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“Our rosé recalls the com-
plexity of a red wine and 
a white wine at the same 
time, so we prefer to enjoy 
it with dishes in which we 
find a complexity of different 
flavors. For example, at home 
we drink it with traditional 
Sicilian dishes like caponata, 
cooked fish, or crudo. We 
asked some of our restaurant 
clients how they pair our 
rosé, and they told us they 
often recommend SuperLuna 
with couscous with vegetables, meat or fish (even squid ink), or with dishes 
that use squash blossoms, mozzarella, cured anchovies, lemon zest, and extra  
virgin olive oil.”  —federica turillo, masseria del pino

Sardinia may be surrounded by water, but in Mamoiada, the landscape is rugged  
and mountainous, with cold, harsh winters. The local cuisine reflects this, and  
specialties are from the land rather than the sea. The rich, powerful wines produced 
here perfectly complement this hearty, rustic, earthy cuisine. Featured dishes of  
the area include culurgiones—large ravioli stuffed with potatoes, pecorino, and 
wild herbs—as well as pastas with porcini mushrooms and wild game, which can  
be found in abundance. Giovanni Montisci’s cellar is dotted with hanging legs of 
prosciutto, to be sliced up and served during a tasting; the luckiest guests will have  
the fortune of enjoying his wife’s crispy, tender roast suckling pig—a match made  
in heaven with an exquisite Cannonau. 
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You may end up in the heart of an appellation whose existence  
you previously ignored, its wines paired with a dish completely 
foreign to you, surrounded by people thrilled yet surprised by 
the arrival of an overseas visitor.

The discoveries awaiting you include delightful quaffers far  
more intriguing and characterful than your average Pinot Grigio, 
and just as capable of quenching thirst—I Pàstini’s ambrosial 
Minutolo represents one such eye-opening experience. Yet they  
also encompass grandiose red wines with the structure, complexity, 
and finesse to match the most celebrated bottlings from Piedmont  
or Tuscany; Montisci’s epic Cannonau from Sardinia’s bucolic  
mountaintops is as jaw-dropping as it is mouthwatering.

Ultimately, we have found that the kingdom of great Italian wines 
extends far beyond the tried-and-true classics. We hope you agree 
upon tasting these whites and reds—and a unique rosato—that these 
discoveries from Italy’s less-traveled wine road are well worthy of a  
few words on these pages, and some hearty pours into your glass. 

                                      —anthony lynch

Much ink has been spilled about the great wines of 
Italy. Entire books have been written about her two super-

stars, Barolo and Brunello; other appellations like Barbaresco, 
Chianti, and Amarone are right behind, logically sharing repre
sentation in the annals of Italy’s vinous hall of fame. For the  
thirsty traveler, it is a similar story: Tuscany and Piedmont are  
obvious destinations, featuring thriving wine scenes complete  
with fine dining, luxury hotels, guided winery tours, and scenic  
vineyard aperitivi.

But far away from the fancy villas and swanky tasting rooms 
lies a wholly different side of Italian wine. This road less traveled 
will take you to a remote cellar lost in the countryside, where a 
wife and husband humbly produce a few barrels from the small 
vineyard around their home. It leads to a tiny village lost in time, 
home to an ancient wine tradition centered around a rare grape 
variety you have never heard of, and struggle to pronounce.  
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