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WINE:  2016 Behrens Family ‘The Anchor’  

    Cabernet Sauvignon  
 

SOURCE:  Three Different Calistoga-based  

         vineyards, Napa Valley 
 

GRAPES:  95% Cabernet Sauvignon,  

        5% Petit Verdot  

 

 

ATTITUDE:  Very true to the Behrens Family 

style of endearing opulence. - And hard to find!   
 

 

FOOD:  Rack of Lamb, Filet Mignon . . .    

 

 

FACTUAL TIDBITS:  Behrens Family Winery has been operating since 1993, with its early labels 

featuring the “Behrens & Hitchcock” title.  Bob Hitchcock’s retirement adjusted this, though Behrens 

Family still labels one wine per year with the old moniker in honor of the former partner.  The winery’s 

success coincided somewhat with the rise of Robert Parker’s effect on the styles of many producers around 

the world.  The question always hovers, “Is THIS winery’s intensely fruit-forward style steered by a hope 

for Parker’s powerful accolades, or by the proprietor’s own wine preference?”  I will venture that what 

matters more is the CONSISTENCY of house style.  I admire the fact that, upon approaching a new 

Behrens bottling, I can predict its true-to-brand effect.  Regardless of preference, this is useful!   
 

JIM’S WHIMS:  While both come from the Napa Valley, this month’s pair of wines couldn’t be more 

unalike.  Here you have the unabashed, verging-on-gratuitous “modern style” of Napa Cab.  It does not, 

however, pander to the “Prisoner-loving palate” as Caymus Cabernet unfortunately does these days.  The 

Anchor is “big done right,” I’d say.  While there is no shortage of ripe fruit (blackberries?), chocolate 

(unsweetened, mind you!), and intense espresso indulgence, this wine is “well-tannined.”  It has 

framework.  It also declares great complexity with dark descriptors such as pain grille (grilled bread), 

sweet smoke, tar, and tobacco.   - And I’ve forgotten until now to note its appearance:  Just try to see 

through this opaquely purple wine!  Finally, per the category, you’re in the presence of great value here:  

A wine made in the mere hundreds of cases meant to cost upwards of $68 comes to you for less.  Your 

numbers and our vendor relationships help here! 

59.99 / 53.99 for all wine club members 



 

WINE:  2018 Chateau la Grande Roche Cabernet Sauvignon 

 

SOURCE:  Forman Vineyard Estate, St. Helena, Napa Valley 

 

GRAPES:   78% Cabernet Sauvignon, 15% Cabernet Franc,  

          5% Petit Verdot, 2% Merlot 

 

ATTITUDE:  Conservative CLASSICAL (and durable).  

 

PAIR WITH:  Winter feasts:  

                          ‘Shrooms, roots, braised or roasted meats.    

 

 

 

 

FACTUAL TIDBITS:  Ric Forman has been in the Napa Valley winemaking and -growing game since 

1966.  That’s just three years less than I’ve been in the game of life!  Like Ted Edwards at Freemark Abby 

just across the valley, his tenure includes the earlier era when Napa reds were typically picked at a lower 

sugar level and made with more restraint and less bombast, appreciating a well-structured. “classical” 

(European?) way of wine.  My theory:  Due to their longevity, guys like Ric and Ted are trendlessly 

content with a less blatantly-fruited and more cellar-worthy sip of Cabernet.  It is no mistake that 

Forman’s signature label and this “second” bottling both refer to Bordeaux in their designs.  Their styles 

draw inspiration from that famed Old World place.  The treatment was “careful” with a 21-month 

application of USED Bordeaux barrels.  More importantly, the geology of Forman’s special site is 

obviously referenced.  We are in the foothills of Howell Mountain here; too low to use that appellation 

name, but blessed with a complexity of erosions from above.  Verily, this is a mineral-rich Cabernet!     

 
 

JIM’S WHIMS:  In spirit, this greatly resembles last month’s submission of DeLILLE’s ‘D2’ blend from 

Washington State – yet another red honoring Bordeaux starting with its label design and confirming with 

the nose and mouth of the wine itself.  I am convinced of two things:  This Cabernet will never be called 

“sexy”.  Secondly and more importantly, it will out-cellar most Cabernets which are.   

