
ROCK JUICE WINES ~ March 2019 
At the very least, all RJ wines are farmed organically/biodynamically (certified or verified practicing), fermented only with native yeasts, 

and produced with no additives except a small amount of sulfur (50ppm or less).  
 
2017 Cirelli 'Wines of Anarchy' Trebbiano Frizzante $22 
Region: Abruzzo < Italy  
Grapes: Trebbiano 
Vineyard/Cellar Stats: certified organic farming; minimal SO2 at bottling  
Winemaker: Francesco Cirelli  
 

Francesco would stand out as rising star in any of Italy’s big famous regions, but in the decidedly non-shiny region of Abruzzo, better 
known for recent geological disasters (earthquakes, avalanche) than wine, his aura is almost blinding. Here is a farmer and winemaker who 
worked high-profile jobs in several of France and Italy’s famous cellars and could’ve rooted his own project anywhere, but chose to return 
to Abruzzo, his homeland, in 2003, buying a small estate just 8 km from the sea.  And he’s been challenging conventions and pushing the 
boundaries since he landed.  His organically-farmed estate includes not only vineyards but olive trees, garlic, spelt, wheat, barley, figs and 
geese – a complete ecosystem. In the cellar, he’s experimenting with amphora, adds nothing but tiny SO2 at bottling and basically lets his 
wines evolve as they wish.  He trying to make authentic wine, not important wine - wine that is “a magic potion for joy and communion”, 
in his words.  This Trebbiano, done in a lightly fizzy style, is most definitely this happy elixir.  Bone dry, with lively bubbles, loads of 
minerality and a Sweet Tart finish. 

 
2017 Antonelli Trebbiano Spoletino 'Trebium' $21 
Region: Montefalco < Umbria < Italy 
Grapes: Trebbiano Spoletino 
Vineyard/Cellar Stats: Certified organic farming; vineyards on limestone/clay soils surrounded by forest and olive groves; fermented in 
old, large oak barrels with no temp control, then aged on the lees for 6 months and in bottle for 4 months; 13% ABV 
Winemaker: Fillipo Antonelli 
 
We love discovering grape varietals, while also learning something new in the process.  Like this obscure white grape, Trebbiano 
Spoletino, from Umbria, which grows around the hilltop towns of Montefalco and Spoleto, near Perugia.  The confusing thing is that 
Trebbiano covers a whole host of Italian white grape varieties, unrelated to one another – and most of which suck, known for producing 
vast quantities of dull, flabby whites. Blame Trebbiano Toscana, aka France’s Ugni Blanc, for that.  But (and here’s the “learning 
something new” part), Trebbiano has many faces, exceptions to the dull Trebbiano rule, that make some pretty cool wines. Like Marche’s 
Verdicchio, which also happens to be the Trebbiano found in Soave and Lugana. And Trebbiano Abruzzese (in the Wines of Anarchy 
pet’nat this month). The third is our friend here, Trebbiano Spoletino. None are genetically related, nor do they taste alike.   
 
A long-winded introduction this lovely Trebbiano Spoletino, from our friend Filippo Antonelli, whose family has been cultivating grapes 
and olives (certified organic since 2012) since the 1860’s. This is lime green juice that smells like flowers and honey, and tastes faintly 
exotic and tropical, with a pleasantly bitter grapefruit finish.  There’s a round fleshiness on the palate tempered by the racy acidity.  A 
delicious and substantial wine, meant for food. 
 
2016 La Collina Lunaris Secco Malvasia Pet'Nat $20 
Region: Emilia-Romagna < Italy 
Grapes: Malvasia di Candia Aromatica 
Vineyard/Cellar Stats: Demeter-certified biodynamic + certified organic; limestone/sand soils; 6-18 hours on the skins, then gently pressed 
and fermented in stainless tank; minimal-added SO2; 11% ABV  
Winemaker: Enea Burani 
 

