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March 2022: Women in Wine

This month highlights (our incredibly tal-
ented) staff picks. Four ladies of Macchi-
alina chose these bottles from Women Run 
Wineries. We asked them a few questions, 

beginning with this one: 

What is the coolest thing about 
wine, producers, or producing wine 

to you?

The infinite possibility of wine. The same 
grapes grown in the same/ region can be 

made into wildly different wines. When you 
think about all the wines being grown 
around the world, the different styles, 
practices, techniques, and wine-maker 

flair…  it’s overwhelmingly cool. - Alix 
Furjanic, Manager

There is a history, science, and story 
inside each and every bottle. - Martina 

Filipova, Server

The coolest thing about wine production 
and the winemakers is discovering how they 
choose to express their product. There are 
many ways to produce wine, but a particu-
lar wine maker will choose. how they treat 
the grapes from start to finish as their 

own expression. In the glass you can enjoy 
exactly what the winemaker intended. - 

Marijah Caudy, Server

There are many cool things about wine that 
interest me. I suppose working at Macchia-
lina has allowed me delve into a lot of 
different farming practices and philoso-
phies that are unique to certain produc-
ers. It’s always fun to learn something 
new and have some fun facts for guests 
while they are diving into our menu, so 
they can maybe try something new and 
expand their palate. Also, try funky 
orange wine, it’s the best. - Olivia 

Kiddon, Server and Bartender 

Remember, there is always more.  
Shoot me an email if you’d like to pur-
chase another bottle (or case) of some-

thing that you loved.
jacqueline@macchialina.com. Thank you!

#macchinmyglass
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KITCHEN NOTE
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WINE 101
 

A Brief History of Women in Wine

The female members of Paleolithic societies were 
typically the gatherers, so we can imagine a woman 
collecting grapes, forgetting about them in the 
corner of her cave, and only discovering them again 
several days later, frothing and bubbling. It is 
not difficult to imagine that a woman might have 
been the first to discover wine’s mysterious abili-
ty to transform the mind and to, albeit haphazard-
ly, make wine.

The ancient Mesopotamian civilization of Sumer is 
widely considered the first major civilization in 
human history, as well as the first wine-trading 
culture. In Sumer, women were the tavern-keepers, 
which was a very important job—so important that 
the world’s first recorded female ruler, Queen 
Kubaba of Sumer, who lived about 5,000 years ago, 
was a tavern keeper. She was remarkably popular, 
and legend has it she reigned benevolently for 100 
years.

In the post-Napoleonic age in France, some women 
found themselves in a position to own property or 
run a wine business through the loophole of being 
widowed. There were many scrappy and dynamic widows 
of Champagne, so much so that the idea of the widow 
became a marketing trademark of the region. Lily 
Bollinger, who ran the Bollinger house for several 
decades, is known for her famous quote: “I drink 
champagne when I’m happy and when I’m sad. Some-
times I drink it when I’m alone. When I have compa-
ny I consider it obligatory. I trifle with it if 
I’m not hungry and drink it when I am. Otherwise, I 
never touch it – unless I’m thirsty.” Louise Pom-
mery, also a widow, was relentless in her pursuit 
of quality and can be credited with producing the 
very first Brut Champagne.

 
Gigante Bean Salad 

red bell peppers, onions, tomato vinai-
grette 

Red peppers are roasted and smoked, peeled, 
and puréed with black garlic, olive oil and 
vinegar. Diced carrots, celery, and onion 

are added for texture. 
This dish will stand alone, pair with fish 

or meat, 
and disappear astonishingly fast.

WINE 101 cont’d

Today, in California, of the 4200+ bonded win-
eries, approximately 14% of them reported a 
woman as their lead winemaker. The percentage 
increases in the Sonoma/Marin and South Central 
Coast (San Luis Obispo and Santa Barbara Coun-
ties) wine regions, which are both now at 
approximately 17% compared to only 12% in the 
Napa Valley. The percentages are considerably 
lower in the remaining wine regions.
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CANTINE BARBERA
“LU CORI” NERO D’AVOLA

2020
-------------------------------------------------------

DATERRA VITICULTORES
“CASA DE ENRIBA”

2019

 
Producer: Cantine Barbera
Name: Lu Cori 
Variety: 100% Nero d’Avola
Vintage: 2020
Location: Tenuta Belicello, Sicily, Italy
Follow: @marilenabarbera

Chosen by Martina Filipova.

