THE WINES
WINE CASK

I blend this wine with Fred Brander each year and this is, essentially, the one wine under the WINE CASK label for the futures program. It has been a good run – the wine is always high quality, consistent, and the best value chardonnay we have offered for fifteen years running. In addition we are able to serve this same chardonnay at the restaurant by the glass for a good part of the year. Just as you would go to a restaurant in the country side of France where the owner buys wine for his restaurant that he helps blend and offers it to his customers as a very special wine – that is what I do here.

2004 Chardonnay “Special Reserve”, Santa Barbara County
$11.95

100 cases produced

Half from Fred Brander’s father’s vineyard – Los Olivos Vineyard which is adjacent to the Brander winery building and 50% from the Palm Vineyard in Santa Ynez Valley. While 2004 was a very ripe year this wine has incredible balance. I’ve never seen fermenting grape juice become clear delicious wine so quickly. Fred keeps taking people to the barrels to show-off what a great wine it is! Partial ML and half barrel fermented. The most fruit forward, ready to drink, hedonistic WINE CASK Chardonnay we’ve ever bottled.

Release price $14.95, release date 7/1/4
Must purchase by 5/31/05

AMPLELOS CELLARS

Peter and Rebecca Work purchased 82 acres of beautiful ranch land in the Santa Rita Hills in 1999 and planted their first vines in 2001. Adventurous, curious, meticulous, mindful, driven, yet unpretentious – such descriptors spring to mind after spending a little time in the company of these “refugees” from the corporate world. They have dedicated themselves to following what Peter describes as “premier farming principals” and, in that spirit, have given themselves over to research and experimentation in their efforts to produce the best possible fruit and wine from their 15 acres of Pinot Noir and Syrah. Next year, they will have their first estate wines ready for the futures program. In the meantime, two entries—a Pinot Noir and a Syrah blend—offer a stylistic pre-view of things to come. This is certainly going to be a name to watch.

2003 Pinot Noir “Fiddlestix Vineyard”, Santa Rita Hills 
$23.95

110 cases produced

Deep garnet color with vibrant, sappy plum and blackberry fruit, accented with hints of cola, warm spice, and white flowers. Harvested at 25.8 brix, the wine will spend 16 months in barrel (50% new French oak) before bottling. The fruit is opulent, yet the texture is structured and lively. A pleasingly straightforward wine from a vineyard farmed with the same commitment to quality shared by Peter and Rebecca. 

Release price $29.95, release date 7/1/05 
Must purchase by 5/31/05

2003 Syrah / Grenache “Syrache” Santa Barbara County 
$22.95

160 cases produced

The Grenache element (about 22.5%) comes from Harrison Vineyard – another relatively new site located in Ballard Canyon between Stolpman and Purisima Mtn. vineyards. The Syrah source is a warm climate, cool climate split with the larger component (55%) from the warm Westerly Vineyard in the Santa Ynez Valley and the balance from the cooler Evans Ranch in the Santa Rita Hills. The Westerly Syrah provides a core of opaque, black fruits and grilled meats livened by high-toned spice and violets from the Evan’s Ranch fruit and rounded by the generous, open knit, friendly, red berry qualities of Grenache. As is often the case in varietal blends, the sum is greater than the parts. 

Release price $27.95, release date 7/1/05
Must purchase by 5/31/05

ARCADIAN

Joe Davis appreciates the fine qualities offered by wines given the benefit of time. He ages his Pinot Noir 22 months in barrel and an additional 10 months in bottle before release. He tends to pick grapes that are not as ripe as do many of his SB colleagues (as is the current trend), instead taking a stronger role in the vineyard, pushing for lower yields, balanced fruit, and grapes that, when made into wine, have a lower absorption rate – less likely to oxidized, less likely to show the wood – more nervous. These are wines built for the long-haul—recent tastings of Joe’s ‘96, ‘97 and 1998 vintages were reported to be fantastic. 

2002 Pinot Noir “Fiddlestix”, Santa Rita Hills
$39.95

500 cases produced

Three clones of Pinot Noir (113, 115, & 667) fermented separately to evaluate the purity of the clone and keep separate from the press fraction. After cool fermentation the wine is pressed slightly sweet into barrel. This is a fantastic example of the quality wines from this vineyard and 2002 was such a great vintage – it is a great pleasure to be able to offer this wine. It has earth tones, intense, persistent, mouth coating flavors, and what I call edge, reminiscent of great young Burgundy.

Release price $49.95, release date 11/1/05
Must purchase by 5/31/05

2002 Syrah “La Genisse”, Santa Barbara County
$11.99

500 cases produced

This was just too good to pass up. A blend of the “star” vineyards for Syrah in the Santa Ynez Valley - Westerly, Stolpman, Gainey’s Evan’s Ranch, and Star Lane. La Genisse translates to “Fat Chick” a not so subtle, reference to just how Rubenesque this wine is – round, plump and delicious. I really liked this wine. In fact, I think it is one the best wines he showed me. However, it is not exactly Joe’s style. It is too big, too rich, and just too much for Joe’s Burgundian palate. For me, it is just really tasty and, for the price, it would be a killer house red. This is one to buy by the case

Release price $14.95, release date 7/1/4
Must purchase by 5/31/05

AU BON CLIMAT

Jim Clendenen is not slowing down. While single-handedly promoting the wines of Santa Barbara County to the world, he has managed to make wine from just about every grape variety that exists on the planet under his myriad of wine labels and partnerships. I really want to focus on the wines that Jim has crafted and about which he is most passionate. He is passionate about Chardonnay (at a time when it is popular to disparage the grape) and Pinot Noir (at a time when it is popular to mention the wine in the same sentence as the movie Sideways). These are the picks of the litter:

2003 Chardonnay Bien Nacido Estate “Nuits Blanches au Bouge”,
Santa Maria Valley
$35.95

1000 cases produced

Once again a blend of Bien Nacido K block, Jim’s own vineyard (aptly called Le Bon Climat) and Special K. No – not the cereal Special K – in this case a part of K block that was severely cropped thinned to create intense(r) flavors. This wine fermented for over a year and the resulting flavors are complex and compelling. The continual fermentation has kept the lees in the wine suspended adding flavors and textures. In addition the continual production of carbon dioxide from primary fermentation kept the wine pushing out and not oxidizing as quickly. This is a powerful wine with perfect development of classic barrel fermented chardonnay in the mouth and nose. 

Release price $44.95, release date 9/1/05
Must purchase by 5/31/05

2003 Chardonnay “Mount Carmel”, Santa Rita Hills
$33.95

75 cases produced

This is a return to the exceptional 1999 Mount Carmel Chardonnay that Jim made – a wine considered by many sommeliers to be of equal quality to a Burgundian grand cru. Jim got a mere one ton in 2003. It is intense – aromas of white truffles, lees, slate, minerals and lemon oil with a luscious chardonnay fruit behind it. You know this baby is the real thing as it coats and lingers in the mouth. Damn nice stuff. We were all a gaga over this one. THIS IS A WINE THAT WILL NEVER BE AVAILABLE except from the futures program. In addition, Jim has given the customers of Wine Cask futures program a very special price. A great deal, and a wine not to miss.

Release price $49.95, release date 9/1/05
Must purchase by 5/31/05

2003 Pinot Noir “La Bauge Au-Dessus”, Santa Maria Valley
$23.95 

1000 cases produced

What an excellent Pinot Noir! This is a Pinot Noir that is rich and delicious; packed with gobs of fruit, layers of texture and a lengthy, elegant finish. Superbly balanced.
Release price $29.95, release date 4/1/05
Must purchase by 4/30/05

2003 Pinot Noir “Sanford & Benedict”, Santa Rita Hills
$39.95

150 cases produced

I think this is the best S&B in the history of Jim’s S&Bs. The grapes come from a newer planting (1997) that incorporates modern local viticulture. The ’03 harvest marked the 7tth leaf and the yield as 1.5 tons/acre. S&B owner, Robert Atkin, originally planted this section adjacent to Sanford’s La Rinconada for Southcorp in their attempt to make a new world Pinot that would be as singular as their Grange Shiraz. I would rate ABC’s ’87 and ’89 as the two best Pinots I have had from S&B and this one is even better. Serious stuff. A wine that will reward the buyer who cellars it properly for 7-15 years with an extraordinary Pinot. I think this is the best “serious collector” Pinot Noir in the offering. 
Release price $49.95, release date 4/1/05
Must purchase by 4/30/05

2003 Pinot Noir Estate “Knox Alexander” 
Santa Maria Valley
$35.95,$71.95/1.5L

500 cases produced

While production of all of Jim’s wines was down in 2003 this production level has suffered the most – 40% less produced than in previous years. Produced from all the hippest new clones (667,777, Swah, 2A) primarily from Bien Nacido’s Block 11. The wine’s fruit is so pure it has an almost sweet aspect to it. I found the wine opulent, broad on the palate and lengthy with very soft tannins. This is a Knox to consume in the short run so you can enjoy its charming openness.

Release price $44.95, $89.95/1.5L, 
Release date 8/15/05
Must purchase by 5/31/05

2003 Pinot Noir “Isabelle Morgan”, California
$44.95, $89.95/1.5L

300 cases produced

Isabelle is always a blend of the he best barrels of Pinot Noir from the variety Jim produces – thus the California appellation. We do know this year’s Isabelle is dominated by Sanford & Benedict fruit and then there is a barrel of just about everything else that was great. While coy to the actual blend (could anyone ever copy it?) we were able to ascertain that there is Pinot from Sonoma, Mendocino, and other top vineyards in SB County. Jim is a master blender and while a Bugundian(ist) at heart (single vineyard, single terroir) the sum of the parts is always one of the best wines in Jim’s repertoire. The wine is very, very dark in color with a luxurious velvet casting as it swirls in the glass, lots of exotic spice and dark fruits in the nose and a full mouth feel that at this point is restrained and holding back. The two best moments for this wine at this point in time was smelling the empty glass and having the finish linger for a full five minutes. A great Isabelle.

Release price $49.95, $99.95/1.5L, 
Release date 8/15/05
Must purchase by 5/31/05

BABCOCK

Bryan Babcock has literally turned his winery inside out – I have never seen him so energized, focused and passionate about what he wants to do and what he wants to achieve. Bryan has gone back to his roots – literally the roots— of his vineyard. He showed me wines from his estate that raised my hairs on end. I’ve known this vineyard for a long time – I remember the 1983 Chardonnay Jim Clendenen made from the vineyard (a vineyard that Bryan and his Dad labored over) as one of the most complex and compelling wines I have ever had and have had repeatedly over the last 23 years. These two entries remind me of those first amazing wines from this great vineyard.

2004 Chardonnay “Top Cream”, Santa Rita Hills
$29.95

190 cases produced

While the wine itself is plenty creamy, the name refers to the ultra thin topsoil in this section of the vineyard that Bryan describes as “top cream”. Straw green and golden in color with caramel, pear, hay, mango, and creamy tones in the nose. In the mouth, it is a juxtaposition of richness and restraint. It is certainly a wine of place and a wine that gets your attention. A great Chardonnay and one of the most memorable wines of the hundreds I tasted. Wine Geek Stuff: 100% barrel fermented, full ML (bacterial fermentation that coverts the malic acids to lactic acids), 50% new oak, 10 months on the gross lees (sediment, dead yeast cells, and other solids), pH 3.1 (very low – inverse to total acidity), and very high acid. Very highly recommended.

Release price $39.95, release date 2/1/06
Must purchase by 5/31/05

2004 Pinot Noir “Ocean’s Ghost”, Santa Rita Hills
$37.95

190 cases produced

Brian has also returned to some of the original flavors and qualities that put Babcock Pinot on the map. As Bryan explains, “the terroir in that hillside is like the Ocean’s Ghost – over the eons, the ocean deposited layer upon layer of microscopic diatoms that remain today in the soil. This diatomaceous matrix governs the best of my vines causing them to have small canopies, small yields, and super intense fruit.” Careful élevage (French term for the “raising” of wine) and attention to detail in the vineyard – this is a best barrels selection that most expresses the soil that is on the hillside behind the winery. This soil, like that of their neighbor to the north, produces extraordinary Pinot Noir. I got to thinking of milk for some reason. If you are used to non-fat milk, regular milk tastes too heavy and visa versa. This is the skim milk of soils and the cream of grapes – perfectly balanced and a long way from its expiration date.

Release price $49.95, release date 2/1/06
Must purchase by 5/31/05

BARRACK

A new wine made from Tom and Laurel Barracks’s hillside vineyards in Happy Canyon aptly called Happy Canyon Vineyards and made by Doug Margerum at their shared facility in Los Olivos. PIOCHO is the name of the ranch and, loosely translated, means “Where the two rivers meet and go to Heaven”. I was hoping to expand the translation a bit and say – “Where the two rivers meet and go to Heaven and where Bordeaux varietals grow best in Santa Barbara County and make kick-ass great wine”(!) but they wouldn’t go for it.

2003 PIOCHO “Happy Canyon Vineyards”, Santa Ynez Valley
$23.95

625 cases produced

The 2003 PIOCHO is a blend of 68% Cabernet Sauvignon, 22% Cabernet Franc, and 10% Merlot made entirely from Tom and Laurel Barrack’s superb vineyard in the eastern end of the Santa Ynez Valley.  The wine is full of dark fruits, black cherries, vanilla, and rich full flavors. It has reminisces of the wines made from Cabernet Sauvignon and Cabernet Franc from Bordeaux as PIOCHO is dominated by Cabernet Sauvignon as well; giving it structure. Of course my notes start with: Gorgeous. It has lovely balance and intensity with layers of sweet fruit—blackberry, minerals, burnt toast, and some woodnotes. Deep ruby in color, with a very smooth entry, well integrated with a dense core of black fruit, blackcurrant and tobacco. Long finish. Long-term wine. Aged for 18 months in a combination of new and aged Tauransaud barrels from France. This is a fairly new area for grape growing and the results from the Barrack property as well as the surrounding vineyards have been spectacular for Bordeaux varietals. Right now there are four vineyards in the area: Vogelzang Vineyard, Westerly Vineyard, Star Lane Vineyard and Tom and Laurel Barrack’s Happy Canyon Vineyard. It is a warmer growing area than anywhere else in Santa Barbara County and it is perfect for these Bordeaux varietals. From the top most rows the vines are cultivated so the grapes reach optimal ripeness while maximizing hang-time with selective cluster removal to ensure even ripening.

Release price $29.95, release date 9/1/05
Must purchase by 5/31/05

BECKMEN VINEYARDS

The Beckmen grape growing and wine making program is second to none; there is careful attention to the vineyard, a great father and son team, a loyal, talented, group of employees, high accolades from all of the wine geeks who count, and crafted wines of extraordinary quality. These wines are really, really good. The most sought after Grenache on the planet.

