Le Morette
Bardolino Classico
EXPERIENCE

LOCATION:

Italy > Veneto >
Bardolino Classico DOC

VARIETY:

Corvina, Rondinella, Molinara
(65%/30%/5%)

WINEMAKER:

Fabio & Paolo Zenato

NAME: This wine carries the “Classico” name because it comes from
the original region of Bardolino before it was expanded. The real
deal wine it comes to the local style.
CHARACTER: What’s not to love about this unoaked blend of Corvina, Rondinella, and Molinara. Marked by a refreshing, easy-drinking
style, it is full of terroir driven character. Expect tart red fruits like
strawberry, cherry, and pomegranate, balanced by earthy notes and
black pepper.
ENJOY WITH: Best with apps like charcuterie and cheese, grilled
octopus – actually anything grilled over an open flame – sausages, hamburgers, kabobs with chicken, squash, peppers, and onion.
BEST RESULTS: Serve 545-55° F, we recommend about 30 minutes
in the fridge.

EXPRESSION
FERMENTATION & EXTRACTION: Delicate pressing minimizes
oxygen. The juice is with the skins for about 6-8 days.
ELEVAGE: Unoaked, this wine rests in tank until settled and then
quickly bottled to retain a youthful fruitiness.
FINING & FILTERING: Vegan, lightly fined with a pea protein.
SULFUR: Minimal sulfites are used in making this wine.

SOURCE
FARMING: In collaboration with World Biodiversity Association, no
chemicals are used to protect habitat for the diverse bird population around Lake Frassino. Vineyards planted with flowers, grasses,
and legumes to increase soil health and promote biodiversity.
LAND: Vineyards lie in the Classico zone of Bardolino, more specifically in the cru zone of La Rocca, near the village of Lazise. Harvested from just 6 hectares of family owned land on morainic soil.

SCIENCE
ABV: 12%
SUGARS: 3.5 g/l
TOTAL SO2: < 70 ppm
TOTAL ACIDITY: 5.7 g/l

VINE: The Lake Garda microclimate moderates temperature. older
vines (30+ years) are cordon trained, young vines are guyot for
more density (average 15 years).
HARVEST AND PRODUCTION: Hand-harvested estate fruit. Less than
1,000 cases produced.

Grattamacco Bolgheri Rosso 2019
WINE DESCRIPTION
Grattamacco was founded in 1977 and was the second winery of the Bolgheri appellation,
following Sassicaia. Grattamacco has lead the region in environmentally responsible farming,
and was the first to use an Alberello or head-pruned method in Bolgheri. The winery lies on a
rise between Castagneto Carducci and Bolgheri, with a panoramic view of the Tuscan coast. The
Grattamacco vineyards are located at about 330 ft. above sea level, in a wonderfully protected
plot that spans over one of Bolgheri's only two hills, and is surrounded by other internationally
renowned Bolgheri properties. The property has been part of the ColleMassari Group since
2002.
The Grattamacco vineyards are located at an altitude of about 100m above sea level, in a
wonderfully protected position over one of Bolgheri's only two hills. This area benefits from a
dry climate with considerable temperature fluctuations and is famous for its great wines.

TA S T I N G N OT E S
The 2017 harvest will surely be remembered as the most precocious of all time, started with the
first Merlot on August 17th and ended on September 21st with the last Cabernet Sauvignon. A
providential help for the ripening of the grapes arrived thanks to the rains that fell during the
first half of September which allowed to slow down the harvest and calmly pick up the
remaining grapes. Even in a rather caloric vintage, however, freshness and pleasant taste that
characterize the territoriality of this wine stand out. Typical balsamic notes of Mediterranean
spices and small red fruits. Agile and persistent character.

F O O D PA I R I N G
Grattamacco's Bolgheri Rosso pairs perfectly with typical, hardy Tuscan dishes and is excellent
throughout the meal for its freshness and its versatile character.

V I N E YA R D & PR O D U C T I O N I N F O
Soil composition:
Training method:
Elevation:
Exposure:
Year vineyard planted:
Harvest time:
First vintage of this wine:
Bottles produced of this wine:
Average Wine Age:

Calcareous, Clay, and Sand
Guyot Cordon
320-720 feet
Various
1989-2002
August-September
1979
100,000
23

W I N E M A K I N G & AG I N G
Varietal composition:

PRODUCER PROFILE
Estate owned by: Tipa Bertarelli Family
Winemaker: Luca Marrone
Total acreage under vine: 67
Estate founded: 1977
Winery production: 100,000 Bottles
Region: Toscana
Country: Italy

Fermentation container:
Length of alcoholic fermentation:
Fermentation temperature:
Maceration technique:
Length of maceration:
Malolactic fermentation:
Type of aging container:
Size of aging container:
Age of aging container:
Type of oak:
Length of aging before bottling:
Length of bottle aging:
Total SO2:

60% Cabernet Sauvignon, 20% Cabernet Franc, 10%
Merlot, 10% Sangiovese
Barrels
15 days
75-86 °F
Punchdown
28 days days
Full
Barriques
225L
Two years
French
21 months
6 months
86 mg/L

A N A LY T I C A L D A TA
Alcohol:
pH level:
Residual sugar:
Acidity:

14%
3.56
0.4 g/L
5.16 g/L

© 2021 · Selected & Imported by Winebow Inc., New York, NY · winebow.com

BorgosanDaniele Arbis Ros
EXPERIENCE
LOCATION:

Italy > Friuli-Venezia Giulia >
Isonzo del Friuli DOC

VARIETY:
Pignolo

WINEMAKERS:

Mauro & Alessandra Mauri

NAME: The term “Arbis” is local dialect for wild herbs, or grass,
named in honor of the wild vegetation grown in the vineyards to
promote biodiversity.
CHARACTER: The aromatics are expressive of red fruit skin, dried
flowers, wild berries, pepper, and hints of forrest and fir. The palate is strong with noticeable tannins that are both pleasant and
intense. Imagine a place between the power Cabernet Sauvignon
and the presence of Barolo.
ENJOY WITH: This wine likes fatty meats; Lamb, pork, beef, and sausages. Try with a dense, creamy cheese or a meaty, hearty stew.
BEST RESULTS: Serve at 60-65° F, decant for up to an hour.

EXPRESSION
FERMENTATION & EXTRACTION: Native yeast fermentation with
skin maceration for two weeks.
ELEVAGE: After fermentation the wine ages in small French
Tonneau for 2 years before being transferred to large Slavonian
cask (2500L) total barrel aging is 3 years before bottling.
FINING & FILTERING: No fining or filtering, vegan
SULFUR: Sulfur is only added after fermentation is complete at the
beginning of the aging process.

SOURCE
FARMING: Certified organic, practicing biodynamic, because of
the biodynamic treatments and cover crops, sulfur and copper are
rarely needed in the vineyards.
LAND: The vineyards straddle the border of the Isonzo and Collio
in the cru of “Ziris” in Cormons. Shallow Ponca soils of sandstone
and calcareous clay with a firm bedrock.

SCIENCE
ABV: 14%
SUGARS: 2.18 g/l RS
TOTAL SO2: 63 ppm
TOTAL ACIDITY: 5.72 g/l

VINE: Planted in 1995, it was one of the few plantings of Pignolo
at the time. Cover crops of Dandelion, nettle, and legumes
HARVEST & PRODUCTION: All estate, hand-harvested fruit, 800
cases produced.

EMILIA-ROMAGNA REGION

ESTATE :
CANTINA DI CARPI
WINE
:
NotteRosa – “Pink Night”
GRAPE
:
70% Salamino – 30% Sorbara (indigenous grapes of Emilia-Romagna Region)
REGION :
Emilia-Romagna
CITY
:
Carpi
SOIL
:
Clay and limestone, medium skeleton.
TASTING NOTES:
COLOR: Light pink color, tending to rose petals.
PERLAGE: intense, with thin and persisent bubbles.
NOSE: fruity and floral with a pleasant yeasty perfume.
TASTE: dry, medium bodied, with great acidity, and a long finish.

COMMENTS

:

Notte Bianca means White Night and represents one of the most popular night events during summer in
Italy. The first Notte Bianca is dated 1833 in Lanciano Abruzzo region, since then, on the night
between September 13th and 14th the city of Lanciano does not go to sleep and all over in the city art
and cultural events are performed for the pleasure of the people. In 2003 on the night between
September 23rd and 24th the city of Rome established its own Notte Bianca which immediately
became famous because it coincided with the biggest black-out Europe ever experienced!!! Soon the
idea of this magic night full of art, concerts, street food, fireworks, restless restaurants, bars and
museums spread all over Italy and Europe: Berlin, Paris, Barcellona, but also Naples, Milan, Torino,
Reggio Calabria, Verona…..and now all over the boot!!! In Emilia-Romagna region this special night
is called Notte Rosa or Pink Night and the cities are all decorated in pink.
We called this wine NotteRosa because it is a rosé brut made with the unique Salamino and Sorbara
grapes and it is an homage to this beautiful initiative that wants to promote friendship, culture and
interaction between people of all ages.
Perfect as aperitif on its own, or mixed in bubbling cocktails….particularly indicated for seafood, sushi
and tapas. Enjoy it chilled at 55-60 F. and make sure you always have a bottle in the fridge, you never
know who may knock at your door today!!! Better be safe than sorry ;)
IMPORTED BY CONEXPORT Italy & Nicola Biscardo Selection
Via Bezzecca 7, Bussolengo (VR) ITALY 37012
PH.: 011-39-045-715 0893 Fax: 011-39-045-715 7167
http://www.nicolabiscardo.com E-mail: info@conexport.com

EMILIA-ROMAGNA REGION

ESTATE :
CANTINA DI CARPI
WINE
:
NotteBianca – “White Night”
GRAPE
:
85% Pignoletto – 10% Trebbiano – 5% Lambrusco Bianco
REGION :
Emilia-Romagna
CITY
:
Carpi
SOIL
:
Clay and limestone, medium skeleton.
TASTING NOTES:
COLOR: Straw yellow with green highlights.

PERLAGE: intense, with thin elegant bubbles.
NOSE: fruity and floral with a pleasant yeasty perfume.
TASTE: dry, medium bodied, with great acidity, and a long finish.

COMMENTS

:

Notte Bianca means White Night and represents one of the most popular night events during summer in
Italy. The first Notte Bianca is dated 1833 in Lanciano Abruzzo region, and since then, on the night
between September 13th and 14th the city of Lanciano does not go to sleep, and all over in the city art
and cultural events are performed for the pleasure of the people. In 2003 on the night between
September 23rd and 24th, the city of Rome established its own Notte Bianca which immediately became
famous because it coincided with the biggest black-out Europe ever experienced!!!
Soon the idea of this magic night full of art, concerts, street food, fireworks, restless restaurants, bars
and museums spread all over Italy and Europe: Berlin, Paris, Barcellona, but also Naples, Milan,
Torino, Reggio Calabria, Verona…..and now all over the boot!!!!
We called this wine NotteBianca because it is a white brut made with the unique Pignoletto grape and
it is an homage to this beautiful initiative that wants to promote friendship, culture and interaction
between people of all ages.
Perfect as aperitif on its own, or mixed in Spriz, Bellini and bubbling cocktails...particularly indicated
for the ultimate Mimosa on a fun Sunday brunch!!!
Enjoy it chilled at 55-60F. and make sure you always have a bottle in the fridge, you never know who
may knock at your door today!!! Better be safe than sorry ;)
IMPORTED BY CONEXPORT Italy & Nicola Biscardo Selection
Via Bezzecca 7, Bussolengo (VR) ITALY 37012
PH.: 011-39-045-715 0893 Fax: 011-39-045-715 7167
http://www.nicolabiscardo.com E-mail: info@conexport.com

VELENOSI

PASSERINA- BRUT
Passerina takes its name from the fact that sparrows (“passeri” in Italian) show a particular interest for this type of grape due to its tasty flavor
and for the small dimension of its berries. This variety is particularly suitable for sparkling wines using the Charmat method (“spumantizzazione” in
italian) thanks to its rich aromatic properties and high acidity. On 2007 Velenosi started to produce Passerina sparkling wines on top of the classic
Passerina still-dry wine.

