
2017 François Saint-Lô Les 
Pouches 

This photo is a screenshot from 
a short film made for ARTE 
(artsy PBS of Europe) about 
François Saint-Lô’s hippy/punk 
co-op in the Loire Valley. In 
short, François and his sister 
Justine got together a bunch of 
fr iends and converted an 
abandoned farm (with an epic limestone cellar) into a multi-faceted commune 
revolving around the production of wine. The film is worth checking out (despite the 
bizarre final minutes). While folks freak out about the domaine’s ethereal reds, the 
minuscule production of white wine is truly exceptional. This is the first release of Les 
Pouches, from a tiny vineyard of 30-year-old vines. One-third of the harvest is 
macerated for 3 weeks with whole clusters (adding a bit of tannin and color), then 
everything is aged in barrel for 3 years to let the mineral energy soften and integrate. 
Truly special Chenin Blanc. Drink with roast chicken and wild mushrooms.  

2019 Dan Marioni Pino 
Dan joined Nic Coturri at Sonoma 
Mountain Winery a few years ago 
and helped steer that utopian but 
frenetic project through some epic 
years. His thirst for fun, insane 
worth ethic and openness to new 
ideas were just what SMW needed. 
But now that Nic has permanently 
left the domaine, Dan has also 
decided to move on; and rather 
than take the more conventional 
route of seeking out fruit to sustain 
a negociant project, he has gone 
all in on the thing that drew him to winemaking in the first place: farming. Much 
like our other Cali favorites, Les Lunes, Dan farms many more acres of grapes than 
what he actually uses to make wine, selling off pristine grapes to sustainably build 
his project, both financially and agriculturally. His lineup of wines is distinctly fun, 
but never frivolous. For example, this PINO is from the SMW Pinot Noir vineyard 
that he and Nic used for their estate Pinot, co-fermented with a bit of Chardonnay 
that grows there as well. It’s destemmed, pressed manually, and aged in barrel for 
eight months. Quentin says, “Not a floral cali pinot. It has this dusty tannin, ripe and 
rustic but very gentle. C'est bon, très gentil!” So there ya go. Roast some duck. 

2019 Corva Gialla Bianco 
Here’s a friendly little 
orange wine from Lazio, 
just north of Rome, made 
f r o m t h e c l a s s i c 
combination of Grechetto, 
Trebbiano and Procanico. 
One can imagine this 
being poured straight 
from a massive barrel in 
some suburb of Rome, 
accompanied by Foccacia, 
marinated artichokes and 
maybe some tiny fried fish 
with mayo. It combines 
flowers, citrus and volcanic minerals in equal parts, and leaves your mouth feeling 
clean and thirsty. Corvagialla was founded by Beatrice Arweilerin in 2007 around a 
small house surrounded by four hectares of land, which now is comprised of a 
polycultural mix of olive trees, grape vines, apricots, pomegranates, apples, 
chickens, geese, goats, donkeys, a dog and a bunch of wild cats. Their grapes used 
to be purchased by nearby Le Coste for their popular Litrozzo bottlings, but they’ve 
slowly started taking over the fermentation on their own, committed to the same 
principles as their legendary neighbors. Summer orange wine! 
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2020 Gearhead Sticky Carignan 

Winemaker Craig West (pictured 
right)  is one of the chillest and 
most courteous people I’ve come 
across in this industry: all smiles, no 
p r e t e n s e , o v e r fl o w i n g w i t h 
gratitude and genuine curiosity. It’s 
no surprise that his wines are fun, 
easy and energizing. I asked Craig 
to tell me about “Sticky” and I love 
his no non-sense summary: “The 
fruit for Sticky is from a small 4-acre 
vineyard named Aspesi, 105-year-
old vines that Love Ranch Vineyard 
picked up last year (see photo on 
back of pamphlet). This one was done carbonic no treading C02 I like to let the 
weight of the fruit produce some juice to start the ferment all natural 12 days and 
went to press. Settled in a holding tank for 3 months and into bottle this one took a 
little time to settle in after bottling.” I’ll just add that Craig has managed to capture 
the sun of California in a very unique way. Ideal Cali table wine. 
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105-year-old Carignan vines

NOTA BENE 

1) We are closed Saturday, May 1st for 
International Workers’ Day and Tuesday, May 
4th for our monthly staff field trip.  

2) Wine club wines will be available starting 
May 2nd. 

3) The shop is now open for limited indoor 
retail shopping. 

4) Limited outdoor bar service will recommence 
on May 5th.


