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Grand	Cru  

2016 Bella Union Cabernet Sauvignon, Napa Valley – 69.98 

2016 Trujillo Cellars Madelynne Cabernet Sauvignon – 59.98 

***	

Sparkle	

2008 Delamotte Brut Blanc de Blancs Champagne – 89.98 

Sommariva Prosecco Superiore Brut DOCG, Conegliano Valdobbianene – 14.98 

 

*** 

Ultimate	Reds	
2013 Porterhouse Winery Cabernet Sauvignon – 44.98 

2016 Talley Pinot Noir Estate Arroyo Grande – 29.98 

***	

Vintage	Values	

2015 Chateau du Seuil Graves Rouge – 25.98 

2016 Chateau d'Oupia Minervois – 13.98 

www.vintagewinemerchants.com	
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2016 Bella Union Cabernet Sauvignon  
Napa Valley, California 
 
Bella Union specializes in the art of blending Napa Valley Cabernet Sauvignon. It was founded in 2012 by 
the partners of Far Niente and Nickel & Nickel, who, for more than 30 years, have been growing, making 
and enjoying Napa Valley Cabernet. Bella Union is the natural next step in our evolution as Cabernet 
winemakers. 
 
The winery is located on a 25-acre Cabernet Sauvignon vineyard along Bella Oaks Lane, a storied 
Cabernet growing area in the heart of Rutherford.  The name, Bella Union, is a nod to the history of Bella 
Oaks Lane, which was known as the Bella Union Roadway in the 1880s.  At that time, the country lane led 
into the Mayacamas Mountains and eventually to the Bella Union Mining Company. 
 
Creating a truly beautiful and harmonious union of vineyards across the Napa Valley requires an artful 
blend of carefully selected sites and traditional varietals complementary to Cabernet Sauvignon. It is in 
this spirit that the Bella Union winery was born. 
 

*** 
 
 
89% Cabernet Sauvignon, 7% Malbec, 2% Cabernet Franc, 1% Merlot and Petit Verdot.  The 2017 Bella 
Union is filled with luscious aromas of cherry cola, anise, and baking spices. Tension is exhibited on the 
palate as this wine is both fruit forward and restrained. Black cherry, blueberry and other briary fruit 
flavors guide the wine’s bright midpalate, finishing with hints of cocoa and resolved tannins. 
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2013 Fire Horse Cabernet Sauvignon  
Napa Valley, California 
 
Winemaker and founder, Michael Trujillo grew up in Southern Colorado in a family that was 
more apt to drink beer and bourbon then ever a glass of wine. His upbringing was on a 3000 
acre family farm where he learned how to tend sheep and cattle. In college he decided to study 
architectural engineering – with an interest in building skyscrapers and bridges – he was good 
at math and as he says, “thinking in 3-d”. 
 
Wanting to take a break from school and the local scenery during Spring Break of his junior year 
he and friends headed west – sold on Los Angeles based on what they had seen on television. 
Finding the reality of Los Angeles different than their perceptions they soon headed to northern 
California based on a tip from Michael’s parents to visit a family friend who lived in the Napa 
Valley. Michael had never met this individual, but it turned out to be Jim Allen, the founder of 
Sequoia Grove winery.   Well, Michael never returned to finish his degree in engineering – he 
never left the Napa Valley. He fell in love with the people, the terrain and the weather and 
ultimately wine making.  Today he is the Director of Winemaking and President of his family 
friend’s winery, Sequoia Grove. He also makes wine for several premium brands in the valley as 
well as some private label work. 
 
Michael was part of a partnership in 1991 that founded Karl Lawrence. Karl Lawrence continues 
production but Michael is no longer involved. His first vintage of Trujillo Wines was from the 
2011 vintage.   The philosophy of this wine is similar to what he created at Karl Lawrence – blend 
both valley floor fruit with mountain fruit and continue to source from the same or similar 
vineyards.  Madelynne is a second label from Trujillo Wines and features several more accessible 
style wines produced in quantities of under 200 cases.  Michael named these wines in honor of 
his daughter using his daughter’s middle name to come up part of the name for these wines.  
 

