
–  F E B R U A R Y  2 0 2 0  –

I’m always on the lookout for interesting domestic wines and was excited to come 
across Flat Brim’s Fortune Teller. Carbonic macerated Pinot Meunier? Defi nitely. Vina 
Sastre is making gorgeous natural wines in the Ribera del Duero. This month we have 
their Roble Tempranillo. Lastly, Tramin is a cooperative of some outstanding producers 
in Alto Adige. The don’t make a bad wine and here we share their Gewürztraminer. I 
highly recommend it with some Indian take out.

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

Viña Sastre Ribera del Duero Roble
100% Tinta del País (Tempranillo), organically farmed from 25 year old vines, 
long maceration, aged in French and American oak, unfiltered.

TASTING NOTES: Bright red fruit with notes of earth and toast. The palate 
is soft and accessible while maintaining impressive structure.

SERVING SUGGESTIONS: Beef, duck, pork.

THE PRODUCER

Viña Sastre
Viña Sastre is a family-run winery located in the heart of the Ribera del 
Duero in the town of La Horra boasting some of the oldest vineyards 
of the region. Jesús Sastre is the winemaker and vineyard manager. 
His philosophies and talents have been a driving force of the winery. 
Committed to organic farming and biodynamic agricultural principles 
on land inherited from his grandfather, the level of his expertise is 
unquestioned. All the wines are made in the most natural manner, never 
fined or filtered. Wines are cold stabilized naturally by moving the wine 
from the barrel room to separate tanks in a part of the winery whose 
temperature is naturally regulated by the outdoor air. This is all a part of 
the vision that Jesús and his late brother, Pedro, shared for making wine 
in the most natural way possible.

THE REGION

Ribera del Duero, Castilla y León, Spain
A renowned wine region in northern Spain dedicated almost entirely 
to the production of red wines, mostly Tempranillo known locally as 
Tinto FIno or Tina del Pais. Riber del Duero sits on a plateau at about 
2800 ft on the bank of the Duero river (it’s the Douro river in Portugal). 
The Sierra de la Demanda and Sierra de Guadarrama mounts shelter 
the region and are responsible for very hot dry summers and extremely 
cold winters. Wines are deep and structured and very agable. During 
the growing season, warm daytime temperatures are tempered by 
cool nights lending to the ripeness and acidity of the grapes. Soils are 
a combination of limestone, marl and chalk under silt and clay. Wines 
must be at least 75% Tempranillo and may be blended with Cabernet 
Sauvignon, Merlot or Malbec and a small amount of Albillo or Garnacha. 
Aging requirements are the same is Rioja—Crianza 2 years, 12 in oak, 
Gran Reserva five years, two in oak. The region also produces Garnacha 
rosés. Albillo is the only white varietal grown here but is not allowed to 
carry the DO.



THE WINE

Fortune Teller Carbonic Red Blend 
70% Pinot Meunier, 30% Pinot Gris, sustainably farmed from 40 year old 
vines in Columbia Valley, carbonic maceration, wild yeast fermented, 
unfiltered and unfined.

TASTING NOTES: A fun and unusual wine, light in style with excellent 
bright red berries with a stony backbone.

SERVING SUGGESTIONS: The fruit forward character of this wine makes 
it a perfect pairing for casual foods such as burgers and pizza. It’s also 
great to drink on it’s own.

THE PRODUCER

Flat Brim Wines
Flat Brim Wines is an Urban Winery in the heart of Portland, Oregon. 
Utilizing minimal intervention techniques and working with sustainable 
vineyards, they produce enjoyably bright wines to share with friends at 
dinner parties, on rooftops or front porches.

They chose Portland because the city sits in between some of the most 
exciting and diverse wine regions in the US. They source fruit from 
sustainable vineyards in Eastern Washington’s Columbia Valley, the 
breathtaking Columbia Gorge, the world renowned Willamette Valley 
and the hidden gem that is Southern Oregon. This diversity ensures they 
have a wine to satisfy any taste.

THE REGION

Columbia Valley, WA
Washington state is producing some of the most balanced wines in the 
US and Columbia Valley is its largest AVA. It occupies the north-eastern 
corner of the state around the Columbia River and includes most of the 
smaller AVAs such as Walla Walla and Red Mountain. Canada borders 
the north, the Cascade Mountains on the west. The valley along the river 
is desert-like. The landscape is a result of glacial floods from the last ice 
age that sent huge volumes of water across the region. These floods 
formed Oregon’s Willamette Valley and left significant deposits across 
the region which range from silt to gravel to sand. Columbia valley gets 
more sunshine than California due in part to the Cascade Mountains rain 
shadow. Climate is continental with strong diurnal temperatures. Irriga-
tion is often necessary. The River and its tributaries help moderate both 
summer and winter temperatures. The cooler air reduces the risk of vine 
diseases and pests, thus most of the vines here are planted on their own 
rootstocks.



