
The Wine Steward’s 

RED  

COLLECTOR 
W I N E   C L U B 

July 2021 
 

 

 

WINE:  2019 Mark Ryan ‘The Dissident’  
 

SOURCE:  Columbia Valley, Washington State 

 

 

GRAPES:  58% Cabernet Sauvignon,  

        35% Merlot, 6% Cabernet Franc, 

        1% Petit Verdot  
 

FOOD:  Optional!    
 

THE GIST:   
 

This delicious blend from the Northwest is sure to rate nicely by the various critics who have yet to publish 

their opinions.  Past vintages of The Dissident have fared well by them, even appearing on Wine 

Spectator’s Top 100 list.  The Wine Steward itself validated it some weeks ago by placing it in our 

Washington State mezzanine tasting lineup.   
 

We are no strangers to this wine, though it has been some time since we’ve seen it represented in 

California.  The Dissident and, indeed, all of Mark Ryan’s reds share a house style of decadent yet 

intelligent, ripe yet place-true deliciousness.  I hope to pop into his Walla Walla tasting room when I visit 

the area next week, as I see he makes a Red Mountain Mourvèdre and I’m a supporter of anyone taking on 

that varietal.  Some years ago I did visit his Woodinville tasting spot, impressing my hitherto Mark Ryan-

unaware tripmates.   
 

“Walla Walla?  Woodinville?”  They are hours apart, and as a Washington State winery you’re allowed to 

maintain two tasting room sites.  Woodinville serves as Seattle’s easy-to-access wine country, as it’s a 

nearby suburb of that city.  Ironically, no vineyards are maintained in that overly moist area.  The “real” 

wine country is a long journey east, and Walla Walla is Ground Zero for many of the actual wineries and 

their “headquarters” tasting rooms.  I thought I’d spend some ink on this for you potential fellow visitors. 
 

In the meantime, don’t hesitate to uncork this endearing red as soon as you’d like.  Smoke, black cherries, 

hickory, licorice, caramel, and currant may all be encountered and happily met!               

 
 

41.99 / 37.79 for all wine club members 



 

 

 

WINE:  2017 Blackbird ‘Arise’  
 

 

SOURCE:  Napa Valley  
 

 

ATTITUDE:  Very, very SMART   

 

GRAPES:  43% Merlot, 42% Cabernet Franc, 

            10% Cabernet Sauvignon, 5% Petit Verdot 

 

FOOD:    Roasts (not grilled ribeye, for once), short ribs   

 

 

 
 

 

GEARSHIFT! 

  

It’s a real pleasure to write these notes, as slow as I am to get around to the task.  What makes it so nice is 

the opening of the actual bottle in question.  My desk is littered with uncorked data, and on my floor is a 

very actively-employed spit bucket I’m usually careful enough not to kick over.   

 

Today I’m reflecting on BOTH of the Red Collector offerings for July, meaning both are at hand / in 

glass.  It is unlikely your logistics will afford the same side-by-side tasting opportunity.  What I (and 

probably not you) get to witness is the dramatic difference between July’s two wines.  Mark Ryan was 

declaring “Sappy hedonism,” but now we take you to the Oak Knoll District, Napa Valley headquarters of 

Blackbird. . .  

 

Blackbird began in the late ‘90’s as a Merlot-inspired program, with Oak Knoll (south of Yountville and 

north of Carneros) providing the estate fruit.  Aaron Pott made – and still helps with making – the 

Blackbird wines.  His has always been a style of, say, less extravagant than the expected sappy-ness of a 

Thomas Rivers Brown or Philippe Melka offering.  Instead, there’s a trade-off favoring “truth” over 

“indulgence.”  Certainly, this blend is delicious, but if you taste it right next to the Mark Ryan wine as I am 

you realize the difference tilted toward the savory, the complex, the thought-provoking, the dinner wine. 

 

Black olives, cedar plank, blackcurrant, creosote, black earth, leather . . . I’m feeling smarter already!      

