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WINE:  2016 Stonestreet Cabernet Sauvignon  
 

SOURCE:  Alexander Valley, sort of 
 

ATTITUDE:  Like $100 Bordeaux?   

 

GRAPES:  100% Cabernet Sauvignon  
 

FOOD:  Prime Rib    
 

 

SUMMING IT UP:  We have long carried this wine and have clubbed former vintages.  It ALWAYS 

impresses us for the price.  That said, Cabernets happen in a lot of different styles.  Is this your style?  

Wrong question!  Is this something you can open-mindedly get into?  I hope so, because as we suggested 

above, Stonestreet Cab has the ability to behave like great Bordeaux from a ripe year that costs much 

more.  Measured that way, this is a terrific value worth your inquiry. 
 

I’m told the location of most of Stonestreet’s vine plots is about to have a more representative sub-AVA 

name.  “Alexander Valley” doesn’t really cut it, as their 5,000 acres (of which 900 are planted) happen way 

ABOVE the valley floor, from 400 to 2,400 feet up.  As we’ll “belabor” in the next wine’s notes, 

“mountain wines” are quite different in style from “valley wines” in color, flavor, and feel.  A vine grown 

on a mountain slope struggles in sparer, eroded soils.  This stress results in a small berry with a higher 

skin-to-juice ratio.  Color is enhanced.  Structure (tannins) is enhanced, meaning durability is enhanced.  

The wine may feel a little “tougher” on the tongue but that’s the sensation assuring you of cellar-

worthiness. 
 

The solution for early drinking is, naturally, a two-parter.  Decant your Stonestreet Cab for some 

softening.  Incorporate proteins for further resolution of the tannins.  Quality beef, whether filet or ribeye 

or prime rib, with some pink within should be the ticket.   
 

This Cab received 92’s and 93’s from at least five significant wine-writing lushes.  THIS lush adds his “100” 

per the value and place truth happening here! 
 

47.99 / 43.19 for all wine club members 



 

 

 

WINE:  2018 Von Strasser Cabernet Sauvignon  
 

 

SOURCE:  Diamond Mountain, Napa Valley 
 

 

ATTITUDE:  Gloomy Goodness   

 

GRAPES:  78% Cabernet Sauvignon, 4% Merlot,  

          10% Petit Verdot, 8% Malbec 

 

FOOD:  Roast beef, well-sauced   

 

 

 
 

WHAT TO KNOW, USEFUL or NOT:   
 

I met Rudy von Strasser some years before I was a Wine Steward.  In the mid-90’s I was a produce 

manager for Lucky Stores and spent every available amount of extra time at Livermore Valley Cellars, 

where Tim Sauer (also alternatively employed) and I made the wine – and sometimes it was pretty darn 

good.  Tim sent me up to von Strasser’s site on Napa’s Diamond Mountain to pay for and pick up a 

bladder-driven basket press.  We were tired of cranking the old one! 
 

Trivia aside, I have long admired von Strasser for sticking to his regional guns.  As said earlier (one wine 

note up), mountain wines should behave a certain way – and this producer ALWAYS emphatically 

declares, “MOUNTAIN!!”.  In fact, there are some vintages when I wouldn’t even consider “clubbing” a 

von Strasser Cab, as they can sometimes be too tannically “out of range” for some of you.  This 2018, 

however, nails it.  The place is respected AND there’s enough fruit alongside for the wary sipper. 
 

We described the “Mountain Difference” in the Stonestreet notes, but we should now inquire a little 

further.  Let me suggest that most, if not all, of Stonestreet’s mountain plots face west or southwest, 

gathering the glare of the afternoon sun.  Alternatively, the Diamond Mountain appellation in Napa’s 

Mayacamas Range faces east.  I am generalizing here, but I imagine most of the vineyard parcels 

contributing to this Cabernet see the morning and mid-day sun, but the day is shortened by late afternoon 

shading.  This amounts to a more mysterious set of scents and flavors happening in this Cab.  More “garden 

smells” are to be found in the von Strasser.  “Potting shed?”  “Wheelbarrow?”  These are meant to be 

COMPLIMENATARY submissions, mind you.  I WANT my von Strasser to behave this way, true to its 

situation!!   
 

Drink it on a cold night.  Incorporate a roast with root vegetables nearby.  You will understand.  
 

