
The Wine Steward’s 

RED  

COLLECTOR 
W I N E   C L U B 

August 2021 
 

 

WINE:  2016 Galerie ‘Pleinair’  

    Cabernet Sauvignon  
 

SOURCE:  Napa Valley 

 

GRAPES:  100% Cabernet Sauvignon,  

         

FOOD:  FLAVORFUL Proteins!    
 

WHY THIS WINE?   
 

If you follow Napa Valley Cabernets you know the region hasn’t had a difficult vintage since 2011.  That’s 

a long stretch of success leading up to the 2020 year, when we expect to see far less wine based on smoke 

taint rejections.  With all those great vintages between 2011 and 2020 one can peer more closely to identify 

the different characters of each.  From the myriad data that’s been poured for me over the years I have 

personally acquired a strong sense of 2012’s average style compared to 2013’s, and so on.    

 

If, among all of these great recent vintages, a particular one rises above the others and causes the avid Napa 

Cab observer to get especially “grabby,” I’d submit that it’s 2016.  At this point most of its examples have 

flown the coop (our display racks) and landed in your well-appointed cellars, but we put one of our 

vendors on the task of finding you one for this month’s club and she has delivered admirably. 

 

The 2016 Galerie was fashioned by Laura Diaz, formerly of Lokoya.  This mono-varietal (100% Cabernet 

Sauvignon) accesses fruit from the famed Cardinale, Stagecoach, and Bosché Vineyards.  As important as 

the winemaker talent and fruit sourcing are, the 2016 year makes this wine especially special.  It plays very 

accurately to the vintage script with bold and opaque darkness of color; 2016’s tend to be splendidly 

“purple-black”.  Now for the scent:  Look out!  With a little airing - and please do Galerie that favor – 

crushed blackberries, violets, black olives, and fresh asphalt relentlessly urge your nose closer to the glass.  

Finally, a furtive sip:  Sweet graphite tannins frame fresh berries, espresso, and sagebrush.                 

 

The sum?  You have a marvelous and increasingly rare expression of Vintage 2016 on your hands!!  
 

 

49.99 / 44.99 for all wine club members 



 

 

WINE:  2018 The WALLS ‘Stanley Groovy’  
 

 

SOURCE:  Red Mountain, Washington State  
 

 

ATTITUDE:  A strong declaration of PLACE  

           (regardless of cepage)   

 

GRAPES:  32% Touriga Nacional, 20% Cabernet Sauvignon,  

                 14% Syrah, 13% Grenache, 12% Tinta Cão,  

                   5% Souzão, 4% Cinsault 

 

FOOD:    Grilled linguiça?!  Lamb.   

 
 

I’M NOT AFRAID OF YOU 
  

Some of you - upon scanning this wine’s cepage (ingredients) - might be arming a mob with axes and clubs 

and heading down Main Street for a front-of-The Wine Steward confrontation with its owner/wine 

chooser:  “We didn’t sign up for this!!” is the cry outside my barred and sandbagged front door.  I appear 

on the roof above, raising my hands for silence and reply, “Yes you did.”  
 

I certainly thought of what you like to drink when I found you Stanley Groovy.  Just because it sounds 

funny, comes not from Napa but from Washington’s Red Mountain, and utilizes many a non-Bordeaux 

grape variety DOESN’T mean you won’t like it! 
 

“NO!” protests the enraged horde, “THREE of the ingredients are Portuguese!  Another three are Rhone!  

We want CAB!!  We want CAB!!” 
 

Hush.  Just listen.  You will like this.  We are taking you to a winery I’ve only recently come to know and 

admire.  They make Cab, but I wanted you to have this blend instead.  “The WALLS” names itself for the 

local Walla Walla State Penitentiary.  The winery is a much nicer place to hole up.  Many of its thoughtful 

reds hail from The Rocks District, a section of the Walla Walla AVA which is actually right over the 

border in Oregon.  The blend before you and several other WALLS offerings alternatively hail from Red 

Mountain to the west.  This AVA used to be Washington’s smallest, but newly-established and nearby 

Candy Mountain now holds that distinction.   
 

You could say Red Mountain is the main reason for this wine’s placement in your club.  All that comes 

from there is DARK and INTENSE, regardless of which red grapes are playing.  What makes me very 

happy is while Red Mountain has historically been known for Cabernet and its Bordeaux variety peers, this 

place now features a broader swath of grape types accommodating this particular wine.  It seems wine 

writer Jeb Dunnuck is also happy about this, having conferred a 95-point rating on Stanley Groovy!   
 

