
–  A U G U S T  2 0 2 0  –

One of the things that we see constantly in the wine world is the story of heritage, a 
legacy of land and craftsmanship handed down through generations. This is true in 
both the large scale production houses as well as the smaller producers. Some of the 
most inspiring stories come from the current generation, rediscovering their families 
history and reclaiming it as their own applying modern technology with ancestral 
techniques to craft wines that are made with the voice of the land that they come from.  
We’ve featured a few recent fi nds here, from biodynamic Sangiovese to German Pinot 
Noir rosé.

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

‘Da Di’
100% Sangiovese, biodynamically farmed, clay aged, vegan friendly.

TASTING NOTES: Vibrant and unvarnished red fruit, bursting with the 
freshness and elegance typical of amphora-aged wines. Medium body, 
sleek texture gives way to a soft spicy fi nish.

SERVING SUGGESTIONS: This is a very food friendly wine and can be 
served with pasta, burgers, barbecue, even grilled salmon. 
Serve this wine chilled!

THE PRODUCER

Avignonesi
Named after the original founders of the estate, the Avignonesi 
family, the winery has undergone an exciting journey since it was fi rst 
established. Acquired by Virginie Saverys in 2009, Avignonesi has 
grown in size and at the same time has become a leader in biodynamic 
viticulture in Italy. Since the acquisition and thanks to Virginie’s respect 
for the ecosystem, her staff and the fi nal consumer, the winery has 
started producing and crafting organic wines that are truly authentic 
to their origins yet singular and unique. And in the best biodynamic 
approach their wines receive minimal intervention in the cellar. 
Sustainability also plays a big part in the everyday life at Avignonesi.

To date, the estate has grown to 175 hectares of vineyards including the 
purchase of a state-of-the-art winemaking facility in the Montepulciano 
appellation. It is Virginie’s perseverance to look after the land and her 
compelling willingness to produce a wine that is quite unique and true 
to its origins that allowed for life to be brought back into the vineyards 
and created a healthier working environment for all staff. 

The Avignonesi wines enhance the richness and elegance of the 
Montepulciano heritage. Sangiovese wines have been produced for 
centuries here, and the fascination that lies around this appellation is 
elevated by the ”back to basics, no un-natural intervention” approach 
that biodynamic viticulture entails. 

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 iconc Supertus-
cans made from Bordeaux varietals.



THE WINE

Seehof Rosé
100% Pinot Noir, stainless steel fermented.

TASTING NOTES: Fresh and cheeky, elegant and fruity.
SERVING SUGGESTIONS: Drink on it’s own or pair with fish, salads or 
appetizers.

THE PRODUCER

Weingut Seehof
In the middle of the winding village of Westhofen along the Seebach, 
the wateriest spring in Rhenish Hesse, lies the more than 1200-year-old 
Seehof. In the fifth generation, the Fauth family runs the now 17.5 ha 
winery.

In recent years, special attention has been paid to the development 
of dry white wines, which are excellent for eating. Also residual sweet 
wines from Scheurebe, Huxelrebe and Riesling enjoy great attention. 
A late selective harvest of fully ripe grapes is one of the high quality 
requirements that Ernst and Florian Fauth place on their wines. The aim 
is fine fruity wines with an independent character. They believe that the 
symbiosis of grape variety, soil type and slope is the key to success. In 
the cellar the wines are preserved with the greatest care.

Master winemaker, Ernst Fauth is usually found in the vineyards. More 
than ever, in spite of his great successes (German Champion, Winner 
of the Hamburg Derby, Team Vice World Champion) he gave up his 
hobby of four-way racing a few years ago for the sake of the winery. 
Ruth Fauth is to be found for the sale of the wines, in the office but also 
in the labeling of the bottles. Fortunately, all this leaves little time to 
devote to her hobby of baking cakes with passion. Junior Florian Fauth 
(winemaking technician) is responsible for the development and sale of 
the wines. Already during his training in top companies of the Palatinate 
he took over the direction in the cellar. The presentations of the wines 
and wine tastings are usually his task.