45.99 / 41.39 for all wine club members 



The Wine Steward’s 

World Class 
W I N E   C L U B 

May 2021  
 

WINE:  2017 AXEL ‘Primero’ Red  
 

SOURCE:  Colchagua Valley, Chile 
 

GRAPES:  35% Cabernet Sauvignon, 23% Cabernet Franc,  

                   17% Malbec, 11% Carmenere, 8% Merlot,  

          6% Petit Verdot 

 

ATTITUDE:  Classical, whatever that means 
 

       FOOD:  Kebabs 
 

WHATEVER:   
 

David Everett pretty much runs the wine show at Las Positas Community College.  If he hasn’t 

singlehandedly achieved “The UC Davis of the East Bay” there with his wine program, he’s definitely had 

the most to do with that happening.  The campus has a vineyard, a bonded winery with bottled products 

you can actually buy (a tasting room is in the works), and an impressive line up of courses in viticulture, 

winemaking, and wine appreciation.   
 

Last year (not for the first time nor for the last, we hope) we provided the liquid curriculum for his Wines 

of the New World Class.  David gave me his budget and his list of wine countries he’d be representing to 

the students.  For Chile we chose this very wine.   
 

How can an entire wine country be represented by ONE bottle?  It cannot.  That said, I hoped a lot of 

Chile’s talking points would be addressed by ‘Primero’.  – I also hoped the effect would be positive.  

Chilean wines can sometimes taste too “Chilean”.  Yes, we want to discuss its work with Carmenere, the 

“lost” Bordeaux grape, but 100% Carmenere can smell and taste eccentrically extreme.  Alternatively, we 

want to serve a drinkable red, but it should simultaneously remain true to source. 
 

With ‘Primero’ - I thought then and I think now - we satisfactorily answer both mandates.  We get to 

represent Carmenere yet also show its role in a blend with a whole bunch of other Bordeaux varieties, 

demonstrating some of Chile’s “breadth” of plantings.   
 

. . . And we get a nice, classically-styled mouthful of wine.  This makes me want dinner.  It makes me 

want a second sip – which will probably lead to a second glass.  I just wish it was a rainy night.  One can 

always wish . . .         

29.99 / 26.99 for Wine Club Members 



 

 

 

WINE:  2017 VATAN  
 

 

SOURCE:  Toro, Spain 
 

 

GRAPES:  100% Tinta de Toro 
 

 

ATTITUDE:  Potent.  Makes more Friends than Enemies. 
 

 

FOOD:  Lamb, if you can and will.  Grill it this time.                                                                 
 

 

 

 
 
 

 

 

 

RAMBLINGS:  I really wanted to show this at our recent Wines of Spain sit-down tasting, our first since 

March of 2020.  Unfortunately, there were already four other Tempranillos on the menu.  I needed 

variety:  While Tempranillo is this country’s most respected variety, it’s not ALL Spain does! 

 

Tempranillo?  Yes, “Tinta de Toro” is the local name for oft-synonym-ized Tempranillo.  Toro is located 

about two hours’ drive northwest of Madrid.  I’ve travelled there four times.  This historically important 

town rests on a bluff directly above the Duero River, downstream from more famous Ribera del Duero.  

It is hot here, but chills down at night.  Some of the local vines were planted on their own roots (the root 

louse phylloxera can’t abide the sand) over a century ago.  This wine comes from those. 

 

It is ironic – in a good way, I hope – that this Old World place we’re visiting makes such a New World 

style of alcoholically-enhanced, fruit-forward wine, whereas the Chilean (“New World,” geographically) 

red we’re providing behaves more classically “Old World”! 

 

Toro never makes a shy or small wine.  In the case of Vatan you’re getting what I’m bravely calling “Big 

Done Right.”  I urge you to uncork it on that night when big California red wine lovers are coming over 

for a night of grilling and guzzling.  Here is the “bridge wine” designed to accommodate their greater 

interest in wines geographically outside their “box”.   

 

Here is Tempranillo – or whatever you want to call it – at its most decadent and potent, yet correctly 

rendered.  Cook for it accordingly.        

 
 

44.99 / 40.49 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 
May 2021 

 

WINE:  2018 Tilth Zinfandel 
 

SOURCE:  Contra Costa, Mendocino, and Lodi  
      

GRAPES:  At least 75% Zin, plus Syrah, Carignan, and Valdiguie 
 

ATTITUDE:  Ripe yet Lithe 
 

              FOOD:  BBQ 
 

WHASSUP:   
 

The dude who made this was a chef.  Then he got the wine bug and did time at Hunnicutt and another 

fancy Napa place or two before starting his own gig.  We recently placed the Tilth Napa Valley Cabernet 

in the Red Collector Club.  Now, this less-pricey offering from the same guy lands in your club. 

 

Why less pricey?  Check out the designation.  There might be a drop or two of Napa-derived juice in here, 

but “California” implies multiple fruit sources with – normally – a lower price per ton translating to a less-

expensive bottle of wine. 