2004 Grenache “Purisima Mountain Vineyard”,
Santa Ynez Valley 
$27.95

500 cases produced (Thank You!)

This wine alone may make Beckmen the busiest table this year. James Laube scored the 2003 version 95-100 points last year, making it the highest scored futures wine yet and garnering it a “run don’t walk” recommendation. So for all you trophy hunters out there you better run, because the wine is sure to sell out quickly! Steve was biting his nails in the spring of 2004, praying to the heavens for a good crop set after the disastrous yield of 2003. Well his prayers paid off. The Grenache crop was perfectly balanced producing another rich and intense wine that only Purisima Mountain could deliver. This wonderful Grenache is garnet in color, with aromas of maraschino cherry, sandalwood, blueberry syrup, and savage. Sweet cranberry flavors lead the way, followed by blackberry, smoke, and bakers spice framed by glycerin like texture. The finish is big, chewy and long lasting.

Release price $34.95, release date 5/1/06 
Must purchase by 5/31/05

2004 Syrah “Purisima Mountain Vineyard” Clone #1,
Santa Ynez Valley 
$27.95

500 cases produced

However generous 2004 was for Grenache, Mother Nature scaled back the yields for Syrah. Low yields allowed for grapes of amazing flavor intensity and structure.  This is the fourth year of Clone #1 Syrah, made exclusively from the UC Davis Shiraz clone originally sourced from vines planted in 1868 out of Victoria, Australia’s Best’s vineyard. This selection of Clone #1 is grown on a very steep, limestone-laden hillside, which produces fruit of amazing intensity year after year. As always this inky Syrah reveals aromas of blackberry, plum, and dark chocolate espresso beans. Amazing richness in the mouth with black and blueberries, black pepper, liquid smoke and those dark chocolate espresso beans again. The finish is sweet and fat with ample tannin. 

Release price $39.95, release date 5/1/06 
Must purchase by 5/31/05

2004 Syrah “Purisima Mountain Vineyard Block Six”,
Santa Ynez Valley 
$29.95

300 cases produced

Steve has been biodynamically farming the upper portion of Purisima Mountain Vineyard for over two years now. Block Six is a dynamic syrah made from 3 French clones planted on steep limestone hillsides averaging 1,175 feet above sea level. Only native yeasts were used allowing for a complete expression of grape and vineyard. Block Six is very aromatically expressive, with aromas of lavender, graphite, plum, smoke and game. Flavors are juicy, with black cherry, plum, chocolate, and spice all highlighted by Purisima Mountain’s signature minerality. This finish is long lasting and graceful. Don’t miss out on this classic expression of Syrah.
Release price $35.95, release date 5/1/06
Must purchase by 5/31/05

2003 Cabernet Sauvignon “Purisima Mountain Vineyard”,
Santa Ynez Valley 
$31.95

225 cases produced

I don’t know what it is about the odd years, but they seem to be very rewarding for Cabernet atop Purisima Mountain. Grown on the southeastern facing side the vineyard, the clay and gravel soils provide the perfect environment for growing top notch Cabernet. Rich aromas of ripe cherry, currant, cedar, and licorice entice the nose. Saturated flavors of cherry, cranberry, graphite, and chocolate fill the mouth. Overall the wine is soft and juicy, finishing with supple tannins and well-integrated oak. Nice job!

Release price $39.95, release date 12/1/05
Must purchase by 5/31/05

BONACCORSI

Producing the 2003 vintage was a team effort. The wines were begun by Mike and Jenne Lee Bonaccorsi and finished by winemaker, Greg Brewer. The two wines in this year’s program are exceptional and a fitting tribute to the absolute commitment to quality that defined Mike’s winemaking. Availability is extremely limited. 

2003 Pinot Noir “Sanford & Benedict”, Santa Rita Hills
$43.95

110 cases produced

This is lovely, elegantly styled wine. In classic Pinot fashion, it evolves in the glass moment by moment, captivating the taster with graceful chameleon-like appeal. As the wine is poured, white pepper spice, bright cherry and subtle herbal notes waft in a first wave of delicate perfume. Inhale again and a darker underlying core of black-raspberries, plums, vanilla, and warm earthiness is revealed. Supple and agile on the palate, the fruit is concentrated yet there is no heaviness. Refined tannins and lively acidity provide structure and lift. Beautifully balanced and graceful from start to very persistent finish. 

Limit one bottle per person

Release price $54.95, release date 5/1/05 
Must purchase by 4/30/05

2003 Pinot Noir “Fiddlestix”, Santa Rita Hills
$36.95

480 cases produced

Bigger, bolder, and beefier that the S&B, the Fiddlestix charms with sheer exuberance. Immediately engaging, the aromatics burst from the glass –boysenberry, black-cherry, cola, cinnamon and a sprinkling of black pepper. They carry through in an opulent rush of flavor that surges across the palate. Substantial tannins provide essential backbone and contrasting relief for such hedonistically lush fruit. This is an in-your-face, no-holds-barred, keep on pouring, crowd pleaser. We only wish there was more!

Limit three bottles per person

Release price $45.95, release date 5/1/05
Must purchase by 4/30/05

THE BRANDER VINEYARD

These wines are intellectual masterpieces – I hang out with this guy all the time trying to learn his secrets and I don’t know how he does it – he must sneak in at night. Recently, a whole group of winemakers tasted a slew of Sauvignon Blancs in a tasting organized for a journalist in December of 2004 and the consensus was that Fred’s entry (the stunning 2003 Au Natural) was the hands down best wine. Please do not overlook Fred’s Cabernet Sauvignon Reserve. I have many of these wines in my cellar and they are consistently some of the most rewarding wines I own.
2004 Sauvignon “Au Naturel”, Santa Ynez Valley
$23.95

100 cases produced

This is produced entirely from estate Sauvignon Blanc, crushed before dawn and then has 24-hour skin contact in Fred’s cold room. Picked all in one day from the dry farmed block directly in front of the winery. The grapes came in a coolish 40 degrees and were perfectly ripe without being overripe (for you that care: 23.4 Brix and 3.1 pH). The wine is textured, keeps going in the mouth and is tight, minerally, and crisp – perfectly balanced. Fred comments that the wine was never stirred and was racked off the lees – of which there were very little. This is his best Sauvignon Blanc. PLEASE NOTE: production is tiny – less than one ton per acre and only one hundred cases. We will sell out of our allocation of this wine, so please order what you want early.

Release price $29.95, release date 10/1/05
Must purchase by 5/31/05

2004 Sauvignon Blanc “Purisima Mountain”, Santa Ynez Valley
$17.95

150 cases produced

This will be the first designated vineyard Sauvignon Blanc Fred has ever done under the Brander label. He is just giddy about this wine and rightly so – it is terrific. 1/3 barrel fermented (in two new French barrels) and 2/3 stainless steel fermented – using only free run juice. The wine was bottled in December, as Fred wanted to capture the beauty. The Purisima Mountain Sauvignon Blanc fruit was perfect when it came in – it looked fake it was so beautiful.

Release price $21.95, release date 5/1/05
Must purchase by 4/30/05

2003 Cabernet Sauvignon “Reserve”, Santa Ynez Valley
$39.95

300 cases produced

After tasting every Cabernet and Bordeaux varietal blend Fred produces from a plethora of vineyards surrounding his vineyard in the Santa Ynez Valley, we ended by tasting his estate wine. By far the best wine – nothing was even close. In fact I think it is better than his 2000 reserve. The wine is 100% Cabernet Sauvignon, aged 12 months in barrel, and has 70% new wood.

Release price $49.95, release date 10/1/05
Must purchase by 5/31/05

CARGASACCHI

Peter Cargasacchi is a low-key kind of guy with disarming wit and intelligence. A cattle rancher and viticulturist, he began making his own wine three years ago. From two vineyards, his namesake property in the Santa Rita Hills and the Salsipuedes Vineyard on his Jalama ranch south of Lompoc, he produces a small amount of wine under the Cargasacchi and Pointe Conception labels. 

2004 Cargasacchi Pinot Noir “Cargasacchi Vineyard”, 
Santa Rita Hills
$31.95

100 Cases produced

As a grower, Peter’s focus has been on cultivating the highest quality fruit possible. An attribute, no doubt, that accounts for the serious demand for his grapes by the handful of other producers to whom he sells. Alas, in ’04 his successful efforts to delay flowering of the vineyard resulted in bud break just in time to catch high winds in the spring. Painful as it must have been to watch those petals fly away in the breeze, the remaining buds, left with all the vinous resources to themselves, yielded an exceptionally concentrated though meager crop. Produced from clone 115 picked at about 25 degrees brix, the wine will spend 10 months in oak (50% new) prior to bottling. Laden with dark berry fruit, chewy tannins, and highlighted by an alluring floral top note of violets, this is robust Pinot. 

Release price $39.95, release date 10/1/05
Must purchase by 5/31/05

2004 Pointe Conception Pinot Noir “Salsipuedes – 
Cargasacchi-Jalama Vineyard” Santa Barbara County 
$31.95

100 Cases produced

Peter initially intended to plant Syrah on this property, but a geologic fluke left his chosen vineyard site with unexpectedly calcareous soils far better suited to Pinot Noir. He planted 16 acres in 2001 to clones 115, 114 and Mt. Eden clone. Processing is similar to that for the Cargasacchi vineyard and the wine offers rich, sappy texture full of plum and black raspberry flavors. A new arrival worth watching!

Release price $39.95, release date 10/1/05
Must purchase by 5/31/05

CARHARTT VINEYARD

Visiting Mike and Brooke Carhartt, the husband and wife team that produce the wines, is like going to a retreat. They are tucked away from it all and there is serenity to the place: the vineyards, their house and their immaculate winery – very Feng Shui. Basically I did not want to leave. This is the real McCoy – people handcrafting wines from grapes they grow with passion and care. This is REAL wine – no mass-produced muted wine here. These are wines with personality.

2003 Merlot “Estate”, Santa Ynez Valley
$26.95


300 cases produced


This is a Merlot with luxury written all over it – splendid black velvet color with dark black spice elements in the nose. A Merlot that is rich and full in the mouth – plumy and plush with nice texture, good “apparent” tannins that are in balance and lengthy. The grapes have skin contact for two weeks and they rack and return twice a day – essentially bleeding the juice from the grape skins to extract color and tannin in a very gentle way. Very lightly pressed in their basket press straight to barrel and racked once after ML. Brooke is in charge of the winemaking duties and she has a deft touch. These are very appealing wines. I love this Merlot and it is the ONLY 100% varietal Merlot that is in the futures program. The wine quality is a testament to Brooke’s wine making but also to Mike’s vineyard care. This Merlot has structure and complexity because the grapes have complexity and structure – Mike does things in the vineyard that no one else is doing – and I’m talking about tipping shoots and cluster thinning. He sets a suicide crop of less than one ton per acre. Good job – the Chateau La Conseillant (without the Cabernet Franc) of Santa Ynez Valley.

Release price $33.95, release date 9/1/05
Must purchase by 5/31/05

2003 Syrah “Estate”, Santa Ynez Valley 
$26.95

280 cases produced

A very focused Syrah that is as big and rich as the vintage but with a nice dollop of acidity that is often lacking in these days of overripe desiccated wines. I agree with Wine Spectator wine critic Matt Kramer who said that these are wines that could/can age for fifteen years. They actually barrel fermented Syrah by taking the heads off barrels and standing them up. There is a Syrah rosé made to further concentrate the resulting red wine. Cold soaked for 5 days and fermented with selected yeast. Mike and Brooke are justifiably thrilled about this wine as it is their best yet. Congratulations!

Release price $33.95, release date 9/1/05
Must purchase by 5/31/05

CARINA CELLARS

Businessman David Hardee and winemaker Joey Tensley met in 2002 and they have a shared belief: They want to produce top-quality Santa Barbara County Rhône wines. The focus is on traditional wine making techniques that emphasize terroir above all else. These are killer wines and some of the best I have had from this winery.

2004 Grenache “Stolpman Vineyards”, Santa Ynez Valley
$23.95

100 cases produced

This is such a neat wine. When I tasted with Joey we went through the entire repertoire of vineyard specific wines that are produced at Carina. They were all outstanding but I kept coming back to this wine. Is it a newfound romance with Grenache? Is Grenache the Giselle grape of the moment? Is this an infatuation or is it love? Am I trying to fill up this space by asking rhetorical questions over and over rather than speaking to the wine itself? I am not alone – more and more of us – wine geeks and novices are drawn to the subtle elegance of this variety. The addition of 15% Syrah brought a bit of power and backbone to the Grenache. The resulting wine is a very precise wine and a wine that I kept coming back to as the most cerebral of the group. Am I wrong?

Release price $29.95, release date 10/15/05
Must purchase by 5/31/05

2004 Syrah “Colson Canyon”, Santa Barbara County
$23.95

150 cases produced

This is always one of my favorite wines from Carina and it has become one of the most sought after wines from the Carina portfolio. Joey wisely extracts just the right tone as he co-ferments the brooding, dark, savage Colson Canyon Syrah fruit from Santa Maria with 7% Viognier from Parker’s Rodney’s vineyard in Santa Ynez. Classic Côte-Rôtie program that should be emulated by more wineries in the area as the Viognier enhances the often-monochromatic flavors of Syrah whilst providing lifted perfumed aromas that marry beautifully with oak.

Release price $29.95, release date 10/15/05
Must purchase by 5/31/05

CASA CASSARA

When Bennie Cassara first set foot on this mountain top retreat he knew his search for the perfect place had ended. Bennie chose to plant Pinot Noir grapes at the urging of his friend Bryan Babcock of the Babcock Winery. Bryan told Bennie his property, with its marvelous hillside exposure, would be the perfect growing environment for Pinot Noir grapes and that the combination of warm days and cool foggy nights would be ideal. John Kryska oversees all winemaking with the talented assistance of Brian Freeborn. Another new property well sited in the rapidly growing Santa Rita Hills AVA.

2004 Pinot Noir “Estate”, Santa Rita Hills
$23.95

175 cases produced 

This hillside vineyard is tiny and has produced very high-toned and lively juice full of spicy, black raspberry fruit and firm acidity. The wine’s delicate aromas are wonderfully integrated with the oak. Clearly a new world Pinot Noir as it is massively fruit-filled while having finesse and complexity. Two day cold soaked and 50% de-stemmed from yields that were less than 1.2 tons per acre. Aged in 20% new wood and 80% in two-year-old barrels. While enjoyable now, it will continue to benefit from bottle age for the next three to five years. Like almost any young red wine, I suggest you open the wine an hour or so before you plan to drink it. It’s racy and refreshing on the palate. They feel this is their best vintage to date and we agree.

