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August 2022: International Grapes Grown 
on Italian Soil

 
 A while back, we had an “Expats” box, which was 

Italian grapes grown outside of Italy. This 
month, we’re doing the opposite. One of our   

members (Mr. Sam Olmer, who is the BEST realtor 
and our former General Manager - if you’re 

trying to buy/sell/rent reach out- @sammyo914.  
Yes, that was our shameless plug, now back to 
wine talk) requested a box of international 
grapes grown in Italy. As we do, we are high-

lighting boutique, family operated, smaller scale      
producers, and exploring the thoughtfulness of 
why they’re growing these grapes on this soil 

(because usually we stick to indigenous,       
especially on the list at Macchialina, but these 
are still some awesome options!) These grapes all 
have direct influence from other regions, and 
they don’t feel as Italian as you think they 

should. They are some of the oldest, and some of 
the most grown grapes in the world. And we think 

they’ll surprise you. For example, we ARE
drinking a f**cking Merlot! Enjoy :)

And take note, we are happy to oblige requests - 
so let us know if there's a box theme you have in 
mind that you’d like to see. We would love to 

explore it as an option.

Don’t forget to turn each bottle around and scan 
the QR code for more information on what you’re 

drinking! 

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
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Giardiniera

Pickled Vegetables Cauliflower,
 Peppers, Mushrooms, Carrots

and Eggplant

Medium spice. Serve with 
charcuterie, on a sandwich, in a salad or 

however else you choose.

  #MacchAtMyHouse

 

Every region of Italy produces wine, and with 
1,730,000 acres of vine, Italy is the world's 

largest producer of wine.
Italy's mountainous and hilly terrain with a variety 
of altitudes, climate and soil conditions provides 

for grapes of arguably any variety.

#MacchInMyGlass
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Producer: Erste & Neue
Name: Gewürztraminer
Variety: Gewürztraminer
Vintage: 2020
Location: Alto Adige DOC, Italy
Follow: @ersteniu

ERSTE+NEUE has been combining Alto Adige wine 
culture and tradition with innovation since 1986 
resulting from the merger of Erste Kellerei 
(1900) and Neue Kellerei (1925) followed by the 
future-oriented alliance with Cantina Kaltern in 
2016. Today ERSTE+NEUE stands for top alpine 
wines, pressed in harmony with nature using not 
only the latest technology but also drawing on 
the experience and love of experimentation 
demonstrated by previous generations.

This is a steely, mineral-driven Gewürztraminer 
with terrific depth, richness, and vibrancy. The 
finish is long, pure and sublime. Gewürztraminer, 
much like Riesling, is sometimes mistaken for 
being too sweet. It’s an extremely aromatic 
grape, and some of those aromatics can translate 
to sweetness, but this version has high 
minerality and can pair well with Moroccan or 
Middle Eastern food. When you look for this grape 
be sure you’re looking for smaller producers or 
turning the bottle around to find that importer 
that you know and trust so you don’t end up with 
the sweeter, sappy version. 

We suggest ordering your favorite spicy food, 
opening this bottle of wine, and falling in love 
with this juice. Serve chilled.

 
Producer: Gradis Ciutta
Name: Merlot
Variety: 100% Merlot
Vintage: 2017
Location: San Floriano del Collio, Friuli, Italy
Follow: @ gradisciutta

Gradis'ciutta is a town in the heart of Collio, 
which for centuries has grown excellent grapes.  
Robert Princic is at the soul of this constantly 
evolving reality, always attentive to the quality 
and genuineness of its wines and always available 
to welcome you in his cellar. Constantly supported 
by his tireless parents, Robert has made the farm 
grow, obtaining prizes for his wines and personal 
recognition, without ever forgetting the right 
balance in the relationship between man and nature. 
A philosophy which is reflected in the character of 
the wines and in the approach to others. 

We all remember Paul Giammatti in Sideways when he 
announced, “If anyone orders merlot, I'm leaving. 
I am not drinking any f**king merlot.” And this 
juice is 100% Merlot, a vine coming from the 
Bordeaux area, not yet introduced in Collio at the 
time of the Oenological Congress of 1891, therefore 
the experts of that time thought it was "useful to 
experiment the cultivation of Merlot in our 
province as well". Marzotto, in his "Ampelografia 
del Friuli" (Ampelography of Friuli) in 1923, wrote 
that this grape "gives wine of the highest 
quality, ready for consumption, fragrance". 
Which is the quote we hope you remember next time 
you think of Merlot. 

 

Gradis Ciutta Merlot 2017Erste & Neue Gewürztraminer 2020



Giardiniera

Pickled Vegetables Cauliflower,
 Peppers, Mushrooms, Carrots

and Eggplant

Medium spice. Serve with 
charcuterie, on a sandwich, in a salad or 

however else you choose.