This story makes my hippie-heart sing: Agricola La Collina, employee-owned co-op, was founded in 1975 by 12 young men with a vision 
is that everyone on the farm would live together in harmony, farm the land biodynamically to produce artisan products that would support 
the effort, and offer this community and work opportunity to young adults recovering from drug problems.  And, somehow, they 
managed to FAR exceed this utopian dream.  They grow vegetables, fruits, cereals, keep livestock, grapes; make great wine, sausages, 
honey, pasta, and meat products to sell; designed machines to help make biodynamic farming more accessible and practical, in 
partnership with Demeter founder Alex Podelinsky; and, they travel the world to host biodynamic farming workshops.  Oh, and they have 
rehabilitated many young drug addicts in the process.  Enea, who founded and still runs the and commune of La Collina, is a pretty 
amazing guy.  Given his rather full plate, we’re in awe that he’s making such excellent wines.  Like this peppy Pet’Nat, made in the 
ancestral method from the aromatic Malvasia di Candia grape. If you’re used to the bland ubiquity of Prosecco, the fizzy golden elixir will 
blow you away.  It symphonically combines lemon zest, peaches and a subtle earthy character before taking its time on a long finish to hit 
notes of apple, buttery brioche and Orangina.  Breakfast wine, my friends. 
 
 

2017 Nino Baracco Rosamare $24 



Region: Marsala < Sicily < Italy 
Grapes: Nero di Avola 
Vineyard/Cellar Stats: Organic farming; 24-hour maceration on the skin, basket pressed then fermented in stainless steel; bottled 
unfined/unfiltered with no added SO2; 11% ABV 
Winemaker: Nino Baracco 
 
NEW VINTAGE! Like so many new generation Italian winemakers, Nino took over his family’s vineyards in 2004 and started working 
organically, using only the native grapes of his Western Sicily, and focusing on single vineyard expressions of the grapes. Note: in 
Western Sicily, this is all very rare.  As are his wines, which really taste like Marsala, a barren stretch of coastline with dry winds, golden 
light and an omnipresent sea.  Nino’s wines are aromatically intense, mysteriously light and incredibly saline.  Like this wine, which we call 
a light red but, given its lit-from-within cherry pink color and 10.5% ABV, some might call a rose.  Grapes are picked early, in the middle 
of August, to ensure that the acid is high and the alcohol low.  The juice is gently pressed in old-school baskets, never seeing wood or 
any sort of manipulation or additive.  The result is an extremely refreshing, transparent wine that exudes cherry and strawberry, with 
salty, bitter orange Campari notes, that comes alive with air and chill.  All of Nino’s wine are made in a reductive style to protect them 
from oxygen, since he uses no sulfur.  Which means this wine can be a bit weird or off-smelling when you first open.  THIS IS NORMAL.  
She just needs to breathe.  Decent into a pitcher – nothing fancy, something with a wide opening.  Wait 20 minutes and pour a glass.  
Smell, sip, enjoy, then pour another glass 30 minutes later.  It will be completely different, more alive.  So cool to watch it evolve! 
 
2017 Alois Aglianico 'Campole’ Campania IGT $18 
Region: Caserta < Campania < Italy 
Grape: Aglianico 
Vineyard/Cellar Stats: Organic farming; mineral-rich Campanian Grey Tuff soils of volcanic origin; ferments in stainless steel and aged 4-6 
months in neutral Botti, then an additional 4 months in the bottle; bottled with light filtration and low SO2; 13% ABV 
Winemaker: Massimo Alois 
 
My friend, the consummate gentleman and host Massimo Alois, makes this fresh, chillable red from Aglianico vineyards situated on rocky 
tufo soil (the product of a violent volcanic eruption that 10,000+ years ago) at his estate in the countryside of Caserta (30 min north of 
Naples).  This is mozzarella country.  And silk country (Caserta used to be the center of Europe’s silk trade, a place where riches and royals 
mingled - the city has one of the largest and most opulent palaces in all of Europe, a UNESCO site and once home to the Bourbon 
dynasty).  But we digress.  It is also a volcanic terroir that produces some pretty great wine, like this everyday-drinking Aglianico.  It’s a 
rustic grape that can get super chewy and tannic with frequent pump-overs or oak, but Massimo’s ‘Campole’ is fresh and pure, with dark 
plums, wild herbs and brilliant acidity.  So perfect with all kinds of pasta (especially one with fresh ricotta or eggplant + mozzarella) and 
pizza. Give it a slight chill (30 minutes) before popping. 
 
