
The Wine Steward’s 

RED  

COLLECTOR 
W I N E   C L U B 

May 2022 
 

 

WINE:  2020 RIDE Cabernet Sauvignon 

      
 

SOURCE:  Napa Valley 

 

 

 

GRAPES:  100% Cabernet Sauvignon  

         
         

FOOD:  Filet Mignon    
 

The Perils of Generalization 

   

What have you heard about 2020 Napa Valley Cabernets? 

 

I imagine you’ve heard at least one of two things:   

Because of the smoke-conferring local fires, all of the 2020 Napa Cabs will be perceptibly tainted. 

Because of the smoke-conferring local fires no self-respecting winery will produce a 2020 Cab. 

 

And so it was that when this bottle emerged from a vendor’s bag I wondered, “Hmmm, what’s THIS going 

to taste like, and is he crazy to be attempting this?!”  And so it was that when this bottle was uncorked and 

poured I remembered not to generalize; that there are always exceptions to the rule.   

 

Remie Jorgensen is the winemaker at work here.  She has “done time” at Opus One, Domaine de la Côte, 

and Chateau de Beaucastel in Chateauneuf-du-Pape.  She employed nothing but Cabernet Sauvignon and 

75% new French oak barrels for a 12-month nap, and somehow avoided smoke taint.  I know no more, 

besides a 95-point rating from The Tasting Panel and a 92 from Jeb Dunnuck. 

 

What’s obvious is the dense, fruit-forward modern style of the wine itself.  The dark maroon color is 

impenetrably opaque.  The scents are endearingly rich.  The palate feel is mouthcoating.  While 

complexity isn’t the main message here, indulgence surely is!      
 
          

49.99 / 44.99 for all wine club members 

 



 
 

 

 

 

WINE:  2018 Miner Family Merlot  
 

 

SOURCE:  Stagecoach Vineyard, Napa Valley  
 

 

ATTITUDE:  “Stagecoach-y”   

 

GRAPES:  90% Merlot, 10% Cabernet Franc 

 

FOOD:  Braised Short Ribs   

 
 

 

 

 

 

The Flip Side 

 

The priority of this month’s other offering, Ride Cabernet Sauvignon, was pleasure; appealing to your 

palate with fruit-forward nummy-num hedonism.  The message of this Miner Merlot is quite different.  

Here, the importance of PLACE is paramount.  Your “wine intellect” is being summoned here.  Yes, your 

palate should also be appeased, but that will happen in a very different way.  Rather than smooth richness, 

your tongue will encounter a delicious disturbance I call “resistance”; a combination of tannins and acids 

more commonly encountered in European reds.  This is going to make you hungry.  Anticipating that, 

break out the cookbook and track down a short rib recipe.  Slow-cooked meat falling off the bone is 

exactly what to do here. 
 

I’ve described the effect on your palate without mentioning the actual scents and flavors it conveys.  

Former tasters of the high-elevation Stagecoach Vineyard will know what I mean by merely calling this 

Miner Merlot “Stagecoach-y”.  Yes, to Miner’s credit this red isn’t forced to be decadent but, rather, 

place-honest.  I’ve noted it over the years, whenever this location is being referenced:  Stagecoach 

Vineyard always brings you qualities of sagebrush, dry earth, the tang of dried citrus peel, tobacco, 

airborne herbs, and dusty cherry fruit.  So reliable is this effect that you could say the place overrules the 

actual grape variety at play.  You are savoring a location. 
 

And that makes the thinking wine drinker very happy – as long as he or she has short ribs alongside!        

 

51.99 / 46.79 for all wine club members 

 

                                                      



                          

       The Wine Steward’s 

World Class 
W I N E   C L U B 

May 2022  
 

 

 

 

 

 

WINE:  2018 Domaine Clavel ‘Copa Santa’ 
 

SOURCE:  Coteaux du Languedoc, France 
 

 

 

GRAPES:  70% Syrah / 30% Grenache 

 

ATTITUDE:  Supple     
 

FOOD:  Grilled lamb, pork, whatever! 

 

Paul Duroussay 
 

 

Perhaps the most meaningful thing we do is connect you with VERY GOOD wine conveyed by SMALL 

providers thereof.  Paul is one of those.  Currently residing in the East Bay, he hails from the Macon 

region of Burgundy, France where his parents still grow and produce wine.  He started a wine importing 

business, and all he finds and imports (including the work of his folks) is small production and VERY 

GOOD.  
 

The Wine Steward has many vendor friends, some of whom represent concerns very opposite in scale to 

Paul’s ‘Pierreclos (the name of his hometown) Imports.’  Ask me if I’d rather work with big wine 

distributors or little independent importers (vendor friendships aside) and I’ll readily declare for the latter.  

