
The Wine Steward’s 

RED  

COLLECTOR 
W I N E   C L U B 

January 2021 
 

 

WINE:  2017 Andrew Will Cabernet Sauvignon  
 

 

SOURCE:  Champoux Vyd, Horse Heaven Hills, 

         Washington State 

 

GRAPES:  95% Cabernet Sauvignon, 

                   5% Petit Verdot  

         

FOOD:  Meat off a Bone    
 

PEOPLE and their DOGS   
 

Much is made of the notion that dog owners can somehow resemble their dogs with certain facial and/or 

bodily features.  It is wondered whether that’s borne of months and years of leash time or, perhaps, a 

Basset Hound-looking guy just naturally / empathetically feeling comfortable with an actual Basset Hound.  

Which brings us to this excellent Washington State Cabernet – somehow.   
 

How?  Washington State – just like Napa – has enough wine producers to show us a spectrum of style.  

Yes, if there are 500 makers of Washington Cabernet there’s bound to be a group making the fruit-

forward, over-the-top “cocktail style” thereof and - at the other extreme - a group doing the more 

reserved and restrained Cabernet type.  I have always placed Andrew Will in the latter camp along with 

DeLILLE Cellars, but Andrew Will would be closer to the edge.  Not to call their Bordeaux-style varietals 

“joyless,” they certainly hold back; they bury exuberance in favor of varietal truth and a firmness of 

framing.  This “building” allows them to endure, to speak their quieter message over a longer period of 

time.  This beautifully reluctant Cabernet plays that way, the Andrew Will way. 
 

Which brings us back to dog owners, sort of.  I just paid my first ever visit to the Andrew Will website.  

Its front page is adorned with photos of the proprietors and other prominent staff members.  NO ONE 

(including the winery dog) looks happy.  Sobriety, even downright GRIMNESS is the prevailing mood 

from portrait to portrait.  “My God, people:  Can’t you crack the merest semblance of a smile?!!”  And 

then I realized, these are the Andrew Will folks!  Per their wine’s stylistically stoic “appearance,” how 

perfect that they, too, should appear so.  I’m sayin’ “Weimaraner” . . . and I love this wine! 

 

48.99 / 44.09 for all wine club members 



 

 
 

WINE:  2018 Blackbird ‘Arise’  
 

 

SOURCE:  Napa Valley  
 

 

ATTITUDE:  Wine on a Wire   

 

GRAPES:  37% Cabernet Sauvignon, 27% Merlot,  

                   26% Cabernet Franc, 6% Syrah, 4% Petit Verdot 

 

FOOD:    Protein!   

 

 

 

ENCORE 
  

We’re not afraid to show you the same wine twice - a vintage or so later.  I think there’s something to 

getting the idea of “Salvestrin” or “Miner Family” or, in this case, “Blackbird” more established in your 

minds and cellars.  A little continuity can be a good thing, as can be the power of relationship:  A small 

producer appreciates the repeat recognition and often thanks us (and thereby YOU) with good pricing. 

 

The winemaking of Blackbird, located in Napa’s Oak Knoll District, is headed up by Aaron Pott.  Napa 

Cab fans know this name, while others should reference Wikipedia or some alternative.  The point is, 

Aaron knows his shit, and everything he works with – Blackbird or otherwise – is excellent. 

 

From what I’ve noticed, such “rock star winemakers” often end up having a definable / detectable 

“maker’s mark” on his or her products.  Philippe Melka, Thomas Rivers Brown, Heidi Barrett, and others 

might be subject to stylistic categorization regardless of whose wines they’re making.  It may be perilous 

to suggest so, but I do believe Aaron Pott has certain wine style priorities that are borne out in much if not 

all that he handles.  Unlike some who express more textural hedonism and ripe-verging-on-overripe dark 

fruit, Aaron’s reds have struck me as more “lithe” and “smart” overall.   

 

This “bird on a wire” style of wine energy might do less to immediately gratify the palate a la Caymus (an 

extreme example of the alternative) but compensates with foodworthy-ness and cellar-ability.  An Aaron 

Pott red can survive longer because forward fruit and enriched textures aren’t the priorities.  Complexity 

on a more modest, well-structured frame is prized instead. 

