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February’s wines feature small producers working on very old vineayard sites using traditional varietals. 
Irpinia in southern Italy is known, thanks largely to Mastroberardino, for it Aglianico DOCG, but there 
is an exciting native wine from Coda di Volpe that is worth exploring. I keep saying I want to open 
an wine shop that only sells Nebbiolo (we have a white vinifi ed sparkling Nebbiolo from Ascheri) and 
Centovigne’s wine made just south of Gattinara is a highlight.

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

WINE CLUB

13 WHITE STREET • CAMBRIDGE, MA 02149 • 617 547 3110 • PORTERSQUARE.WINE



THE WINE

Centovigne Castellengo Nebbiolo 
100% Nebbiolo, hand harvested, wild yeast fermented, aged 3 years in 
botti. 

TASTING NOTES: Lively and intense as a nebbiolo should be, the oak has 
smoothed out the tannins and acidity.

SERVING SUGGESTIONS: Beef, poultry.

THE PRODUCER

Centovigne
The Castle of Castellengo, located in the foothills of Biella under Monte 
Rosa, has for centuries been home to the production of fine wines that 
are born in the surrounding vineyards on ancient land of marine glacial 
origin, where Nebbiolo and Erbaluce are mainly cultivated.

Magda and Alessandro Ciccioni reinterpret this tradition daily through 
the recovery, almost archaeological, of the ancient vineyards, reconsti-
tuting the historic property now called Centovigne because it consists of 
small vineyards distributed on the hills between the Castle of Castellen-
go and Mottalciata, in Upper Piedmont.

The eighteenth-century cellars enhance the use of concrete tanks and 
large oak barrels for the aging of wines, combining new knowledge and 
tradition in a combination of technology and history.

Our roots go back to 1682, the year in which the document dates back 
to the list of how many presses, how many barrels and how many vats, 
were inside the crote of Castellengo.

On 28 September 1748 the Cabreo was drafted, a judicial report on the 
feudal property of Castellengo, where the extension of the vineyards 
and the cultivation systems used were determined. In 1888 the summary 
prospectus of the Azienda Sella in Castellengo appears with the entries 
and exits relating to the sale of Castellengo..

THE REGION

Coste della Sesia, Piemonte, Italia
Coste della Sesia is a DOC locataed in the basin of the Sesia River 
south of Gattinara. Wines have been made here for centuries and were 
even praised by Pliny the Elder. Soils here vary with sand, clay, granite 
and porphyry and there are many microclimates resulting in a variety of 
styles.



THE WINE

Saint Cosme Cotes du Rhone
100% Syrah, organically grown, partially destemmed fruit, tank ageing.. 

TASTING NOTES: Blackberry, bacon, graphite, blueberry, rose.

SERVING SUGGESTIONS: Duck, roast chicken, stew.

THE PRODUCER

Chateau de Saint Cosme
In the heart of the appellation Gigondas, the Château de Saint Cosme is 
an exceptional estate, with its Gallo-Roman fermentation vats perfectly 
preserved. This fantastic historical site gives a good idea how our 
ancesters the gallo-romans were living. The property has been in the 
family since 1490 with 14 generations of vignerons. There are 15 ha 
of old vines (average 60 years old) with a yield of around 27Hos/Ha. 
Saint Cosme is exceptionally located at the crossing of two geological 
faults, which is very rare. This gives an extraordinary diversity of soils. 
The microclimate is cool and late ripening. In 1997 they created a 
negociant-vigneron business. With the many great terroirs that are 
under-represented, Saint Cosme chose some locations to work with in 
the spirit of a vigneron using ancient methods. This was meaning: being 
and remaining a small producer, be followed by winemakers having the 
same ambition, transport the wines in casks to avoid racking them which 
kills their fruit, trying to do only nice things every day.

At Saint Cosme they work “à la main”—wanting to make wines which 
express their terroir with purity and personality and a great ability to age.

THE REGION

Côtes du Rhône, Rhône Valley, France 
This appellation covers the entire Rhône Valley and includes whites, 
reds, and rosés from more than 170 villages. The AOC was established 
in 1937 to represent good quality wines from lesser known areas. 
Although there is much variation, some quality-minded producers 
command higher prices. Climate varies, the north being more cool due 
to the influence of the Alps while the south is more influenced by the 
Mediterranean. Wines in the south are richer while northern wines are 
more austere. Most reds are made from the classic Grenache, Syrah, 
Mourvedre blend, otherwise known as GSM. This blend has been 
repeated around the world, most notably in Australia and California. 
There is also Carignan, Cinsault, Counoise, Grenache Gris and Clairette.



