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Every generation is inspired by what came before, an inherited intelligence that helps build something new 
and fresh. It could be a song, a recipe, a farming practice, a grape variety, or a technique for making wine.

Some inheritances are polished so smooth that they have lost all character and no longer resemble the 
original. Some replicate the past so faithfully that they feel like an imitation, while others draw on the before 
times to create something unique.

As the world grows more abstract and technology-driven, a longing for something real has emerged. We 
find ourselves drawn to things that feel more tangible. A hand-built guitar. A loaf  of  naturally leavened 
bread. A cast-iron pan passed from one generation to the next. We seek connection to place, craft, and the 
accumulated wisdom of  those who came before. Things crafted with heart, head, and hands. 

We long for the connection to the land, the rhythms of  nature, and the craftspeople who preceded us in 
“simpler” times, when they weren’t pulled in so many directions and could focus on and refine a craft, 
master a musical instrument, forge a knife, refine a dish, or spend years growing and making wine.

For centuries, farmers in northeastern Italy fermented Pinot Grigio on the skins. The grape, with 
its distinctive rusty hue, resulted in wines that glowed copper (ramato) in the glass. Without modern 
refrigeration or temperature-controlled fermentation, these wines relied on their rustic texture and gentle 
tannic structure to survive a slow journey to market, and because of  their rustic nature, many needed 
to age before they could be enjoyed. At their best, they were savory, textured, and built to go with the 
region’s foods.

Technology changed. Hydraulic presses, temperature-controlled stainless-steel tanks, commercial yeasts, and 
refrigeration all became common. Then someone discovered that pressing Pinot Gris (Grigio) off  the skins 
produced clear wines, free of  grippy, potentially bitter tannins, and, most importantly, that they could be 
brought to market more quickly.

OLD SONG, NEW VOICE...
Still something to say!



The copper hue faded from most bottles of  Pinot Grigio, replaced by a cleaner, paler, more uniform style. 
That style was undoubtedly a commercial success, but over time it came to be viewed as a generic, soulless 
white wine.

Some ideas are worth resurrecting. Like young musicians who draw inspiration from traditional folk songs 
to shine a light on today’s events, Ramato Pinot Gris has found a new voice ready to tell its continuing story; 
not out of  nostalgia, but as an act of  relevance, because it still has something to say.



Winegrowing Notes

Orgia, Los Carneros, Napa Valley 2022

A nod to the past with an eye on the future, Orgia is a timeless, 
delicious, and age-worthy Ramato Pinot Gris. Organically, 
biodynamically, and regeneratively farmed in RSVnapa’s cool 
Carneros vineyards near San Pablo Bay, the grapes ripen slowly, 
preserving their natural brightness and complexity.

Harvested in the cool of  the night, the fruit is divided into two 
lots. One ferments in open-top vessels with its skins, receiving 
twice-daily punchdowns to extract color, flavor, texture, and 
structure. The second lot is whole-cluster pressed and fermented 
separately to preserve the lifted aromatics and vibrant freshness 
that define the variety. The two components are blended together 
to create a wine that honors tradition while embracing a more 
refined, ethereal expression of  Ramato Pinot Gris.

The copper hue remains, but this wine sings with a softer voice, 
more delicate and refined than some of  its predecessors. Orgia 
still carries the savory grip and tactile intrigue that define Ramato 
Pinot Gris, yet it does so with grace.

Aromas of  citrus blossom, fresh pear, melon rind, and tea 
leaf  rise from the glass. The wine dances with vibrant energy, 
while mouthwatering brightness supports orchard-fruit flavors, 
preserved lemon, almond, and a subtle saline character that evokes 
cool ocean air. Gentle skin contact lends texture and length, 
creating a wine that glides across the palate before finishing with a 
whisper of  tannin and a lingering mineral impression.

This vintage of  Orgia embraces a lighter touch. Equally at home 
alongside oysters, saffron, and grilled fish as it is with light meat 
dishes, tomato pasta sauce, or even a shared charcuterie plate, this 
wine invites another sip, another bite, and another story. (06/26)



There’s nothing quite like biting into a juicy shrimp burger. “Burger” may be a bit of  a misnomer, but I like 
the sound of  it. This shrimp burger is rich, savory and lightly spiced with hints of  ginger and green onion.

Orgia, RSV’s ramato-style Pinot Gris, is a natural companion to this shrimp burger. Because it ferments 
with the grape skins, it is a copper-hued beauty with structure and tannin, a nutty almond like flavor profile 
and notes of  dried apricot, orange zest, that complement the natural sweetness of  the shrimp and the soft, 
sesame bun slathered in umami-rich yuzu kosho-spiked mayonnaise. The slight bitterness and spiciness of  
the yuzu kosho meet Orgia’s refined tannins and mouthwatering freshness to soothe each other bite after 
delicious bite.

Until the next wine… 

SKIN CONTACT



SHRIMP BURGERS WITH YUZU KOSHO MAYO
Use 1 or 2 Thai chilis depending how spicy you like your burger. Serves 4

1½ pounds jumbo shrimp, peeled and tails removed
1-2 Thai chili, trimmed, de-seeded and chopped finely
1 small garlic clove, pressed
1 teaspoon grated fresh ginger
3 green onions, trimmed and finely chopped
1 teaspoon kosher salt
¼ cup cornstarch
Freshly ground black pepper

1 large egg white, lightly beaten
2 cups panko breadcrumbs
Vegetables oil to fry
4 sesame brioche or hamburger buns, split and toasted
4 butter lettuce leaves
4 slices ripe juicy tomato
Yuzu Kosho Mayonnaise, Recipe follows

1. Ready a sheet pan lined with parchment paper.

2. Remove ¼ of  the shrimp and chop them into fine pieces. Reserve in refrigerator.

3. Add the remaining shrimp to a food processor, along with the chili, garlic, ginger, green onions and salt. 
Chop until mixture is just combined. 

4. Transfer the mixture into a large bowl. Sprinkle the cornstarch evenly over the top of  the mixture and fold in.

5. Add the reserved chopped shrimp and egg white. Mix until combined.  Grind fresh black pepper over and 
mix again.

6. Use your hands slightly dampened with cold water to shape the mixture into four patties and place on a 
parchment-lined sheet pan.

7.Add the panko breadcrumbs to a medium bowl. One by one, dip the patties in the panko and press down, flip 
to coat and press again, ensure all sides are well coated.

8. Refrigerate the patties uncovered for 30 minutes to firm up. 

9. Add enough oil to coat the bottom of  a non-stick pan or skillet. Once hot, add the shrimp burgers and cook 
for 2-3 minutes on each side or until golden and crispy.

10. Spread each side of  the buns with yuzu kosho mayo. Place the shrimp burger on the bottom bun, top with 
tomato and butter lettuce, then top with bun top. Serve immediately.



YUZU KOSHO MAYO
Yield: 1 cup

½ cup mayo, kewpie if  available
4 teaspoons yuzu kosho

¼ teaspoon granulated sugar, omit if  using Kewpie

Mix all ingredients together in a small bowl. Let sit for 30 minutes in fridge before using to allow flavors to marry.
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