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RED  

COLLECTOR 
W I N E   C L U B 

June 2022 
 

 

WINE:  2019 Two Old Dogs 

   Cabernet Sauvignon 

      

SOURCE:  Napa Valley 

 

 

 

GRAPES:  100% Cabernet Sauvignon  

         

FOOD:  Blue Cheese and the like     
 

Intensity Now! 

   

If 2020 is about to be a crash and burn vintage (emphasis on the latter) for the Napa Valley Cabernet 

Industry, there sure is a humdinger of a vintage preceding it.  All of the 2019’s I’ve tasted thus far are dark 

in color, dense in body, and sumptuous in effect.  I’ve had this bottle of 2019 Two Old Dogs open on my 

desk for four days now and it’s still performing with nearly all of its original impressions.  What a vintage! 

 

This is a product of Jack Winery.  The curious name alludes to its two owners, both retired from Major 

League Baseball.  While they’ve facilitated this great wine financially, the winemaking talent should also be 

respected.  It’s the work of Julien Fayard.  This native of France made his first wine when he was sixteen.  

He went on to gain experience in Bordeaux, Provence, and the Loire Valley before finally visiting 

California to work at Quintessa.  Here he met Philippe Melka with whom he ended up working at Atelier 

Melka for eight years and handling wines for great names like Gemstone and Dalla Valle.  Along the way 

(2007) he produced his own dry rosé, Azur.  This particular wine can be credited with showing the 

California wine industry a better way of making pink wine, applying various techniques Julien learned in 

Provence. 

 

But this is no rosé!  The concentration of dark fruit, exotic spice, and black olive in both nose and mouth 

will impress your senses a very different, very “2019” way!             
 
          

51.99 / 46.79 for all wine club members 

 



 
 

 

 

WINE:  2019 Robert Mondavi Cabernet Sauvignon  
 

 

SOURCE:  Napa Valley  
 

 

ATTITUDE:  Simply Delicious   

 

GRAPES:  80% Cabernet Sauvignon, 11% Merlot,  

                   5% Petit Verdot, 3% Cabernet Franc, 1% Malbec 

 

FOOD:  Grilled Lamb   

 
 

 

 

 

Never Say Never 

 

This submission certainly has shock value.  Perhaps the funnest part of wine love is the element of surprise, 

but is this the “surprise” you’re after; a bottle of Mondavi Cabernet??  Has The Wine Steward sold its soul, 

gone off its rocker, revamped its program to push popularity?! 

 

Yes, Robert Mondavi Winery is certainly among the Napa Valley’s best known; most-deserving of the 

overused term “iconic”.  Its house style for Cabernet used to emphasize herbaceous-ness and tout the 

mantra, “You should be eating with this!”  That worked before the 1997 Napa Cab vintage when “forward 

fruit” became the preferred Cabernet style.  Certainly, the switch wasn’t instantaneous nor true for every 

Cab drinker, but I consider that particular year to have been pivotal.  So many reds were thereafter 

expected to be riper and more “cocktail” in style.   Mondavi didn’t play along (nor did related Opus One), 

and lots of drinkers headed elsewhere in search of something more yummy. 

 

While data is difficult to dig up, this Robert Mondavi Cabernet is “influenced” by the presence of Andy 

Erickson and Thomas Rivers Brown on the winemaking team:  Surprise.  It is appealingly dark in color, 

ripe in fruit (“2019, Baby!”), yet true to its “Oakville-ness”:  Surprise.  It sells for 44.99 by an Internet 

wine superpower, compared to your 35.99 price:  Surprise.  Everyone should like it, whether or not food 

is part of the experience:  Surprise.  Warmhearted with black cherry and cassis and “intelligent” with sweet 

tobacco, vanilla, and cedar, this wine is a delicious no-brainer:  Surprise!  

 

Yep, we meant to do this. 

