
 

 

 

 

 

 

 

 

Save the Date: Saturday, Nov  7 

The Sheri Show: A Sequel 
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Wines for Election Night(s?) 

For the past week or so, we’ve seen people starting to stock up for Election Day viewing. Or should we 
say Election Week? Because it’s seeming more and more likely that the results won’t be finalized on 
Nov 3. Whatever you candidate or issue preferences, itcan’t hurt to have a few good bottles on hand, 
so we’ve selected 4 perfect mid-weight autumn lovelies, to keep you occupied until we all know what’s 
next. 

White #1) Paolo Scavino, Langhe Sorriso Bianco 2019 
  

 The Scavino winery was founded in 1921 in Castiglione Falletto, ground zero for 
fabulous Barolo wines. And while Scavino is (deservedly) famous for their Barolo, 
current winemaker Enrico Scavino uses the same cautious, measured blend of 
tradition and innovation to make ‘everyday’ red and white blends. The white, named 
Sorriso or ‘smile’, is a delicious blend of Chardonnay, Sauvignon Blanc, and 
Viognier. 
 
A gorgeous pale green-gold in color, Sorriso has full flavors of orange, orange 
blossom, honeysuckle, and fresh herbs, balanced by zesty acidity. Medium weight, 
perfect for transitioning to cooler weather, and an eye-opening look at what 
northwestern Italy can do with fresh,clean whites.  
 

 
 
 
 

White #2) Dr. Bürklin-Wolf, Villa Bürklin Cuvée Weiss  2017 

 The Burklin-Wolf estate in Wachenheim is one of the largest and most important 
family wine estates in Germany. With a history extending back to 1597, the estate 
owns significant plots in all the top-rated vineyards of the Pfaltz’s Mittelhardt 
district.  

The current proprietor is Bettina Burklin-von Guradze, who has converted the 
entire estate to both  organic and biodynamic production, ‘to better translate the 
depth and diversity of (her) terroir’. Cuvee Weiss is always a blend-this vintage is 
Riesling, Pinot Blanc, and Sauvignon Blanc-designed to be the perfect aperitif: 
crisp and clean, but structured. 
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Red #1) Domaine la Réméjeanne, Côtes du Rhône Un Air de Remejeanne 2019 
This certified organic domaine is nestled high in the hills above 
the tiny hamlet of Sabran. High altitude and the consequently 
cooler climate lend these reds a fresh, lively character not often 
seen in the southern Rhone.  

Hand-harvested, and slow-fermented with indigenous yeasts, 
this blend of 70% Grenache and 30% Syrah is silky and vibrant, 
speaking to its limestone soil and low, low yields. Bursting with 
flavors of red and black cherries, baking spices, and ‘garrigue’, it 
pairs well with anything grilled. Or just a lively conversation and 
nothing else. 

 

 

Red#2) Bielsa, Cariñena Masía de Bielsa 2016 
Ana Becoechea, a vintner with deep roots in and longstanding knowledge 
of the vineyards of Carinena, makes this cuvee in conjunction with Jose 
Pastor Selections, The aim is to highlight the unique personality of the 
region’s ancient bush vines, and its specific terroir: high altitude, brown 
limestone, and gravel.  

For this wine, Carinena is both the region and the grape. (You might be 
more familiar with it as the French Carignane, but it originated here.) In 
Becoechea’s hands, it gets a long, slow fermentation and brief aging, both 
in large cement vats. The resulting wine is fresh, floral, and full-bodied, 
with lush red fruits and a smooth finish. Pair it with lamb chops if you are 
feeling ambitious, or a simple grilled steak if you aren’t. 

  

 


