
 

What's in the Box???? 

 
By now you have either received (or are soon to receive) your long-awaited Viticole 
Wine Club shipments!  Here's a recap on what we've been holding onto for you 
since June. 

 

 

June 2018 - Next Gen California 

 

STIRM ‘CUVEE VITICOLE’ CAB PFEFFER 

Stirm’s red is a dry-farmed, organic planting (c. 1895) of Cabernet Pfeffer, a 
grape whose parentage is bit of a mystery (hopefully we’ll have a reveal for 
you come the blog post, later this month).  When I tasted this out of barrel it 
was like Trousseau and Grenache had a baby – I’ve come to learn since, 
that there is a little Trousseau as well as Cabernet Sauvignon co-planted 
amongst the Pfeffer.  
 



 

When Ryan and I put together the blend we added a barrel of old-vine Pinot 
from the same vineyard for some added freshness and lift.  The Stirm regime 
is über natural; the wine was bottled unfined and unfiltered with minimal 
sulfur.  
  

 

TATOMER ‘OESTLICH VON EDEN’ RIESLING  

Lovers of the bone-dry Muthenthaler Riesling, that Viticole offered earlier this 
year, will find harmony in its California counterpart.  Graham Tatomer has 
been fashioning domestic Riesling in the strictest Austrian tradition since his 
two harvests in the Wachau years ago.  
  

Oestlich von Eden (East of Eden) was our special cuvee name, paying 
homage to John Steinbeck, whose home is a short drive from this secret 
granite-heavy plot. Biodynamically farmed and planted to Geisenheim and 
Neustadt clones, Graham stumbled on a goldmine last year.  This is the first 
domestic Riesling I’ve tasted that captures the haunting spicy, savory notes 
that define Austrian whites, and I expect the landscape of domestic Riesling 



 

to be redefined by future vintages.  Blended with one barrel of a searingly 
sharp Arroyo Grande Riesling, the finished custom Viticole bottling is tense 
and focused.  

 

TASTING NOTES 

Stirm: Red-fruit dominated and medium bodied with great depth and mid-palate 
from the old vines.  Light florals and subtle spice underneath with well-integrated 
tannin.  So easy to love, pure finesse. 

Tatomer: Dry, crisp and mineral.  Florals, white pepper and salty herbaceous 
notes define the nose and palate.  This is clean and crunchy, a true tip of the cap 
to Austria 

 
RECOMMENDED DRINK WINDOW 

Stirm: Best now – 2027+ 
Tatomer: Best now – 2030+ 

 
SEASONAL PAIRING 

Stirm: Grilled fish or poultry.  
Tatomer: Thai, ramen, sushi/sashimi 

 

  



 

July 2018 - Envinate is Back! New Vintage, Updated Label 
 

TEACHABLE MOMENT: THE ENVÍNATE LABEL 
Anyone lost as to what exactly it is they’re getting?  For those we are channeling, 
the grape in question is Listan Negro, an indigenous red variety to the 
Canaries.  This particular bottling hails from the island of Tenerife, 
where Envínate is flat out changing the economy (more on that story in the 
upcoming blog later this month).  



 

On the north shore of Tenerife, there lies an old township/region called 
‘Migan’.  Within Migan is a 95-year old parcel of Listan Negro at high-altitude called 
‘La Habanera'. 

 
TASTING NOTES 
2017 is all about structure and density.  Whereas the last year's bottle has earlier 
accessibility, putting on a finesse clinic, this vintage is an elegant giant that will 
reward patient cellaring.  Savory pepper and fine herbs are coiled underneath dark 
fruit. Tasted and assembled from large foudres in April 2018. 

RECOMMENDED DRINK WINDOW  
2020 – 2035+ 
 
SEASONAL PAIRING 
Grilled proteins that are served with vinegar based sauces.  Hello BBQ.  Hello 
chimichurri sauce. 

 

  



 

August 2018 - Next Level Whites from the Loire and Savoie 

 

 

 

GILLES BERLIOZ ‘CHEZ L’ODETTE’ JACQUERE 
 
From importer Jeff Alpert comes an ethereal wine that you are not likely to find on 
American soil.  It also happens to be one of the finest Alpine whites I’ve tasted.  If 
you’ve never tried an Alpine wine, you’re not alone.  With a bustling resort industry 
in the French Alps, much of the Savoie’s finest producers, Gilles Berlioz among 
them, have escaped marketing presence in the U.S.  
 
The steep, rocky slopes of Chez l’Odette provide the perfect perch for views that 
make you want to twirl around like Julie Andrews.  The indigenous Jacquere grape 
could not find a more intense home at elevation.  The result, in a warm and 
generous vintage like 2015, is just what you’d expect a white wine from the Alps to 
taste like and then some. 



 

 

ARNAUD LAMBERT 'CLOS DAVID' CHENIN BLANC 
Early Viticole Wine Club members may recall the 2013 version of this wine under 
the label Chateau de Breze, a castle on a limestone hill crawling with world-class 
Chenin Blanc vines.  Winemaker Arnaud Lambert has moved on from his 
obligation to the estate and kept those incredible vineyard parcels on long-term 
lease. 
 
To date, the 2016 'Clos David' is the finest young version I've tasted form this 
single parcel, which basically says, 'If you like Grand Cru Chablis, check out what I 
can do."  Thanks to importer Ted Vance of The Source, expect more to come from 
the talented Lambert, as he and I have a few special bottlings from the subsequent 
vintage slated for the Spring of 2019... 

