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WINE:  2017 Miner ‘Emily’s’  

    Cabernet Sauvignon  
 

SOURCE:  Stagecoach Vineyard, Rutherford,     

         and Chiles Valley 
 

GRAPES:  95% Cabernet Sauvignon,  

        4% Merlot, 1% Cabernet Franc  

 

 

 

ATTITUDE:  Undeniably Napa, with dramatic  

   darkness partnering with easy  

   textures and an enlivening finish.   
 

 

FOOD:  Lamb Lollipops    

 
 

 

FACTUAL TIDBITS:  This submission marks a return to a producer that has visited our shelves several 

times over our twenty years but has been absent of late.  We never fell out of love; we simply weren’t 

seeing much of each other!  Miner Family and The Wine Steward are actually about the same age, as 

Miner’s first releases occurred in 1999, the same year we opened our doors.  The winery is based in 

Oakville, on that sub-appellation’s eastern side, and excels with Cabernet Sauvignon and Chardonnay, 

among others.  This is the second vintage of the newer ‘Emily’s’ cuvée which remembers Dave Miner’s 

wife and winery partner.  Emily lost her battle with lung cancer in 2011.        
 

 

JIM’S WHIMS:  While ‘Emily’s’ is new to us, it perfectly represents what we have long appreciated 

from this producer:  An emphasis on endearing dark fruit that can be appreciated early on.  If that makes 

the wine sound “less important,” know that I also admire its balance and truth to source.  This is no 

fabricated, “Concoction Cabernet”!  Blackberries, cassis, and coffee clearly declare “Napa” in the nose.  

The palate is ripe, but notice the acidity making you thirst for more.  There is generosity AND an 

appropriate “anxiety” coinciding in your mouth.  The finish, as the wine echoes, represents one of my 

favorite Napa Cabernet “truths”; a nostalgic sense of tangy black olives.  Verily, this is freaking delicious 

Napa Cab!  
 

54.99 / 49.49 for all wine club members 



 

WINE:  2017 DeLille Cellars ‘D2’ 

 

SOURCE:  Columbia Valley, Washington 

 

GRAPES:   66% Merlot, 29% Cabernet Sauvignon,  

                    3% Cabernet Franc, 2% Petit Verdot 

 

ATTITUDE:  Name and label design both imply the   

              attitude:  “Bordeaux meets Washington!”  

 

PAIR WITH:  Roasted meats, alongside root vegetables,  

                      onions, mushrooms…     

 

 

FACTUAL TIDBITS:  Here we go again, yet another “clubbing” of venerable DeLille’s consistently 

excellent ‘D2’.  This is the brand new vintage, just awarded 93 points by Wine Spectator Magazine – not 

for the first time!  The nickname refers to a route traversing Bordeaux’s most famous estates, the 

implication being this wine emulates Bordeaux not only in cepage (ingredient list) but in its structured, 

durable style as well.  Washington State’s wine country is actually at the same latitude as France’s 

Bordeaux.  Certainly, as a “high desert” region it varies dramatically from the Atlantic Ocean-adjoining 

precedent.  So what’s the relationship?  The duration of the summer day, with more hours of sunshine 

than – say – Napa, is common to both.  By June and July, a grapevine has switched from leaf production to 

developing the grape cluster.  Does an extra hour of daytime light help during this critical phase?  I’m 

thinking so!          

 
 

JIM’S WHIMS:  To my mind, Washington reds are always “dark” beyond mere appearance.  They also 

tend to smell and taste “dark,” provoking descriptors such as BLACK cherries, BLACKberries, BLACK 

charcoal, and BLACK earth.  Within this darkly-defined wine type there remain variations.  Many 

Washington producers pick a little later for a riper, more fruit-forward result of DARK – and lay on a bit 

more new oak to match.  This is where DeLille, as a house style, slightly departs.  Grapes might be picked 

for this program just a tad earlier, retaining more acidity and restraining the alcohol potential just a bit.  