*** 

78% Cabernet Sauvigon, 9% Petite Sirah, 6% Merlot, 4% Malbec, 3% Petit Verdot.  100% Napa Valley 
Goodness.  This inviting Napa Valley Cabernet is rich well, rounded wine to be enjoyed in casual settings 
with your friends, family and favorite comfort foods. Delicious and pleasing anytime, think of Madelyn 
Cabernet like a favorite pair of blue jeans, the perfect fit for everyday occasions! 
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2008 Delamotte Brut Champagne 
Champagne, France 
 
Delamotte is a Champagne house more than 250 years old (it is the fifth oldest Champagne house) 
founded in Reims in 1760 by François Delamotte, a vineyard owner.  Ownership of the house passed 
through the Delamotte family then to the Lanson family and finally was bought, along with sister house 
Champagne Salon, by the Laurent-Perrier group.  The houses have been under the direction of Didier 
Depond in Le Mesnil-sur-Oger since 1988.  A man of passion and compassion, he is continually developing 
the outstanding image of these two exceptional wines.  The aesthetic, rigorous endeavour to always work 
better is a long lasting ideal of the House. One of the founding principles of the House of Delamotte (and 
of its sister company, Salon) is that Champagne is first and foremost a wine to be enjoyed and appreciated 
for its quality and authenticity. The wine should be – from the very start – subtle, profound, rich with the 
aromas and flavors which ultimately create outstanding Champagne.  
 
The  vineyards  of  Delamotte  and  those  of  their  faithful  growers  receive  special  care  to  maintain  
uniform  quality  standards.  A close cooperation developed over decades of working together, ensures 
that pruning, nipping of buds, tying of the vines and the other viticultural tasks are done in the most 
efficient manner to yield the highest quality grapes. The grapes are finally sorted during the harvest by 
pickers who have been working with Delamotte for years.  This aesthetic, rigorous endeavor to always 
work better is a long lasting ideal of the House.   Chardonnay  grapes  from  Le  Mesnil-sur-Oger  are  the  
key  ingredient  in  the  Champagne  with a small quantity of grapes from Avize, Oger and Cramant also 
being used to balance the harvest.  

 
 

*** 
 
The 2008 Delamotte is a deep, resonant Champagne endowed with stunning lays of depth. In 2008 
Delamotte has all of the kaleidoscopic, multi-dimensional personality of the vintage, but the full 
malolactic fermentation softens some of the natural angularity of the year. Pastry, vanillin, baked apple, 
dried flowers and chamomile are all beautifully sculpted in the glass. This is one of the most accessible 
young 2008 Champagnes readers will come across, but there is real staying power and more than enough 
depth to support many years of fine drinking. Dosage is 6.5 grams per liter. – 93 Vinous 
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Sommariva Prosecco Superiore Brut DOCG, Conegliano Valdobbianene 
Veneto, Italy 
 
For several generations the Sommariva family worked the vines on the high plains of the Veneto, 
growing a mix of French and local varietals and selling off most of their crop as was common 
practice at the time, but it was Caterino Sommariva who pinpointed the slopes as the best place 
for vines and began purchasing hillside vineyards together with his wife Urbana in the 1970s.  
 
The couple also had great faith in the Prosecco varietal (now known by its historical name, Glera) 
and decided to plant it exclusively on their new property, which gradually grew as they 
continued to snatch up adjacent parcels over the years. This great foresight put them in a very 
advantageous position when Prosecco and the hills of Conegliano and Valdobbiadene began to 
gain recognition in the late ‘80s for the light, clean sparkling wine we know so well today.  
 
Caterino and Urbana’s daughter Cinzia remembers watching her parents work and thinking as 
a child how hopelessly difficult the harvest seemed; so she chose another path in life and 
pursued studies in marketing. As she got older, though, she regularly returned to the estate and 
began to see her parents’ work through different eyes, slowly discovering her own passion for 
the hard work of winemaking. She eventually joined them and has since become a dynamic and 
enthusiastic partner in the estate. 
 
The name Palazzo Rosso, meaning red building or palace, is a historic epithet for the zone that 
refers to the russet color of the earth here due to its high content of iron and other 
micronutrients. Despite Prosecco’s reputation for being light and easy, the Sommarivas take 
their work very seriously, adhering to eco-friendly practices in the vineyards, harvesting 
manually, and keeping a very close watch over the vinification process while many of their 
neighbors settle for easier methods and mediocre wine. These are perfectionists who only sit 
back once the work is done and it’s time to enjoy the delightfully fresh, elegant fruits of their 
labor. 