Now, go back to your homes and have a glass . . .  

44.99 / 40.49 for all wine club members 



The Wine Steward’s 

World Class 
W I N E   C L U B 

August 2021  
 

WINE:  2017 Domaine de la Begude  
 

SOURCE:  Bandol, France 
 

GRAPES:  90% Mourvèdre / 10% Grenache 

 

ATTITUDE:  CLASSIC    
 

FOOD:  After decanting and/or cellaring:  Roasted meats! 
 

COMPENSATION: 
 

Have you have done the math?  Last month your two bottles didn’t add up to your monthly “subscription 

fee.”  While the quality was certainly there (I’m biased), we were giving you 32.99 and 28.99 for your 

69.99.  Hmmm.  Well, let’s fix that THIS month! 
 

While we’re “talking numbers” let’s relate a rating.  Decanter Magazine awarded this red 97 POINTS with 

the following review: 
 

"Inviting spicy oak, malt and blackberry cream scents. Powerfully structured tannins, spicy liquorice and clove 

flavours as well as bramble fruit; very long finish. Its best years are far into the future. Terrific stuff." 
 

Have you noticed the way we arrange the data when introducing a club wine?  Naturally, the producer 

name comes first, and what’s next in line?   SOURCE.  Location, for the wine traveler, is the priority.  

“Where is it?” essentially replies to “What is it?”  The “Where” and “What” happening here is a great wine 

of the world:  BANDOL is right on the Mediterranean in southeast France.  Its vineyards look down at 

Bandol the town and the abutting seashore.  This sunny, scenic location is the world’s most important 

dwelling for the Mourvèdre grape.  A Bandol rouge must use a good deal of it. 
 

That variety is known for intensity of color, a tannin/acid structure ensuring longevity, and beyond-just-

fruit scents and flavors suggesting forest floor, animal fur, and dark chocolate.  Yes, raspberry pastry 

filling, pomegranates, and blood oranges have their say as well, but the Bandol / Mourvèdre-specific 

quality of “beastliness” are hoped-for, and considered attributes.   
 

Here is one of those World Class wines which will reward your patience and the application of a meal.  

That is, please DECANT this Bandol – especially if you’re uncorking it sooner than later – and cook for it.  

Roast Beast is the idea!      

 

47.99 / 43.19 for Wine Club Members 



 

 

 

WINE:  2018 Luccianus ‘Amphore’ by Vignoble Lassage  
 

 

SOURCE:  Lussac Saint-Emilion, Bordeaux, France 
 

 

GRAPES:  100% Cabernet Franc 
 

 

ATTITUDE:  Purity 
 

 

FOOD:  Duck, Beef, Quail.                                                                 
 

 

 

 
 
 

 

 

WORDS RE:  A RARITY   
 

166 cases of this were made.  Is that rare enough for you?  No?  Then let me elaborate on this theme of 

unusuality.   
 

This is a Bordeaux red made from Cabernet Franc.  “Is not Cab Franc typical in a Right Bank Bordeaux 

blend?”  Yes, but this is no blend.  Whereas reds from France’s Loire Valley are often 100% Cabernet 

Franc, I’ve never seen such a “monovarietal” from Bordeaux, where combo wines are far more often the 

way of things. 
 

What else is typical in Bordeaux?  Barrels.  There is hardly a Bordeaux red which doesn’t spend its winery 

nap time in wooden oak casks.  The producers of this wine play along, with the Chateau des Landes and 

Chateau Maltus wines you’ve seen from them experiencing the normal oak treatment.  What is 

ATYPICAL about THIS ‘Luccianus’ from the same folks?  It spent its malolactic fermentation and its nap 

time in a large clay amphora.  NO wood got in the way of this wine’s projection of “Place” and “Grape”; 

only the vague minerality conferred by this alternative aging vessel can be felt. 
 

This rarity (we’ve established that, yes?) which received 93 point ratings from both James Suckling and 

Wine Enthusiast is also distinctive for being more broadly acceptable in flavor than other French Cabernet 

Francs such as Chinon and Borgueil.  Those Loire Cab Franc appellations tend to render the varietal as a 

more perfumy and streamlined drink; elegant in feel, but the perfume is normally too “green” in a 

brushy/peppery way to appeal to my typical customer. 
 