 

39.99 / 35.99 for all wine club members 



 

                                        

       The Wine Steward’s 

World Class 
W I N E   C L U B 

June 2022  
 

 

 

 

 

 

WINE:  2018 ‘Milla Cala’ by VIK 
 

SOURCE:  Millahue, Cachapoal Valley, Chile 
 

 

GRAPES:  60% Cabernet Sauvignon,  

      18% Carmenere, 14% Cabernet Franc,  

       7% Syrah, 1% Merlot 

 

ATTITUDE:  Profound, Elegant Litheness  
   

FOOD:  Pepper Steak 

Distinctiveness 
 

If you head for this winery’s website you’re certain to be amazed by the remarkable architecture – and the 

wealth which must have inspired it.  You’ll read a lot of poetic descriptions of the location.  You’ll have a 

hard time coming up with actual details. 
 

Know this:  A person who has worked with The Wine Steward off-and-on for many years now brought 

this to us, along with VIK’s far more expensive (and exciting) offerings from Cachapoal Chile.  This 

connection, with which you have no familiarity, was vital to our tasting and considering this ‘Milla Cala’.  

Sometimes the solidity of relationship gets the door open a crack, but the wine itself must be worthy. 
 

Two vague notions combine to define a wine club wine – or anything we choose for our store.  One is 

“distinctiveness”.  Smell and taste this to know right off the bat that it’s distinctively “Chilean”.  If you have 

any experience with the wines from there you anticipate the reds – whether Cabernet or Carmenere or 

Merlot or blends thereof – to exhibit green pepper or smoked red pepper and/or peppercorn.  Chilean 

reds are automatically DISTINCTIVE! 
 

But then the other notion must also be satisfied.  The question, “Is it delicious?” must be addressed.  I (and 

perhaps you) approach Chilean wine with – yes – an open mind but only guardedly (maybe that’s a 

contradiction).  So many tastes from there are too extreme in the “distinctive” pepper way to be useful for 

drinking.  “Useful,” to this wine buyer’s mind, is the same as that which is considered “Delicious” for a 

greater group of you.  A great wine, whether $15 or $150, is Distinctively Delicious; uniquely 

good.  This, my friends, is certainly that.  We can sense “Chile” AND delight in the beautiful fruit playing 

along.  For your consideration, “Milla Cala”!!      

47.99 / 43.19 for Wine Club Members 



 

 

 

 

 

 

 

WINE:  2019 Ibizkus  
 

 

SOURCE:  Ibiza, Spain 
 

 

GRAPES:  100% Monastrell 
 

 

ATTITUDE:  Pubescent Bandol 
 

 

FOOD:  Shoulders, Legs, and Butts                                                                 
 

 

 
 

 

A “Primary” Wine  
 

What you have before you is very cool.  It’s rare; made in the hundreds – not thousands – of cases.  It’s 

from the Balearic island of Ibiza in the Mediterranean, under Spain’s control but invaded annually by 

thousands of Northern Europeans in search of a beach and a party.  It’s made entirely of Monastrell, but 

I’d rather call it Mourvèdre.  Why? 

 

Well, first off, Monastrell and Mourvèdre are the same grape.  The former is Spain’s typical ascription, 

but most of Spain’s Monastrell happens on her mainland in a very different, continental situation.  Typical 

Spanish Monastrell from Yecla and Jumilla is very saucy, often stew-y stuff.  This is not typical Spanish 

Monastrell.  To my palate, it behaves more rigidly, curmudgeonly, and durably.  It is spiritually (that 

sounds fancy!) more closely aligned with the MOURVÈDRE of Bandol, France’s shrine for the varietal.   

 

Think of this wine in that context – if you know and understand Bandol’s typical sturdiness.  Drink it now 

with rich grilled pork or lamb.  Incorporate woodsmoke – grapevine cuttings if you have them – to be 

super-traditional about it.  Do this soon, even though this wine’s behavior is still “juvenile,” THEN come 

back for more.  Yes, hide a few bottles for later.  That’s how you’d treat a good Bandol, with a bit of 

cellaring.  That’s how to regard this excellent, rarer wine which emulates that French masterpiece. 

 

For more on Bandol and its environment check out “A Good Year” starring Russell Crowe.  It just might 

put you in the mood!                 

