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WINE:  2016 Cufflinks Cabernet Sauvignon  
 

SOURCE:  50% Oakville and  

                    50% Atlas Peak, Napa Valley 
 

GRAPES:  100% Cabernet Sauvignon  
 

NOTABLE:  225 cases produced 

ATTITUDE:  Refreshingly bereft of the all-too-

prevalent agenda to impress with over-extracted, 

out-of-balance bombasticity,  

this wine knows itself.   
 

FOOD:  Filet mignon; a not-so-large cut of meat 

speaking volumes with its texture and flavor – 

sound familiar?   
 

FACTUAL TIDBITS:  In Napa there are those very visible and visit-able wineries lining Highway 29 and 

the Silverado Trail.  Then there are the “by appointment only” venues on the side roads and crossroads and 

winding mountain paths.  And THEN, there are the special projects such as Cufflinks:  Wines with no 

perceivable place identity, if your idea of “place” is some ivy-covered stone-and-stained-glass hospitality 

room with $75 admission fees.  My idea of “place” is otherwise.  Unconcerned with whether a bottle I sell 

is represented by a fancy shrine with impeccable service, my obsessions are otherwise directed to the 

“place” of fruit source and whether capable hands are employed with its expression.  A great bottle of wine 

can be made in less-than-extravagant-looking circumstances, so long as the grapes themselves are from a 

great “place”!   
 

JIM’S WHIMS:  … Bringing us to Cufflinks, a tiny project conceived by an old friend of The Wine 

Steward, now re-emerged, whose assets include connections to great vineyard locales and talented 

winemakers - and his own experienced nose and palate.  He brings all these together for a tiny-production 

Cabernet delicious within its bounds, rather than attempting to impress beyond its actual capabilities.  

What I mean:  Some Napa Cabs are more sensational and overt.  This wine has all of the color and 

complexity of scent and flavor I could ever want, and maintains impressive “reserve” with its medium-

large sizing.  If it had a $75 price tag I’d re-assess.  At the wine club rate of 35.99 I’d proclaim, “Damn!!!” 

 
 

39.99 / 35.99 for all wine club members 



 

 

WINE:  2018 Royal Prince Cabernet Sauvignon 

 

SOURCE:  Napa Valley 

 

GRAPES:   100% Cabernet Sauvignon 

 

ATTITUDE:  Not only “collectable,” this probably 

requires your “collecting” rather than immediately 

drinking!  

 

PAIR WITH:  Whatever protein you can find to 

protect your palate!     

 

 

 

 

FACTUAL TIDBITS:  I wish I could tell you more than what’s identified above, but the Royal Prince 

operation keeps most of its cards close to its chest.  We do know the mover and shaker behind the brand is 

David Green, a wine industry executive previously involved in many recognizable quality projects.  His 

contribution is that of a savvy maneuverer; one who knows talented people and quality fruit sources, 

employing both to achieve a great bottle of wine.  His winemaker partner is Maayan Koschitsky, whose 

resumé includes experience at Screaming Eagle and Dalla Valle - and current work for the Philippe Melka 

group.  That’s about it for the technicals.  Now let’s muse a bit . . .    
 

 

JIM’S WHIMS:  I look at this wine, smell this wine, feel this wine on my palate, and witness its very 

primary flavors, then wonder at a remark I found on the Royal Prince website:  “Our wines are not meant 

to be collected . . .”  This, the first Royal Prince Cabernet made, DEMANDS collection!!  Its color is 

dauntingly purple-black, painting my glass as I swirl it.  The nose of just-crushed blackberries plus freshly-

laid asphalt is more like a taste from a barrel than a finished, ready-for-prime-time wine.  The textures 

prolong this trend; there are some VERY young tannins at work here!  We must depend on our senses to 

tell us what the tech sheet does not, and Yours Truly’s senses are screaming, “Lay down this young wine 

for a while!!”  This obviously-collectable bottle should “collect” some dust! 
 

