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I’m excited this month to contrast some old world and new world wines, particularly the Chiacciera 
Rosso di Montepulciano next to Australia’s Delinquent Wine Company Montepulciano. An important 
lesson to remember is that, in Tuscany, Montepulciano is a region making wines from Sangiovese, 
while Montepulciano the grape is found nowhere in Tuscany at all. Regardless, Old World wines are 
recognizable for their restrained style while New World wines tend to be riper and less complex with 
the exception of some California Cabs. Australia’s Riverland is an upcoming bastion of Italian varietals 
as are parts of California and Washington State. While I’m sure many Italian producers feel violated, it’s 
fascinating to taste the results.

I hope you enjoy this month’s selections. If you have any questions, please email me at carol@
portersquare.wine.

Kind regards,

Carol King
Wine Director, General Manager
Porter Square Wine & Spirits
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THE WINE

Vouvray Cuvée Silex Sec
100% Chenin Blanc, biodynamically farmed on silex soils which accounts 
for its mineral character, aged in stainless steel. 

TASTING NOTES: Aromas of apple, pear and citrus, ample and round 
on the palate, refreshing acidity in the finish. Slightly off-dry, sweetness 
balanced by the natural acidity.

SERVING SUGGESTIONS: Seafood such as scallops, langoustines and 
white fish, poultry in a white wine sauce, appetizers.

THE PRODUCER

Domaine Vigneau-Chevreau
Domaine Vigneau-Chevreau has been a family-run estate since 1875. 
The 33-hectare Domaine consists of classic, regional soils made up of 
tuffeau, clay, and silex. The latter of these soils bears an abundance of 
flinty stones on the surface and is most favorable to the cultivation of 
Chenin Blanc, giving the wine its aromatic diversity of ripe quince, baked 
apples and acacia honey. The Domaine is certified organic by Ecocert, 
and the vineyards are in fact tended biodynamically, which involves even 
stricter standards than organic wine-growing. Although this method 
involves much more work and considerably lower yields, the benefits to 
the long term condition of the vineyards, and therefore the quality of the 
wines, are dramatic.

THE REGION

Vouvray, Torraine, Loire Valley, France
The finest Chenin Blancs in the world come from Vouvray located in the  
Touraine region of the Loire Valley. Vouvray was one of France’s earliest  
appellations created just after the formation of the INAO in 1936. Soils  

here are calcareous ‘tuffeau’ formed during the Cretaceous period  
featuring both excellent water retention as well as drainage. The climate  
is maritime/continental despite the area lying inland from the Atlantic.  
The region is marked by variations in the topography with many streams  
which moderate temperatures and create moist conditions ideal for the  
development of botrytis for sweet wines. 

Vouvray wine styles range from sweet to completely dry as well as still  
and sparkling versions. Wines from Vouvray are highly ageable largely  
due to Chenin Blanc’s naturally high acidity.



THE WINE

Cantina Chiacchiera, Rosso di Montepulciano
85% Sangiovese, 15% Merlot and Canaiolo, controlled temperature 
fermentation and maceration in concrete tanks for maximum 7/10 days, 
malolactic fermentation in steel tanks followed by ageing in steel and 
bottle for 2 months.

TASTING NOTES: Youthful, bright fruit layered overt dark fruit, undertones 
of leather and herbs.

SERVING SUGGESTIONS: Great with charcuterie, aged cheeses, pork and 
duck.

THE PRODUCER

Cantina Chiacchiera
The Chiacchiera winery founded in 2010 by the family of Emanuela Man-
cianti, is located in the hills of Montepulciano in the locality of Cervogna-
no. This area, southeast of Montepulciano, is among the most suitable 
for the production of wine and oil. The name “Chiacchiera” was chosen 
by Emanuela’s father Mario to highlight the fact that it’s a family busi-
ness. Mario was given this nickname precisely because his guests would 
be enchanted by his conversation, just as a good wine should enchant 
who drinks it. Emanuela herself personally and meticulously follows 
every phase of the farming and the vineyards, leaving nothing to chance.

THE REGION

Rosso di Montepulciano, Tuscany, Italy
Rosso di Montepulciano is the junior DOC to Vino Nobile di Montepul-
ciano, still Sangiovese based but with fewer rules about aging. Generally 
these are youthful and easy to drink, brighter and fruitier than the Nobile 
version. 