The Luccianus difference?  Riper red fruits and a more full-bodied texture.  A rumor of Cab Franc’s 

intriguing peppery-ness might be detected in the background, but fruit and flowers largely run the show, 

along with an intriguing feel attributable to the RARE amphora treatment!      

 

39.99 / 35.99 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 2021 

 

WINE:  2019 CASASMITH ‘Cervo’ Barbera 
 

SOURCE:  Northridge Vyd, Wahluke Slope, Washington St  
      

GRAPES:  100% Barbera 
 

ATTITUDE:  Flagrantly fragrant and Juicylicious   
 

FOOD:  BBQ, pasta, or Nada!.   
 

NORTH, AGAIN!   
 

Washington State’s wine scene is such a prolific provider of delicious value I had to make yet another trip 

in that direction a few weeks ago to make further inquiries and new discoveries.  “The House of Smith”  

tasting room in downtown Walla Walla wasn’t on my list of appointments, but a sleepy Tuesday had the 

staff welcoming us with open arms.   
 

Why wasn’t House of Smith with its over fifty offerings on my list?  Not for lack of quality or interest, but 

simply because I was already a believer, a disciple, and an evangelist for its vast collection of wines.  I’ve 

long admired the delicious world of wild man and wildly-innovative Charles Smith, from his inexpensive 

value wines to his more profound higher-end offerings.  We have exposed you to his labels many times to 

very good effect, and here we go again. 
 

With so many wines in one proprietary world, it’s easiest for Charles Smith to separate them by stylistic, 

branded groups.  “CASASMITH” is applied to the Italian varietals of the regime and here is its newest 

Barbera offering, fermented with ambient yeasts and aged in oversized upright wooden tanks. 
 

What do we know about Barbera?  Whether from its Italy homeland or closer to home, it should always be 

appealingly fragrant with purple flowers and “happy” fruit.  While many of us claim to prefer a bold and 

tannic red wine delivery a la Cabernet, we gravitate to Barbera for that charming scent AND a textural 

delivery based on acidity.  Barbera’s liveliness is attributable to that component; acidity confers 

juicyliciousness to the tongue, causing hunger-inducing salivation.  While this wine buyer winces at paying 

for bottles off the wine lists of other institutions, Barbera is my go-to if I see it on a menu; a sweet spot for 

value and food-worthiness.   
 

. . . And from a Washington State provider of consistent quality, I hope YOU will embrace it – again!!            

 

22.49 / 20.24 for all wine club members 



 

  

          WINE:  2019 Gundlach Bundschu ‘Mountain Cuvée’       

 

         SOURCE:  Sonoma County  

 

         GRAPES:  45% Cabernet Sauvignon, 41% Merlot,  

       5% Malbec, 5% Cabernet Franc,  

                             4% Petit Verdot 

 

          ATTITUDE:  Smart OR Careless – your choice!  

 

          FOOD:  Burgers, Pizza, Roast Beast    

 

 

“REPEAT OFFENDER” 
 

What’s that mean?  It means we’ve clubbed this before – at least two previous vintages thereof.  Why?  It 

appeals to BOTH of you.  Are there but two members in our California Wine Lovers Club?  Lord, no.  

I’m speaking to the generalizing I must factor into wine club buying decisions.  “One” of you likes fruit-

forward, easily-understood red wine.  The other would prefer a little more intellectual stimulation along 

with the anticipated deliciousness.  We taste but few wines endowed with both properties, but 

“GUNBUN” seems to check all the boxes more times than not. 
 

This hails from southern Sonoma County, as those who have visited the old Gundlach Bundschu tasting 

room will already know.  Sonoma the Place and one other factor of this wine – Merlot – seem to run the 

show here with respect to scent, flavor, and styling.  To my palate, Sonoma’s renditions of the Bordeaux 

varieties are rarely as fruit-forward as those from Napa.  They are not lesser wines; they simply have a 

different sense of direction, heading toward savories like olives and earth.  Merlot, while able to declare 

“Cherries” and “Berries” to a blend, is just as likely to include herbs and tobacco in its messaging.   
 

“Mountain Cuvée,” therefore, has no trouble delivering a more Bordeaux-like, structured red.  Its only 

challenge in some vintages has been achieving that alternative, affable effect of fruity endearment.  The 

wine used to be a little too stoic, but in recent years it has been inviting enough black cherries to the party 

to be considered “fully inclusive”.            
 

