
–  F E B R U A R Y  2 0 2 2  –

As we round the corner to completing year two of the corona virus, the scars of Covid are apparent 
everywhere in Porter Square with Christopher’s and The Toad still shuttered, the nightlife all but gone. 
We are also seeing the world through the lens of our winemakers and distilleries with rising prices, 
supply chain issues, global warming, tariffs, trade policies, shortages and political upheaval. Life is hard. 
Wine is easy. Let’s drink some wine. We’ve got some great selections from the Languedoc and a rare 
Sauvignon Gris from Chile.

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

WINE CLUB

13 WHITE STREET • CAMBRIDGE, MA 02149 • 617 547 3110 • PORTERSQUARE.WINE



THE WINE

L’Amandier Coteaux de Peyriac
100% Cinsault, organically grown, hand sorted, de-stemmed, cold 
soaked, aged in tank, unfined, lightly filtered, no added sulfur. 

TASTING NOTES: Bursting with notes of blueberries, cassis and strawber-
ries and seemingly seasoned with white pepper,, the ultimate easy-drink-
ing, everyday red.

SERVING SUGGESTIONS: Serve with casual fair such as burger, pizza or 
barbecue.

THE PRODUCER

Domaine des Homs
In between the ancient Roman city of Narbonne and the old Cathar 
stronghold of Carcassonne, Domaine des Homs is a tribute to old-fash-
ioned values. The good-natured, genuine and imminently pragmatic 
Jean-Marc and Anne De Crozals farm a sublime 20-hectare plateau deep 
in the Languedoc’s Minervois. In 2006, they began converting to organic 
farming practices and earned their certification in 2009. Regular plowing 
sets them apart from their neighbors, allowing their sand, silt, clay and 
schist soils to retain water in this otherwise windy, sunny and extremely 
dry climate.

In the cellar, the attention to detail is no less impressive, and each wine, 
from their AOC Minervois to their Vin de Pays d’Ocs, is treated as its 
own entity, employing long vinifications on primarily native yeasts to 
translate the depth and soul of their magnificent terroir. The resulting 
wines are as seamless and approachable as the people who bring them 
to life, with deep, thirst-quenching reds, sun-kissed, elegant whites and 
succulent rosés. Their exceptional value is a marvel when one considers 
the incredible attention to detail that goes into every bottle..

THE REGION

Coteaux de Peyriac, Languedoc-Roussillon, 
France 
Coteaux de Peyriac is an IGP covering roughly the same area as Min-
ervois used for wine that are made outside of the Minervois AOC laws. 
The climate is Mediterranean with lots of sunshine and little rain. Soils 
are clay-limestone. Grenache, Syrah, Mourvèdre, and Carignan do well 
here with the IGP also allwoing Cabernet Sauvignon, Merlot, and Pinot 
Noir. Thus, most of the IGP wines are blends. The terms Nourveau or 
Primeur may be used on the labels here to indicate a very young wine 
likely without malolactic fermentation..



THE WINE

Mas du Colombel, Faugères
Grenache (30%), Syrah (25%), Carignan (25%), Mourvèdre (20%), cold 
macerated, aged in concrete, blended for maturation before bottling. 

TASTING NOTES: Loaded with mineral and blackberry notes, full and firm-
ly structured with notes of pepper, tea, smoked meat and black fruit on 
the palate, generously juicy, structured tannins, Old World in style with 
evident fruit purity and provenance of place..

SERVING SUGGESTIONS: Beef stew, pork chops, roasted duck.

THE PRODUCER

Mas du Colombel
Faugères is a relatively new appellation, founded in 1982, as a break-
away from the much larger Coteaux de Languedoc when the unique 
quality of its wines was realized. Schist soils are largely the reason for 
the outstanding quality of the wines. The reds are mostly GSMs. Mas 
du Colombel, owned by Eric Chabbert, is in the heart of the schist-rich 
areas of Faugères. Small production and hand-crafting is the order of the 
day with this producer, who is largely seen as a rising-star of the area. 
Internationally the wine media seems to be agreed that his wines drink 
at twice to three times their price-point… and we completely agree...

