
 

Vinitaly US Tour Miami 2010 in media  

 

1. South Florida Gourmet 
 
The South Florida Gourmet is a Miami-based company dedicated to local and world wide distribution of 

information on food and wine via the Internet. Established in July 1997, SouthFloridaGourmet.com has already 

built a readership of more than 30,000 North American and international consumers, professionals, and tourists 

(65% high-end consumers, 30% Food and Wine industry, and 5% tourists) and a client base of some of the most 

prestigious establishments.  

 

Our focused and selective approach to the information we choose to distribute has met an exceptionally high 

degree of attention and response from our readers. 

 
Simone Zarmati Diament: Simone Zarmati Diament, the founding publisher and editor of The South Florida 

Gourmet and SouthFloridaGourmet.com, is food editor of Gables Living magazine. She was editor of the first 

food supplement in a major Buenos Aires daily newspaper, and editor-in-chief of New York City in The Pocket. 

 

 

 

 

 

Food & Wine News  

  

3RD ANNUAL VINITALY US TOUR MIAMI & PALM BEACH, FEBRUARY 8 ï 10,  2010  
In anticipation of Vinitaly at Veronafiere this coming April in Verona, Italy, a presentation of high-end Italian wines, 
olive oils and typical Italian products for US trade, media and wine connoisseurs, with a series of educational 
seminars and guided tastings conducted by leading Italian and International wine experts, a walk around tasting 
with over 50 wineries, winemakers and their representatives and winemakers dinners. For additional information 
and to RSVP, contact  I.E.E.M. (International Event and Exhibition Management) 1 877 217 9867, 305 937 2488 , 
or via e-mail:  
info@ieemusa.com,  www.ieemusa.com   

 

 

mailto:info@ieemusa.com
http://www.ieemusa.com/


 

2. South Florida Gourmet update 

3rd Annual Vinitaly Us Tour Miami & Palm Beach, February 

8-10  
   

Written by Simone Zarmati Diament     

  

 

In anticipation of Vinitaly at Veronafiere this coming April in Verona, Italy, a presentation of high-end 

Italian wines, olive oils and typical Italian products for US trade, media and wine connoisseurs, with a 

series of educational seminars and guided tastings conducted by leading Italian and International wine 

experts, a walk around tasting with over 50 wineries, winemakers and their representatives and 

winemakers dinners as follows: 

  

February 8, Miami @ The Fontainebleau, 4441 Collins Avenue, Miami Beach   

11:00am Ÿ Official opening of Vinitaly US Tour Miami followed by a presentation of Vinitaly 2010, followed by 

a Guided Wine tasting of  Consorzio Franciacorta, Consorzio Friuli Grave and Consorzio Castel del Monte, 

conducted by Lyn Farmer, senior editor The Wine News 

12:30pm ŸGuided wine tasting: ñWines of the Marche Regionò   

2:30 pm Ÿ Guided Olive Oil tasting: Presentation of the high quality characteristics of Italian Extra Virgin Olive 

oil hosted by UNAPROL, Consortium of Italian Olive Oil producers.   

2.00pm ï 7.00pm ŸWalk-around wine tasting and olive oil tasting open to trade and press  only. 

5.00pm ï 7.00pm Ÿ Open to the public. Wine lovers will be able to sample wines and olive oil and interact with 

wine producers. Light hors dôoeuvre will be served. Admission Tickets : $ 20   

February 9, Miami Beach, W  South Beach, 2201 Collins Avenue, Miami Beach   

7:00pm ï 10:00 pm VIP Cocktail Reception with Italian Wine Tasting and Italian Food Delights.  By 

invitation. Admission tickets to the public: $50 



 

February 10, Palm Beach, @ The Ritz Carlton, 100 S Ocean Blvd, Manalapan   

13.30pm ŸOfficial opening of Vinitaly US Tour Miami followed by a presentation of Vinitaly 2010 