For D2 in particular, Merlot is the favored main ingredient.  I believe that outside of Bordeaux 

Washington State grows the most “significant” Merlot in the world.  Its dominance in this blend 

contributes the BLACK earth and rich herb qualities that so tie this wine to its Old World counterpart.  

Leather, tobacco, menthol, crème caramel, and BLACK fruits also happen.  – But what REALLY talks 

right now is the wine’s acid/tannin structure, and what is it telling us?  I submit to you with great 

confidence:  This is a 10-year wine.  Buy up and lay down accordingly!         

 

AND WE’RE KEEPING THE PRICE WHERE IT HAS BEEN, WHILE WE CAN: 

39.99  / 35.99 for All Wine Club Members 



The Wine Steward’s 

World Class 
W I N E   C L U B 

August 2020  
 

WINE:  2016 ‘Ama’ from Castello di Ama  
 

SOURCE:  Chianti Classico, Tuscany, Italy 
 

GRAPES:  96% Sangiovese / 4% Merlot 
 

ATTITUDE:  True to Sangiovese’s Message of Redness 
 

FOOD:  Bistecca alla Fiorentina (easier than it sounds)                                                                
 

 

FACTUAL TIDBITS:  I consider this factoid such a foregone conclusion that I often omit it, but I 

shouldn’t:  Europe often names its wines by their geographical sources, not the grape variety players.  

“Chianti Classico,” proudly proclaimed on this bottle’s label, is not a grape name nor a recipe.  It is a wine 

region located between Florence to the north and Siena to the south.  The landscape is comprised of 

rolling hills and curvy roads that navigate them.  Olive trees are ever-present, as are well-preserved wine 

hilltop estates (castelli), obtained by cypress (cipresi) tree-lined driveways.  It is the land of Sangiovese, “The 

Blood of Jove.” - And THAT’S the name of your grape variety at long last!  But let’s back up, Google 

Earth-style, and examine the whole wine world.  Every famous region has a “King” grape, more often 

admired for darkness and durability.  Napa and Bordeaux have their Cabernet Sauvignon.  Spain reveres its 

Tempranillo.  Argentina elects Malbec.  Australia dubs Shiraz.  Tuscany’s noble grape Sangiovese 

somewhat bucks the trend.  It is very rarely discussed in the context of “purple”.  It is one of the wine 

world’s greatest pronouncements of RED.                 
 

JIM’S WHIMS:  … and acidity.  Whereas many of the aforementioned noble grapes are admired for 

their tannins (the chalky effect on your tongue), Sangiovese excites the tongue another way, with its 

insistent acidity.  With our proximity to Napa and our wine curriculum, first and foremost, being 

Cabernet, many of our mouths more easily understand darker, tannin-driven reds.  The love of Sangiovese 

CAN happen for you if you can just free yourself from that rut.  Your helpers are: 1) Your nostrils, which 

should quiver upon sniffing this perfume of cherries, herbs, and iron.  2)  Your palate, which after a few 

sips of this gorgeous mostly-Sangiovese will recover from the acidic jab and begin to perceive sappy red 

fruit sauciness.  And 3) Your respect for the European way of simultaneously wine- ing AND dining.  The 

proud producers of this wine would never have you drinking a glass of this without food!!  By the way, 

2016 was very good to Tuscany in general.  More specifically, this wine has already garnered a 93-point 

rating from Wine Spectator.  We love it, too! 
          

35.99 / 32.39 for Wine Club Members   



 

 

WINE:  2015 Señorío de Cuzcurrita Reserva  
 

 

SOURCE:  Rioja, Spain 
 

 

GRAPES:  100% Tempranillo 
 

 

ATTITUDE:  Great in its youth, especially via decanting,         

                   and promising at least a decade of durability. 
 

 

FOOD:  Lamb.  Ribeye.  Suckling pig.  
 

