
ROCK JUICE WINES ~ June 2019 
At the very least, all RJ wines are farmed organically/biodynamically (certified or verified practicing), fermented only with native yeasts, 

and produced with no additives except a small amount of sulfur (50ppm or less).  
 
2018 Oyster River Winegrowers ‘Morphos’ Pétillant Naturel $21 
Region: Maine < USA 
Grapes: Seyval Blanc, Cayoga 
Vineyard/Cellar Stats: Certified organic farming, white clay and limestone soil with a lot of flint, 50-year-old vines, hand harvested, no 
added SO2; 10% ABV; 300 cases 
Winemaker: Brian Smith 
 
NEW VINTAGE ALERT: 2018 IS HERE, AND IT’S THE BEST VINTAGE YET! We featured the two previous vintages of this kick-ass bubbly, 
and this is our favorite one yet – a touch more floral and peachy and bright. A quick review: this cloudy Pét’Nat from Maine-native Brian 
Smith is extremely charming, low in alcohol (10%) and full of life. Brian, who makes cider with local apples as well as wine with native 
American grapes, lets this wine ferment slowly in his naturally cool cellar over several months.  His sums up his hands-off ethos: “I believe 
my role in the winemaking process to be more nature’s assistant than winemaker.  We add nothing and take nothing away from the 
natural chemistry of the fruit.” Made using the ancestral method for bubbly, Morphos is bottled before fermentation is complete, trapping 
the CO2 that gives it a natural fizz, and the spent yeast, which makes cloudy. Refreshing, tart like an apple, with a zingy acidity that cuts 
through fat, this wine is amazing with anything fried, fresh oysters, or soft cheeses. 
 
2017 Ryan Stirm E00lian Riesling Kick-On Ranch $28 
Region: Central Coast < California 
Grapes: Riesling 
Vineyard/Cellar Stats: Organic farming; sandy loam soil made up of a mix of eolian sand dunes and alluvial deposits; hand harvested; 12 
hours skin contact; aged on lees in neutral barrel; minimal added SO2 
Winemaker: Ryan Stirm 
 
Riesling can be a bit of a divisive variety. Though it’s the uncontested darling of many sommeliers and wine folks, the ones we all actually 
drink after a long floor shift or a long day of palate-numbing tastings, it’s a hard sell for most wine drinkers.  Our experience, and that of 
many somms, is that Riesling is often met with eye rolls, and the expectation of cloying aromatics and sweetness. But Ryan Stirm, a true 
advocate for Riesling, would change any anybody’s mind with his wines, which are pure, pristine and bone-dry — forget Riesling, these 
are just excellent white wines that you WANT to drink. He ferments with whole clusters and native yeasts, producing honest, authentic 
wines that speak of the vintage and the land. This 2017 Riesling comes from his plot at Kick On Ranch north of Santa Barbara, which he 
farms organically (he’s going through the certification process). Kick On is perhaps one of the best vineyards for Riesling in all of California 
and with an expert like Stirm at the helm, the results are pure brilliance. Like this very unusual no-added-So2 cuvee that is bone dry with 
loads of texture and puckery acidity flow into of green apple, unripe peach and savory herbs; As Ryan likes to say, pour a big glass and 
get your daily dose of Vitamin R!  
 
 

2018 Ovum ‘Big Salt’ White Blend $20 
Region: Elkton < Oregon 
Grapes: 90% Gewurztraminer & Riesling, 8% Early Muscat, 2% Melon, Savignin Rose + Pinot Noir 
Vineyard/Cellar Stats: Organic, 40+ year-old-vines on Windygap soils (deep, well-drained residuum and colluvium from sandstone and 
siltstone); Gewurz & Riesling co-fermented in stainless steel, the rest fermented in old barrel; bottled, unfined, after 6 months on lees; no 
additions except a small amount of SO2; 12.8% ABV 
Winemaker: John House 
   
NEW VINTAGE ALERT: this Rock Juice best seller is back for the 3rd straight vintage! A refresher: a couple falls in love working at a winery, 
decides to go off on their own and make natural, terroir-driven wines out of the best raw material they can find. Ovum is a project from 
John House and his wife in Oregon’s Willamette Valley, who make ‘Big Salt’ from a mixed bag of aromatic varietals. There is grit and 
saltiness in the wine, along with floral, honeysuckle and tropical fruit notes balanced by chalky texture and pebbly minerality. Like a 
Hawaiian garden planted in the middle of Germany’s Pfalz region. Aromatic but not sweet. A supremely satisfying sipper, and excellent 
food wine – at an everyday price point -- to boot. 
 
