WINE COLLECTIVE

selected by Jacqueline Pirolo

September 2022; Crushable Reds

This month's topic is crushable reds! Theme brought
to you by way of a wine club member's reguest. So,
keep sending your ideas. We're so excited that
someone reguested CRUSHABLE CHILLABLE REDS (which
we ALWAYS want to talk about.)

Crushable reds aka gluo gluo - translates from
French to "glug glug". There are now wine
importers, bars, bottles, and clubs named Glou
Glou, even though it is not a desigration, and you
will not find this Jjuice specific to any country
or region. The fun of it might be that this
distinction is in the hands of the drinker,

S0, we ask you. what makes a wine crushable?
¥What makes a wine a gloun glou?

There are certainly these characteristics: fruit
forward, acid driven, lower tannin, and typically
but not always lighter in color., And they are great
for pairings, sippers, patio pounders, that keep
you coming back, but are not making demands.
There's no when or where, it's more like always.
You can drink them on their own, but they are
really fun with foods. Perfect for summertime
grilling, a salumi and cheese board, salmon, pizza,
and tomato saunce in general. And they are not meant
to age, imbibe within a year.

So again, no finicky demands, Jjust order the pizza
and put the bottle on ice¥*,

*we never want to overchill, 30 min in the fridge
before serving or 10-15 minutes on ice, but then
take it off or take it out of the fridge and let it
come back up to temp as you're crushing it

Remember, there is always more.

Shoot me an email if you'd like to purchase another
vottle (or case) of something that you loved.
jacgueline®macchialina.com. Thank youl
#MacenInMyGlass

Lambrusco

The six most found Lambrusco varieties are Lambrusco
Grasparossa, Lambrusco Maestri, Lambrusco Marani,
Lambrusco Montericco, Lambrusco Salamino, and Lam-

brusco Sorbara. All of these various Lambrusco grapes

are indigenous to Emilia.

Drink where you eat. Serve a Lambrusco alongside your
next charcuterie and cheese Spread.
Make sure to include Prosciutto di Parma and
Parmigiano-Beggiano for that ah-ha moment!

Pro-tip - Lambrusco and tagliatelle Bolognese
(ehef's kiss)
#MacchAtMyHouse

KITCHEN NOTE

Pirolo's Eggplant Caponata

Traditional Sicilian fried eggplant, tossed with
spicy anchovy, caper, oreganc & tomatoc sauce,
Eat right out of the Jjar 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,
"Zuechini, take a time out. We'wre going straight
eggplant here,"

#lacechAtiyHouse



Producer: Cume do Avia

Name: Arraiano Tinto

Variety: Caifio Longo, Brancellao, Sousoén
and other local Galician varieties
Vintage: 2020

Location: Ribiero, Spain

In 1942, Diego Collarte, and his brother, Alvaro,
and cousins Fito & Anxo's grandparents abandoned
their land, known as Eida de Mouros. Dense with
trees and underbrush, the property sits on the top
of a hill (a Cume) above the river Avia, and was
not reestablished until 2005.

Their story aligns with the Macchialina story in
the commonality of siblings who would work as hard
as necessary, and risk it all to succeed at the
family business. With no family wealth, the four
brothers and cousins took out loans to buy heavy
machinery (which none of them had ever used before)
and began to carve out the land. By 2008 they
planted their first vines, and in 2012 finally made
their first vinification tests, it was the first
time any of them had ever made wine. As Diego says,
"we put our youth into the project," one that
ultimately pushed them to the brink of financial
ruin and tested their relationships with each
other. Three of the four would eventually have to
find supplemental work to keep things afloat.
Today, their fortune is on the upswing due to a
series of wines with the 2017 vintage that began to
turn heads, including ours.

A blend of Galician varieties, the wine is a light
ruby color, a fruit bomb of mineral-driven red
berry fruits, with a touch of tannin grip and
slight bitterness in the persistent mineral finish.
Cume de Avia's Arraiano Tinto is a table-wine style
that sips down too easily and will likely become
one of your go-to everyday reds. Brand new to the
Miami market, we snatched it all up for this wine
club. Serve slightly chilled.

Producer: Beurer

Name: Rotgut

Variety: Spé&tburgunder, Dornfelder and
Portugeiser

Vintage: 2020

Location: Wurttemberg, Germany

Follow: @weingut.beurer

Jochen Beurer may be one of the most important
winemakers in Germany, and not just because he's
following the Macchialina motto of keeping true
to indigenous grapes. An ex-European BMX
champion - his wines are pure energy; they have
a universal vibration to them. They seemingly do
not follow the laws of physics that govern the
rest of the conventional wine world. A tour with
Beurer is as likely to include a discussion of
his bees, the vegetation and animals surrounding
the vineyards as it is to include a discussion
of the soil and vines themselves.

This featured red blend includes Dornfelder and
Portugieser, with the addition of Pinot Noir,
locally called Spé&atburgunder - Germany's most
renowned red wine! The Rotgut, with a cheeky
smiling devil adorning the label, is smooth
and medium-bodied. It's easy to drink and
perfect year-round, even suitable to be
slightly chilled. The name says it all:

Rotgut translates to "good red."



