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LETTER FROM THE PUBLISHER
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Wow. What a moment in time. 
The year so many of us predicted would be 
“special” has turned out to be one of the most 
mind-, body-, and soul-altering experiences 
of our collective lives—and we’re just half-
way through it. In my letter for the January 
issue, I spoke of looking forward with 20/20 
vision; in April, I wished everyone health and 
safekeeping as a pandemic swept the globe. 
And now, in July, I write as many of us are 
radically adjusting our vision of what a fair 
and inclusive society truly looks like. 

It’s a start. We have opened our eyes to the fact that we 
can do more to reflect the diversity that exists within our 
industry. A publication like ours has not only the ability 
to promote these diverse voices but a duty to offer them a 
platform on many levels. That’s why we at The Tasting Panel 
and our sister publication, The SOMM Journal, have asked 
our editors and photographers to reach out to the national 
community of somms, bartenders, retailers, and restaura-
teurs to tell their stories as well as to journalists who can 
shine a guiding light for a growing support group. 

One of the messages we are hearing loud and clear is 
that the wine and spirits industry is not providing enough 
opportunities to Black people, particularly when it comes 
to management and other leadership roles. As we have all 
mentored aspiring professionals and passed the batons 
to our colleagues in the past, we are now taking steps 
to address that lack of representation, in part by hiring 
new writers for both magazines. In this issue, you’ll meet 
Contributing Editor Paris Vasser, whose column “A Voice 
Uncorked” introduces us to the Association of African 
American Vintners. As Paris continues to acquaint us with 
names we may not know, we hope we can connect with 
more Black journalists to amplify vital perspectives that need 
to be shared. 

We also realize that so many of our trade profession-
als—no matter their race or ethnicity or gender, their status, 
credentials, or talent—have lost their jobs. Day by day, so 
many are learning to reinvent themselves, just as we are.

So, with some patience and effort, we will persist in 
proving our commitment to outreach, to keeping us all 
connected. And we will ultimately be better for it. 

A Guiding Light

A publication like ours 
has not only the ability 
to promote diverse 
voices but a duty to 
offer them a platform  
on many levels.” 
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Second-generation vintner 
Megan Cline with Tom Gendall, 
Cline Family Cellars’ California 

North Coast winemaker.  

 string 
THEORY

SONOMA VINTNER 
FRED CLINE STRIVES 

FOR A HEALTHIER 
VINEYARD WITH 

GREEN STRING 
FARMING
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Winemaker Fred Cline of Cline 
Family Cellars in Sonoma, California, 
is a big believer in string theory, which 
essentially states that all of the different 
forces of nature are tied together. It’s 
employed by physicists, but Cline sees 
it as applying to viticulture in the sense 
that every action taken in the vineyard 
is part of the same framework, and each 
one can positively or negatively impact 
another—even without the actor’s 
awareness of that impact. 

Inspired by the concept, he intro-
duced what he calls Green String 
farming to all of his properties with 
the invaluable help of Bob Cannard, 
a Sonoma native who was an early 
adopter of organic growing in California 
(he even grew vegetables for Alice 
Waters’ Chez Panisse). Second-
generation vintner Megan Cline says 
that her dad aimed to raise his employ-
ees’ awareness about the connections 
between their tasks. Though it shares 
similarities with Biodynamic and 
organic farming, “it’s not an instruc-
tional method, it’s a philosophy,” she 

explains. “We [work on] giving back to 
the soil with a focus on the long-term 
health of our vineyards; we use cover 
crops, compost, and compost tea, and 
[we] truly believe biodiversity is one of 
the most important parts of what we 
do. We don’t, however, follow a rigorous 
one-size-fits-all solution to farming. 
[When we] run into issues, the idea is to 
embrace the problems and work with 
nature to find a way to overcome them.” 

One example she gives is natural 
pest control in lieu of chemical sprays: 
Owl boxes positioned throughout the 
vineyards introduce a predator-versus-
prey dynamic. Another example is the 
elimination of herbicides. Instead of 
using Roundup to kill off grasses and 
weeds, the Clines bring in herds of 
sheep and goats twice annually; they 
gobble up everything but the vines 
while also providing an incredibly  
rich fertilizer.

The Clines also run Green String 
Farm, a working farm with ample 
grazing land that sits smack in the 
middle of their Diamond Pile Vineyard, 

which is in turn located on a 400-acre 
ranch perched on the western side 
of Sonoma Mountain in Petaluma 
Gap. An on-site market, the Green 
String Farmstand, offers a variety of 

At the old schoolhouse on the 
farm, visitors and interns alike 
learn about the principles of 
Green String farming and the 
value in land stewardship. 

story by Jonathan Cristaldi / photos by Clara Rice

Homegrown produce for sale at 
the Green String Farmstand in 
Petaluma, CA. 

Owls that roost in the birdhouses 
dotting the Clines’ vineyards also 
feast on pests.



homegrown fruits and vegetables, 
including almonds and peaches, as well 
as sustainably raised beef.

The family even started a label 
that pays homage to their endeavors, 
Farmhouse Wines, consisting of a red 
and a white that retail for $11 each. 
Tom Gendall, the California North Coast 
winemaker for Cline Family Cellars, 
oversees it as well as Jacuzzi and Gust 
Wines, which is a project of Megan 
and her sister Hilary that’s focused on 
Chardonnay, Pinot Noir, and Syrah from 
Petaluma Gap. Understanding that 
Green String farming is all about “the 
interconnections and the best way to 
grow crops,” he employs its principles 
throughout his work for Cline in Sonoma. 

No stranger to sustainable farming 
practices before joining Cline, Gendall 
spent the majority of his career as the 
assistant vineyard manager at Pegasus 
Bay in New Zealand, where he oversaw 
new plantings under the winery’s strict 
sustainability measures. With further 
experience at Weingut Keller in the 
Rheinhessen and California’s Bryant 
Family Vineyard, Arrowood, and 
Sojourn Cellars, he’s equally well-versed 
in producing high-quality value wines. 
(He’s also the vigneron of Gordenker—a 
brand he owns with his wife, Michele—
for which he farms just over 6 acres 
of Cabernet Sauvignon in the Moon 
Mountain AVA and a bit of Sauvignon 
Blanc and Pinot Noir in the Russian 
River Valley.) 

At Diamond Pile Vineyard, Gendall 
cultivates mostly Pinot Gris, along with 

the Viognier and Chardonnay  
that go into the Farmhouse White. 
Some Muscat Canelli grown on the 
Clines’ properties in Contra Costa 
County also makes it into the final wine. 
The Chardonnay, which represents 
5–10% of the blend, is barrel-fermented 
and -aged, lending richness to the 
mouthfeel of the stainless steel–fer-
mented expression.

The Farmhouse Red, meanwhile, 
blends Syrah from Diamond Pile with 
Merlot from a site in the Petaluma Gap 
and Zinfandel and Mourvèdre from 
Contra Costa. It’s fermented with native 
yeast, aged in mostly medium-plus 
French oak (of which roughly 30% is 
new), and unfined. 

Gendall fondly refers to the 

Farmhouse line, representing the 
entry level of the Cline portfolio, as 
“patio pounders.” “We take great 
grapes farmed [according to] the Green 
String method to craft flavorful and 
crisp wines intended for sharing with 
friends,” he says. “It’s a great step 
on the beginning rung of the wine 
adventure, but [with] enough character 
of expression and site [that] seasoned 
drinkers will find them delightful as 
well. Above all, they are a tribute to 
sustainable farming—a direction we 
should all be going in—and made at 
a price point that is approachable for 
everyone.” Buyers, take note: These 
estate blends offer extreme value by the 
glass or bottle and are also available to 
the off-premise market nationwide. 
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Left: Sorting homegrown produce at the Green String Farmstand in Petaluma, CA. Right: At Green String Farm, the Cline 
family raises not only crops but goats that eat the weeds in the surrounding Diamond Pile Vineyard. 

tasting notes
Farmhouse 2018 California Red Wine ($11) 
Vibrant ruby color. Ripe raspberry, rose petal, 
cardamom, cinnamon, and brown sugar with 
sweet cedar spices. Impressively silken texture 
with loads of juicy red berry and lifted herba-
ceous notes followed by a nice mocha-tinged 
finish. 

Farmhouse 2019 California White Wine ($11) 
Fresh buttercream and white flowers with a 
touch of honeysuckle. Round and weighty with 
impressive citrus, white and yellow peach, 
poached pears, kiwi, and a long, spicy finish. 
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Green String Farm in 
Petaluma, CA, is owned 

by the Cline family of 
Cline Cellars. 
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Frank Mills is the Beverage 
Director at Roy Boys in 

Washington, D.C. 
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SPARKLING RED BY BANFI

Summer should Sparkle

  

 

 

Red, Sparkling & Uniquely Delicious
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When I open a bottle of wine, 
I think of who has touched 
it along the way—who has 

poured their sweat into the soil, pulled 
grapes from the vines, stained their 
clothes, and heard the sound of their 
shoes sticking to the cellar floor. But 
I don’t often see myself in that image. 
In fact, I have long searched for 
representation in the wine community, 
for a reflection of myself as an African 

American wine enthusiast, to little 
avail. It’s impossible to paint a portrait 
of the wine industry without acknowl-
edging the lack of diversity behind the 
bottles we drink. But the Association of 
African American Vintners (AAVE) is 
looking to change that.

The AAAV is a nonprofit founded in 
2002 by Mac McDonald, the owner of 
Sonoma County winery Vision Cellars. 
Along with the current President, 

Phil Long of Longevity Wines in the 
Livermore Valley, he has created a 
space for African Americans working 
in the industry to network, collaborate, 
and facilitate growth. This includes 
holding annual symposiums that allow 
wine professionals to engage with 
other experts as well as with hobbyists 
looking to break into the business. 

For Long, winemaking is an oppor-
tunity both to express his passion and 

to raise awareness of Black producers 
in the industry at large. “Longevity was 
founded on my late wife Debra’s and 
my love for wine and for each other,” 
he told me recently. “As an interracial 
couple, we always made an effort to 
hire a diverse staff and support a wide 
range of organizations. Since I joined 
AAAV, I’ve had even more opportuni-
ties, including to make Black voices 
heard in a joint informational hearing 

of the California State Assembly Select 
Committee on Wine.” When I asked 
Long if he had noticed any trends 
within the AAAV, an uneasy truth rose 
to the surface. “There are honestly too 
few of us to talk about trends,” he said. 
“African American winemakers are 
really just trying to establish a foot-
print.” For him, exposure is key: “One 
of our goals is to let the public know 
that we do exist, we do make great 

wine, and it is available for everyone.” 
Following the weeks of political 

protest that erupted in the wake 
of George Floyd’s unconscionable 
death in late May, there’s been a call 
to amplify African American voices, 
including those in the wine industry. It’s 
a start, but there is much more to do, 
according to Long: “I see that we have 
made some headway . . . and the last 
few weeks have brought new members 
and much-needed support. Now we 
must continue our quest to promote 
and educate across all races.” 

While remarkable for its ability to 
increase diversity, the AAAV is still 
young. But its members are bright and 
deserving of recognition for amplify-
ing the voices of industry veterans, 
fostering a sense of curiosity within 
up-and-coming wine professionals, 
prospering in the face of adversity, and, 
perhaps most importantly, producing 
damn good wine. 
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Behind the Vines
RAISING AWARENESS OF AFRICAN AMERICAN WINEMAKERS

uncorkedA VO CE

BY PARIS VASSER

Phil Long is the owner of Longevity Wines in Livermore, CA, and the President of 
the Association of African American Vintners.
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INDUSTRY SPOTLIGHT

Secrets of the  
Supermarket 
Wine Aisle
Many major retailers work with 

wineries and distillers to 
produce exclusive brands. It may 
come as a surprise that these prod-
ucts often hail from elite appellations 
that are explicitly stated on the label, 
though the specific vineyard sources 
and/or winemakers involved are 
typically not revealed as part of these 
partnership deals.

An exclusive brand available at 
Albertsons Family of Stores called 
Signature Reserve Cellars is one 
such hidden treasure. The collection 
features a 2016 Cabernet Sauvignon 
from Napa Valley ($30; The Tasting 
Panel, 92 points), a 2017 Chardonnay 
from the Russian River Valley ($18; 90 
points), and a 2018 Pinot Noir from 
Carneros ($25; 91 points)—all of which 
are top growing regions for their 
respective varieties. 

Aged for ten months in (35% new) 
French oak, the Napa Valley wine 
blends 77% Cabernet Sauvignon 
with Merlot, Petite Sirah, Petit Verdot, 
and Cabernet Franc. The Russian 
River Valley expression of 100% 
Chardonnay spent 12 months in 
(100% new) French oak with 100% 
malolactic fermentation, and the 100% 
Pinot Noir aged 19 months in (35% 
new) French oak.

Produced by Vintage Wine Estates, 
the Signature Reserve portfolio 
also features a Canadian Whisky, a 
Tennessee Whiskey, and an Ultra-
Premium Vodka, which all have an 
SRP of $20. 

Regatta Craft Mixers Expands 
Its Commercial Team

Award-winning brand Regatta Craft Mixers recently 
expanded its sales and marketing departments, hiring Jay Li 

as Marketing Director, Max Shlansky as National Sales Manager 
Liquor Channel, Julie Zarou as Field Marketing Manager, 
and Sean Chalker as Area Sales Manager Southeast Region. 
Together with senior management, the new team members are 
poised to execute Regatta’s future growth strategy and focus on 
navigating the challenges raised by the COVID-19 pandemic. 

Li, who most recently worked at Anheuser-Busch InBev 
(ABI), brings a well-rounded perspective to marketing thanks 
to his brand-building expertise and his understanding of the 
wholesaler and retailer ecosystems. Shlansky has worked 
with both suppliers and distributors, including Abita Brewing 
Company and Union Beer Distributors, giving him valuable 
experience in growing and managing brands from all sides of 
the three-tier system.

Contributing a wealth of interpersonal and organizational 
skills to the team is Zarou, who previously managed corporate 
and press events at the Institute of Culinary Education and 
worked in account management at BBH New York and Ogilvy & 
Mather. And Chalker, who was promoted from a sales coordina-
tor position with Regatta in the New York metro area, has the 
reputation of a trusted team player with excellent communica-
tion, analytical, and problem-solving skills.

“We are thrilled to welcome these amazing and accomplished 
professionals to the Regatta Craft Mixers team,” says CEO Sam 
Zarou. “Each brings their own mix of enthusiasm, determina-
tion, and unique skills to the table as we work our way through 
this unprecedented time and create the framework for success 
that will extend well into the future. I am already blown away by 
the creativity and work ethic of our new team and can’t wait to 
see how the future unfolds for Regatta Craft Mixers.”



THE TASTING PANEL, JUNE 2020 ISSUE, SCORE AWARDED TO 2017 CABERNET SAUVIGNON. TRY OUR LATEST RELEASE
© 2020 BENZIGER FAMILY WINERY, GLEN ELLEN, CA
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It seems a very long time ago, in 
another world, since I wrote my 
last column about the imposition of 

import tariffs on single malt Scotch by 
the U.S. and the retaliatory taxes on 
American whiskey exports to the U.K. 
and the European Union. I noted at the 
time that producers on both sides of the 
Atlantic were starting to feel real pain. I 
didn’t know the half of it: As it has been 
everywhere, the distilling industry in 
Scotland was brought to a dead stop 
with the arrival of the coronavirus. But 
there are reasons to be hopeful; while 
visitor centres remain shuttered at the 
time of this writing, production has 
restarted at many facilities.  

There are surely worse places to 
be isolated than the Hebridean island 
of Islay, from where Bruichladdich 
Communications Manager Christy 
McFarlane told me that the phased 
reopening got underway on June 3, 
though many employees continue to 
work from home. “Within the USA, 
sales and marketing have continued on 
a conservative basis, with an uplift in 

e-commerce channels,” she 
says. “New expressions will 
continue to be shipped, with 
the cask-strength, Sherry-
matured Port Charlotte 
OLC:01 2010 arriving soon.”

On the mainland, Gordon 
Buist, Production Director at 
Chivas Brothers, explained 
that “at present, seven of our 
14 distilleries are operational, 
[with] the health and safety of 
our team [being] our number-
one priority”; he added that 
plans to increase capacity 
and reopen to the public will 
depend on governmental 
standards. While anticipating 
that “social distancing will 
continue to be the norm 
across all of our sites until a 
vaccine is found,” Buist con-
cluded that Chivas “remains 
confident in the resilience of 
Scotch—which has seen just one dip 
since 2000—and its ability to bounce 
back after this outbreak, as it has done 
following many other macro-events 
that have impacted the world in the 
past 20 years.”

Malcolm Leask, Global Vice President 
of Sales at International Beverage 
Holdings, was similarly upbeat. 
Representing single malt labels 
Balblair and Old Pulteney through a 
partnership with super-premium spirits 
importer and distiller Hotaling & Co. 
that began in April 2020, he promised 
“exciting plans for these brands in the 
U.S. market over the next year” that 
involve “tell[ing] the stories of our 
whiskies and reengag[ing] U.S. malt 
whisky drinkers.”

Both Glenmorangie and Ardbeg have 
reopened just in time to support the 
U.S. launch of two new products. The 
Cadboll Estate is Glenmorangie’s first 

single-estate whisky: Aged in bourbon 
casks of American oak for 15 years, 
this limited-edition single malt Scotch 
is exclusive to North America. Wee 
Beastie, meanwhile, is Ardbeg’s first 
five-year-old expression, matured in 
ex-bourbon and Oloroso Sherry casks.

From Dewar’s comes word that 
blending and bottling operations  
have continued without interruption. 
Brian Cox, VP Dewar’s North America, 
says that “COVID-19 has raised 
challenges, as it has for everyone, but 
we remain resolutely focused in trying 
to anticipate and shape the future, for 
both Dewar’s and the category. We 
plan to carry on pushing the boundar-
ies of what is expected from the whisky 
category and continue our long-stand-
ing commitment to innovation. Watch 
this space for more exciting news from 
the brand soon.” That’s the spirit for 
these times!     

The Spirit of Our Times
IN THE MIDST OF MULTIPLE CRISES, SCOTLAND’S DISTILLERIES SOLDIER ON

by Ian Buxton



Great wine should be 
celebrated.

Visit LunaNuda.com

Please enjoy our wines responsibly. ©2020 Luna Nuda Wines 
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The Ransom Note is a monthly column by Tasting Panel 
East Coast Editor David Ransom. Each month, David 
connects readers with some of the people, products, and 
events making news along the Eastern Seaboard. 

With summer upon us, New 
Yorkers are finally starting to 
venture outdoors and get back 

to some semblance of normalcy—if 
wearing masks, bathing in sanitizer, 
and staying 6 feet from others can be 
construed as normal. Is it safe? Without 
the presence of a vaccine, only time will 
tell, but I will say that if any city in the 
country is taking the pandemic seri-
ously, this one is. 

So what’s on the minds of area  
chefs and restaurateurs at this moment 
in time? I reached out to some owners 
of restaurants considered fixtures in 
their towns and neighborhoods in 
order to gauge their opinion on the 
reopening process.

“New York is opening in phases; 
we were given the green light in the 

Hudson Valley to open for outdoor 
seating, but not indoor, in Phase Two,” 
says Tom Costa, owner of the Historic 
North Plank Road Tavern, a century-old 
former speakeasy in Newburgh. “But 
one big issue is that the reopening 
guidelines are changing on a daily 
basis; we still don’t have firm guide-
lines. The latest is 50% dining capacity 
restricted to outdoor seating only—but 
with 75 seats overall, 35 of which are 
outdoors, it doesn’t make financial 
sense to open if I am at 25% overall 
capacity. So I may wait.” 

In hard-hit New York City, Barbara 
Sibley, who owns Mexican restaurant 
La Palapa in Manhattan’s East Village, 
agrees. “The state is pretty much rein-
venting the wheel everyday with new 
regulations,” she says. She has been 

offering takeout while also supplying 
meals to hospitals, but “as we consider 
reopening for service, we still have to 
do enough covers to pay the rent, and 
opening for eat-in dining—inside or 
out—at less than 50% capacity isn’t 
financially viable.” However it plays 
out, she adds, “What I do know is that 
my restaurant model moving forward 
will be very different than it was.” 

La Palapa is not alone. The city’s dining 
landscape as a whole may look much 
different; only after businesses open up 
en masse will we start to see the true 
toll the pandemic has taken. “Right now, 
walking the streets, I just see ‘Closed’ 
signs in boarded-up windows,” Sibley 
says, “but . . . I think many of those signs 
will be switched to ‘For Rent.’ That’s 
what worries me the most.”  

NEW YORK CITY SLOWLY REEMERGES FROM LOCKDOWN  by David Ransom

Starting to Exhale
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Barbara Sibley owns 
La Palapa in Manhattan’s 
East Village. 
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Raeburn Winery has been recognized as one of America’s fastest
 growing brands.  Time to see why discerning wine lovers are �ocking to our 
Russian River Valley Chardonnay.  

DRINK RESPONSIBLY. ©2020 PURPLE WINES, NAPA, CA

AMERICA’S FAVORITE 
RUSSIAN RIVER CHARDONNAY

RAEBURNWINERY.COM
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BARSDiveDive

A few minutes after ferrying 
across Corpus Christi Bay 
to Mustang Island, we were 

in Port Aransas, Texas, where we 
came to a whitewashed beach shack 
named Shorty’s with a sign proclaim-
ing it to be the “Oldest & Friendliest.” 
A couple of seagulls were flopping 
around the cars parked outside.

I smelled the distinct aroma of a 
nearby coast, but I couldn’t quite see 
it. I could see that someone planted 
a chainlink fence a few yards to the 
right of Shorty’s front patio, just 
about where Tarpon Street ended 
and Trout Street began. From the 
other side of that fence came the 
fierce, confident growls of construc-
tion equipment, demolishing the 
past to make way for the future. Over 
there was the beginning to a whole 
new world, and as we would soon 

learn, no one around here had asked 
for it to come.

Inside Shorty’s, there are hardwood 
floors scratched and scored by the 
march of time, and the bar looks like 
it’s been around almost as long as 
the floors. A couple walls and some 
trim are painted sky blue. Just past 
the front door sit three bookshelves 
filled with pigs—stuffed, ceramic, 
plastic, wood, stone, pink, orange, 
white, some dressed like people and 
at least one with wings. Toward the 
far corner I can see one of those fake 
fireplaces that produces real heat and 
a fake jukebox that plays real music 
(currently “Deacon Blues” by Steely 
Dan). An imitation-rusted suit of 
armor stands guard near the cigarette 
machine. Two pool tables take up 
most of the back room. Several 
round, four-top tables and their 

chairs crowd beside the pigs up front. 
Shorty’s feels cozy, but with plenty 

of open windows and both the front 
and back doors open to the elements, 
it also gets regularly windswept. It’s 
vintage beachy. 

And then there are the hats. 
There’s no getting around discussing 
the hats because they hang every-
where like barnacles on a fishing 
boat—thousands of them, mostly 
baseball caps but not all. Many of 
them have obviously been dangling 
from the ceiling for decades. It’s 
not an attractive look—in fact, it 
feels a little claustrophobic standing 
beneath them while ordering that 
first drink. So the first question for 
Kim Troxel behind the bar is, “Why?”

Kim only knows that the simple 
ritual of customers leaving a little bit 
of themselves behind—namely their 
hats—has been around for decades. 
“People walk through here like it’s 
a museum, just to see it once,” she 
says. “It’s [on] their bucket list. It’s a 
destination.” 

FOLIO: DIVE BARS
Mike: Please use the logo you created for April-May

IMG: Shorty’s
CAPTION: CREDIT: 

. 

“Oldest and Friendliest”

Editor’s note: What follows is an exclusive adapted excerpt  
from Texas Dives by author Anthony Head and photographer Kirk Weddle  
(to be published by Texas A&M University Press in 2021).

IN PORT ARANSAS, TX, SHORTY’S LIVES UP TO ITS BILLING

Kim Troxel is 
a bartender at 

Mustang Island, 
TX, institution 

Shorty’s.  
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In mid-May, with two virtual happy 
hours and a socially distant driveway 
date on the books, I called sommelier 

Lindsay Drew at the Austin Wine 
Merchant to ask her to choose some 
wine for me. I gave her a price range 
and told her what I liked, and a few 
hours later, when I pulled into the 
parking lot, she deposited the mystery 
six-pack directly into my trunk. Italian 
Verdicchio! A classic white Burgundy 
from Beaune! An Austrian Furmint 
that sang with fruit and funk! What an 
entertaining and intimate way to buy 
wine, I thought. 

The Austin Wine Merchant, which 
closed its doors to walk-in customers 
in March, had yet to revert to walk-in 
service at the time of this writing. “All 
of our business right now is by email 
and phone,” said Drew. “I’ve enjoyed 
the personal shopping aspect—it has 
allowed us to better understand our 
customers’ tastes and choices and 

also to have broader conversations 
about wine.” That’s an advantage given 
what’s at stake: “There’s still the added 
stress of potential tariffs later this 
summer, which would be a huge blow 
to our industry if they come to pass,” 
she added. 

With her insight in mind, I decided 
to check in on two other Austin retail-
ers to learn how they’ve adapted to the 
industry crisis caused by the pandemic. 
For Twin Liquors, it prompted a rapid 
move to online fulfillment, even as the 
statewide chain’s 95-plus locations 
remained open for socially distanced 
business. “We already had a few of the 
bigger stores offering in-store pickup 
and on-demand delivery, but within 
about four weeks we had every store 
online,” Marketing Director Sandra 
Spalding told me. Like most retailers, 
Twin has seen a spike in sales of boxed 
wine, spirits from well-established 
brands, and bottled and canned  

cocktails. “Our Aperol Spritz and 
Margarita cocktail combo kits have 
been flying off the e-commerce 
shelves,” Spalding said. “We’ve been 
doing these kits for years, but all of 
a sudden people couldn’t enjoy their 
cocktails in a bar, so they had to learn 
to make their own.”

The five-year-old Austin Shaker, a 
boutique bottle shop that’s set to open 
its third location this summer, has also 
benefited from cocktail lovers’ new  
DIY reality. “Our niche is obscure 
liquors and spirits, craft brands, and 
interesting barware and books,” 
co-owner Kiki Litchfield explained. 
“We have seen an uptick in big-format 
packages from big brands, but we’re 
also seeing customers coming in for 
that bottle of crème de violette and a 
mixing beaker. . . . People have been 
more adventuresome, and that’s great. 
They should drink as well at home as 
they do in a bar.” 

Essential Business
CHECKING IN ON RETAILERS IN AUSTIN, TEXAS   by Lori Moffatt

Twin Liquors Marketing Director 
Sandra Spalding.

Austin Shaker co-owner Kiki Litchfield.

Austin Wine Merchant sommelier and 
Wholesale Manager and Spirits Buyer 
Lindsay Drew.
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Here’s to you.

As long as we’re apart,
we’re in this together.

1½ oz Tito’s Handmade Vodka

3 oz sparkling water

2 oz cranberry juice

Add Tito’s Handmade Vodka and 
cranberry juice to a glass with ice. Slowly 
pour sparkling water for a layering effect. 
Drop in a few blueberries and enjoy.

Red, White & Boozy

For your passion,
your hard work,
your support,

and your spirit.
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In Beyond the Barrel, we taste and review products 
that may or may not come from a barrel but land 
outside the box. From brilliant innovations to zany 
concepts, we approach everything judiciously, with 
the cognizance that everything has a market. 

Ohza ($10/4-pack of 355-mL cans) Longing for the safe 
return of brunch service—or just looking for an excuse 

to imbibe in the daytime? Ohza’s got you. It’s a canned 
Mimosa made with, you guessed it, sparkling wine and 

real orange juice. Doesn’t a low-calorie, gluten-free libation 
with 5% ABV and no added sugar sound like the proper start 

to a pleasurable day?

BEYOND

BARREL
L

yz

Plume & Petal Cucumber Splash 
($20/750-mL bottle) This premium vodka 
is infused with a medley of cucumber, 
lemongrass, chamomile, and honey. 
While the flavor of its namesake ingredi-
ent is prominent, a floral note from the 
chamomile shines through, and the 
lemongrass provides spice on the upper 
palate. Cucumber infusions can some-
times have a tannin-like dryness, but this 
one’s an exception—likely thanks to the 
honey, which provides a full mouthfeel. 
Despite its low 20% ABV, it has just 
enough of that classic vodka burn to 
make its presence known in cocktails.

Dabka Chili Sauce ($15/293-mL jar) Made 
in the Golden State, this umami-forward, 
Mediterranean-style chili sauce might 
be more fittingly called a spread: It’s 
that thick, as well as heavy enough on 
sundried tomatoes to take you back to 
the ’90s. But its small-batch, plant-based, 
non-GMO, and all-natural production is 
very “of the moment.” Add a barspoon to 
your Bloody Mary or stir it into hummus, 
pasta with olives and capers, or any 
other savory dish that could use a little 
lift. Then turn on some Ani DiFranco or 
Built to Spill and share your Y2K story. 

RumChata Limón ($20/750-mL 
bottle) RumChata’s creamy, cinna-
mony, horchata-inspired flagship 
liqueur has proven wildly popular 
as an after-dinner drink, a coffee 
creamer, and a shot garnished 
with Cinnamon Toast Crunch. 
The brand’s newest expression, 
RumChata Limón, blends lemon 
with the same Caribbean rum, real 
dairy cream, and vanilla that made 
the original a runaway hit. 
    Pouring RumChata Limón in the 
glass releases generous aromas 
of key lime pie and white jasmine. 
That citrusy custard note is 
prominent on the palate too, along 
with a suggestion of meringue, 
and on the velvety finish there’s a 
slight numbing sensation—think 
Sichuan peppercorns––plus a 
lingering note of lemongrass. It’s a 
winning dessert drink on its own, 
but if you want to get creative, try 
adding it to a matcha latte or even 
incorporating it into your pancake 
or French toast batter for a luxuri-
ous breakfast treat.

DUKE RESERVE 
RYE WHISKEY

DUKE KENTUCKY
 STRAIGHT BOURBON

DUKE GRAND CRU 
RESERVE BOURBON
DUKE GRAND CRU 

Grand Cru Reserve Bourbon awarded the Award of 
Excellence at Somm Journal’s Concours d’Spirits!
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WHAT WE’RE DRINKING

In fulfilling her dream of becoming the 
world’s most famous female race car 
driver, Danica Patrick was able to tour 

Europe, New Zealand, Australia, and 
South Africa, exploring other interests 
along the way. Her love for food and 
wine eventually led her to become a 
winery owner, capping off one memo-
rable career with another. 

While on a trip to Napa in 2006, 
Patrick met and tasted with winemaker 
Aaron Pott before serendipitously dis-
covering the property that would soon 
be the home of her estate vineyard. She 
purchased the Howell Mountain site 
that she would name Somnium in 2009, 
planting the first vines in 2011 and 
bringing Pott on board.

Although Somnium quickly gained 
attention from the wine press for its 
elegance and intense depth of char-
acter, Patrick changed lanes earlier 
this year when Julien Fayard joined 
the team as head winemaker. Fayard’s 
background is notable, ranging from 
his family’s winery in Provence to 

Bordeaux’s Lafite Rothschild and Smith 
Haut Lafitte to Napa Valley, where he 
relocated in 2006 to serve as Philippe 
Melka’s director of winemaking before 
going on to make his own wines. 

Based on the philosophy he shares 
with Patrick, his intention is to increase 
the breadth and accessibility of the 
portfolio as well as to put his own sig-
nature on Somnium’s style—which we 
imagine will take these dreamy wines 
even further toward what he calls a 

more elevated appeal. “I am looking to 
give even more texture and depth to 
the wines, to bring the French part in, 
with a little more elegance and finesse,” 
he said, adding, “I look forward to 
creating a new expression of the wine.” 
Fayard’s first bottlings under the 
Somnium label, to be released later this 
year, are the 2018 Red Blend and the 
inaugural 2018 Barrel-Aged Sauvignon 
Blanc, of which only 125 cases were 
made. (Pott crafted the wine for the 
review below.) 

Somnium 2016 Cabernet Sauvignon, 
Napa Valley ($185) From Patrick’s 
24-acre estate on Howell Mountain, 
this wine, aged 20 months in French 
oak, offers aromas of rich and viva-
cious blue fruit accompanied by a 
perfume of lavender, orange rind, and 
dark-chocolate mint. Dusty cocoa 
tannins and deep, tarry slate run laps 
on the palate alongside blackberry 
syrup and blue floral tones. Dark fudge 
is grainy on the finish line. 96 
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Danica Patrick has fulfilled many of her 
life goals, including racing cars and 
owning a winery. She named her brand 
Somnium, which is Latin for “dream,” 
because “my dreams never stop; they 
continue to evolve.”

Julien Fayard is head winemaker 
for Somnium.

Wine in the Fast Lane
DANICA PATRICK OF PRO RACING FAME TAKES SOMNIUM TO THE FINISH 
LINE WITH THE APPOINTMENT OF JULIEN FAYARD AS HEAD WINEMAKER

 by Meridith May



DULCE VIDA

SOUTHWEST AIR MAGAZINE
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eric@milestone-brands.com

Eric Dobkins  925-786-8470
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YOU ARE WHAT 
YOU DRINK.
66 CALORIES.
2.4 CARBS.
REAL FRUIT 
FLAVORS.
TEQUILA, 
PURE & SIMPLE.
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WINNING AT BEVERAGE 

Editor’s note: This is part one of a 
two-part column on supplier and buyer 

strategies in the reopening phase.

I hope I never hear the phrases 
“new normal,” “uncertain times,” 
or “pivot” ever again. That said, in 

these uncertain times, restaurants 
must strategically pivot their wine 
programs in order to succeed in the 
new normal—and the single greatest 
resource they have at their disposal is 
their suppliers. 