 

 

 

 

 

FACTUAL TIDBITS:  I’m fond of calling Rioja “The Napa Valley of Spain,” connecting that wine region 

to a local place with which our customers are better acquainted.  With nearly four times as many acres 

planted to vines than Napa, it is Spain’s most renowned and revered wine place.  And what might be called 

“The Cabernet Sauvignon of Spain”?  There, the noble grape - with no pretenders to the throne - is 

Tempranillo.  This particular 100% Tempranillo from Rioja is grown mostly within the walls of a castle, a 

half-hour’s drive west of Haro, the well-known Rioja wine town.  Though an ancient site, Castillo de 

Cuzcurrita hosts a state-of-the-art winery employing the “gravity feed” system avoiding the use of pumps.  

This Reserva was aged for twelve months in new and used French oak barrels, and was then “married” in 

enormous concrete vats for five months.  It’s hard to perceive exactly what that second phase of aging 

produces, but I believe it’s always a good thing to get the wine out of barrels and back to a more inert and 

less-oxidative environment for a while before bottling.  No fining or stabilizing was imposed pre-bottling, 

and this 2015 is a just-arrived, new release.          
 

JIM’S WHIMS:  This is one of the greatest Spanish wines I’ve tasted this year; a Rioja experience I’ve 

been missing.  It is very quiet in its youth, but your perceptive nose and mouth will anticipate its potential.  

You can sense the unfolding of sandalwood, caramel, and dark cherries in the brooding perfume, and a 

serious “mass” in the mouth that is bound to round out of time.  If you want to drink this now rather than 

waiting, go right ahead.  – But promise me you’ll employ a decanter to apply some “false aging,” and try to 

save some of the wine for a next-day experience.  The bottle on my desk was opened on Thursday when I 

decanted it for about a half-hour, enjoyed a glass, and returned the remainder to the bottle.  Yesterday I 

visited it again:  Beautiful.  Now it is Saturday and wine is in perfect health, assuring me of its cellar-

worthiness.  From a great vintage for all European reds, here is a Rioja that can be enjoyed for the next 

fifteen years – at least!  For those who buy multiple bottles of certain wines to savor for years to come, 

here is a great candidate.   

  

38.99 / 35.09 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 
August 2020 

 

WINE:  2017 Hawley ‘Old Vine’ Zinfandel 
 

SOURCE:  Mendocino County   
 

GRAPES:  100% Zinfandel – maybe. 
 

ATTITUDE:  Authenticity requiring no aggrandizement  
 

FOOD:  Short ribs.  Baby back ribs.  Etc.! 
 

 

FACTUAL TIDBITS:   Hawley has been around just a little bit longer than The Wine Steward, with its 

first labels appearing in the mid-‘90’s.  You’d think a small California producer making thoughtful, honest 

wine would have appeared on our shelves long before this, but this may in fact be the very first Hawley 

we’ve worked with (Eric may remember otherwise).  The producer has its own estate vineyard in 

Sonoma’s Dry Creek region, but this bottling is sourced from a single site farther north in Mendocino 

County.  While ‘Old Vines’ has no official meaning, when a reputable producer thusly appends his wine 

it’s bound to mean something.  Indeed, the vines at play here are over 80 years old!  By this age, a 

grapevine no longer tries to impress with a big crop.  Rather, it applies its more limited energy to a 

smaller amount of smaller clusters which, in turn, ripen more consistently (uneven ripening is a big Zin 

problem).  A mere 9 months of mostly-neutral French and American oak barrel time was applied here, 

and less than 700 cases were produced. 

 

JIM’S WHIMS:  Dem are the facts, but Jim’s itchin’ to express what impresses HIM about this wine.  

This, my friends, is 15% alcohol Zinfandel that wouldn’t know so.  Served slightly cool, the experience is 

nearly “claret-style” for those who can relate to that classic idea of balance and restraint.  Call it a 

counterpoint to last month’s more indulgent “Pessimist” from Paso Robles.  That wine over-achieved with 

indulgence.  This wine wonders if you can appreciate a lower horsepower, smelling and tasting and feeling 

your wine with admiration for complexity happening without fruit jam enhancement.  For those who do, 

congratulations:  This is what “Old Vine” Zinfandel is all about; an expression of fruit and something more 

mysterious.  Call it “brambly,” “gnarly,” or “peppery” . . . your fellow Old Vine Zin lovers will 

understand. 
 