 

If we are going to repeat with a wine it should be one with smarts and durability.  Here’s that. 

 
        

49.99 / 44.99 for all wine club members 



The Wine Steward’s 

World Class 
W I N E   C L U B 

January 2021  
 

WINE:  2016 Quinta do Crasto Reserva ‘Vinhas Velhas’ 
 

SOURCE:  Douro, Portugal 
 

GRAPES:  Mixed plantings of 25 to 30 different varieties! 

 

ATTITUDE:  Serious.  Classic.  Bordeaux-like.    
 

FOOD:  Roast Duck, Grilled Pork Tenderloin, BEEF. 
 

 

“BORDEAUX?” 
 

No, this is not from that broad, topographically-uninteresting land called “Bordeaux”.  Rather, this multi-

varietal hails from one of the most visually-stunning wine locations I’ve ever had the luck to visit, the 

Douro River Valley of Portugal.  Here, Quinta do Crasto and virtually all of its neighbors make the 

world’s most famous fortified sweet wine, Porto.  Before you is a DRY red from the same steep 

riverbanks, painstakingly terraced and kept intact with hand-stacked rock walls.  I have never seen so many 

terraces and rock walls.  The physical commitment to this terroir is beyond reckoning. 
 

Yet, this may be the first “World Class” Douro red you’ve ever uncorked.  May I suggest that “Bordeaux,” 

per its style, may be a good reference point for you?  That better-known wine type is regarded for its 

intensity of color, mixture of earth and fruit flavors, and firmness of structure.  That, certainly, is also 

happening here regardless of the omission of Cabernet, Merlot, and the like. 
 

Besides what those endless terraces of riverside slate are conferring, there are too many contributing 

grapes to reasonably describe.  However, I will declare what the winery website does not:  The Touriga 

Nacional variety is certainly the first ingredient in this “Vinhas Velhas” (old vines) Reserva.  “The 

Cabernet Sauvignon of Portugal,” Touriga Nacional, happens all over that country and most importantly in 

the Douro Valley.  Color, intensity of fruit and earth, structure . . . it has it all.  – And it has me feeling 

like I’m repeating myself;  Didn’t I already attribute these qualities to Bordeaux? 
 

Yes, and this is why something remarkable has just happened in Bordeaux, France; a major concession; a 

jolt to tradition: a climate change-inspired acknowledgement:  Cabernet, Merlot, and the other traditional 

Bordeaux grapes may need a little help from the outside.  As of 2021, four red and two non-Bordeaux 

white varieties may be planted and employed (minimally, at first) in the basic red and white bottlings of 

that French place.  Touriga Nacional is one of those newly-allowed reds. 
 

Perhaps there was something to linking the two wine types?!        
 

43.99 / 39.59 for Wine Club Members 



 

 

WINE:  2018 Tarapacá ‘Etiqueta Negra’  

              Gran Reserva Cabernet Sauvignon  
 

 

SOURCE:  Maipo Valley, Chile 
 

 

GRAPES:  99% Cabernet Sauvignon, 1% Petit Verdot 
 

 

ATTITUDE:  Chile first, Cabernet second! 
 

 

FOOD:  Roast beef, Mole-Sauced Meats, Hard Cheeses                                                                 
 

 

 
 
 

 

 

CHILE FIRST   
 

It’s been too long since we treated you to a higher-end Chilean offering, and this is the first time we’ve 

brought you this particular producer who’s new to us.  Longtime members will remember our multiple 

clubbings of ‘Lazuli’ Cabernet by Aquitania.  Per quality and style, I think you should use that as a 

reference point. 
 

Cabernet Sauvignon, of course, is one of the world’s McVarietals.  That’s not meant to demean, but to 

actually point out the varietal is so effective it DESERVES to be grown all over the world, along with 

Chardonnay, Sauvignon Blanc, Pinot Noir, and but a few others.   
 

