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Grilling Reds & Porch Whites 

It seems that the great outdoors may have a significant role to play in the battle against Covid-19. And 
that being said, with the recent change to actual summer weather, spending some time outside could 
be downright pleasant! So we’ve brought you a pair of reds to complement grilled fare, and some 
easygoing refreshing whites that would taste delicious on your back porch while having a –properly 
socially distanced-conversation with friends. 

Sunshine & Wine: Enjoy! 

White #1) 2017 Mellasat White Pinotage 
  
Mellasat Vineyards was created by the Richardson family in 1996 from the 
original farm Dekkersvlei which was established in 1693. Located near 
Paarl, in the heart of South Africa’s famous winelands just 45 mins from 
Cape Town, the vineyard enjoys a spectacular position under the dramatic 
Klein Drakenstein mountains together with panoramic views of the Paarl 
and its famous granite domes. 

At Mellasat Vineyards they’re a bit different, which is why you’ll find a 
white Pinotage amongst their range of award winning wines. They also 
created a Cemetery of Forgotten Wines in their underground cellars - an 
interesting and bizarre collection of museum wines that the consumer can 
interact with. 

I am not the biggest fan of Pinotage (which, to be clear, is a RED grape). 
The examples I’ve had tend to smell and taste strongly of dirty feet and nail polish remover, yet South 
Africans remain unaccountedly fond of the grape. THIS, however, is different. THIS wine is terrific, 
balancing creaminess with nerve, tropical fruit with delicate blossom aromas, and citrus with mineral. 
I still don’t like Pinotage. But Pinotage Blanc? Love match! 

White #2) 2017 Podere Laila Verdicchio dei Castelli di Jesi ‘Biancoperla’ 

Podere Laila is located in the Castelli di Jesi production zone, in 
northeastern Marche. The appellation is named for the city of Jesi, in the 
heart of the production zone. This is a moderate climate, with cool breezes 
from the nearby Adriatic Sea; giving the wines very good acidity, and 
structure for lengthy aging. Indeed, Verdicchio is one of the longest aging 
whites in all of Italy (and, in reality, the world), as five to seven years is 
normal for even basic examples..Biancoperla , or ‘white pearl’, is Laila’s 
special single vineyard. 

Here's a Verdicchio that shows off the grape's quintessential aromas of 
yellow spring flowers and whiffs of stone fruit. It offers creamy peach and 

lemon flavors alongside hints of sea salt and almond. Crisp, refreshing acidity leaves a finely-etched 
impression. Seafood. Cheese. Or just sterling conversation. 
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Red #1) 2016 Bodegas Valderiz Ribera del Duero Valderhermosa 

 

The ‘new’ vineyards at Bodega y Viñedos Valderiz-planted by Tomás Esteban-
cover 60 hectares, added to the original 10 hectares of vineyards planted by 
Tomas’ father, that they carefully preserve. Distributed over more than 35 plots 
on different soil types, the vines are pruned as traditional low “goblet” bushes. 
The vines were grafted with cuttings from old family vineyards. 

The family is among the pioneers of organic farming in Ribera del Duero. The 
complete absence of herbicides, pesticides and fertilisers is their trademark. 
Looking for future improvement, they are introducing biodynamic viticulture, 
and will be certified biodynamic with the 2022 vintage. 

The ‘Joven’in this wine’s name means it is only aged 5 months in barrique. It’s 
vibrant, precocious, and exuberantly full of fruit. Loaded with juicy, wild, dark cherry and plum, plus a 

touch of the woods: violets, creamy vanilla, black pepper and exotic sweet spices.  Goes with: anything 

with grill marks! 

 

Red#2) 2018 Anna Maria Abbona Langhe Dolcetto 
If Dolcetto isn’t top of mind when you think of grilling partners, perhaps you 
should re-examine that? Because Dolcetto’s abundant tannins and low-ish 
acidity are almost tailor-made for smoky, assertive grilled meat dishes. Dolcetto 
from Dogliani, even more so. 

The quality of Dolcetto from the village of Dogliani has been skyrocketing in the 
last few years, and Anna Maria's work is a good example of this. Her oldest vines 
were planted by her grandfather in the thirties, and the vineyards are steep and 
perfectly exposed. More recently she has become a convert to the doctrine of low 
yields, and she has joined the elite of Dogliani. Understand that producers in 
Dogliani take Dolcetto as seriously as producers in Barolo take Nebbiolo. 
Dolcetto is planted in all the best sites and vinified with great care, which is not 
always the case with Dolcetto d'Alba. 

Second, understand that Dolcetto is not the Beaujolais of Italy. The best modern Dolcettos have inky 
color, lashings of blueberry fruit, and tannins to match. In fact, the concentration of top Dogliani 
wines has reached a point where the tannins need to be carefully managed to be pleasant. There are 
three techniques that help with this - picking for phenolic ripeness, micro-oxygenation, and oak; Anna 
Maria is using all three. Even this-her entry level Dolcetto- shows  rich red and black fruit flavors, 
great structure, and a pleasant bitter almond note on the finish 
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Rosé Option 

2018 Big Flower Rosé of Stellenbosch 

Protea Heights Farm is located in Devon Valley just 10 minutes from 

the center of Stellenbosch.  

Ginny Povall cultivates 53 acres of which 24 acres are the protea 

flowers  (South Africa’s national flower) and 12 acres are vineyards. 

Back in the late 1940s, it was the first farm in South Africa to 

cultivate proteas. Ginny has planted some Cabernet Sauvignon, 

Merlot and Petit Verdot on this farm and the vines are just starting 

to show their true potential. Her rose is a blend of Chenin Blanc, 

Cabernet, and Merlot, and I *may* have been responsible for 

depleting a case or more from a local restaurant last summer. Yes, it is THAT good. 

 

 