TASTING NOTES

Bright yellow with silver hues and a fine and persistent perlage. The bouquet on the nose
shows white peaches, citron with florals notes of acacia flower. On the palate it is fresh
and sapid with citrusy sensations pleasantly balanced by its softness. Medium finish with
fine perlage.

FOOD PAIRINGS

Best as an aperitif, with fish starters and vegetables tempura.

VINEYARD & PRODUCTION INFO

Vineyard location:		
Ascoli Piceno
Vineyard size:			15 Ha
Green status:			Sustainable viticulture
Soil composition:
Sandy and mixed texture
Training method:		 Guyot
Elevation:			
200 - 300 m a.s.l.
Vines/hectare:			5,000/Ha
Exposure:			North West
Vine Age:			
15 - 20 years
Harvest time:			Beginning of September
First vintage:		
2007
Production:			170,000 bottles

WINEMAKING & AGING

Varietal composition:		
Fermentation container:
Maceration technique:
Type of aging container:
Length of aging:
Length of bottle aging:

TECHNICAL DATA

Alcohol: 		
Residual sugar:
Acidity:			
Dry extract:
		

100% Passerina
Stainless steel tanks (15 days at 14°C)
On the skins for 4 days
Charmat Method (long)
90 days on the lees for Prise de Mousse
2 months refining

12 %
7 g/L
6 g/L					
20.3 g/L

PRODUCER PROFILE

Estate owned by: 		
Angela Velenosi
Winemaker: 			Filippo Carli
Total acreage of vine: 		
140 Ha
Winery Production: 		
2.2 million bottles
Region: 			Marche

VIas imports ltd.

viaswine.com | @viaswine
875 6th ave suite 15 new york, new york, 10001

Jansz Tasmania Premium Rosé N/V
WINE DESCRIPTION
Sourced from selected vineyard sites across Tasmanian ranging from the Pipers River and
Tamar Valley regions in the North and the Coal River Valley in the South representing the best
of sparkling Tasmania.
Tasmania’s cool latitude and maritime climate is ideal for producing elegant sparkling wines
with powerful fruit flavours and high natural acidity. The blend is predominantly Pinot noir
selected from blocks which show the best aromatic expression of this variety.
Classical Sparkling techniques are used throughout the winemaking process for this cuvee.
Hand picking, gentle whole bunch pressing,cool fermentation, 100% MLF, complex assemblage
and long ageing on lees after bottle fermentation, all combine to produce a stylish and complex
wine. The final colour is the result of a hint of residual colour from the Pinot Noir skins and final
liqueur.

TA S T I N G N OT E S
The Jansz Non Vintage Rose continues the tradition of the fresh house style of the Jansz NV
premium Cuvee, whilst showcasing the beguiling aromatics inherent to Tasmanian sparkling
Pinot Noir. With Pinot Noir the hero variety the delicious flavours of strawberries and cream,
rose petals, turkish delight and fresh brioche are on full display. The palate shows more cream,
texture and richness on the palate than the premium Cuvee whilst still retaining an elegant
vibrancy.

V I N E YA R D & PR O D U C T I O N I N F O
Vineyard name:
Soil composition:
Elevation:
Average Wine Age:
Certified Organizations:
Sustainability Certification:

Multiple Vineyards
Tasmanian Vineyards
200-800 feet
various
ISO14001; Entwine Australia
EPA Acredited Sustainability Licence

W I N E M A K I N G & AG I N G
Varietal composition:
Fermentation container:
Malolactic fermentation:
Fining agent:
Type of aging container:
Length of aging before bottling:

78% Pinot Noir, 22% Chardonnay
Stainless steel tanks and oak barrels
Yes
Animal based
Stainless steel tanks and Hogsheads and bottle
24 months

A N A LY T I C A L D A TA
Alcohol:
pH level:
Residual sugar:
Acidity:

12%
3.1
8.2 g/L
6.5 g/L

PRODUCER PROFILE
Estate owned by: Hill-Smith Family
Winemaker: Teresa Heuzenroeder /
Viticulturist: Jennifer Doyle
Estate founded: 1975
Region: Tasmania
Country: Australia

© 2021 · Selected & Imported by Winebow Inc., New York, NY · winebow.com

ScharffenbergerCellars.com

Brut Excellence
Non-Vintage (Current)
W&S

91

WE

91

WS

90

IW&SC Gold, Best of Class

SF CWC Silver Award

OVERVIEW
Scharffenberger has been pioneering super premium Mendocino California sparkling wine
since 1981, with grapes sourced from Scharffenberger's own 120 acres of vineyards, as
well as select vineyards belonging to trusted growers in Mendocino County. Grapes
grown in Mendocino County—an unmatched appellation for sparkling wine—benefit from
the cool coastal influences of the Pacific Ocean. This type of vineyard selection allows us
to produce our trademark cuvée.
Scharffenberger grapes also enjoy the deep soils and sunshine provided by the protected
Anderson Valley. The winery stays true to its original winemaking philosophy, to create
stellar quality, delicious sparkling wines that reflect the diversity of the premier Mendocino
County viticultural appellation.

WINEMAKING
Scharffenberger Brut Excellence is made by the méthode traditionelle process, whereby
the wines are individually bottle-fermented before being riddled and disgorged.
The wine is approximately 60% Chardonnay and 40% Pinot Noir. The full malolactic style
adds a vanilla cream character producing a round and full-bodied wine.

TASTING NOTES
After approximately two years on the lees, there are notes of freshly baked bread and
pastry that enhances the more fruit forward style of the wine. Finally, after several months
on the cork, the wine develops caramel and hazel complexors.

TECH
Appellation: Mendocino County
Varietals: 60% Chardonnay, 40% Pinot Noir
Wine Alcohol: 12.5%
pH: 3.12
Residual Sugar: 10 g/L
Aging: Minimum of 2 years en tirage and 6 months under cork
Cases Produced: 20,000

Carte d’Or

80% Pinot Noir, 15% Chardonnay, 5% Meunier

The cuvée Carte d’Or expresses the identity of our house directed by the same
family since 1808. In Urville the heart of the Côte des Bar, we cultivate all that
is natural and authentic in keeping with a great wine of Champagne.

“Vinous Pinot Noir, mineral Chardonnay, my father André Drappier drinks it
every day since 1952, he is 91 years old!” - Michel Drappier
The Drappier vineyard covers 100 hectares and constitutes the House’s essential trump card. Since 1808
our family has used its skill to select parcels of land which are particularly well exposed and extremely rich
in limestone. For the most part they are located around Urville, where Pinot Noir, the predominant grape
variety, finds its loveliest expression and allows the production of very elegant, aromatic wines.
Vinification of the Carte d’Or cuvée
• Limestone soil
• Jurassic Kimmeridgian limestone
and chalk
• Press calibrated at low pressure
• Only first pressing (the “Cuvée”)
used.
• Vinification by gravity
• Natural settling
• Malolactic fermentation
• Non-filtered and not discoloured
• 5% of the wines matured in oak casks
• Reserve wines 40%
• Very little sulphur
• Dosage : 6.5 g/l

Champagne Drappier’s Carte d’Or is known for it’s
availability in large format bottles. As big as 30 Liters!

Tasting notes: With a very high proportion of Pinot Noir one is savouring what is nearly a Blanc de
Noirs. A Champagne of great aromatic richness. The taste begins with stone fruits such as white vineyard
peaches. A spicy note emerges in a powerful and complex mouthfeel. A vinous Champagne of grand
complexity, with a characteristic touch of quince jelly.
Serving suggestions: Ideal as an aperitif, with white meat, fish of firm character and texture, Chaource
cheese.
Serve at: 45°F.
Also:

Decanter - 91 Points
Part of The best non-vintage Champagnes to buy.
Described by Drappier as ‘almost a blanc de noirs’,
this Pinot Noir-dominant wine sourced from the
Côte des Bar is the house’s calling card. 5% of the cuvée is
matured in barrels for a year for added complexity
and texture, and it’s bottled unfiltered with a fairly low
dosage of 7g/l. There are some melon and apple scents on
the nose along with a splash of red fruits, while the palate
is intense, with notes of apple, quince and grape wrapped
in a red-fruit veil. It’s full-bodied and long, with
a lovely texture from the red wine tannins and
oak-matured portion.
Also: Wine Spectator-90 Points

Philippe Gonet
3210 Extra Brut
LOCATION:

France > Champagne
> Côte des Blancs

VARIETY:

Chardonnay

WINEMAKER:
Pierre Gonet

EXPERIENCE
NAME: The name ‘3210’ is simple; 3 years on the lees, 2 different
village terroirs, 1 grape = Chardonnay, and 0 sugars added.
CHARACTER: Persistent and lively bubbles express aromatics of
toasted pastry, lime, and fresh cut flowers. The palate exposes
supple stone fruits and lemon curd with a bright, refreshing finish.
ENJOY WITH: Bubbles are great before, during, and after dinner.
Fried foods from chicken to samosas, seafoods like raw oysters,
fresh fish, or crab cakes and calamari.
BEST RESULTS: Serve at 45-48° F. We recommend not using flutes to
maximize the aromatics, use a white wine or tulip glass.

EXPRESSION
FERMENTATION & EXTRACTION: Vertical press with fermentation of
parcels separately in small tanks. Second fermentation happens in
bottle with the lees before disgorgement and dosage.
ELEVAGE: 3 years with the lees in bottle before disgorgement. 30%
reserve wine, 70% current vintage. Zero dosage.
FINING & FILTERING: A delicate filtering and fining. Not vegan.
SULFUR: Sulfur is not added at bottling, only small amounts at the
beginning stages of the fermentation process, less than 60 ppm.

SOURCE
FARMING: Certified HVE Sustainable, (Haute Valeur Environnementale) pest management and fertilizers utilize organic materials
and pheromone trapping. Renewable energy, sustainable working
conditions, promotion of green space, and dry farming.

SCIENCE
ABV: 12.6%
SUGAR RATE: 0.8 g/l
TOTAL SO2: 26 ppm
TOTAL ACIDITY: 4.55 g/l

LAND: Half of the wine comes from the chalky soils of the
Montgueux village, the other half from around Le Mesnil-sur-Oger
on ancient Kimmeridgian soils rich in limestone and chalky
fossilized seabed.
VINE: The average vine age is nearly 40 years old. Cane pruning
with the Chablis system.
HARVEST AND PRODUCTION: Hand harvested, estate fruit with less
than 1,300 cases produced.

SAUSKA

Tojac - Villany, Hungary
sauska.hu
Founded by Christian and Andrea Sauska, the
Sauska family’s Tokaj winery has been crafting sweet
and dry white wines for nearly 20 years. In addition
to the Aszú and Late harvest wines, the winery
introduced its first dry vintage in 2009 followed by
sparkling wines in 2011. They opened its second
winery in Villány in 2008. Their Bordeaux-blends,
single varietal reds and rose are among
the most sought-after wines of Hungary around the
world.
The family and winemaking team are dedicated to
the production of handcrafted, artisanal wines that
reflect the terroir of their respective vineyards, with
great enthusiasm on indigenous varietals, such as
Furmint in Tokaj.