2008 Old World Winery Pinot Noir $29 
Region: Sonoma < California   
Grapes: Pinot Noir  
Vineyard/Cellar Stats: Biodynamic farming, dry-farmed vineyards planted on the high plains of Santa Rosa where the Huichica loam runs 
deep but the vine roots go deeper into the sandy clay below; 20% whole cluster, macerated for 2 weeks, pressed to neutral barrels and 



aged sure lie for two years, then aged in bottle for 11 years; bottled unfined/unfiltered with zero added SO2; 12.9% ABV; 180 cases 
Winemaker: Darek Trowbridge 
 
Darek is one of the OG Cali natural winemakers, having made low-intervention wine in Sonoma for 20 years, way before it was a thing.  In 
fact, he named his winery ‘Old World’, because he’s all about a return to the old-world methods of his grandfather Lino Martinelli (of 
Martinelli wine/cider fame), who started making wine in the early 1900s, with no technology or chemicals.  Derek adds nothing to the wine 
except a minimal amount of protective sulfur before bottling. He has no press, just his feet (and the feet of his friends who respond to his 
cattle call for help) to stomp the grapes. He uses no temperature control or additives of any kind, including sulfur.  We’ll let Darek tell the 
story of this crazy Pinot: “It’s from a vineyard I farmed the Biodynamically.  The wine was stomped with 20% whole cluster, macerated for 
2 weeks, pressed to neutral barrels and aged sure lie for two years.  At bottling there was an Oenoccocus infection, which is a spoilage 
bacteria. I could have sterile filtered or hit it with chemicals, but instead I chose to ride it out like a Brettanomyces beer situation.  It took 
3-5 years for the in-bottle fermentation to complete then a couple years for the flavors to marry.  Now in its 9th year of bottle age!”  
Darek’s decision to let the wine run its course instead of trying to salvage the rogue fermentation with a bunch of chemicals was risky, but 
we’re so glad he did – and that we get to experience this crazy, delicious wine, which is unlike any Pinot we’ve ever had.  It tastes like sour 
cherry, warm baking spice and the tart, yellow innards of summer plums.  You could call it funky, but not in any mousy, Brett-y, unpleasant 
sort of way.  It’s just wild and authentic, proudly wearing the scars of its 8 year hourney, which makes us love it even more.  
 
In our opinion, Darek is one of California’s top winemakers – and perhaps the best kept secret in the state. He’s also one of the nicest 
people we know. For a biodynamic Cali Pinot of this pedigree and quality with 11 years of bottle age to be priced under $30 is insane. It’s 
a little pricier than we usually do in the mixed case selections, but this is such a special bottle we wanted you all to have a chance to try it. 
Because small guys like Darek need exposure and your support to keep doing what they do. Fall in love, reorder, win-win! 
 
2018 Unturned Stone 'The Blush' White Zinfandel, Adel's Vineyard, Dry Creek Valley $22 
Region: Dry Creek Valley < Sonoma < California 
Grapes: Zinfandel 
Vineyard/Cellar Stats: Organic farming; whole cluster pressed, fermented in concrete egg and stainless steel tank, then rested 7 months in 
the egg before bottling; 12.5% ABV; 120 cases  
Winemakers: Erin Mitchell and Randy Czech 
 
Our friends, wine industry vet Erin Mitchell and her vineyard manager husband Randy, make make a small but growing lineup of organic 
wine that manages to be both interesting and provocative while also being super friendly to natural wine newbies.  Like this playful take 
on zinfandel, which pays homage to the White Zin wines that our parents served at dinner soirées in the 1970’s and 80’s. A quick pressing 
of the (organic since inception) Zin fruit gives us this beautiful deep pink wine that is bone-dry and racy, with spicy black fruit, brambly 
forest underbrush and Red Hots on the finish.  Key party, anyone? 
 