 

The bottle on my desk has been open for twenty-four hours with no indication of that duration; the 

assurance of an age-worthy wine.  Its color is less black than that of the Behrens Family Cabernet; an 

unpresuming garnet shade.  Its nose is less fruit forward:  While cherries and raspberries happen in this 

fully-ripe wine, savories such as dried herbs and dry earth (and graphite?) insist on sharing the stage.  Its 

palate is less jammy:  Tannins and acids frame the carefully-allocated fruit effect.  Is this “less” of a wine?  

By no means!  It is MORE of a wine, in a particular Old World way!            

 

44.99  / 40.49 for All Wine Club Members 



The Wine Steward’s 

World Class 
W I N E   C L U B 

September 2020  
 

WINE:  2013 Mas de Can Blau  
 

SOURCE:  Montsant, Catalonia, Spain 
 

GRAPES:  35% Mazuelo, 35% Syrah, 30% Garnacha 
 

ATTITUDE:  Whoa! 
 

FOOD:  Barbecue                                                                
 

 

FACTUAL TIDBITS:  Celler Can Blau is located in Montsant, an hour-and-a-half’s drive south and west 

from Barcelona.  Just a month or two ago we gave you another Montsant, but mis-represented the region 

as being “southeast” of Barcelona, plopping it somewhere in the Mediterranean Sea.  Oops.  We also told 

you it’s the donut-shaped wine region virtually surrounding the “donut hole” of more famous Priorat.  

That part was right.  Here – and in Priorat – the two prevalent grapes are Carignan and Grenache.  This 

wine uses both, but in this case Carignan is unusually identified by Rioja’s local name “Mazuelo” and 

Grenache is represented by the Castilian “Garnacha”.  I suppose that’s the marketing department getting in 

the way of geographic accuracy; creating jobs – and confusion.  While Montsant isn’t far from the 

Mediterranean, you’d never know it by standing in a vineyard here.  This is rugged, topographically 

complex country with very warm summer days.  The heat induces very ripe wines.  The diverse soils (one 

of each type applied to each grape player in this case) add structure and relevance to what would otherwise 

be an over-the-top floozy of a red wine.              
 

JIM’S WHIMS:  Yes, compared with the previously-provided Montsant, this whopper flirts with floozy-

ism.  What might justify this:  Mas de Can Blau is inspired and imported by the same folks who bring us 

“Clio” from Spain’s Jumilla region.  That wine from farther south bears a family resemblance to this one, 

borne of a portfolio’s style emphasis on fruit-forward and impressive heft. 
 

It begs the question, “Is this an Old World wine?”  Geographically, of course it is.  Stylistically, however, 

it veers to the New, and we think a lot of your “America First!” friends will easily “get” this foreign 

offering.  What keeps it firmly in our realm of interest is its truth of grapes and place.  Carignan/Mazuelo 

sings the bass part while Garnacha chimes in with her prettily-fruited soprano.  Syrah adds the rounding of 

elaborate orchestration.  This big wine is a true Montsant!   
         

43.99 / 39.59 for Wine Club Members, while it lasts 

(we bought all that remained of this vintage!)   

 



 

 

WINE:  2015 Rizzi  
 

 

SOURCE:  Barbaresco, Piemonte, Italy 
 

 

GRAPES:  100% Nebbiolo 
 

 

ATTITUDE:  It asks, “Have you arrived?” 
 

 

FOOD:  Braised meats.                                                                 
 

 

 

FACTUAL TIDBITS:  Outside of Piemonte there are few 

who honorably master the Nebbiolo grape.  The frustrated 

wine buyer’s solution?  Stick to the Nebbiolos of Piemonte, of 

course, and head for that area’s most noble expressions.  “The 

King” of Nebbiolo is Barolo, called so not just for its profound 

scents and flavors but for its aging potential as well.  Indeed, the wines from Piemonte’s subregion Barolo 

usually NEED to age in order to unwind to a more accessible drink.  “The Queen” Barbaresco is also 100% 

Nebbiolo, grown right next door and typically behaving more affably.  You’re supposed to be able to savor 

Barbaresco sooner, but remember:  Both are made entirely of a varietal emphasizing TANNINS.  That 

chalky, drying effect on your tongue?  That’s intentional, inherent, and – yes – desirable!  The question 

Rizzi and its like present to the taster, staring you straight in the face:  “Have you arrived?”      
 

