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 March 2023: Women in Wine
March is Women’s History Month, so this month’s wine 

collective is showcasing wines and wineries spearheaded 
by some very powerful and influential women in the 

industry. Our intent is to honor the history of women 
in wine, relish in the present, and be excited for the 
promising future of what women will continue to bring 
to the world of wine. Proceeds for this month's box 

will go toward @wineempowered.

Wine Empowered is a non-profit organization that offers 
tuition-free wine education covering all fundamental 
aspects of wine education to women and minorities who 

aspire for professional growth in the industry. Classes 
are taught by industry professionals from Master Somme-
liers to Masters of Wine and heralded authors. Their aim 

is to diversify leadership roles in the industry. In 
their own words: 

“We believe education not only qualifies an individual 
for higher levels of employment, it empowers one to 

pursue endless opportunities for advancement”

Learn more on their website:
 www.wine-empowered.com  

This theme hits close to home to us here at Macchialina. 
A huge portion of the brains and muscle behind the 

birth, evolution, and ongoing progression of Macchialina 
have been and continue to be women. Our restaurant, 

wine program, and culture would simply not be what it 
is today without these women and their hard work,

 expertise, and passion. These extraordinary humans not 
only mean the world to Macchialina and our own past, 
present, and future, but also serve as brilliant and 
powerful representatives of women in this industry.

   
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

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 ability to transform the mind and to, 
albeit haphazardly, 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. Sometimes 
I drink it when I’m alone. When I have company 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 Pommery, also a widow, was relentless 
in her pursuit of quality and can be credited with
producing the very first Brut Champagne.

Today, in California, of the 4200+ bonded wineries, 
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 Counties) 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.
 

 



 

Giovanni Sordo, Nebbiolo d’Alba 2018
-------------------------------------------------------

Producer: Giovanni Sordo
Name: Nebbiolo d’Alba
Variety: 100% Nebbiolo
Vintage: 2018
Location: Roero, Piedmont, Italy   
Follow: @sordowine_ 

Sometimes your biggest cheerleaders are your own greatest 
inspiration. That is the case with reputable winemaker 
Giovanni Sordo, whose daughter Paola has been by his side 
since her childhood, helping her father with the family 
business to the best of her capacity. She currently runs 
all social media platforms for Sordo as well as acting 
as brand ambassador for the company on an international 
level. Her passion for her father’s work and her families 
legacy has driven Giovanni to name a sister project, 
Paola Sordo, in her honor as fourth generation of the 
Sordo Family. It seems destined that Paola will continue 
to represent her family name, and hopefully follow in 
her father’s footsteps and produce wines of her own; 
we sure hope so!  

An iconic winery with 100 years of history to its name, 
Sordo is one of the largest estates in the Langhe, with 
53 hectares of vineyards. It produces eight Barolo crus, 
the only winery to do so. Renowned for his traditionalist 
approach, Sordo’s wines consistently display the same 
style across various terroirs, expressing the full
potential of the Langhe. He has the utmost respect for 
the land, using wild yeasts and green manure.

This Nebbiolo is grown in the sunny, sloping vineyards of 
Roero.It is delicate and feminine, yet full of lingering 
aromas. The mouthfeel is warm, complex, dry, and 
harmonious. Sweet and complex tannins give this 
wine a pleasantly austere finish. 

May Georges, Crémant de Loire Brut Rosé 
N.V. 

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

Producer: Erin Jolley - Drink the Rent
Name: Crémant de Loire
Variety: 50% Pinot Noir, 30% Pinot d’Aunis, 10% Cabernet 
Franc, 10% Grolleau
Vintage: N.V.
Location: Loire Valley, France   
Follow: @drinktherent

One of the best parts about this feature is that it circles 
right back here to MIAMI! Erin Jolley, founder and producer 
of Drink the Rent, calls Miami her home. What is “Drink the 
Rent” you ask? First a little back story:

Jolley had spent years in the wine business, living in 
different major cities across the country (ultimately 
choosing here as home!). Anyone who has chosen wine as a 
career pursuit and/or hobby knows that it can get expensive 
as the world of wine offers infinite experiences, many of 
which have significant price tags. Often in this industry 
one might find themselves seduced or even obligated to 
spring for a bottle that could jeopardize other financial 
responsibilities. Erin knew this all too well, herself 
having a strong preference for wines with texture and extra 
finesse, but her thoughts were that affordable options for 
these types of wines should also be available. She was 
ultimately presented the opportunity to work with renowned 
French winemaker Jean Mounard and the direction became 
clear “deliver honest wines with regional typicity. Wines 
focused on delicacy and freshness-fruit and minerality”. 
“Drink the Rent” was born in 2016 and France’s infamous 
Loire Valley provided the inspiration and start to the 
journey. Drink the Rent works with vineyards whose 
caretakers love their land but may be less interested 
in the production aspect of winemaking, and that’s where
Erin and Jean come in. Their wines are made honestly and 
intentionally, without oak, utilizing low intervention 
practices, and with low ABV.

