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Pirolo’s Eggplant Caponata

Traditional Sicilian fried eggplant, tossed with 
spicy anchovy, caper, oregano, tomato sauce. Eat 
right out of the jar with good bread or crackers, 
as a spread on a sandwich, or tossed in a pasta 

as a sauce. 

There are many ways to make a Caponata, but in 
the words of Chef Mike Pirolo, “Zucchini, take a 
time out. We’re going straight eggplant here.”

#MacchAtMyHouse

Alto Piemonte, or Upper Piedmont is 100 miles north of Barolo & 
Barbaresco at the base of the Italian alps. Nebbiolo, or Spanna 
locally, stands alongside Vespolina, Croatina and Uva Rara, the 
native grapes which grow in the ten complex appellations. This 
land is made up of wild forests and steeply terraced vines where 
it is considered ‘heroic viticulture’ to attempt farming, yet 

people are drawn from all over, including lower Piemonte, to the 
terroir. Upper Piemonte is cooler and wetter than its lower 
counterpart with almost unsurpassed layers of complexity and 
elegance producing stunning minerality, spice and smokiness in 

the wine due to the soil and altitude.

Like most of Europe, Northern Piedmont is still deeply wary 
after a 100-year stretch of one scourge after the next.  What 
was once Italy’s largest and most important region for Nebbiolo 
production became decimated in the mid-to-late 1800s with some 
of nature’s “gifts” from America: the root louse, phylloxera, 
and various vine diseases. Almost half a century of time passed 
before solutions to these problems seemed to be manageable, then 

a hailstorm of biblical proportions in 1904 destroyed their 
young crops. After this demoralizing final natural catastrophe, 
it was man’s turn to wreak havoc with the back-to-back World 
Wars that devastated the population along with any remaining 
economic strength of this ancient wine community. After the 

great Wars, Northern Italy became the industrial center of the 
country and Alto Piemonte, sandwiched between Milan and Turin, 
lost almost the entirety of what remained of its workforce to 
these cities. Forests and sheep claimed the former glory of 
Italy’s historic land of Nebbiolo and Vespolina, save a few 

surviving vineyards.

Over the last decade Alto Piemonte has experienced a renais-
sance. Best of all – these appellations are still relatively 

unknown and therefore present an incredible value to consumers, 
especially those who love Nebbiolo.  To quote the great importer 

of fine wines, Skurnik “Alto Piemonte - a wine lover’s dream 
where quality & affordability are not mutually exclusive”

There’s no wine grape as emblematic of Piedmont as Nebbiolo. The 
name of the rather finicky, thick-skinned varietal is derived 
from nebbia or fog, a reference to the early November harvest. 
Late ripening and early flowering, Nebbiolo spends more time on 
the vine than its counterparts and begets some of the world’s 
most exalted, sought-after wines. Piedmont’s Langhe is usually 
the first place to come to mind when one thinks of Nebbiolo, but 

undoubtably a reformation is underway further north.

Remember, there is always more.
Shoot me an email if you’d like to purchase another bottle       

(or case) of something that you loved. 

jacqueline@macchialina.com.  

Thank you!
#MacchInMyGlass

June 2022: Alto Piemonte 
! Terroir & Tectonic Plates

300 million years ago, a “super” volcano was formed 
with the colliding of the African and Eurasian     

tectonic plates. This created a geological setting 
which encompasses an almost complete section of the 
Earth’s crust, ranging from deep lithospheric mantle 
rocks to oceanic basalts and volcanic continental 

rocks. This complex terroir makes up the land of Alto 
Piemonte and informs the rich flavor of the grapes.

#MacchInMyGlass
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Cieck, “Tucc Un” Canavese Rosso 2018 
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Producer: Cieck
Name: Tucc Un
Variety: 70% Barbera, 30% Friesa
Vintage: 2018
Location: Canavese Rosso DOC, Italy

The nickname “Tucc-Un” means “all for one” and is 
the motto of the Alpine Brigade of the nearby 
city of Ivrea. They bear it in reference to a 
historic uprising against the area’s feudal lords 
in the 14th to 15th centuries. This is a red 
blend of Barbera and Freisa, an indigenous grape 
of Piemonte. Canavese Rosso is only released 
after considerable time in the bottle and      
presents a classic field blend of the Canavese 
area. Historically speaking, vineyards in      
Canavese were rarely planted to a single 
red-grape variety. These vineyards were typically 
interplanted with different varieties selected 
based on the local farmer’s knowledge of each 
grape’s ability to adapt to and integrate with 
one another. 

In the glass this juice is dark ruby red with a 
purple rim and smells of ripe plum, cranberry, 
and black cherry mingle with forest floor and 
fresh mushroom. The palate is warm and inviting 
with great acidity. Dark cherry and bright     
cranberry subside to reveal a savory wine with a 
salty spine, supported by autumnal notes of   
mushroom, sage, tarragon, and a hint of vanilla 
bean. Eat with artisanal salami, grilled meats, 
wild game, and aged cheeses. 