 

2017 Purity 'Quench' Syrah Oakstone Vineyard $23 
Region: Nevada County < California 
Grapes: Mourvèdre 
Vineyard/Cellar Stats: Organic farming; granite soil, foot trod, aged in neutral barrel; unfined/unfiltered with zero added SO2; 11.8% ABV 
Winemaker: Noel Diaz 
 
Purity Wines is the project of Noel Diaz, whose background is in the restaurant business. After nearly 20 years working in both front and 
back of house, he gravitated towards the wine side and eventually became the wine buyer at the restaurant where he worked. Through 
connections from friends he explored all sides of the wine industry and eventually settled on winemaking, which is great for us drinkers, as 
he is one of the most dedicated hands-off and gifted winemakers (not to mention nice) we know. Noel is an urban winemaker who makes 
just 2000 cases annually, total, for 9+ different cuvees. Like most natural California winemakers, he doesn’t own vineyards but buys fruit 
from growers who work organically and with thought and consideration, and also manages the farming himself on a few leased vineyards.   
 
This Syrah, from the Oakstone vineyard high in the Sierra Foothills, is energetic, thanks to the granitic geology, but elegant with bright red 
fruit, a meaty, earthy nose, and supple tannins.  2017 is a true product of the season, with vines shutting down due to a long heat spike 
before harvest, leaving high acid and low alcohol. Which makes this Syrah exactly the kind of bright, chillable juicy warm weather wine we 
crave, with dark fruit, fennel and a tart grapefruit edge. 

 
2018 Stolpman 'Love You Bunches' Carbonic Sangiovese $24 
Region: Ballard Canyon < Santa Ynez Valley < CA  
Grapes: Sangiovese 
Vineyard/Cellar Stats: organic farming, loam and slate soil; carbonic fermentation; bottled unfined/unfiltered with <20ppm sulfur; 12% 
ABV 
Winemaker: Peter Stolpman & Sashi Moorman 



 
NEW VINTAGE, NEW NAME! This is the wine formerly known as simply Carbonic Sangiovese that sports the same fresh, chillable red 
profile. Founder Tom Stolpman loves Italian wine, especially Sangiovese, so Stolpman makes two versions: a ripe oak-aged one, and this 
fresh, light, rustic, drink-now Carbonic verson. Carbonic maceration is a method of fermentation typically used in the Loire Valley, 
whereby grapes, picked early for high acid, are not crushed but put in a tank, topped with CO2 and left alone for fermentation to happen 
within the berries. This is gulpable, low-alcohol grapey goodness, with bright cranberry fruit and clean acidity. Serve in a tumbler, slightly 
chilled, with an antipasti platter or pizza or mac & cheese. 
 
2018 Brick & Mortar Vin Clair $23 
Region: Yountville AVA < Napa Valley < California 
Grapes: Pinot and Chardonnay 
Vineyard/Cellar Stats: Organic farming; multiple alluvial bands of both sedimentary soils and clays along with volcanic outcrops; made like 
a Champagne base wine, with Chard and Pinot picked on the same day and pressed together, settled via gravity, then co-fermented in 
neutral barrels; bottled unfined/unfiltered with <10ppm So2; 11.5% ABV; 195 cases 
Winemaker: Matt Iaconis 
 
We’ve been searching long and hard for a Napa wine that checks all of the Rock Juice boxes.  Here it is: Brick & Mortar, a tiny project 
started in 2011 by a young couple, Matt and Alexis Iaconis.  Matt, a native Californian, went to UC Davis to play football and study 
Atmospheric Science (he wanted to be an astronaut).  But an intro course on winemaking changed everything for him. After college, he 
worked at wineries here and abroad, eventually working with the Antinori family in Napa Valley – a connection that enabled him to get the 
organic fruit he needed to make his own wine.  The grapes for this wine come from the Block House Vineyard (originally planted in 1836), 
one of the oldest in Napa Valley. With its close proximity to the bay, Block House is a relative cool growing site, usually blanketed with 
cold wet fog until early afternoon, allowing sufficient hang time for phenolic ripeness while maintaining freshness and acidity.   
 
We love the Vin Clair, a blend of Pinot (macerated white) and Chardonnay, an unusual combo the couple stumbled upon when they 
tasted the Pinot Noir and felt it might be a bit astringent on its own, then played with Chardonnay to round it out.  It’s a stunning wine, 
bringing the best of both grapes.  You mostly feel the Pinot in the texture and a kiss of tannin, as well as in the distinct red berry notes.  
But it is the Chardonnay that shines brightest, with explosive lemon, nectarine and green apple flavors and intense acidity.  So much 
character and depth in a tight, low ABV (11.5%) package.  Napa, I take it back, you are capable of producing clean wines with elegance 
and restraint.  More like this please! 
 