Those little guys are like us; small business folks.  We are kin. 
 

And this affable, dark and silky red wine plays to that spirit.  While the vast southern France Languedoc 

wine region was formerly known for naught but industrial plonk (“The Wine Lake” it was dismissively 

dubbed), all it took was more thoughtful producers recognizing the myriad of grapevine-favoring soil types 

to launch a new era of QUALITY small-production winemaking. 
 

And so it is that you can access great wines from here for less money than they’d cost in more historically 

famous locations.  Stigma can be the savvy consumer’s friend.  This dark and silky red, complex with 

olives and black fruits and friendly with depth of luxurious feel, would cost more from somewhere else. 
 

I’m glad Paul found it for us.        
 

32.99 / 29.69 for Wine Club Members 

 



 

 

 

 

 

 

WINE:  2016 Conde de Haro (Bodegas Muga) Brut Rosé  
 

 

SOURCE:  Cava, Rioja, Spain 
 

 

GRAPES:  100% Garnacha 
 

 

ATTITUDE:  Champagne quality from an unlikely locale 
 

 

FOOD:  Raw oysters, etc.                                                                 
 

 

 
 

 

 

NO Apologies  
 

We won’t make a habit of this, giving your “mostly” red club a different-colored alternative so often.  

However, when I witness great wine I must report that to you – red or white, bubbles or not.  Do you 

drink great sparkling wine?  I didn’t used to - not avidly.  Then, some time ago, I realized our store could 

sell more bubbles if we gave our customers more exposure, so we committed to putting a different 

sparkling wine on our WineBar Menu every week.  And what happened?  With this new culture of 

exposure, Yours Truly himself began to detect and appreciate the differences between last week’s and this 

week’s, and I gradually fell in love with the sparkling wine subject. 

 

Fast forward to a lunch I enjoyed at Zuni Café on Market Street just two weeks ago.  I sat next to none 

other than Juan Muga of Rioja’s venerable Bodegas Muga, tasting one great wine after another.  I came 

anticipating excellent reds, while knowing Muga’s terrific rosado and whites might also appear.  They did, 

but the real surprises were two bubblies (and how many oysters Juan devoured during their pouring).   

 

Yes, Muga makes Cava!  That should sound unusual because it is.  While Rioja is allowed to produce 

Spain’s most famous sparkling wine, most Cava is made way to the east, in the Penedes part of Catalonia 

(near Barcelona).  What’s also unusual is how damn delicious this is.  Most of the Cavas we carry are very 

good (costing $20 and less) but rarely “World Class.”  THIS Brut Rosé plays against real Champagne.  

While dry, it is “pretty” with fluffy bubbles.  Smoke and brioche join the cherry fruit in this beauty which 

saw three years en tirage.  Truly, this Muga product is WORLD CLASS!!     

 

34.99 / 31.49 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 
May 2022 

 

WINE:  2019 Cotes du Denis Malbec ‘et’ 
 

SOURCE:  Pedregal Vineyard, San Benito County  
      

GRAPES:  96% Malbec and 4% Viognier (that’s the ‘et’) 
 

ATTITUDE:  A palate appealing to more of you   
 

            FOOD:  Beef, please!   
 

A MYSTERIOUS SECOND LABEL   
 

If we didn’t know this was a product of Odonata Winery we’d have little to relate.  Look for information 

on ‘Cote du Denis’ on the Internet and you’ll come up with virtually nada.  It turns out you’re not 

supposed to know this is Odonata’s somewhat secret “alternative label” created for a restaurant / 

independent wine shop (US!) market.  It flies under the radar.  That said, there’s plenty to relate. 
 

“San Benito County?”   

Yep, think Mission San Juan Bautista.  Think driving down highway 101 through Salinas (where 

proprietor/winemaker Denis Hoey has set up shop) and looking to the Gavilan Mountains to your left 

(east):  This wine happens from the other side of those.   
 

“A Viognier addition?” 

Fun, right?  The addition of white and aromatic Viogner to red wine most famously happens to the Syrahs 

of France’s Cote Rotie.  This aromatic augmentation is meant to enhance the perfume of the Malbec, not 

necessarily have you snobbily declaring, “Oh yes, I can detect the Viognier!” 
 

“A California Malbec?” 