Serve slightly chilled.

 
Producer: Cieck
Name: Erbaluce di Caluso DOCG
Variety: 100% Erbaluce
Vintage: 2020
Location: San Giorgio Canavese, Italy

Legend would have it that a fairy named Albaluce 
bestowed this grape on the good people of the    
Canavese region as a gift. In truth, Erbaluce, an 
indigenous white grape variety, was named for alba 
or dawn, and luce or light, due to the milky white 
color of the grape. To us, this is the perfect 
sipper as an apperitivo. A youthful expression with 
enviable acidity, and stone fruit and citrus notes 
give way to a crisp finish.

Founded in 1985, Cieck is overseen by Remo      
Falconieri, who humbly accepts his given title as 
the King of Sparkling Erbaluce – and if you like 
the sound of that – peep the Macchialina wine list 
in August to try one of the few bottles we were 
able to acquire. The winery was one of the original 
five producers in San Giorgio Canavese, and even 
now in his eighties, Remo labors daily in the 
cellar producing some of Alto Piemonte’s most    
elegant Erbaluce. 

This Erbaluce is grown in Pergola-trained vines 
planted in moraine-gravel soils rich in fossils.  
It is an essential expression of the freshness and 
minerality that characterize the wines of the    
Canavese area. The grapes selected for this wine 
are gently pressed whole-cluster and during     
fermentation, the temperature is kept low to    
capture the singular aromatics of Erbaluce. The 
wine is then left to age in contact with the fine 
lees for at least two months in stainless-steel 
tanks. It is traditionally bottled the following 
spring. 
Serve chilled.

 

Cieck, Erbaluce di Caluso DOCG 2020 



Pirolo’s Eggplant Caponata

Traditional Sicilian fried eggplant, tossed with 
spicy anchovy, caper, oregano, tomato sauce. Eat 
right out of the jar with good bread or crackers, 
as a spread on a sandwich, or tossed in a pasta 
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Colombera & Garella Cascina 
Cottignano 2017 

 

Producer: Colombera & Garella 
Name: Cottignano
Variety: 70% Nebbiolo, 20% Croatina, 10% Vespoli-
na
Vintage: 2017
Location: Bramaterra DOC, Italy
Follow: @colomberaegarella

Here’s a Nebbiolo blend etched by an extinct 
volcanic terroir of red-brown porphyritic sand. 
300 million years ago, a volcano created the raw 
material for the Bramaterra DOC and eight other 
geographically complex appellations, collectively 
known as Alto Piemonte. In the glass, this means 
high minerality. Drink it with meat, especially 
braised meat, game, and game birds.

The Colombera & Garella winery is located in 
Masserano and cultivates only native grapes: 
Nebbiolo, Croatina and Vespolina. Cristiano 
Garella, Alto Piemontese wunderkind and leading 
consultant for a number of properties, teamed 
with his long-time friend Giacomo Colombera, and 
Giacomo’s father, Carlo, who has been growing 
grapes in Bramaterra since the early 1990s to 
farm this property, quickly becoming one of the 
gems of Alto Piemonte. 

Their philosophy focuses on the search for the 
highest quality while respecting the environment 
and the uniqueness of the area. In the vineyard 
they apply a sustainable viticulture, in the 
cellar they apply a light-handed winemaking, 
respecting the rhythms of nature and accompanying 
the wines to their natural aging. In the       
winemaking process they seek the best          
representation of the peculiarities of each  
winegrowing area and vineyard.

Serve slightly chilled.
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IOPPA Ghemme 2013  

 
 
Producer: IOPPA
Name: Ghemme
Variety: 85% Nebbiolo, 15% Vespolina
Vintage: 2013
Location: Ghemme DOCG, Alta Piemonte, Italy

Every great dream begins with a dreamer. In 1852, 
Michelangelo Ioppa had a dream he realized with 
the purchase of some of the most prized vineyard 
parcels in Northern Piedmont, in what is today’s 
Ghemme DOCG, and where a sixth and seventh    
generation of Ioppa family members continue to 
work the fields. This new generation’s sights are 
set on the past glories of traditionally crafted 
wines from this region. 

The Ghemme comes from 2.2 hectares of vineyards 
in the Ghemme DOCG located in the villages of 
Ghemme and Romagnano Sesia. The soils are a soft 
alluvial mix left by the retreat of the Mount 
Rosa glacier after the last Ice Age and erosion 
of the Alps by the Sesia river. They are mostly 
sand, granite and clay based with a high content 
of iron, granite and quartz.