Admittedly, the relationship between 
suppliers and buyers often seems 
adversarial. The former may grow 
frustrated when they can’t get their foot 
in the door or expand their footprint 
once they do; the latter can feel bom-
barded by pitches from salespeople 
who act entitled to business on behalf 
of certain brands. This discordance has 
never been healthy—and, now more 
than ever, it should cease to exist. As 
the industry figures out how to heal 
from the wound the pandemic inflicted, 
cooperation is vital to everyone’s future. 

Suppliers, I’ll address your role in the 
next issue; this one is for the buyers. 

As restaurants reopen under social-
distancing restrictions, the profitability 
of their beverage programs is going 
to be instrumental to their survival. 
Restaurants simply aren’t built to 
operate at 50% or even 70% occupancy. 
Buyers are going to need to be highly 
considerate of what they acquire. In 
addition to cash-flow and purchase-to-
sales considerations, competitive set 
and margins are key. It is here where 
your supplier relationships will most 
come in handy. Your partners’ port-
folios are going to be chock-full of all 
sorts of gems that nobody else in your 
area is selling, so the mentality that 
now is not the time to add new wines 
to your list is completely wrong; it’s the 
best time to add lesser-known labels. 

To be clear, I’m not suggesting that 
American steakhouses pour Agiorgitiko 
in place of Cabernet Sauvignon (though 
there’s no reason not to pour both). 
Rather, look for smaller brands that are 
not in your competitive set. Ask your 
sales reps if they have any producers 

that are new to market or unfamiliar 
bottlings from established producers, 
which will allow you to take higher 
margins while still providing value to 
your guest. This applies to both your 
by-the-glass and bottle programs.

The next step is to train your staff to 
focus on the wines that give you higher 
margins. Explain what makes them so 
appealing to a guest. Generate enthu-
siasm by tasting through the wines 
and developing talking points together. 
Impassion your sales force, and their 
excitement will be contagious—result-
ing in better experiences for your 
guests, higher tips for your servers, and 
increased net profit for your operation. 

Believe me when I tell you that  
your suppliers will be your allies in 
this. They are eager for new place-
ments and will move mountains to 
gain them, for instance by assisting 
with staff training. This industry is a 
community. By retooling your wine 
program, you have a chance to help 
your operation, your employees, and 
your supplier partners recover from an 
unprecedented crisis. 

Buyer Be(a)ware
SUPPLIERS ARE INSTRUMENTAL TO YOUR POST-PANDEMIC WINE PROGRAM 

by Erik Segelbaum

this is sonoma. take a sip.™™

For more than 30 years, Folie à Deux has crafted world-class wines that captivate the senses 
and evoke the nuances of the land. Today, we select our grapes exclusively from Sonoma 
County’s legendary appellations, where each variety thrives in the local terroir. Together, 
these wines embody a pitch-perfect fusion of grape variety and region, offering a glimpse 
of Sonoma’s extraordinarily diverse terroir, region by region, vineyard by vineyard. FolieaDeux.com

©
20

20
 F

ol
ie

 à 
D

eu
x W

in
er

y, 
N

ap
a, 

C
A

  

FAD-2020 Tasting Panel Ad JULY.indd   1FAD-2020 Tasting Panel Ad JULY.indd   1 6/19/20   10:11 AM6/19/20   10:11 AM



this is sonoma. take a sip.™™

For more than 30 years, Folie à Deux has crafted world-class wines that captivate the senses 
and evoke the nuances of the land. Today, we select our grapes exclusively from Sonoma 
County’s legendary appellations, where each variety thrives in the local terroir. Together, 
these wines embody a pitch-perfect fusion of grape variety and region, offering a glimpse 
of Sonoma’s extraordinarily diverse terroir, region by region, vineyard by vineyard. FolieaDeux.com

©
20

20
 F

ol
ie

 à 
D

eu
x W

in
er

y, 
N

ap
a, 

C
A

  

FAD-2020 Tasting Panel Ad JULY.indd   1FAD-2020 Tasting Panel Ad JULY.indd   1 6/19/20   10:11 AM6/19/20   10:11 AM



30  /  the tasting panel  /  july/august 2020

TAKING INVENTORY

HOW HAVE YOU RECONFIGURED 
YOUR INDOOR AND OUTDOOR 
SPACES TO COMPLY WITH 
THE LOCAL GUIDELINES FOR 
REOPENING?
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YOUR BUSINESS, 
YOUR VOICES
YOUR BUSINESS, 
YOUR VOICES

RICH MEAD
Owner/executive chef, Farmhouse at Roger’s 
Gardens, Corona del Mar, CA

Our restaurant is completely outside, so for us it’s 
so much easier than for other people. We have 
a lot of room, and we were able to space tables 
so the seats are 6 feet apart even when you pull 
them out. Also, we’re located in a nursery, so 
we’ve been able to put planter boxes between 
[tables], which looks nice. We have an area with 
an olive tree that we used to use for cocktail par-
ties and a gazebo with two tables of six. [In short,] 
we’ve got all these little sectioned-off areas that 
[together] look like a big, beautiful patio. 

We also reconfigured the bar—there’s enough 
room for four seats 6 feet apart, and between 
each there’s a Plexiglass divider, though couples 
can [sit] together. There’s also Plexiglass in front 
of the well and the host station. We replaced the 
fabric [on the furniture] with vinyl, which makes 
it easier to clean. In the bathrooms, we went and 
bought a filter, and we have a little sign for people 
to leave the door open when they’re not in it. 
The idea is to get some ventilation in there. And 
we leave the kitchen door open with a fan to get 
more circulation. 

I’m concerned about everyone’s health—my 
employees as well as my guests. When we got the 
[PPP] loan and brought staff back to work, we had 
a meeting all about COVID. The servers are all 
wearing masks or shields. The cooks are wearing 
masks and gloves. We’ve started bringing people 
in [at different times] so there’s enough distance 
between them. You want to make everybody 
more aware of what they need to do and how to 
do it, and you want to make them feel comfort-
able. But we can say whatever we want, and 
everything could change tomorrow [laughs]. 
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TAKING INVENTORY

RACHEL COPE
Founder and CEO, 84 Hospitality Group,  
Oklahoma City, OK

Our [six] stores have only reopened for delivery 
and takeout. We like to think of ourselves as a 
forward-thinking group; we take a pretty strong 
stance on things we believe in. And we felt that we 
didn’t have enough information to reopen for dine-
in. We felt it would be irresponsible, as a leader in 
the restaurant industry, to do anything that wasn’t 
safe for our staff.

[In the meantime,] we’re covering a side patio at 
one of our restaurants, Empire Slice House, and 
we’re also reconfiguring the expo station to allow us 
to bring to-go service back in house. Empire’s first 
location was really small, so we rented a building a 
few doors down and converted it into Easy E Slice 
Shop. Then we rebuilt Empire to double our space, 
so now we’re moving Easy E to Nichols Hills, where 
it will be hybrid-style service. We’re going to end up 
with more [places] with better spacing. 

We’re working on a patio for our Tulsa location 
[of Empire] as well. It has a 1,000-square-foot space 
that we were planning on building out later, when 
we had cash flow, but we just figured out how to 
fund it. It’ll probably add 80 seats. And we also 
just built out a small patio for Burger Punk, which 
was only open for like four weeks [before the 
statewide shutdown]. Our intention was to build 
one in the fall, but suddenly we had this [free] time. 
And we’re changing the style of service to counter 
service. [Finally, at Mexican spot] Revolución, 
the bar was seat yourself; we’ll now have to seat 
everyone. We’re changing the table spacing, and 
we’ll have some permanent curbside pickup spots 
that we didn’t have before.

It’s been a whirlwind. How do you expand seat-
ing? How do you have less contact? Can we do this 
more efficiently with fewer people? Some of these 
things that we always wanted to do, we’re now 
being forced to do. Sometimes it takes a pandemic 
to make real change. 
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 “SOME OF THESE THINGS 
THAT WE ALWAYS WANTED 
TO DO, WE’RE NOW BEING 
FORCED TO DO. SOMETIMES 
IT TAKES A PANDEMIC TO 
MAKE REAL CHANGE.”



SAMMY HAGAR  
& GUY FIERI

P R E S E N T

 92
 SANTO  
 TEQUILA 
 BLANCO
 Mexico

Soft agave nose; clean, smooth and  
mellow with a nice bite at the finish;  
creamy, spicy and balanced; another  
winner from rocker Sammy Hagar;  

make your margarita with this stuff.
PARK STREET IMPORTS

NOW SHIPPING TO 48 STATES AT 
SHOPSANTOSPIRIT.COM

RECIPES & DELIVERY OPTIONS AT

SANTOSPIRIT.COM
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INNOVATION

Since the pandemic began, virtual 
wine tastings have zoomed in 
popularity (no pun intended). 

Historic Livermore Valley estate 
Wente Vineyards offers them too; 
with her sister Niki, fifth-generation 
winegrower Aly Wente hosts Wine 
Wednesdays on Facebook and 
Instagram, and “the response has 
been incredible,” she told me in a 
recent interview. “It’s amazing how 
quickly we’ve all adapted to using 
technology to make these experiences 
possible. We’re also doing a lot of 
virtual partnerships with retailers and 
restaurants, tasting wine with their 
customers. My aunt Carolyn [even] did 
a cooking show in her home off her 
laptop for 50 people in Texas.” In short, 
like everyone else in the industry, 
the Wentes have striven “to think 
creatively about how to connect with 
customers given that we couldn’t do it 
in person.”

But unlike everyone else in the 
industry, they’ve hit upon a brand-new 

way to do it: a voice app that allows 
users to participate in an interactive 
wine tasting through their Amazon 
Echo and Google Home devices.  

“It was a fast-moving project—we 
got it up and running within a month” 
of coming up with the idea, said 
Wente, praising “the incredible team 
who worked [on its] development and 
execution.” The success they’d had 
at engaging housebound consumers 
through their social-media channels 
had quickly given them a sense of 
“how people were interacting [and] 
how they were drinking at home,” and 
it occurred to them that a voice app 
providing “some easy edu-tainment” 
might come as a welcome respite from 
Zoom fatigue. “When we realized it 
had actually never been done before, 
that made us even more excited,” 
Wente acknowledged, adding that “it’s 
unique because you rely on a different 
set of senses. Rather than watching 
video, you’re going to be depending 
on your sense of hearing.” 

Listen and 

Learn
WENTE VINEYARDS APPLIES 
VOICE-APP TECHNOLOGY TO 

VIRTUAL WINE TASTING 

by Ruth Tobias

Participants in Wente Vineyards’ 
virtual wine tasting receive a wealth of 
information about the estate’s history, 

philosophy, and legacy, including a 
brief overview of the Chardonnay 
clone that bears the family name. 
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The fact that “you could be sitting at 
your coffee table in your sweats” rather 
than striving to look presentable for an 
online tasting group is just a bonus—
although now that most of us are no 
longer under lockdown, you might be 
ready to invite a small group of friends 
over to join you. After all, the pleasure 
of good company is part and parcel of 
the family’s mission to “inspire people 
to make time for what matters,” Wente 
pointed out. (They’ve even devised a 
program called #MakeTime for employ-
ees and consumers alike—but that’s a 
whole other story.)

  Covering three wines, the experi-
ence starts with a welcome that 
includes an optional crash course in 
the mechanics of tasting; users who 
decline it will be launched straight 
into an overview of Wente Vineyards 
and the family behind it, viticultural 
pioneers in California since 1883. When 
I spoke with Wente in early June, the 
development team was in the process 
of updating the app with a new prompt 
for the segment: “Would you like 
to learn more about the Livermore 
Valley?” If the answer is yes, a historical 
and geographical outline of the AVA 
will follow; if not, the program will 
skip to a summary of Wente Vineyards’ 
winemaking philosophy, including its 
emphasis on certified sustainability. 

The first wine in the lineup is 
Morning Fog Chardonnay, for which 
participants receive not only a sensory 
description and production notes but 
some information on the celebrated 
Wente clone. The presentation of 
the next wine, Riva Ranch Vineyard 
Chardonnay, was initially similar, 
but the most recent version at press 
time continues with a comparative 
look at the two labels that’s designed, 
according to Wente, to answer such 
questions as “What are the influences 
on Chardonnay? What are the dif-
ferences in the AVAs and in the fruit 
character of the wines? What Brix are 
we picking [each one] at? How does the 
oak influence them?” Last but not least 
is a quick lesson in the Southern Hills 
Cabernet Sauvignon, which touches on 
the significance of southern exposure 
to the maturation and, ultimately, 
character of the grapes. 

So far, so cool—but there’s one more 
game-changing feature to note. Being 

“very aware of what’s happening in on- 
and off-premise spaces,” Wente recalled, 
the development team wondered if 
they could redirect some of their own 
online traffic to their retail partners: 
“Would it be possible [for users] to order 
wine during this experience, through a 
delivery-service app that then generated 
sales for local accounts?”

Indeed it was. At the end of the 
tasting, “We ask if they want more 
information about the wines and 
where you can purchase them,” Wente 
explained, “and if they say yes, Google 
or Alexa will ask for your phone 
number and send a text with a link to 
order it through Instacart or Drizly.” 
But the end goal, she added, “is to 
have the user say a voice command 
and order the wines without having 
to touch their phones. That’s more 
difficult [to achieve]—we’re jumping 
on stepping stones. First and foremost, 
we’re focused on making the ordering 

process as seamless as possible to 
drive sales . . . to retailers.”

In the meantime, the project “has 
been going really well,” said Wente. 
“We’re seeing about 50 people a week 
experience the tasting, and it has 4.8 
stars on Amazon, supported by many 
customer comments. And that was 
without much advertising—it was 
definitely word of mouth.” So there’s 
plenty of incentive for the company 
to build upon the model, especially 
given that “70% of U.S. consumers 
have an Alexa/Echo device,” she noted. 
“There’s so much more we can do to 
educate people and inspire them to 
make time for personal growth through 
experiences like these. Virtual tastings 
have opened a door for new wine 
consumers; it’s given people who live 
across the country and aren’t able to 
visit wineries the ability to enter the 
category. And I truthfully don’t think 
they’ll go away.” 

“It was a group effort and we 
couldn’t have done it without 
each other,” says fifth-
generation winegrower Aly 
Wente of Wente Vineyards’ 
leading-edge approach to 
virtual wine tasting.   
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1 TALKIE 
Clear, legible label; solid branding. 
Good overall for retail.

2 TALKIES   
Eye-catching label and memorable 
branding. Very good for retail.

3 TALKIES   
Creatively inspiring in both packag-
ing and branding. Great for retail.

4 TALKIES   
A near work of art and meaningful 
branding. Excellent for retail.

5 TALKIES   
A masterpiece in packaging and 
a new benchmark in branding. A 
must-have for retail.

In Down the Aisle, the edi-
tors at The Tasting Panel rate 
retail beverages based on 
a combination of elements 
that can affect off-premise 
potential, including packag-
ing, branding/credibility, 
value, and user friendliness.

“Talkies” are the little cards 
appended to retail shelves 
that educate the consumer 
through tasting notes and, 
sometimes, ratings. They 
are an invaluable tool when 
there isn’t a knowledgeable 
employee available and/or 
the customer is too intimi-
dated to ask for help. For this 
reason, we are nixing the 
traditional rating system in 
favor of our “Talkie” rating 
system to assess retail 
wines/spirits/beers based on 
the aforementioned factors—
and, of course, taste!

 
Four Vines 2018 Naked 
Chardonnay, Central Coast 
($11) This white was fer-
mented mostly in stainless 
steel, with a small portion 
lightly sheathed in toasted 
French oak for malolactic 
treatment. Disrobing with 
a perfume of key lime and 
toasted marshmallow, it leaves 
a clean, leesy feeling on the palate. Rich 
caramel apple is calmed by minerality 
that surfaces mid-palate, joined by suc-
culent notes of banana and guava. 90 

PURPLE BRANDS

Red Skirt White Wine Sangria, 
Spain ($11) A surprisingly deli-
cious and refreshing blend of 
Airen and Macabeo with a low 
ABV of 11%. Aromas of fresh 
peach and white flowers meet 
round, luscious flavors of kiwi, 
jasmine, and a hint of orange 
marmalade. 90 

MERCADO WINE PRODUCTS

Red Skirt Red Wine Sangria, Spain ($11) 
Made with Tempranillo, this red sangria 
brims with fresh aromas and flavors of 
dark fruit, including plum and cherry. 
Red apple comes in midway, followed by 
a finish of tarry cedar. 11% ABV. 90

MERCADO WINE PRODUCTS

La Mal-Dita 2018 Garnacha, 
Rioja DOCa, Spain ($14) This 
young Rioja, whose name 
translates as “The Little Cursed 
One,” is sourced from old 
vines grown at high elevations. 
Devilish aromas of spiced 
cedar and rhubarb lead to a 
flash of white pepper and a 
zing of juicy cherry and tart 
cranberry. Smoky notes of 
grilled meat add to the wine’s 
vibrancy, while hints of cocoa 
cream appear on the finish. And look at 
that bottle! 91 

GUARACHI WINE PARTNERS

 
Bonterra Organic 
Vineyards Sauvignon Blanc 
(1.5-liter box/$23) Housed 
in an eco-friendly box, this 
Sauvignon Blanc is sourced 
from organic vineyards in 
Mendocino, Sonoma, and 
Lake counties. Not only is 
it bright, crisp, and fresh-tasting, but it 
will stay that way for up to 30 days after 
opening. Aromas of white-tea flowers, 
just-squeezed grapefruit, and summer 
grass join vivid acidity and notes of 
pineapple, kiwi, and lemon blossom. 91

FETZER VINEYARDS 

 
Nectar of the 
Dogs Wine 
2017 3 Dogs 
White, Santa 
Barbara County 
($30) Lucas 
& Lewellen 
Vineyards pro-
duces this blend of 80% estate-grown 
Viognier with 18% Gewürztraminer 
and 2% late-harvest Muscat Canelli. 
Indulgent aromatics include tangerine 
and honeysuckle. The lush palate opens 
with white flowers and lychee; balanced 
acidity is sparked by lemon-lime crisp-
ness. Nectar of the Dogs was co-founded 
by Melanie Garibay, who raises funds 
for dogs in need; a portion of the sales 
from her limited-edition labels, made at 
wineries throughout California, benefit 
various dog-rescue organizations. 92 

 
The Critic 2018 Cabernet 
Sauvignon, Napa Valley ($23) 
The typewriter keys on the 
label certainly amused this 
critic, who jots down her notes 
longhand. This easygoing 
red aged ten months in 50% 
American and 50% French 
oak, then rested in bottle for 
an additional month before 
release. Cocoa, coffee nibs, 
and dark fruit make a gentle impression 
on the nose, and the palate is plush and 
juicy, with notes of white pepper and 
earth bathed in plum liqueur. 89  

OPICI WINES 

Down theAISLE
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LAUNCH PAD

As a kid, I proudly wore a T-shirt emblazoned with the slogan “Left-
Handers Are the Only People in Their Right Minds,” alluding to the 
theory that the right hemisphere of the brain, which controls the 

left side of the body, is the locus of creativity. I can’t claim to be walking 
proof of that now, but I know who can: the innovation-winemaking 
team at E. & J. Gallo, whose mission is to create beverage brands from 
scratch—and whose members happen to be majority leftie. Hence the 
name of their newest brainchild, which may be their smartest yet. 

LEFTIE is the answer to a question that, according to VP of Marketing 
Rob Ruijssenaars, began circulating around the company about seven 
years ago. “The big aha back then,” he says, was that for all of the 
thousands of brands, grape varieties, and styles on the wine market, 

“there wasn’t as much differentiation as we’d like there to be.” 
Looking at the beer category, where experimentation with 

flavor adjuncts has led to everything from shiitake ale 
to mussel stout, they asked themselves, “What if we 

added more fruit flavor to wine without making a 
fruit wine, which tend to be lower quality and 

very sweet?”
The result: a line of premium wines that 

undergo a second fermentation with the juice 
of fruit other than grapes—“which to our 
knowledge has never been done before,” 
Ruijssenaars says, adding that the trick is to 
do it “without hurting the wonderful origi-
nal flavors [but rather] enhancing them.” To 
that end, LEFTIE’s right-brained winemak-
ers succeeded threefold, producing Maiden 
Voyage, a blend of Riesling, Pinot Gris, 
French Colombard, and pineapple juice; 

Final Frontier, a rosé made with Grenache, 
Barbera, Pinot Gris, and peach juice; 

and Flight of Fancy, which com-
bines Zinfandel with 
raspberry juice.  

A Fruitful Idea
LEFTIE IS THE RIGHT 

BRAND AT THE RIGHT TIME
by Ruth Tobias
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“The consumer we’re going after is naturally 
curious and looking for something different” at a $10 
price point, Ruijssenaars asserts. “They like to tinker 
with tradition and are maybe deeper thinkers—a 
little anti-mainstream.” That’s where the marketing 
team came in: Keeping in mind the original inspira-
tion—the forward thinking of the brewing industry—
“we started throwing out the word ‘craft,’ [asking], ‘Is 
this the first craft wine?,’ which got us thinking about 
how to communicate.” 

Certainly the label designs make a statement about 
the ingenuity behind the product, with striking 
black-and-white illustrations of rockets, submarines, 
and other notable inventions bursting from the tops 
of their creators’ heads. “The images don’t tell the 
story directly,” explains Ruijssenaars. “As opposed to 
showing raspberries or pineapples, you have images 
of people flying with hot-air balloons—and you get 
[consumers] to say, ‘Now that’s different; I’m not sure 
what it is, but let me look a little closer.’”

For more than a year, they’ve been doing exactly 
that, as test marketing in Sprouts stores throughout 
California, Texas, and Arizona proved successful 
enough to move the brand into more than a dozen 
major chain retailers across the country, including 
Kroger and Hy-Vee. LEFTIE’s placement on retail 
shelves is reinforced by a GPS-enabled digital 
marketing campaign that’s “highly targeted toward 
consumers like the ones I’ve described,” says 
Ruijssenaars. “We know their shopping behaviors, 
and we ping them with a reminder: ‘Hey, it’s Friday 
afternoon, a bottle of LEFTIE would be great!’ 
There’s also a little button: ‘Learn more.’ The trade 
has told us they love it because we’re reaching 
people who are actually going into the store not 
on Monday at 8:30 a.m. but on Thursday at 5:30 
p.m.” Granted, he adds, activations would be ideal: 
“Pre-COVID, we figured, ‘liquid to lips’—tasting is 
believing, so we were doing a lot of in-store tast-
ings.” But until they’re feasible again, “we’ve stepped 
up our game through in-store messaging as to what 
this product tastes like.”

On that point, educating off-premise staff is 
equally important. “LEFTIE should absolutely not be 
placed with fruit wines,” Ruijssenaars insists. “It’s a 
premium wine; you should put the red blend with 
any other red blend. It gets trickier with the white 
and rosé blends, because those [store] sections are 
small. So that continues to be a point of communica-
tion with our retail partners. But we see the success 
when we see the brand merchandised with other 
premium red, white, and rosé wines.” Makes sense to 
this naturally intuitive left-hander. 

A Fruitful Idea

Publisher Meridith May’s Tasting Notes
Drink LEFTIE cold out of the fridge or put a couple of ice cubes 
in your glass.

LEFTIE Wine Co. Maiden Voyage White Blend This charming blend 
includes Riesling, Pinot Gris, and French Colombard and exudes 
aromas of tropical fruit, white linen, and honeysuckle. On first sip, 
a subtle minerality and strokes of lemon blossom enhance the 
delicate tartness of the pineapple juice. 10% ABV. 90

LEFTIE Wine Co. Final Frontier Rosé Blend A secondary 
fermentation of Grenache, Barbera, and Pinot Gris with peach 
juice is stunning on both the nose and palate. Scents of stone 
fruit, including red cherries, mingle with a stony nuance. The 
mouthfeel is nectarlike, with peach leading a parade of melon 
and raspberry to a pleasant, dry finish. 12% ABV. 90

LEFTIE Wine Co. Flight of Fancy Red Blend The double fermen-
tation of Zinfandel with raspberry juice makes for an intriguing 
red. A kiss of bright fruit uplifts the typically dense variety, 
bringing out notes of violets, vanilla, and oak while maintaining 
fine acidity. 13% ABV. 90

Publisher Meridit  May’s Tasting Notes
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CAP  TOL

On May 29, the Washington, 
D.C., area entered Phase One 
of the reopening process, 

allowing restaurateurs and bar owners 
to once again welcome patrons for 
outdoor service; beyond rooftops and 
patios, those with permits could even 
set up tables in parking lots and alleys. 
That same weekend, proprietors’ 
responses to the protests sparked by 
the senseless death of George Floyd 
varied. One owner was called out on 
social media for a tone-deaf apology 
for customer disruption; markedly 
different was a tweet from Michelle 
Brown, whose Asian tea house Teaism, 
located near the White House, sus-
tained damage: “Before anyone puts  
a single word in our mouths. Black 
lives matter.”

In short, a much-needed dialogue 
about racial inequality has begun. 
Union Market’s Afro-Caribbean-owned, 
Latin American–inspired Serenata 
hosted a series of pop-ups to benefit 
organizations that fight racism in the 
U.S. For one of them, Back to Black, 
partner and Beverage Director Andra 
“AJ” Johnson mobilized Black bever-
age pros, including Roy Boys’ Frank 
Mills and Kapri Robinson of Chocolate 
City’s Best, to create signature cocktails 

symbolizing their personal journeys; 
proceeds went directly to each bar-
tender’s charity of choice. Johnson told 
me she wanted to “create space for 
bartenders and chefs to express their 
frustrations, unpack their burdens, 
and tap into their creativity without 
the constant constraints of their daily 
routines and obligations.”

Meanwhile, the region’s hospitality 
industry continues to respond to the 
impact of the coronavirus by regroup-
ing and retooling in never-before-
imagined ways. For one example, 
Chris Morgan, chef and co-owner at 
the upcoming Bammy’s at the Navy 
Yard, spearheaded the launch of Save 
DC Eats, a program for which chefs 
and restaurateurs offered unique 
experiences to buy now and redeem 
later. These included a Laotian cook-
ing class for ten at Thip Khao and an 
in-home dinner prepared by Tim Ma 
of American Son, with 100% of all 
proceeds going to industry profession-
als affected by the pandemic. Another 
notable example is Mintwood Place 
in Adams Morgan, which in the past 
few months has hired a new chef, 
redesigned its menu, started lunch 
service with weekly themed pop-ups, 
and launched an in-house delivery 

service. “Day to day, we’re energized by 
the larger challenge of how to keep the 
spirit of hospitality and human con-
nection alive through [our] work,” said 
sommelier and General Manager Gene 
Alexeyev. “Despite the times . . . we 
are excited to figure out the many new 
pieces of our sometimes scary, often 
confusing world.”

Local bartenders have also been 
having fun with takeout. While Service 
Bar was batching large-format drinks 
with names like “Drinking to Forget” 
and “I Got a Zoom Party Tonight,” 
social distance–promoting sports bar 
Dirty Water lowered buckets of vodka 
cocktails from its third-story building in 
the Atlas District to customers below. 
But it was Shaw’s Capo Italian Deli that 
took the cake with its Fauci Pouchy, an 
adult version of Capri Sun that quelled 
our anxiety as much as the briefings 
from the affable infectious-diseases 
doctor it was named for. We will get 
through this. 

Kelly Magyarics, DWS, is a wine, 
spirits, lifestyle, and travel writer in the 

Washington, D.C., area.  
She can be reached through her web-

site, kellymagyarics.com, or on Twitter 
and Instagram .

Hope for the Future
THE WASHINGTON, D.C., HOSPITALITY COMMUNITY RESPONDS IN 

CREATIVE WAYS TO THE CRISES OF OUR TIME  by Kelly Magyarics, DWS
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Capo Italian Deli’s 
popular to-go cocktail 

is called the Fauci 
Pouchy.

Andra “AJ” Johnson is partner and Beverage Director at Serenata. 
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stay spirited
drink free

Lyres.comLyre’s NON-ALCoholic OLD FASHIONED
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PHILANTHROPY

Myles Standish 
Robinson with 
his Duke RX.
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Duke Spirits founder  
Chris Radomski. 

DUKE SPIRITS 
TOOK INITIATIVE 
EARLY IN THE 
PANDEMIC BY 
GIVING OUT $50,000 
TO FURLOUGHED 
BARTENDERS
BY ERIC MARSH

tip
THE ULTIMATE
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As bars across the country 
began to close in the early days 
of the COVID-19 pandemic, 

Duke Spirits founder Chris Radomski 
announced a program called The 
Ultimate Tip. In a video he posted on 
social media and on theultimatetip.com, 
he called for furloughed bartenders 
to post their own videos of cocktails 
they’d crafted with Duke Bourbon and 
vowed to give the first 250 people to 
submit “the ultimate tip” of $200. His 
goal, he says, was to do something 
to support the community that was 
“engaging and fun—something every-
body could do at home.” It worked. 
“Word spread really fast,” he recalls. “It 
only took a couple of days to hit 250.”  

Most of the Instagram videos, which 
use the hashtag #theultimatetip, show 
bartenders in their kitchens, stirring or 
shaking ingredients they had in their 
liquor cabinets, pantries, and refrigera-
tors. While a few ambitious mixologists 
used fancy tools like smoking guns or 
exotic ingredients (think black-sesame 

coconut cream), The Tasting Panel 
decided to focus on simpler creations 
that, for the most part, could be easily 
assembled at home.

Brooklyn-based bartender Edgar 
Alcala parodied one of cinema’s most 
famous fictional home bartenders: Jeff 
“The Dude” Lebowski. Sporting long 
hair and a lengthy beard, wearing 
sunglasses and a bathrobe, he sat on his 
couch with his shaker and ingredients 

on the coffee table and made a twist 
on a White Russian. He replaced 
coffee liqueur with freshly brewed, 
orgeat-sweetened coffee and cream 
with half and half (since that’s what 
he had on hand) and substituted Duke 
Kentucky Straight Bourbon for vodka. 
Alcala—who had recently been laid off 
from Paper Daisy in New York—said 
that he made the drink with the average 
bar patron in mind, who at the time was 
also stuck at home. “I chose to make 
them something simple yet refreshing,” 
he said, “to be enjoyed at their leisure 
and . . . with a little comedic flair as an 
homage to The Dude.”

In Orlando, Florida, Alexa Delgado 
built her Ultimate Tip beverage while 
sitting on a blanket on a green lawn 
as the sun beamed down. Donned in 
a checkered shirt and cutoffs fit for 
a countryside picnic, Delgado—who 
before the pandemic had worked at 
Highball & Harvest at The Ritz-Carlton 
Orlando, Grande Lake—made a sum-
mery quaff consisting of Duke Bourbon 

with lemon and orange juice, which she 
topped with Belgian-style ale. “Being a 
Florida native, I love highlighting fresh 
citrus,” she said, adding that it “pair[s] 
perfectly with the fruitiness on the nose 
of Duke Bourbon” and that the ale’s 
hoppiness rounded things off. 

Myles Standish Robinson took 
wellness into consideration when 
constructing his immunity-boosting 
Duke RX cocktail. Robinson—who 

lives in Pompano Beach, Florida, and 
is developing his own consulting 
business, Standish Cocktails—said that 
“like everything in life, there has to be 
balance on both sides of the spectrum” 
when it comes to libations. The health-
conscious Robinson, who juices fruits 
and vegetables as part of his daily 
routine, explains that he had just made 
a batch of fresh carrot and ginger juice 
when he heard about The Ultimate Tip 
and opted to incorporate it into a drink 
with Duke Bourbon, lemon, and raw 
honey. The end result is the consum-
mate pandemic concoction—bourbon 
quells fears of impending doom while 
fresh juices boost the immune system 
to prepare for it. 

At the start of the crisis, Duke Spirits 
ceased production at its distillery in 
Owensboro, Kentucky, but it’s now 
back up and running to produce not 
only Straight Bourbon but also Grand 
Cru Reserve 9-Year-Old Bourbon and 
Double Barrel Founder’s Reserve Rye. 
Meanwhile, the hospitality industry 
still needs support, so Radomski says 
new initiatives similar to The Ultimate 
Tip may be forthcoming. “I don’t think 
anybody could’ve predicted how long 
COVID-19 would keep the economy 
at a standstill [or] how many jobs and 
businesses would be lost forever,” he 
says. “We are looking to engage our 
supporters more and are trying to 
create programs to help people make it 
through this.”  

Topped with Belgian-style ale, Alexa 
Delgado’s cocktail melded Duke 
Bourbon with lemon and orange juice.
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Duke’s Good Ole White Russian, made by Edgar Alcala. 
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WINE COUNTRY

Napa Valley doesn’t usually 
come across as a place that 
struggles, but like every-

where else, its hospitality industry 
was hit hard by the COVID-19 
pandemic and the resulting 
economic shutdown. With the 
elimination of on-premise dining 
and drinking, restaurants and 
tasting rooms have been forced 
to improvise in order to keep as 
much staff as possible on payroll, 
relying on stop-gap measures 
like virtual tastings and takeout 
service. At the same time, many 
operators, including the two 
highlighted here, are more 
cognizant than ever of both the 
fragility and the interconnected-
ness of the local economy; their 
efforts to innovate while pivoting 
toward their community have 
been nothing short of inspiring. 

A WORLD-FAMOUS 
TOURIST DESTINATION 
PROVES IT’S STILL A LOCAL 
COMMUNITY AT HEART 

story and photos by Clara Rice

Napa Valley 
Navigates  
the Storm

PRESS
This isn’t the first time chef Phil Tessier has helped to navigate a restaurant 
through disaster; in New York, he also worked at Le Bernardin on 9/11, at Per Se 
when it closed due to a fire in 
2004, and at Bouchon during the 
2008 economic downturn. “It’s 
kind of normal that life isn’t just a 
steady path forward,” he muses. 
Tessier joined St. Helena restau-
rant Press in November 2019; 
anticipating a slow off-season, he 
instead found himself at the helm 
of an entirely new business model 
when owner Samantha Rudd, 
who’s also the vintner at her fam-
ily’s Rudd Estate, decided to stay 
open for takeout service through-
out the spring. “There wouldn’t 
really have been much difference 
if we had closed or stayed open in terms of the bottom line here,” Tessier says. 
“But by staying open, we have really connected with the community.”

