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Date of release: June 2nd, 2020
Name: Financial Times - How To Spend It

Chianti’s "Badass” New Chapter

How the Tuscan wine is being rewritten

The region has, in fact, been attracting greater attention since the institution of the Gran Selezione
classification, which began with he 2010 vintage and will be applied to Il Caggio’s first release, Ipsus
2015. ”I want our wines to be a point of reference for the Sangiovese grape in the region,” says
Giovanni, whose vineyards neighbour the Mazzei estate, their 6.5 hectares rising to a south-facing
plateau, 350m above sea level. - Tom Harrow
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FOOD & DRINK WINE & CHAMPAGNE
Chianti’s “badass”™ new
chapter

How the Tuscan wine is being rewritten

A maximum of 3,000 bottles will be made of each
vintage, with buyers considered “part of the family”

4 The region has, in fact, been attracting
greater attention since the institution
of the Gran Selezione classification,
which began with the 2010 vintage and
will be applied to Il Caggio’s first
release, Ipsus 2015. “I want our wines
to be a point of reference for the
Sangiovese grape in the region,” says
The Mazzei family purchased Il Caggio in 2006, and is ~ Giovanni, whose vineyards neighbour
now releasing its first wine the Mazzei estate, their 6.5 hectares
rising to a south-facing plateau, 350m
JUNE 022020 / TOM HARROW ab‘ove ‘sea level. “jl"he classic ‘flxlberes
S soil - limestone-rich marl - gives rea

@ @ @ @ elegance and finesse, while the inte
E blue clay-rich soils guarantee

-
o
o

o

-
o
o

=

Feedback




CAGGIO

IPSUS

2015

Date of release: June 12th, 2020
Name: Corriere della Sera

Pazienza, studio, test in cantina
Cosi e’ nato il Chianti del club Ipsus

Il club del super Chianti Classico si chiama Ipsus, come l'ultimo vino della famiglia Mazzei. Ci sono
700 persone, con un unico scopo: comprare, pagandolo 300 euro a bottiglia, il Gran Selezione che
vuole innalzare qualita (e costo) del Chianti Classico. Il volto di questa operazione & quello di un
ragazzo, Giovanni Mazzei, pit giovane della sua carta d’identita. Ha 33 anni.

Ne aveva 19 quando e iniziata la storia di Ipsus. Ancora non si era laureato a Milano, né aveva girato
tra gli Stati Uniti e Hong Kong per lavorare nel mondo del vino.

«Nel 2006», racconta, «<arrivo da noi un signore che ci of fri di acquistare una grande tenuta con

un bosco e vigneti, 150 ettari. Era il cavalier Ezio Rivella». L’'uomo che, con Castello Banfi, ha portato
in America il Brunello di Montalcino. La tenuta in vendita era IT Caggio, con un borgo medievale.

«La proprieta», spiega Giovanni, «¢ all'interno
di Fonterutoli, 350 metri d’altezza. Qui ci
sono 6 ettari e mezzo speciali, una terra molto
ventilata, a schiena d’asino. Abbiamo pensato
che era adatta per un cru». Sono iniziati gli
esperimenti con le universita di Firenze e
Pisa, per ridurre i trattamenti sulle vigne,
fino al 40% in meno del disciplinare biologico.
Estato messo a punto unsistema che stimola le
difese delle
abbandonare 1 prodotti chimici. Dopo tanti

immunitarie piante, per
test in cantina, il vino & pronto. Tra pochi
giorni le 2400 bottiglie di Ipsus, annata 2015,
saranno disponibili. «E una piccola gemma»,
racconta Mazzei, «una nuova tappa della
nostra storia familiare, che da sei secoli si
intreccia con il vino. C’¢ una squadra di 25
distributori nel mondo per farla arrivare nei
locali giusti. E poi una waiting list, una sorta
di club, di appassionati: a una parte di loro
da tre

bottiglie». Una scoperta di valore tra le vette

saranno assegnate le confezioni
della Gran Selezione. Un Chianti Classico
sapido e speziato. La tenuta di Fonterutoli,
per ora, € 'incubatore. Presto Ipsus avra una
propria cantina al Caggio. «E° un vino
coraggioso con un tocco di arroganza e
I'anima di un sognatore», proclama Mazzel.

- Luciano Ferraro

PAZIENZA, STUDI
TEST IN CANTIN
COSI E NATO

IL CHIANTI

DEL CLUB IPSUSS

1l club del super Chianti Classico
i chiama Ipsus, come Fultimo vino
della famiglia Mazzei. Ci sono 700
PLrsOne, COM LN UNico Scopo: com-
prare, pagandolo 300 euro a bot-
tiglia, il Gran Selezione che vuo-
le innalzare qualiti (e costo) del
Chianti Classico. Tl volto di questa
operazione & quello di un ragazzo,
Giovanni Mazzei, piti giovane della
sua carta d'identita. Ha 33 anni,
Ne aveva 19 quando & iniziata la
storia di Ipsus. Ancora non si era
laureato a Milano, né aveva girato
tra gli Stati Uniti e Hong Kong per
lavorare nel mondo del vino.

«Nel 2006», racconta, <anivd
da noi un signore che ci offii di
acquistare una grande tenuta con
un bosco e vigneti, 150 ettari. Era il
cavalier Ezio Rivellax. L'uomo che,
con Castello Banfi, ha portato in
America il Brunello di Montalcino.
La tenuta in vendita era Il Caggio,
con un borgo medievale, «La pro-
prietis, spiega Giovanni, «& all'in-
terno di Fonterutoli, 350 metri d'al-
tezza. Qui ci sono 6 ettari e mezzo
speciali, una terra molto ventilata,
a schiena d'asino. Abbiamo pen-
sato che era adatta per un crus.
Sono iniziati gli esperimenti con
le universita di Firenze e Pisa, per
ridurre i i sulle vigne,

DIVINI
di LUCIANO FERRARO

nare biologico. E stato messo a
punto un sistema che stimola le
difese immunitarie delle piante,
per abbandonare i prodotti chi-
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le 2.400 bottiglie di Ipsus, annata
2015, saranno disponibili. «E una
piccola gemnmas, racconta Mazzed,
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di appassionati: a una parte di loro
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Date of release: August 13th, 2020
Name: Robert Parker
Link: https:///www.robertparker.com/articles/ XQbat8v20RQFATQATr

Italy, Tuscany: The Tuscan Ten - A Spotlight on Mazzei & Caggio

Giovanni Mazzei, with his father Filippo, his uncle Francesco and Project Director Gionata
Pulignani, joined me on a Zoom call a few months back to present a new wine: the Caggio Chianti
Classico Gran Selezione Ipsus. The inaugural 2015 vintage has just hit the market with a production
of just 2,400 bottles and a provocative $395 retail price for each. The idea is to presell future editions
through allocation, creating a kind of collectors’ circle with an implicit invitation to visit the
beautiful property in Castellina in Chianti where the wine is born.

"We wanted to make a statement,” Giovanni Mazzel tells me over our video chat.

The wine was conceived with a firm goal in mind: to fill that tricky and elusive gap between the
Tuscan icon wine (some might call them "super Tuscans”) and the territory-driven appellation wine.
In fact, its legislative pedigree is recorded as Chianti Classico Gran Selezione, and Caggio makes one
of the best uses of this relatively new denomination that I have seen thus far. When Gran Selezione
was envisaged one decade ago, the idea was to create a space at the top of the Chianti Classico quality
pyramid precisely for wines like Ispus. With this in mind, I can’t help but register my admiration for
this innovative and courageous project.

The Mazzei family acquired Caggio in 2006 from its previous owner, the legendary winemaker Ezio
Rivella. The property spans 44 hectares and includes stone farmhouses that have since been restored
for hospitality. Caggio borders the historic vineyards and property that have been in the Mazzei
family hands for generations.

There are 6.5 hectares of vines, with old vines making up the majority of the plantings and a smaller
1.5-hectare site with massal selections taken from the experimental Vicoregio vineyard, currently
planted to 36 biotypes of Sangiovese.

The idea with Caggio is to underline the purity, transparency and red fruit intensity of Sangiovese.
"It’s akin to a natural wine,” says Gionata Pulignani, who explains his organic farming regime in
which the use of copper and sulfites has been reduced to levels far below the thresholds established
for organic certification.

Mazzei always ferments its parcels separately, and that’s what led the family to believe in the
potential of the Caggio site. The property has a vein of underground clay, and this adds to the
prominent acidic backbone of the wine—and its lasting structure. There is great geologic diversity in
the site.
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Date of release: August 13th, 2020
Name: Robert Parker
Link: https///www.robertparker.com/articles/ XQbat8v20RQFATQAr

Ipsus is the result of 18 microvinifications. The wine is fermented partially in tonneaux with
spontaneous yeasts and partly in stainless steel. The cap is moistened twice a day and punch-downs
are not used. Instead, very soft pump-overs are implemented over the course of the 18- to 22-day
maceration period. The wine is aged in tonneaux for 24 months, with larger oak casks and cement.

In addition to the new Caggio Ipsus, the Mazzei family has made a few other updates to their Castello
di Fonterutoli portfolio:

With the 2017 vintage, Mazzei’s landmark wine Siepi (a single-vineyard blend of Merlot and
Sangiovese) is now celebrating its 25th anniversary, and a special bottling was made to
commemorate the occasion.

The historic Badidla vineyard now supplies fruit for the Mazzei Chianti Classico Gran Selezione
Castello di Fonterutoli Badiodla.

There’s also been a name change for the estate’s Mix 36 and an upgrade in its appellation. I've
always been fascinated by this wine, which is a blend of 36 Sangiovese biotypes from an experimental
vineyard called Vicoregio. It was previously released as an IGT Toscana wine. That fruit now goes
into the new Chianti Classico Gran Selezione Vicoregio 36.

page 2/2
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Date of release: October 31st, 2020
Name: Wine Spectator
Link: https:///www.winespectator.com/articles/ipsus-the-creation-of-a-brand

Ipsus: The Creation of a Brand

In October 2019, senior editor Bruce Sanderson received an invitation he couldn’t
refuse: to taste an unusual new Chianti Classico from the Mazzei family

In October 2019, I received an invitation I couldn’t refuse. It came in the form of an email from
Filippo Mazzei, who, along with his brother Francesco, manages their family’s Marchesi Mazzei
estates in Tuscany and Sicily.

"I guess you remember that at Opera Wine, we spoke about our new project,” he wrote, referring to
our event at Vinitaly showcasing Italy’s top wines. "The Il Caggio estate that we acquired 13 years
ago, to develop a unique wine: Chianti Classico Gran Selezione [made from] 100% Sangiovese. The
wine, called Ipsus, is a single-vineyard, multi-clonal Sangiovese, natural and organic, grown in
beautiful alberese soil at 350 meters [1,155 feet]l above sea level.”

I wasintrigued right away—not only by the emergence of a new wine, from an estate unknown to me,
but also by the concept of the gran selezione designation (the pinnacle of Chianti Classico
production, introduced in 2013) in its purest form: A 100% Sangiovese from a single vineyard.

