
The Wine Steward’s 

RED  

COLLECTOR 
W I N E   C L U B 

February 2022 
 

 

WINE:  2019 Pursuit Cabernet Sauvignon  
 

 

SOURCE:  Napa Valley 

 

 

GRAPES:  81% Cabernet Sauvignon,  

                   16% Merlot, 2% Cabernet Franc,  

                   1% Petit Verdot      

         

FOOD:  If necessary!    
 

NOT HARD to CHASE DOWN!   
 

One could connect this wine’s name to this Monday’s holiday (Valentine’s Day).  Would this 2019 be 

ready to drink by then, with but a day or two’s aging?  By all means.  In fact, I’d call it less of a “Must 

cellar this and have it with food” Cabernet and far more of a “Hang out on the couch ASAP” wine 

(conferring even more V-Day connotations).  It is endearing in its generous, forward-fruited fragrance of 

violets and blackberries.  It appeases the palate with a sensuously opulent effect of syrup.  There is little 

“resistance” of tannins or acids here.  Your pursuit of this wine will be fairly easy! 

 

Perhaps the talent behind Pursuit Cabernet, along with superior vineyard locations, owes to the sexy style.  

Matt Sands is the day-to-day “resident winemaker” but far better-known occasional contributors are 

Philippe Melka and Michel Rolland; rock star names many a winery hopes to include on its tech sheets. 

 

As suggested before, it is quite the opposite style of Cabernet to the other you’re getting this month.  The 

easygoing-ness of valley fruit (plus winemaking style preference) happens in Pursuit while Acumen 

Cabernet demonstrates MOUNTAIN with its more ethereal herbs and spices, and more “severe” fruit.  

Whereas Cab rules the roost in your club with few varietal escapes from there, this month especially 

represents DIFFERENCE, a quality desired by all thoughtful wine lovers. 

 

Happy Valentine’s Day and good luck with YOUR Pursuit!       

 

59.99 / 53.99 for all wine club members 

 



 
 

WINE:  2018 Acumen ‘Mountainside’ Cabernet Sauvignon  
 

 

SOURCE:  Napa Valley  
 

 

ATTITUDE:  Intellectualiciousness   

 

GRAPES:  82% Cabernet Sauvignon, 6.5% Petit Verdot,  

                   plus dabs of Merlot and (remarkably) Zinfandel 

 

FOOD:    Braised Anything   

 
 

 

 

IT’S DAWNING on ME 
  

“I’m making great wine.  Are my salespeople as good as my product?!”   
 

Wines move from vendor to vendor when a producer thinks the representation of his or her stuffe will be 

“greener” on the other side of the fence.  Producers, beware:  Your next vendor may neglect The Wine 

Steward.  – Not on purpose:  It just happens… No show, no sales.  However great a wine used to be in 

my reckoning, it has a way of falling out of recognition when a vendor isn’t actively advocating it right in 

front of me.  Case in point: I had a very vague memory of Acumen, barely lingering but resurrected by this 

bottle emerging from a vendor’s bag:  “Why do I know this label?”  And then, as I smelled and tasted the 

actual wine, my memory solidified. 
 

It was early in 2018.  I attended a “trade tasting” in Downtown Napa where one broker’s portfolio wines 

were all opened for my perusal (there were others of my ilk there, justifying all these uncorkings).  While 

the broker’s book represented Carneros, Spain, France, and other wine regions, it turns out all of this was 

happening in Acumen’s well-appointed tasting room.  I was the lucky holder of a “golden ticket” of sorts.  

A very few attendees were invited to head from here up to the actual Acumen estate in the mountains for 

more tasting and a bit of lunch.  I guzzled about a gallon of water, got in the car, and headed east toward 

the Atlas Peak subregion.  Along the way, as the road became narrower, steeper and more curvy, there 

appeared a landscape I’d only heard of until then: The unmistakable scourge of the fires of 2017:  

Blackened Everything.  This day, between tastes of Acumen Cabernet, became memorable. 
 

Now for what we’re handing you:  Celebrated winemaker Phil Titus (Chappellet, Titus, etc.) applies his 

talents here.  The result of craft and – especially – rugged mountain location (we’re not far from 

Stagecoach Vineyard) is a Cabernet appearing “mild” at first with its mellow palate feel and medium size.  

