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Pigato grapes in Bruna vineyard (above); Ligurian Sea (right).
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!e Terroir

Prima Terra Zuncone vineyard in Cinque Terre.

Roberto Germani and Francesca 
Bruna, owners of Bruna.

Bisson vineyard in Golfo del Tigullio.
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Grape Varieties

Bruna vineyard in Colline Savonesi (left).
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Lunae winery (top) and 
vineyard in Colli di Luni 
(above). 
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White
Vermentino
Durin Lunghera, Riviera Ligure di Ponente DOC 2010 $18
With a production of about 17,000 cases per year, Durin is one of Liguria’s largest 
producers. This Vermentino’s unusual nose suggests a resinous clay pot infused 
with dried fl owers and candy shop. It has a soft attack and a light body, with 
strawberry-licorice fl avors, a creamy fi nish, and just enough acidity to pull it off.
Laura Aschero, Riviera Ligure di Ponente DOC 2010 $25
This golden-to-straw-colored Vermentino offers pleasing notes of shiny new 
shoes and lavender honey. Clean baked-apple and crisp Bosc-pear fl avors emerge 
on the tightly wound palate and keep evolving through the fi nish. Nicely propor-
tioned, understated, and elegant, it keeps you coming back for more.
Punta Crena Vigneto Isasco, Riviera Ligure di Ponente DOC 2010 $25
Transparent straw color with golden-green refl ections. The nose features fairly 
aggressive, almost harsh notes of green grass accompanied by slate and a hint of 
varnish. Tight acidity with a suggestion of  grips the palate, which then 
relaxes into medium-bodied, supple fl avors of white peach, kiwi, and gooseberry.
Santa Caterina Poggi Alti, Colli di Luni DOC 2010 $NA
Pale golden-yellow, the Poggi Alti sends up appealingly subtle aromas of cedar 
and tobacco leaf with hints of honeysuckle. The initial attack of candied lemon 
rind segues into dry, chalky minerality and an almost bitter fi nish. Fuller-bodied 
than most Vermentinos, it is thus more appropriate for grilled pheasant breast or 
roast boar than for fi sh.

Pigato
Cascina Fèipu dei Massaretti, Riviera Ligure di Ponente DOC 2010 $15
A fresh, slightly peachy aroma is followed by a bone-dry palate with fi rm acidity 
and hints of dried apricot. Medium-bodied and well balanced, this wine is highly 
mineral, almost salty, with a pleasantly bitter fi nish.
Durin Braie, Riviera Ligure di Ponente DOC 2010 $19
The invitingly subtle nose of apricot and chalk is both fresh and intense; the pal-
ate is full, but nicely balanced by fi rm acidity. Notes of roasted pear with a touch 
of clove make for a sweet fi nish, followed by a savory aftertaste.  
Laura Aschero, Riviera Ligure di Ponente DOC 2010 $35
Pale yellow-gold, with restrained notes of varnished wood and dried fl owers. The 
palate is lively and nicely proportioned; emerging baked-apple fl avors are perfectly 
balanced by crisp, tart acidity, which follows through to the dry, mineral fi nish.
Maria Donata Bianchi, Riviera Ligure di Ponente DOC 2010 $37
An intriguing bouquet, subtle yet intense: not so much fruit as old perfume and 
dried fl ower petals. The palate is clean and well balanced, with a viscous note 
of lemon syrup that isn’t heavy or cloying. Flavors of dried, macerated fi gs with 
a touch of resinous tree bark are followed by a long, sweet-and-sour fi nish. I 
suspect a bit more than the listed 13% alcohol.
Massimo Alessandri Della Curia, Riviera Ligure di Ponente DOC  2009 $NA
The nose offers fresh aromas of apple blossoms with a hint of toast. On the 
palate, the fi rst impression is of a tingly  followed by roasted pear; 
fi rm acidity then carries through to a pleasant, dry fi nish. Well proportioned and 
intense, yet elegant and restrained, the wine belies its stated 14% alcohol and 
could improve further with a bit of aging.
Massimo Alessandri Vigne Veggie, Riviera Ligure di Ponente DOC 2009 $NA
Pale gold in color, with refi ned yet potent aromas, this old-vine Pigato is alcoholic 
and almost meaty. The full, rich palate features fl avors of baked apple and ripe 
white honey fi g. A creamy fi nish leaves a mouth-coating sensation. Big and 
intense, but not heavy-handed.
Punta Crena Vigneto Ca’ da Rena, Riviera Ligure di Ponente DOC 2010 $15
Brownish-gold, with an unusual chestnut-honey scent. A sweet, oily, almost 

