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Grand Cru  

2016 Domaine du Vieux Telegraphe Chateauneuf-du-Pape La Crau – 79.98 

2016 EIEIO Pinot Noir Swine Wine Willamette Valley – 33.00 

*** 

Sparkle 
Rene Geoffroy Brut Champagne Expression Premier Cru – 44.98 

2011 Roederer Estate L'Ermitage Brut, Anderson Valley – 43.98 

 

*** 

Ultimate Reds 
2016 Austin Hope Cabernet Sauvignon – 41.98 

Bonanza Cabernet Sauvignon – 19.98 

*** 

Vintage Values 
Bonanza Cabernet Sauvignon – 19.98 

2015 Niepoort Rotulo Tinto – 15.98 
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2016 Domaine du Vieux Telegraphe Chateauneuf-du-Pape La Crau 
Rhone, France 
 
One cannot think of Châteauneuf-du-Pape, the most celebrated cru of the southern Rhône, without 
thinking of Domaine du Vieux Télégraphe. The Brunier family is legendary in its own right, having been 
rooted to the enigmatic plateau known as La Crau for over one hundred years. The wines of Vieux 
Télégraphe evoke the concept of terroir in its purest form: they reflect their dramatic climate, the rough 
terrain that defines the soil, their full sun exposure at a higher altitude, the typicity of the varietals with 
an emphasis on Grenache, and of course, the influence of their caretakers, the Brunier family. For many, 
La Crau is Châteauneuf-du-Pape’s grandest cru. 
 
The Bruniers’ story begins in 1898 with Hippolyte Brunier. A modest farmer who lived off the land, 
Hippolyte kept less than a hectare of vines to make his own wines. His small vineyard was at one of the 
highest points in between Châteauneuf-du-Pape and Bédarrides, a stony plateau called La Crau. The 
elevation of this terrain had prompted the construction of a communication tower in the late 18th 
century to transmit telegraph messages between Marseille and Paris. Otherwise, the allure of this barren 
landscape is not immediately discernable—there is nothing but galets roulés, or rounded stones, as far 
as the eye can see. Up so high, the vineyards are exposed to all kinds of elements—rain, hail, scorching 
sunshine, and especially the unruly Mistral. This was unwelcome terrain where only the toughest 
vigneron dare plant, although the notorious Mistral works wonderfully to prevent rot. 
 
However difficult to farm, Hippolyte saw how the wine from his parcel pleased others, and he began 
bottling more, gradually increasing his vineyard holdings to sixteen hectares. His sons helped work the 
farm, although most of the grapes were being sold off as premium fruit to négociants. The Bruniers 
weathered many storms—not the least of which was the ravaging of their vineyards by phylloxera. 
Hippolyte’s grandson, Henri, eventually joined the family business, and with him came great changes: 
replanting the vineyards, the construction of a new winery, bringing temperature control into the winery 
to protect the wines during fermentation, and most importantly, launching the Domaine’s first bottlings 
under the Vieux Télégraphe label.  
 
After years of closer study, La Crau proved to be a privileged vineyard site. At the extreme southeast of 
the appellation, a large three-meter trench in the vineyard reveals its stratifications, millions of years in 
the making. The layers show early alluvial deposits, limestone, silica, and a robust red clay (known as 
molasse) that has come to characterize this terrain. Sitting on the surface of the soil, the galets hold 
important functions: they insulate the vines from both the cold and the heat, and they provide ideal 
drainage for the roots. 
 
The wines of V.T. are classic, displaying strength, rusticity, earthiness, and tremendous longevity. The 
final assemblage consists solely of old-vine fruit from La Crau, imparting incredible depth, concentration, 
and a filtered-through-stones minerality that provides excellent freshness. The greatness of the domaine 
is just as much a tribute to the Bruniers as it is to La Crau—they have the ability to make great wine even 
in difficult vintages. Their goal is to find a harmony between aromatic complexity, tannic structure, and 
richness, which they achieve year after year. 
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96 Wine Advocate - Undoubtedly one of the top vintages of this wine, the 2016 Chateauneuf du Pape La 
Crau features classy notes of crushed stones and black tea to go along with ripe raspberries and black 
cherries. Full-bodied yet silky, there's more power and richness in La Crau than in Piedlong, yet there's 
commensurate elegance and finesse. The wine grows in intensity on the finish without ever seeming 
heavy or overripe, instead offering hints of tea and licorice. 
 