Meanwhile, Rudd found a way to adapt with respect to wine sales. The “Wine 
Thru” was a temporary pickup promotion featuring the brand-new releases of one 
producer per week, in bottles and/or cans as well as $5 single-glass pours pack-
aged in condiment bottles. That price tag applied regardless of the wine’s value, 

Chef Phil Tessier of 
Press in St. Helena, CA. 

Press sommelier Carey Vanderborg 
packages alcohol to go.
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and “the money just [went] straight 
to our staff as a donation,” according 
to Tessier. In addition, he says, “We 
relabeled tips as donations, and all of 
that [went] directly to our staff.”

I spoke with him just after Memorial 
Day weekend, when Press reopened 
for dining service. It had gone well, 
with capacity increasing as staff got 
more comfortable operating safely 
within public-health regulations. 
Tessier even received a five-star online 
review from a customer who watched 
him politely turn away guests without 
face coverings. “As much as you want 
to just fling the doors open and bring 
in the revenue, we have a responsibil-
ity to the community . . . to protect 
them,” the chef says. 

Press also joined a number of local 
restaurants in partnering with the 
Boys and Girls Club to provide five 
meals per week to 750 individuals in 
the Napa area. This mission, which 
raised more than $200,000 in just over 
a month, was funded through the end 
of June, though the hope was that it 
would become less necessary as local 
businesses reopened. “You’re finding 
a way to give people maybe the one 
[chef-made] meal they’ll have,” says 
Tessier. The program has also helped 
participating restaurateurs maintain 
some payroll, engage staff, and support 
their community.

COMPLINE
In the city of Napa itself, wine bar and shop Compline is somewhat hidden 
within a maze of storefronts, but locals know it for its diverse, affordable 
selection and knowledgeable staff, including Wine Director Ryan Stetins 
and Master Sommelier Matt Stamp. Since opening in 2018, Compline has 
hosted two weekly tastings, Sunday Blinds and the Monday Night World 
Tour. Both have moved online, 
with tasting vials available at 
the store for pickup. Of Sunday 
Blinds, Stetins says, “We wanted 
to . . . give people a reason to 
remember it was Sunday night,” 
noting the “sense of normalcy” 
that comes with the continuation 
of tradition and routine. Better 
still, the format facilitates much 
broader participation, allowing 
even non-local viewers to join in.

Statins and Stamp have served 
as both leaders of and participants 
in these virtual blind tastings, which is a first for them. “We’re so used to 
sitting there and watching others have so much fun with it [that] we wanted 
to jump in and broadcast it live,” Stetins says. The co-owners have good but 
not perfect track records for identifying the wines; according to Stamp, “If it 
was perfect, nobody would believe it, right?” 

Back in the physical world, “Matt and I have personally been doing all of 
the deliveries since day one [of the shutdown]; we’ve gotten to learn Napa 
really well,” says Stamp. “There’s a whole lot of [the town] that I didn’t know 
that I’m very familiar with now.” Though they may not continue to double as 
drivers forever, takeout and delivery service will certainly be sticking around.

With help from a grant from Naked Wines, the Compline team is also 
providing what they are calling “family meals” to out-of-work wine industry 
professionals for $5, no questions asked; they’ve done the same for health 
care workers. While it admittedly sometimes amounts to a loss for the res-
taurant, this unselfish focus on community speaks volumes about the ethos 
and long-term intentions of Napa Valley establishments and the hospitality 
industry as a whole. 

Wine Director Ryan Stetins and Master Sommelier 
Matt Stamp of Compline in Napa.

Bottles lined up for Compline’s virtual 
tasting series.

COVID-era roadside promotion at 
Press. Now that the restaurant has 
reopened for dine-in service, the “Wine 
Thru” is transitioning to a new format. 
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The Ole Smoky Moonshine Distillery in Gatlinburg, TN.

OLE SMOKY 
MOONSHINE 

CELEBRATES A 
DECADE OF LEGAL 

PRODUCTION
by Allyson Reedy

MILESTONES

the Law
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There are a few different 
origin stories for Ole 
Smoky Moonshine, the 
East Tennessee spitfire of 
a brand that’s celebrat-
ing ten years of legal 
production in July. They 

all take place before the law kicked 
in, though—so do as the southern 
Appalachians have done and keep quiet 
about it. 

The first begins with company 
co-founder Joe Baker, who is also an 
attorney, knocking on colleague Cory 
Cottongim’s office door back in 2009. 
The Tennessee legislature was going 
to legalize moonshine soon, and Baker 
wanted in on it. Would Cottongim want 
to go into business with him? Never 
mind that the lawyers didn’t know a 
whole lot about distilling and even less 
about the ins and outs of running an 
alcohol-beverage company. All they 
knew is that they wanted to make 
moonshine for a living—and so they 
did. Ole Smoky Distillery, named for 
the Smoky Mountains just beyond its 
front door, was the first distillery in the 
state to legally make moonshine.

The second origin story dates back 
a little further: Baker was about 14 
when his father first took him out to 
the still where he was making white 
whiskey. The teen’s job was to circulate, 
holding the hose that mixed the mash 
as it was cooking. “I think my interest 
was sparked that day, and it always 
remained a part of me,” he says. 

Technically, the story of Ole Smoky 
Moonshine could go back even further 
than that to a century-plus-old family 
recipe for the spirit that Baker found 
and then, with help from Cottongim, 
tweaked to fiery, 100-proof perfection 
for packaging and selling in rustic 
Mason jars. “[Moonshine is] rooted 
deeply in our family’s history and the 
history of our area,” Baker says.

Whenever you mark its birth, the 
fact remains that, for ten years, Ole 
Smoky hasn’t just survived but thrived. 
The company has expanded into four 
distillery locations to meet demand as 
the bestselling moonshine brand in the 
U.S. It employs more than 800 people, 
makes 40-odd products, and hosts a 
staggering 4.5 million visitors each 
year. “We’ve grown to a pretty substan-
tial size for a locally owned ma-and-pop 
shop,” Baker says. “It’s turned into 
something that’s meaningful for our 

community, and it’s something we’re 
super-proud to have been able to kick 
off and get started.”

Looking back to the beginning of 
the brand, Cottongim is similarly 
awestruck. “When you open the doors 
initially, you have no idea—but as the 
months went on, it became clear we 
would make it,” he says. “It was taking 
off. You could see over the first year that 
. . . it was going to be a forever thing.”

What happened was all thanks to 
tourism: Vacationers would come 
through the little town of Gatlinburg 
to explore Great Smoky Mountains 
National Park, the most-visited national 
park in the country. When they needed 
a break from frolicking in the woods, 
they’d head over to the original 

Ole Smoky distillery for a genuine 
Appalachian moonshine adventure. 

“We saw customers coming in, and 
they were enjoying the experience, and 
they bought into the brand and the 
story,” Baker says. “They were going 
back home and asking for the product 
at their local stores. We saw organic 
growth in demand for the products 
because people had been introduced 
[to them] and had a real positive 
experience.”

Initially, then, the biggest challenge 
was keeping up. Seemingly everyone 
who tried the backwoods booze 
wanted more, and within two years 
of debuting, Ole Smoky was in all 50 

states. Growth continued apace until, 
along with the rest of the world, the 
distilleries were shut down with the 
spread of the novel coronavirus earlier 
this year.

To help the community and avoid 
employee layoffs, Ole Smoky switched 
from moonshine to hand sanitizer. 
Over weeks, the team made several 
thousand gallons of it to donate to local 
law enforcement agencies, fire depart-
ments, hospitals, and school systems. 
But now they’re back to moonshine, 
and they’ve got a special release in 
the works for the big July anniversary. 
Although they have yet to release 
the official name of the product, they 
promise it will be memorable, and not 
just because it clocks in at 153 proof: 

Cottongim describes the libation as 
corn-forward, with hints of barley and 
a peppery rye finish. 

As it expands its premium and 
flavored whiskey lines, the company 
is also playing with ready-to-drink 
canned moonshine cocktails in flavors 
like Mountain ’Rita, Blackberry 
Lemonade, and Apple Ginger. But 
moonshine will always be the star of 
the portfolio. “[It’s] just a part of our 
heritage, our culture. It’s a special 
business—we love it,” Baker says. “The 
last ten years, it’s been a real blessing 
to grow a [company] that affects the 
community so positively and creates 
opportunities for so many people.” 

While Ole Smoky Moonshine has flowed from the still for ten years now, its origin 
story dates back decades.

the Law
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INDUSTRY INITIATIVES

For the past three years, the California Restaurant Association 
Foundation’s (CRAF) Restaurants Care program has shepherded 
hospitality workers through five major natural disasters, provid-

ing one-time grants to Californians in need. It has helped communi-
ties struck by wildfires and worked directly with recipients experienc-
ing personal and medical hardships. But it faces its biggest challenge 
yet with the coronavirus pandemic, which has exploded across the 
globe to wreak economic havoc more dire than any natural disaster. 

As businesses across the state began to shutter in March 2020, the 
CRAF faced a sudden surge in requests for financial assistance. “We 
have mobilized to support large-scale disasters in the past, but this 
was a new scale and circumstance entirely,” admits CRAF Executive 
Director Alycia Harshfield. “The number of individuals who need 
financial help right now is unprecedented, and immediately we saw 
an increase in the number of applications for grants.” 

Thus the organization found itself scrambling to fundraise. 
Restaurants Care runs entirely on donations, sponsorships, and pro-
ceeds from events like its annual Grateful Table gala—which had been 
scheduled for April 17 and would need to be postponed indefinitely, 
making the situation even more urgent.

A Noble Cause
NOBLE VINES DONATES TO THE 
RESTAURANTS CARE PROGRAM TO HELP 
HOSPITALITY WORKERS IN NEED  by Rachel Burkons

One of Restaurants Care’s key annual 
fundraisers, The Grateful Table, was canceled 

due to the coronavirus pandemic, so the 
program is relying more than ever on 

sponsorships and donations.  
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Among the organizations and 
individuals that stepped up to the 
plate was staunch Restaurants Care 
supporter Noble Vines. Having 
already committed to becoming a 
sponsor of The Grateful Table, the 
Noble Vines team and their col-
leagues at parent company Delicato 
Family Wines knew they had to 
do more. First, says Noble Vines 
Brand Manager Ashley Larson, “We 
decided to move up the timing of 
our sponsorship donation to make 
the funds available immediately.” 
And second, “We decided to donate 
$25,000 directly to Restaurants Care’s 
COVID-19 relief fund [to give] relief 
to restaurant workers impacted by 
the pandemic,” she adds. 

Their support derives from a 
deep sense of responsibility to the 
industry: “Restaurant workers are 
our friends and a huge part of our 
communities,” explains Larson. 
“They are our industry family. And 
many [of them] . . . are suddenly 
dealing with severe financial crises and, in some cases, medical crises as well. The 
needs are immense, and the grants made by Restaurants Care [keep] people afloat 
with money for food, rent, bills, or whatever they most need.” 

With its timely and sizable donation, the brand showed exactly the kind of com-
munity leadership and action that Restaurants Care depends on. “[Noble Vines’] 
generosity is making an immediate impact on people’s lives,” says Harshfield, 
noting that in the three months following the onset of the pandemic, the CRAF 
provided more grants than it had in the three previous years of the program’s 
existence. “We’ve reached a milestone with Restaurants Care and have awarded 
more than 1,300 grants total; 865 of those grants have been COVID-19 specific,” 
Harshfield notes, indicating not only the scope of the crisis but the CRAF’s ability 
to move quickly in an emergency.  

With Noble Vines’ donation, the CRAF has begun awarding 70 more grants. 
“These funds are really helping people right now,” says Harshfield. “It would 
be wonderful to see other businesses follow the lead of Noble Vines’ generous 
support.” 

Get Help, Give Help
Restaurants Care prioritizes 
applicants who have either 
been diagnosed with COVID-19, 
are providing care for family 
members with COVID-19, or 
are quarantined with a doctor’s 
note. The program also supports 
workers whose restaurants have 
been closed for three or more 
weeks and who are not receiving 
unemployment benefits, a group 
that includes undocumented 
individuals. “These vulnerable 
communities are the backbone 
of many businesses across 
the state,” explains Harshfield. 
“They’re not receiving govern-
ment funds, so we need to be 
there for them, now more than 
ever.” Applicants who don’t 
meet these qualifications will 
find links to other resources on 
Restaurants Care’s website, and 
the CRAF works to help them 
find other assistance programs 
through its referral network. 

Though what Restaurants 
Care needs most urgently is 
financial support, the CRAF has 
also put together a kit of social 
media tools for individuals and 
small businesses that want 
to get involved and spread 
the program’s message. Visit 
restaurantscare.com for more 
information or contact Harshfield 
at aharshfield@calrest.org.

Alycia Harshfield is the Executive  
Director of the California Restaurant 
Association Foundation.

Noble Vines Collection 
2018 446 Chardonnay, 
Monterey County 
($13) Aromas of lemon 
custard and caramel 
make for a superb 
introduction to this 
multidimensional white, 
which showcases a 
luxuriously textured 
palate, uplifted acidity, 
and notes of lanolin, 
lemon blossom, salted 
pear, and Fuji apple. 91

Noble Vines Collection 
2017 337 Cabernet 
Sauvignon, California 
($15) Aromas of ripe 
cherry, graphite, and 
earth evoke Bordeaux. 
Black pepper and 
rosemary season cedar, 
cinnamon, and dark 
cherry on the palate, 
which is coated in 
blackberry and anise 
and pepped up by fine 
acidity. 92

Noble Vines Collection 2019 515 
Vine Select Rosé, Central Coast 
($13) “515” refers to the time of 
day when we’re all ready to wind 
down with a refreshing glass of 
rosé. The wine itself is dry with a 
touch of minerality in the style of 
southern France, and the crisp-
ness is as clear as the mouthfeel. 
Salinity adds freshness to the 
notes of summer berries, water-
melon, and peach, while persistent 
floral aromas practically glow. 92

PUBLISHER MERIDITH MAY’S TASTING NOTES
While Noble Vines does good, its customers drink well.
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At times, the state of the American West in the summer 
of 2018 seemed apocalyptic. California battled its big-
gest wildfire in state history as countless other blazes 

ravaged the region. The growing season unfolded beneath 
an orange sky and relentless layers of smoke. 

It’s only getting worse as the climate continues to warm 
and growing conditions become more challenging. So 
where does that leave thirsty vineyards? Can wineries that 
employ dry farming or minimal irrigation maintain their 
status quo?

In the Willamette Valley, producers have arrived at a 
crossroads. The acclaimed appellation is still known for its 
precipitation and water-retaining soils, but it’s also endured 
warm-to-hot vintages every year from 2012 on. As a result, 
winegrowers are rethinking their water needs and seeking 
the services of companies like the McMinnville-based Results 
Partners, which manages scores of Willamette Valley sites.

“The abnormally dry spring of 2018 was concerning for 
me, because even in a year with a hot summer, the winter 
and spring always had plenty of moisture,” says Director 
of Vineyard Operations Evan Bellingar. “If we have more 
springs like that, that assumption is called into question.” 

To help adjust to this shift, Results Partners now irrigates 
more of its new vineyards than it did previously. “In young 
vines, we irrigate to reduce vine mortality, to increase 
uniformity, and to get more growth out of the vines in their 
second year—and thus more yield potential in their third 
year,” Bellingar explains. 

The decision to water an older vineyard, meanwhile, can be 
influenced by many factors, Bellingar says. Among them are 
the onset of high temperatures that reach the mid-90s and 
noticeable vineyard stress, which can appear in the form of 
dropped tendrils, stalled growth, and hot, droopy leaves.  

More and more vineyards, meanwhile, are being 
established in British Columbia’s Okanagan Valley at a rate 
similar to that of Oregon a few decades ago. The need for 
water in this semi-arid region is palpable, but unlike in the 
States, there’s little competition for the stuff: Water rights 
are shared and managed by local municipalities. 

“Sustainability is a big focus here in the Okanagan,” says 
Rebecca Mikulic, Vice President of vineyard-management 
firm Earlco Vineyards. Her team is currently working with 
water-saving technologies like soil-moisture monitors and 
rain meters, which sync with irrigation systems to minimize 
water waste. Mikulic also credits Regulated Deficit Irrigation 
(RDI)—a relatively new player in the grape-growing indus-
try—for stressing minimal irrigation prior to the ripening 
period. It directly opposes the Old World practice of stress-
ing vines just before harvest, but it’s offering positive results 
in studies by institutions like the University of California, 
Davis, and Washington State University.

Back in Willamette Valley, there’s room for optimism. 
Bellingar paints a positive picture of the region 50 years 
from now: one with greater yields, earlier harvests, and 
cool-climate varieties planted higher up in the foothills of 
nearby mountain ranges. “In the 1980s, we were considered 
to be on the marginal northern edge of viticulture,” he says. 
“So as the climate warms, perhaps we move more into the 
viticultural sweet spot.”  

Young vines navigate large 
rocks and irrigation lines in 
Oregon’s Dundee Hills AVA.

Seeking the 

Sweet Spot
HOW CLIMATE CHANGE 

IS AFFECTING THE WATER 
NEEDS OF NORTH AMERICA’S 

WINEGROWING REGIONS

story and photo by Mark Stock

VINEYARD MANAGEMENT





52  /  the tasting panel  /  july/august 2020

Prior to my interview with Robert and Bonnie Lloyd, I had already written this 
story off—or rather, written it in my head—as a run-of-the-mill profile of an 
experienced winemaker who has found success by going into business for 

himself. You can’t blame me for that given Robert’s pedigree, firmly stamped with a 
shining Chardonnay grape: The graduate of the viticulture and enology master’s pro-
gram at the University of California, Davis—who bears a solid resemblance to Steve 
Irwin and is just as charismatic—has crafted his liquid gold for the likes of La Crema 
and Rombauer, two of the country’s biggest Chardonnay powerhouses, while working 
with other producers and varieties through his company Lloyd Wine Consulting. 

But it turns out that this account isn’t merely about the masterful winemaker 
Robert has become. As a refreshing surprise, it’s an endearing love story. The con-
stant current of adoration and support that flows between the couple after 25 years 
was palpable even over the phone: As Bonnie told me, “When I met him, the passion 
that was in his eyes—I mean, all he could talk about was wine and winemaking. . . . I 
got excited because he was so passionate.” And the result of this perfect partnership, 
aside from the obvious successful marriage, is their thriving winery, Lloyd Cellars.

Back in 2008, Robert was doing very well as the head winemaker at Rombauer, 
even in the midst of an economic slump. Bonnie, however, could see that he wasn’t 
quite happy. Having once owned and operated a lucrative venture of her own (a dog-
walking and pet-sitting business), she felt confident that he could start his own label. 
“Everyone thought we were crazy to take the big pay cut,” Robert told me. “We had 
two little kids to consider too, but there’s no way I would have gone out on my own 
without her saying, ‘You know we can do this. Let’s do what we’re passionate about!’” 

CALIFORNIA

THE ADORABLE 
“PRESCRIPTION” FOR 

LLOYD CELLARS’ 
SUCCESS

by Jessie Birschbach

Bonnie and Robert Lloyd 
of Lloyd Cellars and 
Prescription Vineyards.
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Twelve years later, Bonnie’s loving push has yielded a Napa-based portfolio 
of wines from Sta. Rita Hills, Alexander Valley, Carneros, and Clarksburg. 
Lloyd Cellars has experienced steady growth and plenty of praise, but Robert 
has shrewdly capped its case production, mostly due to his preference for the 
minimal and delayed use of sulfur dioxide: “I’m not going to grow beyond what 
we can control, especially because it is a risky style of winemaking,” he said.

It’s a risk worth taking, in his view. “When making Chardonnay, the first thing 
to consider is temperature control, but secondly, we don’t use a lot of sulfur 
dioxide,” he explained. “It’s the middle of May and I still haven’t added any sulfur 
to the 2019 Chards.” Instead he relies on natural carbon dioxide and temperature 
to stabilize the Chardonnay while optimizing micro-oxygenation; otherwise, the 
“sulfur gobbles up all the oxygen, which to me, defeats the purpose of using a 
porous barrel,” he added. Robert feels strongly that this technique is a big part of 
why Lloyd Chardonnay goes down so smoothly. 

But the big and rich yet fresh style that has become his specialty is also a func-
tion of terroir. The higher malic acid levels that naturally occur in Chardonnay 
from Carneros and the Sangiacomo Vineyard in particular work perfectly for his 
approach, he said, likening his 20-year relationship with the Sangiacomo family 
to his happy marriage. “It’s our 12th vintage with them, and the beauty is that 
I don’t even have to tell them what I want; we just know each other,” enthused 
Robert, who values his other grower relationships just as fully—so much so that 
he also makes a single-grower Chardonnay from Clarksburg called Prescription. 
“I felt like James [Reamer of Reamer Farms] wasn’t getting the recognition he 
deserved,” Robert explained. “That’s why we even put his name on the label.” 

Prescription’s intricate label was conceived by Bonnie, who also came up 
with the name. (She credits Christin McDaniel of Distill Branding with help on 
the design.) “During Prohibition, doctors would actually write prescriptions for 
alcohol,” she noted. “I thought since this is just meant to be a fun wine with a value-
driven price point, a younger, hipper crowd would appreciate that.” Bonnie also 
designed the Lloyd Cellars labels to evoke those of chic perfume bottles, making 
the elegant Sta. Rita Hills Pinot Noir, for instance, seem all the more luxurious. 
(“She’s not just cute, she’s creative,” gushed Robert.) For that wine, Robert employs 
another unique winemaking technique involving a French press–like contraption 
that he calls a “submerged cap device,” which allows him to lengthen his ferments 
and vent off the ethanol that in turn concentrates flavor. Maintaining what he calls 
the “brambly, rich, and spicy” character of Sta. Rita Hills Pinot Noir is paramount. 

But perhaps nothing is more paramount to Robert than his love for his wife. And 
fortunately for us, the byproducts of his devotion are the wines of Lloyd Cellars. 

tasting notes by publisher
Meridith May
Prescription 2018 
Chardonnay, Clarksburg 
($20) Sourced from a single 
grower, this white—which 
underwent 95% malolactic 
fermentation in stainless 
steel with some oak 
treatment—is a definite 
cure for the common 
Chardonnay. Aromas of 
baked apple and tapioca 
precede mouthwatering 
notes of guava, creamed 
corn, cookie dough, and lemon  
blossom. 92

Lloyd by Robert Lloyd 2018 
Chardonnay, Carneros, 
Sonoma County ($40)  
This expression was made 
primarily with grapes 
sourced from three sepa-
rate blocks in the certified-
sustainable Sangiacomo 
Vineyard; a small percent-
age comes from Truchard 
Vineyard. These prestigious 
sites clearly influence the 
intensity and purity of fruit 
in the barrel-fermented wine, which 
aged for ten months in American oak 
and was left on the lees until bottling. 
Carneros Chardonnay is associated 
with crisp acidity and fresh stone-fruit 
flavors, and this is no exception; it also 
offers aromas of pineapple, lemon, 
and white flowers that lead to notes 
of buttered pecan, vanilla, peach, and 
daffodil. 94
 
Lloyd Cellars by Robert 
Lloyd 2017 Pinot Noir, 
Sta. Rita Hills, Santa Ynez 
Valley, Santa Barbara 
County ($50) Thanks to 
the calcium-rich soils of 
the Sta. Rita Hills AVA 
and cooling winds from 
the Pacific, this Pinot Noir 
shows great natural acidity 
and intensity of flavor. 
Profound aromas of rose 
petals and sweet red cherries in wet 
earth give way to notes of orange peel 
that glide through raspberry liqueur, 
mocha, and cedar on the palate, 
followed by a luxuriously juicy finish of 
fresh plum. 94

Conceived by Bonnie Lloyd, the name of this value-driven Chardonnay refers to 
prescriptions written for alcohol during Prohibition.
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Roll
THE NEWEST RELEASE IN TEMPLETON RYE’S 

BARREL STRENGTH SERIES IS A WINNER 
STRAIGHT OUT OF THE GATE

ON A
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More than 22,000 barrels of 
whiskey, all varying in age and 
flavor, are stacked six high in 

parts of the 54,000-square-foot matura-
tion warehouse at the Templeton Rye 
distillery in Templeton, Iowa. Head 
distiller Lester Brown regularly pulls 
samples from the casks of aging rye 
whiskey to evaluate the liquid and its 
state of maturation, keeping an eye out 
for exceptional barrels that might be 
worthy of a special project: Templeton’s 
Barrel Strength series.

Brown shares the samples with 
an in-house tasting panel of experts, 
who then conduct a comprehensive 
sensory evaluation of each whiskey and 
determine which barrels will ultimately 
be used. Executive Vice President of 
Global Sales Shane Fitzharris explains 
that the collective decision as to which 
whiskeys make the cut is a “body 
of work that develops over a period 
of time” and adds that, after much 
deliberation, Brown blends portions of 

the selected whiskeys and bottles them 
at cask strength.  

The series was born in 2018, when 
Templeton released its first Barrel 
Strength spirit into the U.S. market 
to much praise. Allotments of its 
2019 expression were made available 
internationally and were equally well 
received. In March, Templeton submit-
ted a pre-release sample of its 2020 
edition to the San Francisco World 
Sprits Competition, where it won a 
double gold medal (as did Templeton 
Rye 6 Year, while the 4 Year took home 
a gold). 

With a mash bill of 95% rye and 5% 
malted barley, the whiskeys are all 
aged in charred 100% virgin American 
oak barrels, yet their profiles differ; 
Fitzharris says that one goal of the 
series is to give aficionados a chance 
to collect the bottles and compare their 
nuances, the same way one might taste 
verticals of wine. 

While the 2020 Barrel Strength, 
which officially hit shelves in May, 
clocks in at 56.55% ABV, it’s remarkably 
smooth. Expect to find green apple 
and stone fruit on the nose, followed 

by generous rye spice and a creamy, 
oaky finish on the palate. No surprise it 
received that double gold. 

Yet for all the awards it has earned, 
Templeton also does its part in giving 
back. Since the COVID-19 pandemic 
began, it has donated 4,700 gallons of 
purified water—filtered through the 
distillery’s advanced reverse-osmosis 
system—to Iowa Prison Industries, 
which provides work training to 
inmates who used the water to 
produce hand sanitizer, according to 
Templeton Rye Brand Ambassador 
Tim Grimes. Templeton also formed 
Distiller’s Handshake with four other 
local whiskey producers, each of which 
contributed a barrel for a blend that 
yielded some 1,000 limited-edition 
bottles of whiskey; 50% of the profits 
will be donated to the Iowa Restaurant 
Association. 

In these fluid times, Templeton is 
conscientiously moving forward as it 
continues to produce whiskey at the 
same pace it did pre-pandemic. So it’s 
probably safe to bet that its 2021 Barrel 
Strength will take home a medal (or 
two) next March.  

Head distiller Lester Brown 
at the Templeton Rye 
distillery in Templeton, IA. 
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NEW RELEASES

When lifestyle-driven brand Weed Cellars launched in 2019, it set out 
to celebrate the individual expression and free-wheeling positivity that’s implied by the 
name without ever touching an actual plant. With a chic West Hollywood lounge, an 
elevated marketing strategy, and an eye toward key account expansion for its wines, 
ranging from the premium to the prestige tier, it was an innovative company to watch—
and this year, it has doubled down on its mission to take Weed all around the world. 

Its newest release is Weed Oak Cellars Straight Bourbon Whiskey, a Texas-made 
bourbon with a mash bill of 78% corn, 15% rye, and 7% barley; aged at least two years 
in white oak barrels, it offers a supple, rounded flavor profile with plenty of nuance. 
Positioning the product to move both on- and off-premise, the Weed team is stepping 
up its efforts to support the launch with account-driven merchandising. 

Not Your Father’s

Weed & Coke
WEED CELLARS EXPANDS ITS PRODUCT SELECTION 

TO INCLUDE A PREMIUM BOURBON  by Rachel Burkons
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Explains Weed Cellars Chief 
Marketing Officer Natasha Swords, 
“We’ll be promoting Weed Whiskey 
through traditional off-premise 
merchandising solutions, including 
our three-case stacker; 93-point rating 
neckers; [and] floor and wall decals—
some of which say ‘We Sell Weed,’ 
while others say ‘Weed The People.’ 
Then on to the slightly irreverent 
‘Nickel and Dime’ bags, which contain 
five and ten Weed 50-milliliter Whiskey 
Minis, respectively, and, of course, case 
cards, shelf-talkers, and—when things 
get back to normal—tasting opportuni-
ties.” But the brand is also pivoting in 
the wake of COVID-19 by rolling out 
“more timely solu-
tions like ‘Weed The 
People Practice Social 
Distancing’ decals for 
floors, windows, and 
protective screens,” 
says Swords. 

While the pandemic 
has delayed the 
on-premise launch 
of Weed Whiskey 
Straight Bourbon, 
the company remains 
bullish about the 
inroads its cheeky 
product will make at 
bars and restaurants. 
“Weed Whiskey 
Straight Bourbon 
doesn’t have can-
nabis in it, but it 
does embrace a fun, 
liberating lifestyle, 
which is attached to 
the name. Menus, 

outdoor chalkboards, signage, napkins, 
and tasting promo nights will help 
support on-premise accounts. We’re 
also sponsoring Weed Wednesday Quiz 
Nights to promote the brand when 
group settings are permitted, in order 
to regularly boost midweek sales,” says 
Swords. “Our systems reflect that fun 
part of our brand. The on-premise gets 
it 100% and can really utilize the brand 
to engage sales.”

Similar strategies are already making 
Weed a hit off-premise, Swords 
asserts. “We’ve seen zero trepidation 
at the trade level. Most big-box stores 
and smaller retailers get the brand’s 
messaging immediately; dedicated 

merchandisers support 
installations and POS, 
ensuring they stay fresh 
and shelving systems stay 
stocked, which keeps sales 
moving for our partner 
accounts,” she says. 
“Consumers seem to flock 
to our brand for several 
reasons, including an 
association with the name. 
. . . It stops people in their 
tracks, long enough for 
them to ask, ‘Is there weed 
in it?’ Once that happens, 
there’s [a strong] chance 
of follow-through at the 
purchase level. It connects 
with the individual in the 
consumer . . . who will 
enjoy a 93-point straight 

bourbon that goes down smoothly but 
stands up in a cocktail.”

Indeed, cocktails that feature Weed 
as a base will also be key to the brand’s 
growth strategy, says Swords, who 
told The Tasting Panel that the brand 
had been playing with drink names 
like Smoke Signals, Higher Ball, and 
Rolled Fashioned. Inspired to develop 
our own, the Tasting Panel team went 
back to basics with the Weed & Coke, 
whose name alone perfectly encapsu-
lates Weed Cellars’ playful image. It 
combines 2 ounces of Weed Oak Cellars 
Straight Bourbon Whiskey with Coca-
Cola, gently stirred over large rock ice 
and garnished with a lemon wedge. 
“That’s the ultimate cocktail,” Swords 
concurred when we told her about it. 
“It’s easy to make [and] economical, 
[with] a great, fun name that embraces 
the personality of our brand.”   

Not Your Father’s

Weed & Coke
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Weed Cellars’ cheeky 
three-case stacker.

Weed Cellars’ lounge in 
West Hollywood, CA.

Weed Oak Cellars Straight 
Bourbon Whiskey ($40) 

Alluring aromas of orange peel, 
peach, nougat, and creamsicle 
are fascinating starters for this 
91-proof whiskey made in Texas 
with 78% corn, 15% rye, and 
7% barley. The entry has zing, 
with black-peppered apricot and 
more orange peel. An under-
tone of butterscotch leaves a 
luxurious swath on the texturally 
round palate before the finish 
of cedar, mocha, and tobacco 
adds additional complexity. 93 
—Meridith May

A Weed Cellars case card.
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GERMANY

When Hilar Schmitt founded 
Schmitt Söhne Family Wines 
in 1919 on Germany’s Mosel 

River, he could hardly have foreseen 
that, 100 years later, it would produce 
the two bestselling German Riesling 
brands in the faraway United States. 
Today, Schmitt Söhne exports around 
700,000 cases to the U.S. each year, 
accounting for 67% of German Riesling 
sales stateside and nearly half of all 
German wine sales.

From the beginning, its success has 
been inextricably linked to Germany’s 
most important noble white grape. 
Yet maintaining that tradition hasn’t 
held the company back. Its contem-
porary dynamism is reflected in its 

leadership, which is now headed 
by fifth-generation Juliane Schmitt; 
having assumed her father Thomas’ 
role when he stepped back earlier this 
year, Schmitt is committed to taking the 
company to new heights in its second 
century—with Riesling, of course, 
leading the way. 

A mainstay of the portfolio is the 
Schmitt Söhne Riesling QbA Crisp 
& Fruity ($13), which—as with all 
Rieslings bottled under the flagship 
Schmitt Söhne Family Wines tier—
stands out on the shelf thanks to its 
attractive blue bottle bearing a newly 
redesigned label embossed with a 
metallic sun, its descriptive name in 
easy-to-read text. The modern packag-

ing deliberately eschews the daunting 
complexity of many traditional German 
wine labels, but rest assured that this 
is still a Rheinhessen Qualitätswein—a 
strictly controlled quality wine from 
one of Germany’s 13 specified wine-
growing regions—as is the rest of the 
line, including, in increasing order 
of sweetness, the Sweet Riesling (a 
Kabinett); the Late Harvest Riesling 
(Spätlese); and the Auslese Riesling. 

