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WINE:  2018 Tether Cabernet Sauvignon  
 

SOURCE:  Napa Valley 
 

ATTITUDE:  Intense and Juvenile   

 

GRAPES:  97% Cabernet Sauvignon, 3% Malbec  
 

FOOD:  Rich, rapidly-cooked meats.    
 

FACTUAL TIDBITS:  We have “clubbed” Tether at least once before.  This is a side project rendered by 

Anna Monticelli.  She was the assistant winemaker at Bryant Family and now renders the wines of Piña.  

More familiarly to our Red Collector Club members, Anna also has the personal project “Illaria”.  – And 

then she does Tether, her collaboration wine with Kimberly Jones, who represents some of Napa’s most 

amazingly great (and insanely expensive – reference Scarecrow) Cabernets. 
 

Tether uses fruit from Oakville, Rutherford, and Southeast Napa’s Coombsville area.  While we’ve 

identified the talented wine shepherdess, one other feature of Tether’s winemaking should be singled out.  

A good portion of this Cabernet was actually barrel fermented.  This is done two different ways, neither of 

them convenient.  With a good deal of effort you can turn a barrel upright, remove its upper hoops and 

then its head, replace the hoops to squeeze the staves back together, and pour in the juice and skin mixture 

for the fermentation itself.  Other, rather expensive barrels are fitted with a firehouse-sized inlet 

accommodating a must pump, through which the mixture gets to the barrel which is then periodically spun 

to resuspend the color-conferring skins.  I know this is confusing.  Just try actually DOING it - while 

resisting profanity.   
 

JIM’S WHIMS:  And why go to all this trouble??  It is felt that barrel fermentation enhances textures and 

fixes color.  The only time a wine will be warm is at its beginning.  Fermentation creates heat.  Via this 

heat there is more transaction between the barrel host and the wine.  Bordeaux thought of this first, I’m 

told, but nowadays many well-financed Napa Cab producers play along.   
 

This Tether is young, beautiful, and promises longevity in the cellar.  Grab some bottles for later!   
 
 

57.99 / 52.19 for all wine club members 



 

 

 

WINE:  2016 Trinchero ‘Mario’s’ Cabernet Sauvignon  
 

 

SOURCE:  Napa Valley 
 

 

ATTITUDE:  Gorgeous   

 

GRAPES:  100% Cabernet Sauvignon 

 

FOOD:  All The Good Stuffe    

 

 

 

 

 

 

FACTUAL TIDBITS:  This lovely 100% Cab hails from two different Saint Helena vineyards, both part 

of the Trinchero estate.  The wine behaves a little more accommodatingly than aforementioned ‘Tether,’ 

probably for its being two years farther along in development.  A saucy, nearly Bourbon-like scent of dark, 

vanilla-ed oak joins cassis, black plums, brine-cured olives, and thyme.  A well-tannined mouthfeel 

supports more of these warmhearted flavors.  I hereby desire a steak! 

 

I also request your consideration of a slightly bigger brand this time around.  Trinchero is not just a 

winery, but a whole portfolio of wine brands.  Your perusal of that list may taint your approach to this 

wine, as there are a lot of “groceried” bottlings happening within.  Folks, the actual Trinchero wines bear 

little resemblance to the Sutter Home and Folie a Deux creations comprising the book’s “bread and butter 

brands.”  THIS is seriously good.    

 

JIM’S WHIMS:  …For there is real talent being employed here.  While this was unintentional, it turns 

out that this month I’ve chosen you one wine made by Anna Monticelli and another rendered by her 

husband, Mario Monticelli. 

 

While it seems Mario has moved on from Trinchero, he did in fact work with this 2016.  He has also 

handled fruit in Tuscany with the Antinori Family.  Later he assisted Philippe Melka with a vast array of 

cult wines including Hundred Acre and Quintessa.  Quixote Winery became his next home.  Regardless of 

what’s next for Mario, I’m very happy to have bottles from both his craft and that of Anna on my desk!       

