
The Wine Steward’s 

RED  

COLLECTOR 
W I N E   C L U B 

April 2022 
 

 

WINE:  2018 CRU Cabernet Sauvignon 

    By Vineyard 29  
 

SOURCE:  Napa Valley 

 
 

 

GRAPES:  85% Cabernet Sauvignon,  

        6% Merlot, 4% Petite Verdot,  

        3% Cabernet Franc, 2% Malbec  
         

FOOD:  If you want!    
 

OF PRICE and MEN 

   

We don’t always make a big deal about price.  Maybe we should. 

 

The winery’s rate for the 2018 Cru Cabernet is $75.  That can already be called a “value” considering their 

flagship Cab rubs up against the $300 price point.  A quick browse-around showed me a $74.95 rate from 

one of wine’s “Internet Superpowers.”  Another familiar e-provider of vino has this for 64.99, which is 

where our price STARTS.  You valued wine club members get it for 10% less than THAT. 
 

These Red Collector Club notes DO frequently make note of the winemaking talent when we can drop a 

familiar name.  We can here:  The longtime winemaker for Vineyard 29 is none other than Philippe 

Melka.  This will make at least one of you particularly happy so I’ll call you out, Jerry:  Are you happy to 

see a wine by your hero in your club pack?!  Granted, 2018 is when Philippe finally handed over the 

official “winemaker” title to Keith Emerson but the difference between duties and titles remains a bit 

muddled as Keith actually works on many of Melka’s namesake wines in Vineyard 29’s custom crush 

situation. 
 

Smell, taste, and (especially) feel this on your palate to realize the Melka effect is still very much in play.  

While the color is an attractive glowing purple a la a black light poster, and the perfume and following 

flavors are endearingly chocolatey with violet tones, the real “Melka tell” is the texture.  This Cabernet 

FEELS amazing.  A steak alongside would be great, but only if you’re hungry!!        
 
          

64.99 / 58.49 for all wine club members 



 

 
 

WINE:  2018 Stuhlmuller Cabernet Sauvignon  
 

 

SOURCE:  Alexander Valley  
 

 

ATTITUDE:  A Great Difference   

 

GRAPES:  94% Cabernet Sauvignon, 6% Petit Verdot 

 

FOOD:    I think it’s a lamb chop night!   

 
 

 

 

 

ALEXANDER VALLEY 

 

With wine and otherwise, I eschew “sameness” – especially because it’s fun to say “eschew” (bless you!).  

With Napa Valley Cabernets and their typical flavors ruling the roost in your club, we look forward to a 

little rebellion; what might upstarts Santa Cruz Mountains, Washington State, and Happy Canyon of Santa 

Barbara present as a retort?  - And what might Alexander Valley, nearly next door to Napa, have to say?  

Something deliciously different, and I declare:  “THANK GOODNESS!”     

 

Fritz Stuhlmuller’s family landed here in 1982.  Their Alexander Valley site uniquely abuts both the 

Russian River and Chalk Hill AVA’s.  Over the years our friend Tom Switzer faithfully represented their 

wines to us, and both their Chardonnay and Cabernet made frequent appearances on our shelves.  They’re 

now in another vendor book, but the reliable goodness of Stuhlmuller Cabernet persists. 

 

The “difference” I’m savoring here is the hoped-for Alexander Valley addition of loam-ey-ness to the 

requisite cherry fruit; this region always does that for me in varying amounts, conferring an honest-to-

place sense of tangy earth.  The alcohol factor is in check here, replaced by a Bordeaux-like acidity that 

will react positively to whatever protein you place on the plate. 

 

If lamb is on the “approved” list in your household, maybe you should eschew the usual steak in favor of 

that slightly gamier meat.  Beef is “safe”; rather predictable in flavor (or lack thereof).  Lamb is a little 

more dangerous; it actually tastes like something.  Wait, it sounds like we’re talking about the wine!  

 

I’m so confused. 

