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One of the most challenging things about studying wine is making the leap from the concept of a region 
or a varietal to the actual wine itself, how it tastes and how it feels. We all have an idea of “Chardonnay” 
and what it may taste like, oaked or unoaked, or a “Chianti”, even with it’s many sub-regions and 
expressions. Even in classic regions where the name itself evokes a sense memory, homogenization isn’t 
reality and  the choices made in the vineyard and by the winemaker are evident in the bottle. This month 
we have some good examples of wines from classic regions made by winemakers who are known for 
experimentation and discovering new ways to expose the nuances of their terroir.

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
‘A Fuga’
An Albariño, Godello, and Treixadura blend from 25-30 year old vines, 
stainless steel fermented.

TASTING NOTES: Clean and bright, intense aromas of berries, herbs and 
wildflowers, good volume and balanced acidity.

SERVING SUGGESTIONS: Seafood, poultry, salads, vegetarian dishes.

THE PRODUCER

Abadia da Cova
Baldomero Moure started to produce his first wines in 1923 in one of 
those small and humble plots in A Cova. Thanks to inheritance and 
savings brought from America, he began to acquiring farms in the area 
and built a winery on the current farm in Cuñas. In the 1950s they built a 
larger and more modern winery which now houses the barrel room and 
the room for vinification of wines aged in wood. Here they elaborate on 
truncated-cone wooden casks of French oak between 3000 and 7000 
liters of capacity and carry out aging in oak barrels of different origins.

At the beginning of 2000s, the current main winery was built, which 
houses the laboratory, the tasting room and is the place where young 
wines and small vinifications and experimental trials are made. Work 
is done with stainless steel, although other materials are used in the 
experimental area. This winery is gravity fed and has state-of-the-art 
technology. In recent years, the effects of climate change have become 
apparent and the vineyard is working toward sustainability.

THE REGION
Ribeiras do Miño, Ribeira Sacra, Galicia, Spain
Ribeira Sacra is located in northwestern Spain at the confluence of the 
Miño and Sil rivers which flow from the Cantabrian Mountains. The 
rivers make for alluvial soils of granite and slate. The maritime climate 
of Galicia gives way to a more temperate Mediterranean climate further 
east. The canyoned terrain makes for a variety of different micro-climates 
and many vineyards are terraced. Most wines here are red made 
from the Mencia grape. Other red varietals are Brancellao, Merenzao, 
Garnacha Tintorera, Sousao, Caino Tinto, and Tempranillo. The main 
white varietals are Treixadura, Godello, and Albariño.

The varied terrain of the Ribeiras do Miño sub-area means that the 
mesoclimate of even a single plot can vary greatly due to type of soil, 
slope, altitude and orientation of the vineyard. 



THE WINE
‘Corail’ Rosé
A Grenache, Syrah, Cinsault, and Carignan blend, biodynamically farmed, 
wild yeast co-fermented in stainless steel.

TASTING NOTES: Pale coral color with a delicately spicy nose of citrus fruits, 
lively on the palate with notes of white fruits, citrus and a hint of fennel. 
Clean and refreshing fi nish.

SERVING SUGGESTIONS: Serve as an aperitif, with fatty fi sh or grilled 
vegetables.

THE PRODUCER
Château de Roquefort
Raimond de Villeneuve’s impressively beautiful, biodynamic vineyard 
is situated in an amphitheater, thus having a very special microclimate. 
Château de Roquefort is at an altitude of 1000 feet, allowing later 
harvesting, which results in more freshness and greater phenolic 
maturity, and therefore more complexity than is usual in Provençal 
wines. The 29 hectare of vineyards are located on the edge of the 
Bandol appellation—just over the ridge, so Mourvèdre does not ripen 
there as well as in Bandol (it is a diffi cult grape to ripen), so it is not the 
focus. One third of the vines are over 40 years old, with the rest ranging 
between 15 and 40. De Villeneuve is well-educated, well-traveled and 
with previous experience in the trade, having worked for Mommessin 
in Burgundy. This experience shows in the quality of the wines and the 
refi ned beauty of the package. He came back to his old family property 
in 1995, and his fi rst vintage under the Château name was in 1998; 
previously the wines were sold in bulk. Raimond is an open-minded 
winemaker and taster, striving for quality and willing to honestly assess 
his wines. He is always experimenting; after planting Cabernet Franc, he 
is now trying Portuguese varieties. 

His talent has been recognized by Michel Bettane, calling him one of the 
fi nest winemakers in Provence: “incontestably, one of the great hopes 
of the Côtes de Provence... the wines perfectly combine ample and 
intense fruit with a rich and silky body. The wines of Roquefort possess a 
hedonistic character that will make you immediately rejoice.”

