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Winter Weight Whites 

Fall back’ has meant that most nights see me driving home in the dark. And despite some recent days 
that spiked into the 60s and even 70s, those dark nights have me yearning for some rib-sticking 
cuisine and the wines that go with it! So put the pot roast in the oven, or the kettle on to boil for 
chicken and dumplings-we’ve found four great winter-weight wines to keep you warm! 

White #1) Ghiomo Langhe Arneis ‘Fussot’2019 
  
The Ghiomo estate, first established in the early 1800’s, takes its name 
from a tool used to construct wooden wine barrels.  The estate is situated 
in Guarene which lies between Langa and Roero, just 2 kilometers from 
Alba, home to both world famous wines and world famous white 
truffles.  The vineyards are very similar in characteristics and altitude to 
those of La Morra, in the heart of Barolo.  The soils are rich in grey marl, 
clay, and a little sand, leading to wines that express great texture and 
character.  The estate only cultivates native vines such as Nebbiolo, 
Barbera, and Arneis.  Ghiomo takes particular pride in the fact that their 
wine is so deep-rooted in their long-standing country traditions.Strictly 
traditional growing methods are followed in the vineyard.  Though they 
do not like to be defined as biodynamic, organic, or conventional 
growers, for several years now Ghiomo has followed the Regional Crop 

Farming Project 2078/92 (designed to reduce the use of chemical fertilizers and pesticides) 

From 2 different vineyards: “Fusòt” and “Gheja”, which face south and grow on a marly soil, the 
Fussot Arneis has intense straw color with pale green reflexes.  Delicate and complex, with floral hints 
and fresh, fruity flavors of peach and pineapple. Fresh and long-lasting finish. 

White #2) Winzer Sommerach Grauburgunder ‘Vintner’s Signature’ 2016 

 

The direct translation of Sommerach is “The place on the sunny side 
of the river.” As far back as the 11th century, the Sommeracher 
Wines were singled in documents of the time for their quality. 
Founded in 1901, this is the oldest wine cooperative in Franken. 
Almost immediately, they faced a previously unknown plague: 
phylloxera. The growers certainly could have ripped out their vines 
and permanently closed the winery. Many others certainly did. The 
winemakers of Winzer Sommerach say they are ‘are steeped in 
tradition, but at the same time, open-minded and innovative’.  

 

The “Familiengewächs” or “Vintners’ Signature” Grauburgunder bears the names of the winemaker 
families who have been a part of this cooperative since the beginning. Grauburgunder is merely 
another way of saying ‘Pinot Gris’. Quince and delicate honey notes on the nose, vibrant stone fruit & 
refreshing minerality. 
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Red #1) Diego Conterno, Nebbiolo d'Alba Baluma 2014 

Diego Conterno has been ‘considering’-his words- the vineyards, the grapes 
and the wine in his own particular way for thirty years. In 1982 he started a 
successful enterprise with his cousins Claudio and Guido Fantino, which 
lasted until 2000. With the new century, Diego felt ready to face new 
challenges and founded his own winery with his name. A name that sums up 
all the experience of a man who knows his land, people and hills, where his 
passion for viticulture has developed over the years. He built his winery on a 
hill surrounded by vineyards, as an hommage to the relation between the 
grapes and the wine. 

 

This wine is produced from the vineyards located on the hill of Monguglielmo, 
in a plot with south-west exposure and clay and limestone soils, at a height of about 500 m. The 
Nebbiolo d' Alba expresses freshness and grace, thanks to the short fermentation of five days, and the 
six month aging period in 500-liter barrels. Ruby red in color, plum, violet, and strawberry notes. 
Balanced and rich, perfect for roast or a cold winter’s night. Or both. 
 

 

 

Red#2) Domaine La Ligiere Cotes du 
Rhone Rouge ‘Les Capelles’ 2015 
 Situated in Beaumes de Venise, Domaine La Ligière 
is a biodynamic and organic vineyard consisting of 60 
hectares of vines, 30 hectares of which are planted in 
AOC Vacqueyras.  For 5 generations, the Bernard 
family cultivated the land for grape vines and other 
agricultural products, but it wasn’t until 2008 that 

Philippe Bernard and his wife Elisabeth Serra started producing wine from their own grapes.  The 
vineyard is planted with Grenache, Syrah, and Mourvèdre vines that are on average about 50 years of 
age  (and up to 75 years on the oldest plot).  Domaine La Ligière has been committed to cultivating 
their vines without the use of fertilizer, weed killer, or any chemical treatment whatsoever for over 10 
years.  The soil is plowed regularly and fertilized with organic compost in the fall, and the harvest is 
protected only with the use of natural products such as sulfur, copper, plant infusions (nettle, 
horsetail, wicker, etc), and biodynamic preparations. 

70% Grenache, 20% Syrah, and 10% Mourvedre from average 30 year old vines yields wine with a 
satin-smooth texture, spicy fruity notes, and a complex range of berry flavors, licorice, and garrigue. 

 