 

Carignan?  That’s almost certainly Mendocino-derived, for that northern realm possesses many an old vine 

of that type.  Carignan sings the “bass voice” in this melodious drink. 

 

Valdiguie?  Never heard of it?  It has also been called “Napa Gamay” but Valdiguie is the more appropriate 

term we’re told.  Valdiguie IS NOT Gamay, but does share that Beaujolais varietal’s spirit of thoughtful 

carelessness. 

 

Zinfandel?  Some comes from Lodi while much comes from Oakley in Contra Costa County.  That latter 

source is having its say here, I’d say, and it makes me glad.  The old vines of Oakley, now protected from 

Suburbia’s intrusion, are heirlooms with a certain message to declare.  The formerly-clubbed Gardienne 

des Vignes Zinfandel by Adam Webb also hails from here and proclaims the same way.  Vibrancy and 

decadence coinciding.  Nerve and – with a bit of air – generosity.  Briary complexity.  This is good.    

 

 

20.49 / 18.44 for all wine club members 



 

 

  

          WINE:  2016 Fifth Moon Red       

 

    SOURCE:  Napa Valley  

 

    GRAPES:  Roughly equal parts of Merlot,  

             Zinfandel, and Syrah 

 

          ATTITUDE:  Plump, easygoing complexity   

 

          FOOD:  Anything.    

 

 
 

 

 

RANDOM DATA: 

 

Dennis sold this to us.  At long last, this longtime vendor scores a wine club placement.  Actually, he 

nailed TWO in one month, as the von Strasser Cabernet also came from him.   

 

Fifth Moon is the product, among several, of a former Opus One enologist.  So there. 

 

Fifth Moon utilizes ALL NAPA FRUIT yet remains affordably priced.  BAM. 

 

Fifth Moon is named after the Vietnamese Summer Solstice festival.  I have no idea why. 

 

Fifth Moon brings together unlikely varietal bedfellows.  I have never seen these three in one “bed.” 

 

Fifth Moon’s message is “Juicy, characterful FUN,” not “Purple Impact.”  Get your tannin fix elsewhere, 

for here is a red which stylistically languishes in a hammock and wants you alongside.    

 

Yes, there is richness, but it lands in a red – not black - -fruited way.  Acidity brings energy to a wine 

which might otherwise lull you to sleep.  Beyond the plums and dried cherries lie baking spices and herbs 

and dry red earth.   

 

Here’s to thoughtful brainlessness – or the other way around.  – and to Dennis! 

 
 

21.99 / 19.79 for all members 

 



The Wine Steward’s 

Wine 

Adventurer’s 
W I N E   C L U B 

May 2021 
 

 

WINE:  2017 Famiglia Pasqua ‘Passimento’  
 

SOURCE:  Veneto, Italy 
 

 

 

GRAPES:  Roughly equal parts Merlot,  

                  Corvina, and Croatina 
 

STYLE:  Amorous  
 

FOOD:  Rich meat dishes and Pasta 
 

The GIST:   

First of all, before we get to The Gist, let’s fervently urge you to drink this red SLIGHTLY CHILLED on 

a warm summer night when all kinds of good things might be heading from the grill to your plate.  At 

room temperature, ‘Passimento’ is a little TOO friendly.  Taking down the temp brings it into food-

accommodating focus.  This part of Italy (north-central) fosters a tradition of red wines made of somewhat 

dried grapes.  The most famous of these is Amarone.  This producer makes Amarone, where “Apassimento” 

or “grape drying” is employed for several months in the well-ventilated (mold-inhibiting) attic until much 

of the water has evaporated from the individual berries.  What remains is a very concentrated set of flavors 

and no loss of sugar.  Amarone, therefore, is an intense and sometimes slightly sweet red wine recalling 

dried fruits.  It costs a lot because much of what could have been wine evaporated skyward, becoming the 

“Angel’s Share.” 
 

This cute red does not presume to be Amarone, nor does it qualify, for its fruit saw a shorter apassimento 

duration, a matter of mere weeks.  However, it remembers its big brother wine with an oh-so-comfy, fall-

asleep-on-the-couch cushion of ample dried fruit flavors.  It remains “Italian” with its multi-dimensionality 

of herb and brushy-ness, but the main message is that of fruitiness.  This is the kind of Italian wine you can 

share with your California wine-loving pals to prevent an argument.  The label design – radical, right? – 

represents one of the walls you’d view while waiting to visit the courtyard where Romeo and Juliet’s 

balcony scene purportedly occurred.  It didn’t happen there nor anywhere else, as Billy Shakespeare 

contrived the whole thing.  Yet romantic “pilgrims” line up to visit this place and scrawl declarations of 

love on the nearby walls as they wait their turn to grope a statue of Juliet (who looks pretty darn mature 

considering her early teens age).  Yes, this wine comes from VERONA!        
    