Given its ubiquity, do we expect and hope for the same effect (scents, flavors, textures) from all of 

Cabernet’s places?  I certainly hope not!  I think the wine lover’s perspective is to taste a LOCATION 

through the lens of this particular grape variety.  Among wine geeks, the varietal that most experiences 

this way of looking at “place” through a wine type is Pinot Noir.  New Zealand Pinot is different from 

Russian River Pinot is different from Santa Rita Hills Pinot is different from Willamette Valley (Oregon) 

Pinot is different from This Place in Burgundy is different from That Place in Burgundy, and so on.  I know 

I’m really digging into this concept, but this Cabernet deserves your reset in expectations. 
 

First and foremost, you are tasting what CHILE does to Cabernet Sauvignon, not just a Cabernet that 

happens to come from Chile.  Chile is giving us a Cabernet that’s simultaneously “ripe” with soothingly 

rich and smooth textures and “not as ripe” with a spectrum of flavors including black fruits AND heading 

off to the more enigmatic edge of the Cab spectrum with black olive, peppercorn, and roasted red 

peppers.  Texturally, it can work as a cocktail wine.  In scent and flavor, it wants a feast alongside.  Unlike 

the typical ribeye-loving Napa Cab, this Tarapacá encourages you to reference more pages of your 

cookbook.  I invite you to imagine!           

 

33.99 / 30.59 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 
January 2021 

 

WINE:  2019 Fidelity Red Wine 
 

SOURCE:  Alexander Valley  
      

GRAPES:  76% Merlot, 14% Cabernet Sauvignon,  

                   10% Petit Verdot 
 

ATTITUDE:  Serious Fun   
 

FOOD:  Beef or Pizza with lots of Black Olives.   
 

ALEXANDER VALLEY   
 

Sonoma County has so many nooks and crannies, with more and more of them being officially designated 

as sub-AVAs that it’s often hard to remember one of the original and most significant -  with 15,000 acres 

devoted to vines!  A common slip-up is to confuse the Alexander Valley with Mendocino’s “Anderson 

Valley.”  Nope, this ain’t that Pinot Noir place but one much more aligned to Zinfandel, Petite Sirah, a 

whole lotta Cabernet and – most vitally, to my mind – Merlot.  Located roughly between Healdsburg at 

its southern end and Cloverdale to the north, it is bisected by the Russian River which continues from here 

to its eponymously-named wine valley (and THERE you find your Pinot!). 
 

This is the turf of Nick Goldshmidt, who has made wine in three very different international locales 

beginning in New Zealand.  As the former Chief Winemaker at Simi Vineyards Nick became intimately 

familiar with the Alexander Valley and now produces an entire family of labels from there.  Last year’s 

club submission, Embankment Merlot, is another Goldschmidt fork in the road. 
 

This Fidelity Red is also based on Merlot, which should elicit no complaints as soon as you see, smell, 

taste, and feel this beautiful wine.  The appearance is dark and opaque.  The scent is comprised of black 

cherries along with freshly-turned dark earth and black olives (hence the pizza recommendation, but you 

have to be into olives on your pizza!).  It’s hard to leave behind that beckoning perfume, but let’s have a 

sip.  Wow, this is a big, comforting mouthful; round and full, with just enough tannins to keep it from 

getting sloppy, this is a seriously good wintertime red for the money . . . with Alexander Valley attitude! 
 

Come in for more of this sure-to-be-popular red while you can!! 

 

22.49 / 20.24 for all wine club members 



  

          WINE:  2019 High on the Hog Red Wine       

 

         SOURCE:  Paso Robles  

 

         GRAPES:  Grenache, Syrah, Mourvèdre, Graciano, et al  

    

          ATTITUDE:  Outside Wine!  

 

          FOOD:  In other words, BBQ!    

 

 

 

 

 

 

FUN FUN FUN 
 

 

This month’s other California Red “Fidelity” makes a serious and seriously-good remark per its ingredients 

and its Alexander Valley source.  This wine from McPrice Myers is just as endowed with body and 

character and/but its attitude is less intellectual.  “High on the Hog” means to encourage a departure from 

the kitchen out to the barbecue! 
 

The primary “Rhone varieties” Grenache, Syrah, and Mourvèdre are known for their forward-fruit 

tendencies when grown in warm Paso Robles.  Since you probably already anticipate that, let’s speak to 

the other declared ingredient, Graciano. 
 

