MARISA
CUOMO
Cesta d Amalic

Bianco & Rosso

MARISA CUOMO Amalfi Coast

If you've ever visited Capri and the Amalfi coast, and especially if
you haven’t, one taste of these beautiful red and white wines from
Marisa Cuomo will transport you!

2005 MARISA CUOMO Furore Rosso ‘

Blend of native Aglianico and Piedirosso grapes with lush

texture and deep fruit. Elegant style, medium-bodied with Tocdo d Al
ripe blackberry, black cherry, and a hint of cinnamon. Fruit

and herb notes in the nose. Lovely sweet tannins on the fin-
ish; a simply delicious red! 3

2006 MARISA CUOMO Ravello Bianco

Falanghina is the primary grape in Cuomo’s Ravello bot-
tling, Ravello Bianco is a straw yellow color with greenish
hues. Refreshing, with complex floral, citrus, pear and ap-
ple flavors with a polished finish. This elegant wine pairs
i well with light risottos, fish, pastas with delicate sauces,
grilled vegetables, seafood platters and soft cheeses.

Marisa Cuomo

MARISA CUOMO produces benchmark red and
white wines from Italy’s Amalfi coast. On steep, ter-
raced cliffs, vines heavy with grapes hang over the
sea. While it makes for a stunning vista, harvesting
"l these grapes is painstaking work. But we are grate-
/1L ful for their efforts and these beautiful wines.
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