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Shelley Lindgren

Iralian wines, particularly
these from the south, ane crea-
tures of context. Thar's what
Shelley Lindgren realized as
she was n'nrklrlg tor finalize the
concepe for A6, the popular
Iralian restavrant in San Fran-
cisco where she's a partmer
Originally che idea was o
apen a Neapalitan pizzena and
wine |.'A.I.|'. w0 J.I[MlFfL‘I'I 1‘--I.II1n.|
herself in Campania for
research, At the suggesson of
i sommelier in Naples, she

erignl @ Taurssi from Ancomio
Caggmnn, Her eves were siud-
denly opened o the world of
southern lealy, and she began
w marrew the foous ar ALG m
Afrer
the experwnce in Maples, she

sowsthern Dralian wine

recalls, "We l.lll,I.FhI ok every-
thing froem the region thar we
would find.”

The challenge, though,
wis how o present ithe |||;||5:.
rI.'_L:HIIIiI.l und relar :Lt'tfn' whscure
wines of southern ]I.II'!.' o clin-
ers. In the US, the wines of
the souch, when they can be
towined ar & restourant, are often
n|l_|,uln| w a 'Emulh [
Iskands™ pagre on the wine list. At A6, which
"F""“I in 2004, Lindgren decaced o build
the restaurant JFIUI'I\! II‘R' WWINE PTIRERIT s
mitich as the wood-fired [MEED oven And in
the process, she hoas changed people's impres-
spoms of southern Ieadian wines. She ercoes dhe
wines like fine Burgundies, serving them in
elegant stemware and listing them regionally
in an impressively bound book. And she ser
out oo keep her st as informed onthe wines
s she is hersclf

"We pur a huge emphasis on service o
lhelp introduce these wines o diners,” she
VS, The combimacion of traditmal sourthern
Iralian cuisine with knowledgeable wnd thor-
ough wine service quickly convinced San
Francisco diners to move beyond sangiovese
and pinoc grigio, and 1o embrace aglianico
fianc and nemo davela.

A wave swelled through San Francisco's
wine community, many of whom began
frequent che wine bar at A6 (Mearball Mon-
days ar the restaurant are one of the ciry's
goeut unedficial indusery nights). As Lindgnen
and ber team began o grow their business—

Lindgren treats the wines of southern
Italy like fine Burgundy, served in elegant
stemware, listed in an impressively

bound book.

il Romman-tlsened .\Fr_.‘lh' o ped in NNIT: @
restaurant centered amund the cumine of the
Marche region s slared for lager chis year—a
number of her sommelicrs have come into
t|||,'|r et as locil aurhomeies on sourhern Leal-
wn wine, including Andrew Mosblech, Kevin
Wardell and Ehren Jennings, Wardel, who
can often be found working rhe floor ac A6,
(15 e'ur|!.' triveled drcasmd the MAnl'.r, while
Mosblech, an A LG veteran, has begun work-
ing for an impooeer of Iralian wine wich o
serony southern portfolio. Jennings worked
for a few Vesrs ot thie !llll;l;-rlm.nll'lg wine bar
and restaurant, Bager, bebore joaming Lind-

jeren's team as sommielier ac SPOR
Perhaps the mose telling sign of Lind-
.u:'l:'n'\ influence has come from souchern
Iealy's wanemakers themselves. Peaple who
have never paid o marker visic 1o the US
{nor Milan, for thar mareer) now make reg-
ular visies oo ALG, “lt's an amazing restau-
rant, better than many in Naples,” sad
Enrico 4 Giulie of Borgo di Colloredo in
Molise, after a recent winemaker dinner

Tt was like I was seill ar home.”
WOLFGANG M. WEBER
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