WINERY - TOKAJ

WINERY - VILLÁNY

Complicated, rich, mysterious. Also traditional,
beautifully-worn, gracefully-aging and distant, as
a true legend should be. For two decades they
have continually strived to figure out what it has to
say, and they tremendously enjoy every minute of
that ongoing conversation. Tokaj was never more
ready to shine and they are proud to be part of its
renaissance. Let’s raise a glass of Furmint bubbles
to it!
NE Hungary: 140 acres (dry white varietals,
sparkling wines and Aszú).

This is not just a wine country to us...it is an
heritage. For Christian, it is Somberek, the tiny
village nearby where his family lived for centuries.
For the Cabernet Sauvignon, it is the cold plateau
of Siklós where its lean acidity comes from. For the
Cabernet Franc, it is the searing-hot Devil’s Ditch.
Villány is warm, homey and inviting. Once people
arrive, no one ever wants to leave its magic.

Vineyards: Medve, Úrágya, Padihegy, Birsalmás,
Istenhegy, Dorgó.

Villány, SW Hungary: 200 acres (red varietals and
blends).
Vineyards: Kopár, Konkoly, Makár, Ördögárok.

FURMINT - TOKAJ

ROSÉ - VILLÁNY

100% estate-harvested indigenous Tokaj
Furmint.

D9100-18-060

Shiny salmon pink, breezy wild flower
aromas. A full basket of fresh fruit
of raspberry, watermelon and wild
strawberries fill the palate to the very
pleasing, refreshing finish. Cheeky and
flirty, full of life.

A great expression of the wonderfully
rich Tokaj terroir. A combination of
old and young vines results depth
and elegance quite unusual at this
very young age. Pure and focused
with balance and stunning volcanic
minerality.

CUVÉE 13 - VILLÁNY

CUVÉE 7 - VILLÁNY

A blend of Syrah, Cabernet Sauvignon,
Merlot and Cabernet Franc from Villány,
SW Hungary. 100% estate-harvested fruit.

Cabernet Sauvignon, Merlot, Cabernet
Franc.
Ruby red rim.Aromas of warm oriental
spices.The first sip is a fresh breeze of
youth: early spring cherry, rosehip, and
clove-scented plum compote.

D9105-16-060

Crisp and refreshing. Aromas of tart cherry
and blackberry leads the nose along with
the sweet smell of homemade cherry
compote. The palate is playful, light and
polished, with the fresh minerality silky, soft
tannins and a touch of smoke.

BRUT SPARKLING - TOKAJ

ASZÚ 6 PUTTONYOS - TOKAJ

Tokaj Furmint (66%), Chardonnay (25%)
and indigenous Hárslevelű (9%).

Chardonnay, Sauvignon Blanc.

Pineapple, mint, and quince lead the
nose. Honey and elderflower dominate
the palate along with pure Tokaj volcanic
minerality. The refined finish echoes a
flowery note.

D9102-17-060

D9101-NV-060

D9104-16-060

D9103-19-060

Indigenous Blaufränkisch backbone with
Merlot, Kadarka, Pinot Noir and a touch of
Syrah.

Pale golden brown. Saffron, lemon and
dried apricot notes dominate the nose.
A refreshing, vibrant mouth feel. The
wine is layered and complex without
being heavy, with impeccable sugaracidity balance.

Le Morette
Chiaretto Classico Rosé
EXPERIENCE

LOCATION:

Italy > Veneto >
Bardolino Classico DOC

VARIETY:

Corvina, Rondinella, Molinara
(55%/35%/10%)

WINEMAKER:

Fabio & Paolo Zenato

NAME: It’s all in the name. The root word for Chiaretto is, Chiara,
meaning, clear or light. The translation here is “the little pale one”
referring to the delicate pink color.
CHARACTER: Exotic fruit flavors and flowers spring out of the
glass; orange blossom, red berries, citrus, and stone fruits combine on the palate with surprising weight and texture. With just a
few hours in contact with the skins, the delicate color is not to be
underestimated.
ENJOY WITH: A versatile food wine from charcuterie and fresh
cheese to seafood, cajun flavors, or southern fried chicken. This
wine handles a little spice very well.
BEST RESULTS: Serve 45-50° F, great wihh friends!

EXPRESSION
FERMENTATION & EXTRACTION: A delicate pressing minimizing
oxygen. The juice is with the skins for about 4 hours and finishes
fermentation in tank after one week.
ELEVAGE: Unoaked, this wine rests in tank until settled and then
quickly bottled to retain a youthful fruitiness.
FINING & FILTERING: Vegan, lightly fined with a pea protein.
SULFUR: The use of tea tannins protects the juice from oxidation
and allows for lower levels of sulfites required to protect the wine.

SOURCE
FARMING: In collaboration with World Biodiversity Association, no
chemicals are used to protect habitat for the diverse bird population around Lake Frassino. Vineyards planted with flowers, grasses,
and legumes to increase soil health and promote biodiversity.
LAND: Vineyards lie in the Classico zone of Bardolino, more specifically in the cru zone of La Rocca, near the village of Lazise. Harvested from just 6 hectares of family owned land on morainic soil.

SCIENCE
ABV: 12%
SUGARS: 4 g/l
TOTAL SO2: < 85 ppm
TOTAL ACIDITY: 6.3 g/l

VINE: The Lake Garda microclimate moderates temperature. older
vines (30+ years) are Cordon trained, young vines are Guyot for
more density (average 15 years).
HARVEST AND PRODUCTION: Hand-harvested, estate fruit. 3,200 cases.

Black Cottage
Rosé
EXPERIENCE
LOCATION:

New Zealand > Marlborough >
Wairau

VARIETY:

Pinot Noir, Pinot Gris,
Syrah, Riesling

WINEMAKER:

Sanna Stander

NAME: Black Cottage gets its name from the original family home,
now a guest house that expresses the welcoming nature of the
Clouston family and wine team.
CHARACTER: A fresh and stylish New Zealand Rosé, full of crushed
strawberries, orange blossom, watermelon rind, with a salty mineral core. Elegant and well-balanced, this wine shows undertones of
tangelo, oyster shell, subtle spice, and macadamia nut. A dry finish
with a pinch of salt.
ENJOY WITH: We love this with tacos, white meats or seafood.
Perfect with salty foods like fish sticks, calamari, or potato chips.
BEST RESULTS: Serve cold between 42-45° F.

EXPRESSION
FERMENTATION & EXTRACTION: Gently pressed and fermented at
cool temperatures in stainless steel tanks with selected yeasts.
ELEVAGE: Aged a few months on the fine lees in steel tank before
bottling.
FINING & FILTERING: The wine is delicately fined with a pea protein, energy efficient Cross Flow Filtering (TFF), vegan.
SULFUR: Sulfur is judiciously added at crush, aging, and bottling.

SOURCE
FARMING: Certified sustainable with SWNZ, cover crops like
buckwheat and phacelia promote soil health and limit the use of
insecticides, application of organic EMNZ (effective microbes) for
controlling mildew.
LAND: Sourced from the Wairau River valley in the cool climate of
Marlborough on well draining alluvial soils with long sunny days.

SCIENCE
ABV: 13%
SUGARS: 1 g/l
TOTAL SO2: 60 ppm
TOTAL ACIDITY: 5 g/l

VINE: Plants are 15-20 years old and trained in the Vertical Shoot
Position (VSP).
HARVEST AND PRODUCTION: Average production is 6,000 cases.

CANTINA DI GARDA

SOAVE D.O.C.
Grapes: Garganega & Trebbiano di Soave
Category: Denomination of Controlled Origin
Terroir: grown in a clayey soil.
ABV: 12%
Ageing: 4 months in steel.
Characteristics:
• Color: pale yellow.
• Bouquet: intense with scents of yellow fruit.
• Taste: harmonious, fresh and velvety.

CAVALIER PRODUCT ID# 22621

SPECIFICATIONS

PROFILE
The estate of Max Ferd. Richter has been passed down from father to son
for the past 300 years. The current reins are held by Dr. Dirk Richter, the
9th generation, and will eventually be passed down to his son Constantin.
The estate produces world-class Rieslings from some of the most esteemed
vineyards in the Mosel, and all production comes from estate holdings.
The terroir of their steep vineyard sites is generally grey slate with different
compositions of ferruginous (Brauneberg), mineral quartz (Veldenz) or clay
(Graach, Wehlen, Mülheim) soils; those deeply influence character and flavor
of the wines. Strict attention to quality and detail is paid to all vines from
the QBAs on up through the Eisweins. Through the entire line of wines, their
hallmark balance is evident in every glass.
Throughout the estate, only all-natural fertilizers, sustainable farming, and
hand-harvesting are employed. Vineyards are treated as needed so in some
vintages some vineyards are entirely ecological. They use pomace, compost
and stall manure as fertilizers. Application is in late winter and early spring.
Overall, they are trying to minimize waste, water and energy consumption.

Wine: Estate Riesling 2018
Varietals: 100% Riesling
Appellation: Mosel Qualitätswein
Vineyard Age: Less than 15 years –
this wine is made from younger vines
that are not yet ready for the Prädikat
wines.
Harvest: Hand harvested in the last
week of September 2018
Agricultural Method: Traditional
and Vegan
Vinification: Natural yeast
fermentation was done under
temperature control in traditional
oak casks (Fuder). Aging in stainless
steel tanks. Bottled January 24, 2019.
Tasting Note: “The Estate Riesling...
is made from a selection of younger
vines in the estate’s top grand cru
vineyards and is very elegant in profile
in 2018, offering up 10.5 percent
alcohol; it had been bottled just ahead
of Prowein. The wine was still showing
a touch timidly on the nose after its
mise, but with a bit of coaxing showed
elements of pear, slate, wild yeasts and
a lovely topnote of white flowers. On
the palate the wine was much more on
form, displaying a medium-full format,
bright, zesty acids, fine focus and grip
and lovely backend mineral drive on
the long, balanced and classy
finish.” (View From the Cellar)
Alcohol: 10.5%
Residual Sugar: 26.9 g/l
Acidity: 6.7 g/l

SHIVERICK IMPORTS • from vine to glass for more than 30 years
www.shiverick.com • shiverick@shiverick.com

Maz Caz Blanc, Costières de Nîmes 2018

2018

REGION

Costières de Nîmes AOC

GRAPES

51% Roussanne, 49% Grenache Blanc

SOIL

“Galets” (round pebbles), sandy alluvial
deposits and red shale.

VITICULTURE

Organically farmed, hand-picked fruit. 2018
was abundant, glorious and pretty warm.

VINICULTURE

Fermentation in 100% stainless steel
tanks with natural yeast.