 

 

JIM’S WHIMS:  … Yes, Piemontese Nebbiolo is a “Wine of Arrival”; perhaps THE arrival wine among a 

few others out there.  It requires the investment of an open-minded journey, a “Wine Pilgrim’s Progress,” 

if you will.  Your first experience of a wine such as Rizzi may be “Screw THIS!” but we ask that you plan 

for more such experiences rather than dismissing outright.  With the right attitude of “Hmm, maybe 

they’re right!” you WILL arrive at an understanding and lifelong appreciation for Barbaresco and Barolo.   
 

Nurture this eventuality with certain practices.  First, offer air to your Nebbiolo, especially if it is young; 

the decanter is its best friend.  Second, allow it to sing via the right acoustics:  A Burgundy / Pinot Noir 

glass is imperative to allowing Barbaresco its full voice.  Third, you must cook for this wine, and dishes 

requiring hours in the kitchen on a rainy fall/winter day are ideal, whilst decanting the wine itself.  

Fourth, spend more time smelling Rizzi (and its like) than actually sipping and swallowing – as if it’s a 

great Red Burgundy.  Anticipate dusky rose petals, dark strawberries, tar, potpourri, and more.  When 

you find them:  Rejoice.  Embrace.  Lose yourself.  If after all of this you still haven’t “arrived” it’s time to 

trust those who have.  We wine mentors hope you never stop trying, and point out the “validation” of the 

critics.  James Suckling awards this “arrival wine” 94 points.  Wine Enthusiast weighs in with a 93.  These 

folks are recognizing a great wine (at a great price, by the way) and so will you, now or someday!    
 

         

39.99 / 35.99 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 
September 2020 

 

WINE:  2018 Casamith ‘Cinghiale’ Sangiovese 
 

SOURCE:  Wahluke Slope & Rosebud Vineyards,  

     Wahluke Slope, Washington State   
 

GRAPES:  100% Sangiovese 
 

ATTITUDE:  Endearingly (and rarely) correct to the varietal  
 

FOOD:  Cinghiale! 
 

FACTUAL TIDBITS:   While Washington State has impressed wine consumers with Cabernet and 

Merlot for decades now, its broader and seemingly endless range of “what works well here” is becoming 

better known these days.  On the white side, Chardonnay can happen serviceably or marvelously.  

Sauvignon Blanc and Rhone whites can, too.  And Riesling?  This region comes to that misunderstood 

varietal’s rescue by making some of America’s best.  Reds?  Look out:  The dark and monolithic Bordeaux 

varietals are just the beginning.  The Rhones came next, with G and S and M and combinations thereof 

amazing us.  Now, as the Casasmith line of Charles Smith evinces, Italy is lovingly emulated here as well.  

This brand includes a bang-up Barbera, a Primitivo (Puglia’s clone of Zinfandel) your club saw some 

months back, the ‘VINO Rosso’ heading to this month’s Tuesday Night Club, and this ‘Cinghiale’ 

Sangiovese.  Sangiovese is the grape of Tuscany.  Its name translates to “Blood of Jove / Jupiter.”  It’s the 

grape of Chianti Classico, Vino Nobile, and Brunello di Montalcino.  It is rarely manifested correctly in the 

New World but - then again - we’re in ambidextrous Washington State here!     
 

 

JIM’S WHIMS:  What do I mean by “correctly,” anyway?  Sangiovese is - in color, nose, and mouth  - an 

unashamed expression of REDNESS.  It leaves “purple” to New World Cabernet, Malbec, and Petite 

Sirah, etc.  Sangiovese corners the market on redness starting with its color.  Then, from nose to mouth, 

we witness cherries, sagebrush, and – yes – an “ironic” sense of blood in proper Sangiovese.  During the 

Cal-Ital trend of the 1990’s, many domestic attempters of Sangiovese mistakenly embellished with an 

overripe picking time and/or too much new oak, attempting to “purple-ize” a naturally red wine.  

WRONG MOVE.  Not only did they “Frankenstein” their own wine, they added to the misconception of 

what Sangiovese is supposed to be.  Maybe we need a “Wash-Ital” movement to fix things?  If ‘Cinghiale’ 

(that’s the wild boar you’re to chase down and devour with this) is any indication, Washington State could 

go a long way toward repairing a winemaking wrong.  No wild boar?  How about Bistecca Fiorentina?!      
 