 

44.99 / 40.49 for all wine club members 

 



                                                      

                          

                                                   

             The Wine Steward’s 

World Class 
W I N E   C L U B 

April 2022  
 

 

WINE:  2018 Chateau de Cérons 
 

SOURCE:  Graves, Bordeaux, France 
 

GRAPES:  55% Cabernet Sauvignon, 45% Merlot 

 

ATTITUDE:  Solid     
 

FOOD:  Duck breast 

 

GRAVES is GRAVES 
 

 

We begin our April presentation of the World Class wines with a submission you’d certainly not be 

surprised to see.  Good Bordeaux Rouge is always eligible for your club, and a frequent occurrence.  Just 

two months ago we showed you one, but as the 2018’s are so darn good we need to exploit the idea. 

 

The most famous resident of Graves in Southern Bordeaux is “1st growth” Chateau Haut-Brion.  This is not 

that, nor does it cost upwards of a thousand bucks.  Let’s please get out of the name game rut and into the 

realization that a lot of not-so-famous Bordeaux can be had for far less.  After all, Bordeaux’s output 

roughly equates to nine times that of the Napa Valley!   

 

Nearly every Graves rouge I see is roughly half-and-half Cabernet Sauvignon, which brings boldness of 

tang and tannin, and Merlot, which softens and enriches.  – But let’s respect the placename, remembering 

that “Graves” refers to the local gravelly terroir.  The reds from here show that distinctive minerality in 

both nose and palate.   

 

You are meant to eat with this tangy, minerally, energetic red; the richer the proteins the better!!  

Chateau de Cérons will also accommodate some cellaring time, so stock up to be able to check in on its 

evolution from time to time.  It’s a worthy ’18!         

 
 

 

32.99 / 29.69 for Wine Club Members 

 



 

 

 

 

 

 

WINE:  2019 Chateau de Cérons BLANC  
 

 

SOURCE:  Graves, Bordeaux, France 
 

 

GRAPES:  50% Sauvignon Blanc, 40% Sémillon,  

            10% Sauvignon Gris 
 

 

ATTITUDE:  Tang and Length 
 

 

FOOD:  Your Favorite Fish                                                                 
 

 

 
 

SURPRISE!  
 

There’s a little-known unpublished proprietary provision / bylaw in the definition of World Class Wine 

Club wine types, of which only WE know and may occasionally act upon:  You might just see a white wine 

now and then.  Beyond cleverness and way past convenience is main reason for giving you a white from 

the same producer as this month’s red:  It’s DAMN GOOD.    
 

But back to how clever we are:  Isn’t it cool to try a white from the same winery?  Then there’s our self-

appointed mandate to inform and “stretch” you:  Did you even know there was such a thing as WHITE 

Bordeaux and, if so, did you know it could aspire to “DAMN GOOD”?! 
 

So here ya go:  A lot of Bordeaux Blanc prices under twenty bucks and is rendered entirely of squeaky-

clean Sauvignon Blanc.  AUTHENTIC, “buy-up” Bordeaux Blanc always engages the “other Bordeaux 

white” in the blend.  That would be Sémillon.  If there is a third addition it tends to be Muscadelle.  That’s 

omitted here in favor of rarer Sauvignon Gris, a pink-skinned mutation of Sauvignon Blanc.   
 

One more feature typical of “buy-up” Bordeaux Blanc is the oak barrel.  Nearly every $25+ white from 

here experiences it.  Here’s an exception:  Chateau du Cérons says all of its significant stuffe with naught 

but grapes and location.  To the nose there are earthy, wet herbs and a delicate pungency of passionfruit.  

The mouth is substantial in “size” (Sémillon assists here) yet lithe with Sauvignon-y zing; pleasure AND 

refreshment coincide.   
 

I personally feel it’s important for more of you to embrace Bordeaux Blanc, even the New World’s 

emulations which aren’t necessarily labeled “Sauvignon Blanc”.  As the back label of DeLILLE’s “Chaleur 

Blanc” (Washington State) submits:  “The world has plenty of Chardonnay”!!!!         

