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WINE:  2017 Sinegal Cabernet Sauvignon  
 

SOURCE:  Napa Valley 
 

ATTITUDE:  Cult-style (“What’s that?”)   

 
 

GRAPES:  82% Cabernet Sauvignon,  

6% Cabernet Franc, 5% Malbec, 4% Merlot,          

3% Petit Verdot 
  

FOOD:  Duck,  Prime Rib, Short Ribs    

 

FACTUAL TIDBITS:  This is a rare one-bottle month, fulfilling a request by some of our more vocal 

members to occasionally “take it up a notch” and blow the whole budget on a single wine.  This special 

Cabernet referenced all five of the main Bordeaux varieties and spent twenty months in French oak.  The 

Sinegal Estate lies at the base of the Mayacamas Mountains, west and just a little south of downtown Saint 

Helena.  This gorgeous setting tricked out with a private lake and 65,000 square feet of wine caves is 

owned by some folks who long ago started a little retail enterprise known as Costco.  This might have 

some of you wondering, “Hmmm, shouldn’t we be buying this THERE?”  Actually, you can’t – or so I 

hear;  the proprietors have decided to “protect” its image keeping it from the warehouse store setting.   
 

JIM’S WHIMS:  Jeb Dunnuck (formerly of Robert Parker’s Wine Advocate) awards this wine a 95-point 

rating:  “… the 2017 Cabernet Sauvignon is a charming, forward effort that has medium to full-bodied 

notes of cassis and high-toned blue fruits, flowers, forest floor, and hints of vanilla bean.  It’s nicely 

balanced, has terrific tannins, and a great finish.” 
 

Beyond that attractive review I’d add my assessment that this wine is “Culty” in style.  It seeks to convey 

that “hard-to-access” specialness beginning with the impressively-hefty packaging and the elegantly-

understated label design.  Is the proof in the pudding?  I’d say so.  Within that bottle is a wine shining with 

vibrant fruit and endowed with impressive structure.  Those are the primary “right now” features, but I 

also sense this Sinegal is built for the long haul; few wines can fully declare both now and later.  Finally, 

there is value happening, relative to type; a few online retailers have this for $89 or $79 with no 

discounting, while TWS does better for you.   . . . This Cab, redolent with hedonistic flavors and 

simultaneously structured, has it all!    

79.99 / 71.99 for all wine club members 



 

The Wine Steward’s 

World Class 
W I N E   C L U B 

January 2021  
 

WINE:  2019 Masseria Li Veli Susumaniello  
 

SOURCE:  Salento, Puglia, Italy 
 

GRAPES:  100% Susumaniello 
 

ATTITUDE:  Elegance with Warmth 
 

FOOD:  Flavorful fare, stopping short of BBQ 
 

 

FACTUAL TIDBITS:  Puglia, inhabiting the heel of the Apennine Peninsula’s boot, could be called the 

“Lodi of Italy” per its preponderance of relatively flat and fertile farmland.  Besides the provision of a 

bevvy of veggies, the region supplies a whole lotta wine to the home crowd as well as to many an export 

market.  That overstuffed and spilling-over cornucopia of warmhearted yumminess invokes an assumption:  

Puglia is all about cheap, “pretty good” wine – and nothing more.   
 

The provision of this wine seeks to adjust that mindset’s steering a tad.  Can “World Class” happen in 

Italy’s southern bumpkin Puglia?  By my read, it just did.  Susumaniello is a nearly-extinct grape variety 

brought here by the Greeks.  Masseria Li Veli loves such projects, devoting them to their “ASKOS” line of 

Greek-born varietals.  Here, by my read, you’re getting “Greek” and “Geek”! 

 

JIM’S WHIMS:  I have spent the afternoon with an open bottle of this wine, applying it to two different 

glass shapes – the Bordeaux and the Burgundy – and reaching one conclusion after all this labwork:  This 

wine is really good.  It is good in a solid, fill-your-mouth way of richness.  It is intellectually good as 

well, with components (an “intellectual” attribution!) of leather, dried fruit, and fresh cherries.  It is good 

all by itself (I’ve sipped AND guzzled, to further appreciate), but I can anticipate recipes upon recipes 

longing to play along.   
 

The sum of this wine:  Unknown grape variety for intrigue.  The wine itself encouraging investigation 

with that glass type dilemma.  And, ultimately, textural satisfaction of a south-oriented Northern 

Hemisphere red.  This is a delicious geek wine at a very available price point.  Celebrate!   . . . “Dude, 

you’re stopping there???  What about the smoked meats?  The black pepper?  The chewy leather jacket?”   
 