Leaving behind that admonition, let me acknowledge that this month we’re handing you two bottles 

priced at 39.99 each.  Your monthly club fee is 89.99, so what’s the deal?  If you’ve been keeping track, 

you know the deal:  We are nearly always providing a combo priced far higher than your payment.  This 

month, pricewise, is an anomaly.  What remains constant, however, is our commitment to giving you 

quality for the price.  – ‘Cuz we love you!    

 

39.99  / 35.99 for All Wine Club Members 



The Wine Steward’s 

World Class 
W I N E   C L U B 

July 2020  
 

WINE:  2014 Giovi ‘Akraton’  
 

SOURCE:  Etna, Sicily, Italy 
 

GRAPES:  Nerello Mascalese & Nerello Cappuccio 
 

ATTITUDE:  Volcanically upset! 
 

FOOD:  Rich meats, rustic pasta dishes . . .                                                                
 

FACTUAL TIDBITS:  We now lead you - with no small amount of concern for your reaction - to Sicily, 

up its continually-active volcano of Mount Etna, and into this strangely-identified bottle sourced from 

vineyards there, made in a cave lit by one swinging light bulb.  Watch your head. 
 

My fear is that you will misunderstand.  Actually, that’s always my fear, but more wine club wines than 

not are more endearing than this; more understandable.  This is not the “slam dunk” of Rioja, but a risk 

I’m taking to honor our mandate to expose you to wine distinctiveness.  Here, where a volcano has 

literally (and fairly recently) created the terroir, where two grapes you may have never heard of are at 

play, where scents and flavors are not about affability but more about “gruff and grumpy” . . . here is Etna 

Rosso, too long withheld from you club members, owing to my fear.  Let’s get over that, together.   

 

JIM’S WHIMS:  Oak and winemaking tricks had little to do with ‘Akraton’ (Greek for “pure wine”).  

Smell it, sip it, and you’ll knowingly nod upon hearing that IRON-RICH volcanic soils are the unmuffled 

voice singing here.  The wine smells, tastes, and feels tangily bloody – if I may be so descriptive.  It is also 

very drying with its mummy-dust tannins.  If this sounds like a wine to be feared, then turn to our savior – 

food!  That’s what they do at A16, a San Francisco eatery which now operates in Oakland as well.  This 

restaurant celebrates not only the cuisine but the wines of southern Italy, and Etna Rosso is a permanent 

inhabitant on its list. 
 

Bring food to the picture, and then consider the stemware.  By now you must know I obsess about this a 

little, wanting a great wine to have its best chance of being understood.  I’ve sniffed and sipped Akraton 

from my Pinot glass, my narrower Cabernet glass, and my little “Bright” glass.  My findings:  The wider 

and bigger the bowl, the more “gruffly” the wine behaves.  Want to emphasize the red fruit?  Use your 

littlest glass.  Want to awaken the volcano?  Go big.  It’s your call. You must venture into Mordor on your 

own, but bring some good food!   
 

32.99 / 29.69 for Wine Club Members   



 

 

WINE:  2016 Acústic Celler ‘Braó’  
 

 

SOURCE:  Montsant, Catalonia, Spain 
 

 

GRAPES:  85% Cariñena / 15% Garnatxa 
 

 

ATTITUDE:  A Dominating Force Demanding  

Your Worshipful Reverence! 
 

 

FOOD:  Rich proteins.  You have a lot of chunky attitude 

to deal with here!  
 

 

 

 

 

FACTUAL TIDBITS:  There are three main contributors to the aggressive attitude of this forceful wine.  

One is the dominant presence of Carignan (Cariñena), a varietal that brings a “bass note” to the music; 

deep dry earth, unsweetened chocolate, and tangy tamarind.  Carignan is untamed, rowdy, coarse, and 

really fun to observe at a dive bar, from a safe distance.  Another contributor is the slate soil (or lack of 

soil), conferring the “heated” effect in nose and mouth.  This actually gives off heat AND a cool, cave-like 

sensation, wonderfully upsetting you with its energy.  The third bringer of intensity?  The vines, all older 

than 60 years.  At this venerable age they yield a smaller crop, and a more intensely-flavored one.  That’s a 

whole lotta attitude happening in one wine!     

