
The Wine Steward’s 

RED  

COLLECTOR 
W I N E   C L U B 

October 2020 
 

 

 

WINE:  2016 Sullivan Cabernet Sauvignon  
 

SOURCE:  Sullivan Estate Vineyard, 

         Rutherford, Napa Valley 
 

GRAPES:  100% Cabernet Sauvignon,  

        (we think).  

 

 

ATTITUDE:  A fully-ripe yet “classical”                  

              expression of Rutherford!!   
 

 

FOOD:  Roasted meats, root veggies . . .    

 
 

FACTUAL TIDBITS:  Sullivan Rutherford Estate was founded in 1972 and has remained somewhat 

under the radar ever since.  The founding family relinquished ownership in 2018, with the new 

proprieters promising facility upgrades and so on, so this name may be more “broadcasted” in days to 

come.  For the time being, however, “under the radar” is probably the reason for the great value we’re 

handing you here.  This is the fourth time we’ve been able to provide a Sullivan wine to your club, in spite 

of the winery’s retails for them being budget-prohibitive.  Perhaps they are still getting the “sales thing” 

mastered, staring at inventories in the meantime.  A very nice wholesale price has allowed us to put a $110 

Cabernet (their price) into your club ALONG WITH another great bottle!   

 

JIM’S WHIMS:  Is this 100% Cabernet Sauvignon, or are other Bordeaux varieties incorporated?  There 

is no tech sheet available.  The salesperson isn’t quite sure either.  Ignorance is bliss in this case, as it 

allows us to appreciate a more important feature:  Location.  Here, to my nose and palate and mind, is a 

quintessential RUTHERFORD product.  The berry and cherry fruit, sumptuous to the point of kirschy-

ness, remains classically under control and allows other qualities to share the stage.  A very “Cabernet” 

sense of black olive can be detected, along with herbs, cedar, and tobacco.  What’s so “Rutherford” about 

it?  This is RED - not purple - Cabernet in its fruit and dust impact.  Delicious now, it will also age 

wonderfully under the proper conditions.  Here’s to “under the radar” allowing for a terrific value – 

“value” relative to the Napa Valley Cabernet category, that is!     

 

79.99 / 71.99 for all wine club members 



 

WINE:  2016 Cenyth Red 

 

SOURCE:  Sonoma County 

 

GRAPES:   50% Cabernet Franc, 32% Merlot,  

                18% Cabernet Sauvignon 

 

ATTITUDE:  Intellectually stimulating  

 

PAIR WITH:  Duck, lamb, beef, and/or 

                          rainstorms (when available).    

 

 

 

 

FACTUAL TIDBITS:   
 

Helene Seillan:  She’s the daughter (same age as our eldest) of Pierre Seillan who has SEVEN 100-point 

wines under his belt.  He has nailed it with California benchmark Verité, Italian wonder wine Arcanum, 

and back home in Saint Emilion, Bordeaux.  At the latter locale Helene was his assistant winemaker some 

years ago, and now strikes out on her own to craft Cenyth. 
 

Saint Emilion, Bordeaux:  That region is remembered in this wine.  Saint Emilion is on Bordeaux’s 

“Right Bank” where Cabernet Franc and Merlot are emphasized, and Cabernet Sauvignon MIGHT also be 

allowed to occur in the blends. 
 

Sonoma County:  The vague appellating of this wine is fine-tuned in this fine print.  We are told Cenyth is 

mainly derived from the Kellogg Vineyard in Knight’s Valley, between Calistoga to the east and Windsor 

/ Healdsburg to the west.  This place always offers a very alternative-to-Napa sense of intrigue! 

