




















Hugo Spritz: Combine 1.5 oz elderflower liqueur 

(like St-Germain), fresh mint leaves, lime slices, 

and top with Prosecco and a splash of soda. 

Negroni Sbagliato: Stir equal parts sweet 

vermouth and Campari with double parts 

Prosecco over ice, then garnish with an 

orange slice. 

Bellini: Mix 2 oz fresh white 

peach purée with 3 oz chilled Prosecco.



Mimosa: Pour equal parts fresh orange juice 

and chilled Prosecco into a flute.

Aperol Spritz; The classic cocktail is made using 

the 3-2-1 ratio: 3 parts Prosecco, 2 parts Aperol 

and 1 part soda water, served over ice with 

a slice of orange. 



GAVI



250696 LCBO # Banfi Principessa 

Gavia Gavi, Piedmont, Italy, 
DOCG 12.5% abv.   5 g/L sugar

Denominazione di Origine 

Controllata e Garantita, which 

translates to "Controlled and 

Guaranteed Designation of 

Origin". 

It is the highest and 

strictest quality tier in the 

Italian wine classification 
system



Cortese (Gavi)



Cortese Vineyards growing grapes 
to make Gavi white wine in Piedmont



Italy’s northwest corner in the Province of Alessandria.  
Gavi di Gavi is made from the grape Cortese.



Gavi, also known as Cortese di Gavi is a highly regulated, 

protective white winemaking process designed to preserve the 

vibrant, crisp acidity and delicate floral-citrus profile of the 
100% Cortese grape, a thin-skinned, high-acid grape variety.

By law, both the vinification and bottling must take place within 

the designated DOCG production zone in Alessandria, 
Piedmont.

1.Grapes are handpicked usually in mid-September. Timing is 

incredibly strict: picking too early yields aggressive, under-

ripe green vegetal acidity, while picking too late causes the 
grape to rapidly lose its signature crisp zesty freshness.

2.Harvesting often occurs in the cool morning hours. Many 

modern estates immediately place the whole clusters into a 
cold store overnight to chill the fruit before processing. 



3. The chilled grapes are fully de-stemmed, and they undergo 
a very soft pneumatic pressing. As light as a foot tread.

4. The clear grape juice is transferred to stainless steel tanks, 

fermentation is activated, at a cool temperature—typically 
between 12°C and 18°C, lasting 5 weeks.

5. After fermentation, the yeast and sediments are separated.

6. The wine is kept resting for 3 to 6 months with regular stirring 

which gives the wine a rounder mouthfeel and a subtle hint 
of almond on the finish. (Sur lie aging.)

7. The wine undergoes cold stabilization, filtration and bottling.  

Gavi is bottled in the spring following the harvest and rests in 

the bottle for 2 to 4 months before hitting the market, 
intended to be consumed fresh and young.



Gavi wine is a bone-dry, crisp white wine from Italy's Piedmont 

region made exclusively from the Cortese grape, featuring bright 
citrus and stony mineral notes 



FOOD MATCHES

A well chilled Gavi wine pairs best with 

fresh seafood, vegetable-forward pasta 

dishes like basil pesto, and soft, mild 

cheeses due to its crisp acidity and 

citrus notes.



Pesto alla Genovese Recipe

Pesto made with basil, toasted pine 

nuts, fresh lemon, Reggiano 

Parmigiano and good extra virgin olive 

oil, finish with cracked black pepper. 

Garnish with fresh torn basil.

Buon appetito!



CHIANTI



943613 LCBO # Ricasoli Rocca 

Guicciarda Riserva Chianti Classico, 

Tuscany, Italy, DOCG
13.5% abv.      3 g/L sugar

Denominazione di Origine Controllata 

e Garantita, which translates to 

"Controlled and Guaranteed 

Designation of Origin". 

It is the highest and strictest quality tier 
in the Italian wine classification system



Sangiovese Piccolo



Growing Sangiovese in Chianti vineyards 
in the Siena region in Tuscany



Italy’s Tuscan region, middle north Italy, west coast, 
planted at elevations between 650 to 2,300 feet above sea level.



The Chianti method of winemaking follows strict regional 

regulations governed by Italian DOCG laws. Historically built 

upon the 1872 "Ricasoli Formula", modern production relies on 

controlled temperature fermentation, specific grape blending 

rules, and long aging processes to balance the natural acidity 
and sharp tannins of the Sangiovese grape.

1.Harvesting occurs between late August and October, 
depending on grape maturity and annual weather conditions.

2.High-quality estates favor hand-picking to prevent premature 
grape breakage.

3.Grapes are rushed directly from the vineyard to the cellars to 
avoid spontaneous, uncontrolled fermentation.   