Release price $29.95, release date 10/15/05
Must purchase by 5/31/05

CLENDENEN FAMILY VINEYARDS

The Clendenen Family wines come from the most rigorously selected grapes grown in the vineyards either established or leased by Jim and Morgan. The central theme of the winemaking is that balanced, naturally made wines, properly developed in barrel possess complexity that can only come about with proper ageing. Leave it to Jim to be the person at the forefront of a campaign, let’s call it a crusade, to remind people that high quality wines are better with careful ageing. Here is the proof. 

2002 Chardonnay “Le Bon Climat”, Santa Maria Valley
$39.95

100 cases produced

The 2002 vintage at Le Bon Climat was extremely low yielding and the resultant wine is concentrated and tight in its youth. Spending 2 years in 100% new, 3-year air dried, heavily toasted, François Freres barrels was a breeze for the wine, as there are no “over-oaked” wines, simply “underwined” barrels*. The barrel and bottle ageing have revealed an opulent wine with the “complete package” that is worthy of world class status. Serious sidebar: this wine has 12.8% alcohol and was ripe at such low sugar because it was vinified from Dijon clones 76 & 96. A unique wine in today’s marketplace.

*Loosely translated from the English of Mel Knox, Agent for François Freres, America.

Release price $49.95, release date 8/15/05
Must purchase by 5/31/05

COLD HEAVEN

I had to beg. Morgan Clendenen’s crop was so low in 2004 she was planning on opting out of futures this year. After winning two of three rocks, paper, scissors I got 25 cases of her top wine – the Sanford & Benedict Old Vines Viognier for the futures program. Morgan has been working very hard on her wines and the results are impressive. She has really dedicated herself and is performing the duties required to be the Queen of Viognier. The Syrah is special.

2004 Viognier “Sanford & Benedict Old Vines”, Santa Rita Hills
$27.95

75 cases produced

This wine is so beyond the commercial crap that is so typical of Viognier on the market. Every winemaker who thinks they make Viognier should be made to try this wine so that they know what it really should taste like. Rich and concentrated with a full fruit laden honey-coated persistent wine that is packed with minerality and just plain perfection. If you think you don’t like Viognier then definitely buy this one.

Release price $34.95, release date 6/15/05
Must purchase by 5/31/05

2003 Syrah “Second Sin”, Santa Barbara County
$31.95

175 cases produced

I am going to copy this idea. In reality, Chave’s Hermitage is a blend of many different soils and microclimates. When you taste at Chave, you taste through his components, then the blend and you understand that the sum is greater than any of the individual parts –the antithesis of the Burgundian model of single vineyard single terroir. In fact, if you read every word of this catalog you will see this as a recurring theme among many of the producers. While many local producers have tended to blend the lesser barrels of their single vineyard wines to make a “Santa Barbara County” wine that would sell for less than the single vineyards, we are now starting to see more headliner Syrahs blended from a selection of the best barrels of single vineyards (ala the ABC Pinot Noir “Isabelle”). So the wine: 2 barrels Purisima Mountain Syrah (cool climate), 2 barrels Bien Nacido Hillside Syrah (cold Climate) and 2 barrels Volgelzang Vineyard Syrah (warmer climate). The “Second Sin” is envy. And I, along with every other Syrah producer, will envy this wine. It is close to perfect – not overly fruity, seamless, subtle and elegant – it has some qualities of Pinot Noir – not the taste – but the restrained sophistication.

Release price $39.95, release date 9/15/05
Must purchase by 5/31/05

CORE WINE

David Corey’s wines reveal a quiet intensity reflecting that of Dave himself. His Alta Mesa Vineyard, perched at 3200 feet above the Cuyama Valley at the eastern end of Santa Barbara County is planted to Mourvèdre and Grenache. He is committed to a philosophy of sustainable agriculture and while the vineyard is not certified organic, it is managed with organic guidelines in mind. David single-handedly makes and sells all of his wines. Driving up and down the state visiting and delivering to those savvy retailers and restaurateurs who recognize quality. 

2003 Hardcore, Santa Barbara County 
$25.95

275 cases produced

A blend of Mourvèdre, Grenache, and Cabernet Sauvignon, the Hardcore offers itself as an homage to the wines of Spain and Southern France. Mourvèdre dominates the blend – burly and brooding – while Grenache and Cabernet sing backup harmony. The wine is well balanced and there is a firmness that belies the richness of the fruit. This is a serious entry that will likely reward those who give it a bit of cellar time. The only problem with this wine is the name – the Wine Cask email filter was kicking out any emails with the word Hardcore in it. We now allow that word in our emails and we are getting more porn related junk emails because of this. Really.

Release price $34.95, release date 10/1/05
Must purchase by 5/31/05

2003 Elevation Sensation “Alta Vista”, Santa Barbara County
$31.95

150 cases produced

A delicious “Rhone Style” blend of Mourvèdre and Grenache – the Mourvèdre provides muscle and wild, dark fruits while the Grenache is all about generous, sunny, warmly scented red-berries. Juicy fruit and an open knit texture are invigorated by firm, mouth-coating tannin. A full-bodied wine to warm the soul alongside hearty roasted meats in the fall.

Release price $39.95, release date 10/1/05
Must purchase by 5/31/05

COSTA DE ORO

The collaboration between the Burk and Espinola families continues strong – as they will be transforming their joint venture strawberry stand in Santa Maria into a full-fledged tasting room and gourmet market. I am so impressed with the wines in 2003 that this year we have culled out a special one-barrel selection from the collection in addition to the Reserva Oro Rojo to offer to futures customers.

2003 Pinot Noir “Reserva Oro Rojo”, Santa Maria Valley
$27.95

125 cases produced

As usual this wine is a selection of picks (of which there are many, over many days) and assembled as the showcase wine for the property. I remember tasting this wine last year when it was a mere three months old and it was dark and complex then. 2003 was a hotter than normal vintage and this bodes well for this particularly cold climate vineyard. The wine is weighty and ripe with aromas of dried flowers, rose, forest floor, sweet figs and plums; rich ripe and full in the mouth while still maintaining a lean edge. Reserva Oro Rojo is a very feminine – okay Scandinavian feminine wine – read that anyway you want. Just for reference, and to remind people that these wines age, a recently tasted 1998 showed exceedingly well as the aromas become earthier with truffle tones and spicy fruit.

Release price $34.95, release date 8/1/05
Must purchase by 5/31/05

2004 Pinot Noir “777”, Santa Maria Valley
$23.95

25 cases produced

If 2003 was hotter than normal for Pinot Noir in the Santa Maria Valley 2004 would have to be the record setter for heat at harvest for most Pinot Noir producers in the area. In 2004 Gary had a parcel of newly grafted clone 777 that was due to produce a crop. It was the combination of young grafts and his very cool vineyard site that allowed Gary to pick this one month after almost every other grape in the Santa Maria Valley had been picked and one month after the heat wave that desiccated many of the grapes in the area. This is a stand-out wine, classic Pinot Noir, complex and elegant.

Release price $29.95, release date 8/1/05
Must purchase by 5/31/05

CURRAN

I love tasting with Kris Curren. She has complete confidence in her wines, she knows where they are at - both where each barrel actually is physically located and but also what stage it is in. Wine is a living thing and it changes all of the time – it is the wine maker’s job to direct it on the right path. Kris enjoys the journey down the path and her “joie de vie” is contagious.

2004 Grenache Blanc, Santa Ynez Valley
 $19.95

400 cases produced

A great follow-up to last year’s surprise wine. I got more comment from people who bought and enjoyed this wine than from any other wine we offered last year. If you didn’t buy it last year you “picnicked poor” when you could have “picnicked rich” and you should buy some. If you bought the wine last year (as I did) you will be buying more (as I will). This year’s version is fresher, brighter, and finer than last years. Drink up.

Release price $23.95, release date 6/1/05
Must purchase by 5/31/05

2003 Syrah “Reeves Ranches”, Santa Barbara County
23.95

600 cases produced

From two great vineyards both owned by Dan and Meagan Reeves – one in the Santa Ynez Valley where they have Estrella and 877 clones and a vineyard in Alisos Canyon planted to Phelps clone, 877 clone and clone 99. These are great sites. The resulting wine is leaner than the 2002 and is ¼ from Santa Ynez and ¾ from Alisos Canyon. A classifiably Northern Rhone styled Syrah (read Cornas) that is rich and dark, full of spice, bittersweet coco, liquorices (red and black) and dried cherries. In short, a wine that is for serious wine drinkers and wine people – it has structure for aging and is not just another fruit bomb.

Release price $26.95, release date 10/1/05
Must purchase by 5/31/05

CURTIS

Chuck Carlson is making some great wines from his surrounding vineyards as well as continuing to purchase grapes from Vogelzang Vineyard in Happy Canyon. I think his best wines are from the estate immediately surrounding the winery. Chuck is “staying focused” as he continues to move Curtis to the higher echelons of Rhône style wine producers in the state.

2004 Roussanne “Estate”, Santa Ynez Valley 
$15.95

250 cases produced

I love Roussanne and this new release from Chuck shows a further understanding of what it takes, in the vineyard, to make (let) Roussanne be Roussanne. The grapes need to actually hang longer than you might suspect and, like Riesling and Viognier, some of their best qualities come with clearly ripe grapes as the acidity seems to hang in there. This has the classic (yummy) honey-suckle fruit with minerality, balancing crispness and a slight fresh mâche and spring stream aroma in the background. Almost imperceptibly sweet yet very dry on the finish – it makes you want to take another sip and then another. Delicious.

Release price $19.95, release date 9/1/05
Must purchase by 5/31/05

2003 The Crossroad, Santa Ynez Valley
$14.49

450 cases produced

One of the most popular wines at last year’s futures tasting. This year’s blend is 80% Grenache and 20% Syrah from selected barrels. Grenache and Syrah marry so well – the Grenache is pretty with rose petals, strawberries, and toasty cream from the barrels and leaner in the mouth. Along comes the ripe slightly bombastic syrah to fill in the gaps. The Syrah component is big and rich with plums and candied cherry filled chocolate liquor flavors. This blend is a perfect match and an even better wine from a better vintage for Grenache.

Release price $17.95, release date 9/1/05
Must purchase by 5/31/05

DOMAINE DES DEUX MONDES 

This is cool; this is very cool – in more ways than one. Morgan Clendenen has teamed up with Yves Cuilleron – arguably the top cat in Condrieu (the original home of Viognier) in a collaborative effort to make the single best Viognier in the world. Morgan worked the 2004 harvest at his winery in Condrieu and Yves has been spending considerable time with Morgan at the Au Bon Climat facility where she makes her wine. Even Jim Clendenen (her husband and also a winemaker) admitted to me that while he was skeptical of some of the techniques the wine is a stunner.  I agree.

2004 Viognier “Sanford and Benedict - Saints & Sinners”
Santa Rita Hills
$19.95

175 cases produced

This is such an impact wine – tremendously rich and full – this is Arnold’s Viognier, pumped up and chock-full of swagger. This is a wine so different from anything that normally comes from this joint wine making facility. Yves and Morgan using Condrieu techniques at every step in the process – in the vineyard, in the winemaking and even using special Hermitage barrels brought in for the project. The wine used two of these new barrels, four one-year-old barrels, and (quel horreur) a stainless steel barrel. The wine was chilled in barrels to capture the fruit, lees stirred to expand the textures (check out Morgan’s biceps!) and topped exhaustively so as not to become oxidized. Great wine – buy it!

Release price $24.95, release date 6/15/05
Must purchase by 5/31/05

DI BRUNO

It was a picture perfect day as I pulled into the Sanford winery facility, warm and sunny, the hills bursting bright green, on a chlorophyll high after the intense rains of early January. As I drove Santa Rosa Road East from Lompoc, marveling on what a god-blessed land it is, I can see why Bruno loves this place. Bruno D’Alfonso loves life, wine, food and the lifestyle that being a winemaker is. His wines are close to perfect; certainly he is not a wishy-washy style chaser looking to get wine to market ahead of the next trend. The Sangiovese Bruno makes is consistently one of the best selling wines of the futures program. When I tell people this they can’t believe it – expecting instead for it to be Pinot Noir, Chardonnay or at the very least Syrah. Stick to your guns Bruno – we are all behind you!

2003 Sangiovese “Stolpman Vineyard”, Santa Ynez Valley
$19.95

900 cases produced

This is another stand out wine for Bruno – a harmonious blend of Sangiovese (85%), Merlot (10%), and a dollop of Nebbiolo all from Stolpman Vineyard fruit grown in Ballard Canyon. Co-fermented and aged on the lees with addition of Pinot Gris lees which adds complexity, softens the phenolic structure and adds length to the wine. Merlot is such perfect “stuffing” for Sangiovese as its soft middle palate fills in the gaps that the coarser Sangiovese needs. Textbook Di Bruno Sangiovese – we recommend a buy on this.

Release price $23.95, release date 9/1/05
Must purchase by 5/31/05

DREW FAMILY CELLARS

Drew Family Cellars is a small micro-winery run by proprietors, Jason and Molly Drew. Jason brings a well-respected vineyard and winemaking background to his family run winery. He has done stints in Sonoma, Napa, Anderson Valley and Australia. He is part of the growing “garagiste” winemaking movement where quality and artistry are king. His methodology is simple, find great sites, keep yields low and let the pedigree of the place shine forth. He remains loyal to his vineyard growers who show the same level of passion in their farming practices and he feels this allows him the opportunity to make great wines in small batches. His wines are garnering increasing attention and, after you taste them, you’ll understand why! 

2004 Pinot Noir “Gatekeepers”, Santa Rita Hills
$21.95

350 cases produced

“Gatekeepers” returns to our futures line-up after a one-year hiatus. This is almost the same blend as the debut Gatekeepers in 2002 as it is a blend of 67% Rio Vista Vineyard and 33% Ashley’s Vineyard. The Ashley’s is the light, floral, delicate component with long tannins and a bright finish. The Rio Vista rocks in as the big bully, ripe and powerful – full of muscle and brawny fruit. It’s a smashing blend and a showcase wine for the Santa Rita AVA. I think we will see more and more vintners looking to broaden the brushstrokes of this area by blending the diversity of clones, soils, exposures, and climate that make up the Santa Rita AVA.

Release price $27.95, release date 12/1/05
Must purchase by 5/31/05

2004 Pinot Noir “Arita Hills - 667 Clone”, Santa Rita Hills
$31.95

175 cases produced

All clone 667, aged in 75% new French and 25% new Hungarian oak and picked fairly ripe right before the heat wave of 2004 that affected many of the Pinot Noirs and Chardonnays produced in 2004. In fact the “questions de jour” around the wine business these days are #1) Have you seen Sideways? and #2) How did the heat wave affect you? Initially it was Bonaccorsi who used the grapes from this vineyard, now Lafond, Manfred Krankl, and Drew share the crop. The wine has a nice dark color, rich lines and is ripe without being raison-y. Dark spice, cinnamon, and oak bark aromas with supple high-toned fruit and suppleness in the mouth. Very nicely balanced with good concentration and intensity. I really liked this wine.