Why did you choose this wine? 

“I selected this wine because I am a fan of Sicil-
ian wines.
Marilena's vineyards are about one mile from the 
Mediterranean Sea, which gives wines lively saline 
character. And this wine pairs perfectly with my 
favorite Macchialina pasta. I've got a huge admira-
tion for Marilena for being a winemaker at her own 
winery. It gives her the freedom to experiment and 
to combine modern techniques and traditional knowl-
edge with the ultimate ambition of making great 
wines. Her family has been grape producers for 3 
generations, as a little girl she dreamt of a dip-
lomatic career, but she has decided to carry on her 
father's DREAM. She chooses a FEMININE and SENSUAL 
approach of the variety instead of the more popular 
sturdy and masculine styles. Nero d' Avola, Menfi, 
Lu Cori is FASCINATING wine with soft, velvety 
tannins that shape a vibrant Mediterranean person-
ality. 
And I think the label is pretty COOL as well. It 
represents her evolution as a vintner and a wine-
maker and also it shows the tight connection 
between her and wines.

Lu Cori means "THE HEART" and she believes that it 
is just perfect for a generous wine made with Nero 
d'Avola, the most representative grape of Sicily.”

 

Producer: DaTerra Viticultores 
Name: Casa de Enriba 
Variety: 100% Mencia 
Vintage: 2019
Location: Ribeira Sacra, Galicia, Spain
Follow: @daterra.viticultores

Chosen by Jacqueline Pirolo.

Laura Lorenzo is on a mission to save indigenous 
vines. 

She began winemaking at sixteen, then traveled the 
world to shape the craft, she became one of the 
most revolutionary winemakers in her area. It 
really wasn’t until she had the opportunity to 
work among the vines working for Dominio do Bibei 
for ten years that she discovered her passion and 
purpose - rescuing old, abandoned vineyards. Laura 
fell in love with the Valdeorras area (a small DO 
near Manzaneda) while working at Bibei, and decid-
ed not only to live there permanently, but also to 
start her own project.

She formed Daterra Viticultores in 2014 with a 
mission to restore these 80-120+ year old vines 
and rescue these grapes from extinction. 

Casa de Enriba is very fruity and crunchy and 
fresh, grown near the Atlantic Ocean, south 
facing, in granite with mixed soils. 

Serve chilled.
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ITALO PIETRANTONJ 
CERASUOLO D’ABRUZZO

3019
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TIBRIO
TREBBIANO D’ABRUZZO

2020

Italo Pietrantonj Cerasuolo d'Abruzzo 2019
 
Producer: Italo Pietrantonj
Name: Cerasuolo d’Abruzzo 
Variety: 100% Montepulciano
Vintage: 2019 
Location: Cerasuolo d’Abruzzo D.O.C., Abruzzo, 
Italy
Follow: @viniPietrantonj

Chosen by Alix Furjanic.

Why did you choose this wine? 

“It felt fitting to pick a historic Italian wine 
house (with records dating back to 1791) that was 
currently overseen by two sisters Roberta & Alice. 
Fun fact, their great-great-great grandfather, Nic-
colo, was the first certified winemaker in the 
Abruzzo region. It’s also a delicious wine and as 
the temperatures continue to rise here in Miami, 
it’s always nice to have a rose handy.” 

This is Italy’s most serious Rose. While there is a 
place for the light sipper, there is more of a place 
for a fuller body rose. Not enough light is shined 
on this style. This can take you yes, through anti-
pasti, but can also stand up to fish, lobster, 
white meats, and something like dim sum.

Unique in the entire world, in 1893 two 37,000-gal-
lon tanks were hand dug below the street level next 
to the cellar to store wine. 14 meters deep, lined 
with Murano glass tiles, and remarkable. To this 
day, the house shows off its 9,500 gallon oak and 
walnut barrels (now lined with stainless steel for 
preservation and continued use) from 1870, and two 
37,000 gallon tanks lined with beautiful Murano 
tiles that were built in 1893. A house with as much 
history as their wines have depth and intrigue, the 
classic wines of Pietrantonj are not to be missed.

