
2009 BARBARESCO “VICENZIANA”
SILVIO GIAMELLO

Like many old-school farmers in Italy, Silvio Giamello takes a holistic approach to his estate. 
For generations, his family has lived off land planted to grains, orchards, forests, pastureland, 
and vineyards. And with so many other crops to consider, grape production is small, which is 
why we get so few of his delicious Barbarescos to sell. Barbaresco is one of the great crus of 
northwest Italy’s Piemonte, famous for its expression of the noble and finicky Nebbiolo 
grape. Silvio’s is sourced from a single vineyard named for one of the property’s first owners, 
the ancient Roman consul, Lollio Genziano, on clay and lime-rich marl. The highly acclaimed 
2009 vintage was aged for 10 months in barrels and in large Slavonian oak botti and is chock-
full of classic aromas of leather, tar, and spice box. Framed in firm tannins with a delightfully 
long finish, the simultaneous power and finesse of this bottling makes it an ideal accompani-
ment to slow-roasted beef dishes and game birds. And it’s also a great candidate for cellar 
aging, if you’re so inclined.

$38.00 PER BOTTLE          $410.40 PER CASE

2011 PINOT NOIR “E” • DOMAINE OSTERTAG
Finding a pedigreed Pinot Noir from a white wine-dominant region such as Alsace can be like 
finding a needle in a haystack. Not, however, when said Pinot Noir hails from Alsatian legend 
André Ostertag! André has earned his stripes throughout France for the quality of his terroirs 
and his advocacy of biodynamics, a much more intensive approach to organic farming. 
During his early years of winemaking, André studied in Burgundy, home to the world’s 
greatest Pinot Noirs. An ardent defender of his own terroir, he has carefully balanced the gravel 
and clay soils of his vineyards around Epfig with centuries of savoir-faire from Burgundy to 
create a fine and elegant Pinot Noir worthy of his label. Fermented in both stainless steel and 
in oak vats made from the Vosges forests, this bottle offers ripe notes of raspberry, cassis, and 
spicy plums. Chiseled and fine and laden with minerals, André’s creation might be mistaken 
for a Burgundy with an Alsatian accent.

$31.00 PER BOTTLE          $334.80 PER CASE

To re-order any of our Wine Club selections, please give us a call at 510.524.1524 to speak to a 
salesperson or send us an email at wineclub@kermitlynch.com.



Christopher Lee is a former head chef of Chez Panisse and Eccolo in Berkeley and co-founder of the Pop-Up 
General Store in Oakland, California. Read his blog at http://oldfashionedbutcher.blogspot.com.
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