19.99 / 17.99 for wine club members 

 



 

 

WINE:  2018 Torbreck ‘Cuvée Juveniles’ 

 

SOURCE:  Barossa Valley, Australia 

 

GRAPES:  67% Grenache, 23% Mataro, 10% Shiraz 

 

ATTITUDE:  Befitting a Paris bistro?! 

 

FOOD:  Lardon  

 

 
 

 

 

SATISFACTION: 
 

Until now, I got NO satisfaction from those selling us the brilliant Torbreck wines.  For years I thought 

‘Juveniles’ should land in your club but there was no budging on the wholesale pricing.  At long last, the 

worm has turned:  We can tell you this story. 
 

Dave Powell, co-founder of Torbreck and “ousted” from his own creation some time ago, is a Rhone-

loving Aussie who surprised the wine world with the application of European-style finesse to his Barossa 

Valley wines.  The name of the winery was inspired by Dave’s sojourn in a Scottish Highlands forest by 

that name, where he did time as a lumberjack. 
 

“Cuvée Juveniles” came about based on Dave’s patronizing a winebar in Paris 1st Arrondissement by the 

same name, and the wine actually became that location’s unlikely house pour.  Unlikely?  Hell yes!  Can 

you imagine a Parisian wine list representing an AUSTRALIAN red?! 
 

Yet it makes sense, considering the elegant, less-is-more styling.  No new barrels were harmed in the 

making of this wine.  Grenache, the workhorse of the Southern Rhone, is the main player here.  What is 

the second ingredient, Mataro?  That’s an “aka” for Mourvèdre.  Naturally, you know Shiraz – and should 

know it’s the same as Syrah.  – So what’s happening in this blend from nowhere near France is a fairly 

French wine, certainly in recipe and somewhat in style (relative to other Aussie GSM interpretations). 
 

Two or three of you may remember Dave Powell’s long-ago visit to our mezzanine for a presentation of 

Torbreck wines, of which ‘Juveniles’ is the entry level offering.  Arriving a little early, this larger-than-life 

guy wondered, “What Champers do you carry?” and primed his presentational pump with a bottle of the 

real stuffe from France.  I think that appreciation actually matters to the wine before you.    

 
 

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 

May 2021 
 

 

 

 

 

 

WINE:  2020 Azul y Garanza Viura    

 

SOURCE:  Navarra, Spain 

 

 

 

 

GRAPES:  100% Viura 

 

ATTITUDE:  Clean. 

 

FOOD:  Shrimp.  Fish tacos.  Salads.  Speedos.  
 

WHAT IT MEANS TO SAY:   
 

Note the bottle size: NOT 750 milliliters, but a whole LITER of white Spanish juice.  That’s a very good 

thing – unless you hate the wine.  I’m betting you won’t.  Especially if it’s hot outside and this is nicely 

chilled.  Especially if you’re grilling shrimps on the BBQ.  Especially if you’re wearing a Speedo.  I did, on 

several occasions on my 2012 trip to Spain with this wine’s importer.  I had to do it, since all the guys 

were doing it.  The junior high school peer pressure thing revived… 
 

The Viura grape proliferates in Rueda, in Rioja, and here in Navarra along with other “Interior Spain” 

locales.  Closer to the east coast near Barcelona it’s called “Macabeo” and sings an important role in the 

trio of grapes making Spain’s answer to Champagne, Cava. 
 

Viura does not aspire to aggrandizement.  It hasn’t the cajones, nor does it miss them.  Simple, squeaky-

clean white wine is the objective.  Wise winemakers such as this one treat it accordingly, eschewing the 

oxidative barrel treatment in favor of less air-incorporating settings such as high-occupancy stainless steel 

or (in this case) concrete tanks.  Subdue development.  Preserve the perk.  That is the Viura-making 

mantra. 
 

And drink an extra glass on The Wine Steward!  You’re welcome 

  
 
 

15.99 / 14.39 for all wine club members 



 

 

 

 

WINE:  2020 Stoneleigh Sauvignon Blanc 

 

SOURCE:  Marlborough, New Zealand 

 

GRAPES:  100% Sauvignon Blanc 

 

ATTITUDE:  The Right Stuff 

 

FOOD:  Grilled Rockfish with Cilantro and Lime 

 

 

 

 

 

WHY:   

 

Why, when for the last two months we have brought you “kiwi” Suavies are we doing so once again?  

