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If you’ve been in the wine club for a while you know already that there are innumerable types of wines 
being made in every style possible by wine makers with their own unique perspective. This month we are 
happy to feature such stories such as ancestral vineyards from the side of an active volcano in Italy and a 
notable sherry producer making wines in the nether regions of northern Spain. Drinking wine is always an 
adventure.

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

Barone di Villagrande Etna Rosso
Nerello Mascalese (80%), Nerello Cappuccio and Nerello Mantellato 
(20%), fermented and aged in 500L oak casks for 12 months. 

TASTING NOTES: Tannic but not aggressive, well balanced by a clear and 
marked acidity and a fresh and persistent fruit.

SERVING SUGGESTIONS: Beef stew, lamb, hearty poultry dishes.

THE PRODUCER

Barone di Villagrande
The story of the family is bound with the story of Villagrande. Winemaker 
Marco Nicolosi’s  ancestors lived and worked on these lands from the 
start of the 17th century. At the beginning of the 18th century the 
Bishop of Catania gave to the Nicolosi Asmundo Family the task to 
turn the harsh fields of Etna from an “horrific and untamed place to a 
delicious garden”. The Nicolosi family arrived on a wooden cart, took a 
look around them and rolled up their sleeves starting to work this harsh 
volcanic land. Then in 1727 the Emperor Charles VI of Augsburg, King 
of Naples, bestowed Don Carmelo Nicolosi with the title of Baron of 
Villagrande. 

The family gave birth to the oldest vines cultivation story on these lands. 
Italy was 8 years old when in 1869 Paolo Nicolosi built the new cellar. 
He was the first to make a wine from distinct processes for white and red 
grapes. Until then, on Etna as in almost all of Italy, wine was made by 
blending grapes without any distinction of color or variety. 

Today Marco Nicolosi continues to maintain their commitment with 
the aim of respecting and enhancing the heritage of the family and the 
peculiarities of the wine-growing area . The goal of the company, family 
and staff is to share the natural heritage of Etna, transfer the love and 
devotion of a unique and special place.

THE REGION

Etna, Sicilia, Italy
Located in the northeast corner of Sicily on the slopes of of the Etna 
volcano, this region has become one of the most admired in all of 
Italy. The area is experiencing an influx of investment dollars and new 
producers are on the rise. Local growers are starting to bottle their own 
wines and well known producers are founding new wineries. 

In the 19th century this was mainly bulk wine production. The arrival of 
phylloxera, people immigrating out of the area and a declining cheap 
wine market took its toll on the region. . Although close to the sea, 
the high altitude, aspect and volcanic soil give these wines character. 
Periodic volcanic eruptions have created a rough terrain which is difficult 
to farm but the volcanic soils are resistant to phylloxera so you find 
ungrafted, often 100 year old Nerello Mascalese vines.



THE WINE

Fanfarria Blanco
Albarín Blanco and Albillo, organically farmed, wild yeast fermented in 
stainless steel, aged in neutral oak, unfined, unfiltered, no added sulfur.

TASTING NOTES: Delicate aromas with subtle hints of almond and white 
blossom, plenty of texture, a creamy, rounded texture with silica-like 
minerality and a savory, saline finish.

SERVING SUGGESTIONS: Fish, poultry, vegetarian dishes.

THE PRODUCER

Dominio del Urogallo
Dominio del Urogallo is a small estate set up on Spain’s northern coast 
by the pioneer Fran Asencio. He also makes wine in Bierzo and in 
the Sherry Triangle. This winemaker has an intense personality, plus a 
willingness to produce the kind of wines he loves—refined, aromatic, 
and pure. He has accomplished in Asturias how to respect the symbioses 
between the soil, the climate, and the local grapes. He cultivates 
the vineyards on steep slopes following the precepts of biodynamic 
viticulture on soils made of slate, anthracite and quartz. He is passionate 
about this land and its potential in the wine world. Asturias is intensely 
defined by monastic tradition, unique grape varieties (red verdejo, 
carrasquín, albarin…) and pre-phylloxera vineyards.

THE REGION

Asturias, Spain
Asturias is located in the northwest of Spain to the east of Galicia on the 
shores of the Atlantic ocean and is one of the smallest wine regions. It is 
not a classical wine region, even though its viniculture dates back to the 
Roman period. Both white wines and red wines are pressed.

Main grape varieties are Albillo, Gewürztraminer, Godello, Mencía and 
Syrah. In particular, Asturias’ Albarin Blanco, Albillo, Garnacha, Mencía, 
Picapoll and Trousseau are recommended grapes.