 
 

JIM’S WHIMS:  Bundle up all those facts in your head as you bring this wine to your nose and mouth, 

and the more thoughtful part of you will be fed just as much as the part that craves deliciousness.  To 

remember this is Bordeaux-inspired in cepage (recipe) and heritage (winemaking daughter and her papa), 

and geographically Sonoma-derived should please your wine intellect.  Cabernet Franc is the ruling effect 

in the nose, delivering deep garden smells of flowers and freshly-tilled soil.  Merlot is certainly to credit 

for the mild and intriguing herbaceous-ness.  Cabernet Sauvignon delivers “solidity” to the mouthfeel.   
 

Oh yes, and Robert Parker’s Wine Advocate loves this “intellectually stimulating” red with a 94-point 

rating this year, if that impresses you!! 
 

Enjoy this beautiful red on a cooler night with a table-load of great food!    

 

41.99  / 37.79 for All Wine Club Members 



The Wine Steward’s 

World Class 
W I N E   C L U B 

October 2020  
 

WINE:  2017 Quinta Essentia Chenin Blanc  
 

SOURCE:  Stellenbosch, South Africa 
 

GRAPES:  100% Chenin Blanc 
 

ATTITUDE:  World Class, and that’s why you’re getting it! 
 

FOOD:  Sautéed shrimp and saffron atop pasta – or grilled halibut                                                               
 

 

FACTUAL TIDBITS:  Let’s first declare / confront / come to grips with the obvious:  We’ve just 

handed you a WHITE wine.  We do this for your club – rarely - and this very wine (back a few vintages) 

occurred the same way several years ago.  We identify “World Class” when we taste it, white or red, and 

while we usually withhold the less-coloured stuffe sometimes we can’t resist!   
 

Dig all you like on the Internet and you’ll not know more than I do:  The relationship between 

Washington State’s Betz Family Winery and South Africa’s De Morgenzon is unlikely and but ambiguously 

related.  I can only imagine that 1) Robert Betz’s worldly wine awareness (he’s a rare attainer of the 

Master of Wine Degree) clueing him into a great project a whole hemisphere away, and 2) The Betz 

website’s promotion of African safaris, means that at some point an appreciation was registered and an 

agreement struck.  The fact is, South Africa has the capability of producing some of the world’s greatest 

Chenin.  It is that wine country’s most important white wine, and sometimes behaves so.  This one does.     
 

 

JIM’S WHIMS:  No Chenin Blanc out there quite reaches the Loire Valley Example in quality and 

complexity.  That’s what I’ve been saying for years, but my conviction is beginning to erode.  Thoughtful 

California producers have emerged, bringing the varietal up from its unfortunate stigmatic jug wine status 

and treating it right with better venues (climate and dirt).  – But South Africa has been flirting with it even 

longer, making the cheap gulpers AND the fine wine examples.  De Morgenzon is a keeper of the flame. 
 

This can be compared with white Burgundy (Chardonnay from Bourgogne, France) considering its ample 

body and the “holding it all together” girdle of acidic structure.  It can also ask Loire Valley Chenins, “So, 

ya wanna fight?” with its complexity.  A richness of grilled peach and lemon curd calls the nose, then coats 

the tongue . . . and then comes a revival of the sated senses, an energetic tanginess.  Four soil types plus 

aging in various sizes of neutral (used) barrels contribute to this.  So does, enigmatically, the apparent 

fondness of a Washington State producer!          
     

39.99 / 35.99 for Wine Club Members, while it lasts 



 

 

 

 

 

WINE:  2018 Pierre Jean Villa ‘Preface’  
 

 

SOURCE:  Saint-Joseph, Northern Rhone, France 
 

 

GRAPES:  100% Syrah 
 

 

ATTITUDE:  Worthy of the hard work required 
 

 

FOOD:  Grilled lamb                                                                 

 

FACTUAL TIDBITS:  Behold, a bottle that’s especially special to us!  I’ll “whim out” about that below, 

but let’s tell you in the meantime this beautiful Syrah (which would appreciate a Pinot glass) comes not 

from the rolling plains of the Southern Rhone where Chateauneuf-du-Pape reigns supreme, but the steeper 

riverbank of the Northern Rhone.  The two topographically-contrasting areas are separated by about an 

hour’s drive, and the climate adjusts accordingly.  Here, in the cooler north, the southern concept of 

blending Grenache with Syrah and Mourvêdre, et al, is forgotten in favor of mono-varietal Syrahs 