 
      

 

48.99 / 44.09 for all wine club members 



The Wine Steward’s 

World Class 
W I N E   C L U B 

April 2021  
 

WINE:  2018 Chateau Crabitey  
 

SOURCE:  Graves, Bordeaux, France 
 

GRAPES:  47% Cabernet Sauvignon, 47% Merlot,  

                   6% Petit Verdot 

 

ATTITUDE:  Dark and Structured 
 

FOOD:  Roasts, steaks, ducks 
 

FACTUAL TIDBITS:  The Napa Valley currently boasts of 44,000 planted vineyard acres.  Bordeaux 

laughs back, “We have 288,000!”  As famous as it is, the largest wine region of France often daunts the 

average American wine consumer.  Its most renowned Chateaux demand hundreds, sometimes thousands 

of dollars for their sought-for bottles.  If this is all you know of Bordeaux you’d assume there are no 

bargains to be found here.  Then there’s the “stodgy” factor.  This wine type has long projected an aura of 

fusty-musty formality as part of its branding, distancing itself from the typical customer it should instead 

be attracting.  The image of a tweed-attired Alistair Cooke introducing Masterpiece Theater from a 

fireside leather chair . . . well, wouldn’t a cobwebby bottle of old Bordeaux complete the picture?!   

Then there’s the style of the wine itself.  We, of whom many were brought up on the fruit-forward 

Cabernets of Napa, don’t get it.  Bordeaux blends of Cabernet and Merlot and such seem rather “grim” 

alongside.  While so many love a big, New World Cab all by itself, fewer would dare to drink a Bordeaux 

rouge the same way.    
 

JIM’S WHIMS:  These are the challenges for the Bordeaux category as we see them at Downtown 

Pleasanton’s TWS.  Even so, we must represent one of the world’s great wine categories, while Rhone 

and Spanish reds are more often reached for.  It’s our duty to you, so let’s try to help:   

 

Bordeaux is vast, and not all about those fancy names with skyrocketing bottle prices.  Rather, there is far 

more of the nicely-valued, lesser-known stuffe to obtain.  Here is an example from the southern sub-

region of Graves, named for the prevalent gravel in the local soils.  Chateau Crabitey comes to you from 

the terrific 2018 vintage; terrific for its riper, darker wines to which more of you California wine drinkers 

might relate.  Yes, there’s a lot of minerally structure referencing those stony soils, AND there’s a good 

bit of dark fruit and coffee tones to go along.  You don’t drink this on its own (though I can, since I’m used 

to this) but introduce it to rich proteins.  A Bordeaux like this – well-priced and accommodating in style – 

is our latest best chance of getting you more acquainted with an oft-misunderstood wine category! 
     

31.99 / 28.79 for Wine Club Members 



 

 

 

WINE:  2016 Barrua  
 

 

SOURCE:  Isola dei Nuraghi, Sardegna, Italy 
 

 

GRAPES:  85% Carignano, 10% Cabernet Sauvignon,  

         5% Merlot 
 

 

ATTITUDE:  The BEST Barrua yet? 
 

 

FOOD:  Proteins with Soul                                                                 
 

 

ACCLAIM:  94 points Tasting Panel, if that matters! 

 

 
 

 

FACTUAL TIDBITS:  I’m very happy with this wine, but let’s not jump to “WHIMS” yet! 
 

It is rare to get a nearly-varietal look at Carignano.  This grape with many names - “Mazuelo” in Rioja, 

“Cariñena” or “Samso” in Catalunya, and (most familiarly) “Carignan” in Southern France, California, and 

so on – hardly ever has a starring role in a blend, more often allocated a five or ten percent participation.  

Understanding what Carignan brings to a wine blend is therefore difficult.  Thank you for giving us clarity, 

Barrua!   
 