THE WINE

Dom Lelievre Rose Gris de Toul
Gamay (the most common grape variety in the AOC) and Pinot Noir as 
the main grape varieties, and Aubin blanc, Auxerrois blanc and Pinot 
Meunier as accessory grape varieties. For Vin Gris, at least two grape 
varieties must be used, and the major grape variety is not allowed 
to exceed 85%. At least 10% Pinot Noir must be used, and the total 
proportion of accessory grape varieties is not allowed to exceed 15%. 

TASTING NOTES: Dry and clean on the palate with red berries and citrus.

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

THE PRODUCER

Dom Lelievre
Roughly half way between Champagne and Alsace, in s straight line 
between Paris and Strasbourg, is the Côtes de Toul. It is west of Nancy, 
in the Moselle or Lorraine. Yup, the savory custard tart. Grapes have 
been grown there since the Romans nearly 2000 years ago. Winemaking 
became important during the 15th century due to the Dukes of Lorraine 
and the Bishops of Toul, in the mid-17th century. But competition 
from other, warmer regions, and the Phylloxera epidemic (followed by 
replanting with grape varieties unsuitable for quality wine production) 
contributed to the demise of the region’s wine production. The 
Franco Prussian war in the late 19th century, Two World wars and the 
delimitation of Champagne (Lorraine grapes were previously allowed) 
certainly did not help. After WWII, mining took the region’s already 
decimated manpower, and by the mid 1950’s there were less than 
100hA under cultivation - almost all negociant. When Cordier left to 
buy Chateau Talbot in Bordeaux, a handful of growers fought to protect 
the remaining vines. In 1998 promotion from VDQS to full AOC was 
granted. The Lelievre family was one of those founding estates.

Now in its third generation, Lelievre is run by brothers Vincent and 
David, who both have over a decade of international (Argentina, 
Australia, Chile, Spain, US, and Uruguay) and regional (Bordeaux, 
Burgndy, Champagne, and the Languedoc) winemaking experience. 
They tend to just less than 19 hectares.

THE REGION

Côtes de Toul, Lorraine, France
The most important wines that herald from the Côtes de Toul are light 
pink Vin Gris wines made from Gamay. Gamay must make up at least 
85% and may be blended with 10% Pinot Noir and up to 5% Auxerrois. 
Vineyards here lie on the west side of the Moselle river near the border 
of Germany. These are some of France’s most northerly vineyards which 
face south or east thus protecting them from cold winds. Soils have a 
high limestone content with good drainage.



THE WINE

Kumusha Cabernet Cinsault
Cabernet Sauvignon and Cinsault, organically farmed, hand-harvested, 
destemmed into open top fermenters. Cinsault (of which 25% is whole-
bunch) is spontaneously fermented for 10 days after which it is pressed 
and racked to concrete tank. Cabernet  Sauvignon underwent extended 
maceration in  the oak casks for 30 days after which it was  pressed 
and the wine returned to the oak casks for 8 months. After the 8 month 
period the two components were blended and rested  for a month 
before bottling and rested in  bottle for another 4 months

TASTING NOTES: Medium bodied, earthy and balanced.

SERVING SUGGESTIONS: Poultry, lamb, hearty vegetarian dishes.

THE PRODUCER

Kumusha
Born and raised in Zimbabwe, Tinashe’s career in hospitality began as 
a waiter at the Roundhouse Restaurant in Cape Town, followed by a 
wine steward position at One&Only Cape Town’s contemporary Asian 
restaurant Nobu, where he was soon promoted to Sommelier. After 
receiving the Reaching for Young Stars Best Wine Steward Award in 
2013, Tinashe was in the spotlight as the one to watch. His next career 
role was head sommelier at the famed Oyster Box Hotel in Umhlanga, 
followed by fi ve years at Africa’s top restaurant, The Test Kitchen. It 
was at this acclaimed fi ne-dining restaurant where the affable ‘wine 
whisperer’ won the Eat Out Wine Service Award in 2016.

After a formidable career in the South African hospitality industry, 
working at some of Africa’s fi nest hotels and restaurants, Tinashe 
Nyamudoka was ready for new beginnings. Since relocating to 
Johannesburg, Tinashe – an accomplished master blender – is set to 
entrench his own wine brand, Kumusha Wines, into the South African 
market, as well as further afi eld.

Tinashe is an executive board member of non-profi t organization the 
Black Cellar Club (BLACC) and is part of TeamZIM that participated in 
the World Blind Wine Tasting Championships in 2017 and 2018. 

