
VSQ Metodo Classico Rosé
“Barbabianca”

Cascina Gentile – Alessandria

GRAPE VARIETALS
100% Barbera

VINEYARD LOCATION
Ripa with calcareous limestone

AGE OF VINES
40 years

BOTTLES
200 cases

DRINK OR HOLD?
Drink

SERVING TEMPERATURE
10-15°C/50-58°F

Why We Chose This Wine
I discovered this unique wine when I had to send some of Cascina Gentile's Timorasso white
wine to a private customer for a personalized shipment. When I started looking at the wines
in the portfolio, the sparkling Barbera made with traditional method since I had never heard
of one before! It made perfect sense because of Barbera's naturally high acid and loving
this idea, I asked for a sample. It was such a fun wine to discover! 
Daniele Oddone, 3rd  generation winemaker, is part of the Fivi Federation of Independent
Winegrowers whose mission is to maintain authenticity and quality while safeguarding the
position of the winemaker. He follows strictly organic practices in the province of Alessandria 
in the Southeastern part of Piemonte where you can feel the sea breeze from Liguria just 30
minutes away. This wine was part of a high school project of his and developed into one of
his most unique wines in the range. 

Winemaking
Soft press with spontaneous fermentation for 20-30 days. 
Second fermentation in bottle on the lees for 36 months. 
No filtering, no clarifications.

Tasting Notes
Bright pink with fine and persistent perlage. Clean intense nose
of crusty bread with floral and citrus notes. On the palate, dry 
and complex with long finish.

Pairing
Versatile and good for the whole meal from light
seafood to aged cheeses.



Why We Chose This Wine

Arneis reigns in the Roero region and Negro is one of the top producers! The earliest records
of the family's winemaking dates back to 1670. Their deep roots in Roero can not be denied!
Negro  specialize in Arneis by making 4 different versions including a sparkling Pas Dose and a
7 year-old aged white wine so if anyone knows this grape well, it is them. Arneis means little
rascal and was used in the past to distract the animals from the Nebbiolo grapes. Its rebellious
and difficult ways in the vineyard left space for easier international grapes like Chardonnay.
Luckily, in the last few decades, Arneis has made a comeback. Thanks to the tenacity of the
Roero winemakers and families such as Negro who strive to promote the native grape
varietals, Roero Arneis is now a well loved white wine in the land of the reds. Although  this
particular wine is the Negro's simplest expression, it is still coming from a single vineyard plot in
Monteu Roero and vinified with care. We love its typicity and freshness and hope you do too!

Winemaking 
Cryomaceration for 20% with maceration for 8-10 hours. Fermentation in stainless steel with
battonage for minimum of 4 months. No malolactic fermentation.

Tasting Notes

Intense straw yellow with typical aromas of peaches and acacia 
flowers along with some slight tropical fruit notes as well. 
Medium bodied with beautiful acidity and a long sapid finish.

Pairing
Finger foods and appetizers. Fish dishes.

GRAPE VARIETALS
100% Arneis.

VINEYARD LOCATION
Single cru from Roero known for 
sandy soils with shell fossils in 
Serra Lupini in Monteu Roero

AGING POTENTIAL
Drink

SERVING TEMPERATURE
10-15°C/50-54°F

Roero Arneis DOCG
“Serra Lupini”

Angelo Negro – Monteu Roero



GRAPE VARIETALS
100% Nebbiolo (rare antique Rose clone)

VINEYARD LOCATION
Calcareous clay in Vergne, Barolo.

BOTTLES
96 cases

DRINK OR HOLD?
Drink  

SERVING TEMPERATURE
15°C-18°C/59°F-64°F

Why We Chose This Wine
As we were talking about one of our selections at the Cogno Winery in Novello, one of the
workers helped Claudio take the wines to the car. He knew our club and mentioned that he
just made his first vintage of his own unique wine from the hamlet of Vergne between Barolo
(inside the appellation) and Narzole (out of the appellation). Giacomo and his brother make
an ambitious young team that decided to make some fun wines in honor of their father who
passed more than 20 years ago.In fact the name Aurelio is written in dialect on the label as
“Aurelj”. The family owns micro plots of land some of which are included in the DOCG Barolo
area while others lie just outside. This is how Controcorrente was born ( means against the
tide). They are using the nearly extinct old clone of Nebbiolo called Rose with full cluster
maceration to make a very precise and enjoyable wine that recalls a fruity simple Pinot Noir.
This is one of 1,200 bottles total of his first year of production.

Winemaking
All the grapes picked by hand and immediately all grapes which are not perfect are
eliminated from the bunch. 20% of the fermentation is done whole cluster in stainless steel
tanks. The wine is aged for 6 months in used tonneaux and kept in bottle for at least 6
months.

Tasting Notes
Bright ruby red color with expressive nose of red berries,
faint rose petals and white pepper. These are carried over
to the palate with a balanced acidity, silky tannic structure
making it a harmonious and easy drinking wine for any
occasion.