Now we hear your deeply-voiced ballad of unsweetened chocolate, sagebrush, and dark plums.  Now we 

feel your textures which are gruff but endearingly so.  Earthy cocoa tannins attract and intrigue the palate 

and inspire the chef in us.  Let’s seek out recipes for meats that are slow cooked and deeply flavored in a 

soulful way; herbs, onions, mushrooms, and root vegetables can all contribute.   
 

JIM’S WHIMS:  WHIM time:  I’ve been on quite a voyage of coming to understand, acclimating myself 

to, and – ultimately – admiring Carignan (or whatever we’re calling it today).  Besides following ‘Barrua’ 

for a few vintages now, tasting a lot of Priorat, Montsant, and other Eastern Spain wines has helped, as 

many of these utilize at least 50% Carignan.  Here in California, rubbing elbows with and tasting the wines 

of Neyers and Odisea has enhanced my database. 
 

So it was that I finally recognized that my personal backyard “GSM” (Grenache, Syrah, Mourvèdre) plot 

should be augmented with some vines of “C”.  Three months ago I asked around, only to learn all the 

nurseries were out of Carignan material (is it getting hip at last?!).  Then I connected with Dan Gonsalves, 

who farms many of California’s oldest plots of vines in (remarkably) Oakley.  He’d just pruned a 120-

year-old Carignan vineyard and told me where to find the cuttings.  Today, after keeping them alive in 

buckets of all shapes and sizes, I will start planting them in their permanent driveway-flanking home.  

Livermore-grown GSMC, here we come!    
 

44.99 / 40.49 for Wine Club Members  



 The Wine Steward’s 

C A L I F O R N I A  
(West Coast) 

W I N E   C L U B 
April 2021 

 

WINE:  2019 Cochon ‘Pape Rocks’ Red 
 

SOURCE:  Sonoma County  
      

GRAPES:  65% Grenache, 20% Syrah, 12% Mourvèdre,  

                   3% Cinsault 
 

ATTITUDE:  Suave & Savory 
 

              FOOD:  Grilled Pork Tenderloin with Herbes de Provence 
 

FACTUAL TIDBITS:  We’ve been friends with Adam Webb for at least a decade.  A resident of 

Danville, he makes at least a dozen different wines each year, formerly in Southern Napa and nowadays in 

Sonoma.  He also helped The Wine Steward make two of our Domaine des Plus de Vie blends.  His 

winery name “Cochon” refers to the French name for “hog”.  This alludes to his house preference for larger 

format barrels, especially for his Rhone varietals.  Such oversized barrels are sometimes known as 

“cochon” in southern France where these containers are valued for their less oxidative environment and 

application of less wood flavors.  Consider the larger ratio of wine to wood surface:  Voila. 
 

Adam makes a “Pape Rocks” blend nearly every year.  The name (note the spelling) alludes to its 

inspiration Chateauneuf-du-Pape in France’s Southern Rhone Valley, and their famous blends of Grenache, 

Syrah, and Mourvèdre.  Pape Rocks used to reference mainly Lodi and Mendocino fruit but nowadays 

honors Sonoma.  That’s because Adam has opened a tasting room there, just off the town of Sonoma’s 

main square.  You should pay it a visit to survey Adam’s impressive breadth of offerings – and his kick-ass 

espresso machine!            

 

JIM’S WHIMS:  Many of you know of The Wine Steward’s preference for the wines of the Rhone.  

California’s similar climate inspires “knock-offs” such as Pape Rocks, but few of these actually taste truly 

French.  And need they?  The wine we’re providing you is certainly more balanced in a European way than 

many domestic examples.  While blackberries and dark cherries occur, Pape Rocks generally eschews fruit 

jammy-ness in favor of an overall effect of savory-ness.  Incense, teak, and black pepper are my 

impressions.  The texture is “crunchy” with good acidity that will respect all things grilled.   
 

Thank you, Adam!      