Is it 100% Zin?  The tech sheet suggests so, but few Zinfandel vineyards of this age are 100% varietal.  – A 

little more “mystery” for y’all!     
 

19.99 / 17.99 for ALL Members 



 

 

 WINE:  2018 Cochon ‘Pape Rocks’       

 

 SOURCE:  Sonoma County 

 

 GRAPES:  50% Grenache, 20% Syrah,  

         15% Mourvèdre, 5% Cinsault 

 

  ATTITUDE:  Firm.  Dark.  Brooding.  

               Hunger-Inducing.   

 

    FOOD:  Proteins of all kinds, grilled in the summer,  

     roasted in the winter!   

 

 
 

FACTUAL TIDBITS:  This is the work of our good friend Adam Webb, with whom we’ve partnered on 

many wine club occasions and – more personally – on our own “Plus-de-Vie” house wine.  I believe that 

describing Adam’s “timeline” would be interesting this time around.  I first met him when he was 

representing an importer’s portfolio.  In other words, he was selling us someone else’s products from 

halfway around the world.  Tasting a wide range of things from elsewhere is a huge asset when it comes 

time to make your own wine.  Thus equipped, Adam started “Odisea,” of which “Cochon” is an offshoot.  

Working mostly with Mediterranean grape varieties sourced from Mendocino and Lodi, he first utilized a 

custom crush facility in southern Napa.  This is where the likes of Chateauneuf-du-Pape-honoring “Pape 

Rocks” was first conceived.  More recently, Adam opened a tasting room (he prefers “tasting bar”) just off 

the main square in downtown Sonoma, as well as moving his winemaking and barrels to a southern 

Sonoma facility.  With this new embracing of Sonoma came the conviction that his fruit accessing should 

agree.  Now, as this newest vintage of Pape Rocks attests, Sonoma (Dry Creek Valley, mainly) is the 

source.  By the way, Adam has lived in Danville this whole time – so imagine the miles he logs!  
 

JIM’S WHIMS:  In our decade+ dealings with Adam I’ve come to appreciate his wine style preference 

for “correct” and not overly gratuitous.  It seems I’m repeating myself, as this month’s Hawley Zinfandel 

provokes the same conversation.  Though perfectly capable of doing so, Adam doesn’t make 

“Prisoner/Pessimist/Caymus – style” reds.  Blame or thank his previous European wine-selling career, 

teaching him a thing or two about the usefulness of balanced wines at dinnertime, not necessarily during 

cocktail hour.  THAT SAID, his switch from Mendocino/Lodi fruit sourcing to Dry Creek has effected a 

change, if Pape Rocks is any indication.  The Cochon reds have darkened, and that is a Dry Creek deal.  

Where red fruit once prevailed, this Rhone-style blend is a more brooding purple-black these days.  For 

those who taste with their eyes, that’s a good thing.  For Adam’s satisfaction, the prevailing structure and 

hunger-inducing acids are just as important and remain intact.  Get hungry, my friends.       
 

19.99 / 17.99 for all members 
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Adventurer’s 
W I N E   C L U B 

August 2020 
 

 

 
 

WINE:  2018 Thorn-Clarke ‘James Goddard’  
 

 

SOURCE:  Barossa, Australia 
 

GRAPES:  100% Shiraz / Syrah 
 

 

STYLE:  Forward fruit, lithe in feel 
 

 

FOOD:  Grilled sausages 

 

FACTUAL TIDBITS:  Thorn-Clarke has been on our radar since 2003.  Back then, Australian wine was 

causing quite a stir among our customers.  Lovers of California’s more forward-fruited reds recognized the 

resemblance an Aussie wine bore to those, appreciated the ratings they were achieving (thank you, Mr. 

Parker!), and loved the relatively low prices they were asking.  Australia did itself no favors by 

overproducing and underpricing and clinging tenaciously to a winemaking style of “over the top” while 

many consumers had o.d.-ed on that gloppy red type.  Interest in “Down Under” wine ultimately tanked.  