 

20.99 / 18.89 for ALL Members 



 

 

 WINE:  2017 Laetitia Pinot Noir       

 

 SOURCE:  Santa Barbara County 

                     (Santa Barbara Highlands)  

 

 GRAPES:  100% Pinot Noir 

 

  ATTITUDE:  A fully-ripe yet thoughtfully-contained          

                         Pinot we’ve long missed!   

 

     FOOD:  Grilled Salmon!   

 

 
 

 

FACTUAL TIDBITS:  “Laetitia” is Latin for “Joy” or “Happiness,” and it’s certainly a joy to see this old 

friend back on our shelves at long last.  I’ve appreciated this producer’s location and sense of style for 

nearly as long as I’ve been a Wine Steward.  My family’s very first visit to Pismo Beach included two 

nights on this winery property just south of there in Arroyo Grande.  Originally built for sparkling wine 

production by Deutz in Champagne, France, what was once meant to be “Maison Deutz” was purchased, 

became Laetitia, and changed its emphasis to “still” (un-bubbled) winemaking.  Pinot Noir became the 

signature varietal and has been ever since.       
 

 

JIM’S WHIMS:  There is hardly a house specializing in Pinot that resists the making of more than one of 

those.  Residing in San Luis Obispo County and bordering on Santa Barbara County, how could a Pinot 

producer NOT make several local examples?!  Thus this particular wine, which comes not from the sea-

breezed estate vineyard itself but from fruit acquired from Santa Barbara Highlands Vineyard.  We 

normally associate this varietal with coastal situations but, as the name suggests, the source happening here 

is quite different.  Santa Barbara Highlands occurs on that county’s far eastern edge, about sixty miles 

from the actual coast and at significant, anything-but-sea-level elevations.  This is the first Pinot we’ve ever 

shown you from there.  Indeed, it’s the first I’ve ever HAD from there.  That vineyard is far better known 

for its supply of warmhearted Rhone varieties, so it’s a tribute to its overseers that good Pinot can also 

work in such an unlikely place. 
 

That warmer local confers more body and richer fruit to this particular Laetitia Pinot.  Where the wine 

remains true to house style is in its accompanying restraint.  Unlike – say – a Meiomi Pinot, this includes 

good acidity to frame the indulgent flavors of morello cherries and dried dates.  If this couldn’t have 

happened Laetitia wouldn’t have put their name on it.  Grill some salmon to fully honor this warmhearted 

Pinot Noir. 
 

23.99 / 21.59 for all members 



The Wine Steward’s 

Wine 

Adventurer’s 
W I N E   C L U B 

September 2020 
 

WINE:  2017 Hay Shed Hill Cabernet Sauvignon  
 

SOURCE:  Margaret River, Australia 
 

GRAPES:  100% Cabernet Sauvignon 
 

 

STYLE:  Elegance and Freshness 
 

FOOD:  Beef! 

 

FACTUAL TIDBITS:  The Barossa Valley of South Australia is that country’s most famous wine region 

and its signature grape is Shiraz.  This is not from there.  Nor is it Shiraz.  We are bringing you to 

WESTERN Australia, to a site but five kilometers from the breezy Indian Ocean, for the flagship varietal 

of the Margaret River wine area Cabernet Sauvignon.  Hay Shed Hill, a site originally set aside for families 

of soldiers returning from World War I, was planted to vines in the 1970’s and has seen several owners, 

but the current caring overseers are now nailing it - if the 94 point score (James Halliday) awarded to this 

Cab is any indication.  Grapes planted on the south-facing slopes are Chardonnay and other whites while 

the northern slopes are reserved for King Cabernet.  Upon learning this I had to recall, “Oh yeah, we’re in 

the SOUTHERN Hemisphere, from which one looks NORTH for direct sunlight!”  The latitude is 

approximate to that of Bordeaux, and wines from here can behave like those - in a DRY Bordeaux year, 

that is!  The proximity to the sea produces a fairly Mediterranean-style climate, as does the local seabreeze 

“The Doctor,” which makes a cooling house call every summer afternoon.  
 