 

JIM’S WHIMS:  Montsant, an hour-and-a-half’s drive south east from Barcelona, is a terrific growing 

area deserving acclaim.  Its only problem is proximity.  This donut-shaped wine region virtually surrounds 

the more famous “donut hole” of Priorat.  Both places have cultivated the wine grape for centuries, but the 

latter got its act together and name out internationally sooner.  Priorat is the acclaimed darling of eastern 

Spain.  Montsant is that wine place next door.   

 

I put this wine before you as one many would mistake as a Priorat, reminding us to think outside the box 

and avoid the rut of the “location” name game.  Montsant can make world class reds and has done so right 

here.  Priorats and Montsants are not easy-to-love cocktail-style reds.  They demand your full 

involvement, from reverent sniffing and careful sipping, to thoughtful menu-planning and decanting.  

Illustration:  I can have Bach playing in the background and productively tend to my tasks.  In fact, Bach 

makes me MORE productive.  Playing a CD of Richard Wagner’s noisy overtures, however, means I’m 

going to be fully committed to the music; sitting and listening and doing nothing besides.  This Priorat – I 

mean Montsant! – demands your full attention.  Without it, it can be a cranky sumbitch!!      

  
  

37.99 / 34.19 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 
July 2020 

 

WINE:  2018 Right Hand Man Syrah 
 

SOURCE:  Central Coast   
 

GRAPES:  100% Syrah 
 

ATTITUDE:  “Syrah CAN have broad appeal!!” 
 

FOOD:  Great alone.  Even better with grilled lamb & eggplant. 
 

 

FACTUAL TIDBITS:   Right Hand Man is the work of McPrice Myers, who picked up the wine bug 

while working for Trader Joe’s in Orange County.  That was a long time ago, as we’ve been checking in 

on his winemaking for about a decade-and-a-half at this point.  “Mac” is particularly fond of the wines of 

the Rhone Valley, using them as inspiration for his own Paso Robles / Central Coast bottlings.  While he 

emulates the French way of winemaking he knows he can’t fully replicate Rhone wines here, and doesn’t 

try.  All McPrice Myers wines display a more New World style of graciousness, but they do remember 

their French inspirations with a certain element of restraint, a sense of when to let up; keeping the tongue 

unwearied and thirsty for more. 

 

JIM’S WHIMS:  We’ve declared it before and are declaring again:  Syrah is a “Noble” grape.  I could base 

this on Syrah’s enduring significance in France, particularly in its Northern Rhone homeland.  After all, 

France is what much of the rest of the winemaking world calls its foremost inspiration.  I could otherwise 

base this claim on Syrah’s global ubiquity.  This French grape has certainly gotten around, to both 

hemispheres.  That second concept is closer to my meaning, but my target tenet is Syrah’s wonderful 

variability BASED ON being grown in so many different places these days.  What I call “wonderful,” 

however, is what the wary, unassisted wine buyer might call “terrifying”.  Syrah, to the casual consumer, is 

a risky buy:  “What KIND of Syrah is in that bottle?  Help!!”          

 

THIS is the kind of Syrah that should scare no one, of a style somewhat referencing the French Syrahs of 

the Northern Rhone, based on its deep, meaty / spicy / peppery perfume.  AND, what keeps the 

California wine lover engaged is the ripeness of blue and black fruits.  The additional sense of violet 

fragrance should appeal to a wider bandwidth of wine lovers.  Fully ripe, yet lithely balanced; this wine 

does a lot for its moderate price. 
 

21.49 / 19.34 for ALL Members 



 

 

 WINE:  2018 Pessimist       

 

 SOURCE:  Paso Robles 

 

 GRAPES:  62% Petite Sirah, 19% Zinfandel, 17% Syrah 

 

       ATTITUDE:  Bold and Assertive.   

                          Unabashedly “New World.” 

 

       FOOD:  Ribs 

 

 

 

 

FACTUAL TIDBITS:  If the warm region of Paso Robles will never make a “light” wine, it has certainly 

begun to make “right” wine, as of a decade or so ago.  One producer after another has reassessed the Paso 

Robles possibility for quality, gunning for such with investments in better farming and winemaking talent.  