ALCOHOL

14-ish%

PRODUCTION

750 cases

Caz translates to “crazy in a good way,” a sentiment I have come to embrace as I branch out from Bordeaux, bringing you wines
from new terroirs. I have been driving through this area for years on my back and forths between St Emilion and Falset. Plot
the points between these two places on any map and you can see that I regularly get lost. On purpose, I admit. Crazy as it seems,
that’s sometimes how I find new things to do. I can go in any direction, so long as there are good people to work with when I get
there.
Recently, at a lunch table with friends, we tasted this wine — it was bright, fun, and completely refreshing. The wine
totally complimented the food and good, honest farmers grew the grapes. The Grenache Blanc and Roussanne in this blend hail
from the tippy-toes of the Southwestern Rhône Valley where the attitude and exposition are truly Mediterranean. The juice is
fermented in steel with natural yeast and the wine is left unoaked. I love this wine.
They live longer down here for a reason. Many people tell the story of falling in love with a wine they had on vacation, and I
know exactly what they’re talking about... it’s the moment you taste it: with great friends, alongside great food and no clock
ticking.
A bit about 2018: March saw a vigorous budbreak. This was followed by a very hot, humid and wet spring so there was quite a
bit of strategic manual de-budding and leaf removal in order to get things properly aired out so as to prevent mildew. Summer
arrived and it was a welcome one: hot and dry. Just what was needed, exceptionally favorable weather all the way through to
harvest, and each plot was picked at optimum maturity. We are back to the Roussanne/Grenache Blanc blend, leaving out the
Rolle this year. Hope you like it…

— Michele D’Aprix, Winemaker

MDX

Soil Matters

Bodegas Herrero ‘Erre de Herrero’ Verdejo 2018

2018

REGION

D.O. Rueda

GRAPES

100% Verdejo

SOIL

Limestone and sand.

VITICULTURE

Organic farming. Some ungrafted, 85 year old
estate-grown vines.

VINICULTURE

Stainless steel fermentation via indigenous yeast.
No malolactic fermentation.

ALCOHOL

12.5%

The winemakers who delivered us to our first love in Verdejo were named Herrero. The beautifully crisp, dry and fruit
driven wine they made was hypnotic as opposed to dull, like so many Ruedas can be.
The Herrero's wines were
superior to other Verdejos for 4 reasons ultimately: family, passion, quality terroir, and their commitment to the work
it takes to make something great.
Hailing from the part of Rueda that had escaped the majority of the phylloxera
blight, higher up in the sandy-soiled elevations near Segovia, these boys have productive pie franco (ungrafted)
vineyards.
This particular terroir, the alluvially-rich sand with limestone, set in their microclimate of Nieva, is just outside
Segovia at 850m above sea level. The name of the game in producing white wine is an optimal harvest and a process
that minimizes oxidation to maximize freshness and flavor.
The Herrero family’s dawn harvests usually occur in late September-early October. They gently de-stem and get the
grapes into press within an hour of picking. They use a press that gives maximum control, acquiring a pristine must,
that can be then parcel-separated thanks to the 20 stainless steel tanks of varying sizes set up to guard the different
plot typicity of each vineyard. Fermentations are easily managed thanks to temperature control, and the filtration
system is designed to be the most minimally-oxidative possible. Beautifully aromatic wine, and true to the varietal's
pure character.

Bodegas Gorosti “Flysch” Txakoli 2019
REGION

D.O. Getariako Txakolina

GRAPES

100% Hondarrabi Zuri

SOIL

Rocky flysch with Limestone, calcareous clays and some sand.

VITICULTURE

Vines are traditionally trained high; grape set is usually about two
meters above the root on pergolas. Wild yeast fermentation.
Practicing organic agriculture.

VINICULTURE

Destemming. Stainless steel for fermentation. A certain amount
of time on the lees with no batonage employed helps to absorb the
carbon dioxide; the remainder of which gives the wine its natural
petaillance.

ALCOHOL

11.5%

In Txakolina Getariako, the value of the vines has never been in question. Back in 1937 during the General Meeting of the
Gipuzkoa Guild held in Getaria, the first Bylaws of the province were approved, and item 18 threatened anyone who destroyed the
vines with the death penalty. Strict to say the least.
During the 16th and 17th centuries the vineyards developed, and since 1509 at least one guild of grapevine pruners (Podavines, 400
members) has been operating in Donostia-San Sebastians. It was in the 18th century that the moment of greatest local protectionism
arrived, not so much to protect the vine growers but to protect the province from the tax levied on the wine brought into Gipuzkoa.
This protectionism notwithstanding, the vineyards in the east of Gipuzkoa disappeared little by little, and by the 19th century only
the vineyards of Zarautz, Getaria, Zumaia, Deba and Mutriku—about 250 ha, were thriving. The end of the 19th century saw a deep
crisis in the Txakoli vineyards for various reasons: the gradual repealing of the protectionist laws, the entry of foreign wines, and the
outbreak of successive blights and diseases, like phylloxera and mildew.
The 20th century was marked by survival, and by the 1980s, there were only 21 ha of vineyards (INDO 1982 land registry)—3 of
which were located in Zarautz and the rest in Getaria; they were small vineyards managed by a few vine growers. Together they
embarked on the task to renew the sector, in terms of both vineyards and wineries, with a view to becoming officially recognized
through the Designation of Origin, which was finally obtained in 1989.
FLYSCH?
The name Flysch was introduced in geologic literature by the Swiss geologist Bernhard Studer in 1827. Studer used the term to
describe typical alternations of sandstone and shale in the foreland of the Alps. The name comes from the German word fliessen,
which means to flow, because Studer thought flysch was deposited by rivers. The insight that flysch is actually a deep marine
sediment typical for a particular plate tectonic setting came only much later.
A river of Flysch? I'm all for it. Let it flow... We'll deal the birth of mountains later. Roots go deep. And the Flysch runs deeper.
The Gorosti family has been at this grape growing thing for 4 generations, but the winery is relatively new, having opened it's door in
2011. Their youngest vineyards of Hondarribi Zuri were planted as recently as 2008 in an area better known as the 'Basque Coast
Geopark' located in Elorriaga, on the coast, between the small cities Itziar-Deba and Zumaia, or more generally, between Bilbao and
San Sebastian. The region's climate is very humid, caused by the proximity to the Atlantic Ocean. Temperatures rarely go beyond
65°F (18.7°C). Coupled with the high rainfall, the vineyards are never overripe and the characteristic wine styles that the entire
region is famous for are light, dry, fruity and highly acidic. The grapes never attain high must weight in this cool climate and
naturally, the resulting wines have low alcohol. The local wine laws stipulate that the minimum alcohol content must be at least 9.5%
but rarely do they climb above 12.5%.

SAUVIGNON
BLANC

So typical but so different. An aroma that captures you, for an absolute
experience for the senses: powerfully unique.

Grapes: Sauvignon Blanc (100%)
Origin: Friuli DOC – Estate in Tauriano
– Spilimbergo (PN – Italy)
Soil: gravel
Altitude: 393 ft in the foothills of the
Dolomite mountains
Exposure: south-facing
Vineyards’ average age: 25 years

Vinification: fermentation via natural
yeasts in temperature controlled stainless
steel tanks at 60°F followed by maturation
in stainless steel tanks for 4 months.
Appearance: straw-yellow
greenish tinges.

with

lively

Nose: intensely aromatic, with tropical and
spicy notes of yellow bell pepper, banana,
and melon.

Vines per hectare: 5.000

Palate: particularly structured with
a balance between an intense acidity and
a velvety smoothness with a long finish.

Yield per hectare: 8,8 tons

Alcohol: 12.5% vol.

Harvest: the best grapes are selected
and hand-picked at the moment of perfect
ripeness, normally at the beginning of
September.

Total acidity: 6.00 g/l

Training system: Guyot

Ph: 3.30
Sugar content: dry

Clos de la Houssaie
EXPERIENCE
NAME: Clos de la Houssaie is partially surrounded by a stone
wall that gives it an ideal microclimate. This clos was used as a
reference in 1926 for the appellation “Grand cru de Sèvre & Maine.”

LOCATION:

France > Loire
> Muscadet Sèvre & Maine
> Clos de la Houssaie

VARIETY:

Melon de Bourgogne (Melon B)

WINEMAKER:

Gérard and Laurence Vinet

CHARACTER: Flavors of dried tropical fruits, citrus, and orchard
fruits, evolving with age to express notes of dry, candied fruit. At
the core, the minerality is salty and savory, indicative of the terroir
and long lees aging. A long and persistent finish offers up many
subtle and nuanced flavors.
ENJOY WITH: Excellent with refined seafood dishes, tender cuts
of white meats. Enjoy with full flavored cheeses like; goat,
camembert, roquefort.
BEST RESULTS: Serve at 48-52° F, let it breathe for a half hour
before serving to develop aromatics.

EXPRESSION
FERMENTATION: Whole bunches are conveyed by belt to the
pneumatic press. Neutral yeast are chosen to let the terroir
express itself (no aromatic yeast). Fermentation and settling with
temperature control.
ELEVAGE: Exclusively on fine lees for 24 months. A minimum of 5
years before release to showcase the true minerality of Muscadet.
FINING AND FILTERING: Only filtration with clay just before
bottling, vegan.
SULFUR: Addition of sulfur just after fermentation, approx. 30 ppm.

SOURCE
FARMING: Sustainable agriculture certified HVE and Terra Vitis.
Utilizing cover crops and sexual confusion (pheromones) for plant
health, dry farming.
LAND: 0.7 hectare plot inclosed by a wall (Clos) in the commune
of La Haye Fouassière, comprised of metamorphic rock of the
Ramée fault. Succession of amphibolite and serpentinite
metamorphic rock.

SCIENCE
ABV: 12%
SUGAR RATE: < 1.2 g/l
TOTAL SO2: < 80 ppm
TOTAL ACIDITY: 4.5 g/l

VINE: Re-planted in 1983. Pruning and trellised in Guyot Nantes.
HARVEST AND PRODUCTION: All hand-harvested fruit, 300 cases
produced in great vintages.

LOCATION:

France > Burgundy
> Mâconnais > Leynes

VARIETY:

Chardonnay

WINEMAKER:

Christophe Cordier

Domaine Cordier
Bourgogne Blanc “Jean de la Vigne”
EXPERIENCE
NAME: “Jean de la Vigne” translates directly as “John of the Vine.”
CHARACTER: Fruit flavors of peach, cherry plum, orange zest, and
Mediterranean herbs. With a dusty minerality, the palate is finely
structured with a youthful fruit sensation and a lengthy finish.
ENJOY WITH: Chardonnay is great with many foods because of the
full body and texture. Serve with white meats, fish in butter sauces,
shellfish, and hard rich cheeses like Asiago.
BEST RESULTS: Serve at 50-55° F, allow 15-20 minutes to breathe,
serve in a large Burgundy glass.

EXPRESSION
FERMENTATION & EXTRACTION: Whole clusters pressed slowly with
pneumatic press, must moved to large wooden vats by gravity with
native yeast fermentation.
ELEVAGE: 12 months in large wooden vats on the lees with
occasional batonnage.
FINING & FILTERING: No filtration, bottled by gravity.
SULFUR: Sulfur only added at bottling.

SOURCE
FARMING: Practicing organic with biodynamic principles, a few
examples of the high standards are; very short pruning, meticulous
de-budding, manual thinning of the leaves, respect and
preservation for soil life and biodiversity.
LAND: 3.6 hectares at 800 ft. a.s.l on a south facing slope, schist
and flint soils.

SCIENCE
ABV: 13.5%
SUGARS: 2 g/l
TOTAL SO2: < 70 ppm
TOTAL ACIDITY: 4 g/l

VINE: Some of the younger vines of the Cordier estate (20+ years).
Short guyot trained in an arc to help delay budding (en arcure).
HARVEST AND PRODUCTION: Hand harvested, 1,300 cases produced.

