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Welcome to mid-winter everyone! You know what that 
means: ice-glazed streets, bone-chilling winds…and the 
perfect time to cook up some hearty dishes and pop 
some soulful bottles of  wine! It is with great delight, 
and a rumble in our tummies, that we bring you the 
fabulous food-loving wines of  Central Italy’s Abruzzo 
region. Perennially overshadowed by the better-known 
Chiantis and Barolos of  the world, Abruzzo’s wines 
remain somewhat unrecognized and undervalued (i.e. 
incredibly quality for the price), but they are as joyous 
and friendly and delightful as bottles of  wine come. We 
are especially excited to introduce the Masciarelli estate 
to Alaska, a producer at the forefront of  Abruzzo’s 
quality revolution and one of  the primary reasons the 
regions’ wines are now being sought the world over!
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Masciarelli Montepulciano d’Abruzzo 2015 

grape: Montepulciano 
winemaking: grapes blended from six distinct small 
vineyard plots, vinified and aged in stainless steel 

Absolutely the perfect expression of  the Montepulciano 
grape: juicy and generous, with bright fruit, a touch of  
smoke, and an appetizing hint of  bitterness. We test-drove 
this with mushroom and pepper pizza, with lamb skewers, 
with lentil stew, and it hit the mark on every dish! Masciarelli 
truly is the benchmark for many in the region, and we 
strongly hope to carry this and many more wines of  theirs 
for years to come. Drink now, with almond dukkah 
lamb skewers and grilled radicchio

Masciarelli Trebbiano d’Abruzzo 2016 

grape: Trebbiano 
winemaking: from four vineyard sites with vines 
averaging 40 years old, vinified in stainless steel 

Wow. Just wow. It’s bottles like these that remind us just 
how wonderful it is to seek out the lesser-known, the 
uncommon, the hard-to-pronounce wines of  the world; 
because for all its peasant trappings, Trebbiano makes an 
incredible wine! With golden apples and a hint of  saltiness 
on the nose, and a perk-you-up freshness on the palate, this 
goes down so easy you’ll want to grab a second to make 
sure there is some left for the food! Drink now with 
rockfish dressed with capers, lemon, and fennel

Now we start to see what the Montepulciano grape can really 
do when given a chance to shine. This is from some of  the 
highest-altitude vineyards in Abruzzo, slowing the ripening 
down and resulting in grapes of  intense concentration and  
richness. While this wine can age more, we’re delighted with 
how it’s showing now: deeply aromatic, laden with plums and 
savory spices, and charging forward with a fleshy, mouth filling 
mid-palate that means serious business. Get yourself  some 
game meat and tuck in! Drink now thru 2024, with 
braised moose and morels with roasted potatoes

CLUB RED
A separate label also from Masciarelli, this is a 
single-vineyard expression of  Montepulciano 
that easily could shine alongside any of  other 
big bad Italian reds of  better renown. There is 
a noticeable new oak presence on the nose, 
with its deeply seductive whispers of  pipe 
tobacco and cedarwood, but the palate drinks 
very dark and firm, with intriguing black tea 
notes and an almost chewy texture. This is 
going to be so good in three or four years, so 
you really should wait, or decant well!  Drink 
2020-2026, with ribeye, fried shallots, and 
red wine demi-glace 

The Hills of Abruzzo
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(UN)BLINDING YOU WITH SCIENCE: FOOD & WINE PAIRING CHEMISTRY

Italian wine is so inextricably linked with food, it’s almost  
wrong to consider it without food in mind. Indeed, many Italian 
wines don’t even make sense at first sip to American palates - until 
that first bite of  linguine alla Gricia, that is, when it all suddenly clicks. 
	 	 	 	 	 	 	 	

But what’s going on in that dance between the dish and the drink? 
Time to put on our super-nerd glasses (a.k.a. our super-awesome, 
curious-about-the-world glasses!) and take a good close look at the 
chemistry behind wine and food pairings…and hopefully walk 
away with a few more tools in our pairing kit! 

TANNINS, PROTEIN & FAT
Tea leaves, grape skins, conifer needles…the polyphenolic 
compounds collectively referred to as tannins are the reason black tea 
is astringent, spruce bogs are acidic, and red wine dries out the 
mouth. Tannins find their way into wine via grape skins, seeds, and 
oak barrels; red wines are fermented with the whole grape in the 
fermenting vat, skins, seeds, and all, and this is why reds have so 
much more tannic presence than whites (indeed, there are some 
white wines made with a lot of  skin contact, and they can be just as 
tannic as reds!)  

Very eager, active molecules, these tannins: they readily bind 
with all sorts of  other compounds, including the proteins in our 
saliva.  When we drink red wine, the tannins grab hold of  those 
proteins, reducing the viscosity of  our saliva, and leaving a drying 
sensation. While a little bit can be pleasant, too much and you can 
barely smack your lips, much less taste the wine anymore! 

But let’s say there was something else for those tannins to bind to 
- a nicely marbled steak, for example, or an earthy, roasted leg of  
lamb. Instead of  binding to you, the tannins bind to the proteins and 
fats in the meat, and all of  a sudden, you taste that delicious fruit in 
the wine as clearly as if  it was a sauce ladled onto the meat. 
Furthermore, fats, as delicious as they are, have a tendency to coat 
our tongue, blocking flavor receptors, and essentially making it 
harder for us to taste. A little sip of  wine here and there, though, and 
that fat is scrubbed off. So a well-chosen pairing actually helps us to 
taste both the wine and the food better! 

Of  course, people have been matching up food and wine for 
much longer than they have have known about polyphenolic 
compounds. The other route to often-delicious food and wine 
pairing is to drink wines alongside their regional cuisines; it’s like 
a mini-vacation minus the cost of  tickets, the waiting in lines, the 
TSA searching your bags…hmm, yeah, the more we think about 
it, the better it sounds to stay home and drink some wine! 

The Abruzzo region is blessed with a wide array of  
ecosystems: from coastal waters teeming with seafood, on up to 
alpine pastures where shepherds tend flocks both for milk and for 
meat. Accordingly, their cuisine is varied, and reflects the 
straightforward preparations but wonderful flavors you might 
expect of  rural Italy. Steamed mussels and saffron, salted cod 
with potatoes and olives; these lighter, saltier dishes are paired 
alongside Trebbiano, where its refreshing zippiness brightens the 
flavor of  the seafood without overwhelming. Main dishes often 
center on lamb: cut up into stew, skewered and marinated and 
cooked over a fire, and many more preparations; though pork 
find its way in as sausage and slow-cooked roasts with satisfying 
frequency. The primary red wine for all of  these dishes is 
Montepulciano, but it is made in such a range of  styles, from 
lighter/juicier to robust and powerful, that locals have a plethora 
of  options when it comes to picking just the right bottle from the 
cellar for that night’s particular meal. 

WHEN IN ABRUZZO, DO AS THE ABRUZZESE DO
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