Where the winemaking know-how was once nearly proprietary to the region  - “Mom ‘n Pop” figuring it 

out - now it’s not unusual to hear of someone trained at a high-end Napa venue or even a swanky chateau 

in Bordeaux taking a position at an aspiring Paso situation.  Daou Vineyards is indicative of this region-

validating trend, adding to its luster with the coming-aboard of Master Sommelier Fred Dame as Daou’s 

“global ambassador.”  Quality of product is now coupled with the endorsing voice of a world famous wine 

taster.     
 

 

JIM’S WHIMS:  No doubt about it:  “Pessimist” is a power red, considering its significant alcohol level 

and hefty fruit declaration.  At the value extreme of the winery’s price spectrum (their majestic “Soul of a 

Lion” Cabernet inhabits the other), this blend of Petite Sirah, Zinfandel, and Syrah needn’t try any harder 

than that; a big fruit people-pleaser.  What makes it better, more important than “just big” is its structure.  

Along with the nearly-frightening, glowing purple-black color and massive fruit delivery, a firmness of fine 

graphite brings focus to the nose.  An insistent impact of tannin and acid keeps a leash on the lavish 

mouthful of blackberry compote.  Here, for those listening, is “Big Done Right.”        

 

Those in the marketing field will only question the actual name.  Did “Pessimist” really get run up the 

flagpole to test the wind direction of consumer approval??  I’d suggest, “Whoops!”  Regardless, the name 

has stuck – because the wine has.  We’ve have clubbed “Pessimist” before and are sure to again – we’re as 

“positive” about that as we are of Paso’s realization of its potential.  

 
  

BETTER THAN WINE.COM:  23.99 / 21.59 for all members 

 



The Wine Steward’s 

Wine 

Adventurer’s 
W I N E   C L U B 

July 2020 
 

 

 
 

WINE:  2016 Viña Santurnia Crianza 
 

SOURCE:  Rioja, Spain 
 

GRAPES:  100% Tempranillo 
 

 

SPAIN RECOMMENDS:  Use a Decanter 
 

 

FOOD:  Lamb burgers.  Lamb chops. 

    Lamb kebabs.  

FACTUAL TIDBITS:  Rioja in northern Spain is that country’s most famous wine region.  In vineyard 

acreage it is roughly four times the size of the Napa Valley and about half the size of Bordeaux.  Prolonging 

the Napa Valley allusion, one could say the Tempranillo grape is to Rioja as Cabernet Sauvignon is to 

Napa.  It is THE undisputed noble grape of Spain, and examples from Rioja range from young, cheap 

“gulpers” to profound, incredibly age-worthy world class museum pieces.  There is the style spectrum to 

consider as well:  “Modern Rioja” emphasizes younger forward fruit and most often employs French oak, 

while “Classical Rioja” enjoys a development to beyond-fruit qualities like tobacco and leather, as 

supported by American oak’s more overt flavors. 
 

With these factors in mind, where does Viña Santurnia land on our graph?   While fairly young and 

showing ripe dark cherries and black plums, it remembers the “old school” with a classical sense of damp 

cigar wrapper and caramelly tones attributable to the 80% American oak employed (20% is French).  Is it 

a drink-now gulper or something more significant and age-able?          
 

JIM’S WHIMS:  I think it’s both.  “Crianza” implies this is the producer’s ready-to-enjoy wine compared 

to his Reserva or Gran Reserva.  I find it very endearing right now, especially by honoring it with Spain’s 

favorite wine accessory, the decanter.  I recommend you employ one here, and carefully observe the 

wine’s evolution from being a little disjointed in delivery to more deliciously mellowed and integrated, 

even within a few minutes of treating it thus.  Do note, though:  As round and silky as the wine is, it 

retains acidic “spine”.  This persistent sense of zing is your assurance that this honestly delicious and 

inexpensive crianza WILL gracefully age for 2-5 years.  So, what to do?  Load up, silly! 
 

