
October 2011  
Local Experts Dish Their Ten 
Favorite Wines Under $15  

As the introduction to the Frescobaldi portfolio, Rèmole offers 
premium winemaking in an approachable and food-friendly 
style. 
 

• A blend of Sangiovese and Cabernet Sauvignon. 
• Sourced from vineyards in Tuscany long renowned for 

yielding wines of great aromatic complexity, with fruit-
driven aromas, excellent body and sturdy structure. 

• Grapes are hand-picked and then fermented in stainless 
steel tanks to retain fresh and primary fruit characters. 

• Aged 7 months before release.  

Master sommelier Andrea Robinson 
recommends Rèmole! 

  
Frescobaldi Rèmole Toscana (Italy), $9 

“This is a steal. Its lusty, herbaceous, sun-dried 
tomato, Tuscan character wrapped in a 

succulent, soft, red berry-ness makes it pleasant 
to sip on its own with a light chill if you like.” 

 
Andrea Robinson 

Master sommelier and host of AndreaWine.com 
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