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WINE:  2016 Laird ‘Jillian’s Blend’  
 

SOURCE:  Napa Valley 
 

 

GRAPES:  65% Cabernet Sauvignon,  

        19% Syrah, 13% Merlot, 2% Malbec,  

        1% Petit Verdot  
 

FOOD:  (If you want)    
 

SUMMING IT UP:   
 

Laird is a farmer.  Laird is also a winery.  What many don’t know is that under that big green roof you can 

see from Highway 29 there also reside the wines of about forty other producers.  Laird overbuilt their 

facility – on purpose – to be among the first well-known “custom crush” providers.  Smaller producers less 

desirous of infrastructural overhead (not all wish to be in the tasting room biz, etc.) enjoy the use of space 

and equipment (and bond, sometimes) under that big green roof – for a negotiated fee, of course.   
 

I imagine this extra revenue stream requires its own complicated administration, but perhaps it also 

provides the blessing of leverage.  I can understand this as an owner of this store, which I often call “5 

different wine businesses in one former movie theater.”  The pandemic had its way with two of these (our 

WineBar and event businesses were negated) but our retail action compensated, keeping us located at 641 

Main, Downtown Pleasanton.  For Laird, there are certainly years when grape-selling suffers from a glut, 

others where smoke taint moderates the wine output, and so on. . . 
 

More importantly to YOU is the bottle you’re uncorking.  By all means, uncork!!   “Jillian’s” message is 

direct and understandable:  Here is dark, decadent, and decidedly ready-to-devour wine.  I am reminded 

of Mi Sueño’s now unobtainable “El Llano” blend which also boldly invited “non-Bordeaux” Syrah to its 

blending party.  That addition deepens and rounds this sensuous brunette.   
 

(You may have another way of imagining it).     

   
 

46.49 / 41.84 for all wine club members 



 

 

 

WINE:  2018 Hill Family Cabernet Sauvignon  
 

 

SOURCE:  Napa Valley (multiple locations within) 
 

 

ATTITUDE:  The Real Deal   

 

GRAPES:  80% Cabernet Sauvignon, 9% Malbec,  

             6% Merlot, 3% Petit Verdot, 2% Syrah 

 

FOOD:    “Meat, Meat, Ruddy Red Meat . . . “   

 

 

 
 

 

A THEME or NOT?   

Either this wine is a chameleon or my tongue has been in a different mood each of the four times I’ve tried 

it.  That is to say, right now I’m not sure what you’re getting in your bag / box – but I know it’s really 

good. 
 

When I chose the aforementioned Laird “Jillian’s Blend” Red for your club and subsequently tasted and 

chose this for the same month I self-approvingly murmured, “How tidy!  LAST month we showed them 

two sturdy and durable mountain wines, while this time we’re compensating with sexy/easy/ready-to-

drink examples.” 
 

Today, with both the Laird and this Hill Family Cab open on my desk, I’m waffling.  The Laird is indeed 

sexy; nearly chocolatey in flavor and – especially – textural feel.  This Hill Family Cabernet is more 

classically framed in scent and palate landing.  While sumptuously dark in color, perfume, and flavor, 

there is a structure (combination of acids and tannins, perceivable even in the nose) that has me sitting up 

straight and paying attention like a good wine student.  Yes, this is the more serious wine.   
 

Why?  Because it’s two years younger?  Because it utilizes not only valley floor but MOUNTAIN (Atlas 

Peak) fruit in its 7-vineyard composition?  Because it’s identified as “Cabernet” while the Laird product is 

represented as a “Red Blend”? 
 

Yet this is what my palate (along with the other variables – these two wines) is saying today.  I’ve learned 

to accept that every wine experience is unique; none can be perfectly re-represented.  Besides the ever-

evolving qualities of the wines themselves, our palates are also different every time we lift a glass to our 

lips.  Mood, temperature, type of food (or none?), company (peer pressure?!) all factor into what you’re 

sensing right now from a particular wine.  That is exasperating.  It is also wonderful.         
 

