
Valentina Passalacqua 
h a s p e r f e c t e d t h e 

chuggable liter of vibrant 
grape juice, which has, in 
recent years, become a 
defining genre of natural 
wine. Though these clear 
bottles of rainbow-hued 
Bombino and Nero di Troia 
are relatively new to the 
market, they carry on the 
important role once played 
by lighthearted Gamay 
f r o m t h e L o i r e a n d 

Beaujolais—wines made for quenching thirst, around a table, at the bar, or on the 
beach, but which have unfortunately grown more scarce thanks to climate change and 
market demand. Valentina has the good fortune to farm a sprawling landscape of 
vineyards inside Gargano National Park in Apricena, Puglia, in the deep South of Italy. 
The climate is dominated by the sun, and the soil is dominated by limestone—and the 
wines play out this tension between solar ripeness and energetic acidity. Sovracchiaro 
is like an Arnold Palmer, perfected. Drink it outside. 

Chad Hinds (on the right, 
accompanied by local hero 
Wolfgang Weber) continues to 
turn out beautiful, distinctive 
wines from Northern California 
terroirs.  He started making tiny 
plots of Contra Costa Chenin 
Blanc and Cab Franc back in 
2013, and now he is planting 
Savoie and Jura varieties in the 
California Alps of Siskiyou 
C o u n t y , u s i n g Fu k u o k a ’s 
permacul ture methods—an 
amazing project that you should 
keep your eye out for. But 
Bloom Phase has become his 
call ing card: whole-cluster 
fermented Pinot Gris deftly 
blended with Grenache and 
Syrah.  It’s an orange wine, a light red, and a rosé all bundled together—so just choose 
your own adventure, as Chad likes to say. This bottle will be empty before you know it. 

In 2012, right after I signed the lease for The 
Red Whale at 3354 Grand Ave, I finished 
teaching my 9am R&C class and sped up to 
Santa Rosa to visit Kevin Kelley. I had read 
about the “Natural Process Alliance” (google 
it) and wanted to meet the guy who was 
doing this crazy thing called natural-wine-
making: just grapes, no additives. I showed 
up at the warehouse and Kevin was there 
with family. I had no idea what I was doing 
and Kevin could tell, so he guided me 
through a tasting, including some old, barrel-aged Chardonnay. It was golden, 
honeyed, oxidative, with a slap of VA that left my mouth confused. We talked about 
Joyce and he wished me good luck with the wine shop. Soon after, Kevin stopped 
making wine. I never forgot that Chardonnay—and I’ve often remembered it fondly when 
tasting in France with Philippe Jambon and Jerome Guichard. Even though zero-
additive wine is now popular in California, still no one makes wine like this. A true 
pleasure, then, to have discovered some forgotten cases in the distributor’s warehouse. 
Pair it with the future perfect tense, and some room-temp Point Reyes Blue. 
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Salinia Heitz Ranch 
Chardonnay 2008

Cherouche Tsampon Gamay 2018

Cherouche is collaboration between Marc Balzan 
and Andrea Grossman (pictured), who met in 
2007 while Marc was head of agriculture at 
Mythopia, a pioneer of biodiversity and natural 
vinifications in the Swiss Alps. They founded their 
tiny domaine and produced their first vintage in 
2010, working a microscopic 1.2 hectares of 
pristine vineyards, located at 600 to 850 meters, 
high above the verdant valleys of the Valais. As 
you might expect, their focus is in the vineyard. If 
you can can read German or French, I 

recommend reading their vintage notes on their website: they blend together technical 
curiosity, a sensitivity to the cosmic wonders of agriculture, and an irrepressible love for 
their work and way of life. It made me wonder how different society would be if more 
people took such intense pleasure in their work. This bottling is all Gamay, but with an 
Alpine. Yes, it is light, but it is also textural complexity and persistence, finished by a 
lingering tannic spice that sets it apart from its cousins in the Beaujolais. Pair with The 
World of Yesterday by Stefan Zweig, some schnitzel and potato salad.   
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