Don’t they all taste the same, do the same darn thing?   

 

No.  I hereby declare Stoneleigh the final chapter of, the fulfillment of, the apotheosis of our little three-

month exposition of this wine type.  Why?  Because it’s the most flamboyant and noisy demonstration of 

New Zealand Sauvignon Blanc’s eccentric, nearly hippie-stinking smells and flavors? 

 

No:  Because it’s NOT.  Stoneleigh represents to my palate (the only one that matters [joke!]) the nearly-

elegant, more poised, correctly-delivered NZSB message.  You get all you admire from the type per the 

impression list of “gooseberry,” “lime,” “white pepper,” “cut grass,” “mango,” etc. AND / BUT at a 

properly meted amount.  To those of you who have “OD-ed” on this wine type – and I include myself in 

your number – never to return to it, RETURN for THIS. 

 

I remember when Cloudy Bay Sauvignon Blanc was the Cat’s Meow Wine of the Day.  The Wine Steward 

was compelled to buy high-end Champagne from the same importer in order to achieve a case or two.  

Times have changed.  No one has requested Cloudy Bay from us for years now.   

 

They needn’t.  They can get Stoneleigh, a wine providing the same delicious aloofness, from us at a much 

better price.  Now, at last, we can put this whole NZSB thing to bed for a while!!     

 

19.99 / 17.99 for all wine club members 
 



  

 

The Wine Steward’s 

Tuesday 

Night 
W I N E   C L U B 

May 2021 
 

        
 

WINE:  2017 Santa Rita ‘Medalla Real’  

              Cabernet Sauvignon 
 

 

SOURCE:  Maipo Valley, Chile 
 

 

 

GRAPES:  92% Cabernet Sauvignon,  

                   8% Cabernet Franc 
  

ATTITUDE:  Solid Value.  
 

FOOD:  Solids of any kind.      

WHAT MATTERS:   

This will look familiar to anyone who’s been in this club for more than a month or two, as we provided its 

former rendition sometime within the last year and scads of you came back for more.  We ran out, 

reordered, got more, ran out again, and then there was no more to reorder.  Imagine our joy, our 

supreme delightment, when the representative for Santa Rita returned with a pouring of the new vintage 

and (this doesn’t always happen) we liked it even bettah. 
 

Forget the 92-point rating.  Ignore Wine Enthusiast’s placement of Medalla Real in the #11 spot on its 

“Best of 2020” Top 100 list.  Instead, drink the wine, record your impression, and remember where to get 

more. 
 

HERE:  We are The Wine Steward at 641 Main Street, frequently (if not always) open for vehicular 

access.  We have more of this for you.  When we run out, we’ll order more.  When the source runs dry 

we’ll bottle up a quick batch in the back room.  

 

 (Just kidding on that last part)  
 

Really, we ask you to wonder: “Have I tasted a more honest red at this price in a while?”  Trust your 

senses.  Trust US to not head to the back room for the concoction of a facsimile.  Get your butt back here 

and get some more.  NOW.       
 

13.49 / 12.14 for all wine club members 



  
 

 

 

 

WINE:  2019 Santa Julia ‘Reserva’ Mountain Blend 

 

SOURCE:  Uco Valley, Mendoza, Argentina 

 

GRAPES:  70% Malbec, 30% Cabernet Franc 

 

ATTITUDE:  Dark and Pretty 

 

FOOD:  Carne Asada.  Flank Steak.  Tri-Tip. 

 
 

 

 

STUFFE:   

 

Yes, another encore wine!  Here is the newest vintage of one of our most successful club wines ever.  How 

do we measure success?  YOU came back again and again for more and more. 

 

Success is virtually guaranteed when we bring you Argentina’s signature grape, Malbec.  It’s a LOCK 

when the wine also involves what I feel to be the great surprise from that region, Cabernet Franc.  The 

color and fruit impact of the former is prettified by the perfume and gentle textures of the latter.  Again! 

 

Santa Julia is a “sub-brand” of Familia Zuccardi, located in southern Mendoza’s Uco Valley, where the 

vineyard elevations surpass 4,000 feet and the mineral-laden soils confer important structure to the wines.  

Zuccardi itself is a positive force for the local industry, with a very green “footprint,” ecologically.  Their 

farming is organic.  We carry a fully organic wine from them as well as an “orange wine” for those 

intrigued by that novelty.  They also treat their people right.  All kinds of health care and education 

enhancement programs are offered to the staff and their families.   

 

That’s a lot of “feel good” stuffe for you, but what completes the picture is the inherent goodness of this 

very affordable “win-win” wine! 

 

 

12.59 / 11.33 for ALL wine club members 