And Jeb Dunnuck has noticed, awarding the very affordable Gundlach Bundschu “Mountain Cuvée” no less 

than 93 points with the remarks, “Based on Merlot and Cabernet Sauvignon, the ruby/purple-hued 2019 Red 

Wine Sonoma County gives up a juicy, lively style reminiscent of Bordeaux with its red and black currants, 

tobacco leaf, and cedar aromas and flavors. With beautiful fruit, medium-bodied richness, and silky tannins, it's 

an undeniably delicious red to enjoy over the coming decade or more.”    - So there!   

 
 

19.99 / 17.99 for all members 

 



The Wine Steward’s 

Wine 

Adventurer’s 
W I N E   C L U B 

August 2021 
 

WINE:  2018 Marcelo Pelleriti Cabernet Franc  
 

SOURCE:  Valle de Uco, Mendoza, Argentina 
 

GRAPES:  100% Cabernet Franc 

 

STYLE:  Coffee-ed enrichment  
 

FOOD:  Duck, Grilled Meats, Portabellas 
 

 

ANOTHER IMPRESSIVE ARGENTINE CAB FRANC: James Suckling: "A powerful, rich red with 

blackberry, dark-tobacco and wet-earth aromas and flavors. Full-bodied, dense and structured. Needs time 

to soften still, but shows focus and intensity. 95 points. 

 

We used to call the club submission of an Argentine Cabernet France “rare” and “surprising.”  No longer.  

While I’ve only physically visited that country just once, all of its bottlings uncorked for me over the years 

have induced themes beyond “Just Malbec”.  One ever-growing, alternative theme states “Argentine Cab 

Franc matters, too.”  I’ve now witnessed this at the low end of the price range AND at the luxury level.  

This Marcelo Pelleriti example falls between, and I can’t imagine a naysayer out there among your ranks! 
 

A little air will relieve this intensely-inward red of its reduction (we’ve discussed this attribute before), 

and even after that smoky green-ness subsides we still imagine we’re near a facility currently roasting 

coffee beans.  This extroverted sense is a reminder:  Cabernet Franc ALWAYS smells like something, with 

the volume on HIGH!  If we head back to the Old World for reference, there are two traditional French 

destinations.  Bordeaux’s Cab Franc is nearly always blended and therefore hard to isolate for our 

research, but – and we did not plan this – this month the World Class Club receives a rare 100% example.  

That wine has a little more heft and pleasure than the LOIRE VALLEY types.  Yes, from that river valley 

to the north comes a more eccentrically-scented, tangy, and sometimes (often?) off-putting general effect 

of green vegetable.  Some of my wine friends swoon over this quality which I, in turn, must run the crazily 

fragrant concept through my businessman’s filter:  “Is this useful for MY customer, regardless of how 

geographically faithful it is?” 
 

The Law of Averages (I’m somewhat bound to it) suggests I look to Argentina for Cab Franc on YOUR 

behalf, per style and for price.  This wine is affordable and understandable in fragrance and flavor; 

indulgent in palate feel.  Tell me:  Aren’t we wonderfully indulging your head and your hedonism here?! 
    

21.49 / 19.34 for wine club members 



 

 

 

 

 

WINE:  2020 Saint Cosme 

 

SOURCE:  Cotes du Rhone, Southern Rhone, France 

 

GRAPES:  100% Syrah, remarkably 

 

ATTITUDE:  Tremendously glug-able 

 

FOOD:  Grilled everything  

 

 

AS a PRICE RISES, SO DOES the QUALITY 
 

Let’s first fill you in on how to pronounce this not-so-English-looking winery name.  “Saint Cosme” is 

basically pronounced “San COMB”.  A Rhone Valley native might teach you further, but let’s just leave it 

there; we’ll know what you mean when you come in for more.  And you probably will.  Whereas we used 

to sell this for less, the previous vintages weren’t quite as wonderful as this one.  We think you’ll forgive 

the bump-up in price once you witness the quality improvement.   
 

Saint Cosme, the actual winery, is located in Gigondas.  Just as I have, YOU can visit this old place just 

outside the village.  If you do head there you’ll see they bottle two or more different quality levels of 

Gigondas, and a whole lot more.  In fact, this is a rare Southern Rhone producer with interests in the very 

different NORTHERN Rhone, and the family actually renders some wines from there for Importer 

Kermit Lynch to bring in under a different name.   
 