  

Châteauneuf-du-Pape literally translates to "The Pope's new castle" and, indeed, the history 
of this appellation is firmly entwined with papal history. In 1308, Pope Clement V, former 
Archbishop of Bordeaux, relocated the papacy to the town of Avignon. Clement V and 
subsequent "Avignon Popes" were said to be great lovers of Burgundy wines and did much to 
promote it during the seventy-year duration of the Avignon Papacy. At the time, wine-growing 
around the town of Avignon was anything but illustrious. While the Avignon Papacy did much 
to advance the reputation of Burgundy wines, they were also promoting viticulture of the 
surrounding area, more specifically the area 5–10 km (3–6 mi) north of Avignon close to the 
banks of the Rhône. Prior to the Avignon Papacy, viticulture of that area had been initiated 
and maintained by the Bishops of Avignon, largely for local consumption. 
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2016 EIEIO Pinot Noir, Swine Wine 
Willamette Valley, Oregon 
 
And on his farm he had some Pinot…with an oink oink here and an oink oink there.  Jay MacDonald is the 
anti-wine business negotiant, you won’t find his wines plastered with every sell-out wine reviewers 
scores or on the second shelf at Safeway. He instead chooses to remain true to the craft of finding 
outstanding fruit, making the wine with his bare hands (some machinery may have been involved, but 
it’s a closely guarded secret on how exactly he does it). 
 
He started out with the idea of a small wine shop that catered to the little guys, the ones who had to do 
everything themselves, growing, making, and marketing their wines. No big tech dollars to spare, just a 
passion to farm, a drive to create from the fruit of the land, and a lot of back breaking hard work. He gave 
these independent small wineries the chance to collectively showcase the region that is now famous for 
Burgundian styled Pinot Noir and Chardonnay, the Willamette Valley. 
 
Along the way he was asked to help out here and there, and one thing led to another, and Jay had a barrel 
of his own wine in the making. Not wanting to drink the entire barrel himself, but tempted, he bottled it 
and soon found out that he was actually pretty good at making the wine as well as selling it. With all of 
the small wineries and their vineyards at his disposal, he put his passion of Burgundy first and soon 
created a name for himself in wines that are terrior-driven.  Cold weather, rocky terrain, and a limited 
growing season make for pure fruit and mineral driven forces of nature that only get better with time in 
the bottle. 
 

*** 
 
Swine Wine – a.k.a Charlotte’s Choice or Wilbur’s Reserve - only 100 or so cases made so watch out for 
availability, as it will slip past your grasp like the proverbial greased pig at the country fair. Take heed if 
you want the best, over-performing Pinot for the price wine from Oregon, as this is it.  Textbook Pinot 
noir aromatics, texture and finish. Pretty and clean as well as fruity with a bright yet big finish.  
 
This is the original. The Pinot noir which made people laugh, smile, share and drink with reckless 
abandon. This is 100 percent Pinot noir from the 2016 vintage.   Fresh and clean aromatically with a 
sweet basil shredded over blood orange slices aroma. Laser focused and linear-like, narrowing in on 
Rainier cherries with a dusting of freshly grated cinnamon. No doubt about it.  Once imbibed, you have a 
juicy core of black cherries with a dusting of brown sugar and cup of tarragon tea steeping nearby. Drink 
this sweet young wine down easy as it refreshes across the mouth. Mid-palate shows the comforting 
toasted graham cracker component topped with red plum jam and ground pink pepper corns.  
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2016 Austin Hope Cabernet Sauvignon 
Paso Robles, California 
 
 
In 1978, a family of four arrived in Paso Robles to start a new life. At the time, fewer than a thousand 
acres of grapes had been planted in the region. Chuck Hope left his job in beverage distribution to become 
a farmer, settling his family, planting apples and grapes, and learning how to farm in Paso. In time, the 
Hope family became one of the area’s top grape growers. 
 
Austin Hope grew up working alongside his father, inheriting his love and respect for the region. He led 
the family’s move into winemaking in 1995, and further exploration of Paso began. In 2000, Austin 
created the Austin Hope label, making very small productions of Rhône varietals. These wines are 
produced from vines grown at the family’s estate property, where soils and climate have similarities with 
Rhône Valley vineyards. They remain small yet extraordinary productions. Each bottling holds onto a 
unique intensity and softness, expressing a special side of Paso. 
 
Today, Austin is showcasing an even greater sweep of the Paso region and expressing a similar richness 
with a recently released Cabernet Sauvignon. The source of the wine is far-reaching within the 
appellation - a most discerning group of vineyards located on gently sloping hillsides and hidden pockets 
across the domain, providing dimension to the Cabernet varietal. The wine has a bold structure of lush, 
velvety tannins and an unmistakable elegance. It is dark, ripe and eminently enjoyable. 
 