syrupy attack is quickly followed by tongue-tickling acidity. The ripe, stewed fruit 
has a late-harvest intensity that lingers even after the minerality of the fi nish—
reminiscent of a dry Alsatian Riesling.

Cinque Terre
Cantina Cinque Terre, Cinque Terre DOC 2010 $NA
A pale straw color leads to light, lemony scents of grass, wild herbs, and cement. 
Clean and crisp on the palate, the co-op’s basic wine combines a tart lemon-
mineral fi nish with a hint of wild strawberry.
Cantina Cinque Terre Costa da’ Posa di Volastra, Cinque Terre DOC 2010 $NA
Shiny, pale gold in the glass, with ripe green apple on the nose, this is the round-
est and richest of Cinque Terre’s crus.
Cantina Cinque Terre Costa de Campu di Manarola, 
Cinque Terre DOC 2010 $NA
Pale, transparent yellow with golden highlights. Its subtly exotic bouquet of star-
fruit, bitter melon, and Asian pear makes it the winery’s most aromatic bottling.
Cantina Cinque Terre Costa de Sèra di Riomaggiore, 
Cinque Terre DOC 2010 $NA
With its grapefruit-rind aroma and honey-lemon palate, this is the crispest and 
most elegant of the co-op’s crus.
Cantina Cinque Terre Libeccio, Cinque Terre DOC 2009 $NA
Macerated and partially fermented on the skins, the Libeccio shows a pale yellow-
gold hue. The palate is a bit creamy at fi rst, but a lively  heralds fl avors 
of Golden Delicious apple, turning to mulled gooseberry with a touch of caramel 
on the fi nish.
Forlini Cappellini, Cinque Terre DOC 2009 $26
An attractive golden-yellow color leads to intense, extracted notes of stewed 
golden plum, acacia honey, and narcissus fl owers, with an appealing hint of 
oxidation. This Cappellini is rich and full on the palate—viscous, but not 
heavy—yet has an almost silken suppleness and just enough acidity to balance it 
out. A long fl avor arc continues well past the earthy fi nish. Stellar example of the 
rocky terroir of the Cinque Terre.