Release price $39.95, release date 2/1/06
Must purchase by 5/31/05

2004 Syrah “Larner Vineyards”, Santa Ynez Valley
$23.95

125 cases produced

Jason worked this blend out while we tasted for the futures program in January of 2005. The Larner vineyard has become one of the most consistent high quality vineyards in the area – the wine produced from this fruit from every vintner I visited in 2005 was always one of their best. No exception here! The blend is 80% Larner Syrah, 15% Larner Grenache, and 5% Hearthstone Grenache.

Release price $29.95, release date 12/1/05
Must purchase by 5/31/05

DUO

On his own and conquering the world. The Au Bon Climat/Qupe Diaspora; here we are, five years later and one, of the many, Clendenen and Lindquist acolytes (who was quietly building his family’s winery brand Costa de Oro) has made his mark with Duo. This venture is Gary’s and Teresa Burk’s own endeavor and this group of wines we are presenting are the best he has ever produced. I had exclamation points all over my notes, lots of descriptions in bold and I was over-all super-impressed really pumped about these wines. They are excellent and this vintage is going to make Gary the new darling of the wine industry. 

2004 Sauvignon Blanc “Faith Vineyard”
$14.49

200 cases produced

Hmmm.. this seems familiar? But even better as it is ¼ barrel fermented without ML and the rest is fermented in stainless steel. All will be put in wood barrels for three weeks in February (remember I’m writing this in January 2005) to mellow it out. These SOCAL wine makers are so groovy. The wine has firm acidity and is New Zealand bright with harmonious mineral elements and intensity that that is just right-on. Santa Ynez Sauvignon Blanc ROCKS! This wine will get some attention. Gary got the entire crop in 2004 and, ala Brander; the crop was super-duper low dude – a mere 4 tons from 10 acres. Such a low crop is a real bummer for the vineyard owner but it is super bitchen for us.

Release price $17.95, release date 5/1/05
Must purchase by 4/30/05

2004 Grenache “Larner”, Santa Ynez Valley
$19.95

75 cases produced

I’m crazy for Grenache and it’s my futures program and I can do what I want. I believe that every single producer who made Grenache from Larner in 2004 is in the futures program. Collect them all and thank me later. This is one of the best – delicious long and soft for Grenache. No new wood. Gary saignéed a bit of rose (for home use) to get a bit more depth and concentration in the fermenting must. Gary gets the grapes from a very steep part of the vineyard that is hotter than other parts so the fruit is ripe and more colored. Will be aged in barrels for 10 months prior to bottling. As Grenache goes this is a very pleasing wine in every respect – aromatically, texturally, and an overall quality that leaves you feeling a desire for more – a mark of great wine.

Release price $24.95, release date 10/1/05
Must purchase by 5/31/05

2004 Syrah “Colson Canyon”, Santa Barbara County 
$19.95

100 cases produced

I think this is, by far, the best wine in the DUO repertoire. Egad – what a package we have here. Dark as ink, screaming black raspberry, savage, liquorices, dark braised ribs, blood, iodine and just shattering the “over the top” complex equation – it is balanced without excessive alcohol and it speaks of this vineyard which could prove to be one of the best vineyards in the world for Syrah – just ask Bob Lindquist, Joey Tensley, and me – this is incomparable wine. If you don’t buy some you will never be invited to meet me and Rio (vineyard owner, manager, and everything) and the other producers on top of Figeroa Mountain August 28th 2008 where we shall taste these 2004 wines with a wheel of Monbriac cheese and toast the world

Release price $24.95, release date 10/1/05
Must purchase by 5/31/05

FIDDLEHEAD

With unbridled enthusiasm, Kathy Joseph is producing exceptional wines. Her hands-on, painstaking attention to detail through every aspect of her operation from farming to bottling pays off big in terms of quality in the finished wines. Her 133 acre Fiddlestix vineyard is regarded as one of the finest sites for producing Pinot Noir in the Santa Rita Hills. Her Sauvignon Blanc garners acclaim for balance and complexity – as well as fame after appearing in the movie Sideways. Her two entries in the program offer both hedonistic and intellectual pleasure –a combination that pleases on every level. 

2002 Sauvignon Blanc “L’Orvert”, Santa Ynez Valley 
$25.95

200 cases produced

The name refers to the golden hue of this limited production wine. Typically, we feature very young Sauvignon Blancs in the program; however, the unique personality of this wine reveals another side of Sauvignon. A little barrel and bottle age have rounded the edges. The hyper-zingy, in-your-face freshness of very young wine has evolved a more nuanced character—sweet almond, fig, melon, and lime peel. There is richness, earthiness and a hint of nuttiness contrasted against invigorating acidity and a pleasingly bitter note on the finish. 

Release price $31.95, release date 10/1/05
Must purchase by 5/31/05

2002 Pinot Noir “Lollapalooza”, Santa Rita Hills 
$39.95

500 cases produced

Kathy considers Fiddlestix to be the quintessential Pinot Noir vineyard. The mild, cool climate of the Santa Rita Hills, the well-drained clay loam soil, meticulous farming and low yields produce beautiful fruit that becomes beautiful wine. An array of clones are planted include Dijon clones 113, 115, 667, 777 and Pommard clones 4 and 5 each of which contributes to the rich, multi-dimensional layers of flavor and texture. Seductively dark and inviting, the aromatics are redolent of black cherry, cola, cinnamon and a hint of chocolate. The opulence of the fruit is supported by the lift of acidity and a firm backbone of tannin. 

Release price $49.95, release date 10/1/05
Must purchase by 5/31/05

FLYING GOAT

With this fourth vintage, winemaker, Norman Yost, must realize that he hit a home run in choosing the instantly memorable name, Flying Goat, for his label. People will often make a point of elbowing up to his table at tasting events just to find out what a Flying Goat might taste like. Fortunately, they are rewarded for their efforts with lush, flavorful Pinots that reflect their place of origin while offering thoroughly enjoyable and approachable drinking. 

2004 Pinot Noir “Rio Vista Vineyard”, Santa Rita Hills
$30.95

450 cases produced

The Rio Vista vineyard is the first vineyard on the south side of Santa Rosa Rd., off Hwy 101 and covers approximately 20 acres. Norm’s fruit comes from a “nice hillside block” planted to clones 667, 777 and 115. The fruit is destemmed and fermented half in open topped bins and half in stainless steel tanks. Punchdowns occur twice daily during fermentation before the wine is pressed into French oak barrels (25% new). Upon first sip, “friendly” is the word that immediately springs to mind, followed by forward, fruity, flavorful and fun. Bright raspberry fruit wrapped up in a sappy, succulent texture. Completely open and well developed yet balanced; this bottle will deliver instant gratification.

Release price $37.95, release date 1/1/06
Must purchase by 5/31/05

2003 Pinot Noir “Dierberg Vineyard”, Santa Ynez Valley 
$27.95

200 cases produced

A much darker, more brooding wine with greater depth than the Rio Vista, the Dierberg offers dark berry fruit leather, plum and cola flavors accented by warm spice notes. Norm’s block is planted to a mix of clone 115 and 13 – the old Martini clone. From a vintage that he describes as providing “a great learning opportunity” due to the variable weather and heat wave just before harvest, Norm has come away with an appreciation for the heat tolerance of the old (and less fashionable) Martini clone. We have an appreciation to be shared by those enjoying this wine. 

Release price $33.95, release date 1/01/06
Must purchase by 5/31/05

FOLEY

I spent a wonderful afternoon at the Foley’s Rancho Santa Rosa winery. They win this year’s coldest winery award – even though it was a fantastic warm sunny day in January. I’m glad wine maker/general manager, Alan Phillips, advised me to bring a coat. Foley Estates Vineyard is the namesake of Bill Foley – more known in financial circles as William P. Foley II -the chairman of the board and CEO of Fidelity National Financial Inc. (NYSE: FNF). My notes: FNF is a supple smooth stock that has performed well, has great potential and is beautiful to look at. I have bought some. Seriously – both Bill and Alan are great guys, they both enjoy being vintners, and they are dedicated to their crafts.

2003 Pinot Noir “Pommard Block 4D”, Santa Rita Hills
$35.95

250 cases produced

Once again, this is one of the highlights of the offering – my notes run for two pages so I will try to be brief. From the eastern side of the vineyard where it is protected from the wind and actually has grown in comparison to many parts of this cool climate vineyard that have barely yielded grapes. Block 4D is planted in richer soils as well. The wine has classic elevated aromas; subtle sweet fruit and a long persistent finish high in esters. Alan thinks this is his favorite block on the property. This, in comparison to the Clone 2A, is a study of contrasts, as this wine is more for wine makers, and the clone 2A is more obvious in its manifestation. 

Release price $44.95, release date 5/1/05
Must purchase by 4/30/05

2003 Pinot Noir “Clone 2A Block 4A”, Santa Rita Hills
$35.95

300 cases produced

This baby is from the upper west side – I’m not kidding. Just like Manhattan we have a luxury product here. New world Pinot Noir galore, velvety and explosive in the mouth, packed with concentrated fruit and very blocky – almost Syrah(esq) in its appeal as it is so dark and sexy, full of spice and pepper. Pure strawberry preserves and burnt chocolate. A massive delicious wine made for lovin’. 

Release price $44.95, release date 5/1/05
Must purchase by 4/30/05

FOXEN VINEYARDS

I don’t want to be dramatic here or be not PC, but a visit to Foxen with Bill and Dick is like a trip to Mecca to see Bono perform a redeux of Jethro Tull’s Thick as a Brick while burkas fly, and the good times roll. Is it wrong to dream? Margerum Wine Company assistant wine maker, Louis Von Tonder, came along with me as I tasted the wines, and all the way back to the winery we just keep saying “Boy, those wines were really good”, over and over again. Foxen has regrouped and refocused on only producing vineyard specific wines, gussying up the packaging, and they are making less wine; and better wine. Bill seems more relaxed as a winemaker so he can pay more attention to the details.

2004 Chenin Blanc “Ernesto Wickenden Old Vines”,
Santa Maria Valley
$14.95 

950 cases produced

I just love this wine and so do the Foxen boys. No one is making such a statement wine from Chenin Blanc – in fact no one makes Chenin Blanc period. Way back in 1978 when I first met Bill Wathen we both loved the Chalone barrel fermented, malolactic Burgundian style Old Vines Chenin Blanc. Foxen has continued the style – high natural acidity with gobs of texture and a rich full palate. A recent vertical of 1992, 1995 and 1997 was verification to the age ability of this wine. Drinking it with oysters is proof that miracles occur everyday.

Release price $17.95, release date 9/30/05
Must purchase by 5/31/05

2003 Pinot Noir “Sea Smoke”, Santa Rita Hills
$47.95 

240 cases produced

We were all smiles while tasting this wine. It is so alluring – full of spices, exotic pheromones, and subtle grape perfumes. These were very ripe grapes that were still taught and sinuous when harvested. From some of the steeper slopes at Sea Smoke and a blend of three clones – 115, 667, and 777. Nice and supple. Aged two years in new Francoise Frères medium toast plus barrels. I rate it a notch above the outstanding 2002. Very Limited. 

Release price $59.95, release date 5/1/05
Must purchase by 4/30/05

2003 Syrah “Tinaquaic – Dry Farmed”, Santa Maria Valley
$27.95

225 cases produced

This has to be the most distinctive Syrah made in Santa Barbara County. Very intense wine full of smoke, BBQ, white pepper, black pepper and pink peppercorns all wrapped around an intensely fruit filled package with underlying wood, earth and truffle tones. Bill thinks this is his best vintage ever!

Release price $34.95, release date 5/1/05
Must purchase by 4/30/05

2003 Cabernet Franc “Tinaquaic – Dry Farmed”
Santa Maria Valley
$27.95

175 cases produced

This is a world-class wine. There is purity and elegance to the wine as it is not as rustic as it has been in years past. Very aromatic with dark cherries and chocolate penetrating through sweet spicy fruit – very complete in the mouth with what I call connectors – there are no gaps in the wine and the overall impression is one of awesome length and correct flavors. Wine journalist Matt Kramer has said that Foxen makes the best Cabernet Franc in America (and hasn’t even tasted the 2003 yet) and I agree. Best Damn Cabernet Franc in America – Period.

Release price $34.95, release date 9/1/05
Must purchase by 5/31/05

2003 Cabernet Sauvignon “Mamère”, Santa Maria Valley


There will be no Mamère in 2003 or 2004. There was no crop due to damage by deer. The Foxen boys are still thinking about getting some fencing.

2003 Cabernet Sauvignon “Vogelzang Vineyard”
Santa Ynez Valley
$31.95

250 cases produced

This wine has become a consistent winner and is now a staple in the Foxen futures line-up. The 2003 was not as ripe as in years past and I think it is a good direction. While the riper versions have been very appealing out of barrel they tend to get a little worn down in bottle. This wine is very correct with big flavors in a tighter more restrained package. Bill has aged this wine in what he calls designer barrels that were originally made for Turley. They are all Heavy Toast and they even toasted the heads of the barrels.

Release price $39.95, release date 9/1/05
Must purchase by 5/31/05

GREAT OAKS RANCH VINEYARD

Seven years ago Nancy and Michael Lippmen planted the first vines on their ranch on Calzada Road in the Santa Ynez Valley. Two years ago, the dynamic Nancy teamed up with winemaker Andrew Murray to produce wine under the estate label. It turns out that Andrew had been admiring the property and vineyard for some time and the timing was right for him to expand on his winemaking skills beyond his focus on Rhône varietals. Thus a partnership is born. 

2003 Sauvignon Blanc, “Estate”, Santa Ynez Valley
$15.95

150 cases produced 

Vineyard owner, Nancy and her vineyard manager, John Belfy, planted the high quality Musque clone and kept yields low (not always easy to do with such a vigorous variety). Fermentation was initiated in stainless steel tanks and finished in neutral French barriques after which the wine spent eight months in neutral barrels before bottling. Perfumed with ripe muskmelon, lemon oil, and flinty mineral notes, the texture is racy and refreshing.