The 370-acre Il Caggio property, purchased from enologist and former Castello Banfi winemaker
Ezio Rivella, borders Mazzei’s existing vineyards and includes 111 acres of vines. But it was the clos, 16
acres of Sangiovese surrounding the hamlet, that piqued the interest of the Mazzei family and their
technical director Gionata Pulignani.

A ridge divides the six parcels, with exposures to the southeast and southwest. The mix of Sangiovese
clones and rootstocks was chosen for the clay and limestone conglomeration of galestro and alberese
soils common in Chianti Classico.Ipsus has been made in every vintage since 2006. When I visited
Mazzei in November of last year, I had the opportunity to taste the wines back to 2008. The 2008,
2009 and 2010 were blends of the parcels, while the 2011, 2012, 2013 and 2014 were bottled as individual
parcels; for the latter vintages, we tasted two different parcels from each vintage. We finished the
tasting with the market debut 2015, which was released earlier this year.

I could see the evolution of the wine, whose hallmarks are elegance and the characteristic Sangiovese
flavors of cherry and iron. Some of the older vintages showed elements of leather and earth, while
others offered orange peel and balsamic notes.Half of the grapes are fermented in 500-liter new
French oak tonneaux and then aged 24 months in the same barrels. The other half are fermented in
stainless-steel tanks and aged in l-year-old tonneaux. After blending, the wine spends eight months in
cement vats before bottling.

In my official blind review of the Ipsus Chianti Classico Gran Selezione 2015 (96 points), I describe it
as dense and concentrated, yet supple and fluid, with civilized tannins and vibrant acidity backing

complex flavors of black cherry, raspberry, blueberry and mineral. Two hundred cases are available,
about 30 in the U.S., at $395 a bottle.
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Date of release: October 31st, 2020
Name: Wine Spectator
Link: https://www.winespectator.com/articles/ipsus-the-creation-of-a-brand

The managing director for Il Caggio is Filippo Mazzei’s son Giovanni, 34, who represents the 25th
generation of the family and serves as its export director. He told me that due to the limited
production, a little over 25% of subscribers to the mailing list are receiving an allocation of the 2015.
As part of the brand building, Ipsus subscribers are also purchasing a lifestyle experience. "Each
buyer of Ipsus would have the possibility to stay at Il Caggio and spend some time with Gionata
Pulignani and myself tasting from barrels and understanding the behind-the-scenes process,” he
explains.

"The hospitality will be reserved for those affiliated with Ipsus or by invitation; it will be charming
and relaxed but highly exclusive,” he adds. "We will be collaborating with Petersham Nurseries
offering an immersion in lifestyle, with an emphasis on experiences that money can’t buy.
Petersham Nurseries, a London company run by Giovanni’s wife, LLara Boglione, includes a shop
specializing in plants and unique home and garden furnishings as well as a restaurant. The couple has
also established an online boutique and wine-club business selling Italian wines. Il Caggio and its
flagship red Ipsus is an ambitious project.

Integrating the wine as part of a lifestyle experience is a new concept for the two companies and
families.

As impressive as the debut release of Ipsus is, the wine will have to establish a track record. Mazzei,
whose lineage dates to 1435, knows the long game. The idea of pursuing the purest form of a gran
selezione shows great potential, as does a historic producer undertaking an innovative project.
Anchoring that potential is a special place to cultivate Sangiovese.
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Date of release: November 19th, 2021

Name: Forbes

Link:
https.//www.forbes.com/sites/johnmariani/2021/11/19/how-to-match-tuscan-food-with-tuscan-wines-an-interview-

with-winemaker-giovanni-mazzei/

How To Match Tuscan Food With Tuscan Wines: An Interview With

Winemaker Giovanni Mazzei

Back in the 1980s there was a rush of interest in Tuscan cooking that seemed to have more to do with
style and fashion than what was actually about la cucina Toscana. It began when the fashionistas
poured into Milan (which is not in Tuscany, but Lombardy) and the designers, publishers, buyers and
models began frequenting three Tuscan restaurants there—Bagutta, Bice and Da Giacomo, all
within a spiked heel’s throw of the fashion houses where the spring and autumn shows were held.
They drew an international crowd and plenty of movie stars, and by the time Bice opened an outpost
in New York in 1987, at a time when Italian designers like Armani, Missoni and Dolce Gabbana had
supplanted French couturiers as the most exciting and innovative in Europe.

The menus were very basic, with reliable Tuscan dishes like bistecca alla Fiorentina, pollo alla
mattone, and tagliatelle con lepre (hare), eaten with Tuscan wines like Chianti and Vino Nobile di
Montepulciano. So, there grew a myth about Tuscan food being the best and the most stylish, as well
as being lighter than the food from, say, Bologna or Naples. To be sure Tuscan food is fairly simple,
with a few hearty dishes like stracotto beef stew and cibreo made with chicken livers and cockscombs.
Grilled meats and game were staples, and the wines of the region did indeed go well with all of it.

The term "Tuscan Grill” had no particular Forbes

meaning but was attached to a lot of good

and bad restaurants in America, while the HOW To Match 'E['USCEII[ Food
fad faded at the better restaurants in big With Tuscan Wines: An
cities. So, I thought it was time to bring the Interview With Winemaker
subject up to date by interviewing Giovanni Mazzei
G' 1 M 7.7 ., h‘ t I ]l]l John Mariani Contributor @
rovanm azzcl, whose story 1s really one Ie:verﬁieworé’:d‘sbtesbthofeis.rﬂs‘mumntsmdw:'ne. m

worth sharing. You have probably already

B o Nowv 19, 2021, 10:19am EST

heard of Giovanni’s family’s property -
Castello di Fonterutoli Over the past ten
years, he has moved away from the "family
business” and started his own wine, IPSUS,
which was finally launched last year after
years of independent research (including
into biodynamics - a certification that
Giovanni is working towards). With two
vintages now out (2015 and 2016), IPSUS is
rapidly establishing a reputation as a "cult”

wine among CONNoisseurs.
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Date of release: January 10th, 2022
Name: Tatler - Hong Kong

Tradition Rebooted: Two winemakers are set on reclaiming
Tuscany’s winemaking glory by very different means

Piercing bergamot, jasmine and violets sail in over thyme and tiny, tart cherries with just a hint of
smoky blast furnace. The palate is sheer, lilting and lovely, with a pure wash of acidity interrupted
only briefly by a grain or two of tight tannin that washes smoothly away once more. Refined,
elegant, sublime.
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Date of release: April 21st, 2022
Name: Robert Parker
Link:https.//www.robertparker.com/articles/x2tYKD2Ea9FZp3az7

Italy, Tuscany, Chianti Classico: A Video Spotlight on Mazzei

Last summer, I visited the historic Castello di Fonterutoli owned by one of Tuscany’s leading noble
families, the Marchesi Mazzei, in the village of Castellina in Chianti at the heart of the Chianti
Classico appellation.

I was able to achieve two important goals during my visit to taste wines that lasted one afternoon,
plus a follow-up visit the next morning to see the winery and vineyards. The following video shows
some highlights.

On the first occasion, I tasted through a complete retrospective of Mazzei’s wine Siepi, an IGT
Toscana blend of equal parts Merlot and Sangiovese (which usually sees 18 months in oak). We tasted
26 vintages, starting with the inaugural 1992 release and ending with the 2019 vintage that is on the
market now. The 2009 and the 2014 vintages were not produced.

On the second day, I visited the vineyards and smaller in-situ winery of Mazzei’s newest super
high-end project called Ipsus from a site called Il Caggio. Ipsus is a pure expression of Sangiovese that
has been curated down to the smallest detail.

The Marchesi Mazzei today are Francesco, his brother Filippo and Filippo’s son Giovanni. The
celebrated Tuscan winemaker Carlo Ferrini joined the team in 1991, and some of his most important
innovations and achievements were made here at Castello di Fonterutoli.

In 1985, a deep freeze killed of f many olive trees in an area of land named Siepi. Instead of replacing
the olive grove, the Mazzei family that owned the land and already had a storied winemaking
tradition opted to plant grapevines instead. They were inspired by the work being done with the
Merlot grape at the nearby Castello di Ama estate and decided to plant the French grape in this
south/southwest-facing site at 220 to 310 meters above sea level. Located on a little plateau and
surrounded by green forests, Siepi has a special soil composition with calcareous and marl schist
mixed with clay. The Merlot covers 2.9 hectares and the Sangiovese is 3.1 hectares.

The Merlot is harvested first at the end of August or beginning of September, and the Sangiovese
comes of f the vines about one month later. The wine is aged in oak for 18 months, with the Merlot
going into French barrique and the Sangiovese resting in 500-liter casks. Recent vintages also see a
four-month finishing period in cement tanks.

The history of Siepi can be traced back six centuries, with written documents that name the site in
1461. Castello di Fonterutoli was founded in 1435 when the Mazzei family inherited the surrounding
land. In fact, the Tuscan family enjoyed a long friendship with the American Thomas Jefferson.
Today, the family makes a full range of Chianti Classico, Riserva and Gran Selezione wines, as well
asa few IGT Toscana expressions.

page 1/2
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Name: Robert Parker
Link: https:///www.robertparker.com/articles/x2tYKD2Ea9FZp3az7

On my second visit the next morning, I visited the Il Caggio vineyard that is located just down the
hill from Castello di Fonterutoli. The 150-hectare property was acquired in 2006 and is entirely
planted to Sangiovese.

Within the greater Il Caggio area is a special site that measures only 6.5 hectares. This is where
Mazzei’s latest project, Ipsus, was born. Grapes are planted at a breezy 320 to 350 metersin elevation
with southeast and southwest exposures. Clay schist is mixed with calcareous marl and alberese rock.
Sangiovese clones were selected from the family’s experimental vineyard. Farming at Il Caggio is
organic. Thanks to special planning, the Il Caggio vineyard is recorded as absorbing five times as
much CO2 as it produces.

In addition to the Il Caggio vineyards, a small winery was built to house the precious Ipsus
production. The first vintage released was 2015. [psus sees spontaneous fermentations and 24 months
in tonneaux (of which 70% to 80% is new) and a 15-hectoliter barrel. Experiments are being made to
reduce the time in oak, and aging of the 2018 vintage was already shaved off by a few months. The
wine also rests in cement and in the bottle before its release.

There is a future plan to restore the little cluster of farmhouses that exists at Il Caggio for guest
accommodation.

page 2/2
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Name: The Drink Business
Link: https///www.thedrinksbusiness.com/2022/07/giovanni-mazzei-unveils-electric-ipsus-2018/

Giovanni Mazzei unveils ’electric’ Ipsus 2018
The producer unveiled the 2018 vintage of the all-Sangiovese Chianti Classico
Gran Selezione Ipsus, due to be released in late September this year.

Although he is involved with a number of wineries, including Prosecco producer Villa Marcello, 11
Caggio estate is home for Mazzei. Pointing to the label on the 2018, he says: "That’s my house, there!”
While Mazzei is the latest steward of a 600 year old Tuscan winemaking dynasty, Ipsus is somewhat
more recent. The first vintage, coming from the estate’s six hectares under vine (most of which was
planted in the 1990s), was 2006. It was not until the 2015 vintage that an Ipsus was commercially
released.

