
2018 Nicolas Vauthier “Kikro” Bourgogne Aligoté 

I was last with Nicolas in the Loire Valley, at 
a farm house we had rented for a huge 
crew of Americans attending the annual 
wine fairs. It was the last day of the fairs, so 
we cooked blanquette de veau and 
invited a bunch of folks over. As expected, 
Nicolas and his wife Juliette showed up 
with about 20 bottles of wine, mostly 
magnums and a few Jeroboams—
completely over the top, but also an 
inspiration for how to show up for a dinner 
party. I was lucky enough to sit beside 
them, crammed around a chunky wooden 
table too big for the kitchen it lived in, but 
just perfect for holding all the bottles. The 
impulse on such occasions is to only drink 
the very best, most sought-after and rare 
wines. But I distinctly remember Nicolas 
reaching for a bottle of his humble Aligoté 
about half way through the meal, opening 
it without fanfare and pouring it out into 

any empty glass that was nearby. It was gone before we had time to think, a little 
burst of lemony sunshine cutting through all the richness and preciousness, lifting 
everyone’s spirits and raising the volume of conversation just a few notches. I love 
when wines do that. The grapes come from Northern Burgundy, are direct-pressed 

into steel for fermentation, and 
then moved to old barrels 
before being bottled in the 
spring: just beautiful, natural 
white wine, an increasing 
rarity these days. Drink it 
when you are thirsty. - BT 

<<<< Also, here’s a picture of 
some buddies from LA and 
NYC hanging out after the 
Loire dinner party.  

2019 Emme Wines "the same thing" Redwood Valley Carignan 

We are very excited to be featuring the wines of Rosalind Reynolds in the wine club 
for the first time. She was on her way to med school before the fermentation bug 
caught her during a brief internship at a research winery. That crash course into 
winemaking dictated her next five years of harvest hopping and learning from 
natural leaning winemakers throughout the world such as Pascal Potaire of Les 
Capriades in the Loire Valley of France. In 2018 she finally settled in Sonoma to focus 
on viticulture and currently works as the assistant winemaker at Pax Mahle Wines. Pax 
operates as a custom crush/ 
cooperative of sorts housing 
many celebrated Cali fornia 
winemakers such as Martha 
S t o u m e n a n d J o l i e L a i d e . 
Rosalind’s current 2019 release is 
her second vintage of Emme 
Wines with fruit coming from 
Ricetti Vineyards in Redwood 
Valley. I would describe Rosalind 
as soulful, kind & jubilant. Her 
Colombard offerings have just 
the right touch of florals & zip. 
The other thing I really love about 
Rosalind is her playful call to 
anyone queer enjoying her cuvée 
called “Tell your sister I say hi.” 
She didn’t know how many 
conversations would strike up 
from this small effort but her 
intention was for women like her 
to feel seen when they come 
across her wines. Bravo! Here’s 
how Rosalind describes this 
month’s club wine: “The same thing” is the big sister to 2018’s “home and you” 
carignan. Whereas 2018 saw a full week of semi-carbonic maceration, in 2019 this 
carignan was semi-carbonic for only two days, then foot crushed and left on skins for 
the majority of it’s fermentation. More time on full skins cuts the carbonic pop, making 
“the same thing” fuller and juicier than “home and you”. As fermentation slowed, the 
fruit was basket pressed to stainless steel until fully dry, then aged for 6 months in 
neutral oak barrels. Indigenous yeast fermentation. No added sulfur, no other 
additions, unfined and unfiltered. We hope you enjoy this exciting wine, and also 
encourage you to check out Rosalind’s full lineup. They are delicious. - Jirka
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2019 Sebastien Morin Arcane 

I love these early-aught websites, which many natural wine producers still use to 
advertise their domaines and provide brief descriptions of their process and 
products—a refreshing contrast to the glazed perfection of so many Instagram 
accounts.  Anyhow, Arcane is “pretty cool Bojo” according to Quentin: 3 months 
and 10 days of maceration of mostly destemmed grapes—that is, not carbonic. The 
fruit is deeply extracted but with vibrant acidity and just a touch of granitic tannin. 
Old school. Drink it with steak. - BT
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2019 Joan Ramon Escoda "Mas del Gaio” 

Yes, another wine from our good buddy Joan Ramon! Joan embodies much of what I 
love about the energetic natural wine community of Catalonia. While many of his 
neighbors (think Priorat and Cava) have capitulated to the globalized homogeneity 
ushered in by point systems, multinational corporate brands, and the American 
addiction to cane sugar, Joan has followed a different path. He farms organically, 
eschews additives, and makes a puzzling and delicious collection of cuvées that have 
a clear and vivacious personality. But Joan is not a peasant stubbornly resisting the 
march of progress. While many of our favorite winemakers do just this (and we love 
them for it!), Joan has blazed a modernist path of subversion, relishing the ways in 
which the contradictions and connections of our historical moment create the 
conditions for a creative avant-garde. Mas del Gaio is his old-vine field blend of 
white grapes fermented and aged in amphora. In many ways it encapsulates what I 
love about his white wines: a dense fruitiness fully intwined with salty reduction, the 
feint caress of tannins and the inscrutable energy of something living bringing it all 
together. 
 It must also be said, in any introduction to Joan Ramon, that he loves to 
party really hard. Wherever he goes, the music is louder, the pot is more abundant, 
and the wine is never-ending. Also lots of Carajillos. But like all the best partiers, it 
never feels like it’s about him—rather, he has an atypically extreme commitment to his 
fellow revelers, and takes pride in bringing life to whatever room he enters. As I 
crank out this write-up, I am actually getting a bit teary thinking about all the parties 
that didn’t happen this year. Joan and his wines are made for raucous consumption. I 
hope we can indulge in that sometime very soon. - BT  
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