          

21.99 / 19.79 for all wine club members 



 

 

  

           WINE:  2019 Cochon ‘Whole Hog’ Red       

 

    SOURCE:  Sonoma County  

 

    GRAPES:  60% Syrah, 16% Mourvèdre,  

            14% Grenache, 7% Carignan, 2% Cinsault,  

            1% Viognier 

 

           ATTITUDE:  Fatter than Pape Rocks   

 

           FOOD:  See the front label.    

 

 
 

FACTUAL TIDBITS:   Here is the flipside / alter ego / inversion of Adam Webb’s aforementioned 

‘Pape Rocks’ red.  It emphasizes the Syrah grape, telling you to anticipate that varietal’s propensity for 

darker color and wonderfully exotic scents and flavors.  You may be wondering about the 1% Viognier 

inclusion.  What is a white grape doing in this blend?  That’s motivated by a common practice in Syrah’s 

homeland of Cote Rotie, in France’s Northern Rhone region.  Up to 20% of Viognier may be employed in 

the local Syrah (though typical additions are more like 5%) to enhance the nose, “feminize” the feel, and 

assist the acidity.  Nowadays certain Syrah and Shiraz producers the world over, thus inspired, will 

emulate.       

 

JIM’S WHIMS:  In the fall of 2014 I drove from Livermore to Southern Napa nearly every day for at 

least three weeks.  Adam was helping us that year with our Plus de Vie “house red,” so I thanked him back 

by assisting with the rest of the just-harvested batches at his place.  During this fermentation time a red 

“must” is visited two or three times per day to reintroduce the floating “cap” of skins to the frothing juice 

beneath.  This might be done as a “pump over” if the event is happening in a big stainless steel tank but 

Adam’s lots are typically smaller, occurring in the same half-ton plastic bins into which the grapes were 

originally picked.  While many micro-producers like Adam might employ a “punch down” tool to push the 

ever-floating, color-conferring skins back into juice, this winemaker prefers to “fully know” the progress 

of his fermentations.  He (and I, that year) rolled up our sleeves and performed the punch downs by hand.  

Much of this “Whole Hog” hails from the Cardiac Hill Vineyard of Sonoma’s Bennett Valley.  I have a very 

clear memory of “punching down” the 2014 version of that Syrah.  Of the dozens of fermentation bins I 

visited, I especially looked forward to pulling off the lid and plunging my arms into the two containing 

Cardiac Hill fruit.  The nearly-intoxicating scents – even during the birth of that dark wine – were 

beguiling.  The lovely perfume and flavors of this 2019 are very nostalgic for me.    

 
 

22.99 / 20.69 for all members 



The Wine Steward’s 

Wine 

Adventurer’s 
W I N E   C L U B 

April 2021 
 

 

 

 

WINE:  2017 Santa Carolina  

              ‘Reserva de la Familia’ Carmenere  
 

SOURCE:  Rapel Valley, Chile 
 

 

 

GRAPES:  100% Carmenère 
 

STYLE:  Roasted Red Pepper  
 

FOOD:  Meat Ravioli, Grilled Portabellas…  
 

FACTUAL TIDBITS/WHIMS:  Carmenere was, and sometimes still is, misunderstood.  Forgive us if 

you’ve heard its story but we can’t present this wine without retelling.  There was a good amount of 

Carmenere growing in Bordeaux before the Phylloxera root louse infestation of the nineteenth century 

killed it along with nearly every other grapevine in Europe.  When a remedy was discovered and it came 

time to replant, Bordeaux largely disregarded Carmenere for its unreliability when compared to better 

known varieties of the region (Cabernet Sauvignon, Merlot, Cab Franc, et al).  In the meantime, however, 

Chile was developing its own wine industry and planted cuttings of Carmenere and several other varieties 

from pre-Phylloxera France.  For over a hundred years Carmenere was misidentified in Chile as Merlot!  It 

took a savvy ampelographer - one who identifies plants types by their particular leaves – to make the 

correction.  In the meantime, Chilean makers were often harvesting late-ripening Carmenere as if it was 

early-ripening Merlot, emphasizing a pyrazine-prone grape varietiy’s tendencies toward veggie-ness.        
 