 

32.99 / 29.69 for Wine Club Members 

 



      

The Wine Steward’s 

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

W I N E   C L U B 
April 2022 

 

WINE:  2019 Rocky Pond ‘Proprietary Rock’ Red Blend 
 

SOURCE:  Double D Vineyard, Columbia Valley, Washington  
      

GRAPES:  40% Malbec, 40% Merlot, 20% Cabernet Sauvignon 
 

ATTITUDE:  Plays to its name, and above its pay grade   
 

                      FOOD:  Beef, please!   

A NICE FIND   
 

We do a great job of patting ourselves on the back, telling you how proud we are of our “discoveries” on 

your behalf.  However, it would be more fair to brag that our real contribution to you is how we avail 

ourselves to so many wine impressions.  That is to say, we see a hell of a lot of vendors showing a hell of a 

lot of wines.  This can get out of control.  Naturally, every wine salesperson would like to be involved 

with TWS.  These folks are necessarily aggressive – it’s their means of making a living – and I could 

succumb to tasting with them twelve hours a day, six days a week (I take Sundays off).  It’s hard, but what 

we’ve gotten pretty good at over the years is “vendor management,” where we identify our most useful 

relationships, nurture them, and attempt to keep “the sales show” under control. 
 

Percy is a guy with whom we’ve enjoyed working over the past few years, and because he’ll soon be 

relocating we’ll lose the pleasure of his company.  He thinks a lot like us, wine-wise, as he also “part-

times” at a wine shop over the hill from here.  That extra experience equips him to relate better to our 

needs.  Percy tasted this Washington wine and knew where to bring it:  The Wine Steward, a place that 

realizes (along with many of its openminded customers) the value of Washington State wines – and a place 

that prefers Percy’s refreshingly mild-mannered, low-key way of selling.  What Percy did right was 

identify something good and who’d it be good for – and leave the final judgement to we, the potential 

buyers.   
 

Hence ‘Proprietary Rock,’ from a winery of whom we’d never have heard without a “Percy” - but enough 

about him:  Why does TWS endorse this to YOU?  Because we have identified dark fruit, minerally 

structure, and intrigue (“40% Malbec?  That’s unusual!”) that will make sense as soon as you’ve prepared a 

steak to happen alongside.  I promise you (and this isn’t the first time I’ve said this about a Washington 

wine):  If Napa had produced ‘Proprietary Rock’ it would price a lot higher.   

 

24.99 / 22.49 for all wine club members 



  

           

          

 

 

 WINE:  2020 Fidelity Red Wine       

 

 SOURCE:  Alexander Valley  

 

 GRAPES:  Cabernet Sauvignon & Merlot &?  

    

         ATTITUDE:  Dark Fruit, Pleasurable Palate Feel  

 

         FOOD:  Grilled Ribeye    

 

 

 

 

Our Apologies for the Vagueness 
 

 

Producer priorities:  I think it’s better that Nick Goldschmidt and his peeps apply themselves to quality 

farming rather than meticulously maintaining a website.  That gives us a better bottle of wine, even if we 

can’t provide too many particulars! 

 

What is relatable, however, is our very intentionally showing you a new vintage of a wine we clubbed 

just a couple months ago.  In fact, we bought all that was left of the excellent 2019 Fidelity Red, some of 

which currently remains on our shelf!  Why return so soon to “the same” wine?   

 

Because you get the rare chance to compare the two vintages, since both are here for the time being. 

 

Because it’s not easy to find good California juice at this price point that’s not already represented by the 

local grocery store.  Goldschmidt / Fidelity has been good for us this way. 

 

Because this 2020 is in fact quite different from its 2019 counterpart.  The fruit is more youthful and 

forward, whereas the 2019 arguably portrayed a little more of the “earthiness” anticipated from Alexander 

Valley reds.   

 

Because it’s cool to try a red from the “ultimate smoke vintage” of 2020 and see if it avoided the much-

anticipated taint.  I’d say it did, deliciously!        