This is not a purple-black blockbuster.  Ah, but have a whole glass:  Have it with slow-cooked meat on a 

cold night.  Use all your sensual powers and savor it slowly.  Cedar, pomegranate, plum, mocha, and 

more mocha will make love to your mouth with relaxed and unhurried affection. 
 

54.99 / 49.49 for all wine club members 



                                                      The Wine Steward’s 

World Class 
W I N E   C L U B 

February 2022  
 

WINE:  2018 Chateau du Cedre 
 

SOURCE:  Cahors, France 
 

GRAPES:  100% Malbec 

 

ATTITUDE:  Feet Firmly Planted    
 

FOOD:  Pork Rillette, Cassoulet, Enriched ANYTHING. 
 
 

 

FIRMNESS 
 

Do you like big, sexy, soft, easy-drinking reds?  Sorry, no Cahors for you.  Oh wait, you signed up for 

this; you requested World Class wine TRUTH.  Thus, we are honoring our obligation.  We are providing 

a location-respecting wine that might or might not piss you off.  It depends on how you receive this, how 

you treat it, and – ultimately – how much you care about giving a valid wine the time of day.  Are you a 

wine lover?  Prove it.   
 

Cahors is a wine region in the south of France representing Malbec as its best foot forward.  To label a 

wine “Cahors” you must be bottling 100% Malbec or something close to that.  Merlot and Tannat are 

permitted in small quantities.  You aren’t going for “sexy”.  You’re actually accentuating “grimness” – on 

purpose.  The mineral-laden soils encourage this effect, and so does the local appetite.  People here aren’t 

ordering Caesar salad off the menu; it’s not on the menu.  Here, rich and hearty fare is the norm, and thus 

Chateau du Cedre Cahors. 
 

It makes me think about “terroir,” that term we incessantly bat around, attempting to describe the situation 

of the wine’s source:  Soil type, weather, exposure, yada yada yada . . .  We are huge advocates of the 

idea.   
 

And/BUT:  May I submit that “terroir” should sometimes include local cultural preference?  In other 

words, is Malbec as grown in Cahors firm and grim and dark and intense only because of its geographical 

situation?  Can we not factor in the cultural influence, noting a local love for rich food and the need for a 

wine that plays along?  Or did the wine come first, inspiring the cuisine?  Chicken or egg?  Terroir and / or 

enhanced Terroir? 
 

I love my job.     
 

 

32.49 / 29.24 for Wine Club Members 



 

 

WINE:  2018 La Chenade  
 

 

SOURCE:  Lalande de Pomerol, Bordeaux, France 
 

 

GRAPES:  80% Merlot, 20% Cabernet Franc 
 

 

ATTITUDE:  Give me a little time!! 
 

 

FOOD:  All the meat groups                                                                 
 

 

 
 
 

 

 

 

 

HERE’S to DEAN   
 

I’ve known a certain great lover of wine for quite some time now:  Dean used to work for a big 

distributor.  I could tell it wasn’t the best fit for this earnest oenophile.  All those end-of-month  “must-

sell” mandates and “work withs” and invoice corrections and . . . now I’m getting depressed.  It also 

seemed to “dampen” Dean, though he certainly gave it a good fight. 

 

THEN, Dean took a job with a local wine importer specializing in Burgundy and Bordeaux.  I hoped the 

best for him, remaining connected with an occasional appointment and wine purchase or two.  And then, 

email by email, I witnessed a person “properly landed.”  Dean’s writings on particular French properties 

were specific, informative, and attractive.  I never knew he had it in him, but here was a wine lover finally 

allowed to reveal his passion.   

 

I buy wines when I’ve tasted them first, noting their distinctive goodness apart from everything else I’ve 

tasted.  Here, I broke my own rule.  I haven’t tasted THIS until right now.  I chose this Bordeaux because 

it’s a 2018 (great vintage), it’s priced right (if we had our own importer license it would be more right), 

and it worked for the wine club buying budget. 

 

AND because Dean said it was good.  You courageous wine club members trust us to give you something 

good.  This time around, I applied the same “faith” in choosing you this wine.  I trusted Dean. 

 

Now that the bottle by the keyboard is uncorked and poured I’m happy with the bet we made on your 

behalf.  This is solid stuff.  It is stiff, dark, young, built, primary, and intense.  It is good 2018 Bordeaux.  

