MONFERRATO ROSSO 2018
93+ Wine Enthusiast | Delinquent – Castagnole Lanze

Why We Chose This Wine
Amanda, an American expat and fellow tour guide
married an Italian man Gianni, who has great
experience making wine for a well known winery. But
like so many aspiring oenologists who work for other
companies, the couple's dream was to make their
own wine! Luckily, Gianni's family had a very small
and steep vineyard in the Monferrato area that they
decided to take over. In 2018 their dream finally
come true! This is the young couple's very first release
of the Monferrato Rosso (the only wine in their
production!). I met Amanda one of the first days
post-lockdown to receive this friendly gift and taste
the fruits of their labor. It was so delicious that it
dawned on me that this should definitely be in our
club! I guess you could say this was an odd decision
considering the fact we are almost tour competitors,
but in reality we consider ourselves collaborators and
friends first and foremost. We were thrilled when Wine
Enthusiast gave them a whopping 93+ points for their
first vintage ever! We are so proud to have this
unique and rare bottle of Delinquent Nebbiolo in the
selection.

Winemaking
De-stemmed and gently crushed. Fermentation and
maceration for approximately 20 days. 90% used
barriques and tonneaux for 1 year.

Tasting Notes
Ruby red color with aromas of rose petals, ripe
strawberries and berries. On the palate, medium
bodied with smooth tannins and a great drinkability.

Pairing
This red really goes well with everything and is a
unique example of a Nebbiolo that can be drunk on
its own.

BOTTLES PRODUCED
330 Cases (this is the only
wine they make!)
GRAPE VARIETALS
100% Nebbiolo
VINEYARD LOCATION
Castagnole delle Lanze
(borders the Barbaresco
area but is considered AstiMonferrato)
AGE OF VINES
56-60 years old
DRINK OR HOLD?
Drink
SERVING TEMPERATURE
64° F

BARBERA D'ASTI SUPERIORE “LA BOGLIONA” 2009
5/5 Grappoli Bibenda | Scarpa – Nizza Monferrato

Why We Chose This Wine
Scarpa is located in Nizza Monferrato in the Asti area
which is known for big, powerful and Barolo-like
Barberas. They are one of the most historical wineries
dating back to 1854! Winemaker Mario Pesce took
over in the 60s and and improved the winery
dramatically. At that time Barbera was made like a
simple white wine, but together with legendary
Giacomo Bologna, they were the first to make an
“important” style Barbera. Worthy of aging, “La
Bogliona” became an iconic Barbera.
After surveying local professionals, Scarpa was hands
down the favorite Barbera. It is big and complex
without being oaky. The older vintage proves how
well the best Barberas can age despite the idea that
only Nebbiolo can do so. The decision was easily
made, Barbera Bogliona from old vines, aged in big
oak barrels, was without a doubt an obvious choice.
We hope you love it!

Winemaking
2 years in large oak barrels.

Tasting Notes
Ruby red with purple tones. Nose and palate of dark
ripe plums, red berries and a savory mineral notes.
Full body with bright acidity and long finish.

Pairing
Agnolotti, Piedmontese boiled meats, medium
cheeses, cantonese duck, roast turkey, long-roasted
veal, ossobuco, veal tail, veal tongue carpaccio
with green sauce, entrecôte.

GRAPE VARIETALS
100% Barbera
VINEYARD LOCATION
Castel Rocchero and
Acqui Terme
AGE OF VINES
50+ Years old
DRINK OR HOLD
Drink
SERVING TEMPERATURE
60° F

BOCA 2015
95 Wine Spectator | Le Piane – Boca

Why We Chose This Wine
As soon as I was immersed in the local wine industry, I
kept hearing about this “colleague” named
Christoph from Boca in Northern Piemonte. After
some researching, I fell in love with the fairy tale story
of Le Piane. When this Swiss man arrived in the
“abandoned” viticulture area of Boca in the early
1990s he met with some of the remaining wine
makers, one of which became his 80 year old
mentor. After tasting the wines from the region and
listening to the elders' stories, Christoph had a dream
to revive it! At that time people thought he was
crazy! He was able to purchase the nucleus of the
vineyards from his mentor and slowly buy micro-plots
of land in the woods that he selected carefully
based on the best exposure and soils for the wine.
Now he is considered a hero and a visionary,
someone who saw the beauty and potential in this
forgotten wine region. One of the greatest
satisfactions came when Le Piane's Boca ranked
23rd in the Top 50 wines of Italy!

Winemaking
30 days of fermentation with indigenous yeasts and
maceration on skins in an open wooden cask and
stainless steel vats with manual punch downs. Aged
in large Slavonian oak casks for 3-4 years with 1 year
of bottle aging before reaching the market.

Tasting Notes
Nose of red fruits and pomegranate, violets and
mineral character reminding you of the soils. On the
palate corresponding fruit with tobacco and licorice
giving it an incredible depth, freshness and
minerality.

Pairing
Roasted meats and game.

