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August 2019 Wine Club

Save the Date(s):

Sun, Sept 8 Pennywise!

Friday, Sept 13: 

Wines of Ramos Pinto

Off the Beaten Path

When we initially discovered Bulgarian wines, and then Moldovan wines, we got a LOT of 
questions. And comments. ‘I didn’t know they made wines there.’ ‘I’ve never heard of X place or 
Y grape variety.’ Even this: ‘Moldova-did you make that up?’ (Spoiler alert: No, we did not.) 
These areas have the same wine heritage as more familiar regions (France, Spain, Italy). They 
were colonized by Greeks, Romans, or both, who brought their wine culture with them. The big 
difference: a few centuries of Ottoman rule, Soviet influence, or both. But time and major 
investment heal all wounds and improve vineyards, too. These wines are good-sometimes great!-
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and the prices have not caught up. All of which is why we’re so excited to bring you two 
Macedonian wines this month. We’ve paired them up with a couple of southern French lovelies. 
Fire up that grill, and spend the last gasp of summer enjoying your walk down an unfamiliar 
path.

White #1) Tikves Rkaciteli Special Selection 2017

The Tikves estate practices strictly organic agriculture and hand harvests in small 
batches, both particularly fortunate practices when working with a grape as finicky as 
Rkaciteli. In good hands, Rkaciteli can give you loads of tropical fruit with great 
balancing acidity. In less skilled hands, you can get an oxidized, overwrought mess.

Tikves is the epitome of ‘in good hands’, and their Rkacitelli shows it: A golden yellow 
color and extravagant tropical nose are followed by flavors of fresh green mango, 
pineapple, peach, and grapefruit. The finish is long and clean. You’re left with a dual 
impression: vibrant but still graceful and delicate.

White #2) Dom. De Piaugier La Grange de Piaugier CDR Blanc 
2017
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In the southern Rhone village of Sablet, Jean-Marc Autran’s family has been farming 
grapes and making wine for generations. The Autrans farm organically, use only wild 
yeasts, and suppress the malolactic fermentation in their white wines to encourage 
freshness and vibrancy. They make a tasty little Sablet, a fair amount of Cotes-du-
Rhone, and this lovely Cotes-du-Rhone Blanc. Cotes-du-Rhone Blanc still takes people a 
bit by surprise-and it should: only 4% of Cotes-du-Rhone production is white, and 
precious little of that gets exported. If they all tasted like this, we’d be clamoring for 
more!

The proper description for this wine is ‘vivid’: a blend of Grenache Blanc, Viognier, and 
Roussanne, it has deep, complex aromas and flavors of peach, apricot, marzipan, 
honeycomb, and a hint of lemon peel. It’s more than a match for roast chicken. Or ripe 
cheese. Or just 2 glasses and a good friend. It’s memorable. In the good sort of way.

Red #1) Tikves Vranec Special Selection 2015
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At 125 + years, Tikves is by far the oldest surviving winery in Macedonia. The wine 
making tradition is much older, dating to the Roman occupation, but what Ottoman rule 
didn’t destroy, Soviet influence helped finish off. In fact, it almost finished off Tikves! 
But when forced nationalization of private enterprise was introduced in 1946, owner 
Alexsandr Velkov gladly handed over the keys, on one condition: his sons were to 
remain employed, because they had the imperative winemaking knowledge. Tikves 
survived.

Vranec, the major indigenous red grape of Macedonia and Serbia, is a relative of 
Zinfandel. But at 500 meters or more altitude, the 30-60 year old vines yield a more 
mannered wine than Zinfandel. A veritable berry patch of rich, briary fruit is 
complemented by bittersweet cocoa and Asian spices, but also great structure and 
acidity. A touch of oak on the finish is the perfect accent to all that bold fruit. Luscious.

Red#2) Domaine de Vincent Paris Syrah Collines Rhodaniennes 
2017
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In the Rhone, and particularly in the northern Rhone, location is everything. One row of 
vines is ordinary regional wine; a few rows over is a famous cru selling for several times 
the price. This wine is the story of how you get the second wine at the first price.

Vincent Paris has only been making wine since 1997, but he comes from a long, long, 
line of winemakers. He claims that his grandfather taught him: ‘Old vines. Granite soil. 
Low yields’, and Vincent hasn’t strayed from that holy trinity. He has converted his 
vineyards to organic and biodynamic farming, and coaxes tiny but concentrated crops 
from his vines in Cornas and Crozes-Hermitage. This wine comes from the younger 
vines in his Crozes parcels, which he chooses to declassify. It’s pure northern Rhone 
Syrah in both flavor and texture: inky and dark, with deep, brooding favors of 
blackberry, plum, and black pepper. It is not, I repeat NOT, a $15 wine. Savor this; it’s a 
killer bargain!

Rosé Option) Cara Nord Trepat Rosat 2017

The Cara Nord winery was founded in 2012 by three friends who wanted to bring the 
under-appreciated wines of the Spain’s historic Conca de Barbera region to a larger 
audience. The forbiddingly stony, high altitude vineyards, nestling into one side of the 
Prades Mountain Range, are largely unknown. The grape they chose for their rose-
Trepat- is almost completely unknown.

Sustainably grown at 800 meters or more above sea level, hand-harvested and given 
several hours of pre-fermentation skin contact, this rose is stunningly complex: 
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strawberry, cranberry, and wild plum flavors lead to a fresh, tangy finish. It’s thirst-
quenching. It’s delicious. Unfortunately, it’s also gone; the friendships broke up and so 
did the winery partnership, so pull the pretty glass cork and drink to both the 
agelessness of mountains and the ephemeral aspect of  human relationships.
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