 
 

22.49 / 20.24 for all members 



 

The Wine Steward’s 

Wine 

Adventurer’s 
W I N E   C L U B 

April 2022 
 

 

 

WINE:  2019 Mas de Boislauzon  
 

SOURCE:  Côtes du Rhône Villages,  

         Rhone Valley, France 
 

 

 

 

GRAPES:  60% Grenache, 20% Syrah, 

        20% Mourvèdre  
 

STYLE:  Chip Off the Ol’ CdP Block  
 

FOOD:  Grilled Pork Tenderloin 
 

 

IRRESISTIBLE 
 

Mas de Boislauzon is a great producer of Châteauneuf-du-Pape, and the winery itself inhabits that vaunted 

Southern Rhone locale.  In the good vintages they produce not one, but a few different ‘CdP’ cuvées AND 

they make THIS from vines a little outside the boundaries of their home region.   

 

“Côtes du Rhône Villages” is a quality indicator - theoretically.  Its goodness and its pricing typically 

happen above the basic “Côtes du Rhône” and below Rhone bottlings bearing more site-specific village 

names such as “Gigondas,” “Vacqueyras,” and – of course – “Châteauneuf-du-Pape.”  It’s all about location, 

with certain vineyards determined by “the authorities” to be better than others. 

 

That said, a certain producer’s “Villages” wine can beat the pants off another’s “Vacqueyras,” etc. so it’s 

good to hook up with a wine purveyor like TWS where everything on the shelf is tasted and selected by in-

house people you can actually talk to.   

 

Another determiner of quality is the vintage.  Besides Boislauzon’s aptitude for great winemaking is the 

downright deliciousness conferred by the 2019 vintage.  The Rhône reds from this year are darker and 

more sumptuous, and this is no exception!  Savor the kirsch, white pepper, herbes, and dried dates 

happening here, and be sure to include some protein involving smoke and grill marks!         

 

23.49 / 21.14 for wine club members 



 

 

 

WINE:  2020 Carros & Bueyes Mencía 

 

SOURCE:  Monterrei, Spain 

 

GRAPES:  100% Mencia 

 

ATTITUDE:  Smooth & Characterful 

 

FOOD:  Grilled Salmon, Red-Sauced Pastas  

 

 

 

 

“What is Mencía?” 
 

As most of you know, when it comes to red wine Spain is best known for its Tempranillo, Garnacha, and 

Monastrell.  These are grown in warmer and drier parts of the country.  Now, let’s go somewhere else for 

something else:  Let’s head for cooler, wetter Galicia; northwestern Spain near the Atlantic and right 

above Portugal:  “Green Spain,” we often call it! 

 

This very other-than-typical Spanish region accommodates a bunch of different white varieties (Albariño, 

most famously) and the red grape Mencía, of which Carros y Bueyes (Cart and Ox) is comprised.  Bierzo is 

Mencía’s best-known region, from which we’ve carried several examples over the years.  Here is our first 

one from Monterrei, located right on the Portuguese border.  It comes to us from an old friend in the 

industry, Importer Luis Moya. 

 

I chose it for its un-Tempranillo distinctiveness, for its consumer-friendly palate feel, and for its 

complexity per the price.  I also respected it for avoiding some of the issues of other Mencías, notably the 

varietal’s propensity for reduction.  This one, while fragrant in a “more curious” way, doesn’t go too far in 

that direction.  It provokes the question we often apply to another wine, Cabernet Franc, wondering, 

“Can truth of typicity scare off the casual consumer?”  Put another way, maybe a particular Mencía fully 

declares itself varietally, but who wants to actually drink it?  - Just a geeky few, or a larger group of the 

unoffended?! 

 

Carros y Bueyes satisfies my hope to portray authenticity while also providing pleasure to the openminded 

consumer.  It intrigues with scents of farmland and fallen leaves.  It indulges, intelligently, with a smooth 

feel along with a tinge of tang.  It will love grilled salmon!             

