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A Perfeto Match!Wine by Regione Any wine connoisseur will tell you that wines taste different 
depending on what you are drinking them with.  In general, red 
wines are usually better paired with meats and heavier foods, while 
white wines go well with fish and lighter snacks.  However, here are 
some more specifics and suggestions for getting the optimum wine 
tasting experience.

FOOD:  Chesses or fruity 
dishes 

FOOD:  Heavy roasts 
and red meats

FOOD:  Fish dishes and  
light pasta dishes with 
herb sauces

FOOD:  Chocolate and 
various desserts

FOOD:  Pizza

FOOD:  A little of 
everything or an 
unknown menu

Italian wines are labeled with a classification system born in 1963 to increase 
the quality of and respect for Italian wines.  �e pyramid shows the 
respective number of regulations a wine must meet in order to be designated 
a specific category.

Italy is the third largest producer of wine in the world, producing a fifth of the world’s wine.  �e map below 
shows the wine production breakdown for the 20 regions of Italy.

�e number of DOCG AND DOC wines produced by region in Italy
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In Inglese Please!

Spotlight: Super Toscano

A wine must have been a DOC wine for at least 5 
years, must have specific bottle size, a lower allowed 
yield, and undergo tasting checks and in-depth chemical 
analyses.  �ere are 25 DOCG wines in Italy.  
DOCG are the only wines that receive a seal on the top 
of every wine bottle produced indicating the classification.

In this classification, there is more control over region 
produced than any other standard.  However, there are 
still high standards for color, aroma, flavor, alcohol 
content, acidity, period of aging and maximum yield.

IGT wines have to be produced in a specific area, although 
usually larger than a DOC area.  �ey use approved grape 
varieties, but other regulations in color, flavor, and yield are not 
as strict.  IGT was added to the classification system in 1992 
to accommodate for a rising classification of wines that were of 
relatively good quality but not meeting all of the DOC 
regulations.

�ese wines do not have to meet the other regulations.  �ey 
can be produced anywhere, from any grape, and have any yield.
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Designation of Origin Control Guarantee.

Designation of Origin Control

Typical Geographic Indication

Table Wine

DOC from Veneto
Cost: around $10

Try:Try:
Canella Prosecco

DOC from Veneto
Cost: between $30 
and $150

Try:Try: Amarone del 
Valpolicella

DOC from Liguria
Cost: around $10

Try:Try: Vermentino 
Colli di Luni

DOCG from 
Piedmont
Cost: around $9

Try:Try: Brachetto 
d’Acqui

DOC from 
Piedmont
Cost: around $12

Try:Try: Barbera

DOCG from 
Tuscany
Cost: between $3 
and $20

Try:Try:
Chianti Classico

Where is your Vino  Coming from?
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581,241 - 35,984,368 gallons per year

35,984,369 - 71,387,495 gallons per year

71,387,496 - 106,790,622 gallons per year

106,790,623 - 142,193,749 gallons per year

142,193,750 +  gallons per year

0

0

50

50

100 kilometers

100 miles

       Super Tuscans are an important part of Tuscan wine 
production.  Super Tuscans fall in the IGT category of 
wines.
       An IGT Toscana guarantees that a minimum of 
85% of the grapes used in the wine have grown in the 
region.  Much of the IGT wine is produced with grapes 
that come from the wine producers' own vineyards, 
especially with high quality Super Tuscans.
       Super Tuscans often use other grapes, especially 
cabernet sauvignon, making them ineligible for 
DOC(G) classification under the traditional rules.
       When the IGT classification was added, Super 
Tuscans received more fame because they were noted as 
higher-quality than table wine even though they did not 
comport with DOC or DOCG qualifications. 

Wines

ny native Italian will 
tell you that wine is 
essential to culture and 

history in Italy.  It is  
livelihood for some, a 
passion for others, and a 
way of life for all.  Italy is 
the third largest producer 
in the world for wine and 
has been increasing in 
quality for the last 20-30 
years.  �is should serve as 
in introduction and a guide 
for those trying to 
understand the mystery 
behind Italian wine.

A

Sources:  
http://www.italiancookingandl
iving.com, www.winecountry.it, 
www.wikipedia.org, 
www.tuscany-wine.com    