2.00pm ï 6.00pm ŸWalk around wine tasting and olive oil tasting open to trade and  press only 

4.00pm ï 6.00pm ŸDoors open to public  - Wine lovers will be able to sample wines and olive oil and interact 

with wine producers. Light hors dôoeuvre will be served. Admission ticket: $ 20     

For additional information and to RSVP, contact  I.E.E.M. (International Event and Exhibition Management) 1 877 

217 9867, 305 937 2488 , or via e-mail:  

info@ieemusa.com ,  www.ieemusa.com   

Last Updated on Tuesday, 12 January 2010 21:44  

 

3. dwightthewinedoctor.blogspot.com   by Dwight Cashmere 

 

Saturday, February 13, 2010  

 

Wine of the Marche Region, It aly -the "new Tuscany"   

 

 

 

 

 

 

mailto:info@ieemusa.com
http://www.ieemusa.com/
http://dwightthewinedoctor.blogspot.com/2010/02/wine-of-marche-region-italy-new-tuscany.html


 

by Dwight Casimere   

 

 

"I am not here just to promote my wines, I'm here to promote my region, Marche, 

which is the 'new tuscany!'" That declaration came from Mario Lucchetti,one of the 

most important winemakers in Le March, Italy, which has been granted designation of 

origin status through the Instituto Marchigiano di Tutela Vini, a consortium 

representing the nine DOC and DOCG wines of the region. Lucchetti was pouring his 

Lacrima di Morro d'Alba at the tasting that marked the official opening of Vin italy US 

Tour Miami at the fabulous newly renovated Foutainbleau Miami Beach.  

 

Lucchetti began in the 1980's with the first acres of Lacrimo di Morro di Alba, one of 

the local DOC grapes, and is considered one of the founders of the movement to 

enhance the value and prestige of these indigenous grapes. A committed artisan in 

the cellar and a respected oenologist, he worked hard with his wife and son Paolo to 

elevate both the quality and the recognition of the grapes and the wines produced in 

Le Marche. "At times it has been an uphill battle. But if you taste the wine, the unique 

character of the region comes through with clarity."  

 

I tasted the 2008 Morro d'Alba Maria Sole, a soft red wine that had a decidedly fruit 

forward style. Aged in the barrel for one  year, the oak served to give the wine an 

roundness of structure and a distinctive character that allowed for a lingering finish of 

currant and a hint of tobacco at the back of the mouth. For a moment, I had one of 

those epiphanal experiences that happen only a few times in a wine aficionados life. I 

experienced the terroir of the grapes in a profound fashion. It was as if I had lifted a 

handful of the volanic soil that produced the grapes to my nose and inhaled its rich 

mineral aroma.  

 

Lacrima di Morro d'Alba DOC is produced north of the river Esino from the native 

Lacrima grape. An intense grape with bright red coloring, it has lush notes of rose 

and violet on the nose and intense blueberry on the palate. I later tasted this wine 

with grilled rack of lamb , marinated in herbs and olive oil at the Blue Door restaurant 

in South Beach, Miami's chic Delano Hotel. Not wanting to make a pig of myself in 

public, I took part of it home and enjoyed the remainder of the smoky, charred ribs 

with a bottle of the Morro d'Alba. That's when the epiphanal moment took place.  

 

 

Need I say more? This is a must addition to any cellar of those who appreciate good 

Italian wine. "The Marche is unspoiled by the overload of tourism experienced in 

Tuscany," said Lynn Farmer, Senior Editor, The Wine News, who acted as one of the 

Speakers at the guided wine tasting. "I just returned from some of the smaller, hillside 

towns that are just beautiful and produce some incredibly lush wines." march is 

nestled between the Adriatic Sea and the Apennine mountains along the eastern 



 

seaboard of central Italy with the regions Emilia-Romagna to the north and Abruzzo 

to the south. Rising to the peaks of the Appennines, which form a natural border with 

Umbria and Tuscany to the west, the region has a history rooted in the culinary 

treasures harvested form the rich local soil. That includes top-tiered wines.  

