
–  J A N U A R Y  2 0 2 2  –

January’s wines are a selection made with cold weather, hearty dishes in mind. From the old school, 
traditional, American-oaked Señor Peciña Crianza Rioja to Arnaud Lambert’s full and rich Saumur Chenin 
Blanc, these wines will give you a reason to stay in and spoil yourself with some home cooked meals.

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

Wine
95% Tempranillo, 3% Graciano, 2% Garnacha, from three different 
vineyards, grapes are destemmed, wild yeast fermented in stainless 
steel, aged two years in American Oak. 

TASTING NOTES: Ripe fruit, hints of vanilla and toasted wood,, smooth, 
and spicy, well rounded and balanced.

SERVING SUGGESTIONS: Excellent with red meat, barbecue, pork.

THE PRODUCER

Bodegas Hermanos Peciña
Bodegas Hermanos Peciña S.L. was founded in 1992 by Pedro Peciña 
Crespo with his three children in a small winery in the center of San 
Vicente de la sonsierra, where only “cosechero” wine was produced. 
In 1997 the fi rm began a new phase, with the inauguration of the 
new bodega and the production of white wines and aged red wines: 
Crianzas, Reservas, Gran Reservas.

The bodega has 50 hectares of vineyards, with the ability to handle 
1.000.000 kilos of grapes, 4.500 American oak barrels fi tted in three 
cellars and an two aging stores for 500.000 bottles  Since its founding, 
investments in new projects have been increasing every year including 
a new gravity fed cellar, expanded gardens, and space to store old 
vintages.

THE REGION

Sonsierra, Rioja Alta, Rioja, Spain
The heart of Rioja Alta, more specifi cally in Sonsierra Riojana, is 
where the vine growing tradition dates back several centuries. In fact, 
throughout the area we can fi nd numerous stone wine presses hewn out 
of the rock and situated next to the vineyards. Set among the peaks of 
the Sierra Cantabria and the banks of the Ebro River where the Atlantic 
and Mediterranean climates coexist gives a microclimate that produces 
unique and unbeatable grapes. Soils are calcareous-clay with a high 
proportion of limestone bringing softness and volume to the wines. The 
North wind discourages pests and rot, rainfall is minimal. Altitudes reach 
from 475 to 600 meters, allowing a phased and uniform harvest which 
takes around 25 days, or the duration of the entire harvest.



THE WINE

Mary Taylor, Buzet Christophe Avi Vigneron 
‘A Laplume’
80% Merlot, 20% Cabernet Sauvignon, farmed with minimal interven-
tion, aged in stainless steel . 

TASTING NOTES: Red fruit nose, generous mouth.

SERVING SUGGESTIONS: Beef, pork, hearty chicken dishes.

THE PRODUCER

Christophe Avi
Christoph Avi is a native of southwest Natal, home of good-living peo-
ple, between Agen and Nérac. After years playing rugby, Christophe 
took over his family estate. His great passion for the vine and the work 
well done, but also for sharing and conviviality convinced him that his 
wines could only refl ect those values dear to his heart.Today, his wines 
embody the pleasure of living well and friendship.

The Domaine offers wines from two distinct appellations originating in 
the Lot-et-Garonne: the AOC Buzet wine and the AOC Brulhois wine. 
Unique in the region, the two controlled designations of origin are 
bottled directly at the estate, which is located a few kilometers from the 
town of Agen. A witness to the fl avours of the Lot-et-Garonne, the Do-
maine brings together these two appellations worthy of atrip to Agenais.

THE REGION

Buzet, Southwest France
Buzet is located about 60 miles south of Bordeaux and is dedicated to 
the same vareties. along with some Abouriou, Colombard, and Gros 
Manseng. The region is largely unknown but has some good quality 
wines at reasonable prices.  There are only a few producers here with 
most wines being made by the che local cooperative.



THE WINE

Domaine Arnaud Lambert, Saumur Blanc 
‘Clos de Midi’
100% Chenin Blanc, biodynamically farmed from 40 year old vines, aged 
in stainless steel. 

TASTING NOTES: Dry and full bodied with lots of citrus and stone fruits.

