Wicked Cellars Tasting Notes
Friday, December 14th; 4:00 to 7:00 p.m.

Italy's Piedmont with Drew Murphy of A&B Imports

$10 Tasting Fee

The Piedmont, a landlocked regjon of ltalg bordered bg Liguria and its sunny seacoast to the
south, bg France to the west and Switzerland and the AIPS to the north, lies litera”g at the
foot (Piecb of the mountains (mont). Wine cxperts agree that this is ltalg's most Prestigious

wine regjon, home to its finest wines.

Chief among the grapes of the Piedmont is Nebbiolo, named for the nebbia, the Fog that
Frec]uentlg cloaks the ro”ing, mist-veiled hillsides of the Piedmont. From the cantankerous
and demanding Nebbiolo grape come the legenc]arg wines of Barolo and Barbaresco, two tiny
neighboring DOCG that Produce Power‘Ful and elegant wines for which collectors comPete
and Frequentlg pay substantial Prices.

2011 Castellari Bcrgag/io Gavi "Salluvii” $18.99

We open with a lovelg white wine ogering aromas of white flowers and crisP Havors of fresh
citrus, apple and pear sourced from the Gavi regjon in the southern Piedmont. Salluvii is the

ancient name of PeoPle who lived in the Gavi region in the Past.

This fine bright wine is Proclucecl from the Cortese di Gavi grape and fermented in stainless
steel to retain its fresh fruit aromas and flavors, Provicling an excellent example of the white

wines found in the Piedmont.

2010 Giacomo Grimaldi Dolcetto $16.99
The red wines of l:ridag's tasting are all Produced bg the ting Giacomo Grimaldi Winer9 in the

heart of the Piedmont's Langhe regjon, an area beautiful with its castles, vinegarc]s and gu”ies
where man and nature comPetc and CooPerate. Founded in 1950 bg Ernesto Grimaldi, the
winery is run toclag bg grandson Ferruccio Grimaldi who continues the work of the winery
bearing his father’s name: boots on his Feet, his nose in a glass, with hands that tell of a rural,

Familg‘s concern.

Our First redisa Dolcetto cl'Alba that bears a” the Finesse 01C the surrouncling hi”s. Grown in



sanclg c|39 soils with southern exposure, the grapes are handpicked and vinified in stainless
steel. The resulting wine, Packed with fruit flavors and an a”uring sPiciness, is rich enough to

drink with roasted quail and creamy Polenta.

2009 Giacomo Grimaldi Barbera d'Alba "Pistin” $26.99

"You need to be Pist‘m, or Fussg, to make a goocl Barbera", granclpa Ernesto used to say.
Ferruccio Grimaldi has taken this to heart to create this territorial, fresh, clean, Polishecl,

gCﬂUiﬂC Barbcra SOUY’CCCl ]Cl"Oﬂ'l tl"lC commune OF MOﬂ‘FOrtC d‘Alba

2008 Giacomo Grimaldi Nebbiolo $32.99
This is beautiful Nebbiolo with an incrediblg elegant bouquet, a wonderful blend of raspberrg

and violet. It's warm, full and intense, 361: gracecl with the elegance of a wine from another era.
The vinegard source, Valmaggiore vinegarcl in the commune of Vezza d'Alba in the Roero area,
is an amphitheater located on a sheer sandstone clrop, where tractors can't go and the vines
can onlg be reached on foot. It's a hard climb, where the grape grower arrives breathless, but
smiling because this site works miracles on one of the most Polishec] Nebbiolos of the area,

Perhaps even the whole of Piedmont.

2007 Giacomo Grimaldi Barolo $42.99

Deep and dense, this traditional Barolo is broad, warm, velvetg, caressing, balsamic and
lingering, showing dark Fruit, sPices and hints of toasted oak. The grapes are hand-harvested
and aged for 24 months in a combination of both French oak barriques and casks.

Some wines are Proucl single vinegarc[ wines but this Barolo is the marriage of two vinegarcls:
Terlo Vinegarcl in the commune of Barolo and neighboring Ravera Vinegarcl, in the commune
of Novello. Together, these vinegarcls gives rise to the most traditional Barolo made bg the

Grimaldi winerg: a classic that evokes the Familg’s winemaking tradition.

2011 Lodali Moscato d'Asti $11.19

Here's a c]elighhcuug aromatic wine, loaded with fresh fruit flavors bursting from the glass. It's
sweet, but beautifu”g balanced bg the wine's effervescence and aciclitg.

Being "frizzante," it has about half the "fizz" of tgpical sParHing wines, and is hard to resist as
an accompaniment to many desscrts, especia”g those made with Peach, pear, aPPle and

berries.