2018 Las Jaras Glou Glou Red $28 
Region: Mendocino < California  
Grapes: Carignan, Zinfandel, Charbono, Valdiguie 
Vineyard/Cellar Stats: Organic farming; grapes were harvested early (between 20 and 21 brix), each vineyard lot was vinified separately; 
most underwent carbonic maceration for 7 to 12 days, then the juice was pressed off its skins and fermented spontaneously in tank; half of 
the lots were aged in barrels and half in tank before bottling, unfined/unfiltered, with no added So2; 12.5% ABV; 150 cases 
Winemaker: Joel Burt 
 
Actor/comedian Eric Wareheim (the tall dude from Master of None) is passionate about natural wine and drinks a lot of it with his buddy 
Aziz Ansari, his Master of None co-star and fellow natty wine aficionado.  So he created Las Jaras ("haras") with his friend Joel Burt, 
Domaine Chandon winemaker by day, to make the kind of light, bright, low ABV wines he wants to drink daily.  Wines that “elevate daily 
experiences”, as he puts it.  Which this nouveau-style Glou Glou most definitely does.  Named after the French term for chuggable red 
wine, its “boisterous and fun and juicy-delicious” says Joel.  We agree and find it to be a perfect warm-weather red: fresh and light-
bodied, with juicy blackberry, crunchy cranberry and cool, wet earth. It’s basically a summer romp through a shady forest.   
 
We love how they explain the wine: “Most of the grapes in Glou Glou underwent carbonic maceration, the classic fermentation method of 
Beaujolais, which means that fermentation happened inside of berries themselves, causing them to explode in happy, boozy ecstasy. 
That’s how you’ll feel when you drink this wine—it dances in your mouth.” 

2018 Two Shepards Rosé $20 
Region: Hopland < Mendocino < California    
Grapes: Carignan 
Vineyard/Cellar Stats: Certified organic farming; dry-farmed, 45-year old vineyards; lightly foot tread before whole cluster pressed; aged 
in 50% stainless steel, 50% neutral barrel; bottled unfined/unfiltered with minimal added SO2; 75 cases; 12% ABV 
Winemaker: William Allen 
 
William Allen slings software by day, but his heart is in the Rhône. He was making wine in his garage and blogging about it for years 
before going pro with Two Shepherds, his one-man (and many animal) micro-winery. He works from purchased grapes, careful about 
organic, and models his wines on the Rhône and other French styles he loves, making tiny lots of old world, low-intervention bottlings 



from cool climate sites. Like this rosé, which is picked early natural vibrancy and acidity, a few weeks before they pick for the old-vine 
Carignan, both from the Trimble vineyard in Mendocino.  Owned by Richard Trimble, second generation grower, who was raised on the 
vineyard as a child, Trimble produces only 2 varieties, Carignan and Cabernet, both certified organic. Rick uses only natural protection for 
the vineyard, like ladybugs and essential oils. Two Shepherds leases 50% of this special 11 acres of old vine Carignan (a varietal William 
thinks is perfect for Cali climate), from which he makes this rosé and the old-vine Carignan. 
 
William’s rosé is a revelation.  It is layered and complex, with tart red fruit and an almost kombucha-like grapefruit vibe that keeps it 
interesting and prevents the palate fatigue we often get from rosé.  Fabulous in the typical rosé settings (porches, parks, solo cups, etc.) 
but this is a serious wine that deserves a place on the dinner table. 
 
2018 Pax Valdiguié, Quail Run Vineyard $23 
Region: Mendocino County < California 
Grapes: Valdiguié 
Vineyard/Cellar Stats: Organic farming; carbonically macerated in steel and aged four months in concrete, with zero sulfur added during 
the entire vinification process; bottled unfined/unfiltered; 12.2% abv 
Winemaker: Pax Mahle 
 
Pax Mahle is legendary in low-intervention Cali winemaking circles, having brought us Wind Gap, famous for esoteric wines like Trousseau 
Gris, from cool, windy NorCal sites. Pax is the eponymous label that he relaunched a few years ago (after a 2008 legal drama with former 
partners forced him to reboot) to do some small production, site-specific stuff from cool climate vineyards in Sonoma and Mendocino. 
Like this summery Valdiguié that is tastes like peppery purple sparkles, strong on the blackberry, tart raspberry, and black pepper. Serve 
slightly chilled and chug outdoors – but be sure to finish the bottle the same day you open it, as this is a zero-zero wine, which means the 
mouse slowly starts creeping in on day 2…. 
 