GRAPE VARIETALS
85% Nebbiolo
15% Vespolina (close
relative to Nebbiolo)
BOTTLES PRODUCED
800 Cases
VINEYARD LOCATION
Boca
AGE OF VINES
25 to 50 Years old
DRINK OR HOLD?
Drink now or hold up to 10
years
SERVING TEMPERATURE
64° F

BAROLO COMUNE DI SERRALUNGA 2016
96 Wine Enthusiast | Giovanni Rosso – Serralunga

Why We Chose This Wine
Serralunga is considered one of the Barolo villages of
excellence! With over 40 single crus (MGAS) and
ancient soils, the wines from this town distinguish
themselves for these two main characteristics:
important tannic structure and an elevated quality.
Barolos coming from single crus in Serralunga can be
some of the most famed but also require great
patience. Choosing the exact vineyard cru is
especially important in hard vintages but with an
outstanding year like 2016, the “classic” Barolos are
often the most giving and satisfying for earlier
drinking. Let's not forget that mixing fruit from
different plots is the most traditional way to make
Barolo, giving balance and complexity from different
terroir. This type of Barolo could contain fruit from any
of the 11 villages of Barolo, yet this particular label is
specifically coming from mixed parcels of Nebbiolo,
all still within the same village. This is why “Comune
di Serralunga” is mentioned on the label, allowing
you to taste the representative character of
Serralunga overall!

Winemaking
Fermentation and maceration for 25 days in cement
vats. Aged for 18-36 months in giant French oak
casks.

Tasting Notes
Dark earthy and chocolate notes on the nose with
ripe raspberry and pepper. On the palate, savory
and round with nice full finish.

Pairing
Grilled liver sausage or grilled steak.

GRAPE VARIETALS
100% Nebbiolo
BOTTLES PRODUCED
Approx. 6,000
VINEYARD LOCATION
Serralunga d'Alba
AGE OF VINES
25 – 35 Years Old
DRINK OR HOLD?
Drink or hold
SERVING TEMPERATURE
60 – 64° F

BARBARESCO NERVO 2013
93 Wine Enthusiast | Rizzi – Neive

Why We Chose This Wine
First of all, Rizzi is one of our favorite family run
wineries in Barbaresco. The brother and sister team
have taken over their father Ernesto's operation and
continue to make stunning wines from the
Barbaresco area. Selecting a Barbaresco from this
winery for the club was a “must” and when we
found enough 2013s, the decision was made!
The 2013 vintage is considered one of the best and
with the difficulty of finding older years, we did not
hesitate to grab it. Rizzi produces a range of singlevineyard Barbarescos, with Nervo cru being the most
aromatic and approachable. It is a lovely easy
drinking wine!

Winemaking
3-4 weeks of fermentation/maceration in stainless
steel tanks. The wine then spends 12 months in large
Slavonian oak casks and is then stored in giant
cement vats, followed by a few months of bottle
aging.

Tasting Notes

GRAPE VARIETALS
100% Nebbiolo

Intense garnet color with orange hue. Delicate
aromas of violets and forest floor, raspberries and
cinnamon with a light hint of licorice. Tannins are
present in the mouth but very fine and silky. You can
taste earthy and mineral flavors all within a delicate
and elegant wine known for its finesse.

BOTTLES PRODUCED
375 Cases

Pairing
Braised meats, glazed ham, roasted pork with spices,
pecorino cheese.

VINEYARD LOCATION
Treiso (Nervo Cru)
AGE OF VINES
54 Years Old
DRINK OR HOLD?
Drink or hold
SERVING TEMPERATURE
64°F

BAROLO SANTO STEFANO 2013
Cascina Tiole – Perno

Why We Chose This Wine
Massimo from Le Tiole runs the whole vineyard and
cellar operation by himself. This does not leave much
time for marketing and traveling which is why we are
pleased to have this discovery! The wines from his
vineyards in Perno, Monforte are powerful and
distinct, making it hard to believe that he has not
been discovered yet.
Soon after we made our decision to select this label
for our club, surprisingly the sommelier from the most
famous 3 star Michelin restaurant in Alba, also added
it to their all-star wine list! This was a huge
breakthrough for Massimo and we couldn't be
happier to have this special wine in our selection for
you. This is one of the wines in the selection that we
believe is a real secret gem!

Winemaking
20 -25 days of fermentation and maceration in
stainless steel tanks followed by 3 years in large
Slavonian oak casks.

Tasting Notes
Garnet red with shades of orange, with complex
bouquet of vanilla, spices and green pepper. Great
structure on the palate, with integrated tannins and
notes of licorice.

Pairing
Braised meats, roasts, game or mushroom dishes

GRAPE VARIETALS
100% Nebbiolo
VINEYARD LOCATION
Monforte d'Alba in the
district of Perno (single
vineyard cru Santo
Stefano di Perno)
AGE OF VINES
40 years old
DRINK OR HOLD?
Drink or hold
SERVING TEMPERATURE
60-64°F