 
 

44.99 / 40.49 for all wine club members 

 

 



The Wine Steward’s 

World Class 
W I N E   C L U B 

July 2021  
 

WINE:  2018 Saint-Galet  
 

SOURCE:  Chateauneuf-du-Pape, Rhone, France 
 

GRAPES:  80% Grenache / 12% Mourvèdre / 8% Syrah 

 

ATTITUDE:  Traditional    
 

FOOD:  “Mellow” grilled/roasted meats, avoiding BBQ sauce 
 

 

HOW this HAPPENED: 
 

Timing is everything.  Whereas the provision of Chateauneuf-du-Pape to your club would be budget-

busting, in this case it’s possible.  Why?  This alternative CdP bottling from Bastide St. Dominique was 

originally destined for French restaurants.  Then came that damned Pandemic, with a capital “P,” tweaking 

all kinds of lives and commerce.  There were no active restaurants to provision, so Saint-Galet was re-

purposed to our retail market.  Its date of arrival was also a fortuitous “silver lining” (from our 

perspective) in that it landed on our shores during a negotiated break in the wine import-impeding tariffs.  

Basically put:  Its importer was able to offer us a great deal on an esteemed wine type, and YOU win. 

 

Now, I’m the first to acknowledge that Chateauneuf-du-Pape can be very good, and sometimes it can be 

MAGNIFICENT.  This bottling is – full disclosure – the former type.  Note that it was designed for the 

restaurant wine list:  That means it’s more ready to drink and, conversely, less apt to age very long in your 

cellar.  All this means to me is I’ll drink Saint-Galet, in its prime right now, while I wait for my more 

seriously structured Chateauneufs to settle down, soften, and broaden over the years. 

 

In this wine I’m finding tradition and ready-to-drink-ness.  The nose, at first glance, is sultry.  Further 

inquiry elaborates:  Thyme, blackberry, cherry, lavender, and some kind of dried or cured meat.  The 

palate feel is smooth, yet retains nice acidic “life”.  Flavors of cherry, pomegranate, date, dried orange 

peel, and more of that mysterious “meatiness” are prolonged.  Leather and tobacco are hanging around in 

there somewhere as well.   

 

This is good wine; representative of type and a nice value.  We spoke for more than the usual cases 

assuming you’d concur, so consider grabbing more than just your one club bottle!                        

 

32.99 / 29.69 for Wine Club Members 



 

 

 

WINE:  2019 Domaine La Tour Vieille ‘La Pinède’  
 

 

SOURCE:  Collioure, France 
 

 

GRAPES:  80% Grenache, 7% Carignan, 7% Syrah,  

              6% Mourvèdre 
 

 

ATTITUDE:  Club Med, sensibly. 
 

 

FOOD:  Asian beef dishes.                                                                 
 

 

 

 
 
 

 

WANDERING WONDERINGS:   
 

Someday I will visit Collioure, even if I have to die to go there.  Google search for an image of this place to 

relate.  Will I see you there?   

 

This little Southern France fishing port on the Mediterranean is just over the border from Catalonia, Spain.  

I would never have heard of it were it not for Kermit Lynch hearing of it first, and bringing in the local 

wines of La Tour Vieille.  Besides their different bottlings, for a while Kermit’s shop also sold a DVD 

depicting a year of La Tour Vieille’s wine growing and production in this unique place.  Suffice it to say, I 

owned a copy and frequently replayed it. 

 

Collioure, the port village, has many of its vineyards looking right down upon it from the slopes above; 

gnarly old vines a la Chateauneuf-du-Pape but with the bonus of a view of the sea.  I do think of this 

Grenache-based ‘La Pinede’ blend as somewhat resembling Chateauneuf, albeit with a little more 

freshness and light-on-its-feet-ness.   

 

For those who smell their wines (please!!) a perfume of raspberries and spices is the reward.  A certain 

sense of iodine (sea-derived?) also happens there.  The seemingly-innocent palate feel is brisk, not 

ponderous, but you get the feeling that guzzling La Pinede without a big plate of grilled lamb may have 

you feeling the 14.5% alcohol at some point.   

