
The best way to enjoy natural wine is to try
to forget everything you think you know about

wine and start afresh.

Funky Rock

Producer: Vega Aixalà

Country: Spain

Region: Catalonia

Type: White | Orange

Grape: Garnacha Blanca

Body: Medium

Sugar residual: Dry

Serving Temperature: chilled off the

fridge (15 min before)

Occasion: Meat | Veggie Stew

Staff tasting note: A wonderful orange

wine thanks to a maceration of 7 days

with the skins and an ageing of 4

months in amphora clay. Vineyards at

860 m above sea level where the heat of

the day and the coolness of the night

provide a very balanced acidity,

resulting in a very tasty wine, full and

lively, with a long persistence in the

mouth, leaving a pleasant aftertaste.

emma orange
Producer: Vite ad Ovest

Country: Italy

Region: Sicily

Type: Red

Grape: Nero d'Avola

Body: Light

Sugar residual: Dry

Serving Temperature: slighlty chilled

Occasion: Pasta / Tacos

Staff tasting note: Ghammi is a red 

wine made of 100% Nero d'avola, a 

grape variety so typical of the Marsala 

area in western Sicily. A young, fresh 

and fruity wine with hints of black 

pepper and wild herbs from the 

Mediterranean. It’s vibrancy going off 

the scale, a wine which genuinely makes 

you feel alive. It might not be a cure for 

depression but this sure is going to lift 

anyone who’s been having a tough day.

ghammi



GOOD BOOKS ABOUT WINE

Natural Wine: An introduction to organic and biodynamic wine 

- by Isabelle Legeron

Wine Folly  

- by Madeline Puckette y Justin Hammack

Amber Revolution: How the World Learned to Love Orange Wine

  - by Simon J Woolf
These books are all available on Amazon

Producer: Zanotto

Country: Italy

Region: Veneto

Type: Sparkling

Grape: Glera (Prosecco) + Merlot

Body: Light

Sugar residual: Dry

Serving Temperature: chilled off the

fridge

Occasion: Aperitif | Light meals |

Celebrating

Staff tasting note: Our most sold-out

sparkling wine. This is a prosecco meets

rosé. Easy, nice and good fizzy bubbles.

You'll enjoy each sip.

Curious Fact: The original Prosecco

wasn’t the sweet, fruity, bubbly we know

today. Find out more about “Col Fondo”

or “Rifermentato in Bottiglia,” a funky,

cloudy Prosecco unlike any other.

In contrast to the more familiar, filtered

Prosecco, there is less sweetness in Col

Fondo. And, unlike Champagne, there is

no disgorgement. The resulting wine is

cloudy and has a funky, even sour nose

and flavor, with yeasty sediment settling

on the bottom of the bottle. A few even

have a pleasantly bitter, lingering

aftertaste. Col Fondo Prosecco wines

are frizzante rather than spumante, so

slightly less fizzy as well.

nude
Producer: Los Comuns

Country: Spain

Region: Catalonia

Type: Red Sparkling

Grape: Cariñena

Body: Medium

Sugar residual: Dry

Serving Temperature: chilled

Occasion: fancy trying something 

different than usual. This is fun!

erràtica

Staff tasting note: Errática is the 

"sparkling experiment wine" of Los 

Comuns, a small winery located in 

Priorat (Catalonia), which normally 

makes natural red wines with a classic 

profile. People can actually taste this 

wine only by visiting their winery or at 

wine fairs, as we did in Barcelona earlier 

on February. We loved it. This wine is 

joyful, lively with incredible energy, just 

like the producer himself Augustí that 

kindly gave us a few bottles. You get an 

explosion of black ripe fruit that goes 

perfectly with a nice fizzy sensation in 

the mouth. This is fun and we can't get 

enough of it!

https://www.amazon.es/Madeline-Puckette/e/B015ESYG9S?ref=sr_ntt_srch_lnk_1&qid=1639819692&sr=8-1
https://www.amazon.es/Simon-J-Woolf/e/B07RWPMCP8/ref=dp_byline_cont_book_1

