
Finely and evenly chop the celery, carrots and onion.
Mince the gar l ic c loves. P lace a large saucepan over
medium heat and add the ol ive oi l .  Once the oi l  is  hot,
add the vegetables and sauté unt i l  sof tened. Add the
garl ic las t ,  and sauté unt i l  f ragrant -  around 1 minute.

1.

Turn the heat to low and add the meat.  Make sure that as
you add the meat you break i t  up into smal l  pieces wi th
your hands, we do not want this to be a chunky meat
sauce. Take your t ime wi th this s tep. 

2.

Once al l  the meat is  in the saucepan turn the heat up to
medium and cook unt i l  browned. While the meat is
browning, open the cans of tomatoes and add a pinch of
sal t  to each can. 

3.

Once the meat is  browned, pour the tomatoes in to the
saucepan and s t i r  so everything is fu l ly incorporated. Turn
the heat to low and simmer for 3-4 hours, s t i r r ing
occasional ly.

4.

DIRECTIONS

LIA’S RAGU

INGREDIENTS
3 stalks celery
2 large carrots -  peeled
1 red onion
3 gar l ic c loves
1 lb ground sir loin
1 lb ground pork
1 lb veal
3 tbsp. I ta l ian ol ive oi l
3 cans of San Marzano
tomatoes (Mut t i  polpa)
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Al teo begins wi th hand-selected
Sangiovese grapes f rom Donna Laura's
vineyards in Caste lnuovo Berardenga,
which are gent ly destemmed and
transferred direct ly in to s teel  vats
wi thout crushing.

The wine undergoes a temperature -
control led fermentat ion, wi th the must
in contact  wi th the skins for about 20
days. During this t ime, f requent pump-
overs and déles tage are performed to
ensure maximum extract ion.

 
Matured for one year in 25HL barrels,
fo l lowed by 6 months in s tainless s teel
and another 6 months in bot t le,  Al teo
achieves a beaut i fu l ly balanced
structure and depth. 

The name Al teo is a t r ibute to L ia
Tolaini -Banvi l le's sons, Alessandro and
Matteo, whi le the label features a
detai l  of  Bacchus f rom Rik Olsen’s
Bramosia paint ing, connect ing the wine
to ar t ,  t radi t ion, and fami ly legacy.

DONNA LAURA ALTEO
CHIANTI RISERVA DOCG

SCAN THE QR CODE TO FOLLOW US ON
INSTAGRAM AND DISCOVER MORE RECIPES! 
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