(Qualification:  In some parts of the north a bit of the white Viognier may be added to Syrah).  The 

prevalent “mother rock” of the north is granite, especially felt as the reds shed their “baby fat” fruit of their 

early years.  The north, with far less arable land available, produces less than 10% of the Rhone Valley’s 

total production.  This economic feature automatically makes Northern Rhones more pricey than their 

southern counterparts, but lovers of this “arrival wine” (see last month’s notes per the Rizzi Barbaresco) 

happily buy up for the experience.  Compared with other northern sub-regions Cote Rotie and 

Hermitage, Saint-Joseph tends to provide a little better value – if you find the good ones.  
 

JIM’S WHIMS:  … You’ve found a GREAT one, courtesy of a hardworking producer, a small and 

discerning importer, and their vigorous wine rep Abbey.  Several customers and I met Pierre Jean Villa 

during our cruise down the Rhone River in 2018.  A powerfully-built man with a quietly thoughtful 

aspect, he kindly left his vine-tending work to show us how he carefully farms his plots, then brought us 

into his cellar to taste several delicious things.  I’ve been a great admirer ever since.  Abbey, our 

representative for his wines, is just as intriguing.  She has degrees in environmental and earth sciences, and 

has been involved in winemaking for the likes of Bonny Doon, Equinox, and Dashe Cellars.  She and her 

husband farm a small vineyard in the Santa Cruz Mountains (on which they live in a trailer) and render 

their own label of wines from there and other unique plots.  This terrific person who has sustained 2020’s 

spankings from both pandemic (most of her accounts are / were restaurants) and fire (they may or may 

not harvest their grapes this year) came to us with special “Covid pricing” on this beautiful wine, allowing 

it to be clubbed.  I was only too glad to buy a bunch of a great wine from a great person.  Drink this 

gorgeous Northern Rhone Syrah soon and let us know if you’d like some more.  Pierre 

Jean, Abbey, and The Wine Steward will all appreciate it!     

42.99 / 38.69 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 
October 2020 

 

WINE:  2018 The Jack Cabernet Sauvignon by Saviah 
 

SOURCE:  9 vineyards in Washington State  
      

GRAPES:  78% Cabernet Sauvignon, 12% Malbec,  

                   6% Cabernet Franc, 4% Petit Verdot 
 

ATTITUDE:  Dark, gulpable friendliness  
 

FOOD:  Burgers or Steak! 
 

 

FACTUAL TIDBITS:   Richard Funk came from Montana with studies in microbiology under his belt and 

amateur beermaking as a personal interest.  He’d abandoned the idea of getting involved in the brewing 

industry, choosing instead to move to Walla Walla in 1991 where his day job for the local health 

department involved working with local wineries per their water quality and wastewater needs.  

Relationships were formed.  Richard’s interest in winemaking was nurtured by helpful producers.  Saviah 

Cellars was born in the year 2000 with the production of 300 cases of wine.  Owner / Winemaker 

Richard Funk now fashions 28,000 cases of wine annually, of which The Jack line represents his 

approachably-priced “value tier.”      

 
 

JIM’S WHIMS:  We taste a lot of wine to find yours.  During this interesting year when many vendors 

(should they still be employed) have visited with less frequency, we must sometimes taste and find your 

wine more creatively.  For whatever reason, a growing difficulty has been finding reds for the “California 

Wine Lovers” club.  Enlarging the search area to “West Coast” has been a big help, and Washington State 

comes to the rescue once again in October with TWO provisions from there.  It’s a little less expensive to 

make great wine for the money up there, in that place still lacking the global regard that pushes prices 

north.  Frankly, I selfishly hope Washington will always play second fiddle to California in renown so we 

can keep providing values like The Jack.  You see the data at the top of the page:  If you knew 

Washington’s famous vineyard names you’d be impressed by my listing them.  I’m letting you off the hook 

there.  What I’m fully responsible for is the selection of an endearing, people-friendly Cabernet.  Color, 

scent, and flavor all agree:  Friendly deliciousness!   
  

