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when a guest walks in and asks when a guest walks in and asks 
for the “best” wine on the listfor the “best” wine on the list
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Rosé is more than one shade of pink, made from more than just one grape,  Rosé is more than one shade of pink, made from more than just one grape,  
comes from more than just one place. comes from more than just one place. 

Izadi makes theirs from old-vine Garnacha, in the high hills of Rioja Alavesa. Do you Izadi makes theirs from old-vine Garnacha, in the high hills of Rioja Alavesa. Do you 
know what a pain in the ass it is to keep vines alive for 70 years?  know what a pain in the ass it is to keep vines alive for 70 years?  

Succulents don’t make it 70 days in my house.Succulents don’t make it 70 days in my house.

 Not all rosé is created equal, but it’s time we give her her well-earned flowers.  Not all rosé is created equal, but it’s time we give her her well-earned flowers. 
Elevation keeps this wine bright and energized.  Elevation keeps this wine bright and energized.  

Do you like wild berries, fresh cut roses, and fragrant citrus? Because I sure do. Do you like wild berries, fresh cut roses, and fragrant citrus? Because I sure do. 

D r i n k  m o r e  r o s éD r i n k  m o r e  r o s é ..



What’s something you’ve learned from nature that no textbook could have taught you?  What’s something you’ve learned from nature that no textbook could have taught you?  
Nature shows you that balance is reached once you listen to the elements and you follow your intuition both Nature shows you that balance is reached once you listen to the elements and you follow your intuition both 
in the vineyard and the winery. Being pacient, follow your instinct and let the nature works is the smartest in the vineyard and the winery. Being pacient, follow your instinct and let the nature works is the smartest 
way to make wine.way to make wine.

If winemaking weren’t your profession, what other creative pursuit do you think would have found you?  If winemaking weren’t your profession, what other creative pursuit do you think would have found you?  
Apart from my family, that is my biggest passion, there are a couple of thinkg apart from winemaking that I Apart from my family, that is my biggest passion, there are a couple of thinkg apart from winemaking that I 
really enjoy: basketball and music. I used to play basketball in High School and University and I put a lot of really enjoy: basketball and music. I used to play basketball in High School and University and I put a lot of 
effort in becoming a good player, but both the lack of time and my 173 cm stopped my “career” ;-) to be hon-effort in becoming a good player, but both the lack of time and my 173 cm stopped my “career” ;-) to be hon-
est, I´d love to be a singer in a rock band covering classics of rock such as Credence, Guns & Roses, Metallica est, I´d love to be a singer in a rock band covering classics of rock such as Credence, Guns & Roses, Metallica 
and other great bands¡and other great bands¡

What do you think people misunderstand most about your region?  What do you think people misunderstand most about your region?  
Most of people think Rioja is an old classic region and is not¡ Rioja is one of the most evolving and creative Most of people think Rioja is an old classic region and is not¡ Rioja is one of the most evolving and creative 
wine regions in the Wine world, with great diversity of soils, climate conditions and a good number of local wine regions in the Wine world, with great diversity of soils, climate conditions and a good number of local 
grape that let us make a great diversity of style, so everybody can find the perfect Rioja for itself.grape that let us make a great diversity of style, so everybody can find the perfect Rioja for itself.

Rapid Fire - one word/sentenceRapid Fire - one word/sentence
Coffee or tea? Coffee in the morning, tea for the rest of the day¡Coffee or tea? Coffee in the morning, tea for the rest of the day¡
Concrete, oak, or stainless? Apart from stainless, both oak and concrete are perfect to shape a beautiful wineConcrete, oak, or stainless? Apart from stainless, both oak and concrete are perfect to shape a beautiful wine
What’s always in your refrigerator? A bottle with bubbles: after overcoming a carcinoma diagnosis, there are What’s always in your refrigerator? A bottle with bubbles: after overcoming a carcinoma diagnosis, there are 
many reasons to celebrate life and lovemany reasons to celebrate life and love
One wine everyone should taste before they die? I give you 2 options depending on the budget: As Bravas One wine everyone should taste before they die? I give you 2 options depending on the budget: As Bravas 
2018, an Argentinan malbec that blowed my mind a couple of weeks ago in a blind tasting with colleges; 2018, an Argentinan malbec that blowed my mind a couple of weeks ago in a blind tasting with colleges; 
Domaine Huet Le Mont 2009, from Vouvray, in the Loire: absolutely beautifulDomaine Huet Le Mont 2009, from Vouvray, in the Loire: absolutely beautiful