Explains Schmitt, “One of the biggest 
hurdles for U.S. consumers are German 
labels, which can be confusing. We’ve 
just introduced [these] simplified, 
modernized labels . . . which now state 
the flavor profile of each wine right 
on the front. Many American wine 

Reinventing Riesling
A WIDE SELECTION AND FRIENDLY PRICING MAKE SCHMITT SÖHNE 

RIESLINGS WUNDERBAR FOR WARM WEATHER 

by David Gadd
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drinkers don’t know that, for example, 
a QbA Riesling is crisp and fruity, and 
an Auslese is rich and luscious. Our 
labels overcome that barrier.”

Schmitt Söhne’s RELAX line goes 
even further in making German 
wine more approachable for today’s 
consumer, with contemporary packag-
ing as clear and unintimidating as 
the liquid inside the bottle. Although 
RELAX is designed to appeal to a wide 
audience, millennial and Gen Z wine 
drinkers will be particularly attracted 
to the straightforward appeal it makes 
to their lifestyle (“chill and unwind,” 
as the RELAX ad campaign puts it) as 
well as to its clean, fruit-driven flavors. 
In fact, earlier this year, RELAX moved 
into the “Top 10 $8–11 Import Brands” 
in Information Resources, Inc. (IRI) 
data. RELAX Riesling QbA ($14) makes 
an ideal match with Southeast Asian 
foods such as pad Thai or Vietnamese 
five-spice roast chicken. 

Bracketing the Schmitt Söhne Family 
Wines and RELAX tiers, the company 
offers two other Riesling brands. For 
everyday drinking, they fast-forward 
to happy hour with affordable Fünf 
Riesling. (Fünf is German for “five,” 
the time when casual wine drinkers 
like to twist off the screwcap and let 
the fun begin.) For their more serious 
counterparts, the Thomas Schmitt 
Private Collection includes five estate-
bottled Rieslings in a range of traditional 
German styles, from dry to Auslese.

Meanwhile, Schmitt Söhne is daring 
to go beyond Riesling with its newly 
released RELAX Rosé Bubbles ($15). 
A blend of six grape varieties, the dry, 
Spanish-sourced sparkling rosé was 

designed to bring a refreshing effer-
vesence to the table on any occasion 
while also serving as a charmingly 
unassuming afternoon apéritif. 

And in yet another bold move, 
Schmitt Söhne created an alliance in 
January 2019 with Delicato Family 
Wines, which became the exclusive 
importer for its entire portfolio, includ-
ing luxury Rieslings from its partner 
wineries Bischöfliche Weinguter Trier, 
Schloss Vollrads, Friedrich-Wilhelm-
Gymnasium, and Franz Keller. Delicato 
President and CEO Chris Indelicato 
calls the import partnership “another 
exciting opportunity for Delicato as 

part of our strategy to build a world-
class import portfolio. Like Delicato, 
Schmitt Söhne has nearly a century of 
passion invested in the business and 
has done an incredible job of maintain-
ing excellent quality while evolving into 
a global leader.”

The arrangement is already paying 
off: Schmitt Söhne was up 33% versus 
last year in dollar sales and 22% in 
volume in the four-week period ending 
May 3; RELAX was up 51% in dollar 
sales and 36% in volume for the same 
period. Statistics like these should 
encourage savvy retailers to stock up  
. . . and wine lovers to drink up. 

Representing the company’s fifth generation, Juliane Schmitt is Managing Director 
of Schmitt Söhne.

Schmitt Söhne 
Family Wines 
2018 Riesling, 
Qualitätswein 
Rheinhessen ($13) 
Medium-bodied 
with a nectar of 
apricot and peach. 
Floral notes are 
abundant on the 
nose and palate and 
acidity is bright. 89

Schloss Vollrads 
Estate 2018 Riesling 
Kabinett, Rheingau 
($35) Aromas of 
beeswax, lychee, 
fresh linen, and sun-
kissed pears are a 
highlight of this light, 
ripe white. Summer 
juices of apricot and 
peach are resplen-
dent, balanced by 
acidity that’s at the 
“just right” point for delicious 
food pairing. 92

RELAX Riesling 
($14) Off-dry, deli-
cate floral tones mix 
with lime chiffon. 
Aromas and flavors 
of honeyed bees-
wax and persistent 
light citrus reveal a 
mineral presence 
on the finish. 
Straightforward and 
refreshing. 90

RELAX Rosé 
Bubbles ($15) 
Perfumed by 
pineapple and 
tangerine blos-
som, the delicate 
mousse serves as 
a conduit for water-
melon, strawberry, 
and rose petal. 
Minerality adds 
lift. 89

PUBLISHER MERIDITH MAY’S TASTING NOTES
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BUBBLES

POP culture
AT 20 YEARS, LIFESTYLE BRAND  
STELLA ROSA IS AS FRESH AS EVER 
by Amanda M. Faison
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iven the current state of the world, who couldn’t use 
a little glass-clinking escapism? Stella Rosa, a line of 
of semi-sweet, semi-sparkling wines from the Riboli 

family of San Antonio Winery, embodies an effervescence 
that’s best summed up by the brand’s motto, “Stellabrate!” 

Stella Rosa plays as a lifestyle brand—and that’s no 
accident. “We look at messaging not from the wine 
perspective, which can be pretty traditional, but more from 
the craft beer and spirits side,” says Dante Colombatti, 
Marketing Director for Riboli Family Wines and grandson 
of the late pioneer Stefano Riboli. “Our demographic is fun, 
adventurous, and likes to try new and different things.” 

G
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And the Riboli family has always 
responded in kind. Almost two decades 
ago, they listened when their custom-
ers asked for a slightly sweet sparkling 
wine, launching Stella Rosa as a low-
ABV Moscato d’Asti—which they chose 
not just for the fame of the appellation 
in Piedmont, Italy, but also because 
the Asti province was the birthplace of 
Maddalena Riboli, the family matriarch. 
They listened again when the label’s 
fans asked for a red version. Soon Stella 

Rosa Rosso, a sparkling red with notes 
of strawberry, hit the marketplace.

Again and again, the family heeds the 
call of consumers—the latest example 
being Stella Rosa Royale, a deeper, 
darker red with a higher alcohol content 
that releases in July. (Stella Rosa wines 
traditionally clock in at 5% ABV; Royale 
has 8%.) “It’s the ultimate food-pairing 
wine, from spicy Thai food to a burger 
at a backyard cookout,” says Audrey 
Lewis, Riboli Family Wines’ Public 
Relations Coordinator. It’s one of nearly 
20 expressions that have been added 
to the Stella Rosa portfolio over the 
years; the brand is now the bestselling 
imported Italian wine in the country. 

“We’re constantly looking and ask-
ing, how can we serve [our customers] 
better?” Colombatti says. “And how do 
we think beyond the bottle?” Of late, 
that has meant engaging customers 
who toggle back and forth between 
categories: The beauty of the Stella 

Rosa wines is that they lend themselves 
to cocktails as well as sipping. “This is 
something that has naturally evolved 
and, in the last year to 18 months, has 
become more relevant for the brand,” 
Colombatti says, noting that people are 
buying Stella Rosa not only to drink 
on the porch and pour with dinner but 
also to use as a mixer. “They say, ‘It’s 
a light sparkling wine; I’m going to 
get creative with this,’ and they make 
Stella-ritas and Mojitos.” Picking up on 

this trend, the team quickly brought 
in professional bartenders to create 
and test Stella Rosa–forward cocktails. 
Those recipes, which range from Frosé 
to Mules, live on the website and, as of 
June, on Stella Rosa’s free app.

In developing the latter, the Ribolis 
have once again anticipated the needs 
of the market—after all, who are we if 
not a society attached to our phones? 
The app, which the marketing team 
began working on two years ago, is 
the first omnichannel app from a major 
wine brand, according to Colombatti, 
engaging on multiple levels. While the 
database of recipes and pairings is itself 
searchable, app users can also pick up 
a bottle (or one of the newly released 
cans) of Stella Rosa, scan the label, and 
instantly pull up the recipes that feature 
the product along with fun facts about 
it. “You have the ability to scan all of our 
products,” says Nicole Storin, Project 
Manager Online Marketing at Riboli 

Family Wines. “It’s really convenient to 
be in the store and have the wine and 
its cocktail ingredients pop up.”

Here’s where things get even more 
interesting: The app further highlights 
the celebratory nature of Stella Rosa 
through its photo filters and a game 
called Stella Poppin’, featuring a cheer-
ful grid of bobbing wine barrels, fruit, 
and wine glasses that await strategic 
finger swiping against a background 
of popping pink bubbles. Users earn 

points by playing (high scores land on 
the leaderboard); by snapping selfies 
and applying the filters; by scanning 
bottles of Stella Rosa; and, of course, 
by accessing the recipes. Accumulated 
points are rewarded with product 
discounts and merchandise. (The Stella 
Rosa–infused lip balms are allegedly a 
hot-ticket item. “We can’t keep them in 
stock,” Colombatti says. “We’re a wine 
company with 100,000 lip balms going 
out the door.”)

This is all to say that Stella Rosa 
knows its customer: 25- to 45-year-old 
women from all walks of life who  
aren’t necessarily looking for a tradi-
tional go-to wine. Before launching the 
app, the company surveyed its loyal 
base. “They enjoy mobile games and 
cocktails, they’re foodies, they want 
cool recipes, they want to feel appreci-
ated,” Colombatti says. “We’re saying: 
‘We’re here for you, engage with us, 
and have fun with us!’” 

With the brand’s new 
app, shoppers can 
scan the label on any 
bottle or can of Stella 
Rosa and instantly 
pull up cocktail 
recipes featuring the 
product.
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Because Jack Daniel’s has been woven into 
the fabric of American pop culture for more 
than a century, you could be forgiven for 
thinking that you know everything there 
is to know about the contents of that 
famous square bottle. But the truth is, you 
probably don’t know Jack.

In fact, its very familiarity may be 
deceptive, says Jack Daniel’s U.S. 
Brand Ambassador Eric “ET” Tecosky: 
“Everyone knows the label, but not every-

one knows how well made the whiskey in 
the bottle really is. I always say that Jack 

Daniel’s is the original craft whiskey.”
Consumer education, then, is Tecosky’s 

raison d’être; his style, however, is unconven-
tional. In conducting Jack Daniel’s tastings, he 

asked himself, “How can I make [them] unique in 
a field of spirits tastings that basically all look the 

same?” That’s when he realized that tastings involve 
all of the senses save one—sound. So he embarked on 
a mission to discover how to incorporate music into his 
storytelling, and a new tasting series was born: a musi-
cal odyssey through expressions of Jack Daniel’s called 
Tasting Notes.

The idea was certainly on-brand considering that the 
distillery’s namesake founder was himself a music lover 
and sponsor of the Silver Cornet Band, which regularly 
performed in the saloons of Lynchburg, Tennessee. Over 
the decades, his whiskey became a touchstone for musi-

The Sound of

Whiskey
TASTING NOTES GIVES JACK DANIEL’S 

FANS A SONIC EXPERIENCE
by Kyle Billings

COVER STORY

GREATEST HITS
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cians of all stripes—no doubt spurred on by Frank 
Sinatra, who declared it his drink of choice. Daniel’s 
unifying influence extends beyond the grave to artists 
as diverse as Led Zeppelin, Eric Church, Tom Petty, 
and Kesha, all of whom have pledged adoration for 
Jack Daniel’s. 

Classically trained musician and veteran songwriter 
Carlos Calvo is the other half of the creative duo 
behind Tasting Notes. He and Tecosky had collabo-
rated on various music projects for years before bring-
ing their respective talents to the table for their new 
endeavor—Calvo his skill and experience and Tecosky 
his passion for music and knowledge of whiskey. 

“The original thought was, ‘Hey, does sound influ-
ence taste?’ Can it affect your palate?’” says Tecosky. 
“Carlos and I did some independent research with 
that question in mind . . . and [it] all said yes.” Despite 
a litany of songs explicitly referencing Jack Daniel’s, 
they decided instead to “see if we can create music that 
actually enhances the experience of tasting” the brand.

They met in Tecosky’s living room and began brain-
storming around two questions. One, “What kinds of 
sounds mirror tastes that resonate with people?” Two, 
how do “the flavor profiles of whiskey translate into 
musical terms?” Then they set their sights on creating 
a refrain for five expressions: Old No. 7, Gentleman 
Jack, Single Barrel Select, Jack Daniel’s Rye, and 
Sinatra Select. “The music was curated with all of the 
nuances of each whiskey in mind,” explains Tecosky. 
“Each guitar riff was carefully written to echo the way 
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Eric “ET” Tecosky is U.S. Brand Ambassador for Jack Daniel’s.
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each expression of whiskey affects 
your palate . . . amplify[ing] how you 
experience the spirit and the tasting as 
a whole.”

The duo’s commitment to detail 
was such that the tasting and scoring 
process took nearly a year to complete. 
Initial discussions transitioned into 
jam sessions and then into the arduous 
work of fine-tuning the riffs. “I’m not 
coming from the beverage world, so 
this was a unique creative challenge,” 
says Calvo. “It was fun because it 
wasn’t easy—probably like producing 
whiskey.”

 But eventually their labor yielded 
fruit. “The first song we did, we’re like, 
‘Holy shit, this works,’” says Tecosky. 
“‘This is incredible—this actually adds 
to the experience of a whiskey tasting, 
in a great, fun, interesting way.’ And it 
just kept getting better and better.”

After informal engagements to 
test the waters, Tasting Notes 

debuted to an eager audience 
in Hollywood earlier this year. 

Carlos Calvo with 
his Gretsch Jet  
Firebird guitar. 



july/august 2020  /  the tasting panel  /  65

Guests were summoned to a secluded 
speakeasy, where they mingled around 
the bar and enjoyed a selection of Jack 
Daniel’s cocktails. Small black and red 
tables that aproned the stage were 
crowned with whiskey glasses. The 
setup was not altogether unfamiliar 
for a tasting, but many in attendance 
remained unsure of what to expect.

Then the moment arrived and the 
proverbial curtain was finally pulled 
back on Tecosky and Calvo; equipped 
with a Gretsch Jet guitar and Fender 
Blues DeVille Tweed amp, they braved 
an audience teeming with expectant 
energy as the tasting began. While they 
all sampled the same five Jack Daniel’s 
whiskeys, the guests were encouraged 
to savor the music and the moment in 
their own way. One attendee, singer 
Carolyn Jania, says it was “one of the 
most interesting experiences I’ve ever 
had,” adding that her boyfriend had 
said it “was the coolest thing he’s done 
in L.A.” 

The guests were wowed by Calvo’s 
ability to showcase the nuances and 
energy of each expression as one 
composition segued seamlessly into 
the next. “Storytelling through music is 

what this was all about,” says attendee 
Loren Fishbein, himself a music-
industry professional. “I also really 
appreciated the history of Jack Daniel 
himself. . . . The event was incredibly 
memorable. There’s so, so much more 
to that label than [most people realize].” 

Perhaps the greatest triumph of 
the evening, in Calvo’s view, was the 
score for Jack Daniel’s Sinatra Select. 
“This was our biggest challenge,” he 
says. “So much is associated with him 
already. Sinatra generally worked with 
a big band, so it was tough [to emulate] 
with one guitar. He had such a smooth, 
crooner voice, but he wasn’t afraid to 
throw down.” Daring to compose a 
score that reflects the standards and 
complexities of both the spirit and the 
Chairman of the Board is audacious. 
If the goal was to express the whiskey 
through music and for that music to 
enhance the whiskey, nothing short of 
greatness was required. Whether it was 

achieved is the exclusive memory of 
those lucky enough to be in the room.

After the successful debut, Tecosky 
explains, “We had a five-city tour that 
was being booked. It was exciting—it 
really felt like we were doing some-
thing really cool and unique. We’re 
both, like, ‘How rock ‘n’ roll! We get 
to go on the road with a guitar and a 
bottle of Jack and make people happy.’”

Despite best-laid plans, on the eve 
of their first stop—the New Orleans 
Bourbon Festival—Tecosky and Calvo’s 
flight was canceled and the Tasting 
Notes tour was suspended, another 
casualty of COVID-19. Still, Tecosky 
is optimistic for its return—and 
meanwhile, it’s still resonating with 
those who experienced it in Los 
Angeles. “[Tasting Notes] was one of 
the most interesting tastings I’ve ever 
participated in,” says attendee Vance 
Duffy. “I think they’re onto something 
special here.”  

“The original thought 
was, ‘Hey, does sound 
influence taste? Can 

it affect your palate? 
Carlos and I did some 
independent research 
with that question in 

mind . . . and [it] all 
said yes.”

—Eric “ET” Tecosky

Singer Carolyn Jania attended Tasting Notes in L.A.
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DOMESTIC

91 Dutton-Goldfield 2019 Rosé 
of Pinot Noir, Sonoma Coast 

($30) Pale pink; smooth, soft, and juicy yet 
dry; fresh and tangy, with impressive depth 
and length. 

92 Tablas Creek Vineyard 2019 
Dianthus, Paso Robles ($30)  

A bright pink blend of Mourvèdre, Gr-
enache, and Counoise; dry but also lush and 
rich, with tangy notes of ripe strawberry and 
raspberry preceding a long finish.

VINEYARD BRANDS

92 Gehricke 2018 Chardonnay, 
Russian River Valley ($32) The 

silky palate shows refined flavors of tropical 
fruit, pear, and fig. Luscious and dense yet 
bright and fresh, with a hint of toasty oak.

92 Flora Springs 2017 Merlot, 
Napa Valley ($35) Rich garnet 

color and a soft, spice-tinged nose; good 
balance and length. The rich, velvety texture 
is joined by deep flavors of earth, plum, and 
toasty oak.

In each issue, Senior Editor Anthony 
Dias Blue selects a wide range of the 
best wines and spirits from among 
the more than 500 he samples over 
the course of a month. The reviews 
are subjective editorial evaluations, 
made without regard to advertising, 
and products are scored on a 
100-point scale: 

  85-89: VERY GOOD

  90-94: OUTSTANDING

  95-100: CLASSIC
 

Once products are selected for 
publication, producers and importers 
will be offered the option of having 
their review accompanied by an 
image (bottle photo or label art) for 
a nominal fee. There is no obligation 
to add an image, nor does the 
decision affect the review or score in 
any way.

 
 The “twisty” icon indicates wines 

sealed with a screwcap closure.

For additional Blue Reviews, go to 
bluelifestyle.com.

Prices are for 750-mL bottles unless 
otherwise noted.

 

Anthony Dias
BLUE REVIEWS

Presented by
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92 Tablas Creek Vineyard 2018 
Côtes de Tablas Rouge, Ad-

elaida District, Paso Robles ($35) A 
medium-ruby blend of mostly Grenache and 
Syrah with a spicy nose. Smooth, meaty, and 
dense; rich and earthy, with good acid struc-
ture, length, and balance.

VINEYARD BRANDS

93 FEL Wines 2018 Pinot Noir, 
Anderson Valley ($38) A Cliff 

Lede label with a deep ruby color and a silky, 
fresh style; bright and lively, with juicy notes of 
cherry and a long finish.

92 Tablas Creek Vineyard 2018 
Roussanne, Adelaida District, 

Paso Robles ($40) A prized Rhône Valley 
variety has been given a splendid Central Coast 
treatment: With a golden color and a soft min-
eral nose, this wine is lush, creamy, and chewy, 
with flavors of spice, honey, and minerals. It’s 
equal parts subtle, rich, long, and layered. 

VINEYARD BRANDS

93 Dutton-Goldfield 2018 Dut-
ton Ranch Pinot Noir, Russian 

River Valley ($40) A rich ruby expression 
from one of Sonoma’s most iconic vineyards; 
smooth, intense, and balanced, with tangy acid-
ity and lovely notes of black cherry.

92 Calmére Estate Winery 2018 Pi-
not Noir, Carneros ($45) Medium 

ruby color ; lush and deep, with rich cherry 
and hints of toasty oak and vanilla. Smooth, 
long, and well balanced, from the Peju family’s 
second label. 

93 Oleandri 2018 Chardonnay, 
Sta. Rita Hills ($45) Golden color 

and a nose of fresh pear; on the silky palate, 
ripe fruit joins deep, vibrant acidity in a lovely, 
bright style. Very impressive, with a lengthy 
finish. 

93 Flora Springs 2019 
Soliloquy, Napa 

Valley ($50) A smooth and 
aromatic wine crafted from 
an unusual blend of Sauvignon 
Blanc, Chardonnay, and Malva-
sia. Rich, dense, and tangy, with 
creamy elements of juicy fruit 
and spice; lush and long. 

93 Testarossa Win-
ery 2018 Fogstone 

Vineyard Chardonnay, Santa Lucia 
Highlands ($51) Smooth and refined, with 
soft tropical fruit; elegant, stylish, and charming; 
classic and long, with purity and finesse. 

91 C.L. Butaud 2018 Cease & 
Desist, Texas High Plains ($65) 

A smooth and juicy blend of 50% Tempranillo 
and 50% Syrah, with a medium garnet color. 
Fresh and tangy, with spice, ripe fruit, and hints 
of vanilla; long and balanced. 

91 J. McClelland Cellars 
2016 Cabernet Sauvi-

gnon, Napa Valley ($50) Medium 
ruby color and aromas of plum and 
spice that carry over to the complex 
palate, along with blackberry; silky 
texture as well as good acid structure, 
length, and balance. From Scotto 
Cellars. 

92 Salvestrin 2019 Sau-
vignon Blanc, Crystal 

Springs Vineyard, St. Helena, 
Napa Valley ($28) Clean and 
exuberant, with racy acidity and bright, 
tangy fruit; balanced and deep, long 
and charming. 

91 Anthony & Dominic 2018 
Chardonnay Reserve, 

Castellucci Vineyard, Ruther-
ford, Napa Valley ($35) Clean and 
fresh, with tangy fruit, silky texture, 
nice balance, and subtle hints of toasty 
oak; deep and long. 
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93 J. Bucher 2017 Three Sixty 
Pinot Noir, Bucher Vineyard, 

Russian River Valley ($65) Velvety with 
dense notes of ripe cherry; sweet, concen-
trated, and intense. 

94 Testarossa Winery 2018 Clone 
2A Pinot Noir, Sanford & 

Benedict Vineyard, Sta. Rita Hills 
($68) This juicy wine from a historic vine-
yard shows notes of ripe cherry and lovely 
hints of toast and spice on a smooth texture. 
It’s fruit-forward, with racy acidity and fine 
balance and length. 

94 Sonoma-Cutrer 2018 Wood-
ford Reserve Barrel Finish 

Pinot Noir, Russian River Valley ($69) 
Medium ruby color ; silky and fresh, with 
bright cherry and a succulent style; tangy 
and peppery, long and lovely. 

94 Peju 2016 Cabernet Franc, 
Napa Valley ($70) Dense garnet 

color and a spiced nose; velvety and concen-
trated, with plum, blackberry, and more spice; 
elegant and charming, with a lasting finish. 

94 J. Bucher 2017 Pinot Noir, 
Opa’s Block, Bucher Vineyard, 

Russian River Valley ($75) The ripe 
berry nose gives way to intense black cherry, 
subtle oak, and toast on the smooth palate. 
Lush and long, with considerable depth. 

93 JUSTIN Vineyards & Winery 
2016 Isosceles, Paso Robles 

($76) Juicy and ripe, with plum and black-
berry appearing on a smooth texture with 
fine structure. Balanced and rich, elegant and 
tangy. 85% Cabernet Sauvignon, 8% Caber-
net Franc, and 7% Merlot.

93 Ledson Winery & Vineyards 
2016 Mountain Terraces 

Malbec, Mountain Terraces Vineyard, 
Moon Mountain District, Sonoma 
Valley ($85) Smooth and intense, with lush, 
ripe blackberry and spice; chewy, concentrat-
ed, rich, and impressive, with considerable 
balance and length. 

95 Gamble Family Vineyards 
2016 Paramount, Napa Valley 

($90) Four Bordeaux varieties have been 
blended into a smooth and stunning wine 
whose finesse and subtlety is truly notable. 
It’s lush, complex, and long, with sweet oak 
and a velvety texture. 

93 Shafer Vineyards 2017 One 
Point Five Cabernet Sauvi-

gnon, Napa Valley ($95) Deep garnet 
color ; juicy, tangy, and balanced, with lush 
berry flavors; dense and long. Not bad for a 
“second wine”!

95 Avery Rose 
Vineyards 

2015 Six Acre 
Vineyard Caber-
net Sauvignon, 
Oakville, Napa 
Valley ($110) Dark 
garnet color and 
a ripe berry nose; 
smooth and luscious, with rich flavors of 
plum, blackberry, and spice. A good cellar 
selection with a deep, intense style. 

94 Cliff Lede 2017 Rock Block 
Series Dancing Heart Caber-

net Sauvignon, Stags Leap District, 
Napa Valley ($110) Deep garnet color 
and a lush berry nose; silky and elegant, with 
toasty plum, sweet oak, spice, and chocolate 
all working in balance.

94 Cornerstone Cellars 2016 
Cabernet Sauvignon, Ruther-

ford, Napa Valley ($120) Long, complex, 
and intense, this is a master class in Napa 
Cab. The toasty mineral nose gives way to 
silkiness and structure on a palate of plum, 
herbs, and spice.

94 Cornerstone Cellars 2016 
Oakville Red Wine, Oakville 

Station Vineyard, Oakville, Napa Val-
ley ($120) A definite cellar candidate, with 
a bright garnet color and aromas of toast 
and plum. Smooth, lush, and deep, with soft 
plum and spice as well as hints of vanilla; 
juicy, fresh, and long.

95 Peju 2015 Cabernet Franc 
Reserve, Napa Valley ($150) 

Another cellar option, with a refined spice 
nose and rich, ripe flavors with hints of earth 
and mocha. Tangy, long, and elegant, with a 
silky texture. 
 

IMPORTED

93 Bodegas Muriel 
2010 Muriel Viñas 

Viejas Gran Reserva Tem-
pranillo, Rioja, Spain ($30) 
Smooth and mature, with berry 
notes that present toasty, nicely 
aged flavors. Rich and balanced, 
this wine demonstrates how 
nicely Tempranillo responds to a 
little aging. 

QUINTESSENTIAL WINES

BLUE REVIEWS

92 Georges Duboeuf 2018 
Mâcon-Villages Char-

donnay, France ($40) Smooth, re-
fined, and elegant, with a silky texture 
and fine minerality. Lush yet crisp, with 
lively acidity and considerable length. 

QUINTESSENTIAL WINES 

Avery Rose

Avery Rose

s cot t  be e be r

Avery Rose Vineyards, Napa, CA  |  www.averyrosevineyards.com

Scot t @ ar vin e yar d . com
4 1 5 - 5 9 5 - 4 3 1 4

w w w . a v e r yros evin e yar ds . com
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92 Podere Il Castellaccio 2016 
Toscana IGT Valénte, Italy 

($34) Medium ruby color ; rich berry flavors 
join hints of violet on the lush texture. Juicy 
and tangy, with good depth and finesse; long 
and complex. 

SHIVERICK IMPORTS 

VALUE

91 Paua Bay Wines 2019 Frenzy 
Sauvignon Blanc, Marlbor-

ough, New Zealand ($14) Fresh citrus 
nose; silky and crisp, with flavors of passion 
fruit and Meyer lemon. Lively and tangy, it’s a 
remarkable wine, particularly at this price. 

WILSON DANIELS

88 MAN Family Wines 2019 
Warrelwind Sauvignon Blanc, 

Western Cape, South Africa ($7) 
Smooth, crisp, and softly herbal as well as 
fresh and long—all at an unbelievable price. 

VINEYARD BRANDS

88 La Vieille Ferme 2019 Rosé 
Récolte, France ($8) Silky and 

juicy, with clean flavors of strawberry and 
soft spice. Made by the Perrin family, it’s a 
nicely crafted wine at a ridiculous price. 

VINEYARD BRANDS

88 Domaine Laroche 2019 Pays 
d’Oc IGP Rosé La Chevalière, 

France ($13) Pale pink; dry yet juicy, with 
hints of strawberry and raspberry appearing 
on a creamy texture. Clean, balanced, long, 
and bright at an amazing price. 

WILSON DANIELS 
 

90 Matchbook 2018 Estate 
Cabernet Sauvignon, Dun-

nigan Hills ($15) Deep garnet color and 
a smooth texture, with concentrated flavors 
of plum, blackberry, and spice. Toasty, rich, 
and dense with good length and balance, 
this is an incredible value. 

90 Essay 2019 Chenin Blanc, 
South Africa ($10) This fresh 

and bright wine blends an underutilized 
variety with a good portion of Viognier and 
Roussanne to add depth and lovely aromat-
ics. Juicy, crisp, and long. 

VINEYARD BRANDS

90 Domäne Wachau 2019 
Grüner Veltliner Federspiel 

Terrassen, Wachau Valley, Austria 
($15) Succulent and silky, with a minerally 
nose, a core of crisp and citrusy acidity, and 
a racy style. 

GONZÁLEZ BYASS

91 Chasing Venus 2019 Sauvi-
gnon Blanc, Marlborough, 

New Zealand ($18) Smooth herbal nose, 
exuberant flavors of citrus, and racy acidity. 
Juicy and lively; charming and long. 

MATCHBOOK WINE COMPANY

90 Domaine de Cala 2019 Cote-
aux Varois en Provence Rosé, 

France ($18) This blend of six varieties is a 
project from celebrity chef Joachim Splichal. 
Smooth and fresh, with a juicy, tangy style; 
well rounded, balanced, and long. 

WINE WAREHOUSE

92 Flat Top Hills 2019 Rosé, 
California ($14) Made by 

the fourth generation behind  
C. Mondavi & Family, this salmon-pink 
wine is a lush blend of Grenache and 
Dolcetto. It’s smooth, dry, and juicy as 
well as long, rich, and charming.  

90 Anthony & Dominic 
2018 Pinot Gris Re-

serve, Ryan German Vineyards, 
North Coast ($15) This great value 
wine from the Scotto family features 
a bright, aromatic nose of citrus. 
Smooth, juicy, and crisp, with pure, 
lively fruit; tangy, balanced, and long.   
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92 Château La Nerthe 2017 
Côtes-du-Rhône Villages Les 

Cassagnes Rouge, France ($20) A dark 
and fragrant GSM at a great price. Lush, 
dense, and rich; complex, 
clean, and charming. 

KOBRAND

93 Steele Wines 
2016 Centennial 

Vines Zinfandel, Catfish 
Vineyard, Lake County 
($25) Rich blackberry nose; 
silky and complex with dense 
berry flavors, a luscious style, 
and Jed Steele’s characteristic 
tension and finesse. 

92 Piper Sonoma Blanc de 
Blancs, Sonoma County ($22) 

Smooth, bright, and crisp, with muscular 
bubbles, lively and juicy fruit, and lots of 
charm as well as racy acidity, good length, 
and considerable finesse.  

90 RouteStock 2018 Pinot Noir, 
Sonoma Coast ($23) Fresh, silky, 

and earthy, with bright cherry, lively spice, 
crisp acidity, and a long finish.  

91 Hall Ranch 2018 
Zinfandel, Paso 

Robles ($20) Deep garnet 
color, a spiced nose, and 
tangy, luscious flavors of black 
raspberry. Balanced and stylish, 
long and generous.  

90 Ron Rubin 2017 Pinot Noir, 
Russian River Valley ($25)  

A bright cherry nose gives way to a silky, 
spicy, and smooth palate. Clean and juicy, 
long and balanced. 

93 Michele Chiarlo 2019 Moscato 
d’Asti DOCG Nivole, Italy 

($24) This is delicious—I’ve already con-
sumed half the bottle while writing this note! 
Foamy, fresh, and crisp, with flavors of tangy 
apple and succulent peach; the sweetness is 
balanced by bright acidity.

KOBRAND 

SPIRITS

92 Speyburn Speyside Single 
Malt Scotch Whiskey Aged 10 

Years, Scotland ($30) Toasty, spiced nose; 
rich, creamy, and mellow, with a smooth, el-
egant style and good length. Deep and lovely, 
it’s a tremendous value.

93 Priqly Prickly Pear Liqueur, 
USA ($30) Soft floral nose; silky, 

sweet, and lush, with a strong presence of its 
namesake flavor; balanced, deep, and tangy. This 
should give St. Germain some competition.  

93 Grand Brulot VSOP Cognac 
& Café Liqueur, France ($35) 

Deep mahogany color ; smooth and sweet, 
with deep flavors of toasted coffee and a 
lovely Cognac background. Rich and layered, 
long and luscious.

PARK STREET IMPORTS

93 Prairie Organic Navy Strength 
Gin, USA ($35) Aromatic nose of 

juniper and spice that carries over to the palate 
on a silky texture. Rich, elegant, and complex but 
not flowery; deep, balanced, and long.

92 The Glenlivet Caribbean 
Reserve Single Malt Whisky, 

Scotland ($40) Pale amber hue and aromas 
of sweet pear and banana; creamy texture 
with rich, sweet notes of toffee followed by 
soft vanilla, spice, and caramel with hints of 
melon. Elegant, delicate, and expressive.

92 Bobby’s Schiedam Jenever, 
Netherlands ($43) Smooth, 

tangy, and aromatic, with a pronounced 
citrus quality, notes of lemon peel, and a silky 
texture. Spicy, malty, and long, this is a fine 
example of the Genever style.

DUGGANS INTERNATIONAL IMPORTS

92 Scottish Kings Highland Dry 
Gin, Scotland ($55) Clear with 

a greenish tinge and rich aromas of soft 
juniper and honeysuckle. It’s edgy, spiced, and 
peppery yet smooth and creamy.