*** 
  
Deep ruby in color, the 2015 Austin Hope Cabernet Sauvignon expresses intense fragrances of black 
currants, ripe black cherries and blackberries with subtle notes of violets, mocha and dried spices. It’s a 
big, powerful, modern-styled wine with velvety tannins and heaps of juicy blackberry and cherry fruit, 
while nuances of cedar, clove and vanilla bean round out the long, smooth finish. It’s full bodied, rich and 
balanced by fresh acidity with a firm, polished tannin structure.   
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Bonanza Cabernet Sauvignon 
California 
 
 
In 1972, Chuck Wagner started Caymus Vineyards with his parents, Charlie and Lorna, with a bold plan 
and an uncharted future. They were a family of farmers with deep roots in the Napa Valley – in 1857, 
Chuck's great-great grandfather captained a wagon train to California from Bible Grove, Missouri. 
Working together for decades, Chuck and his parents established the family's work ethic, appetite for 
innovation, down-to-earth sensibility, and deep appreciation of the pleasures of good food and wine 
enjoyed with family and friends. 
 
Today, Caymus Cabernet is one of the region's most celebrated wines. Made from grapes farmed in 8 of 
Napa Valley's 16 appellations, it has a signature style that is dark in color, with rich fruit and ripe tannins 
– as approachable in youth as it is in maturity. Chuck Wagner continues to make two world-renowned 
Cabernet Sauvignons – Caymus Napa Valley and Caymus Special Selection. Special Selection Cabernet 
Sauvignon is the only wine in the world to be honored twice as Wine Spectator magazine's “Wine of the 
Year” for the 1984 and 1990 vintages. 
 
Branching out to other varietals and other regions of California, the Caymus or Wagner Family of Wines 
encompasses a basket full of household wine names such as Belle Glos, Mer Soleil, Conundrum, Emmolo 
and Red Schooner.   Bonanza is the latest endeavor in the Wagner stable. 
 

*** 
 
Medium ruby-red, this wine opens with scents of currants and dried roses, grape pomace, and freshly 
tilled soil. The nose is nuanced with toasty oak imparting a subtle smoked meat character. Flavors of 
blueberries and blackberries mix with the warmth of vanilla and toasted bread. Silky tannins and striking 
smoothness. Mouthwatering, lengthy finish trails off with the taste of unsweetened chocolate and cassis. 
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2015 Niepoort Rotulo Tinto 
Dao, Portugal 
 
When the Niepoort family moved from Holland to the Duoro region of Portugal in 1842, the rise of one 
of the great Port houses of Oporto began. And in 1997, as the fifth generation to make fortified wines for 
the family business, Dirk Niepoort began a brand new rise. Considered a true Renaissance man, Dirk 
continues to make Port using the same traditional methods as his ancestors, while also leading the way 
as one of Portugal’s most innovative, creative and exciting producers of dry table wine. 
 
Dirk started making table wine because, well, he likes to drink table wine. As it turns out, he is rather 
good at it. He and his sister, Verena, make 11 Duoro wines (red, white and rosé) at a variety of price 
points. During the past 25 years, they put both the family estate and the entire region on the map for 
wine. Dirk is a pioneer of modern approaches — creating artistic labels and new marketing and selling 
practices — but with a healthy respect for traditional, classic methods of winemaking. Niepoort spares 
no expense in creating wines that match their high-quality Port siblings. 
 
The Rótulo was borne from a commitment to producing traditional wines whose freshness and lightness 
make them ideal food partners for any occasion.  Drawn from a dream to create wines from Dão, the 
gradual accumulation of vineyards expressing the unique character of the region culminated in the 
production of this wine from mountainous microclimates and granitic soils.   
 

*** 
 
The wine boasts a beautiful ruby hue of medium intensity. The similarity between this Rótulo and its 
previous vintages lies in the fine, fruity aromas with notes of black fruit, hints of spice (especially black 
pepper) as well as floral and balsamic nuances. This medium-bodied wine has a mineral and distinctly 
elegant profile where fruits of the forest and spicy notes take centre stage, and acidity and fruitiness 
balance each other out perfectly. The aging period on cement tanks lends the wine a refreshing, elegant 
and lasting finish.  
  



