
FALANGHINA, CIRO 
PICARIELLO
The wine in three words: Almonds, peach, honey
Winemaker:  Emma & Ciro Picariello
Region: Campania, Italy
Grapes: Falanghina
Food Match: Butternut Squash risotto

From the warm climates of southwest Italy comes this 
characterful wine. Emma & Ciro Picariello farm just 12 
Hectares of vineyards in this warm-climate region.
  
The warm weather gives the grapes a natural richness 
and a beautiful glycerol texture to the wine.  But the 
vineyards are at 500m altitude, so there is a sense of 
freshness as the altitude cools the grapes at night. The 
wines are aged in stainless steel to fully preserve the 
fruit character of the wine.

The wine has notes of ripe peaches, fresh almonds, 
jasmine, and a faint hint of honey. It’s rich on the 
palate, with a lively mineral freshness balancing that 
on the finish.

During the summer it’s all 
about juicy reds with full-
drinkability factor and fresh, 
crispy whites, but as the 
temperatures cool and the 
nights draw-in, it’s nice to 
have some weighty whites and 
deep reds to drink by the fire 
or serve up with some hearty 
fare.

FOR THIS MONTH’S 
CDV WE’RE MOVING 
WITH THE SEASONS’ TO 
BRING YOU THE BEST 
AUTUMNAL WINES ON 
OFFER. 

THIS  
MONTH’S CASE



This is a lively and fresh take on Georgian orange 
wine and something we think makes perfect 
autumnal drinking. A lovely mid-point between 
white and orange wine. 

A light, slow pressing of the grapes with the skins 
gives a hint of colour and texture, then the wine 
is aged in quevri (giant clay pots)  for 6 months 
without skins. There’s added flavour from the 
light skin-contact and just a hint of extra weight 
and texture to the palate.

Think pineapples, melons and a hint of spice 
- very much fresh and vibrant for orange wine – 
this is an excellent intro to this style of delicious 
Georgian nectar. Orange wines are great partners 
to food and are quite versatile – this would work 
a treat with both of Henry’s recipes this month 
– but try with lightly spiced curry for an exciting 
match.

The wine in three 
words: pineapple, 
fresh, textured

Winemaker: Archil 
Guniava

Region: Kvaliti, 
Georgia

Grapes: Tsitska

Food Match: Ligtly 
spiced curry

TSITSKA, ARCHIL 
GUNIAVA



Pierre Jean Villa has been working as a 
winemaker since 1992 – mainly in Burgundy. In 
2009 he returned home to Vienne in Northern 
Rhone and set up his own winery. Since 2020 
the estate is certified organic and has built up a 
reputation for serious quality.

The fruit for this wine is sourced from young 
vines that will eventually be destined for Pierre 
Jean’s Saint Joseph & Cote Rotie – his top wines 
where he likes to use older vines – so we’re 
getting younger fruit from some of his absolute 
best parcels. 

The wine itself is bright and bursts out of the 
glass with cherries, damsons and violets. There’s 
a good crack of white pepper, which is always a 
characteristic of Syrah from this part of the world. 
Bright and juicy on the palate, with a long mineral 
finish.

The wine in three 
words: Cherry, 
violets, white 
pepper 

Winemaker: Pierre-
Jean Villa

Region: Northern 
Rhone, France

Grapes: Syrah

Food Match: 
Sausage Rigatoni

GAMINE SYRAH, 
PIERRE-JEAN 
VILLABRAVOS



Optima comes from a historic estate in 
Franschoek, and this is one of South Africa’s best 
examples of a classic Bordeaux blend. The fruit 
comes from two regions; Franschoek and Darling. 
The fruit from Darling really gives the wine its 
character here where the proximity to the ocean 
ensures a slightly cooler climate and slower, 
gentle ripening. The Granite soils here also give 
structure and depth to the wine.

There’s an abundance of soft black fruit 
abundance on the nose. There are notes of 
hedgerow fruit, cocoa, cedar and spice. It’s lovely 
and plush on the palate, with some serious tannin 
giving structure to the wine.

A third of the wine is aged in new oak barrels – 
this adds the spice and cedar notes and gives 
complexity, texture and adds an extra dimension 
to the wine.

The wine in three 
words: Warm black 
fruits 

Winemaker: Anthonij 
Rupert 

Region: Franschoek & 
Darling, South Africa

Grapes: Cabernet 
Sauvignon, Cabernet 
Franc, Merlot

Food Match: Sunday 
Roast

OPTIMA, 
ANTHONIJ RUPERT


