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Barbaresco

Barale

The Barale family has been making wine in Piemonte since 1870. One of th
oldest and most rigorously traditional estates in the area, Barale is one of the
producers who still use large oak casks for fermentation instead of stainless
The wines are then matured exclusively in large, old barrels to minimize the
apparent RBavor of the oak. Barale produces classic, austere nebbiolo that
requires many years of ageing to reach full maturity.

Barbaresco, Fratelli Barale, Piedmont, 1998 115.00

Bruno Giacosa

Barbaresco, “Gallina di Neive,” Bruno Giacosa, 325.00
Piedmont, 1995

Barbaresco, “Santo Stefano di Neive,” Bruno 375.00
Giacosa, Piedmont, 1995

Barbaresco, Bruno Giacosa, Piedmont, 1990 700.00

Ca’ Romé

Barbaresco, C4 Romé, Piedmont, 1989 205.00

Castello di Verduno

Virtually unknown outside of Italy, Castello di Verduno produces a variety of
Piedmontese wines in a classic style. The Nebbiolo is sourced from the village of
Verduno. Known for its sandy soils and generous sun exposure, the wines of
Verduno are ripe and accessible with less tannic structure.

Barbaresco, “Faset,” Castello di Verduno, Piedmont, 1999 99.00
Barbaresco, “Faset,” Castello di Verduno, Piedmont, 1998 98.00

Elvio Pertinace

Barbaresco, “Marcarini,” Pertinace, Piedmont, 1995 95.00
Paitin

Barbaresco, OSori Paitin,O Paitin, Piedmont, 1995 180.00
Barbaresco, Sori Paitin, Piedmont, 1990 150.00
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Barbaresco (cont'd)

Produttori del Barbaresco

Founded in 1958, this landmark co-operative has a sterling reputation for lon
aging wines and exceptional value. The co-operative sources exclusively
Nebbiolo grapes from an association of about 80 growers within the Barbare
zone. Many of these grower families have worked the same land with the sa
fruit for generations. Aldo Vacca, the Director of the co-operative, has been
great friend to Oliveto for many years and played an essential role in the cre:
and development of the Wine In Time project.

Barbaresco Riserva, “Ovello,” Produttori del Barbaresco, 110.00
Piedmont, 2001
Barbaresco Riserva, “Monte Stefano,” 135.00

Produttori del Barbaresco, Piedmont, 1996

Barbaresco Riserva, “Rio Sordo,” Produttori del 120.00
Barbaresco, Piedmont, 1996

Barbaresco Riserva, “Monte Fico,” Produttori del 115.00
Barbaresco, Piedmont, 1995

Barbaresco Riserva, “Montestefano,” 115.00
Produttori del Barbaresco, Piedmont, 1995

Barbaresco Riserva, “Ovello,” Produttori del Barbaresco, 145.00
Piedmont, 1995

Barbaresco Riserva, “Rabaja,” Produttori di Barbaresco, 150.00
Piedmont, 1995

Barbaresco, ONormale,O Produttori del Barbaresco, 100.00
Piedmont, 1995

Barbaresco Riserva, OAsili,O Produttori del 190.00
Barbaresco, Piedmont, 1990

Barbaresco Risersva, “Ovello,” Produttori del 150.00

Barbaresco, Piedmont, 1979

Varaldo
Barbaresco, “Sori Loreto,” Varaldo, Piedmont, 1997 185.00
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Barolo

Anselma

Barolo, ONormale,O Famiglia Anselma, Piedmont, 1998 120.00

Castello di Verduno

Virtually unknown outside of Italy, Castello di Verduno produces a variety of
Piedmontese wines in a classic style. The Nebbiolo is sourced from the village of
Verduno. Known for its sandy soils and generous sun exposure, the wines of
Verduno are ripe and accessible with less tannic structure.

Barolo, “Monvigliero,” Castello di Verduno, Piedmont, 2000 98.00

Barolo, OMassara,0 Castello di Verduno, Piedmont, 1999 94.00
Barolo, “Massara,” Castello di Verduno, Piedmont, 1998 88.00

Barolo, “Monvigliero,” Castello di Verduno, Piedmont, 1996 120.00
Einaudi

Barolo, “Cannubi,” Luigi Einaudi, Piedmont, 1995 200.00

Guiseppe Rinaldi

A legend among piedmontese producers, Giuseppe Rinaldi has been produc
Barolo wine for over a century. As traditional as it gets, "Beppe" Rinaldi still
ferments all of his Baroli in the massive, 110 year old piedmontese oak vat tt
his great grandfather used. The wines are aged in large old oak for two year:
before bottling. Rinaldi still holds to the tradition of blending fruit from differer
vineyards to create a perfectly balanced, long aging wine.

Barolo Cru, OBrunate,O Giuseppe Rinaldi, Piedmont, 1996 200.00
Barolo Cru, “Brunate,” Giuseppe Rinaldi, Piedmont, 1995 180.00
Barolo OBrunate-Le Coste,O Rinaldi, Piedmont, 1994 168.00
Roagna

Barolo, OLa Rocca e La Pira,0 Roagna, Piedmont, 1995 135.00

Rocche dei Manzoni

Barolo, “Roul,” Rocche dei Manzoni, Piedmont, 1998 198.00
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Tuscany

Angelo Sassetti
Brunello di Montalcino, Angelo Sassetti, 1998 172.00

Badia a Coltibuono

Home to one of the greatest cellars of old Chianti in all of Tuscany. The
winemaking focus at Badia a Coltibuono reflects a dedication to long-lived wines
and traditional methods. Roberto Stucchi, the winemaker of the estate until
2001, is an old friend of Oliveto and has been an invaluable partipant in the
creation and development of the Wine In Time project.