Pouilly-Fuissé 2019

Grape Variety :
Chardonnay.
Vineyard
Site: the vineyards of Pouilly and Fuissé (two separate villages) cover the slopes of Solutré and Vergisson, two
well-known cliffs serving as backdrop to this magnificent landscape.
Soil: clay and limestone from the Jurassic age.
Viticulture
Plantation density: 8,500 vine stocks/hectare.
Pruning: Guyot
Yield: purposely low in order to extract all possible nuances from the terroir.
Supply: grapes and must purchased from regular suppliers (long term contracts).
Vinification
Pressing: very slow so as to respect the fruit. Juices from the last pressings are not retained.
No artificial yeasts or enzymes are used.
Ageing
Type: partly in stainless steel vats and partly in oak barrels (0% new oak).
Length: 6 to 8 months.
Throughout the ageing process, decisions are taken only after careful tasting evaluation. The data obtained is completed
through technical analysis. As with every other Joseph Drouhin wine, absolute priority is given to the true expression of
terroir and character of the vintage.
Tasting note by Véronique Boss-Drouhin
"A seductive wine and a really nice expression of the Chardonnay grape! The colour is golden, with some green
reflections. Among the floral and fruity aromas, almond and ripe grapes dominate. On the palate, the wine is refreshingly
pleasant, ethereal in its lightness. Long and refreshing aftertaste".
Vintage
Nature has given us splendid grapes in 2019 but little volume.
These wines are gracious, delicate and full of freshness. They are typically the type of wines we will always enjoy
drinking and sharing.
Serving
Temperature: 12/13°C (53-54°F).
Cellaring: 2 to 5 years.

LA MAISON JOSEPH DROUHIN
In 1880, Joseph Drouhin, who was from the Chablis region originally, chose the city of Beaune to found the business that
bears his name. Over the years and with each generation, the vineyard estate grew. At the same time, the founder's
passionate search for excellence and knowledge was handed down like a family heirloom; Maison Joseph Drouhin
continues to ensure this valuable family heritage.
Dedication to the diversity of Burgundy has always been the sole focus and vocation of Maison Joseph Drouhin, as

Pouilly-Fuissé 2019

vineyards - mostly premier and grand crus - were acquired in all major areas.
Out of firm conviction, Drouhin has adopted a biological and biodynamic approach to viticulture. Listening to nature:
from vine to glass, at every step in the elaboration of the wine, a profound respect and deference to nature prevails.
From its very beginning, Maison Joseph Drouhin has aimed for an ideal of perfection and elegance. The style of Joseph
Drouhin combines balance, harmony and character, providing infinite pleasure.
Thanks to its open-minded world view, Joseph Drouhin introduces the best of Burgundy to all continents. Its active
presence in many countries is the surest proof of its desire to get acquainted and understand other cultures and styles of
living.
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LOCATION:

France > Loire > Sancerre
> Verdigny

VARIETY:

Sauvignon Blanc

WINEMAKER:
Julien Thomas

Domaine Thomas
“Le Pierrier” Sancerre
EXPERIENCE
NAME: The name “Le Pierrier” refers to the rocky slopes from where
this wine is sourced, qualifying the calcareous rocky soils.
CHARACTER: Lush and bright with ripe fruits of citrus, grapefruit,
crisp green apple, and wildflowers. Classic minerality with
crushed rock and a refined herbal character of balanced pyrazines
(pyrazines release green, grassy notes).
ENJOY WITH: Perfect with white fish and fresh summer vegetables,
this is also a classic pairing with creamy goat cheese.
BEST RESULTS: Serve at 45-50° F, allow 5-10 minutes to open up in
the glass

EXPRESSION
FERMENTATION & EXTRACTION: Light pressing with pneumatic
press, cold settling without enzymes, fermentation with native
yeast.
ELEVAGE: Aged 6 to 8 months on the lees in tank before bottling.
FINING AND FILTERING: Wine clarification is made with clay before
bottling, vegan.
SULFUR: Small amounts of sulfur are used at pressing to protect
against oxidation, at the beginning of aging, and bottling.

SOURCE
FARMING: All organic farming without any chemicals (since 2012).
Production is conducted in observance of the biodynamic calendar,
green harvesting of 10 to 30% of fruit depending on vintage.
LAND: 10.9 hectares with calcareous soils around and near Verdigny
largely from two parcels, “La Perrière” and “Les Renardières.”
ABV: 14.5%
SUGAR RATE: 0.2 g/l
TOTAL SO2: 54 ppm
TOTAL ACIDITY: 3.59 g/l

VINE: Average age of the vineyard is 25 years, pruned in Guyot
Poussard to minimize cutting, promoting healthy sap flow.
HARVEST AND PRODUCTION: 8,000 cases produced, only estate fruit,
harvested with the help of machinery.

Denominazione di Origine Controllata

MONTEPULCIANO D’ABRUZZO

FIRST VINTAGE: 2005.
PRODUCTION AREA: Vineyards located in the district of
Controguerra.
VARIETY: Montepulciano d’Abruzzo 100%.
ALTITUDE: 200-300 m a.s.l.
SOIL: Mainly clay.
TRAINING SYSTEM: Guyot.
PLANT DENSITY: 5000 plants per hectare.
YIELD PER HECTARE: 120 quintals approx.
YIELD PER VINE: 2.5 kgs approx.
HARVEST: From mid-September to October.
VINIFICATION: After destemming, the grapes are placed
in small stainless steel fermenting tanks. The maceration
on skins lasts for approximately 20 days followed by the
devatting and aging of the wine in stainless steel tanks.

Ruby red with violet hues.
red currant

strawberry

raspberry

SMELL

Fruity and fresh, with hints of red
currant, strawberry and raspberries.
TASTE

The richness and smoothness of this
wine blend to offer an intense,
lively taste.
Juicy and supple mouthfeel.

fruits
dry

sweet

tannic

smooth

young-fresh

mature

savory
-flavorsome

languid

persistence
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F/R Selections
Côtes du Rhône
EXPERIENCE
LOCATION:

France > Rhône Valley >
Châteauneuf-du-Pape

VARIETY:

60% Grenache, 20% Syrah,
20% Mourvèdre

WINEMAKER:

Françoise Roumieux

NAME: F/R Selections, Côtes du Rhône is named after the Mayard
family winemaker Françoise Roumieux. A side project from the
côtes, or hills, of the Rhone Valley.
CHARACTER: Dark wild fruits mix well with a savory character
known as “garrigue” in French – wild hillside vegetation and herbs.
A grilled, smoky quality is highlighted by the Syrah and Mourvedre.
The Grenache brings some dark raspberry and berry flavors.
ENJOY WITH: This wine is perfect with a grilled pork chop. Hearty
foods with grilled herbs and roasted root vegetables. light enough
for chicken but big enough for steak!
BEST RESULTS: Serve at 60-65° F, The earthy, savory flavors will
relax with a quick decant or just 30 minutes to breath from the
bottle.

EXPRESSION
FERMENTATION & EXTRACTION: Intense hand selection and sorting
followed by destemming with native yeast fermentation and 3-4
weeks of maceration in cement tanks.
ELEVAGE: 20 months in large concrete vats.
FINING & FILTERING: Vegan, delicately filtered after the wine has
naturally settled with time.
SULFUR: Minimal sulfur is used with the goal to eliminate all sulfur
during fermentation when the vintage permits.

SOURCE
FARMING: Lutte Raisonnée, Françoise is careful to select from
prominent growers who have the same mindset towards progressive and organic farming practices.
LAND: Two villages, Saint Gervais; a mixture of sandy, alluvial soils
with stone. and in the far south, the village of Domazan with well
draining sandstone from ancient river beds.

SCIENCE
ABV: 14%
SUGARS: < 2 g/l
TOTAL SO2: < 60 ppm
TOTAL ACIDITY: 3.2 g/l

VINE: The selected grapes are from vines with an average of 30
years of age.
HARVEST AND PRODUCTION: 3,000 case production, hand-harvested
fruit.

Bodegas Bagordi Cosecha Tinto 2018

Cosecha 2018

REGION

DOC Rioja

GRAPES

60% Tempranillo 40% Garnacha

VITICULTURE

Organic farming. Hand harvesting.

VINICULTURE

Cold, pre-fermentation maceration of must.
Fermentation in stainless steel tanks via
indigenous yeast, with lees contact, with 3
months new oak prior to bottling.

SOIL

Calcareous clays, alluvium, gravel, sand

ALCOHOL

13% ABV

“Bagordi” is a Basque name from "Bagoa" which means "the beech grove", in reference to the abundance of this majestic tree
in the area. Our vineyards cover more than 58 hectares of owned land and 26 hectares more of leased land, with grape
varietals authorized by the Rioja Denominación de Origen Calificada (Inspected Source or Appellation).
These vineyards are physically located in 4 country estates: La Plana (35.5 ha), Cabezuelos (19.6ha), Cabezuelos II (8.9
ha) and Umiro (23.8 ha). The climate is “Continental Mediterranean”, with an average temperature of 14º C: hot, dry
summers and cold winters with frequent frosts. Luisma and Fernando Carcar, two brothers, operate the estate and oversee
all aspects of the viticulture and winemaking. Their father began this winemaking endeavor, however the family has been
growing grapes for 5 generations. 84 ha total vineyards on the property
80% Tempranillo and 20% Garnacha combine to provide a fresh mouthful of fruit driven wine with good structure thanks
to 3 months seasoning a new oak barrel (French and American).The wine gains spice and texture, without losing all of the
classic minerality and aromatics of Rioja. Soils are finely textured silt and sand with aluvium. Organically farmed
vineyards. Manual harvest. Cold, pre-fermentation maceration of must. Fermentation in stainless steel tanks via
indigenous yeast, with some lees contact for prior to barreling down. 30,000 bottles produced.

— Chris Campbell, Importer—VWI

MAURICIO LORCA
MENDOZA, ARGENTINA
www.grupofosterlorca.com

Mauricio Lorca started his project with the mission
of creating wines that identify it terroir distinct and
that could give the opportunity to express the true
potential of the country through wines that are
unique to the Argentinean different regions.
Mauricio is a pioneer in the production of unoaked
premium wines. His philosophy is based on using
modern vineyard management to bottle exactly
what nature provides. He belongs to a generation
of cutting-edge winemakers which seeks to go
beyond the common standards.
Taking advantage of the continental climate, high
altitude, little rain and the possibility of irrigating
the vineyards, Mauricio found the opportunity to
pursue his ideal of producing the real wine of the
land with maximum varietal expression. Each of
these wines have a limited production and all the
grapes come from estate vineyards.

Year Founded: 2003
Region: Mendoza, Argentina
Name of Winemaker: Mauricio Lorca
Varieties: Malbec, Cabernet Sauvignon, Chardonnay
Vineyards: Uco Valley

CABERNET SAUVIGNON

100% Malbec.

100% Cabernet Sauvignon.

Deep violet-red color. Spicy
aromas. Ripe red pepper and
cherries. Great amplitude in the
mouth. Very good structure.
Soft, elegant and persistent.

Deep garnet-red color. Spicy
aromas. Pepper, mint and
flowers. Great amplitude in the
mouth. Very good structure.
Soft, elegant and persistent.

2017

2017

"Aromas of fresh morello cherries, thyme
and oregano. Juicy fruit and some raw
spices on the palate, coated by firm, ripe
tannin. Not complex, but quite bright and
approachable. Drink now."

"This has attractive aromas of violets with
a wealth of red berries and plums. The
fresh, fleshy palate has a deep, velvety
finish with a gently smoky edge.
Drink now."

D0163-18-010

D0162-18-010

MALBEC

BLOCK #1 - MALBEC
BLOCK BY MAURICIO LORCA EXPRESSES MAURICIO’S DEDICATION TO
ACHIEVING THE EPITOME OF FRUIT AND TERROIR EXPRESSION

100% Malbec.

D0164-17-010

Aged 12 months in French oak (90%) and American oak (10%). Perfect
varietal typicity. Great balance between fruit and oak. Deep violet-redcolor.
Spicy aromas of black pepper and mint. Robust structure and great
amplitude in the mouth. Very complex, smooth and of an elegantfinish.

