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2019 Caleb Leisure Verso 

You may be wondering why we include Caleb’s 
wines in the club so frequently, and the answer 
is quite simple. We are a wine shop based in 
California, and we love working with local 
winemakers; among local winemakers it’s hard 
to think of someone who makes more 
consistently thrilling and delicious wines than 
Caleb. And, for the record, that is the opinion 
held by virtually all of his colleagues. It helps 
that he is a genuinely good dude. Verso is 50% 
Sauvignon Blanc and 50% Semillon grown on a 
sandstone vineyard in the Yorkville Highlands 
in Mendocino. 20% of the Sauvignon is put 
whole cluster into a clay amphora (imported 
from Georgia!) and the rest of the grapes are 
then directly pressed and poured over the 
clusters. It is then sealed in the amphora until the 
spring, when it is then racked into stainless steel before bottling. It is a 
wonderfully tropical wine, with brisk acidity and just lick of salty tannins. I’d 
pair with warm goat cheese and a simple green salad. 

EXTRAORDINAIRE 
2019 Domaine Hausherr "Rouge 
Siamois" Pinot Noir 

Heidi and Hubert Huasherr make wine in 
the town of Eguisheim in the Southern tip 
of Alsace. Hubert inherited 4 hectares of 
vines which his family had just sold to the 
co-op for years and years. Then, in the 
early 2000s, he and his wife Heidi 
decided they wanted to stop poisoning 
their land and their kids with the typical 
regime of pesticides and synthetic 
fertilizers. They began the conversion to 
biodynamics and they now farm their 
vines completely by hand and with the help of their draught horse, Skippy. They 
quickly moved to make other changes as well: they interplanted their vines with 
trees and shrubs to increase biodiversity, they built a vertical press by hand in 
their garage, and they stopped blending parcels in order to produce single-
terroir wines that are often co-ferments of several different varieties. They also 
have stopped using chemicals in the cellar. The wines express all the 
transparency and energy you would expect. This wine comes from a vineyard 
planted to all Pinot Noir. It’s macerated for a month in large upright oak tanks. 
A rich, expressive and well-structured Pinot. Drink with some pork chops, new 
potatoes and spring peas. 

2018 Jeandaugé "La Voile" 

In 2012, Sébastien Fezas took over the family 
estate in the Cote de Gascogne, a region that is 
undergoing a renaissance of sorts, as younger 
folks have shifted their focus from making 
large-production table wines and grape juice 
destined for Brandy, and instead have focused 
on crafting artisan wines from carefully farmed 
fruit. Sébastien ceased using pesticides and 
herbicides and begin the arduous process of 
organic conversions which was completed in 
2018. During those years, he cultivated 
relationships with likeminded winemakers through the Western half of France 
(Loire, Bordeaux, Gascony, etc.), selling them his grapes while patiently saving 
money and building his own winery. His first wine was made in 2017, and while 
his production has grown each year, he continues to sell most of his fruit. In 
return, he has learned how to make wine, borrowing from the styles of the 
people who have been working with his fruit since 2012. La Voile draws 
inspiration from Dominique Andiran, a master of oxidative styles. It’s all 
Chardonnay, harvested ripe and allowed to develop richness and and lush 
savory dimension while aging in old oak barrels. Pair with duck confit. 

2020 Jordi Llorens Blankaforti 

If you‘ve been in the club for a while, 
you are now familiar with Jordi 
L l o r e n s , o n e o f o u r f a v o r i t e 
producers in Spain. He’s based in the 
quiet hamlet of Blancfort, Catalunya, 
where his family has made wine for 
eight generations. Back in 2012, 
inspired by his neighbors Joan 
Ramon Escoda and Laureano Serres, 
Jordi brought the ideals driving his 
organic farming practices into the 
cellar, fermenting all the wines 
without chemicals or filtration. The 
result are deft, almost calm wines, 
that impress with their poise and 
elegance. Blankaforti is Jordi’s main 
red wine—a blend of Grenache, 
Cabernet Sauvignon, Syrah and 
Parellada—which has gotten progressively juicier and more aromatic with each 
vintage. This year is no exception. The white grapes lift out the spicy herbal 
qualities of the red grapes, and the palate is just pitch-perfect medium-bodied 
red that can be chilled down for a spring pasta or served room temperature with 
a steak. Bravo Jordi!
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