IL ROSATO 2019

Nervi Conterno – Gattinara

Why We Chose This Wine
In the last few years, there has been a growing
interest in the “other” Nebbiolo regions in Northern
Piemonte such as, Gattinara and Ghemme (near
Lake Maggiore). Even the Barolo legend, Roberto
Conterno whose Monfortino is the most expensive
wine in Italy, saw potential in this area. In 2018,
Conterno bought a century old winery in Gattinara,
called Nervi, which allows him to dabble with
Nebbiolo coming from volcanic soils. He even
produces a fun Rosato that offers the consumer an
accessible product made by the iconic hand of the
famous winemaker. There is a lot of buzz about this
Rosè in our area and both somms and wine lovers
alike praise this wine!

Winemaking
Organic farming. Stainless steel, 15 day maceration
with fermentation in cement vats, 4 months on the
lees, at least 1 month in bottle before release.

Tasting Notes
Salmon color. Floral nose with hints of sweet cherry
and raspberry, spice and summer herbs. Palate is
congruent with the nose in addition to notes of
melon and citrus with bright acidity and slight tannin.
This wine finishes soft and round with medium
persistence that brings a lovely mineral and smokey
note coming from the volcanic and ancient soils.

GRAPE VARIETALS
90% Nebbiolo
10% Rare Native Varietals
VINEYARD LOCATION
Gattinara Village

Pairing

DRINK OR HOLD?

This is a casual wine to be sipped on its own or
eaten with finger foods. We recommend it with
fried anchovies or calamari!

SERVING TEMPERATURE

Drink

43 – 45 ° F

ETNA BIANCO D.O.P. 2019

Giovanni Rosso – Serralunga d'Alba (92 WS)

Why We Chose This Wine
Giovanni Rosso winery was the first in Langhe to
invest in vineyards in Sicily. With many outsiders
buying up valuable property in Piemonte, Davide
Rosso also looked outside the box and discovered his
newfound love for Sicily. The terroir of the Etna region
is just as fascinating as Piemonte, making it fun for
producers to experiment with new soils and climatic
conditions.
The red grape Nerello Mascalese can even be
compared to Nebbiolo for its power and finesse
while the whites from the volcanic soils of Etna are
are more complex and mineral. If you look carefully
at the label, the smoke from the volcano turned
sideways, becomes a bunch of white grapes. This is
an extremely delicious and unique wine made by a
Piemontese!

Winemaking
Brief maceration on the skins for 15 days with 5
months on the lees in stainless steel tanks.

Tasting Notes
Medium lemon color with pronounced nose of
flowers, citrus fruit and dried herbs. Medium bodied,
smooth with notes of minerality reminding you of the
volcanic soils.

Pairing
Risotto with clams, fried calamari, or sea bream
under salt.

GRAPE VARIETALS
90% Carricante
10% Local Native Varietals
BOTTLES PRODUCED
500 Cases
VINEYARD LOCATION
Solicchiata Montedolce
AGE OF VINES
45 Years old
DRINK OR HOLD?
Drink now or hold a few
years
SERVING TEMPERATURE
58 - 60° C

MONFERRATO BIANCO DOC 2018
Scarpa – Treiso

Why We Chose This Wine
We are intrigued with the rare native Piemonte white
varietal Timorasso. It is known for its expressive
aromatics, at times similar to a Riesling, with
minerality and ability to age. Journalists and Barolo
winemakers have also caught on to this unique
varietal and more and more top Barolo wineries are
investing in this grape. The original designated area
for Timorasso comes from the Tortonesi Hills in
Alessandria in the North East of Piedmont, which in
ancient times was called Derthona. They are not
known for Nebbiolo in this region but more-so for
Barbera and this fashionable white grape Timorasso.
After tasting a range of Timorassos, I stumbled upon
Scarpa's Monferrato Bianco while tasting the
Barberas for our club. I was not even aware that it
was made from this grape because of the generic
DOC on the label. It turns out, this was Scarpa's first
edition/harvest of Timorasso and was just simply
called Monferrato Bianco. The following years it will
be given the official title of Timorasso Colli Tortonesi.
So there you go, a secret Timorasso!

Winemaking
6 months stainless steel and 6 months of bottle aging.

Tasting Notes
Deep straw yellow with pronounced aromatics of
ripe golden apple, tropical fruits and honey. The
mineral character is expressed with the slight note of
petrol. Refreshing and crisp on the palate,it has great
acidity and a pleasant finish.

Pairing
Grilled chicken or vegetables, chicken salad, fresh
and aged cheeses.

