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Sunshine 

As I write this, the sun is literally pouring through the windows, and how apt: all of these wines are 
clearly made with sunshine and warm days in mind. We held our first in-person wine tasting of the 
year last Saturday; it was SO wonderful to see people again! More than one person commented, ‘Are 
these wines THAT good or am I just so happy to be drinking with other people in the sunshine?’ 
Probably a little of both, no? Enjoy! 

White #1) Domaine Laballe Les Sable Fauves Blanc 2019 

 
  

In 1820 Jean Dominique Laudet, after years of working in the spice business 
in the West Indies, he decided to spend the rest of his life producing the oldest 
alcohol of France, Armagnac. The domaine-nearly 1500 hectares of woods and 
farmland- was very successful, the Armagnac of Château Laballe became 
renowned for its exceptional quality, and soon Laudet was exporting 200 
barrels of Armagnac to New York. Jean was followed by his son Alexandre, 
Alexandre’s son Julien, then Robert, Noel, Christian, and now Cyril. 

In the 1970’s, Laballe started producing white wine in addition to their 
Armagnac, capitalizing on their clay and sandy soils. Composed of Gros 
Manseng, Colombard, Ugni Blanc, and Sauvignon Blanc, the wine is fresh and 
crisp, with flavors of apple, pear, and fresh herbs. 

 

White #2) Bohigas Xarel-lo 2019 

For more than 6 centuries the Bohigas family has been growing vines 
and making wine. The vineyards get lots of midday sunshine but the 
evenings are very cool, retaining the freshness in the wines. Bohigas is 
best known for producing Cava, Spain’s traditional method sparkling 
wine. But they also produce this sprightly little white, made from 100% 
Xarel-lo. Perhaps that’s kismet, since Xarel-lo is also mostly known 
for...producing Cava. 

 Calcareous clay soils and high-density planting, completely organic 
viticulture, and a quick, cool fermentation yield a tingly, herb- and 
spice-laden symphony of apricot and melon. 
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Red #1) Pasión de Bobal Utiel-Requena 2018 
 

60 year old vines of Bobal, that mainstay of the Spanish 
Levant, yield a wine that avoids the searing tannins of 
Mourvedre and the low-acid flabbiness of warm climate 
Garnacha. Ergo, the perfect grape for these hot, dusty plains! 

Sustainably grown, and hand-harvested, the grapes are given 
a long cold soak followed by a short and controlled 
fermentation at cool temperature, then aged in 100% new 
French oak for 6 months or more. Ripe blackberry and plum 
flavors, warm vanilla oak, and fresh herbs-this is tailor-made 
for a grill night 

 

 

 

 

Red#2) Fattoria Petrognano Meme Chianti Superiore 2018 

 

Fourth generation growers, producing both wine and some exquisite olive oils, practice 
sustainable viticulture on their southwest exposure clay-soil vineyards. 

Their Chianti is a traditional composition: 90% Sangiovese, 10% Canaiolo. Bright red cherry, 
strawberry, and white pepper notes, making this THE perfect match for pizza or simple red-
sauce pastas. 

 

 