 

19.99 / 17.99 for ALL Members 

 



 

 WINE:  2017 Luke Merlot       

 

 SOURCE:  Wahluke Slope, Columbia Valley, 

          Washington State  

 

 GRAPES:  75% Merlot, 23% Cabernet sauvignon, 1% Malbec  

         and 1% Petit Verdot. 

 

  ATTITUDE:  A sturdier counterpoint to The Jack!   

 

    FOOD:  BEEF!   

 

 
 

FACTUAL TIDBITS:   We have represented the unique features of Washington State before, so forgive 

me if I’m replicating.  That said, we always have new members who haven’t heard this stuff yet - and  

veteran players who might be actually reading their notes for the first time . . . so here goes.  Once upon a 

time, near the end of the last Ice Age, an immense lake taking up about half of what’s now called Montana 

formed behind a big frozen dam.  Then it burst, sending water and boulders and unfortunate animals 

hurtling westward at ninety miles per hour.  Then the dam refroze, the lake regrew, and the whole thing 

happened again – probably ten more times or so.  This is what formed Washington State’s Columbia 

Valley.  Windblown loess soils added a layer to the topography to complete the terroir.  What had already 

been happening since the earth was originally formed:  Longer summer days, based on the latitude.  What 

also happens:  Years when the eastern end of this state (where nearly all the wine action happens) receives 

but six inches of rain.  And:  A river called “Columbia” along with glacial snowmelt and a sophisticated 

water delivery system provides growers of apples, pumpkins, hops, and – yep – grapes allows them to 

irrigate when they deem appropriate.  And, it’s cheaper to do all this viticulture and winemaking stuff up 

here in the boonies.     

 
 

JIM’S WHIMS:  So there it is:  Washington’s got it going on, as a place for terrific value with familiar 

varieties, and a slightly different set of flavors based on the locale.  Now for THIS Washington State wine:  

It kills it.  It rocks.  It is “significant,” just as The Jack Cabernet represented above is “happy-go-lucky.”  

What irony, that of the two the MERLOT is the more structured, foodworthy, air-needy, and impressive.  

The Jack invites happy chatter, while Luke Merlot has you sitting up straight and paying attention . . . with 

a decanting.  With inquiring sniffing and furtive sipping.  With perusals of recipes for “beef a la whatever.”  

This excellent example of The Washington Difference has been on our radar for some time now, having 

tasted it months ago.  The wholesale price was club-prohibitive.  It STILL is, actually, but we just said 

“Screw it!  This must be clubbed!”  Enjoy the complex combination of fruit, flower, earth, and herb 

happening here, and get hungry, my friends!                                 “ . . . Luke, I am your father!”    
 

21.99 / 19.79 for all members 



 

 

The Wine Steward’s 

Wine 

Adventurer’s 
W I N E   C L U B 

October 2020 
 

 

WINE:  2015 Bodegas Campillo Crianza  
 

SOURCE:  Rioja, Spain 
 

GRAPES:  100% Tempranillo 
 

 

 

 

STYLE:  A wine of “Touch” 
 

FOOD:  Roast lamb or beef! 

 

FACTUAL TIDBITS:  The enduring Rioja producer Faustino is located in Rioja’s main city of Logroño.  