2017 Raen Royal St. Robert Pinot Noir $67 
Region: Sonoma Coast < California 
Grape: Pinot Noir    
Vineyard/Cellar Stats: Organic farming; whole cluster pressed; aged in neutral French oak barrels; bottled without fining or filtration; 13% 
ABV; 100 cases  
Winemaker: Carlo & Dante Mondavi 
 
RAEN is the natural wine project of Carlo and Dante Mondavi, grandsons of Robert, who honed their winemaking talents during a stage in 
France, interning for Burgundy legends Domaine Dujac and Domaine de la Romanée-Conti (DRC)*, the 'KING of Burgundy’ and the 
source of the most sought after (and expensive) wine in the world.  They even leveraged their connections to secure ultra-exclusive French 
oak barrels normally only available to Domaine de la Romanée-Conti (DRC).  So, there's that.  But Pinot Noir prowess aside, what we 
really love about the Mondavi brothers is that they are not just talking the sustainability talk (RAEN stands for ‘Research in Agriculture and 
Enology Naturally’) but walking the walk with their beyond-organic farming practices in which biodiversity is the key element. And also the 
Monarch Challenge. 

The Royal St. Robert Cuvée, named in honor of their legendary grandfather Robert, is a portrait of the wild and windy Sonoma Coast from 
which it hails.  It's a hippie potpourri of crunchy red fruit, wet crushed rock, damp forest floor and rose petals, with bright acid and a long, 
luxurious finish.  Elegant, cerebral and crushable all at once. 
 
2016 Two Sheperds Carignan Trimble Vineyard $28 
Region: Hopland < Mendocino < California  
Grapes: Carignan 
Vineyard/Cellar Stats: Certified organic farming, dry-farmed, 45-year old vineyards; lightly foot tread before whole cluster pressed to 
neutral French barrel for 9 months for aging on heavy lees, and racked twice prior to bottling, unfined/unfiltered with minimal SO2 added; 
13% ABV; 175 cases 
Winemaker: William Allen 
 
William Allen slings software by day, but his heart is in the Rhône. He was making wine in his garage and blogging about it for years 
before going pro with Two Shepherds, his one-man micro-winery. He works from purchased grapes, careful about organic, and models 
his wines on the Rhône and other French styles he loves, making tiny lots of old world, low-intervention bottlings from cool climate sites. 
Owned by Richard Trimble, second generation grower, who was raised on the vineyard as a child, Trimble produces only 2 varieties, 
Carignan and Cabernet, both certified organic. Rick uses only natural protection for the vineyard, like ladybugs and essential oils. Two 
Shepherds leases 50% of this special 11 acres of old vine Carignan (a varietal William thinks is perfect for Cali climate), from which he 
makes this old-vine Carignan and also this month’s rosé.  William picked this plot in October, at <22 brix, which is about as ripe as this 
very North Coast vineyard gets, despite the warm Mediterranean climate.   



 
William is huge proponent of Carignan in California, and this wine is a great example of its potential in the NorCal climate.  Elegant and 
aromatic, juicy and easy drinking, with soft structure from 100% whole cluster, supple tannins and pretty white pepper, purple flowers and 
red cherries in the glass.  Drinks like a nicely structured Cru Beaujolais, especially with a slight chill. 
 
2018 Johan Vineyards ‘Farmlands’ Pinot Noir $23 

Region: Willamette Valley < Oregon 

Grapes: Pinot Noir 

Vineyard/Cellar Stats: Demeter certified biodynamic farming; basalt soils with Missoula flood deposits as topsoil; some whole cluster but 
mostly destemmed; fermented and aged in used barrel; bottled unfined/unfiltered with a very small (25ppm) addition of So2 8 weeks 
before bottling; 13.2% ABV 

Winemaker: Dan Rinke 

This is certified biodynamic wine from a gorgeous, meticulously farmed vineyard – a great intro to Oregon pinot and no-added-sulfur 
wine! Willamette Valley’s Johan Vineyards is one of the earliest and most respected biodynamic growers in the region, having started 
conversion in 2007 -- Dan Rinke’s first order of business when he came on as winemaker. Dan had been a firm believer in biodynamics 
since the 90’s, and the owners of Johan were game.  Biodynamic farming has a bunch of different components, but for them, it boils 
down to viewing the vineyard as a single organism and placing equal focus on every aspect of the process, from the vines themselves all 
the way down to the soil and its microbial ecology. They sell most of their fruit to local wineries, but make a small amount of their own, 
under both the Johan Vineyards label and the Farmlands label (all from fruit from the home vineyard, not purchased fruit as with many 
second labels). Dan says, “we made Farmlands to emphasize the fact that we are farmers first. I farm 76 acres of grapes at Johan and we 
sell 60% of the fruit to 22 different wineries.” 