Release price $19.95, release date 4/30/05 
Must purchase by 4/30/05

2003 Windmill Hill Cuvee“Estate”, Santa Ynez Valley
$23.95

150 cases produced

A blend of 60% Cabernet Sauvignon and 40% Cabernet Franc from fruit planted on steep slopes in the shadow of a working windmill. The grapes were harvested at the peak of ripeness and fermented separately in small open top tanks with frequent punchdowns to better extract color and flavor. After fermentation, the new wines were moved to a mix of new (30%) and 1-3 year old French oak barrels for 12 months before blending. The new blend was then returned to the same barrels for an additional 6 months of ageing. In the glass, scents of violets and vanilla mingle with dark fruit – blackberry, blueberry, cassis – and a rich undercurrent of oak and earth. 

Release price $29.95, release date 11/01/05
Must purchase by 5/31/05

HITCHING POST

A.K.A Hartley Ostini, is an enduring partnership between Gray Hartley (ex-commercial fisherman and marketing maven) and Frank Ostini (restaurant owner and wine maker). Sideways, sideways, sideways – anyways you look at it, this movie was all about Hitching Post and it has brought them incredible fame and notoriety well beyond even the highest Parker scores. Now these guys could simply sell every bottle they make directly to the consumer. But that is not the type of people they are. These are the good guys. They care about their friends and their existing customers and they are in the wine business for the all the right reasons. We appreciate that (and them) and love their wines.

2003 Pinot Noir “Rio Vista”, Santa Rita Hills 
$31.95

85 cases produced

The 2003 production of Alta Vista is half of what it has been as the vineyard yielded less than two tons per acre. Frank and Gray speak of this wine in revered tones as if a miracle occurred – they say that this was the one spot in the entire county where the sun shined consistently and set what they call the perfect crop. The “perfect” clusters made a very graceful wine that was left to itself by Frank and Gray’s non-interventionist wine making – especially when you are working with grapes that start off perfectly balanced. The wine is full of complex aromas and has a leaner less alcoholic feel than the Fiddlestix.

Limit six bottles

Release price $39.95, release date 10/1/05
Must purchase by 5/31/05

2003 Pinot Noir “Fiddlestix”, Santa Rita Hills
$39.95 

85 cases produced

This is the best of the six different single vineyard Pinot Noirs that Hitching Post produces. Three days cold soaked and then fermented very cool and slow in open topped one-ton fermenters. Pressed off and barreled down dirty – which means they do not settle the juice to remove the solids that are suspended in the wine – lessons learned while working beside Mike Bonaccorsi. The wine was never racked and was aged in ¾ new French barrels. The wine is made from a blend of several clones from the outstanding Fiddlestix vineyard from an exceptional year for that vineyard. The wine is a mouthful of rich creamy lovely expression of Pinot Noir and a finish that does not quit. Very Limited

Limit six bottles

Release price $49.95, release date 10/1/05
Must purchase by 4/30/05

2003 Pinot Noir “Highliner”, Santa Barbara County
$31.95

450 cases produced

This is their top-of-the-line bottling as they blend together the best barrels from their best vineyards. 2003 was a warm vintage and their vineyards set an average crop of one ton per acre. In 2003 they let the crop hang out a little bit longer than usual as the grapes continued to gain in complexity and ripeness. Picking very early in the morning from each separate clone and from each separate vineyard it soon became clear that this was going to be one of the best Highliners – ever. The wine is concentrated, dark and powerful; full of black spice, and earthiness that is all woven in a seamless package that will open and improve with age. The name Highliner comes from Gray’s commercial fishing background as the best fishermen in the fleet were called “Highliners”. It is only fitting that the best wine from Hitching Post be called Highliner.

Limit six bottles

Release price $39.95, release date 10/1/05
Must purchase by 5/31/05

2003 Syrah “Big Circle”, Santa Barbara County 
$19.95

450 cases produced

Jamie Ostini, Frank’s wife, came up with name BIG CIRCLE Syrah. Ala Highliner, the name refers to the Big Circle Riders that would surround the cattle to bring them in to the roundup. These were the top riders and they bring in the beef that the Hitching Post style of grilling is patterned after - grilling over a wood fire to feed the cowboys after a hard day’s work. The Hitching Post gang figures that they too encircle vineyards from the coolest to the warmest parts of Santa Barbara, and bring them together into this cuvee that combines the intensity and structure. The Syrah is made from the fruit of five vineyards, the coolest being Bien Nacido, blended with Purisima Mountain Vineyard, Vernas Vineyard, Alisos Vineyard and the warmer Paradise Vineyard. Now doesn’t that sound like a forty-dollar wine?  I guessed it to be a forty-dollar wine, but when Frank told me he’s selling it for twenty-five I just kept my mouth shut. Rich, long, filling and full of a great combination of flavors – Gray calls this a joyful grape celebration – the grapes are having a get together and they are having the time of their lives.

Release price $24.95, release date 10/1/05
Must purchase by 5/31/05

2003 Syrah “Purisima Mountain”, Santa Ynez Valley
$23.95

275 cases produced

This is an intense wine while still having broad wrapped-up flavors that expand as the wine opened up in the glass – projecting to me that it will be a long-lived wine but it is so delicious and perfect now it will be difficult not to drink it up. Made from three clones 1,7, and 99 from the expertly farmed vineyard at the north end of Ballard Canyon. This standout Syrah shows opulent plum and cherry fruit in the nose and more brambly fruit flavors of raspberry and blackberry in the mouth and finishes with rich spice and pepper flourishes. The first thought after swallowing is to drink more. The wine is perfect.

Release price $29.95, release date 10/1/05
Must purchase by 5/31/05

HOLUS BOLUS

What a great idea Holus Bolus is – ala the Vin Vienne project ou 3 vignerons du Rhône. Là où Pline l’ancien a décrit la vigne des allobroges, probablement la Syrah, Yves Cuilleron, Pierre Gaillard et François Villard cultivent avec passion évidente et précision éloquente Syrah. This collaboration between Sashi Morman and Peter Hunken, (Piedra Sassi – coming soon), Jim Knight (Jelly Roll), and Chad Melville (Samsara) is delightful. Each contribute a part to this wonderful whole in a spirit of friendship and mutual admiration to make an eloquent Syrah.

2003 Syrah, Central Coast
$23.95

275 cases produced

Jim Knight brings a big dark meatier Gigondas style Syrah to the blend from fruit sourced at Larner and Stolpman. Chad has a cool climate Santa Rita Syrah from Peter Works’s Ampelos Vineyard that is the most structured part of the blend and is its backbone and Piedra Sassi weighs in with warmer climate Westerly Vineyard Syrah and Watch Hill Syrah – this part of the blend is pure Kirsch. In addition, Peter and Sashi (those crazy winemakers) barrel-fermented the wine by taking the heads off 350 liter barrels. This is all thrown together, stirred like in Macbeth and bottled for our enjoyment. I for one am a big fan and I love seeing all of their personalities parading in the bottle and glass.

Release price $29.95, release date 10/1/05
Must purchase by 5/31/05

JAFFURS WINE CELLARS

Craig Jaffurs continues to climb the quality curve with his finely crafted elixirs. Working out of his small, efficient and immaculately kept winery in the middle of Santa Barbara, he produces some truly outstanding wines. The focus continues to be on Rhone varietals as it has been since he started making wine under his own label in 1994. The wines are notable for having excellent balance. No “extreme” winemaking tricks here, just hard work and attention to detail. Craig considers ’04 to be “one of the great vintages for Syrah in Santa Barbara County with fruit that has the tannin structure of ’01 and’02 combined with the lushness of ’03.” The proof is in the bottle.

2004 Petite Syrah “Thompson Vineyard”, Santa Ynez Valley
$23.95

100 cases produced

The previous vintage of this wine proved to be one of the sleeper successes of last year’s futures program. In fact, demand for the wine far exceeded supply. This year there is a bit (but not much) more available. The vines are cropped at very low levels – below 2 tons/acre – yielding fruit of great concentration transformed into inky wine full of teeth-staining, mouth-filling, intensely black fruit, exotic spice, violets and dusty, cheek-coating tannins. A keeper.

Release Price $30.95, release date 1/1/06
Must purchase by 5/31/05

2004 Syrah “Ampelos Vineyard”, Santa Rita Hills 
$29.95

100 cases produced

Brand new in the Jaffurs lineup is this spicy, sexy, cool climate Syrah from Peter and Rebecca Work’s new vineyard, Ampelos, in the Santa Rita Hills. Craig’s single acre section is planted with the Estrella clone and this bottling is the first to be released from the vineyard – consider it a preview of delicious things to come from this well situated site. In the glass, lush blueberry fruit melds with warm white pepper and high-toned floral notes. Layered, focused, and sleek, it is an impressive showing for freshman fruit. 

Release Price $38.95, release date 1/1/06
Must purchase by 5/31/05

JELLY ROLL

For those of you who bought Jim Knight’s 2003 Syrah blend—congratulations! Although released a tad later than expected you have an excellent wine that is being sought after by sommeliers and wine merchants everywhere. This is what the futures program is all about—small production handcrafted wines from an individual that expresses his (or her) personality. To be able to get this wine at all is great—that we can buy it for 20% off the release price is greater. Like the old “cutting contests” in which jazz and blues musicians would gather after-hours and trade licks and riffs. It was part of the culture—it was how the old passed on tricks and often passed the baton to the young lions… It was also a nice way to show the young folks that you still had it. (Folks like Jelly Roll Morton and Scott Joplin and even Dizzy Gillespie and Charlie Parker were notorious cutters.) Like the wine business in Santa Barbara, the competition is healthy, based on respect, learning and communing with each other. Jim Knight has grown as wine maker along side the many colleagues he works with on a day-to-day basis both as wine maker and as a leading retailer of wines in Los Angeles. Ol’ Jelly Roll Morton is tapping his feet to this one.

2004 Syrah “Larner & Stolpman”, Santa Ynez Valley
$24.95

150 cases produced

Another winning blend from two stand-out vineyards – 55% Larner Vineyard Syrah and 45% Stolpman Vineyards Syrah that Jim let hang a bit longer than others and the result is that they ripen perfectly. There is a noticeably textured component to the wine that is more reminiscent of a northern Rhone from one of the meatier appellations like Gigondas or Cornas. The wine is delicious while still having plenty of power. From two clones: 174 and Clone 99. You know what to do.

Release price $31.95, release date 12/1/05
Must purchase by 5/31/05

KAENA

All right – listen up, we’ve got a new star on our hands. Could there be a nicer person in the wine business than Mikael Sigouin? His background is Hawaiian thus the name and the label – bright Hawaiian flowers and script. Mikael is currently the assistant wine maker at Beckmen.

2003 Grenache “Camp 4”, Santa Barbara County
$19.95

100 cases produced

I found the wine to be surprisingly dark in color for a Grenache but with attractive cocoa and vanilla notes in the nose, bright raspberries and hints of oak with a bit of that Grenache pepper and spice in the mouth. I really liked the integrated quiet tannins and strikingly rich and full structure overall.  It finishes long, with a lovely perfumed aftertaste. This wine will improve dramatically with some age if you can keep your hands off it.

Release price $24.95, release date 7/1/05
Must purchase by 5/31/05

KENNETH-CRAWFORD

Mark “Crawford” Horvath and Kenneth Gummere met on their first day on the job at Babcock Winery. Mark has left Babcock to focus on the winery and has partnered with his wife Wendy to broker small production wines to fine restaurants and retailers in the tri-counties (their company is called Michol Wine Company). Kenneth continues to work for Lafond Winery. 

2004 Pinot Noir “Babcock Vineyard”, Santa Rita Hills
$35.95

180 cases produced

Well, suffice to say, these guys know about this fruit and have asked Bryan for the last three years if they might be able to work with some. Bryan, being the cool dude that he is, finally called Mark and offered him a few tons. Now this is not cheap fruit, and only Au Bon Climat back in the early 1980’s has been “allowed” to purchase fruit from Babcock, so this is a pretty big deal. In addition, Bryan has agreed to keep letting these guys make this wine as long as there is a sufficient amount of fruit. This is a great wine community. Mark and Kenneth really know this vineyard and they choose to use the clone 115 fruit that is right next to the Melville Carries block. The wine is exceptional – clean, earthy and spicy with a glossy silky rich mouth feel and fresh raspberries permeating through it all.

Release price $44.95, release date 11/1/05
Must purchase by 5/31/05

2004 Grenache “Larner Vineyard”, Santa Ynez Valley
$19.95

180 cases produced

Another Grenache from Larner – they are all dazzlingly great. This version is the ripest, darkest, inkiest one of the bunch and the most like a Spanish Priorat. A really big wine that needs to mellow with age or be consumed with braised meats and strong sausages. They bled one barrel of rose off the must, which is one of the reasons it is so massive and dark.

Release price $24.95, release date 11/1/05
Must purchase by 5/31/05

2004 Syrah “Evan’s Ranch”, Santa Rita Hills
$22.49

180 cases produced

This was one of the best wines at last year’s futures tasting and the follow-up wine is even better – not quite as hedonistic as the previous version. This year we have more structure and building blocks of pepper and spice. At this young stage it is a substantial wine, brooding and dark with lots of tannin and a need to age. This is a wine of great pedigree, it is rather tasty now, loaded, sinuous, and full; given its pedigree, a serious wine, serious collectors should buy this and lay it down..

Release price $27.95, release date 11/1/05
Must purchase by 5/31/05

2004 Syrah “Lafond Vineyard”, Santa Rita Hills
$22.49

150 cases produced

This is this year’s hedonistic wine. Very ripe, very dark with sweet fruit and a brûlée nose; it is massive in the mouth with big generous sweet plums, coconuts and berry fruits galore. Just like a big Broadway musical there is a big finish.

Release price $27.95, release date 11/1/05
Must purchase by 5/31/05

KUNIN WINES

Navigating the complex mind that is Seth Kunin . . . 
We had to go out to dinner at Brothers (I paid) just to finish talking about all the stuff he has going on in his life and this is after spending about an hour tasting the wines. I boast about these wines and Seth because they have merit, his ratings are almost uniformly good, he is respected as a winemaker, and he is an all-around good guy. When I traveled to New York last year more people seemed to know these wines and Seth in New York than they do in Santa Barbara – go figure? I hear he is pretty well thought of in Chicago as well.

2004 Viognier “Stolpman Vineyard”, Santa Ynez Valley
$22.49

125 cases produced 

We have another tiny amount of this highly sought after wine to sell. Half the fruit is from one of the oldest essentially dry farmed blocks at Stolpman Vineyards; the other half is from newly planted Tablas clone vines. The wine is aged in neutral barrels and ML is prevented. It has a beautiful golden color, generous caramel, honeysuckle, apricot jam, and spring flower garden-like scents. There are honeyed, pear fruits that lay viscous, rich, and full in the mouth. A great wine from Seth that is a style that is uniquely his and is often called one of California’s finest Viogniers. A consistent high scorer from Parker, it is a full-bodied well-made wine that lingers on the palate.

