
Podere Pradarolo “ex Alba” 
Alberto Carretti and Claudia 
Iannelli own Podere Pradarolo, a 
f a r m i n E m i l i a - R o m a g n a 
practicing ancestral methods: 
b i o d y n a m i c f a r m i n g , l o n g 
macerations, zero chemicals in 
the cellar, etc. They also raise 
pigs, make Parma ham, and bake 
bread from their own wheat, 
which they serve at their country 
lodge. Idyllic doesn’t quite 
capture the situation. Ex Alba is 

orange wine: Trebbiano macerated on the skins for a surprising 50 days. It’s 
fresh, floral and quite nimble all around. As Claudia writes, “The natural wines 
have become my damnation, I can’t drink anything else…Be careful because 
real wine is addictive!” Pair with bread and Parma ham. 

Ruth Lewandowski "Feints" 
It’s probably been a while since you’ve 
read the book of Ruth, the inspiration for 
the name of Evan’s winery. Its central 
theme is the connection between death 
and life, their synergistic cycle and 
ultimate beauty. For Evan, farming and 
fermentation partake in these cosmic 
processes. Pause to think about decaying 
organic matter’s role in vibrant soil health, 
or natural fermentation’s building-up of 
multiple yeast strains and bacteria, which 
then die off and make room for others. 
Here we have miracles in plain sight; and 
Evan tries to put these miracles into a 
bottle. I like to say that Feints changed 
California winemaking and wine culture 
more than any other single wine in the last 
decade. A shimmering hibiscus-hued co-ferment of white and red Italian 
varieties, made without any additives or filtration: well, that might seem 
normal these days, but Evan had the courage and vision to do it first. Chill it 
down and toast to the heavens. 

Woods 
Sauvignon 
Blanc Amber 
Wine Quivira 
You probably know Woods as a 
brewery. They’ve got a fantastic 
taproom in Uptown, some bars 
scattered around SF, and an 
Island Club on Treasure Island. A few years ago, our good friend Matt, a co-
founder of Woods, was bitten by the natural wine bug. He encouraged Jim, 
the other founder (pictured above), to get some winery equipment and start 
sourcing grapes. After some shaky starts—the healthy result of ambition, 
curiosity, and commitment to principles—the Woods wines are coming into 
their own. This is all Sauvignon from the Quivira Vineyard in Dry Creek Valley. 
It was fermented on the skins for 10 days, and then aged in neutral oak 
barrels in their winery on Treasure Island. I love Sauvignon Blanc, especially 
with a bit of maceration, as it tends to exaggerate the grape’s tropical 
tendencies, while balancing that exuberance with delicate tannins. This wine 
does just that, with a healthy does of stemmy freshness coming from the 
inclusion of whole clusters. Pair with beer. 

Jean-Pierre 
Robinot “Le 
Regard” 
Robinot farms vineyards 
a c r o s s J a s n i è r e s a n d 
Coteaux du Loire, a part of 
the Loire not far from where 
he was born. After years 
spent in Paris running what 
was arguably the first 
natural wine bar in the city, 
he returned home to the Loire to dig his own rabbit hole and see where 
natural winemaking would take him. 16 years later, his wines stand as firm 
testament to the metaphysical, mercurial nature of living wines. Le Regard is 
his only Pineau d’Aunis fermented all in stainless steel, without barrel aging. 
Robinot’s reds are always characterized by nose tingling aromatics and 
crackling acidity: Regard cranks the dial to 11. Drink with something wild. 
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Die Philosophen haben die Welt nur verschieden 
interpretiert; es kommt aber darauf an, sie zu verändern.