Pairing
Fatty fish or roasted chicken

Vino Rosso
“Controcorrente”

Aurelj Vaira – Vergne, Barolo



Why We Chose This Wine
Pelaverga is a rare native varietal from the small village of Verduno (which is also included in
the Barolo appellation area). There are just under 15 wineries from Verduno who specialize in
this local wine and we think Fratelli Alessandria's is one of the best examples. In fact, it is
almost just as hard to get as the Barolos because the demand is so high and there are such
few bottles available. The town even had to put an end to the famous Festa di Pelaverga
festival in September because the village would run out of Pelaverga for the rest of the year.
Only about 140,000 bottles total are made in the world.
So what makes it so popular in our area? Well it is easy to identify for its distinct white
peppery nose and juicy strawberry flavors. It is a sommeliers dream to serve at restaurants
because it can be versatile enough for fish menus and meat.

Winemaking
Spontaneous fermentation in stainless steel and 6 months aging in stainless steel or cement
tanks

Tasting Notes
Brilliant ruby red with distinct aromas of spices, predominantly 
white pepper. Strawberry jam and faint floral notes lead way 
to an elegant slightly tannic yet silky light red wine.

Pairing
Prosciutto with melon, vegetable salads, carpaccio

GRAPE VARIETALS
100% Pelaverga

VINEYARD LOCATION
Calcareous limestone soils from
 all over the town of Verduno

AGE OF VINES
20 years old

DRINK OR HOLD?
Drink

SERVING TEMPERATURE
16-18°C/60-64° F

Pelaverga di Verduno DOC
 “Speziale”

Fratelli Alessandria – Verduno



Why We Chose This Wine
We finally met Roberto Becchi, winemaker and owner of Madonnabella Estates in Tuscany thanks to our
collaboration with the Guide Collective, a group of guides who provided articles and virtual travel
experiences from all over the world which formed during the pandemic. Those Tuscans are quite the
Renaissance people! Take Roberto for example, who passionately illuminates visitors about the history of
Italy with his tour guiding experience, makes fantastic and genuine wines and olive oils only sold to
private customers and makes you laugh with his witty sense of humor. This summer I had to put a stop to
zoom meetings and just go down to Siena in person. It felt like we had known each other forever and we
were eager to taste his wines.

The Madonnabella Estate is located near the beautiful town of Siena and also produces high quality
crafted olive oil. Their products can only be found at the winery for onsite sales so you will not find this
wine imported anywhere else! This Chianti was one of our favorites in the line up for its drinkability and
beautiful crunch red berry fruit. We are so happy to share this wine with you and feature it as our “guest
region wine”. 

Winemaking
Fermentation and maceration done in stainless steel tanks followed by brief aging for 6 months in French
tonneaux casks. The wine is kept in the bottle 6 months before release.

Tasting Notes
Intense ruby red color with nuances of garnet. Delicate nose of
red fruits, and flowers. On the palate it is medium bodied, dry
with bright acidity, fine grained tannins and a slightly spiced
finish.

Pairing
Fresh wild boar fresh with pecorino cheese

GRAPE VARIETALS
80% Sangiovese (aroma & structure) 
20% Canaiolo (softens without affecting
aromas)

VINEYARD LOCATION
Siena e Colle Val D’ELSA

DRINK OR HOLD?
Drink

SERVING TEMPERATURE
17- 19°C/ 63-66F°° 

Chianti DOCG

Madonnabella – Siena



Why We Chose This Wine
The family has been making wine for generations and generations in Neive (Barbaresco
district). Giovanni Battista and his son Mauro have passed down the winery to brothers
Fabrizio and Marco. The newest generation is making steps to improvement yet always
keeping the tradition in mind. We always love the elegance and drinkability of their wines.

Langhe Nebbiolo is like an old reliable friend whose company is always enjoyable and
carefree. You don't have to overthink the wine but can enjoy Nebbiolo's freshness and fruitiness in
any occasion. Francone's Nebbiolo is made from young vines in the Barbaresco area which could one
day go into the Barbarescos themselves. Although the maceration on the skins is shorter (extracting
less tannin), the aging period in barrels is nearly twice the requirement of the 9 months for the
Barbaresco discipline. It is the perfect balance.

Winemaking
10 day fermentation/maceration followed by at least 15 months aging in large oak barrels. 

Tasting Notes
Ruby red color with an intense and complex bouquet. Red
berries and cherries inebriate the nose that lead into faint
notes of black tea, roses and sweet tobacco. Medium
bodied with important structure but never aggressive with
silky tannins.

Pairing
Hearty pasta dishes with meat or cheese sauces.

GRAPE VARIETALS
100% Nebbiolo

VINEYARD LOCATION
Young vineyards in Neive

DRINK OR HOLD?
Drink

SERVING TEMPERATURE
16-18° C/60 - 64°F

Langhe Nebbiolo DOC
“I Patriarchi”

Francone – Neive
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