Paltrinieri Lambrusco di Sorbara
'Radice' 2020

Producer: Paltrinieri

Name: Radice

Variety: Lambrusco di Sorbara

Vintage: 2020

Location: Lambrusco di Sorbara, Emilia-Romagna,
Italy

Follow: @cantinapaltrinieri

Lambrusco is a category that Macchialina has had
a love affair with since opening. It is the very
reason I am into into wine at all. On a summer
break, home from college, my brother Fabrizio
opened a bottle of Lambrusco with gnocco fritto
and prosciutto and knowing nothing about wine
(mostly playing beer pong on the weekends, let's
be real) but my brain exploded at the flavor
combination, and I started the long WINEding road
of learning that all wines are not created equal.
In case you're wondering - YES, Macchialina is
your go to lambrusco spot, and where you can join
in this exploration.

Paltrinieri is a family winery three generations
and running. Alberto is in the vineyard and
cellar, his wife Barbera is the factotum

(and brings warm gnocchi fritti to visitors).
The winery is near Modena, right off of a the
Al autostrada, Italy's main vertical thorough-
fare. It's a convivial (and ancient) waypoint
for a pick-me-up when you're a bit tired from
traveling. This frizzante hails back to
Lambrusco's Radici, or roots. Sorbara already
wins the acid-head-of-the-year award among
Lambrusco lovers; rifermentato (refinement) in
bottiglia and native yeasts make it that much
more interesting, aka a PET-NAT LAMBRUSCO!

Serve chilled.

Poderi Cellario & 3 Rosso N.Ve

Producer: Poderi Cellario
Name: E! Rosso

Variety: 100% Barbera
Vintage: N.V.

Location: Piemonte, Italy
Follow: @podericellario_wines

Fausto and Cinzia Cellario are 3rd generation
winemakers in the village of Carru” on the
western outskirts of the Langhe in Piemonte,
Northern Italy. The family believes in only
working with local, indigenous Piemontese grape
varieties, which aligns with everything the
Macchialina wine list, and this wine club
represents. Add to that, these producers are
farming as naturally as possible and fiercely
defending local winemaking traditions both in
the vineyard work and the cellar practices, and
it's easy to understand why after a long day
this is the glass that I will treat myself to
with a bowl of my brother Mike's spaghetti
pomodoro. A whole liter of 100% hand-harvested,
crushable Barbera.

Serve slightly chilled.

Enjoy.



Pascal Lambert Chinon
"TLLes Terrasses" 2019

Producer: Pascal Lambert

Name: Les Terasses

Variety: 100% Cabernet Franc Vintage: 2019
Location: Chinon, France

Founded in 1987 near the town of Chinon, at the
Jocality of Les Chesnaies, Beatrice and Pascal
have been carefully cultivating Cabernet Franc
and Chenin Blanc on approximately 32 acres, in
soils that range between sand and gravel
deposits, limestone-clay soils and flint-based
clay soils. For over 20 years, between Chinon
and Cravant-les Coteaux, the estate has been
practicing organic viticulture and biodynamic
preparations. With their trusty draft-horse
Isis, they plow the rows between the vines,
planting each year different cover crops to
assist in the uptake of the biodynamic
preparations while adding back nutrients for
the following season. They closely follow the
Junar cycle from vineyard to cellar, only using
indigenous yeasts with fermentation occurring
in concrete or wooden vats, while maturing and
aging are adapted according to the different
terroirs and can be either concrete and wood,
followed by racking and bottling according to
the lunar cycles as well. Their overall purpose
is to accentuate the purity of the terroir from
which their vines come, while allowing them to
elaborate on their personalities in the cellar.

Pax Mahle Wines, Mission,
Somers Vineyard Lodi 2021

Producer: Pax Mahle Wines

Name: Mission, Somers Vineyard

Variety: 100% Mission

Vintage: 2021

Location: Somers Vineyard, Mokelumne River, Lodi,
California

Follow: @paxwines

I have always been a fan of this producer, and this
summer my family and I ventured out to California
were able to taste some of the juice that never
makes it to Miami and some that was en route here,
like this one!

Pax and Pamela have grapes all over California and
are considered quite modern in that way. However,
in all the other ways they are quite traditional,
farming with as little intervention as possible,
crushing all their wines by foot, and using only
native yeast to ferment.

Planted on a dried riverbed in a sharp bend of the
Lower Mokelumne River. These Mission grapes were
presumably planted in the early 1960s. These old
vines have exceptionally large trunks, and many are
over six feet tall. The deep sandy loam soils are
incredibly well suited to dry farming and these
vines have been farmed with organic products since
day one.

Savory, spicy and fruity on the nose this light red
is gorgeously floral and fruity on the palate.
Drink these up... with pizza, burgers & hot dogs at
the beach, BB, Chinese take-out at home or even
better with cheese and Salumi wherever you like to
picnic. Serve chilled.



