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DRINKING & DINING

On the
table

VINTAGE FINDS
Terrestoria

Milan-based Stephanie Cuadra had an
epiphany drinking a glass of albarinio in
Galicia from boutique producer Noelia
Bebelia. She soon envisioned the business
model that would become Terrestoria, an
import business introducing niche, female-
led wines to the US. “My goal was to leave
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“There’s Sundance and indie
film; I thought why not bring
my ‘indie’ grapes to a place
where people are open to
trying new things?”

behind mainstream producers and regions
that drinkers in the US know and focus on
independents making single varietal wines
from indigenous grapes,” she says.

With a focus on Utah and California, her
lesser-known varietals have been a hit in Salt
Lake City. “Salt Lake and Park City are
thriving places with great food scenes,” she
says. “And there’s Sundance and}indle film;
I thought why not bring my ‘indie” grapes t©
a place where people are open to trying new
things?” This year, Cuadra (pictured) dipped
her toe into wine-making as she and _her
Italian husband launched Silos, a white
from Puglia’s Valle d’Itria region, under
the label Lasorte Cuadra. ic
terrestoria.com

BLACK MAGIC

KICKING ON

A quick cappuccino and croissant have long been
Rome’s breakfast of choice. A leisurely Sunday
brunch is a more recent addition, thanks to Danish
baker Sofie Wochner and her Italian partner
Domenico Cortese, who opened Marigold in 2018.
Cinnamon rolls and avocado on Wochner's toasted
sourdough rye soon had Romans queuing for
tables. The café was among the first to introduce
Aeropress, pour-overs and batch brews to the

city, using custom-roasted beans. With their new
brand, Chicchi by Marigold, they are offering their
responsibly grown, single-origin beans online and
for customers to take home, packaged in cheerful
branding designed in-house. LR
manigoldroma.com
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