Other Whites
Bisson L’Antico, Colline del Genovesato IGT 2010 $14
Made from an obscure, apparently indigenous grape variety called Cimixia, this 
wine is pale yellow, with a fresh nose of underripe crab apples. The clean palate 
shows a bit of ; a core of baked apple crumble is beautifully balanced 
by crisp acidity, leading to a sea-salt fi nish.
La Cantina Levantese Costa di Brazzo, Colline di Levanto DOC 2009 $NA
Clear with a light-yellow sheen. Invitingly fresh aromas of white peach and 
lemon zest are followed by a light-to-medium-bodied palate with fi rm acidity and 
bitter-almond fl avors, then a dry, mineral fi nish. Made from the same blend of 
Bosco, Albarola, and Vermentino as in Cinque Terre, this wine is leaner and less 
expressive, but carries its 13% alcohol well.
Maccario Dringenberg Rossese Bianco Lady Dringenberg VdT 2010 $15
Produced in miniscule quantities by Giovanna Maccario, daughter of one of 
the oldest winemaking families in the Dolceacqua area, and her German-born 
husband, Goetz Dringenberg. A fi ne nose of white-fl ower blossoms leads to a 
perfectly proportioned mouthfeel, full of ripe pineapple fruit with tart acidity, 
and a clean, dry, mouthwateringly mineral fi nish. This Rossese Bianco is elegant 
and understated—you would never guess it had 13.5% alcohol.
Massimo Alessandri Viorus VdT 2009 $NA
50% Viognier, 50% Roussanne. Medium-dark golden yellow in color, and viscous 
enough to resemble a liqueur when poured. Intriguing aromas of clove, cinna-
mon, white pepper, and vanilla extract are followed by a thick, intense palate. The 
Poire Williams fl avors become quite sweet, but there’s enough acidity to keep the 
wine from being cloying.
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Pino Gino Bianchetta Genovese, Golfo del Tigullio DOC 2010 $NA
Light golden-straw with green refl ections. A pretty bouquet of fresh-cut grass 
and hay has an underlying hint of caramelized kumquat. The attack is soft, but 
the palate is full and mouth-puckeringly sour. Ripe pear and honeydew-melon 
fl avors emerge midpalate, followed by more acidity and a dry, mineral fi nish with 
lingering tartness.
Prima Terra Harmoge VdT 2008 $45
Made by Walter de Battè, this blend of Vermentino, Bosco, and Albarola from 
Cinque Terre and Colli di Luni shows a dark-amber color with a brownish hue. 
The nose suggests caramel-coated fresh fi g, wet earth, and varnished wood, with 
a hint of gaminess. The palate is intense, but not sweet, with extracted fl avors of 
dried fi g, dried banana, and toasted walnuts. There’s enough acidity to keep the 
wine going through a long fi nish of mouth-drying minerals and tannins. Peculiar 
yet compelling, especially with roasted pheasant or boar.
Punta Crena Mataòssu Vigneto Reiné, Colline Savonesi IGT 2007 $18
Shiny gold with yellow-amber highlights. An intense, concentrated, almost 
unctuous nose features overripe, shriveled fruit and toasty oak, but the palate 
leads off with ripe fl avors of fresh papaya, caramelized fi g, and Mandarin orange, 
backed by lively acidity and a mineral edge. This wine is big and multilayered, 
with a long fi nish and a mouth-coating aftertaste—it makes a brash statement 
and manages to pull it off.

Rosato
Bisson Ciliegiolo, Golfo del Tigullio DOC 2010 $17
Bright reddish-pink in color. An earthy nose of dark, wild berries and licorice 
root leads to fl avors of bright strawberry and sour cherry. Bone-dry, the wine 
seems much bigger than its 12% alcohol would suggest. It makes a great accom-
paniment to roast pork and grilled chicken, as well as fi sh.
Cascina Praié Ros’é VdT 2010 $NA
40% Grenache, 40% Mourvèdre, 20% Barbarossa. Pale salmon-orange, with an 
appealingly delicate nose of apple blossoms and sour cherry, accompanied by 
whispers of clove and white pepper. After a soft attack, this likeable  seems 
almost creamy on the palate, with lemony applesauce and cinnamon fl avors 
evolving to fresh berries on the fi nish. It supports its 13% alcohol with grace and 
elegance.
Lunae Mea Rosa, Golfo dei Poeti IGT 2010 $17
Made from the rare Vermentino Nero grape. A lovely, pale orange-pink color 
leads to a fresh peach-blossom perfume. Crisp acidity accentuates ripe tangerine 
and melon fl avors. The wine fi nishes with pleasantly tart watermelon-rind 
bitterness and a sweet, lingering aftertaste. Simple, lively, and drinkable, even 
at 13% alcohol.

Red
Bruna Pulin, Colline Savonesi IGT 2009 $21
Sweet, intense aromas of ripe black plum and star anise are followed by a palate 
that is big, soft, and luscious, but not heavy, despite 14.5% alcohol. Red fruits are 
backed by hints of rosemary, black pepper, and cinnamon stick, turning to bitter 
chocolate on a dry, slatey fi nish.
Cascina Fèipu dei Massaretti Rossese, 
Riviera Ligure di Ponente DOC 2010 $15
Reddish-pink in color. Pronounced alcohol (listed as only 12.5%) competes with 
an interesting nose of cardboard box, burnt toffee, and nasturtium. After a bit of 

