
Tasting Discussion  
The Wine Cellar at the Lambertville Station

European wine reflects the deep connection between place 
and tradition, with climate and geography shaping how 

grapes grow and ripen. Italy’s diverse landscapes range from 
cool Alpine foothills to warm Mediterranean coasts, France 
balances maritime, continental, and moderate climates with 

strong regional identities, and Spain’s generally warmer, 
drier conditions are influenced by high plateaus and coastal 
breezes. These differences affect ripeness, acidity, structure, 

and style, resulting in wines that express each country’s 
unique environment and winemaking heritage.

Course 1 
Moletto Prosecco 

Lemon Risotto

Course 2 
Aime Roques Rosé 

Provence Vegetable Tart

Course 3 
Valderiz 

Lamb Chops, Patatas Bravas
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