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heat isn’‘t the whole story

winemakers
preserving freshness
in a changing climate
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I can’t stand bad grammar (or
wrong punctuation)! Anonymous
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What scares you
the most?

when a guest walks in and asks
for the “best” wine on the list

I absolutely -Conor

. m\.\st have
Tl.ne m‘:le does NOT go a quality gaX
in first! (You add ttress psY ‘thl peares you
the milk when the tea s o] e th ? X
. el ¢ most?
has cooled slightly, Anonymous

then it doesn’t sour
the tea.) anonymous

-Conor
L

-— e
Anonypg,o

o
Penny, Sydney
Australia



L Talk of the Town
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Izadi ‘Larrosa’ Garnacha

ns w/Wine Maker Roberto Vincente
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What's something you've learned from nature that no textbook could have taught you? il

-
WNature shows you that balance is reached once you listen to the elements and you follow your intuition both eI,
PN the vineyard and the winery. Being pacient, follow your instinct and let the nature Works is the smartest i ,-%

S way to make wme iy

8 IIf winemaking weren't your profession, what other creative pursuit do you think would have found you? ‘&‘_ -
‘- IApart from my family, that is my biggest passion, there are a couple of thinkg apart from winemaking that | |
B cally enjoy: basketball and music. | used to play basketball in High School and Unlver5|ty and | 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- g
lest, | "d love to be a singer in a rock band covering classics of rock such as Credence, Guns & Roses, Metallica

and other great bandsm % 1 | E+ | ¥, FEWT

! 4 L 2 " _._1"1.:' #
What do you think people misunderstand most about your region?
Most of people think Rioja is an old classic region and is notj 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 |oca.|“
srape that let us make a great diversity of style, so everybody can find the perfect Rioja for itself.
i . .
I‘* Rapid Fire - one word/sentencei."' : ._ I -
Coffee or tea? Coffee in the morning, tea for the rest of the day;j -
Concrete, 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
many reasons to celebrate life and love
One wine everyone should taste before they die? | give you 2 options depending on the budget: As Bravas
018, 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 Lowre absolutely beautiful -

Finish the Sentence! - I -}

(Great wine should always... make your dayj I:‘ & u"'-
. ! r | 8/9/2026)




Back in the aughts and the teens, Netflix was a very different
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
slipped into the queue.

In May, Netflix released Sei nell'anima (Beautiful Rebel), a
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,
Gianna’s family also owns Certosa, a Tuscan estate dating back to 1348,
where they produce Sangiovese and Sangiovese-based blends.

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
freshness becomes increasingly difficult. Harvest too early and the wines
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
is measured in days. Their ‘Baccano’ strikes that balance, offering gen-
erous, sun-ripened fruit while holding onto the vibrant acidity that sets
Italian wine apart.






, Savo:e has been a Iong slept on secret
Sthe cure for Jura fatigue.
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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 | started | 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 |'ve been lonely for a very long time now | can have friends to share
wine with.

Ten, fifteen years ago | couldn't even go to fairs because all of the wine were
added with sulfites. Now | am sensitive with sulfites so | 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.




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
normal life; helping your stylish wife raise your son Spiderman, and
getting Dunkin Donuts with your bestie.

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
Vilana before. But you're tired and thirsty and you think hey, it's Greek!
Can't be that bad.

And guess what, you're right! It’s not that bad.
It’s actually pretty damn good.

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
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.
— — FRAGOSPITO ——

'"GAVALAS' VILANA
Kremnolia - Crete - Greece







Ningxia is China’s premier wine region.

It's 1000m above sea level, and is dominated by sandy, loam
soils. It is a continental climate.

The winters go below zero.

Ningxia was always going to be a tough sell and
“tough sells” are kind of my thing. In my first year at Boia De,
Ningxia’s most famous winery Silver Heights

made an appearance on the list.

The wine club loses members all the time.
Sometimes that’s because we have to reschedule deliveries,
C E L L A R sometimes it’s because of the wines I choose.

This membership is meant to be a way

PR o.’ E C T to learn that brings us both along for the ride.

1 TO TH E Cellar Project was founded by winemaker Jack Zhang.
The wines are interesting and offer a great access point
c Lou D S ’ to understanding the wines from this region.
P Somms training in the East don’t use our tasting grids,
CAM T they have their own framework.
F R A N C The wines follow suit. This is Cabernet Franc
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What's something you've learned from nature that no textbook could have
taught you? L BBl gr=R B Bl RO S d o ]|

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
unique characteristics, which are fascinating (though challenging) to explore each time.

Therefore, there is always something new to discover, understand, and learn, .“'
Filll | I EE T N ey

If winemaking weren’t your profession, what other creative pursuit do you thlnk
would have found you? AT [N 1 /e ==

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

Concrete, oak, or stainless? Stainless'
What s always in your refrigerator? My Fiano di Avellino, of course! (from a few vintages
] —r—

Jokes aside, | can't definitively answer that question. Wines that allow me to travel
through time, unencumbered by the passing years, are definitely my ideal candidates.
" R 1

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




for a few hours beforefermentation.

; Guava, watermelon, strawberry, apple skins.
Let the sediment settle for a few hrs before serving.
—N.) R







