LAMBORGHINI

UMBRIA

Located just south of Trasimeno lake and north of the beautiful medi-
eval village of Panicale, the Lamborghini estate lies close to Umbria's
border with Tuscany. Upon retiring from his eponymous automobile
firm, Ferruccio Lamborghini decided to return to his familial roots at
the estate he purchased in the 1970s. The total area is 100 hectares

divided between a 9-hole golf course, an agriturismo, and 32 hectares TRESCONE
of vineyards. Patrizia Lamborghini, Ferruccio's daughter, took over UMBRIA
estate management in the 1990s and she has further elevated the GEOGRAFICA

TIPICA

wine quality at this now revered estate.

At the Lamborghini estate, Ferruccio's passionate pursuit of quality
began with a complete analysis of terroir and dramatic improvement of
vineyard management. Ongoing re-examination of soils, microclimates,
varietal possibilities and fermentation techniques has resulted in a
gradual, meaningful expansion of the Lamborghini wine portfolio. _———-—-—

TRESCONE IGT

Parker's WA on the 2007: 88 pts "The 2007 Trescone is a softer, rounder wine than the 2008. Bright
red fruit, flowers and spices emerge effortlessly from this lithe, feminine wine. There is enough inner
sweetness and juiciness for the 2007 to provide much pleasure over the next few years. Trescone is
Sangiovese and Ciliegiolo with a dollop of Merlot. Anticipated maturity: 2011-2015."

ERA IGT
Inspired by the mountain Era which overlooks the vineyards and winery, Lamborghini first created its
Era bottling from small-yield Sangiovese in 2007.

TORAMI IGT
Produced from Montepulciano planted in the early 1970s: 22-day maceration, fermentation in stainless,
10 months in new French oak, bottled and then cellared for 6 months prior to release.

CAMPOLEONE IGT
Parker's WA on the 2006: 91 pts "Dark cherries, smoke, licorice and earthiness are some of the nuances
that emerge from 2006 Campoleone, a blend of Sangiovese and Merlot that spent 12 months in French
oak. This is a decidedly dark, brooding red from Lamborghini... Anticipated maturity: 2012-2021."
Parker's WA on the 2004: 92 pts "The 2004 Campoleone, the estate’s signature wine, is simply gorgeous.
This blend of equal parts Sangiovese and Merlot spent 12 months in French oak. It is a firmly structured
wine with superb density on the palate, where layers of tobacco, dark cherries, earthiness, smoke,
licorice and toasted oak all come to life. The tannins finish slightly dry and astringent, likely a result of
an overly exuberant use of French oak. Still, this is a beautifully delineated, focused Campoleone.”
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