Mazzei told db: "I want something that’s always very vibrant with a good level of primary fruit and
that flowery character, I want it to be crunchy and exciting.”

This pursuit for an “electric” wine (as Mazzei describes it) has resulted in ongoing experimentation
with regards to the winemaking. The 2015 was tonneaux-aged for 24 months and then for a further
eight in cement, while the 2016 changed the proportion of new oak from 100 percent to 70 percent.
As for the 2018, it spent 22 months in tonneaux and 15 hectolitre barrels followed by eight months in
ceramic and then 14 months in bottle. The decision to switch to ceramic was taken by Mazzei to "keep
more energy’ in the wine. "We don’t have a recipe!”, he jokes.

For Mazzei, what he pursues in the wine is also evolving:
72016 was a beautiful year: sunny mornings, no fog, not a
cloud. That was the vintage when I saw a vision... The 2018,
for me, is a starting point, where the soul and character
match together...It has the soft tannins and is very
approachable like the 2015, but with the aromatics of the
2016.”

Mazzei hopes to "slowly” step up production: 2,400 bottles of
the 2015 were produced, approximately 4,000 of the 2018,
and he hopes for the number to reach 6,000 for future
vintages. Though yields were relatively low last year, he
was still happy” with the quality of the fruit: ”...we didn’t
have frosts, we didn’t have hail.”

As for the current drought emergency in Northern Italy,

Mazzei is not too concerned at the moment: "The
vineyard’s still very green...We don’t irrigate because we
never thought we would need it! But we have to make the
most of the rain we get, maybe by reducing competition
from grass in the vineyard.”
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Date of release: June 29th, 2022
Name: Nelson Pari
Link: https://nelsonpari.substack.com/p/ipsus-making-a-trademark

Ipsus. Making a Trademark.
My response to "It cost too much for a Chianti!”

Single vineyard, small production, strict allocations, 295 euros per bottle. That’s Ipsus. A wine
produced by Caggio, owned by the Mazzei family, in the Chianti Classico’s subzone of Castellina. Is
the wine good enough to justify the price? Let’s put it into context.

In 2014 Chianti Classico introduced a new top tier quality designation: Gran Selezione. Several
producers, especially growers, saw this category as controversial. Some famous Super Tuscans could
now use the Chianti Classico brand on the label. Someone accused big brands of using it to push prices
up. Initial frictions smoothed out and everyone accepted the new regulation. But in the discussion
something went missing: marketing. Could this be an opportunity to make some noise?

In 2015 Ipsus released its first vintage. Giovanni Mazzei decides to promote the wine by travelling
around the world. He visited Italy, England, Denmark, America, Canada and Sweden to meet
influential buyers. The flair he brought to his visits reminded me a lot of Bill Harlan (Harlan Estate,
Napa). Then it happened. Great scores (98/100 Falstaff, 96/100 Wine Spectator). Excitement from
collectors and good sales from buyers. Ipsus became an international trademark for Gran Selezione.
Without noticing, it went against the poor marketing knowledge of its competitors.

If you have the money, buy it. Ipsus has all the characteristics of a great wine. High flavour intensity,
long finish, good consistency and an investment potential. Some of you might object that the price is
too high but isn’t that the case for every single bottle of fine wine? Isn’t the price of Latour,
Romanee Conti or Masseto too high? I realise that it sounds pretentious to talk about Ipsus while
comparing it to these wines. The Chiantis in my cellar might be the same that you buy. There’s
Riecine, Val delle Corti, Istine but not Ipsus because I can’t afford it.

But that’s not the point. Ipsusis a statement that screams what Chianti Classico is worth. Was Angelo
Gaja a fool when he said how much Barbaresco was worth? Was Bruno Ceretto a fool when he said
how much a single vineyard Barolo was worth? Is Giovanni Mazzei a fool, then?

Nelson Pari

Ipsus. Making a Trademark.

My response to “It costs too much for a Chianti!”

4 Nelson Pari

Jun 29,2022

Single vineyard, small production, strict allocations, 295 euy
That’s Ipsus. A wine produced by Caggio, owned by the Ma
Chianti Classico’s subzone of Castellina. Is the wine good ¢

the price? Let’s put it into context.
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Date of release: September Ist, 2022
Name: Decanter
Link: https://www.decanter.com/premium/ipsus-the-making-of-a-modern-italian-cru-486129/

Ipsus: The making of a modern Italian cru

Michelle Cherutti-Kowal MW takes a look at the creation of the Mazzei family’s Il Caggio Ipsus
project, born in 2006, with a tasting of the first three vintages; 2015, 2016 and 2018.

With 600 years of winemaking history behind them, the Mazzei family (Castello Fonterutoli and
Belguardo in Tuscany, and Zisola in Sicily) knew a good opportunity when they found one. So, in
2006, when presented with the chance to purchase a neighbour’s property, they couldn’t resist. The
family - specifically 25th-generation Giovanni Mazzei, son of managing director Filipo Mazzei and
current export manager - embarked on a voyage to discover what the 50-hectare property was
capable of. As Giovanni related, 'they never really made wine on the property, they just sold the
grapes, so we had a lot to learn’After a few years, they discovered a location where the Sangiovese
was different and, in Giovanni’s words, full of character’ The family decided to separate these vines
from the rest, folding most vineyards into the family’s holdings, and created the Il Caggio Estate.

Il Caggio

The property, located in a hamlet of Castellina in Chianti, encompasses 6.5ha, most of which was
planted in the 1990s (a small portion was regrafted in 2008). The altitude (350m), southeast-west
exposure and alberese, clay soils were 'perfect’ for Sangiovese, according to Giovanni. In fact, he was
so passionate about the property that he relocated there with his young family so he could
‘understand the essence of the place.” He continued: T want these wines to express this terroir, hence
the idea of a cru and its name, Ipsus: the Latin term for "itself”.” After years of plot selection (there
are currently six) and experimentation in the cellar, the quality of the 2015 vintage convinced
Giovanni it was time, and so in 2020, Ipsus made its debut, followed in 2021 by the 2016 vintage.
September 2022 sees the release of the 2018 vintage, as 2017 is still in the cellar. These first vintages
have a production of 2,400 bottles, although Giovanni hopes to increase that to 6,000 bottles; he
doesn’t envision expansion beyond that. The job in the winery is to’intervene as little as possible and
let the grapes speak for themselves. Under the watchful eye of Gionata Pulignani, technical director
of the family’s wineries, the six plots are separated into 16-18 micro-vinifications, fermented in a
combination of stainless steel and large oak casks with around 20 days of skin contact. Initially,
maturation took place in all-new 500-litre French oak for 24 months but that has changed to a mix
of 500-litre and 1,500-litre barrels with less new oak and slightly less time in wood, finishing with
eight months in cement. For the new 2018 vintage, cement has been exchanged for ceramic and a
longer time in bottle to preserve more primary fruit.’I want the wines to be electric, vibrant, and the
tannins to be silky and elegant, said Giovanni, admitting that there is no specific formula. Ipsus is
classified as Chianti Classico Gran Selezione DOCG. To qualify, the grapes must be from a single
estate and the wine must be aged for 30 months before release. When asked if Il Caggio would ever
produce a basic Chianti Classico as well as Ipsus, Giovanni smiled and said 'no! To him, Il Caggio will
only ever produce its cru, Ipsus. When I asked if he would consider it if the grapes were not good enough
for Ipsusin a certain vintage, he shrugged and said, T will not make a wine.’ The essence of a cru.
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Date of release: October 2022
Name: Divinguide

Link: https://dinvinguide.se/anders/ipsus-chianti-classico

Ipsus Chianti Classico

[.]

Familjen Mazzei dr en av de stérre spelarna i Chianti Classico. Med anor tillbaka till 1400-talet som
vinproducent och vinerna har gradvis blivit bade béattre kvalitetsmdssigt samt med hogre precision.
Vinhuset har en mingd spénnande viner pa sin repertoar. Viner som visar kvalitet och sticker fram
ar titlar som Ser Lapo, Vicoregio och inte minst husets basta cru, Badiola. Vinerna fran Castello
Fonterutoli fick en ny kusin, Ipsus, redan med érgéng 2015. Men det ér faktiskt nu det verkligen borjar
hinda négot tycker jag. Argadng 2015 var bra men lite endimensionell, drgdngen darpé 2016, ir ratt bra
men inte lika bra som den nu sldppta dargédngen 2018.

[.]

SKRIBENTER GUIDE DinVlnguldesc RECERT TOPPLISTOR

BestChampagne.se | DryckesListan.se

kribenter »  Andars bevander ¥ |psus Chianti Classico

e e

Skriven av Anders Levander

IPSUS CHIANTI CLASSICO
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Date of release: October 3rd, 2022
Name: Proudmag
Link: https.//www.proudmag.com/ipsus-2018-dynamisch-und-ausgewogen%ef%bf{%bc/

Ipsus 2018: dynamisch und ausgewogen
Ipsus 2018 wird auf dem Podere Il Caggio geboren

Ein reinsortiger Sangiovese und Chianti Classico Gran Selezione von Anfang an. Als solcher ist der
Ipsus der unkonventionelle Ausdruck wunderschéner Reben, die auf einem sanften Higelrlcken in
Castellina in Chianti wachsen. Wir befinden uns auf [l Caggio, einem Gut auf etwa 350 Metern Uber
dem Meeresspiegel, zu dem ein wertvoller Weinberg von etwas mehr als 6 Hektar mit Boden aus
Alberese-Gestein und pliozdnem Ton gehort, die zusammen mit einem idealen Mikroklima diesem
zeitgenodssischen Wein Konzentration, Struktur und Eleganz verleihen.

Winzer Giovanni Mazzei beschreibt seinen Ipsus 2018 kurz und knapp als dynamisch und

ausgewogen’.

PROUD
MAG

AUTOMOBIL DESIGN LIFESTYLE MODE MULTIMEDIA UHREN

IPSUS 2018: DYNAMISCH UND
AUSGEWOGEN®::

THURNER PR » 3. OKTOBER 2022
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Date of release: October 23rd, 2022
Name: Forbes

Link: https//www.forbes.com/sites/tmullen/2022/10/23/exploring-tuscan-wine-country-by-fiat-cinquecentopart-2/?sh=5808cac81c20
Exploring Tuscan Wine Country By Fiat Cinquecento - Part 2

[.]

We parked the cinquecento to visit Ipsus (the Cheval Blanc of Chianti Classico?) and tasted purring
soft vintagesin a rum lit cellar of a medieval borgo building which is begging for Gregorian chant to
be piped in. Eighteen separate microvinifications are used to produce 2,400 bottles of wine from
40-year-old vine grapes that are not green pruned and which grow over blue clay and schist. 500-liter
steam-toasted oak from eight different coopers is used to age this wine in a rehabilitated structure
surrounded by roses as well as cypress and fig trees.

The Ipsus winery is defined by what it is not: weeds are not killed on this land and temperatures are
not controlled in the cellar. In a region perforated by tracks of roe deer and wild boar where most
vineyards are protected by electric fences, Ipsus has none.