Another winery project under the same ownership is Bodegas Campillo, located in the medieval town of 

LaGuardia.  The Rioja region is roughly four times the size of the Napa Valley in vineyard acreage and is 

divided into three sub-regions.  Campillo’s beautiful facility and its estate vineyard happen in the 

northernmost of these, Rioja Alavesa.  With the backdrop of the Atlantic storm-sheltering Sierra Cantabria 

mountains, this is Rioja’s most beautiful countryside to my mind.  The Tempranillos from here are the 

most elegant and restrained in fruit power, and therefore more durable.  – Not that we are expecting 

cellar-worthiness from a Crianza, mind you!  This wine, meant to be enjoyed now (after a quick 

decanting) saw more than the required one-year aging period, spending at least eighteen months in 

American oak.     

 

JIM’S WHIMS:  We shared the stained bottle in the photo last night at a staff gathering.  I think 

everyone admired it, and flavor descriptors such as “cherries” and “plums” and “tobacco” were all 

contributed.  Why not also throw in “spice” and “smoke” and “cedar” while we’re at it, but what I think 

this beautiful Rioja especially emphasizes is its “touch,” or texture.  Here is an unhurried wine, not rushing 

to impress your palate with ripe fruit power, but seducing you with long, subtle silkiness instead.  It will 

love a meal that is also in no hurry to be fully cooked, such as braised or roasted meat (especially lamb 

shank).  It’s so good to bring Rioja to your club once again!      
 

 

Well below the Wine.Com price – especially with your discount: 

24.99 / 22.49 for all wine club members 



 

 

 

WINE:  2018 Domaine Lafage ‘Nicolas’ 

 

SOURCE:  Cotes Catalanes, Rousillon, France 

 

GRAPES:  100% Grenache 

 

ATTITUDE:  Flagrantly-Fragrant & Floridly-Fruited 

 

FOOD:  Barbecue OR Turkey!  AND COOL IT DOWN!  

 

 

 

 

 

FACTUAL TIDBITS:  This red is “Old World” in geography.  Its somewhat Spanish (Catalan)-sounding 

source remembers the ancient principality of Catalonia which included this area, in or near the foothills of 

the Pyrenees.  I have rarely had a wine from here that wasn’t “New World” in style, however, and this is 

no exception to what’s typical.  This area just naturally makes ‘em that way.  To persuade you of the 

authenticity of “Cuvée Nicolas” let’s point out that it’s sourced from sixty-year-old Grenache vines deeply 

rooted in schist, a coarse-grained metamorphic rock.  To allay your fears that this “super-sized” red wasn’t 

manufactured, we’ll relate that it saw a slow, temperature-controlled fermentation in stainless steel tanks, 

keeping the fruit from “burning off” – and then saw just a short nap in NEUTRAL (used) oak:  No 

“enhancing” here!   
 

 

JIM’S WHIMS:  There’s a lot of rambunctious fruit happening in this wine, in both nose and mouth.  

Cherry pie filling – a reference I’ve made to other ripe Grenaches – is prevalent, along with a sweet 

smokiness.  Smell and sip more thoughtfully to be rewarded with more nuanced impressions of violets, 

plowed earth, dark chocolate, and herbes de provence.  NOW:  When it comes to using this wine I highly 

recommend pairing it with the brawny/saucy flavors of good barbecue.  More novel, though, would be 

applying it to your upcoming turkey dinner, as its saucy fruit has the ability to complement the bird AND 

tackle all those crazy, multi-flavored side dishes you’re bound to be including.   

 

MOST IMPORTANTLY:  Regardless of your food accompaniment, tame this boisterous red by lowering 

its temperature.  Serve it straight from your wine cellar or – lacking that – stick it in the fridge for twenty 

minutes before dinner.  You will reduce its heated effect and let those cherries and berries have their 

uninterrupted say!    

 
 

18.99 / 17.09 for all wine club members  



The Wine Steward’s 

‘Here ‘n There’  

White Wine 
W I N E   C L U B 

October 2020 
 

 

 

 

 

 

WINE:  2019 Alois Lageder Pinot Bianco   
 

 

SOURCE:  Dolomiti, Northern Italy 
 

 

GRAPES:  100% Pinot Bianco 
 

 

 

 
 

 

ATTITUDE:  Fruit, flowers, and the  

                        good kind of bitterness!                      
             