Graciano is believed to be a native of Rioja, Spain.  There, it most commonly appears as a (typically) 5% 

addition to the famous Tempranillo of that region.  Like the small Petit Verdot additions to Napa Valley 

Cabernets, a little Graciano goes a long way.  Winemakers like the acid boost it affords, but wine tasters 

are more concerned with the intriguing sense of “mystery” this grape confers.  From Graciano I detect 

“garden smells”.  Here, we’re not visiting the sunny part of the yard but the eternally-shaded section 

where earth and foliage remain damp and fallen leaves are mouldering (I really wanted to say 

“mouldering”).   
 

A lot of Graciano suddenly appeared in California just a few years back due to a nursery’s misidentification 

of what they were selling their customers.  Many a vineyard in the Central Coast ordered plantings of 

Mourvèdre and were (oops!) alternatively planted with a mystery variety which was ultimately identified 

as Graciano.  What to do?  Tear it out or find out how Rioja’s eccentric Graciano will do here in 

California?  The happy fallout from this faux pas is a lot of winegrowers tolerant / imaginative enough to 

do the latter.  So far, once-unanticipated Graciano is enjoying inclusion, not eradication!          

 
 

21.49 / 19.34 for all members 



 

                                          The Wine Steward’s 

Wine 

Adventurer’s 
W I N E   C L U B 

January 2022 
 

 

 

WINE:  2019 Tarapacá Grand Reserva Red Wine  
 

SOURCE:  Maipo Valley, Chile 
 

GRAPES:  49% Carmenère, 35% Syrah,  

                   16% Cabernet Sauvignon 

 

 

 

 

 

 

 

STYLE:  Carmenère having its say  
 

FOOD:  Duck, Stews, Hard Cheeses 
 

 

CHILE MATTERS 
 

As we navigate the vast world of wine, those of us who do so intentionally hope not for “sameness” but for 

“difference”.  After years of tasting around we begin to develop expectations per a wine’s source.  French 

Bordeaux, after multiple uncorkings, achieves a certain list of expected scents and flavors in your mental 

tasting database, as does Tuscany and Rioja and so on.   

 

As does Chile – and Chile’s signature grape Carmenère, which contributes significantly to this blend.  

“The Lost Bordeaux Grape” was only minimally replanted in France after the Phylloxera scourge of the 

mid/late 1800’s.  In the meantime, it had found its way to Chile along with many other European vines, 

but was misidentified as Merlot (or a clonal variation thereof) and treated as such for an entire century.  

While the story is compelling, what is the aftermath?  Carmenère is Chile, and vice versa.  The Chilean 

wine scene is unique for its embracing of this otherwise-unknown grape variety.  It is a loudmouth in your 

wine glass.  I have never encountered a shy Carmenère, but instead have come to expect dark color, a 

nearly-creamy opulence of texture, and a myriad of flavors ranging from “green” to “red” to “purple”.   

 

Like the Tarpacá “Black Label” Cabernet we’re handing our World Class Club, this Red Wine Blend 

reflects great value for its soothing palate feel and complexity of flavors – and the way those qualities 

should induce some serious stove / oven time!       

 
    

21.99 / 19.79 for wine club members 



 

 

WINE:  2016 Monte Zovo ‘Caligo’ Rosso 

 

SOURCE:  Verona, Italy 

 

GRAPES:  Corvina, Corvinone,  

             and Rondinella 

 

ATTITUDE:  Endearlingly soulful. 

 

FOOD:  Roasted meats, rich wintertime fare.  

 

 

 

ITALIAN REDS are FRIENDLY FROM HERE 
 

Many of you are a little hesitant about Italian red wine, having experienced the acidic attack of Tuscan 

Sangiovese or, alternatively, the assertively grippy tannins of Nebbiolo from Piemonte’s Barolo or 

Barbaresco.  I’d say you should consider yourself lucky to have experienced these effects, especially if you 

were eating.  Good food would resolve these (non-) issues. 

 

But let’s say you’re wanting something that tastes intrinsically “Italian” without the bite or the grip.  That’s 

when the reds of Verona should work.  This is where they make Amarone, that famous red wine uniquely 

made from grape clusters intentionally dehydrated for a few months to achieve a deeper, raisin-y 

concentration.  Monte Zovo makes that.  They also make a “Ripasso” which utilizes the leftovers of 

Amarone and adds “regular” red wine to extend it, in the interest of affordability. 