The Ioppa’s vineyards, all rest on this special 
granitic alluvium subsoil. Northern Piedmont’s 
proximity to the Alps and the local iconic    
mountain, Monte Rosa, brings a constant flow of 
cool alpine air through the vineyards, all of 
which contributes to the complexity and elegance 
of the wines.

Serve slightly chilled.



 
Producer: Cieck
Name: Erbaluce di Caluso DOCG
Variety: 100% Erbaluce
Vintage: 2020
Location: San Giorgio Canavese, Italy

Legend would have it that a fairy named Albaluce 
bestowed this grape on the good people of the    
Canavese region as a gift. In truth, Erbaluce, an 
indigenous white grape variety, was named for alba 
or dawn, and luce or light, due to the milky white 
color of the grape. To us, this is the perfect 
sipper as an apperitivo. A youthful expression with 
enviable acidity, and stone fruit and citrus notes 
give way to a crisp finish.

Founded in 1985, Cieck is overseen by Remo      
Falconieri, who humbly accepts his given title as 
the King of Sparkling Erbaluce – and if you like 
the sound of that – peep the Macchialina wine list 
in August to try one of the few bottles we were 
able to acquire. The winery was one of the original 
five producers in San Giorgio Canavese, and even 
now in his eighties, Remo labors daily in the 
cellar producing some of Alto Piemonte’s most    
elegant Erbaluce. 

This Erbaluce is grown in Pergola-trained vines 
planted in moraine-gravel soils rich in fossils.  
It is an essential expression of the freshness and 
minerality that characterize the wines of the    
Canavese area. The grapes selected for this wine 
are gently pressed whole-cluster and during     
fermentation, the temperature is kept low to    
capture the singular aromatics of Erbaluce. The 
wine is then left to age in contact with the fine 
lees for at least two months in stainless-steel 
tanks. It is traditionally bottled the following 
spring. 
Serve chilled.
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IOPPA Nebbiolo Rusin, Rose 2020  

Producer: IOPPA
Name: Rusin
Variety: 100% Nebbiolo
Vintage: 2020
Location: Colline Novaresi DOC, Italy

Every great dream begins with a dreamer. In 1852, 
Michelangelo Ioppa had a dream he realized with the 
purchase of some of the most prized vineyard     
parcels in Northern Piedmont, in what is today’s 
Ghemme DOCG. And where a sixth and seventh       
generation of Ioppa family members continue to work 
the fields. This new generation’s sights are set on 
the past glories of traditionally crafted wines 
from this region, while ours are set on everyone 
drinking more full-bodied Italian rosé! This is a 
100% Nebbiolo Rosé with lots of citrus and a lot of 
thirst quenching, however it can hold up        
wonderfully to the meats at a summer barbecue. 

A return to working with (rather than against) 
nature began with the rejection of herbicides, 
pesticides and unnatural treatments, and with the 
conversion to organic farming—a practice that   
presents great challenges with this region’s high 
precipitation and mildew pressure, especially in 
vineyards with clay soils. The Ioppa’s vineyards, 
all rest on this special granitic alluvium subsoil. 
Northern Piedmont’s proximity to the Alps and the 
local iconic mountain, Monte Rosa, brings a     
constant flow of cool alpine air through the   
vineyards, all of which contributes to the      
complexity and elegance of the wines.

Serve chilled.

-------------------------------------------------------

 
Producer: Monsecco
Name: Pratogrande
Variety: 100% Nebbiolo
Vintage: 2015
Location: Colline Novaresi, Italy

The soils of these hills are marked by the mineral 
salts and the glacial moraine from millennia of 
geological movement as plates collided. There is 
almost a religious reverence in the Alto Piemonte 
for Monte Rosa, the mountain that hovers over the 
region, the grand eminence that protects and      
nurtures the region. It is visible from all points 
whether one is in Gattinara or Sizzano or Ghemme, 
an eternally white-topped mountain whose melting 
snows form the Sesia river that splits Gattinara 
from Ghemme. 

Sitting in the foothills of this part of the Alps 
and neighboring the great lakes of Orta and      
Maggiore, the vines are exposed to large variations 
in temperature, warm days married to cool nights: 
an ideal ambience for the noble Nebbiolo and the 
other local varieties, all of which benefit from 
the long growing season to reach proper ripeness 
while maintaining a lively acidity.

Giorgio Zanetta has a long history of producing 
wine in the Alto Piemonte, and in 1993 his family 
decided to revive the name and image of Monsecco, 
dedicating themselves to the task of producing the 
finest versions of the local wines using only local 
grape varieties. With Pratogrande, the grand     
Nebbiolo takes center stage. The Zanetta family 
gives this noble grape a shorter maceration, then 
the wine is aged for two years before bottling and 
left to age an additional year before being 
released to the market. It is a fine and elegant 
wine with subtle tannins, bright cherry flavors and 
a persistent finish. Serve slightly chilled.

Monsecco, “Pratogrande” Nebbiolo 2015 