4. Harvesting occurs between late August and October, 
depending on grape maturity and annual weather conditions.

5. High-quality estates favor hand-picking to prevent premature 
grape breakage.

6. Grapes are rushed directly from the vineyard to the cellars to 
avoid spontaneous, uncontrolled fermentation.

7. Modern machinery gently separates the grapes from the 

bitter, tannin-heavy green stems and crushes the fruit into a 
pulpy mixture.

8. Chianti Classico DOCG: Requires a premium minimum of 80% 

Sangiovese. White grapes are entirely prohibited.  Remember 
the Chianti “Fiasco” bottle with straw around the base??



9. Fermentation 2 to 4 weeks, yeasts consume the grape sugars, 

converting them into alcohol. Grape skins to float to the top, 

so periodically juice from the lower tank is pumped over the 
cap.

10.Juice and grape skins are subjected to a gentle hydraulic 
press.

11.Aged for a minimum of 12 months. Chianti Classico is 

traditionally aged in massive 2,000 to 5,000-liter Slavonian oak 
casks to preserve fruit purity.

12.The wine is lightly filtered, bottled, corked, and given the 

government-regulated D.O.C.G. paper ribbon strip on the 

neck or the famous "Black Rooster" (Gallo Nero) label for 
Chianti Classico. 



A Chianti Fiasco is a traditional, 

bulbous Italian wine bottle with a 

round bottom wrapped in a 

hand-woven straw basket.  

Generally, in the 1960 and 1970, 

was thought to be a cheap Italian 

wine you drink with Pizza or 

Spaghetti.  The quality level was 

inferior to today’s Chianti as cheap 

white grapes, (Trebbiano & 

Malvasia Bianco) were often 

blended with Sangiovese.  

Now White grapes are not 
permitted in Chianti.



Chianti aging in Botti (large barrels), Many classic producers age 

Sangiovese in large Slavonian oak or chestnut barrels (botti) 

ranging from 2,000 to over 5,000 liters. These large vessels soften 

the wine without overwhelming its bright cherry fruit and acidity 
with heavy wood flavors.



Chianti wine has high, 

mouthwatering acidity 

with moderate-to-high 

tannins and a dry finish. 

Aromas and flavours of 

sour cherry, red plum, 

raspberry, and red 

currant with dried 

oregano, thyme, tomato 
leaf.



FOOD MATCHES

Chianti pairs best with savory, acidic, 

and fatty foods like tomato-based 

pasta dishes, pizza, and grilled red 

meats because the wine's high 

acidity and firm tannins cut through 

rich fats and match the natural 

tanginess of tomatoes.

Bolognese 

Rich, slow-simmered meat sauces 

coat the palate, which the wine’s 

grippy tannins refresh instantly.

Buon appetito!

https://thefinestitalianwine.com/pairing-chianti-with-pasta-the-ultimate-italian-wine-guide/
https://thefinestitalianwine.com/pairing-chianti-with-pasta-the-ultimate-italian-wine-guide/
https://thefinestitalianwine.com/pairing-chianti-with-pasta-the-ultimate-italian-wine-guide/
https://thefinestitalianwine.com/pairing-chianti-with-pasta-the-ultimate-italian-wine-guide/
https://winefolly.com/deep-dive/chianti-wine-tuscany/
https://alwaysravenous.com/classic-tuscan-ragu-paired-with-chianti/
https://alwaysravenous.com/classic-tuscan-ragu-paired-with-chianti/


RIPASSO



999946 LCBO Remo Farina Ripasso 

Valpolicella Classico Superiore, 

Veneto, Italy, DOCG
14% abv.      7 g/L sugar

Denominazione di Origine Controllata 

D.O.C. stands for Denominazione 

di Origine Controllata (literally 

Controlled Designation of Origin). 

It is a certification applied to Italian 
wines.



Corvina Grape produces bright, high-acidity wines with 
low-to-moderate tannins. 



Molinara is a light-bodied, 

high-acidity red Italian wine 

grape native to the Veneto 

region, famous for adding 

freshness and a signature saline 
edge with velvety soft tannins.



Rondinella is a dark-skinned 

Italian wine grape variety from 

the Veneto region, prized by 

growers for its reliable, high 

yields and thick skins that resist 
disease



Vineyards growing Valpolicella, Ripasso, 
Amarone and Recioto grapes in Veneto Italy



Italy’s Veneto region, north east Italy, south of the Austria border; 

the altitude of the Valpolicella wine region in Italy ranges from 
160 to 2,000 feet above sea level.

https://en.wikipedia.org/wiki/Valpolicella


Ripasso della Valpolicella;  

The method is a traditional Italian winemaking technique from the 

Valpolicella region that re-ferments basic Valpolicella wine over 
the leftover grape skins (pulp) of Amarone wine.