 

Monte Zovo’s ‘Caligo’ uses the traditional Amarone / Ripasso grapes without the drying process.  

However, there IS a little enrichment-seeking tweak applied:  Another technique.  It happens in the 

vineyard, in the form of patience.  The Corvina, Corvinone, and Rondinella grapes grown for this 

particular bottling are left on the vine longer than usual.  The semi-dehydration that happens more often as 

a process in the winery happens al fresco instead; the longer vineyard hangtime allows water to escape from 

the grape, concentrating the resulting juice. 

 

The result is a soft, rich red which (it’s still Italian, ya know!) retains the liveliness of acidity.  This is a dry 

wine with rumors of sweetness coming from the late harvest, semi-raisining process. 

 

It is delicious.       

 

 

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 

January 2022 
 

 

 

 

 

WINE:  2020 Surrau ‘Limizzani’ Vermentino    
 

SOURCE:  Gallura, Sardegna, Italy 
 

 

 

GRAPES:  100% Vermentino 
 

ATTITUDE:  Wheeee!! 
 

FOOD:  Fish, white meats  

EXTROVERT 
 

In the write-up following this one I’ll describe Muscadet as evasive and hard to nail down.  Here, 

however, we bring you a white that aromatically yaps like a frantic puppy and - in your mouth - indulges 

with the obviousness of an overbearingly gracious, huggy-kissy party host.  Yes, here is a white wine that’s 

easy to identify and love.  - And that’s why we’ve been making a big deal about the Vermentino varietal of 

late:  We believe a lot of you gravitate to this kind of thing!  Actually, we’ve already proven it, starting 

with the all-Vermentino 6-pack so many of you took home last year.  In Corsica and Provence (France) 

this grape is commonly called “Rolle,” but in its main Italian bastions of Tuscany and Sardegna we see the 

more familiar name “Vermentino”.   
 

I’d submit that Sardegna (Sardinia, if you will), over 100 miles from mainland Italy’s coast, is 

Vermentino’s greatest exponent.  Zooming in further, “Gallura” on the island’s northern end makes the 

best of the best, and that’s what you’re having here.   
 

Let’s take a second to point out a quirk of Italian wine identification, one that messes with the typical 

structure of a restaurant wine list (and my own way of declaring a wine, and then its source).  Normally, 

we see a winery name such as “Surrau” and perhaps a proprietary wine nickname as well; “Limizzani” in 

this case.  Separate from this is the name of the grape variety (“Vermentino”) and separate from that is the 

geographical source, “Gallura”.  Oh wait – there IS no separation!  An oh-so-Italian way of wine labeling is 

to FUSE grape variety and local source.  “Barbera d’Asti” is the Barbera grape as grown in Asti.  Barbera 

d’Alba, Montepulciano d’Abruzzo, and Vernaccia di San Gimignano play this way, too.   
 

Anyway, I thought that was useful to know.  Disregard or dispense that data as you’d like, but be sure to 

celebrate yet another delicious Vermentino from (arguably) its greatest source:  Gallura, Sardegna, Italia!                
 

19.99 / 17.99 for all wine club members 



 
 

 

WINE:  2020 Domaine de la Fessardière 

 

SOURCE:  Muscadet, Loire Valley, France 

 

GRAPES:  100% Melon de Bourgogne 

 

ATTITUDE:  Lush, refreshing, evasive, rinsing,  

                        quietly happifying . . . 

 

FOOD:  Raw oysters, cracked crab, shrimp salad . . . 

 

 

 

 

WHAT it AIN’T   
 

This wine has two problems.  Both are easily resolved the way most problems are, with communication.  

Hence, these wine club notes! 
 

Problem #1 is this wine’s name – not the one on the front (“Fessardière” is the producer) but the title on 

the back label:  “MUSCADET”.  This term might have some of you anticipating Muscat - a flowery and 

frequently sweet or VERY sweet wine - and fleeing for your lives.  Get back here.  Let’s remind you that, 

more often than not, the French identify their wines by location, not varietal (grape).  Just as Bordeaux 

and Chateauneuf-du-Pape and Champagne are locations proudly emblazoned on French wine labels, 

“Muscadet” is a region of its own.  So, what is the grape rendered to wine in Muscadet?  Melon de 

Bourgogne.  As the name implies, it probably came from Bourgogne / Burgundy but now it’s the primary 

variety of Muscadet, westernmost of the Loire Valley sub-regions.  As the beautiful label design implies, 

we’re very near the briny Atlantic with this wine visit.  Think about that as you sniff and sip this. 
 