PARK STREET IMPORTS

93 Branson Royal VSOP Cognac, 
France ($60) Medium amber 

color; lush and silky, with rich notes of spice, 
vanilla, and caramel as well as sweet and 
toasty oak; floral, fresh, and balanced, with 
good length and depth. Aged a minimum of 
four years.

93 Old Pulteney Huddart Single 
Malt Scotch Whisky, Scotland 

($65) Light amber color and a subtle, toasty 
nose; luscious, mellow, and creamy, with clas-
sic Highland malt. Long and balanced, deep 
and elegant.

93 Port Askaig 8 Year Old Single 
Malt Scotch Whisky, Scotland 

($70) So pale it’s almost colorless; smoky 
and smooth, with sweet and toasty flavors of 
spice, malt, and cereal. This long and elegant 
spirit proves that its lesser-known producer 
deserves attention.

93 Rogue Spirits Rolling Thun-
der Stouted Whiskey, USA 

($75) Deep amber color and aromas of 
toast and vanilla that transfer over to the 
palate alongside smooth notes of caramel 
and spice. Intense with sweet oak and good 
balance; long, lush, and generous.

94 Branson Cognac XO, France 
($250) Refined and toasty nose; 

rich and deep, with a style that’s equal parts 
luscious, creamy, and intense. Floral, spicy, and 
complex on the palate, with flavors of vanilla 
and caramel that give way to a lasting finish. 
Aged a minimum of ten years, with some of 
the eaux-de-vie aged 25-plus years. 

BLUE REVIEWS
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Cherry Pie California Tri-County Pinot Noir showcases the best of each county to create a wine with a distinct 
sense of place. From gravelly, well-draining sites in Monterey which create rich, concentrated earthy flavors, 
to the cool climate of Carneros in Napa which results in bright red, juicy flavors, and warm, sandy soils in Santa 
Barbara which provide intense aromatics and acidity. Each cluster begins with the influence of its surroundings. 
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WINES
 

Santa Ema 2019 Reserva Select Terroir 
Sauvignon Blanc, Maipo Valley, Chile 
($11) Stark scents of mowed grass and Asian 
pear are bright and quite exciting. Expressive 
notes of tarragon and stone fruit appear on the 
palate as a hint of grapefruit accents high acidity 
and a mineral core. 92

PACIFIC HIGHWAY WINES

Nola Grace Cellars 2019 Sauvignon 
Blanc, California ($12) This wine has a 
tropical allure, with fresh and fruity flavors and 
aromas that include pineapple and lime. It’s light 
and refreshing, with a line of minerality on the 
finish. 89

SCOTTO CELLARS

Sunday Mountain 2019 Sauvignon 
Blanc, Marlborough, New Zealand ($13) 
A striking and eye-opening array of aromas 
is led by hazelnut, jasmine, and zingy lime. The 
mouthfeel is crisp and invigorating, with wet 
stone and tart lemon causing some puckering 
before sweet white flowers and linen soften 
the edginess. 91

HB WINE MERCHANTS

Santa Ema 2018 Reserva 
Chardonnay, Leyda Valley, 
Chile ($15) This wine is lean, 
bright, and clean, its tropical 
notes of pineapple intertwining 
with a zing of lemon. A kiss of 
wet stone on the finish adds to 
its food-pairing abilities. 91

PACIFIC HIGHWAY WINES

 
Joel Gott 2019 Sauvignon 
Blanc, California ($15)  
Vineyards across California influ-
ence this stunning white: From 
Monterey, Lake, Napa, and So-
noma counties to the warm Hap-
py Canyon AVA of Santa Barbara, 
all have a hand in its citrus notes, 
minerality, vibrancy, and depth of 
character. Tropical aromas of kiwi 
meld with the varietally iconic scent of white 
grapefruit as jasmine weaves through sweet 
notes of pine nuts. Flavors of ripe pineapple 
and lemon custard impart texture, while acidity 
contributes to a dignified presence. 92

TRINCHERO FAMILY ESTATES

In each issue, Tasting Panel Publisher Meridith May selects 
her favorite wines and spirits of the moment. Check here for 

the latest arrivals in our offices, the hottest new brands on 
the market, and an occasional revisited classic.

Publisher’s

Worthy of a smooch.

French-style double bizou.

Wildly infatuated.

Seriously smitten.

Head over heels in love.

PICKS

Meridith May with her 
Australian Cattle Dog, Porter.
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Peter Zemmer 2019 Pinot Grigio, Alto 
Adige DOC, Italy ($15) This wine hails 
from estate vineyards in the Cortina area of 
the Dolomites in South Tyrol. Shy at first, its 
aromas take their time to emerge, but once 
they do, sweet apple and white flowers are 
particularly lovely. The steely, salty, and floral 
nature of the palate encompasses mouthwa-
tering notes of peach. The crisp, full-bodied 
character dominates with high-toned acidity 
from mid-palate to finish. 92

HB WINE MERCHANTS

Cline Cellars 2018 Ancient 
Vines Zinfandel, Contra 
Costa County ($15) The 
fruit for this ripe red came 
from dry-farmed, head-pruned 
grapevines planted over a 
century ago in the Contra 
Costa County AVA, which is 
situated directly east of the 
San Francisco Bay and is part 
of the Central Coast AVA. Bright, ripe wild 
strawberry engages with cinnamon-spiced 
cedar as tomato leaf and iron round out 
the plush and bold textural profile with an 
underlying grace. 91

 
Cline Cellars 2018 Cash-
mere Red, California 
($15) Fresh flavors of plum 
and black cherry converge in 
this highly drinkable Rhône-
style blend of 65% Mourvèdre, 
18% Grenache, and 17% Syrah. 
Aromas of grilled meat, rasp-
berry kirsch, and iron filings 
give way to spicy bramble and 
black pepper. As ripe and lush as it is, it’s a 
fine food partner thanks to its mouthwater-
ing acidity. 92

St. Huberts 2019 The Stag 
Chardonnay, Santa Bar-
bara County ($17) Grapes 
for this delicate Chardonnay 
(with 3.5% Chenin Blanc) 
came from two Santa Barbara 
County properties influenced 
by the Pacific: the hilly blocks 
of Cat Canyon Vineyard in the 
Los Alamos area and Santa 
Maria Valley’s North Vineyard. Appealing 
floral aromas and scents of lanolin play a 
role in texturizing the creamy palate. The 
wine was aged sur lie in French oak and 
underwent partial malolactic fermentation, 
creating a balance of body, acidity, and fruit 
character that’s framed by ripe pear, pine-
apple, and lemon verbena. 91

TREASURY WINE ESTATES

 
Bollini 2019 Sauvignon 
Blanc Vigneti delle Dolo-
miti IGT, Italy ($18) This 
white offers a grassy, herbal 
perfume with a wash of grape-
fruit. Tart key lime and green 
tea introduce a pleasurable 
mouthfeel, which is joined by 
balanced acidity, notes of slate 
and kiwi, and a citrusy sweet-
ness. 92

KOBRAND

 
Charles Krug 2019 Sauvi-
gnon Blanc, Napa Valley 
($18) The fruit for this wine—
one of the most iconic Sauvi-
gnon Blancs in California—is 
mostly sourced from Krug’s St. 
Helena estate. Cold-fermented 
in stainless steel, it exudes 
zesty, vibrant, and clean aromas 
of lime and lime blossom. A 
subtle creaminess laced with 
notes of key lime pie, mango, and a hint of 
jasmine leaves a touch of sweetness on the 
finish. The bright acidity lends sharp focus. 92

 
Hall Ranch 2019 Sauvi-
gnon Blanc, Paso Robles 
($18) This crisp and lively 
wine features vivacious aromas; 
flavors of grapefruit and 
lemon blossom; and a defined 
minerality and salinity. Sugared 
pears grace the palate on the 
finish. 92

1000 Stories 2017 Batch 
#59 Zinfandel, California 
($19) This bourbon bar-
rel–aged Zin is a nod to two 
American icons: Zinfandel as 
California’s heritage grape and 
bourbon as the country’s sig-
nature spirit. It’s a marriage of 
83% Zinfandel and 13% Petite 
Sirah (plus 4% other red grapes) with a bold 
character and aromas of boysenberry, maple 
syrup, and chocolate malt that stimulate the 
senses. Flavors of mountain brush, herbs, and 
sweet tobacco bathed in plum join forces 
with vanilla, cherry, and toasted cedar to tell 
a story on the palate. Ripe blackberry and a 
touch of white pepper make for a pleasing 
end to a juicy tale. 91

FETZER VINEYARDS

Three Finger Jack 2018 
Limited Release Rum  
Barrel Red Blend, Lodi 
($20) The influence of sea-
soned rum barrels accents this 
blend of Merlot with Syrah, 
Tempranillo, and Tannat, all of 
which impart layered structure 
and depth of flavor. Lodi’s near-
perfect 2018 growing season 
allowed for lush ripeness, which 
plays a starring role in this multifaceted 
experience of fruit, oak, and texture. Heady 
aromas of charred vanilla bean, boysenberry 
preserves, and nutmeg pave the way for a 
sensation of brown-sugared oak and plum 
liqueur on the palate. 90

DELICATO FAMILY WINES
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7 Deadly 2018 Cabernet 
Sauvignon, Lodi ($16) 
The alluring array of aromas 
includes sweet tobacco, black 
cherry, clove, and cinnamon. 
The richness of boysenberry 
preserves and devil’s food 
cake as well as an underscore 
of chalky liveliness make up a 
divine palate that even mere 
mortals can enjoy. 90

THE WINE GROUP

Qupé 2018 Syrah, Cen-
tral Coast ($20) Aged 16 
months in (15% new) François 
Frères Burgundy barrels, this 
Syrah-dominant blend with 
13% Grenache, 3% Tempranillo, 
and 2% Mourvèdre comprises 
fruit sourced from vineyards 
spanning from Santa Ynez to 
Paso Robles. With an echo of 
the Northern Rhône, it shows the grip, grit, 
graphite, and bite that true Syrah lovers seek 
out. Aromas of stemmy dark fruit, earth, and 
animale make a deep impact, as do flavors of 
black pepper and juicy plum. The sensational 
mouthfeel and finish of dark chocolate–cov-
ered cherry leave us convinced that this 
beloved label remains an icon—and a great 
value to boot. 93 

VINTAGE WINE ESTATES

 
Mettler Family Vineyards 2019 Estate 
Grown Albariño, Lodi ($20) A delicious 
nectar of apricot and peach blossom on the 
nose continues on the palate with tangerine 
and peach; it’s refined by great acidity and a 
line of minerality. The grapes were sourced 
from the Mokelumne River sub-appellation, 
known for its sandy loam soil and cool 
evenings. 92

Ancient Peaks 2017 Cab-
ernet Sauvignon, Santa 
Margarita Ranch, Paso 
Robles ($20) Just 14 miles 
from the Pacific, the south-
ernmost AVA in Paso Robles 
is also its coolest and boasts 
its longest growing season. 
Director of Winemaking Mike 
Sinor’s thoughtful blend of 88% 
Cabernet Sauvignon with small percentages 
of the other four Bordeaux varieties offers 
structure, vibrancy, and dimension. Invit-
ing aromas of sweet earth, black olive, and 
blackberry precede a sumptuous mouthfeel 
with polished tannins and a backdrop of 
heather. A line of chalkiness that’s inher-
ent to the terroir works in tandem with 
balanced acidity and flavors of spiced cedar, 
espresso, and ripe plum. 93

Cedar + Salmon 2017 Red 
Blend, Walla Walla Valley, 
Washington ($25) Aged 
in French oak for 22 months, 
this blend of 45% Merlot, 30% 
Cabernet Sauvignon, 15% 
Petit Verdot, 5% Grenache, 
and 5% Cab Franc represents 
a fine vintage and possesses 
abundant personality. Scents 
of ripe cherry, vanilla, and hazelnut lead to 
a juicy and bright palate. Tannins are slightly 
chalky—perhaps with an accent of briar—
and cocoa, cranberry, and spice provide lift 
on the finish. 91

THREE BADGE ENOLOGY

Villa Antico 2019 Pét Nat 
Sparkling Viognier, Lodi 
($25) Pét-nat is made when a 
wine is bottled before it's fully 
fermented, allowing carbon 
dioxide to be produced by 
the natural sugars found in 
the grapes. This slightly sweet, 
lightly fizzy expression has a 
pleasant, nectar-like creaminess, 
with flavors of white flowers and honeyed 
peach that complement aromas of honey-
suckle and bread dough. 90

SCOTTO CELLARS

 
Acacia 2017 Pinot Noir, Los Carneros 
($27) Barrel-aged for seven months in 80% 
French and 20% Hungarian oak, this Pinot 
was made with fruit sourced mostly from 
two of the winery’s estate vineyards in the 
Los Carneros AVA, which is known for its 
cool winds and foggy mornings. The nose 
is deep and brooding, with black cherry, 
dark cedar, and tobacco. Woodsy tones on 
the palate mesh with ripe raspberry, brush, 
and black-tea tannins as bright acidity peeks 
through the dark, savory shadows of this 
beautiful red. 92

TREASURY WINE ESTATES

 
Sutro Wine Co. 2019 Sau-
vignon Blanc, Warnecke 
Ranch, Alexander Valley, 
Sonoma County ($28) 
From the gravelly flood plain of 
the Russian River, this tank-fer-
mented and barrel-aged Sauv 
Blanc offers sweet scents of 
lemon drop and just-squeezed 
nectarine. Crispness and perky 
acidity make for a food-friendly wine with 
a dainty thread of minerality; white flow-
ers and tarragon sprinkled on citrus keep it 
fresh and fragrant. 92

Gehricke 2019 Los Carne-
ros Rosé, Sonoma County 
($29) A perfumed array of 
spring flowers heightens the 
nose on this expressive rosé 
of Pinot Noir. With flavors of 
mineral-kissed peach, hazelnut, 
and pink grapefruit leading to 
a dry finish, it's a great sipper 
to pair with a range of dishes, 
from salads to barbecue. 12.5% ABV. 90

3 BADGE ENOLOGY

Publisher’s PICKS
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Sanctuary 2018 Chardon-
nay, Russian River Valley 
($35) Only 300 cases of this 
creamy dream of a white were 
produced. Aromas of vanilla 
custard and lemon blossom 
pave the way for rich, broad 
strokes of crème brûlée, ba-
nana, and pineapple. While the 
mouthfeel is generous, bright 
acidity helps rein it in, opening the wine up 
to an abundance of food-pairing options. 92

FETZER VINEYARDS

 
Gehricke 2017 Knights 
Valley Cabernet Sauvi-
gnon, Sonoma County 
($35) Sweet scents of black-
berry and wildflower precede 
a lush palate with a bounty of 
black and dark red fruit that’s 
equal parts juicy, vibrant, and 
ripe. Dried violets add extra 
gravitas to this statuesque 
beauty. 92

3 BADGE ENOLOGY

 
Böen 2017 Pinot Noir, 
Santa Lucia Highlands, 
Monterey County ($35) 
Winemaker Joseph Wagner 
named this label after the 
Norwegian word for “farm.” “I 
chose it as a reminder to my-
self that the wine I make is indi-
visible from the land it comes 
from,” he says, “and that, first 
and foremost, I am a farmer.” 
Dark magenta in color, Böen is a deep and 
shadowy expression of the AVA it's grown 
in, which is defined by its cooling maritime 
influence as well as the arid climate along 
the Santa Lucia mountain ridge. Espresso 
and shaved dark chocolate mingle with black 
currant and plum jam as nicely balanced 
acidity melds with creaminess toward the 
finish. 92

COPPER CANE WINES & PROVISIONS

 
Mueller 2017 LB Chardonnay, Rus-
sian River Valley ($36) The Muellers 
have produced this Chardonnay with fruit 
from the same vines since 1991. Following 
bright aromas of lemon cake batter and 
banana, the palate opens with white tea 
and floral notes, joined by tangerine and 
salted pineapple. It’s a pretty, balanced white 
primed for food pairing. 92

The Four Graces 2018 Re-
serve Pinot Noir, Dundee 
Hills, Oregon ($37) Pleasing 
aromas of dried leaves, cherry, 
and tomato leaf lead to a silky 
palate. Plum skin
and dark cherry define the
flavor profile, as do bloom-
ing rose petals, a thread of 
minerality, and a savory finish 
of espresso and cigar leaf. Aged nine months 
in 25% new French oak. 93

FOLEY FAMILY ESTATE

Eden Rift 2018 Estate Chardonnay, 
Cienega Valley, Central Coast ($42) 
Under vine since 1849, the land now known 
as Eden Rift is one of California’s oldest 
continually producing estate vineyards; it’s 
situated on the San Andreas Fault, 20 miles 
from the Pacific. Aged sur lie for 11 months 
in barrel, this canary-yellow Chardonnay 
exudes aromas of creamsicle and chamo-
mile. Flavors of lemon meringue, cashew, and 
buttered pear are stunning highlights. 93

 
Folded Hills Winery 2017 
August Red, Santa Ynez 
Valley ($43) This estate-
grown blend of 67% Grenache 
and 33% Syrah aged 11 
months in French oak. Sharp 
scents of spiced cherry and 
cedar give way to flavors of 
cinnamon apple and white 
pepper; they're tied together 
by wonderful acidity as well as a touch of 
wet stone and crushed roses, imparting a 
lean, feminine character. 94

 
Elouan 2017 Reserve 
Missoulan Wash Reserve 
Pinot Noir, Oregon ($45) 
“Missoulan Wash” refers to 
the Ice Age–era floods that 
exposed volcanic and sedimen-
tary soil in Oregon’s northwest 
corner. Aged eight months 
in new and used French oak, 
this bold and graceful Pinot 
Noir from winemaker Joseph 
Wagner grew in that well-drained terrain 
and clearly benefited from the cool climate. 
Notes of slate and deep plum are sumptu-
ously integrated with dried violets, sweet 
tobacco, and blackberry as well as tannins 
that evoke espresso and dark chocolate. 92

COPPER CANE WINES & PROVISIONS

 
Ryan Patrick 2017 Elephant Moun-
tain Reserve Cabernet Sauvignon, 
Yakima Valley, Washington ($45)  
The distinctive perfume features dried vio-
lets, eucalyptus, and boysenberry. Balanced 
acidity and teeth-coating tannins join notes 
of blackberry, pie crust, clove, and mocha on 
a luscious palate. 92

Mueller 2016 
Old Vine Zin-
fandel, Russian 
River Valley ($46) From a century-old 
vineyard site, this Zin-based field blend saw 
the addition of Petite Sirah, Mourvèdre, and 
an unnamed white variety. Scents of bal-
samic, anise, and tobacco lead to an elegant 
palate of streamlined silk. Concentrated and 
mouth-coating flavors of black raspberry, soy 
sauce, and a hint of spearmint leave a lasting 
impression. 93

Lucienne 2018 Lone Oak 
Vineyard Pinot Noir, 
Santa Lucia Highlands 
($50) Gentle, cooling ocean 
breezes from Monterey Bay 
grace the slopes of this site 
in the northern part of the 
Santa Lucia Highlands. The 
wine’s aromas of heather, 
mushroom, and wild straw-
berry have savory undertones. Raspberry, 
bramble, dried Italian herbs, and sweet earth 
intertwine with precise acidity to form a 
delicate character. 93

HAHN FAMILY WINES

 
Hawk and Horse Vine-
yards 2016 Cabernet Sau-
vignon Block Three, Red 
Hills, Lake County ($50) 
We are constantly in awe of 
the dynamism of the wines 
that hail from this estate’s 
18-acre Biodynamic mountain 
vineyard; situated at an eleva-
tion of 2,000 feet, it’s blanketed 
in rocky red volcanic soils. This small-produc-
tion red (95% Cabernet Sauvignon and 5% 
Petit Verdot) aged for 25 months in French 
oak and offers up a nose of violets and iron; 
chalky, dry cocoa-cherrywood tannins; and 
a thrilling mouthfeel. Muted notes of dried 
blue flowers and Italian herbs are saturated 
in black cherry. 94
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Fringe Collective 2018 
Seafall Chardonnay, 
Sonoma Coast ($50) Barrel-
fermented and aged in French 
oak (18% new) for 14 months, 
this is a bright and sassy white 
with an underlying creami-
ness. Aromas of lemon oil and 
tarragon mingle with a salty 
sea-air quality, and fine acidity 
enlivens flavors of spiced apple and lime. The 
wine vibrates with energy while maintaining 
weight and texture; its finish of salted toffee 
and custard is proof of its ability to straddle 
the line between lean and lush. 94

FETZER VINEYARDS

Lorenzi Estate Vineyards 
2016 Estate Petite Sirah, 
Temecula ($55) I reviewed 
this winery’s estate-grown 
Syrah in our June issue and 
also admire this Petite Sirah, 
a variety I don’t see much 
from Temecula. Although the 
wine is highly extracted and 
dense, its fruit is elegantly 
streamlined and the acid is noteworthy. It’s a 
true labor of love that aged for 20 months 
in 100% French oak and then in bottle for 
16 months; its massive body is defined by 
violets, blackberries, and licorice, with dark 
cherries illuminating structured tannins 
around a creamy core. 93 

Estela Perinetti 2016 
Grand Vin, Tupungato, 
Mendoza, Argentina ($55) 
Tupungato is the northern-
most subregion of Mendoza’s 
Uco Valley and home to one of 
the country’s highest-elevation 
vineyards. Aged for 18 months 
in French oak (50% new), this 
juicy, mouthwatering blend of 
60% Cabernet Sauvignon and 40% Malbec is 
a real find, with a pleasurable nose of fresh 
blue and black fruit. Plum and purple flowers 
are underscored by chalky minerality and 
fine acidity; bay leaf, sweet tobacco, and cof-
fee bean accent the finish. 93

Jordan Winery 2016 Jor-
dan Cabernet Sauvignon, 
Alexander Valley, Sonoma 
County ($58) This expression 
celebrates the winery’s 40th an-
niversary vintage. A blind taster 
may label it as Margaux thanks 
to its nose of crushed violets, 
sweet earth, and graphite, but 
its notes of allspice and dark 
black cherry speak more to Alexander Valley, 
as do its inner sunshine and plush mouthfeel. 
Everything from the well-mannered, silky 
entry and supple tannins to the wash of 
espresso and slate are cause for joy. 95

J. Lohr 2016 Carol’s Vine-
yard Cabernet Sauvignon, 
St. Helena, Napa Valley 
($60) After Jerry Lohr’s wife, 
Carol, passed away due to 
complications from breast 
cancer in 2008, Lohr and his 
children were inspired to 
partner with the National 
Breast Cancer Foundation; the 
resulting program, Touching Lives, promotes 
efforts around early breast cancer detection. 
Because the special vineyard this remarkable 
wine hails from was named for Carol (Lohr 
acquired the site in 1984), $3 from the 
sale of every bottle supports the initiative. 
Winemaker Steve Peck created a stunning, 
densely textured red with aromas of cigar 
leaf and black fruit that lead to a sumptuous 
mouthfeel. Coffee bean, violets, leather, and 
black cherry engage in a sensuous dance on 
the palate as slate and creamy plum accen-
tuate its bold lines. 95

 
Folded Hills Winery 
Estate White, Santa Ynez 
Valley ($65) Nutty, floral, 
and delicate, this blend of 
50% Grenache Blanc, 25% 
Marsanne, and 25% Clairette 
Blanche aged in stainless steel 
and neutral oak. Hailing from 
an estate vineyard described 
as less wind-exposed than Sta. 
Rita Hills and cooler than Ballard Canyon, 
it’s an energetic wine with an underlying 
creaminess and notes of peach that slowly 
build. A thread of minerality and a touch of 
spice mark the bright finish. 94

 
Forgeron Cellars 2017 
ANVIL Syrah, Birdhouse 
Block, Boushey Vineyard, 
Yakima Valley, Wash-
ington ($65) The haunting 
aromas and flavors of this 
high-elevation Syrah, aged 
18 months in French oak, 
venture deep. The nose is 
an inky well of tar, bacon fat, 
tobacco, and red fruit that’s mirrored on the 
palate, where it’s joined by textural richness, 
pronounced tannins, and a slight chalkiness. 
Graphite and black pepper dot the mouth 
before salinity licks the tongue on the finish. 
This is what we love about Syrah, and the 
second vintage of this wine leaves us want-
ing more. 94

Westwood 2017 Legend, 
Sonoma Valley ($65) 
Winemakers Philippe Melka 
and Maayan Koschitzky were 
the hands and minds behind 
the latest vintage of this wine, 
which is more than deserving 
of its name. It’s a California red 
with a French accent, blend-
ing 46% Cabernet Sauvignon 
with 25% Syrah, 19% Mourvèdre, and 10% 
Grenache; the Rhône varieties were grown 
on Westwood Estate’s Biodynamically 
farmed Annadel Gap Vineyard, while the 
Cabernet Sauvignon was sourced from the 
Sonoma and Napa valleys. Together, they 
create a wine that’s alert with Old World 
acidity as it unleashes a waterfall of violets, 
plum, and black cherry skin that cascades 
across the lush palate. Tannins are sheathed 
in dark chocolate and tempered by white 
pepper. 96

Smith & Hook 2016 
Cabernet Sauvignon, Paso 
Robles ($65) Dusky aromas 
of blackberry, sweet tobacco, 
and toasted oak give way to 
juicy, teeth-coating density on 
the palate. This Cab is elegant, 
rich, and statuesque, with notes 
of tilled soil, boysenberry, and 
creamy fudge. 93

HAHN FAMILY WINES

Publisher’s PICKS
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Merry Edwards Winery 2018 Klopp 
Ranch Pinot Noir, Russian River Val-
ley ($66) The Pommard and Swan clones 
that comprise this expression came from 
vines planted on sandy Goldridge soil in the 
oldest blocks of its renowned site. The nose 
of blueberries and brown-sugared plums 
is rich and earth-laden. Scents of lavender, 
sweet lush cherries, and savory herbs serve 
as defining attributes of the wine’s exotic 
nature. 95

MAISONS MARQUES & DOMAINES

Merry Edwards Winery 
2018 Olivet Lane Pinot 
Noir, Russian River 
Valley, Sonoma County 
($72) Merry Edwards is 
responsible for much of 
Olivet Lane Vineyard’s development thanks 
to her relationship with Bob Pellegrini, who 
originally planted the site in 1973 (they 
began collaborating in the mid-1980s). In 
this vintage, rich, ripe aromas evoke mocha, 
cherry, and red rose. The wine shows clean, 
feminine lines, with a juicy flow of cranberry 
and pomegranate that’s lit from within. Bak-
ing spices dust the finish. 96

MAISONS MARQUES & DOMAINES

Michele Chiarlo 2016 
Asili Barbaresco DOCG, 
Piedmont, Italy ($90) A no-
tably outstanding vintage, with 
scents of cinnamon, tobacco, 
and a hint of Romano cheese. 
The silky palate is undoubtedly 
opulent, seducing with flavors 
of white pepper and violets 
that contribute an intensely 
mouthwatering effect. 96

KOBRAND

Helios 2017 Sunbasket 
Vineyard Cabernet Franc, 
St. Helena, Napa Valley 
($100) This latest release from 
famed winemaker Cathy Cori-
son is an extremely sultry Cab 
Franc that’s indulgent yet bal-
anced. On the heels of crushed 
violet and cocoa aromas, dark 
chocolate mint graces the satin-textured 
palate alongside dynamic notes of white-
peppered plum. 96

Tolosa Winery 2018 
Primera Pinot Noir, Edna 
Valley ($144) Grown in 
California’s coolest AVA on the 
Edna Ranch estate property 
just 5 miles from the Pacific, 
this is Tolosa's flagship Pinot 
Noir. It’s an energetic small-
lot expression that aged in 
French oak (22% new) for 
nine months. Following sumptuous aromas 
of wild strawberry, pomegranate, and cin-
namon, luxury envelops the palate; acidity 
and bountiful notes of red fruit gain further 
complexity through leather, Italian herbs, and 
dark chocolate. 96

 + 
VIK 2014 Millahue Red, 
Cachapoal Valley, Chile 
($150) Thanks to its unique 
terroir, VIK has become one of 
the most prestigious wineries 
in the Cachapoal Valley. Alluring 
meaty aromas combine with a 
chocolate-laden earthiness in 
the nose of this big and broad-
shouldered blend of Cabernet 
Sauvignon, Carménère, Cabernet Franc, 
Merlot, and Syrah, which features an inky 
depth of concentrated black fruit and a 
luscious texture. Tongue-coating notes of 
espresso and dark chocolate are spiked with 
white pepper and balsamic; oak rides in on a 
creamy wave on the finish. 98

GUARACHI WINE PARTNERS

Le Chemin du Roi Brut 
Champagne, Reims, France 
($160) From Champagne 
house Castelnau, this special 
bottling is a partnership with 
Curtis “50 Cent” Jackson; 
melding 60% Chardonnay with 
20% Pinot Noir and 20% Pinot 
Meunier, it aged for more than 
four years in bottle. Aromas of orange mar-
malade, brioche, and apple tart pave the way 
for soft bubbles that dissipate quickly on the 
palate. The gentle glide continues with notes 
of honeysuckle, apricot, and tarragon before 
the finish of tart lemon drop is highlighted 
by a touch of salinity. 96

SIRE SPIRITS

SPIRITS
 

Bushido Meiyo Single 
Grain Whisky 17 Year 
Old, Japan ($250) Pro-
duced at Kumesen Distillery, 
one of Japan’s finest, this is 
a bourbon cask–matured 
84-proof spirit with aromas 
of hazelnut, peach flesh, and 
orange rind. A creamy layer 
of toffee, apple tart tatin, and 
new leather warms the palate, 
which remains sumptuous and seamless 
through the finish. 94

AIKO IMPORTERS

 
Gray Whale Gin, USA 
($40) Signature California 
botanicals of juniper, lime, 
fir tree, mint, sea kelp, and 
almond help this sleek 
86-proof spirit gracefully 
cross the “fin”-ish line. Allur-
ing aromas of baby’s breath 
and citrus lead to a buoyant 
mouthfeel. 92 

GOLDEN STATE DISTILLERY LLC

Bowling & Burch 
Gin, USA ($40) 
This 96-proof spirit 
contains 17 botani-
cals, some of which 
are grown at the 
Limestone Branch 
Distillery in Lebanon, 
Kentucky. In addi-
tion to prominent lemon verbena, bitter 
orange, rosemary, and honeysuckle, I also 
picked up notes of curry and heather that 
contribute to an exotic garden of flavors. 
One of the most expressive gins I’ve ever 
tasted, it glides on the palate with a glorious 
mouthfeel. 95 
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CHAMPAGNE Cuvée Grand Esprit 
Marquis de la Mystèriale 
Champagne ($45) Mostly 
Chardonnay with some Pinot 
Noir, this is an affordable 
Champagne for by-the-glass 
lists. Soft bubbles and floral 
aromatics lead to notes of 
sunflower and lemon blos-
som along with a sweet 
nuttiness. 90

TREASURY WINE ESTATES

BORDEAUX
Maison de Grand Esprit 
2016 L’être Magique Bor-
deaux ($20) This value blend 
of 70% Merlot, 21% Cabernet 
Sauvignon, 8.5% Cabernet Franc, 
and 0.5% Malbec hails from a 
vintage that saw a summer of 
sunshine and cool nights, allow-
ing its expressive personality 
to shine. Ripe red cherry and 
strawberry show immediately 
on the nose, with an echo of 
mocha and dark earth. Spiced cedar and white 
pepper season the round, juicy mouthfeel. 90

TREASURY WINE ESTATES

Maison de Grand Esprit 
2015 Grand Esprit Saint-
Estèphe ($45) Aromas of 
blue-fruit skin and graphite 
offer a clue of what’s to come 
in this rich, full-bodied, and tan-
nic red. Edgy and earthy on the 
palate, it has a robust, powerful 
presence. 92

TREASURY WINE ESTATES

LANGUEDOC-
ROUSSILLON
Domaine Thunevin-Calvet 
2017 Côtes du Roussillon 
Villages Hugo ($50) A blend 
of Grenache and Carignan with 
heady aromas of grilled meat, 
tar, and bramble. Intense and 
rich on the palate, which offers 
more meaty notes alongside 
ripe black cherry and soy 
sauce; white pepper, rosemary, 
oregano, and rhubarb dot the 
tongue. Tannins are round and 
supple but structured nonethe-
less. 93

YOUNTVILLE WINE IMPORTS

An Expedition Through 

France’s Wine Regions
The wine regions of France yield an array of styles, characteristics, aromatics, and textural experi-
ences. In this section, we taste expressions from some of the country’s outstanding producers, 
with a special salute to our memorable favorites.

