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	 Part 2 of  our back-to-back Italian clubs! After our 
southern sojourn last month, we’re hiking up into the hills 
of  northern Italy; specifically the perfect-for-fall wines of  
Valpolicella and the surrounding countryside. With their 
woodsy, wild berry scents, they are well-equipped to match 
up to a wide range of  cuisines. 

If  you’ve been drinking pink this summer, you might 
recognize the label from the Scaia winery; we brought their 
bodacious Rondinella rosé in for our pink flight in the 
restaurant, and are just as excited to showcase their white 
and red as well. The winery has a special focus in 
highlighting the unique grapes of  the Veneto, as well as a 
deft touch when it comes to blending in international  
varieties. We’re hopeful we can keep these in stock into the 
future!

Le Salette ‘I Progni’ Valpolicella 
Ripasso 2015 

Oh, the nose on this wine! Cinnamon, 
balsamic, dark cherry…and it just keeps 
twisting and evolving in the glass the longer 
you let it breathe. It’s truly remarkable that the 
winemakers of  Valpolicella manage to create 
wines of  such difference and breadth, yet that 
resound together so amicably of  their regional 
identity. If  you have the patience, let this wait 
in your cellar just a bit for the ripeness to settle 
into itself  and for the fruit to meld with the 
tobacco. Drink now-2022 with oxtail stew

THIS JUST IN

October 2018 issue no. 102 crushak.com

Scaia Garganega/Chardonnay 2017 

Say it all together now: gahr-GAH-neh-gah! The classic 
grape of  the neighboring Soave region, garganega can be 
found as dessert wines, full-bodied age-worthy table whites, 
as well as giddy, floral, drink-me-now-or-lose-me-forever 
styles, which is exactly what’s on show here. The winery is 
extremely careful to protect the fermenting wine from 
oxygen, thereby preserving every last little bit of  the wine’s 
aromatic compounds; job well done! Think almost sauvignon 
blanc but with just a little somethin’ extra. Drink now with 
halibut en papillote…make at home or try at Crush! 

Scaia Corvina 2015  

You’ll find the Corvina grape tucked into the Club Red and 
Collector bottles too, as it’s one of  the main blending 
components in Valpolicella, from the basic bottling on up to 
Amarone…but rarely do we get to experience what it can 
deliver by itself, so what a treat that Scaia bottles this 
completely varietal version! This  is about as archetypal an 
expression as you’ll see, fermented entirely in stainless steel 
to give an unadulterated picture of  the bright berries and 
lovely clean texture that defines Corvina. Drink now thru 
2020 with caribou sausage kebabs
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Le Salette Valpolicella 2016 

Cab Franc fan? Pinot-phile? You’ve found a new friend! 
Lean and fresh, cranberry juice and a hint of  pink 
pepper, this is the sort of  wine that JUST. BEGS. FOR. 
FOOD. With a wee dash of  tannin sneaking in on the 
finish, we don’t think you need to go too big here, as the 
lighter profile and healthy acids ought to work well with 
a broad sweep of  vegetarian delectations, from mezze 
morsels to hearty bean stews. Drink now - 2020 with 
vegetable dishes - but also lamb!
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(just a few of) the hills of  Valpolicella
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Valpolicella has been under vine since at least the Romans; in Latin, the 
name ‘Valpolicella’ loosely translates to the phrase above; here are some 
of  the grapes that have made the region’s wines over the centuries.

Molinara, so named due to 
the waxy bloom on the skins 
that suggests a dusting of  
miller’s flour, is very light in 
color and body, but producers 
who use it value the savory 
flavors it brings to a blend

Oseleta is a grape with very 
small clusters, but powerful 

tannins and color, and as such, 
even a small percentage can 

contribute astounding character 
to the finished wine.

‘VALLEY OF A THOUSAND CELLARS’

BAD BARREL, GOOD BARREL
	 One of  our favorite things to do in the wine club is to bring 
you wines that represent a long tradition dating back 
centuries…but at the same time, not all great wines hearken 
back to the ancients. Valpolicella is a fascinating case study in 
tradition, innovation, and above all, the role that happy 
accidents can play in the history of  wine. 
	 While the Valpolicella region has been making wine for 
thousands of  years, its dry wines are a relatively recent 
phenomenon on the international stage. Over most of  its 
history, the top prized wines were of  the recioto style; made by 
drying very ripe grapes on straw mats, and then pressing the 
super thick sweet nectar and fermenting it into wine, recioto 
wines are common throughout Italy, using both white and red 
grapes…and long favored by the Romans and Greeks as the 
perfect cap to a meal. Meanwhile, the dry reds of  the region 
were more or less an afterthought beyond the immediate locale.

	 Things more or less stayed this way until the 20th 
century. Various stories abound, but it seems that a cellar 
master accidentally left a barrel of  recioto for too long, and it 
fermented all the way to dryness. Upon tasting the wine, 
however, the cellarmaster and his compatriots not only 
found it delicious, but realized it represented an entirely new 
style! They named it Recioto Amarone della Valpolicella, or “The 
Great Bitter Recioto of  Valpolicella.” Eventually they 
dropped the recioto, leaving the Amarone as a new stand-
alone style. 
	 With the 1953 vintage, well-known producers Bolla and 
Bertani began releasing Amarones to market, and 
consumers worldwide took a liking to the powerful, heady 
mixture of  rich fruit and tobacco notes with the chocolate, 
cinnamon and espresso flavors these wines gave like none 
other. With the sudden influx of  cash, the growers of  the 
region were now able to re-invest in their vineyards, focusing 
on quality over quantity, updating viticultural techniques, 

and researching potential of  their traditional grape 
varieties. While Amarone remained the standard 
bearer, little by little the everyday reds gained in 
quality and stature too. Nowadays, Valpolicella 
Classico, Ripasso, and Amarone all have a place in 
the market, alongside the classic Reciotos. Given that 
so many styles are made from the same suite of  
grapes, the region seems well-positioned to adapt to 
consumers’ changing tastes into the future.

Cor vina g rapes 
d r y i n g i n a 
‘fruttaio'; yes, there is 
a specific Italian word for 
the attics used to dry 
grapes into the perfect 
s w e e t n e s s l e v e l f o r 
Amarone! These grapes 
will dry for 100-120 
days and lose 35-45% 
of  their weight; with all 
this going into each bottle 
it’s easy to see why 
Amarone is so highly 
p r i z e d , a n d p r i c e d 
accordingly.

Corvina is the 
main grape; its 
thick skins make it 
very resistant to 
rot, perfect for 
drying for 
Amarone and 
dessert wines
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