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We are launching 2020 with a fantastic Xinomavro rosé from Greece that straddles 
the line between a rosé and an orange wine that pairs great with food and is totally 
drinkable in cold weather. On the reds, Rousselly’s devine Cab Franc, Cot, Gamay 
blend from the Loire Valley is a great pairing for lamb or pork chops and Elio Perrone’s 
Barbera from one of the best sites in Asti is my go-to for staying in and watching 
movies with a pizza. 

I hope you enjoy this month’s selections. If you have any questions, please email me at 
carol@portersquare.wine.

Kind regards,

Carol King
Wine Director, General Manager
Porter Square Wine & Spirits
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THE WINE

Thymiopoulos Rosé de Xinomavro
100% Xinomavro, biodynamically farmed, hand picked, destemmed, 
wild yeast fermented in stainless steel, aged 5-6 months in second-use oak.

TASTING NOTES: Fragrant and elegant, this is a complex rosé with crisp 
acidity balanced by the richness of body and a long fi nish.

SERVING SUGGESTIONS: Fatty fi sh, salads, vegetarian dishes, cold appetizers.

THE PRODUCER

Thymiopoulos Vineyards
The Thimiopoulos family has owned vineyards in Naoussa for several 
generations. Until recently, the family grew grapes and supplied wineries 
with their fruit. Upon matriculation from The University of Athens 
oenology program, Apostolos Thimiopoulos returned to his family’s 
vineyards and began producing wine for his own label, Thimiopoulos 
Vineyards and the wine was called Ghi kai Uranos (Earth & Sky). The 
winery’s fi rst release was with the 2004 vintage, which was a hit across 
Greece and in Europe. Ghi kai Uranos also caught the attention 
of infl uential wine writers such as Nico Manessis and the UK’s Tom 
Stevenson. As the winery’s capacity grows, the amount of wine available 
to us will increase as well. Uranos (the US name), is similar in style to 
a modern Barolo-powerful and concentrated ripe fruit aromas with 
balanced acidity and tannins. The beauty of this wine comes from the 
fact that Apostolos was able to coax out Xinomavro’s better qualities 
without high levels of acidity and tannin, making it a wine that can be 
drunk now as well as cellared for at least 10-15 years. Thimiopoulos 
Vineyards will be a winery to watch as its production grows.

THE REGION

Naoussa, Greece
The vineyards of Thymiopoulos are located around the village of Fyteia 
at an altitude of 500m. The vines are young and non-irrigated. Soils 
are schist and granite. The microclimate in Naoussa region is warm 
continental with the cooling winds from Mt Vermio being crucial for the 
quality of the grapes. The higher altitude around the village of Fyteia 
provides lower temperatures. In addition, the big diurnal range during 
the ripening season retains freshness and elegance into the wines.



THE WINE

Domaine du Clos Roussely ‘Canaille’
A Cabernet-franc, Cot (malbec), Gamay blend, organically farmed, hand 
harvested, wild yeast fermented.

TASTING NOTES: A bigger Gamay style with soft and silky tannins, warm, 
rich red fruit and gingerbread spiciness and a long finish.

SERVING SUGGESTIONS: Poultry, pork, lamb, stews.

THE PRODUCER

Domaine du Clos Roussely
In 1917, Anatole, the great-grandfather, bought the Clos and settled 
down as a winegrower and distiller. Marcel, the grandfather, developed 
the vineyard and created a wine trading company in 1947. At the 
beginning of the 1980s, Jean Claude and Nicole, Vincent’s father 
and aunt devoted themselves to the development of the trading 
company and left it to a winegrower in the village to take care of the 
Clos vines. Vincent Roussely decides to take over operation of the 
Clos in 2001. And succeeds in 2010, in buying the buildings of the 
former merchant. From then on, he never stopped bringing this place 
back to life, developing it to better welcome and share his passion for 
wine. The vineyard ... is located in the heart of the village of Angé and 
overlooks the banks of the Cher. Located in the Touraine and Touraine-
Chenonceaux appellation area. It covers 8 hectares certified in Organic 
Agriculture, since 2007. The oldest vines in the area are 80 years old. 
The clayey limestone soil with many flints, as well as the temperate 
climate allow a superb expression of Sauvignon Blanc. This grape 
represents 80% of the area of   the estate. The other grape varieties in 
the area are Côt, Pineau d’Aunis, Cabernet Franc and Gamay. The soil is 
maintained with respect by plowing and scratching the soil. We do not 
use herbicides, pesticides and chemical molecules. The oldest vines are 
worked with the help of the horse. We act to protect plant and animal 
diversity on the farm. You will be able to cross while strolling in the Clos 
of horses, donkeys, sheep and discover an ampelographic collection 
(different grape varieties of table grapes) ... Most of the harvest is done 
manually

THE REGION

Touraine, France
Touraine is the most important region in the Loire Valley, home to the 
wines of Bourgueil, Chinon, Saumur, and Vouvray. Soils vary and most 
of the vineyards are found on the steep banks of the Loire river and it’s 
tributary, the Cher east of Tours. 



