
–  J A N U A R Y  2 0 2 3  –

There are truly countless wines out there in the market as varied as there are people on the planet. 
Wines are inevitably an expression of not only the terroir but the winemaker.  The beauty of this wine 
club is that we explore different countries, different grapes and different styles. Consider this months 
Criolla Grande (ancient grape) from Passionate Wines (experimental New World producer), Filipa Pato 
(Old World, new generation) making all her various Baga wines (ancient variety, new style), and Nittnaus’s 
Pinot Blanc (old world, ancient site, classic style). Every wines has its own story that continues to evolve 
once it’s in the bottle. Drink your wines with consideration. Pair them with something appropriate to 
maximize your experience. Lean in to your adventure.

Wishing you a happy and successful 2023. Enjoy this month’s selections. Email me if you have any 
questions, carol@portersquare.wine.

Kind regards,

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

Via Revolucionaria La Criolla Grande
100% Criolla Grande (aka Mission/Pais), organically farmed, hand 
harvested, aged 5 months in concrete egg on the lees, lightly fi ltered, 
zero added sulfur.

TASTING NOTES: Notes of cherry, strawberry, raspberry, dried rose petals, 
and milk chocolate, light and fresh on the palate with good acidity and 
bright red fruit shining through. The fi nish shows hints of cinnamon, 
crushed dried leaves, and orange peel. This vintage is Glou Glou at its 
best!!. 

SERVING SUGGESTIONS: Serve slightly chilled with soft cheese and 
charcuterie or raw veggies and dip.

THE PRODUCER

Passionate Wines
Passionate Wines is the brainchild of Matias Michelini. He is the 
winemaker, agronomist, and Grand Poobah of his winery named 
Passionate Wines.  Matias strives to make experimental wines that 
express terroir.  These wines are low production and are drawn from 
multiple inspirations, regions, and styles.  The Via Revolucionaria wines 
are single vineyard, unconventional wines, fermented with native yeast.  
He produces a skin macerated Torrontes “Brutal”, an unfi ltered Semillon 
“Hulk”, and a carbonic macerated and fermented Bonarda “Pura”.  The 
Montesco wines are small production wines that focus on place and 
varietals.  Matias continues to experiment with other cuvées with the 
mantra of producing either atypical varietals or classic varietals in non-
traditional methods.

Via Revolucionaria is located in the Uco Valley, which is regarded by 
most as Mendoza’s top growing area. Here, winemaker Matias Michelini 
produces cool-climate wines from experimental grape varieties, each 
of which is sourced from a single-vineyard growing site. Fruit for this 
organic Criolla Grande comes from alluvial soils grown at 3,450 feet 
above sea level. 

THE REGION

Uco Valley, Mendoza, Argentina
Some of the most famous wines in Argentina com from the Uco 
Valley. Uco Valley distinguishes itself from the rest of Mendoza with 
its outstanding climate and soils. Located at the foot of the Andes 
mountains, vineyards are at a higher altitude than other regions, the 
grapes get more intense sun in the daytime and cooler temperatures at 
night.



THE WINE

Filipa Pato Dinamico Tinto
100% Baga sourced partially from estate vineyards in Ois do Bairro, and 
partially from other growers in various villages in Bairrada. Handpicked, 
fully destemmed, and fermented and raised entirely in tank with a very 
gentle extraction.

TASTING NOTES: On the palate, fruity with a nice beautiful structure and 
an almost velvety texture with a very fresh and inviting aftertaste.

SERVING SUGGESTIONS: Beef, pork, poultry, stew.

THE PRODUCER

Filipa Pato
Filipa Pato and William Wouters are a magical wife and husband 
collaboration. Their philosophy is simple: create authentic wines without 
make-up, that express the true nature of the vineyards from which they 
come. They focus on indigenous grapes only. Baga, Bical, Arinto, Cercial 
and Maria Gomes create soulful wines from vineyard sites with soils, 
microclimats and aspect ideal for growing exquisite wine grapes with 
biodymanic practices. In the winery they grapes are handled gently with 
minimal intervention and strict monitoring of the developing wines.

Filipa Pato is a graduate of the University of Coimbra as a chemical 
engineer and refi ned her winemaker skills doing harvests in Bordeaux, 
Mendoza, and Margaret River, as well as with her father Luis Pato, the 
Baga rebel.