THE WINE

Tramin Gewürztraminer
100% Gewürztraminer, organically farmed, stainless steel fermented.

TASTING NOTES: Refreshing and clean with balanced acidity and weighty 
texture, juicy tropical lychee and starfruits complement a fl oral fi nish.

SERVING SUGGESTIONS: A versatile food wine, pairs with Asian and 
Indian foods, salads and appetizers. Can also be served as an aperitif.

THE PRODUCER

Tramin
Located in the heart of Alto Adige in the town of Termeno on the south 
side of the Alps, Tramin comprises of one of the oldest networks of 
farmers forming a winery. Rich in tradition, Tramin’s wines are authentic 
expressions of a unique terroir, supported by a common philosophy of 
hard work, dedication, confi dence and creativity among all participating 
members. Tramin operates on a human scale with a farmer-to-land ratio 
similar to that of a small estate, allowing for delicate hand-harvesting. 
A unique architectural landmark that blends in among its natural 
surroundings was designed for Cantina Tramin’s new headquarters in 
2010, combining a modern structure with the original cellar. Designed 
by leading Italian architect Tscholl Werner, the building is located on 
the exact footprint of the original cellar so as not to sacrifi ce any land 
from the surrounding vineyards. Founded in 1898 by Pastor Christian 
Schrott, Tramin now boasts 270 members across approximately 620 
acres in the communities of Tramin, Neumarkt, Montan and Auer. The 
winery itself is located on the Wine Route in the commune of Termeno 
— or Tramin in German — a few miles south of the provincial capital 
Bolzano and 60 miles from the Austrian border. Approximately 37 
acres of Tramin’s vineyards are currently cultivated using organic and 
biodynamic principles. With 12 Tre Bicchieri-award winning wines to 
date, Tramin also boasts the talent of Willi Stürz, named Gambero 
Rosso’s “Winemaker of the Year” in 2004. A professional of uncommon 
depth and focus, Willi cultivates a balance of traditional winemaking with 
the use of modern technology and deep expertise, which has resulted in 
great success for Tramin. 

THE REGION

Süditrol-Alto Adige, Trentino-Alto Adige, Italy
The town of Tramin — the German name for Termeno — is home to 
the aromatic grape, Gewürztraminer. Termeno lies on the edge of Lake 
Caldaro in the Alps. The lake helps to temper the cold weather. Monte 
Roen rises above the town with it’s olive groves, fi g and lemon trees 
and cypresses. The region considers itself more German than Italian 
and both languages are spoken here. The region has a strong tourist 
economy with many people coming to hike and bike.



THE WINE

Àgape
100% Nerello Mascalese, organically farmed, wild yeast fermented in 
stainless steel, unfiltered.

TASTING NOTES: Light cherry red. Intense nose with red cherry, white 
pepper, smoke, flint. Fresh acidity, flinty with some spice notes.

SERVING SUGGESTIONS: This Sicilian red finds its natural home with 
pastas, red sauce, beef and pork.

THE PRODUCER

Valdibella
Valdibella is a cooperative in the Camporeale area of western Sicily 
dedicated to growing grapes, olives and almonds. They focus on the 
traditional grapes of Catarotto, Grillo, Inzolia, Nero d’Avola, Perricone 
and Nerello Mascalese. The vineyard is made up of a total of 38 hectares 
of vineyards located 300m-500m above sea level. The area is very windy 
with marked daily temperature ranges. They attach great importance 
to the growing phase of the grapes, concentrating on techniques 
that ensure high quality, bush-trained or espalier-trained cultivation, 
producing low yields, and using zero tillage, green pruning and manual 
harvesting.

Since 2009, they started to implement the Charter for Biodiversity 
program. Organic growing by itself is not enough. A monoculture, even 
if organic is always negative. Thus they integrated the vineyard with 
other typical crops: olives, almonds, figs, pomegranates, close to natural 
areas, woodland, ponds, fallow, hedges, mounds of stones, etc., thereby 
creating a more stable and balanced agro-ecosystem. They use cover 
crops of legumes and create uncultivated corridors every 3 rows, and 
use no insecticides.  No chemicals are used in the vinification process, 
not even for clarification. Sulphites are minimal or non-existent.

THE REGION

Western Sicily, Italy
Sicily is the largest island in the Mediterranean Sea and Italy’s 
southernmost region. Vines were brought here by the Greeks thousands 
of years ago. Once known primarily for sweet wines and bulk wine 
production, Sicily’s reputation for producing wines of character is 
growing. Most of the vineyards are located on the west side of the island 
which is characterized by the diversity of crops, high mountains and 
scenic valleys.



THE WINE

Porcospino
100% Primitivo, sustainably farmed, whole berry, wild yeast fermented in 
neutral oak, aged 10 months on the lees.

