
RADICE, CANTINA PALTRINIERI
Wine in three words: crunchy red fruits
Winemaker: Alberto Paltrinieri
Region: Modena, Italy
Grapes: Lambrusco di Sorbara
Food match: Drink this to get the party started as the 
perfect aperitivo. Although, hailing from Modena, this 
does go very well with salami and parmesan.

Lambrusco! I hear you cry….for a long time I 
associated this wine with bad memories of under-
age drinking, and well, let’s just say it certainly 
doesn’t have a great reputation as a decent wine. But 
alas, having studied it some more I have learnt that 
there is Lambrusco, and then there is Lambrusco di 
Sorbara, and this is the later.

Lambrusco di Sorbara is recognised as one of 
three different varieties that can make up generic 
Lambrusco wines. Sorbara is recognised as being by 
far the highest quality, but, it is also extremely hard 
to grow, so only a handful of producers bottle a true 
Lambrusco di Sorbara with all its inherent grace and 
elegance.

Alberto Paltrinieri is the third generation to farm the 
family estate where they have been producing wine 
since 1926. Alberto was influential in recognising the 
superior quality of the Sorbara strain of Lambrusco, 
and this is the premier bottling.

A second fermentation here happens in bottle, 
trapping the bubbles and creating a fine bead of 
bubbles to add extra refreshment. This isn’t a wine 
that’s complex with a vast amount of stuff going on – 
it’s all about elegance, freshness, crunchy reds fruits 
and a mineral hit. Serve well-chilled.

FOR THE SUMMER MONTHS 
WE’RE GOING TO MIX IT UP A 
BIT MORE IN CDV, BRINGING 
IN BUBBLES, LIGHTER 
REDS AND SKIN-CONTACT 
WHITES, ALL IN THE NAME 
OF ULTIMATE REFRESHMENT 
AND JOYFUL SUMMER-
DRINKING. 

HERE’S HOPING FOR PLENTY 
OF SUN, FREQUENT LAZY 
EVENINGS IN THE GARDEN/
PARK AND SHARING PLENTY 
OF FUN, TASTY BOTTLES 
WITH FRIENDS AND FAMILY.

THIS 
MONTH’S CASE 



Fruili in north-east Italy is not a wine region 
on everyone’s lips – yet the region produces 
some incredible wines, and its white wines are 
particularly well prized.

Renowned winemaker Christian Patat established 
Fondo Indizeno with the idea to showcase the 
potential of the region, and the quality that can be 
achieved.

The vineyards are comprised of just 15 Hectares 
and are between 30-40 years old and are planted 
on a mix of Marl based soils known locally as 
‘Ponca’. The vines benefit from a Mediterranean 
climate, with continental influences, hot summers, 
cold winters and dry autumns. Christian’s 
vineyards are planted with Ribolla Gialla, 
Chardonnay, Friulano, Sauvignon Blanc, Pinot 
Bianco and Malvasia.

Here we have the Sauvignon which is our 
favourite from the range. While classic French 
Sauvignon Blanc is all about freshness and 
elegance, here we get the more serious side of 
Sauvignon, with a bit more texture and weight 
to it. There’s classic aromas of gooseberry and 
citrus, and lovely waxy texture all rounded of by 
fresh minerality from the Ponca soils.

 

Wine in three words: 
lemon, texture, mineral

Winemaker: Christian 
Patat

Region: Fruili, 
Northeast Italy

Grapes: Sauvignon 
Blanc

Food match: Goats 
cheese salad

SAUVIGNON, 
FONDO INDIZENO



Swartland is a hot spot for talented young 
winemakers in South Africa. Drawn there by 
better land prices compared to the more famous 
Stellenbosch region, and a host of old vineyards 
with good age, producing small quantities of very-
high quality fruit. 

The Swartland region is hot, but what makes it 
unique is the mountain ranges that jut-out from 
the plains. This gives a cooling influence to the 
vineyards, especially at night, and enables the 
grapes to retain freshness. The soils on the 
Badenhorst farm are mainly granite, which for 
me always gives wines a sense of freshness and 
energy.

Farming here is fully organic, with a very 
soft touch in the cellar. Fermentations are all 
completed with wild yeast and the wines are 
matured in cement tanks and large old oak 
barrels, meaning the natural fruit character is 
always the star of the show without any influence 
from new wood barrels or winemaking gimmicks.

Adi Badenhorst is one 
of the super-stars 
of the new-wave of 
South African wine. 
Together with his 
Couisn, Hein, he owns 
a small 28 Hectare 
farm in Swartland on 
Paardeberg mountain. 
Adi is a true force of 
nature, and one of 
the most charismatic 
winemakers I’ve ever 
met – in a way these 
wines reflect their 
maker - bright, joyous, 
and full of character.

PRODUCER FOCUS: 



A sensational skin-contact white from the Badenhorst duo – this is bright and 
fresh like a white wine, but a little touch of extra texture and interest from the 
skins. In a normal white wine fermentation, the grapes are gently pressed and 
just the juice is fermented, here the whole bunches are loaded into the vat 
and the fermentation begins with the juice and the skins of the grape together, 
thereby giving a little extra weight, texture, and flavour to the palate.

This comes from a vineyard planted in the 70’s on an old dry riverbed – so they 
called it riviera to ‘sound fancy’ – and the wine is! There’s bags of character here, 
think grapefruit, pear, ginger and spice. There’s lovely weight to the palate, a tiny 
hint of tannin from the skins just giving some added complexity.  

RAMNASGRAS 
CINSAULT
The Ramnasgras Cinsault comes from a single parcel of vines planted in 1954 on 
decomposed Granite soils. The wine is fermented with whole bunches in large old 
oak vats, after fermentation the wines is pressed and left to mature for a year in 
vat before bottling.

This is such a pretty wine, with red fruits to the fore, there’s some subtle 
earthiness and hints of spice. Refreshing and elegant, with super-fine tannins, 
this would be perfect served with just a little chill – pop it in the fridge for 20 
minutes before serving.

SECATEURS RIVIERA