JIM’S WHIMS:  “Pyrazines?”  That’s a chemistry name for the possibility of green pepper qualities in 

your wine; Sauvignon Blanc, Cabernet Franc, Cabernet Sauvignon, and our friend Carmenere are 

especially prone to this.  Fully ripening your fruit is a way to avoid this quality but, from what I hear, 

properly managing the vines canopy of leaves is the real key; canes must be arranged and some leaves 

removed to allow for a certain amount of sunlight on the actual grapes.  While Chile now understands that 

it’s in possession of Carmenere, it still sometimes misunderstands its need for proper canopy management.  

There are still too many examples displaying green bell – and even jalapeño peppers.  This varietal will 

ALWAYS eccentrically demonstrate pepper, but my sense of a successful example is that of roasted RED 

pepper.  Ever roasted your own on the gas burner of a stove?  Do you recognize that fragrance in this 

wine?  Here you go:  SUCCESSFUL Carmenere (by my definition)! 
    

21.99 / 19.79 for wine club members 



 

 

 

WINE:  2019 Jip Jip Rocks Shiraz 

 

SOURCE:  Padthaway, Australia 

 

GRAPES:  100% Shiraz 

 

ATTITUDE:  Intelligent Pleasure 

 

FOOD:  Meats, preferably grilled and richly-sauced  

 

 
 

FACTUAL TIDBITS:  Let’s go where we only rarely dare to go for your club, South Australia, and to 

the Padthaway wine region a little south and east of more famous Barossa.  As in Barossa, Shiraz (you may 

call it “Syrah”) reigns supreme in Padthaway, though this somewhat cooler location also accommodates 

Chardonnay and others.  The curious name of this winery alludes to an actual geographical feature of the 

place:  The “Jip Jip” rock outcroppings.   
 

As many of you know and others need to know, “Shiraz” normally replaces “Syrah” in both Australia and 

South Africa (and at Darioush in Napa, to honor the Persian reference).  Yes, the two are the same.  The 

grape’s homeland is France’s Northern Rhone region, but you now see it from both hemispheres and 

several continents.  Syrah is marvelous at expressing different qualities per the attributes of site – hot, 

cold, steep, flat, mineral-oriented soils, richer and more nutrient-rich soils …  And this is Syrah’s problem 

as well.  Actually, it is the consumer’s problem; with all these lovely variations – “loved,” at least, by the 

oenophile, comes confusion often ending in a frustrated dismissal of all things Syrah.      

 

JIM’S WHIMS:  . . . And “Shiraz” along with it – But wine clubs can help.  We get to hand you bottles of 

wines you may doubt, hoping to “turn” you.  You, in turn, have amenably signed up for the treatment.  

This is not a case of “Imposers” administering to “Suckers”;  if it were, it wouldn’t last long.  No, this is 

about my doing my best to represent worthy wine types to you, and about your open-mindedly 

considering and responding to the data. 
 

THIS Syrah/Shiraz, with its predictably intense color, offers a resplendent set of scents encompassing ripe 

black fruits, mint, freshly-turned earth, and espresso.  In the mouth you feel a precisely-delivered sense of 

the same.  While fully ripe, this Aussie is no floozy; it is kept in check by the Jip Jip rock / granitic 

minerality of its local soils.  You can FEEL this happening.   
 

Now, this wine is certainly forward in character.  Its intensity demands a proper treatment.  PLEASE 

know this wine best by grilling for it.  It deserves it.  So do you.         
 

19.99 / 17.99 for Wine Club Members 



 

 

The Wine Steward’s 

 ‘Here ‘n There’  

White Wine 
W I N E   C L U B 

April 2021 
 

 

 

 

 

 

WINE:  2019 Umani Ronchi Pecorino    

 

SOURCE:  Terre di Chieti, Abruzzo, Italy 

 

 

 

 

GRAPES:  100% Pecorino 

 

ATTITUDE:  Lush (the wine – not me) 

 

FOOD:  Seafood Tempura, Pecorino Grilled                                  

    Cheese Sandwiches?  