 

This wine is among a few that I’d like my Livermore Valley winemaking neighbors to drink.  I would not 

expect them to replicate it in their cellars.  I would hope, however, they’d take this Mediterranean beauty 

to heart and wonder what the same grape varieties, minimally-handled, might do for us closer to home.  

… And I will never stop hoping.         
 

28.99 / 26.09 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 2021 

 

WINE:  2020 Fableist Tempranillo 
 

SOURCE:  Central Coast  
      

GRAPES:  100% Tempranillo 
 

ATTITUDE:  Jolly good fun   
 

FOOD:  If you want.  Lamb.   
 

 

THE SCOOP:   
 

Fableist, clubbed before and sure to be clubbed again, is a cooperative project.  Curt Schalchlin (who has 

too many consonants in his name) of Sans Liege and Andrew Jones (whose other gig is selling grapevines 

and planting vineyards) of Field Recordings apparently haven’t enough to do, so they team up for this line 

of vinos.  I have tasted whole spreads of Fableist wines and feel qualified to declare they’re all true to 

varietal and really nicely priced  - and Curt and Andrew are both very cool, “REAL” people to boot! 

 

You MIGHT have received an alternative Tempranillo in this month’s club, but we decided to promote it 

another way.  Many of you have heard of the barrel of Gran Reserva ‘The Temp’ which winemaker / 

friend Adam Webb conveniently “forgot” to commit to bottle until a month ago.  He gave us a sample a 

few months back, saying he’d finally be bottling it soon - after over 5 years in that American Oak!  Upon 

tasting it we pleaded, “Can we buy it ALL?!”  There was more than enough for your club when it arrived 

two weeks ago, but The Temp Gran Reserva has already sold down too far to supply your numbers.  

This is an alert to those who read these notes:  Remember the Reserva Tempranillo given to your club in 

2019?  Many of you do.  This is the same wine PLUS two additional years of oak aging.  It is marvelous.  

Its inventory is dwindling.  Act now. 

 

And in the meantime, savor this super-friendly alternative by two other good friends in the winemaking 

biz.  FRUIT is the affable emphasis here.  Black plums, cherries, and blackberries prevail, with chocolate 

and tobacco lurking backstage.  Eat with it – if you want.  This is easily slurped on its own, at cellar 

temperature on a warm summer evening!       
 

 

 

19.99 / 17.99 for all wine club members 



 

 

  

          WINE:  2018 Walla Walla Vintners Red Blend       

 

 SOURCE:  Columbia Valley, Washington State  

 

 GRAPES:  40% Cabernet Sauvignon, 20% Cabernet 

          Franc, 20% Merlot, 10% Syrah 

 

          ATTITUDE:  Perfection  

 

          FOOD:  Duck    

 

 
 

 

MY CONVICTIONS: 
 

Twelve years ago, somebody made a very wise decision on my behalf, on your behalf, and on that 

unknown somebody’s behalf.  Somebody decided The Wine Steward’s level of wine love was worthy of an 

invitation to attend the 2009 Washington State Road Trip.  This experience afforded to myself and about 

forty other “wine industry types” from throughout the country was arranged to show the Washington State 

wine scene to people who, thus inspired, had it in their power to propagate the message. 

 

It worked:  Those 4.5 days of roaming this region and meeting many of its players stuck in my memory 

banks (and on my palate) in a way so enduring that Washington State maintains a good presence on our 

shelves, is represented by an annual tasting event on our mezzanine, and gets many a wine club placement. 

 

Before you is a red blend that transcends most that we’ve shown you at this price level.  From Walla Walla 

Vintners comes what I call a perfect wine drink.  My senses of pleasure and intellect are both indulged.  

This is “smart” wine, in fragrance and flavor and size and texture.  It indulges, intelligently.  I also like this 

“Red Blend’s” layout of grape varieties.  Three are Bordeaux grapes, yet there’s an inclusion of Syrah.  In 

my experience of Washington wines I’ve seen a lot of this; Syrah being added for – why?  Color? 

Rounding?  Depth?      

 

Can you tell I’m very happy to show this to you? 

 

I’m also pleased to be preparing to visit Walla Walla, and perhaps this producer, one week from now.  I 

guess that 2009 Road Trip experience just won’t relent from resonating! 