2017 Denavolo ‘Dinovolino’ $24 
Grapes: Malvasia Aromatica di Candia, Marsanne, Ortrugo 
Region: Ravenna > Emilia-Romagna > Italy 
Vineyard / Cellar Stats: Organic/biodynamic farming with serious biodiversity in the vineyard; calcareous soils; fermentation in steel with 
long skin maceration (6 months); bottled unfined/unfiltered with zero-added So2; 11.5% ABV 
Winemaker: Giulio Armani 
 
Giulio Armani has a lot of experience making natural wine. He has been the winemaker at natty wine stalwart La Stoppa in Piacenza for a 
long time. But we’re really loving the wines from his own side project: DENAVOLO, from a small isolated vineyard high up in the hills of 
Emilia-Romagna.  Perched precariously on the top of the foothills in the far western portion of Emilia-Romagna near Piacenza and not far 
from the sea, his vineyards start at 300m and top out at 750m. Here the vines produce very small berries with high skin to must ratios, a 
fact Giulio leverages to make white wines with extended skin contact. This also allows him to use zero additions in his wine-making. These 
are the very definition of ‘orange wine’, which is a white wine fermented with the grape skins like a red, taking on tannin and texture. This 
wine, which spends 6 months on the skins, is completely dry and pretty tannic.  With air, it unfolds with sage and orange peel on the nose, 
followed by stone fruits and almond, ending with a fine balance of tannins, acidity and a hint of dried herb.  It is even better the next day 
after opening! 
 
DRINKING NOTE: don’t serve it ice cold, a too-chilly temp only exacerbates the tannins.  Slightly cooler than cellar temp is ideal.  Just 
take out of the fridge 20-30 minutes before you’re ready to drink.  And give it some air!  Pour the wine into a different vessel and use 
those 20-30 minutes of warm up time to let the wine breath – any old pitcher will do.  Let it sit longer if you can – even open in the fridge.  
The keys to orange wine enjoyment are temp + aeration! 
 
2017 Anacarini ‘Signore’ Famoso $18 
Grapes: Famoso 
Region: Ravenna > Emilia-Romagna > Italy 



Vineyard / Cellar Stats: Organic/biodynamic farming with serious biodiversity in the vineyard; fermented in stainless steel, aged in cement, 
minimal sulfur added; 12% ABV 
Winemaker: Claudio Ancarani 
 
NEW VINTAGE!  And new label – thank goodness, the previous one was pretty bad! So, a quick refresher on this lovely Famoso, a grape 
recently (re)discovered in 2000, with just 12.25 known hectares planted in the world. Records of its existence date back to 1437 but it was 
thought to be extinct until a mere two rows were located on a farm near Forli, the central city of Romagna. It also happens to be the pride 
of Claudio Ancarani, whose family's estate is located just up the road in the rolling hills above Faenza. Claudio and his father work 
together, taking over from his grandfather who first planted their family vineyards. He is a particular champion of the local, indigenous 
varieties, and was one of the first to replant Famoso in 2006 - just one hectare! He takes special care with it, harvesting only the best 
bunches and treating it delicately in the winery - stainless steel for fermentation and a short aging in cement. I am happy to say that his 
efforts have paid off. All wildflowers and honey on the nose, the palate delivers a slightly more reserved green apple, peach and white 
pepper. Its vibrant, textural and alive, perfect for veggie dishes, salads and early spring fare.  
 

2017 Centopassi ‘Giatio’ Bianco $18 
Region: Sicily < Italy 
Grapes:  Grillo, Cataratto   
Vineyard/Cellar Stats: certified organic farming; high-elevation vineyards on rocky limestone soils; fermented in stainless steel; SO2 under 
30ppm; 13% ABV 
Winemaker: Giovanni Ascione 
 