Our store’s Australian wine section, rarely visited, was only occasionally and tentatively restocked.  From 

the vantage point of 2020, maybe that’s okay.  After a long waiting period, perhaps we can restart the 

“brand” of Australian wine while Australia, in turn, makes some quality tweaks. 

   

JIM’S WHIMS:  ... Which has us wondering, what style of Australian wine should we present to you in 

our attempted re-boot?  Certainly, that country’s aptitude for ripeness should be honored.  – But can’t 

there be a little “Europe-remembering restraint” involved as well?  - An effect allowing for better, more 

useful drink-ability?  Here’s my submission to you, just two or three months after another wine (the 

single-vineyard Grenache) from the same producer.  The glowing purple-black color certainly catches 

your eye.  The fragrance of blackberry compote, cooked plums, and violent violets is dizzying.  And then:  

A palate soothing with ripe fruit and refreshing with cooling nervosity.  – That last part saves this wine 

from over-the-top-ness.  It gives relief.  It begs for grilled sausages.  This is the Australia – ripe, and 

functionally so - I want to give you.  It loves a little air, a cooler serving temperature, and a big glass! 

        
 

19.99 / 17.99 for all wine club members 



 

WINE:  2018 Viejo Isaias Malbec Reserva 

 

SOURCE:  Mendoza, Argentina 

 

GRAPES:  100% Malbec 

 

ATTITUDE:  Mouthfilling 

 

FOOD:  Asado-style beef  

       and Fourme d’Ambert cheese  

       (a blue I will actually eat, and we sell it!)    

 

 

 

 

FACTUAL TIDBITS:  Viejo Isaias is quite the opposite of the big-production wine factories of Mendoza, 

rendering but 8,000 cases per year which are represented by at least five different bottlings.  We are big 

fans of their Cabernet Franc and would have “clubbed” THAT wine were it just a tad cheaper (but do 

check it out).  Compared with the Alberti Malbec provided to your club a few months back, this version is 

just a touch more fruit-forward, but remains “smart” with good, crunchy acidity.   

 

We are visiting the Lujan de Cuyo sector of Mendoza, just south of the eponymous capital city.  Further 

south is the Valle de Uco which tends to produce Malbecs and other reds of more dramatic color and 

perfume, and firmer / more durable structure.  Lujan de Cuyo, on the other hand, specializes in a more 

drink-now, luxurious, redder-than-purple wine.  This particular example was unfettered by new oak 

during its making.  Its 12-month pre-bottling sojourn involved only USED American oak barrels.     

 

JIM’S WHIMS:  I’ve been to Argentina but once, and a visit to little Viejo Isaias was part of the itinerary.  

I think the year was 2007 - I’m not certain.  However, I’m sure I had the very best empanadas of my life 

here.  Then again, the setting was perfect.  Our visit was in July, during Argentina’s chilly winter.  An 

earthen outdoor oven hosted a wood fire.  We gathered near to it for the warmth, and anticipating what it 

would soon yield:  Flaky pastries filled with saucy meat and potatoes . . .  Malbec never tasted better! 

 

Argentina confronts somewhat the same marketing challenge as Australia.  Some time ago it impressed a 

lot of American consumers with its most inexpensive Malbecs, convincing said consumer that there was no 

reason to “buy up.”  The bargain Argentine Malbec craze has calmed quite a bit, and I’m okay with that.  

Nowadays, a more “earnest” wine lover approaches the Southern Hemisphere wine section, appreciating 

nuance and balance beyond the wham-bam bang-for-the-buck versions!       
 

 

19.99 / 17.99 for all wine club members  
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WINE:  2018 Ærena Chardonnay   
 

 

SOURCE:  Sonoma County (Sonoma Mountain      

         and Russian River Valley) 
 

 

GRAPES:  100% Chardonnay 
 

ATTITUDE:  Fully ripe, expressive,  

                        and balanced; attracting a wide  

   spectrum of preference.                      
             

 

FOOD:  Grilled shrimp or scallops.  
 