It needs time and/or decanting and/or food – or all three – but Dean, you nailed it!  

  

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 
February 2022 

 

WINE:  2019 Fidelity Zinfandel 
 

SOURCE:  The Railyard, Alexander Valley  
      

GRAPES:  88% Zinfandel, 12% Petite Sirah 
 

ATTITUDE:  Delicious Accuracy  
 

FOOD:  Pasta with Rich Sauce Employing Sausages   
 

 

SAME GREAT PRODUCER, DIFFERENT WINE   
 

Our staff will hate me for choosing this, considering the potential confusion between nearly-identical 

Fidelity labels.  Last month we showed you their excellent “Red Wine” and I couldn’t help following up 

with one of the most “effective” Zinfandels on the market within this price tier.  Sorry Sharon!! 

 

Zinfandel has its cadre of fans, and a whole lotta naysayers.  The latter probably O.D.-ed on the pancake-

syrupy “Monster Zin” style at some earlier stage in their wine odyssey.  Assuming all Zinfandels behave 

that overdone way, they’ve thrown the baby out with the pancake syrup, er, bathwater.   

 

This wine invites you naysayers to reconsider a worthy varietal.  Yes, Zin should be exuberantly fruited; 

that’s an inherency, and there is nothing shy about this Fidelity example.  BUT please note the very 

respectable acid and tannin structure framing that exuberance.  For all of its 14.9% alcohol yum factor, we 

are having “fun” with the chaperone of structural restraint.  The Petite Sirah addition (a very “Sonoma” 

thing to do) is certainly assisting there.   

 

I submit that this is also a more “intelligent” kind of Zinfandel, with more to describe than just berry fruit.  

The mysterious “bramble” character of Alexander Valley Zinfandels is certainly found here, along with 

cracked black peppercorns and bay leaves.  Yes, complexity and restraint PLUS deliciousness make 

Fidelity a comprehensively effective Zin.   

 

Delicious on its own but very foodworthy as well, why don’t you treat it like a good Italian red?  Pair this 

liquid vibrancy with rich proteins and see what happens!    

 

21.99 / 19.79 for all wine club members 



  

           WINE:  2019 Kuleto Estate ‘Frog Prince’       

 

        SOURCE:  North Coast  

 

         GRAPES:  76% Cabernet Sauvignon, 18% Merlot,  

                               6% Zinfandel  

    

            ATTITUDE:  A Celebration of Medium Redness!  

 

            FOOD:  Yes please.    

 

 

 

 

DECISIONS, DECISIONS 
 

 

A few weeks ago I was delighted to see some old wine friends emerge from a vendor’s bag of samples.  

Not one, but THREE reds by Kuleto were uncorked and poured for us.  These extravagantly-labeled and 

interestingly-titled red blends decorated our shelves a very long time ago, then we lost track of who was 

representing them nowadays.  It turns out restauranteur Pat Kuleto has finally relinquished his Pritchard 

Hill, Napa Valley namesake winery.  The bottlings no longer declare “Napa Valley” sourcing, defaulting to 

the broader, more option-providing “North Coast” region, BUT they also no longer sell for thirty dollars.  

Most importantly, the Kuleto trio remains very solid in quality. 
 

I keep mentioning the group of wines, yet all we can realistically show you is one of them.  That is why we 

taste on your behalf; to identify quality (a quandary in this case – all three were quite good), value, and a 

wine type we haven’t recently provided.  “Native Son,” a darker, more masculine red was decadent.  

“India Ink,” with a generous dollop of Petite Sirah in the cuvée, went even darker and sturdier.  By 

contrast, “Frog Prince” exhibited less “purpleness” and more lithe red fruits and the freshness you’d expect 

to come along with that effect. 
 

In another mood, with another rationale, I’d have gone with one of the two darker reds.  Many of you 

instantly admire violet-black wine in your glass, even before smelling and tasting; “We taste with our eyes, 

they say.”  So what made me defer to “Frog Prince”?  I DRANK A WHOLE GLASS OF IT WITH 

DINNER.  In that volume, in that venue  - vibrant red wine with protein alongside – the Frog Prince stole 

my heart.  And – oh yeah – it’s Valentine’s Day next week! 
 