Problem #2:  Muscadet is, confusingly, what it isn’t.  Some grapes are extroverts, abundant with either 

scent, flavor, or texture – or all three.  Consider Viognier, Gewürztraminer, Sauvignon Blanc, and – yes – 

aforementioned Muscat:  They’re all loudmouths.  Sometimes the winemaker’s challenge isn’t to express 

these to the fullest but to get them to settle down and behave.  Melon de Bourgogne is rather the opposite.  

Many Muscadet examples are fairly “inert” in scent and flavor.  Rumors of mineral and citrus and green 

apple briefly flirt, then exasperatingly fly off like some misbehaving faerie.  The casual consumer, finding 

little to smell or taste, might miss the main message of Muscadet which is TEXTURAL ENERGY.  

Consider its dramatically electrical effect on your tongue to realize the goodness of this wine.  – And have 

it with fresh seafood. 
 

Problems solved!   

17.99 / 16.19 for all wine club members 



The Wine Steward’s 

Tuesday 

Night 
W I N E   C L U B 

January 2022 
        

 

 

WINE:  2018 VINO by Charles Smith 
 

 

SOURCE:  Columbia Valley, Washington State 
 

GRAPES:  68% Cabernet Sauvignon,                 /                     

         32% Sangiovese 
  

ATTITUDE:  Somebody order pizza!!  
 

FOOD:  Ummm, pizza.       
 

 

 

WHAT IT’S ABOUT: 
 

Charles Smith and his team of Northwestern Oompa Loompas fashion over SIXTY different wines each 

year.  Some are labeled “K Vintners”.  Others, “B. Leighton”.  The Italian varietals see a “Casasmith” 

moniker, and there are others beside; all part of the Charles Smith world.  If you fly to Seattle then take a 

short hop to little ol’ Walla Walla and head downtown, visit the “House of Smith” tasting room where a 

virtual lazy Susan with many of these bottlings is subject to uncorking and pouring for you.  Good fun! 

 

Yes, larger-than-life Charles Smith makes tiny production, high-end 100-point wines AND he makes the 

likes of THIS:  VINO is for Tuesday Night expectations, per budget and easygoing, pizza-friendly styling.  

Sangiovese, with its perky/nervy red fruit joins with Cabernet’s darker tones to deliver an authentically 

flavored, unstuffed glass of juice.   

 

“Medium bodied” isn’t a bad word, my friends.  It isn’t “less than” full-bodied.  It is totally appropriate in 

circumstances when bigger, darker wines are more than you or your meal want.  The Italians understand 

this better than most.  Consider their most celebrated grape, Sangiovese.  That’s the base of Chianti 

Classico, Vino Nobile, and Brunello di Montalcino.  Those are higher-acid red – not purple – wines.  They 

invigorate rather than satiate.  They make you hungry and keep you thirsty for more.  Medium-bodied 

VINO is another kind of good!!     

11.99 / 10.79 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    

 

 

 

“It’s TUESDAY NIGHT’S Turn!” 

This very wine appeared in the California Wine Lovers Club last August.  In the meantime, we asked you 

to tolerate a small uptick to your monthly fee; our first price adjustment ever, meant to help TWS with 

rising administrative costs, sales tax, etc.  It was also meant to bring you, on average, better wine quality.  

Gundlach Bundschu’s venerable “Mountain Cuvée” fulfills this.  In fact, you may just have to save it for 

Friday night!  Certainly, it appeals to both the Tuesday night and the weekend venues.  The first, I’d 

submit, calls for fruit-forward, easily-understood and -afforded red wine.  The other might want a little 

more intellectual stimulation along with that hoped-for deliciousness.  We taste but few wines endowed 

with both properties, but “GUNBUN” seems to check all the boxes, year after year. 
 

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 