JIM’S WHIMS:  We don’t do this on purpose:  Exposing you to the same wine country twice in two 

months.  It’s simply the way good wine opportunities land in our laps.  – Yet it’s quite convenient and 

educational - don’t you think? – that we showed you elegant and fresh Barossa Shiraz last month and are 

following up with a different varietal from another region of the same wine country.  Yes, besides the 

Australian duplication, “elegant and fresh” is the replicated style.  This Cab, which saw thirteen months in 

FRENCH oak barrels (traditional Aussie reds frequently see more bodaciously-flavored American wood), 

is intense in varietal character but lean and lithe (“classical?”) in frame.  The nose declares tea leaves, herbs, 

cedar, and cassis.  The mouth delivers streamlined black cherries and food-craving nerve. While this 

Cabernet is “New World” in geographical source its acts “Old World” with its emphasis of framework.  

Give it some air and provide it with protein and think, “Bordeaux in a warmer year!”   

       

18.99 / 17.09 for all wine club members 



 

 

WINE:  2018 Domaine des Girasols ‘Vieilles Vignes’ 

 

SOURCE:  Rasteau, Southern Rhone, France 

 

GRAPES:  80% Grenache / 20% Mourvèdre 

 

ATTITUDE:  Authentic 

 

FOOD:  Whatever Francoise is cooking up!    

 

FACTUAL TIDBITS:  Get this:  Jon Larum hails from Pleasanton.  A pal of Mike Madden (son of the 

Raiders coach), he graduated in the same class at Foothill High School back in the mid-‘80’s.  A bit later he 

was employed in the Napa Valley.  While winemaking at either Joseph Phelps or Robert Mondavi (or 

both) he met Francoise, on leave from her parents’ southern French winery to study the American way of 

winemaking.  Jon married Francoise, and by doing so married into her family’s Domaine des Girasols.  

Over the next fifteen or so years these two raised their kids sometimes in France and sometimes in the 

States.  During their European sojourns Jon worked in the vineyard and the winery of Girasols, but “old 

world proprietary pride” on the part of his in-laws kept him from making any adjustments.  I became 

familiar with the domaine’s wines around 2008, deeming them “rustic,” to put it kindly.  Fast forward to 

2017 or so, with the in-laws finally reckoning with Father Time, and the baton of control was finally 

handed over to Jon and Francoise along with their son Julien. 
 

This 2018 red reflects one of the first vintages under Jon’s full winemaking authority; from pruning 

through harvest and fermentation to the final bottling and labeling (with Raiders colors, no less).  Called 

‘Vieilles Vignes’ or ‘Old Vines’ because it sources the oldest, 100+-year-old veterans on the estate, this 

bottling is Jon’s pride and joy; a true coming-of-age achievement for this local boy.   
 

“Rasteau?”  That’s the name of a little wine region and the littler village within it, a short drive north of 

more famous Chateauneuf-du-Pape.  As with all Southern Rhone reds, Grenache is the likely main 

ingredient, but it’s fun to inquire into (drink lots of bottles of) the reds of each village in search of some 

definable individuality.  Compared with Gigondas and Vacqueyras, et al, my assessment of Rasteau’s 

Grenache-based wines is “bigger,” more rambunctiously fruit-forward, and sometimes TOO ready to 

party on.  If you knew Raiders-loving Jon you’d call him a great fit for the place.  To his credit, however, 

the Rasteau he’s expressing here is (barely) within bounds; penalty-free, if you will!  All the pepper and 

kirsch-y fruit I want is happening here, but so is good structure; acids and tannins framing the fun.   
 

Savor this wine beyond its unique story, as it took some extra work to get it for you; not coming to 

California via the usual means or a typical timeline.  You should also try Jon’s excellent dry Cotes du 

Rhone Villages Rosé, of which we have several cases to share with you.                       
 

 

24.99 / 22.49 for all wine club members  



 

The Wine Steward’s 

‘Here ‘n There’  

White Wine 
W I N E   C L U B 

September 2020 
 

 

 

 

 

 

WINE:  2018 De’ Notari   
 

 

SOURCE:  Frascati, Lazio, Italy 
 

 

 

 

 

GRAPES:  70% Trebbiano, 30% Malvasia 
 

 

ATTITUDE:  Meaningful Carelessness                      
             

 

FOOD:  Fritto Misto, white meats,  

     grilled shrimp salad  
 

 

FACTUAL TIDBITS:  Frascati is the white wine – and region – of Lazio, of which Rome is the capital.  

