
Michel Guignier Granite 
What can be said about Michel Guignier, The Baron 
of Beaujolais, that hasn’t been said a thousand times 
within the walls of this humble little wine shoppe? 
Honestly, I’m actually not really sure where to start. 
Largely due to the fact that these are deeply 
personal wines to me. How does one communicate 
to any audience, why your favorite movies, songs, 
meals, pieces of art etc, are meaningful. Welp, here 
goes! Guignier's wines were a revelation for me. Before I slung these delightful juices for a living, I 
cut my teeth in the beer world, where I found greatest inspiration in Belgian farmhouse ales and 
lambics. Through such beverages, my palate was primed for lactic/acetic acidity as well as the 
myriad fermentative complexities offered by native yeasts and bacterias. I could scrounge 
together some trivia about this wine and its terroir: age of vines, soil composition, elevation etc. 
and it would all be relevant. However, it's these sort of wines that made it clear to me that yeast 
and bacteria are integral to a wine's “terroir”. To me the microbial character/aesthetic of a wine is 
equally important as the particular location and type of dirt from which it comes. As someone who 
never had any real interest in conventional wine, I immediately realized what was missing from 
what I had occasionally endeavored to try and appreciate in “wine” for however many years. 
 My first experience with Michel Guignier was love at first taste, and more so than any 
other wine I had tasted, it was transportive. I've never been to Beaujolais (I've hardly been to 
France), but as soon as I even smelled the wine, I was taken to some peasant harvest festival 
hundreds of years ago where I was blessed with the good fortune of drinking the prize-winning 
wine of the vintage. Silly as that may sound, years later, I still feel that way when I drink the wines 
of Michel Guignier. I speak broadly of the wines of this producer rather than this specific cuvee. 
As is the case with real wine, there is variation between vintage and cuvee. The Granite '20 
however has everything you want from a Guignier and nothing you don't. It is absurdly versatile. 
In my experience his wines are great fresh (as this one is), but also tend to do really well with age. 
This would be great on it's own at pretty much any time of day, with or without company, with or 
without food. But ideally I would pop open with a couple good friends and some meal composed 
around chicken or duck (dare I suggest Peking??) or better yet: Ortolan. - Daniel Sr. 

Le Coste Le Primeur pour les filles 

The first I had learned of this wine was when I began working at the shop, while it was being 
featured in the Extraordinaire Club of July 2021. A dear friend and regular, Emi, gifted the 2020 
vintage as a cheers-to-moving-into-your-first-solo-apartment and also because he insisted I try his 
favorite red wine. For the record, Emi doesn’t drink red wine. It’s remarkable to say the least.  
 Head northeast of Lago di Bolsena and you’ll find Le Coste, where husband and wife 
Gianmarco and Clementine first purchased an abandoned 3-hectare plot that now extends for 14 
hectares. The land is rich in iron and volcanic ash, flourishing with vineyards, olive groves, and 
oak trees. They’ve mastered the care and patience applied not only in the vineyard, but also in 
the cellar which results in 
their wines flying off our 
s h e l v e s . T h e A l e a t i c o 
u n d e r g o e s c a r b o n i c 
maceration for two weeks 
before being pressed, then 
gets bottled in the spring. 
The perfume is hypnotic. 
Equal parts floral , r ipe 
passionfruit, and crunchy 
bramble . As a lways , i t 
remains snappy and faceted. 
Give it a good chill and drink 
i t w h i l e e x p e r i e n c i n g 
something for the first time. 
It was recommended to me 
with some lsd. - Diana 

Jordi Llorens SiSI Macabeu 
A description of the Catalan natural wine scene is 
incomplete without Jordi Llorens. After 8 generations where 
the family was dedicated to wine culture, Jordi, a geologist 
by training, decided to create his project, Celler Jordi 
Llorens. Situated in Blancafort, where his family have been 
farmer’s of olives, livestock and, of course, vines since 1779.  
The ancient village of Blancafort is in the north of Tarragona 
at an altitude of 500m in the Conca de Barbera region, 
encased by its terrain of hills and forest. Here in 2008, he 
made his first wines and began selling commercially in 2012. He currently farms around 16 
hectares of vines. ‘Si Si Macabeu’ is a rosé of great energy, ripe with tangy fruit and dark 
minerality. A blend of mostly Macabeau and a bit of zesty Parellada are co-fermented with the 
skins of used Syrah and Grenache, which lend the wine a gentle pink complexion and soft vinous 
grip.  It is fermented with the skins of grenache for 4 days, then pressed and finished in amphora 
where it ages for nine months. This wine is a clear expression of the warmth of Catalunya, as Jordi 
has said, “if the earth has life, so will the wines.” - 
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Everwild Mabon 
Talia and Austin have been regulars here at Ordinaire for quite some 
time, and they are also wine club members (should we give them a 
different bottle?). Their interest in wine became a little more tangible in 
2020, when they decided to purchase some fruit and make a few wines 
of their own. This was a big decision, as Austin and Talia are also active 
video editors in the film industry. You should see them when it’s harvest 
and they both have videos to edit, what a time to be alive! 
 Mabon is a product of their now second vintage, which they 
made up the road in Richmond. Austin and Talia have a beautiful 
dynamic, their creativity and attention to detail show in every cuvée 
they make. You can see how invested they are in their project and it’s 
inspiring to see California natural winemakers do the dang thing! 
Chardonnay from Redwood Valley and Muscat from Lodi. This wine 
makes you wish the sun wasn’t setting earlier, tropical notes with nice 
structure and acidity. Pair with some backyard chicken or a front yard cigarette. Drink with 
someone you love, or someone you don’t. - Michelle 

Refreshingly, 
zero photos 
of Talia and 
Austin are 
available on 
the Internet. 
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Mushrooms 

Rain, and then 
the cool pursed 
lips of the wind 
draw them 
out of the ground - 
red and yellow skulls 
pummeling upward 
through leaves, 
through grasses, 
through sand; astonishing 
in their suddenness, 
their quietude, 
their wetness, they appear 
on fall mornings, some 
balancing in the earth 
on one hoof 
packed with poison, 
others billowing 
chunkily, and delicious - 
those who know 
walk out to gather, choosing 

the benign from flocks 
of glitterers, sorcerers, 
russulas, 
panther caps, 
shark-white death angels 
in their town veils 
looking innocent as sugar 
but full of paralysis: 
to eat 
is to stagger down 
fast as mushrooms themselves 
when they are done being 
perfect 
and overnight 
slide back under the shining 
fields of rain. 

- Mary Oliver

Mushrooms in their glory at Monterey Market. Go get some.