THE REGION

Rheinhessen, Germany
The winemaking landscape of the Rheinhessen has undergone a nearly 
inconceivable 180-degree sea-change in last two decades. The region 
has gone from being the armpit of German wine to being the white-
hot, super star in the spotlight. Winemakers and estates that have been 
largely ignored for decades, now have people knocking on the door and 
clamoring for appointments. The key to this region is limestone. This 
is what gives the wines their glycerin-induced appeal. This is also what 
gives them the flair of acidity. 



THE WINE

‘Manciano’
100% Verdicchio, temperature controlled, stainless steel fermentation.

TASTING NOTES: Fresh and floral, with notes of Golden apple, citrus fruit 
and minerals, soft texture, balanced acidity.

SERVING SUGGESTIONS: Excellent with soups and risotto. This wine can 
also be aged two or three years.

THE PRODUCER

Vallerosa Bonci
Cupramontana, the ancient native land of Verdicchio, is situated in the 
heart of the Marche, on one of the sunny, green hills bordering the valley 
of the Esino river. There the Bonci family has been producing wine for at 
least three generations. 

At present, the Vallerosa Bonci farm owns 50 hectares of land, of which 
35 hectares consist of a specilized vineyard. The vineyards are at an 
average height of 450m. (1,470 feet) above sea level. 

San Michele, Torre, Manciano, Carpaneto an Pietrone, in the area of 
cupramontana, are the most traditional districts for the production of 
wine. There are also two experimental vineyards, run with great care 
in cooperation with the department of Arboreal Cultivation, Milan 
University, which shows the family’s praiseworthy disposition to research. 

The special microclimate, the careful selection of grapes, the many years 
of artisan experience in winemaking, combined with the use of the most 
up-to-date techniques, make Vallerosa Bonci a leading farm in the field 
of quality wines still and sparkling wines.

THE REGION

Verdicchio dei Castelli di Jesi, Marche, Italy
The Verdicchio dei Castelli di Jesi DOC is a legendary winemaking 
region in central Italy responsible for producing dry white wines made 
from 100% Verdicchio, an ancient varietal native to this region. The area 
also produces sweet passito style wines and some sparkling spumante. 
The rolling hills of Marche are home to medieval villages and are com-
prised of calcareous clay and limestone soils. The climate is maritime 
influenced by the Adriatic Sea as well as the east-west rivers and valleys 
which brings breezes that discourage fungal diseases.



THE WINE

Castel d’Age X-arello
100% X-arello, hand harvested, wild yeast fermented, no added CO2, 
unfi ltered, unfi ned. 

TASTING NOTES: Aromas of tropical fruit against a mineral and 
herbaceous backdrop, fresh and broad.

SERVING SUGGESTIONS: Ideal with fi sh, seafood paella, sushi and chicken.

THE PRODUCER

Castel d’Age X-arello
The history of Castell d’Age is tied to three generations of women: 
grandmother, mother and daughter. Catalan by birth. Swiss in spirit. And 
their symbol is the griffi n. The griffi n was a mythological creature, half 
eagle and half lion. King of the sky as well as the land. 

Castell d’Age is located in the Alt Penedès on the southern slope of 
the mysterious, sacred mountain of Montserrat in the small village of 
La Beguda Baixa. A very special land, destined to uphold the long-
standing traditions of their ancestors yet, at the same time, open to new 
initiatives. They have one single objective: to produce exceptional wines 
and cavas.

It was all started by Aurèlia Figueras. A woman ahead of her time. An 
intelligent woman, she knew how to breathe life into the lands that had 
belonged to her family for over 50 years. Anne Marie Comtesse was 
the inspiration behind the creation of the cellars, located in an 18th 
Century country house, at the end of the 1980’s. Champion of products 
from the land, a fi ghter committed to the environment. She pioneered 
the introduction of organic farming. Olivia Junyent is the daughter 
and granddaughter of two exceptional women. Respecting the family 
ethos of doing things the traditional way. Along with her siblings, she 
represents current trends in the fi eld of organic viticulture.

Three remarkable women producing remarkable wines and cavas.

