
You are invited. Below are 

tasting notes for the wines 

we will feature. This is your 

chance to taste four highly 

rated wines by Duemani, a 

winemaker with the philosophy 

“We use our duemani (two 

hands) to maintain vitality 

of soil and plants; to grow 

healthy and tasty grapes; and 

to produce, with our passion, 

unforgettable wines!”

Business Hours

Tuesday - Sunday  3pm - 9pm

910.399.4194

126 Sebrell Ave 

Wilmington, NC 28403

WendysHouse.com

@ Wendyshousewinecheese

Wine Tasting 
Saturday evening, 
January 22nd
from 4pm until 6pm.

Ripe black cherries, wild blackberries, blackcurrants, 
nutmeg, licorice, mahogany, musk and some dried thyme 
on the nose. It’s full-bodied and polished with intense blue 
and black-fruit flavors, wonderfully balanced with wood, 
spice and smoky notes. Velvety, integrated tannins. Such 
focus and precision.

The fermentation is spontaneous, without selected yeasts, 
and takes place both in barrel and in small, conical oak 
tanks with a 1000 liter (265 gallon) capacity. Some 30% 
of the fruit sees whole-cluster fermentation. There is a 
manual punching down of the cap in the barrels and a 
pumping over of the cap in the oak fermenters where the 
temperature is also controlled. Macerated on skins for 30 
days, then it is racked into the same barrels and oak tanks 
used for the fermentation where it ages 22 months, 80% 
new oak and 20% used once previously. No fining and no 
filtration prior to bottling.

SUISASSI 2018
Syrah 100%

ALC/Vol 14%

Rating

James Suckling - 98
Robert Parker - 95-97

DueMani are two people: Elena Celli 
and Luca D’Attoma. In 2000 we 
found in Riparbella the land where we 
gave life to our project: an extreme 
and severe place, mainly clayish 
and with many stones, uncultivated 
for many years and surrounded by 
Mediterranean shrubs. This is a hill 
that smells of the sea and forest. It 
faces the coast at an altitude of 250-
300 meters (approx. 820-980 feet). 

There is sun, light and a continuous 
breeze that guarantees temperature 
range, fundamental for bouquet 
and slow maturation, the promise 
of perfect balance. The idea behind 
establishing our winery on the Coast 
of Tuscany was to produce wines 
from our favorite grapes: Cabernet 
Franc, Syrah and Merlot and here, 
both climate and soil, are ideal for 
these grape varieties.



It shows light shadings of garden 
herb and spice that come from the 
Cabernet Franc (which is aged in 
terracotta amphorae), and those 
flavors are enhanced by the cherry 
and blackberry delivered by the 
Merlot. Medium to full body and 
round, polished tannins. Pretty 
intensity and focus at the finish, 
where the flavors pop out.

Merlot and Cabernet Franc ferment 
spontaneously and separately 
in cement vats at controlled 
temperatures and with frequent 
pumpovers, followed by 20 days of 
maceration on the skins. A part of 
Cabernet Franc ferments in 500 and 
600 lt. terracotta jars, suitable to 
amplify the floral and fruity aromas 
of the grapes. Mid of November 
2018 the wine has been assembled 
and racked into conical oak tanks 
to follow an aging of 6 months. No 
fining and no filtration.

ALTROVINO 2018
Merlot 50% - Cabernet Franc 50%

ALC/Vol 13.5%

Rating

James Suckling - 93
Robert Parker - 94

This is a direct and fruity expression 
of Cabernet Franc. Dark cherry and 
blackberry segue to tilled earth, dried 
oregano and cola. The results are 
fresh, tight and vertical. It’s medium-to 
full-bodied with a well poised, fruity 
finish. No wood. All in cement.

Vintage of well balanced and juicy 
grapes that spontaneously fermented 
controlled temperature cement vats 
with a short maceration on the skins 
for 10 days. After racking the wine has 
continued its maturation in cement 
vats. No fining and no filtration.

It is a full-bodied and incredibly soft 
wine that enhances the concentration 
of the vintage, with a great freshness. 
Black cherry, mocha, licorice, spices, 
menthol and chocolate are some of 
notes that spread out in the palate. 
It has fine, silky tannins and a long 
finish. Straight and energetic.

Fermentation is spontaneous, without 
selected yeasts, in temperature-
controlled conical oak tanks and is 
followed by 30 days of maceration on 
the skins accompanied by short and 
frequent pumping over of the must.

CiFRA 2019
Cabernet Franc 100%

ALC/Vol 13.5%

Rating

James Suckling - 92
Robert Parker - 93

DUEMANI 2018
Cabernet Franc 100%

ALC/Vol 14%

Rating

James Suckling - 96
Robert Parker - 94-96