THE WINE

Vadiaperte Coda di Volpe
100% Coda di Volpe, organically grown, hand harvested, whole-cluster 
pressed, wild yeast fermented, aged on the lees.

TASTING NOTES: Aromas of honey, wet stone and herbs. Lively and juicy, 
with a resinous, honeyed finish.

SERVING SUGGESTIONS: Oysters or other shellfish; ricotta-filled ravioli

THE PRODUCER

Vadiaperte
Since the end of the nineteenth century, the Troisi family of Azienda 
Agricola Vadiaperti has championed the wines of Irpinia. Winemaker 
Raffaele Troisi is a vine grower from a generations-long line of passionate 
family members who dedicated their lives to the vine. Raffaele’s great-
grandfather Antonio was its vanguard, moving to the US in the early 
1900s to establish a wine importing company focused on sourcing pure 
wines from Irpinia to sell in New York. Back home in Montefredane, 
his son Raffaele was the first Troisi to plant vines, with an eye to local 
varieties such as Fiano and Coda di Volpe. While Raffaele died young, 
his wife Elisa kept his vision alive, and over the decades, became one 
of the region’s most knowledgeable vine growers, a natural talent who 
could determine the right time to harvest by sight and touch.

It was Elisa’s son Antonio who took the family farm into the commercial 
realm, bottling in 1984 the very first single-variety Fiano wine. 
And Antonio’s son Raffaele—who today runs the family estate in 
Montefredane—worked side by side with his father in the cantina and 
the fields for years, before he took the reins himself in 1998.

Since then, his focus as a Troisi has remained true: honor Irpinia’s native 
grapes, its exceptional soils, and the traditions and knowledge of those 
before him. And exceptional certainly describes this estate: vineyards 
are located from 1,200 to 2,100 feet above sea level in the hills of 
Montefredane, on volcanic “tufo” soils. The mild Mediterranean climate, 
the cooler temperatures at altitude, and the mineral-rich soils combine 
for white wines of impeccable balance and finesse.

THE REGION

Irpinia, Campania, Italy
Irpinia lies in the lower region of hte Apennine mountains that travel 
north to south along the spine of Italy. The major grapes here are Greco, 
Fiano for white and the red Aglianico. These three grapes comprise 
the region’s DOCG categories. Coda di Volpe, Falanghina, Piedirosso.  
Irpinia’s high altitude, volcanic soils and lopng growing season make it 
an ideal location for vine production.



THE WINE

Zillinger ‘Popcorn’ Weiss
A blend of Gruner Veltliner, Welschriesling, and Weissburgunder,  
biodynamically farmed, hand harvested, wild yeast fermented, aged in 
stainless steel, unfiltered.

TASTING NOTES: An easy drinking white, apples and citrus with a hint of 
almonds.

SERVING SUGGESTIONS: Fatty fish, pork, poultry, soft cheeses.

THE PRODUCER

Weingut Herbert Zillinger
Zillinger’s vineyards are located in the Vienna basin on sedimentary 
soils in southeast Weinviertal, the warmest and driest part of the 
Weinviertal, a cool climate region, 5km from the border with Slovakia, 
between Vienna and Bratislava. Weingut Herbert & Carmen Zillinger 
is a biodynamic estate winery in Ebenthal in the southern part of the 
Weinviertel region of Austria, 44 miles (70 km) northeast of Vienna. 
Herbert Zillinger took over here in 1998 at the age of 18, becoming 
the 3rd generation to practice viticulture on his family’s estate. His 
father and grandfather practiced mixed agriculture - mainly grain 
crops - and just a small amount of wine. There were 7ha of vines. In 
2005, Herbert’s wife Carmen, also a winemaker, joined the company. 
Herbert says “the Weinviertel has not always had it easy”. As the 
largest winemaking region of Austria, it was named as the first Districtus 
Austriae Controllatus (DAC) in 2003. Herbert and Carmen decided, for 
a number of reasons, to bottle their wines without the Weinviertel DAC 
designation of origin. In 2008 they went organic and later biodynamic. 
Improving the soil is one of Herbert’s key aims due to climate change 
and drier conditions. 2015 was the first vintage with full organic 
certification. 2017 was the first vintage with full biodynamic certification 
by RESPEKT-BIODYN.