FYI:  There could be only one “clubbed” Kuleto red, but we did buy ALL THREE for the shelf.  Try those 

other two!            

 
  

19.99 / 17.99 for all members 

 



The Wine Steward’s 

Wine 

Adventurer’s 
W I N E   C L U B 

February 2022 
 

 

WINE:  2019 Viejo Isaias Cabernet Franc  
 

SOURCE:  Mendoza, Argentina 
 

GRAPES:  100% Cabernet Franc 
 

 

 

 

 

 

STYLE:  Rich and Ripe – and Smart  
 

FOOD:  Bold Cheeses, Tea-Smoked Duck 
 

 

 

AND NOW, OVER THE ANDES to ARGENTINA! 
 

Last month we gave you a Chilean red blend so it seems right to not travel too far from there.  We’ve long 

been impressed with the Malbecs from Argentina, but more recently are pleasantly surprised by dark horse 

Cabernet Franc performing so well.  As we’ve noted with previous Argentine Cab Franc provisions, they 

seem to appeal to the red wine lover interested in the varietal showing some, but not TOO much typicity;  

“tipicity” as measured by the cooler Loire Valley (France) examples, that is.  Temperature and good 

canopy management tend to keep most of Cab Franc’s pyrazine issue at bay.  Sure, a little “green-ness” 

tells us what we’re drinking, but too much can be a turn off.   
 

This dark and fragrant red “knows when to say when” in that regard.  While I detect some shady shrubbery 

qualities, they’re amply accompanied by sweet coffee, damson plum, black cherry, and chocolate voices.   
 

Having said all this before about Argentine Cab Franc, the most significant factoid to add is the rarity of 

this wine.  Consider that it came all the way from another continent, landed in a Virginia importer’s 

warehouse from which we were afforded a shipped sample, and – upon admiring it - we were able to 

obtain exactly what your club needed (there may be no extra bottles for sale).  All these logistics . . . for a 

wine of which A MERE 300 CASES WERE MADE. 
 

You club members are special to The Wine Steward!     

 
   

24.99 / 22.49 for wine club members 

 

 



 

WINE:  2018 ‘Via Edetana’ by Edetaria 

 

SOURCE:  Terra Alta, Catalunya, Spain 

 

GRAPES:  60% Garnatxa, 30% Syrah, 10% Carinyena 

 

ATTITUDE:  Bold.  Brave.  Proud. 

 

FOOD:  Intensely-Flavored / Grilled Proteins  

 

 

 

 

 

“BETTER THAN PRIORAT?” 
 

I’ll explain the question.  The region of Terra Alta is just south of a more famous one, “Priorat”.  Some 

twenty or so years ago Priorat burst onto the international wine scene as the best new thing since Super 

Tuscans.  Critics raved.  Prices soared.  Priorat became the “Napa of Catalonia.” 

 

Terra Alta, growing many of the same grapes as its hotshot neighbor, doesn’t enjoy the same renown.  I’d 

submit it’s no less important a wine region, but being a little farther away from Barcelona and having 

fewer producers it simply lacks the same notoriety.  Maybe they were right in that Highlander flick:  

“There can only be one.”   

 

The producer Edetaria is one of Terra Alta’s champions, making beautiful whites and reds starting at the 

value level and heading up to pricier “class in your glass.”  “Via Edetana” is their mid-priced bottling.  

What’s interesting to me is this winery having an alternative project.  At a separate facility they also make 

a Priorat; one that’s inexpensive for that rock star region (about the same price as this “Via”).  If you were 

to try them side-by-side you’d certainly agree:  The less famous Terra Alta bottling whips the Priorat’s 

butt.  So why does Edetaria make the Priorat?  Maybe it’s the name thing.  Some people just need that. 

 

Get over the name thing.  Forget that particular Priorat.  Color, an impactful fragrance, and a powerful, 

nearly violent mouthful of wine so impress for the price here in Via Edetana!   

 

And if you’re ever staying in Barcelona and want to go for a rather lengthy but super-scenic daytrip, 

consider visiting this producer.  We’ll do our best to hook you up!      