2015
"Vibrant blue fruit, perfumed violets and some roasted spices. Full-bodied with genuine fruit that is
sweet, but not overly generous. Lots of spice on the mid-palate, which is held together by a dense,
fine-tannin framework. Still youthful, indicating outstanding potential ahead. Drink or hold."

Le Morette
Bardolino Classico
EXPERIENCE

LOCATION:

Italy > Veneto >
Bardolino Classico DOC

VARIETY:

Corvina, Rondinella, Molinara
(65%/30%/5%)

WINEMAKER:

Fabio & Paolo Zenato

NAME: This wine carries the “Classico” name because it comes from
the original region of Bardolino before it was expanded. The real
deal wine it comes to the local style.
CHARACTER: What’s not to love about this unoaked blend of Corvina, Rondinella, and Molinara. Marked by a refreshing, easy-drinking
style, it is full of terroir driven character. Expect tart red fruits like
strawberry, cherry, and pomegranate, balanced by earthy notes and
black pepper.
ENJOY WITH: Best with apps like charcuterie and cheese, grilled
octopus – actually anything grilled over an open flame – sausages, hamburgers, kabobs with chicken, squash, peppers, and onion.
BEST RESULTS: Serve 545-55° F, we recommend about 30 minutes
in the fridge.

EXPRESSION
FERMENTATION & EXTRACTION: Delicate pressing minimizes
oxygen. The juice is with the skins for about 6-8 days.
ELEVAGE: Unoaked, this wine rests in tank until settled and then
quickly bottled to retain a youthful fruitiness.
FINING & FILTERING: Vegan, lightly fined with a pea protein.
SULFUR: Minimal sulfites are used in making this wine.

SOURCE
FARMING: In collaboration with World Biodiversity Association, no
chemicals are used to protect habitat for the diverse bird population around Lake Frassino. Vineyards planted with flowers, grasses,
and legumes to increase soil health and promote biodiversity.
LAND: Vineyards lie in the Classico zone of Bardolino, more specifically in the cru zone of La Rocca, near the village of Lazise. Harvested from just 6 hectares of family owned land on morainic soil.

SCIENCE
ABV: 12%
SUGARS: 3.5 g/l
TOTAL SO2: < 70 ppm
TOTAL ACIDITY: 5.7 g/l

VINE: The Lake Garda microclimate moderates temperature. older
vines (30+ years) are cordon trained, young vines are guyot for
more density (average 15 years).
HARVEST AND PRODUCTION: Hand-harvested estate fruit. Less than
1,000 cases produced.

RANSOM WINE COMPANY
23101 Houser Road Sheridan, Oregon 97378
Telephone and fax (503) 876-5022
Email: info@ransomspirits.com
www.ransomspirits.com

2014 SELECTION PINOT NOIR
WILLAMETTE VALLEY

BY THE NUMBERS
Pick date: September 29th to
October 10th

VINIFICATION:

Harvest Brix (avg): 22.8

The fruit was 100% destemmed with a high percentage of whole berries to 1.5 ton
fermenters. An average of four days of cold soak ensured gentle yet thorough
extraction of color and flavor. The small lots were fermented with BRG, BGY, 71B, and
wild strain yeasts for an average of seven days and hand punched two to three times
daily. The wine was aged twenty months in mixed two year old French cooperage
before being blended and bottled. This wine was minimally processed from free run
juice without fining or filtration.

pH: 3.31
TA: 6.6
Alcohol: 13.2%
Bottled September 2017
1,013 cases produced
VINEYARD SITES
Eola-Amity Hills AVA
Cattrall Vineyard
Own rooted Wadenswil and
Upright clones, planted 1973 and
1979. Elevation 750 feet; Certified
Organic.
JMD Vineyard
Own rooted Pommard and
Wadenswil, planted 1988
Elevation 730 feet; Certified
Organic
Temperance Hill Vineyard
Own rooted Wadenswil, planted
1982. Elevation 700 feet; Certified
Organic.
Zielinski Vineyard
Own-rooted Pommard and 777,
planted 1975. Elevation 650 feet,
Jory soils.
Crannell Vineyard
Own-rooted 115, planted 1998.
Elevation 575 feet, Nekia and
Jory soils.
Madrona Hill Vineyard
Mixed clone planted 1971. 300600 feet elevation.
WILLAMETTE VALLEY AVA
Sunnyside Vineyard
Own-rooted Upright and
Wadenswil, planted 1970. Jory
and Nekia soils; elevation 700
feet; LIVE certified.

VINTAGE NOTES:
The 2014 vintage may be remembered as the vintage of a lifetime. Conditions were
optimal throughout the growing season. Bud break averaged two weeks early, and the
lead was maintained through to harvest. Spring conditions were dry and warm,
producing even flowering and heavy fruit set. Warm nights and moderate daytime
temperatures during the summer months contributed to even ripening without heat
stress. Harvest began in late September, about two weeks early. Conditions remained
mostly dry through September with a few showers at the end of the month, which
helped lower the rapidly rising sugars. The fruit arrived in pristine condition, with no
signs of disease or bird damage, and we processed it in short-sleeved shirts and
counted our blessings.

OUR IMPRESSIONS:
A selection of our favorite barrels from the vintage, the 2014 Selection is an elegant,
terroir-driven Pinot Noir. A lustrous garnet hue in the glass, the wine opens with rich
aromas of black cherries, forest floor, and baking spices. Seductively savory notes of
elderberry and driftwood smoke on the palate are punctuated by vibrant acidity and
fine tannins. The finish is long and resonant, with notes of blood orange and incense
cedar. Exceptional now, we believe it will continue to evolve for at least a decade.
~The Ransom Philosophy~
The intent of Ransom Wine Company is to create artisan crafted wines that exemplify true
varietal character and express the individuality of the growers, vineyard sites, and
vintages. Our belief is that wine is best made by hand with minimal intervention.
Winemaking decisions are mainly based on taste, instinct, the will of the grapes, and a bit
of common sense. We believe that wine is an integral part of everyday meals,
complimenting the food and adding to the sense of delight and fulfillment found in
gathering to eat and drink. It is the function of wine to enhance fellowship, discussion, and
the exchange of ideas. So visit the market, invite over friends and family, and raise a toast
to health and happiness through good meals, conversation and socializing! SALUD!

Celler Comunica, “Vi del Mas” 2019 D.O. Montsant

2019

REGION

D.O. Montsant

GRAPES

70% Garnatxa Negra, 30% Syrah

VITICULTURE

Organic farming, 25-35 year old vines at an
altitude of 370 meters

SOIL

Calcareous clay, granitic sand, slate.

VINICULTURE

50% destemmed, 50% whole cluster.
Maceration and fermentation for 5 days. The
finished wine rests on the fine lees in
stainless steel tanks for 8 months prior to
bottling. Unfined, unfiltered, unoaked.

ALCOHOL

14%

ANNUAL
PRODUCTION

19,000 bottles

Celler Comunica is located in the town of Falset, 370 meters above sea level in a dry, Mediterranean climate. Vineyard
age ranges from 25 - 85 years. Patri Morillo and Pep Aguilar—the winemaking team known as “Ya Le
Llamaremos” (“we’ll call you”)— were not born into the world of wine. They did find it though, and 10 years after working
in other people’s vineyards, Pep & Patri now have their own estate project. For year’s, the wine style in Montsant has
been chasing Priorats’: but Pep & Patri have handily dispensed with dispensed with ‘the poor man’s Priorat’ misnomer.
Leaving the wine unoaked, they offer us the 3 most important details in a wine: soil, the fruit and the vintage. Their
Montsant is more akin to the Cru Beaujolais and Northern Rhone. The wines display remarkable balance.
Vi del Mas is an entry level wine for those who wish to learn about Montsant wines - and yet it is much more than that. It
is a young wine, but it is an approachable wine; it is easy drinking and for any occasion. It is direct, refreshing and honest.
Vi del Mas is all this and still a wine with the Comunica hall mark firmly stamped on it.
Grapes are selected from granitic sand, calcareous clays and slate. Organic farming. Bush-trained and wire-trained vines.
Manual harvest. 50% destemming, 50% whole cluster with whole grain maceration. Fermentation via indigenous yeast in
plastic tanks between 3 and 5 days. Manual punchdowns. Partial malolactic fermentation. Always unfined, unfiltered,
unoaked. The wine is aged 8 months in steel tanks on the fine lees prior to bottling.
As of the 2014 vintage, all of their fruit and winemaking is done at Mas d’en Cosme, in Baboixos commune.

LA MAIALINA
TUSCANY, ITALY

History:
La Maialina Chianti, Chianti Classico, and Chianti Classico Riserva are
crafted to express the essence of the territory and tradition of quality
of this historic region. La Maialina celebrates the history, culture,
and cuisine of Chianti, famed for its beautiful landscape marked
with green, gentle hill covered vineyards, olive groves and cypress
trees. Rolling hillsides lend themselves to the optimal cultivation of
the Sangiovese grape, ripening to perfection during the dry, warm
summers. Settled first by Etruscan then the Romans, the territory has
been prized since antiquity for its rich soil and favorable climate for
the cultivation of grapes and olives. The earliest documentation of a
“Chianti wine” dates back to the 13th century when viticulture was
known to flourish in the “Chianti Mountains” around Florence. The
name ‘La Maialina’ (little pig) references the Cinta Senese heirloom
breed that originated in the Siena area during the 1300’s and is the
only Tuscan native pig to survive extinction.

Critical Acclaim:

“La Maialina is my most exciting discovery in Tuscany so far this
year... I was blown away by what I tasted. When you factor in the
price, these are some of the most stunning values to come out of
Tuscany, or anywhere for that matter.”
- Antonio Galloni, Wine Advocate

Year Founded: 2009
Name of Proprietor: Domaine Select
Region: Tuscany
Name of Winemaker: Attilio Pagli
Topography: Rolling hills
Soil Type: Gravel
Annual Production: 35,000 bottles

Wines:
Gilfredo - 100% Vermentino, fermented in stainless steel vats at a controlled temperature
Gertrude - 45% Sangiovese, 25% Merlot, 30% Cabernet, vinificataion takes place seperately for the
3 varieties, fermentation takes place in concrete vats with manual punching down and delestage at a
controlled temperature for 3 weeks, aged 10 months in French oak barrels
Chianti - Sangiovese from the Chinati DOCG, fermented in stainless steel vats at a controlled
temperature for about 10 days, aged in stainless steel vats for about 7 months, aged in bottle for a
minimun of 2 months
Chianti Classico - Sangiovese from the Chianti Classico DOCG, fermented in stainless steel vats at
a controlled temperature for about 10 days, aged in stainless steel vats for about 7 months, aged in
bottle for 2 months
Chianti Classico Riserva - Sangiovese from the Chianti Classico DOCG Riserva, fermented in
stainless steel vats at a controlled temperature for about 10 days, seperate parts aged 24 months in
stainless steel vats and French oak barrels, refined in bottle for 3 months

RANSOM WINE COMPANY
23101 Houser Road Sheridan, Oregon 97378
Telephone and fax (503) 876-5022
Email: info@ransomspirits.com
www.ransomspirits.com

2017 CABERNET FRANC
ROGUE VALLEY

BY THE NUMBERS

Pick Date: October 14th

VINIFICATION:

Bottled: August 2019

The fruit was 100% destemmed with a high percentage of whole berries to a 1.5 ton
fermenter. A ten day cold soak ensured gentle yet thorough extraction of color and
flavor. The small lot was fermented for nineteen days and hand punched two to three
times daily. The wine was aged twenty months in mixed French cooperage one to two
years old before being blended and bottled. This wine was minimally processed from
100% free run juice without fining or filtration.