19.99 / 17.99 for all wine club members 



 

WINE:  2018 Domaine du Mas des Tines 

 

SOURCE:  Saint Amour, Beaujolais, France 

 

GRAPES:  100% Gamay 

 

ATTITUDE:  Charming 

 

FOOD:  Rotisserie Chicken, Soft White-Rind Cheeses (Brie, 

Bosina, Cowgirl, etc), Juicy Grilled Sausages    

 

 

 
 

FACTUAL TIDBITS:  The Beaujolais Region is north of Lyon and south of Burgundy – or it is the 

southernmost part of Burgundy (wine authorities differ on this point).  While there is such thing as 

Beaujolais Blanc, the area is best known for its reds made from the Gamay grape.  Beaujolais Nouveau, the 

silly young wine guzzled at Thanksgiving then quickly (deservedly) forgotten, is Gamay treated with 

carbonic maceration.  Explaining that process would be distracting.  THIS wine and its region deserve a 

disassociation from that frivolous reputation killer, Nouveau. 
 

“Beaujolais” may appear on the less expensive bottlings from the general area, but if you want better 

quality aim for wines more site-specifically identified by their sub-regions.  Within Beaujolais there are ten 

such “Crus,” and on a coherent day I can name them all.  Vowing not to cheat, I shall attempt to list them 

all right now:  Brouilly, Cote de Brouilly, Chenas, Chirouble, Julienas, Regnie, Fleurie, Morgon, Moulin-au-Vent, 

and Saint Amour (I’ve been practicing!).           

 

JIM’S WHIMS:  Saint Amour is the second-smallest of the Cru’s of Beaujolais, with but 800 acres planted 

to Gamay.  It is therefore very rare to see it in our market, and this is but the second we’ve ever carried.  

On a warm evening it’s best to serve it at cellar temperature, and especially important to employ a Pinot 

Noir glass.  The beautiful nose will deserve your own nose’s investment of a whole lotta sniffin’, so please 

observe my incessant mandate, “SMELL THY WINE!”  Rose petals and raspberry compote, along with a 

sense of dark, damp earth, will increase in volume as the wine warms and airs.  The palate feel is 

substantial for the type.  This is no insipidly transparent and thin “bargain basement Beaujolais,” but one of 

good fruit power and honest-to-place minerality. 
 

“Minerality?”  That is an aspect celebrated by all good Cru Beaujolais and their carefully sniffing and sipping 

adherents.  You should “feel” some of the local rock in your mouth; an energy that causes salivation and an 

appetite for proteins.  Granite is the most-discussed soil type of the realm, while limestone and schist are 

also speaking through this beautiful wine.  I’m glad you’re drinking this.  It deserves you, and vice versa.          
 

 

21.99 / 19.79 for all wine club members  



The Wine Steward’s 

‘Here ‘n There’  

White 

Wine 
W I N E   C L U B 

July 2020 
 

 

 

 

WINE:  2019 Iovine Falanghina   
 

 

 

 

SOURCE:  Pompeiano, Campania, Italy 
 

 

 

 

 

GRAPES:  100% Falanghina 
 

 

ATTITUDE:  Flamboyantly fragrant  

  and nervy-licious.  
 

 

FOOD:  Insalata Caprese.  Tuna.  Delicious 

things as cold as your wine, on a warm afternoon!  

 

FACTUAL TIDBITS:  Falanghina is the grape, as grown in the most famous volcanic soil in the world.  

After all, who hasn’t heard of the startling and remarkably touching unearthings of Pompei?  The other 

varietals to look for from this area near Naples are Fiano di Avellino, Coda di Volpe, and Greco di Tufo.  

Some of these are considered more “dignified” than Falanghina but ANY will kill it with the terrific hot 

summer day snack Insalata Caprese.  Are your tomatoes and basil screaming to come inside, to be married 

with great extra virgin olive oil and sea salt?  Do you have burrata or mozzarella?  We know one thing:  

You have the wine.     
 

