
Northern Italian Wines

Bulli ‘Cör’ Colli 
Piacentini Rosso NV
Red Blend
Emilia-Romagna Region, Italy
Still red blend (Barbera/Bonarda/Uva Rara) 
from Leonardo Bulli. Small family estate, rustic 
and fruity red. No C2O added to this field blend. 
This wine has a rustic minerality and saltiness 
to it. This is a no-nonsense  wine; simple, but 
certainly not boring.

Ferdinando 
Principiano Langhe 
Nebbiolo 2019
Barolo Red
Piemonte Region, Italy
The grapes that go into this Langhe Nebbiolo 
are not just Barolo grapes, but all of the 
grapes from Cru vineyards. Elevage ends 
up a bit different than the Barolo wines; the 
development includes a two week maceration, 
followed by six to eight months in stainless 
steel. 

FUSO + FEDERICO RUSSO 
‘TÈH’ ROSSO PIEMONTE
Red Blend 
Piemonte Region, Italy 
Certified Organic blend of at least 60% Barbera. 
The White marine limestone and sandy soils accent 
Tèh’s punchy raspberry fruit profile with an aspirin-
chalk stamp. A palpable tension on the mid-palate 
– between Barbera’s vertical acidity and Freisa and 
Grignolino’s grippy tannins - remind of the Italian 
saying semplice ma non banalé: ‘simple but not 
boring’. Such is the way of’ Tèh,’ a humble Rosso 
Piemonte wine with both soil and grape variety 
clearly etched.

Vigneti Massa 
Terra Rosso
Barbera Red 
Piemonte Region, Italy
Cement-fermented 100% Barbera, made 
by eccentric, fourth generation winemaker 
Walter Massa. Working in the hills around the 
southeast Piedmontese city of Tortona (Colli 
Tortonese), Walter is a dynamic advocate for his 
neighborhood.

Denny Bini Festa
Sparkling Lambrusco 
Emilia-Romagna Region, Italy 
Certified organic classic sparkling Lambrusco 
from Emilia-Romagna. This wine has depth to 
the fruit, since Denny works so carefully in the 
vineyard: sweet-sour berries, with that classic 
Emilian bitter note on the finish.

FUSO + Col di Luna 
‘FLORA’ Prosecco 
Brut NV
Brut Prosecco 
Veneto, Italy
Made in Italy’s Veneto province from 15-30 
year-old Glera vines in conversion to organic. 
Developed to “brut” dryness level, meaning 
the product contains less than 2g of sugar. 
This makes for a fresh, vibrant and affordable 
sparkling wine.
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