 

33.99 / 30.59 for Wine Club Members 

 

      



                                            The Wine Steward’s 

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

W I N E   C L U B 
June 2022 

 

       WINE:  2019 Novelty Hill ‘RSR’ Red Wine Blend 
 

          SOURCE:  Columbia Valley, Washington State  
      

            GRAPES:  65% Cabernet Sauvignon, 31% Merlot,  

                      4% Cabernet Franc 

    ATTITUDE:  Mouthfilling, pleasurable darkness   
 

                                FOOD:  Steak, with blue cheese nearby.   
 

A GOOD NAME TO KNOW   
 

Mike Januik (pronounced ‘JAN-uck’) is a pioneer in the Washington State wine industry, relatively 

speaking.  “Relative to” Bordeaux, the entire Washington wine scene isn’t even a baby; it’s an embryo.  

Things only really started to take off here about – say - three or so decades ago.  Mike’s been involved for 

2+ decades, so he rates!  His flagship label uses his own last name and ‘Novelty Hill,’ while called a 

distinctly separate winery, is the mechanism for providing us with more of his good wine, usually one 

price point down.   

 

The two main ingredients of ‘RSR’ (standing for Royal Slope Red, denoting its sourcing) are Cabernet and 

Merlot, the two most important red wine grapes of Washington State (if the recent by-ton harvest reports 

have a say in the conversation).  Cab is a foregone conclusion.  Washington’s commitment to Merlot, on 

the other hand, might be questioned by the uninitiated: “Why would you grow so much of the variety so-

popularly maligned in the movie ‘Sideways’??” 

 

Two quick retorts: 

Merlot is a great grape. 

Washington State has the ability to make better Merlot than nearly any other wine region in the world.            

 

The convicted Washington State grower is committed to Merlot.  The savvy Washington State winemaker 

can’t wait to get his or her hands on it.  This page of notes is dedicated to one essential idea:  Appreciate 

the contribution of Washington State Merlot and you will thereby ascend from the rabble’s estimation of 

this world class grape.  If you want to fight about it, I’ll roll up my sleeves. 
 

21.49 / 19.34 for all wine club members 

  



                   

 

 WINE:  2020 Métier Cabernet Sauvignon by DeLILLE Cellars      

 

 SOURCE:  Columbia Valley, Washington  

 

 GRAPES:  84% Cabernet Sauvignon, 13% Syrah,  

                    3% Mourvèdre  

    

  ATTITUDE:  Authentic to Place and Producer  

 

  FOOD:  Roast Beef with Mushrooms   

 

 

 

 

 

DeLILLE Strikes Again 
 

 

I imagine the Métier project is a fairly new one for this venerable Washington State producer, as I only 

witnessed my first pour of it about a month ago.  I follow these guys, so it would be hard for them to keep 

it under wraps! 
 

Whereas DeLILLE’s wines have seen much club action at The Wine Steward over the years, there has 

never been a product for YOUR club from them until now.  In other words, everything else they do costs 

a bit more.  I couldn’t be happier for the chance to show more of you their stuff. 
 

DeLILLE Cellars is a Washington State wine pioneer, relatively speaking, having started thirty years ago 

when there were mere dozens of wineries there.  Now the number passes a thousand.  They emphasize the 

Bordeaux varieties of Cabernet Sauvignon and Merlot et al, and stylistically honor the Bordeaux “way” of 

less roly-poly, over-the-top fruit; the value instead is for fruit to be accompanied by earth and savory 

flavors, supported with an Old World-style structure.  Their “house label” design speaks to this, appearing 

as if it comes from Bordeaux itself.      
 

And so does this Métier Cabernet.  I’m so pleased that it’s consistent with the DeLILLE house style of 

honest-to-varietal and -place.  – And that’s what some say about Washington Cabs when they’re at their 

best:  They fall somewhere between California and Bordeaux in style.   
 

Here is “delicious sturdiness,” best enjoyed with a protein-based meal.  Beef – roasted or braised - 

accompanied by mushrooms and / or root veggies would be terrific with this plummy / cherried / 

endearingly rugged red.   
 
 

22.99 / 20.69 for all members 



 

The Wine Steward’s 

Wine 

Adventurer’s 
W I N E   C L U B 

June 2022 
 

 
 

WINE:  2020 Domaine de Chênepierre  
 

SOURCE:  Moulin à Vent,  

        Cru Beaujolais, France 
 

 

GRAPES:  100% Gamay  
 

STYLE:  Ennis-Approved, I’d hope  
 

FOOD:  Grilled Sausages, Rotisserie Chicken 
 

 

Give it a Go, Ennis! 
 