 

FACTUAL TIDBITS:  We bring you to Italy’s east side, the Adriatic Coast, where wild Pecora (sheep) 

once freely roamed and ruthlessly ravaged the local vines.  This could not be tolerated.  Incensed farmers 

named the sheeps’ preferred vine “Pecorino,” and banded together to capture the destructive vermin.  The 

imprisoned Pecora were spray-painted with stripes and pressed into servitude; compelled to produce the 

delicious Pecorino Cheese.  Upon yielding one thousand wheels of this product a Pecora would be fitted 

with a shock collar and released; free, but carefully watched.   

 

None of that is true – except the part where this grape is named for sheep and we don’t really know why.  

What is true?  Two different, prestigious wine publications each awarded 92 points to your wine club 

wine.  So there. 

 

JIM’S WHIMS:  Why the positive ratings?  Is this an eccentrically flavorful white?   Is it endowed with 

bodacious textures and prodigious oaky length?  Nay (baaah?), this Pecorino behaves quite oppositely.  It 

evades and eludes, teases and flirts, then runs away.  The flavors are delicate.  Green melon rind and – 

perhaps – cucumber happen, along with rumors of citrus and nearly-ripe white stone fruits.  I first met this 

wine at the producer’s main winery in the Marche, north of Abruzzo.  Our group was treated to a dinner 

of all things delicately deep fried, a la tempura.  Umani Ronchi Pecorino NAILED IT with that meal!  
 

 
 

16.99 / 15.29 for all wine club members 



 

 

 

 

WINE:  2020 Maui Sauvignon Blanc 

 

SOURCE:  Waipara, New Zealand 

 

GRAPES:  100% Sauvignon Blanc 

 

ATTITUDE:  More “tropically-fruited” than many Kiwi         

           Sauvies…  

 

FOOD:  Fish Tacos! 

 

 

 

 

 

FACTUAL TIDBITS:  New Zealand’s aptitude for making distinctive Sauvignon Blanc has been known to 

the world at large for but a few decades.  Marlborough, at the northern extreme of the southern island, is 

“Sauvie’s” most well-known proponent.  ‘Heard of Cloudy Bay?  They’re there.  So are at least 75% of all 

the Kiwi Sauvignon Blanc producers we’ve represented on our shelves over the years.   

 

Maui represents an exception.  This Maori-owned winery does have a Marlborough brand – Tiki 

Sauvignon Blanc – but “Maui” comes from farther south and east, near Canterbury.  Riesling, Pinot Noir, 

and Chardonnay do well in Waipara, and the local Sauvignon Blancs do something a little different in this 

more sheltered location.  

 

 

JIM’S WHIMS:  How is Waipara-derived Maui Sauvignon Blanc different from its Marlborough 

counterpart, Tiki?  The latter is greener; more classically endowed with herbs and grapefruit and a touch 

of smoky capsicum.  Maui is more tropical, to my senses. 

 

Abundant guava, mango, nectarine, and gooseberry qualities happen here.  The palate is more juicy than a 

typical Marlborough.  I chose Maui for its possibility of appealing to more of you, with its relatively lower 

sense of herb and bell pepper.  I also chose it for its ability to handle the cilantro on a good fish taco! 