THE REGION

Slanghoek, Southern Cape, South Africa
Slanghoek is located in Worcester, part of the The Breede River Wine 
Valley—the largest wine-producing region in the Western Cape. 
The entire length of the region covers almost 130 kilometers. The 
magnifi cent valley is bordered by the Langeberg Mountains. In total, 
close to 40% of the total vines planted in South Africa are in the Breede 
River Valley wine region. The region is home to a range of different 
wineries, including small boutique wineries and larger cooperative 
wineries. Worcester is a must visit for all wine lovers thanks to its famous 
wine and olive route. 



THE WINE

Giocheremo con i fiori Pecorino
100%  Pecorino, organically farmed, Recently recovered in Abruzzo, 
Pecorino is a low yield native variety with an important oenological 
value, that is deserving wine lovers’ attention. The gradual harvesting 
and a traditional, not intrusive vinification creates this version, which is 
aimed at expressing Pecorino’s fundamental characteristics, exalting, 
without exaggerating, the fresh and not banal aromatic complexity and 
the peculiar tasting profile, where alcohol, acidity and minerality are 
present in a very good balance.

TASTING NOTES: Fruit forward, bright and minerally with a lasting finish.

SERVING SUGGESTIONS: Seafood, salads, vegetables.

THE PRODUCER

Torre dei Beati
The name of the estate derives from the detail of a large 14th century 
fresco, which adorns the local church of S. Maria in Piano. In the 
representation of the Judgement Day, the “Tower of the Blessed” 
(“Torre dei Beati”) is the final goal that souls, who have reached the 
after-life, strive to gain access to after many efforts and difficult trials. 

This parable reflects the inspiration principles of the company, which is 
based on the desire to express, thanks to extremely careful selections 
in the vineyard and winery, the best native grapes cultivated in this 
particularly apt area of Loreto Aprutino.

The family-run winemaking business started in 1999, when they decided 
to start managing the vineyard that their father, Rocco, had been looking 
after since 1972. Since they believe that it’s impossible to separate the 
quality of a wine from its naturalness, they immediately converted the 
vineyard to organic farming and the first bottle came onto the market 
in 2000.  They expanded the first original production unit, located on 
the ground floor of the old farmhouse at the center of the estate, with 
a cellar for the aging of wines and a new winery.  At the same time they 
increased the range of products by studying significant interpretations 
on the theme of Montepulciano and then also planting new Pecorino 
and Trebbiano grapes, the most interesting traditional white varieties of 
this region. All wines are made from estate vineyards.

THE REGION

Pecorino d’Abruzzo, Abruzzo, Italy
Abruzzo is located on the east coast of Italy, opposite Toscana. Wines 
have been made in this region since the sixth century BC with pro-
duction waxing and waning depending on what was happening in the 
region at the time, however the region has been growing in production 
and quality for the last few decades.



THE WINE

Freisa d’Asti La Giulietta
100% Freisa, organically farmed, fermentation in stainless steel at low 
temperature, short aging period in stainless and then one month in 
bottle prior to release.

TASTING NOTES: Lovely bright color, fresh and soft on the palate

SERVING SUGGESTIONS: Beef, poultry, duck, pasta with red sauce.

THE PRODUCER

Tenuta Tamburnin
Tenuta Tamburnin, whose origins date back to the late 18th century, 
is located in Castelnuovo Don Bosco, which has always been a “land 
of saints and wine”, in Basso Monferrato Astigiano. It is situated in the 
province of Asti, although only about 20 km from Turin and about 10 km 
from Chieri. 

For its attractive setting, its buildings and the historic winery, Tenuta 
Tamburnin has been listed as a heritage site of historical and scenic 
interest. 

Tenuta Tamburnin is a proud founding member of the Albugnano 549 
Winemakers Association, founded in 2017 with the aim of promoting the 
Albugnano DOC territory and its wine.

The nine hectares of vineyards lie at an altitude of around 300m above 
sea level and form an impressive amphitheater surrounding the buildings 
of Tenuta Tamburnin. Iron-clay soils predominate. The vine training 
system used is espalier with Guyot pruning in which 6-7 buds are left, 
and the harvest is manual. Some of the vines at the winery are more 
than 40 years old, while others are recent. The cultivation methods used 
provide very limited yields which offer undoubted benefits to the quality 
of the wine production. No pesticides are used in the vineyards.

THE REGION

Freisa d’Asti, Piemonte, Italy
Freisa d’Asti is a DOC founded in 1972 for the growing of Freisa grapes 
on the slopes of Asti in the Piemonte. These wines are known for their 
floral character and strong tannins and are very ageable. Wines must 
be 100% Freisa, a grape closely related to Nebbiolo and resistant to 
vine diseases. Freisa was the most important variety in Torino in the late 
1800s but was largely abandoned for Barbera and Nebbiolo. Freisa has 
been gaining in popularity again with both a still and sparkling version 
produced. Styles are becoming more full-bodied based on consumer 
demand.