One of the most retail-savvy folks we’ve ever had on staff worked here during the heart of the Pandemic 

(though, surely, the Pandemic hath no heart).  Ennis and his gal have relocated to their “easin’ into 

retirement” domicile in San Diego, but I’ll bet he can hear me from there.  I’m mentioning him because he 

was a great (and unlikely, I thought) advocate for another “Cru Beaujolais” we clubbed about two years 

back.  He’d always bug me about getting some more of that Saint-Amour in, as he loved connecting you 

with it.  Until observing his promoting, I had Ennis pegged as a fan of bigger wines.  That he could 

personally connect with a Gamay (Pinot Noir’s rustic cousin, some call it) from Beaujolais heartened my 

sometimes-disheartened, -discouraged view of stuck-in-a-rut wine drinkers.  I got re-happied.  
 

And what happier – if not dense and dark – wine than Moulin à Vent to inspire?  We are bringing you to a 

‘Cru’ in Beaujolais, meaning one of that region’s ten officially-recognized “better” neighborhoods for 

rendering the Gamay grape into a perfumed and luscious, thought-provoking treat.  I shall now try to 

name all ten of them without cheating, but I know I’ll miss at least one – and probably several accent 

marks along the way:  Julienas, Fleurie, Chenas, St.-Amour, Regnie, Brouilly, Cote de Brouilly, Morgon, 

Moulin à Vent, Chirouble . . . Holy crap:  I got them all! 
 

Enough showing off.  Let me tell you what to do with this wine.  Chill it down a little to, say, “cellar 

temperature”: 56 degrees or so.  Pour it into a Pinot Glass.  Sniff it incessantly.  Grill an assortment of 

sausages (I hereby endorse Livermore Meats and their selection thereof).  Delight in a fragrant cool red 

that beats the heat on a hot summer day!  - And be as brave as Ennis was!       
  

 

22.69 / 20.42 for wine club members 



 

 

 

WINE:  2019 Thorn-Clarke ‘Shotfire’ Shiraz 

 

SOURCE:  Barossa, Australia 

 

GRAPES:  100% Shiraz 

 

ATTITUDE:  Abundance 

 

FOOD:  Grilled Meats & Veggies, Strong Cheeses  

 

 

 

 

Big Done Right 
 

 

Could there be a more stylistically-opposite wine to the Moulin à Vent described above than a hearty 

Australian Shiraz?  - And that’s the fun of it, right?!   

 

We do submit this wine to you with a tad of trepidation.  The local consumer seemed to “burn out” on its 

type over a decade ago and reviving the idea might be a perilous undertaking.  Yet, it is our duty to show 

you “the spread,” so blame the mandate, not the wine.   

 

– For the wine is good – very good for its hearty, happily-fruited type.  Shotfire Shiraz from Thorn-Clarke 

was once a fixture on our shelf - when we could get it.  It was more “allocated” back in the day and we had 

to clamor loudly to score some.  Now, there is more for us and that’s a good thing because, to this palate, 

the wine has improved. 

 

Shiraz is the same as Syrah, a grape whose wines vary dramatically according to where it is cultivated.  

From very warm Barossa we expect a style also witnessed closer to home, in Paso Robles:  Big and jammy.  

But if you more carefully peruse the fragrance you’ll encounter more specific features of mocha, menthol, 

and black-raspberry compote.  You could add it all up to “freshly-unwrapped chocolate bar.”  The palate is 

full, fat, and then LIMITED.  This is where the Shotfire Shiraz declares its eligibility for the “fine wine” 

quality level.  If all you have is big fruit and rich textures the experience will be indulgent at first but 

ultimately wearying.  The acids, cloaked early on but emerging in the finish, make you thirsty for more of 

this big wine.  The other savior of Shotfire’s integrity is proper environment.  Apply this (at cellar 

temperature) to grilled fare on a warm summer evening.  Then it really happens!               