TASTING NOTES: Rich, dark, unctuous, explosive briar berry, ripe and 
restrained. You can lay this bottle down for 4-5 years. 

SERVING SUGGESTIONS: Beef, pork, pasta with red sauce, stews.

THE PRODUCER

CasaSmith
Charles Smith is one of the canons of Washington State winemaking. 
Famous for transitioning from hard-partying rock band manager to 
renowned winemaker, CasaSmith is a project dedicated to Italian 
varietals grown in Washington state.

In 2015, the Charles Smith footprint broadened to Seattle with the 
opening of Jet City, the largest urban winery on the west coast, that has 
attracted tens of thousands of visitors since its debut.

In 2017, he unveiled a new name for his international company and vast 
portfolio – Wines of Substance, which is defined as the quality of being 
important, valid and significant. Wines of Substance illustrates Charles’ 
philosophy of producing exceptional wines to be enjoyed by everyone 
around the globe.

Charles Smith is the only person to have received Winemaker of the Year 
distinctions by both Wine Enthusiast (2014) and Food & Wine (2009). In 
2008, K Vintners was recognized by Wine & Spirits magazine as one of 
the “Best New Wineries of the Last Ten Years,” and as “Winery of the 
Year” in their annual buying guide. His wines continue to receive broad 
recognition from leading wine publications such as Wine Advocate, 
Wine Spectator, Wine Enthusiast, and Wine & Spirits with 165 scores of 
95 points and above, and 632 scores of 90 points and above.

Charles currently resides in Seattle and Walla Walla with his daughter, 
Charlotte.

THE REGION

Wahluke Slope AVA, Columbia Valley, WA
Established in 2006, Wahluke Slope is an alluvial fan gravel bed, the site 
rests above the flood plain of the Columbia River. Under the topsoil is a 
layer of caliche and basalt, 6-12 inches deep, creating a calcium and iron 
rich media that forces roots to struggle. The AVA has one of the driest, 
warmest climates in the state, allowing for near complete control of vine 
rigor and ripening. Top grapes grown here are Merlot, Syrah, Cabernet 
Sauvignon, Riesling, Chardonnay, and Chenin Blanc.



THE WINE

Van Ardi White
100% Kangoun, temperature control fermentation in stainless steel.

TASTING NOTES: Melon, and peach on the nose, balanced and off dry, 
the fruit character continues with notes of apricot.

SERVING SUGGESTIONS: Fish, cold appetizers and salads, spicy foods.

THE PRODUCER

Van Ardi
Van Ardi, with a mere 9 hectares of vineyards, is located in the foothills 
of the extinct volcano Aragats at the altitude of 1,000 meters above 
sea level. The vineyards are hand-harvested and wines are basket 
pressed, The wines are kept in Karabakh oak barrels and French barrels. 
Varuzhan Mouradyan is the agronomer and winemaker. An economist by 
profession, he graduated from the school of oenologists at Davis, having 
studied many winemaking techniques in California. He is supported in 
everything by his wife Anahit and three daughters. German oenologist, 
Josef Watzl, consults with him on his white wine projects. On each bottle 
of wine, Van Ardi is depicted as the Sun God – Shivini from the pantheon 
of the gods of Urartu, and the name of the wine is translated from the 
ancient Armenian as Sun over Van. Van is the capital of ancient Armenia 
and Urartu.

THE REGION

Armenia
Armenia, like many of its neighbors, has had a winemaking tradition 
going back thousands of years. It is home to several hundred indigenous 
varietals. The country is mountainous and many vineyards are located 
at very high elevations. Soils are generally volcanic, stony and poor. 
Risk of vine diseases is low so many vines are ungrafted. The climate 
in the region is strictly continental. In winter, temperatures can drop 
down to -20 °C. Summer is hot and arid, the period without rains can 
last up to two months. Grape varietals include Haghtanak and Kangun, 
autochthons Kakhet and Areni.



–  F E B R U A R Y  2 0 2 0  –

THE WHITES: We start  with a Gewürztraminer from Tramin, a cooperative of some 
outstanding producers in Alto Adige. The don’t make a bad wine and here we share 
their Gewürztraminer. I highly recommend it with some Indian take out. For that matter, 
you can drink both whites with your Indian take out. Van Ardi is an Armenian white, off 
dry and perfect for spicy food.

THE REDS: I’m always on the lookout for interesting domestic wines and was excited to 
come across Flat Brim’s Fortune Teller. Carbonic macerated Pinot Meunier? Defi nitely. 
Also from Columbia Valley, Charles Smith is making some cool Italian varietals. His 
Primitivo will put any California Zinfandel to shame. From Italian varietals grown in Italy, 
Valdibella’s Nerello Mascalese is a small production wonder, balanced and delicious. 
Finally, Vina Sastre is making gorgeous natural wines in the Ribera del Duero. This 
month we have their Roble Tempranillo. 

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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