Another one from this amazing new project in Sicily, led by the social cooperative Libera Terra.  In a nutshell: as we all know, the mafia 
was a pretty big deal in Sicily, and to support and cover up their illegal activities they owned and exploited a lot of land. When the Italian 
government began prosecuting and convicting many notorious Mafiosi, they also confiscated their lands, leaving thousands of hectares 
abandoned. Recently the government started several organizations throughout the country to rehabilitate the neglected fields and bring 
life to them, in stark contrast to the death these lands have witnessed.  Libera Terra is the group charged with replanting the land to 
vineyards to make the Centopassi wines. Certified organic farming is one of the most important tenets of Libera Terra and their recovery 
mission.  Fun fact: the vineyards are located just outside the town of Corleone, of Godfather fame. They have partnered with winemaker 
Giovanni Ascione, who brings his natural winemaking experience and philosophy to the new project. This is their entry level white, named 
for Mount Jato, where the vineyards are located. Medium-bodied and floral, with stone fruit, grapefruit and a lovely saltiness, and a 
backbone of zippy acidity.  Incredible freshness and value. 
 
 

2016 Alois Lageder Vigneti delle Dolomiti Manzoni Bianco ‘Forra’ $30 
Region: Vigneti delle Dolomiti <Alto Adige < Italy 
Grapes:  Manzoni Bianco   
Vineyard/Cellar Stats: Certified biodynamic farming (Demeter); high-elevation (1500 feet) sandy soils heavy with Dolomite chalk; 10 days 
on skins in stainless steel, then aged on lees in large cask for 9 months, surrounded by softly piped in classical music; unfined/unfiltered 
with minimal So2; 34 cases; 13% ABV  
Winemaker: Clemens Lageder 
 
The 6th generation Lageder estate has been around since 1823 in the magical alpine region of Alto Adige, bordering Germany in 
Northern Italy.  Alois Lageder is one of Italy’s OG biodynamic supporter, having started in the 90’s and converted in 2004 and doing 
much to promote it in Italy.  He hosts an annual gathering of like-minded organic, biodynamic and natural winemakers at his estate, 
collaborates with farmers to help and incentivize them to convert and truly believes in the biodynamic philosophy of the estate as a living 
organism, self-contained and self-supporting.  He even goes so far as to pipe in classic music for the wine during fermentation, letting the 
sound waves stimulate the yeast.  I have had the great pleasure of visiting Alois at his estate several times, and have always been 
impressed with his innovation and thought leadership when it comes to natural practices, a commitment his son Clemens shares as he 
now runs the show.  But the wines speak for themselves.  Beautiful and balanced, pushing boundaries but keeping it clean. 
 
Like this wine, made from Manzoni Bianco, a cross between Riesling and Pinot Bianco that has thick skins, high acid and low sugar -- 
making them a great fit for this area, which has a huge diurnal range (day to night temp swing) with a huge percentage of warm days in 
the valley (from that high-altitude sun reflecting off the steep, rocky mountains on both sides) and very cold nights.  This bottle is part of 
Lageder’s experimental series, where they’re making micro quantities of particular wines to test every variable related to vineyard and 
cellar, in an effort to discover the optimal combination for each grape.  Crisp and bone dry, with bracing acidity and structure, it has 
intense minerality softened by the round, ripe pear and spice notes, and a perfect flinty finish.  This is a serious wine that can age, if you 
have the strength to set it aside.  They make a itsy-bitsy amount of this wine, and we got a microscopic amount, so act quickly on this 
one… 
 
2017 Lusenti Gutturnio $21 



Colli Piacentini < Emilia Romagna < Italy   
Grapes: Bonarda + Barbera 
Vineyard/Cellar Stats: Certified organic farming with biodynamic practices; bottle fermented; unfined/unfiltered with zero added SO2; 
11.5% ABV 
Winemaker: Ludovica Lusenti 
 
In the early 90’s Ludovica Lusenti took over the family estate, started by her grandfather in the early 1900’s for growing table grapes. She 
converted the farming to organic and became certified in 2010. Working only with local grapes, native yeasts and little to no sulfites, she’s 
now making clean, classic, delicious wines in the typical style of the area (they’re big on the lightly bubbly styles here).  
 