44.99 / 40.49 for all wine club members 



The Wine Steward’s 

World Class 
W I N E   C L U B 

June 2021  
 

WINE:  2016 Attilio Ghisolfi  
 

SOURCE:  Bussia Cru, Barolo, Piemonte, Italy 
 

GRAPES:  100% Nebbiolo 

 

ATTITUDE:  Worthy of an oenophile’s worship    
 

FOOD:  Osso Buco, of course 
 

 

EXCLAMATIONS:   
 

We were delighted, overjoyed, beside ourselves to learn the provider of this great wine would make a 

one-time-only wholesale price concession allowing it to squeeze into the budget for your club.  Yes, you 

DESERVE Cru Barolo, but the likelihood of our affording to give it to you is normally nil! 
 

But here we are:  THE place most capable of making world class Nebbiolo, and not only that; this is from 

a special neighborhood - or “cru,” a term reverently hijacked from Burgundy - WITHIN that admired place 

of Barolo.  Yes, some purists will tell you “Bussia” is a rather large cru, with so many variations you can’t 

really generalize about its traits and tendencies, but Yours Truly has contributed his somewhat practiced 

palate, concluding, “So what?  This is a terrific 2016 Barolo regardless of source!” 
 

Yes, 2016 is being admired throughout Barolo as a wonderful return to this wine type’s more classic 

message.  Other recent vintages have tasted a little too easy in their youth, with less capacity for aging due 

to the warming weather.  While fully ripe, this 2016 Ghisolfi is BUILT to last many years. 
 

In fact, if you’re having it sooner than later we advise a long decanting.  Consider the length of time 

required to make its perfect food accompaniment, Osso Buco.  Perhaps you’d start the wine on its airing 

process as you launch into that culinary project. 
 

Your reward will be a nose redolent of potpourri, strawberries, dried citrus slices, tobacco, and leather.  

You won’t want to stop smelling it, but you must.  The mouth will be fairly full for the type, with rich 

silkiness . . . and then come the tannins for which you prepared the reply of protein.  You are witnessing 

force of Place, not winemaking; no small or new barrels were employed here.  This, we happily exclaim, 

is real Barolo!! 

 

59.99 / 53.99 for Wine Club Members 



 

 

 

WINE:  2018 Bressia ‘Monteagrelo’ Cabernet Franc  
 

 

SOURCE:  Mendoza, Argentina 
 

 

GRAPES:  100% Cabernet Franc 
 

 

ATTITUDE:  Halfway through an evolutionary    

              somersault at the moment, so wait a  

              month or two. 
 

 

FOOD:  Asian beef dishes.                                                                 
 

 

 

 
 
 

 

 

 

WONDERINGS:   
 

I have visited Argentine producer.  Of all that he makes I often find his Cabernet Franc – NOT his Malbec 

– to be his most expressive wine.  When I received a sample of its newest vintage and tried it my 

commitment was immediate:  “Please send all you have.”  The cases of wine arrived tasting just as good, 

and the WineBar menu has represented it twice.  I overbought to accommodate more of you getting your 

tongues on it, knowing its flavors would be popular beyond “just club.” 

 

For the last week, however, a few of the most recently-uncorked bottles have smelled a little funny.  The 

texture remains endearingly soothing while the nose strays from what I originally witnessed.  I believe 

we’re in the presence of reduction here, a wine non-fault (usually) of dark murky-ness declaring a need for 

air:  I believe it’s a phase. 

 

Cabernet Franc should always overtly “smell like something” rather than behaving discreetly.  We 

anticipate floral qualities of red roses and – most often when the weather was cool – bell pepper.  We also 

hope for a more feminine, milder-than-Cabernet Sauvignon effect on the palate; something a bit kinder 

and gentler.  The latter is certainly happening right now, with a soothing texture.  I just want the nose to 

get right.      

 

Wine is always on the move.  We in the biz as well as the committed consumer count on it.  What 

happens with a Cabernet Franc with a great track record and previously shown you for many a vintage is 

still up for grabs.  I look forward to watching this. 
  