 
 

24.99 / 22.49 for all members 



The Wine Steward’s 

Wine 

Adventurer’s 
W I N E   C L U B 

July 2021 
 

 

 

WINE:  2018 Domaine de l’Amauve “Laurences”  
 

SOURCE:  Séguret, Cotes du Rhone Villages,           

         France 
 

 

 

 

 

 

GRAPES:  60% Syrah / 40% Grenache 
 

STYLE:  Intense, per the price!  
 

FOOD:  Meats with char and smoke 
 

The GIST:   
 

Christian Voeyx is the shepherd of this wine.  He put in a career’s worth of time at Chateau Mont Redon 

and Chateau La Nerthe, both of these enduring “bastions” of Chateauneuf-du-Pape, before returning to his 

family’s estate in lesser-known Séguret to render “Laurences” and others. 

 

While less famous than neighbors Gigondas and Vacqueyras, Séguret deserves equal esteem.  Just because 

an appellation has fewer acres and producers doesn’t mean it’s not as worthy!  What’s distinctive about 

this red blend is the “switcheroo” of the typical cepage (grape ingredients).  A typical Southern Rhone red 

emphasizes Grenache and includes another two-or-so varieties; Syrah and Mourvèdre, typically.  What 

I’ve noticed over my years of following this area’s wines is a tendency for Syrah to have more of a say in 

the NORTHERN parts of the Southern Rhone, including Séguret.   . . . And here you go:  The higher 

Syrah proportion is certainly contributing a more beefy (and beef-craving) style.  Licorice, blackberry, and 

chocolate also declare.  The bottle on my desk was opened Saturday.  Today is Monday:  It is still 

unwinding, and remains completely valid. 

 

If you’re ever hankering to spend a week in the Southern Rhone with a few friends I’ll happily recommend 

a rental home which will please the living daylights out of you.  It’s just outside the village of Séguret and 

not far from Christian’s winery.  The village itself would be worthy of your checking out – it’s little but 

darling – and you’re very near all the other well-known Southern Rhone wine destinations including 

Christian’s former workplace, Chateauneuf-du-Pape!    

 
    

19.99 / 17.99 for wine club members 



 

 

 

 

 

WINE:  2018 Antichi Vinai ‘Sciare di Este’ Nero d’Avola 

 

SOURCE:  Sicily, Italy 

 

GRAPES:  100% Nero d’Avola 

 

ATTITUDE:  “Less than usual,” mercifully 

 

FOOD:  Grilled vegetables including peppers and eggplant  

 

 

 

LESS is MORE: 
 

 

We head to the Southern Italian island of Sicily for the most important red varietal of that place, Nero 

d’Avola.   

 

I invite you to look up the attributes of this wine type on ever-useful Wine Folly (it should appear on your 

first page of search results).  A review of the descriptors will provide a general impression; this Southern 

Italian red is an extrovert:  It sports intense color.  It is fragrant beyond cherries and plums, to the 

extreme of pruney-ness.  It is unavoidably rich on the palate; an experience for which you must summon 

some courage.  While I embrace place-correctness I must admit:  This wine lover’s palate can’t always 

handle Sicilian Nero d’Avola’s over-the-top-ness. This causes a dilemma.  I consider it my duty to YOU to 

provide significant examples of the world’s important wines.  How do I reconcile the club provision of a 

Nero d’Avola with my particular difficulty with that vino? 

 

Solution:  I give you THIS.  ‘Sciare di Este’ from Antichi Vinai is no compromise or diminution of Nero’s 

character.  It’s simply more drinkable / useful.  The comfy generosity of the warmer South is certainly felt 

in the nose.  What’s omitted (mostly) is Nero d’Avola’s propensity for stewy-ness.  The mouth is 

appropriately ripe, but sauciness is eschewed in favor of a more “airy,” less gooey effect.   

 

Here is a lesson in balance, taught to both YOU and a grape variety in the same classroom of a bottle.  

Here is USEFUL Nero d’Avola, meaning you (and I) can actually drink whole glasses of it!  