 

20.49 / 18.44 for Wine Club Members 



 

 

The Wine Steward’s 
 

 ‘Here ‘n There’  

White Wine 
W I N E   C L U B 

April 2022 
 

 

 

 

 

 

 

WINE:  2020 Les Petites Sardines    

SOURCE:  Muscadet, Loire Valley, France 

GRAPES:  100% Melon de Bourgogne 

ATTITUDE:  Seashore 

FOOD:  Shellfish and/or Sardines!  
 

ACIDITY NOW! 

 

I’m doing this all wrong.  I headed downstairs to the stack of ‘Les Petites Sardines’ to grab a bottle from 

that room temperature situation.  Because my desk is cluttered enough I didn’t add a skinny white wine 

glass to the mess, employing instead my previously-employed larger red wine glass.  So, there are TWO 

impediments – temperature and glass shape – to my full appreciation of this high acid white . . . 

 

And Les Petites Sardines will not be kept from proclaiming its brilliant message!  The nose of brine and 

citrus peel, the flavors of mineral and unsweetened lemon, and the remarkably “nervous” palate feel are 

completely forgiving my neglectful treatment.   

 

Here is yet another submission of a Muscadet to your club, the members of which seem to appreciate 

higher-acid whites even if you’re reluctant to use that technical terminology.  We’ll remind you that 

“Muscadet” is the name not of a grape but a wine region on the Atlantic Coast.  You’d never know the 

grape name without this region’s championing of “Melon de Bourgogne.” 

 

And you’d never enjoy raw oysters half as much without it! 

 

(By the way, this very correct, high-acid Muscadet is the least expensive we’ve ever shown you.  Buying 

this allowed us to pay for this month’s OTHER white . . .)    

 

12.99 / 11.69 for all wine club members 



 
 

 

 

 

 

WINE:  2020 ‘Les Gentilhommes’ 

 

SOURCE:  Mâcon-Péronne, Burgundy, France 

 

GRAPES:  100% Chardonnay 

 

ATTITUDE:  A Real Beauty! 

 

FOOD:  Seared Scallops 

 

 
 
 

THANK YOU   
 

This month we thank you for your allegiance with a budget-busting beauty.  Here is a classy small-

production white Burgundy from that region’s southern realm of Mâcon (“Péronne” is the particular 

village in play).  This is a land nearly entirely-devoted to the Chardonnay grape, yet its styling is other than 

the typical California Chardonnay with which you may be more familiar.  This happens due in part to the 

local culture’s preference for a more food-worthy, understated wine message, but ESPECIALLY because 

of the local terroir.  The milder climate and the local soil type contribute to a more discreetly elegant kind 

of Chardonnay; one that even those who have sworn off the varietal might embrace.  Limestone, along 

with clay, are the key determiners of such a quietly eloquent white. 

 

You’re in the presence of a great wine that wouldn’t be seen anywhere in California but for a strong 

longtime relationship with its importer.  Fran Kysela operates out of a warehouse in Virginia.  ‘Les 

Gentilhommes’ is known to us only because he kindly sent a sample bottle (among several others) for us to 

peruse.  We loved it and requested a special shipment on your behalf.  In two weeks I will visit that actual 

warehouse for a grand tasting of other potential TWS selections.  This importer who represents wines 

from about fifteen different countries puts on quite an annual show, with many of his producers flying in 

to personally represent their wares.  After two years without a “Mondovino” to attend I’m looking 

forward to resuming this tradition! 

 

We hope you’ll enjoy this beautiful budget buster.  Wish me luck on finding you more of the same!     