This wine is bright, tart and juicy, like a romp in a raspberry forest followed by a quick roll on the forest floor.  Best deal on certified 
biodynamic Pinot around! 

2018 Deux Punx Carbonic Pinot Noir 
Region: McMinnville < Willamette Valley < Oregon 
Grapes: Pinot Noir 
Vineyard/Cellar Stats: Certified organic farming; volcanic soil; carbonic maceration; grapes are picked and trucked to Napa; xx; bottled 
unfined/unfiltered; 20ppm SO2; 13.5% ABV 
Winemaker: Dan Schaff and Aaron Olson 
 
Dan Schaaf, former skateboarder now water-resources engineer, and his partner Aaron Olson, former punk band drummer turned 
software engineer, like to call themselves aging punks who make wine.  And they have no intention of ever trading the security of their 
straight gigs for full-time winemaking, because they don't want to be dependent on the income from wine to put food on the table - lest 
it change their motivation for natty winemaking and affordability.  They met in 2005 and bonded over this shared punk attitude. Their 
motto: “Deux Punx are the antidote the wine industry needs. Utter crassness! No training, no affiliations and plans to keep it that way. 
Punk rock ethos insist wines are made frugally and sold for honest prices.”  

The parallels between their love of punk/skate culture and the back-to-basics, anti-establishment ethos of natural winemaking are 
clear.  They're all about risk and freedom, having skipped skilled formal winemaking training, instead taking a DIY approach.  Schaaf says: 
“Aaron and I have always said, ‘let’s not be influenced, let’s be outsiders a little bit.” And while they've come a long way, they're still on 
the fringe -- and happy to stay there.  They started with a 60-case production in 2007 and are now up to a whopping 700 cases total 
across 8 or so different wines. 

This is a frothy cherry-raspberry adult juice box, fun, fresh, and extremely drinkable, a frivolity that belies the serious quality and work 
behind it.  The fruit comes from the certified-organic Havlin vineyard in Willamette Valley, so the guys pick in Oregon and immediately 
truck it to Napa (organic fruit is hard to come by in California). Chill and crush this July 4th… 
 
2018 Haarmeyer Nebbiolo $30 
Region: Clarksburg < California 
Grapes: Nebbiolo 



Vineyard/Cellar Stats: Certified organic farming, volcanic pink granite and quartz soils; dry-farmed, foot trodden then whole-cluster 
pressed in an old-school screw press; fermented in an old puncheon on the lees, no stirring; rests here for 55 weeks before bottling; 
unfined/unfiltered with minimal SO2; 54 cases; 11.8% ABV 
Winemaker: Craig Haarmeyer 
 
Craig Haarmeyer has no formal wine education or training, but we think he’s making some of the most interesting and honest wines in 
California. His parents had restaurants and a wine shop, so he grew around the biz, and started fermenting anything and everything in 
college. That evolved into helping out at a family friends' winery in grad school, then realizing he could make wine himself.  He also slid 
slowly into natural wine making, he says, “because I made the modern wines for years and realized that those wines don't hold up, don't 
interest me, don't taste, smell or feel like the wines I grew up on. All of the wines I like to drink and admire are made with little or no 
‘winemaking’. Plus, for me it is important to achieve an aesthetic of natural beauty in everything I make, including wine.” He makes tiny 
lots (as in one barrel of each) of 6 or 7 different wines each vintage, mostly Chenin, but plays with a few oddball grapes like this Nebbiolo.  
While nobody would call Italian Nebbiolo light or fresh, in Craig’s hands it is.  Almost translucent, with ethereal dusty rose and white 
pepper notes and barely -here tannins, this wine is elegant and splurge-worthy.  Linger over it at the end of a boozy dinner party. 
 