TASTING NOTES 

Lambert: The best Clos David to date; a laser beam in liquid form w/a healthy 
dose of citrus, white flowers, and briny stones.  Clos David is the most tense and 



 

mineral-driven of all Arnaud's Chenin Blanc parcels. 
 

Berlioz: Jacquere can wear so many masks.  Berlioz is a more Chenin Blanc-like 
expression with an alluring blend of mature color/aromas and crunchy freshness in 

the mouth.  Lip-smacking saltiness and beautiful balance. 

 
RECOMMENDED DRINK WINDOW 

Lambert: Best 2019 – 2033+ 

Berlioz: Best now – 2023+ 
 

SEASONAL PAIRING 
Lambert:  So many things.  It's beet season and Chenin loves beets.  If you don't 
like beets, summer corn for the win.  If you don't like summer corn, you might need 

to talk to somebody about that. 
 

Berlioz:  The prescription - go to your local cheese store and get some Tomme de 
Savoie and call me in the morning. 

 

  



 

September 2018 - Giachino 

 

FROM ONE G TO ANOTHER 

To date, one the most difficult to find and simultaneously undervalued wines on the 
rare and collectible market have been crafted by the recently retired King of the 
Alps, Michel Grisard, and his Domaine Prieuré Saint Christophe.  His wines have 
an off-the-list, mythical cult following throughout Europe, but with no heir to the 
throne, Grisard has entrusted his legacy of spellbinding, old-vine Mondeuse to the 
Giachino brothers.  Via Savoie native, Thomas Simian, of Vantre Restaurant in 
Paris, I was able to visit Michel Grisard in his 13th century cellar in 
March.  Expecting a reclusive, monkish figure, we were instead greeted by a 
charming, gracious man whose one refrain after 4 decades of winemaking 
brilliance was “Wine is meant to be shared.” 

In that spirit, Michel walked Thomas and I down memory lane with a flight for the 
ages, including an off-vintage 1984, which pretty much shook the earth a little.  In 
Giachino, the Grisard legacy is intact, and through importer Jeffrey Alpert, I am so 



 

very grateful to share a pair of wines that have escaped the American market for 
far too long. 

TASTING NOTES 

Giachino: Dark fruit gives way to earthy, peppery nuances.  Pure energy in the 
mid palate, this is transparent Mondeuse at its finest from younger vines on the 
Giachino brother’s estate. 

Prieuré Saint Christophe: Fuller bodied and more brooding, the 2016 is an 
elegant vintage and a mere shell of what dreams may come. There are added 
layers of depth and length here that only old vines can provide.  Far more serious 
than fun at this stage, but destined to bend minds in the decades to follow. 

RECOMMENDED DRINK WINDOW 

Giachino: Best 2019 – 2035+ 
Prieuré Saint Christophe: Best 2024 – 2045+ 
 
SEASONAL PAIRING 
Giachino: Herb-roasted or grilled fowl 
Prieuré St. Christophe:  More marbled proteins: Mangalitsa pork chops anyone? 
  

 

  



 

October 2018 - Dutraive 2017 - Nature's Miracle 

 

DUTRAIVE 
It is no secret to people who know me that Jean Louis Dutravie is my favorite 
Beaujolais producer of all time.  With the help of Ted Vance of the Source 
Imports, we’ve managed to bring two special cuvees to the Viticole Wine Club 
in back to back years, which is a veritable miracle considering the destruction 
that Jean Louis has endured in 2016 and 2017.   
 
Of the hail that decimated much of the Gamay in Beaujolais over the last two 
vintages, no one cumulatively was hit worse than Dutraive.  As we look to a 
bountiful 2018, this current release caps off the last of several hailstorms, one 
of which I was present for.  In both 2016 and 2017, suffering almost total loss, 
Jean-Louis was forced to scour land beyond his estate vineyards to secure 
fruit from more fortunate villages.  
 
The 2017 Clos du Chapitre Cuvee Viticole comes from a single parcel planted 
at approximately 500 feet elevation on the eastern edge of Saint Amour.  The 
vines, average age 50, are planted on ancient alluvial soils and farmed 



 

organically by the up and coming Chardigny family.  The soils are heavily 
granitic with gnarly boulders that dwarf the decomposed granite of 
Fleurie.  What this translates into are broad wines of structure and power. 
 
TASTING NOTES 
Captain Crunch!  Incredibly energetic for its octane.  2017 for Dutraive is a 
vintage that hints at the ripeness of ’15 but finds a level of finesse and vibrancy 
that is uncommon for wines this many curves.  There is an irony mineral streak 
that runs right through the middle of generous dark fruit.  Too easy to love. 
 
RECOMMENDED DRINK WINDOW 
Best Now– 2025+ 
 
SEASONAL PAIRING 
Think roast chicken or game hen.  And then think about it some more.  Grilled 
fish for seafood lovers is a home run.  For our vegetarian friends out there a 
braised cabbage curry would be a lovely dance partner.  

 

 

I am so personally proud of the wines we built out for this fall's 
shipment. It's a powerhouse lineup across the board. I would invite you 
to share your experiences on Instagram by tagging @viticolewine 
and we will happily repost tagging YOU! If you have any further questions, simply 
reply to this email and we will be happy to drop the 411! 
 
Lastly, stay tuned for some special club offers hitting your inbox in the 
coming weeks. These will be some epic stocking stuffers, beefing up your 
holiday wine game... 
 
-Brian McClintic 

 