 

22.49 / 20.24 for Wine Club Members 



 

 

The Wine Steward’s 
 

 ‘Here ‘n There’  

White Wine 
W I N E   C L U B 

June 2022 
 

 

 

 

WINE:  Nivarius Blanco 
 

SOURCE:  Rioja, Spain 

 

 

 

GRAPES:  95% Tempranillo Blanco  

       / 5% Malvsía Riojana 
 

ATTITUDE:  Lively, Lush, Nectarine-y 
 

FOOD:  Shellfish, White-Sauced Pastas

 

A DELICIOUS NOVELTY 

 

Barely more than three decades a Rioja farmer of the red Tempranillo variety discovered a vine suddenly 

growing WHITE grapes.  An unusual but not unheard-of mutation had occurred, and Tempranillo Blanco 

was born!  As it has now been propagated and successfully rendered into white wine by several local 

producers, the wine authorities of that famous region now recognize it a separate variety and allow it to 

bear the name “Rioja” on the bottle.  After all, how “indigenous” can you get?!   

 

Nivarius is only the third or fourth bottle of Tempranillo Blanco we’ve seen.  It is easily the best value.  

The grapes are grown at an elevation of about 2200 feet in a continental climate keeping them from 

ripening too quickly.  Once harvested and fermented, the wine experienced two different aging vessels.  

Some was stored in stainless steel tanks while the remainder rested in used oak barrels where it was 

“awakened” from time to time with a stirring of the lees.  This process more fancily called ‘batonnage’ 

was applied to enhance the mouthfeel. 

 

The wine, novelty aside, is utterly understandable; refreshing and delicious.  A fragrant fruit orchard-ness 

greets the nose.  A plush landing on your tongue delivers more of that summertime just-picked stone fruit 

effect.  Who wouldn’t like this delicious white?!      

 

18.99 / 17.09 for all wine club members 

 
 



 

 

 

 

 

 

WINE:  2020 Tikves ‘Belo’ 

 

SOURCE:  Sopot, North Macedonia 

 

GRAPES:  Smederevka, with drips and drabs of Marsanne, 

Roussanne, and Riesling 

 

ATTITUDE:  Clean, with lemon & lanolin 

 

FOOD:  Caesar Salad 

 

 
 

Beyond the Novelty   
 

Sometime ago we gave the World Class Club a red (‘Barovo’) from this same producer, the only other 

wine from North Macedonia we’ve ever carried.  Two prevalent names in the industry facilitated our 

awareness of an otherwise unknowable product.  One is the importer, Eric Solomon of European Cellars, 

whose Old Country discoveries we’ve respected and often carried for many years now.  The other is the 

winemaker, Philippe Cambie, who heads from his Chateauneuf-du-Pape digs to fashion this. 

 

Now for the grape, which I expect to be completely foreign to you.  ‘Smedervka’ is the most widely 

planted white of the region.  It was valued not for quality but for a prodigiously-sized crop; the reason why 

most vines were originally selected for cultivation.  Smedervka was the farmer’s friend, but no lover of 

good wine admired the overly-acidic stuff it made.  As is now happening to many once-disparaged grape 

varieties in backwater locations all over the wine world, Tikves now treats Smederevka with more 

respect, farming organically and reducing crop size.  Factor in professional winemaking, a facility allowing 

for temperature-controlled fermentation, and the addition of some “helper” varieties and you get ‘Bela’. 

 

While “clean” and “fresh” are easily-identified first impressions, a more careful perusal of ‘Bela’ reveals 

idiosyncrasies.  There is a body type to consider, not found in most whites.  I’ll call it ‘lanolin’.  A 

coinciding and quite different effect of lemon peel also persists.  If I smell ‘Bela’ from a bigger glass it 

nearly declares “Chardonnay” (sans oak, of course).  From a smaller one comes more pertness.  It has me 

thinking of salad dressing ingredients, particularly for a Caesar salad.  Perhaps the two should meet?!            

 

17.79 / 16.01 for all wine club members 



 

 The Wine Steward’s 

Tuesday 

Night 
W I N E   C L UB 

June 2022 
        

 

WINE:  2019 Le Paradou Grenache 
 

 

SOURCE:  Vin de France (?) 
 

GRAPES:  100% Grenache   

 

ATTITUDE:  Kirsch, Garrigue, Chocolate, 

                        Grip resolved by . . . 
 