FACTUAL TIDBITS:  Aerena is the (fairly) small-production offshoot project of the Napa Valley’s 

vaunted Blackbird Vineyards.  It utilizes the skills of the same gifted Aaron Pott, who’s on the short list of 

sought-for “rock star” winemakers.  After graduating from UC Davis, Aaron acquired a wealth of 

impressive winemaking experiences.  He has applied his knowledge to two world-famous Bordeaux 

chateaux.  He has been employed by Beringer and – perhaps most impressively – Quintessa.  He now 

crafts his own wines under the “Pott” label, while continuing to do consulting winemaking for other small 

fine wine projects such as Blackbird.  Aerena’s wines are more “down-to-earth” in price than its parent 

brand, but given the same artisanal attention.  I have tasted lots of Chardonnays at this price that can’t 

avoid tasting “manufactured” or “over-manipulated” because that’s exactly what they are.  The thoughtful 

taster will note a difference here; attention given to quality fruit sources and discretion with treatment.  

Only 30% of this was barrel fermented while the remainder “kept its cool” in stainless steel.    
 

JIM’S WHIMS:  . . . The result is a Chardonnay worthy of a white wine club rarely seeing that varietal.  

While there’s no set-in-stone mandate to avoid the ubiquitous wine type, we endeavor to show you 

goodness you might not otherwise know about, and emphasize a more refreshing style.  Given the 

prestigious names behind Aerena, its honesty, and its light-on-its-feet approach, we thought we’d surprise 

you with – voila! – Chardonnay!  I sometimes smell and taste wine as colors.  Here I’m smelling “green,”  

“yellow,” and “brown”.  The “green,” if I have to think harder, is the idea of rained-on foliage; cool and 

damp.  The “yellow” represents golden fruit – pears and, perhaps, discreet tropicals.  “Brown” implies 

baking spice and vanilla, and in this case the “brown” is barely perceptible.  Finally, would you call this 

Aerena the typical “butter-oaky” American Chardonnay?  Probably not.  Its more lifted acidic finish says 

less about cocktail hour and more about seafood on the grill, with which it should perfectly mate!    

 

15.99 / 14.39 for ALL Wine Club Members 



 

 

WINE:  2019 Cochon Gewürztraminer   

 

SOURCE:  Wirtz Vineyard, Willamette Valley, Oregon 

 

GRAPES:  100% Gewürztraminer – or not  

                    

ATTITUDE:  Sedate, compared with other examples  

 

FOOD:  White fish dishes, creamy cheeses.   

 

 

 

         

 

FACTUAL TIDBITS:  I’ve related the resumé for winemaker / proprietor Adam Webb in the California 

Wine Lover’s notes for his Pape Rocks red.  What I didn’t mention:  This Danville resident has a business 

partner who lives in Oregon, which has allowed for fruit source contacts up there and more recent 

“Cochon” productions of Pinot Gris and now this Gewürztraminer.  Adam declares they’re going for the 

“Alsatian” style for both varietals, which might mean a drier and slightly more full-bodied style.  An 

interesting vineyard fact:  Wirtz is one of Oregon’s oldest, and among the Gewürztraminer vines there 

hides some Savagnin Rosé, a nearly-extinct Alsatian grape, which also lands in the wine before you.  An 

interesting winery fact:  This wine was fermented and aged in a concrete “egg” and underwent malolactic 

fermentation. … And less than 100 cases were made!        

 
 

JIM’S WHIMS:  The provision of Gewürztraminer to your club is perilous - with respect to some 

perceptions out there.  It starts with the tricky name, unhelped by the “umlaut” (Adam could have skipped 

that last feature, since they tend to in Alsace itself – as a snub to their German neighbors?).  The tall, 

skinny, brown-glassed “hock” bottle portends sweetness for many.  Then there’s the varietal itself:  

Gewurztraminer (however you spell it) often over-declares.  TOO much lychee.  TOO much rose-shaped 

soaps we’ve all seen in our grandparents’ bathrooms.  TOO much lavender and/or gingerbread.  Is this 

wine club suicide?! 