Gutturnio is what the Emilia locals call blends of Barbera and Bonarda (AKA Croatina), made in a frizzante style, picking up some gentle 
bubbles the old-fashioned way: one fermentation in the bottle, trapping the natural Co2 created by the sugar/yeast action.  To be clear: 
this is a slightly bubbly red meant to be drunk ice cold!  Not sure this is for you?  We get it – you’re thinking, fizzy red, it's probably simple 
and sweet… Nope, this is a seriously dry, complex red with the acid and punch to cut through fatty foods of all kinds.  Less tannic and 
more refreshing than Emilia's more famous sparkler, Lambrusco, Lusenti’s Gutturnio tastes like wildflowers, rocks and crisp black 
cherry/blackberry fruit.  Perfect for anytime sipping (it’s only 11.5% ABV after all), sharing with friends (super affordable) or slurping 
alongside fatty foods like salami, cheese, pizza, etc. (that ripping acidity!)   
 
2016 Principiano Nebbiolo Langhe ‘Le Coste’ $30 
Region: Piemonte < Italy 
Grapes: Nebbiolo 
Vineyard/Cellar Stats: Organic farming; 40+ year old vines on clay/sandy soil; 10 mos. fermentation and aging in stainless before bottling; 
unfined/unfiltered with minimal SO2; 13.5% ABV 
Winemaker: Ferdinando Principiano 
 
The Principiano estate has been on the map of Serralunga di Alba since 1700, but it wasn’t until 1993 that the family’s farm lands were 
converted to vineyards, after Ferdinando advised his father to focus on wine production.  He wanted to ride the wave of the world’s new 
love affair with Barolo.  At first, they chased scores, making young-drinking, heavily-oaked wines, but after seeing how the wine fell apart 
within a decade of bottling, Ferdinando decided to focus on making traditional Barolo, abandoning all “modern” tools like pesticides, 
micro-oxygenation and French barrique. He converted to organic farming and returned to the old-school, low-intervention winemaking 
style that had been used in Barolo for hundreds of years. And while his Barolos are special, we’re partial to his other wines, like this 
Nebbiolo, from the Le Coste di Monforte d’Alba and Boscareto vineyards.  It’s delicious, vibrant, energetic and totally approachable wine, 
with all of those gorgeous dusty, rose, herbal, crunchy notes of Nebbiolo without the heft or harsh tannins. Raised in stainless, it’s not 
going to age for 30 years, but it still would benefit from another year or two for the fruit to go to a more complex place. Drink this with 
your dinner. 
 
2017 Carolina Gatti ROSATO ‘PINPINEA’ $23  
Region: Ponte di Piave < Veneto < Italy  
Grapes: Raboso 
Vineyard/Cellar Stats: Organic farming; clay-chalk soils with 20 year-old vines; destemmed within 2 hours of picking, maceration and 
fermentation on their skins for at least 15 days with frequent manual stirring in concrete vats with indigenous yeasts and without 
temperature control, followed by light pressing; bottled unfined/unfiltered with 20ppm added SO2; 250 cases made; 12% ABV 
Winemaker: Carolina Gatti 
 

We've featured Carolina Gatti, a radical young winemaker who took over her family's 250-year-old estate in the Prosecco region of the 
Veneto, a few times (hello, Col Fondo Prosecco and that gorgeous, spicy Cab!). Her outfit is a rustic farm in the boondocks of Italy's 
Veneto region, where she works the land herself, with no chemical inputs, and makes the wines with very little intervention.  She’s pushing 
boundaries and making gutsy, unorthodox wines in a very conventional, by-the-books region.  She also blogs about natural wine and 
sports a spiky platinum haircut that looks like a cross between a pixie and a mohawk.  A shorter, punkier Debra Harry.  In short, she’s a rad 
chick.  And we dig her wines.  Like this unusual rosato, made from a local Veneto grape called Raboso, that drinks more like a baby red. 
There are some tannins, and a bright, tart cherry fruit that gives way to sweet strawberry finish.  Red Twizzler, meets cranberry sauce, 
meets the first days of early Spring.  Not a porch pounder, we like this one with food or after-dinner refreshment. 

