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As usual, this month’s wines are a mix of regions that you probably haven’t heard of. We’re very excited 
to start April with a tiny production white blend from Jochen Beurer whose wines you should seek out 
when you can fi nd them. We’ve thrown in some fun rosé from the obscure Gaglioppo grape and some 
easy drinking weekday biodynamic Supertuscan that you can easily pair with pasta, pizza or burgers.

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

Beuer Weiss Trocken
A rare field blend of Müller-Thurgau, Silvaner and Muscaris, 
biodynamically grown, hand harvested, wild yeast fermented, lightly 
filtered, unfined. 

TASTING NOTES: Light tropical and citrus notes, round on the palate.  
A crusher.

SERVING SUGGESTIONS: Serve as an aperitif, with salads or appetizers.

THE PRODUCER

Beuer
Jochen Beurer may be one of the most important winemakers in 
Germany. An ex-European BMX champion—his wines are pure energy; 
they have a universal vibration to them. They seemingly do not follow 
the laws of physics that govern the rest of the conventional wine world. 
They float.

Among winemakers in Germany, Beurer is revered and his whites and 
reds are nearly always considered among the greats. Beurer’s influence 
flows not only through his wines, but through his actions. Jochen is one 
of the deepest thinkers about the environment beyond the vineyards. 
A tour with Beurer is as likely to include a discussion of his bees, the 
vegetation and animals surrounding the vineyards as it is to include 
a discussion of the soil and vines themselves. Few winemakers who 
seem to see the “whole” as clearly as Beurer does. Jochen farms both 
organic and biodynamic, yet still he does not speak in easy truths; he 
seems to be seeking a viticulture that is beyond these simple rules, more 
integrated, more complete. Jochen is also one of the kindest humans 
out there; a bear of a man who is profoundly nurturing. 

Nonetheless, it’s not shocking that Beurer is less well known in the U.S. 
Jochen does not focus solely on Riesling, but embraces the wild and 
complicated diversity of Teutonic grapes and wines.

THE REGION

Württemberg, Germany
An amphitheater of terraced vineyards, well over 1,000 years old; 23.61 
miles of stone walls built by hand, covering a surface of nearly 15 acres.

This place in southern Germany has been overlooked, a miracle taken 
for granted because it’s existed so long.

These vineyards are also an official nature preserve. Weingut Roterfaden 
and the local co-op of the village have come together to work this 
ancient landscape, to make, naturally, a wine to quench the soul and to 
preserve this place.



THE WINE

I Greco Rosato
100% Gaglioppo, hand harvested, temperature controlled, wild yeast 
fermentation in stainless steel, no added sulfur.

TASTING NOTES: A full-bodied rosé, fresh and round with good acidity, 
very food friendly, lots of Cranberry and baking spices.

SERVING SUGGESTIONS: Antipasto, appetizers, salmon, lobster, crab.

THE PRODUCER

I Greco
Founded by Tommaso Greco, more than half a century ago and now in 
its third generation, I Greco is an open book on the value of identity, 
on the emotions of authenticity, on the strength of history and on the 
sense of Calabria. The sun. The earth. The family. The team. And it is the 
Sun that is the icon of this family and entrepreneurial journey. From the 
native vines of Nero di Calabria, Gaglioppo and Greco Bianco, iGreco is 
served in the best restaurants and wine bars around the world.

I Greco believes in the deep bond that binds us to the earth and con-
tinues to use production methods that defends the identity of the wines 
and all that Mother Nature offers. In this path of responsibility, they 
joined the Wine Research Team as the only Calabrian company to do so.  
The WRT involves 24 of the most prestigious wineries throughout Italy 
and promotes scientifi c research for a better and healthier oenology.

THE REGION

Cirò, Calabria, Italy
Cirò is an appellation located in Calabria in the southern part of Italy. 
Despite its relative obscurity outside of Italy, the red Gaglioppo grape is 
king here and is considered to be one of the oldest grapes in the world 
having a history that goes back thousands of years. In addition to red 
wines, Gaglioppo rosés are also produced. A small amount of white is 
made from Greco Bianco.

The region starts in the foothills of the La Sila plateau and stretches to 
the Ionian coast. The sea moderates the temperatures here and breez-
es help to cool the region in the summer and reduces the risk of fungal 
diseases. 



THE WINE

Sincero
80% Sangiovese blended with Cabernet Sauvignon, and Cabernet 
Franc, biodynamically farmed, wild yeast fermented in concrete, malo-
lactic fermentation in barrel where it ages for 6 months.