SERVING SUGGESTIONS: Salads, appetizers, white fi sh, chicken, pork, 
goat cheese.

THE PRODUCER

Domaine Arnaud Lambert
2017 marks an exciting transition for fans of Arnaud’s captivating wines 
as he will unite his cuvées from both Brézé and Saint Cyr under one la-
bel: Domaine Arnaud Lambert. The Saint Cyr wines come from Domaine 
Saint-Just, which was founded by Arnaud’s father Yves in 1996 when 
Arnaud was still getting his viticulture and oenology degree. The father/
son team began working together in 2005, and in 2009, they also be-
came managers of the viticultural estate of the Château de Brézé. (The 
château is not only a UNESCO World Heritage site, but also a historically 
important reference in French fi ne wine: royals used to exchange these 
wines annually for Château d’Yquem Sauternes.) The same year, they 
began to work the Château vines, Yves and Arnaud began converting 
all of their vineyards to organic, and were offi cially certifi ed in 2012. This 
movement stemmed fi rst and foremost from the desire to express the 
terroir of each individual Clos in its purest, most vibrant form..

THE REGION

Anjou-Saumur, Loire, France
Saumur is part of the lower Loire Valley ans the Loire river pours out into 
the Atlantic Ocean. Saumur used to be best known for sparkling wines 
but the production of Cabernet Franc is on the rise. Soils here are made 
of tuffeau which is easily carved to make underground cellars. Cabernet 
Francs may be blended with Cabernet Sauvignon, Gamay, or Pineau 
Aunis. Whites are made from Chenin Blanc and can be blended with 
Chardonnay. Sparkling wines are also made from these grapes and a 
small about of dessert wines from Chenin Blanc.



THE WINE

Brokenwood Semillon
100% Semillon, hand harveste4d, cold maceration, no oak and no malo-
lactic ferment, only stainless steel to retain the crisp acidity.

TASTING NOTES: Classic Hunter Valley Semillon with expansive fl avours 
of lime pith, zesty citrus, great balance and lingering fi nish.

SERVING SUGGESTIONS: Excellent with all seafoods including shellfi sh, 
dishes made with fennel, spicy chicken, barbecue.

THE PRODUCER

Brokenwood
A benchmark Australian winery founded in 1970 by Sydney trio Tony 
Albert, John Beeston and Australia’s leading wine critic, James Halliday, 
Brokenwood evolved from a weekend venture for these self-professed 
hobby winemakers into one of Australia’s most reputable wine labels. 
These enthusiastic partners knew little about viticulture, thus the early 
vintages were a labor of love for them and the family and friends they 
roped in to help. In spite of this, the distinct reds received praise from 
the earliest vintages, and with the appointment of winemaker, Iain Riggs, 
in 1982, the company extended its range to include the jewel of the 
Hunter Valley, semillon. Thirty–fi ve years later, Brokenwood is known 
for producing some of Australia’s most long-lived Semillons, and one 
of the nation’s most iconic single vineyard wines, the Graveyard Shiraz, 
which Australia’s leading auction house, Langton’s, lists among the top 
twenty-fi ve in the country. While the size of the company has grown, the 
operation remains deliberately labor intensive with the intent of retaining 
individuality and quality.

Iain Riggs, Managing Director, Chief Winemaker and part owner of Bro-
kenwood, has helped transition this estate from a small, hobby winery 
into an international icon in the nearly 30 years he has been with the 
company.

THE REGION

Hunter Valley, New South Wales, Australia
Hunter Valley is hands down the most prized wine groing region in New 
South Wales, famous for the production of gorgeous Semillon wines. 
a subtropical region considered almost too hot for quality wine produ-
citon. Soils are made of heavy clay resulting in low yields. It is not fully 
understood how the mesoclimate of the region allows for the production 
of such high quality grapes, but the regular cloud cover and afternoon 
breezes are believed to provide relief from the intense sun and humidity. 



THE WINE

Pegaso, Zeta Sierra de Gredos 
100% Garnacha, organically grown, 60+ year old vines, hand-picked, 
native yeasts fermentation in barrel. 9 months in foudre, steel tanks, and 
500L barrels for blending and added élevage, unfi ltered. 