THE WINE

Elio Perrone, Barbera d’Asti Tasmorcan
100% Barbera, hand-harvested from a steep, south-facing vineyard site, 
fermented in stainless steel, 80% aged in botti, the remainder in French 
oak.

TASTING NOTES: Fruity and exuberant, typical of Barbera.

SERVING SUGGESTIONS: Pizza, pasta, burgers.

THE PRODUCER

Elio Perrone
The Perrone family produces Muscat Hills Castigline Tinella since the 
end of 1800; four generations of winemakers are behind this dynamic 
company that since 1989 is led by Stefano Perrone, with the precise 
objective of the qualitative selection in the vineyard and in the winery 
rigor productive.

Today, in the modern winery located right at the edge of one of the 
company’s most prestigious vineyards, the “Sourgal”, Muscat grapes, 
which make up most of the production, are fermented for single 
vineyard, with all the care and support that these technological precious 
fruits require. Similarly they are processed Chardonnay, Barbera and 
other small minor productions, all from our own vineyards, which give 
rise to other wine business.

The total area of   the company now covers 11 hectares of vineyards, all 
planted in the hills, in ideal conditions of sunshine, a altritudine of 360 
m above sea level and followed up with careful monitoring and selective 
production.

THE REGION

Isola d’Asti, Colli Astiani, Piemonte, Italy
Isola d’Asti is a subzone of the Colli Astian, or Astiano DOCG. This is 
considered to be one of the finest vineyard locations in all of Asti. Wines 
here must be 90-100% Barbera and may include the addition of local 
non-aromatic red grapes, mostly Freisa, Grignolino or Dolcetto (0-10%). 
Wines tend to be intense in color with a strong bouquet. Palate is dry 
and full-bodied.



THE WINE

I Pentri, Beneventano Falanghina Flora
100% Falanghina, organically farmed, wild yeast fermented, aged in oak.

TASTING NOTES: Fully and fleshy with notes of marzipan. Very food 
friendly.

SERVING SUGGESTIONS: Fish, poultry, pasta.

THE PRODUCER

I Pentri
I Pentry is a tiny family run farm in Campania launched in 2002. Work 
in the vineyards is done organically. The vineyard is the origin of wine, 
the cellar its cradle. Viticulture is simple with no chemical fertilizers or 
synthetic treatments. Copper and sulfur (from sulphurous rocks, not 
from oil refining) are added with natural products that help the immune 
defenses of the plant, such as algae, propolis, sage. All operations are 
dictated by the experience and knowledge of each plant, respecting its 
production capacity without forcing. The vineyards were planted to the 
grapes best suited for the location without regard for market demands. 
Work in the vineyard is done by hand. Fermentations are spontaneous 
for the reds, and activated with couvee ‘of indigenous yeasts for the 
whites. No filtering is performed on red wines, sterile filtration on whites, 
no addition of tannins, gum arabic, deacidifying agents etc ... no type of 
clarification (bentonite, casein, albumin etc.). The wines are brought to 
the bottle, with care and passion.

THE REGION

Benevento, Campania, Italy
Benevento is an important IGT in southern Italy covering teh entire 
Benevento province. Reds are made mostly from the Aglianico grape, 
whites are mostly Falanghina with some Sangiovese, Piediross, Cabernet 
Sauvignon and Chardonnay produced. Benvento produces the most 
wine of any Italy IGT with 9.5 million liters in 2016. 

Benevento ranks among the most successful IGTs in all of Italy. In 
addition to biancos and rossos, the region also produces sparkling 
frizzante and youthful novello style wines. 



THE WINE

Domaine des Jougla, Saint-Chinian Ancestrale
40% Mourvèdre, 30% Syrah, 30% Grenache, organically farmed, wild 
yeast fermented in stainless steel.

TASTING NOTES: This is a classic full-fl avored red wine that benefi ts from 
a high concentration of Mourvedre. , which takes great heat to ripen 
properly, provides roundness and delightful deep red fruit fl avors with 
slender, but muscular tannins. Ready to drink tonight!.

SERVING SUGGESTIONS: Beef, pork, poultry, stews.

