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CECI  BEAN SALAD

In Italian, ci or ce is pronounced like CH, 
while co, cu, ca is pronounced like a K.
This salad is pronounced Ch-eh-ch-ee.
To remember, think of Ciao! (chow)

Imported ceci beans, onions, celery, dehydrated 
tomato powder, red wine vinegar.

#macchatmyhouse

 DECEMBER: HOLIDAY POPPERS

Keeping with the festive nature that 
the holiday brings out, and the fact 
that everyone (and their mother), 
loved the November box, we created 
yet another box that fills all your 
holiday needs. Be it the date you're 
still trying to impress, the in-law's 
house for the holidays, or the NYE 
disco bash, we have included the 
right juice for the occasion.

 As Bedrock Wine Co. mentions on 
their website quoting the late, great 

Woody Guthrie, “Any fool can make 
something complicated. It takes a 

genius to make it simple.” 

Keep it simple this holiday season, 
and into 2023. Embrace the bubbles.

Cheers! 

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

DOSAGE (pronounced do-saaaaaajjje)
 

Essentially, dosage is some form of sweetness added to a 
sparkling wine to balance it, as grapes in the Champagne 
region struggle a bit to ripen. They end up with less 

sugar, leaving many sparkling’s aggressively acidic. The 
dosage is a simple corrective measure. And depending on 

the amount of dosage added, there is a scale from 
sweetest to driest:

• Brut Nature - no sugar added, high minerality
• Extra Brut - less than 6 grams, higher acid 
• Brut - 6-15 g of sugar, most common, 
       and fairly dry
• Extra Sec - 12-20g, off-dry
• Sec - 17-35g, medium sweet
• Demi Sec - 30-50g, quite sweet
• Doux: 50+g residual sugar, very sweet style

#macchinmyglass
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Producer: Domaine Bechtold
Name: Crémant d'Alsace
Variety: 50% Chardonnay, 50% Auxerrois
Vintage: 2018
Location: AOC Crémant d'Alsace, France

Jean-Marie Bechtold is the fourth generation to 
steward Domaine Bechtold.  He began working with 
his father in 1980 and took the reins in 1995 of
an estate on the slopes of the “Couronne d’Or”, 
a region with 2000 years of viticultural history. 
This is the first Crémant we’ve included in the 
wine club, and we are incredibly excited to s
howcase this great alternative to Champagne. This 
wine is equal parts Chardonnay and Auxerrois, the 
soul of raciness and finesse, electric and citrusy, 
with the earthy depth of the Auxerrois grape coming 
through on the palate, and firm limestone-y 
minerality on the finish.
 
Jean-Marie believes vinification and elevage must 
be approached as a parent raises a child: with 
patience, spirited attention and understanding of 
particular needs. He minimizes intervention during 
the vinification to allow the wines to express 
their own character and to remain faithful to the 
vintage. The style is light, pure and elegant. The 
wines have a silky structure without being soft and 
they are complex without being overwhelming; they 
offer classic examples of the flavor and structure 
that defines this special terroir … cool, refined, 
dignified.
 
As we always say, drink more bubbles! On a sunny 
day, on a rainy day, on New Year’s Eve and on New 
Year’s Day! And, as a rule, we generally don’t 
drink brutally expensive Champagne or $9.99 
Prosecco, but we encourage you to begin to explore 
all the many varieties in between. Chilled, and in 
good company. 

Cheers to bubbles, and a Happy New Year!

 

Ampeleia, “Unlitro” 2021Domaine Bechtold, Crémant d'Alsace 2018

Producer: Ampeleia
Name: Unlitro
Variety: Alicante Nero, Carignano, Mourvédre, 
Sangiovese, Alicante Bouschet
Vintage: 2021
Location: IGT Toscana Rosso, Italy
Follow: @Ampeleia

Placing a one-liter flask of wine on the table 
is a habit and age-old tradition, a symbol of 
conviviality.  “Unlitro” is a shape and size 
that conjures up the joy and carefreeness of 
being together. Produced from a blend of 
Alicante, Carignano, Mourvèdre, Sangiovese and 
Alicante Bouschet grapes coming from the young-
est vineyards close to the sea. It reflects a 
desire to express the territory in a lighter and 
more immediate way, without losing any of its 
character.
 