 

FOOD:  Pork chops, chicken salad,  

               creamy cheeses  

FACTUAL TIDBITS:  Pinot Bianco is the same as Pinot Blanc and (“Class, can anyone tell me?”) 

Weissburgunder.  Sometimes you see both “Pinot Bianco” AND “Weissburgunder” on wine labels from 

this northern Italian locale, as German is often spoken here per its former inclusion in the Austro-

Hungarian Empire.  Another Pinot Bianco curiosity:  It is genetically “identical” to mutation-prone Pinot 

Noir, as is Pinot Gris.  With all that verbiage and lineage you’d think Pinot Bianco would be a much-

revered grape.  Actually, it’s usually more of a vineyard workhorse, making serviceable but rarely 

phenomenal wines.  A few decades ago California had its try with it, dressing it up with barrel 

fermentation and aging, with the ultimate realization that the modestly-flavored wine couldn’t really 

handle all that gussying-up.  It seems to have its best chance at “characterful” when grown in mineral-rich 

soils, as happens here in the foothills of the Alpine Dolomites. 

 

JIM’S WHIMS:  … And “characterful” certainly happens in this example by an expert of the area, Alois 

Lageder.  To the nose arrive scents of flower blossoms, honey, apples, and citrus peel.  The mouth agrees 

with lushness of fruit AND a nice little surprise in the finish:  Bitterness.  We in wine sales often apply 

such descriptors when talking among ourselves, but NOT to consumers.  Features like “acicity,” “tannins,” 

and “bitterness” might send the misunderstanding customer scurrying.  I figure if you’re actually reading 

your notes you deserve to be included in our secret society of wine jargon, especially since I can justify:  

“Bitterness” can be a good thing, as applied to a wine that might otherwise be so soft and spineless that it 

puts the palate to sleep.  A modicum of “bitterness” gives your wine energy, excites your palate, and 

amplifies your food.  We think you will understand!!   

 
 

17.49 / 15.74 for all wine club members 



 

 

 

WINE:  2019 Philippe Ravier ‘Apremont’ 

 

SOURCE:  Vin de Savoie, France 

 

GRAPES:  100% Jacquère 

 

ATTITUDE:  Much happier than the story of its origin 

 

FOOD:  Fondue, baby! 

 

 

 

 

 

FACTUAL TIDBITS:  We are visiting a lovely eastern France region called “Apremont”.  The name 

implies “angry mountain.”  If the “e” was an “è” (e grave) the new meaning of “after mountain” would just 

as aptly fit into this story:  On the night of November 24, 1248, roughly half of Mont Gravier gave way,  

collapsing with what must have been a terrifying roar.  Five villages and their hapless inhabitants, human 

and otherwise, were buried within minutes.  The remaining portion of Granier now overlooks this rockfall 

upon which vineyards are now planted.  This wine comes from there, made entirely of the prevalent white 

grape Jacquère.  It is fermented in temperature-controlled stainless steel tanks and aged only briefly in 

same before bottling.  It is delightful. 

 

 

JIM’S WHIMS:  This less-is-more, barely-there, scantily clad white wine verging on snowmelt is a 

familiar fave for homebound Alpine ski bunnies – the perfect après-ski sip, if you will.  It is guzzled by the 

locals - skiers or not - with their rich and flavorful fare; raclette, fondue, etc.  This applies the food pairing 

concept of “opposites attract,” where the food is weighty and the wine offers levitative relief.  You can also  

inexpensively dine this way in Paris where somewhere on the Left Bank (Saint Germain?) there is a 

concentration of no-fuss / no-muss eateries serving up Savoie fare. 

 

And our old friend Steve King would always say to the interested,  

 

“You like Gin & Tonics?  Here’s my G&T WINE!”  