*** 
 

100% Glera. Bright and fragrant, this offers scents of acacia, herbs and stone fruit accented by a hint of 
nuts. The bright palate offers white peach, green apple and citrus framed in vibrant acidity together with 
a frothy mousse.   
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2013 Comartin Cellars The Porterhouse Cabernet Sauvignon 
Central Coast, California 
 
 
Wine is ultimately a representation of a time and place, which is crafted by someone who 
imparts style, whether from culture, tradition, or innovation. Comartin Cellars wines are a 
reflection of the vineyard or region from which they came. Each site has unique characteristics 
which are preserved during the winemaking process and simply complimented with Adam's 
own winemaking style. The style is defined by decisions in harvesting, fermenting, cooperage 
(barrel type), aging, and many other steps. Through the vineyard and the cellar, Comartin Cellars 
wines are created with a passion to produce something special for our friends and family. 
     
The Porterhouse is a tribute to Adams grandfather, and the butcher shop run by his family for 
nearly 50 years. It was the shops mission to provide only the finest cuts of meat to their 
neighbors, and they thought that the Porterhouse steak was the best cut of the cow. Offering 
both the New York and the Filet cut, you got the best of both worlds, and the finest of both steaks 
still on the bone.  
 

*** 
 
Intense flavors of blackberry jam, currant, cedar, spice, vanilla with good tannin structure.  Napa 
Valley is the premier growing region for Cabernet Sauvignon and is world renowned for 
producing rich and bold wines. This wine is 100% Cabernet Sauvignon from a few premium 
Napa Valley vineyards, and is blended to produce a balanced, smooth wine to pair with steak or 
red meats. 
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2016 Talley Pinot Noir Estate  
Arroyo Grande, California 
 
For four generations the Talley family has farmed in San Luis Obispo Coast region.  The tradition began 
in 1948 when Oliver Talley founded Talley Farms and started growing specialty vegetables in the Arroyo 
Grande Valley.  After observation and extensive analysis, Oliver's son, Don Talley, was convinced of the 
potential to grow high quality Chardonnay and Pinot Noir on the steep hillsides above Talley Farms.  Don 
planted a small test plot in 1982 on the west hillside of the Rincon Vineyard, and over time refined the 
varietal and clonal selections and expanded planting to a total of six vineyard sites in the Arroyo Grande 
and Edna Valleys. 
 
Talley Vineyards was founded by Don and Rosemary Talley in 1986 when they produced 450 cases of 
wine in a vegetable cooler at Talley Farms.  Don and Rosemary’s son Brian, along with his wife Johnine, 
now own and operate Talley Vineyards, adhering to the original vision of making estate bottled wines 
that reflect the special character of the land they farm as well as the family’s agricultural legacy.  Todd, 
Ryan, Brian, and Rosemary Talley continue to own and operate Talley Farms, which grows more than 50 
different kinds of fruits and vegetables which are distributed both locally and throughout the United 
States. 
 

*** 
 
Lurid red. Spice-accented raspberry and cherry aromas are complicated by hints of cola, candied rose 
and smoky mineral notes. Sweet and seamless on the palate, offering lively red berry flavors and 
suggestions of floral pastilles and blood orange that emerge with aeration. Nicely concentrated but 
vibrant and precise in style, delivering solid closing thrust, while smooth tannins lend shape to the long, 
spice-accented finish. This wine is composed of 65% Rincon and 35% Rosemary's fruit and, like the 
Chardonnay, it's extremely impressive for what might be called an entry-level bottling.  -  92 Vinous 
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2015 Chateau du Seuil Graves Rouge  
Bordeaux, France 
 
 
Graves is Bordeaux’s oldest vineyard area (2,000 years+). Unlike the Haut-Médoc, where vines dominate 
the landscape, the Graves vineyards are less contiguous and more discreet, interrupted by forests and 
northern suburbia. But maybe this is how the Romans wanted it to be: hidden vines nourished by healthy 
gravels of quartz, ochre, jasper, agate, flint and lydian? In the 15th and 16th centuries, the port of Cérons 
was used to export wine as well as oak barrels. In the 1828 English edition of Paguierre’s “Treatise on 
the Wines of Bordeaux,” he writes that the wines of Cérons are “Remarkable for their attractive richness, 
full flavour, firmness and great mellowness.” I don’t know much of Paguierre, but I think we’d get along. 
In 1930, the wine of Château du Seuil was considered one of the finest wines of Graves, earning numerous 
distinctions: a silver medal at the 1928 Paris Agricultural Show, a silver medal in Liège and Antwerp in 
1930. In 1988 when Bobb Watts moved his family from Wales to Bordeaux, he knew history would guide 
him. 
 