2017 Southold Farm & Cellar Mataro/Dolcetto blend, Basics of Life, Texas High Plains $21 
Region: Hill Country < Texas 
Grapes: Mataro, Dolcetto 
Vineyard/Cellar Stats: Organic farming; vineyards on iron rich sandy loam soils 3000 foot elevation; 100% Whole Cluster fermentation; 
aged in concrete tanks; bottled without fining or filtering with <20ppm So2; 12.7% ABV 
Winemaker: Carey Meador 
 
Southold Farm + Cellar is a winery and vineyard that started on the North Fork of Long Island and after a long and arduous battle with 
local officials over expansion plans, now exists in Gillespie County, Texas. The new property consists of 62 acres, 30 acres of which are 
fairly steep limestone hillsides.  Southold’s move from New York to Texas means the climates and varieties have changed, but his stylistic 
approach and cellar practices have not from the New York days. Here, Texas-native Meador is helping to take the state's wine industry to 
the next level with his low-intervention approach and focus on freshness and acidity.  In Texas, that means harvesting way earlier than 
most producers do. He also differs from his Texas brethren by using native yeasts for fermentation and ageing in vessels that don’t impart 
flavor (stainless steel, concrete, or neutral oak) to let the fruit express its own natural character.  He says his first goal is to make delicious 
wine.  “But I want to be transparent about my process and do as little as possible, to let the vineyard make the wine. Wine, at its pinnacle, 
is something that should capture a time and place. So, for me to get in the way of that by pushing ripeness, acidifying, adding water, and 
further manipulating the wine . . . only obscures it.”  Amen to that!  
 
This is an intensely grapey wine, but not gloopy or heavy.  It tastes like sour plum preserves, dried cherry, and crunchy cranberry with a 
pleasant bitter undertone (walnuts!)  It reminds me of a wine from Georgia (the country), with those rustic, herbal, savory notes and 
absence of acid.  Drink slightly chilled with saucy BBQ fare.  Go Texas wine! 
 
2018 Unti Vermentino $30 
Region: Dry Creek Valley < Sonoma < California 
Grapes: Riesling 
Vineyard/Cellar Stats: Organic farming; silty clay loam soil; fermented and aged in stainless steel; minimal added SO2; 13.7% ABV 
Winemaker: Mick Unti 
 
I’ve known Mick Unti forever.  He’s one of the old-school guys who’s been farming organically and making wine in a very low-intervention 
way from the start.  He doesn’t identify as a “natural” winemaker – for him, this is just the only way to make wine.  100% Vermentino from 
Mick’s original planting in 2004, as well as a couple of small vineyard blocks grafted in 2010 and 2016. Mick says that when he planted 
Vermentino in 2004, he had no idea it would perform so well in Dry Creek Valley. And it does over deliver - expressive floral and appley 
fruit with intense minerality and searing acidity.  Despite the warm climate in Dry Creek Valley, Mick manages to keep all of the elements 
in check, so this wine feels very fresh and energetic, despite a slightly higher ABV than we normally go for.  It’s an honest and delicious 
reflection of the vintage.   
 
2018 Love & Squalor Rosé of Gewurz ‘Frayed Knot' $22 
Region: Willamette Valley < Oregon   
Grapes: Gewurztraminer    
Vineyard/Cellar Stats: certified organic farming, Sunnyside vineyard, own-rooted vines, 30+ years old; 11.5% Abv; 60 cases 
Winemaker: Matt Berson 
 
As we wrapped up a tasting of Matt Berson’s exciting lineup of Riesling and Pinot Noir, he pulled out a last bottle, a rosé, something that 
started as a one-off experiment. He poured it in the glass and we immediately perked up at the aroma. All kinds of cinnamon and clove-y 



spice, apple, tropical fruit and rose poured out of the glass before I even had a chance to stick my nose in it. Whoa, we were thinking – 
wtf is this? On the palate there was a touch of tannin, a musky note, sweet apple, peach and spices all over the place. It was familiar but 
hard to place, probably because it was our first time ever tasting a Gewurztraminer orange wine – who knew? But it was so good we 
snapped up a few cases on the spot. Matt’s experiment – just 60 or so cases per year – immediately found a following and he’s been 
making it ever since. He calls it a rosé because the skins of Gewurz have a pinkish hue, though it is technically an orange wine, having 
been fermented on the skins instead of pressed.  Like unicorn tears filtered through angel hair, this wine is what myths are made of.  Get 
some while the getting’s good. 
 