Yep, there aren’t too many varietally-labeled domestic Malbecs.  Yours Truly approves.  Malbec, to my 

mind, is best employed as an additive to Cabernet Sauvignon.  On its own it exhibits more “citricity” than 

Bordeaux varietals ought to demonstrate.  Yes, Italy’s Sangiovese is expected to be vibrantly acidic, but a 

Bordeaux-style wine?  For this mouth it doesn’t jive.  Just yesterday I tasted this Cote du Denis next to a 

local Malbec which will go unnamed.  The wine we’re giving you transcended the issue I’m describing (a 

more solid, dark - albeit honest - mouthfeel) while the other bottling regrettably proved my point about 

varietal Malbec.  My suggestion to you?  Be grateful for this remarkable exception to the rule! 
 

21.99 / 19.79 for all wine club members 



  

           

          

 

 WINE:  2020 Son of a Butcher Red       

 

 SOURCE:  California  

 

 GRAPES:  30% Tannat, 30% Merlot,  

          20% Cabernet Sauvignon, 10% Malbec,  

           5% Cabernet Franc, 5% Petite Sirah  

    

         ATTITUDE:  Beautiful guts  

 

         FOOD:  Burgers, stews, hot dogs …    

 

 

Life is too short 
 

 

I could bear a grudge against the proprietor / maker of this wine.  In 2013 Yannick Rousseau received a 

shipment of fancy Merlot fruit to a community crush pad where I happened to be hovering, overseeing the 

making of our own little Domaine des Plus de Vie red.  He didn’t know me from Adam, but given the 

momentary hiatus in my own wine’s needs I enthusiastically participated (“All for one!”) at the sorting 

table, making sure only the best of his fruit headed to the fermenter.  This was frantic, time-sensitive labor 

on behalf of an industry peer . . . and he never thanked me, much less gave me the time of day.  

 

Yannick hails from Southwest France, where a real butthead of a grape variety – Tannat – flourishes.  Now 

residing in California, he is the self-ordained champion of that grape (no one else clamors for the 

distinction).  I’ve tasted his Tannats over the years, reporting to the pouring vendor, “Yes, it’s true to type 

and NO, no one will buy this).”  (And I was still a little pissed at Yannick). 

 

Then this Tannat-led blend recently emerged from a vendor’s wine bag, giving me pause.  Nine years after 

the fact, my resentment – totally unknown to Yannick – seems ridiculous.  The wine before me, on the 

other hand, had “olive branch-offering” connotations; Yannick’s Tannat seemed to be asking forgiveness on 

behalf of its maker, with truth of type accompanied by sunny California fruit love. 

 

Thus, a delicious life lesson.      

 
 

21.79 / 19.61 for all members 

 

 

 



 

The Wine Steward’s 

Wine 

Adventurer’s 
W I N E   C L U B 

May 2022 
 

 

 

WINE:  2019 Cantalici ‘Petali’ Rosso  
 

 

SOURCE:  Toscana, Italy 
 

 

 

 

GRAPES:  100% Sangiovese  
 

STYLE:  True to Place and Grape  
 

FOOD:  Bistecca alla Fiorentina 
 

 

The Right Stuffe 
 

Grown on hills 300 meters above sea level in galestro and alberese soils, here is 100% Sangiovese correctly 

and carefully rendered.  Naught but stainless steel tanks and a few oversized, neutral-flavored barrels were 

engaged for the wine’s nappy-time.  No Merlot or Cabernet, while permitted here, were added for 

enhancement.  This is “grape” and “place” allowed to say their stuffe sans intervention or interruption. 
 

All that data is readily available.  I employed my own words but the info is out there for anyone to hunt 

down; the Internet is there for you.  So what does ‘Petali’ mean to US and hopefully YOU?? 
 

What’s personal to The Wine Steward is our provision of something that’s actually not easy to find; 

Sangiovese that correctly says “enough”.  Some that we try taste right but err on the side of overly-acidic 

thinness.  I can’t confidently give that to a group of club members.  Others we taste are artificially inflated 

to declare TOO MUCH, and end up misrepresenting the idea. 
 

The grape’s name translates to “The Blood of Jove (Jupiter)”.  With that come implications of sacredness 

and redness (the “blood” part).  Sangiovese done right deserves reverence, and that implies good behavior 

on your part.  The right way to behave with ‘Petali’ is with the understanding that if you sip thoughtfully 

you’ll have an epiphany somewhere about halfway through your first glass.  If the wine whispers, it does so 

with quiet profundity.  The second behavior of reverence:  Eat with this.         
 

21.99 / 19.79 for wine club members 

 



 

 

WINE:  2020 Domaine de Durban 

 

SOURCE:  Beaumes-de-Venise, Rhone Valley, France 

 

GRAPES:  70% Grenache, 25% Syrah, 5% Mourvèdre 

 

ATTITUDE:  It’s getting better all the time! 

