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You probably don’t think of the places like Ukraine when you think about vineyards but, in fact, Ukraine 
has a wine tradition going back to the 4th century BC. I don’t have any Ukrainian wine for you this 
month, but it’s good to remember that most wine regions across the world have faced their own 
challenges whether due to war, natural disaster, economic or political strife. Among this month’s wines 
are one from Lebanon where winemakers have had to survive countless challenges including years of 
war where they are still affected to this day. South Africa obviously had it’s own problems and it’s wines 
were boycotted during appartheid, and Chianti almost blew it entirely with an aggressive expansion 
of the classic region which subsequently led to gross overproduction of lower quality swill. Thankfully, 
winemaking knowledge and methods have come a long way and there is much to be appreciated from 
around the globe.

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
20% Obeïdi, 20% Rolle (Vermentino), 20% Clairette, 20% Sauvignon 
Blanc, 20% Chardonnay from average 20 year old vines, hand harvested, 
fermented in foudres and demi-muids, aged 8 months on the lees.

TASTING NOTES: Packed with fruit and freshness, the native Obeidi 
variety imparts a hint of easygoing eastern style

SERVING SUGGESTIONS: Salads, appetizers, fish, poultry.

THE PRODUCER

Massaya
Massaya, “Twilight” is the brainchild of two dynamic Lebanese brothers 
who have harnessed the potential of their fabulous terroir to the know-
how of two French wine-making dynasties. Since Biblical times, Lebanon 
has been acclaimed for its prized Bekaa Valley wines. Today, this bijou 
winery, with its clay-limestone vineyards, nestled between the mountains 
and the Mediterranean, produce a range of unique wines that captures 
the spirit of the Levant.

Massaya is more than a wine. It is more than a business. Massaya 
is the embodiment of modern-day Lebanon, and is a message of 
sophistication and civilization. While drawing on the technique of the 
Brunier and the Hebrard, legendary French vintners, Massaya refuses 
to imitate Chateauneuf or Saint Emilion. They are the winemakers of 
Lebanon, and their ancestors are the inspiration.

They firmly believe that wine and arak embody the best flavors of our 
beautiful Lebanon—the spirit of its people and the pervasive message of 
civilization, tolerance and coexistence. The dream is for the Bekaa Valley 
to once again covered with vines and for the Lebanese people to regain 
the title of their ancestors: the true masters of wine in the ancient and 
modern world.

THE REGION

Bekaa Valley, Lebanon
90% of Lebanese wines come from the Bekaa Valley yet the challenges 
to the winemakers of the region cannot be underestimated. Lebanon 
was part of the Ottoman Empire when the production of wine was 
outlawed save for being made for religious purposes. After WWI 
the French reignited the wine industry as is evidenced by all the 
French varietals present in the vineyards, however the Lebanese War 
subsequently decimated the wine market with mass casualties and 
people fleeing the country. Lebanon continues to cope with the conflict 
in neighboring regions (Syria), the explosion of the Beirut port and 
ongoing domestic unrest and economic problems. 



THE WINE

Wine
83% Sangiovese, 17% Canaiolo, organically farmed, hand harvested, 
wild yeast fermentation, aged 14 months in oak and tonneaux. 

TASTING NOTES: Full-bodied, wild herbs, vivacious cherry with a smack 
of sour plum and a racy acidity in tandem with layers of deliciously pure 
red fruit.

SERVING SUGGESTIONS: Pasta with red sauce, naturally, poultry, veal, 
beef stew.

THE PRODUCER

Corzano e Paterno
First of all, the Corzano e Paterno estate is incredibly beautiful, and 
there is some amazing history here (Corzano history).After falling in love 
with the area, Wendel Gelpke, a reputable Swiss architect, purchased 
the Corzano property back in 1969, and then the neighboring property 
of Paterno in 1974. The estate is located in the Colli Fiorentini, just 14 
km south of Florence in the village of San Casciano, in the Val di Pesa. 
It covers 140 hectares and extends over two slopes with a narrow valley 
running in between these slopes. Eighteen hectares are planted to vines 
in clay and limestone soils, and these vineyards lie 300 meters above sea 
level on steep, stony slopes. The vineyards face south-southwest to form 
a natural amphitheater, at the foot of which is the Via Cassia (the road 
parallel to the river Pesa), which separates the Corzano e Paterno estate 
from the Chianti Classico sub-zone. 