 

 

22.99 / 20.69 for Wine Club Members 

 



The Wine Steward’s 

 ‘Here ‘n There’  

White Wine 
W I N E   C L U B 

February 2022 
 

 

 

 

 

 

WINE:  2020 João Portugal Ramos Loureiro    
 

SOURCE:  Vinho Verde, northern Portugal 
 

 

 

 

GRAPES:  100% Loureiro 
 

ATTITUDE:  Simple Refreshment! 
 

FOOD:  If you want  

 

SOME VINHO VERDE POINTERS 
 

Considering the harmless, unfussed style of this delicious porch pounder I’ll stay in the mode with its 

notes:  “Keep It Simple, Stupid!” (my boot camp drill instructor modified this).  

 

Point #1:  Please observe the arrangement of the data above:  “Vinho Verde” appears not in the wine 

name, but in the area of “location”.  The misunderstanding that it’s a specific type of wine or a certain 

grape variety is common, but Vinho Verde is actually a WINE REGION a la Bordeaux, Chianti Classico, 

and Carneros.  You might see Vinho Verdes using just one grape variety, such as this Loureiro varietal, or 

a combination of three or four.  You might see a dry rosé example.  While many perceive it to be nothing 

more than a bargain bin wine type, a wine shop might dare to show you a more complex $20+ example 

(we occasionally do). 

 

Point #2:  Let’s get the pronunciation right at long last.  We’ll certainly know what you mean when you 

come in asking for a “VEE-no VAIRD-ay” but why not sound smarter?!  After all, this is Portuguese - not 

Spanish – wine and you’ll sound so much more “hip” by accurately declaring “VEE-nyo VAIRD.”    

 

Point #3:  This simply refreshing wine chides, “Jim, you’re making too many points.  There are better 

things to do.”  Fine, I’ll shut the hell up and crack open a chilled bottle of this bright, floral, lemon-limey 

Loureiro from VEE-nyo VAIRD . . . (pardon the slurps and happy sighs). 

           
 

12.49 / 11.24 for all wine club members 



 
 

 

WINE:  2019 Jean-Michel Sorbe Blanc 

 

SOURCE:  Reuilly, Loire Valley, France 

 

GRAPES:  100% Sauvignon Blanc 

 

ATTITUDE:  “Easygoing Sauvignon?” 

 

FOOD:  Fish, “crotins” of goat cheese, asparagus 

 

 
 

 

“SANCERRE ALTERNATIVE”   
 

Last month we visited the far western Loire Valley via a lively Muscadet.  Now, remaining in that 

enormous region, we head upriver and past the central Loire where Chenin Blanc takes over as the 

prevalent white and to the eastern Loire where Sauvignon Blanc reigns supreme. 
 

As you know, much European (especially French) wine is primarily identified by the geographical source.  

“Sauvignon Blanc” is nowhere to be found on this bottle’s front label.  The location of Reuilly is declared 

instead.  It’s a perspective thing; we are meant prize drinking a “location” over sipping a grape variety.   
 

Lovers of Loire Valley Sauvignon Blanc have come to especially prize Sancerre and Pouilly-Fumé, two 

nearby sub-regions using the same grape.  Accordingly, the prices for those have risen dramatically; gone 

are the days of $20 Sancerre.  A good rule of thumb for the wine buyer in search of better value:  “Buy 

PROXIMITY.”  Reuilly to the rescue! 
 

Stylistically, this Sauvignon Blanc is similar but not identical to Sancerre.  However, it should be 

mentioned that with so many sites within Sancerre and people making it, Sancerre itself can be very 

varied.  But we can generalize:  This Jean-Michele Sorbe example is a little more “comfortable” on the 

palate than the typical, more minerally Sancerre.  The Reuilly certainly retains the freshness we hope for 

from the grape and its Loire locale, but along with citrus one might detect white stone fruits and/or pears.    
 

For what it’s worth, you won’t find this wine anywhere else in these parts.  It’s the product of a special 

relationship we have with Kysela Pere et Fils, an importer based in Virginia.  Fran Kysela, finder of wines 

from no fewer than thirteen countries, periodically inspires us with a “care package” of samples.  Once 

we’ve assembled a long enough list of faves, a mixed pallet of these is assembled and trucked across the 

country.  The pallet just arrived;  FOUR different wine clubs are benefitting with hard-to-find wine 

deliciousness!                   