 

26.49 / 23.84 for all wine club members 

 

 



 

 

The Wine Steward’s 

Tuesday 

Night 
W I N E   C L UB 

April 2022 
        

 

 

WINE:  2020 Ramblilla ‘Old Vines’ Bobal 
 

 

SOURCE:  Ribera del Jucar, Spain 

 

 

 

 

GRAPES:  100% Bobal   

 

ATTITUDE:  Gruff, but not “rustic”  
 

FOOD:  Yes, please!  Rich proteins and/or  

     richly-sauced pastas / pizza       

A WELL-GROOMED WORKHORSE 
 

This red, grown somewhere between Madrid and Valencia, presents a serious impact of “structure”.  You 

can even smell it, pre-taste:  An “aridity” of ploughed-up red clay dirt clods on a hot summer afternoon.  I 

just took a glass out to two fave WineBar friends and Yolanda reported, “It smells like iron.”  - Which 

makes perfect sense since that oxidative metal is present and very detectable in red clay.   
 

All of this may sound upsetting, and the wine actually is meant to upset you enough to invoke the reaction 

of EATING.  Why would we punish you so?!  We are doing our job.   We are presenting authenticity, 

novelty, and regionality.  Checking those boxes might be enough to satisfy – as long as you’re eating!   
 

The grape at play is Bobal, of which you may have never heard, but this is in fact one of the most-planted 

varieties in Spain.  Historically, it has been relied upon by large cooperatives to make low grade bulk wine 

(and farmers love it as a reliable cropper).  Bobal can ascend from that stigmatic place as happens here, but 

it will always be Bobal; gutsy, gruff, food-requiring sturdy red Spanish wine which might just have you 

challenging a windmill to a duel… 
  

      
 

14.99 / 13.49 for all wine club members 

  



     

      

       WINE:  2020 Figaro Tinto       

 

       SOURCE:  Calatayud, Spain  

 

       GRAPES:  90% Garnacha, 10% Syrah 

 

       ATTITUDE:  Beautiful Fruit  

 

       FOOD:  Chorizo from The Wine Steward – or bbq   

 
 

 

 

A TERRIFIC VALUE 

Last month we brought you a wine from Rioja, Spain’s most famous region.  Sure, that ‘Capitoso’ was a 

mere entry-level version per that place, but “Rioja” impresses nonetheless; the name resonates renown.  

Now, let’s jump in the rental car for a two hour drive southeast.  The landscape appears more and more 

remote until naught but dusty old pueblos occasionally appear on the horizon then quickly vanish in the 

rear view mirror.  The land of Tempranillo, Spain’s noble grape, is far behind.  We’ve arrived in the 

region of Calatayud (which does include some Tempranillo):  Garnacha (better known to us as 

“Grenache”) Country! 
 

We’ve also left behind the concept of fancy, high-end wine.  Calatayud’s main way of wine industry is 

with cooperatives.  The local pueblo-dwelling growers may own just three or five acres of grapes.  Their 

respective yields would never justify the building of individual wineries.  Instead, each pueblo includes a 

church, a bar, a tiny grocery store, and – most relevant to these notes – a cooperative; a winery all the 

local growers co-own, to which all contribute their fruit (which in this region may include peaches, 

almonds, and cherries – check out this bottle’s cork!).  This necessary pooling of resources keeps the 

bottle price nice and low.  Until recently there was no such thing as a Calatayud red fetching over fifteen 

dollars.  I like it here!   
 

Affordability is matched by the affability of the local Garnacha-based wines.  If Tempranillo behaves 

“nobly” with suaveness, elegance, and longevity, Garnacha replies with a congenial embrace of 

understandable fruit-forwardness.  Perhaps we carefully taste a Rioja while we DRINK a wine from a 

Calatyudian co-op!     
 

Jeb Dunnuck awarded 90 points to this 2020 Figaro, saying: 
"The 100% Garnacha 2016 Figaro Tinto Calatayud is a smoking value and is another red brought in by Kysela that 

knocks it out of the park on the value scale. Bright berry fruits, dried herbs, earth, and a touch of spice all flow to a 

medium-bodied, rounded, fleshy red that has loads of upfront charm and accessibility. It’s not going to make old 

bones, but as a house red to enjoy over the coming couple of years, it’s hard to beat."  
 
 

11.99 / 10.79 for all members 