TASTING NOTES: Aromas of delicate violet and rose and pleasant red 
cherries on the palate. It is full and fresh, with strong but integrated 
tannins.

SERVING SUGGESTIONS: Pasta with red sauce, eggplant parmesan, beef 
stew, burgers.

THE PRODUCER

Cosimo Maria Masini
Cosimo Maria Masini is a winery based in San Miniato Tuscany with 35 
acres of vineyards and 11 of olive trees. At Cosimo Maria Masini grapes 
ripen and wines mature in loving harmony with nature, a unique bond 
that brings out their distinctively unique character. They embraced 
biodynamic agriculture to ensure that the wines benefi t from the ener-
gy and strengths that abound in nature, aiding the plants to be unique 
ambassador of their terroir. Since 2005 all the practices of winemaking 
are the most gentle and non-interventionist. The pressing is made by 
foot stomping, being that the most natural way of pressing the grapes, 
absolutely no inoculation, aging in concrete vats and casks. 

Cosimo Maria Masini lies in the hills of San Minato, located in the 
province of Pisa and in the heart of Tuscany. An ancient medieval village 
found along the historical Via Francigena, San Miniato is famous for wine 
and world-renowned white truffl e. In this area, viticulture has ancient 
origins with a history of more than 2 thousand years. The winery extends 
for 40 hectares (100 acres) on a single hill cultivated with vines, olive 
orchards and other crops. Villa la Selva, the heart of the estate, is an 
ancient residence that belonged to the Buonaparte Family. It was later 
purchased by Marchese Cosimo Ridolfi , a famous agronomist of the 
time, who, during the mid 1800’s constructed the winery (which is still 
used today) and began to work the vineyards with innovative techniques 
of the time. The estate has been owned by the Masini family from the 
year 2000. 

THE REGION

Toscana, Italy
Tuscany (Toscana) is Italy’s most famous wine region in terms of quali-
ty and number of appellations eclipsed only by Piedmont (Piemonte). 
Sangiovese is the most common grape and is grown all over the region 
except for along the Tyrrhenian Coast where we fi nd the Supertuscans 
made from Bordeaux varietals. In addition to the iconic Chianti, Mon-
tepulciano, and Montalcino appellations, there are many quality produc-
ers making wines from Sangiovese and Sangiovese blends all over the 
region. 



THE WINE

Cingilia Pecorino
100% Pecorino, organically grown, hand harvested, wild yeast fermented 
in stainless steel, unfi ltered and unfi ned. 

TASTING NOTES: Pleasingly round with tropical notes and a luscious 
minerality.

SERVING SUGGESTIONS: Fish, vegetarian dishes, appetizers.

THE PRODUCER

Azienda Agricola Cingilia di Di Donato Fabio
Not a lot of attention is typically paid to Montepulciano d’Abruzzo. 
While not as well-known a name as Chianti, it’s not all that far behind 
and there is certainly no shortage of producers that are pumping out 
massive amounts of the stuff. As such, you might guess that there’s a lot 
of Montepulciano out there that’s pretty forgettable and you’d be right. 
Fortunately for all of us, there are some true believers out there that are 
still making high quality, terroir-driven Montepulciano that speaks of the 
place where it comes from and are incredibly satisfying to drink. Fabio di 
Donato is one of those true believers and the wines he produces under 
the Cingilia label are shining examples of the kind of wines that make 
one smile and recall why we all got so worked up about Italian wines in 
the fi rst place.

Fabio wasn’t always a winemaker, in fact he was originally known for 
producing exceptional olive oil but in 2013 he decided to start bottling 
wine from a tiny, four hectare plot on the family farm in Cugnoli. Work-
ing organically and running the winery with the help of his family, Fabio 
strictly adheres to traditional winemaking methods and aims to make 
wines are unthreatened by fashion or the pursuit of more profi t. Fabio 
sees the creation of genuine wines as an obligation and he believes that 
he must fi rst produce a wine that pleases him before releasing anything 
to the public.

THE REGION

Abruzzo, Italy
Abruzzo is located on the east coast of Italy, opposite Toscana. The most 
famous wines made here are the ubiquitous Montepulciano d’Abruzzo 
making easy drinking, affordable reds, Cerasuolo d’Abruzzo wines which 
straddle the red/rosé style, and white Trebbiano d’Abruzzo. There are 
also some very attractive whites made from the Pecorino and Passerina 
grapes that are worth seeking out. 

Wines have been made in this region since the sixth century BC with 
production waxing and waning depending on what was happening in 
the region at the time, however the region has been growing in produc-
tion and quality for the last few decades.



