
FOSSIL BRANCO, VALE DE 
CAPUCHA
The wine in three words: Salty, fresh, mineral
Winemaker:  Pedro Marques 
Region: Lisbon
Grapes: Fernao Pires, Arinto
Food Match: Simply prepared seafood, zesty 
salads

This wine is made from grape varieties Fernao 
Pires and Arinto. The Vines are grown just 
outside of Lisbon. You get an opulent character 
from the warm climate, but that’s well-tempered 
by the Atlantic climate, which cools the vineyards 
and provides a saline freshness. The key to the 
wine, though, is the limestone soil. The ancient 
fossils found in the vineyards are depicted on 
the label, and the soil is extremely similar to that 
found in the vineyards of Chablis. So, we like to 
think of this wine as an Atlantic take on Chablis. 
Fresh, mineral, and pure, with a salty twist.

Fossil Branco was one of the star wines of the 
original opening of Peckham Cellars. We were 
obsessed with it and all the wines from Valle de 
Capucha. However, Pedro Marques who runs Vale 
de Capucha, is sometimes a bit slow to deal with. 
The wines were in demand, and yet our importers 
couldn’t get their hands on them. Pedro wanted to 
wait until the wines were entirely ready to drink 
before releasing them. This meant there was over 
a year gap between vintages. Finally, they are 
here, and we’re excited to be able to share them 
with you again!

Grape varieties that 
we love, that are 
idiosyncratic, that sing 
with their own vibrant 
personalities.

When faced with the 
supermarket aisles, 
it’s easy to think that 
wine is a homogenous 
thing, made from 
the same five or six 
varieties and classic 
brands. But scratch 
beneath the surface, 
and there’s a word 
of artisanal wines, 
full of personality, 
completely unique, 
and waiting to be 
discovered and 
enjoyed!

THIS MONTH WE’RE 
SHINING A LIGHT ON 
UNDER-THE-RADAR 
GRAPE VARIETIES. 

THIS  
MONTH’S CASE



‘Curtido’ in Portuguese has a double meaning. It 
means skin contact, but also a general meaning of 
‘fun,’ and ‘good vibes.’ So this is a fitting first skin 
contact wine in Club del Vino! Good wines and 
good vibes are what it’s all about.

Tiago is based in the hyper-traditional Douro 
region where port production dominates – failing 
that there’s a high amount of robust red wine 
being made there, so finding some excellent skin 
contact wines from this region was a bit of a 
surprise!

This wine, produced from the grape variety 
Moscatel Galego at first opens up on the nose 
with floral aromatics and lots of stone fruit 
like peach and apricot and even some notes of 
tropical lychee. Then on the palate, it’s fresh and 
mineral, with a touch of savoury character - a 
really interesting counter-point between the fruit 
notes and the light savoury touch.

Try this with a Tagine or Biryani – it’s a dream 
match. The fruity / savoury contrast is mirrored 
perfectly in these dishes. 

The wine in three 
words: floral, 
apricot, savoury

Winemaker: Tiago 
Sampaio

Region: Douro

Grapes: Moscatel 
Galego

Food Match: Tagine

CURTIDO, FOLIAS 
DE BACO



Freisa is a red variety grown in piedmont, 
which is the region where they are best known 
for growing the Nebbiolo grape, famous for 
producing the great wines of Barolo.

Plantings of Freisa are small, and most of the 
production doesn’t leave the region – the locals 
are happy to have it all to themselves! It’s seldom 
seen in the UK, and we’re delighted to be able to 
have it at cellars. 

It shares the same flavour profile as Nebbiolo – 
but with a much softer structure. Not deep and 
brooding, but lighter, juicier and softer – yet still 
with the beautiful bitter-cherry notes and a hint 
of the depth of flavour one associates with great 
Barolo.

The winery has been in the family since the 
1940’s and recently Franco’s two sons Daniele 
and Andrea, have taken the helm, now combining 
the tradition of the family with their forward-
thinking nature.

The wine in three 
words:  Medium, 
cherry, spice,

Winemaker:  
Daniele and Andrea 
Conterno

Region: Piedmont, 
Italy

Grapes: Freisa

Food Match: 
Aubergine and 
tomato Gnocchi.

LANGHE FREISA, 
FRANCO 
CONTERNO



Now to Sicily, where we encounter the grape 
variety Frappato, which, given it’s southerly 
Mediterranean climate, manages to produce an 
exceptionally soft and sumptuous wine.

The wine is delight – with soft red fruit, lots of 
elegance, and a very digestible quality. I could 
happily imagine drinking this chilled in some 
warm weather. Equally, it’s got the quality to 
drink at a top-notch diner party and would be 
a perfect partner to game or earthy mushroom 
veggie dishes.

Piangrillo is not just a winery but a proper old-
school Sicilian estate with a fully working farm 
producing vegetables, wheat, olive oil, and native 
breed pigs. Everything on the farm is produced 
and certified organic.

The wine in three 
words: Soft, Cherry, 
herbs,

Region: Sicily, Italy

Grapes: Frappato

Food Match: 
Cold cuts, Game, 
Mushroom risotto

FRAPPATO, 
PIANOGRILO