‘Lightness and structure, silky tannins and ripe red fruit and never austerity here, said co-owner
Giovanni Mazzei as we tasted fluffy wines bulging with cherry and raspberry flavors.

[.]
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Date of release: December 15th, 2022
Name: BNN Bloomberg
Link: https:///www.bnnbloomberg.ca/the-top-10-wines-of-2022-f rom-35-t0-35-000-1.1859901

The Top 10 Wines of 2022, from $35 to $35,000

(Bloomberg) - At the end of the year, I flip through my tasting notebooks with nostalgia, recalling all
the wonderful wines I've sampled. Singling out the most memorable for my top 10 is never simple. I
was lucky enough to taste brilliant wines from 21 countries in 2022, including retrospectives of the
California cabernets and chardonnays from estates celebrating 50th and 60th anniversaries, as well

as plenty of legendary classics from Bordeaux, Burgundy, Champagne, Portugal and Australia.

In the mix were reds, whites, rosés and bubblies from lesser-known regions and grapes (completer,
petite arvine, areni noir), and many from wineries firmly committed to a green wine future, which

looms more important than ever.

Many of them wowed me, but those I prized most reminded me that a great wine experience is always
about more than what’s in the glass.
[.]

2018 Il Caggio Ipsus Chianti Classico Gran Selezione ( $350)A big part of what makes a wine
memorable is sharing it with people you love, especially when everyone says "Wow” after the first sip.
Over dinner in Montreal with my son and daughter-in-law, we savored the third vintage of this
ambitious, pomegranate-scented, smooth and silky Chianti, one of the most exciting new wines to
come out of Italy in the past decade. The organic estate at Il Caggio is Giovanni Mazzel’s personal

project; his noble family produces well-known Super Tuscan Siepi.

BNN

— NEWS LIVE  VIDEO SHOWS | MARKET CALL | MARKE’
Bloomberg

BANK OF CANADA INFLATION INTEREST RATES CRYPTO REAL ESTATE CANMABIS OIL GOLD MNEWSLETTEI

COMPANY NEWS | NEWS | VIDEO

COMPANY NEWS

The Top 10 Wines of 2022, from $35 to
$35,000
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Date of release: December 2022
Name: FINE Das Weinmagazin

Super, aber mit gefuhl

Der Ipsus vom gut Il Caggio der Familie Mazzei kdnnte als Supertoskaner gelten, erfillt jedoch

keines der damit verbuttenen Klischees

SUPER,

ABER MIT GEFUHL

DER IPSUS VOM GUT IL CAGG
KONNTE ALS SUPERTOSKANE
JEDCCH KEINES DER DAMIT V

Von SIGT HISS  Foros THILO WEIMAR
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Date of release: January 23rd, 2023
Name: Decanter UK

Link: https//www.decanter.com/premium/chianti-classico-guide-drink-cellar-invest-495318/

Chianti Classico Wine: drink, cellar, invest

‘We are trying to rethink the way we retail Chianti Classico,’ says 26th-generation Giovanni
Mazzei. "We allocate the limited production [likely only up to 6,000 bottles] through an enline
mailing list that includes fine wine merchants and private collectors.” According to Mazzei, the

average price on the secondary market for the 2016 vintage has grown by 25% since its
release.

Second only to Ipsus is the limited-edition Gran Selezione by the widely recognised Isole e
Olena estate, known for producing Cepparello, one of the original SuperTuscans, and acquired
by the EPI group in 2022 (the French luxury group previously acquired Biondi-Santi in
Montalcino in 2017). At time of going to press, the average list price for the Gran Selezione

2015 had risen by 24.1% in bond in the 12 months to the end of November 2022, according to
Liv-ex data.

Il Caggio, Ipsus, Chianti Classico Gran Selezione, Tuscany, Italy 2018

97

Tasted by: Raffacle Mosca

{at Chianti Classico, 10 May 2023)

Part of Chianti Classico guide: drink, cellar, invest
Drinking Window: 2023 - 2042

The third vintage of this groundbreaking wine relies on refinement and depth. 1t unveils subdued aromas of sweet
red cherries, blood orange. potpourrt and sandalwood, with a touch of orental spice. [t's almost Burgundian in
style, sporting bracing acidity and racy tannims that cut through the layers of fragrant red fruit. A kiss of spicy oak
and a mineral tang extends the pure, seamless finish.
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Date of release: January 23rd, 2023
Name: Livets Goda
Link: https//www.livetsgoda.se/en-drottning-2018-ipsus-gran-selezione/

En drottning - 2018 Ipsus Gran Selezione

Nar familjen Mazzei 2006 képte den 150 hektar stora vingdrden Il Caggio som ar granne med
familjens egendom Castello di Fonterutoli, sd var det framst 6.5 hektar som féranledde férvérvet.
Har, 320-350 meter 6ver havet, fanns de basta sangiovese vinstockarna i den perfekt kalkiga
jordménen. Har fanns kort och gott de basta forutsdttningarna for att producera det spektakulédra

sangiovese vin Giovanni Mazzeil dréomt om att gora sd lange - IPSUS Grand Selezione.

Giovanni Mazzei har sjalv sagt att det under ndgra ar var en personlig ambition att utveckla ett vin
frédn de exceptionella sangiovese-vinstockarna i denna nya del.

"Den fantastiska terroiren pa Il Caggio och vart engagemang for att uttrycka den sarprageln ar exakt
vad appellationens kategori Gran Selezione handlar om. Jag tycker om tanken pd att driva granserna
f6r hur ldngt vi kan ta detta vin och vart framtida generationer av min familj kan géra med det
under mdnga ar framover.”

Sangiovesefrukten fran de 6ver trettiodriga vinplanteringarna har férverkligat tagit Giovannis

drom. Ipsus ar en stolt akt.

IPSUS

2011
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Date of release: January 24th, 2023
Name: Wine BlogRoll
Link: https.//wineblogroll.com/2021/09/mazzei-chianti-classico-cru-ipsus-fonterutoli-vini-z/

Mazzei - La storia e il futuro del Chianti Classico dai Cru Gran
Selezione al "Clos” IPSUS

IPSUS - La chimera che diviene realta’

Probabilmente ne avrete gia sentito parlare, in quanto la sua prima uscita ha avuto una eco
importante fra gli addetti ai lavori e 1 "Sangiovesisti” accaniti! Si tratta di un vino destinato a
segnare in maniera indelebile la storia del Chianti Classico, perché frutto di un percorso ineccepibile
in termini di tempo, dedizione e oculatezza nelle scelte. Tutto nasce nel 2006, quando la famiglia
Mazzei acquista la tenuta il Caggio, contingente alla proprieta di Fonterutoli, con l'obiettivo di
integrare il vasto parco vigne a quello aziendale. Di li a poco, pero, la maniacalita nelle vinificazioni
separate della cantina ha fatto emergere doti e peculiarita che meritavano di essere approfondite e
valorizzate, tanto che venne i1solato un vero e proprio clos di 6.5ha di un "mix” di vigne vecchie e
giovani che affondano le proprie radici in scisto argilloso misto a marne calcaree con grande
presenza di alberese. Siamo tra i 320 e i 350m slm, su una schiena d’asino di rara suggestione e
indubbia vocazione. Eppure, ci sono voluti ben 9 anni per convincere la famiglia e, in particolare, il
giovane Giovanni Mazzei (che ora vive nella tenuta, a conferma della volonta di dedicarsi con
attenzioni costanti a questo progetto) a uscire con la prima annata.

L.]
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Date of release: March 7th, 2023
Name: Blick

Ipsus: Das neue Super-Chianti-Baby der Mazzeis

Giovanni Mazzei (1) und Alain Kunz von Blick bei der Prasentation von drei Ipsus-Jahrgédngen

in Zurich.

VG

Das Castello di Fonterutoli gehort seit 1435 der Familie Mazzei. Wir sind im Herzen des Chianti
Classico und sprechen von total 1600 Hektaren, davon 290 unter Reben. Dort werdenl8 Biotypen der
Sangiovese-Traube angepflanzt. Eine Biodiversitdt, die kein anderer Betrieb in der Zone anbieten
kann. Der Concerto und der Gran Selezione kriegen meistens 93 bis 95 Punkte. Das Maximum war
bisher eine 95+

Doch dann erblickte Ipsus das Licht der Welt...

2006 kaufen die Mazzeis diese unglaublichen 50 Hektaren, die von Wald umsédumt sind. «<Es war eine
Moéglichkeit, die nie wiederkommt», erzdhlt Giovanni Mazzei, der Juniorchef. «Sehr viel Sonne,
perfekt ventiliert, perfekt fir organischen Anbau. Und die richtigen Béden fir Sangiovese als
i-Tupfelchen. Ipsus hiess das Baby, das auf dieser Parzelle geboren wird.

«Schon der erste Jahrgang elektrisierte», sagt Giovanni Mazzei mit leuchtenden Augen.

«Sowas hatten wir noch nie erlebt» Es folgen 18 Mikro-Vinifikationen, um die einzelnen Parzellen
genau zu verstehen. «Erst 2015 begannen wir zu begreifen was und warum wir was taten.» Weshalb
dies der erste Jahrgang nach unzédhligen nicht auf den Markt gebrachten Feldversuchen eines Weins
wurde, der, so Mazzel, das Gefihl der Reinheit der Rebsorte vermitteln soll. Und dann erst der 16er!
«Jemand sagte uns, dieser fihle sich an wie ein Kilo Federn. So federleicht.» Mit dem 18er haben man
dann von Beton zu Keramik gewechselt, weshalb der Wein noch leichter wurde.» Bislang brachte man
zwischen 3000 bis 3600 Flaschen auf den Markt. 2018 waren es 4200. Das Ziel, sagt Giovanni, seien
4000 bis 6000.

Caggio Chianti Classico Gran Selezione Ipsus 2015: 18/20
Ipsus 2016: Expressiv, tief, Wirze, Lebkuchen, Mineralitadt, Frucht zwischen rot und schwarz,
zart-samtene Tannine, hochste Eleganz, total ausbalanciert und prézis, fantastische

Komplexitdt, schon sehr nahe an der Perfektion, Wahnsinnsldnge. Score: 19,25/20
Ipsus 2018:18/20
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Date of release: March 12th, 2023
Name: Schweizerische Weinzeitung
Link: https://www.schweizerische-weinzeitung.ch/ipsus-ein-faszinierender-sangiovese/

Ipsus: Ein Faszinierender Sangiovese

Giovanni Mazzei ist ein weltoffener Mensch.Er lebte in den USA und in Hongkong, reiste als
Exportleiter aller Weingiter der Familie um die halbe Welt und erweiterte fast gezwungenermassen
auch kulinarisch seinen Horizont. Nun stellte er seinen neuen toskanischen Wein namens Ipsus vor -
nicht in einem Ristorante, sondern im Japanese Fine Dining «Shin» in Zirich.

Giovanni Mazzei, 35 Jahre jung und Vater von drei Kindern im Alter von 1,3 und 7 Jahren, hatte im
«Guide Michelin» von Chef de Cuisine Kenichi Arimura und seinem Omakase im «Shin» gelesen. Seine
Liebe zur japanischen Esskultur offenbarte er nun mit der Wahl des kleinen, versteckten
Restaurants an der Zircher Zinnengasse {ir die Prasentation seines neuen Toskana-Weins Ipsus, der
ersten drei Jahrgange, 2015, 2016 und 2018.