Release price $27.95, release date 7/1/05
Must purchase by 5/31/05

2004 Pape Stars “Larner Vineyard”, Santa Ynez Valley
$19.95

550 cases produced

Seth’s newest homage to Châteauneuf-du-Pape, following last years SoRo (south of Rhone) is essentially the same blend and again it is from the vineyard of the moment for me – Larner Vineyard. It is made from 65% Grenache, 20% Mourvèdre, and 15% Syrah. The Grenache dominates the nose (and it would even if it didn’t dominate the blend) but it is the meaty, chewy, tar soaked Mourvèdre and the rich supple fruit bomb Syrah that drive the mouth feel. This is a very fruity wine and the fruit perseveres due to the fact that it is aged in all neutral wood – good idea! Really a neat wine.

Release price $24.95, release date 10/1/05
Must purchase by 5/31/05

2003 Syrah “Alisos Vineyard”, Santa Barbara County
$39.95

90 cases produced

Watch out for this one. I believe we will sell out of this quickly as we have a limited amount to sell and it is just a plain knockout piece of perfection.  Would say this is one of the top vineyards in the program as every wine I taste from here – be it red or white – is off the charts in quality expertly and meticulously farmed by Lauren Callahan. About the darkest color I have ever seen in a wine

Release price $49.95, release date 10/1/05
Must purchase by 5/31/05

PAUL LATO

Paul Lato is a Polish ex-pat who arrived here a couple of years ago via Canada. He is a man with a lot on his mind. For two wines I have four pages of tasting notes and stories – intertwined, plot rich stories with love, passion, scary parts, hidden meanings, vague references, hero’s, and villains. He is a thoughtful man, a wonderful human being and we need more people like this in our impatient MTV flashing images world. Oh – the wine. Paul opened for me the wines we sold last year – they are beautiful. I had not seen them bottled and they are simply beautiful. I think the 2003’s are even better. 

2003 Pinot Noir “Duende – Gold Coast Vineyard”,
Santa Maria Valley 
$31.95

70 cases produced

Duende is a term Paul originally heard from Spanish sherry producer Emilio Lustau – it is a flamenco term that means someone who is playing with inspiration. Paul feels that Pinot Noir needs Duende or otherwise it is just another red wine. Paul pays close attention to his wines and they are very very good. Exceedingly cared for with very expressive aromatics, lots of extraction, very concentrated with dark rich aromas that are reminiscent of Vosne-Romanée with lots of character. 

Release price $39.95, release date 10/1/05
Must purchase by 5/31/05

2003 Syrah “Quo Vadis – Bien Nacido Vineyard”,
Santa Maria Valley 
$31.95

70 cases produced

Harvested from Block 4 at Bien Nacido, this is a darker richer version than last year. It’s a full big wine with loads of soft tannins and ripe fruit. Oh this is very persistent, highly extracted with garrigue aromas of rosemary and thyme walking in the air around the glass that is packed full of polished intense fruit-filled wine. Sommeliers will love this wine. The name!?! I think it loosely translates to “know when to back up and when to go forward”. Paul knows where he is going and he is a very intellectual and thinking wine maker. I contend that people are their wine; their personality is in their wine. I am going to own these wines and drink them with my friends, the clergy, and Nobel Prize winners. I am going to buy every bottle of Paul’s wines that I can possibly buy. Mine, all mine.

Release price $39.95, release date 10/1/05
Must purchase by 5/31/05

ETHAN LINDQUIST

One might think it would be a tough job following in the footsteps of father who is the father of Rhone varietal production in Santa Barbara County but Ethan is not in his father’s footsteps – he is blazing his own trail, making wine at his own place he rents from Presidio winery in Lompoc, in his own style. He is his own boss. Ethan could be the Grenache(ist) of Santa Barbara County. Both of these wines are just plain outstanding and Ethan is on top of his game.

2004 Grenache “Vogelzang Vineyard”, Santa Ynez Valley 
$19.95

200 cases produced 

I do not get paid by the Vogelzang’s (although a little gift would be nice) but I get to pick and choose from the many wines at the wineries I go to and taste – time and time again this vineyard produces the standout wine. No exception here. Perfumed, spice with red and black liquorices, a long velvety sensation that finishes naturally with depth and pepper. Ethan comments that the fruit was just perfect as they thin the crop as the fruit ripens and cut out bleached clusters.

Release price $24.95, release date 12/15/04
Must purchase by 5/31/05

2003 Syrah “Purisima Mountain”, Santa Ynez Valley 
$23.95

250 cases produced 

Elegant and perfectly balanced – a very stylish wine with lots of esters that explode in myriad of complex fruits, spice, earth, and tobacco. Secondary mature wine aromas and mouthfeel are an added bonus as this wine will drink well young but is will age five to seven years gracefully and with improvement in the bottle. Ethan’s story of success is that of a man driven by zeal and a bulletproof belief that he knows what he is doing, who believes his mission in life is to make the best wines in the world. No shabby chic here – these are Ethan haute couture wines – by design.

Release price $29.95, release date 12/15/04
Must purchase by 5/31/05

RICHARD LONGORIA WINES

Rick and I have known each other for years – over twenty years to be exact. We had a good laugh at my “why is wine fashion” diatribe. Everybody wants the new, the hippest, the latest and greatest. For me, being told that a restaurant in Santa Barbara is the “best” restaurant in town after they have been open two weeks really burns me up. For Rick, a master craftsman, who is not exactly extroverted and/or self-embellishing, he lets his wines do the talking and his wines are terrific. He is one of the few producers whose wines stand the test of time. I had a 1989 Pinot Noir Sanford & Benedict last year that rates as one of my top wines of the decade.

2003 Pinot Noir “Fe Ciega”, Santa Rita Hills
$33.95

340 cases produced

This was bottled in August of 2004 from a one ton per acre production at Rick’s Fe Ciega vineyard project which is a monopole for him. It is an extraordinary complex wine – dark clay and brick in color with dark wood spices, lots of extract, hints of vanilla, bark, tea leaves and wrapped in a package of plum and black berries. Very structured wine with good acidity (remember: acid = good) and mild tannins. Shy right now, like the 2001 but not the concentrated dense wine of 2002. The 2003 offers more complexity and it was continuing to show layers of flavors as it coated my empty glass.

Release price $41.95, release date 9/1/05
Must purchase by 5/31/05

2003 Syrah “Alisos Vineyard”, Santa Barbara County
$25.45

100 cases produced

This wine sort-of came out of the blue. One of my favorite wines Rick produces is his Cabernet Franc based Blue’s Cuvee and as we were discussing that wine Rick literally bumped into these four barrels. As he smiled and looked at me he said you’ve gotta try this one. Whoa! Stop the presses! The darkest most intense Syrah I have ever seen –sweet fruit and rich explosive flavors that are exotic and plush with layer upon layer of seamless connections.  A really massive wine – for those Turley fans who want to age the wine a bit.

Release price $31.95, release date 9/1/05
Must purchase by 5/31/05

LORING WINE COMPANY 

Software designer by day, winemaker by passion, Brian Loring began producing wine commercially with the 1999 vintage. With each vintage, the reviews have become ever more glowing and the demand for these limited wines ever increasing. Brian is now up to a total production just over 4,000 cases from nine different vineyard sources and plans to quit his full time day job this summer to devote all his energy to winemaking. Just goes to show the power of passion and hard work! 

2004 Pinot Noir “Clos Pepe”, Santa Rita Hills  
$39.95

800 Cases produced

Produced from Dijon clones 115 and 667, the fruit is destemmed, crushed, cold-soaked for a few days, fermented and then pressed into barrel (50% new French oak). Vintage ’04 presented some challenges, but now that the wines are in barrel, Brian is feeling very positive about them. The Clos Pepe reveals plum and black raspberry flavors, cola and a whiff of vanilla backed by firm acidity. 

Release price $47.95, release date 10/1/05 Must purchase by 5/31/05

2004 Pinot Noir “Rancho Ontiveros Vineyard”, 
Santa Maria Valley 
$39.95

700 Cases produced

Deeper, darker, and denser than the Clos Pepe, the Ontiveros is a perfect wine for lovers of BIG Pinot. The hip clones are here, 113, 114, 115 expressing a heft that is in keeping with the warmth of this vintage. Brian did add some acid for structural integrity. This is meaty, black-fruited Pinot that packs a whollop on the palate. 

Release price $47.95, release date 10/1/05 Must purchase by 5/31/05

M W C

MWC is the negociant part of Margerum Wine Company. Doug Margerum blends selected barrels from high quality producers. Blended for more immediate consumption the wine is a featured wine by the glass at many of California’s best restaurants.

2004 Pinot Noir “ABC”, Santa Barbara County
$15.95

200 cases produced

Jim Clendenen and I are still working on this blend and we will tinker with it probably until a day before bottling. As of right now the blend looks to be sixty to seventy percent from the A Block at Le Bon Climat (clones 667 and 115) and thirty to forty percent Rancho Vinedo (right across the street from Bien Nacido) fruit. 2004 was a tough year for Santa Maria Valley Pinot Noir as a heat wave blasted through just as the grapes were maturing. Smart people acted fast and got the grapes into the winery. If you were vacationing in Hawaii you came home to a rather unpleasant site. Jim acts fast and was able to harvest everything with minimal desiccation. The wine is going to be fat and delicious – definitely riper and “bigger” than previous versions of the wine – perfect for drinking this fall.

Release price $19.95, release date 10/15/04
Must purchase by 5/31/05

MARGERUM WINE COMPANY

Using only grapes from the finest vineyard sites in Santa Barbara County. I embraced the “garagiste” movement – part of a group of winemakers looking to return wine making to its previous form of production… hand-crafted and personal. 2004 was a banner year for Margerum Wine Company and I appreciate the support and feedback I have received from customers and vintners alike.

2004 Sauvignon Blanc “Vogelzang”, Santa Ynez Valley
$19.95

115 cases produced

I now make three Sauvignon Blancs and this continues to be the best of the bunch. It is all due to the special vineyard work that Mary Beth Vogelzang dictates to her top-notch vineyard crew. Could this wine be made on a larger scale – not realistically – we would have to charge $50.00 a bottle for it just to cover the farming costs. However this ½ row is farmed this way due to the generosity of Mary Beth Vogelzang who gets twenty of the 115 cases produced. Gooseberries, grapefruit, and dried herbs de Provence again dominate the wine in the nose and the New Zealand raciness is breathtaking in the mouth. Not for those afraid of wine as it is a tight lean machine. This years wine is a little riper than last year but with higher acidity. If you liked it in the past I have an even better wine for you. 

Release price $24.95, release date 5/15/05
Must purchase by 4/30/05

2004 M5, Santa Ynez Valley
$19.95

1200 cases produced

Once again a blend of the five principle Rhône Valley red grapes – Syrah, Grenache, Mourvèdre, Cinsault, and Counoise. Here is the breakdown: 16% Colson Canyon Syrah, 8% Black Oak Syrah, 10% Alisos Syrah, 4% Vogelzang Syrah, 2% Alondra de los Prados Syrah, 8% Stolpman Counoise, 16% Vogelzang Mourvédre, 6% Genesis of M5, 4% Stolpman Cinsault, 6% Zaca Mesa Mourvèdre, 6% Crossroads Grenache, 10% Vogelzang Grenache, and 4% Purisima Mountain Grenache. The total Syrah component is 40%, Grenache is 20%, Mourvèdre is 22%, Counoise 8% and Cinsault is 4% for a sub- total of 94%. Then there is the Genesis of M5. This is a co-fermentation of the winery production – basically a little bit of everything is in it. Here is the story: I usually buy in one-ton increments because I can fit a ton of crushed grapes into my ¾ ton insulated fermentation bins. For some reason I kept getting 1.1 tons of everything and I started a little natural yeast fermentation that I continually added to over the two months of harvest and it kept going as I added fuel (unfermented wine grapes) to the fire. All said and done I had a fermentation where some grapes where on their skins for sixty days. Once pressed we realized we had done something special and it is an integral beginning of the final blend – a wine with flavors beyond anything we have component separate. As I say every year – this is a wine that is from a thought – an amalgamation of memories both distant and recent of wines I’ve tasted and loved the past thirty-one years. The 2004 M5 is a little darker and a little richer than the 2003 but I think it is an even more fulfilling wine.

Release price $24.95, release date 10/15/05
Must purchase by 5/31/05

2003 Syrah “Black Oak Vineyard”, Santa Barbara County 
$31.95

50 cases produced 

The wonderful people who own this vineyard, Dan and Meagan Reeves, approached me in 2003 to see if I wanted to work with their fruit grown at this steep well maintained vineyard planted deep in the valley of Alisos Canyon north of the road. Only one other time have I had a barrel of wine that is reaching out like this wine does. I have gone to this barrel a hundred times in the last year. It is always getting better – I may never bottle it. It could be a 36 months in barrel wine. Jim Clendenen declared it the best wine in my winery. I’m not sure. It is a year old in people years but a mere infant in Black Oak Syrah 2003 years. Confusing? You try writing about your own wines!

Release price $39.95, release date 5/15/05?
Must purchase by 4/30/05

THE OJAI VINEYARD

Adam Tolmach is at the top of his game. Though modest and soft-spoken, he knows exactly what he is doing and what he is trying to achieve. He is non-interventionist when it comes to winemaking and pro-active in the vineyard. He works closely with vineyard managers to farm to his specific demands in order to reduce yields and ultimately produce the highest quality fruit possible. The resulting wines speak for themselves.

2004 Sauvignon Blanc “Westerly Vineyard”, Santa Ynez Valley
$19.95

550 cased produced

Those who know do not delay in placing their orders for this superb Sauvignon. It is always delicious. It always sells out. Fortunately, the gods smiled and Adam was able to increase production a little bit for this vintage as he gained access to another acre of vineyard. Interestingly, he chooses to have his section cordon pruned instead of cane pruned as is done throughout the rest of the vineyard. The result: lower yields but greater intensity in the fruit. The proof is in the glass – lush melon, grapefruit, and lime blossom burst forth in a rush of invigorating aroma and mouthwatering flavor. The wine is fermented in neutral barrels, kept cold, and malolactic fermentation is prevented. Tightly wound, concentrated, and vibrant from first sip to finish. Fantastic. 

Limit three bottles 

Release price $23.95, release date 5/1/05
Must purchase by 4/30/05

2003 Chardonnay “Clos Pepe”, Santa Rita Hills 
$33.95

175 cases produced

This chilly hillside vineyard is well suited for growing Dijon clone 76. Here is beautiful Chardonnay – ethereal yet substantive, angular yet rounded at the edge. Again, Adam focuses on keeping yields very low; the vines are very closely spaced and produce a paltry one ton per acre. Oak influence is kept minimal, only about 20% new. The emphasis is on expressing purity of fruit. Luscious lemon cream and hints of hazelnut merge with an earthy, mineral backbone in a seamless wave of flavor enlivened by substantial yet finely integrated acidity. 