Champagne Louis Roederer 2009 
Brut ($50) Composed of 70% Pinot Noir 
and 30% Chardonnay, this vintage offers rich, 
yeasty aromas, followed by brioche, plum, 
pear, gingersnap, cranberry, and roasted nuts. 
Champagne Louis Roederer owns more than 
590 acres within the three best subregions of 
Champagne—Montagne de Reims, Vallée de la 
Marne, and Côtes des Blancs—215 of which 
are farmed Biodynamically. With seventh-
generation winemaker Frédéric Rouzard at the 
helm, it remains a family-owned house to this 
day. 96
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Château Saint-Roch 2017 
Chimères, Côtes du Rous-
sillon Villages AOP ($18) 
Overdelivering on every level, 
this blend of 40% Grenache, 
30% Syrah, and 30% Carignan 
grown on rocky, black schist 
soils near Maury is a true find. 
Earth and balsamic meld with 
blackberry and tar on the nose. 
A silky entry morphs into a 
chewy texture with dry tannins, 
mouthwatering blue fruit, and a hint of black 
pepper. Ripe cherry and plum liqueur appear 
on the finish. 93

EUROPEAN CELLARS

Les Vignerons de Fontès 
2018 Prieuré Saint-Hip-
polyte Rosé, Languedoc 
($10) Enologist Corinne 
Pastourel oversees 30 growers 
at the cooperative winemaking 
facility that makes this blend of 
70% Syrah and 30% Grenache, 
which is fermented and aged 
in stainless steel and has more 
weight than most rosés. Its deep 
carmine blush and scents of 
peach and watermelon are vivid. 
The palate is silky, with a tempered cinnamon-
strawberry sweetness; the unctuous texture 
rolls on the tongue while slate licks the savory 
notes on the dry finish. 89

DM VINEYARDS AND PARTNERS

ALSACE
Domaines Schlumberger 
2017 Riesling Grand Cru 
Saering ($30) As the largest 
Grand Cru producer in Alsace, 
Schlumberger exclusively 
produces estate-grown wines; 
75% of its vines grow on steep, 
terraced slopes that must be 
worked by horse. With an 
altitude exceeding 900 feet, the 
Saering vineyard has soils of 
marl, limestone, and sandstone, 
making for a most delicate 
Riesling. Aromas of tangerine 
blossom, the clean scent of gladiola, and a hint 
of beeswax lead this fleshy white, which offers 
notes of salty lime and spicy ginger as well as a 
slight bitterness from the mineral base. 93

MAISONS MARQUES & DOMAINES

LOIRE VALLEY
Ladoucette 2018 Pouilly-
Fumé, Touraine ($45) Clay 
and limestone soil influence the 
delicately salty nature of this 
Sauvignon Blanc. Matured for 
three to six months on natural 
lees, the wine is blended about 
eight months after harvesting 
and stored in glass-tiled tanks. 
Exotic notes of kiwi match with 
salted pear. Richness and super-
charged acidity are perked up by 
an underlying chalkiness, while sweet tangerine 
and lychee come through with elegance. 93

MAISONS MARQUES & DOMAINES

J. de Villebois 2017 
Sancerre Les Silex 
($53) This delicious 
Sauvignon Blanc is 
named for the silex 
(flint) that comprises 
20% of Sancerre’s soil; 
by capturing and reflecting heat from the sun, 
it aids early ripening and contributes steely 
acidity. Lush aromas of lemon biscuit and 
salted caramel precede a lean, flinty entry 
that’s balanced by creamy tones of key lime 
custard. 96

VINEYARD BRANDS

BURGUNDY
Maison de Grand Esprit 
L’être Magique Crémant de 
Bourgogne Brut ($20) One 
of the most charming aspects 
of this bubbly is its floral-to-
citrus elegance—there’s almost 
a touch of sweetness on both 
the nose and palate, imparted 
by tangerine and lemon blossom 
against a backdrop of subtle 
marzipan. A creamy and bright 
blend of 60% Chardonnay, 20% 
Gamay, and 20% Pinot Noir, it’s 
made in the méthode champenoise and ages 
in bottle for 12 months. 92

TREASURY WINE ESTATES

Vincent Girardin 
2017 Puligny-
Montrachet 
Vieilles Vignes, 
Côte de Beaune 
($94) A stunning Chardonnay with a focused 
lemon-drop entry and high-toned acidity that’s 
sleek and vivid. Spiced melon meets keen 
minerality. 93

VINEYARD BRANDS

RHÔNE VALLEY
Famille Perrin 
2018 Gigondas 
La Gille ($39) 
This blend of 80% 
Grenache and 20% 
Syrah was sourced 
from a vineyard that covers 22 acres in 
Gigondas, including a clos (Clos des Tourelles) 
located just below the estate; 70% of the wine 
matured in casks and 30% in one-year-old bar-
rels for 12 months. Crushed violets and rhu-
barb emerge from the glass as meaty flavors 
accompany iron filings and dark cherrywood. 
A finish of cigar leaf and black pepper arrives 
on a texture of pure velvet. 93

VINEYARD BRANDS

Château La Nerthe 2017 
Châteauneuf-du-Pape 
($60) Spanning 225 acres, 
Château La Nerthe’s vineyards 
occupy a single block that has 
been certified organic since 
1998. Their sandy clay soils 
boast a surface layer of the 
famous large, round stones 
called galets. All 14 of the ap-
pellation’s permitted varieties 
are planted here, though 62% of 
the vines—which average over 
40 years old—are Grenache. Offering focused 
aromas of rhubarb, orange peel, and iron, this 
spiced expression has abundant personality 
defined by cinnamon and cranberry: It’s juicy, 
fresh, and vibrant, with a chewy texture and an 
earthy nature. 94

KOBRAND

Delas Frères 2017 Hermit-
age Domaine des Tourettes  
($100) Aged in new and used 
French oak, this dynamic wine 
was made with grapes grown 
in south-facing vineyards on the 
famous hill that overlooks the 
town of Tain, where the soils are 
granite with alluvial delta depos-
its and Pliocene marl. Aromas of 
grilled meat and cedar are ap-
parent, as are scents of cigar leaf 
and black cherry. The tannins 
are velvety yet well structured, and flavors of 
blackberry are spiced with black pepper and 
leather. 96 

MAISONS MARQUES & DOMAINES
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BEV BIZ

BLUE RIDGE SPIRITS 
& WINE MARKETING 

IS BREAKING THE 
BOTTLENECK FOR 
GROWING BRANDS

IVORY TOWER

by Ruth Tobias

Knocking Down the 
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Carlos Carreras is co-founder 
and CEO of Blue Ridge Spirits 
& Wine Marketing.

T
he name seems simple and straightforward 
enough, but the aim is multidirectional and 
multidimensional. Not just a marketing plat-
form, Atlanta-based Blue Ridge Spirits & Wine 
Marketing also offers sales and logistics services 
to meet the needs of its suppliers. In fact, says 
CEO Carlos Carreras, “We don’t even call them 

suppliers; we call them our brand partners. It doesn’t mat-
ter if they’re our largest or our smallest partner—they all 
mean a lot to us; we treat everybody with respect and give 
them the same attention. They can call any one of us and 
someone will pick up the phone. We’re not the ivory tower.” 

On the contrary, Carreras and VP of Sales Rene Armas 
founded Blue Ridge on the belief that they could, if not 
subvert, at least work around the hierarchical three-tier 
system. The duo met 25 years ago at Premier Beverage 
and continued on parallel career paths from White Rock to 
Western Spirits; along the way, they watched as distributor 
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consolidation effectively closed the 
market off to emerging producers, who 
often got lost in their representatives’ 
ever-expanding portfolios. As Carreras 
puts it, “There are so many brands try-
ing to fit through this bottleneck—it’s no 
surprise [a lot of them] can’t get enough 
attention.” The solution, in his and 
Armas’ view, was to build “a one-stop 
shop for brands that want to expand 
across the country or that are just not 
growing the way they want to grow.”

A STRONG FOUNDATION
Starting five years ago as a two-man 
outfit working with two suppliers in 
seven states, “we’re now approaching 
25 people,” Armas says. “We have a 
full marketing team, a full operations 
department, [and] a full sales team.” 
Carreras credits them all with the 
quick growth of the company, which 
currently handles 13 brands and is on 
track to move 350,000 cases in 2020—up 
from 4,000 in 2015. 

Indeed, he feels that personal 
relationships are at the heart of Blue 
Ridge’s success to date. “There’ve been 
hundreds of brands that we’ve said no 
to,” he admits. Beyond their potential 
for growth, “it has to be a certain fit. 
We look at the partnership—who owns 
those brands? What is their marketing 
support? The management teams have 
to coexist and work well together. We 
want people with realistic expectations, 
who are eager to work with us and will 
rely on our expertise when it comes to 
expanding nationwide.”

VP of Marketing and Operations 
John Dunn elaborates: “What we offer, 
and why I was so excited to [join Blue 
Ridge], is that we can take a small craft 
brand to the mid-tier and we can take 
a mid-tier brand to the macro scale. 
And we all have specific relationships 
to do that. Rene really knows the chain 
business and has contacts there. I come 
from the fine wine side. And Carlos 
knows everybody.” 

Needless to say, the product matters 
equally. “The very first thing we did 
was say we want to be methodical in 
how we’re going to go about approach-
ing brands,” Armas explains. “Vodka 
has always been something we’ve 
been very successful with, so that was 
one of the first things we brought on. 
Then we had a whiskey brand [and] 
a gin brand. Then we were fortunate 
to bring on Winesource International. 
We were able to begin filling in gaps 
without any conflict whatsoever. 
We now have multiple vodkas at 
multiple price points: domestic, 
import, organic, under $20, above 
$20. That’s what we’ve really tried 
to do—go category by category 
and be very meticulous about the 
subcategories.”

THE PORTFOLIO
A prime example is Sweden’s 
Purity Distillery, whose line of 
three core vodkas undergoes 
distillation 17, 34, and 51 times, 
respectively. “The craftmanship 
is incredible,” Dunn enthuses. 

“And we feel we have an advantage 
post-coronavirus, when things that are 
perceived as very clean [are sure to sell 
well]. What better name than Purity?” 

The distillery’s latest release, 
Spritz, is also timely; founder Mathias 
Tönnesson says that he developed the 
pink-hued vodka “on the idea of easy-
to-make cocktails at home,” flavoring 
it with bergamot and citrus to comple-
ment tonic or bubbly. And given that, 
according to Dunn, Armas sold Purity 
out of stock within the first 60 days of 
their partnership, Tönnesson has high 
hopes for the new project’s success: “I 
need their help to get people to taste 
our liquid—and they’re really good at 
being in the market.”

On the home front is Enchanted 
Rock Texas Vodka, one of three brands 
owned by Rebecca Creek Distillery 
(the other two being Rebecca Creek 
Whiskey and Texas Ranger Whiskey). 
When the San Antonio–based company 
joined Blue Ridge in early 2019, says 
Carreras, “Rene looked at the competi-
tive set, the Texas set, and he deter-
mined certain things about the pricing 
that needed to change. He spoke to 
them about it, they agreed to it, and 

Blue Ridge co-founder and VP of Sales 
Rene Armas.

Blue Ridge VP of Marketing and 
Operations John Dunn.

P
H

O
TO

: SA
R

A
H

D
IP

ITY
 P

H
O

TO
S



84  /  the tasting panel  /  july/august 2020

now [Enchanted Rock] has been taking 
off in a big way in states where previ-
ously it wasn’t selling at all.” Indeed, 
asserts Rebecca Creek founder Steve 
Ison, “They have grown our brands a 
combined 20% since we started with 
them, and we’ve expanded our reach 
significantly in six states.”

And then there’s Thatcher’s Organic 
American Spirits, which produces 
liqueur as well as organic vodka and 
which entered the portfolio through 
a 2019 partnership that also included 
whiskey brands Jos. A. Magnus & 
Co. and Coppercraft Distillery; all 
three “[have] come out of the gate 
running,” according to Carreras. 
Adds Dunn, “The name to drop here 
is [well-respected master blender] 
Nancy Fraley. She is an invaluable part 
of the Magnus production team [for] 
her impeccable taste and innovations 
[in] blending and finishing whiskeys, 
and she has certainly helped catapult 
those brands.” Be that as it may, 
Jos. A Magnus General Manager Ali 
Anderson gives equal credit to Blue 
Ridge: “We’ve grown distribution 
[from 28] to 32 states, with six or seven 
additional markets on the horizon 
for 2021,” she says. “We also have 
increased production this year of our 
more limited and coveted expressions, 
Joseph Magnus Cigar Blend Bourbon 
and Murray Hill Club Bourbon Blend, 
in response to pent-up demand.” 

Along with Hooten Young 12 Year 
American Whiskey, two more brands 
round out the spirits section of the 
portfolio. One is Brockman’s Gin, which 
Dunn describes as “a fantastic product 
out of the U.K. that had experienced 

great success [at home] and in Europe 
but needed help expanding in the U.S. 
We were able to partner with them and 
roll out the brand across the country.” 
And the other is house creation Big 5 
Rum. Explains Armas, “Carlos and I are 
both first-generation Cuban Americans; 
our parents immigrated to Miami in the 
’60s, and we grew up hearing stories of 
the glory days of 1950s Havana. It was 
all about social clubs . . . the five most 
prestigious [of which] had a sports 
league that became known as the Big 
Five. So when Carlos and I decided to 

enter the rum category, we wanted to 
pay homage to [that].” The result, he 
adds, “is something that we call ‘Cuba-
inspired, Florida-made.’ We have really 
developed a local following because it’s 
made in Tampa.” 

On the wine side, meanwhile, are 
three brands. In addition to a Pinot 
Grigio from Alto Adige, Italian label 
Luna Nuda boasts a red blend from 
Sicily, a rosé from Abruzzo, and a 
Prosecco from Treviso; they’re all IGT 

designates made for Blue Ridge by 
the Giovanett family of Castelfeder 
fame (except for the Prosecco, which 
is crafted by Cantina Montelliana). 
While Dunn praises the Giovanetts 
for “overdeliver[ing] on quality enor-
mously,” Luna Nuda Director of Sales 
Ines Giovanett pays the compliment 
right back, applauding the marketing 
team’s ability to zoom in on “what 
people expect from a Pinot Grigio  
. . . They’ve also done a great job with 
social media, very professional. And 
there’s been big sales growth in some 
of the chains. We’ve gone from being 
mainly in Florida to nearly 50 states.”

Another import, Chakras Malbec out 
of the Mendoza region of Argentina, 
“was really resonating on-premise” 
before the shutdown, according 
to Dunn, who is “hoping that once 
on-premise opens up a little more, we’ll 
get that going even further, [because] 
it delivers high quality for under $10.” 
And last but not least is Lake County 
label Lake & Vine, crafted by pioneer-
ing California winemaker Jed Steele. 
“He’s a longtime friend of all of ours,” 
says Dunn, adding that his contribu-
tion to the portfolio is “typical Jed: 
He’s a master at making very opulent, 
consumer-friendly wines from select 
grapes in select vineyards.”

In short, Blue Ridge is entering the 
future with a whole lot of momentum 

behind it. Next up, Big 5 Rum 
is coming out with a quartet 
of single-serve RTD cocktails 
as well as what Dunn calls 
“the ultimate line extension,” 
a coffee-flavored rum inspired 
by a classic Cuban espresso 
drink called Cafecito. Also soon 
to launch is Fleur Charmante, 
a berry–and–white flower 
liqueur made exclusively 
for the company by historic 
Cognac house Merlet & Fils. 

Beyond that, says Carreras, 
“I see us continuing to grow 
with the right brands for 

mutual benefits. With us, [brand 
owners] can have a national platform 
with consistent messaging, instead of 
20 different groups selling their one 
brand. That means they can have one 
expansion strategy, starting with a 
certain amount of states and seeing 
what worked and what didn’t. And they 
can have a hell of a lot of experience all 
the way down the line. That’s what we 
bring to the table that they are always 
going to need.” 

Castelfeder’s Ivan and Ines 
Giovanett produce three wines 
under the Luna Nuda label. 

Blue Ridge brand partner Rebecca Creek 
Distillery is based in San Antonio, TX. 
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Founded during the COVID-19 crisis in response 
to the nationwide shuttering of businesses, the 
United Sommeliers Foundation aims to provide 

immediate financial assistance to sommeliers who 
are experiencing a pause or termination of their 

employment due to circumstances  
beyond their control.

Many Sommeliers, One Community

YOUR GENEROUS SUPPORT IS URGENTLY NEEDED.  
PLEASE VISIT UNITEDSOMMELIERSFOUNDATION.ORG  

TO DONATE DIRECTLY TO THE FUND. 

If you or someone you know is a sommelier in need of financial assistance,  
please visit the website to apply.

@unitedsomms          /unitedsommeliersfoundation
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IN SEASON

The Nolet family has been crafting fine spirits in Holland for over three 
centuries, yet they still keep up with the times. NOLET’S Silver Gin is Non-GMO 
Project Verified and contains no sugar or carbs––but it does contain flavor. The 
brand’s use of real botanicals like rose, peach, and raspberry makes for a floral 
spirit with succulent stone fruit and a hint of tartness on the palate. 
Mixing 1½ oz. of NOLET’S Silver Gin with 4 oz. of mineral water 
creates a light cocktail with only 117 calories. Add a twist 
of lemon and you’ll have a sure contender for summer’s 
crispest, most refreshing drink.

  A Taste of Summer:

NOLET’S Silver Gin

In the Swim: 
Blue Shark 
Founded by a Navy vet, this 
label from Wilmington, North 
Carolina, is distilled from locally 
grown non-GMO corn four times, 
then filtered three more. 

Blue Shark Vodka, USA ($29) 
This 80-proof vodka has got to be 
the only brand with handblown 
glass replicas of blue sharks in 
its bottles. It’s among the most 
entertainingly impressive packag-
ing designs we’ve seen, but the 
liquid is equally outstanding, with 
a graceful perfume of cherry and 
vanilla. The mouthfeel is glossy and 
delicate, and the notes of white 
pepper are warming rather than 
stark and sharp—this creature 
glides. 93 —Meridith May

Everyone loves a patio, but 
this year, surely, we’re all 
more grateful than ever for 
the opportunity to imbibe al 
fresco. To savor something 
light and crisp and clean in 
the sunshine—something that 
exudes crystalline purity, like 
vodka. Something redolent of 
wild botanicals, like gin. Or 
maybe something that whisks 
us off to a faraway place, 
like shochu. Here are five 
brands that were tailor-made 
for summertime sipping, in 
cocktails or over ice.  

A QUINTET OF 
CLEAR SPIRITS 
TO SIP THIS 
SUMMER

Fab Five
Mixing It Up With the 



The shochu category has been gaining 
momentum for several years now 
thanks not least to the tireless efforts 
of Japanese producer iichiko, which 
has aimed to preserve the traditions 
that have existed for centuries on the 
island of Kyushu, the spirit’s birthplace. 
Its 86-proof Saiten expression is made 
with 100% barley koji, a proprietary 
version of the sweet and fragrant mold 
that iichiko specially developed to 

heighten the inherent umami character 
of its shochu; both Saiten and the 
50-proof Silhouette, which is made 
with a percentage of barley koji, are 
distilled just once to preserve that rich, 
full-bodied flavor.

To summarize both their approach 
to production and their goal of sharing 
shochu with a global audience, iichiko’s 

leadership conceptualized the acronym 
CCRN, which stands for Craft, Culture, 
Region, and Nature. “Craft” refers 
to the technical aspects of shochu 
making that have developed over 
five centuries, while “culture” applies 
specifically to umami’s prevalent role 
in Japanese food and drink. “Region” 
denotes how iichiko’s location in the 
Oita prefecture of Kyushu is expressed 
through its products—as does “nature,” 

which refers to not only Japan’s 
longtime fascination with the 
shochu fermentation process 
but also the pristine environ-
ment surrounding the distillery 
itself, including the geothermal 
springs from which iichiko 
sources the water that it uses to 
steep its barley.

According to Masahiko 
Shimoda, President of iichiko 
parent company Sanwa Shurui 
Ltd., this “overarching concept” 
serves to “disseminate the 
appeal of koji culture, which is 
familiar among Japanese people 

but has not often been talked about” 
overseas. “We have been continuing 
our efforts for many years to facilitate 
and deepen the understanding of 
iichiko among people around the world 
by allowing them to try the flavor by 
tasting it straight and by introducing 
the traditional ways of drinking shochu, 
such as on the rocks and with  

water,” Shimoda explains. “However, 
we did not have any communication 
tools with which to foster understand-
ing of the intrinsic appeal, potential, 
and unique cultural traits of . . . iichiko 
and its differences from other spirits. 
Upon the recent launch of iichiko 
Saiten, we deemed it indispensable 
to solve the issue” through a cohesive 
message like CCRN.

The brand’s growing presence on 
cocktail lists is also raising shochu’s 
profile by showcasing one of its primary 
strengths: its versatility, which iichiko 
Saiten has in spades thanks to its higher 
ABV. According to Shimoda, that asset 
has been a selling point from the begin-
ning: “iichiko has always had an impact 
on the spirits market in Japan and 
around the world through its efforts [to 
reveal] the diversity and possibilities 
that shochu has to offer.”

  

Japanese producer iichiko produces its Saiten and Silhouette expressions 
on the lush island of Kyushu, the birthplace of shochu.

iichiko Silhouette ($23) At 50 
proof, this light, ethereal shochu is 
graceful with soft notes of marsh-
mallow and subtle white pepper 
as well as floral-tinged tones 
of white rice. It’s a wonderful 
addition to low-alcohol cocktails or 
oolong tea; pairing with shellfish 
or salads works perfectly as well. 
93 —M.M.
 
iichiko Saiten ($30) A most com-
plex 86-proof shochu with inviting 
aromas of beechwood, vanilla 
bean, and wet stone. Flavors of 
brown rice, spiced cashew, and 
cocoa lie delicately on the palate, 
which boasts a pillowy mouthfeel. 
94 —M.M.

Craft and Culture Converge: 

iichiko
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Masahiko Shimoda is President of iichiko’s 
parent company, Sanwa Shurui Ltd.
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Drake’s Organic 
Vodka: 
12 Times Distilled, Five Times 
Certified 

Drake’s Organic Spirits checks a lot of boxes: 
All of its products are certified organic, vegan, 
gluten-free, and kosher as well as Non-GMO 
Project Verified, which requires an extensive 
annual audit. Chairman of the Board of Jim Allen 
explains that so few major spirits producers hold 
the certifications because “[they] use genetically 
modified grain—that’s all you can get in the U.S.” 
Drake’s, by contrast, “sources USDA organic 
certified sugarcane from the Cauca Valley of South 
America, where the crop is fed by the pristine 
waters that flow from the top of the nearby Andes 
Mountains.” 

Allen describes the grain-free Drake’s Organic 
Vodka, which is distilled 12 times before bottling, 
as “smooth [and] clean, with no burn and a touch 
of sweetness on the finish.” While it earned 
an impressive double gold medal at the 2019 
Tasting Competition during the Wine & Spirits 
Wholesalers of America’s Annual Convention & 
Exposition, what’s also remarkable, according 
to Allen, is its wholesale price of $9 per liter (see 
tasting note for SRP). 

Drake’s might be best-known for its award-
winning vodka, but the brand also offers an organic 
spiced and organic white rum (the latter took home 
a gold from the aforementioned 2019 competition). 
And it continues to expand its selection of organic 
cocktail mixers, which we’ll cover more extensively 
in our next issue’s category report. 

Drake’s Organic Vodka ($20) Melting vanilla wafer 
and white-peppered baked pear spread warmth 
across the palate. Creamy from start to finish, 
without any edge. 92 —M.M.
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When Distillery No. 209 master distiller Arne 
Hillesland joined the San Francisco–based com-
pany full-time in 2004 to help formulate its gin 
recipe, he was pleased to find that founder and 
wine industry legend Leslie Rudd had essentially 
given his team “a blank check.” “‘Make the best gin 
in the world . . . and don’t let it be your grandfa-
ther’s gin’— those were my marching orders,” he 
recalls with a laugh.

Hillesland’s tenacious work ethic and meticulous 
approach to processing botanicals have distin-
guished Distillery No. 209 as a quality-driven stalwart 
in a rapidly expanding category. No. 209 Gin ($30) 
comprises 11 botanicals, including Italian bergamot, 
Guatemalan cardamom pods that Hillesland manu-
ally shells in a grist mill, and Indonesian cassia bark 
that he converts into powder in an industrial grinder. 
“It all happens the day before I distill,” Hillesland 
says of prepping the botanicals. 

Using the flagship as a base, the trio of No. 209 
barrel-reserve gins offer complexity that’s prime for 
mixology, Hillesland says—an asset clearly reflected 
by the dozens of recipes on the distillery’s website. 
(Cocktail suggestions are also available for the No. 
209 Kosher-for-Passover Gin and Vodka.) Aged 
three to four months in French oak Sauvignon 
Blanc casks, the Sauvignon Blanc Barrel Reserve 
Gin ($35) offers a delicate citrus-forward profile that 
shows well in refreshing spritzes and Highballs. The 
honey and butterscotch notes of the Chardonnay 
Barrel Reserve Gin ($35), aged four to five months 
in French oak Chardonnay barrels, come to the 
forefront in a Ramos Fizz or Bee’s Knees, while 
the slight whiskey note of the Cabernet Sauvignon 
Barrel Reserve Gin ($35), rested in French oak 
Cabernet Sauvignon casks for six to seven months, 
can lure dark-spirit drinkers toward gin-based riffs 
on Manhattans or Old Fashioneds.

Creative License Built to Last: 
Distillery  
No. 209
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The journey to your glass begins  in the 

vineyard. Each FRE wine is crafted using 

traditional winemaking methods before 

carefully removing the alcohol while 

protecting delicate fl avors and aromas. 

Pop the top for a delicious true-to-wine 

experience, without the alcohol.

America’s #1 Alcohol-Removed Wine

VEGAN    |    GLUTEN-FREE    |    NON-GMO
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True 
happiness 
lies in the 
freedom 

to be 
yourself ™

VEGAN    |    GLUTEN-FREE    |    NON-GMO

Now inCANS!
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DEPARTMENT HEADER

90  /  the tasting panel  /  july/august 2020

RESTAURANTS

The barstools at Park MGM’s Mama 
Rabbit—which has one of the largest 
and rarest tequila and mezcal selections 
in the country—will have to go before it 
reopens. Fortunately, there’s plenty of 
table seating in the back room.

The centerpiece of Manzo at Eataly 
in Park MGM is its wood-burning 
grill—though customers may no longer 
gather to view it up close.

STRIP
View from the

LAS VEGAS OFFERS A 
CASE STUDY IN DINING 
OUT POST-PANDEMIC

by Richard Carleton Hacker  
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Forget “ What 
Happens in Vegas 
Stays in Vegas.”  
The city’s new slogan may as well 
be “As Vegas Goes, So Goes the 
Country,” at least as far as dining out is 
concerned.

Due to the devastating COVID-19 
pandemic, Nevada’s neon wonderland 
went dark in mid-March as its casinos 
and restaurants shuttered for the first 
time in its history. At the time of this 
writing in mid-June, however, the 
city is now a beacon of hope for an 
on-premise economic resurgence— 
and for its tens of thousands of hospi-
tality workers. 

In response to Governor Steve 
Sisolak’s proposal to reopen sit-down 
restaurants across the state, the 
Southern Nevada Health District 
unveiled a set of regulations designed 
to ensure the health and safety of 
employees and customers alike. It 
could well have served as a template 
for the rest of the nation’s dining 
establishments: 

➤ All restaurant employees, from chefs 
to sommeliers to waitstaff, must wear 
face masks.

➤ As always, hand washing is manda-

tory, but employees are being asked 
to do it more often. 

➤ The temperatures of all restaurant 
employees must be checked before 
the start of each shift. Anyone 
with a reading above 100 degrees 
Fahrenheit will be sent home.

➤ Employees will be encouraged to 
remain 6 feet apart.

➤ Initially, there will be no seating in 
bar areas. When bar service does 
resume, stools and tables must be set 
6 feet apart. 

➤ Dining room tables will be spaced 
to reduce capacity by approximately 
50%.

➤ Tables cannot be preset. Tableware 
must be either disposable (single-
use) or disinfected after each use.

➤ Menus must be single-use or 
displayed on boards. (MGM Resorts 
plans to present its menus via 
smartphone QR codes.)

➤ Dining groups of more than five 
people are discouraged, and reserva-
tions must be made in advance to 
maintain crowd control.

➤ Customers will be encouraged to 
wear face masks and be given bags 
in which to store them while eating.   

➤ Water refills will require new glasses, 
or a bottle can be left on the table.

➤ Paying with cash will be discouraged 
in favor of electronic payment.

➤ All public areas must be frequently 
cleaned and sanitized, as should 
tables and chairs after each seating.

As of May 9, restaurants were 
permitted to reopen provided they met 
these requirements, although most 
of the establishments on The Strip 
remained closed until June 4, when 
Nevada entered Phase Two of its recov-
ery plan. Since then, operators have 
been trying to figure out how to turn a 
profit with only 50% seating capacity. 
Some won’t succeed. Self-serve buffets 
as we know them, for instance, are 
a thing of the past; in April, Caesars 
Palace announced a $2.4-million 
makeover for its celebrated Bacchanal 
Buffet, which will no longer be self-
serve, while Treasure Island’s Corner 
Market Buffet has closed for good. 

In short, Las Vegas’ hospitality  
scene will likely never be the same;  
as celebrity chef Gordon Ramsay 
pointed out on a podcast recently,  
“We have to imagine these [reopen-
ings] as new openings. Forget the salt 
and pepper; it’s hand sanitizer. Forget 
the long-winded descriptions, forget 
table sides.”

Yet restaurants will continue to exist: 
After all, people will still want to eat out 
as long as they feel it’s safe to do so. We 
can only hope that the post-pandemic 
brave new world will be one that the 
on-premise industry not only adapts to 
but learns to survive and thrive in. STRIP
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Petrossian at the Bellagio had undergone a renovation just prior to the mandated 
closure; the new space is readily adaptable to social-distancing guidelines.

It remains to be seen whether 
Michael Mina’s grilled shellfish platter 
will still be served family-style with a 
tableside pourover of hot lemongrass 
tea when International Smoke in 
MGM Grand reopens.
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Winning a San Francisco World Spirits Competition medal is 
an impressive achievement for any spirit—and winning is just 
the beginning. Marketing your award not only helps to build 
brand recognition and garner publicity, but most importantly 

allows you to stand out in a crowded marketplace.

V I E W  2 0 2 0  S F W S C  W I N N E R S  A T  

SFSPIRITSCOMP.COM

@SFWSPIRITSCOMP #SFWSC

@THETASTINGALLIANCE #THETASTINGALLIANCE
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Just hours before California 
shut down in March, the 

San Francisco World Spirits 
Competition took place at the 

Hotel Nikko under stringent 
sanitary protocols. This year’s 

field was the biggest ever, 
with more than 3,000 entries; 
the judges were serious and 
thorough, giving each one a 
fair appraisal. What follows 
is a list of all the products 
they deemed to be most 
worthy of your attention.                                                                                                                                       

                                                                                

Winning a San Francisco World Spirits Competition medal is 
an impressive achievement for any spirit—and winning is just 
the beginning. Marketing your award not only helps to build 
brand recognition and garner publicity, but most importantly 

allows you to stand out in a crowded marketplace.

V I E W  2 0 2 0  S F W S C  W I N N E R S  A T  

SFSPIRITSCOMP.COM

@SFWSPIRITSCOMP #SFWSC

@THETASTINGALLIANCE #THETASTINGALLIANCE
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PREMIUM AWARD WINNERS
THE TASTING PANEL MAGAZINE DISTILLERY OF THE YEAR   

BUFFALO TRACE DISTILLERY

IMPORTER OF THE YEAR: IRISH DISTILLERS

DIRECTOR’S AWARD OF EXCELLENCE: DIAGEO

BEST IN SHOW AWARD WINNERS
BEST IN SHOW UNAGED WHITE & BEST NAVY STRENGTH GIN, BEST GIN

DEFIANCE NAVY STRENGTH GIN, UK ($50)

BEST IN SHOW AGED WHITE & BEST RHUM TRADITIONNEL, BEST RUM
RHUM SAVANNA, TRADITIONNEL LE MUST, FRANCE ($60)

BEST IN SHOW WHISKEY & BEST DISTILLERS’ SINGLE MALT SCOTCH 
13 TO 19 YEARS, BEST DISTILLERS' SINGLE MALT SCOTCH, BEST SCOTCH,

 BEST SINGLE MALT WHISKEY
THE GLENDRONACH REVIVAL 15 YEAR OLD SINGLE MALT SCOTCH, UK ($120)

BEST ARMAGNAC & BEST IN SHOW BRANDY
CHÂTEAU DE LAUBADE CASK STRENGTH VINTAGE 2000 ARMAGNAC, FRANCE ($190)

BEST IN SHOW LIQUEUR & BEST HERBAL/BOTANICAL LIQUEUR
MARIE BRIZARD ANISETTE, FRANCE ($25)

BEST IN CLASS WINNERS

BEST AMERICAN BLENDED WHISKEY
FEW American Whiskey, USA ($47) 

BEST AÑEJO TEQUILA
Dano’s Dangerous Anejo, USA ($53) PARK STREET 
IMPORTS

BEST AQUAVIT
New Alchemy Distilling Fylleangst Aquavit, 
USA ($32) 

BEST BAIJIU
TTL Longtian Distillery Yushan Aromar Kaoliang 
Liquor (43.5%), Taiwan ($10) PARK STREET IMPORTS

BEST BLENDED IRISH WHISKEY
Hyde #6 Special Reserve Blended Irish Whis-
key, Ireland ($59) LEVECKE CORPORATION

BEST BLENDED MALT SCOTCH

Compass Box Whisky The Spice Tree Scotch, 
UK ($68) 

BEST BLENDED SCOTCH NO AGE 
STATEMENT
Johnnie Walker Blue Label Ghost & Rare 
Glenury Royal, UK ($350) DIAGEO NORTH AMERICA

BEST BLENDED SCOTCH UP TO 15 
YEARS, BEST BLENDED SCOTCH
Buchanan’s DeLuxe 12-Year-Old, UK ($31) DIA-
GEO NORTH AMERICA

BEST CACHAÇA
Leblon Cachaça, Brazil ($30) BACARDI U.S.A., INC.