, the palate becomes lean and earthy, fi nishing with sour redcurrant 
fl avor and eucalyptus cough-drop sweetness.
Cascina Nirasca Ormeasco di Pornassio Superiore DOC 2009 $NA
A dark brick-red color leads to an alcoholic nose, underlaid with aromas of 
blackcurrant and brandy-soaked raisins. The rich palate features fl avors of stewed 
plum and dried juniper berry, backed by tart cranberry acidity and hints of black 

pepper and clove. Tannins come out on the fi nish. This is a big, appealing wine 
with lots of room to grow.
Guglierame Sciac-trà, Ormeasco di Pornassio DOC 2010 $NA
Made by two brothers who live in the castle of Pornassio, carrying on the tradi-
tion of Ormeasco’s most historic winery. This version, colored a transparent 
reddish-pink with a slight brown hue, displays scents of overripe dried berries 
and forest fl oor. The palate features a tart raspberry fl avor with an almost rub-
bery edge. Restrained and earthy, the wine is a good match for roast quail. Only 
12% alcohol.
Innocenzo Turco Granaccia Vigneto dei Cappuccini, 
Colline Savonesi IGT 2008 $NA
Brick-red with a brown rim. An attractive nose of ripe black cherry, bitter choco-
late, roasted coffee bean, and leather leads to a soft entry of tart, ripe pomegran-
ate and dried cranberry. Supple tannins appear on the long, rather sweet fi nish, 
followed by a pleasantly bitter aftertaste. A big, concentrated wine that is still taut 
and focused, it has no problem supporting its 13.5% alcohol.
Lunae Niccolo V Riserva, Colli di Luni DOC 2005 $21
An intense purple-velvet color leads to notes of ripe black cherry, milk chocolate, 
and licorice, backed by toasty new oak. The wine is lush, full, and extracted on 
the palate, with a long, refreshingly dry fi nish marked by woody tannins. Big and 
muscular, but well proportioned to support its 14.5% alcohol, it shows no signs of 
age. An unequivocally New World-style wine from the biggest player (more than 
30,000 cases a year) in the Lunigiana area.
Pino Gino Ciliegiolo, Golfo del Tigullio DOC 2010 $NA
High in the hills above Chiavari, the little town of Castiglione Chiavarese is a 
world apart from the chic seaside resorts along the southern coast of Genoa. 
This reddish-purple bottling is correspondingly different, displaying notes of 
ripe black cherry and cassis with hints of leather and rosemary. Full-bodied and 
well-knit, it has a rich black-plum core and an earthy, almost gamey quality. Firm 
tannins support the fi nish.
Santa Caterina Rosso, Colli di Luni DOC 2007 $NA
Wild mint, sage, and Mediterranean brush appear on the nose, along with a hint 
of grilled game. The taut and leathery palate features stewed berry conserve, fol-
lowed by a green-tannin fi nish and an aftertaste of white pepper. Lean despite its 
13.5% alcohol, it could be paired with braised wild rabbit.
Terre Bianche, Rossese di Dolceacqua DOC 2010 $31
Bright garnet-red with an eye-catching transparency and pretty aromas of rose 
petal, pomegranate, bitter almond, and tree bark. A soft entry is supported by 
a delightful lemonade acidity; tart strawberry fl avors quickly give way to chalky 
minerality and a refreshing bitterness on the fi nish. The wine’s 13% alcohol is 
gracefully carried.