TASTING NOTES: Fresh and balanced, with ripe fruit and bright acidity, 
layered and precise. Very food-friendly.

SERVING SUGGESTIONS: Pair with chicken, pulled pork, burgers.

THE PRODUCER

Pegaso
Marc Isart (of Bernabeleva fame), has been the winemaker here since 
2016. Marc is known as one of the most talented growers working in 
Sierra de Gredos since 2007. Viticulture here is strictly old bush-trained 
vines and is certifi ed organic, the area being surrounded by pine nut 
trees and high-mountain vegetation. Marc has guided Pegaso into an 
incredible new clarity of expression, being neither overly light, as is the 
current winemaking trend, nor overbearing, as was the style of the area 
in the past. Instead, the Pegaso wines speak confi dently and clearly of 
the slate and granite mountains, fresh air and pine trees. More than one 
taster has uttered the phrase “mountain nebbiolo” when tasting Cebre-
ros wines; and while they are completely separate grapes and regions, 
there are similarities in structure, spirit, and a lasting impression which 
connects these wines produced on once-forgotten slopes.

THE REGION

Cebreros, Castilla y León, Spain
For this origin story, we must go back 25 years to fi nd a father and 
son on an expedition through this stone heart of Spain, traversing the 
mountainous shepherds’ trails, searching for the forgotten landscapes of 
Iberia. This young man was Telmo Rodríguez, and this experience plant-
ed the seed for all that was to come for both him and his future wine-
making partner, Pablo Eguzkiza, in the following two decades. The idea 
began when Telmo used to spend summers with his father traversing the 
Cañadas Reales, which crisscross Spain, looking for forgotten vineyards. 
Originally, the plan was to write a book. Instead of the book coming to 
life, it inspired Telmo to start his company rescuing historic, neglected 
vineyards in these remote corners of Spain.

Cebreros, a village within the Sierra de Gredos, was one of those for-
gotten regions in 1999 known only for bulk wine. Telmo began to make 
his fi rst wine that year and decided to use the name Pegaso, a tribute to 
the famous Spanish car and truck manufacturer of the 1940s. Cebreros 
is now both the name of the village and the appellation of origin in the 
southeast of the province of Ávila, within the greater Sierra de Gredos. 



THE WINE

Noelia Ricci, Forlì Bro Bianco 
93%% Trebbiano, 7% Pagadebit, organically grown, fermented with 
indigenous yeasts in temperature-controlled, stainless steel tanks, 
maceration 6 months with skins of the Pagadebit, aged 5 months in 
stainless steel tanks and 2 months in the bottle. 

TASTING NOTES: Delicate fruit scents, lemon zest, fl orals and citrus notes 
combined with pear, lemon citrus and herbal notes..

SERVING SUGGESTIONS: Pair with salads, white fi sh, light chicken fair.

THE PRODUCER

Noelia Ricci
Noelia Ricci is a dream translated into vision. Respecting the land’s 
natural inclination and going back to the way farmers used to make 
Sangiovese wine in this area. In 2010, Marco began working on the 
new zoning project. He chose the 7 top hectares, 9 at present, which 
represent a rare, if not unique, example of Chateaux in the Romagna 
region.

He put together a new team and, through mutual understanding 
and empathy, they found a new way to communicate and tell this 
story. Noelia Ricci is a tribute to the classic style, with a contemporary 
approach.

By avoiding over-extraction, excessive alcohol content and highly 
concentrated colors, we strive to make wines having a fi ne structure, 
strong personality and complexity, while maintaining an inviting 
approach and pursuing drinkability.

The fi rst vintage was produced in 2013.

THE REGION

Forlì, Emilia-Romagna, Italy
Forlì is an IGT of the Emilia-Romagna region defi ned to give winemakers 
freedom to be creative outside the local DOC laws, much like the 
Supertuscan moniker. There are over 30 grapes allowed for production 
in the IGT including many standard French varieties. Red, white, rosé, 
still and sparkling wines are all allowed.