We are huge proponents of the #drinkmorebubbles movement at 
Macchialina, and though we love Champagne, we believe that 
Crémant deserves center stage every-once-in-a-while, so we 
also say #drinkmorecrémant! The May Georges Crémant de 
Loire Brut Rosé is a shining example of these sparkling 
wines that are also made in the traditional method (and 
yes, maybe we wanted to be cheeky and throw in some pink 
bubbles for Women’s History Month). A “shimmering salmon 
color”, the bubbles are fine and persistent with 
strawberries, tulips, and dried herbs on the nose. A 
touch of sugar adds a pleasant density to the mouthfeel, 
punctuated with rhubarb on the finish. Santé! 
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Red Tail Ridge, Blaufränkisch 2019
-------------------------------------------------------

Montenidoli, “Il Templare” 
Toscana Bianca 2017

March 2023: Women in Wine
March is Women’s History Month, so this month’s wine 

collective is showcasing wines and wineries spearheaded 
by some very powerful and influential women in the 

industry. Our intent is to honor the history of women 
in wine, relish in the present, and be excited for the 
promising future of what women will continue to bring 
to the world of wine. Proceeds for this month's box 

will go toward @wineempowered.

Wine Empowered is a non-profit organization that offers 
tuition-free wine education covering all fundamental 
aspects of wine education to women and minorities who 

aspire for professional growth in the industry. Classes 
are taught by industry professionals from Master Somme-
liers to Masters of Wine and heralded authors. Their aim 
is to diversify leadership roles in the industry. In 

their own words: 

“We believe education not only qualifies an individual 
for higher levels of employment, it empowers one to 

pursue endless opportunities for advancement”

Learn more on their website:
 www.wine-empowered.com  

This theme hits close to home to us here at Macchialina. 
A huge portion of the brains and muscle behind the 

birth, evolution, and ongoing progression of Macchialina 
have been and continue to be women. Our restaurant, 

wine program, and culture would simply not be what it 
is today without these women and their hard work,

 expertise, and passion. These extraordinary humans not 
only mean the world to Macchialina and our own past, 
present, and future, but also serve as brilliant and 
powerful representatives of women in this industry.

   
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

Producer: Elisabetta Fagiuoli
Name: Il Templare
Variety: 70% Vernaccia, 20% Trebbiano Gentile, 10% Malvasia 
Bianca
Vintage: 2017
Location: San Gimignano, Tuscany, Italy   
Follow: @montenidoli 

“I know how to make wine, it’s just (like) how to make 
soup”. Elisabetta Fagiuoli is an icon. She is one of the 
most talented and respected (and quotable) wine makers of 
modern times. She has that intangible and irreplicable 
quality of oozing cool confidence and know-how while still 
exuding authentic warmth. Winemaking is in her DNA, she 
herself grew up making wine with her family in Valpolicella 
since she was a little girl. She made the move to Tuscany 
with her partner Sergio Muratori in 1965, specifically to 
San Gimignano, and created what has become one of the most 
recognized and cherished wineries in Tuscany, if not the 
whole of Italy. 

The vineyards of Montenidoli (Mountain of little nests) are 
historical sites themselves tracing back centuries.
They sit on ancient and precious soils that lend uniqueness 
to the fruit. Elisabetta and Sergio work intimately with 
their land and have a deep respect and love for it. 
Elisabetta’s wine making style is fiercely unmanipulated. 
Her wines, both reds and whites, are known for their 
beautiful ageability and astonishing purity of expression. 
It’s through her deep understanding, conviction, and 
tenacity that she has been able to establish what she has 
at Montenidoli, as she says, “culture stays, fashion goes”.