1.Freshly harvested Corvina, Rondinella, and Molinara are 

crushed and fermented normally in autumn to produce a light, 

fresh, basic Valpolicella wine. This wine is stored in tanks or 
barrels until late winter

2.Separately, special grapes are dried for several months (the 

appassimento method) and pressed to make rich, high-alcohol 

Amarone wine. Once the Amarone is drained off, the nutrient-

dense leftover grape skins, seeds, and pulp are left behind. 

These warm skins still contain residual sugars, yeasts, and 
unfermented extracts.



3. The young Valpolicella wine is poured directly over the fresh 

Amarone pulp. This triggers a secondary, slow fermentation 

lasting about 10 to 20 days. The wine absorbs extra tannins, 
color, aromas, and residual sugars from the skins.

4. After the secondary fermentation concludes, the wine is 

separated from the skins and transferred to oak barrels or large 
wooden casks (Botti) to age for a minimum of 6 months.

5. The resulting Valpolicella Ripasso is fuller-bodied, deeper in 

color, and more complex than basic Valpolicella, earning its 
nickname as "Baby Amarone"



6. The name “Ripasso” literally means to pass the light 

Valpolicella wine OVER the pulp of the Amarone which will 

trigger the second fermentation. Ripasso is always ½ to a full 
degree higher in alcohol.

7. To put simply, It is Amarone on a budget.



Valpolicella Ripasso is a 

medium-to-full-bodied 

red wine offering a 

bridge between the 

bright freshness of 

standard Valpolicella 

and the rich, 

dried-fruit intensity of 
Amarone.



FOOD MATCHES

Valpolicella Ripasso pairs best with 

hearty pasta dishes, grilled or 

braised red meats, earthy 

mushrooms, and aged cheeses.

Braised Short Ribs & Stews: 
Slow-cooked meats with rich, 

savory depths balance the wine’s 

acidity and spice.

Buon appetito!



BARBARESCO



160143 LCBO Castello di Neive 

Barbaresco, Piedmont, Italy, DOCG
14.5% abv.      3 g/L sugar                   

Denominazione di Origine Controllata 

D.O.C. stands for Denominazione di 

Origine Controllata (literally Controlled 

Designation of Origin). 

It is a certification applied to Italian 
wines.



Nebbiolo



Vineyards of Barbaresco growing Nebbiolo in Piedmont



Italy’s Piedmont region, 

north west Italy, on the 

France border. The 

red wines of 

Barbaresco are made 

in the Langhe hills 

situated on 

the right bank of the 

River Tanaro. The grape 

Nebbiolo comes 

from “Nebbia” which 

means fog.  The 

morning fog settles in 
the Langhe hills.



Barbaresco method of winemaking;

1.Because of the lower elevations and warm microclimate 

moderated by the Tanaro River, Nebbiolo grapes for 

Barbaresco typically ripen and are harvested about a week 
earlier than those for neighboring Barolo.

2.The grapes are meticulously sorted to ensure only the highest-
quality, phenolically ripe fruit enters the winery. 

3.The grape clusters are run through a de-stemmer to remove 
the stems.

4.The berries are gently crushed to create a dense liquid mixture 
of juice, skins, and seeds.

5.The crushed grapes are placed into temperature-controlled 

stainless steel tanks or large wood vats. Yeast converts the 
grape sugars into alcohol.   



6. The juice is left in contact with the grape skins for an extended 

period—often ranging from 20 to 45 days.  Nebbiolo skins are 

low in color pigment but exceptionally high in tannins and 
acidity.

7. Once filtered, to meet the legal requirements of the Barbaresco 

DOCG laws the wine must undergo a rigorous aging regimen.  

Must age for a total of 26 months before release, with a 
minimum of 9 months spent in oak casks.

8. Traditionalists prefer large, neutral Slavonian oak casks (botti) 

3000 litres to preserve the grape's natural perfume, while 
modernists may use smaller French oak barriques- 225 litres.

9. Therefore on the LCBO shelves, the wine available for sale will 

be probably 2022 or 2023 vintage.  This wine can further age in 

your home cellar if kept cool, and will be best enjoyed 10  
years from it’s vintage date.



Barbaresco is an elegant, 

full-bodied Italian red wine 

from Piedmont made entirely 

from the Nebbiolo grape, 

known for its high acidity, 

firm tannins, and fragrant 

floral and earthy ‘tar & roses’ 
profile.



FOOD MATCHES

Barbaresco pairs best with rich, 

savory, and protein- or fat-dense 

dishes like truffle risotto, duck ragù, 

and beef that soften its firm tannins.

Mushroom or Truffle Risotto: 

Earthy umami flavors from porcini or 

truffles highlight the forest-floor 

characteristics of Nebbiolo.

Buon appetito!
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