Umm, do we really need to over-geek here?  - And I do think I mentioned “leather” . . . 
     

25.99 / 23.39 for Wine Club Members 



 

 

 

 

WINE:  2018 Dos Dedos de Frente  
 

 

SOURCE:  Calatayud, Spain 
 

 

GRAPES:  95% Syrah / 5% Viognier 
 

 

ATTITUDE:  Serious & Smart, despite the name & label 
 

 

FOOD:  Lamb, Duck, Prime Rib                                                                 

 

 

 
 

FACTUAL TIDBITS:  This is the work of Scotsman Norrel Robertson; “The Flying Scotsman,” that is.  

Translate that to Spanish and you’ve got the name of his project, “El Escocés Volante.”  Back in the 90’s 

Robertson graduated from Aberdeen University with a degree in Politics and International Relations.  In 

the meantime, during his work at a local wine shop, the wine bug bit.  Thus infected, he learned 

winemaking by doing – in Chile, Portugal, France, Italy, and Australia.  Then, after rigorous studies, he 

achieved his Master of Wine certificate.  THEN, in New Zealand, he obtained a post-graduate degree in 

winemaking.  Finally, having fallen in love with the remote Spanish wine region of Calatayud, he settled 

down there to apply his passion and knowledge.  He now makes several wines from there as well as from 

other Spanish regions, many of them garnering rave critical reviews.  The wine before you (95 points 

from Robert Parker’s Wine Advocate, by the way) has probably never come to California before, as just 

over six hundred cases were crafted.  The addition of Viognier was inspired by the longtime tradition of 

doing the same in the Northern Rhone’s Cote Rotie neighborhood.  The wine is best savored from a Pinot 

Noir glass, from which scents and flavors of violets, boysenberries, and black olives emit.  By the minerally 

feel, I’d judge there are more such features to emerge over the next two to three years.     
 

JIM’S WHIMS:  And what of the unusual label and name?  The two-fingered gesture and the term itself 

imply “Dumb as a Rock.”  My guess is this is Robertson’s self-deprecation per the questionable wisdom of 

attempting World Class Syrah in a wine region better known for inexpensive Garnacha.  Calatayud is one 

of many poorer European locations where the cooperative system allows the small landowner/grower to 

scrape out a living.  What Robertson, along with several present-day wine importers, is recognizing is the 

tremendous value of Calatayud’s “raw material”:  Its ancient, deeply-rooted grapevines subsisting in a 

uniquely great location.  I’ve visited this “backwater” area not once but several times, falling in love with 

its scenery, its unassuming inhabitants, the unique Mudejar architecture, and the potential.  I had it in my 

head I might someday head there for my own winemaking project, applying what I’ve seen and tasted in 

other great wine regions of the world.  El Escocés Volante beat me to it! 

 

42.99 / 38.69 for Wine Club Members while Limited Supplies Last 



          The Wine Steward’s 

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

W I N E   C L U B 
January 2021 

 

WINE:  2017 Skull & Chain Cabernet Sauvignon 
 

SOURCE:  Red Mountain, Washington State  
      

GRAPES:  100% Cabernet Sauvignon 
 

ATTITUDE:  Demands Your Respect 
 

FOOD:  This is not a cocktail wine, for most palates.   

               Please  incorporate MEAT! 
 

 

FACTUAL TIDBITS:  “Skull and Chain?”  “Skull and Bones?”  “Harvard?”  “Yale?”.  As descriptive as 

Washington State’s Browne Family is about the labeling/naming of this special project, I’m still a little 

blurry per the specifics.  – And maybe that follows, with the whole “secret society” allusion.  No matter:  

There’s nothing secret, nuanced, cloaked, or elusive about the Cabernet in this bottle.  We take you once 

again to the source of so many Bordeaux-style values, Washington State, and specifically to one of its 

smallest yet most important sub-regions, Red Mountain.  Only a few wineries actually reside on this slope, 

but many a Washington producer accesses fruit from here (it is not unusual for someone’s “Red Mountain” 

bottling of Cabernet to be their best and most expensive).  To access a fully true-to-place Cabernet at 

THIS decent price is unprecedented.       
 