 

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 

July 2021 
 

 

 

 

 

 

WINE:  2020 Adega de Monção    
 

SOURCE:  Vinho Verde, Portugal 

 

 

GRAPES:  Alvarinho & Trajadura 
 

ATTITUDE:  “Ahhhh!” 
 

FOOD:  Shellfish  
 

 

LET’S GET ONE THING STRAIGHT, then CONFUSE YOU: 

 Lots of you like “Vinho Verde.”  Most of you know it comes from Portugal.  What many of you have yet 

to learn:  This wine type follows the European wine labelling priority of representing “location” above all 

other data.  “Vinho Verde,” with the largest and most bold font on this label, is identifying this wine’s 

geographical source.  “Vinho Verde” is not a grape name but a general location in northwest Portugal.  

Think “Bordeaux,” “Barolo,” and “Rioja” – other famous European wine places! 
 

So, Vinho Verde is a wine region - and then what?  Well, you should know that the area is cool and damp 

and is the host of several different (mostly white) grape varieties.  Inexpensive Vinho Verde bottlings have 

the distinction of being a bit bubbly; a completely intentional “frizzante” or “half-bubbly” style of wine, and 

these versions may weigh in at a gulpable 8% alcohol content.  That’s the best-known style among 

American consumers, intrigued by the fizziness, the low hooch amount, and – naturally – the price. 
 

THEN you have the occasional $20 (plus or minus) examples of Vinho Verde.  In these, the more 

expensive Alvarino (Albariño) grape gets its say, sometimes exclusively.  There are no bubbles, as such 

whites are meant to be a little less “silly”.  Alcohol level?  Perhaps 12%.  Style?  “Grown up.”  These 

renditions play alongside the other great white wines of Europe. 
 

This wine club offering seems to play in between.  There’s a detectable prickle of bubble, but less than 

what you encounter in the cheapos.  The alcohol is up at 12% (which is still quite moderate) to give you a 

little more mouthfeel.  The Trajadura grape is joined by elitist Albariño here, further establishing this 

wine’s “higher” status.   
 

Ultimately, this is delicious and we’re glad to have found it for you (and do you want some more, JK?!).       
 

 

 

12.99 / 11.69 for all wine club members 



 

 
 

 

 

WINE:  2018 Domaine Saint Nicolas 

 

SOURCE:  Blanquette de Limoux, France 

 

GRAPES:  90% Mauzac, 10% Chardonnay 

 

ATTITUDE:  Vibrant, Characterful, Delicious 

 

FOOD:  Aperitifs 

 

 

BUBBLES!   
 

Yes, we do this at times, because WHITE also happens in bubbled form! 

 

And we want to keep it interesting of course, so let’s take you to the southern France region of Limoux, 

where the local winemaking peeps believe THEIR ancestors perfected the so-called Champagne process.  

“Sorry, Dom Perignon!” 

 

Limoux is not far from Carcassonne (a frequent Tour de France stop) in Southwest France.  Among other 

wines it produces a sparkling wine known as “Cremant de Limoux” of which we’ve sold several examples.  

Those are typically made from Chardonnay and Pinot Noir.  You may know there are many (ten?) 

“Cremant” regions in France and Luxembourg, making their sparklers the “Champagne Way.”    

 

What you have here ISN’T Cremant de Limoux.  Yes, it’s made the Champagne Way but has a more 

location-specific requirement added on.  Blanquette de Limoux must include 90% Mauzac, a local grape 

variety found hardly anywhere else.  The other 10% may utilize Chardonnay (as this one does) or Chenin 

Blanc, and the other requirement is that it be made “like” Champagne, with the second fermentation 

occurring not in tank but in bottle. 

 

This is a rare find for us.  We have carried but two Blanquettes in our 21 years of wine shopping.  Rarer 

still is the provision of a VINTAGE Blanquette, as this is all from the 2018 harvest. 

 

“Geeking” aside, don’t you like this lovely sparkling?  A certain huge-production Champagne producer 

might object to the label color but – who knows? – maybe Limoux is historically in their rights to utilize 

the orange tint?!   

