
ORDINAIRE 
Le Coste Rosso 
We are pretty stoked to offer this 
wine in the Ordina i re c lub. 
Husband and wife Gianmarco and 
Clémentine have been producing a 
constantly evolving array of stellar 
wines since 2004, when they 
purchased an abandoned plot of 
land known as “Le Coste,” on the northern edge of the Lago di Bolsena, just 
where Umbria, Tuscany and Lazio converge. Apart from their outsize 
personalities, they are known mostly for their meticulous care of endemic 
varieties and their somewhat unconventional approach to vinification, which 
bears more resemblance to their French neighbors in Alsace and Burgundy. 
The result are wines that combine deep, soul-warming rustic qualities with 
lifted aromatics and elegant textures. The Rosso is mostly Greghetto (a local 
variety of Sangiovese), with some Cannaiolo, Ciliegiolo, and Vaiano, as they all 
grow in the same field. It’s been a while since I’ve enjoyed Sangiovese this 
much—the dark cherry vibes are super pure and the texture is so perfectly 
mouthwatering. Classy stuff. Pair with porchetta and braised rapini.

EXTRAORDINAIRE 
Domaine Caterole Esta Fête 
Blanc  
Joachim Roque makes wine in 
Les 9 Caves, a cooperative 
winery in the small town of 
Banyuls-sur-Mer, a fishing village 
three towns from the Spanish 
border on the Mediterranean 
coast. His vineyards are located 
in Couillore, where the mountains slide into the sea, and old vines cling 
impossibly to the rocky slopes. The terrain is impossible to work with a tractor, 
which is why many of the vines have either been abandoned or completely 
besmirched by chemicals. Joachim was lucky enough to inherit some family 
vines that were farmed in the traditional manner. In 2013 he took over the 
farming completely and joined Les 9 Caves, where he learned the art of 
natural fermentation from neighbors like Bruno Duchêne and Alain Castex. 
This wine is a co-fermentation of white grapes—Grenache Blanc, Vermentino, 
etc.—pressed whole cluster and bottled fresh. It’s rich, salty and just a bit 
spritzy, like an ocean wave. Pair with a can of sardines and a sunset.

Zumo Verdejo 
Diego half-jokingly refers to this as one of 
his “Riservas,” because it has rested in 
barrel since being harvested in the early 
autumn of 2019. As is the way with Zumo 
wines, there was not a set intention to 
barrel age these particular grapes. Rather, 
over the course of fermentation and aging, 
the barrel gathered its own special energy 
and seemed to ask for a bit more time to 
come together and realize its potential. 
Quentin and Diego have tasted it ten or so 
times over the years and they finally 
thought it might be time to share it with all 
of you. I’m told it it tastes like lemonade. 
Let the sun shine!

La Onda Aguafiestas 
From winemaker Dani Rozman: 
The wine is a co-fermentation of 
Cab and Merlot built from many 
small picks through the vineyard 
over the course of weeks.  The 
grapes get turned into juice for 
white wine, rosé and light red 
wine then all the batches get 
a d d e d i n t o t h e s a m e 
fermentation before being aged on the lees in used barrels.   The vines are 
own-rooted sitting in granitic soil,   the vineyard has always been farmed 
organically and never been tilled.   The vineyard is typically dry-farmed except 
in extreme drought years when we water once or twice in response to heat 
waves.   The wine is meant to be fresh and herbal, drink like a white wine but 
with red wine aromatics and some grip.   2019 is the first vintage of this wine. I 
share this vineyard with Diego, and started farming it this year. 

Diego and his friend, David, who helps 
at the winery.
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