Episode 87: Trebbiano – The Humble Grape That Powers Your Cognac
*"Hi! I'm Marc, and this is WINE IN SMALL SIPS. Today we're uncovering Italy's best-kept secret – a grape so versatile it makes everything from crisp $10 whites to golden dessert wines... and literally fuels the Cognac industry. Meet Trebbiano (or as the French call it, Ugni Blanc [OO-nyee BLAHN])."*
Why You've Already Drunk Trebbiano Without Knowing It
This ancient Etruscan grape is:
✅ The world's #2 most planted white variety (but no one brags about it)
✅ The invisible backbone of French Cognac (80% of Cognac starts as Ugni Blanc wine)
✅ A shape-shifter - equally happy as a poolside sipper or decades-aged treasure
Wine Nerd Alert: The French named it Ugni Blanc from l'ugni ("the grape of the year") because it's so reliable. Classic French understatement!

Trebbiano's Split Personality
1. The Young & Thirsty Version
· Tastes Like: Lemon zest, green apple, sea spray
· Where to Find:
· Italy's Abruzzo region (look for "Trebbiano d'Abruzzo")
· French grocery-store whites (often unlabeled)
· Pro Tip: Chill it extra cold - that razor acidity is perfect for fried seafood
2. The Sophisticated Older Sibling
· Aged Trebbiano develops flavors of honey, almond, and chamomile
· Vin Santo (Tuscany's dessert wine): Imagine liquid gold with notes of caramel and toasted hazelnuts
· Shock Value: Valentini's Trebbiano can age 20+ years - try it beside white Burgundy

3 Reasons to Try Trebbiano This Week
1. "The $10 Wonder" - Cantina Tollo's Trebbiano d'Abruzzo (crisp as a Mediterranean breeze)
2. "Cognac's Origin Story" - Hunt down a rare still Ugni Blanc wine from France
3. "Dessert Game Changer" - Vin Santo + almond biscotti = Italy's perfect pairing
Myth Buster: "All Trebbiano is bland" → FALSE! Badly made ones are, but quality examples have electric acidity.

When Life Gives You Trebbiano...
	Situation
	What to Reach For

	Picnic in the park
	Young Trebbiano (screwcap preferred!)

	Fancy cheese night
	Aged Trebbiano d'Abruzzo

	"Impress me" moment
	Vin Santo from Avignonesi

	Making cocktails
	Ugni Blanc base for brandy



Final Thought
"Trebbiano is the utility player who secretly deserves MVP status. It's the white wine world's most successful introvert – doing all the hard work while flashy grapes take credit."
Challenge: Try Trebbiano in two forms this month (young + aged) and taste the difference! Tag us with #HumbleTrebbiano.

On the Next Sip
"We're traveling to Greece for Xinomavro [ksee-NOH-mah-vro] – the 'Nebbiolo of the Balkans' with tomato-olive flavors and tannins that could tan leather. Can a Greek red really out-age Barolo? The answer might surprise you..."