GRAPE VARIETALS
100% Timorasso
VINEYARD LOCATION
From the vineyard “I
Bricchi” on the border
between Castel Rocchero
& Acqui Terme.
AGE OF VINES
45 Years old
DRINK OR HOLD?
Drink now or hold a few
years
SERVING TEMPERATURE
50 - 53° F

ROERO ARNEIS “ELISA” 2018
PAITIN – Neive

Why We Chose This Wine
Roero is home to the white Arneis grape which in
dialect means little rascal! In fact, it was once an
unconsidered grape because of its susceptibility to
mildews, low yields and Nebbiolo-like growing
conditions. This little rascal's finicky personality almost
caused it to go extinct in the 1960s. Luckily today, this
grape is appreciated all over the world and has
made a comeback thanks to great producers like
Paitin. Paitin is one of the most historical family run
wineries in the Barbaresco area. While most of their
vineyards are Nebbiolo, this is the only white grape
vineyard they own, and consequently the only
vineyard planted in Roero. With their strong family
roots, they have named the wine after the woman in
their family who took care of the vineyard during
World War II. Her name was Elisa Elia and she was an
inspiring example of courage and determination. It
was when she passed away, that her son decided to
bottle the first vintage in 1973. The vines are now 40
years old!

Winemaking
Gentle press and fermentation in stainless steel. The wines
stays for 6 months on the lees before bottling.

Tasting Notes
Pale straw yellow with expressive aromas. Strong flavors of
pear and peach (also grown in the Roero) as well as a
floral note. Medium bodied with a rich full flavor
congruent to the nose and a surprising mineral sapid
finish.

Pairing
White meats and fish.

GRAPE VARIETALS
100% Arneis
BOTTLES PRODUCED
Approx. 6,000
VINEYARD LOCATION
Priocca
DRINK OR HOLD
Drink now
SERVING TEMPERATURE
50 – 53° F

VSQ METODO CLASSICO ROSATO
Giuseppe Nada – Treiso

Why We Choose This Wine
To put it simply, we love this winery! Despite living
in the land of reds, Enrico Nada has a secret
passion for white and sparkling wines. When we
heard about this sparkling wine made from 100%
Nebbiolo grapes, aged on the lees for an
incredible 48 months...we had to try!
This competes as being one of the longest aged
sparkling wines in the region. It is also called
“dosaggio zero” which means there is no added
sugar.

Winemaking
Cold stabilized, with fermentation at low temps
resting on the lees for 6 months to give it body
and longevity. The wines spends 48 months on
the lees in bottle after second fermentation.
There is no sugar in the liquor d'expedition so the
wine is completely dry and natural.

Tasting Notes
Floral on the nose with fresh mineral notes on the
palate.

Pairing
For finger foods and appetizers.

GRAPE VARIETALS
100% Nebbiolo
BOTTLES PRODUCED
Approx. 6,000
VINEYARD LOCATION
Treiso
AGING POTENTIAL
Drink now
SERVING TEMPERATURE
43 – 45° F

ALTA LANGA DOCG “PAS DOSE” 2015
Rizzi – Treiso

Why We Choose This Wine
When Enrico proudly showed me this wine on my first
visit to the estate, he was one of the avant-garde
Barbaresco producers, making a traditional method
sparkling wine in 2007. The Chardonnay grapes were
planted originally by Ernesto, his father. Ernesto was
enthusiastic about making red wines in the
Barbaresco area but unfortunately his wife didn't
drink! With hopes of finding something his wife could
enjoy, he tried planting Chardonnay. In the
meantime, a new DOCG was created in Piemonte
for Alta Langa. A special denomination dedicated
to the highest quality sparkling whites of the area.
Rizzi was then able to label their beloved sparkling
wine with the official name “Alta Langa” in 2013.
Perhaps seeing the love and care that goes into
making this bottle, influences us enough to say that
this is one of our favorite bubblies in the Langhe!

Winemaking
Stainless steel with selected yeasts. No malolactic. 7
to 8 months on lees with battonage before bottling
for second fermentation. Minimum 48 months on
lees.

Tasting Notes
Medium lemon color with lively intense pale mousse.
Pronounced nose of apples, grapefruit, mango,
honey, aniseed, chamomile and herbs. Elegant and
persistent on the palate.

Pairing
Great with appetizers, white meat and fish based
dishes.

GRAPE VARIETALS
85% Chardonnay
15% Pinot Noir
VINEYARD LOCATION
Treiso Village
AGE OF VINES
Up to 50 years old
AGING POTENTIAL
Drink Now
SERVING TEMPERATURE
43 – 45 ° F