 

"Wine is the poetry of the land," said Alberto Mazzoni, Direttore IMTV, through an 

interpretor at the guided wine tasting of the "Wines of the Ma rche Region" at Vinitaly 

2010 Miami. "It is a wine that has a great versatility. You can see it in the color and in 

the complexity of the taste. There is a smoothness that opens up to a lovely 

roundness in the mouth. The wine of the Marche region has the three C's; Coherency, 

Complexity and a Continuity that makes it an important component to any fine meal. 

The sages were right when they said 'A meal without wine is like a day without 

sunshine.' And the sun shines a great deal of the time in Le Marche!"  

 

 
4. http://www.examiner.com  by Rosalie E. Leposky 
 

 
 

Wine-tasting events for professionals are plentiful in Miami, but wine-tasting events 
for consumers are harder to find. 

Those that do occur generally happen for a few hours of an evening, after the winery 
representatives have spent all day meeting with distributors, restaurateurs, and other 
trade representatives. Such consumer events typically benefit an announced charity 
that receives some or all of the entry fee. 

This year, however, you can get a free ticket to the local Vinitaly US 2010 Tour Miami 
tasting of Italian wines.  To receive your ticket, purchase a bottle of a Grand Marchi 
wine at a participating Crown Wine and Spirits Store. 

Crown has 30 stores in Miami-Dade, Broward, and Palm Beach counties. This year, 
12 of the stores are participating in this promotion. 

http://www.examiner.com/
http://www.crownwineandspirits.com/


 

ñCall your local Crown Wine and Spirits Store and ask,ò says William Meusgeier, the 
firmôs director of marketing. ñIf it doesnôt have tickets, ask which stores do.ò 

The Grandi Marchi, Institute of Italian Fine Wines, selected the wines offered by 
Crown. They range in price from $12 up. ñThese wines are produced by elite Italian 
vintners. Grand Marchi contacted Crown Wine and Spirits, and we are pleased to 
participate,ò says Meusgeier. 

For ticket information, contact Crown Wine and Spirits at 
tix@crownwineandspirits.com or 954-763-6831. 

Tour Events 

The National Vinitaly tour is organized by I.E.E. M (International Event and Exhibition 
Management) 

For the complete Vinitaly online program. 

Local Vinitaly locations and events 

Å February 8, The Fontainbleau Hotel, Miami Beach. After several hours of wine trade 
events, a public tasting will take place from 5 PM to 7 PM. Check schedule 

Å February 9, The W Hotel, South Beach, a VIP reception by invitation only. 7 PM to 
10 PM. For information, contact Vinitaly at 305-937-2488. 

Å February 10, The Ritz Carlton Palm Beach (actually in Manalapan just south of 
Palm Beach).  Trade events begin in early afternoon, followed by a public tasting 
from 4 PM to 6 PM. Check schedule. 

Note: Click on the "Subscribe" button above to receive an email each time the 
Miami Food and Drink Examiner publishes a new article. 

http://www.ieemusa.com/index.php?option=com_content&view=article&id=157&Itemid=84
http://www.ieemusa.com/documents/Vinitaly+Us+tour+Miami+2010+programma1.pdf
http://www.ieemusa.com/documents/Vinitaly+Us+tour+Miami+2010+programma1.pdf
http://www.ieemusa.com/documents/Vinitaly+Us+tour+Miami+2010+programma1.pdf


 

Vinitaly US Tour Miami 2010 on -line  

 

1.  www.ieem.usa   

 

 

 

 

 

2. www.iem.it   

 

 

 

http://www.ieem.usa/
http://www.iem.it/


 

3. www.vinitaly.com  - a page listing Vinitaly US Tour stops  

 

 

 

4 . www.linkedin.com    

 

5. www.facebook.com   

 

  

 

 

 

http://www.vinitaly.com/

