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Jeremiah Reagan, Director
of Marketing for JJM Group,
which owns Varsity Tavern in
Fort Worth, TX.
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The Ransom Note is a monthly column by The Tasting Panel’s
East Coast Editor, David Ransom. Each month, David connects
readers with some of the people, products, and events that are
making news along the Eastern Seaboard.

The producers of Asolo
and Montello wines. From
left to right: Matteo Forner,
Azienda Agricola Colmello;
siblings Simone and Silvia
Rech, Tenuta Amadio;
Armando Serena, President
of the Consorzio Vini
Montello e Colli Assolini
and owner of Montelvini;
and Francesco Cirotto,
Cantina Cirotto.

Italian Wines You Shouldn’t Overlook
story and photos by David Ransom
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thanks to a tasting held by
still wines were historically
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I first had the chance to
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to these wines,
try Prosecco from Asolo,
While wines from these
along with a
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Prosecco Superiore DOCG lies about an many call the “real” Prosecco, where
Due to geographical proximity, many
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