JIM’S WHIMS:  While that hot summer day demands a thorough chilling of this wine and a stemware 

choice of our so-called “Bright White” glass, at this moment I’m trying Iovine one day after uncorking and 

at nearly room temperature, and from a big Cabernet glass - because I’m tired of leaving my desk for the 

most correct vessel.  If it’s not the ideal setting, on the plus side is the “full disclosure” I’m allowing it.  

Aired out, a bit warmed-up, and playing from “subwoofers” bigger than it needs, this Falanghina is 

declaring loudly and honestly.  The nose displays a beautiful, enervating mixture of fresh oregano, Meyer 

lemon peel, and white nectarine.  The mouth is broadly tropical and simultaneously “corralled” by citrus 

rind snap.  It indulges, and keeps you thirsty for more.  If all you can find in your kitchen are the makings 

of a tuna fish sandwich with – perhaps – roasted red peppers, you’re about to achieve Nirvana!           
 

17.99 / 16.19 for ALL Wine Club Members 



 

 

WINE:  2018 Terre Brûlée   

 

SOURCE:  Swartland, South Africa 

 

GRAPES:  100% Chenin Blanc  

                    

ATTITUDE:  Above and Beyond the Expected  

 

FOOD:  Rich white fish (Halibut).   

 

 

 

         

 

FACTUAL TIDBITS:  A certain young man made his first Vouvray when he was fourteen.  His dad 

helped.  After all, they were both of the Careme winemaking family, based in the France’s Loire Valley 

locale of Vouvray.  And what is the only permitted variety in Vouvray?  Chenin Blanc, and here they 

express it several different ways:  Dry, slightly sweet, really sweet, dry bubbly, sweeter bubbly . . .  There 

is hardly another place in the entire world with the capacity for such beautiful expressions of this grape.   

- So why would the young man ever leave here to make Chenin Blanc anywhere else? 
 

The young man (Vincent) obediently did what all French winemaking parents expect of their kids; he 

headed off for winemaking exposure and training in unfamiliar territory, here and there.  This is how he 

found himself in South Africa, and how Tania found HIM.  Fast forward:  Tania Careme (yeah, they got 

hitched) with her head for business and Vincent Careme - with his fully-developed winemaker chops - now 

perform two harvests each year.  The Famille Careme endeavor endures in Vouvray, picked and 

fermented every fall, as we northerners consider “fall”.  – And now they also make THIS, Terre Brulee, a 

Vouvray-inspired beauty leaving its vines at the opposite time of year in Swartland, South Africa, Southern 

Hemisphere.     
 

JIM’S WHIMS:  As I suggested, Chenin Blanc rarely “aspires” outside the Loire Valley.  However, South 

Africa - with its vast plantings of the grape - is bound to do right by it when rendered by the right hands.  

Last year we wowed you with our first reckoning of Terre Brulee.  You came back for more, over and 

over again, and when we ran out you were really upset.  Imagine our happiness upon tasting and approving 

of the next vintage:  We can now make you very happy once again with this gorgeous unexpectation.  

Terre Brulee is no lean and zingy summer sipper.  While it maintains good citrus peel acidity, it is 

generously wrapped with lemon curd and white peach fruit.  It is remarkably, classically “French” in 

mood, and you now know why.  Have it with halibut, if you can find some.  Pork chops, ironically, will 

also work.    
 

18.49 / 16.64 for all wine club members 
 



The Wine Steward’s 

Tuesday 

Night 
W I N E   C L U B 

July 2020 
 

        

 

 

WINE:  2018 TOPO Tinto 
 

 

SOURCE:  Lisboa, Portugal 
 

 

 

 

GRAPES:  Castelao, Tinto Roriz, Syrah,  

                   Touriga Franca 
 

ATTITUDE:  Particular to Place AND                   

              Internationally “Effective” 
 

FOOD:  Grilled anything. 
 

 

FACTUAL TIDBITS:  We are visiting a wine region west and north of Portugal’s capital of Lisbon.  The 

vineyards are especially influenced by the adjacent Atlantic Ocean and the prevalently sandy soils.  The 

ingredient list for this particular wine is fairly typical, featuring indigenous varieties as well as newer 

residents having moved in from elsewhere (Northern Rhone’s native Syrah).  Castelao, also known as 

Periquita, is a frequenter of the local reds.  Tinta Roriz is also called “Aragonez” in southern Portugal, but 

we know it best as “Tempranillo”.  It’s also a player in the Portos of the more northerly Douro Valley.  