JIM’S WHIMS:  The other bottle in your January pack (PETS Petite Sirah) is your fun wine.  As dark as 

it is, it’s a rather jolly beverage.  This Cabernet, alternatively, intends to have you sitting up straight and 

behaving, and demands some involvement on your part beyond careless guzzling.  Like any true 

“mountain” Cabernet, it behaves a bit more seriously.  Smell it to understand; you’ll encounter a bold, 

nearly-grim, earthy “dryness”.  Take a furtive sip to discover a prolongment of this theme of intensity; you 

will “feel” the structure of gruff and gutsy tannins.  The dark cherry and plum fruit aren’t the primary 

players, but part of a whole cast including dark spice, herbs, and – mercifully – a nearly whisky-recalling 

richness of vanilla in the finish.   
 

If this wine is too much for you please note:  It loves air and will soften with its influence.  If 

you’re in a hurry for a more “ready to drink” version of this, apply it to a decanter.  Also, please cook for 

this wine.  You can carelessly guzzle that Petite Sirah, but this wine wants and deserves a great steak and 

potatoes setting.  Shrooms are optional, but highly recommended.  - And stop slouching!!        

 

23.99 / 21.592 for ALL Members 



 

 WINE:  2018 Field Recordings “PETS”       

 

 SOURCE:  Santa Barbara County  

 

 GRAPES:  85% Petite Sirah / 15% Primitivo 

 

   ATTITUDE:  Lighthearted Obscurity!   

 

   FOOD:  Pizza or Sausages in red sauce over pasta . . .   

 

 
 

 

 

 

FACTUAL TIDBITS:   “Pets” is the old California farmer’s nickname for Petite Sirah.  Trivia 

accomplisthed, let’s more usefully inform that Petite Sirah is NOT the same as Syrah but a descendant 

thereof.  Syrah and lesser-known Peloursin were introduced, eventually made passionate love, and begat 

Petite Sirah.  If you had to generalize about varietal traits (a perilous thing to do) you could say “Syrah is a 

Jaguar sedan, whilst Petite Sirah is a monster truck.”  That is, Petite is normally anything BUT “petite” in 

impact; known more for ominous tannins accompanying bold black fruits and earthy tar.  Aware of that 

propensity and applying modern winemaking wisdom, it is now possible to achieve happier, more 

forward-fruited and tannin-tamed examples.  – And here you go.   

 
 

JIM’S WHIMS:  Field Recordings is the project of larger-than-life Andrew Jones whose affability extends 

to every wine he bottles.  This guy divides his time between the winery and a related occupation.  Andrew 

is also a nurseryman specializing in the selling of grapevines to vineyard and winery owners.  With the 

Central Coast being his region of employment AND the area most often referenced for his wines, Andrew 

is blessed with an awareness of what’s planted (or about to be) and where.  He’s got the jump on any of his 

rivals when it comes to fruit sourcing.  On the label’s side panel you’ll read the vague bemoaning of the 

disappearance of his original Petite Sirah fruit sources.  This wine celebrates the guy’s wherewithal of 

view; he knew where to look next! 
 

Andrew’s wine style of joviality is no doubt supported here by the 15% Primitivo addition.  Considered a 

mutation of Zinfandel, Primitivo certainly brings a little more life to the party.  Only the color of “PETS” 

may seem daunting, but your sense of fright soon dismantles to “Yippee!” with one deep sniff.  

Boysenberries and mocha and cured meats enthusiastically invade your nose.  The palate feel is richly 

juiced.  The flavors are ripe and long.  The tannins are there – this is Petite Sirah, after all – but nicely 

tamed.  Without them “PETS” would be naught but a corset-less, floppy floozy of a red (which sounds like 

fun but gets tiring after a short while).  We hope you enjoy it! 

18.99 / 17.09 for all members 



 

The Wine Steward’s 

Wine 

Adventurer’s 
W I N E   C L U B 

January 2021 
 

 

WINE:  2019 Mas des Capitelles ‘Vieilles Vignes’  
 

SOURCE:  Faugères, France 
 

GRAPES:  50% Mourvèdre, 25% Carignan, 

                   25% Syrah 

 

 

 

STYLE:  Perfection 
 

FOOD:  Grilled anything & everything 

 

FACTUAL TIDBITS:  We are visiting the remote, less-discussed southwestern French region of 

Faugères not once but twice this month:  The white wine club is getting one, too!  - And that’s cool, 

because we’ve never carried a white version from this place better-known for its reds. 
 