FOOD:  Grilled Everything!       

 

 

A LOT OF PROTEIN-LOVIN’ RED WINE 
 

If its label had represented the location as “Cotes du Rhone” the wine’s price would be higher.  Instead, 

you get a “wine of opportunity” here; a lot of character for less.  Note the fine print:  ‘Vin de France’ is all 

you see as a very vague location.  WE can tell you the producer sources all of this fruit from various 

vineyards in and near the Vaucluse (Southern Rhone) area.  It was fermented and aged entirely in tank, so 

you’re also not paying for a more expensive wood treatment.  Grenache usually doesn’t like a barrel 

anyway, unless it’s a huge one.  That’s because its one big disadvantage is a propensity for oxidation.  A 

small barrel’s porosity and higher surface-to-wine ratio hastens this effect.  Briefly (seven months in this 

instance) storing Grenache in larger volume is the way to maintain its freshness and unique flavors.  The 

only “downer” to encapsulating it in concrete vats or steel tanks?  Not allowing it to breathe keeps it a little 

grippy on the palate but, as we noted above, the palate-lubricating effect of proteins will resolve this. 
 

Let’s further identify two terms describing Le Paradou’s “attitude”.  We typically relate Southern Rhone 

reds with cherries, but something richer than actual fresh cherries.  What would that be?  Kirsch, the 

liqueur of cherry!  Now what’s that “garrigue” thing all about?  Here we must be more romantically vague.  

Garrigue is an insinuation of the local environment where the local and persistent Mistral wind carries the 

naturally-occurring herb scents to the vines.  Lavender and thyme, among others, prevail here.  Many 

believe their presence is felt in the scents and flavors of a good Rhone red.  I believe that happens here.   
 

By the way, don’t just grill that meat.  Get some smoke involved.  I’m a lazy gas grill guy, but frequently 

get more serious with a basket of wood chips.  Le Paradou would appreciate the extra effort.          
 

14.99 / 13.49 for all wine club members 



  

     

      

        

       WINE:  2018 Milbrandt ‘Brothers’ Blend’ Red       

 

       SOURCE:  Columbia Valley, Washington State  

 

       GRAPES:  35% Syrah, 33% Cabernet Sauvignon,  

                          29% Merlot, 3% Grenache  

 

       ATTITUDE:  Deceptively Easy to Drink!  

 

       FOOD:  Beef   

 
 

 

The Value of Washington State 
 

Like Washington State’s DeLILLE Winery, elaborated-upon in the California (!) Wine Lovers Club notes, 

Milbrandt is an industry pioneer of the region.  The Columbia Valley - inhabited much earlier by fields of 

wheat, plots of pumpkins, and vast apple orchards – has exploded with wine grape vineyards much more 

recently.  It finally dawned on folks like the Milbrandts that a more lucrative crop was waiting to happen! 

 

More importantly to us, this is a FANTASTIC place to grow a wine grape.  The land costs less.  The 

latitude, approximate to Europe’s most famous wine regions, provides a longer summer day of sun.  The 

preponderance of its vineyards are toward the eastern part of the state, describable as “high desert” where 

only six or so inches of rain might fall each year.  That’s not enough water for viticulture, but the fourth 

largest river in the United States, the mighty Columbia, compensates.  Its provision allows the farmer to 

apply water when deemed necessary.  By contrast, it rains over thirty inches per year in the Napa Valley – 

per Mother Nature’s more fickle schedule! 

 

This producer owns or controls nearly 4,000 acres of grape vines, along with other crops.  For a local 

comparison consider Wente’s 3,000, distributed between Livermore and Monterey.  A great place to 

grow a wine grape along with economy of scale accommodate a friendly, flavorful, and place-honest wine 

like ‘Brothers’ Blend’.  The scent is seductive with cherries, plums, and a whiff of woodsmoke.  The 

texture is supple on the mid-palate and crispy at the finish with acids requesting a beef dish.  The flavors - 

encompassing tangy berries and more of those cherries - are long and energetic.  At the end, a “memory” 

of vanilla persists . . . until you take another greedy sip!     

 
 
 

15.99 / 14.39 for all members 