19.99 / 17.99 for all wine club members 

 



 

 

 

The Wine Steward’s 

Tuesday Night 
W I N E   C L U B 

February 2022 
        

 

 

 

 

WINE:  2019 Casa Ferreirinha ‘Esteva’ 
 

SOURCE:  Douro Valley, Portugal 
 

 

GRAPES:  Tinta Roriz, Tinta Barroca,  

                   Touriga Franca, and Touriga Nacional     
                      

ATTITUDE:  Fruit and Gutsy Structure  

                       – that’s Douro!  
 

FOOD:  Burgers, Pizza, Pasta with  

               a Hearty Meat Sauce       
 

UNDERSTANDING REDUCTION 

I invite you to notice a feature of this wine that occurs in many others - and is misunderstood by many a 

consumer, and even some wine professionals:  Reduction.   
 

To recognize reduction you must crack open the bottle and immediately pour and sniff it.  The possibly-

upsetting scent you’re witnessing at early moment is a bit (can I find a better word?) poopy.  That is the 

smell of reduction.  Now, swirl your wine for a minute.  If you have a fancy-dancy aerating device you 

may employ that instead.  Take another sniff and a perfectly-preserved Douro red with black raspberries, 

earth, and smoke will be emerging.  Reduction is our friend – usually.  As long as it can be waved away 

after a minute or so of air, we should appreciate that effect for assisting in the freshness of the wine.  Yes, 

we have a stink to thank! 
 

Reduction was employed on purpose for “Esteva”; achieved by keeping the wine not in an oxidative barrel 

environment but, rather, in airless stainless steel tanks.  The lack of oxygen during winemaking (plus the 

employment of an airtight screwcap closure at bottling time) caused the wine to gasp for air when it finally 

reached your table for its ultimate opening.  Now that you know about reduction and recognize that 

initial, funky “burp” you’ll know what to do:  Give it a little air! 
 

Now for one more qualification of this particular wine:  It is honest Douro stuffe.  Its gift of reduction-

preserved fruit is matched by chunky tannins and snappy acids.  For many, it won’t be a stand-alone 

cocktail wine.  So, you have two tasks to fully know Esteva’s potential:  Air it out AND give it food!          
 

12.49 / 11.24 for all wine club members 



  

     

 

       WINE:  2017 Toza Crianza       

 

      SOURCE:  Jumilla, Spain  

 

      GRAPES:  100% Monastrell 

 

        ATTITUDE:  Truly Spanish  

 

        FOOD:  BBQ!    

 

 

 

YOU’VE NEVER SEEN THIS WINE 
 

In other club notes I’ve mentioned the relationship we have with an importer who brings in good things 

from at least thirteen different countries including Spain.  His headquarters is in Virginia and he’s 

nationally distributed, but Fran Kysela imports so many different things NO distributor in any state would 

realistically represent them all.  For example, we’d have no idea this Toza Monastrell existed in his 

warehouse had Fran never UPS’ed us a care package of sample bottles including it.  It came, we tasted, we 

liked.  To get wine from his place back east to ours out here we must buy an entire 50-70 case pallet.  

Fortunately, it can be a mixture of several things we like from him.  The most recent pallet buy just 

arrived, and four different wine clubs are benefitting.  We get to show you something very good AND 

unique! 
 

Toza from Jumilla in southeast Spain is made entirely of that region’s signature grape Monastrell, which 

some know better as “Mourvèdre” (Want another synonym?  How about “Mataro”?).  The wine is known 

for having somewhat barbecue-y flavors and thereby naturally pairs with that smoky, charred fare.   

 

In the case of Toza the winemaking included a 12-month sojourn in French and American oak, and has me 

remembering the first time I landed at Madrid’s Barajas Airport.  While the U.S. had prohibited smoking 

in public buildings long before, the same ban was but three days old in Spain.  What an unfamiliar jolt, to 

deplane into such a smoke-soaked environment!  Later on this the trip I was told of the Spanish preference 

for oak-laden wines.  I’ve surmised ever since that this relates to that other habit, so hard to kick! 
 

Toza plays to that preference.  There’s an undeniable sense of smokiness happening in its fragrance, 

derived both from the barrel and the varietal’s inherent tendencies.  I’m not suggesting you take up 

smoking to accommodate this; firing up the grill would be safer!       

 
 
 

17.99 / 16.19 for all members 