Finish the Sentence!Finish the Sentence!
Great wine should always... make your day¡Great wine should always... make your day¡

8/9/20268/9/2026

Izadi ‘Larrosa’ GarnachaIzadi ‘Larrosa’ Garnacha
Questions w/Wine Maker Roberto VincenteQuestions w/Wine Maker Roberto Vincente



	 Back in the aughts and the teens, Netflix was a very different 	 Back in the aughts and the teens, Netflix was a very different 
place. I spent so many nights combing through its foreign film cata-place. I spent so many nights combing through its foreign film cata-
log, and every so often I’ll revisit it, hoping something new has quietly log, and every so often I’ll revisit it, hoping something new has quietly 
slipped into the queue.slipped into the queue.
	 In May, Netflix released Sei nell’anima (Beautiful Rebel), a 	 In May, Netflix released Sei nell’anima (Beautiful Rebel), a 
biopic about legendary Italian rock singer Gianna Nannini. It landed in biopic about legendary Italian rock singer Gianna Nannini. It landed in 
my watchlist just as I was choosing this month’s wines. As it turns out, my watchlist just as I was choosing this month’s wines. As it turns out, 
Gianna’s family also owns Certosa, a Tuscan estate dating back to 1348, Gianna’s family also owns Certosa, a Tuscan estate dating back to 1348, 
where they produce Sangiovese and Sangiovese-based blends.where they produce Sangiovese and Sangiovese-based blends.
	 Tuscany is one of the world’s famed wine regions, but it’s also on 	 Tuscany is one of the world’s famed wine regions, but it’s also on 
the front lines of climate change. As summers grow hotter, preserving the front lines of climate change. As summers grow hotter, preserving 
freshness becomes increasingly difficult. Harvest too early and the wines freshness becomes increasingly difficult. Harvest too early and the wines 
can feel lean; wait too long and acidity disappears, overripe fruit taking can feel lean; wait too long and acidity disappears, overripe fruit taking 
its place. Sometimes the difference between a good wine and a great one its place. Sometimes the difference between a good wine and a great one 
is measured in days. Their ‘Baccano’ strikes that balance, offering gen-is measured in days. Their ‘Baccano’ strikes that balance, offering gen-
erous, sun-ripened fruit while holding onto the vibrant acidity that sets erous, sun-ripened fruit while holding onto the vibrant acidity that sets 
Italian wine apart.Italian wine apart.
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O p e n  t h e 

O p e n  t h e 
s e c o n d  b o t t l e !

s e c o n d  b o t t l e !



O p e n  t h e 

O p e n  t h e 
s e c o n d  b o t t l e !

s e c o n d  b o t t l e !

Savoie has been a long slept on secret, Savoie has been a long slept on secret, 
the cure for Jura fatigue.the cure for Jura fatigue.

The Climate:  The Climate:  
Continental with Alpine,  Continental with Alpine,  
Mediterranean influenceMediterranean influence

The Grapes: The Grapes: 
Jacquere, Chasselas, Altesse Jacquere, Chasselas, Altesse 

Mondeuse, Persan, Gamay, Pinot NoirMondeuse, Persan, Gamay, Pinot Noir

The Style: The Style: 
Low-alcohol, textural, alpine, aromatic, herbal. Low-alcohol, textural, alpine, aromatic, herbal. 



The ‘Yves’ Have It!
 
Jean-Yves Peron 
Interviewed by @MoreNaturalWine

June 2, 2026

Why are there not more natural wine producers in the Savoie? 
	 Oh… you can’t ask me that question! In fact, there’s a lot of natural 
winemakers in Savoie now! But we don’t work the same way. When I started I was 
the only one! And I’ve been all alone for almost 10-15 years. And now there’s a new 
generation coming by because all the oldest producers are becoming retired. So it’s very 
exciting now because I’ve been lonely for a very long time now I can have friends to share 
wine with. 
	 Ten, fifteen years ago I couldn’t even go to fairs because all of the wine were 
added with sulfites. Now I am sensitive with sulfites so I can really drink wines with 1-2g 
of sulfites just before bottling. So it’s kind of embarrassing! But now there are a bunch 
of young people who started so it’s really nice.