Frascati is THE white wine you are served when you carelessly say, “White (bianco?), per favore” while 

scouring your tourist map for the shortest walk toward the nearest heap of ruins.  What you’re normally 

handed – especially if it turns out to be Frascati – is crap.  This is because of expectations and priorities.  

Forget that Italy in general makes some of the world’s greatest Sangiovese, Nebbiolo, and so on.  You 

don’t necessarily visit Rome for fine wine.  You have other things in mind, and you get what you ask for.  

Frankly, I’ve never had profound Frascati.  It probably doesn’t exist.  This wine, from fifteen miles south 

of the city center, represents fully functional and serviceable white wine with the hoped-for effects of 

refreshment and the slightest, more nerdy sense of minerality.  It transcends, per the type.  It quenches my 

thirst and makes me hungry.  I’m content.     
 

 

JIM’S WHIMS:  I don’t spend enough writing time on food pairing suggestions.  I imagine you’re all 

decent wine lovers, AND you’re certainly better cooks than I am; capable of looking up your own darn 

recipes and rendering edible masterpieces with a talented flick of the wrist.  This wine in particular is 

involving me a little more, however.  I have a very strong urge to get cold lettuce and other chopped 

veggies beneath a heap of shrimp that’s seen a brief marinade and a quick visit to the grill. Think in that 

direction, develop this, and do it up.  
 

Please get it ready and send me a text.  I’ll be over in five.  

 

16.49 / 14.84 for ALL Wine Club Members 



 

 

WINE:  2018 Segreto di Bianca by Masseria Cuturi  

 

SOURCE:  Puglia, Italy 

 

GRAPES:  100% Fiano Puglia (opening a can of worms)  

                    

ATTITUDE:  More serious than the Frascati  

 

FOOD:  Required this time!   

 

 

 

        

 

FACTUAL TIDBITS:  The facts will be muddled, because no one’s telling me what I want to know. I 

feel like a detective here, sifting through the varying testimonies and perspectives.  What’s for sure:  We 

are visiting Puglia, the “heel” of Italy’s boot.  They grow and make a lot of wine down here.  Most of it is 

red.  Most of it is inexpensive.  Much of it is “Lodi-like” in quality and heat-affected character.  Good 

white wine can happen here, but its occurrence is rarer and a good wine shop is your best way to find it 

without missing the mark several times along the way. 
 

‘Fiano’ probably isn’t the correct name for the grape at play here.  We imagine this to actually be 

‘Minutulo’.  Read up on Puglia’s ‘Fiano’ and you’ll sense the indignation of regional propriety:  “OUR 

Fiano is different from their Fiano!”  This fierce regionality happens all the time in the Italian grape name 

game.  On one hand it’s charming, but on the other it confuses.  So, you’ve got some Puglians saying their 

wine isn’t the Fiano better known as coming from Campania, BUT another force – that of the winery’s 

marketing department? – is saying, “Dude, shut up!  Maybe our ‘Fiano’ is really ‘Minutolo’ but no one’s 

ever heard of ‘Minutulo’.  ‘Fiano’ will sell better since people have heard of it!”        
 

 

JIM’S WHIMS:  … So, I hope you’re confused - as much as I attempt to clarify and enlighten.  Let’s just 

say that this wine is worth the disagreement because it’s really good wine.  I chose it as a stylistic 

counterpoint to the carefree, drink-it-in-a-Roman-alleyway Frascati guzzler.  THIS Italian wine demands  

attention.  It avoids the tutti-frutti in favor of savory sensations, from scent to flavor to – especially – feel.  

If you’re relaxing in your patio chair with a glass of this you’re in the wrong place.  This wine with body, 

acids, and (remarkably for white) tannins was invited to dinner.  Your poolboy should never curate it.  

Your butler would be wise to pour it when octopus, pork roast, roast chicken, or halibut is served.  This is 

the opposite to the Frascati in meaning and usefulness.   
 

… and I hope you’re reading these sometimes-useful notes!    
 