Die Familie Mazzei mit Weingltern in der Toskana (Castello Fonterutoli, Belguardo) und auf
Sizilien (Zisola) blickt auf eine 600-jdhrige Weinbaugeschichte zuriick. Giovanni Mazzei, die 25.
Generation, ist der dlteste Sohn von Filippo Mazzei, der mit seinem Bruder Francesco das
Weinunternehmen fihrt. Als den Mazzeis das benachbarte Anwesen von Castello di Fonterutoli vor
etwa 20 Jahren zum Kauf angeboten wurde, nutzten sie die Gelegenheit, ihr Weingut zu vergrssern,
um die Trauben, so der Plan, fir die eigenen Weine zu verwenden. Innerhalb der erworbenen 50
Hektaren grossen Weingédrten fand sich ein Herzstick von besonderer Qualitat.

[.]
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Date of release: April 4th, 2023
Name: FINE Das Weinmagazin

Mazzei: Zwolf Jahrginge, Zwei Weine

2018 T 95/97 P

Warmer Jahrgang trifft auf modernen, auf Finesse getrimmten Ausbaustil. Das

Resultat ist ein Sangiovese, der zwar Vanille-Anklinge und ein uppiges Mund-
getubl hinterlasst, dabei aber eher auf Rote Johannisbeere, Sanddorn, Holunder
und Kardamom setet als aufausladende Aromen. Die grazile Siure macht daraus

einen weiten Spannungsbogen.

- — Oﬁ,f""{lx P

Eine wunderbare Balance aus Finesse und Biss prigr den Wein: saftige Sauer-

kirsche, herb-kompaktes sanddormihnbiches Tannin und definierte muskulos-
drahtige Kraft. Mit Luft setet sich eine Krautrigkeit durch, die an Thymian, Lorbeer
und blonden Zigarettentabak erinnert. Ein mustergiiltiger zeitgendssischer
Sangiovese von groBer Elegan.

(2015 94/96 P

2015 war der erste Jahrgang des Ipsus. Der Wein bestarige, dass die Familie
Mazzei dabei von Beginn an auf schlanke Finesse setzie und ihn klar vom Siepi
abgrenzie, erist reintonigund fligran. Mit Luft zeigen sich herbe Krauter, Wald-
erdbeeren, siuerliche Wildblaubeeren und frische Preiselbeeren, #a
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Date of release: April 2023

Name: The Wine Kingdom

Mazzei
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Date of release: April 14th, 2023
Name: Spaziovino.com

KACTEJINTMHA-UH-KbAHTU: TPAHU KbAHTH
KITACCUKO
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CAGDIO

ACCOIHAIHSA BHHOAEIBYECKHX X03AHCeTE KacTemuHb-UH-KbsSHTH OTMeuaeT
nBaauaTh JgeT. Kpyrietii jobuiel cTal NoBoAOM [Ipe3eHTOBATh B MuIaHe KHHUTY, a
TAKIKE YCTPOHTH HedhOPMAIbHYIO JErYCTAlHIo ¢ BUHoAenamH. Ha nerycranan
MO3KHO OBLITO HAWTH BCe — OT KbAHTH KIACCHKO MOCTEAHHX YPOXKAEB /10 0C00eHHbBIX
BHH C ﬂDq}HJDIDKCEPHbIX JI03 H 00 0OHOTO HOBOTO I'Pa.H CceqenioHe, y)Ke CTaBIIErD
BHHOM KYJIFTOBBIM.

Kacremwmuua-HH-KbAHTH — 0HA H3 BOCBMH KOMMYH KbsanTH Kiacciko 1 ogHa H3
Tpex, YbM 3eMJIH LEeJIHKOM BXOJIAT B BHHONE/IbYecKy1o 30HY. Bmecte c I'aiione u
Pagpoi Kameﬂ{mna IpeZCTaBILAET HCTOPHYECKHH OYar MPpoHU3BOJCTEA,
BO3BpAIAIOIINI K cpe/ilHeBeKOBOH dI0Xe, KOT/a cyIecTBOBaA aZIMHHHCTPATHRHO-
BoeHHaA Jlura KeanTu.

Cefiyac 3emm Kacre/utHHBI-HH-KbAHTH — 3Takad MuHHaTIopa Keantu Kraccuxko,
CJI0’KHAA TEPPHTOPHA ¢ MHOMKECTBOM PasHBIX aclieKToB. HeolHOPOHBIH cocTaB
3eMeJIb, DKCIIO3HITHA, BEICOTA, MUKPOKIHMAT, HATHYHE JIECOB H PeK,
pasbpocaHHOCTE H YAATEHHOCTE MEXKAY X03AHeTBAMHE 06pas3yioT HEIOBTOPHMYIO
MO3aHKY.

Accommarnus Viticoltori di Castellina in Chianti 6sU1a cozmana B 2003 roay mo
HHHUIHATHBE BOCEME BHHOAeI0B. Celidac B Hee BXOAAT NOpAAKa copoka. Cpeu HUX
€CTh X037 CTBa, KOTOPHIE TOILKO BHPANIHBAI0T BHHOTPA, HeOOIbIIHe ceMeHHbIe
¢epME1, TOMEeCThS, IPHHAIEKAIHE HHOCTPAHIAM, MY/ IbTHHAIHOHANBHEIE
KOMIIaHHH, TPOC/IaBJAeHHbIE BHHOJENIbHH, COCTABIIAIONINE rOpAocTh KbaHTH
Knaccuxo.

MEI cocTaBHJIH KOPOTKYIO, HO eMKYIO IToZI00PKY BHH, €MOHCTPHPYIOIIYIO

nazunoinasve X03AHCTR W cTHIeH RUH WR KacTennuHn.

11 Caggio Chianti Classico Gran Selezione Ipsus 2018

100% CanpxoBese. M3bICKaHHBIA BKyC, TOTHAA TADMOHHA, TOHYAHIIIHe TAHHHBI,
9yBCTBEHHOE H cOBMAa3HUTENBHOE BUHO ¢ GeCKOHEYHBIM MOCIEBKYCHEM.
Canjpxosese HeDeCHOTO ypoBHL. 96
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Date of release: June 6th, 2023

Name: Bild.de

Link:
https://www.bild.de/bild-plus/ratgeber/2023/ratgeber/250-euro-pro-flasche-ein-luxus-chianti-und-sei
ne-guenstigen-alternativen-84253930.bild.html

Ein Luxus-Chianti und seine giinstigen Alternativen

Zugegeben: Richtig gute Chianti-Weine sind in den letzten Jahren immer teurer geworden.

Aber jetzt habe ich im Chianti-Gebiet den teuersten und exklusivsten Chianti der Welt
kennengelernt: Der 2018 Ipsus von Giovanni Mazzei kostet in Italien 250 Euro pro Flasche. In
Deutschland ist er im Netz fir 299 Euro zu haben. Zumeist aber liegt dieser Bursche jenseits der
300-Euro-Marke. Vergleichbar ist nur der 2020 Pergole Torte (ca. 180 Euro pro Flasche), zu Recht ein
Liebling der "Toskana-Fraktion” bei Grinen und Sozialdemokraten.

Giovanni Mazzei ist der Sohn des Marchese Mazzei, eine italienische Adelsfamilie, die seit 1435 Wein
produziert. Der Ipsus wird nicht in den hochmodernen Kellern von Mazzei produziert. Giovanni
Mazzei hat dafir eine eigene "Garagen-Winery” auf dem groBen Anwesen bekommen. Nur um die
4000 Flaschen werden produziert. Das bedeutet: Hat man einige Flaschen Ipsus ergattert, so steigt
der Nobel-Stoff sofort im Preis. Zum Vergleich: Frescobaldis Super-Toskaner Ornellaia kostet im
Jahrgang 2020 rund 280 Euro pro Flasche.

Kann der junge Ipsus auch schon was?

Ist der teuerste Chianti der Welt sein Geld wert? Wir geben den Wein mit etwa 16 Grad Celsius ins
groBe Bordeauxglas. Dort entfaltet der Ipsus ein komplexes Aromenspektrum: Sauerkirsche ist der
Kardinalton, dazu gesellt sich ein feiner Hauch Orange, unterlegt mit Lorbeer, Pfeffer und
Kréautern. Der Wein reifte 16 bis 18 Monate in Barriques.

Mit dem Ipsus ist es wie mit allen wirklich groBen Weinen: Sie zeigen erst Jahre spater, wie toll sie
wirklich sind. IThn jetzt zu trinken ist Babymord. Ganz behutsam kindigt sich die Grandiositat des
Weines in dieser viel zu jungen Phase an. 2028 wird er schon viel mehr von seiner GroBe zeigen. Bis
dahin sollte man einen dunklen Kuihlkeller haben.

Bemerkenswert:Der Ipsus zeigt einen Trinkfluss und eine Eleganz, dass man fast glauben kénnte, das
Weingenie Carlo Ferrini hdatte Hand angelegt. Diese neue Generation groBer Italiener hat nichts
Wuchtiges und Dréhnendes mehr.

[.]
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Date of release: July Ist, 2023
Name: Livets Goda

En vindrottning i fyra argangar:

IPSUS Gran
Selezione

Nar familjen Mazzei 2006 képte den 150 hektar stora vingarden och egendomen Il
Caggio som ar granne med familjens egendom Castello di Fonterutoli, sa var det
framst 6.5 hektar som foranledde forvarvet. Har, 320-350 meter dver havet, fanns de
bista sangiovese vinstockarna i den perfekt kalkiga jordmanen. Hir fanns kort och
gott de basta farutsattningarna for att producera det spektakuldra sangiovese vin
Giovanni Mazzei dramt om att géra sa lange - IPSUS Gran Selezione.

AV ANDERS ENQUIST

Jovanni Mazzed har sjilv sagt att det under nigra dr
en personlig ambition att utveckla ett vin frin
idenna

v

nya del.

"Den fantastiska terrairen ph Il Caggio och virt engagemang
1or att uttrycka den sirprigeln hr exakt vad sppellationens
kategorl Gran Selozione handlar om. Jag tycker om Lanken pi
att driva grinserna f6r hur lAngt vi kan ta dotta vin och vart
framtida generationss sv min famil) kan gora med det under
minga Ay (raméver.”

Sangiovesefrukten {rin de dver trottivdriga

har L drom. [psus ar

en stolt akt. Fyra drgingar har producerats sedan 20185, 2017
ghorde man inte vinet.

rackars, men som med det basta
wvinat brukor varo: drinkoble young,
but strang long in the futura.