THE PRODUCER

Domaine des Jougla
The Des Jougla is a family property located north west of the 
department of Herault, on the southern slope of the foothills of the 
Cevennes, in the heart of the appellation contrôlée area: Saint Chinian.  
Two thirds of the vineyards are on the hillsides laminated shale of 
Ordovician, the rest takes serious, clay and dolomitic limestones of the 
Eocene.  A hundred meters, under a hot Mediterranean climate and 
sunny, the vineyards are surrounded by scrubland dominated by oak, 
Kermes, arbutus and where grow cistus, thyme and heather. From both 
sides of the Orb and Vernazobre, with the backdrop of the mountains 
of Caroux and Espinouse, eighty villages came together to produce 
one of the greatest wines of the region, the Saint-Chinian. To the north, 
the vines cling to shale, to the south is a clayey limestone in a mosaic 
of small soils with strong personality making long and distinctive wines.  
This extraordinary geological and climatic diversity gives the Saint-
Chinian a particular character that is like no other. 

THE REGION

Saint-Chinian, Languedoc-Roussillon, France
Saint-Chinian is an AOC surrounding the town of the same name in 
the Languedoc which extends over spectacular, mountainous terrain 
between Minervois and Faugères. Most wines from this region are 
red with a small amount of rosé and white produced. The region can 
be divided into two sections, north and south. The north is at around 
600 ft elevation and produces distinctive reds with a noted minerality. 
The south features clay and limestone, is lower elevation, around 300 
ft and produces softer, fuller wines. Reds can be made with up to 
30% Carignan but this varietal is being replaced by Syrah, Grenache, 
Lladoner, Pelut, and Mourvedre. Whites are moslty Grenache Blanc, 
Marsanne, Roussanne and Vermentino. Many producers here are also 
releasing declassifi ed wines under the IGT.



THE WINE

Skaramuča, Pošip
100% Pošip, sustainablly farmed, fermented in stainless steel.

TASTING NOTES: Fresh and zesty with citrus notes.

SERVING SUGGESTIONS: Fish, salads, roasted vegetables.

THE PRODUCER

Skaramuča
The tradition of winegrowing and winemaking in the Skaramuča family is 
just about as old as the family from Pelješac peninsula itself. The highly 
renowned Croatian winemaker, Ivo Skaramuča is the owner and the 
founder of the Skaramuča brand wines. Today Skaramuča is one of the 
biggest Croatian private entrepreneurs in winemaking and the owner of 
the largest vineyard in the Dingač sort area.

With the Adriatic coast where the vineyards are bathed in sunlight and 
whose rays reflecting on the ground create fullness of flavor, producing 
wines with sensual aroma. The beautiful Dingač slopes feature numerous 
Plavac Mali groves nurtured and developed by Mr. Skaramuča over the 
past two decades, now possessing 165,000 vines. The whole project 
of creating this stunning vineyard oasis would not be possible without 
unconditional support of his family: wife Jasna and children Igor and 
Ivana who have been brought up in the spirit of love towards wine and 
respect towards dedicated work and creation. Today Mr. Ivo Skaramuča 
leads his team on the path of realizing excellent results, working side by 
side with his son Igor, responsible for production and logistics, and his 
son-in-law Branimir Anđelić, handling wine sales and export. His wife 
Jasna, daughter Ivana and daughter-in-law Fani serve as unquestionable 
support in the process of creating top quality wines.

THE REGION

Korčula, Coastal Croatia
Croatia, or Hrvatska, is one of the largest wine producer on the Balkan 
peninsula. A popular tourist destination, tourists outnumber residents 
more than 2 to 1. Viticulture was brought to the region by the ancient 
Greeks and was further developed by the Romans. The region was part 
of the Ottoman empire, then the Habsburg empire where vineyards 
flourished until the onset of phylloxera. 20th century saw communist rule 
and vineyards became property of the state. The wars of independence 
in th 1990s saw vineyards turned into minefields. Now, Croatia has many 
independent producers with a lot of investment and growth.
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THE WHITES: A lively, zesty Posip from coast of Croatia and a Flanghina from a tiny 
producer in Campania.

ROSÉ: A fantastic Xinomavro rosé from Greece that straddles the line between a rosé 
and an orange wine that pairs great with food and is totally drinkable in cold weather. 

THE REDS: Rousselly’s devine Cab Franc, Cot, Gamay blend from the Loire Valley is 
a great pairing for lamb or pork chops, Domain Jougla serves up a rich and delicious 
GMS blend from Saint-Chinian and Elio Perrone’s Barbera from one of the best sites in 
Asti is my go-to for staying in and watching movies with a pizza. 

I hope you enjoy this month’s selections. If you have any questions, please email me at 
carol@portersquare.wine.

Kind regards,

Carol King
Wine Director, General Manager
Porter Square Wine & Spirits
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