THE REGION

Alt Penedés, Catalonia, Spain
Penedés is the most important region in Catalunya both volumetrically 
and in terms of the diversity of wines made. Located on the coastal 
hills a few miles south of Barcelona where much of the wines are 
consumed. This is the home of Cava, Spain’s fl agship sparkling wine. The 
topography here is complex with lots of micro-climates leaving room for 
a lot of different styles. Overall, Penedés has a Mediterranean climate 
with warm summers, mild winters and moderate rainfall. Alt Penedés is 
comprised of hills at 1600-2600 ft and makes fresh, crisp whites and reds 
made from Garnacha, Cariñena, Monastrell and Tempranillo.



THE WINE

Uivo Pt Nat
100% Pinot Noir, wild yeast fermented in the bottle, no added CO2, 
unfiltered, unfined.

TASTING NOTES: Yeasty nose, honeyed fruits, apple and strawberry with 
a nice fizz.

SERVING SUGGESTIONS: Serve as an aperitif or pair with salmon, salads, 
crudo.

THE PRODUCER

Folias de Baco
Tiago Sampaio is a third generation winemaker who grew up frolicking in 
his grandfather’s vineyards. He received a PhD in Viticulture and Enology 
from Oregon and then returned to Douro to start his own winemaking 
adventure. Tiago’s vineyards are located in the sub-region of Cima- 
Corgo in Alto Douro 500-700 meters above sea level. Tiago has made a 
splash in his home country, combining traditional winemaking with the 
modern techniques he studied in the States. Tiago’s main focus is Pinot 
Noir in both red and rosé in addition to various red and white blends 
and the mixed blend featured here.

THE REGION

Cima-Corgo, Douro, Portugal
Cima-Corgo is located in the central part of the Douro and is home to 
most of Portugal’s high-end Vintage port. It is the largest subregion 
in the Douro accounting for almost half of the valley’s total wine 
production. The terrain is rough with vineyards located on steep 
slopes composed of granite and schist. The Douro river moderates 
temperatures here, warming the lower vineyards that are closer to it.



THE WINE

‘Pierre Bleue’ Côte du Brouilly
100% Gamay, hand-harvested, wild yeast, whole cluster fermented.

TASTING NOTES: Linear, structured, with a mineral backbone, ripe red 
fruits and whole cluster fermentation adds to the complexity.

SERVING SUGGESTIONS: A great summer red perfect for casual meals, 
sandwiches, burgers, pizza. Will also pair with salads. Serve with a little 
chill.

THE PRODUCER

Domaine Blain Soeur et Frère 
One sister. One brother. Both grew up in Chassagne-Montrachet in the 
heart of the Côte d’Or vineyards and decided to take over as a family an 
old vineyard on the hills of Mont Brouilly with one dream: give a voice to 
this unique granite terroir.

Their vines are more than 50 years old and give wine classified as AOP 
(Protected Origin) Brouilly, then Côte de Brouilly uphill on the western 
side of this ancient volcano.

The vines tell very accurately, with their restricted yields, the story of 
their terroir and their localisations at different height above the sea. The 
Côte de Brouilly Pierre Bleue comes from granitic soil rich in blue stone. 
Halfway up the hill is a vein of pink clay where they harvest the grapes 
for the Les Juumeaux. The AOC Brouilly is produced from grapes found 
at the bottom of the hill of sandy clay soils.

They run their domain with sustainable practices with all the vineyard 
work being done by hand from pruning to harvesting grapes.

THE REGION

Côte de Brouilly, Beaujolais, France
Brouilly is one of the ten cru appellations in Beaujolais making red wines 
from the Gamay grape. Named for the Mont Brouilly, wines from this 
region are generally richer in style than wines from other areas of Beau-
jolais. Some Chardonnay, Aligoté and Melon de Bourgogne are also pro-
duced here but not under the Brouilly AOC. While Brouilly comprises the 
six villages around the mill of Mont Brouilly, the Côte de Brouilly AOC 
covers the vineyards on the higher slopes. Soils types vary and there are 
many mesoclimates. The region is sheltered from cool weather coming 
from the west and is influenced by the Mediterranean to the south. This 
couple with the warm sunshine mean that grapes here ripen earlier than 
the rest of Beaujolais and thus are harvested earlier.