Let’s handle some of the terms you see above.  “Mas” is the southern French term for “farm” or the house 

located there.  “Capitelles” are the curious-looking round stone huts the shepherds / vineyard workers of 

the area built for protection from the elements.  “Vielles Vignes” indicates this cuvée sources the older 

vines of the producer’s holdings.  There’s no legal meaning for the term, just as we in California may apply 

“Old Vines” to any ol’ label we please.  That said, the it tends to be used judiciously by smaller producers 

such as this, and it’s useful to know Capitelles makes a cheaper Faugères rouge sans that moniker.    
 

JIM’S WHIMS:  I deem this wine PERFECT.   Its dark color virtually glows.  Its fragrance is mystical, 

mysterious, and wonderfully complicated with smiling, lifted fruit and an endearingly grimy downward 

glance toward undergroundness.  The palate delivers fully ripe berries and citrus and tannins and acids.  

Bright darkness.  Vibrant extravagance.  Bittersweet chocolate.  Up, Down, Around . . .  Dimensional!!   
 

Mas des Capitelles has one challenge:  I can’t stop uncorking bottles of it.  Maybe it’s my own problem, 

but this is an irresistible enabler.  Let me tell you why – beyond the inherent loveliness – I’m excited.  

THIS is THE wine our Livermore Valley producers should drink and think about and aspire to.  It consists 

of varieties that would do well here if we were brave enough to think outside the Bordeaux Varietal Box.  

It also teaches the lesson of Endearment Coinciding with Finesse and Thoughtfulness.  It says so much via 

its reasonable price.  Somebody, PLEASE:  Get this off my desk!!!  
 

22.99 / 20.69 for all wine club members 



 

 

WINE:  2019 Serè 

 

SOURCE:  Montsant, Spain 

 

GRAPES:  80% Garnatxa / 20% Carinyena 

 

ATTITUDE:  Silly Fun 

 

FOOD:  Paella!  

 

 

 

 

 

FACTUAL TIDBITS:  As the students in last year’s Wines of the Old World Class at Las Positas College 

learned from a nervous first-timer at the lectern, the region of Montsant virtually encircles that of Priorat, 

so we call the former “The Donut” and the latter “The Donut Hole” for memorization’s sake.  We are 

bringing you on an hour-and-a-half’s drive southwest of Barcelona to the visually-stunning, mineral-rich 

land of Garnatxa (Catalan for Grenache) and Carinyena (Carignan).  Montsant has a tremendous variety of 

soil types for the vineyardist to choose from, including some of the Licorella slate so celebrated in 

neighboring Priorat.  It also tends to provide better value compared with that more famous neighbor.  If 

you want a fairly Rhone-like experience from Spain at Cotes du Rhone-like prices, Montsant’s your wine.   

 

JIM’S WHIMS:  The photo above represents a bottle opened and enjoyed yesterday.  A little bit remains 

to inspire these notes, and I’ll not apologize for the wine stain on the label.  After all, the label’s design is 

all about reckless fun, so why not embellish?!  I do think Catalonia in general reflects a more enhanced 

spirit of whimsy compared with interior Spain’s Castilla.  Compare the vibes of Barcelona and Madrid for 

evidence, and consider where Dali, Miro, and Gaudi all came from!   
 

This wine is certainly more evidence of the same.  Emphasizing Garnacha in the blend automatically 

promotes fruit with charm and cheer.  The smidgen of Carignan only barely grounds this nearly-

irrepressibly happy hot air balloon of a red.  Omitting the use of oak also promotes a sense of unburdened 

levity and a lighter price.  Opening it in its youth on Party Night seems the natural thing to do . . . 
 

Finally:  Folks often ask what kind of Spanish wine most accommodates Paella.  I believe the amply-oaked 

Tempranillos of Rioja and Ribera del Duero are wonderful wines, but better applied to the richness of 

lamb, whether grilled or roasted.  Garnatxa-based reds are the better, more joyous counterparts to Paella, 

hands down!         

 

17.39 / 15.65 for Cheer-Thirsty Wine Club Members 



The Wine Steward’s 

 
 ‘Here ‘n There’  

White Wine 
W I N E   C L U B 

January 2021 
 

 

 

WINE:  2019 Domaine Cottebrune ‘Le Cairn’   

SOURCE:  Faugères, France 

GRAPES:  33% each:  Grenache Blanc,                    

        Roussanne, & Vermentino 

 
 

ATTITUDE:  Rhone Blanc-recalling                      
             

 

FOOD:  Shellfish and Pork  

 

FACTUAL TIDBITS:  Twelve years ago (or so) we presented a mezzanine sit-down tasting with not one, 

but THREE Northern Rhone winemakers scheduled to attend.  Pierre Gaillard, Francois Villard, and Yves 

Cuilleron – each of whom has his own winery - were meant to present their “Vins de Vienne” project, a 

cooperation between the three.  It was a terrific tasting even though just two of the three were able to 

actually be here.  Pierre Gaillard had a family emergency taking him back to France so we missed out on 

his presence.  It’s therefore fitting that a special wine of his finally appears in your club.  This winemaker 

famous for his Cote Rotie and other Northern Rhone gems recognized a soil type (schist) resembling that 

of his home turf in a completely different location; that of Faugeres in southwest France.  Here is the 

experience of a world class producer from a famous wine place applying his awareness to a far less-

discussed area.  I love it when this happens.    
 

