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Our nation aélivers big on pizza diversity. oo
Here's what to drink with four regional llces. &
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ew foods animate consumers like pizza. Passions flame over the shape,
sauce, cheese, crust and toppings, not to mention where to find the best
= slice and what to drink with it.

Pizza lovers gush over their own regional pies, like the classic eat-and-
walk New York-style slice, Philadelphia’s famous “tomato pie” and health-

focused, ingredient-forward California pizza, just to name a few.
Wine Enthusiast asked experts in four parts of the country with distinct pizza-
making traditions for tips on what to sip with the perfect slice.
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N reativity rules in California
pizza making. The Golden
State may have borrowed its
techniques from- Italy, but

tweaks on classics and unique combina-
- tions of farm-fresh toppings.

“If you're eating at a chef-driven or ar-
tisan pizzeria, you're having a ‘Califor-
nia style’ pizza,” says Tony Gemignani,
chef/owner of Tony’s Pizza Napoletana in
San Francisco. Gemignani has won mul-
tiple global pizza competitions, including

being named the World Cham-
pion Pizza Maker at the 2007
World Pizza Cup in Naples,

it tends to offer healthier

“The main thing is makiﬂg sure to un~

derstand the flavor profiles of all the differ-
ent toppings, since_they-can widely vary,”
says Juli Gregg, wine director at Tony’s
Pizza Napoletana:

Wines with versatility, like Barbera
d’Asti, are key.

“Barbera pairs with a lot, but works es-
pecially well with our Tartufo pizza,” says
Gregg. “The delicate cheeses on this piz-
za, as well as the prosciutto and arugula,
want a fruity wine that will not overpower.
Damilano 2013 Barbera d’Asti is weighty
enough, with a little acid to offset and stand
up to the meat and the peppery. aspects of
the arugula.”

~American and ﬁrst non-Nea-
politan victor. :

have higher hydration and
can be multigrain deughs,”
says Gemignani. “They
can be-round or oval,
and the ingredients
are much more di-
verse and.sustainable
than your typical pizza.
~Farmers’ market fruits
and veggies, organ-

mozzarella, ancient
grains, preferments, are
all examples.”

ty of intri 1gumg toppings,
wine pairings need to be
ingredient-focused.

Italy, where he was the first

“California-style doughs

ic, free-range eggs and
chicken, hand-pulled .

“With such a diversi~——

For a pizza mth—sweei notes like the fig -
jam and balsamic reduction on the CalTtalia -

pizza served at Tony’s, Gregg recommends a

~dry rosé with some heft, like Fattoria Sardi

2014 Rosato from Tuscany.

“Because this is essentially a white pizza,

I would skip the red wine,” says Gregg. “The
blend of Sangiovese, Merlot and Ciliegiolo
gives depth to this rosé, but there’s enough
fruit on the palate to pair perfectly with the
fig jam on the pizza.”

Ordered some crazy combination of top-
pings? Falanghina is your friend.

“Thisindigenous varietal from Campania
pairs with a ton of different ingredients and
"is‘a-champ for difficult~to-pair toppings,”

says Gregg. “Feudi di San Gregorio 2013 Fa-
langhina has the weight of Chardonnay, but
instead of apple and butter flavors, there is

a muted and tropical palate. Tt has enough i

acidity to cut through rich cheeses;
_ well-rounded enough to pair with 2
“any white or Cahforma-style p1

64 | WINE ENTHUSIAST | FEBRUARY 2016