THE REGION
Côtes de Provence, Provence, France
The Côtes de Provence is the largest appellation in the Provence region 
covering about 50,000 acres of land. Most of the wine produced here 
is rosé with a smattering of white and red wines. Main varietals here 
Grenache, Syrah, Mourvèdre, Cinsault, and Tibouren.



THE WINE
‘Un Litro’
A Cannonau, Carignano, Mourvèdre, Sangiovese, Alicante Bouschet blend, 
biodynamically farmed, wild yeast fermented, aged in concrete.

TASTING NOTES: Earthy and fruit forward, a clean, fresh wine and an 
excellent summer red.

SERVING SUGGESTIONS: Great for a casual meal, pizza, pasta, burgers.

THE PRODUCER
Ampeleia
Ampeleia is a unique project in the Maremma region of Tuscany founded 
by Elisabetta Foradori, one of Italy’s top “superstar” winemakers, famous 
for her work with Teraldego in the Alto Adige with 2 of her friends, 
Giovanni Podini and Thomas Widmann. Ampeleia wines are farmed 
biodynamically, focusing on the synergy between mankind and nature, 
producing fresh, elegant, silky wines.

The estate overlooks the medieval village of Roccatederighi, located on 
three different levels of altitude varying from 200 to 600 meters above 
sea level – Ampeleia di Sopra (Upper Ampeleia), Ampeleia di Mezzo 
(Central Ampeleia) and Ampeleia di Sotto (Lower Ampeleia). Ampeleia 
includes a total of 150 hectares of which only 40 are planted with vines. 
The property slopes down towards the sea, nestled in a territory made 
of numerous plots of land, hidden among the lush vegetation, where 
earlier Etruscan settlers nourished the soil to grow grapes. All vineyards 
on the estate were planted following an in depth terroir research of each 
single site.

THE REGION
Costa Toscana IGT, Italy
Costa Toscana IGT is a sub-division of the Toscana IGT covering all the 
coastal region where wines can be mad in red, white, rosé or sparkling 
styles. Geologically, Ampeleia’s estate specifially boasts a broad range 
of soil types – loamy, sandy soils with fragments of shale rock and marl 
enriched by light ferrous veins. Other soils include volcanic rock, clay 
pebbles and a wide range of minerals which form a gravelly surface 
layer providing excellent water drainage. Climatically, the entire area, 
and in particular the higher slopes, are exposed to frequent winds. Here 
is where the sea breeze meets and interacts with the mountain breeze. 
Unique climatic conditions of Ampeleia di Sopra allow harvesting by the 
end of September taking advantage of cool late summer nights during 
the crucial phase of the fruit ripening process. 



THE WINE
Cara Nord Blanc
A Macabeo, Chardonnay blend, fermented in stainless steel, aged 3 months 
on the lees.

TASTING NOTES: Creamy and structured, a full bodied white with a long 
finish.

SERVING SUGGESTIONS: Fish, poultry, pasta.

THE PRODUCER
Cara Nord
Cara Nord was created by 3 old friends joined by their passion for wine: 
Tomas Cusine, Xavier Cepero and Eric Solomon. Each had many years of 
experience in the wine industry, and in March 2012 they decided to start 
a winemaking project together. They all had long been attracted to the 
majesty of the North Face of the Sierra de Prades and its magnificent 
climate, land, and history of quality winemaking. From experienced they 
knew the potential of the grapes grown in the Prades Mountains when 
it came to making good wines: the excellence seen in the DO Priorat, 
the reliability of D.O. Montsant, and the creativity of the DO Costers del 
Segre all originate from the same mountain range. Three Denominations 
of Origin located on a single mountain, all producing remarkable results. 
In reality, however, their sinterest lay particularly in the fourth D.O. of 
the Prades Mountains. This area was the Denomination of Origin Conca 
de Barbera, which itself has a long tradition in winemaking and still has 
great potential in the world of small wineries and micro-elaborations.

Starting with the vineyard and with their small winery located within 
the historic Monastery of Poblet, they embarked on this great wine-
making adventure. Viticulture up to 800m above sea level takes place in 
a very particular and demanding geographical environment that poses 
constant challenges. But Tomas, Xavier and Eric are convinced that 
vineyards grown on rocky land, in unpolluted air, and surrounded by 
untouched biodiversity, will result in the creation of original wines with 
unique organolèptic qualities.

THE REGION
Conca de Barbera, Catalonia, Spain
Conca de Barbera is located in the heart of Catalonia winemaking 
country. The larger area produces mostly Cava, but Conca de Barbera 
produces still wines from the same grapes as well as red wines from 
Garnacha, Mazuelo, Cabernet Sauvignon and Merlot. The climate is 
Mediterranean with strong Continental influence due to the altitude. 
The high proportion of limestone soils makes this area ideal for wine 
growing.



THE WINE
‘Cent Visage’
100% old vine Côt (Malbec in France), organically farmed, hand harvested, 
wild yeast fermented in stainless steel.