FRAGOSPITO 
‘GAVALAS’ VILANA

Kremnolia - Crete - Greece

	 It’s hot. You’ve been fighting Trojans for ten years and escap-	 It’s hot. You’ve been fighting Trojans for ten years and escap-
ing wily nymphs for another ten, and you’re ready to get back to your ing wily nymphs for another ten, and you’re ready to get back to your 
normal life; helping your stylish wife raise your son Spiderman, and normal life; helping your stylish wife raise your son Spiderman, and 
getting Dunkin Donuts with your bestie. getting Dunkin Donuts with your bestie. 
	 You peek in the cellar and you’ve got a bottle of Fragospito’s 	 You peek in the cellar and you’ve got a bottle of Fragospito’s 
Gavalas. You’re a Greek but you’re not Cretan, so you’ve never heard of Gavalas. You’re a Greek but you’re not Cretan, so you’ve never heard of 
Vilana before. But you’re tired and thirsty and you think hey, it’s Greek! Vilana before. But you’re tired and thirsty and you think hey, it’s Greek! 
Can’t be that bad. Can’t be that bad. 
	 And guess what, you’re right! It’s not that bad.  	 And guess what, you’re right! It’s not that bad.  
	 It’s actually pretty damn good.	 It’s actually pretty damn good.
	 Grapes grew at 350m above sea level and were harvested at in 	 Grapes grew at 350m above sea level and were harvested at in 
the chilly night air. The juice was cold stabilized. See where we’re going the chilly night air. The juice was cold stabilized. See where we’re going 
here? It’s hot, yes, but it doesn’t have to stay that way. here? It’s hot, yes, but it doesn’t have to stay that way. 
	 Citrus, stone fruit, acid, and salt. Sounds like a winner to me.	 Citrus, stone fruit, acid, and salt. Sounds like a winner to me.



“I hope this e-mail finds you 

“I hope this e-mail finds you well.”well.”
How your e-mail finds me:

How your e-mail finds me:



Service Notes

Certosa ‘Baccano’ 

	 In Italian to “fare baccano” is to make a loud 
noise or create a fuss. Certosa makes their ‘Baccano’ 
Sangiovese in a way that maybe a boia de! or two will 
slip after a few glasses. 
	 Sangiovese and Syrah coming together to 
create a wine that doesn’t spackle your tongue with 
clay-grown tannins.
	 Serve it with a slight chill and those ripe 
cherries will crunch.CELLAR  
PROJECT  
‘TO THE  
CLOUDS’  
CABERNET  
FRANC

Ningxia is China’s premier wine region.  Ningxia is China’s premier wine region.  
It’s 1000m above sea level, and is dominated by sandy, loam It’s 1000m above sea level, and is dominated by sandy, loam 

soils. It is a continental climate.  soils. It is a continental climate.  
The winters go below zero.The winters go below zero.

Ningxia was always going to be a tough sell and  Ningxia was always going to be a tough sell and  
“tough sells” are kind of my thing. In my first year at Boia De, “tough sells” are kind of my thing. In my first year at Boia De, 

Ningxia’s most famous winery Silver Heights  Ningxia’s most famous winery Silver Heights  
made an appearance on the list.made an appearance on the list.

The wine club loses members all the time.  The wine club loses members all the time.  
Sometimes that’s because we have to reschedule deliveries, Sometimes that’s because we have to reschedule deliveries, 

sometimes it’s because of the wines I choose.  sometimes it’s because of the wines I choose.  
This membership is meant to be a way This membership is meant to be a way 

 to learn that brings us both along for the ride.   to learn that brings us both along for the ride.  

Cellar Project was founded by winemaker Jack Zhang.   Cellar Project was founded by winemaker Jack Zhang.   
The wines are interesting and offer a great access point  The wines are interesting and offer a great access point  

to understanding the wines from this region.  to understanding the wines from this region.  
Somms training in the East don’t use our tasting grids,  Somms training in the East don’t use our tasting grids,  

they have their own framework.  they have their own framework.  
The wines follow suit. This is Cabernet FrancThe wines follow suit. This is Cabernet Franc

Maybe next time you see Ningxia on a wine list, you’ll give it a shot.Maybe next time you see Ningxia on a wine list, you’ll give it a shot.