¢ sommar |

tet ov ougust sidink
mperaturen och skapode ideala farhdlianden for magnod |
frukten

2016 IPSUS Gran Selezione
LANSEADES £11 SVERIGE
99 En storartad drgdng av Ipsus. Inte pa det moktiga viset
med dynamisk och Sverdadig frukt Har har vi
transparent jua i en mer faminin bestamdhet i kraften och
ett vin som mycket inspirerande visar upp vingdrdens olika
nyanser, fran jord till det vegetala, pd ett briljant vis. Sdledes
mycket limestone | dyningarna, en superb elegant
markerands tanninedge och en rgang som kan jamfdras
mead 2018 men som har en aning mer introvert sida, som
béde Gr och kommer bli en frojd ott lirka upp till 100% for
lang tid framaver, raknat frén idag saledes. Att forbise
fruktens dynamik | dogens stodie ar narapa ett helgeran

ing 24 manoader | franska tonpeausx, varay 70X

Ay ach

aliter, Fljt av 8 mdrioder | batong
VBderf8rutsttningar: £n mild oc

h sommar med temperct un
itksom tidige ragr

regnig vini

PSS 20%5-200

2018 IPSUS Gran Selezione
TOSCANA / ITALIEN / MARCHES| MAZZE / NA 92115 / 2 999 KR
97+Tradjs utgévan ov vinet och drgangen ar smtt

har i sin ung vagga
Mdhanda kammer 2016 och aven 2019 ha en langre
uthdllighet — men i 2018 vilar det en djurisk sensualism i det
Gppnande och farfériska nosdrivets kalkrika, lerjordiga
I och uktiga egel Strukturelit
handiar det om en kraft utan tunga stenar | barlasten som
g6r vinet smétt dansande | sinegen starka stolthet Det ar
fran start ett steg rakt ini hjartat av den toscanska
sangiovesehimlen dar driblommig, syrlig cassis och mognao
karsbar bildar en stark halining | nasta fas tillsammans med
doftspalets intryck. En maritimt mjuk séita pensiar elegant
och tanninerna har ett Sdmjukt kalkigt driv som skapar just
den hir langtan att inta vinet ungt, sésom | en mognare fas |
livacykein. Det dr ett storartat vin.

to 8 mdnader | keromik och siuthgen 14
la i butslj.
Véderférutséttningar: 2018 infedda med on k

en mifd wiian december och februan

vinter mod
hen riklig
nederbérd av bide regn och sné som hehavigt filide p&
vattenreservarna efter den torra drgdngan 2017 Véren

f mperaturer dver det normala
seppRingen pabdriade tidig
turerna och sommaren kom med normal
temperaturer och enhstiiga regn | september faljde mycket
solipa dagar och stora skillnader melion dog och ratt
temperoturer och gav frukten an god fenolisk mognad

temps

2019 IPSUS Gran Selezione
LARSERAS 1 05T
98+ 2019 ar fijlirde drghngen sedan premidren 2016 och
faljer upp den rofflande inbjudonde 2018. 2018 bjuder
in pd en annan nivA. Har ar knivarna mer slipade och precisa
och Argéngen narmar sig 2016 mer &n de &vriga tvd. Dock
har 2019 en generssare frukt 8n 2016 | sin skarpayn vilket
ger vinet en mer tatt:
utan att fériora kanslan av en ldng tids utvecklande skénhet
Mérk lovendel- och vislblommigt privglod cossis ach rédare
karsbar bildar envalutvecklad helig ollions och gos syra och
kraft frén de kalkrika grundernas mineraliska elegans
Intensiteten ar pdtaglig, men agerar med stoiskt lugn vilket
or att harmoniskt och silkigt féstande tannindriv. Det ar ett
storartat vin som bor upplevas bade idog. imorgon ochen
bitin i framtiden
Lagring 22 ménadar i nya franska Ton
nya. Efter datta 8 mdnader | keramik oo
mdnaders vila | butel/
Vaderfarutsdttningar: Vintern boriaos kallt mad logrs
tempsroturer an vanligt och en nederbard | slute
februari blev det ovant
regntilifdille
torro vint ommaren war varm men (nte hat och |
septamber ridde hro temparaturskiinader msilan natt och
dag ach ods an frisko och vilbolonsemde druver och
en perfekt mogen frukt

o fert

shithgen

varmt i
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Date of release: July 21st, 2023
Name: Jancis Robinson
Link: https:///www.jancisrobinson.com/articles/glorious-sangiovese

Glorious Sangiovese

[.]

But their pride and joy is Giovanni’s project, Ipsus, another all-Sangiovese single-vineyard wine
which has its own website, Instagram account, cellar (above) and estate name, Il Caggio. The
enterprise is based on a 6.5-ha (16-acre) vineyard planted in the 1980s at 310-360 m (1,020-1,180 ft) on
clay schist mixed with calcareous marl and rock fragments in Castellina in Chianti. It was the
personal vineyard of the famous oenologist Ezio Rivella, who used to run Banfi’s operation in
Montalcino. Rivella offered it to the Mazzei family in 2006 and it took them some time to decide
whether to buy it since at the time they were heavily investing in the new winery in Fonterutoli, as
well as starting up Zisola, their Sicilian venture in Noto. (They bought Belguardo in the Maremma in
the mid 1990s.)

However, Giovanni claims that from their first vinification, 'we realised we had something very
special’. It certainly has to be very special to justify its price level of £200 a bottle and above, and I
was intrigued to taste so many vintages of it, right from the first one, 2015, and including the 2017
that may never be released commercially. It was here, incidentally, that the Mazzeis began their
current organic protocol that sees permanent grassing of the vineyards and 'folding’ rather than
trimming of the canopy.

Ipsus is certainly a very good wine and, I suppose, arguably helps add value to the whole Chianti
Classico category. [..]
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Date of release: September 14th, 2023
Name: Club Enologique
Link: https://cluboenologique.com/report/chianti-classico-wine-italy-report-2023/

The Chianti Classico Report 2023

Sarah Heller MW tastes through the region to deliver the top-scoring Chianti
Classico wines among new releases - including Gran Selezione bottles that truly
shine - as part of the [taly Report 2023

The first wine region to be officially delimited, historical Chianti (later Classico) has been a victim
of its own success several times over - both before and after Cosimo III de Medici drew up its
boundaries in 1716. Though it is finally rid of the ’fiasco wine’ image acquired in the 1970s, in
contemporary times Chianti Classico has been known as an infinitely reliable source of premium
wines or, dubious honour, as home to the world’s most undervalued fine wines.

[.]

The exquisitely polished and elegant IPSUS’ from the historical Mazzei family is among newer
projects helping drive the Chianti Classico region forwards.

[.]

IL CAGGIO, IPSUS CHIANTI CLASSICO GRAN SELEZIONE 2018

The Mazzei family's gem of an estate continues in its mission to elevate the Gran Selezione
category to new heights, with the 2018 release typifying the aim of scion Giovanni Mazzei to
emphasise elegance and lightness over big structure through light-touch extraction and a
comparatively brief ageing period in oak (22 months, followed by 8 in ceramic). The wine
almost seems to bely the ruggedness of its site, a sharp ridge planted on both slopes with
gnarly cordons of vines and encircled by forest, with a delicacy and drinkability to its
diaphanous fruit that could almost be confused with a lack of seriousness. However, this
impression quickly fades — it is more ethereal but also more aromatically assertive and
camphorous than 2016, its immediate antecedent on the market (2017 is not yet released).
Medicinal herbs and vetiver garnish angular cranberry fruit with steel sharp metallic edges.
On the palate, a satiny, lightly oily entry has an acidic spear at its centre, blanketed with
sweeter, strawberry-leaning fruit. The back forms a rounder shape, with tannins completely
embedded in the dewy softness, but at the same time there remains an incredible sense of
weightlessness.

DRINKING WINDOW

2025 - 2037

SCORE TASTED ON TASTED BY TASTED IN

02/08,/2023 Sarah Heller MW At the property



Date of release: November 2023
Name: Decanter

CHILE’S COOL
CLIMATE STARS
JULIE SHEPPARD

Concha y Tora’s technical director
Marcelo Papa is responsible for the
success of big brands such as Casillero
del Diablo. But when | caught up with
him at Decanter HQ recently (above),
we talked about a smaller project that's
arguably closer to his heart: Amelia
from Limari Valley. Papa has been
working in this region since the 1990s,
with avineyard of Chardonnay and
Pinot Noir planted in 2.5ha blocks,
22km from the Pacific ocean. ‘Limariis
cool climate, but it's cloudy, so there’s
less sunlight. We have a similar number
of degree days to Burgundy and
Oregon,” he adds, explaining that he
wanted to make ‘a very classic style of
Chardonnay’ in the Burgundian model.

The new release of Amelia
Chardonnay 2022 (93pts) combines
poised, linear acidity with textured
creaminess, bright citrus and a chalky
mineral freshness, plus subtle tropical
and citrus aromas. Amelia Chardonnay
2021 (95pts; £39 The Wine Society) has
the same subtle tropical signature, but
the extra year in bottle gives greater
expression and harmony. There's a
tension to the creamy mineral palate,
with mouthfilling texture and great
presence on the tangy, salty finish.
Meanwhile, Amelia Pinot Noir 2021
(93pts; £39 The Wine Society) is a taut
and refined red with an expressive nose
of cherry, spices, raspherry and rose
that will certainly continue to evolve in
bottle. @amelia.conchaytoro

CAGGIO

1PSUS

Chianti Classico comes to L.ondon

JAMES BUTTON

In a suddenly aurumnal London, I spent
much of a day immersed in Chianti
Classico wines courtesy of Francesco
Ricasoli and Giovanni Mazzei (}'igh{),
both in town to showease their latest

|

Selezione erus Colledily, Roncicone

releases. Ricasoli’s three 2020 Gran

and CeniPrimo, plus flagship Castello
di Brolio — all proudly bearing the
now-ratified UGA “Gaiole’ area name
on the label for the first time —area
masterclass in soil differences and
terroi L, tl](: rCSu|t UF}"C:][’{‘ L)FTCSC:II'CE
into the estate’s soils and the cultivation
of its own clone of Sangiovese and own
yeasts (ricasoli.com). To drink now, the
Castello di Brolio (a blend of vineyards;
£46.67 Millésima) is silky-smooth and
accessible, while CeniPrimo is my pick
for the cellar as its balance of dark fruic
sapidity with high acidicy and grippy
rannins bodes well for the furure.
Giovanni Mazzei's personal project
Ipsus (ipsus.ic) is a wonderful exercise in
trﬂl‘lbpzll'cnl.‘)-‘, SI]L)\\"C;]Si]-Ig thc g]‘)lioub

potential of Sangiovese from Mazzei’s
small hillside escace in Castellina-in-
Chianti. The 2018 is an absolure scunner
(Iawarded ita rarc 99 points carlier this

year: £388-£396 Hedonism, Petersham

Cellar), while the new 2019 (€247ib Cru,
Honest Grapes) is darker and bolder
but with the most beautiful Horal
fragrance and some funky purple and
pomegranate-like Fruit. There's a chance
this could be even better than the 2018
—only cime will tell,

THE SWEET APPEAL OF SAUTERNES

GEORGIE HINDLE
Each September, as sweet wine producers
wait patiently for botrytis to set in, the

Grands Crus Classés estates of 1855 (27 crus

of the Sauternes and Barsac appellations:
one premier cru supérieur, 11 premier cru,
15 deuxiéme cru) gather
to showcase their latest
in-bottle vintage (2020)
and a back-vintage of
their choice (aswellasa
dry white, for those who
make them). This year's
tasting was held at
Chéateau Rayne Vigneau
and proved once again
the variety and quality on
offer among the botrytis-affected sweet
wines from this famous region.