2016 AmByth Estate Sauvignon Blanc Orange Wine $30 
Region: Santa Barbara County < California   
Grapes: Sauvignon Blanc   
Vineyard/Cellar Stats: certified organic farming, loam and sand soil, foot trod, fermented on skins in Italian terracotta amphora for 13 
months, pressed and rested 2 months before bottling. Unfined, unfiltered, no SO2, 11.7% 
Winemaker: Phillip and Gelert Hart 
 
AmByth Estate, one of the only wineries in Paso that meets the Rock Juice standards, has new blood at the helm, with founder Phillip 
Hart’s son, Gelert taking over. The grapes for this wine were sourced from Coquelicot Vineyard in Santa Barbara County in order to help 
the family supplement the exceedingly low yields of their estate vineyards, which – being dry-armed- suffered immensely during the 
drought years. The fruit must have been excellent quality because you can’t hide behind fancy tricks with the minimalist winemaking 
philosophy Phillip pioneered. Technology is out the door in this place – there is a press, but everything else is done by hand (or foot!) and 
only clay eggs or terracotta amphora are used for fermentation and aging. Gravity is used to move things around and the winery is 
temperature controlled via its location built into the side of a hill. No fining, no filtering and no sulfur and only 11.7% alcohol means you 
can and should crush the whole bottle.  We also love that it wraps up all of the tropical fruit of Sauvignon Blanc with so much acidity and 
freshness! The skin maceration brings out the peach and yellow floral notes but there’s no scratchy tannin – it’s completely smooth and 
silky. We’ll be cracking this baby all summer with grilled meat, sausage especially, and curried salads – yum! 
 

2018 Donkey & Goat Twinkle Mourvèdre $30 
Region: El Dorado < California 
Grapes: Mourvèdre 
Vineyard/Cellar Stats: Organic farming, decomposed granite with red clay loam soil, minimal added 
SO2, unfined/unfiltered, 11.4% ABV 
Winemaker: Tracey & Jared Brandt 
 
There are a handful of new California cool-kid producers who have changed the paradigm of 
conventional winemaking, marching to the beat of their own drummer. Jared and Tracey Brandt 
arguably invented this category, having been making natural, balanced and transparent wine out of the 
Berkeley cellar since 2004, before it was a thing. We love that they include an ingredient list on their 
labels, one that is remarkably short: grapes and minimal added Sulphur—and it’s clear.  There is no 
masking the natural, pure flavor of this juicy wine, which is the very definition of a chillable red.  It smells 
like raspberries crushed in a mortar and pestle with tart pomegranate seeds, and tastes like red cherry/ 
cinnamon spice sour patch kids.  From a rocky, high elevation site in the Sierra Foothills, this truly is 
rock juice.  Perfect with summertime BBQ fare, and even delicious with grill-roasted cauliflower steaks 
for us veg-heads.  Serve slightly chilled. 
 
 

2018 Combe Trousseau $30 
Region: Ballard Canyon < Santa Ynez Valley < California 
Grapes: Trousseau 
Vineyard/Cellar Stats: Organic farming, limestone soils 30% whole cluster press, grapes crushed by foot 
in concrete then aged 8 months in neutral French barrel; bottled unfined/unfiltered; zero added SO2; 330 
cases; 13% ABV 
Winemaker: Raj Parr & Peter Stolpman 
 
NEW VINTAGE ALERT! Famed somm-turned-winemaker Raj Parr has gone rogue, putting himself in 
the natural wine camp with his new collaboration with organic farmer/winemaker Peter Stolpman, called 
Combe (a French term for a small sheltered valley within a vineyard). A few years ago, Raj became 



convinced of Ballard Canyon’s potential for the pale red Trousseau grape, native of the Jura region in 
France, on the limestone soils of the Stolpman estate vineyards. His hunch was right. Peter says: “the 
all limestone soils and the arid, windy conditions of Ballard Canyon created the perfect storm for making 
a Trousseau that has no mold/mildew. Because the clusters are large and tight, and the skins are so 
thin, mold is always an issue in Jura, but here we have the opportunity to make the purest Trousseau in 
the world. We don't need to barrel age it long for oxidation/integration, and there is no need to preserve 
it because we bottle it within 6 months of harvest.” We’re loving the result, a gorgeous light-bodied red 
with bright red fruits and a funky, deep soul. Despite having no added sulfur, it’s clean and pure, with the 
flavor coming purely from the fruit, rather than mold and Brett which you often find in Trousseau from 
Jura. With sour cherry, red berry and that raw, sexy spiciness that comes from whole-cluster, this is the 
light red that keeps the party going long after dinner is finished. 
 

 