THE REGION

Carnuntum, Niederösterreich, Austria
Carnuntum is a historic region in far east Austria along the southern 
banks of the Danube that stretches from the border of Slovenia to the 
suburbs of Vienna. Known for its elegant reds, the warmer climate, 
influenced by the Pannonain Plain which covers much of Hungary, is 
well suited to the cultivation of Blaufrankisch and Zweigelt in particular.  
White grapes include Chardonnay, Weissburgunder (Pinot Blanc) and 
Grüner Veltliner. All blends must be made up of at least 50% of the 
above mentioned grapes. Zweigelt is sometimes blended with Merlot..



THE WINE

Pascona Montsant ‘Lo Petito’
60% Syrah, 40% Merlot, biodynamically grown, aged in stainless steel, . 

TASTING NOTES: Smooth and balanced with lots of red berries, dried 
fruit and some earthy base notes.

SERVING SUGGESTIONS: Poultry, stew, vegetarian dishes.

THE PRODUCER

Celler Pascona
Pascona is a winery spanning seven generations of winemakers in Cat-
alonia’s Montsant DO. Pascona is centered in family and quality wine, 
with Toni Ripoll at the helm. The winery and 50 acres of vines are located 
right outside the town of Falset, and you’re likely to see everyone from 
the Grandparents to the Grandchildren either in the winery, the vineyard, 
or the family restaurant down the road! The wines of Pascona are hand-
made from start to finish; following biodynamic, artisanal and natural 
practices in both the winery and vineyard. With an average temperature 
slightly lower than the rest of DO Montsant, combined with the knowl-
edge and non-interventionist practices in the winery by Toni, Pascona 
wines have a freshness and acidity not seen by most DO Monstant 
wines.

THE REGION

Montsant, Catalunya, Spain
Montsant is a subregion of the Tarragona DO almost completely sur-
rounding the region of Priorat. It was given its own DO to honor the 
quality of wines made here. Old vine Garnatxa and Cariñena vineyards 
cover the steep slopes but clock in at much more affordable prices than 
their Priorat cousins. Intense sunshine and cool nights allow the grapes 
to ripen fully and also retain acidity. Average altitude is 1200 ft and rises 
as the Montsant and Montsalt mountains approach. This is an upcom-
ing region known for its reds, but a small amount of white Chardonnay, 
Macabeo and Garnacha Blanca are also made as well as a little rosado 
and some fortified.



THE WINE

L’Austral Octopus Chenin Blanc
100% Chenin Blanc, biodynaically farmed, wile yeast fermented, aged in 
stainless steel. 

TASTING NOTES: Generous on the palate with rich apple, notes of al-
mond and a hint of sweetness.

SERVING SUGGESTIONS: Fish, poultry, vegetarian dishes, soft cheeses, or 
serve on its own.

THE PRODUCER

L’Austral
L’Austral was born from a journey. At the beginning of every journey 
there is a dream, the dream of discovery, of change, of freedom. The 
dream then becomes a project and envy, a force to make it happen. 
Pauline, from Brittany, and Laurent, from Savoyard, met in Strasbourg in 
engineering school (INSA). Graduating in 2011, they had a short career 
ahead of them. Twelve months were enough for them to understand 
that it is impossible to hold a round in a square. The couple thus granted 
themselves a year of professional and personal path materialized by a 
trip to southern lands. A trip tinged with a common desire: to find a link 
to the land, to nature, mixing professional experiences and encounters.

The meeting with three Australian oenologists (Marelize, Marco & Kim) 
guides them on the way to wine. Mastering production – from the raw 
material to the finished product – interaction with the living and contact 
with the elements lead them to redefine their life project. In 2016, they 
opened the doors to their project with Pauline and Laurent carrying out 
biodynamic farming for 20 years. THE REGION

Saumur, Loire Valley, France
Saumur is part of the lower Loire Valley ans the Loire river pours out into 
the Atlantic Ocean. Saumur used to be best known for sparkling wines 
but the production of Cabernet Franc is on the rise. Soils here are made 
of tuffeau which is easily carved to make underground cellars. Cabernet 
Francs may be blended with Cabernet Sauvignon, Gamay, or Pineau 
Aunis. Whites are made from Chenin Blanc and can be blended with 
Chardonnay. Sparkling wines are also made from these grapes and a 
small about of dessert wines from Chenin Blanc.