The 2020s shone with their richness but
also freshness and brightness. These young
wines are perfect to have before food as
aperitifs during the upcoming festive
season - Ch Lafaurie-Peyraguey
(£180 Millésima) and Broustet 2020 are

worth seeking out and enjoying zesty and
cold. For Thanksgiving or Christmas turkey,
Doisy-Daéne 2016 (£41.67-£56 Millésima,
Noble Grape, Tanners) is perfect -
concentrated but pure, crisp yet heady and
totally delicious. For something a little
lighter, La Tour Blanche
2009 (£71 Bakers &
Larners) is forward and
floral with power but
such easy drinkability,
or try Suduiraut 2013
(£44.95/37.5¢l Shelved
Wine) which is rich but
nuanced with super-
lively acidity. For those
who want more mature
flavours and something to go with dessert,
look to Guiraud's moreish 2003 (£24.90-
£29.26 Christopher Keiller, Four Walls) with
its unctuous dried fruit, wild honey and
thick texture, or Rieussec 2001 (£120-£121
Hedonism, The Whisky Exchange) with
gorgeous caramel, coffee and apricot
flavours, and a mineral finish.

Decanter | November 2023 | 111
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Date of release: November 15th, 2023
Name: Joanna Simon
Link: https://www.joannasimon.com/post/a-round-up-of-italian-gems-from-etna-to-trentino

High-flying, High-altitude [talian Wines

Il Caggio Ipsus Chianti Classico Gran Selezione 2018

An all-Sangiovese Gran Selezione from a 6.5ha vineyard now incorporated within the Fonterutoli
estate in Castellina in Chianti, but made separately from the Mazzei family’s other wines. The
vineyard, facing southeast to southwest in clay-schist soils with calcareous marls and albarese rock
fragments, lies at 320-350m. Four of the clones are exclusive Mazzei massal selections. There were 16
microvinifications in 2018, all spontaneously fermented in stainless steel, followed by 22 months’
ageing in a mix of tonneaux (80% new), 15hl barrels and a portion in ceramic, then 14 months in bottle.
Coopers are mainly Burgundian, but also include Stockinger and there’s almost no toast.

An alluring, lifted floral perfume - irises mainly - with red berries and cherries, sandalwood,
fruitcake spices, incense and cedarwood. The palate isintricate, graceful and fluent, with the silkiest
of tannins, a fresh note of pine, deeper mocha-chocolate flavours and a suggestion of sloe. Very long,

suave and confident. 14%
96

£330, Petersham Cellar, Hedonism Wines; wine searcher for stockists worldwide and in bond
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Date of release: November 29th, 2023
Name: Sarah Heller, Club Oenologique - Newsletter

"Welcome to the latest monthly newsletter from The Collection by Club Oenologique, the home of
our premium wine and spirits content. To coincide with the latest issue of our magazine, which
focuses on Italy’s collectable drinks, we talk to Sarah Heller MW about the stylistic evolution of

3

Italian fine wine, which labels collectors should be seeking out, and why Etna has a bright future...”

[.]

Where should collectors put their money right now?

Prices are only going to rise for Brunello, like they have for Barolo and Barbaresco, and Biondi Santi
has been leading the way in that regard. At the moment, the wines are still very affordable given
their history and reputation. You can also still find good value wines in Chianti Classico, but I think
prices will rise soon. Names like Castello di Ama, Fontodi, Isole e Olena, Féelsina and Riecine are
worth seeking out. Also likely to pop as a collectable is Il Caggio Ipsus, Fonterutoli’s fledgling

fine-wine project.

“Ipsus is a new project from the [1 Caggio estate that should pique the interest of collectors”




Date of release: winter 2023
Name: Club Enologique

Awareness of site and its
impact onwine is muchgreater th;
evenadecade ago

Chianti Classico

Having experienced immense pressure to delimit subzones
after unveiling the Gran Selezione category in 2014, Chianti
Classico is now finally rolling out its UGAs, which may appear
exclusively on labels of Gran Selezione wines as of 1 July, There
are great hopes for the new system, which has lit another fire
under the reglon's producers to focus on fine wines.

In a region many times ize of the Langhe, the 11 UGAs
are perhaps too large to have a consistent impact on wine
style and quality, but they're an important step. Clear exceptions
include Lamole, which is uniformly higher in altitude than
surrounding arcas, producing delicate, perfumed wines {try
Castellinuzza's, for exa and Montefioralle, which is
defined by its structure and acidity-favouring limestone geotogy
(see Villa Calcinaia). There are other useful generalisations:

utherly UGAs (southern Gaiole, Castellina and, especially,

with looser ridges, resulting in a riper, more generous style.
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Italy’s new obsession with crus

[ THEITALY REPORT 2023 ]

20 \talian wines shining  light on site

Marchesi di Grésy
Barbaresco
Riserva Camp Gros
Martinenga 2017

Massimo Rattalino

Barbaresco Riserva
Quar 45
2016

u

Rizzi Barbaresco
Nervo 2020

L]

S;:arva Barbaresco
Tettineive 2019

Giuseppe Mascarello Il Caggio Ipsus Casanova di Tommaso Bussola
e Figlio Barolo Chianti Classico Gran  Neri Brunello di Amarone della
Monprivato 2018 Selezione 2016 C licella Classico
2018 Vigneto Alto 2011
Azelia Barolo Riecine Chianti ss B 35
Cerretta 2019 Classico Gran Canalicchio di Tedeschi Amarone
Selezione Vigna Sopra Brunello di della Valpolicella
Gittori 2020 Montalcino Vigna Classico Riserva La
ss Montosoli 2018 Fabriseria 2016
Burlotto Barolo sﬁ
Acclivi2019 ny = 35 95
Castello di Ama S baian:
AR Chianti Classico Gran Le Ragnaie Brunello Corte Sant'Alda
m Vignet di M Passo A della
Breice anblo — Bellavista 2011 del Lume Spento Valpolicella 2016
Sarmassa Vigna 2018
Bricco 2017 % M
Val delle Corti Chianti M Tommasi Viticoltori
Classico Riserva Fattoria dei Amarone della
2019 Barbi Brunello di Valpolicella Classico
Montalcino Vigna del Riserva De Buris
Fiore 2018 20110
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Date of release: February 2024
Name: The Wine Conversation
Link: https:///www.wine-conversation.com/conversations/lets-talk-with-giovanni-mazzei

Giovanni Mazzei - The Next Generation

Giovanni Mazzei belongs to the illustrious Mazzei family, whose Tuscan winemaking history goes
back 600 years. His ancestors include Ser Lapo Mazzei, who wrote the first recorded mention of
Chianti wine in 1398; his granddaughter, Madonna Smerlada, came into possession of the Fonterutoli
estate in 1435. Elin McCoy talks to Giovanni in our Next Generation series, about growing up in a
family which has been at the forefront of Tuscany’s quality movement, and how he persuaded his
father and uncle to allow him to head up Ipsus, their new estate, which they bought in 2006. He tells
Elin, ’I wasn’t sure I was given the responsibility, I asked for it.”

"I always wanted to be a winemaker,” he notes, as he explains that both his parents’ families are
involved in agriculture. His father, Filippo, insisted that before he joined the family company he
needed to gain experience outside the business, so he worked in an events company, and became
Italian brand manager for one of the biggest retailers in Hong Kong, which gave him a good
understanding of retailers’ needs and the Asian market. In 2006 the owner of the [l Caggio estate was
looking to sell, as he had no one to hand it on to, and the Mazzei family, seeing its extraordinary
potential, bought it. Giovanni was entranced, as he found the quality of the Sangiovese second to
none: "I love the pure red fruit, full of energy.”

He moved his wife and three young boys to the estate, and has dedicated himself to following his
ambition to produce Italy’s greatest Sangiovese. He describes the soils over its 6.5 hectares, which
consist of powerful blue clay schist with lots of alberese (limestone). The first vintage of Ipsus was
2015, and the only vintage which has not been released since the launch is the 2017. His family didn’t
want to make 2017, due to the challenging conditions, but Giovanni insisted on making 1,000 bottles;
while not released as yet, he believes he will gain knowledge from them as they mature.

He wants buyers of Ipsus to have a
strong connection to the brand, and
is working on offering experiences,
tasting new vintages with him and
his family at the estate, and
potentially staying the night. Il
Caggio is very much a family home
and he believes this helps. You do
capture an amazing happy energy,”
he says.

[.]
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Date of release: February 29th, 2024
Name: Decanter
Link: https//www.decanter.com/premium/il-caggios-ipsus-a-tuscan-wine-legend-in-the-making-523718/

I1 Caggio’s Ipsus: A Tuscan wine legend in the making

At the Decanter Italy Experience in London, Giovanni Mazzei, owner of Il Caggio, and
Michelle Cherutti-Kowal MW, Tuscany Regional Chair for the Decanter World Wine
Awards, discussed the creation and evolution of 'Ipsus’ — a single-vineyard Sangiovese - in
front of a captivated audience.

For Giovanni Mazzei, winemaking and Sangiovese is in his blood. The eldest son of Filippo Mazzei,
CEO of Marchesi Mazzei wines, his family has owned Castello Fonterutoli in the heart of Chianti
Classico for 600 years. The first known reference to Chianti as a wine-producing region - dated 16
December 1398 - was found in written correspondence of an ancestor, Ser Lapo Mazzei.

The Il Caggio estate came into the family’s hands in 2006 with the purchase of a neighbour’s
property, and that’s where the Ipsus journey began. As Giovanni explained during the masterclass,
’they never really made wine on the property, they just sold the grapes, so we had a lot to learn’.

After a few years, he found a place where Sangiovese tasted different, 'full of perfume’. They
separated these vines from the rest, folding most of the purchased vineyards into the family’s
holding, and created the Il Caggio estate.

He wants buyers of Ipsus to have a strong connection to the brand, and is working on offering
experiences, tasting new vintages with him and his family at the estate, and potentially staying the
night. Il Caggio is very much a family home and he believes this helps. ”You do capture an amazing

happy energy,” he says.
[.]
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SLLP’s Top 10 still wines ProWein 2024

Mixed, that’s how the conclusion of ProWein 2024 can be summarized. At least from the
traditional wine perspective. This is because wine seems to be losing ground to both
high-proof spirits and NoLo drinks in the public’s favor. Nevertheless, the Dusseldorf trade
fair still of fered experienced visitors the opportunity to enjoy numerous first-class tastings.