98 cases produced

VINTAGE NOTES:

Average Harvest Brix: 24.1
pH: 3.71
TA: 5.9 g/L
Alcohol: 13.9%

VINEYARD SITE
Rogue Valley AVA
Pheasant Hill Vineyard
- Clone 1 Cab Franc on
3309 rootstock
-Planted 1995
-Elevation: 1,840 to 1,620
feet
-West/Southwest slope
-Darrow clay loam soils
-L.I.V.E. certified vineyard
-Family owned and farmed
by Laura and Kurt
Lotspeich

A snowy winter gave way to a relatively cool and wet spring, and bud break in Oregon
started in mid-April, resulting in the utterance of the word “normal” by winemakers
around the Willamette Valley for the first time in years. A cool month of June pushed
the bloom window to right around the summer solstice, coinciding with a warming
event that produced complete flowering and an excellent fruit set. In July, August, and
early September, the weather was hot and dry, but a mid-September cooling trend
slowed ripening at the final moments, allowing for additional hang time and flavor
development while keeping the wines in perfect balance until harvest began in early
October.

OUR IMPRESSIONS:

Oregon's Rogue Valley is ripe for the reinterpretation of Bordeaux varietals, and this
Cabernet Franc is true to both its heritage and the wild terroir of the Southern
Cascades. The wine opens with terroir-driven aromatics of cassis and white sage. On
the palate, vivid flavors of black fruit and baking spices are wrapped in fine wet stone
tannins and punctuated by notes of incense. The finish is long and savory, leaving
behind notes of cigar box and earth. Drink now or hold; we believe it will cellar
elegantly for at least a decade.

~The Ransom Philosophy~
The intent of Ransom Wine Company is to create artisan crafted wines that exemplify true
varietal character and express the individuality of the growers, vineyard sites, and
vintages. Our belief is that wine is best made by hand with minimal intervention.
Winemaking decisions are mainly based on taste, instinct, the will of the grapes, and a bit
of common sense. We believe that wine is an integral part of everyday meals,
complimenting the food and adding to the sense of delight and fulfillment found in
gathering to eat and drink. It is the function of wine to enhance fellowship, discussion, and
the exchange of ideas. So visit the market, invite over friends and family, and raise a toast
to health and happiness through good meals, conversation and socializing! SALUD!

Barolo
Docg

Denomination:
Barolo DOCG
Grape variety:
Nebbiolo
First vintage produced:
2000
Exposure:
west
Soil type:
marl and limestone
Altitude of vineyards:
270/300 metres a.s.l.
Harvest:
by hand in 20 kg crates
Vinification:
de-stemming, fermentation in steel
Bottle size:
0.75 litre
Production:
16000 bottles
Tasting notes:
garnet red with orange highlights, bouquet of woodland
and aromatic herbs, slightly spicy. Full and balanced
on the palate, with fine complex tannins.

Azienda Agricola Reverdito Michele
P.IVA 02231200045
Frazione Rivalta - Borgata Garassini, 74 La Morra (Cn)

L’Arco
Rosso del Veronese
LOCATION:

Italy > Veneto
> Valpolicella IGT

VARIETY:

50% Corvina and Corvinone,
30% Rondinella, 15% Sangiovese,
5% Molinara

WINEMAKER:
Luca Fedrigo

EXPERIENCE
NAME: The “red from Verona.” All the native grapes are from the
classic zone but the Sangiovese is planted closer to the city of
Verona.
CHARACTER: The estate blend with local grapes and Sangiovese.
The Sangiovese highlights the red fruits in the blend, the style is
fruit forward with complex aromatics of herbs, underbrush and
wild berries, and the palate is supple and relaxed. The tannins and
acidity provide texture in the background and are revealed in the
finish to create length.
ENJOY WITH: We love this wine with Soul food; pork, collard
greens, and mashed potatoes. Also Chinese foods, Korean BBQ, and
Japanese teriyaki.
BEST RESULTS: Serve at 55-60° F, allow the wine to breath up to 30
minutes before serving.

EXPRESSION
FERMENTATION & EXTRACTION: Careful hand sorting, destemmed
and fermented in tank with native yeast.
ELEVAGE: A minimum 12 months in traditional botti barrels and
released 3 years after harvest.
FINING & FILTERING: No fining, a delicate filtering to remove
yeast, vegan.
SULFUR: Minimal sulfur is added during fermentation and aging,
no additional sulfur is added at bottling.

SOURCE
FARMING: Practicing organic.
LAND: From three vineyard sites, the Sangiovese is planted south
near the Adige River with alluvial soils, the native grapes planted
on rocky, clay soils in the Classico zone.

SCIENCE
ABV: 13.7%
SUGARS: 4 g/l
TOTAL SO2: 40-50 ppm
TOTAL ACIDITY: 5.7 g/l

VINE: Sangiovese 15%, was planted in 2004. The native grapes,
Corvina, Rondinella, and Molinara are co-planted in the classic
zone and are an average of 50 years old.
HARVEST AND PRODUCTION: Hand-harvested fruit from estate
owned vineyards. 1,400 cases produced.

Grattamacco Bolgheri Rosso 2019
WINE DESCRIPTION
Grattamacco was founded in 1977 and was the second winery of the Bolgheri appellation,
following Sassicaia. Grattamacco has lead the region in environmentally responsible farming,
and was the first to use an Alberello or head-pruned method in Bolgheri. The winery lies on a
rise between Castagneto Carducci and Bolgheri, with a panoramic view of the Tuscan coast. The
Grattamacco vineyards are located at about 330 ft. above sea level, in a wonderfully protected
plot that spans over one of Bolgheri's only two hills, and is surrounded by other internationally
renowned Bolgheri properties. The property has been part of the ColleMassari Group since
2002.
The Grattamacco vineyards are located at an altitude of about 100m above sea level, in a
wonderfully protected position over one of Bolgheri's only two hills. This area benefits from a
dry climate with considerable temperature fluctuations and is famous for its great wines.

TA S T I N G N OT E S
The 2017 harvest will surely be remembered as the most precocious of all time, started with the
first Merlot on August 17th and ended on September 21st with the last Cabernet Sauvignon. A
providential help for the ripening of the grapes arrived thanks to the rains that fell during the
first half of September which allowed to slow down the harvest and calmly pick up the
remaining grapes. Even in a rather caloric vintage, however, freshness and pleasant taste that
characterize the territoriality of this wine stand out. Typical balsamic notes of Mediterranean
spices and small red fruits. Agile and persistent character.

F O O D PA I R I N G
Grattamacco's Bolgheri Rosso pairs perfectly with typical, hardy Tuscan dishes and is excellent
throughout the meal for its freshness and its versatile character.

V I N E YA R D & PR O D U C T I O N I N F O
Soil composition:
Training method:
Elevation:
Exposure:
Year vineyard planted:
Harvest time:
First vintage of this wine:
Bottles produced of this wine:
Average Wine Age:

Calcareous, Clay, and Sand
Guyot Cordon
320-720 feet
Various
1989-2002
August-September
1979
100,000
23

W I N E M A K I N G & AG I N G
Varietal composition:

PRODUCER PROFILE
Estate owned by: Tipa Bertarelli Family
Winemaker: Luca Marrone
Total acreage under vine: 67
Estate founded: 1977
Winery production: 100,000 Bottles
Region: Toscana
Country: Italy

Fermentation container:
Length of alcoholic fermentation:
Fermentation temperature:
Maceration technique:
Length of maceration:
Malolactic fermentation:
Type of aging container:
Size of aging container:
Age of aging container:
Type of oak:
Length of aging before bottling:
Length of bottle aging:
Total SO2:

60% Cabernet Sauvignon, 20% Cabernet Franc, 10%
Merlot, 10% Sangiovese
Barrels
15 days
75-86 °F
Punchdown
28 days days
Full
Barriques
225L
Two years
French
21 months
6 months
86 mg/L

A N A LY T I C A L D A TA
Alcohol:
pH level:
Residual sugar:
Acidity:

14%
3.56
0.4 g/L
5.16 g/L

© 2021 · Selected & Imported by Winebow Inc., New York, NY · winebow.com

BorgosanDaniele Arbis Ros
EXPERIENCE
LOCATION:

Italy > Friuli-Venezia Giulia >
Isonzo del Friuli DOC

VARIETY:
Pignolo

WINEMAKERS:

Mauro & Alessandra Mauri

NAME: The term “Arbis” is local dialect for wild herbs, or grass,
named in honor of the wild vegetation grown in the vineyards to
promote biodiversity.
CHARACTER: The aromatics are expressive of red fruit skin, dried
flowers, wild berries, pepper, and hints of forrest and fir. The palate is strong with noticeable tannins that are both pleasant and
intense. Imagine a place between the power Cabernet Sauvignon
and the presence of Barolo.
ENJOY WITH: This wine likes fatty meats; Lamb, pork, beef, and sausages. Try with a dense, creamy cheese or a meaty, hearty stew.
BEST RESULTS: Serve at 60-65° F, decant for up to an hour.

EXPRESSION
FERMENTATION & EXTRACTION: Native yeast fermentation with
skin maceration for two weeks.
ELEVAGE: After fermentation the wine ages in small French
Tonneau for 2 years before being transferred to large Slavonian
cask (2500L) total barrel aging is 3 years before bottling.
FINING & FILTERING: No fining or filtering, vegan
SULFUR: Sulfur is only added after fermentation is complete at the
beginning of the aging process.

SOURCE
FARMING: Certified organic, practicing biodynamic, because of
the biodynamic treatments and cover crops, sulfur and copper are
rarely needed in the vineyards.
LAND: The vineyards straddle the border of the Isonzo and Collio
in the cru of “Ziris” in Cormons. Shallow Ponca soils of sandstone
and calcareous clay with a firm bedrock.

SCIENCE
ABV: 14%
SUGARS: 2.18 g/l RS
TOTAL SO2: 63 ppm
TOTAL ACIDITY: 5.72 g/l

VINE: Planted in 1995, it was one of the few plantings of Pignolo
at the time. Cover crops of Dandelion, nettle, and legumes
HARVEST & PRODUCTION: All estate, hand-harvested fruit, 800
cases produced.

napa valley since 1978

2018 NAPA VALLEY CABERNET SAUVIGNON
Cabernet Sauvignon is synonymous with Napa Valley and has always been
at the core of our winemaking program at Pine Ridge Vineyards. Our
Napa Valley Cabernet Sauvignon is a combination of estate fruit from
Stags Leap, Oakville and Rutherford and grapes from select Napa Valley
growers with a focus on sourcing around our home in Stags Leap.
V IN TAGE

The 2018 growing season started with a cool spring with significantly higher than average
frost hours (a measurement of hours below 36 F), which led to a late bud break. The growing
season was also unique in terms of GDD (growing degree days), with 14% fewer on average
than 2017. The cooler mild conditions and lack of extreme heat spikes combined to create
an extended growing season and measured pace to harvest which resulted a high-quality,
elegant crop with brighter acids and notes of cranberry, pomegranate and tart cherry.

V ITICU LT U R E & W INEM A K ING

Since our founding in 1978, Pine Ridge Vineyards has invested in 160 acres of estate vineyards,
47 of which are in our home appellation, Stags Leap District. The fruit for this vintage was
chosen from our premier sites set throughout the Napa Valley including our estates in Stags
Leap, Oakville and Rutherford.
The fruit for our 2018 vintage was harvested from September 15th to October 15th. The
grapes were hand-picked at night, carefully sorted in the vineyard, then brought to the cellar
and de-stemmed. This meticulous care taken in the vineyard by Vineyard Manager Gustavo
Alvina and his crew delivered bright, ripe fruit, with substantial mouthfeel and complexity.
Following a cold soak, a high-temperature fermentation occurred to ensure maximum flavor
and color extraction. The wine was racked to 30-percent new American oak barrels and
aged for 18 months prior to bottling. 70% was aged in neutral French Oak to maintain the
freshness and elegance of the vintage.