THE REGION

Faugères, Languedoc-Roussillon, France 
Faugères is known for making rich, ripe wines from Rhone varieties. The 
AOC covers a range of southern slopes just a few miles inland from the 
Mediterranean sea. The hills protect the vines from cold north winds 
and point the vineyards toward the sun. The steeper sites produce the 
best wines. Soils are free-draining schist comprised of an ancient seabed 
compressed by the shifting of hte Alps and the Pyrenees. Red wines 
must be at least 20% Grenache or Lledoner Pelut, 15% Syrah and at 
least 5% Mourvèdre. Carignan and Cinsault may be added. Whites are 
also produced from Grenach Blanc, Marsanne, Roussanne, and Rolle 
(Vermentino). Rosés are also made as well as Eau de Vie.



THE WINE

Casa Silva, Sauvignon Gris 1912 Vines Estate 
Grown Valle del Colchagua 
100% Sauvignon Gris, organically grown, fermented in stainless steel, 
aged in tank.. 

TASTING NOTES: Delicate melon aromas and mineral notes, fresh, good 
body, very good acidity and notes of ripe green melon.

SERVING SUGGESTIONS: White fish, scallops, grilled calamari, seafood 
pasta.

THE PRODUCER

Casa Silva
The Silva family has its origins in the Colchagua Valley and projects its 
work out from there to the world each day. Its wines reflect its commit-
ment and the passion each member of the family has to and for the 
earth. Viña Casa Silva is a 100% family-owned company that seeks to 
transfer the pride of its roots and its respect for nature and their people, 
to the world and its future generations.

From Colchagua’s best terroirs, these perfectly balanced wines are com-
plex and intensely elegant. They are made with the precise use of oak 
and have the structure necessary to accompany a wide range of culinary 
possibilities. The Casa Silva line was created with the best restaurants 
and wine shops around the world in mind..

THE REGION

Valle del Colchagua, Rapel Valley, Chile 
One of Chile’s most famous wine regions, Colchagua Valley is known 
for its outstanding red wines from Cabernet Sauvignon, Carmenère 
and Syrah. n addition to Casa Silva, this is home to Lapostolle 
and Los Vascos, a joint venture with the Rothchilds. The climate is 
Mediterranean—warm but cooled by ocean breezes with little rainfall. 
It stretches 70 miles from the coastal hills into the Andes foothills. The 
steeper slopes on the edge of the coastal range have the best sites 
offering cooler temperatures and orienting vines toward the sun. The 
Tinguiririca River plays a huge role in the region providing meltwater 
from the Andes. In addition to the reds, Chardonnay and Sauvignon 
Blanc are grown here as well as a little Sauvignon Gris.



THE WINE

Villa Creek Cellars, White Wine Cherry House 
Paso Robles 
50% Grenache Blanc, 50% Clairette, organically farmed, the Clairette is 
aged in French oak with full malolactic fermentation, the Grenache Blanc 
is aged in neutral oak with partial fermentation. . 

TASTING NOTES: Yellow flowers and yellow fruits, good salinity and hints 
of sunflower kernel and anise. The neutral oak aging provides good 
texture and body to this white wine without imparting flavor. Excellent 
acidity produces a snappy finish..

SERVING SUGGESTIONS: Poultry, pork, pasta.

THE PRODUCER

Villa Creek Cellars
All great wine begins with a passionate farmer. The grapes of the area’s 
most progressive vineyards, James Berry, Denner, Bassetti, and Luna 
Matta currently grace the wines of Villa Creek Cellars. Per acre contracts 
insure that the fruit comes off the same blocks each vintage. The Cher-
ry’s own 60 acre estate on the west side of Paso Robles boasts eleva-
tions of 1500-1800 feet, calcareous soils, south facing slopes and ample 
water. Grape growing conditions don’t get much better. In the Spring of 
2012, the Cherry’s finished planting their first grape vines, 3.5 acres of 
Grenache. They look forward to planting Mourvèdre and Carignan in the 
months to come.

THE REGION

Paso Robles, Central California 
Paso Robles is on the southern part of the Central Coast AVA, on 
the north half of San Luis Obispo County. This is home of the Rhone 
Rangers, a group of some of California’s most famous pioneering 
winemakers making Grenache, Syrah, Mourvedre blends in the US. 
Zinfandel and Cabernet Sauvignon are also common here. This is 
cowboy country. While it lacks the tourism factor of Northern California, 
there are many serious wineries across the region..