[.]
Best [talian red wine: Il Caggio Chianti Classico Gran Selezione Ipsus 2019

Italy once again made a strong showing at ProWein and has been the number one exhibitor for years
- despite the triple bill of ProWein, Wine Paris and Vinitaly in the spring. Disseldorf can hope that it
stays that way, because even if many exhibitors were not very enthusiastic: In Paris, the enthusiasm
was not exactly bubbling over either. Just a few years ago, Italy could still feel like the Germans’
favorite. Today, as one exhibitor put it, the magic has disappeared”. Many countries are now
showing outstanding wines and Italy is now just one producer among many. However, the enormous
quality still being produced beyond the Alps is exemplified by the latest 2021 vintage of Cepparello
from Isole e Olena, presented by the new estate director Emanuele Reolon (96 P). Even more
impressive (but also three times as expensive): Ipsus 2019, a Chianti Classico Gran Selezione from Il
Caggio, owned by the Mazzei family since 2006. In addition to their Chianti classics from
Fonterutoli, they also produce Supertuscans such as Siepi.

Ipsus is probably the family’s most ambitious wine. The
grapes from Il Caggio near Castellina in Chianti went
into the Fonterutoli wines for nine years. Then the
quality of the central 6.5-hectare vineyard became
abundantly clear. No wonder, as Il Caggio had been
owned by oenologist Ezio Rivella, one of Tuscany’s
leading oenologists, since 1968. The first Ipsus Chimself”,
made from 100 percent Sangiovese) was bottled in 2015,
and 2019 is the fourth vintage. In his explanations,
which Giovanni Mazzei gives me during our tasting, it
becomes clear what incredible attention to detail is put
into this wine. The tasting also makes it clear that this
wine is the culmination of over 50 years of searching for
the perfect expression of Sangiovese. With an
overwhelming mouthfeel in which the first impression,
the "midpalate” and the long finish are seamlessly
combined. Very structured, multi-layered and with the
cultivated sensuality of a great Sangiovese (97 P..

Bravo!
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GASTRO journal

GASTRONOMIE

Sushi und Sangiovese?
Und es geht doch!

Kiirzlich besuchte Giovanni Mazzei
vom toskanischen Weingut Ipsus
Zirich. Im Restaurant Shin présen-
tierte er vier Jahrginge und iiber-
raschte mit seinen Aussagen.

Text und Fotos Reto E. Wild
Giovanni Mazzei gehért zur illustren Fa-
milie Mazzei, deren Vorfahren 1398 den
ersten Chianti produzierten. Die Ge-
schichte seines Weinguts Ipsus ist deut-
lich jiinger: «Alles hat damit angefangen,
als uns das Weingut Ipsus 2006 zum Ver-
kauf angeboten wurde, Die 6,5 Hektaren
Rebfliche brachten Sangiovese hervor,
wie wir sie noch nie gesehen habenx,
sagt Mazzei bei seinem Blitzbesuch in
Zirich,

Um die Weine zu verkosten, wahlte
er den Edeljapaner Shin aus. «Ich liebe
Herausforderungen. Klar, passen unsere

Bei einer Vertikalverkostung des Caggio Ip-
sus (100 Prozent Sangiovese) Uberzeugten
alle Jahrgange. Favorit des Autors: 2019

Jetzt inserieren!

Weine zu italienischen Gerichten. Aber
eigentlich kann man sie auch chne Essen
geniessen oder eben zu Sushil» Seine
Liebe zu asiatischem Essen entwickelte
sich, als Mazzei in Hongkong arbeitete.

Bewusst unterschiedliche Jahrginge
Der Caggio Ipsus 2016, von dem 3600 Fla-
schen produziert wurden, zeigt sich bei
der Degustation noch immer jugend-
lich, elegant, schlank, mit einer schinen
Aromatik von Siissholz und Waldbeeren:
17 Punkte. Der Jahrgang 2018 ist noch
eine Spur eleganter, mit sanften Tanni-
nen: 17,5 Punkte. Der Caggio Ipsus 2019
begeistert, obwohl er mit 13,9 Prozent Al-
kohol kiirperreicher als seine Vorgidnger
ist. Er wurde zu 70 Prozent in neuen Ton-
neaux, zu 20 Prozent in 15-Hektoliter-Fis-
sern und zu 10 Prozent in Keramik wah-
rend 26 Monaten ausgebaut: 18 Punlte.
Erst im Oktober kommt der Jahrgang
2020 auf den Markt. Er dhnelt dem Jahr-
gang 2018, ist aber eine Spur leichter und
eleganter: 17,5 Punkte. «Als Weinenthu-
siasten miissen unsere Jahrginge unter-
schiedlich sein», betont Mazzei.

Im japanischen Restaurant Shin in Zirich,
mit einem Michelin-Stern dekoriert, Uber-
zeugt auch der grillierte Aal.



p

e

CAGGIO

IPSUS

Date of release: August 4th, 2024
Name: Blick

Link: https://www.blick.ch/lif e/essen/weintipp/gewagte-kombination-dieser-spitzen-chianti-brilliert-zu-japan-food-id20005043.html

Dieser Spitzen-Chianti brilliert zu Japan-Food

ZeitgenOssische Japanische Kiche und dazu Chianti? Ein Winemaker und ein Sterne-Chef
wagen diese aussergewOhnliche Kombination.

Von der «Raffinesse der Einfachheit» war schon Renaissance-Kinstler Leonardo da Vinci
Uberzeugt. Was dieser in Kunst und Entwirfen anwendete, hat auch in Keller und Kiche seine
Giultigkeit.

Eleganter Spitzen-Chianti

Giovanni Mazzei (38) stammt aus dem berihmten toskanischen Winzergeschlecht der Marchese di
Mazzei. Seit 2006 produziert er im Weiler Il Caggio nahe Castellina den Spitzen-Chianti «Ipsus». Ein
finessenreicher Wein, der mehr auf Eleganz statt auf Wucht setzt.

Roher Fisch und Chianti-Tannine

Passt das zusammen? Und wie! Im Restaurant Sushi Shin in Zirich schuf Kichen-Chef Masami
Okamoto (53) mit seinen Speisen die perfekten Harmonien zu den eleganten Weinen.

Die feine Salzigkeit der Auster unterstrich die Eleganz des rotbeerigen, feingliedrigen Ipsus 2016.

Auch Tofu passt zu Chianti

Und zum knusprig ummantelten Tofu aus grinen

Erbsen und der mit einer Jakobsmuschel
gefullten Zucchiniblite setzte der 2018er mit
tiefgrindigem Kirscharoma und kraftigem
Tanningerist einen schénen Kontrapunkt.

[.]
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The Chianti Classico Report 2024

With a greater emphasis on site-specificity and with the Gran Selezione wine category now
in its stride, Sarah Heller MW carries out an extensive tasting of new Chianti Classico
releases - and finds a lot to like about the latest vintages

[.]

Gran Selezione is certainly becoming more important, with annual production now at two million
bottles out of roughly 37 million in total (this may seem small, but it dwarfs Burgundy’s ratio of
Grand Cru to total). However, quality remains somewhat mixed, with some bottlings - among them,
Monteraponi’s Bragantino, Querciabella’s Gran Selezione and Il Caggio’s Ipsus - sure to be right at
home in the international collector’s cellar while others can be acquired for less than some

producers’ annate (not that price is the ultimate indicator of quality; more concerning was the

number of wines that required re-tasting because of Brettanomyces or other spoilage).

[.]

IL CAGGIO IPSUS, CHIANTI CLASSICO GRAN SELEZIONE IPSUS 2019

This 100% Sangiovese Gran Selezione comes from the particularly clay-rich calcareous Sillano
formation, giving it structural heft, However, as always, Giovanni Mazzei's gentle hand with
extraction and judicious maturation - conducted, for the first time, partially in ceramic, along
with many different wooden vessels, generally low in toast if toasted at all - have yielded a
wine of finesse rather than overt potency. The nose is graceful, spicy and floral, with vetiver
and heady patchouli straddling the morello cherry, cranberry and ferrous tones, giving a
woodsy, chypre tonality; dry, not excessively perfumed. The palate opens with hints of dried
rose infused through its diaphanous fruit with wonderful acidity, Tannins are very taut within,
a rigid pillar of weathered steel, austere and persistent amid all the perfume.

2026 - 2045

m 01/07/2024 Sarah Heller MW At the property

IL CAGGIO IPSUS, CHIANTI CLASSICO GRAN SELEZIONE IPSUS 2020

The Mazzei family's ultra-prestige Gran Selezione comes from both sides of a ridge around
the hamlet of Caggio on the midslopes of Castellina. The 2020 vintage has the expected
elegance and delicacy of that vintage, more similar to 2018 than 2019. The nose opens with
alpine strawberry fruit, its musky perfume coming through with styrax, pink peppercorn and
fresh ginger, sparkling, resinous, even sharp - but not invasive. The entry is incredibly satiny,
almost excessively so, but there is a restraining bitter-tartness that pulls it back. Tannins have
a pebbly tactility, much less rigid than 2019's but still evocative of the heavy calcareous clays
of the site. The resinous qualities of the nose re-emerge on the mid-palate, morphing into a
pleasing tonic bitterness on the back, where quinine and iron linger.

2025 - 2044

01/07/2024 Sarah Heller MW At the property
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Ipsus 2020 takes Chianti Classico Gran Selezione to new heights
Itisrare even for someone with the good fortune to taste many of the world’s leading wines,
to discover a new wine that is so breathtakingly distinctive and exceptional as Ipsus. Its
existence owes much to the creation of the Gran Selezione classification at the summit of
the three-tied Chianti Classico pyramid in February 2014. But it owes at least as much to the
talent and foresight of Giovanni Mazzei’s whose personal project it is.

[.]

Ipsusisa wine of arare and incredible purity, utterly beguiling and seamless even in its first vintages.
And this is reflected in its name, Ipsus, literally ’itself’, in reference to the place, the site, the terroir
from which it hails. Around 4000 to 5000 bottles are produced, with the 2020 vintage to be released
to the global market on Ist October.

The first vintage was the 2015 with the new release being only Ipsus’ fifth, there having beed no
production of the wine in 2017. The wine is a pure Sangiovese of exceptional potential. Indeed, what
is perhaps most remarkable about this project is quite how quickly that potential has been realised.
As my tasting notes (below) attest, it was breathtakingly evident in each of the wines that I tasted.
[.]

The 2020 growing season saw mild weather and well-distributed rainfall, delivering a high-quality
harvest. "We saw the expected cold temperatures in winter, along with plenty of rain”, reports
technical team leader Gionata Pulignani. "In April, flowering proceeded well despite some cold
nights, and a long, warm summer brought ideal ripening conditions. Scattered rains in June and
September warded of f heat stress in the vines and brought no threat of fungal attacks. Harvest was
problem-free and took only 48 hours, from September 22nd to 24th”.

Ipsus 2020 (Chianti Classico Gran Selezione;
100% Sangiovese; for October release;
bottled for just over a year; pH 3.39; 13.6%
alcohol). A little more serious. Denser. More
compact. A wine of incredible power for
something so lithe and limpid and, again,
viscous and crystalline. There’s plunge-pool
clarity in the mid-palate. Pristine purity and
precision and also great length and focus. So
wondrously layered and beautifully
pixilated - like a pointillist’s brushstrokes.
More ample than the 2019 with a broader
frame, accentuating the sense of layering. A
further sublimation, with the learning
curve meeting the sheer quality of the
vintage! Juicy and sapid. An utterly
beautiful wine fully indicative of the
potential of this enticing project. 100.