 

FOOD:  Grilled anything!  

 

 

 

 

 

Snooping is a good thing 
 

 

Here is an import from a very familiar local wine finder, Kermit Lynch.  It is said that he once visited 

Domaine de Durban to taste the wine for which they and their region was most famous.  And would that 

be the local red?  Nope, the little appellation of Beaumes-de-Venise – just next door to Vacqueyras and 

Gigondas and not far from Chateauneuf-du-Pape – is historically renowned for its “Muscat de Beaumes de 

Venise,” one of the world’s greatest sweet wines.  Kermit was there for that, approved of what he tasted, 

then wondered, “What’s in that building next door?” 
 

The proprietors replied, “Oh, that’s our RED wine cellar.” 
 

It’s always good to wonder, as evinced by this red from Durban becoming a staple of the Kermit Lynch 

portfolio.  The Wine Steward has also been aware of it for years now, and it has seen more than one club 

placement.  
 

With this long track record of awareness comes a realization.  Having tasted so many vintages of Durban 

I’m sensing a style transition.  We used to admire this for its bold color and very “macho,” bold fruit and 

structure.  If it had an issue it was the structure; tannins that might be “too much” for the unsuspecting 

casual consumer. 
 

This 2020 and its recent vintage counterparts demonstrate better winemaking.  This classic Southern 

Rhone Grenache-based red still says what it is, but does so a little more eloquently.  Grenache’s charming 

red fruit and garrigue are darkened and rounded by the Syrah element.  – And it’s affably drinkable! 
 

Damn, I want a grilled sausage!!         
 

21.49 / 19.34 for Wine Club Members 

 



 

The Wine Steward’s 
 

 ‘Here ‘n There’  

White Wine 
W I N E   C L U B 

May 2022 
 

 

 

 

 

Did you know Riesling is Washington’s 

2nd-most planted white wine grape?!  

 

 

 

WINE:  2019 Barnard Griffin Riesling    

SOURCE:  Columbia Valley 

GRAPES:  100% Riesling 

ATTITUDE:  Orchard Fruits 

FOOD:  Sushi and More  

 

IT’S OKAY, IT’S ONLY RIESLING! 

 

I’m cautious about handing you a bottle of Riesling because YOU – the summed-up and generalized 

version of “YOU” – are cautious about drinking it.  All of this caution was applied to our selection of this 

particular Riesling.  Several of our staff were in on its uncorking by its vendor, and upon my floating the 

“club Riesling?” question they encouraged me to commit.  So blame them. 
 

Or not.  Because this is darn good juice.  – Not “damn good,” mind you; it’s barely more than twelve 

dollars with your discount.  But we think you’ll be impressed by what it is and what it isn’t. 
 

Let’s begin with what it isn’t.  It isn’t sweet.  Now, there is absolutely nothing wrong with residual sugar 

as long as it’s a quality wine in the right situation, but the obvious fact is that fewer of you are “using” 

sweet wines these days.  The wine type is simply out of vogue.  What else is it “isn’t”?  It isn’t a petrol 

bomb.  While it is completely within Riesling’s rights to demonstrate a pungent diesel fuel quality in the 

nose, not all would respect those rights by choosing to drink it.  I would, but I’m weird.   
 

What this wine from one of Washington’s original / pioneer producers Barnard Griffin IS is a dry and 

refreshing demonstration of delicious white stone fruits plus elements of citrus peel.  It IS affordable and 

understandable.  It IS wonderful with sushi and is more versatile than that.  A salade niçoise would be nice 

here.  Fish tacos would kill it.  What a delicious lunch-y wine!   

 

13.99 / 12.59 for all wine club members 

 



 

 

 

 

WINE:  2020 Monte Schiavo 

 

SOURCE:  Castelli di Jesi, Marche, Italy 

 

GRAPES:  100% Verdicchio 

 

ATTITUDE:  Sass in your glass! 

 

FOOD:  Deep-fried anything 

 

 
 
 

 

It’s Angelino’s Fault   
 

Twenty-five of you signed up to see and hear this well-spoken Italian present over a dozen wines from his 

homeland.  What you also got was a free mini-concert of sorts, when Angelino unexpectedly retrieved his 

guitar and serenaded you as you sipped.  One week later, twenty-five MORE of you got the same 

treatment.  – So I got to see a total of FIFTY of you enjoying this wine and, figuring that was a pretty good 

consumer survey, have now committed it to the white wine club. 

