“fighting for the soul of wine..”

| pretty high, with some other stellar examples @irkjing wine from unique spots aroung
/|the world taking a close second. Prosecco? OKcmsck sipper before a meal, but a clt
| |wine just in time for Valentine’s Day?

Pure Vine Wines ~ February 2013eMssletter

Towards the end of last month, an Italianontgr poked his head in our office and
dropped off a bottle of Prosecco, Italy’s famouargpng wine. | think he saw me roll m
eyes as | studied the label. Quickly he added, fimpis one’s old school”.

We admit we're snobs when it comes to spagkWiine — Champagne sets the bar

Well | trust the guy, so | promised him weulMbgive it a closer look. Most impor-
tantly, as we have learned in the past, with wieepkan open mind or you miss out. Y(
can see where this is going — he was right andrevearkling wine snobs no longer.

Prosecco, Italy’s version of Champagne, coimees the Northern Veneto region. Us
ally, the wine is made in bulk, undergoing its setary fermentation in a large tank and
bottled under pressure to create the frizz. Thea®sys just enough residual sugar to
make the general consumer happy, and the winedigbtily contemptuous?. This mon
however, we introduce to you a unique Proseccamdmber this one’s OLD SCHOOL),
where none of these modern methods are practitied.secondary fermentation is dong
this very bottle, just as in Champagne, thereisl@sage of sugar, so the wine is bone
and there is no disgorgement (which rids the winthe yeast), so the wine is left unfil-
tered and raw, hence the name Col Fondo (with ssd)m The result is a Prosecco that
slightly cloudy, a characteristic commonly foundArosecco until the 1970s when mod

in 1924, Azienda Agricola Ca’ dei Zago maintainsegtares of vineyards in Valdob-
biadene in the province of Veneto. Organic in pcacand biodynamic since 2010, ther
Is no commercial yeast added, minimal usage otisudind the winery is all gravity fed.
Prepare our spaghetti Carbonara recipe with tlisdtico and make any day festive!
Our second wine this month comes from thee€8tu Rhone appellation in Souther
France. Typically, these wines are dominated byh&ceke, with lesser amounts of the
usual suspects — Syrah, Carignan, Cinsault, Coeramd Mourvedre. This particular
blend is made up of lots of fleshy Grenache thahps the fruit forward, and some Syre
for structure and spice. Finally a bit of Carigrdfers acid, tannin and color. Our Fre
importer dared us to find somebody who didn't likes wine, and he was right. It's a tru
crowd pleaser. Like our first wine, it is orgafom vine to bottle. No pesticides, herbi
cides, or chemical products, and all vineyard weritone by hand. The three varietals
co-fermented together with indigenous yeast, sansgfand filtration, and minimal sulfu
additions. This wine was aged in concrete vat®fa year, allowing for the natural fruit
shine through. This is a family run Domaine and bhaen certified organic since 1987.
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methods took over. Christian Zago's idea is tedhs flow from grape to bottle. Founded
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|even give case discounts when we can. Most of augsnare very limited pro-

Don’t Forget, if you like what you are drinking yoan usually order more. We

duction, but we will do our best to track down soawlelitional bottles for our
faithful club members...

Questions, Concerns, Suggestions, Extend your Subiption?? Please, speak your mind!!

Purevinewines.com, (877) 404-1121
UntLl next month,

Joe, Tom, § Andria
(over for recipe of the month)




This Month’s Blod Yyna wmic” /
Orgawnic Selections

Ca' dei Zago
Prosecco Col Fondo

100% Pinot Noir

Region: Valdobbiadene,
Veneto, ltaly

Vintage: 2011

This Prosecco is lively, fresh

and full of lemon and honeydew.

This 10% alcohol wine can be
enjoyed with any food and at
any time of day. In
Valdobbiadene, Prosecco Col
Fondo is often stored standing
upright, then decanted into a
pitcher, reserving the last bit of
sediment-rich wine to be tasted
separately. The natural bubbles
don’t last long in the glass.in the
glass so don’t linger and enjoy
immediately. Organic and
practicing biodynamic since
2010.

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

Hey, WMU did my wine come ln aused box?

Domaine Jean David
Cotes du Rhéne

80% Grenache, 10% Syrah,
10% Carignan

Region: Cétes du Rhéne,
France

Vintage: 2011

This bright and fleshy
Rhone wine has aromatics
of both red and black berry
on the nose. There are lots
of secondary aromas here
of sweet licorice, violet, a
little garrigue and some
game. Thisis an
approachable, every day
Cotes du Rhone with a
surprising amount of
structure. A crowd pleaser
through and through and
certified organic.

oooooooooooooooooooooooooooooooooooooooooooooooooooooooo

n conjunction with Portland wine Storage.and our commitiment to the
environment we re-use wine shippers as many times as possible making them

100% recched own our end.