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 
June 2021 

 

WINE:  2018 Skinner Mourvèdre 
 

SOURCE:  El Dorado  
      

GRAPES:  100% Mourvèdre 
 

ATTITUDE:  Unenlarged! 
 

FOOD:  Pork roast 
 

THE SCOOP:   
 

If you’ve ventured up to the various wine regions of California’s Gold Country (Sierra Foothills) you’ve 

witnessed a variety of styles.  Much of what still happens there can OVER-gratify with soupy richness, a 

natural effect of the alcohol-encouraging heat of the area.  What has started to counter that over the last 

decade or so is a pursuit of finesse.  As in Paso Robles to the south of us, the hot Sierra Foothills 

appellations such as Amador and El Dorado present the winemaker with the challenge of finding balance in 

the local wines.  “Power wines” are easier to make than the ones reflecting more food-preferring poise.  

Fortunately for foodies, Skinner and several others like them are achieving more protein-craving, table-

worthy bottlings; lower in syrupy fruit, higher in their exposition of the local, mineral-rich soil. 
 

Mourvèdre is the third best-known spoke in the Rhone blend wheel.  Grenache and Syrah are more 

identifiable and – arguably – endearing in their messaging.  “M” is the “GSM’s” mystery ingredient for 

many.  I think that’s because it’s not automatically or obviously fruit-forward.  Rather, you should 

anticipate a forest floor quality.  Consider the leaf pile you raked up and forgot about one October 

afternoon.  Three weeks and two rainfalls later, you remembered to scoop it into your green bin.  A 

somewhat compost-y tang you’re certainly encountering is a very “Mourvèdre thing.”  Certainly, there is 

accompanying fruit as well, and it is vibrantly “red citric” in effect; anything but richly purple.  Think of 

blood oranges.  Consider pomegranates (not citric but similar in message).  This grape’s contribution to 

the GSM combination is a subtle savagery and a most-important conferment of backbone.  A Chateauneuf-

du-Pape’s age-ability is helped by its presence.  Wines overnight better with Mourvèdre’s help. 
 

By itself, a fragrant and lithe Mourvèdre such as this Skinner deeply desires a dish of protein.  Pork chops 

or pork roast immediately come to mind.       

 

21.49 / 19.34 for all wine club members 

 



 

 

  

         WINE:  2019 Slingshot Cabernet Sauvignon       

 

      SOURCE:  North Coast.  But wait, there’s more!  

 

      GRAPES:  They ain’t sayin’ 

 

          ATTITUDE:  Gratifying, while remaining REAL   

 

          FOOD:  Burgers    

 

 
 

 

GOOD to KNOW: 
 

We’ve been selling this for three vintages now along with its Sauvignon Blanc counterpart.  This is 

Slingshot’s first club appearance.   
 

“Slingshot” is the alternative, “entry level” brand for respected Stewart Cellars in the Napa Valley.   
 

The “North Coast” appellation permits you to access fruit from SIX different counties north of San 

Francisco.  My tastebuds confirm:  If there was any Lodi fruit involved I’d know, and I’d probably never 

choose this for you.  – Not that Lodi can’t make good wine.  It can, but when it comes to 17.99 bottles 

you’re bound to taste Lodi’s lawnmower bag / freshly-manured cornfield in the mix.  I would not choose 

that for you. 
 

The fact is, besides complying with the general North Coast sourcing requirement, this Cabernet 

overachieves with 70% of the fruit coming from the Napa Valley itself!  “Toto, we’re not in the 7-Eleven 

wine aisle anymore.” 
 

22 months in French oak (30% new) was the spendy winery stay. 
 

I find two effects in my appraisal of this wine (I’ve always wanted to say that):  Gratification and 

Authenticity.  Explanation:  I’m drinking darkness (after seeing and smelling it) and that gratifies me and 

most of you.  What the other side of my brain (can’t remember which) is applauding is Slingshot’s truth.  

These are flavors, by my somewhat experienced judgement, which happened not in some hi-tech winery’s 

everlasting gobstopper-making process.  Those are not the droids you’re looking for.  THESE flavors 

happened in the vineyard.  I can tell, and that’s my job.  Hence, this placement. 