TA STING NOTES

The wine leads with pencil shavings and cola aromas. On the palate, cherry, sweet
vanilla cream and strawberry share the bill, alongside dusty tannins and a lasting finish
that reminds of toasted nuts. This wine is enticing now and will drink well for at least
5 years.

A NA LYSIS
va r i e ta l s

95% Cabernet Sauvignon,
4% Petit Verdot, 1% Malbec

a lcohol

pH

3.63

ta

6.4 g /l

15.2%

K E Y FAC TS
–Sourced our premier sites set throughout the Napa Valley including our estates in Stags Leap, Oakville and
Rutherford
–A growing wine, volume up 23.7%, 52 wk year over year in IRI (3/21/21)
–Certified Sustainable in the Vineyards and Cellar practices

PineRidgeVineyards.com - stags leap district -

©2021

pine ridge vineyards, napa, ca

Marne 180
Amarone della Valpolicella DOCG
About the name “Marne 180”: marne means marl, the variety of soil on which we’ve planted our vineyards; 180 are the degrees of
exposure of our vineyards, from south-west to south-east. This wine is made from grapes harvested in various vineyards located on
hills in the Valpolicella area. Different sources and different grape varieties are important to obtain a well-balanced wine with the
fine structure that only a few single areas in the Valpolicella zone can provide.

Vineyard Notes
Soil: clay and limestone with a strong rock structure.
Vine density: 5500 vines per hectare.
Vineyard age: 20 years.
Cultivation: Guyot.
Pruning: 12 buds/plant.
Production: 8000 kg/hectare.
Grape varieties: 35% Corvina, 35% Corvinone, 20% Rondinella,
10% Rossignola, Oseleta, Negrara, Dindarella.

Winemaking Technique
Grape harvest: end of September, beginning of October.
Grapes drying in fruit storage structure: controlled humidity 4 months.
Soft pressing
Alcoholic fermentation and maceration: 40/60 days/temperature 15° C.
Ageing: in Slavonian oak barrel for about 30 months.
Blending
Bottling and bottle ageing: 6 months.

Description Of The Wine
Color: strong ruby red. Clear and transparent.
Bouquet: notes of vanilla and ethereal airs depending on the period of aging in
the barrel; notes of sweet fruits such as currants, blueberries, cherries depending
on the varieties of grapes.
Flavor: wine with a velvety, raisiny character combined with the structure and
typical stylish bitterness to give it good balance. It has an enduring and persistent
flavour.
Suited for ageing: it is a keeping wine.
Combinations: red meat and aged cheeses.
Serve at: 16-18° C.

Chemical Analysis
Alcohol (% in vol.): 16,5
Reducing Sugar (g/l): 4,5
Total Acidity (g/l): 6,1
Net Dry Extract (g/l): 39
Total Phenols (mg/l): 2600

Bottle Size: 375 ml, 750 ml, 1500 ml, 3000 ml
www.tedeschiwines.com

San Giorgio Ugolforte Brunello di Montalcino 2016
WINE DESCRIPTION
The San Giorgio estate vineyards are essentially a continuation of the coveted Poggio di Sotto
site in Castelnuovo dell'Abate. As such, the Sangiovese Grosso cultivated here benefits from the
same climatic conditions, soils, and exposures as its world-renowned sibling. As part of the
Collemassari Group of estates, San Giorgio's vines are now managed and vinified by the same
world-class winemaking team of Tuscan icons, Poggio di Sotto and Grattamacco.
The name “Ugolforte” comes from a well-known bandit which during the XII century has lead the
rebellion of Montalcino’s people against the power of Siena.
This wine is produced from the estate's most mature vines (20 years old on average), situated
between 250 and 400 meters above sea level. The soil is rich with calcareous deposits and clay.
The climate is mild and Mediterranean with nearly constant winds, creating an ideal
environment for minimally invasive viticulture.
The fermentation takes place in stainless steel tanks with gentle and repeated pumping over,
allowing a long maceration and slow release of noble and fully ripe tannins. Aging is carried out
in 30hl oak casks over a period of 24 months.

TA S T I N G N OT E S
San Giorgio Ugolforte presents a dark core of red and black berry fruit layered with earth,
leather, smoke, and herbs. Complex and elegant, the wine is full on the palate and firm in
tannin structure. Refreshing acidity frames a graceful finish. Classic Brunello di Montalcino.

F O O D PA I R I N G
Traditionally paired with game and hardy, autumnal fare, Brunello di Montalcino is one of the
world's great red wines. Enjoy with a celebratory meal or contemplate alone as a true "Vino da
Meditazione".

V I N E YA R D & PR O D U C T I O N I N F O
Production area/appellation:
Vineyard size:
Soil composition:
Elevation:
Exposure:
Year vineyard planted:
Harvest time:
First vintage of this wine:
Bottles produced of this wine:
Average Wine Age:

Tuscany/Brunello di Montalcino
61
Calcareous and Clay
787 feet
Various
1979-2014
September
1985
1,500
25 years

W I N E M A K I N G & AG I N G

PRODUCER PROFILE
Estate owned by: Tipa Bertarelli Family
Winemaker: Luca Marrone
Total acreage under vine: 62
Estate founded: 1982
Winery production: 1,500 Bottles
Region: Toscana
Country: Italy

Fermentation container:
Length of alcoholic fermentation:
Fermentation temperature:
Maceration technique:
Length of maceration:
Malolactic fermentation:
Fining agent:
Type of aging container:
Size of aging container:
Age of aging container:
Type of oak:
Length of aging before bottling:
Length of bottle aging:

Oak Vats 50hL & 70hL
15 days days
75-86 °F
Pumpovers
3-4 weeks days
Full
no fining
Oak Casks
30hL
10 years
Slavonian
42 months
12 months

A N A LY T I C A L D A TA
Alcohol:
Residual sugar:
Acidity:
Dry extract:

13.5%
0.5 g/L
5.8 g/L
27.4 g/L

© 2021 · Selected & Imported by Winebow Inc., New York, NY · winebow.com

2017 ALEX ANDER VALLEY
CABERNET SAUVIGNON
TA S T I N G N OT E S

The inaugural vintage from our LEED Platinum and Living Building-certified Silver Oak winery is
ruby in color with a purple rim. Warm and inviting, it has notes of red currant, cassis, ripe plum,
cardamom and toffee. There’s depth and weight on the palate—a harmonious intensity. This wine
has a long and beautiful finish, and its fine tannins will provide drinking pleasure through 2043 with
proper cellaring.
V I N TA G E D E S C R I P T I O N

Mother Nature made a memorable impression on the 2017 vintage. In January,
we welcomed epic winter rains that brought an end to the enduring five-year
drought. The generous precipitation filled our water tables and woke up the vines.
After an average bud break, prolific shoot and vegetation growth early in the
season required close observation and much weed control and leafing to open
the dense canopies. Bloom proceeded at a steady pace and set us up for a
healthy crop size. In June and July, three extended heat events tested our
vineyard team and culminated with high temperatures around Labor Day.
While the hot weather kick-started harvest on September 4, our irrigation
management and cooler, foggy mornings allowed the vines to recover and
resume their trajectory towards full aromatic and physiological ripeness.
We were happy to see sugars and acids at normal levels. The pace of
harvest was steady, and we had thankfully finished picking before the
wildfires started on the night of October 8. While 2017 certainly presented
its share of challenges, it was also the jubilant, inaugural vintage for our
new, state-of-the art facility we had been planning, designing and building
since we purchased the Alexander Valley property in 2012.
COMPOSITION

ALCOHOL

B OT T L E S I Z E S

95.5% Cabernet Sauvignon
3.6% Merlot
0.5% Cabernet Franc
0.3% Petit Verdot
0.1% Malbec

14.2%

750ml
1.5L Magnum
3L Double Magnum
6L Imperial

R E L E A S E D AY

August 7, 2021

Life is a Cabernet ™

SILVEROAK.COM

800-273-8809

Meletti
Cioccolato

The Meletti family, through skillful blending, has created a delicious cocoabased liqueur. Meletti Cioccolato was created by Silvio Meletti as a winter
drink, intended to be served warm, however fans of Meletti cordials soon
discovered Cioccolato’s versatility. It can be used in a variety of drink and
food recipes, can be enjoyed hot or cold, and can easily replace dessert.

Tasting Notes

Intensely rich, smooth, and chocolately.

Production

Specialty milk and Dutch cocoa are combined with sugar
and alcohol to create a decadant spirit

ABV

21%

22861 OPI Meletti Cioccolato 12/750 $18.66

Cherry Cordial Chill
2 oz Rebellion Bourbon
1/2 oz Meletti Cioccolato
1/4 oz Luxardo Maraschino Liquer
Shake all ingredients with ice. Strain into rocks
glass with fresh ice. Garnish with an orange twist or
bourbon soaked cherry.

2014

BOARDROOM
DOW’S
Dow’s is owned and managed by the fourth generation of the Symington
family, Port producers since the 19th Century. The family, whose experience dates back over 100 years, supervises all the vineyards, winemaking and
ageing of this wine.
Dow’s owns two of the Douro’s finest Quintas, Senhora da Ribeira and
Bomfim. They were acquired in 1890 and 1896, making Dow’s one of the
first houses to invest in premium vineyards.

THE WINE
Dow’s Boardroom is a blend of fine old Tawny Port carefully selected from
some of Dow’s top vineyards in the Upper Douro Valley. The grapes are
hand picked and harvested in the fall. They are fermented for a short period
of time before the addition of 100% neutral grape spirit alcohol. This step
stops fermentation, preserves the wine’s natural grape sugars, and gives it
unique rich flavors.

WINEMAKER
Charles Symington
STORAGE & SERVING
Dow’s Fine Ruby pairs wonderfully with
apple tart, coffee cake or milk chocolate.
It does not need to be decanted. Serve
slightly chilled in hot weather.

WINE SPECIFICATION
Alcohol by Volume: 20%
Total Acidity: 3.64 g/l tartaric acid
Decanting: Not Required
UPC: 094799020080

TASTING NOTE
This is a ripe, sweet wine, full of toffee
and smooth vanilla. There is just enough
tangy bitter orange to give it a tawny
character. The aftertaste, though, is soft
and rounded.

Symington Family Estates is a certified
B-Corporation

08.2019, Imported by Premium Port Wines Inc. www.premiumport.com

Castello Sonnino Vinsanto del Chianti

80% Trebbiano, 20% Malvasia
The winery has always been very proud of his
Vinsanto. Produced using the traditional method
. A choice of Malvasia, Trebbiano and Canaiolo.
The grapes selected lie on mats for a minimum
of 4 months , in order to obtain the maximum of
dryness. The pressed juice remains in caratelli of
different sizes for 5 years. After carefully
choosing specific caratelli only the finest is
bottled. Extensively complex and high level of
oxidation create one of the best Vansanto in
Tuscany

Area of production: The vineyards of
Montespertoli property
Altitude s.l.m.: 290 m.
Nature of soil: limestone
Date of harvest: Middle of September
Containers for fermentation: Barriques
and Caratelli
Fermentation Period: 60 months
Bottle aging: no aging
Number of bottles: 4.000

CAVALIER PRODUCT ID# 22303