Release price $39.95, release date 9/1/05
Must purchase by 5/31/05

2002 Pinot Noir “Clos Pepe”, Santa Rita Hills 
$44.95

220 cases produced 

Adam’s section of the vineyard is located right in the middle of the hillside – the best part of the hill. The block is planted with Pommard clone, yields are kept very small (1 ton/acre). The process: 100% destemmed, cold-soaked for 5-7 days, fermented in stainless steel tanks at fairly warm temperatures, pressed in to barrel (50% new French oak), and racked directly off the gross lees into bottle – no fining or filtration. In the glass, notes of black-raspberry, plum, cinnamon, and cola are tightly wound in a complex matrix of intense fruit, fine tannins and freshening acidity. 

Release price $55.95, release date 5/1/05
Must purchase by 4/30/05

2002 Vin du Soleil “Purisima Mountain”, Santa Ynez Valley 
$22.95

150 cases produced

Adam describes this as his “little pleasure project” and what a pleasure it is. Mourvèdre is the star of the blend this year comprising 56%. The Tablas clone planted on Purisima is distinctively different than the California clone and contributes brooding black, wild-berry fruits and plenty of tannic grip. Grenache is 25% of the mix and adds juicy raspberry flavors and a sprinkling of spice. Syrah makes up the rest of the blend – 18%.—its sumptuous blueberry and high-toned violet perfume round out the composition. The wine is rich and layered, opulent yet structured. A true pleasure. 

Release price $27.95, release date 9/01/05
Must purchase by 5/31/05

2003 Syrah “Roll Ranch”, California
$44.95

600 cases produced 

Vibrant berry fruit – blackberry, raspberry, blueberry, hints of chocolate, white pepper, and violets are showcased in this big, full-bodied elixir. Adam comments that the farming of this property continues to improve with ever increasing attention to detail and the fruit is just getting better and better as a result. Focus is on keeping yields very low – almost to an impractical level – in order to achieve greater concentration and flavor nuance in the berries. The proof is in the glass – intense fruit balanced with firm tannins that should evolve beautifully over time. 

Limit – three bottles

Release price $55.95, release date 9/1/05
Must purchase by 5/31/05

2002 Syrah “Melville”, Santa Rita Hills 
$52.95

350 cases produced

Adam is very enthusiastic about this vineyard – with good reason. The quality is just tremendous. Bright, high-toned floral notes overlay sappy blueberry fruit spiced with invigorating white pepper. Adam describes it as “feminine” Syrah and I would have to agree, especially in contrast to the more muscular Roll Ranch wine. But don’t misunderstand, though there is elegance and refinement, there is also a substantial core of intense fruit backed by excellent structure. Among the fantastic wines in this year’s roster, this one stands out. 

Release price $64.95, release date 5/1/05 
Must purchase by 4/30/05

2004 Viognier Ice Wine “Late Harvest Roll Ranch”, CA 
$23.95 375ml

200 cases produced

This is an especially small production and an exceptionally high quality vintage for this wine. Adam was very, very particular –selecting grapes individually that would make the cut. They are harvested very late in the season, meaning they are super-ripe and sweet, and then placed in a commercial freezer to effectively concentrate all of that lush flavor even more. When pressed, the water in the grapes remains as ice crystals while the remaining intense nectar is fermented until the residual sugar is around 25-27 percent. The resulting wine is relatively low in alcohol, but abounds with extravagant aromas of peaches, honey and white flowers and explodes with a profusion of flavor on the palate. 

Release price $29.95, release date 9/1/05
Must purchase by 5/31/05

QUPÉ

These are the best wines I have ever had from Bob. No, this is not wine marketing 101 crap to sell the stuff. Yes, he is a friend of mine. But, three of us went to taste at Qupé and we all remarked in the car on the way home how – overall and in everyway – the wines Bob showed us were of a level beyond anything we have tasted recently. I have had the opportunity to taste at Qupé many, many times over the past twenty years, and these are the most focused, correct wines I’ve ever had. IMPRESSIVE.

2003 Roussanne “Bien Nacido Hillside Estate”,
Santa Maria Valley
$31.95

280 cases produced

A spectacular wine that is all Tablas Clone fruit that is honeyed with hazelnuts, orange rind, pits of peach and creamy earth. Aged in all one-year-old oak barrels. 10% botrytis fruit from the second vintage of this special Hillside vineyard Bob has developed at Bien Nacido. A great planting and a wine, which will make people wonder why they have never heard of Roussanne. I highly recommend this wine – it is worth every penny. All wrapped up in a new package – a beautiful forest green and cream colored label.

Release price $39.95, release date 4/1/05
Must purchase by 4/30/05

2003 Chardonnay “Bien Nacido Reserve - Block Eleven”,
Santa Maria Valley
$21.95

1100 cases produced

Thoroughly delicious and tasty, the very small crop yield from this steep hillside vineyard is apparent in the wine as the flavors are exceptionally concentrated and intense. Fermented in a combination of new and neutral barrels for 10 months and then racked and returned to all neutral barrels so the wine is aged but not over-oaked.

Release price $27.50, release date 4/1/05
Must purchase by 4/30/05

2003 Syrah “Stolpman Vineyards”, Santa Ynez Valley
$27.95

100 cases produced

Bob paid top dollar for these grapes in 2003. He is not on an acreage contract and he only got 1½ tons per acre. But, in tasting with Bob he smiles and chuckles, “it was totally worth the money.” He pours the wine, still smiling, and we taste the wine – now we are all smiling. Wow! Intense core fruit, ripe fruit without being desiccated and port-like. The successful vineyard practices at Stolpman are apparent in the wine. It is so balanced and so correct – almost impossible to explain in words. Outstanding wine. 

Release price $34.95, release date 9/1/05
Must purchase by 4/30/05

2003 Syrah “Alisos Vineyard”, Santa Barbara County
$31.95

150 cases produced

Then we had this wine. I have talked to a lot of people who pass by the Wine Cask after visiting Qupé, and they are all talking about this wine. This is what we call in the wine business a statement wine. People (like me) will change how they make wine, people (like me) will have a new wine by which they judge other wines and people (like me) will have this wine in their cellar and cherish every bottle they open for years and years to come. Fully ripe stems, dark mature stems – just like they sometimes get in France, allowed Bob to ferment a full 1/3 whole cluster and foot stomped and then cover with 2/3 crushed fruit and fermented. There is a whole composition change in the wine. It has grip and tannin – neither excessive, rather part of the whole package, and it is a classically styled rather than overtly fruity wine. Completely different than his very good, but very new world 2001 and 2002 wine, as it is built rather than made. A great wine.

Release price $39.95, release date 9/1/05
Must purchase by 4/30/05

2003 Syrah “Bien Nacido Hillside Estate”, Santa Maria Valley
$31.95

950 cases produced

Probably the best cool climate Syrah made in Santa Barbara County. Cold soaked for twenty-four hours before 15% is juiced off to barrel ferment. This is Bob’s homage to Hermitage and his favorite producer, Jean Louis Chave. I love the classic build of this wine – full of black peppers and spice and rounded by layers of oak and earth. The fruit is not fruity like juice but more like baked as in pies. More savage and bloody than previous vintages but still has backbone – best to drink the Hillside with a minimum of three to five years of bottle age. This is Qupé. No compromise – these are the best of the best.

Release price $39.95, release date 9/1/05
Must purchase by 5/31/05

ROCK HOLLOW

A sweet little one acre vineyard owned by Adam Firestone just below his house south of Los Olivos that faces east with north-south rows that are protected from the wind. The wine is called Defilade which in military terminology means: to arrange (fortifications) so as to protect the lines from frontal or enfilading fire and the interior from fire from above or behind. I believe, in this case, fire would be a metaphor for wind. Good name. Makes sense – after all, Adam was is a Marine (one is never an ex-marine).

2003 Syrah “Defilade”, Santa Ynez Valley 
$27.95

100 cases produced

Using the Syrah Noir clone from this impeccably farmed vineyard, Chuck Carlson uses his traditional small lot production techniques – open topped t-bins, cold soaked for four days, fermented with Rhône isolate yeasts, basket pressed and aged 16 months in barrel. This is sort of a legendary wine ‘round these parts and this was my first chance to try it. I had heard about it and it is sometimes for sale at the Firestone tasting room – but I had never seen it. Chuck brought a bottle of it to a SB County Syrah tasting and it literally blew the competition out of the water. It has a silky texture, smooth tannins and a very full chocolaty and ripe berry flavor. This is a big wine and a wine makers dream and nightmare it is so perfect in barrel that you don’t want to lose it. Speaking of metaphors, I often say “Ch’I ‘hu nan hsia pei” which means “He who rides a tiger is afraid to dismount” better said “once a dangerous venture is begun, the safest course is to carry it through to the end” and most often said “Don’t f#@k it up Chuck, it’s Adam’s vineyard!”

Release price $34.95, release date 12/1/05
Must Purchase by 5/31/05

ROZAK

Randy Rozak planted the first vines on his estate vineyard located near Melville and Clos Pepe in the Santa Rita Hills in 1993. Though in past vintages he has sold fruit to other producers, he now uses his entire crop to make the estate wine. This is the fourth vintage produced under the Rozak label; total production is up to 800 cases this year. 

2004 Pinot Noir “Rozak Ranch”, Santa Rita Hills 
$22.49

300 cases produced

Randy is pleased with the ’04 vintage. The fruit set was a little “behind the curve” which he feels worked in his favor and resulted in grapes with high but not excessive sugar levels. In their ninth leaf, these vines are beginning to reveal their signature characteristics—plumy, dark berry fruit accented with lively spicy, peppery notes. 

Release price $27.95 release date 12/1/05
Must purchase by 5/31/05

2004 Pinot Noir Solomon Hills Santa Maria Valley 
$22.49

75 cases produced

The Solomon Hills vineyard is located in the Santa Maria valley very near its sister vineyard, Bien Nacido (the two are both owned by the Miller family). It experiences a microclimate that is a bit cooler than Bien Nacido as reflected in the wine’s lively red fruit flavors – strawberry, raspberry – and elegant structure. Bright and pretty, this offers a nice contrast to the darker, bigger estate bottling. 

Release price $27.95, release date 12/1/05
Must purchase by 5/31/05

RUSACK

Rusak is in Ballard Canyon and they are producing top-quality grapes and outstanding handcrafted wines. Geoff Rusack and Alison Wrigley Rusack established Rusack in 1995 with a commitment to creating world-class wines. Currently Rusack sources grapes from the some of the best vineyards in the area while their extensive estate replanting is to come to fruitition in vintage 2005

2003 Pinot Noir “Reserve”, Santa Rita Hills
$28.95

250 cases produced

A great follow-up to the highly successful 2002 that was one of the best selling wines at last year’s futures tasting. The wine, as predicted, sold out pretty much on release, and it was with much anticipation that I approached the 2003 version. It is another winning blend of Pinot Noir from three top vineyards: 60% Fiddlestix, 20% Rancho Santa Rosa (read Foley), and 20% Huber Vineyard that is aged in 1/3 new wood from a variety of French coopers. The wine is rich, long, luxurious, smooth, coy, and creamy – it has connectors across the palate and a nice long finish. Lighter than the 2002, I found it to be more Burgundian than Californian. Not as bombastic as last year, the emphasis, instead, is on balance, well-integrated tannin and wonderful length, give it up for this one.

Release price $35.95, release date 5/1/05
Must purchase by 4/30/05

2003 Anacapa, Santa Ynez Valley
$28.95

300 cases produced

Anacapa is a combination of 78% Cabernet Franc from Valley View Vineyards and 17% Merlot from Bien Nacido with a touch (5% of course) of Falcone Vineyards Paso Robles Cabernet Sauvignon. It has a bing cherry; licorice perfectly tuned Cabernet Franc and filled with a ripe full Merlot. 

Release price $35.95, release date 9/1/05
Must purchase by 5/31/05

SAMSARA

Here is the Samsara “mission statement”: Samsara Wine Co. spawned out of Chad Melville’s desire to express his independence, creativity and oneness not only within himself, but also through the vineyard--where the true heart of his passion lies...Chad’s committed vineyard background has provided him with the foresight to select site-specific rows within vineyards where the terroir is best expressed...the terroir-driven focus will remain on small production, vineyard-designated bottlings of Syrah and Pinot Noir. A worthy and ultimately delicious mission!

2004 Syrah “Verna’s Vineyard”, Santa Barbara County 
$25.95

70 cases produced

This south-west facing vineyard is located east of Highway 101 two and one half miles up Cat Canyon Rd. and is farmed by Chad’s brother Brent. Chad chooses where he wants to pick and calls his section the sweet spot of the vineyard. The wine literally coated my glass and intense aromas of blackberry, spice, iodine, and savage notes jumped from the glass. A very structured wine with plenty of firm acidity. Co-fermented with 8% Viognier, the fruit was hand sorted in the vineyard, gently de-stemmed, and then berry sorted by hand before going into a small open top fermenter. Cold soaked for 7 days, fermentation kicked off naturally and was basket pressed 20 days later. Aged in 30% new French oak – it will be bottled without fining or filtration.

Release price $31.95, release date 11/1/05
Must purchase by 5/31/05

2004 Syrah “Ampelos Vineyard”, Santa Rita Hills
$25.95

70 cases produced

This is going to be one of the hottest new vineyards in the Santa Rita Hills appellation. 100% Estrella clone Syrah planted on a gradual west facing slope on dark sandy loam soil. The fruit was picked at 24.5 brix and the wine making regimen is exactly the same as above. I found this wine to have dark sweet meat Northern Rhone flavors full of toast and black pepper. It is an excellent wine as it constantly reveals its many layers, has incredible length, elegance and integration. Well put together. 

Release price $31.95, release date 11/1/05
Must purchase by 5/31/05

SEA SMOKE

I told you so. The 2003 wines are even better, however it is a smaller vintage. Act fast.

2003 Pinot Noir “Botella”, Santa Rita Hills
$28.95 

A much lower crop as they dropped 60% during veraison. The wine has a red, ruby slippers, look to it as it shimmers and glistens in the glass and it already has a robe – it goes from very dark to light as you tilt the glass. It has a bright nose with full body, rich opulent fruit, extravagant flavors, and a lush full finish. Absolutely delicious.