Sangiovese in these parts is called Prugnolo Gentile and is a subtype of 
Sangiovese called Sangiovese Grosso, unique to this area. The wines 
may be blended with Camaiolo, Mammolo, Merlot or Cabernet Sau-
vignon. Most vineyards sit at around 985 ft above sea level and face 
southeast. Soils are sand, gravel and clay.

Rosso di Montepulciano producers have more latitude when it comes to 
vine age and where to plant. Depending on the climate conditions that 
year and the quality of the harvest, Vino Nobile producers may choose 
to declassify their wines and sell them under the Rosso designation. 
These wines will usually reflect more complexity than the standard Rosso 
DOC wines.



THE WINE

Bullet Dodger
100% Montepulciano from two different plots, both organically dry-
farmed, each wine fermented separately and blended just before bot-
tling.

TASTING NOTES: Bitter-sweet mulberries and cramming your mouth with 
a creamy texture that belies its fruity finish.. Moderate tannins.

SERVING SUGGESTIONS: Pasta, pizza, BBQ, Salt and Vinegar Pringles – 
whatever, it’s a wine for all seasons.

THE PRODUCER

Delinquent Wine Co.
Delinquente is produced by 29 years old owner/ winemaker Con-Greg 
who was born and raised on a vineyard in the Riverland, his father the 
manager of production at one of the local bulk wineries. Con-Greg’s aim 
is to showcase just how good wines from the Riverland can be if you use 
grape varieties and clones that are suited to the climate and soil type, 
and treat the vines with respect. 

The approach is to focus on sustainable grape varieties that need less 
water and thrive in the Riverland’s warm, dry climate. They are organical-
ly grown, single vineyard fruit, all sourced from a small family vineyard. 

This is complemented with a minimal intervention winemaking approach 
including natural, open ferments and no adds in the winery besides a 
touch of SO2.

The wines are easy drinking, smashable, silky, elegant and fruit forward 
wines – but with a hidden, subtle complexity and structure.\.

THE REGION

Region
The Riverland wine region is making big waves with some of the old 
guard changing their approach, mixed in with a new generation of wine 
growers and makers that have taken a long-term, sustainable approach 
to region that had built a reputation on bulk wine production and con-
ventional farming. 

It’s no surprise that well-suited Italian varieties have led the charge here. 
In Australia we are seeing more obscure Italian grapes that tie in well 
with the sometimes warm and dry climate and the rich Southern Italian 
immigrant culture. 



THE WINE

Quinta do Regueiro Vinho Verde
Sustainably farmed Alvarinho, Trajadura, aged in stainless steel.

TASTING NOTES: Intensely mineral profile, with floral and orange peel 
nuances. Reveals a great purity in the mouth, of refined but austere 
style, serious, strong, and very sophisticated.

SERVING SUGGESTIONS: Shellfish, poultry, appetizers.

THE PRODUCER

Quinta do Regueiro
Quinta do Reguero begins in 1988, when the first vineyard is planted  to 
100% Alvarinho on 0.3 ha. The next 10 years were spent learning and 
making new plantatings up to an area of 3 ha.Over that time they were 
producing crops for their own consumption which resulted in certain 
quality and characteristics. Developing the vineyard in to what it is was a 
slow process with time given to the project to attain sustainability.

In 1999, the trademark was created, and the first harvest was launched 
on the market by the hand of the owner’s son, then 23 who had an enor-
mous passion and dedication for the area . It was a dream fulfilled.

Today Quinta do Regueiro consists of a set of small terraced plots, 
occupying an area of 6 ha. Six more are long-term contracts. The words 
dedication and quality year after year, are the key to the prestige already 
achieved. Throughout, Quinta do Regueiro has had the ability to inno-
vate, launching new wines into the market with much success.

THE REGION

Vinho Verde, Minho, Portugal
Vinho Verde is largely know for inexpensive, drink young table whites  
but quality has been greatly improving in recent years. The 80s saw a  
shift in attitudes toward better viticultural practices and winemaking. This  
region is home to Portugal’s Costa Verde, or Green Coast, abutting the  
border of Spain. The area has granite soils and abundant rain. There are  
nine subregions, delineated by climatic differences and varietals.



THE WINE

Microcosmico Macabeo
100% macabeo, organically dry farmed, fermentation in concrete vats. 
Only 380 cases made.