2016 Palazzo Tronconi 'Mocevo' Frusinate $24 
Region: Lazio < Italy    
Grapes: Lecinaro, Merlot, Sangiovese 
Vineyard/Cellar Stats: Certified biodynamic farming; mixture of clay-limestone; fermented in concrete tanks and aged for 12 months in 
used french oak with no temp control; bottled unfined/unfiltered with 16ppm SO2; 13% ABV 
Winemaker: Marco Marrocco 



 
Marco’s family owned this pristine vineyard, in a medieval hill town on the border between Lazio and Campania, for generations.  His 
grandfather basically sold out to international varieties and sold off much of the grapes, but in 2010 Marco Marocco, an engineer, took 
over the 3.5 hectares of vineyard land, returned to school (at age 37) to get his Italian Somm and Oenology degrees, then headed off 
to make wine in Bordeaux. When he returned to his land a few years later, Marco revived abandoned, ancient vines that had been grown 
there for centuries.  Like Lecinaro, the main component of this wine, called Mocevo – because Mo Ce Vo’in Roman means Now We Need 
This!  And yes, you need this wine. Plummy and spicy with cherries, chocolate, and white pepper, it’s elegant, refined and seductive.  Like 
the dapper count you imagine living in this Palazzo 200 years ago.  A Palazzo you can – and should – visit if passing through, as Marco has 
turned the Palazzo Tronconi into a charming agriturismo with a cooking school.  
 
2017 Centopassi Nero d'Avola 'Argile di Tagghia Via' $25 
Region: Sicily < Italy 
Grapes:  Nero d’Avola  
Vineyard/Cellar Stats: certified organic farming, 550m altitude, alkaline clay soil with some sand, poor in organic matter. Hand harvested 
in the first half of September; destemmed, crushed, and fermented in stainless steel, macerated for 8 days, then aged in stainless steel for 
6 months before bottling. SO2 under 30mg/L. 
Winemaker: Giovanni Ascione 
 
Wine is about stories and this is possibly one of the best ever. So, the mafia was a pretty big deal in Italy, especially Sicily (debatable 
whether or not that is still the case!) and to support and cover up their illegal activities they owned and exploited a lot of land. When the 
Italian government began cracking down on organized crime, prosecuting and convicting many notorious Mafiosi, they also confiscated 
their lands leaving thousands of hectares abandoned. Recently the government started several organizations throughout the country to 
rehabilitate the neglected fields and bring life to them, in stark contrast to the death these lands have witnessed.  Libera Terra is a social 
cooperative charged with replanting the land to vineyards to make the Centopassi wines. Certified organic farming is one of the most 
important tenets of Libera Terra and their recovery mission.  Fun fact: the vineyards are located just outside the town of Corleone, of 
Godfather fame. They have partnered with winemaker Giovanni Ascione, who brings his natural winemaking experience and philosophy 
to the new project. The Nero d’Avola is treated like Gamay here – just a quick maceration, pressing and into stainless steel so its juicy, 
clean, fresh and unlike any Nero d’Avola I’ve ever had – in a good way!  This wine is so drinkable and complete, with dark cherry fruit and 
a high-toned herbaceousness, finishing with a smoky, mineral note. The rich clay soils give it soft, velvety tannins, making it a great 
candidate for a quick chill and aperitivo enjoyment.  But, like most Italian reds, it really sings with food – try with any pasta or red sauce 
dinner, especially one with capers and olives.  
 
2013 Mondo Antico 'Pernione' Pinot Nero $28 
Region: Oltrepo Pavese < Lombardia < Italy   
Grapes: Pinot Noir   
Vineyard/Cellar Stats: Organic/biodynamic farming, dry farmed, silt, sand and white clay soils; fermented on the skins in steel for one 
month, then rests in tank for 2 years and 1 additional year in bottle before release; zero-added So2; 100 cases; 14% ABV 
Winemaker: Dario Tiraboschi 
 
