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This brochure celebrates some of our winemakers who mix things up 
a little in the winery in the pursuit of original and outstanding wine, 
be that the use of egg-shaped fermenters, wild yeasts, oxidative 
techniques or maturation vessels that differ from the norm.

These winemakers and their wines are definitely out-there, in some 
cases right on the very edge, and their wines are some of the most 
interesting and sought-after that we sell.

 
THE INNOVATORS

Zorzal  |  Michelini Brothers
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Argentina
Riccitelli  |  Mendoza

Matias Riccitelli’s winemaking style is built around the aim of creating wines with freshness, complexity and 
a taste of the vineyard in the bottle. He sources fruit from special parcels in cooler sites; experiments with 
picking the grapes early and blends fruit from high altitudes with medium altitudes or from different soil types 
to bring complexity to the final wine.

 From the Vineyard Selection range upwards, the wines are made in a totally natural way, some from century-
old vine fruit grown in rocky soils. The Vineyard Chardonnay, produced from some of the highest Chardonnay 
vines in Argentina, does not see any additions until minimum sulphur is added at bottling. In order to prevent 
a re-fermentation, Riccitelli stores his barrels underground, keeping the must at a low enough temperature that 
it does not activate the yeasts, rather than adhering to the conventional method of adding sulphur.  

      

Zorzal Wines  |  Mendoza

The Michelini brothers are internationally recognised as trend-setters of the Argentinian winemaking scene. 
They have created a range of Eggo wines in which they have really pushed the boundaries, including vinifying 
in eggs made of cement which facilitates vinification without the need for numerous pump-overs to extract 
components such as anthocyanin and polyphenols.

Due to its ovoid shape, the must is constantly moving, allowing a more gentle and homogenous extraction. 
The juice is constantly in contact with the lees, resulting in a wine with remarkable texture and complexity.                                                   

  

guide to icons used:

 artificial 
pesticide-free

 No filtration

 low sulphur

 Field-blend

 
 egg-shaped vats

 
 Gravity-fed
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Australia
Apostrophe by Larry Cherubino  |  Western Australia

Field blending is a practice that has been around forever and the idea is simple: the winemaker actually plants 
the blend in the field. For example, vines of Grenache, Shiraz, and Mataro are co-mingled in the vineyard, 
picked together and co-fermented. Larry believes it to be a more intuitive approach to vineyard management 
and winemaking. Field blending requires the winemakers to be in touch with what is happening from start to 
finish during the whole of the winemaking process. 

      

Cherubino Wines  |  Western Australia

Larry Cherubino does not rack his reds during maturation, as he believes it causes oxidation and loss of 
flavour. Some winemakers would say this is risky, especially with Syrah, which is prone to reduction. He also 
chooses not to add any enzymes, acidification, yeasts to any wines in the Laissez Faire, Yard and Cherubino 
ranges, with the exception of minimal sulphur at bottling. 

          

france
Domaine de la Solitude  |  Châteauneuf du Pape, Rhône

Florent Lancon has recently started working with newly designed tulip-shaped concrete vats which were 
initially designed for Cheval Blanc and are at the cutting edge of winemaking technology. The 13% inclination 
of the vats allows efficient but delicate and natural pumping over of the reds which optimises the exchange 
between juice and skins. The tulip shape allows the juice to move freely during fermentation and ageing, 
allowing a more homogenous liquid. The thick walls provide insulation and ensure stable temperatures 
during fermentation, so there is no need for refrigeration. Florent vinifies his best parcels separately using 
natural yeasts. 
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france
Gérard Bertrand  |  Languedoc

After a successful rugby career, organic and biodynamic pioneer Gérard Bertrand took over the family wine 
business, which owns some of the most prestigious crus in the Languedoc-Roussillon.

As the son of winegrower Georges Bertrand, Gérard was brought up in the Languedoc vineyards and is now 
committed to sharing the characteristics and exceptional diversity of the different terroirs, while being an 
innovative leader in producing organic and biodynamic wines. 

       

greece
Gaia Wines  |  Santorini

This Santorini producer uses indigenous yeasts for many of its wines, including the highly rated and aptly 
named Wild Ferment Assyrtiko. Some of the wine is also fermented in acacia barrels, which helps to 
enhance the fruit and aromatic qualities of the wine. 
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italy
Colomba Bianca  |  sicily 

Established in 1970, Colomba Bianca is the largest Sicilian grower cooperative and the biggest Italian 
producer of Organic Wine, with more than 1,000 hectares dedicated to organically farmed vines. Colomba 
Bianca also has a further 7,500 hectares of vineyards, growing indigenous and international varieties. Despite 
their size, they engage a philosophy of micro-viticulture and micro-winemaking to ensure the ultimate 
precision, quality and expression of terroir. Dynamic and innovative, the winery is constantly evolving with 
investments in the vineyards and in the technology of their five specialist wineries. With their sights firmly 
fixed on the future of Sicilian wine, Colomba Bianca is fast becoming one of the leading names in organic 
winemaking in Italy.

    

Castello di Nipozzano  |  Rufina, Tuscany 

Winemaker Lamberto Frescobaldi was about to grub up one of the oldest vineyards on the property but 
instead decided to experiment by making a Vecchie Viti or an old vines field blend. Fermented in concrete 
and vinified using only natural yeasts, the wine is bottled without filtering and fining. Leonardo Frescobaldi 
explains, “ We want to remove the vanilla influence of the barriques by going back to our ancestors”.

Roccolo Grassi  |  Valpolicella, Veneto

Winemaker Marco Sartori is one of hottest talents in the region, his wines are world class. Marco's philosophy 
is very simple; yields in the vineyard are reduced to 1kg per vine to obtain fabulous fruit concentration. 
The 14 hectares of vines are carefully tended and nature is always respected, allowing the vines and fruit to 
fully express the terroir. Sustainable viticulture practices are also followed, including cover crops between 
vines and using only indigenous yeasts. Marco is experimenting with the use of cement tanks which he feels 
give greater finesse and concentration and produces wines that are more integrated.
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south africa
Lismore  |  Greyton

Winemaker Samantha O’Keefe uses plastic egg shaped fermenters in the production of her Sauvignon Blanc. 
A proportion of the wine is fermented in the eggs and then blended with a proportion that has been barrel-
fermented, resulting in both freshness and complexity.  

    

Olifantsberg  |  Breederkloof

This progressive Breederkloof winery has invested in traditional 5,000 litre oak casks as well as 2,000 litre 
oak foudres which when used during fermentation and maturation adds to the expressive style of their wines. 
In addition, the grapes are naturally fermented in order to offer a unique expression of the vineyards and 
encourage a lower alcohol and sulphur content in the wines.   

    

spain
Tandem  |  Navarra

In the vineyard and in the winery Tandem implements a philosophy of minimal intervention, using the most 
advanced, but also the simplest technology, with the belief that less intervention produces more authentic, 
natural and pleasant wines. Winemaker Alicia Eyaralar is convinced that nature should follow its course 
and wine manipulation should be kept to the minimum, in order to achieve authenticity.

Wines are moved by gravity in the winery, no mechanical system for pumping over during fermentation, 
but pistons are used for pigeage to obtain soft elegant tannins. The red wines are kept underground in 
concrete vats for a minimum of two years in order to clarify them naturally, no cold stabilisation and 
minimal filtration takes place in order to reflect the mountain setting and cool climate of Navarra.

          



Cover photo  |  Tandem


