
THE IDEA OF TERROIR ENCOMPASSES MORE THAN JUST SOIL TYPE, CLIMATE, GEOGRAPHY, VEGETATION & VARIETAL CHOICE.  
IT INCORPORATES THE HAND OF MAN, LOCAL HISTORY, CULTURAL TRENDS, CULINARY TRADITIONS & SOCIAL ECONOMICS.  

terroir by-the-glass

ERBALUCE SPUMANTE - CIECK - “SAN GIORGIO” - CALUSO - 2018
[LEMON CURD, GREEN APPLE, NECTARINE, TOASTED CROISSANT, GREEN ALMOND, LIME BLOSSOM, HIGH ACID]

MOSCATO D’ASTI - 499 - “VENTO DEL MARE” - ASTI - 2022
[KEY LIME, SALTED MEYER LEMON, CANDIED BERGAMOT, GREEN HONEYSUCKLE, LILY OF THE VALLEY, MED+ ACID]

CORTESE - BROGLIA - “LA MEIRANA” - GAVI - 2020
[RIPE NECTARINE, HONEYDEW MELON, LEMON PULP, SORREL, FRESH GREEN HERBS, FLOWER BUD, MED ACID]

ARNEIS - PAITIN - “ELISA” - ROERO - 2021
[FRESH PEACH, CANTALOUPE, CRISP APPLE, FENNEL SEED, SPRING WILDFLOWER, RIVER STONE, MED+ ACID]

TIMORASSO - LA COLOMBERA - “IL MONTINO” - COLLI TORTONESI - 2019
[LEMON ZEST, MIRABELLE PLUM, FRESH APRICOT, TARRAGON, ALMOND FLESH, WHITE TEA, ACACIA, HIGH ACID]

CHIARETTO ROSATO - FONTECHIARA - COLLINE NOVARESI - 2021
[ALPINE STRAWBERRY, RIPE RED CURRANT, PINK LADY APPLE, CORRIANDER, AUTUMN LEAF, ROSE PETAL, HIGH ACID]

BRACHETTO - ANGELO NEGRO - “UNFILTERED” - ROERO - 2021
[TART CRANBERRY, OVERRIPE RASPBERRY, CANDIED RED PLUM, BIRCH ROOT, HIBISCUS TEA, OXALIS, MED+ ACID]

GRIGNOLINO D’ASTI - LA MIRAJA - ASTI - 2021
[SOUR CHERRY, DRIED STRAWBERRY, LINGONBERRY, FRESH MUSHROOM, ROSE HIP, GERANIUM, MED TANNIN]

FREISA - VIETTI - “VIVACE” - LANGHE - 2021
[RIPE LOGANBERRY, WILD SERVICEBERRY, PLUM FLESH, FOREST FLOOR, EARL GREY TEA, VIOLET, MED- TANNIN]

RUCHE DI CASTIGNOLE - CRIVELLI - MONFERRATO - 2018
[BLACK CHERRY, RIPE CRANBERRY, RASPBERRY, WHITE PEPPER, CINNAMON, DARK FLORAL BOUQUET, MED TANNIN]

BARBERA D’ALBA - CANTINA DEL PINO - ALBA - 2020
[RIPE STRAWBERRY, BRANDIED CHERRY, BAKED RED PLUM, LICORICE, MOCHA, ROAST COFFEE, MED TANNIN]

NEBBIOLO - ROVELLOTTI - “CHIOSO DEI POMI” - GHEMME - 2014
[DRIED CHERRY, ROME APPLE SKIN, FRESH TRUFFLE, BALSAMIC, CHARCUTERIE, BLACK TEA, STAR ANISE, HIGH TANNIN]

CROATINA - LE PIANE - “PIANE ROSSO” - BOCA - 2017
[RIPE HUCKLEBERRY, WILD BLACKBERRY, BRAISED MEAT, TOBACCO, BLACK LICORICE, DRIED VIOLET, MED+ TANNIN]

DOLCETTO D’ALBA - FRATELLI BROVIA - “VIGNAVILLEJ” - ALBA - 2020
[BLACK PLUM, RIPE BLUEBERRY, MISSION FIG, TOASTED ALMOND, CLOVE, COCOA, FOREST FLOOR, MED+ TANNIN]
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A TASTE OF TERROIR
EXPERIENCE MAXIMUM TERROIR EXPOSURE WITH 

A FLIGHT OF SEVEN OR ALL FOURTEEN WINES

60/120
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april - 2023

piedmont-a-palooza

WHEN WE THINK OF PIEDMONT, I IMAGINE WE OFTEN CONJURE 
SOME REVERENT, ABSTRACT DEPICTION OF PRESTIGE. EXPENSIVE 
BAROLOS, CRU BARBARESCOS, & UNTOUCHABLE CULT PRODUCERS. 
OR ON THE OTHER SIDE OF THE SPECTRUM, WE ASSOCIATE 
PIEDMONT WITH SOME EVERYDAY, CHEAP DRINKING WINE. MAYBE 
THE WORD PIEDMONT DOESN’T EVEN COME INTO PLAY IN THIS 
CASE. MAYBE YOU JUST REACH FOR THE CHEAP AND EASY BOTTLE OF 
BARBERA. EITHER WAY, THE FIRST THING WE RARELY ASSOCIATE 
WITH PIEDMONT IS DIVERSITY; WHICH IS A SHAME, BECAUSE IT 
HOLDS MORE NATURAL DIVERSITY THAN ALMOST ANY OTHER 
REGION IN THE WORLD. SO THIS MONTH, RATHER THAN FOCUSING 
ON EDUCATING IN TEDIUM, WE ARE JUST GOING TO CELEBRATE THE 
SHEER SPECTRUM OF WINE STYLES TO BE FOUND IN PIEDMONT.            
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