THE WINE

Montepeloso, A Quo Toscana
This is a Supertuscan blend of Montepulciano, Sangiovese, Cabernet 
Sauvignon, Marselan, and Alicante Bouschet, 90% de-stemmed, 
unfiltered.

TASTING NOTES: The intense nose is dominated by dark fruits and bal-
samic notes, intermixed with spicy aromas and mineral notes. On the 
palate the texture is mineral combined again with hints of black fruits 
and aromatic woods..

SERVING SUGGESTIONS: Pasta with red sauce, poultry, pork, beef..

THE PRODUCER

Montepeloso
Owned by Fabio Chiarelotto & Silvio Denz , they produced their first 
vintage in 1994. Fabio purchased the estate in 1998, after years in ac-
ademia working as an historian. While the estate had achieved renown 
under the former owners, Chiarelotto believed it held the potential to 
take quality even higher.

Looking to the future, Chiarelotto decided to drastically restructure (i.e., 
cut back) the vines in early 1999. As the estate emerges from those 
changes, his healthier vineyards and growing understanding of the wines 
has positioned the estate to achieve even greater levels of quality. The 
soils are Lime-rich petrified clay and silex with an elevation of 50-100 m. 

THE REGION

Toscana, Italy 
Probably the most famous of all the wine regions in Italy, the reputation 
of Tuscany’s wines are rivaled only by those of the Piemonte region. Gor-
geous, gentle rolling hills and majestic cypress trees mark the landscape. 
This is home to some of Italy’s most renowned DOCGs, Chianti, Brunello 
di Montalcino and Vino Nobile di Montepulciano. The climate ranges 
from warm on the coastal areas to more continental inland where eleva-
tions create diurnal temperature swings. Sangiovese is king here except 
in the Bolgheri region, where supertuscans are made with international 
varietals such as Cabernet Sauvignon and Merlot.



THE WINE

Domaine Rimbert, Saint-Chinian Les Travers 
Rouge 
Predominantly Carignan and Syrah, with Cinsault and a small amount 
of Mourvèdre ranging in age from 20-50 years old, organically farmed, 
hand harvested, de-stemmed, wild yeast fermented, gravity bottled, 
lightly filtered. 

TASTING NOTES: Bright fruit and high toned (blueberry, raspberry, plum), 
punctuated with herbal notes (thyme in particular) and just enough 
texture and minerality to transport one to the rolling garrigue-studded 
slopes of Berlou. Deliciously gluggable, this wine is also capable of 
aging.

SERVING SUGGESTIONS: Beef, pork, poultry.

THE PRODUCER

Domaine Rimbert
Jean-Marie Rimbert, a native of Provence, arrived in the Languedoc 
nearly  25 years ago & managed the vineyards at Château de Flauger-
gues for 5  years until he saved up enough to purchase his first parcels of 
gnarled  ancient Carignan vines that had been nurtured in schist-laden 
soils for the  better part of the last century.

Today, Domaine Rimbert is 20 hectares spread amongst 40 diverse 
parcels each with different soil compositions & expositions. The village 
of Berlou (where Jean-Marie has his Chai) has the highest elevation in 
all of the St. Chinian AOC & is the only place in the region that possess-
es Schist rich soils. From the beginning, his objective was to cultivate 
vineyards with the utmost respect for the environment & his wines reflect 
all of the natural beauty, depth & flavor from those vines. The wines 
Jean-Marie crafts are a passionate testament to this region’s multidimen-
sional & ever-expanding potential..

THE REGION

Saint-Chinian, Languedoc-Roussillon, France 
A true southern France wine region. The vineyards here are terraced with 
clay-limestone in which one finds the seams of red sandstone particular 
to this area. The deep red soil accumulates heat during the day which it 
then returns to the grapes at night thus helping the development of the 
berries. The Mediterranean climate benefits from the cooler air of the 
nearby hills. The vineyards are located on a south-easterly facing slope 
which makes them ideally placed to benefit from the sunshine.