BEST CANADIAN WHISKY
Rare Perfection 15 Year Old Bourbon Mashbill 
Canadian Whisky, Canada ($189)  

BEST COGNAC EXTRA-AGED VIN-

TAGE, BEST COGNAC
GAUTIER Extra Since 1755 Cognac, France PARK 
STREET IMPORTS

BEST COGNAC VSOP OR EQUIVALENT
Martell Matured in Red Barrels Cognac VSOP, 
France ($45) PERNOD RICARD

BEST CRAFT DISTILLER WHISKEY
ASW Distillery Maris Otter Single Varietal 
Single Malt Whiskey, USA ($49) 

BEST CREAM/DAIRY LIQUEUR
Wayne Gretzky No. 99 Canadian Cream Liqueur, 
Canada ($35) PARK STREET IMPORTS

BEST DARK/GOLD RUM
Plantation Xaymaca Special Dry Rum, Barba-
dos ($25) 

BEST DISTILLERS’ SINGLE MALT 
SCOTCH 20 YEARS AND OLDER
Aultmore 21 Year Old Single Malt Scotch, UK

BEST DISTILLERS’ SINGLE MALT 
SCOTCH NO AGE STATEMENT
Aberlour A’bunadh Single Malt Scotch, UK 
($100) PERNOD RICARD USA

BEST DISTILLERS’ SINGLE MALT 
SCOTCH UP TO 12 YEARS
Bunnahabhain 12 Year, UK ($47) 

BEST EXTRA AGED RUM
Pusser’s 15 Year Old Rum, Guyana ($65) SHAW 
ROSS INTERNATIONAL IMPORTERS

BEST EXTRA AÑEJO TEQUILA
Cierto Private Collection Extra Añejo Tequila, 
Mexico ($450) 

BEST FLAVORED GIN
Whitley Neill Aloe & Cucumber Gin, UK ($30) 

BEST FLAVORED WHISKEY
Catskill Provisions New York Honey Rye Whis-
key, USA ($45) 

BEST FRENCH GRAPE BRANDY
Le Furet Lysens 30 Year Old Brandy, China ($299) 

BEST FRUIT LIQUEUR
Righteous Seven Barrel Reserve Liqueur, USA 
($34)  

BEST GENEVER



Our best harvest yet.

Wheated 
Bourbon

Signature Bourbon

Double Oaked
Wheated Bourbon

Straight Rye

Double Oaked
Signature Bourbon

S I P  W H AT  YO U  S O W. Available at all 
Florida stores
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Filliers Young & Pure Genever, Belgium ($22) 

BEST INDEPENDENT MERCHANT  
SINGLE MALT
Port Askaig 110 Proof Single Malt Scotch, UK 
($80) 

BEST LONDON DRY GIN
Bareksten Botanical Gin, Norway ($40) SEREN-
DIPITY WINES

BEST MEZCAL
Mezcal Carreño Ensamble 7, Mexico ($140) 
COMPA SPIRITS LLC

BEST OTHER SINGLE MALT WHISKY
The Notch Nantucket Island 15 Year Old Single 
Malt Whisky, Mexico ($500) 

BEST OTHER WHISKY
Shin 10 Year Old Mizunara Oak Finished Malt 
Whisky, Hong Kong CNS ENTERPRISES, INC

BEST OTHER WHITE SPIRIT
Wapirits Tumugi, Japan

BEST PISCO
Mistral Nobel Pisco, Chile ($13) PARK STREET 
IMPORTS

BEST PREMIXED COCKTAIL
The Family Jones Automatic Jones Rock & Rye, 
USA 

BEST REGULAR GIN
Never Never Distilling Co. Triple Juniper Export 
Strength Gin, Australia ($100) PARK STREET 
IMPORTS

BEST REPOSADO TEQUILA
Cutwater Spirits Tequila Reposado, USA ($40) 

BEST RYE WHISKEY
Parker’s Heritage Collection 13th Edition Rye 
Whiskey, USA ($150) 

BEST SHOCHU
Hombo Shuzo Akane Kaze 43 Shochu, Japan 
($46) PARK STREET IMPORTS

BEST SILVER/GOLD TEQUILA, BEST 
TEQUILA
El Sativo Organic, Kosher, Single Estate Reserve 
Blanco Tequila, USA ($40) EL SATIVO 
 

BEST SINGLE BARREL BOURBON UP 

TO 10 YEARS, BEST SINGLE BARREL 
BOURBON
Baker’s Single Barrel Bourbon, USA ($60) 

BEST SINGLE GRAIN WHISKY
Ohishi 10 Year Old Brandy Cask Matured Japa-
nese Whisky, Japan ($80) 

BEST SINGLE MALT IRISH WHISKEY, 
BEST IRISH WHISKEY
Matt D’Arcy’s 17 Year Old Rum Finish Single 
Malt Whiskey, Ireland

BEST SMALL BATCH BOURBON 11 
YEARS AND OLDER
Eagle Rare 17 Year Old Kentucky Straight Bour-
bon, USA ($100) 

BEST SMALL BATCH BOURBON 6-10 
YEARS, BEST SMALL BATCH BOUR-
BON, BEST BOURBON
Barrell Bourbon Batch 021 10 Year Old Cask 
Strength, USA ($90) 

BEST SMALL BATCH BOURBON UP TO 
5 YEARS
Kings County Distillery Bottled-in-Bond Straight 
Bourbon Whiskey, USA

BEST SPANISH GRAPE BRANDY & 
BRANDY DE JEREZ
Torres 20 Hors d’Age Brandy, Spain

BEST SPECIAL BARREL-FINISHED 
BOURBON
Bardstown Bourbon Company Collaborative Se-
ries Phifer Pavitt Reserve Bourbon, USA ($125) 

BEST STRAIGHT BOURBON
Woodinville Whiskey Company Woodinville 
Straight Bourbon Whiskey, USA ($40) MOËT HEN-
NESSY USA 

BEST TENNESSEE WHISKEY
Davidson Reserve Tennessee Straight Sour 
Mash Whiskey, USA ($40) 

BEST VERMOUTH, BEST APÉRITIF
Foro Rosso Vermouth di Torino, Italy ($13) 

BEST VODKA
Organika Life Vodka, USA ($32)  
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DOUBLE GOLD WINNERS
VODKA, AQUAVIT, BAIJIU,  
SOJU/SHOCHU 
Ambush Canyon Vodka, USA ($14) 
Bleu Storm Gluten Free Vodka, USA ($30) 
BüstHedd Aquavit, USA ($65) 
Colwith Farm Distillery Aval Dor Potato Vodka, 
England ($45) PARK STREET IMPORTS

Cutwater Spirits Vodka, USA ($22) 
Guillotine Originale Vodka, USA ($50) BASTILLE 
DAY US INC

Highland Boundary Larch and Honeysuckle 
Wild Scottish Spirit, Scotland ($37) PARK STREET 
IMPORTS

iichiko Saiten Shochu, Japan ($35) 
iichiko Special Shochu, Japan
Kinmen Kaoliang Liquor Aged 15 Years Kinmen 
Kaoliang Liquor, Taiwan ($260) PARK STREET 
IMPORTS

Kinmen Royal The King of Liquor Baijiu, Taiwan 
($11) PARK STREET IMPORTS

Kuranoshikon The Orange Shochu, Japan ($20) 
PARK STREET IMPORTS

Laurel Canyon Spirits White Hjerte, USA ($26) 
Live Proud Vodka, USA ($25) 
Luna Sea Vodka, USA ($10) 
Palate Vodka, USA ($32) 
Saigon Cam Sanh (Orange) Vodka, Vietnam ($40) 
Stalinskaya Silver Vodka, Romania ($15) 
Tengda Taiwan Ji-Cang Double Dragon Kao-
liang Liquor, Taiwan ($26) PARK STREET IMPORTS

Tenshi-No-Yuwaku Shochu, Japan
Tong Yung X’ Old Kaoliang Liquor, Taiwan ($23) 
TTL Longtian Distillery Yushan Erkuotou 
Kaoliang Liquor (54%), Taiwan ($50) PARK STREET 
IMPORTS

Walton’s Finest Vodka, USA ($29) 

GIN, GENEVER  
36 Short Blood Orange Gin, Australia ($65) 
Adelaide Hills Distillery 78° Desert Gin, Austra-
lia ($45) PARK STREET IMPORTS

Applewood Distillery Navy Strength Gin, Aus-
tralia PARK STREET IMPORTS

Colombo No. 7 Gin, Sri Lanka ($34) PARK STREET 
IMPORTS

Distillerie Fils du Roy Gin Thuya, Canada ($30) 
Distillerie Vent Du Nord Norkotié, Canada ($50) 
PARK STREET IMPORTS

Electric Spirit Co. Achroous Gin, UK ($35) PARK 
STREET IMPORTS

Fords London Dry Gin, USA ($25) 
Marylebone London Dry Gin, UK ($35) 
No. 3 London Dry Gin, UK ($40) 
Northmoor Gin, UK ($35) PARK STREET IMPORTS

Poltergeist Unfiltered Gin, Australia ($85) 
Salcombe Gin Rosé Sainte Marie, UK ($40) PARK 
STREET IMPORTS

Scottish Kings Gin, Scotland ($50) PARK STREET

Shortcross Rosie’s Garden Gin, UK ($30) 
Sipsong Spirits Indira Gin, USA
Tanglin Black Powder, Singapore ($72) PARK 
STREET IMPORTS

Tanqueray No. Ten Gin, UK ($34) DIAGEO NORTH 
AMERICA

Tiger Gin, UK ($35) PARK STREET IMPORTS

Tod & Vixen’s Dry Gin 1651, USA ($40) 
Wight VVitch Midwestern Style Gin, USA ($70)  

RUM, CACHAÇA   
BBC Spirits Bocatheva, Jamaica ($50) PARK 
STREET IMPORTS

Alligator Bay Spiced Rum, USA ($28) 
Banks 7 Golden Age Rum, Caribbean ($35) 
Cacique Antiguo 8 Year Old Rum, Venezuela 
($50) PARK STREET IMPORTS

Centenario 18 Reserva de la Familia Rum, Costa 
Rica ($40) VISION WINE AND SPIRITS

Don Q Double Aged Sherry Cask Finish Rum, 
Puerto Rico ($50) SERRALLÉS USA

El Pasador de Oro Gran Reserva Rum, Guate-
mala ($45) DEUTSCH FAMILY WINE & SPIRITS

Flor de Caña 25 Year Rum, Nicaragua ($145) 
Havana Club 3 Years Old Rum, Puerto Rico ($20) 
REMY COINTREAU

La Aurora E. Leon Jimenes Rum, Dominican Re-
public ($119) PF IMPORTERS / PARK STREET IMPORTS

Mount Gay 1703 Master Select Rum, Barbados 
($200) 
Regalo de Vida Ron Imperial Rum, USA ($90) 
Rhum Savanna Traditionnel Vieux 5 Ans, France 
($40) PARK STREET IMPORTS

Virago Four-Port Rum Finished in PX Sherry 
Casks, Caribbean ($50) 
Worthy Park Single Estate Reserve, Jamaica 
($65) BACK BAR PROJECT

TEQUILA, MEZCAL, SOTOL, OTHER 
AGAVE SPIRITS
Tequila Carrera Añejo, Mexico ($70) PACIFIC EDGE 
WINE & SPIRITS

Storywood Tequila Speyside 14, Mexico ($26) 
PARK STREET IMPORTS

Acre Mezcal Cenizo, Mexico ($60) 
Cazul 100 Mezcal, Mexico ($40) 
El Tequileño Rare Tequila, Mexico ($225) 
Excellia Blanco Tequila, Mexico PM SPIRITS

Hotel California Tequila Reposado, Mexico 
($40) SIPPING SPIRITS LLC

La Luna Chino Mezcal, Mexico
Las Garrafas de Oaxaca Mezcal Serpiente 

2.7” x 10.875” + 1/8” bleed
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Rosa, Mexico ($100) PARK STREET IMPORTS

Las Garrafas de Oaxaca Mezcal Xaguar, Mexico 
($220) PARK STREET IMPORTS

Los Arango Silver Tequila, Mexico ($45) 
Los Vecinos del Campo Tobala Mezcal, Mexico 
($100) 
Mezcal Carreño Tobalá, Mexico ($120) COMPA 
SPIRITS LLC

Rey Supremo Tequila Silver, Mexico ($75) 
Tequila Corazon de Agave Añejo, Mexico ($35) 
Tequila Corazon de Agave Extra Añejo, Mexico 
($70) 
Tequila Honor Afirmación, Mexico ($60) 
Vuelo del Aviador Gran Reserva Tequila Plata, 
Mexico ($85) BLACH SPIRITS GROUP

DOMESTIC WHISK(E)Y
10th Street Distillery STR Unpeated Single Malt, 
USA ($65) 
1792 Bottled-in-Bond Kentucky Straight Bour-
bon, USA ($36) 
291 HR Colorado Bourbon, USA ($100) 
ASW Distillery Resurgens Cask Strength Rye 
Malt Whiskey, USA ($39) 
Bainbridge YAMA Mizunara Cask Single Grain 
Whisky, USA ($526) 
Bain’s Oloroso Cask Finish Single Grain Whisky, 
USA ($110) PARK STREET IMPORTS

Bardstown Bourbon Company Discovery Series 
#2 Bourbon, USA ($130) 
Bardstown Bourbon Company Collaborative 
Series Copper & Kings Bourbon, USA ($125) 
Barrell Rye Batch 003 Whiskey, USA ($90) 
Barrell Bourbon Batch 020 10 Year Old Cask 
Strength, USA ($90) 
Basil Hayden’s Kentucky Straight Bourbon, USA 
($40) 
Ben Milam Barrel Proof Straight Bourbon, USA 
($80) 
Bib & Tucker 10 Year Old Small Batch Bourbon, 
USA ($100) 
Bower Hill Special Edition #2 NCF Sherry Cask 
Finished Bourbon, USA ($90) 
Bowman Brothers Small Batch Virginia Straight 
Bourbon, USA ($30) 
Brain Brew Whiskey Deckhand Rye Whiskey, 
USA
Canyon Diablo Spirits John Shaw Whisky, USA 
($45) 
Coppercraft Distillery Straight Bourbon, USA ($50) 
David Nicholson 1843 Kentucky Straight Bour-
bon, USA
Detroit City Distillery Homegrown Rye, USA 
($50) 
Doc Swinson’s Straight Bourbon Whiskey, USA 
($150) 

Early Times Kentucky Whisky, USA
Early Times Bottled-in-Bond Straight Bourbon, 
USA
Elmer T. Lee Single Barrel Kentucky Straight 
Bourbon, USA ($40) 
Evan Williams Single Barrel Kentucky Straight 
Bourbon, USA ($30) 
FEW Straight Rye Whiskey, USA ($47) 
Filibuster Single Barrel Bourbon, USA ($50) 
FILIBUSTER BARRELS, LLC

Garrison Brothers Balmorhea Bourbon, USA 
($160) 
Gelston’s 12 Year Old Sherry Cask Finished Irish 
Whiskey, USA ($65) 
Handen Small Batch Straight Bourbon Whiskey 
Cask Strength, USA ($50) 
Henry McKenna 10 Year Old Single Barrel 
Kentucky Straight Bourbon, USA ($35) 
Hillrock Estate Distillery Double Cask Rye, USA 
($100) 
Jack Daniel’s Single Barrel Barrel Proof Whis-
key, USA ($65) 
Jack Daniel’s Single Barrel Select Whiskey, 
USA ($50) 
Kaiyo The Peated 2nd Edition Whisky, USA ($90) 
PARK STREET IMPORTS

Kings County Distillery Empire Rye, USA
Larceny Barrel Proof Small Batch Kentucky 
Straight Bourbon, USA ($50) 
Los Angeles Distillery Glen L.A. Triple Cask, 
USA ($90) 
Maker’s Mark Wood Finishing Series 2019 
Limited Release Stave Profile: RC6 Whiskey, 
USA ($70) 
Masterson’s Straight Rye Whiskey, USA ($70) 
Method and Madness Single Malt Irish Whis-
key, USA ($70) 
Milam & Greene Straight Rye Whiskey Finished 
in Port Casks, USA ($45) 
Moylan’s American Rye Whisky, USA ($50) 
Mythology Distillery Hell Bear American Whis-
key, USA ($58) 
Nelson’s Green Brier Belle Meade Bourbon, 
USA ($150) PARK STREET IMPORTS

New Riff Single Barrel Bourbon, USA ($50) 
Oak & Eden Bourbon & Brew, USA ($55) 
Old Fitzgerald VVS 2020 Bourbon, USA ($0) 
Old Forester 100 Proof Kentucky Straight Bour-
bon, USA ($19) 
Old Forester 1920 Prohibition Style Kentucky 
Straight Bourbon, USA ($60) 
Old Overholt Bottled-in-Bond Rye Whiskey, USA 
($25) 
Penelope Barrel Strength Bourbon, USA ($55) 
Pinhook Flagship Rye | Rye’d On, USA ($38) 
Post Epoch Straight Rye Whiskey Finished in 
Maple Syrup Barrels, USA ($60) 

(DOUBLE GOLD Cont.)

2.7” x 10.875” + 1/8” bleed
CROP

Organic Vodka
Gluten Free

cropvodka.com | @cropvodka
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Ragged Branch Wheated Straight Bourbon, 
USA ($40) 
Rebel Yell 10 Year Old Single Barrel Bourbon, 
USA 
Redemption 9 Year Old Barrel Proof Bourbon, 
USA ($100) 
Sagamore Spirit Barrel Select Straight Rye 
Whiskey, USA ($60) 
Sagamore Spirit Calvados Finish Rye Whiskey, 
USA ($70) 
Smoke Wagon Straight Bourbon, USA ($30) 
Smoke Wagon Uncut Unfiltered Straight Bour-
bon, USA ($65) 
Stagg Jr. Kentucky Straight Bourbon, USA ($50) 
Stranahan’s 10 Year Old Mountain Single Malt 
Whiskey, USA ($120) 
Teeling Chestnut Cask, USA ($99) 
Teeling Single Malt, USA ($60) 
Templeton Rye 2020 Barrel Strength Whiskey, 
USA ($60) 
Templeton Rye 6 Year Old Whiskey, USA ($40) 
Thomas H. Handy Sazerac Straight American 
Rye Whiskey, USA ($100) 
Town Branch Sherry Cask Finished Single Malt, 
USA ($99) 
Town Branch Single Malt Whiskey, USA ($39) 
Uncle Nearest 1820 Single Barrel Whiskey US-
21, USA ($119) 
Very Olde St. Nick Summer Rye Cask Strength 
Rye Whiskey, USA ($169) 
Very Olde St. Nick 12 Year Old Straight Ken-
tucky Bourbon, USA ($399) 
Very Olde St. Nick 8 Year Old Straight Kentucky 
Bourbon, USA ($199) 
WhistlePig PiggyBack Rye, USA ($50) 
Wild Turkey Longbranch Kentucky Straight 
Bourbon, USA ($40) 
William Heavenhill Barrell Proof, USA ($250) 
William Larue Weller Kentucky Straight Bour-
bon, USA ($100) 

IMPORTED WHISK(E)Y
Aberlour 18 Year Old Single Malt Scotch, UK 
($125) PERNOD RICARD USA

Aberlour 12 Year Old Single Malt Scotch, UK 
($55) PERNOD RICARD USA

Alberta Premium Cask Strength Rye Whisky, 
Canada PARK STREET IMPORTS

Ardbeg 19 Year Old Single Malt Scotch, UK 
($300) 
Ardbeg Uigeadail Single Malt Scotch, UK ($80) 
Ardbeg 10 Year Old Single Malt Scotch, UK ($60) 
Aultmore 12 Year Old Single Malt Scotch, UK
BenRiach Curiositas 10 Year Old Peated Single 
Malt Scotch, UK
Benromach 15 Year Old Speyside Single Malt 

Scotch Whisky, UK ($100) CHOPIN IMPORTS

Black Velvet Reserve Canadian Whisky, Canada 
($13) 
Bowmore 15 Year Old Single Malt Scotch, UK 
($59) 
Bowmore 18 Year Old Single Malt Scotch, UK 
($76) 
Braunstein Dansk Single Malt, Denmark ($105) 
PARK STREET IMPORTS

Braunstein Danica Peated Whiskey, Denmark 
($75) PARK STREET IMPORTS

Bunnahabhain Stiuireadair, UK ($47) 
Bushmills Red Bush Irish Whiskey, Ireland
Clonakilty Imperial Stout Trooper Cask Finish 
Irish Whiskey, Ireland ($60) PARK STREET IMPORTS

Copper Dog Blended Malt Scotch, UK ($28) 
Cotswolds Founder’s Choice Single Malt 
Whisky, UK 
Cù Bòcan Signature Single Malt Scotch, UK 
PARK STREET IMPORTS

Darkness Darkness 8 Year Old Single Malt 
Scotch, UK PARK STREET IMPORTS

Dewar’s White Label Scotch, UK ($20) PARK 
STREET IMPORTS

Dobson’s Belle Epoch Cask Strength Single 
Malt Whiskey, Australia ($170) PARK STREET 
IMPORTS

Flatnöse Blended Scotch, UK ($40) SHAND 
IMPORT LLC

Glen Scotia 25 Year Old Single Malt Scotch, UK 
($362) 
Glenfiddich Grand Cru Single Malt Scotch, UK 
($300) 
Glenglassaugh Evolution Single Malt Scotch, 
UK
Glenglassaugh Torfa Single Malt Scotch, UK
Glengoyne 18 Year Old, UK ($126) 
Glengoyne 10 Year Old, UK ($37) 
Glenmorangie Grand Vintage 1995 Single Malt 
Scotch, UK ($775) 
Gold Priority Whisky, Taiwan ($12) PARK STREET 
IMPORTS

Green Spot Single Pot Still Irish Whiskey, 
Ireland ($45) 
Hokkaido Akkeshi Whisky Sarorunkamuy, 
Japan TOKIWA IMPORTS

Islay Gold 10 Year Old, UK ($47) 
Jameson Bow Street 18 Year Old Cask Strength 
Batch 2 Irish Whiskey, Ireland ($240) 
Johnnie Walker Double Black Blended Scotch, 
UK ($33) 
Johnnie Walker Black Label Aged 12 Years 
Blended Scotch, UK ($30) 
Kavalan Classic Single Malt Whisky, Taiwan 
($93) 
Kavalan Concertmaster Single Malt Whisky 
Sherry Cask Finish, Taiwan ($100) 
Kavalan Solist Ex-Bourbon Single Cask 

Strength Single Malt Whisky, Taiwan ($200) 
Kavalan Solist Fino Sherry Single Cask Strength 
Single Malt Whisky, Taiwan ($471) 
Kavanagh Irish Whiskey, Ireland ($30) DEUTSCH 
FAMILY WINES & SPIRITS

Kilbrin Sherry Cask Finish Blended Irish Whis-
key, Ireland ($27) SARANTY IMPORTS

Kilchoman Small Batch US Exclusive Single 
Malt Scotch, UK ($80) 
Lagavulin Offerman Edition Single Malt Scotch, 
UK ($100) 
Lagavulin 8 Year Old Single Malt Scotch 
Whisky, UK ($65) DIAGEO NORTH AMERICA

Loch Lomond 18 Year Old Single Malt Scotch, 
UK ($100) 
Loch Lomond 12 Year Old Single Malt Scotch, 
UK ($55) 
Loch Lomond Inchmurrin 12 Year Old Single 
Malt Scotch, UK ($55) 
Mackey Single Malt Whisky, Australia ($280) 
Matsui The Kurayoshi Aged 8 Years Malt 
Whisky, Japan ($80) IMPEX BEVERAGES INC.

Midleton Dair Ghaelach Bluebell Forest Single 
Pot Still Irish Whiskey, Ireland ($280) 
Mortlach 20 Year Old Cowie’s Blue Seal Single 
Malt Scotch Whisky, UK ($250) DIAGEO NORTH 
AMERICA

Mortlach 12 Year Old Wee Witchie Single Malt 
Scotch Whisky, UK ($50) DIAGEO NORTH AMERICA

Ohishi Islay Cask Matured Japanese Whisky, 
Japan ($80) 
Old Pulteney 25 Year Old Single Malt Scotch, 
UK ($400) 
Penderyn Peated Single Malt Whiskey, UK ($70) 
Red Spot Single Pot Still Irish Whiskey, Ireland 
($140) 
Sculte Twentse Whisky 5, Holland ($195) PARK 
STREET IMPORTS

Shin 10 Year Old Mizunara Oak Finished Malt 
Whisky, Hong Kong CNS ENTERPRISES, INC

St. Kilian Signature Edition Three Single Malt 
Whiskey, UK ($43) PARK STREET IMPORTS

Starward Tawny Single Malt Whisky, Australia 
($119) 
Talisker 10 Year Old Single Malt Scotch 
Whisky, UK ($50) DIAGEO NORTH AMERICA

Tamdhu 15 Year Old, UK ($115) 
The Character of Islay Whisky Aerolite Lyndsay 
Single Malt Scotch, UK PARK STREET IMPORTS

The GlenAllachie 15 Year Old Single Malt 
Scotch, UK ($89) 
The GlenAllachie 25 Year Old Single Malt 
Scotch, UK ($425) 
The GlenAllachie 12 Year Old Single Malt 
Scotch, UK ($60) 
The GlenDronach Parliament Aged 21 Years, UK
The GlenDronach Port Wood Single Malt 
Scotch, UK



The Glenlivet 12 Year Old Single Malt Scotch, 
UK ($45) 
The Sassenach Blended Scotch, UK SASSENACH 
SPIRITS

The Scotch Malt Whisky Society Cask 9.170 
Australian Outback Single Malt Scotch, UK 
($270) 
The Scotch Malt Whisky Society Cask 112.50 
Boozy Fruits and Tobacco Leaf Single Malt 
Scotch, UK ($100) 
The Scotch Malt Whisky Society Cask 53.313 
Soy Gorse Single Malt Scotch, UK ($115) 
The Scotch Malt Whisky Society Cask G1.18 
Pyjamas for the Soul Single Grain Whisky, UK 
($210) 
The Singleton of Dufftown 12 Year Old Single 
Malt Scotch, UK ($38) 
The Singleton of Glendullan 15 Year Old Single 
Malt Scotch Whisky, UK ($50) DIAGEO NORTH 
AMERICA

The Singleton of Glendullan 18 Year Old Single 
Malt Scotch Whisky, UK ($80) DIAGEO NORTH 
AMERICA

The Singleton of Glendullan 12 Year Old Single 
Malt Scotch Whisky, UK ($35) DIAGEO NORTH 
AMERICA

Timorous Beastie 18 Years Old Blended Malt 
Scotch, Scotland ($120) PARK STREET IMPORTS

Tomatin Decades II Single Malt Scotch, UK PARK 
STREET IMPORTS

Tomintoul 21 Year Old Single Malt Scotch, UK 
($270) 
Tullamore D.E.W Caribbean Rum Cask Blended 
Irish Whiskey, Ireland ($26) 
Yellow Spot Single Pot Still Irish Whiskey, 
Ireland ($80) 

COGNAC, ARMAGNAC, BRANDY, 
GRAPPA, PISCO
Sacred Bond American Brandy Bourbon Bar-
rels, USA ($18) 
D’USSÉ Cognac VSOP, France ($50) 
D’USSÉ Cognac XO, France ($230) 
Ferrand 10 Générations Cognac, France ($60) 
Francois Peyrot Cognac XO, France ($90) BUSTER 
IMPORTS

Fundador Supremo Aged 15 Years in  Amontil-
lado Sherry Casks, Spain ($100) 
Fundador Supremo Aged 18 Years in Oloroso 
Sherry Casks, Spain ($280) 
Intipalka Pisco Mosto Verde Torontel, Peru PARK 
STREET IMPORTS

La Madrina Mosto Verde Torontel, Peru ($45) 
AMERICAN SPIRITS EXCHANGE

Merlet Selection St. Sauvant N° 1 Cognac, 
France ($100) BEDFORD & GROVE

Mistral D.O 1931 Pisco, Chile ($16) PARK STREET 
IMPORTS

Mistral Gran Nobel Pisco, Chile ($29) PARK 
STREET IMPORTS

LIQUEUR, APÉRITIF, OTHER SPIRITS
Antica Sambuca Classic, Italy ($30) 
Baileys Red Velvet Liqueur, Ireland ($25) 
Cassis Monna & Filles Crème de Cassis Monna 
& Filles, Canada ($23) PARK STREET IMPORTS

FloraLuna Apothecary & Trading Co. Smoked 
Salt & Pepper Bitters, USA
FloraLuna Apothecary & Trading Co. Grapefruit 
Cardamom Bitters, USA
Grand Marnier Cordon Rouge Liqueur, France 
($40) 
Granddad Jack’s Craft Distillery Barbershop 
Coffee Liqueur, Australia ($35) 
Nonino Amaro Quintessentia, Italy ($55) 
Ten Old Cherries Licor de Cereja do Fundão, 
Portugal ($17) PARK STREET IMPORTS

Yeni Regular Raki, Turkey ($26) SAZERAC COM-
PANY

PREMIXED COCKTAILS, SELTZERS
Pedrino Spritz Vermouth & Tonic Spritz, UK ($3) 
PARK STREET IMPORTS

Titan Craft Cocktails Old Fashioned, USA ($30) 
STORY Cocktails Martinez, Australia PARK 
STREET IMPORTS

FloraLuna Apothecary & Trading Co. Cardamom 
& Clove Syrup, USA 

GOLD MEDAL WINNERS
VODKA, AQUAVIT, BAIJIU,  
SOJU/SHOCHU 
10 Torr Habanero and Jalapeno Vodka, USA
14 Inkas Vodka, Peru ($40) 
3S (Super Shochu Spirits) Mushagaeshi Genshu 
2009, Japan ($138) PARK STREET IMPORTS

Aalborg Taffel Akvavit, Norway
Archie Rose Original Vodka, Australia ($69) PARK 
STREET IMPORTS

Ardent Union Vodka, USA ($30) 
Bainbridge Legacy Organic Vodka, USA ($37) 
Belvedere Single Estate Rye Smogóry Forest 
Vodka, USA ($36) 
BJ Hooker’s Vodka, USA ($13) 
Blood x Sweat x Tears Vodka, USA ($28) 
Bonheur Shochu, Japan
Cassis Monna & Filles Vodka au Cassis Monna 
& Filles, Canada ($30) PARK STREET IMPORTS

Castle & Key Restoration Vodka, USA ($26) 

(DOUBLE GOLD Cont.)
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Crooked Water Simple Vodka, USA ($28) 
Crop Cucumber Vodka, USA ($24) 
Crystal Head Aurora Vodka, USA ($55) 
Deep Run Vodka, USA ($27) 
Denny Bar Company Boulder Peak Lemon 
Flavored Vodka, USA ($38) 
Distil Vodka, Canada ($35) PARK STREET IMPORTS

Duvall Distillery 3 Pepper Vodka, USA
Headwind Vodka, USA ($22) 
Hombo Shuzo Arawaza Sakurajima Shochu, 
Japan ($9) PARK STREET IMPORTS

iichiko Blu Shochu, Japan ($25) 
iichiko Reseve Zenwa 2020 Shochu, Japan 
Kannoko Shochu, Japan
Kinmen Kaoliang Liquor Battle Spirit Black 
Dragon Baijiu, Taiwan ($14) PARK STREET IMPORTS

Kinmen Kaoliang Liquor Kinmen Pure Wheat 
Baijiu, Taiwan ($17) PARK STREET IMPORTS

Kinmen Kaoliang Liquor Original Distilled No.21 
Baijiu, Taiwan ($17) PARK STREET IMPORTS

Kintaro Shochu, Japan 
Linden Leaf Singularity Organic Molecular 
Vodka, UK
Matsu Aged 15 Years Old Kaoliang Liquor, 
Taiwan ($39) 
Moonlight Taiwan Wheat Baijiu, Taiwan ($56) 
Novaterra Vodka, USA
Pickers Original Vodka, USA ($16) 
Polar Ice Vodka, Canada ($27) PARK STREET 
IMPORTS

Prairie Organic Cucumber Flavored Vodka, USA 
($20) 
PUR Vodka, Canada ($45) 
PUR Vodka Série Autographe Le Château Fron-
tenac, Canada ($50) 
Sauvage Distillery Upstate Apple-Based Vodka, 
USA ($23) 
Smirnoff Infusions Cucumber Lime Vodka, USA 
($45) 
Sobieski Vodka, Poland 375 PARK AVENUE

Sobieski Cytron Vodka, Poland 375 PARK AVENUE

Sobieski Orange Vodka, Poland 375 PARK AVENUE

South Fork Vodka, USA ($21) 
Sperling Silver Distillery French Laundry 
Vodka, Canada ($25) 
Yusha Taiwan Kaoliang Liquor 3yr (38%), Tai-
wan ($11) PARK STREET IMPORTS

Springfield Manor Lavender Vodka, USA ($35) 
Taiwan Red Rhyme High-Mountain Tea Liquor, 
Taiwan PARK STREET IMPORTS

TTL Longtian Distillery Yusha Taiwan Kaoliang 
Liquor 3 Year (38%), Taiwan ($11) PARK STREET 
IMPORTS

TTL Longtian Distillery Yusha Taiwan Kaoliang 
Liquor (58%), Taiwan ($12) PARK STREET IMPORTS

TTL Longtian Distillery Yusha Taiwan Kao-

liang Liquor (HAKA), Taiwan ($29) PARK STREET 
IMPORTS

Van Gogh Vodka, Holland
Veil Botanic Cucumber Mint Vodka, USA ($15) 
Veil Botanic Grapefruit Rose Vodka, USA ($15) 
Volsk Vodka, Australia ($34) 
Waving Plains Vodka, USA 
Wild Leap Handcrafted Vodka, USA ($19) 
Zuisen Omoro 18 Year Old Kusu, Japan ($91) 
PARK STREET IMPORTS

GIN, GENEVER  
36 Short Original Gin, Australia ($65) 
Ada Lovelace Gin, USA ($39) 
Affinity Gin, Australia ($79) 
Ambleside Big Dry Gin, Australia ($85) 
Ambleside Small Acre Gin, Australia ($79) 
Ambleside No. 8 Botanical Gin, Australia ($79) 
Applewood Distillery Gin, Australia PARK STREET 
IMPORTS

Bimini Overproof Gin, USA ($35) 
Boië Passion Organic Gin, Brazil PARK STREET 
IMPORTS

Bols Genever, Holland ($55) 
Braunstein Danica Gin, Denmark ($40) PARK 
STREET IMPORTS

Casa Vian Evelyn Gin, Brazil ($25) 
City of London Distillery Authentic London Dry 
Gin, UK ($39) 
Colombo No. 7 Navy Strength Gin, Sri Lanka 
($47) PARK STREET IMPORTS

Cuckoo Solace Gin, UK ($50) PARK STREET 
IMPORTS

Denny Bar Company Laust Sparrow Gin Fin-
ished in Wine Barrels, USA ($49) 
Four Pillars Single Barrel S31 Gin, Australia 
($45) PARK STREET IMPORTS

Four Pillars Olive Branch Gin, Australia ($38) 
PARK STREET IMPORTS

Fy Organic Gin, USA ($36) 
Generous Gin Organic Gin, France BRICKELL 
WINES

Gin Farallon Holy Wood & Cask, USA ($39) 
Greenall’s Original London Dry Gin, USA ($23) 
MHW

Hellfire Piquant Gin, Australia ($95) PARK STREET 
IMPORTS

Heretic Spirits Gin #1, Canada ($40) PARK STREET 
IMPORTS

Hernö Dry Gin, Sweden PARK STREET IMPORTS

Hombo Shuzo Wabigin Damask Rose, Japan 
($32) PARK STREET IMPORTS

J.J Whitley London Dry Gin, UK ($25) 
Jin Jiji India Dry Gin, India
Laceys Hill Distilling Co. Lemon Myrtle Dry Gin, 
Australia ($90) 

Lawrenny 1818 Settlers Gin, Tasmania ($39) 
Lloyd Distillery Bixby Gin, USA ($38) 
Manly Spirits Lilly Pilly Pink Gin, Australia ($80) 
PARK STREET IMPORTS

Marylebone Cask Aged Gin, UK ($35) 
McClintock Distilling Gardener’s Gin, USA ($38) 
Method and Madness Irish Micro Distilled Gin, 
UK ($50) 
Monti London Dry Gin, Spain GRAPES OF SPAIN, 
INC.