Nestled in the foothills of Oltrepo Pavese, Fattoria Mondo Antico is a 26-hectare farm with only 4 hectares under vine – the rest is grain 
for pasta (they grind their own flour), livestock (to make their own salumi and cheese) and vegetables. Dario Tiraboschi and his family farm 
their land organically (certified) but really more biodynamic these days.  Though the area is hot and humid, they chose to plant the grapes 
on south-facing south to ensure there is enough wind blowing down the hill to minimize any antiparasitic interventions that are essential 
to defend the vines. By using “simple” agricultural techniques like this, as well as manure and veggie compost, they feel like they’re able 
to coax the terroir out of the wines.  In the cellar, Dario intervenes as minimally as possible - there is no oak or sulfur in the cellar. 
combination of simple agronomic techniques combined with minimal cellar intervention, allowing, as he says, “the greatest possible 
relationship between the environment and what is in the bottle”.  The winery used to be part of the Oltrepo Pavese DOCG, but backed 
out, making a statement that they were making very different wines than the other producers in the area.  I.E, it’s a pretty conventional 
area and they wanted to differentiate themselves -- not much natty wine here.  Like this Pinot Nero (Noir, as we know it) that is intriguing 
and disorienting.  The vintage is 2013, so its evolved and fully integrated, more brick-red than ruby in hue, but the fruit is bright, tart and 
popping with acidity.  We love the juxtaposition of the funky mushroom and black tea notes on the nose with the sweet, creamy, lush red 
fruit on the palate.  Like if Russian River Pinot went to Florence, studied art and philosophy, then came back enlightened – as in 50lbs 
lighter.   
 
2017 Agnanum Falanghina ‘Sabbia Vulcanica’ $19 
Region: Campi Flegrei < Campania < Italy 
Grapes: Falanghina, Catalanesca, Moscato + 5% mix of local varietals (Gelsomina, Caprettone, Biancolella – up to 200 year-old vines) 
Vineyard/Cellar Stats: Organic farming, volcanic ash/sand soils, stainless steel ferment & ageing, 10ppm SO2 during vinification, none at 
bottling; 12% ABV 



Winemaker: Raffaelle Moccia 
 
NEW VINTAGE! On the very Western edge of Naples lies the Campi Flegrei, a volcanic area where wine production has existed here 
since Roman times, with the majority of vines planted in steep terraces. Sadly, most growers have abandoned these historic sites because 
mechanization is near impossible, and it’s simply too much work. Agnanum’s Raffaelle Moccia isn’t one of them. He is continuing his 
family’s winemaking tradition on this harsh site overlooking the outskirts of Naples, with a peekaboo view of the Tyrrhenian Sea. 
Whenever it rains, the sandy terraces are washed away and must be rebuilt by hand. In fact, the name of this wine, Sabbia Vulcanica, 
means “Volcanic Sand”. There are 4 main layers of soil at Agnanum, and they’re all volcanic – layers of history and grit that give the wine 
a beautiful smoky minerality.  I love this wine, because it has a seductive edge, and defies categorization – citrus, campfire, a fresh breeze 
and creaminess all at once. Pineapple on the grill, luau in a bottle? 
 
2016 Aldo Viola Saignee Rosso $30 
Region: Alcamo < Sicily < Italy 
Grapes: Nerello Mascallese, Perricone, Syrah 
Vineyard/Cellar Stats: Certified organic farming with biodynamic practices; calcareous clay with red clay top soil, rich in marine skeletons; 
macerated for two weeks, some whole cluster, then co-fermented and aged in stainless steel; zero additions, not even SO2; 
unfined/unfiltered; 200 cases; 12% ABV 
Winemaker: Aldo Viola 
 
Aldo Viola is a one man show in Alcamo (in the Trapani province, on Sicily's western coast), where the Viola family has been cultivating 
vineyards for 4 generations. This is generally white grape territory, but Aldo grows reds too, an homage to his French mom. Like many 
young Sicilians, he left the island to work around Europe at age 20, finally returning from Denmark in 2010 to take over the family 
vineyards -- I6 hectares at 350 m on a virgin mountain, in the midst of a wind farm.  Here, growing conditions are ideal for organic farming 
– the warm, dry climate with strong winds and extreme diurnal (day to night) temperature variations naturally keep mold, rot and other 
nasties away.  He says rather poetically, "To not use sulfites, you must have a microbiology that accompanies you like an orchestra.  An 
orchestra made of grapes with its own bacteria and yeasts.”  This light-ish red is lifted, bright and juicy, with soft Morello Cherry and black 
plums dancing with a savory, spicy Balsamic character.  And the most intriguing smoky, salty and mineral finish.  Except for the lower acid, 
one might almost confuse it for our fav ‘Contadino’ from the man, Frank Cornelisson, on Mt. Etna, across the island.  If you’re a fan of 
Frank’s wines, you must try this. 
 
 
 