 

Verdicchio is THE white grape of the Marche region on the peninsula’s eastern side.  Somewhat 

paradoxical is where it’s cultivated there - inland from the coast - while the reds of the Marche proliferate 

nearer to the water.  That’s usually the other way around, but here the water’s warmer temperatures 

would discourage acid retention in a white grape.  I just made up that term – “acid retention” – and it 

doesn’t sound very pleasant, but it’s definitely what you want in a white grape destined to become 

refreshing, not fat and plodding white wine.  Good Verdicchio displays verve, nerve, energy, and 

enlivenment. 

 

The one time I visited this area it was inconveniently raining cats and dogs, but we had to be the wine 

professionals we were and imagine a sunny day when tasting a vibrant Vermentino similar to this Monte 

Schiavo.  Helping the cause was our hosts provision of a spectacular feast consisting nearly entirely of 

deep-fried EVERYTHING.  Fish, vegetables, sprigs of rosemary, and some things we couldn’t even 

identify were rendered as tempura-quality deliciousness. 

 

And the wine killed it.  Just like Angelino did.   

 

18.29 / 16.46 for all wine club members 

 



 

 

      The Wine Steward’s 

Tuesday 

Night 
W I N E   C L UB 

May 2022 
        

 

WINE:  2016 Lagar de Robla 
 

 

SOURCE:  Castilla y León, Spain 
 

GRAPES:  100% Mencía   

 

ATTITUDE:  Smoke, Pomegranate, Blood 

Orange, Earth, Unsweetened Chocolate…  
 

FOOD:  Broccoli Beef       

 

A COMPLEX and THOUGHTFUL FOOD RED 
 

Here is the Mencía grape, as grown in Spain’s cooler, wetter, and therefore greener northwest 

(appropriately dubbed, “Green Spain”).  A wine critic recently tasted this Lagar de Robla and ascribed “92 

points,” with the winery telling him it was destined to be a $28 bottle.  That may or may not impress you, 

but sometimes it’s good to know a wine professional applied his “thumbs-up”!   
 

I’d rather elaborate on the inherent goodness and complexity happening here:  Do you ever inhabit Uncle 

Yu’s in Livermore?  Their Chinese food is top-notch and the wine list, ever-fluctuating, is quite a read – 

and drink.  What your wine-worshipping host Nick wants you to appreciate is how well certain wines go 

with certain dishes, not just sell you the Cabernet or Chardonnay to which you might more comfortably 

gravitate.  I’ve noticed his preference veering to reds with an extra year or so (or several) of development.  

This takes what I call “baby fat fruit” to a different phase where the fruit is more mature and joined by 

savory elements. 
 

This is all to say that when I pour a full glass of this Mencía, sniff it, then take a very intentional sip, I’m 

taken straight to the Uncle Yu’s bar (my preferred dining station) where a plate of hot broccoli beef has 

just been delivered.  This six-year-old cool-climate red which references both the Loire and Burgundy (but 

happens to hearken from Spain) would be a perfect fit in that situation!      
 

 

15.49 / 13.94 for all wine club members 

  



     

      

        

 

       WINE:  2019 Llama ‘old vine’ Cabernet Franc       

 

       SOURCE:  Luján de Cuyo, Mendoza, Argentina  

 

       GRAPES:  100% Cabernet Franc 

 

       ATTITUDE:  Substantial  

 

       FOOD:  Beef from the Grill   

 
 

 

 

 

Another Argentine Cab Franc Surprise 

 

While acknowledging that this is no $50 red, I’d like to point out how much pleasure – intellectual and 

indulgent – happens here.  Put another way, this is a red with richness of character and mouth-filling 

pleasure. 

 

Let’s address that “character” part, in case you’re challenged by the complex nose and flavor of “Llama” 

(which hopefully doesn’t smell exactly like a llama!).  Cabernet Franc is supposed to smell like something.  

Naturally, every good wine means to have an aromatic declaration, but Cab Franc declares more loudly 

and – sometimes – overtly.  If Cab Franc has a delicate nose, I’d dismiss it.   

 

That said, certain Cab Francs head straight for the produce section with their scents that reference green 

bell peppers and root vegetables.  As a “hint” or a mere insinuation this is fine, when red fruit rules the 

roost.  But if all you’re getting is the green stuff you’d have to be a wine nerd who never gets a date (green 

Cab Franc breath to blame?) to like it.   

 

The Land of Malbec (Argentina, of course) surprises us with an ability to often (not always, mind you) 

reference the best parts of Cabernet Franc without over-emphasizing any one of them.   

 

For my money, that’s happening in this nosy Llama.  Be sure to feed it something.       

 
 
 

13.99 / 12.59 for all members 


