
 

 Wine Spectator says… “Black in color, with intense aromas 
of crushed blackberry, dark chocolate and toasty oak. Full-
bodied and supervelvety, with a long, long finish. Very New 
World and very exciting. Hard not to drink now. Canaiolo, 
Sangiovese and Colorino. Best after 2009. 75 cases made. – 
95 points, Wine Spectator, 10/31/2007 

 
 

Colore 2005 
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Wine Spectator says…  “Beautiful blackberry, coffee bean 
and chocolate aromas, with toasted oak undertones. Full 
bodied, with super velvety tannins and a follow through that 
lasts for minutes. So much milk chocolate and fruity 
character on the finish. I am in love with this wine. Fabulous 
pure Sangiovese.  So layered and mind-blowing. Shows the 
great quality of the vintage. Best after 2011.”—98 points, 
Wine Spectator, 10/15/2008 

Testamatta 2006 
 

TESTAMATTA 

 

 

Wine Spectator says… 
“There's beautiful fruit in this wine, with berry, chocolate, 
and Indian spices. Full-bodied, with velvety tannins and a 
long, flavorful finish. This has loads of fruit, yet it's refined 
and balanced. Sangiovese, Colorino and Canaiolo. Best after 
2011. 1,650 cases made. –JS”—92 points, Wine 
Spectator, 10/15/2008 
 

Grilli di Testamatta 2006 
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Wine Spectator says… 
“Aromas of peach and cream, with a floral undertone. Full-
bodied, with a round and creamy texture and a long, 
flavorful finish. Stylish and very pretty. Reminds me of a 
top Southern Rhône white. Made on the island of Giglio. 
with Ansonica grapes from one grower called Bugia. Drink 
now. 585 cases made. –JS”—90 points, Wine 
Spectator, 10/15/20008 
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Wine Advocate review: 
 

“The 2007 Bianco di Casamatta is 100% Vermentino sourced 
from vineyards in Bolgheri. It is a soft, easygoing white, yet there 
is a lot going on in the glass. Mint, minerals, white peaches and 
spices are just a few of the aromas and flavors that emerge from 
this delicious white. A crisp, long finish makes it difficult to resist 
a second taste. Anticipated maturity: 2008-2009.”—87 points, 
Wine Advocate, August, 2008 

Casamatta White 
 

TESTAMATTA 

 

 

 
Casamatta ( meaning Crazy House) is made from 100% 
Sangiovese grapes from various vineyards in Tuscany. 
Smooth and rich, the wine is a wonderful Sangiovese with 
ripe red currant, earthy tannins, and hints of licorice. It is 
easy to drink, great with food or just by the glass, and sure 
to please. A great bargain, too! 
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Robert Parker says… "This is a superb set of releases 
and I can’t recommend the wines highly enough… It opens 
with a gorgeous, spiced nose followed by complex 
balsamic, mineral, tar and toasted oak notes that emerge 
to complement its beautifully layered fruit and fine tannins. 
Canaiolo has typically been used to give Chianti softness, 
but vinified by Graetz on its own it proves to be a 
fascinating varietal. 

 

Canaiolo 
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Wine Spectator says… 
 
“Lots of plum skin, violet, blackberry and cedar aromas 
follow through to a full body, with toasty oak and currant. 
Firm finish. Solid as a rock. Sangiovese. Best after 2009. 
1,200 cases made. –JS”—93 points, Wine 
Spectator, 10/31/2007 
 

Testamatta 2005 
 

TESTAMATTA 
 

 