18.99 / 17.09 for all wine club members 
 



The Wine Steward’s 

Tuesday 

Night 
W I N E   C L U B 

July 2021 
        

 

 

 

 

WINE:  2018 Villa Roya Garnacha 
 

 

SOURCE:  Calatayud, Spain 
 

GRAPES:  100% Garnacha 
  

ATTITUDE:  A Great Representation  
 

FOOD:  Grilled proteins       
 

I’M INTO THIS: 
 

  I’m into this, and have been since my first trip to Spain in 2005.  That rapid-fire tour with a wine importer 

showed me many great Spanish regions over nine days’ time.  Every location - accompanied by the very 

personal effect of encountering actual producers from each - was special.  However, Calatayud stood out, 

and continues to stand out, as special. 
 

Draw a line from Barcelona on Spain’s northeast coast and Madrid in the country’s middle, and about 

halfway along that line from either direction is Calatayud.  It is a small city, or a big town.  Its name also 

applies to the wine region surrounding it, mostly west of the city/town.  Out there in the “boonies” lie 

tiny pueblos.  About 800 people reside in each, most of them farmers.  Their crops vary from peaches to 

almonds to cherries to wine grapes, and nearly all of these owners of 2, 5, or maybe 15 acres of farmland 

bring their produce to their own pueblo’s “cooperative.”  As the name implies, all of these growers 

“cooperatively” own this facility and are compensated for their provisions based on quantity and quality. 
 

Those who grow grapes probably grow Garnacha (better known to us as “Grenache” because France told 

us first).  Their vines tend to be head-pruned (no trellising) and quite old, and probably go unirrigated in 

this rather dry region.  Because of the simple local lifestyle, the “cooperative” system of sharing 

infrastructure, and the inherent quality of old vine, water-deprived Garnacha grapes, the wines from here 

can be very good while being remarkably inexpensive. 
 

I have now visited this location - including this particular winery - several times.  It speaks to me with its 

“Anything But Napa” message of humble quality.  It makes sense.   
 

11.99 / 10.79 for all wine club members 



  
 

 

 

 

WINE:  2019 Evidencia 

 

SOURCE:  Dão, Portugal 

 

GRAPES:  Tinta Roriz, Touriga Nacional, Alicante Bouschet 

 

ATTITUDE:  Medium-Bodied, Characterful 

 

FOOD:  Grilled anything. 

 
 

 

STUFFE:   

 

It’s a little early for wine tasting, but opening the club bottle helps me write these notes – and the note 

writing is more prolific before the staff and customers arrive.  I’m slightly bleary from last night’s 14-wine  

Burgundy event, and have mistakenly poured Evidencia into a Burgundy glass, intending it for the 

alternative Bordeaux shape.  “What the hell, let’s see how it smells from the Burg bowl,” I muse.  Wow, it 

works!  That’s a very sultry, Oregon Pinot-like nose!  Curiosity getting the best of me, I now pour some 

in the originally-intended Bordeaux / Cabernet glass:  There’s less fruit.   

 

Always maintain such a sense of wonder, think beyond and outside convention and / or capitalize on your 

mistakes; I’ve just made a useful discovery.  Then again, something someone once suggested may have 

been subconsciously prompting this switcheroo:  “Douro is Portugal’s Bordeaux, and Dão is its Burgundy.”  

 

With the finding and clubbing of this flavorful and mellow red – along with several other Portuguese tintos 

of late – I hereby congratulate Portugal for finally hitting its stride with solid, value-driven imports.  

Evidencia’s grape players are all significant to that wine country.  Tinta Roriz, a.k.a. Tempranillo, also 

grows in the Douro Valley (where Porto prevails) as does Touriga Nacional, which I often call “The 

Cabernet Sauvignon of Portugal.”  Alicante Bouschet, the uniquely red-fleshed grape, also plays 

prominently in the Alentejo area to the south of here. 

 

Congratulations also go to the man who brought this to our attention, Luis Moya.  We worked closely 

with him about fifteen years ago before he packed up and took his wine work to New York.  Our old 

friend is suddenly back in our world, and it’s very good to see him again!       

 

11.49 / 10.34 for ALL wine club members 


