The most popular white wine varietal from Italy with
pleasure and freshness as its hallmarks.

This top-selling varietal, coupled with Gabbiano
quality and style, deserves a place on every BTG list
and retail cold box.

92% Pinot Grigio, 8% Chardonnay

A cool fermentation to retain the bright varietal
character is followed by four months aging in
stainless steel barrels to add complexity while
preserving freshness

Bright and crisp with floral and citrus aromas; flavors
of green apple melon and orange

A perfect aperitivo or pair with fresh, creamy cheeses,

caprese salad, or pasta primavera

Now—2023

A great introduction to Italian red wine for its soft fruits,
approachability, and affinity for food.

Showecases varietal correctness and high quality at this
price point.

90% Sangiovese with 10% Colorino (adds color)
and Canaiolo (softens tannins)

Brief maturation period of three months in
stainless tanks

Made in an approachable style — fresh and lively with
bright acidity. The wine exhibits aromas of violets and
ripe red berries

Assorted salumi, bruschetta, pizza, pasta pomodoro

Now—2024

From the original Classico Hillside zone. Produced
from predominantly estate fruit, which is unique for
wines from this region.

An overachiever at this price point, when compared to
other Chianti Classicos in the US market.

90% Sangiovese, 5% Merlot, 5% Colorino (Merlot
contributes softness and Colorino enhances color)

10 months aging in a combination of oak “botti,” small
French oak barrels, and cement tanks to preserve the
freshness. Additional year in bottle prior to release

A modern style of Chianti Classico with ripe
cherry and cranberry fruit, a richly extracted
palate and bright acidity

Saltimbocca, eggplant parmesan, veggie
or meat lasagna

Now—2025



Rigorous fruit selection from our estate vineyards, which are
best suited to the aging requirements at the Riserva level.
100% estate fruit

A top-selling varietal and style that should be represented on
every wine list. This wine reflects the structure anticipated
from the Riserva designation.

95% Sangiovese, 5% Merlot

Aged 2 years: 12 months in a combination of large oak casks
and small barriques, followed by 12 months in bottle.

Layered and complex with aromas and flavors
of strawberries, tobacco, earth, and spice.
Medium-bodied with bright acidity

Carbonara, rabbit or duck ragu with pasta,
mushroom risotto

Now—2030

Bellezza translates to “beauty” — named for the hillside
vineyard with a view of the Castello

100% Sangiovese from the 22-acre Bellezza block — a rocky,

hillside vineyard that yields the highest-quality Sangiovese

One of the first producers to be granted the Gran Selezione
designation, which is the ultimate expression of Sangiovese
produced from estate vineyards.

100% Sangiovese

Aged 16 months: a combination of Roverella
(Tuscan oak casks) and French oak barrels,
followed by 18 months in bottle

Flavors of black cherry, mineral, and cedar balanced
with bright acidity and supple tannin

Bistecca di Fiorentina, roasted meats, game,
and aged cheeses

Now—2035

Alleanza or “Alliance” represents the compatibility between
Bordeaux varietals and the Mediterranean climate of Tuscany.

100% estate fruit

Over the last 30 years, Tuscany has become a world-class
producer of Bordeaux blends. Planting these varietals in
the 1990s has put Gabbiano at the forefront of the Super
Tuscan category.

60% Merlot and 40% Cabernet Sauvignon

Aged two years: 17 months in French oak barrique
and six months in bottle

Ripe, black fruit, delicate savory character, and well-integrated
toasty oak, cassis fruit, vanilla, cedar, and mocha

Rack of lamb, Osso Buco, aged cheeses

Now—2035
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