  
 

17.49 / 15.74 for all wine club members 

 

 
 



The Wine Steward’s 

Tuesday 

Night 
W I N E   C L U B 

October 2020 
 

        

 

 

WINE:  2016 Santa Rita ‘Medalla Real’  

              Cabernet Sauvignon 
 

 

SOURCE:  Maipo Valley, Chile 
 

 
 

 

GRAPES:  90% Cabernet Sauvignon,  

                   5% Cabernet Franc,  

                   3% Carmenere, 2% Petit Verdot  
  

ATTITUDE:  Authentic to Place and Grape 
 

FOOD:  Beef Empanadas
 

FACTUAL TIDBITS:  Santa Rita Winery can be credited with / blamed for the prevention of a 

particular Santa Barbara sub-appellation using its full name on wine labels.  When the Pinot Noir-

specializing Santa Rita Hills region west of Buellton and east of Lompoc declared its intention to make the 

name official, this Chilean producer (founded in 1880) said in a very legally-threatening way, “Oh no you 

don’t!”  Hence:  “Sta. Rita Hills” on your Melville and Sea Smoke labels! 
 

. . . But we digress.  We are headed to a Chilean region well-known for its work with Bordeaux varieties, 

of which a combination happens here.  The most Chile-unique of these is Carmenere, sometimes called 

“The Lost Bordeaux Grape.”  It resided in that famous French region until the 19th century Phylloxera 

scourge required a re-planting, and quirky Carmenere was largely forgotten.  In the meantime it had made 

it to Chile, was mistaken for Merlot for an entire century, and has only recently been correctly identified.  

One might now call it, “Chile’s Own Bordeaux Grape,” for that country’s near-exclusivity with it. 

 

JIM’S WHIMS:  I admire this wine for being honest to Cabernet Sauvignon with its cherries and earth, 

and unmanipulated dryness.  I also like it for its declaration of “Chile” with its particular smoky-ness and 

vague allusions to bell pepper.  I especially like it for not OVERDECLARING those features, which too 

many Chilean reds will do.  The priorities of Authenticity and Drinkability, too often at odds in this wine 

country, are both indulged here.  We hope you admire this rare Chilean “agreement”! 

 

13.49 / 12.14 for all wine club members 

  



 

WINE:  2019 Poggio Vignoso 

 

SOURCE:  Chianti, Tuscany, Italy 

 

GRAPES:  85% Sangiovese, 10% Canaiolo,  

                   5% Malvasia Nera 

 

ATTITUDE:  Cherries and earth, with good stuffing per the  

              bargain price 

 

FOOD:  Italian sausages, red sauce, pile of pasta . . . 

 
 

 

 

 

 

FACTUAL TIDBITS:  Chianti is the place, a part of Tuscany.  More noble and expensive wine place 

names like Montalcino and Montepulciano and Chianti Classico happen nearby.  ALL of these share one 

commonality:  They grow Sangiovese.  This red grape, “The Blood of Jove,” rarely renders a whopper 

wine.  Its more common attribute is brightness and liveliness; inducing salivation and encouraging food 

pairings.  This is just fine when you’re buying up for $20+ versions, but the bargain Chianti buyer usually 

has something else in store for him or her:  Insipdly thin, transparent, watery plonk.  We think we’ve 

found you a nice little surprise in this Poggio Vignoso.  

 

 

JIM’S WHIMS:  Sangiovese is joined here by fellow natives Canaiolo (for a little darkening) and Malvasia 

Nera (for added nosiness).  As a very young 2019 wine it naturally expresses fruit forward juvenility, but 

that’s well-packed with real substance, i.e., mouthfeel.  This kind of concentration rarely happens at this 

rate.  Leave it to Small Vineyards Imports to locate and pounce on such a prize. 

 

Our representative for that importer Tom Kelly joins us for yet another tasting this Friday night, Zoom-

style, and we still have six packs samplers for sale of the wines he’ll be elaborating on.  We hope you’re 

encouraged to join in! 

 

11.99 / 10.79 for all wine club members 

 