JIM’S WHIMS:  You saw the ingredient list:  What is each grape doing for this blend?  Roussanne 

provides the weight and the honey flavors.  Grenache Blanc brings the stone fruit along with the subtle 

bitterness of aspirin (“talc?”  I’m trying to think of a more attractive yet still accurate term).  Vermentino, 

or “Rolle” as it’s often called in France, confers acidic energy to a white that might otherwise veer toward 

the ponderous.  We just sold out of the 2018 vintage of this blend, a wine behaving more texturally rich 

and deeper in complexity.  This wine, with more freshness and levity, may head in that direction over the 

next year and I’m determined to observe its evolution with multiple uncorkings.  In the meantime, the 

bottle before me is beginning to sing as I warm up the wine in my glass.  Peaches, pears, and – perhaps – a 

hint of freshly-cut pineapples are all talking.  The palate is simultaneously and complicatedly lush and rich 

and a tiny bit bitter; the latter effect requesting a meal to go along.  Eric’s seafood paella would be 

especially welcome right now!  The finish is long, and with aging time should grow even longer.  That’s 

where the effect of honey or pollen presents itself.  There is a lot happening here, yes?!   
 

20.99 / 18.89 for all wine club members 



 

 

 

WINE:  2018 Capitelles des Fermes 

 

SOURCE:  Languedoc, France 

 

GRAPES:  34% Chardonnay, 33% Sauvignon Blanc,  

       33% Vermentino 

 

ATTITUDE:  Simply good  

 

FOOD:  Salads! 

 

 

 

FACTUAL TIDBITS:  Languedoc is the South of France’s vast amassment of vineyards just in from the 

Mediterranean.  This significant swath sometimes called “The Wine Lake” has always provided a cheap 

product, but the question should be posed: “Has that product always been it a ‘value’?”   

 

Value only happens when there’s some level of attractive goodness going on.  Whereas the Languedoc has 

always churned out “cheap” it has only more recently provided inexpensive-yet-quite-good-wine, now 

qualified as “VALUE”.  That’s happening here in a bottle I don’t want you to spend whole minutes 

scrutinizing with tentative, professorial sniffs and prissy little sips.  I want you to notice the price, quickly 

assess the quality, and USE this wine. 

 

 

JIM’S WHIMS:  Chardonnay (probably unoaked in this case) furnishes the friendly, clean roundness.  

Sauvignon Blanc supplies the pear fruit.  Vermentino adds the jazz; the nerve and the final remark of 

salinity.  Produced not far from here is a wine many of you have enjoyed over the years:  Picpoul de Pinet.  

The final effect of brine happens in that bottling, too. 

 

So stop scrutinizing, and don’t wait for dinner:  This is an easily-quaffed, ultimate lunch wine that loves a 

good salad.  I actually rarely eat lunch on a workday; it tends to make me sleepy for two hours thereafter, 

especially a bread-based sandwich.  Salads are what I get by on if I eat at all.  Right before embarking on 

these notes I ordered the Walnut Shrimp version from next-door Andy & Yu’s.  This wine, that food, and 

my keyboard are getting along just fine.  In a few hours I’ll be waxing poetic about more complex, 

“important” wines during our Chateauneuf-du-Pape Zoom.  In the meantime, this value wine is doing just 

fine!   

 

12.99 / 11.69 for all wine club members 
 



      The Wine Steward’s 

Tuesday 

Night 
W I N E   C L U B 

January 2021 
 

        

 

 

WINE:  2015 Fuerza 
 

SOURCE:  Jumilla, Spain 
 

 

 

GRAPES:  75% Monastrell,  

                   25% Cabernet Sauvignon 
  

ATTITUDE:  “Got Briquets?  / Propane?”  
 