 

March 2019 
 

 
Rene Geoffroy Brut Champagne Expression Premier Cru 
Champagne, France 
 
These days, many of the grower-producers are selling all the Champagne they can make. Jean-Baptiste 
Geoffroy, who has 14 hectares in the Vallée de la Marne, is the fifth generation in his family to grow grapes 
in the region. While his family has always made a little wine, they began to emphasize Champagne 
production in the bad years after World War II, when they were unable to sell their grapes to the big 
houses. In the 1970’s Mr. Geoffroy’s father decided to keep all the grapes and turn them into Champagne. 
Walking through a hillside vineyard in Cumières overlooking the Marne, Mr. Geoffroy’s parcels were easy 
to distinguish from the others. The lush green grass growing between his rows of bare vines was evidence 
of his distaste for chemical pesticides and herbicides. "If you don't have passion, you won't make very 
good Champagne," he said as he strolled the vineyard, waving at local hunters who also walked the rows, 
shotguns in hand, searching for rabbits and pheasants. 
 
While this prominent grower estate has recently moved to the village of Aÿ, the Geoffroy name is 
inextricably linked to that of Cumières, where the family has winegrowing roots that date back to the 
17th century. Today Jean-Baptiste Geoffroy and his father René farm 14 hectares of vines, 11 of which 
are in Cumières. A few parcels are located just across the border to the west in the adjacent village of 
Damery, while the rest is all meunier in the nearby village of Fleury-la-Rivière. 
 
Geoffroy’s vines average about 20 years of age, and the oldest are from 1926. Viticulture is described as 
lutte intégrée, or “integrated pest control”—it is heavily aimed at sustainability, eschewing all chemical 
weedkillers and employing methods such as the planting of cover crops, tilling of the soil and the 
encouraged habitation of predatory insects to combat vine pests. 
 
Champagne Expression is the premier cuvée of the House. Systematically made blending wines from two 
years, this Champagne will charm you with its dominant fruitiness, its balance and the amazing freshness 
of the finish in the mouth. This mix of pleasure and refreshment make this Champagne the perfect partner 
for the aperitif.     

50% Meunier, 40% Pinot Noir and 10% Chardonnay.  Ripe and fragrant, with an expressive bouquet that 
releases beautiful aromas of apple sauce, enhanced with notes of vanilla. On the palate, the attack is 
refined with a broad range of fruit and a beautifully fresh finish. 
 
 
 
  



 

March 2019 
 

 
2011 Roederer Estate L'Ermitage Brut Sparkling Wine 
Anderson Valley, California 
 
Roederer Estate Brut is the first California sparkling wine to be produced by Champagne Louis Roederer, 
further building upon a 200-year tradition of fine winemaking from this family owned company. 
Roederer's unique winemaking style is based on two elements: complete ownership of its vineyards and 
the addition of oak-aged reserve wines to each year's blend or cuvée. 
 
The Roederer winemaking philosophy has guided the development of Roederer Estate, located 125 miles 
north of San Francisco near the Mendocino Coast. Since 1982, Roederer Estate winery has been quietly 
developing its own vineyards and crafting fine wines from the Anderson Valley. Roederer Estate's 
Anderson Valley Brut debuted in October 1988 followed by the winery's first vintage cuvée, L’Ermitage, 
in 1989, released in the fall of 1993.  
 
L’Ermitage, Roederer Estate's special Tête de Cuvée, is a sparkling wine made only in exceptional years 
from pre-selected, estate-grown grapes. Carrying on the tradition of Champagne Louis Roederer in 
France, Roederer Estate produces its sparkling wines in the traditional French methode and adds special 
oak-aged reserve wines to each blend. L’Ermitage debuted with the 1989 vintage. 
 
Roederer Estate wines are made with juice from just the cuvée pressing; no première or deuxième taille 
is used. The concept of the vintage L’Ermitage is the same one that is used in Champagne: Only the best 
of the vintage is selected. These are exceptional wines that create a "noble" (special) blend that allows 
for longer aging, which produces a fine wine with elegance and finesse. 
 
The wine for the reserve dosage added to the L’Ermitage 2011 was aged five years in a French oak cask. 
Following disgorgement, L’Ermitage 2011 was aged an additional five months on the cork prior to 
release. 
 

*** 
 
95 points | Editor’s Choice | #2 Top 100 Wines of 2018 – Wine Enthusiast 
“Dry and nicely mature, this complex wine is always among California’s best bubblies. It combines great 
balance, tiny bubbles and some very interesting flavors that make it as appealing as a well-cellared white 
Burgundy at its peak. Hints of toast, butter and almond fill the aroma, and lemon, crisp apple and baking 
spices fill the palate. It has lively acidity that’s softened by a good sense of body.” 
 
 