Producer: Cristiana Tiberio
Name: Tiberio, Trebbiano d’Abruzzo 
Variety: 100% Trebbiano Abruzzese
Vintage: 2020
Location: Tiberio, Cugnoli, Abruzzo, Italy
Follow: @cristianatiberio

Chosen by Jacqueline Pirolo.

At 350 meters, near the hillside town of Cugnoli, 
Riccardo Tiberio found an old plot of Trebbiano 
Abruzzese vines roughly 60 years old. He knew 
that Trebbiano Abruzzese vines were a rarity and 
not at all to be confused with Trebbiano Toscano 
and other similar looking but altogether differ-
ent varieties, he was so impressed that he decid-
ed to change his and his family’s destiny.

In 2008, the father handed the winery to his son 
and daughter. She handled all the winemaking, and 
he was the agronomist. Cristiana is a chemistry 
graduate and teaches college level winemaking 
chemistry and sommelier classes. She has an im-
pressive list of training stints including 
Jacques Selosse in Champagne, Nicolas Joly at 
Coulee de Serrant, Egon Muller in the Mosel, and 
various producers in Chablis. She has even been 
“down under” to Australia’s Clare Valley. In 2011 
she took over all the winemaking duties and is 
now solely responsible for the wines made at the 
estate. You can assume from her resume that 
structure and minerality are key to her style.

Notably, this wine can age. Feel free to drink 
now, or save for 3-5 years. It’s bright and tart, 
but all that will round out as it ages in the 
bottle. Serve slightly chilled.
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ELIZABETTA FORADORI
TEROLDEGO

2019
-------------------------------------------------------

AZIENDA AGRICOLA FLAVIA 
SPARKLING CATARRATTO

2020

 

Producer: Elisabetta Foradori
Name: Foradori 
Variety: 100% Teroldego
Vintage: 2019
Location: Trentino, Italy
Follow: @agricolaforadori

Chosen by Marijah Caudy.

Why did you choose this wine? 

“I chose this wine because I admire not only the 
talent, but the strength Elizabetta has, taking 
over her family winery at the young age of 20 
after her father's passing. It couldn't have been 
an easy time for her, but she moved on to do 
incredible things. Over the years she moved the 
winery into Biodynamic practices and was even 
mentioned as the "Queen of Teroldego." Her dedi-
cation and passions really shine through in her 
wines which bring joy to the table.” 

Referred to simply as "Foradori" by the Foradori 
family when speaking of their various wines, this 
is the estate's core red: first bottled by Elisa-
betta's parents back in 1960 and their largest 
production today. It comes from 9 hectares of 
estate vines, planted from 1956 to 2005 on the 
flat, sunny, well-drained plateau, with alluvial 
sand and Dolomitic limestone. It is a fabulous 
natural wine from Italy's Trentino region in the 
valley of the Dolomite Mountains.

Producer: Azienda Agricola Flavia
Name: Sparkling Catarratto 
Variety: 100% Catarratto
Vintage: 2020
Location: Sicily, Italy

Chosen by Olivia Kiddon.

Why did you choose this wine? 

“I chose this wine because of my love affair 
with fun natural sparklers and especially 
wines from Sicily. With the unique micro-cli-
mate and active volcanic soil, Mount Etna Si-
cilian wines carry so many distinct territori-
al flavors that can pair with a wide variety 
of dishes and are especially tasty. Further-
more, we at Macchialina LOVE breaking away 
from the norm of using sparkling wine only as 
a cheers before meals and rather enjoy pairing 
them with more serious food items. A cool nat-
ural sparkling wine such as this can pair 
across antipasti and even into some heavier 
entrée dishes. The key here – drink more bub-
bles.”

Sparkling wine, from a place on Mt. Etna that 
is well suited, with rich minerality in the 
soils and great sun exposure for sparkling 
wines. The grapes are Organically treated, 
hand-harvested, native yeast fermented, and 
then lightly fined/filtered. Straw yellow in 
color with greenish reflections, the nose has 
floral aromas with notes of orange blossom, 
jasmine, aromatic herbs, citrus and white 
fruit. It impresses with its acidity, mineral-
ity and its soft and enveloping bubbles. 

Serve chilled.