FOOD:  Mixed grill

FACTUAL TIDBITS:  Jumilla, along with neighboring Yecla and nearby Alicante, comprises Spain’s 

Land of Monastrell.  This grape better known to many as Mourvèdre is Jumilla’s most cultivated.  It makes 

a bold wine here in the Iberian Peninsula’s southeast quadrant; so unrestrained that many fine wine lovers 

dismiss it as “too much of itself,” as they might with other extroverts such as Gewurztraminer and 

Zinfandel.  Yes, Monastrell can be brash, but there’s a solution: Blending.  As the makers of more-pricey 

“CLIO” have discovered, bringing Cabernet to the picture can soothe Monastrell’s savagery.  “Cabernet as 

a moderator?!”  In this case, ¡Sí!   
 

JIM’S WHIMS:  Fuerza received a 90-point rating from Wine Spectator Magazine, which is pretty 

impressive considering the low price.  What might seem strange to you, though, is that score’s appearance 

on the wine’s actual label.  How did Fuerza get rated THEN labeled accordingly?  Visit a European winery 

for your answer.  Beyond the barrel room there is another, where bottled vintages of wine lie LABEL-

LESS in pallet-sized cages.  Yes, while in California it’s typical to bottle AND label simultaneously, in 

several European locations the labeling happens later.  This accommodates the producer’s selling to 

various international markets where each country has different legal labelling requirements: “Contains 

Sulfites” appearing or not, etc.  Beyond that, the importer might also desire a particular proprietary 

appearance.  That is, this Fuerza might have a completely different label design – and even name – as 

prepared for Denmark’s or Germany’s consumers.  While this factoid says nothing about THIS wine, it’s 

something we’ve never covered here before. 
 

Enjoy this delicious value and come back soon for more:  We have three more cases to sell you, and that’s 

all there is! 

11.49 / 10.34 for all wine club members 



  

 

WINE:  201 Atance Bobal 

 

SOURCE:  Valencia, Spain 

 

GRAPES:  100% Bobal 

 

ATTITUDE:  Cheery, Peppery, Freaking Delish 

 

FOOD:  Grilled sausages, paella, soul 

 
 

FACTUAL TIDBITS:  Bobal (“boe-BALL”) is widely planted in eastern Spain, generally admired for its 

prolific ways and resistance to disease.  However, it has not historically been respected for its ability to 

make “fine” wine.  Rather, Bobal has humbly operated as Spain’s workhorse, serving to provide basic, 

rustic reds unworthy of critical claim.  A new era for Spanish winemaking has grape growers and 

producers reassessing.  Maybe “basic” grapes like Bobal should be respected as actual national heirlooms 

and given better treatment; what might happen then?  THIS.  This wine reflects the new age, when 

producers such as Atance apply more care to Bobal and its like to unveil hitherto unknown attributes.  

Who knew Bobal could be fragrant with roses and pepper?  Who knew it could be lithe and energetic, 

when all one used to expect from the varietal was heavy and rustic clumsiness?  Who knew juicy fruit 

could be referenced from a wine formerly known for oxidized stewy-ness?    
 

JIM’S WHIMS:  Tuesday Night Members:  Read your notes to understand where we’re coming from 

with provisions like this!  The Wine Steward endeavors to show you wine goodness in all shapes, sizes, and 

sources known and lesser-known.  That means you’re signing up for variety, not predictability.  I 

absolutely REFUSE to give you manufactured, sweetened, and artificially-darkened grocery store glop.  

Yes, some of the wines we provide will be “bigger” and “darker” than this Bobal, but QUALITY wine is 

defined by balance regardless of “size”.  Foodworthyness is another hoped-for attribute.  Acidity is an 

attractant, not a fearsome thing to flee.  When a customer visited last month and reported her 

misunderstanding of the Lechuza Garnacha, I violated club rules and gave her an alternative.  AND I asked 

her to please read her club notes, where we’d justified:  That perfumed, medium-bodied, nervy red was 

built for protein to happen alongside!  It was meant to be the epitome of vivacity!  To sing soprano with 

sausages in the back-up choir!       
 

This Bobal is a little richer than the Lechuza of last month.  That said, it emphasizes fragrance and 

minerality.  It does not aspire to chocolate pudding.  Last year’s example garnered a 91 point rating from 

Robert Parker’s Wine Advocate, not for power of fudgy-ness but for power of character, usefulness at the 

dinner table, and VALUE.  Sometimes you need a mentor to tell you the wine you’re trying to figure out 

is actually very good and why.  That’s your Wine Steward.  We’re grateful for the mandate. 

 

12.99 / 11.69 for ALL wine club members 