 

Nope.  Adam and Company have successfully reigned in overachieving Gewurz, asking it to politely 

whisper rather than shout its qualities.  Here is class in your glass:  A flowery fragrance that doesn’t 

disgust.  A set of textures speaking of mineral and saline that wonderfully accommodates good food. 

 

I think we’ve done the right thing – as has Adam & Co.!    
 

18.99 / 17.09 for all wine club members 
 



The Wine Steward’s 
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WINE:  2018 Sobon Estate “Red” 
 

 

SOURCE:  Amador County 
 

 

 

 

GRAPES:  Malbec, Petite Sirah, Tannat, 

Zinfandel, Syrah, Barbera 
 

ATTITUDE:  Jolly good!  - Again! 
 

FOOD:  Mixed Grill.  Tea Smoked Duck. 
 

 

FACTUAL TIDBITS:  This is the third or fourth provision of the simply-named Sobon Estate Red we’ve 

given your club.  It comes entirely from Amador County – not from Lodi, not from Paso Robles, and not 

from anywhere else in California’s bargain wine melting pot – and consists of Malbec, Petite Sirah, 

Tannat, Zinfandel, Syrah, and Barbera.  Its tiny 400-case production insists:  I am a REAL wine.     

 

In the nose there is liveliness coupled with ripe fruit richness.  In other words, I’m engaged.  I’m 

interested - and suddenly in the mood for Andy & Yu’s Tea-Smoked Duck.  On the palate, the 

simultaneous senses of gratifying “sauce” and activating “citricity” (don’t drink and type, my friends) agree 

to provide your palate with love and angst.  What’s the normal human reaction to love and angst?  

Sometimes, a just-as-powerful appetite.  As sustaining as this fully ripe blend is on its own, it fully 

welcomes food – especially because of that nervy acidity persisting within the wrapping of fruit ripeness. 

 

JIM’S WHIMS:  Do whatcha gotta do:  This wine got here in my car – again -in order to get the price 

right.  A trip from Truckee back to the Bay Area included a long detour for a wine pick-up, one that I was 

happy to perform - again.   

 

This wine is nothing less than energetically delicious – again. 

 

12.99/ 11.69 for all wine club members 

  



 

 

 

WINE:  2017 Carlos Serres ‘Old Vines’ 

 

SOURCE:  Rioja, Spain 

 

GRAPES:  100% Tempranillo 

 

ATTITUDE:  Exactly what it should be 

 

FOOD:  Everything 

 
 

 

 

 

 

FACTUAL TIDBITS:  Last month we visited a remote region of Spain.  This month we head for its wine 

heartland; its Napa Valley.  Rioja is the most known and revered wine place of Spain, about four times the 

size of Napa in planted acres.  It makes the multi-$100 bottles as well as “serviceable” everyday drinks such 

as the one before.  Sometimes spending just $10.49 (pre-discount) gets you what you pay for, quality-

wise; a thin, dispirited drink saying “Rioja” only on the label but nowhere in the bottle.  This is a nice 

exception.  Carlos Serres is one of very few Rioja producers that’s been at this game for over a century.  

The 100% Tempranillo fruit for this wine came from vines at least 50 years of age.  The wine saw not one, 

but two treatments.  Most of it headed for a 5-month nap in barrels, while some was subjected to the 

alternative carbonic maceration fermentation process (popularized by Beaujolais Nouveau).           

 

 

JIM’S WHIMS:  Rioja, when speaking from the heart, should declare a certain comforting “warmth” or 

suaveness.  Paradoxically, it should also “click” at the end of that mellow palate ride with a tangy finish.  

Whether you’re drinking $100 Rioja or $10 Rioja, you know what you’re drinking via flavors of tobacco, 

plum, cherry, and damp earth AND those two aforementioned textural effects:  Smooth, then anxious.  

This Carlos Serres follows suit.  While not profound or extravagant, it tells you where it’s from by 

checking all of the above boxes.   

 

Do Spain proud:  Drink this with food.  
 

10.49 / 9.44 for all wine club members 


