
SAM VINCIULLO Chenin Blanc 2019 
Sam farms a tiny vineyard near Perth on the 
Western coast of Australia. In the context of 
the rowdy Aussie natural wine renaissance, 
largely populated by hazy neon sidewalk-
slammers (love em!), Sam and his wines 
come off as downright serious. In his words: 
“I pride myself on not compromising my 
values and having integrity and honesty with 
everything I do.” Sam is extremely 
meticulous in the vineyard, working by hand 
in order to avoid the constant threat of 
mildew. All the wines are made without 
temperature control, filtration or any 
additives. He even eschews the use of 
machine pumps, opting to move the grapes 
and juice by gravity or, when necessary, by 
bucket. I’m obsessed with his Chenin Blanc 
because of the way it “tastes like Chenin” 
but feels like Australia—taut but also ripe and 
sunny at the same time. It’s a completely 
unique expression of this amazing grape.  I’d pair this with sablefish, enhanced 
with a bit of smoke from the grill, and some fresh vegetables, simply prepared.  

LE COSTE Primeur pour les 
filles 2020 
Aleatico is like a white grape 
hiding in the skin of a red 
grape: ruby in color, but all 
lychee and jasmine on the 
nose, with tingling acidity and 
very little tannin. Indeed, 
ampelographers have traced 
the genetics to Muscats à 
Petits Grain; and so happens 
that Napoleon liked drinking 
Aleatico while he was chilling 
on Elba. So take that for what 
it’s worth. This version comes 
from winemaking power-duo Clem and Gianmarco of Le Coste, based in Lazio. They 
macerate the grapes whole cluster for two weeks and then bottle in march, resulting 
in a light, thirst-quenching red that captures the glory of a spring bouquet. Drink 
cold as an aperitif, or with BBQ ribs. 

CANTINA INDIGENO Folk 2020 
Here’s another banger from 
the fun-loving trio of friends 
at Cantina Indigeno, based 
in the verdant h i l l s of 
Abruzzo. Over the past few 
years, they have refined their 
ability to turn out fresh, low-
alcohol , un-fucked-with 
porch pounders. They farm 
organically, ferment naturally 
and never use any chemicals 
or filtration. While this has 
resulted in some pretty wild 
wines, it has also insured that 
the wines are never boring or 
headache-inducing. The “Folk” is all Trebbiano, grown on sandy soils close to the 
Adriatic sea. They ferment it on the skins just long enough to give it some texture and 
stability, but not so long that the fruit is hidden behind too much tannin—instead, the 
maceration lifts the ripe orchard fruit and offsets it with just enough savoriness—like a 
salt rim on an ice-cold margarita. I’d drink this the next time you are craving a 
margarita. Side of guac recommended.  
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JÉRÔME LAMBERT Zu de fruit 2018 
In 2003, Jérôme started making wine in his 
mother’s basement, just a couple hundred 
liters per year, which he sold locally and to a 
single restaurant in Paris. The wines lived a 
subterranean life amongst the uber-geeks for 
about a decade, but he slowly expanded the 
domaine, purchasing a chai (winery) close to 
where he grew up as well as 4 hectares of 
vines, which he works by himself, in addition 
to taking care of his garden and farm animals, 
from which he makes notoriously delicious 
terrines and rillettes. These are farm wines—a 
fact that is easy to forget in a culture of online 
wine clubs, bespoke delivery services and 
ready-for-instagram marketing strategies. Zu 
de fruit is all grolleau, macerated whole 
cluster just a few days in large tanks before 
pressing, resulting in a light red with lots of verve and snap—a summer red that can 
also be fancy and complex if you felt like pairing it with an intimate dinner on the 
patio. Personally, I’ll be drinking this with salami on the parklet in front of the shop. 
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