Limit – three bottles

Release price $32.95, release date 8/1/05
Must purchase by 5/31/05

2003 Pinot Noir “Southing”, Santa Rita Hills
$44.49

Darker more dense color while still rich it is leggier and a more substantial wine. Higher tannins and higher structure with more new wood. It is age worthy wine meant to be laid down. Less fruit forward – drink the Botella and age the Southing. Wine maker Kris Curran wants the wines to be distinctively different and they are.

Limit – three bottles

Release price $52.49, release date 8/1/05
Must purchase by 5/31/05

2003 Pinot Noir “Ten”, Santa Rita Hills 
$64.95

This is the masterpiece of the collection. Earthier, dark plum fruits, lots of ripe succulent aromas full to capacity and expressively not readily apparent flavors that meld seamlessly into a dense concentrated package. Is that a sentence? Well, it is what I wrote. I also wrote: perfect!

Limit – three bottles

Release price $74.95, release date 8/1/05
Must purchase by 5/31/05

STOLPMAN

I love tasting with Sashi Morman the thoughtful, dynamic winemaker at Stolpman vineyard whose projects now include Red Car, Bonaccorsi, Holus Bolus, and Piedra Sassi. I think he is busy, but he has certainly not lost focus on what needs to be done in the vineyard at Stolpman or in the production of the wines. I was recently at a Syrah symposium in conjunction with the Central Coast Wine Classic and, of the twelve producers showing Syrah, Sashi’s Stolpman Syrah was the notable wine of the group.

2004 Sauvignon Blanc “Estate”, Santa Ynez Valley
$15.95

100 cases produced

Great stuff here – Sashi took his Viognier and pressed it whole cluster and then tossed in the Sauvignon Blance on top of the pressed Viognier and pressed the whole group together slow and careful – what he calls “Champagne style”. The resulting wine has golden, hay colored, white asparagus colored aura with a honeydew melon cream nose and is super rich and textured in the mouth. It is rich and textured due to the extensive lees stirring Sashi does. Reminds me of white Bordeaux from de Fieuzal as it has some of those Semillon characteristics of fig, butter, and honey. This is a really neat wine.

Release price $19.95, release date 9/1/05
Must purchase by 5/31/05

2003 Syrah “Hilltops”, Santa Ynez Valley
$25.95

850 cases produced

These are the selections of very specific aspects on the east/west crowns of at Stolpman. The vineyard work and experimentation has really paid off here and although the yields are incredibly low Sashi feels it is worth it as the berries are tiny and the resulting flavors translated into wine offer superbly complex dimensions that are not found in ordinarily farmed vineyards. Co-fermented with Rousanne lees, which adds a wonderful mid-palate sweetness. Overall an outstanding product here and proof that real greatness is found in the vineyard. 

Release price $32.95, release date 12/1/05
Must purchase by 5/31/05

TENSLEY

Joey Tensley started his career at Babcock before becoming the assistant winemaker at Beckman Vineyards. Joey launched Tensley Wines in 1998 with a few barrels of Syrah from the Thompson and Alisos Canyon vineyards. Joey’s small production has grown to about 700 cases and he continues to make Syrah that can be served side-by-side with some of the world’s best. Joey’s single vineyard offerings are great, but his three vineyard blend called “OGT” is one of Santa Barbara’s best Syrahs.  This is non-intervention wine making and it takes patience.

2004 Syrah “Terra Alta - Clone 99”, Santa Ynez Valley
$23.95 

200 cases produced 

Made from clone 99 fruit grown at the top of the hill from this very steep terraced new vineyard in the Ballard Corridor (next to Stolpman and Purisima Mountain) planted five years ago. I was smitten with this wine as the smoky full dark wine waded out of the glass reveling itself as it warmed in my mouth. Very dark and plush with esters galore good tannins and long sinewy flavors that come from the whole cluster fermentation. Top-notch wine.

Release price $29.95, release date 10/15/05
Must purchase by 5/31/05

2004 Syrah “Colson Canyon Vineyard”, Santa Maria Valley
$23.95 

800 cases produced 

I think this is always Joey’s best wine. It is so sexy and exotic. The wine got a 95 from Parker last year and this is a better wine. Joey sez it is his best vintage of Colson Canyon Syrah he has EVER made. Wild fruits, wood and earth all integrated in a showstopper wine. Buy as much as you can.

Release price $29.95, release date 10/15/05
Must purchase by 5/31/05

2004 Syrah “OGT”, Santa Barbara County
$47.95 

75 cases of magnums (only) produced 

A blend of 50% Colson Canyon, 25% Terra Alta, and 25% Thompson. Named after and made for Joey’s son Oliver Gunner Tensley who was born (and is a beautiful baby) in March 2004. Extraordinarily concentrated – full of campfire, briar, cocoa, and complexity. In fact, a better wine than the individual wines. A real collectors wine.

Release price $59.95 per magnum, release date 10/15/05
Must purchase by 5/31/05

VERDAD

The very first wines I tasted to start the marathon tasting that I do for the futures tasting were with Bob Lindquist. Verdad is a project he does with his wife Louisa Lindquist. These are really accurate wines – true to their grape and true to the idea behind them – to produce unique Spanish varietals true to their heritage and true to their (new) place. Bob has tread this ground before – making Syrah and Viognier when no one had heard of those “obscure” grapes.

2004 Albarino “Ibarra Young Vineyard”, Santa Ynez Valley
$14.95

330 cases produced

Seventy-five percent tank fermented to capture the fruit and freshness of the grape and twenty-five percent barrel fermented with malolatic fermentation. Both lots are kept on fine lees that are incorporated into the wine with occasional stirring. Picked at a very low level of sugar, this wine is relatively lower in alcohol and has good firm acidity. I really liked the creamier aspect of the wine this year as it is not as awkward as last year’s. The lees increase the textural aspect of the wine. Just a delicious food friendly white wine that will be perfect for the summer. Impress your friends and bring Albarino to your next outing.

Release price $17.95, release date 4/1/05
Must purchase by 4/30/05

2003 Tempranillo Blend, Santa Barbara County
$15.95

450 cases produced

Another classic and correct wine from Bob and Louisa. It is very dark in color and surprising in its depth, with licorice and cedar aromas. The blend is 2/3 Temparnillo, 17% Syrah and 16% Grenache. Tempranillo has such strong front and end flavors and the Syrah and Grenache fill in the middle. I like this lean and long wine. It is very European in structure with a Priorat solid finish. A very stylish and authentic presentation that is worth getting to lay down for three to five years.

Release price $19.95, release date 9/1/05
Must purchase by 4/30/05

VAN ENOO

Rudi and Elise Van Enoo had no intention of establishing a vineyard when they discovered their future home surrounded by 20 uncultivated hillside acres in Santa Ynez Valley’s Ballard Canyon. Though aware of the emerging Santa Barbara wine industry, the Van Enoos were searching for a home for their small flock of ostriches. The property was steep, wild and by no means ideal for the birds. After deciding to grow grapes their desire was to farm organically. When Rudi and Elise were introduced to renowned Sanford winemaker, Bruno D’Alfonso, the last piece of the puzzle fell into place. “I love Bruno’s wines, and I respect what Sanford has accomplished as an organic winery,” says Rudi. “Bruno was one of the winemakers who saw the potential of our land and especially our hillsides as an ideal site for cultivating Rhone varietals and encouraged us to plant. He told me that if I would plant the grapes, he would make the wine. We shook on it and Van Enoo Vineyards was born.”

2004 Viognier, “Estate”, Santa Ynez Valley
$21.95

Van Enoo Vineyards 2004 Viognier is cultivated on the lower terraces of this south-facing vineyard, organically grown following sustainable practices, and lovingly tended by grower/vintner, Dr. Rudi Van Enoo. These are very low yielding vines grown in a relatively cold climate – but they receive abundant sunshine since the vineyard faces south because during the day, each afternoon and at night the coastal breezes that make this Santa Ynez Valley vineyard exceptional cool them. Viognier can be a finicky grape but apparently has found the perfect home here. The wine is made by Bruno D’Alfonso, of Sanford winery, fermenting 100% in stainless steel refrigerated tanks. The wine is then aged in small stainless steel barrels for 9 months before bottling. No malolactic fermentation. This wine’s flavor and delicate aromas have a hint of melon and litchi, and offers a smooth clean finish. The wine is bottled using the Stelvin closure to ensure that the wine will age properly without the risk of cork-taint.

Release price $27.95, release date 5/1/05
Must purchase by 4/30/05

2004 Syrah “Estate - Clone 877, Single Barrel Selection” 
Santa Ynez Valley 
$29.95

25 cases produced

I made a single barrel selection of Clone 877 Syrah Noir after tasting through every clone grown on the property. This was the best of a whole bunch of bests. The Van Enoo Vineyards 2004 Syrah from low yielding vines and made by Bruno using small batch fermentation. The wine was aged in French oak for 10 months before bottling. The result is a superbly rich, deep, dark, fruit-forward, complex wine with aromas of wild berries, cassis and violets which is very fruity and bottled a full 12 months (that’s a year) before their regular bottling takes place. Ripe black cherry and chocolate flavors, toasted oak nuances and supple tannins combine to create this balanced, full bodied wine that is sure to please. This wine is unfined and unfiltered.

Release price $37.95, release date 12/1/05
Must purchase by 5/31/05

WESTERLY

Westerly Vineyards sustainably farms 85 acres of low-yielding grapevines on a 200-acre ranch located in Happy Canyon, in the southeastern corner of Santa Ynez Valley. Seth Kunin is the winemaker. The vineyard is managed by Jeff Newton and his company, Coastal Vineyard Care. They are, by far, the most respected vineyard managers in the valley, if not the entire Central Coast. Approximately 1/4 of the vineyard’s production goes into the Westerly Vineyards estate wines, and the rest of the fruit is sold to other respected wineries in the area, such as Ojai, Margerum, and Carina. The Westerly winemaking program focuses on the estate itself. One has only to visit the site to see how special the terroir is. Seth’s goal is to produce wines that are representative of the place from which the fruit is grown. None of the wines is aged in more than 1/3 new oak. No oak is used in the white wines at all, nor do they undergo malolactic fermentation. All wines are bottle aged for at least 4 months prior to release.

2004 Sauvignon Blanc “Estate”, Santa Ynez Valley
$13.49

450 cases produced

This is the best Sauvignon Blanc Seth has made. I found this wine to be really tasty, lovely and rich with a firm (not too much) dollop of acidity and, while usually I spit, I drank it down. Lots of lees stirring has given the wine length and the acidity is good and brisk since there is no ML. An unheard of pH of 2.9 – that’s why Matt Kramer wrote recently that one of his most memorable wines in 2004 was the 2001 Westerly Sauvignon Blanc. These wines can and do last and often improve with age. As for this puppy – I like it for what it has RIGHT NOW! Great fruit, an aggressive attack, a wine crying out for fruits de mer and a refreshing wine in a world of flabby over oaked wines. Go for it!

Release price $17.95, release date 7/1/05
Must purchase by 5/31/05

2003 Westerly Syrah “Ladera Blanca”, Santa Ynez Valley
$39.95

150 cases produced

From the lone hilltop that is at the furthest east section of Westerly vineyard Seth has selected 200 vines of Syrah to co-ferment with 6% Viognier. Côte-Rôtie has two personalities – the “Blond”, demure and sedate and the “Dark”, crazy and wild. Seth has these components at Westerly Vineyards and he has dubbed this wine Ladera Blanca – Blond Hillside. Dark Syrah and blond Viognier. The wine is superb and rates as one the top wines of the entire offering.

Release price $49.95, release date 10/1/05
Must purchase by 5/31/05

TERMS AND CONDITIONS

Minimum orders: 

There is a six-bottle minimum order required for each wine that is bought through this offering unless there is maximum number of bottles. We strictly enforce this requirement. 

Filling, confirming, and payment of orders: 

1) Orders will be filled on a first-come, first-served basis, except for those wines that have historically proven to generate demand far in excess of our ability to satisfy all customers. In the case of these wines, preference will be given to those customers who balance their orders with other wines from this offering. STOCKS OF ALL WINES ARE LIMITED, ARE SUBJECT TO ALLOCATION AT ANY TIME, AND ARE SUBJECT TO PRIOR SALE.

2) Orders are not final until you receive a confirmation receipt by mail.

3) You are welcome to pay by cash, check, or credit card (VISA, MasterCard, American Express, or Diners Club). Pre-arrival orders cannot, however, be charged to your in-house WINE CASK charge account. 

4) Please note that every wine has two dates by which payment must be made, either April 30, 2005, or May 31, 2005, in order to secure purchase.

Release dates: 

The release date shown for any wine is APPROXIMATE. Please allow wine makers to do what is best for their wines.  Release dates can vary up to 6 months.

Local pick-up: 

1) Please DO NOT CALL THE STORE to arrange pick-up or to get information on releases. Call the warehouse at 805.892.9411 or email them at warehouse@winecask.com

2) All pick-ups of wine purchased through this Futures Program are to be made at our warehouse. The warehouse address is 511 E. Gutierrez St., 
Suite 5 about a half-mile from WINE CASK unless other arrangements have been made. Hours are Monday through Friday, 9 am to 12 noon and 1 pm to 5 pm. Fax 805.892.9511.

3) Although our warehouse and shipping staff will make every effort to contact our local customers as soon as their wines arrive, the volume of phone calls this requires precludes their reaching everyone as immediately as we’d like. If, based on the release date shown in this booklet, you have reason to believe your order (or a part of it) is available for you to pick up; you are welcome to call or email the warehouse.

Shipping to clients outside the immediate Santa Barbara area: 

1) In placing a Futures order with us, you are authorizing us to charge you for shipping and handling. The freight we charge will be for the most economical option, i.e. UPS Ground, unless you specifically instruct us to upgrade your shipment to a faster or alternate service. Please so indicate on your order. If you do not opt for air shipment when first placing your order but decide later to upgrade to it (you suddenly realize it’s August and that you live in South Carolina), please let us know as soon as possible. If you wait until after a wine’s release date to upgrade you run the risk that your wine will already have been shipped out via ground transport. Any changes in taxes or shipping rates will be charged at the time of shipment.

2) We will ship your wines immediately upon their release, unless other arrangements have been requested. 

3) Hot and Cold Weather Policy: We try our best to avoid sending wine to, or through, weather that is too hot or cold. Shipping via ground in particular can expose a wine to unfavorable conditions if they exist, but even 2- and 3-Day Air can be a problem if temperatures are too extreme. We consult the weather maps available on the Internet daily. We will not ship your wine if we deem it too hot or cold to do so, unless we receive a specific request from you. Please be aware that WINE CASK is not responsible for any heat- or cold-induced damage that occurs during shipping.

4) If you have any questions regarding release dates, shipping schedules, or if you need to modify shipping instructions, please contact the warehouse at 805.892.9411 or by email to warehouse@winecask.com.