Chianti Classico Riserva, Badia a Coltibuono, 1995 120.00
Chianti Classico Riserva, Badia a Coltibuono, 1965 190.00

Canalicchio di Sopra

Brunello di Montalcino, Canalicchio di Sopra 1999 165.00
Brunello di Montalcino, Canalicchio di Sopra, 1998 155.00
Brunello di Montalcino Riserva, Canalicchio di Sopra, 1995 175.00
Ciacci

Brunello di Montalcino Riserva, “Piccolomina 355.00

d’Aragona,” Ciacci, 1990

Eelsina

Felsina is one of the great estates in Tuscany, and one of the most famous
properties in all of Italy. As compared to some other top estates in the region
Felsina relies exclusively upon Sangiovese for its Chianti Classicos as well a:
IGT OFontalloro.O Each Felsina wine exhibits a deft combination of power a
elegance. While some new oak is used on the wines, it is used in a measure
as to not dominate the texture and aromas of the wines.

Chianti Classico Riserva, ORcia,O Hsina, Tuscany, 1995 129.00

Chianti Classico Riserva, “Rancia,” Félsina, Tuscany, 1995 525.00
(3 Liter)
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Fontodi

The Fontodi estate, located in Panzano, has a long history; vines have been
cultivated here since the time of the Roman empire, and documents prove th
was vinibcation here as far back as the 16th Century, at a farmhouse then
referred to as Case Via. The Fontodi wines skillfully straddle the line betwee
traditional and modern styles and do so with a distinctive character all their o
The use of new oak, especially on the top crus, is more pronounced than sor
out other favorite producers, but the quality and intensity of fruit produced by
this exceptional estate admirably absorbs and integrates it.

4579 Sangiovese, “Flaccianello Della Pieve,” Fontodi, 1998 158.00

Il Palazzone

4561 Brunello di Montalcino, Il Palazzone, Tuscany, 1999 158.00

Loacker

4551 Brunello di Montalcino, “Corte Pavone,” Loacker, 1998 99.00

6/22/2010



4609

4611

4623

4621

4607

4625

4627

Wine in Time

Other Reds

Emidio Pepe
Montepulciano d’Abruzzo, Emidio Pepe, Abruzzo 2001 189.00
Montepulciano d’Abruzzo, Emidio Pepe, Abruzzo 1985 345.00

Henri Martin

St. Julien, OCh%oteau Gloria,O Henri Martin, 295.00
Bordeaux, 1983
St. Julien, OCh%oteau Gloria,O Henri Martin, 365.00

Bordeaux, 1978

Mastroberardino
Taurasi, ORadici,O Mastroberardino, Campania, 2000 115.00

Sella

The Sella wine estates are one of the oldest active Italian wine producers. The
Sella family has produced wine in Lessona from their own vineyards since the
mid 17th century, and has owned and cultivated vineyards in Bramaterra (at
Villa del Bosco) for the same amount of time; the two estates were combined in
1881. Sella vinifies in a classical style. “Classical” doesen’t mean “old”. Although
the technique of vinification and the technology used in the cellar are continually
updated, authentic characteristics of the terroir and the vines are what is prized
most and expressed by gentle extraction and aging in neutral wood. Today the
estate still maintains its original artisanal scale, and is still devoted to a limited

production of high-quality wine.
Lessona, “San Sebastiano,” Tenuta Sella, Piedmont 2001 125.00
Lessona, Tenuta Sella, Piedmont 1969 250.00
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Other Whites

Bollig-Lehnert

Riesling Spétlese, “Piesporter Goldtrépfchen,”
Bollig-Lehnert, Mosel-Saar-Ruwer, 1989

Boncompagni L.udovisi Fiorano

Malvasia, “Botte 26,” Boncompagni Ludovisi
Fiorano, Lazio, 1994

Malvasia, OBotte 46,0 Boncompagni Ludovisi
Fiorano, Lazio, 1994

Semillon, OBotte 47,0 Boncompagni Ludovisi
Fiorano, Lazio, 1994

Malvasia, “Botte 26,” Boncompagni Ludovisi
Fiorano, Lazio, 1992

Semillon, “Botte 46,” Boncompagni Ludovisi
Fiorano, Lazio, 1992

Malvasia, OBotte 25,0 Boncompagni Ludovisi
Fiorano, Lazio, 1986

Malvasia, OBotte 26,0 Boncompagni Ludovisi
Fiorano, Lazio, 1988
Delamotte

Blanc de Blancs Brut, "Le Mesnil sur Oger,"
Delamotte, Champagne, 1990

Blanc de Blancs Brut, "Le Mesnil sur Oger,"
Delamotte, Champagne, 1985

Domaine Ferret

Chardonnay, "Les MZnZtrieres," Domaine Ferret, Pouilly
FuissZ 1997
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