William Wouters, chef/sommelier/restaurateur comes from a restaurateur 
family from Antwerp, Belgium. He is a sommelier champion, restaurateur 
and former head chef of the Belgian national Soccer team on the World 
cup in Brazil and the European cup in France.

THE REGION

Bairrada, Beiras, Portugal
The Beiras region in located in north central Portugal known for its rich 
red wines made from the Baga grape. Beiras reaches from the Atlantic 
coast all the way to the border of Spain. Bairrada is on the western edge 
of this region and thus heavily infl uenced by the Atlantic Ocean. Soils 
are limestone clay, a terroir that extends into the famous Dão region. 
Baga is the star grape here with over 75% of the plantings. Merlot, 
Cabernet Sauvignon and Touriga Nacional are often blended to add 
softness and depth. White wines are generally made from Fernao Pires 
and Bical. Although Bairrada has been making wines for centuries, it 
only obtained its DOC status in 1980. 18th century shenanigans with 
port producers injured the areas reputation and caused a government 
mandated uprooting of all the vineyards..



THE WINE

Anita & Hans Nittnaus Pinot Blanc Heideboden
100% Pinot Blanc, organically grown, fermented spontaneously and 
aged ten months in stainless steel on its fi ne lees, this wine rarely tops 
13% alcohol, and typically carries around a single invisible gram of resid-
ual sugar.  

TASTING NOTES: Vivid, lifted stone fruits refl ect its low-intervention ori-
gins, medium bodied and lush on the palate.

SERVING SUGGESTIONS: Pasta with cream sauce or veggies, fi sh poultry, 
or drink on its own.

THE PRODUCER

Anita & Hans Nittnaus
It all started in the 80s under the shadow of the wine scandal that still 
hung over us. We, the affected ones, who had nothing to do with it but 
a proper pit in the stomach wishing for nothing more than to show the 
rest of the world properly that Austria could make fi ne red wines. At the 
time we were Austria: nothing in the red wine world. Bordeaux, Merlot, 
Cabernet Sauvignon. We thought these were the magic words and so 
we relied on these horses to drive us and be part of the big race.

But even in 1990 we were itching to fi nd out whether comparable 
qualities could not be made with domestic varieties. Because the name 
should also stand for the area and the quality, we fell on Pannobile—a 
cross between Pannonia and Nobel, which has been maturing for almost 
20 years.

THE REGION

Burgenland, Austria
One of 13 DAC regions in Austria, Mittelburgenland applies on to wines 
made from Blaufränkisch grapes in the central Burgenland region on 
the border of Hungary. There are three different quality levels: Generic 
Mittelburgenland DAC, the DAC with a vineyard designation which must 
be aged in large neutral oak or small oak barrels, and DAC Reserve 
which must be aged in large oak casks or small oak barrels. Wines are 
sampled and judged for quality and typicity;. Climate is warm, sunny, 
and dry in contrast to the rest of Austria. Soils are deep loamy clay that 
retains water and keeps the vines hydrated.



THE WINE

Stafford Hill Pinot Noir
100% Pinot Noir, organically farmed, blended from different vineyard 
sites, minimal intervention. 

TASTING NOTES: Benchmark Willamette Valley Pinot Noir with bright red 
berris, mushroom and forest fl oor.

SERVING SUGGESTIONS: Roast chicken or duck, pasta with mushrooms.

THE PRODUCER

Holloran Vineyard Wines
Eve and Bill moved to the Portland area in 1999. Their entry into the 
wine business was simply meant to be.

They purchased a “heritage” vineyard on Worden Hill Road in Dundee 
and a large parcel of land perfect for grape growing in the Eola-Amity 
Hills AVA. When the harvest of 1999 fast approached they needed a 
place to make wine so the winery began in a converted horse barn lo-
cated at their West Linn property in September 1999. (Bill is credited for 
launching the “garagiste” movement in Oregon in 1999.) Their

fi rst harvest in 1999 produced 500 cases of Pinot noir, Riesling, and 
Chardonnay.

Fast forward many years and the winery and vineyards have since been 
expanded as has HVW’s case production.

Bill started in technology when punched cards were in vogue, and has 
“retired” from the software business to be full time at HVW. Eve began 
her career as a graphic designer. She now manages events, marketing, 
wine dinners, and tastings.