TASTING NOTES: Very ripe blackcurrant, crushed red berry aromas with 
notes of prunes and violets. Very persistent fi nish.

SERVING SUGGESTIONS: Lamb, pork, herbed and spicy dishes.

THE PRODUCER
Jean-François Mérieau
It sometimes seems like Jean–François Mérieau’s mind goes faster than 
his hands. Although he already produces some of the most respected 
and sought-after wines of the Touraine, he’s not satisfi ed and is currently 
looking for new ways to express the old vines and rich landscape that is 
the Domaine Jean-François Mérieau.

Based in the tiny village of Saint-Julien-de-Chédon (which doesn’t seem 
much changed since the 17th century), Jean–François’ property stretches 
to almost 35 hectares planted to Sauvignon Blanc, Chenin Blanc, Pinot 
Noir, Côt, Pineau d’Aunis, Gamay and Chardonnay. Many of the vines 
are quite old, including the Pineau d’Aunis which is over 100 years old 
and the Cot, the youngest of which are 50 years old and the oldest 
over 100. Unlike most Touraine producers, the vineyards are plowed 
and the property is in conversion to organic certifi cation. Vineyard work 
is all manual and no commercial yeasts are used in the vinifi cation of 
a dizzying array of wines – in typical fashion for the Touraine. Mineral 
whites, racy and savory reds, sparkling wines and sweet wines, all are on 
the menu at this address.

The winery is based on a rich history that stretches back for generations. 
It’s not unusual to see three generations in the winery at the same 
time. Much of the winery is in a cave that was carved during the 14th 
century. The “new” structure that houses many of the fermentation 
tanks was used by Americans soldiers during World War I and some 
left inscriptions on the walls. The ramshackle tasting room, fronting 
the subterranean cellars resembles an old relative’s attic as much for 
the clutter than the chance that you’re about to stumble upon an 
undiscovered treasure. This is the essence of the Touraine, a place 
overshadowed in many regards by its neighbors but just starting to 
get the attention of critics and Loire valley enthusiasts for its ability to 
produce engaging wines that are friendly at the table and on the wallet.

THE REGION
Touraine, Loire Valley, France
Touraine is located at the heart of the Loire Valley, halfway between 
Nantes and Sancerre. This is home to some of the Loire’s most famous 
appellations, including Chinon, Saumur, Bourgueil, Anjou, Vouvray and 
Cheverny.



THE WINE

Lago di Caldaro Classico Superiore Schiava 
Kalterersee Keil 
100% Schiava, biodynamically farmed, wild yeast fermented in stainless 
steel.

TASTING NOTES: Delicately fruity on the nose reminiscent of cherry 
and toasted almonds, juicy on  the palate, extremely “quaffable” and 
elegant on the  finish.

SERVING SUGGESTIONS: Poultry, pasta with red sauce, burgers, pizza.

THE PRODUCER
Manincor
The estate’s historical buildings date from 1608, built by Hieronymus 
Manincor. The emperor had endowed him with land beside the Lake 
of Kaltern for his services to Austria and at the same time raised him to 
the ranks of the nobility, a coat-of-arms extended to accommodate his 
new status, ‘Man-in-cor’ means roughly ‘Hand on heart’ and can still be 
seen on the facade of the manor house. Hieronymus Manincor’s grand 
daughter married one of Count Enzenberg’s ancestors in 1662. Since 
then there has been a relationship between the Manincor manor and 
the family which now runs it. Finally in 1978 the estate became fully 
owned by the Counts Enzenberg. The Enzenbergs have been among 
the most prominent Tyrolean families for 800 years. Their name appears 
in documents for the first time in 1236 and they have been resident 
in South Tyrol since around 1500. Among the distinguished ancestors 
Kassian Ignaz Enzenberg made a name for himself as a philosopher of 
the Enlightenment and reformer. Born in Brixen in 1709, Kassian was an 
official at the court of Maria Theresia and government representative 
in Bozen/Bolzano, where he undertook land reclamation by draining 
the marshy areas of Adige Valley, thereby transforming agriculture in 
the southern part of South Tyrol and considerably improving the health 
of South Tyroleans in these areas. In 1763 he was appointed to the 
recently established Tyrolean regional administration and raised a year 
later to the ranks of the Tyrolean nobility with the title of count, which 
corresponds to earl in Britain.

THE REGION
Trentino-Alto Adige, Italy
Trentino-Alto Adige is located in the norther part of Italy between the 
Dolomites and Lake Caldaro. The region was historically part of the 
Austro-Hungarian Empire and considers itself more German than Italian. 
Both languages are spoken here. This area is home to some of the best 
white wines in Italy rivaled only by Friuli-Venezia Giulia but also produces 
some gorgeous light-bodied reds. There is a strong tourist economy 
here with many people coming to hike and bike in this stunning 
landscape.