We’ve spent a lot of words over the years on telling you a “Cotes du Rhone” grown in the Southern Rhone 

is bound to be a blend based on Grenache.  This Saint Cosme submission messes with the curriculum, as it 

is rather maverick-ly rendered from 100% Syrah.  Is it the winery’s rare Northern Rhone involvement 

encouraging this exception?   
 

Regardless, we are looking at a darker-than-usual Southern Rhone red.  We are smelling the sweet smoke, 

blue fruit, and violets somewhat aligning it with Saint-Joseph, a sub-appellation of the distant north.  We 

are tasting the meatiness and silkiness of Syrah and wondering, “It’s great, but where the hell are we?!” 
 

. . . In the presence of an ever-dependable, delicious red wine from Saint Cosme, that’s where!        

 

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 

August 2021 
 

 

 

 

 

 

WINE:  2019 Barbanera ‘InBianco’    
 

SOURCE:  Tuscany, Italy 

 

 

 

GRAPES:  100% Sangiovese?! 
 

ATTITUDE:  Really??!! 
 

FOOD:  White Meats & Shellfish  

 

THIS is COOL – AND DELISH 
 

Yes, Sangiovese is a red grape.  Yes, this is a white wine.  No, there’s no ‘Bianco’ mutation of Sangiovese 

affording this.  This is good planning applied to the realization of a delicious white wine made with a red 

grape. 
 

Nearly all red grapes have white juice.  If you put whole clusters of Syrah or Cabernet or Mourvèdre 

directly into a press and squeeze them for an hour the juice falling out is bound to have a tinge of pink to 

it.  That little bit of time with the broken-open, color-conferring skins has made you a rosé.     
 

I’m betting that it’s Sangiovese’s property of thinner skins that allows an actual WHITE wine made from a 

red grape.  I’ve never seen one of these before, but am glad for the discovery and immediately thought of 

you club members when I tasted Barbanera and deemed it more than just a novelty. 
 

This straw-colored white has a little bit of body and a whole lotta sass to keep it enlivening.  An energetic 

declaration of grapefruit is the first aromatic impression, followed up by the more enriched yet still fresh 

and fruity sense of peach.  On the palate there is a polite discussion between nervy acidity (for which 

Sangiovese is valued) and delicate tannins (possibly derived from the brief contact with the broken skins).  

These two effects should make you hungry. 
 

Within one of the greatest movies ever made, “Best in Show,” there is uttered a profound quote:  “If 

you’re hungry, eat something.”  Sage advice!      

    
 

 

 

17.99 / 16.19 for all wine club members 



 
 

 

 

WINE:  2020 Villa Des Anges Rosé by Jeff Carrel 

 

SOURCE:  Languedoc, France 

 

GRAPES:  100% Cinsault 

 

ATTITUDE:  Lush, refreshing, and deceptively complex for  

           those who inquire further 

 

FOOD:  More than you’d think 

 

 

DRY PINK!   
 

We headlined in the same fashion last month, declaring “BUBBLES!” which was another rare departure 

from the dry white you dear members typically anticipate.  Here is our OTHER annual departure from the 

theme, and it’s but a minor one since dry rosé has far more to do with white wine refreshment than red 

wine indulgence! 
 

You habitual TWS visitors to our grande rosé display at the front of the store have no doubt experienced 

more elegant expressions of the type – and you paid more for them.  Our choice of Jeff Carrel’s ‘Villa Des 

Anges’ means to provide a lower price and some useful talking points to boot. 
 

Let’s first address the grape variety involved.  Unlike many Provence rosés where Cinsault is a frequent 

player in the blend, in this wine it runs the show exclusively.  Cinsault frequents many a south of France 

wine realm including the Rhone.  Its contribution to local blends is more about fragrance and liveliness 

rather than heft or color.  But it’s also planted for economic reasons.  A farmer always wants a reliable 

crop, and it turns out that Cinsault is a darn reliable, drought-tolerant provider of decent tonnage year 

after year.  Even Morocco, Algeria, and Lebanon cultivate this grape, valuing its sturdiness.  The wine 

before you may be “wimpy” in color, but the grape itself is a stubborn survivor. 
 