 
 

19.99 / 17.99 for all members 
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Wine 
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WINE:  2017 Cabriz Touriga Nacional  
 

SOURCE:  Dao, Portugal 
 

 

 

 

 

 

GRAPES:  100% Touriga Nacional 
 

STYLE:  A bit threatening!  
 

FOOD:  Intense proteins (linquiça?) 
 

The GIST:   
 

You’re in the presence of what I declare to be Portugal’s most important red grape.  Touriga Nacional is 

to this wine country what Tempranillo is to Spain and – perhaps more understandable to locals – what 

Cabernet Sauvignon is to the United States.  I deem it so for its ubiquity:  Touriga most famously happens 

in the sweet Porto blends from the Douro yet, like our Cabernet, it’s exploited in bottlings throughout 

Portugal. 
 

More justifying is Touriga Nacional’s traits of “importance”.  Its color is dauntingly intense.  Its precise 

fragrance of violets and dark, freshly-turned damp earth is the type which unwinds only gradually over 

time.  Its structure (tannins and acids) is unavoidable, reflecting a red needful of air, food, and/or 

cellaring. 
 

We don’t always regard $20 wines as those to hold, yet this “threatening” red might encourage a 

reconsideration.  – But why “threaten” the erosion of the purple fruit also happening in this Cabriz?  Loss 

of fruit is the giveaway should you choose to hold this too long.  The ultimate solution is to pair Portugal’s 

most important varietal with its most famous food item, a particular rich and juicy protein known as 

“linguiça”!    
 

While this “Cabernet of Portugal” is so deemed for its frequent employment and cellarworthiness, I’d 

equate this particular, especially “purple” and tannic, wine with a California Petite Sirah.  How about you?   

 
    

19.99 / 17.99 for wine club members 

 

 



 

 

 

WINE:  2017 Chateau Cabrieres ‘Vieilles Vignes’ 

 

SOURCE:  Cotes du Rhone, France 

 

GRAPES:  50% Grenache, 50% Syrah 

 

ATTITUDE:  Correct! 

 

FOOD:  Pork tenderloin, grilled lamb,  

             eggplant with a little char . . .  

 

 
 

 

A LITTLE NAME from BIG ONES: 
 

While I have worked with this wine’s importer for about eighteen years, I had never heard of Chateau 

Cabrieres until a sample of this 2017 arrived in the mail.  Its inherent goodness qualified it for your club, 

and two other “big” facts of its sourcing sealed the deal for me, as I think it will for you. 
 

Chateau Cabrieres is located smack-dab in the middle of the celebrated Chateauneuf-du-Pape region, 

within the village by the same name.  Naturally, Cabrieres is a CdP specialist, from whom this Cotes du 

Rhone is a little brother byproduct.  The vines involved are grown right on the edge of the famous region, 

just over a boundary line preventing a more famous name on the label – and a higher price.  Fans of the 

type will detect a heat-induced, burnished fruit and garrigue effect representative of the source.  All this 

happens without the use of a barrel.  Only vast concrete and stainless steel tanks were employed here, 

focusing our attention squarely on the Grenache / Syrah “cepage” and the aforementioned famous location 

(or proximity to that!). 
 

This can be thought of as having yet another “BIG” source, and that would be the winery’s consultant 

Philippe Cambie, one of the most immense human specimens ever to eat lunch across the table from me.  

One would think such a being would force his own overlarge persona onto a wine, but this man who 

assists many a Chateauneuf winery more humbly renders a place- and producer-typical product.  That is, 

Philippe Cambie eschews “cookie cutter” winemaking. 
 

I love this 91-point (Jeb Dunnuck) red for its strong and authentic Southern Rhone voice.  Cherry liqueur 

(kirsch), dried native herbs (herbes de provence), tobacco, leather, and pepper (white or black?!) all speak the 

truth of source – in a BIG way.          

 
 

19.99 / 17.99 for Wine Club Members 
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WINE:  2020 Due Terre Catarratto    

 

SOURCE:  Terre Siciliane, Sicily, Italy 

 

 

 

GRAPES:  100% Catarratto 

 

ATTITUDE:  Great Food Wine! 