 
When Bob Watts retired from the day-to-day operations, his daughter and son-in-law continued his 
mission. Their greatest alteration was their commitment to organic farming which began in 2009. Today, 
every parcel that the Allison family farms is certified organic by Ecocert. That’s 25 hectares of fit 
vineyards, making Nicola and Sean Allison the largest organic farmers we represent. Today the wines are 
more vivid in their taste and feel. They have a fresh coat of paint, but they are internally Graves. 
 

*** 
 
 
The Château du Seuil Graves red wine is made from a blend of 50% Cabernet Sauvignon, 45% Merlot and 
5% Cabernet Franc. The different varieties are fermented individually in stainless steel tanks at 
controlled temperatures, then pressed and passed into barrels to undertake malolactic fermentation. The 
resulting wines are fruity, well balanced with integrated oak flavors and firm round tannins.  
Additionally, in recent years the wine has developed the peppery characteristics of a classic Graves red. 
The finished wine is aged in oak for up to 18 month prior to bottling. It is pleasing on the palate, fresh 
and have a complex aftertaste. Delicious to drink now but can be stored for up to 10 years. 
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2016 Chateau d'Oupia  
Minervois, France 
 
The late André Iché was one of the first winemakers in the Languedoc to break from the local co-op, 
purchase his own bottling line, and focus on quality above quantity. The winery is now run by André’s 
daughter Marie-Pierre and winemaker Laurent Battle. 
 
A fond memory of André Iché by Joe Dressner, which pretty much says it all: 
 
"It	is	going	to	be	difficult	to	imagine	a	wine	world	without	André.	We	often	talk	about	terroir,	but	André	
lived	 that	notion,	he	almost	seemed	 the	personification	of	 those	windy	Languedoc	vineyards.	André	had	
made	quite	a	bit	of	money	when	everyone	was	producing	bulk	table	wine	that	was	made	at	enormous	yields,	
virtually	unregulated,	and	which	sold	briskly.	By	the	early	1970s	though,	he	was	one	of	the	first	vignerons	
in	the	area	to	embrace	the	notion	of	going	from	table	wine	to	an	AOC	and	was	one	of	the	pioneers	of	the	
Minervois	AOC,	which	started	in	1973.	
	
"Over	three	decades,	he	accumulated	fabulous	sites,	often	bought	for	a	symbolic	franc,	which	he	converted	
into	great	vineyards.	The	great	paradox	of	the	area	was	that	there	was	all	that	great	terroir	in	old	vines	but	
no	one	wanted	it;	the	wines	sold	too	cheaply	and	no	one	really	knew	how	to	make	the	transition	to	quality	
rather	than	quantity.	André	was	the	only	independent	winemaker	in	Oupia,	all	his	neighbors	brought	their	
wine	to	a	coop	and	received	pennies	per	liter.	André	loved	the	land	he	accumulated	and	worked	his	vines	
until	his	doctors	told	him	to	stop.	He	had	several	employees,	but	loved	nothing	more	than	touching,	guiding	
and	working	his	land.	
	
"He	had	already	paid	everything	off	and	made	his	money	and	rather	than	try	only	to	make	expensive	super‐
cuvées,	he	was	able	to	produce	a	range	of	affordable	and	delectable	wines	which	sold	quickly	and	gave	great	
pleasure	to	people	who	 followed	his	work.	He	wound	up	with	nearly	60	hectares	and	managed	to	run	 it	
economically	and	profitably	at	a	time	when	the	Languedoc	is	facing	an	economic	catastrophe.	It	used	to	be	
such	a	great	pleasure	for	us	to	visit	André	and	to	tour	the	vineyards	with	him.	There	was	so	much	love	and	
devotion,	such	an	intimate	relationship	to	the	land.	The	first	time	we	went	he	took	us	to	a	hill	overlooking	
the	town	of	Minerve	to	view	the	gorges	and	canyons	surround	that	famed	city.	André	told	me	there	was	
nothing	like	that	in	America	but	I	told	him	he	was	wrong,	that	we	have	beautiful	sites	and	beautiful	natural	
settings.	André	said,	where	do	you	have	a	view	of	nature	that	has	been	cultivated	by	man	in	much	the	same	
way	for	the	past	ten	or	eleven	centuries.	He	had	a	point."	
	

***	
 
50% Carignan,30% Syrah, 20% Grenache. The Carignan ranges in age from 50 to 100 years old, on 
hillsides in the AOC of Minervois; the Syrah is over 40 years old. It is aromatic, full and densely colored, 
with a long finish of dark fruits. The wine is elegant and balanced - it is both enjoyable to drink young 
and can age for a few years. 