 

17.99 / 16.19 for all wine club members 



 

The Wine Steward’s 

Tuesday 

Night 
W I N E   C L U B 

September 2020 
 

        

 

 

 

WINE:  2017 VINO by CasaSmith 
 

 

SOURCE:  Washington State 
 

 

 

 

GRAPES:  70% Cabernet Sauvignon  

         and 30% Sangiovese 
 

ATTITUDE:  Italian-Inspired 
 

FOOD:  Italian Food!!
 

FACTUAL TIDBITS:  When you make over fifty different wines a year, your marketing department will 

advise you to categorize them by different brand names.  Under the savvy oversight of winemakers Charles 

Smith and Brennon Leighton are branded categories of ‘K Vintners,’ ‘B. Leighton,’ ‘Substance,’ ‘Sixto,’ 

and ‘CasaSmith.’  Within each themed brand there tend to be fairly pricey “trophy wines” and other 

bottlings priced in the value tier.  ‘VINO’ is the value wine of ‘CasaSmith,’ the category emphasizing 

Italian varietals.  A check of the ingredients might have you saying, “How Italian can this be, with the 

Bordeaux’s Cabernet Sauvignon ‘out-percentaging’ Tuscany’s Sangiovese in the blend?”  Read on for my 

justification. 
 

JIM’S WHIMS:  First off, while Cabernet is correctly called a French variety, it is no stranger to Italy.  

On the luxury wine level it is often the main component of the so-called “Super Tuscan” blends (reference 

Sassicaia and Ornellaia).  It also plays in many less-pricey wines from there.  BUT MORE IMPORTANT is 

the STYLING.  This wine never saw a barrel, a wooden vat, or a stick of oak.  All of its pre-bottling aging 

time was spent in stainless steel tanks.  What did this do?  It preserved the lifted fruit of the wine.  What 

didn’t it do?  With oxidation kept to a minimum by means of the inert aging vessel, there was no 

embellishment of richness.  The result?  A very ITALIAN wine message.  VINO references a wine country 

preferring brightness and precision over enrichment.  Like Italians themselves, Italian wines are lively by 

nature, designed to excite your palate.  “Enrichment” is expected from the food you’re serving alongside.  

What do you mean by “I’m not eating with this wine”??  Are you kidding me??  MANGIA!!!      

 

11.99/ 10.79 for all wine club members 



  

 

 

 

WINE:  2016 Regaleali Nero d’Avola 

 

SOURCE:  Sicily, Italy 

 

GRAPES:  100% Nero d’Avola 

 

ATTITUDE:  Southern love, with proper manners 

 

FOOD:  Pastas with robust meat sauces, burgers . . . 

 
 

 

 

 

 

FACTUAL TIDBITS:  Nero d’Avola is the workhorse, the flagship grape, the signature of southern 

Italy’s island of Sicily.  These days it’s fashionable to follow the wines grown on Sicily’s famous volcano, 

Mount Etna.  That’s on the island’s east side.  That’s not where we are with this wine.  The Tasca 

d’Almerita Estate of Regaleali, established nearly 200 years ago, happens in the middle of the island; 

Sicily’s backcountry.  If the wines from here are less volcanically “geeky” than those of Etna (where 

Regaleali also operates nowadays), they are arguably more warmhearted in style and certainly more 

approachable in price.        

 

JIM’S WHIMS:  “Value” and “warmheartedness” are definitely two priorities when picking the wines for 

your particular club.  Nero d’Avola from Sicily often plays in this price category.  However, the challenge 

of many examples is “warmheartedness heading beyond balanced” to an overripe point of unattractive fruit 

stewy-ness.  Many of the inexpensive Neros I’ve been shown too closely suggest sundried tomatoes and 

fruit leather.  Every palate out there has a particular preference, of course, with varying tolerances for 

ripeness.  That’s why some of you love big, jammy Zinfandels and others can’t stand them.  Finding fully 

ripe wines that maintain some kind of drinkable restraint – and predicting that will be attractive to most of 

you – is my mandate. 
 

Thus, this:  A Nero d’Avola saying its stuff correctly and calmly, not audaciously (as is its tendency).  The 

deep color calls the eyes.  The fragrance of rose petals, mulberries, and freshly-turned damp earth compel.  

The palate feel of graceful “flow” is indulgent yet “smart” with intelligent citrus-driven freshness.  This is 

very good wine, in case you were wondering; a carefully-identified success of the type!      

 

12.99 / 11.69 for all wine club members 