 

FOOD:  Seafood, artichokes, asparagus.  
 

IS THIS UNUSUAL?   
 

I believe our White Wine Club members are among our most adventurous.  Why this assessment?  You 

don’t ask us to show you more of the oaky / buttery style of whites.  In fact, several of you loudly applaud 

our alternative emphasis of no-oak, leaner, more refreshing versions.  I imagine some members still love 

their occasional “whopper Chardonnay,” but they also know where to easily find those at TWS.  Hunting 

down the vibrantly alternative Albariño, Verdicchio, or Touraine Blanc is the more interesting conquest.  

Kudos to YOU for embarking on it! 
 

Now, pour THIS Southern Italian white and ponder.  First consider its more yellowed appearance.  Is that 

the oak?  The oxidation of time?  Now take a sniff.  The tropical fruit and nut scents further your 

suspicions.  Now for the sip:  There is a bit more body than usual, even a “resistance” of tannins (a term 

rarely applied to whites), happening in this complex wine.   
 

Note that this 100% Catarratto is NOT old and oxidized (it’s a just-arrived 2020) nor did it ever see a 

barrel.  The color and styling are the uncomplicated product of a unique grape variety as grown in a 

distinctive location.  Catarratto is Sicily’s prevalent grape, most familiarly employed in the making of 

Marsala.  Due Terre respects it with a better vineyard setting:  2000 foot elevation calcareous rock with 

very little topsoil.  Further emphasizing the theme of purity was a cold fermentation and a short sojourn in 

naught but inert concrete tanks.  This is a clear picture of a distinctive grape; one possessed of significant 

color, scent, flavor, and food-loving texture.  You’re worthy of this inquiry!!      

 

17.99 / 16.19 for all recipe-referencing wine club members 



 

 
 

 

 

WINE:  2020 La Motte Sauvignon Blanc 

 

SOURCE:  South Africa 

 

GRAPES:  92% Sauvignon Blanc, 8% Semillon 

 

ATTITUDE:  Fruit & Savories 

 

FOOD:  Sushi or Indian fare 

 

 

“WHAT??!!”   
 

Okay, fine:  I blew it.  Three previous months of dealing with the “Un-Chardonnay” grape better known as 

Sauvignon Blanc were all I’d intended, but I forgot I’d made one more commitment to this varietal.  Back 

doorbell rings.  There’s a guy with several stacks of Sauv Blanc waiting to get in.  Oops. 
 

I PROMISE:  This is IT for Sauvignon Blanc for a while.  I also promise this La Motte is a little different 

from the others we recently shown you, somewhat respecting our self-imposed mandate to provide 

variety.  Yes, here’s the first we’ve ever brought you from South Africa! 
 

This grape is subject to several “systems” of winemaking these days.  The stainless steel tank, inert in flavor 

and preventative of oxidation, remains the generally-preferred fermentation and holding vessel.  

Nowadays, though, you might see a certain percentage of the wine subjected to oak barrels; normally 

already used, and therefore conferring a softening transaction of air through the semi-porous staves.  You 

might see a portion committed to concrete eggs, where a mineral effect is enhanced.  Even clay amphorae 

are being employed in the more geeky winery settings.   
 

One more Sauvignon-enhancing effect might also be put into action; allowing the newly-fermented wine 

to remain on its lees.  Those expired yeast cells, having fallen to the vessel’s bottom, are often asked to 

stay for a while in order to impart a delicately creamy mouthfeel.  It turns out this La Motte saw naught 

but the squeaky-clean stainless steel experience slightly amplified by lees contact.  The omission of all the 

other possible tweaks gives you a clear picture of what the grape does in THIS Southern Hemisphere 

location, which I’d deem a hybrid experience of Chilean and New Zealand Sauvignon Blancs.  A mild 

amount of capsicum joins with green melon, lime, gooseberry, and peach.  The Semillon addition (along 

with the sur lees effect) adds just a little fleshy-ness. 
 

