
PRWS

September 2019 Wine Club

Save the Date(s):

Oct 24-

Don Ciccio seminar

Oct 25- Volcanic Wines

Nov 2- Beer Extravaganza

Nov 3- Pennywise!

Thirsty

It’s nearly October, but you’d never know it by a glance at the thermometer; late 
September days consistently in the 70’s and 80’s might make you feel more like July. 
Since there’s plenty of time for autumn and chilly days to happen, we aren’t in a rush for 
the temps to drop. So: some zesty whites, midweight reds, and a delicious rose. Salute!

White #1) Domaine Feline Jourdain Picpoul 2018
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If you’ve heard of Picpoul, you probably have not heard good things. If you haven’t 
heard of Picpoul, let me be the first to tell you that you’re missing out.  The lipstingers 
(Picpoul’s literal translation) of the past are just that: past. Felines Jourdain farms 
sustainably, limits yields, uses native yeast, and ferments and ages in stainless steel. 
This wine is meant to be fresh, and it is all of that: bright, rich citrus flavors with a long, 
zesty finish.

This wine screams, ‘It’s still warm. Buy clams. Or lobster. Or oysters. Pour yourself a 
glass. Drink with above.’

White #2) Laballe Sable Fauves Blanc 2018

The Laudet family has owned and operated Laballe since 1820. Conceived as an 
Armagnac house (which they still produce), table wines were added to the range in 1970 
to ‘modernize’. The current Laudet, Cyril, capitalizes on Laballe’s Sables Fauves, or 
tawny sands, to grow wines that translate the terroir with freshness and style. 

The high percentage of iron oxide in the soil lends minerality and zest to the wines. The 
grape blend -Gros Manseng, Sauvignon Blanc, Colombard, and Chardonnay- yields 
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flavors of honeydew melon, baked apple, and honeysuckle. Cool harvesting (at night) 
and indigenous yeasts maintain the acidity and ‘zip’.

Red #1) Gateway Douro Tinto 2016

Portugal’s Douro region is sheltered (by 2 mountain ranges)from coastal rain and winds, 
allowing for maximum juicy ripeness in the region’s wines. Best known for ports, which 
are fortified wines, the Douro also produces table wines that possess all the vibrant fruit 
of port wine without the sweetness or the high alcohol. 

Gateway’s Douro Tinto is a blend of Touriga Franca, Tinta Roriz (Spain’s Tempranillo), 
and Touriga Nacional. It sees a limited amount of mostly second-pass oak barrels. The 
result is a sexy, voluptuous cocktail of red raspberry, strawberry, and plum, with grace 
notes of cinnamon, vanilla, and woodsy tobacco. Bold fruit, but silky tannins. Light the 
grill and open this bottle!

Red#2) Arios Aguafuerte Vinhao 2016
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In the far north of Portugal, close to the Minho River, lies the region that produces 
Vinho Verde. Vines are trained high on pergolas, often with vegetables growing 
underneath. This polyculture actually helps to reduce diseases and pests; Arios 
Aguafuerte is certified sustainable. Vinho Verde, or ‘Green Wine’ is not (of course) truly 
green. It is bright and fresh and crisp. And mostly white. But there are exceptions. This 
is one of those.

Made from 100% Vinhao, the grape winemakers in the Douro call Sousao, Arios 
Aguafuerte is a deep, vibrant purple. Vinhao is red clear through- not just the skins- and 
the resulting wine is a deep, vibrant purple. On the palate, you get dark, juicy 
blackberry, licorice, and green herbs. The ultimate Tuesday night pizza/pasta/burger 
wine.

Rosé Option) Drouet Rose de Loire 2018

A blend of Cabernet Franc, Cabernet Sauvignon, Grolleau Noir. Gamay. and Pineau 
d’Aunis, Drouet’s rose is a ‘bigger’ pink, perfect for a warm afternoon, but just as likely 
to go with a grilled steak or red-sauced pasta dish. The grape blend is a veritable tour of 
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Loire reds, and the taste reflects this. Dominated by the strawberry rhubarb of Cab 
Franc, it also has the structure of Cab, zest of Grolleau, juiciness of Gamay, and the 
haunting violet and herb tones of Pineau d’Aunis. Perfect for Indian Summer.
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