Ampeleia was conceived in the mountains, the 
year in which Marco Tait, young and impulsive 
at the time, answered the call of the current 
owners, Elisabetta Foradori* and Giovanni 
Podini, to take charge of the first harvest, 
without being fully aware of what he was getting 
involved in. Like a rolling snowball, it has 
grown over the years. New vineyards, the arrival 
of animals and young people from different 
corners of Italy, to dream together with Marco.
 
The result is a light, fun, young red. Serve 
chilled. Crush it with friends on the patio. 

* Elisabetta Foradori you remember from our 
Wine, Women in Wine box, she found herself in 
charge of the family winery at age 20, based 
in the foothills of the Dolomite Mountains in 
Trentino, and has since become a bad ass legend 
in wine.
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Marrone, “Tre Fie” 2018
 -------------------------------------------------------

Bedrock Wine Co, Old Vine Zinfandel 2020

Producer: Bedrock Wine Co
Name: Old Vine Zinfandel
Variety: 85% Zinfandel with the balance a blend of 
Carignan, Mataro, Grenache, and Alicante Bouschet, along 
with esoteric creatures like Aubun, Abouriou, and many 
more
Vintage: 2020
Location: Sonoma Valley, California
Follow: @bedrockwines

“Any fool can make something complicated. It takes a 
genius to make it simple.”

 -Woody Guthrie
 
Bedrock likes to maintain simplicity in wine. They speak 
of the great joy that California terroir brings, because 
there are not as many rules and regulations. There are 
many types of terroir and lots of different varietals of 
vines and grapes. Wine is merely a stopping off point in 
the natural progression of fermentations that start with 
fresh fruit and end in vinegar; wine by definition is 
a result of manipulating a natural process to create 
something delicious. As such, Bedrock sees winemaking 
as a craft, a refined interweaving of art, science and 
experience.
 
Began in 2007 by Morgan Twein Peterson, working out of
a converted chicken coop in a friend's backyard, but 
over time he has come into his own warehouse and his own 
vines. He focuses on recovering old vines, and considers 
them pieces of history, they’re 200 years old and they 
deserve respect, not to be ripped out and replanted. 
There is a serious note to this juice, so if you aren't 
going to drink it now, shelf this and add a note to 
drink for Christmas 2023. 

When choosing selections for each of these boxes, 
I often think of the preferences of my close friends 
(many of which are a part of this club) and what you all 
like to drink.  This selection is a shout out to Robbie 
who LOVES Zinn! In true Robbie style, let’s all raise a 
glass and cheers to “New Wine”! 

Producer: Marrone
Name: Tre Fie
Variety: 100% Arneis
Vintage: 2018
Location: Langhe DOC, Piedmont, Italy
Follow: @agricolamarrone

The origins of Agricola Marrone date back to 
before 1887. A family that cultivated local grape 
varietals and showed ambition from an early 
phase. When Pietro Marrone was born in 1887, his 
father Edoardo was already producing wines. From 
the time he was young he was very passionate and 
ambitious. In 1910, at 23 years old, he asked his 
father to grow some vineyards. In the early 
1920s/30s the winery progressed and started cul-
tivating vineyards using techniques that were 
revolutionary at the time: reducing production 
yields to prioritize higher quality and avoiding 
sowing wheat between vine rows, a standard prac-
tice at the time. An early adoption of what 
became modern cultivation practices. The family 
grapes became the most 
beautiful of the village, so slowly all the 
vineyards converted to that modern production 
system.
 