Now, let’s talk about food.  Many of you will regard a wine of this tint and derivation to be naught but a 

warm weather sipper.  I promise you it can do more.  Why?  FEEL this wine (on your tongue, that is):  

Acidity, and even a touch of grippy tannins, make for a food-craving disturbance.  You should be naturally 

drawn to proteins upon tasting Villa Des Anges.  Quality European tuna (we have some) with Piquillo 

Peppers (ditto) atop a bed of Butter Lettuce (shop elsewhere) with good olive oil, black pepper, and 

coarse salt will KILL it with this.  Go further:  Grill a chicken breast – or a thigh – to achieve “smoke and 

char” and involve some fresh herbes near the end.  How about pork chops?  Sausages?!  And so on.  This 

wimpy pink wine will stand up to all of those!!  

12.99 / 11.69 for all wine club members 



 

The Wine Steward’s 

Tuesday 

Night 
W I N E   C L U B 

August 2021 
        

 

 

WINE:  2015 Alvarez de Toledo Mencía Roble 
 

 

SOURCE:  Bierzo, Spain 

 

GRAPES:  100% Mencía 
  

ATTITUDE:  A Lotta Mouth!  
 

FOOD:  Roasted meats, mushrooms       
 

 

WHAT IT’S ABOUT: 
 

Whereas we took you to Spain just last month, THIS varietal and its geographical source couldn’t be more 

unrelated to the Villa Roya Garnacha from Calatayud.  We are taking you to a very different-looking place 

in “Green Spain” – the eastern part of Galicia, that is, where it’s cooler and wetter and the river-valleyed, 

mountainous topography is more dramatic.  Technically, Bierzo is one tunnel’s drive outside Galicia and 

into León, but I associate it with Galicia for its shared themes of terrain and cool weather wine. 

 

The ultimate cool weather RED wine of the area is made with the Mencía grape.  Barely found anywhere 

else in the world, some wine writers used to wonder if Mencía was related to Cabernet Franc.  The theory 

has been disproven, but we can understand why it was proposed when we smell and taste Mencía.  Red 

fruit and a strong sense of florality are to be found, along with more savory and wild “other than fruit” 

qualities of smoke and vegetation.  It is a wine we would only rarely consider for your club as these latter 

qualities, unpreferred by some, could prove a challenge. 

 

Alvarez de Toledo is a successful exception.  Note the vintage:  Taking you back to 2015 means we’re 

providing a Mencía whose eccentricities have somewhat mellowed.  Adding to the “taming effect” is the 

wine’s time in oak barrels, as the term “Roble” intimates.  Being a reductive variety in need of air, the 

semi-porous barrel along with the subtle vanilla flavor addition is a welcome treatment.      

 

This Mencía so convinced Wine Enthusiast Magazine with its people-friendliness the publication placed it 

on its Top 100 list!      

11.99 / 10.79 for all wine club members 



  
 

 

 

 

WINE:  2019 The Curator Red Blend 

 

SOURCE:  South Africa 

 

GRAPES:  84% Shiraz, 14% Cinsault, 2% Mourvèdre 

 

ATTITUDE:  Honest, Medium-Bodied, Useful 

 

FOOD:  Lighter grilled fare / Pizza 

 
 

 

STUFFE:   

I tasted The Curator with its vendor a couple weeks ago, having had a look at its labeled geographical 

source pre-sip.  That discovery of “South Africa” had me both pessimistic and hopeful.  I negatively 

anticipated yet another South African wine out of the range of what I call “usefulness”.  Simultaneously, I 

held out hope – as I always do – for an exception.  My latter anticipation was indulged. 

 

South Africa is a great wine country and has been for a very long time, but its success on our local stage has 

been intermittent at best.  The political “interruption” that country experienced greatly hampered quality 

and supply, per our perspective in the U.S. 

 

This stylishly-labeled red is a nice step in a corrective direction.  The Curator works on all levels of wine 

satisfaction for my senses.  The packaging is a good start, as is the wine’s healthy ruby-red color.  The 

scent – and this is where it gets interesting – successfully combines South African “authenticity” with 

varietal truth.  That is, you can sense the Rhone varieties in the blend having their say, but the South 

African “difference” is also allowed to happen.  And what is that latter effect?  A certain smoky/herbal 

quality unique to this wine country’s reds.  These two features continue in the mouth with middleweight, 

lifted refreshment.   

 

Some folks including Yours Truly can’t abide a South African wine with too much of the aforementioned 

place identity; too much of a “certain something.”  In this case I can tell where this wine comes from, yet 

that declaration is on the modest and acceptable side.  I hope your assessment aligns. 

 

By the way, complementing the wine’s “smoke” with some from the grill would be ideal! 

 

10.99 / 9.89 for ALL wine club members 