What’s something you’ve learned from nature that no textbook could have What’s something you’ve learned from nature that no textbook could have 
taught you?taught you?  
Nothing is perfectly contained within a well-defined framework: there are fundamental Nothing is perfectly contained within a well-defined framework: there are fundamental 
reference models, found in theories and books, but each winemaking cycle has its own reference models, found in theories and books, but each winemaking cycle has its own 
unique characteristics, which are fascinating (though challenging) to explore each time. unique characteristics, which are fascinating (though challenging) to explore each time. 
Therefore, there is always something new to discover, understand, and learn.Therefore, there is always something new to discover, understand, and learn.

If winemaking weren’t your profession, what other creative pursuit do you think If winemaking weren’t your profession, what other creative pursuit do you think 
would have found you?would have found you?  
Photography, without a doubt, which was also my first profession when I was very Photography, without a doubt, which was also my first profession when I was very 
young.young.

What do you think people misunderstand most about your region?What do you think people misunderstand most about your region?  
Imagining it simply as a warm region of Southern Italy is often a recurring mistake:  Imagining it simply as a warm region of Southern Italy is often a recurring mistake:  
it is a very diverse area on a geographical, climatic, ampelographic, cultural and  it is a very diverse area on a geographical, climatic, ampelographic, cultural and  
anthropological level, and precisely this infinite variety makes it not easily approachable.anthropological level, and precisely this infinite variety makes it not easily approachable.

Rapid Fire Rapid Fire 
Coffee or tea? CoffeeCoffee or tea? Coffee
Concrete, oak, or stainless? StainlessConcrete, oak, or stainless? Stainless
What’s always in your refrigerator? My Fiano di Avellino, of course! (from a few vintages What’s always in your refrigerator? My Fiano di Avellino, of course! (from a few vintages 
prior to the one currently on the market) prior to the one currently on the market) 
One wine everyone should taste before they die? My 1993 Fiano, aged for 33 years?! One wine everyone should taste before they die? My 1993 Fiano, aged for 33 years?! 
Jokes aside, I can’t definitively answer that question. Wines that allow me to travel Jokes aside, I can’t definitively answer that question. Wines that allow me to travel 
through time, unencumbered by the passing years, are definitely my ideal candidates.through time, unencumbered by the passing years, are definitely my ideal candidates.

Finish the Sentence!Finish the Sentence!
Great wine should always... elegant and drinkable, in the sense that the bottle finishes Great wine should always... elegant and drinkable, in the sense that the bottle finishes 
effortlessly and without wanting to!effortlessly and without wanting to!

8/19/26

Di Meo  Di Meo  
Greco di TufoGreco di Tufo

Questions  Questions  
w/ w/ 

Wine Maker Wine Maker 
Roberto  Roberto  
Di MeoDi Meo



Pyren ‘Little Ra Ra’ Pet-NatPyren ‘Little Ra Ra’ Pet-Nat

What is Pyren?What is Pyren?
In 1999, brothers Bryan and Kevyn Joy establised Pyren In 1999, brothers Bryan and Kevyn Joy establised Pyren 
Vineyard using common principles used by intentional Vineyard using common principles used by intentional 
winemakers; low yields, organic and sustainable farming, winemakers; low yields, organic and sustainable farming, 
wald fermentation. While their other labels skew a bit more wald fermentation. While their other labels skew a bit more 
“conventional”, the Little Ra Ra line showcases the many “conventional”, the Little Ra Ra line showcases the many 
techniques a winemaker might employ in the field to miti-techniques a winemaker might employ in the field to miti-
gate the effects of a too warm climate. gate the effects of a too warm climate. 
By restraining yields the winemaker sacrifices volume but By restraining yields the winemaker sacrifices volume but 
gains control, something an unpredictable vintage often gains control, something an unpredictable vintage often 
steals away.steals away.

Shiraz and Sauvignon Blanc are macerated  Shiraz and Sauvignon Blanc are macerated  
for a few hours beforefermentation.  for a few hours beforefermentation.  

Guava, watermelon, strawberry, apple skins. Guava, watermelon, strawberry, apple skins. 
Let the sediment settle for a few hrs before serving.Let the sediment settle for a few hrs before serving.