  #MacchAtMyHouse
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Lovo Blossom 2020 

Producer: Lovo
Name: Blossom
Variety: 50% Cabernet Sauvignon, 50% Cabernet 
Franc
Vintage: 2020
Location: Veneto IGT, Italy

Salvatore Lovo has long worked as a winemaker and 
practiced enology, the study of wine, and has 
consulted in many areas of Italy, including 
Tuscany, the Marche, and Abruzzo. Today,
 alongside his daughter, Silvia, they create a 
father daughter duo that focuses on historic 
varietals that help to define their own region 
in the hills near Padua. Macchialina has carried 
their Lovo Prosecco for almost 10 years, which 
classically showcases just how great prosecco can 
be.

Cabernet Franc is one of the oldest cultivated 
grape varieties, originating in the Basque 
country, and the parent to Cabernet Sauvignon. 
Notoriously underappreciated, Cabernet Franc 
has a fruity, vegetal, earthy component, and 
when made properly with each of those in harmony 
it’s an exciting grape that makes for a wonderful 
pairing.  

Serve slightly chilled. 
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Manni Nossing Müller Thurgau 2015 

Producer: Manni Nossing
Name: Müller Thurgau “Sass Rigais”
Variety: Müller Thurgau
Vintage: 2015
Location: Alto Adige, Italy

Bressanone, also called Brixen, is less than twenty 
miles south of the Austrian border, and this is 
where Manni Nössing runs his small winery amid the 
towering peaks of the Dolomites. Manni’s vineyards 
benefit from the mountain climate and steep slopes 
of glacial deposit that make up the Valle Isarco, 
the narrow valley to the northeast of Bolzano that 
is known for its fresh, aromatic whites.

Descended from a family of farmers, Manni has no 
formal training in viticulture or enology but seeks 
to learn from each vintage in order to produce 
balanced wines that reflect the terroir from which 
they originate. In 2000, he made the decision to 
start bottling his own wine instead of selling to 
a nearby co-op. Since then, he has increased his 
holdings to 12 acres, all hillside vineyards at 
altitudes of 1650 to 2600 feet, resulting in a 
house style of precision, freshness, class, and 
minerality. 

While the climate in Alto Adige is certainly a 
colder one with snowy winters, Manni finds that due 
to his vines’ southern exposure and the region’s 
hot summers, the sun is enemy number one. “I want 
my wines to be drinkable,” he explains. With the 
belief that good acidity is the key to refreshing, 
balanced wines, he has recently stopped green
harvesting and de-leafing his vines. “My grapes are 
happy in the shade,” he elaborated. “They are 
unhappy sitting in the sun all day”. 
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Producer: Peter Dipoli
Name: Voglar
Variety: Sauvignon Blanc
Vintage: 2013
Location: Alto Adige, Italy

Peter Dipoli is producing wine in Alto Adige on 
a level beyond what anyone thought possible in 
this mountainous region. After much research and 
study, Peter determined that the steep, 
high-altitude slopes near Bolzano are ideal 
for the production of complex, age-worthy white 
and red wines. He began by replacing the local 
red Schiava with Sauvignon Blanc: at this 
altitude, Sauvignon would be able to enjoy a 
longer growing season, attaining great ripeness 
while retaining the acidity that would allow it 
to age in bottle. His in-depth study of terroir 
seems to have paid off, as the Voglar bottling
—a pure Sauvignon Blanc grown in limestone soils 
on near-vertical slopes, fermented and aged in 
acacia casks—is characterized by gorgeous exotic 
fruit with abundant minerality. 

Voglar is the old name of the area where the 
vineyard of the property is located. It comes 
from the Trentino dialectical expression 
“fogolar” in Italian meaning “fire place.” 
With this juice you are experiencing the 
unique artistry of one of northern Italy's 
great talents, a secret largely guarded
within Italy's borders, until now.
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Peter Dipoli "Voglar" 2013 Tenuta Monteti Caburnio 2016

Producer: Tenuta Monteti
Name: Caburnio
Variety: 60% Cabernet Sauvignon, 20% Alicante-Bous-
chet, and 10% Merlot
Vintage: 2016
Location: Southern Marema, Tuscany, Italy
Follow: @tenuta_monteti_official

The story of Tenuta Monteti began in 1998 when, 
after years of searching, Gemma and Paolo Baratta 
finally found a corner of Tuscany in southern 
Maremma where they could rekindle a passion from 
their youth. In this small valley, 5 miles from the 
sea and 400 feet above sea level, the fields are 
protected by the Monteti hill, from which the 
estate takes its name. Being able to start from 
scratch, without an old tradition or the frame of a 
DOC classification, allowed for the freedom to and 
plant the varieties that would respond to the soil 
and the climate to achieve their best potential.
 
They began with the area still unexplored, there 
was nothing, just grazing land and a ruined house. 
But Gemma and Paolo, backed up by Carlo Ferrini, 
consultant oenologist from the start, sensed the 
extraordinary potential of this land to give wines 
capable of combining personality with elegance.

Caburnio is named after a spelling mistake in the 
transcription of a passage of the Natural History 
by Pliny the Elder, written between 23 and 79 AD, 
in which, in the illustration of winegrowing in 
Roman times.

“In the last seven years, a vine which buds in a 
single day and is therefore very strong, has been 
introduced in Alba Helvia; it is called Caburnicam 
and is planted today all over the province.”`