Il Templare is an homage to the tastes and customs of 
those who live or have lived at Montenidoli, specifically 
referencing the Templar Knights who once lived at the 
estate. This wine is unabashedly rich and intended to 
develop with age. Tuscany may be known as the land of red 
wines, and when speaking of this and speaking of her white 
wines Elisabetta said this: “You must be yourself, I am 
Montenidoli, I make white on my soil, on my land, so I 
always thought that it is better to age a white like a 
red.” This vernaccia forward blend is complex and alluring. 
Expect orchard fruit, lemon confit, mint, and light floral 
honey accents with a long lingering finish. 

P.S. Elisabetta and Sergio have a non-profit foundation 
that seeks to unite and heal lonely seniors and troubled 
youth through various activities and educational outlets 
hosted on the Montenidoli estate! Check it out:
               www.sergiothepatriarch.org   

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 ability to transform the mind and to, 
albeit haphazardly, 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. Sometimes 
I drink it when I’m alone. When I have company 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 Pommery, also a widow, was relentless 
in her pursuit of quality and can be credited with
producing the very first Brut Champagne.

Today, in California, of the 4200+ bonded wineries, 
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 Counties) 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.
 

Producer: Nancy Ireland
Name: Blaufräkisch
Variety: 100% Blaufränkisch
Vintage: 2019
Location: Finger Lakes, New York, USA   
Follow: @redtailridgewinery 
 
We’re taking you to the Finger Lakes! So much of 
enjoying wine is opening your mind and allowing 
yourself to put negative stereotypes and 
preconceptions aside, you never know what you might 
discover. The Finger Lakes have arguably not always 
had the best reputation within the wine world. When 
you have an absolute genius winemaker like Nancy 
Irelan, with over 35 reputable years in the industry 
and a PhD in grape genetics calling it her workplace, 
the Finger Lakes are on the map! She is the head 
winemaker and co-owner of Red Tail Ridge Winery, an 
estate vineyard and James Beard nominee for both 2019 
and 2020. Red Tail Ridge is also the only LEED-gold 
certified green winery in New York State. 

The Finger Lakes gets cold, which makes growing most 
red varietals challenging or impossible. Blaufränkisch 
is one of those rare winter resistant red varietals, 
native to Austria and Germany and grown throughout 
parts Eastern Europe. Even more interesting, Blau-
fränkisch is a parent grape of both Gamay and 
Zweigelt. It is known for its zippy acid and spicy 
notes. 

Blaufränkisch has really found a footing along the 
slopes of the Finger Lakes, and this one from Red Tail 
Ridge really showcases this. Notes of blueberry aromas 
and rounded black pepper on the palate lead to a spicy 
finish that makes this a great pairing with grilled 
meats like lamb or game.  

P.S. A quick shoutout to our friends Dana Morini and 
Sam Olmer! Dana, we know your grandfather loved all 
things New York, including wines from the Finger 
Lakes, we thought of you with this one!

 



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

Producer: Château Landra
Name: Le P’tit Landra
Variety: 70% Grenache, 20% Cinsault, 10% Syrah
Vintage: 2020
Location: Ventoux, Rhône Valley, France   
Follow: @chateau.landra 

Château Landra was established in pre-revolutionary 
France and has a long and colorful history having 
seen the revolution, relationships with Popes, and 
the 2 great wars of the 20th century.

The Renoux Family bought the property in 2007 with the 
goal of rebuilding the Chateau and restoring the vine-
yards at the foot of Mt Vaucluse to their former glory. 
Certified organic in 2009, there are 9 hectares of 
vines that are now upwards of 60 years old, and 
Frederic Renoux, alongside his daughter Manon carefully 
tend to the land. Second-generation winemaker Manon 
Renoux has had a significant hand in the evolution of 
winemaking styles at her family’s estate in Ventoux. 
Her contributions have led to a strong focus on 
low-impact winemaking. What is offered now is a truly 
unique product from a century’s old estate with a 
progressive and forward-thinking future. Manon and 
her family work their land under the motto of their 
estate which in Latin reads “Solis Solique Virtus 
Sola”, or Only Virtue of Sun and Soil.

2020 Le P’tit Landra is easy going and juicy, with
an incredible balance of fruit and texture. A perfect 
representation of a red from Ventoux, an 
often-overlooked region within the Rhône, but one 
that is continuing to prove itself and its dynamisms.  