Touriga Franca, also significant in the Douro, is sometimes called “The Cabernet Franc of Portugal” for its 

contribution of fragrance.  This wine saw both barrel and stainless steel tanks during its upbringing.     
 

 

JIM’S WHIMS:  Portugal’s wine industry is getting its export act together, of which this bottling is an 

indicator.  Its packaging is striking, smart, and says where we’re headed.  Any visitor to Lisbon will 

recognize its stylized depiction.  Now, to the important stuff:  The nose is lifted; appealingly-scented with 

a good mix of savory and fruit aspects.  We can identify cherries as well as dried herbs and a very 

acceptable amount of freshly-turned earth.  The palate feel is neither too big or too weak.  Rather, it 

presents itself as medium in body yet replete with character.  The flavors we found in the nose continue 

here, levitated by a citric briskness.  I like this wine for its simple yet effective goodness and expression of 

typical character, AND that unlike many Portuguese imports of past years all of this happens in balance.     

 
 

10.99/ 9.89 for all wine club members 

  



 

WINE:  2018 Goru Verde 

 

SOURCE:  Jumilla, Spain 

 

GRAPES:  100% Monastrell 

 

ATTITUDE:  Juicy and balanced (“balanced” is rare for this wine 

type 

 

FOOD:  Burgers, Pasta, Mixed Grill 

 
 

 

FACTUAL TIDBITS:  We bring you to southeast Spain, where wine regions Jumilla and neighboring 

Yecla specialize in a variety they call Monastrell.  It is better known by the French name “Mourvèdre,” as 

more of us got to know Rhone wines (where this grape also plays) first.  – But perhaps “Monastrell” should  

be rolling off the tip of our collective tongue since the grape is in fact native to Spain.   
 

This particular wine was made entirely of organically-grown grapes.  Can it therefore be called an “organic 

wine”?  Nope, not by the United States’ standard requiring the omission of sulfites during winemaking for 

that term to be applied.  Hence, a can of worms of confusion for the occasional visitor to our store asking 

for “organic wine” or “natural wine”:  We carefully explain we sell many bottlings made with organically 

(even biodynamically) -grown fruit, but the instability of wines made without sulfites has us largely 

avoiding those.  Sulfites are employed (and have been since Roman times!) to inhibit bad things like 

oxidation and bacterial growth.  Many of the small producers with whom we work are careful to employ 

very minimal sulfite treatments, but going entirely without results more often than not in rather funky 

flavors and/or quickly-fading freshness.  The maximum legal limit is 350 milligrams per liter, while most 

responsibly-made red wines use but 50.  The scary-looking “contains sulfites” appearing on wine labels - 

along with a trendy battle cry for “Organic EVERYTHING!” – has many misunderstanding what they’re 

actually asking for.  Without digressing (I’m nearly out of ink), I’d ask thoughtful wine drinkers to study 

the subject a little deeper.  A brief but helpful read is provided by our Wine Folly friends:    
https://winefolly.com/deep-dive/sulfites-in-wine/      
 

JIM’S WHIMS:  Let me just add that “organically-grown” or not, Spanish Monastrell doesn’t always work 

for realistic wine enjoyment.  Like Gewurztraminer and Viognier, it can express TOO MUCH of itself 

with a set of textures and flavors too rapidly tiring the palate.  The Monastrell winemaker’s challenge, 

therefore, isn’t to fully express the grape but to keep it somewhat restrained from tasting like hickory-

smoked barbecue sauce.  Goru Verde nicely avoids this tendency.  Your nose is greeted with fresh 

blackberries, raspberries, and just a tinge of Monastrell’s signature “leafpile” aspect.  The palate is lively 

and juicy – not overly saucy – and invites your refreshed palate back for another sip – and glass!  
 

14.99 / 13.49 for all wine club members 

https://winefolly.com/deep-dive/sulfites-in-wine/