Thus, we finally close the current book on Sauvignon Blanc!      

 

17.99 / 16.19 for all wine club members 



 

  

 

The Wine Steward’s 

Tuesday 

Night 
W I N E   C L U B 

June 2021 
 

        
 

WINE:  2017 Luzon ‘Colección’  

              Monastrell Roble 
 

 

SOURCE:  Jumilla, Spain 
 

 

GRAPES:  100% Monastrell 
  

ATTITUDE:  Potent  
 

FOOD:  BBQ        

WHAT MATTERS:   

I like the way certain regions in the wine world will specialize in one particular grape, cultivate another 

one or two types for blending purposes, and stop right there.  Most wine regions attempting to grow 

Cabernet AND Syrah AND Grenache AND Chardonnay AND Pinot Noir (and and and) are trying too 

hard to say “Yes” to various tasting room palates, forsaking the truth that a particular place has a propensity 

for growing one particular variety to its fullest expression.  Identifying that variety and exploiting it 

gives your region a stronger identity over time.  The shorter menu is the more memorable. 
 

Jumilla and its southwest Spain neighbor Yecla are Monastrell specialists.  This grape (better known to you 

as “Mourvèdre,” perhaps) thrives in this hot, higher-elevation location where others would fry and fail.  I 

can’t recall the number of times we’ve delivered one of these to your club, as it’s happened many times.  

This particular example received 90 points from both Vinous and Wine Enthusiast, with the latter also 

placing it on their Top 100 Best Buys of 2020 list.  Both call “Luzon Roble” a $15 wine, and TWS is 

improving on that for you.  This is not shy wine in color, mesquite/mint/hickory scents, or potent flavors 

of stewed plum and chocolate.  The gutsy tannins in the finish tell you it will overnight well (a Monastrell 

/ Mourvèdre attribute) and to pair it with foods rivalling its power of flavor and feel.  BBQ is the obvious 

partner. 
 

And what does “roble” imply?  How about a little Spanish Wine 101:  “Roble” means “oak” and its 

appearance on a label tells you the wine was aged in such.  Alternatively, “Joven” (meaning “young”) often 

appears on young, unoaked reds.  So there.     
 

12.99 / 11.69 for all wine club members 



  
 

 

 

 

WINE:  2019 Penya 

 

SOURCE:  Cotes Catalanes, Languedoc, France 

 

GRAPES:  65% Grenache, 20% Carignan,  

    10% Mourvèdre, 5% Syrah 

 

ATTITUDE:  Crisp, Medium-Bodied, Characterful 

 

FOOD:  Grilled anything. 

 
 

 

 

STUFFE:   

 

If you’re not reading carefully you may be assuming this month’s pack consists of two Spanish reds.  After 

all, “Penya” sounds a little Spanish as does its specific source, Cotes Catalanes.  The back label does a nice 

job of clarifying.  No, we’re not far from Spain, and this region was in fact part of Catalonia several 

centuries ago, but with the adjustment of borders we are in fact in the south of France. 

 

Another thing to note while scrutinizing that back label:  This is imported by Hand Picked Selections.  

Among the dozens of wine finders we deal with, I’ve long admired what Proprietor Dan Kravitz brings 

from the south of France.  One gem of his portfolio is the Chateauneuf-du-Pape rock star Domaine Pegau.  

Another symbol of credibility is his own acquisition of a vineyard in Maury, not far from Penya’s source, 

and the subsequent importation of its product.  Wine lovers are awarded by identifying and following 

importers who consistently deliver “their kind” of goods.  Hand Picked Selections is one to follow, by my 

tastebuds!     

 

Albeit inexpensive and medium in actual body, Penya has much to say; just as much or even more than the 

Luzon Monastrell.  Scents of sliced citrus fruit, dried herbs, berries, and cherries awaken the nostrils and 

start you salivating.  While leaner than Luzon, the palate feel is energetic with crisp fruit and a whiff of 

smoke.  Your salivation is now in high gear, and what is that telling you?  EAT, dammit!!    

 

11.99 / 10.79 for ALL wine club members 