THE REGION

Willamette Valley, Oregon
Willamette Valley stretches for 150 miles from Portland to Eugene 
and is known mostly for it’s delicate and earthy Pinot Noirs which, some 
say, rival those of Burgundy. Most vineyards lie in the foothills on the 
west bank of the Coast Range which forms the valley. Soils are clay-like 
Jory loam.



THE WINE

Zarate Albarino
100% Albariño sourced from estate vineyards averaging over 35 years of 
age in the parishes of Sisán and Padrenda in Val do Salnes’ central core, 
wild-yeast fermentation, aged on the lees. 

TASTING NOTES: Balanced and very mineral with lively acidity.

SERVING SUGGESTIONS: Seafood, seafood, seafood.

THE PRODUCER

Bodegas Zarate
It was in 1953 that Ernesto Zárate initiated the Albariño Festival in 
Salnés’ capital of Cambados. Yet, he withdrew his wine from the festival’s 
competition three years later having won fi rst prize each year, vowing 
not to re-enter until another grower had matched his accomplishment. 
To this day, no one has.

Today, it is seventh-generation Eulogio Pomares at the helm of 
this ancient bodega, and he is even more quality-driven than his 
predecessors. As he told Food & Wine’s Ray Isle, “the problem with 
Albariño is that the message has been ‘drink young, drink young, drink 
early, drink young’ for the last 20 years. But the best thing with Albariño 
is to make wines that last.”

Through an estate blessed with old vines, great terroirs, and his own 
perfectionist approach, Pomares does just that, making Albariños that 
are not only the best white wines of Galicia, but potentially in all of 
Spain.

Yet, Eulogio’s brilliance isn’t limited solely to Albariño; he also makes fi ne 
reds from the native Espadeiro, Caiño Tinto and Loureiro Tinto varieties. 
Not only do they rank with Galicia’s fi nest, but they also honor the tintos 
that—prior to the phylloxera devastation of the 1890s—dominated 
viticulture in his locale, the Val do Salnés, in the heart of Rías Baixas.

The whites are strikingly reminiscent of the breathtaking purity and 
minerality of Klaus Peter Keller’s Rheinhessen Rieslings, while Pomares’ 
red wines boast astonishing richness and depth for such a cool growing 
region.

THE REGION

Rias Baixas, Galicia, Spain
Galicia is the area in the far northwest corner of Spain right above 
Portugal. As green and lush as Ireland, the region is greatly infl uence by 
its Atlantic coastline with lots of rain, mist and fog. The ocean cools the 
grapes at night thus augmenting acidity in the wines from this region.



THE WINE

Domaine des 13 Lunes Vin de Savoie Apremont
100% Jacquère, biodynamically farmed, hand harvested, fermented 
with native yeasts, aged in stainless steel, lightly fi ltered and fi ned with 
minimal added SO2.

TASTING NOTES: Clean, fresh, and mineral like the Alpine region itself.

SERVING SUGGESTIONS: Seafood, salads, or enjoy on its own.

THE PRODUCER

Domaine des 13 Lunes
Fiercely independent, Sylvain Liotard describes himself as “chef de 
lui-meme, vigneron,” in this order, which loosely translates to “his own 
boss, and winemaker.” After many years spent as a woodworker in 
Grenoble, Sylvain decided to search out a more pastoral vocation, and 
through diligence and chance, ended up taking over a vineyard on the 
border b etween Isère and Savoie. Here, Sylvain has forged his own 
path, while also staying open to the advice and tips from his friends and 
established neighbors at Domaine Giachino. 

Sylvain writes: “Each day I try to be happy in my life as a winemaker, 
to take care of the life that surrounds me, to be creative in my own 
process, practice biodynamic farming, and to produce wines that are a 
photograph of the past year, in order to share with everyone this small 
bit of history. 

To work organically and biodynamically is to take care of the soil, 
anticipate disease, and work as much as possible with plant infusions 
and decoctions… but also, to intervene as little as possible during 
vinifi cation, watch closely each day, and master the process of 
fermentation – and of course, to be patient and confi dent.” 

THE REGION

Apremont, Savoie, France
Wines of the AOP Apremont are produced exclusively from the local 
grape called Jacquère, the most widely planted variety in the Savoie. 
The Domaine des 13 Lunes Apremont vineyards are at the highest 
elevations of the appellation and are very close to the Savoie border 
with Isère. Soils are free-draining and composed of limestone which 
holds the sun’s heat at night and helps to refl ect the sun during the day. 


