T H E

W I N E R Y

March Tasting Fulham 30.03.26

featuring Francesca of Dreolino, Chianti Rufina

about us

What do you get when you visit our wine shops? Delicious hand-picked wines you can’t find anywhere
else in the UK. How come? We seek out and find smaller wine makers around Europe — France, Italy,
Spain and Germany (the largest range of German New Wave wines in the UK), complemented by a select
few from California. We bring them into the country ourselves, and house them in our 100 year-old shop
in Little Venice, and its ‘younger sister’ shop in Fulham, for you to discover.

sparkling

Zum Krug Riesling Sekt Brut 2024, Josef Laufer (Rheingau/Germany) 16.99
The legendary hotel/restaurant Zum Krug in the village of Hattenheim is a magical place: the embodiment of
the Rheingau, a region thick with castles, convents and vineyards. Run by the Laufer family for three
generations and reminiscent of a gingerbread house, it’s the sort of place that takes you back to mediaeval
Germany with its atmospheric twists and turns, and a wooden interior straight out of a fantasy grotto from [T
ancient legend. With its hefty two-inch thick, exclusively Rheingau winelist, Zum Krug was responsible for
our initiation — baptism even — into the treasures of Rheingau Riesling and Spétburgunder. We have learnt so
much from Josef Laufer Senior and Josef Junior over the decades. Their sparkling Riesling is a fixture on our
shelves: a dry Sekt made with top class Riesling from the slopes overlooking the village — a delicious wake-up
call to the senses.

white

Riesling trocken 2015, Lubentiushof (Mosel/Germany) 19.99
We thought we had cleared Andreas Barth out of the dry 2015 Riesling. More than once. Turns out that he still
had some tucked away. We have now cleaned him out. Or have we?

We find ourselves on the Lower Mosel, close to Koblenz, where the stunningly beautiful, winding river joins
the Rhine and the slate vineyards are dizzyingly steep — terraced to squeeze out every last bit of late autumn
sunshine. Andreas Barth studied Law and Music but decided, with the support of his interior designer wife
Susanne, to turn to wine-making. Almost entirely self-taught, Andreas bought the run-down cellar of
Lubentiushof in 1994 and five hectares of steep parcels with old vines. A great newspaper review got him the
winemaking job at the historic von Othegraven estate in the Saar. Andreas finished his 18-year stint there and
is refocusing his attention on his own winery.

2015 was a ripe vintage with relatively low acidity. Bold, yeasty, oily and spicy — the volume is cranked up to
eleven.

Micon-Davayé ‘Les Belouzes’ 2024, Cheveau (Burgundy/France) ORGANIC 23.99
In southern Burgundy, near Macon, the primal presence of the two jagged rock faces of Vergisson and Solutré
dominate the skyline above the tiny village of Pouilly, a village that time forgot. When we first visited over 20
years ago, the whole Cheveau family, from grandparents to grandchildren, gathered in the doorway to watch the
‘hot-shot” wine merchants from London taste their three wines. Nicolas Cheveau has been joined by his wife
Aurélie and now there are multiple new bottlings: three Macon, one Bourgogne Blanc, one St-Véran, no fewer
than eight separate Pouilly-Fuissé bottlings (five of them ler Cru), three red and one white Beaujolais.

‘Les Belouzes’ is where Davayé meets Pouilly. Young Chardonnay vines, aged in tank. No oak. Round, vibrant

and punching above its weight. Proper white Burgundy!