Myken Arktisk Sommergin, Norway ($40) PARK 
STREET IMPORTS

Never Never Distilling Co. Juniper Freak Gin, 
Australia ($80) PARK STREET IMPORTS

New Alchemy Distilling Fleurette, USA ($35) 
Northmoor Navy Strength Gin, UK ($45) PARK 
STREET IMPORTS

Old Lions London Dry Gin, Australia ($33) 
Oude Boatface London Dry Style Gin, USA ($55) 
Procera Gin, Kenya MHW LTD

Rosemullion Harvest Gin, UK ($35) PARK STREET 
IMPORTS

Sandy Gray Artisan Small Batch Gin, Australia 
($65) PARK STREET IMPORTS

Secret Garden Lemon Verbena Gin, UK ($47) 
PARK STREET IMPORTS

Silent Pool Gin, UK BEDFORD AND GROVE

Tanqueray Rangpur Gin, USA ($17) DIAGEO NORTH 
AMERICA

The Family Jones Juniper Jones Vodka, USA
The West Winds Gin The Wild Plum Gin, Aus-
tralia ($89) PARK STREET IMPORTS

Thomas Dakin Small Batch Gin, USA ($35) MHW

Three Cuts Pinot Barrel Rested Gin, Australia 
($100) PARK STREET IMPORTS

Vertigo Gin, Belgium ($42) 
Warner’s Botanical Garden Gin, UK ($40) PARK 
STREET IMPORTS

Whitley Neill Parma Violet Gin, UK ($30) 
Wild Roots London Dry Gin, USA ($25) 
Wild Snow Dog Dry Gin, Portugal ($28) PARK 
STREET IMPORTS

Windspiel Premium Dry Gin, Germany ($44) 
PARK STREET IMPORTS

Wonderbird Spirits No. 61 Gin, USA ($45) 
Young Henrys Noble Cut Gin, Australia ($50) 
PARK STREET IMPORTS

RUM, CACHAÇA  
Appleton Estate 8 Year Old Reserve Rum, 
Jamaica ($29) 
BACARDÍ Black Rum, Puerto Rico ($20) 
Banks 5 Island Rum, USA ($30) 
Bespoken Spirits Dark Rum, USA ($30) 
Borgoe Reserve Collection Aged Rum, Suri-
name ($108) 
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Cacique Leyenda Rum, Venezuela ($30) PARK 
STREET IMPORTS

Caribú Ron Caribu Black Strap Rum, Venezuela
Cotton & Reed Mellow Gold Rum, USA ($29) 
El Encanto Silver Rum, USA ($30) 
El Pasador de Oro Rum XO, Guatemala ($37) 
DEUTSCH FAMILY WINE & SPIRITS

Equiano Rum, Africa/Caribbean ($50) PARK 
STREET IMPORTS

Flor de Caña 4 Year Añejo Oro Rum, Nicaragua 
($16) 
Flor de Caña 4 Year Extra Seco Rum, Nicaragua 
($16) 
George Bowman Dark Rum, USA ($30) 
Gustoso Aguardiente Guarapo Rhum Agricole, 
Caribbean
Havana Club Professional Edition B Rum, 
Puerto Rico REMY COINTREAU

Havana Club 15 Years Old Gran Reserva Rum, 
Puerto Rico ($140) REMY COINTREAU

La Hechicera Reserva Familiar Rum, Caribbean 
($55) PARK STREET IMPORTS

Maggie’s Farm Sherry Cask Finish Rum, USA 
($45) 
Martí Plata Rum, USA ($19) 
Mount Gay XO Rum, Barbados ($65) 
Mount Gay XO The Peat Smoke Edition, Barba-
dos ($200) 
Neptune Barbados Gold Rum, Barbados ($35) 
PARK STREET

Pampero Aniversario Rum, Venezuela ($35) 
PARK STREET IMPORTS

Peaky Blinder Black Spiced Rum, UK ($25) 
Phraya Elements Rum, Thailand ($31) HOTALING 
& COMPANY LLC

Plantation XO 20th Anniversary Rum, Barbados 
($50) 
Rolling Fork Kentucky Cask Series Batch 1 
Rum, USA ($75) 
Ron Colón Salvadoreño Over-Proof Rum, El 
Salvador ($37) MHW IMPORTS

Rosemullion Gold Rum, UK ($35) PARK STREET 
IMPORTS

Rosemullion Spiced Rum, UK ($35) PARK STREET 
IMPORTS

Rum-Bar White Overproof Rum, Jamaica ($30) 
BACK BAR PROJECT

Santa Teresa 1796 Rum, Venezuela ($40) 
Santiago Queirolo Pisco Acholado, Peru PARK 
STREET IMPORTS

Smoky Quartz Distillery Granite Coast Anejo 
Rum, USA ($33) 
Toco Cachaça, Brazil ($100) TOCO IMPORTS, LLC

AQARÁ Agave de Los Andes Reposado Peru-
vian Agave Spirit, Peru ($59) MIGUEL GIRALDO 
 

TEQUILA, MEZCAL, SOTOL, OTHER 
AGAVE SPIRITS
Aguamiel Bacanora, Mexico ($45) CREO COM-
MERCIUM INC

Alquimia Organic Blanco Tequila, Mexico ($48) 
TIERRA MADRE LLC

Antaño Reposado Tequila, Mexico ($40) 
Antaño Blanco Tequila, Mexico ($35) 
Brusco Mezcal, Mexico ($40) 
Burrito Fiestero Mezcal Ancestral Joven, 
Mexico ($120) MHW LTD

Dano’s Dangerous Reposado, Mexico ($48) PARK 
STREET IMPORTS

Desert Door Oak-Aged Texas Sotol, USA ($50) 
Don Julio 1942 Tequila, Mexico ($125) DIAGEO 
NORTH AMERICA

El Mayor Reposado Tequila, Mexico ($28) 
El Tequileño Reposado Tequila, Mexico ($28) 
Encantadora Mezcal Cristalino, Mexico ($70) LA 
INNOVADORA LLC

Expresiones del Corazón Sazerac Rye Añejo 
Tequila, Mexico ($80) 
Expresiones del Corazón Artisanal Blanco 
Tequila, Mexico ($60) 
KOKORO Spirits Tequila Plata Limitada 2020, 
Mexico
Las Garrafas de Oaxaca Mezcal Quetzal, 
Mexico ($35) PARK STREET IMPORTS

Los Vecinos del Campo Espadin Mezcal, 
Mexico ($34) 
Mezcal Amarás Joven Espadin, Mexico ($40) 
PARK STREET IMPORTS

Mezcal Carreño Tepeztate, Mexico ($120) 
COMPA SPIRITS LLC

Mezcal Cómplice Cómplice de Pasíon, Mexico 
($112) PARK STREET IMPORTS

Mezcal Vago Ensamble en Barro, Mexico ($45) 
Milagro Tequila Select Barrel Reserve Silver, 
Mexico ($53) 
Recuerdo Blanco Mezcal, Mexico ($320) SHAW-
ROSS INTERNATIONAL IMPORTERS, LLC

Rey David Destileria Sotol Hacienda de 
Canutillo Reposado, Mexico ($19) PARK STREET 
IMPORTS

Rey Supremo Tequila Reposado, Mexico ($86) 
Rooster Rojo Tequila Blanco, Mexico ($25) 
Tequila Corazon de Agave Reposado, Mexico ($30) 
Tequila Corazon de Agave Blanco, Mexico ($25) 
The Bad Stuff Reserva Especial Extra Añejo 
Tequila, Mexico ($200) 

DOMESTIC WHISK(E)Y
10th Mountain Rye Whiskey, USA ($45) 
10th Street Distillery Port Cask Finish Holiday 
Edition Peated Single Malt, USA ($70) 
1792 Single Barrel Kentucky Straight Bourbon, 
USA ($40) 

(GOLD Cont.)
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1792 Full Proof Kentucky Straight Bourbon, USA 
($45) 
1792 Small Batch Kentucky Straight Bourbon, 
USA ($30) 
Ala Wai Batch 24 Whisky, USA ($120) 
Arizona Craft Beverage Straight Bourbon Whis-
key, USA ($90) 
ASW Distillery Fiddler Soloist Bourbon, USA 
($44) 
ASW Distillery Tire Fire Heavily Peated Single 
Malt Whiskey, USA ($49) 
Bainbridge Battle Point Organic Wheat Whis-
key, USA ($59) 
Bainbridge Battle Point Two Islands Hokkaido 
Mizunara Cask Whiskey, USA ($90) 
Bainbridge Battle Point Two Islands Islay Cask 
Whiskey, USA ($80) 
Balcones Peated Texas Single Malt Whisky, 
USA ($80) 
Bardstown Bourbon Company Fusion Series #2 
Bourbon, USA ($60) 
Bardstown Bourbon Company Collaborative 
Series Goodwood Bourbon, USA ($125) 
Bardstown Bourbon Company Collaborative 
Series The Prisoner Bourbon, USA ($125) 
Barrell Bourbon Batch 022 5 Year Old Cask 
Strength, USA ($90) 
BENDT No. 5 American Blended Whiskey, USA 
($25) 
Bespoken Spirits American Light Whiskey, USA 
($30) 
Black Velvet Toasted Caramel Canadian 
Whisky, USA ($13) 
Blackened American Whiskey, USA ($45) 
Blanton’s Original Single Barrel Kentucky 
Bourbon, USA ($65) 
Blanton’s Gold Edition Single Barrel Kentucky 
Bourbon, USA ($120) 
Boot Hill Distillery Bourbon, USA ($40) 
Brain Brew Whiskey Old Dexter, USA ($30) 
Brain Brew Whiskey Brand 4, USA ($30) 
Brain Brew Whiskey Tall Stacks, USA ($30) 
Brain Brew Whiskey Big City, USA ($60) 
Breckenridge Collectors Art Series Straight 
Bourbon, USA ($125) 
Breuckelen Distilling 77 Bonded Rye Whiskey, 
USA ($60) 
Broken Barrel California Oak Cabernet Staves, 
USA ($30) 
BSB 103 High Altitude Brown Sugar Bourbon, 
USA ($45) 
Bulleit Blenders’ Select Kentucky Straight 
Bourbon, USA ($60) 
Burnside Oregon Oaked Bourbon, USA ($34) 
EASTSIDE DISTILLING

Buzzard’s Roost Single Barrel Rye Whiskey, 
USA ($69) 

Cloudsplitter Single Malt Whisky, USA ($60) 
Clyde May’s Straight Bourbon, USA ($40) 
Colonel E.H. Taylor, Jr. Single Barrel Bottled-in-
Bond Kentucky Straight Bourbon, USA ($60) 
Colonel E.H. Taylor, Jr. Small Batch Bottled-in-
Bond Kentucky Straight Bourbon, USA ($40) 
Crooked Water Old Hell Roaring Double Bar-
reled Bourbon, USA ($55) 
Crown Royal Rye Whiskey, USA ($22) 
David James Straight American Whiskey, USA 
($60) 
Davidson Reserve Single Barrel Tennessee 
Straight Sour Mash Whiskey, USA ($50) 
Devils River Coffee Bourbon, USA ($30) 
Eastern Kille Distillery Bottled in Bond Michi-
gan Straight Bourbon, USA ($40) 
Elijah Craig 18 Year OId Single Barrel Kentucky 
Straight Bourbon, USA ($120) 
Elijah Craig Small Batch Kentucky Straight 
Bourbon, USA ($30) 
Epoch Straight Rye Whiskey, USA ($40) 
Evan Williams 1783 Kentucky Straight Bourbon, 
USA ($20) 
Ezra Brooks Old Ezra 7 Year Old Barrel Proof 
Bourbon, USA
Firestone and Robertson TX Straight Bourbon 
Barrel Select, USA
Firestone and Robertson TX Straight Bourbon, USA
Hillrock Estate Distillery Solera Aged Bourbon, 
USA ($130) 
Hillrock Estate Distillery Solera Aged Barrel 
Proof Bourbon Hudson Confidential, USA ($119) 
James E. Pepper Old Pepper Straight Rye Whis-
key Finest Kentucky Oak, USA ($70) 
James E. Pepper Straight Rye Whiskey 100 
Proof, USA ($35) 
James E. Pepper Straight Bourbon Whiskey 100 
Proof, USA ($35) 
James FC Hyde Bottled in Bond Sorgho Whis-
key, USA 
Jim Beam Devil’s Cut Kentucky Straight Bour-
bon, USA ($23) 
Kings County Distillery Straight Bourbon Whis-
key, USA 
Kooper Family Sweetheart of the Rodeo, USA ($37) 
Larceny Small Batch Kentucky Straight Bour-
bon, USA ($25) 
Laws Whiskey Bonded Four Grain Straight 
Bourbon Whiskey, USA ($75) 
Legent Kentucky Straight Bourbon, USA ($35) 
Lucky 7 The Hold Up 12 Year Old Small Batch 
Bourbon, USA ($100) 
Maker’s Mark Pacific Cocktail Haven, USA ($70) 
McClintock Distilling Bootjack Rye Whiskey, 
USA ($42) 
McClintock Distilling Maryland Heritage White 
Whiskey, USA ($30) 

MISCellaneous Distillery Brill’s Batch Bourbon 
Whisky, USA ($62) 
Mister Sam Tribute Blended Canadian Whisky, 
USA ($250) 
Moylan’s Cask Strength Bourbon, USA ($50) 
Murlarkey Smokehouse Whiskey, USA ($50) 
Neeley Family Distillery Kentucky Straight 
Bourbon, USA ($30) 
Nelson’s Green Brier Tennessee Whiskey, USA 
($30) PARK STREET IMPORTS

New Riff Balboa Bottled in Bond Rye Whiskey, 
USA ($50) 
New Riff Single Barrel Rye Whiskey, USA ($55) 
Ole Smoky Salty Caramel Whiskey, USA ($25) 
Peerless Straight Bourbon, USA ($70) 
Penderyn Portwood Single Malt Whiskey, USA 
($100) 
Pikesville Rye Whiskey, USA ($50) 
Rabbit Hole Boxergrail Kentucky Rye Whiskey, 
USA
Ragged Branch Bottled in Bond Double Oaked 
Signature Bourbon, USA ($57) 
Ragged Branch Double Oaked Wheated 
Straight Bourbon Whiskey, USA ($57) 
Rebel Yell 100 Proof Straight Bourbon, USA 
Redemption Wheated Bourbon, USA ($46) 
Reservoir Hunter and Scott Rye, USA ($50) 
Reservoir Rye Whiskey, USA ($80) 
Rock Town Four Grain Sour Mash Straight 
Bourbon, USA ($45) 
Rogue Oregon Single Malt, USA ($65) 
Saddler Distilling Single Barrel Rye Whiskey, 
USA ($204)
Saddler Distilling Only Barrel Malted Rye Whis-
key, USA ($378) 
Sagamore Spirit Cask Strength Straight Rye 
Whiskey, USA ($60) 
SanTan Distilling Cask Strength Barrel 87 
Butcher Jones Arizona Rye Whiskey, USA
Savage & Cooke Lip Service, USA ($33) 
Smooth Ambler Old Scout Bourbon, USA ($45) 
Standard Proof Pecan Rye Whiskey, USA ($30) 
Stranahan’s Original Whiskey, USA
Suntory Whisky Toki, USA ($35) 
Templeton Rye 4 Year Old Whiskey, USA ($30) 
The Family Jones Atticus Jones Colorado 
Straight Rye Whiskey, USA
Town Branch Bourbon, USA ($38) 
Traverse City Whiskey Co. Barrel Proof Straight 
Bourbon, USA ($80) 
Uncle Nearest 1884 Small Batch Whiskey V. 
Eady Butler Batch, USA ($50) 
Uncle Nearest 1856 Premium Aged Whiskey, 
USA ($60) 
Wanderback Whiskey Co. Batch No. 2 Ameri-
can Single Malt, USA ($65) 
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Warbringer Warmaster Edition Bourbon, USA 
($85) 
Warfield Organic American Whiskey, USA ($98) 
Weller Full Proof Kentucky Straight Bourbon, 
USA ($50) 
Weller Special Reserve Kentucky Straight 
Bourbon, USA ($24) 
Westward American Single Malt Whiskey, USA 
($70) 
Westward Oregon Stout Cask Finish Whiskey, 
USA ($80) 
Westward Rum Cask Finish Whiskey, USA ($90) 
Westward Rum Cask Finish Whiskey, USA 
($120) 
Wheel Horse Sour Mash Rye Whiskey, USA 
($28) 
Whiskey Acres Straight Rye, USA ($45) 
WhistlePig The Boss Hog: The Samurai Scien-
tist, USA ($500) 
Widow Jane Oak & Applewood Rye, USA ($45) 
Widow Jane 10 Year Old Bourbon, USA ($70) 
William Grant & Sons Fistful of Bourbon, USA 
($25) 
Wolcott Special Release Kentucky Straight 
Bourbon, USA ($26) 
Woodford Reserve Rye Whiskey, USA ($35) 
Woodinville Whiskey Company Woodinville 
Cask Strength #1528, USA ($70) MOËT HENNESSY 
USA

IMPORTED WHISK(E)Y
Aberfeldy 21 Year Old Single Malt Scotch, UK
Aberlour 16 Year Old Single Malt Scotch, UK 
($80) PERNOD RICARD USA

Adelaide Hills Distillery Native Grain Project 
Wattleseed & Malt Whiskey, Australia ($80) 
PARK STREET IMPORTS

Archie Rose Single Malt Whiskey, Australia 
($119) PARK STREET IMPORTS

Aultmore 18 Year Old Single Malt Scotch, UK
Bain’s Fino Cask Finish Single Grain Whisky, 
South Africa ($110) PARK STREET IMPORTS

Balblair 15 Year Old Single Malt Scotch, UK 
($115) 
Balblair 12 Year Old Single Malt Scotch, UK ($65) 
Bearface Canadian Whisky, Canada ($50) MARK 
ANTHONY BRANDS

Bellevoye Blanc Triple Malt Whisky, France 
($50) DEUTSCH FAMILY WINE & SPIRITS

BenRiach 10 Year Old Single Malt Scotch, UK
Benromach Speyside Single Malt Scotch 
Whisky, UK ($60) CHOPIN IMPORTS

Braunstein Library Collection 20:1, Denmark 
($105) PARK STREET IMPORTS

Buchanan’s 18-Year-Old Special Reserve, UK 
($75) DIAGEO NORTH AMERICA

Buckley’s Rye Whiskey, Australia
Canadian Club Classic 12 Year Old Whisky, 
Canada PARK STREET IMPORTS

Compass Box Whisky The Peat Monster Scotch, 
UK ($65) 
Compass Box Whisky The Story of the Spaniard 
Scotch, UK ($68) 
Crabbie 12 Year Old Single Malt Scotch Whisky, 
UK ($45) 
Crabbie 8 Year Old Single Malt Scotch Whisky, 
UK ($42) 
Crabbie’s Yardhead Single Malt Whisky, UK 
($25) PARK STREET IMPORTS

Craigellachie 13 Year Old Single Malt Scotch, 
UK
Creag Isle Islay Single Malt Scotch, UK ($35) 
SARANTY IMPORTS

Deanston 12 Year Scotch, UK ($40) 
Dewar’s 12 Year Old Scotch, UK ($30) PARK 
STREET IMPORTS

Distillery Krauss Sulm Valley Whisky, Austria 
PARK STREET IMPORTS

Egan’s Centenary Irish Whiskey, Ireland ($100) 
LEVECKE CORPORATION

Flatnöse Blended Malt Scotch, UK ($50) SHAND 
IMPORT LLC

Glen Scotia 18 Year Old Single Malt Scotch, UK 
($105) 
Glen Scotia Double Cask Single Malt Scotch, 
UK ($48) 
Glen Scotia Victoriana Single Malt Scotch, UK 
($85) 
Glendalough Irish Pot Still, Ireland ($50)
Glenglassaugh Octaves Batch 2 Peated Single 
Malt Scotch, UK
Glenglassaugh Revival Single Malt Scotch, UK
Glenmorangie The Elementa 14 Year Old Single 
Malt Scotch, UK ($71) 
Glenmorangie 19 Year Old Single Malt Scotch, 
UK ($150) 
Heaven’s Door Bootleg Series 2019 Edition 
Canadian Whisky, USA ($500) 
J.P. Wiser’s 18 Year Old Blended Canadian 
Whisky, Canada
Jameson Caskmates Stout Edition Irish Whis-
key, Ireland ($32) 
Jameson Crested Irish Whiskey, Ireland ($30) 
Jameson 18 Year Old Irish Whiskey, Ireland 
($150) 
Jameson Cooper’s Croze Irish Whiskey, Ireland 
($80) 
Jivago Whisky, Taiwan ($12) PARK STREET 
IMPORTS

John Samson Blended Scotch Whisky, UK ($33) 
Kavalan Concertmaster Single Malt Whisky 
Port Cask Finish, Taiwan ($100) 
Kavalan Distillery Reserve Peaty Cask Single 

Cask Strength Single Malt Whisky, Taiwan ($52) 
Kavalan Distillery Select Single Malt Whisky, 
Taiwan ($61) 
Kavalan Oloroso Sherry Oak Single Malt 
Whisky, Taiwan ($154) 
Kavalan Podium Single Malt Whisky, Taiwan 
($83) 
Kavalan Solist Vinho Barrique Single Cask 
Strength Single Malt Whisky, Taiwan ($258) 
Keepr’s Smoked Honey Bourbon, UK ($38) PARK 
STREET IMPORTS

Langs Full & Smoky, UK ($25) 
Laphroaig Select Single Malt Scotch, UK ($31) 
Laphroaig 10 Year Old Single Malt Scotch, UK 
($33) 
Loch Lomond Inchmoan 12 Year Old Single Malt 
Scotch, UK ($60) 
Macaloney’s Caledonian Twa Cask Highland 
STR Blair Athol & MacDuff Blended Scotch, UK 
($84) 
Macaloney’s Caledonian Twa Cask Islay STR 
Caol Ila & Bunnahabhain Blended Scotch, UK 
($110) 
Macaloney’s Caledonian Twa Cask Speyside 
STR Benrinnes & Glenlossie Blended Scotch, 
UK ($84) 
MacNair’s Lum Reek 12 Year Old Blended Malt 
Scotch, UK ($65) 
Matsui The Peated Single Malt Japanese 
Whisky, Japan ($90) IMPEX BEVERAGES INC.

Matsui San-In Blended Japanese Whisky, 
Japan IMPEX BEVERAGES INC.

Matsui The Kurayoshi Aged 12 Years Malt 
Whisky, Japan ($100) IMPEX BEVERAGES INC.

Matt D’Arcy’s 10 Year Old Port Finished Blend 
Irish Whiskey, Ireland
Midleton Very Rare 2019 Irish Whiskey, Ireland 
($180) 
Monkey Shoulder Blended Scotch, UK ($33) 
Mossburn Island Blended Malt Scotch, UK ($45) 
Nestville 9 Year Old Blended Whisky, Slovakia 
($21) PARK STREET IMPORTS

Oban Distiller’s Edition Scotch, UK ($90) DIAGEO 
NORTH AMERICA

Old Pulteney 18 Year Old Single Malt Scotch, 
UK ($139) 
Paul John Nirvana Unpeated Single Malt 
Whisky, India 
Penderyn Rich Oak Single Malt Whiskey, UK 
($85) 
Port Askaig 8 Year Old Single Malt Scotch, UK 
($70) 
Powers John’s Lane 12 Year Old Irish Whiskey, 
Ireland ($50) 
Powers Three Swallow Release Irish Whiskey, 
Ireland ($39) 
Powers Gold Label Irish Whiskey, Ireland ($39) 

(GOLD Cont.)
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Redbreast 12 Year Old Single Pot Still Irish 
Whiskey, Ireland ($60) 
Redbreast Lustau Edition Single Pot Still Irish 
Whiskey, Ireland ($70) 
Redbreast 12 Year Old Cask Strength Single Pot 
Still Irish Whiskey, Ireland ($110) 
Redbreast 15 Year Old Single Pot Still Irish 
Whiskey, Ireland ($90) 
Redbreast 21 Year Old Single Pot Still Irish 
Whiskey, Ireland ($210) 
Rock Island 10 Year Old Blended Malt Scotch, 
UK ($60) PARK STREET IMPORTS

Shieldaig 12 Year Old Scotch, UK ($35) 
Shin Mizunara Oak Finished Malt Whisky, Hong 
Kong CNS ENTERPRISES, INC

Shinobu 10 Year Old Pure Malt Whisky, Hong 
Kong CNS ENTERPRISES, INC

Slane Blended Triple Cask Irish Whiskey, 
Ireland ($30) 
Speyburn 15 Year Old Single Malt Scotch, UK 
($65) 
Speyburn 18 Year Old Single Malt Scotch, UK 
($125) 
Speyburn 10 Year Old Single Malt Scotch, UK 
($30) 
St. Kilian Signature Edition One Single Malt 
Whiskey, Germany ($37) PARK STREET IMPORTS

Starward Nova Single Malt Whisky, Australia 
($96) 
Starward Two-Fold Whisky, Australia ($65) 
Talisker 18 Year Old Single Malt Scotch, UK 
($160) DIAGEO NORTH AMERICA

Tamdhu Batch Strength No. 004 Scotch, UK ($90) 
Tamdhu 12 Year Old Scotch, UK ($63) 
The GlenDronach Allardice Aged 18 Years 
Scotch, UK 
The Glenlivet 18 Year Old Single Malt Scotch, 
UK ($120) 
The Quiet Man 12 Year Old Single Malt Irish 
Whiskey, Ireland ($56) 
The Quiet Man 8 Year Old Single Malt Irish 
Whiskey, Ireland ($50) 
The Scotch Malt Whisky Society Cask 1.215 
Formidable Chocolate Single Malt Scotch, UK 
($135) 
The Scotch Malt Whisky Society Cask 29.265 
Skippers and Kippers Single Malt Scotch, UK 
($400) 
The Scotch Malt Whisky Society Cask 35.247 
In a Tabanco in Jerez Single Malt Scotch, UK 
($110) 
The Tyrconnell 16 Year Old Oloroso & Moscatel 
Cask Finish Single Malt Irish Whiskey, Ireland 
($100) 
Wellsley Farms Canadian Whisky, Canada
Writer’s Tears Double Oak, Ireland ($60) DISA-
RONNO INTERNATIONAL

COGNAC, ARMAGNAC, BRANDY, 
GRAPPA, PISCO
Argonaut Saloon Strength Brandy, USA ($28) 
Cognac De Luze XO Fine Champagne, France 
($155) ROUST USA

Cognac Grosperrin Single Vintage 1973 Petite 
Champagne, France ($148) PARK STREET IMPORTS

Cognac Grosperrin Cépages, France ($31) PARK 
STREET IMPORTS

Courvoisier Cognac Initiale Extra, USA ($500) 
BEAM SUNTORY INTERNATIONAL

Fleret Slivovice Collection 1850, Czech Repub-
lic ($26) PARK STREET IMPORTS

Fleret Williams Collection 1850, Czech Republic 
($26) PARK STREET IMPORTS

Frísco Immature Brandy, USA ($35) 
Fundador Supremo Aged 12 Years in Pedro 
Ximenez Sherry Casks, Spain ($70) 
Gautier Tradition Rare Cognac, France PARK 
STREET IMPORTS

Kelt Cognac XO, USA ($160) PARK STREET IMPORTS

Lánchíd De Luxe Brandy, Hungary
Martell Cognac XO, France ($195) PERNOD RICARD

Martell Blue Swift Eau de Vie de Vin, France 
($50) PERNOD RICARD

Meridian Brandy VSOP, Thailand ($14) PARK 
STREET IMPORTS

Pisco Control Original Peruvian Pisco, Peru
Pisco El Gobernador Pisco, Chile
Rémy Martin Tercet Cognac, France
Rémy Martin Cognac XO, France 
St-Rémy Brandy XO, France ($22) 
Suau 8 Year Old Brandu, Spain ($20) STOLLER 
IMPORTS

Torres 15 Hors d’Age Brandy, Spain
Valle del Marta Brandy NUMA, Italy ($58) PARK 
STREET IMPORTS

LIQUEUR, APÉRITIF, OTHER SPIRITS
Angostura Amaro, USA ($28) 
Antica Coffee Sambuca, USA ($30) 
Antica Black Sambuca, USA ($30) 
Bärenjäger Honey Liqueur, USA ($30) 
Buiese Fior di Pera, Italy ($15) 
Cinzano 1757 Vermouth di Torino G.I. Rosso, 
USA ($30) 
Cooper’s Mark Bourbon Cream Liqueur, USA 
($18) 
Esquimalt Wine Company Rosso Vermouth, 
Canada ($28) 
Fjording Hazelnut Caramel Nordic Cream, 
Norway ($33) PARK STREET IMPORTS

FloraLuna Apothecary & Trading Co. Cherry 
Vanilla Bitters, USA
FloraLuna Apothecary & Trading Co. Coffee, 
Cacao, & Peppercorn Bitters, USA

FloraLuna Apothecary & Trading Co. Tulip 
Magnolia Bitters, USA 
FloraLuna Apothecary & Trading Co. Rose Petal 
Bitters, USA
Golden Blue The Sappirus, South Korea ($21) 
PARK STREET IMPORTS

Golden Blue The Diamond, South Korea ($35) 
PARK STREET IMPORTS

Golden Blue Aged 20 Years The Summit, South 
Korea ($56) PARK STREET IMPORTS

Herencia de Plata Coffee Liqueur (Made with 
100% Agave Tequila), Mexico
Highside Distilling Amaro Rosina, USA ($40) 
J.J Whitley Toffee Vodka Liqueur, UK ($25) 
LeVerger French Terroir Liqueur, France
Lo-Fi Aperitifs Dry Vermouth, USA ($25) 
Lo-Fi Aperitifs Sweet Vermouth, USA ($25) 
Lyre’s Aperitif Rosso, USA 
Lyre’s Dark Cane Spirit, USA
Manly Spirits Cold Brew Coffee Liqueur, Aus-
tralia ($60) PARK STREET IMPORTS

Merlet Crème de Poire, France ($35) BEDFORD & 
GROVE

Natural Spirits Old Fashioned Cream Liqueur, 
USA ($25) 
Nocturne Noir Coffee Spirit, Singapore ($128) 
Nonino L’ Aperitvo Botanical Drink, USA ($32) 
Noroi Maple Liqueur, Canada ($39) 
Opland Aquavit Original, Norway
Original Spirit Co. Ginfusion: Lemon Myrtle with 
Elderflower Tonic, Australia ($34) PARK STREET 
IMPORTS

Phantom The Original Reserve, South Korea 
($16) PARK STREET IMPORTS

Phantom Aged 17 Years The Original, South 
Korea ($30) PARK STREET IMPORTS

Riga Black Balsam Original, Latvia ($20) 
Soda Jerk Root Beer Shot, USA ($29) 
Tanners Pecan Cream Liqueur, USA ($15) 
Twisted Path Distillery Chai Liqueur, USA ($35) 
Val Caudalies Lab Sweet Vermouth, Canada 
($25) PARK STREET IMPORTS

Yuzuri Yuzu Liqueur, Japan ($45) SOH SPIRITS, 
INTL.

PREMIXED COCKTAILS, SELTZERS
Blue Marble Pure Love, USA ($2) 
Crafthouse Cocktails Pineapple Daiquiri, USA 
($18) 
Nickel Dime Cocktail Syrups Fairy Dust, USA 
($20) 
STORY Cocktails Negroni, Australia ($58) PARK 
STREET IMPORTS

STORY Cocktails Old Fashioned with Chocolate 
Bitters, Australia PARK STREET IMPORTS  
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www.kettmeir.com

Elegance and Freshness
from the Alto Adige

 Imported by SANTA MARGHERITA USA. Made responsibly to be enjoyed responsibly.
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Elegance and Freshness
from the Alto Adige

 Imported by SANTA MARGHERITA USA. Made responsibly to be enjoyed responsibly.
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