 

 

16.49 / 14.84 for all wine club members 
 

  



The Wine Steward’s 

Tuesday 

Night 
W I N E   C L U B 

April 2021 
 

        

 

 

WINE:  2019 Sobon Estate Barbera 
 

 

SOURCE:  Amador County 
 

 

 

GRAPES:  100% Barbera, perhaps 
  

ATTITUDE:  Remarkably Right  
 

FOOD:  Pizza

FACTUAL TIDBITS:  Barbera is the second-most important grape variety of Piemonte, Italy (Nebbiolo 

reigns supreme).  It is admired for its strength of purple color, fragrance of fresh fruits and rose petals, and 

lush acidity making it a superb foodmate.  That last feature – acidity – probably accounts for Barbera’s 

introduction to California’s hotter wine places long ago.  Hot weather normally makes for “flat,” nerve-

deprived wines.  In the Central Valley a red grape that retains its nerve comes in handy to “fix” wines 

consisting of other, more flaccidly-textured varietals.  Barbera came there and headed up the hill to 

Amador County as well.  Long ago (and several owners ago) the local Renwood Barberas were greatly 

admired as rare, successful Barbera expressions.  More recently, a Plymouth-based winery which will go 

unnamed, is making godawful versions – unless you want your Barbera to taste like a lumberyard.  We 

couldn’t be more pleased to find you a truer and more affordable Amador County Barbera here.  We 

couldn’t be happier to get it from a winery we’d call a true friend of The Wine Steward.     
 

JIM’S WHIMS:  It just doesn’t happen anymore:  A producer making great value wines remaining 

family-owned and operated??  - And yet that’s the deal at Sobon Estate, and Shenandoah Vineyards which 

is its sister winery.  I’d like to nurture that nearly-extinct rarity, especially because these guys make 

delicious wine for the money.   
 

Take of sniff of this amply-tinted red:  What a fun nose!  Barbera’s endearingly cheerful set of scents 

happens so correctly here.  Lilacs, cherries, rose petals, orange slices, just-turned dark earth, and fresh 

chocolate might all be sensed.  The palate feel is gentle, juicy, and flavorful with fruits of all kinds.  The 

requisite acidity participates within, keeping the wine fresh but not distracting the tongue.  This Gold 

Country Barbera, unlike the 2x4-reminiscent example from just down the street, is remarkably RIGHT.  
 

12.99 / 11.69 for all wine club members 



  
 

 

 

 

WINE:  2019 Shenandoah Vineyards Zinfandel 

               “Special Reserve” 

 

SOURCE:  Amador County 

 

GRAPES:  100% Zinfandel? 

 

ATTITUDE:  Zesty Charm 

 

FOOD:  Pizza, Ribs, and/or Pasta 

 
 

 

 

FACTUAL TIDBITS:  Sobon Estate, as your other club wine is labeled, was founded by Leon Sobon in 

1989.  Shenandoah Vineyards, under the same family ownership, happened twelve years earlier than the 

eponymously-named counterpart in 1977.  At the time, Shenandoah Vineyards was but the fourth winery 

to set up shop during this Gold Country wine region’s “modern” era.  Winemaking has happened here far 

longer however, evidenced even today by gnarled stands of some of California’s oldest grapevines, many 

of them planted by retired 49ers (the gold miners, not the football players). 

 

Both wineries are located in Amador County’s Shenandoah Valley.  Both exclusively employ family-

farmed estate fruit.  The grapes for this Zinfandel come from a slightly different Amador location, Sobon’s 

Jackson Valley Vineyard.     

 

JIM’S WHIMS:  Between these two wineries there must be at least a half dozen bottlings involving 

Zinfandel.  Regardless of the confusing title, “Special Reserve” from Shenandoah Vineyards is the least 

expensive.  From such a “bottom rung wine” we might expect inferior quality, but you can anticipate more 

from this particular brand.  Here is a truly delicious, anything-but-awkward, nicely-balanced red wine. 

 

Zinfandel, with such a propensity for ungainly fruit, happens here with tobacco, cherries, berries, black 

pepper, and cocoa.  There IS an implication of sweetness to the wine but that’s countered by the grip of 

tannic resistance and good acidity.  We call this “structural framing,” valued for its eloquent reply to 

decadent proteins such as saucy baby back ribs.  Go for it!     

 

11.99 / 10.79 for ALL wine club members 


