	
  
UMBERTO CESARI

Emilia-Romagna, Italy

Liano
Grape Variety: 70% Sangiovese 30% Cabernet Sauvignon
Description: Liano is an aristocratic, dry red wine named after the Liano
vineyard in Colli Bolognesi (“Bologna Hills”). The vineyard is about 10 miles south
of Bologna and is owned by Umberto Cesari. Only a few thousand cases of Liano are
produced annually. Grape yield is extremely low, leading to very high quality wine.
The Liano vineyard and farm have an almost perfect solar exposure. The wine is
cold-fermented in stainless steel tanks and patiently aged in small French oak. It is
cold bottled under a nitrogen blanket after aging at the winery for at least a year. The
resulting wine is rich and delicious, showing a great balance between the noble grape
varietals of Cabernet Sauvignon and Sangiovese. Liano may be enjoyed in its youth,
but will age for a decade or more if stored properly. Estate grown and bottled, Liano
is regarded by many critics as the finest dry red wine in the region of EmiliaRomagna.

Characteristics: This wine has a ruby red, brilliant color with violet touches (it
will become chestnut colored as it ages). The flavors are intense and rich. The taste is
dry, complex, harmonious, and slightly tannic with a lingering finish.

Food Pairing: This wine goes well with all red meats, including beef and lamb.
It is perfect with veal roasts and elegant preparations of poultry. It also goes well with
game birds, Parmigiano Reggiano and other flavorful cheeses.

Alcohol: 12%
Additional Winery Information:

	
  

	
  

The Umberto Cesari winery sits in the picturesque hillsides of Emilia-Romagna, near
the ancient Roman Via that connects Mediolanum (Milan) and Riminum (Rimini).
The winery was founded in 1965 with the purchase of twenty hectares of prime
vineyards. The Cesari family now owns 470 acres including the presitigious
vineyards of Parolina, La Casetta, Laurento, Ca’Grande, and Macolina. All of the
wines are Estate Grown and bottled at the state-of-the-art winery. Special attention is
given to clonal selection, trellising techniques and vineyard management. The Cesari
family utilizes such modern techniques as soft pressing, temperature controlled
fermentation, and cold bottling under a nitrogen blanket. It is no wonder that
Umberto Cesari is considered to be one the finest producers in the Emilian-Romagna
region. With many responsibilities being passed onto Umberto’s children, Gianmaria
and Ilaria, the tradition of excellence will undoubtably continue.

	
  