“Tre Fie” means three daughters in the Piedmon-
tese dialect. Plump, peachy and a touch of hazel-
nut on the nose.Contradictory, unexpected, deli-
cious. This juice has been laying down for a year 
or two, so that some of the nuances shine through 
a little brighter. A lot of these white wines 
should be drunk young and fresh, but we’d still 
say this is being served young and fresh since 
it’s only a 2018 vintage. Now is the perfect time 
to serve, chilled.  
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Producer: AT Roca
Name: Classic Penedès Rosat Reserva
Variety: 50% Macabeu, 50% Garnatxa
Vintage: 2018
Location: Sonoma Valley, California
Follow: @ATroca_wines

There is a revolution happening in Penedès and 
AT Roca is at the vanguard. After decades under 
the control of the sprawling and dominating 
Cava DO, a handful of producers have defected. 
It started with a single winery, but slowly more 
and more quality sparkling wine producers are 
disassociating themselves from this DO that has 
nothing to do with a sense of place. Catalans 
have never been afraid of separating from the 
masses, and in the heart of Catalunya, AT Roca 
is no different. 
 
Over 75% of the total Cava production comes from 
just two behemoth wineries, and they control all 
aspects of the DO. The Cava DO is unique in that 
it does not have physical boundaries, rather the 
requirement is only that their sparkling wines 
be made in the método tradicional. The DO 
encompasses over 23 different regions across 
Spain, leading many of its Catalan members 
feeling that it cannot ever truly represent what 
is most important to them: the unique terruño of 
Penedès. It is an exciting time for sparkling 
wine in Catalunya. After years of complacency, 
real and radical changes are happening and there 
is a newfound commitment to showcasing place. 
AT Roca is certainly at the forefront of this 
movement, and their precise and pristine wines 
give evidence that there is much to be seen for 
the future of this notable region. 
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AT Roca, Classic Penedès Rosat Reserva 
2018

Louis Chenu Père & Filles, Bourgogne Rouge 
2019

Producer: Louis Chenu Père & Filles
Name: Bourgogne Rouge
Variety: 100% Pinot Noir
Vintage: 2018
Location: Savigny-les-Beaune, Burgundy, France
Follow: @domainelouischenuetfilles

Louis Chenu Père & Filles is a family winery in 
Savigny-les-Beaune, Burgundy that has been working the 
vine and producing wine for five generations. Like all 
Burgundy reds, their Savigny reds come from the pinot 
noir grape. This grape variety was brought to Burgundy by 
the Cistercian monks and made 
compulsory in the 14th century.
 
Savigny les Bergoune, is a wine that can please everyone. 
Said Eric Asimov of the New York Times, “Today 
Savigny-lès-Beaune is a completely different story. It is 
now home to a new generation of energetic growers and 
winemakers. Viticulture has markedly improved. So has the 
winemaking, and as has been true throughout Burgundy, 
a spirit of collaboration and open communication has 
replaced what not so long ago in Savigny was an insular, 
suspicious community.” He adds that, “Climate change, too, 
has played a role. Warmer temperatures have made it easier 
to ripen grapes in some vineyards where the vines used to 
struggle to mature. But climate change has also taken its 
toll. The sort of catastrophic frosts and hails that might 
have occurred once in a career in the 20th century have 
destroyed crops a half-dozen times in the last decade. 
During a visit to Savigny-lès-Beaune in May I was struck 
by the high quality of the wines I tasted as well as by 
the enthusiasm and skill of the growers and producers.”

It has elegance, red fruit and bold fruit, tannic but not 
heavily, it’s acidic but with the harmonious balance that 
we always strive to have. Said Louis Chenu, “I wanted to 
make wine the same way I make food in my kitchen, with 
good products and not much more.” Now his great, great 
granddaughters, Juliette and Caroline, have been working 
as a team for a number of years to strengthen and build on 
the quality of the wines.