TASTING NOTES: Lemon and grapefruit notes with a mineral austerity, 
concentrated palate with crisp acidity and an elegant, distinctive struc-
ture and medium body. Clean and dry with a complex, long finish.

SERVING SUGGESTIONS: Light fish dishes, poultry, salads, vegetarian 
dishes.

THE PRODUCER

Bodegas Frontonio
Bodegas Frontonio is the young, dynamic team behind the most excit-
ing, small production, affordable wines coming out of Spain. In 2008, 
Fernando Mora started to make wine at home. It was a fairly unusual 
beginning that led to one of the most exciting and entertaining wine 
projects in Spain. At the same time, Francisco Latasa decided to set up 
his own firm with just a camping table in his grandparents’ apartment. 
They met Mario López and began to make wines in Mario’s parents’ 
garage using vines that had been planted by his father and grandfather. 
The ethos of these young winemakers also plays an important part. All 
their wines – remember small production – are crafted in a Valedjalon 
garage, from grapes which are hand-harvested, with much of the fruit 
crushed by foot. There is minimum intervention. As Fernando says: “We 
believe in using technology where it is necessary — but we always seek 
the easiest option: nature.”

Frontonio’s small plots of traditional bush vines grow at 450 to 1030 
meters altitude organically farmed soils. The north-facing mountain 
conditions are essential for preserving acidity: they provide its unique 
freshness and elegance. Their oldest vineyard dates to 1898. They ven-
erate the oldest and less producing vines as the best and unique grapes 
are grown in them. Where plants have died or have been replaced with 
almond trees, the spots left have been replanted with the awareness that 
they will not see them grow old, but it is the legacy for the future. 

THE REGION

Vadlejalón, Aragón, Spain
Valdejanón is a sleepy place — the kind you would pass through in the 
blink of an eye, an unknown and exceptional area with a special terroir 
set between Calatayud and Campo de Borja, the cradle of the grenache 
grape. Weather elements here give rise to elegance, concentration, and 
structure. The soil is rocky making drainage easy. The whole district is 
chalky with a clay layer that retains the humidity of the scanty annual 
rainfall. Valdejalón has a Mediterranean-influenced continental climate, 
with high temperatures in summer and medium to low temperatures in 
winter, scanty rainfall, and heavy winds. 



THE WINE

Garde Manger
100% Syrah, biodynamically farmed, hand harvested, wild yeast fer-
mented with 70% whole cluster. Grapes are basket pressed directly to 
barrel for malolactic fermentation. Nothing added or taken away from 
the musts. Aged 11 months in older Burgundy barrels. Bottled unfined 
and unfiltered with minimal SO2 at bottling. Only 900 cases produced.

TASTING NOTES: Earthy and rich with dark plum fruit, balsamic, mush-
room, and peppercorn.

SERVING SUGGESTIONS: Beef stew, short ribs, schnitzel, pork chop.

THE PRODUCER

Fausse Piste
Fausse Piste crafts wines with Rhone varietals from across the Pacific 
Northwest. They believe in making authentic wines that are true to the 
vineyard, region, and climate, while never lowering their standards of 
production in the cellar and in the vineyards they work with.

Fausse Piste strives to produce wines that are free of any additives in 
the cellar, apart from minimal SO2 after fermentation. Long, sponta-
neous ferments allow for the yeast from the grapes and the local area 
to develop flavors unique to the region. The wines undergo extensive 
aging in older or large-format french oak barrels on the lees, for up to 3 
years, and none of the wines are racked until bottling unless necessary. 
Most importantly, they produce unmanipulated, food-friendly wines with 
balance, reflective of both the terroir and the vintage.

Fausse Piste is the work of Jesse & Maryna Skiles. All of the wines are 
lovingly fermented in their small cellar in inner SE Portland, Oregon with 
minimal handling and additions. The focus is on producing small lots of 
wine from grapes sourced across the Northwest.

THE REGION

Washington State
The wines of Washington State have really made a splash over the last 
decade with some really outstanding producers making excellent Char-
donnay, Riesling, Cabernet Sauvignon, Merlot, and particularly Syrah. 
The state now boasts over 900 wineries making more wine than any 
state outside of California. Most of the vineyards are located in the hot 
and dry Columbia Valley east of the Cascade Mountains. Other famous 
regions include Walla Walla, Yakima Valley, Rattlesnake Hills, and Red 
Mountain. 