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

Château Landra, “Le P’tit Landra” Rouge 
2020   

Producer: Alta Alella-Família Pujol-Busquets
Name: Tallorol
Variety: 100% Pansa Blanca (Xarel.lo)
Vintage: 2021
Location: Serralada de Marina Natural Park, Catalonia, 
Spain 
Follow: @altaalella 

The Can Genís Estate is set in the midst of the Serralada 
de Marina Natural Park with sweeping views of the
 Mediterranean, and only a few kilometers from the bustle 
of Barcelona. It’s here that the Pujol-Busquets family’s 
dream came true and they established the Alta Alella 
winery in 1991. The family has always been dedicated to 
viticulture. Josep Maria and Cristina have spent their 
whole lives sharing wine culture and their daughters 
Mireia and Georgina grew up surrounded by vineyards, 
grapes, harvests, and bottles. The winery has always 
practiced certified organic farming techniques, creating
a well-balanced ecosystem that respects the native flora 
and fauna.

Their commitment and respect for the land has meant that 
they’ve always offered an avant-garde product and strive 
to celebrate new experiences. This led them to the creation 
of Celler de les AUS, another project within the estate to 
focus even more on natural and low intervention wine 
making, mostly spearheaded by their daughters Mireia and 
Georgina. Mireia has been working in the vineyards on the 
estate since she was 13, and recently her father Josep 
promoted her as Director of Alta Alella and Celler de les 
AUS. She has clearly taken on the ethos of her upbringing 
and when speaking on her life and career in the world of 
wine she had this to say: “Wine culture is important to 
history, education, and society. It's not just a bottle of 
wine. It's a whole ecosystem. We don't talk enough about 
the value that wine and vineyards give to the land. We are 
part of the lungs of some cities. In every place where a 
vineyard is planted, that means there isn't a factory or 
condo development. We offer a place for people to be 
surrounded by plants - an organized forest. Wine 
contributes to taking care of the ecosystem.”

The fresh and voluminous Tallorol perfectly showcases the 
seaside terroir of the Can Genís Estate. Made from 100% 
Xarel.lo (as it is known by in Catalan) this varietal is 
most often seen in blends for Cava. Notes of ripe white 
fruit with hints of citrus and fennel compliment the marine 
influenced salinity. Fresh acidity lends to a balanced and 
long finish. Enjoy with herbaceous seafood dishes and fresh 
salads!

Producer: Erin Jolley - Drink the Rent
Name: Crémant de Loire
Variety: 50% Pinot Noir, 30% Pinot d’Aunis, 10% Cabernet 
Franc, 10% Grolleau
Vintage: N.V.
Location: Loire Valley, France   
Follow: @drinktherent

One of the best parts about this feature is that it circles 
right back here to MIAMI! Erin Jolley, founder and producer 
of Drink the Rent, calls Miami her home. What is “Drink the 
Rent” you ask? First a little back story:

Jolley had spent years in the wine business, living in 
different major cities across the country (ultimately 
choosing here as home!). Anyone who has chosen wine as a 
career pursuit and/or hobby knows that it can get expensive 
as the world of wine offers infinite experiences, many of 
which have significant price tags. Often in this industry 
one might find themselves seduced or even obligated to 
spring for a bottle that could jeopardize other financial 
responsibilities. Erin knew this all too well, herself 
having a strong preference for wines with texture and extra 
finesse, but her thoughts were that affordable options for 
these types of wines should also be available. She was 
ultimately presented the opportunity to work with renowned 
French winemaker Jean Mounard and the direction became 
clear “deliver honest wines with regional typicity. Wines 
focused on delicacy and freshness-fruit and minerality”. 
“Drink the Rent” was born in 2016 and France’s infamous 
Loire Valley provided the inspiration and start to the 
journey. Drink the Rent works with vineyards whose 
caretakers love their land but may be less interested 
in the production aspect of winemaking, and that’s where
Erin and Jean come in. Their wines are made honestly and 
intentionally, without oak, utilizing low intervention 
practices, and with low ABV.

We are huge proponents of the #drinkmorebubbles movement at 
Macchialina, and though we love Champagne, we believe that 
Crémant deserves center stage every-once-in-a-while, so we 
also say #drinkmorecrémant! The May Georges Crémant de 
Loire Brut Rosé is a shining example of these sparkling 
wines that are also made in the traditional method (and 
yes, maybe we wanted to be cheeky and throw in some pink 
bubbles for Women’s History Month). A “shimmering salmon 
color”, the bubbles are fine and persistent with 
strawberries, tulips, and dried herbs on the nose. A 
touch of sugar adds a pleasant density to the mouthfeel, 
punctuated with rhubarb on the finish. Santé! 

Celler de les AUS, “Tallorol” 2021   