THE WINE

Villargeau Coteaux Gennoise
80% Pinot Noir, 20% Gamay, fermented in stainless steel, . 

TASTING NOTES: Straightforward on the palate with dark fruit, moderate 
tannins, and a persistent fi nish.

SERVING SUGGESTIONS: Charcuterie and cheese boards.

THE PRODUCER

Domaine de Villargeau
In 1991, the Thibault family decided to create the “Domaine de Vil-
largeau” on land facing south-southwest and enjoying the greatest 
amount of sunshine. Two brothers, Fernand and Jean-François Thibault, 
cleared hillsides abandoned since the phylloxera crisis in order to plant 
vines. The story continues when, in 2000, they were joined by one of 
their sons, Marc, returning to the area armed with his apprenticeship and 
experience in viticulture and oenology.

This 20 hectares vineyard is currently planted with ¾ white grapes. The 
diversity of the soils is due to the geological history behind the forma-
tion of the Ligerian depression. The fl int gives all of its potential to the 
Sauvignon which, in this area, has a very delicate, fruity expression.The 
Kimmeridgian marl over limestone clay allows the Pinot Noir and Gamay 
to develop a good balance of body, fruitiness and freshness.

The work carried out at Domaine de Villargeau is based upon a few 
simple concepts that guide the work every day. The quality of the 
wines is determined fi rst of all by the vines : yield is perfectly controlled 
through meticulous pruning and systematic de-budding; optimal matur-
ing through the use of grass cover; environmentally-friendly, sustainable 
viticulture. 

Vinifi cation in the winery aims to coax out the potential quality of the 
harvest : soft, gentle pressing; slow fermentation; temperature control; 
ageing on the lees; limited fi ltration..

THE REGION

Coteaux du Giennois, Upper Loire, France
Coteaux du Giennois is an appellation located between Orléans and 
Sancerre in the Loire Valley. Not surprisingly, wines made here are mostly 
white made from Sauvignon Blanc. Reds are made from Gamay and 
some Pinot Noir. They tend to be very light bodied. A small amount of 
rosé is produced.

Soils here are mostly limestone with terraced vineyards. The climate is 
temperate with continental infl uences. Most of the wines made here are 
drunk locally with very little exported.



THE WINE

Tendu Red
A blend of Montepulciano, Barbera, Aglianico, Cinsault, and Carignan, 
organically farmed, fermented with native yeasts at cool temperatures in 
stainless steel then aged in neutral barrels for fi ve months with no sulfur 
added. Bottled unfi ltered and unfi ned.  Only 1345 cases produced. 

TASTING NOTES: High-toned fruit, red and black berries, moderate acidi-
ty, soft tannins. A people pleaser.

SERVING SUGGESTIONS: Beef, lamb, poultry.

THE PRODUCER

Matthiason
The Tendu line of wines began with Steve Matthiasson from Matthias-
son Wines exploration of sourcing organic fruit from around Napa and 
Sonoma. First launching as a red and white table wine, the project has 
evolved to varietal wines including Vermentino, Cortese, and Marato. 
Due to the fervent fan-base the red blend will continue to be released.

MATTHIASSON is a family endeavor, the effort of Steve and Jill Klein 
Matthiasson, and their two young sons. Steve & Jill both have had life-
long careers in sustainable agriculture, and they apply those ideals of 
balance, restraint, and respect for the individual—and for the whole—to 
their wine. Their production is simple but careful. This concept is central 
to the tradition of viticulture and winemaking. Respect for this tradition 
forms the core of their work. To that end, their hands literally touch every 
vine and every bottle.

As a vineyard consultant Steve teaches and makes decisions, such as 
when to water and how to prune, on vineyards throughout Napa and 
Sonoma. Steve’s current clients include Araujo Estate, Spottswoode, 
Chappellet, Robert Sinskey Vineyards, Stag’s Leap Wine Cellars, Long 
Meadow Ranch, Trefethen, Limerick Lane, and others. On his own vine-
yards, however, Steve cares for the vines with his own hands, driving the 
tractor at night, and working with the crews on Sundays.

THE REGION

Dunningan Hills, Central Valley, California, 
United States
Dunningan Hills is yet another California region with a climate and 
topography ideal for viticulture with its gently rolling hills and a Mediter-
ranean temperatures. Its location is just north of Davis where UC Davis 
has its wine facilities. On the hills where the preferred sites are, soils are 
mostly free-draining gravelly loam. Toward the valley the land turns to 
silt or clay loam over sandstone. Chardonnay, Syrah and Tempranillo are 
all grown here. 