Passito
Arrigoni Cinque Terre Sciacchetrà (375 ml) 1999 $NA
This is the king of Liguria’s  and one of the most famous in Italy. Pains-
takingly made by hand from minute quantities of primarily Bosco grapes, it 
resembles chestnut honey in its dark amber color. Alcohol gives an edge to the 
intense maple-syrup aroma. On the palate, a soft, lemony acidity and mineral-
ity keep the wine from becoming weighty or cloying. Macerated prune fl avors 
combine with a smooth honey-lemon-tea sensation on the fi nish. 
Cascina Fèipu dei Massaretti Passito di Pigato La Bice VdT N.V. $NA
Subtle aromas of fragrant lemon rind and rocks are backed by pronounced 
alcohol. The mouthfeel is viscous, but not heavy, as in a good Ligurian olive oil. 
Moderately sweet roasted-pear, dried-apricot, and pistachio fl avors on the midpal-
ate are tempered by crisp acidity and an almost salty fi nish.
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Local Flavor

Punta Crena vineyard in 
Riviera Ligure di Ponente 
(left).
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Arrigoni
Via Sarzana, 224
19126 La Spezia
+39-187-504060
www.awf2000.com
Not yet imported

Bisson
Corso Gianelli, 28
16043 Chiavari
+39-185-314462
www.bissonvini.it
Importer: Rosenthal 
Wine Merchants
www.madrose.com

Bruna
Via Umberto I, 81
18020 Ranzo
+39-183-318082
www.brunapigato.it
Importer: Robert 
Chadderdon Selections
New York

Cascina Fèipu dei 
Massaretti
Località Massaretti
Bastia, 7
17030 Albenga
+39-182-20131
www.aziendamassaretti.it
Importer: Vine Merchants
www.vinemerchants.com

Cascina Nirasca
Via Alpi, 3
18026 Pieve di Teco
+39-183-368067
www.cascinanirasca.com
Not yet imported

Cascina Praié
Località Colla Micheri
Strada Castello, 20
17051 Andora
+39-196-02377
www.cascinapraievini.it
Not yet imported

Cooperativa 
Agricoltura Cinque 
Terre
19010 Cinque Terre
+39-187-920435
www.cantinacinqueterre.com
Not yet imported

Durin
Via Roma, 202
17037 Ortovero
+39-182-547007
www.durin.it
Importer: Enotria 
Wine Imports
enotria-wine.com

Forlini Cappellini
Località Manarola
Via Riccobaldi, 45
19010 Riomaggiore
+39-187-920496
Not yet imported

Guglierame
Via Castello, 10
Pornassio
+39-183-33037
www.ormeasco-guglierame.it
Not yet imported

Innocenzo Turco
Via Bertone, 7A
17047 Quiliano
+39-019-887120
www.innocenzoturco.it
Not yet imported

La Cantina Levantese
Via Zoppi, 11
19015 Levanto
+39-187-807137
www.cantinalevantese.it
Not yet imported

Laura Aschero
Via Emanuele, 7
18027 Pontedassio
+39-183-710307
Importer: Massanois 
Imports LLC
massanois.com

Lunae
Via Bozzi, 63
19034 Ortonovo
+39-187-660187
www.cantinelunae.it
Importer: Laird 
& Company
www.lairdandcompany.com

Maccario 
Dringenberg
Via Torre, 3
18030 San Biagio 

della Cima
+39-184-289947
Not yet imported

Maria Donata 
Bianchi 
Località Valcrosa
Via Merea
18010 Diano Arentino
+39-183-498233
www.aziendaagricola 
bianchi.it
Not yet imported

Massimo Alessandri
Via Costa Parrocchia
18028 Ranzo
+39-182-53458
Not yet imported

Pino Gino
Via Podesta Vittorio, 31
16030 Castiglione 
Chiavarese
+39-185-408036
Not yet imported

Prima Terra
Via Pecunia, 168
19017 Riomaggiore
+39-187-920127
www.primaterra.it
Not yet imported

Punta Crena
Via Strada Vecchia, 19
17029 Varigotti
+39-196-98522
www.puntacrena.it
Importer: Kermit Lynch 
Wine Merchant
kermitlynch.com

Santa Caterina
Via Santa Caterina, 6
19038 Sarzana
+39-187-629429
Importer: PortoVino 
Italiano
portovinoitaliano.com

Terre Bianche
Località Arcagna
18035 Dolceacqua
+39-184-31230
terrebianche.com
Importer: Vine Merchants
www.vinemerchants.com

Terre Bianche winery 
(top) and vineyard (above) 
in Dolceacqua.
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