WINTERY

EX Unoaked Chardonnay 2022 Wrath (California/USA) SUSTAINABLE 26.99
We stumbled across one of Wrath’s impressive Pinot Noirs as we overnighted in San Luis Obispo on our way
from LA to San Francisco. Wrath are based on the edge of the Santa Lucia Highlands, 40 miles southeast of
Monterey. Michael Thomas, an Archaeologist and Director of Study of Ancient Italy at the University of Texas
in Austin, got the food and wine bug during excavations in Italy, and bought the San Saba vineyard with his
mother Barbara in 2007. Although the Wrath speciality is Pinot Noir, they have a wide range of varietals. On
our visit last October, we also enjoyed their Chardonnay, their tropical-meets-ripe-melon Sauvignon Blanc,
Syrah (all blueberries and spice) and ‘Destruction Level’ (an archaeological term) — an impressive blend of
Grenache and Syrah. Here is their unoaked Chardonnay made EX (from/out of) the San Saba vineyard which
was planted in 1985. Bright, fruit-led with some savoury notes. Freshness and fluidity. Opulent but not over-
the-top.

red

Chianti 2023, Dreolino (Tuscany/Italy) 14.99
We are delighted to be joined today by Francesca Mirabile of Dreolino!

Chianti is a broad subject, more complex than many imagine. From edgy pizza wine to the heights of some
Chianti Classico. Even at the highest level, the wines can be bracing and hard work: always better with food.
One night in 2008 at Trattoria Tre Soldi in Florence, we stumbled across a Chianti Rufina Riserva by Dreolino.
Neither harsh nor edgy, no-nonsense, mouth-filling Sangiovese with a splash of Colorino — breezy
strawberries/raspberries on the palate and yet savoury, with weight and texture: a welcome relief after too much
overhyped, overpriced Chianti Classico. The morning following our night in Tre Soldi, we found ourselves
driving 30km northeast from Florence to the pretty town of Rufina and knocking on Sabrina Tanini’s door.
Sabrina (Francesca’s mother) and her family make Chianti, Chianti Rufina and Rufina Riserva. The wines were
super. We were drawn to the white-label Chianti, the blue label Chianti Rufina and the red-label Chianti Rufina
Riserva. Having agonised long and hard over whether or not to buy the Chianti ‘Normale’ in the old school
straw-covered flasks, we opted for the newer label and bottles. Since then, some wicker flasks have crept onto |
our orders. After all, you may need new candle-holders for your 1960s retro interior, right?

BTW while we are talking about them: Chianti Straw Flasks 750ml 16.99 — 500ml 12.99

The white label Chianti is 85% Sangiovese with 15% Merlot. Round and satisfying, with good freshness.

Chianti Rufina 2022, Dreolino (Tuscany/Italy) ORGANIC 16.99
The family name is Tanini. Why is the winery called Dreolino? Dreolino was Francesca’s great-grandfather,
Gino Tanini’s nickname. Gino’s father was Andrea and Drea is the diminutive form. The locals started calling
Gino “Dreolino”, little Drea. He started the winery in 1939. His son, Raffaello, joined in 1967 and made big
changes: he bought the vineyards outright and built a modern winery, still in use today.

Organic since the 2021 vintage, the Rufina is classic Sangiovese (strictly speaking 90% Sangiovese and 10%
Colorino), slightly terracotta in colour, with good intensity. Complete and harmonious.

Chianti Rufina Riserva 2021, Dreolino (Tuscany/Italy) ORGANIC 27.99
Rufina is one of Chianti’s seven subzones, the furthest inland and the highest altitude, sitting in the foothills of
the Apennines (the mountain range that runs the entire length of the Italian peninsula). The Dreolino vineyards
are up at 400-450m in the hills above the town. Part farm, part estate, the vines are protected by woods on three
sides. There’s a mediaeval villa and a chapel built by Olivetan monks in the late 1700s. The geology is limestone
with clay. Clay retains moisture, so the vines are rarely stressed by lack of water.

Harvested by hand. Two years in French barrels (used barrels, to avoid oak notes dominating). Intense in the
nose, silky entry, round, savoury, long and with lifting freshness.

LUNAR CALENDAR OBSERVERS - today is a Fruit Day.

Our next tasting will be at The Winery Maida Vale on Monday 27" April when
we will be celebrating our 30™ Anniversary with a selection of Winery Classics.

Join us for our Monthly Tastings mailinglist@thewineryuk.com
The Winery, 4 Clifton Road, London W9 The Winery, 797 Fulham Road SW6 SHD
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