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Tenuta Baiocchi Vino Nobile di Montepulciano
Riserva DOCG 2004
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Campo Alla Sughera Arnione Bolgheri DOC
Superiore 2005
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Cavalierine Chiccheio Toscana IGT 2007

BE: LOS%NTFERESHGEMNRME - £ FRIL - WM
MERNRAT - BRE - BRI - 0 LM S8l
B EsEMAENERE - EEMRECHINEANHES
ERx  EHERNTEROTTEER

Feature

BF:ENCTARRE AW~
HBEER(Sena)¥NBEREERER
(Montepulcianc) @450 5004 B
AREHANER  BAERTHARESE
mEE AeReiEIBRR+ =8
AERBEATMEA®TINY -
AW -I5Rh - RPN O
BEWEM - R HMEN
HEEN MEBRT-ANESRT
HeER MERHARE  SERR
SRR @ARLENHAMN - (B 5% 5 mm
B EREFFnRSE .

Chiccheio

WAL HOWRT

Poggiomandorio Maremma Toscana IGT 2005
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Translation:

An interactive wine tasting
The temptation of Tuscany
Sponsored by CD&J Ltd HK

Italian Wines WINENOW Monthly - JUNE 2010
Haicheng & Lingzi

Poggiomandorlo Maremma Toscana IGT 2005

Haicheng: We can say it is IGT, but its potential quality is outstanding. It was made by
90% Merlot and 10% Cabernet Franc. Concentrated red young wines, blackberry, berry
and chocolate and spicy flavour band. It has strong body, balance well, and with long and
sweet persistence. It tends to new world style and would be more complicated after
aging for years, and would embody Super Tuscany qualities!

Lingzi: it is from south-west of Tuscany, Seggiano of Grosseto. Soak time would be 16
days to 18 days in stainless steel, and then 24 months in oak casks and at least 12 months
in bottle. The whole process without filter. Intense ruby red, the wine has the notes of
leather, black strawberry, chocolate, tobacco, herb, quite strong body, shades of mature
fruit and mineral composition. Well-balanced with slight acerbity, with a persistent
finish, still need more aging. Full and sophisticated, we will be pleasantly surprised if it
is tasted after 2 years.

The wine which got 94 high scores with sophisticated quality, let me lost in love again.
Personally speaking, | think it's the most high quality wines deserved aging.

Haicheng: if the wine was stored longer, | think Lingzi would get crazy but not just lost in
love!

Haicheng: six Italian wines, new and old, traditional and creative all trigger different
feelings, which should meet demands of market. Comment on Italian wine is still
infrequent, if you want to understand its temptation, personal experience can tell you
more about that.