Farming on the estate has always been organic, and their Sardinian 
sheep herd roams the rows to naturally fertilize the vines.The winemaker 
is Arianna Gelpke (Wendel’s daughter) and the vineyards are managed 
by Aljoscha Goldschmidt (Wendel’s nephew). Both Arianna and Aljoscha 
grew up at Corzano e Paterno and worked the harvests since they can 
remember. The estate produces mainly red wines from Sangiovese, Ca-
naiolo, Cabernet Sauvignon, and Merlot; and two white wines (one dry 
and one sweet) made from Malvasia, Trebbiano, and Chardonnay. The 
wines are terroir-driven and made very naturally with minimal amounts of 
sulfur; using only indigenous yeasts, and are unfiltered. 

THE REGION

Chianti, Tuscany, Italy
Chianti’s reputation may have suffered in the 70’s from overproduction 
and aggressive expansion of the region but those days are behind them 
and there is much excellent wine to be had. While the Chianti Classico 
region is the most reliable for the purchase of quality Chianti, there are 
some really excellent producers.



THE WINE

Morgenster Stellenbosch Cabernet Franc
100% Cabernet Franc,  

TASTING NOTES: Complex and smooth, offering rich fruit flavors and fine 
tannins. Classic Cabernet Franc typicity is evident with the concentrated 
fruit and cinnamon spice, with an intriguing character of earthiness and 
cloves. 

SERVING SUGGESTIONS: Beef, cured meats, hard cheeses.

THE PRODUCER

Morgenster
Morgenster is a 300-year-old wine estate in Stellenbosch once part of 
the historic thriving farm, Vergelegen, owned by Cape Governor Willem 
Adriaan van der Stel. Current owner, Giulio Bertrand, hailing from Pied-
mont, Italy, retired to South Africa and purchased the farm in 1992. His 
focus is on producing world class Bordeaux-style wines of the highest 
quality. The estate’s wine consultant is Pierre Lurton, managing director 
of France’s Château Cheval Blanc and Chateaux d’Yquem, names synon-
ymous with regarded Bordeaux blends.The winemaking team’s philos-
ophy is to let every vintage determine the blend, crafting wines with an 
extraordinary ability to age.

THE REGION

Stellenbosch, Western Cape, South Africa
Stellenbosch is the most recognizable wine region in South Africa and 
home to it’s best estates. Located a short 25 miles from Cape Town, the 
region is bordered by Simonsberg Mountain in the north, the Hottentot 
Hollands Mountain in the east and False Bay to the south. There is a 
lot of variation in the styles produced here thanks the rolling hills and 
variation in aspects. Soils are largly granite and sandstone, free-draining 
but loaded with clay which retains water, excellent for the production of 
premium wines. The climate is hot and dry but with a maritime influence 
from False Bay. Subregions of Stellenbosch are Banghoek, Bottelary, 
Papegaaiberg, Polkadraai Hills, Devon Valley, Jonkershoek Valley and Si-
monsberg-Stellenbosch. There are two unofficial sub-zones,  Helderberg 
and Stellenboschkloof which have their own distinctive styles.



THE WINE

Penley Estate Cabernet Franc
100% Cabernet Franc aged in stainless steel.

TASTING NOTES: Fragrant fruit bursting with complex whole bunch char-
acters, violets, Turkish delight and spice. The palate is juicy and deli-
cious, with a textural framework of tannin.

SERVING SUGGESTIONS: Beef, veal, hearty poultry dishes.

THE PRODUCER

Penley Estate
Penley Estate is located in the center of Australia’s most famous Cab-
ernet region: Coonawarra. Continuing a family tradition that spans fi ve 
generations, the winery was established in 1988 when the Tolley children 
continued the winemaking heritage of their pioneering families, Pen-
fold and Tolley, both storied names in the Australian wine industry. In 
1844, Mary Penfold defi ed stereotypes and was the driving force behind 
the establishment of McGill Estate. Similarly, from 1948-1961, Gladys 
Penfold Hyland was Penfold’s Chairman of the Board. Their descendants, 
sisters Bec and Ang Tolley, run Penley Estate, proudly channeling the 
vim and might of their ancestors. Penley Estate’s 240 acres of vineyards 
were planted atop Coonawarra’s “terra rossa” soils with the aim of pro-
ducing terroir-driven wines with distinctive regional character, and is now 
regarded as one of the region’s leading Cabernet and Shiraz producers.

Kate Goodman is well established as a respected winemaker. While her 
25+ year winemaking tenure grants Goodman a great appreciation for 
South Australia’s diverse wine regions, the wines of Coonawarra continue 
to inspire her with their unmistakable expression of the region’s unique 
soils.  Goodman makes use of modern technology as well as traditional 
techniques adopted through her many years of experience. Penley Es-
tate’s wines offer balance, complexity, minerality and wonderful longevi-
ty; but above all else, a tangible encounter with Coonawarra.

THE REGION

Coonawara, Limestone Coast, South Australia
Coonawarra is known for its unique terra rossa soils – a thin band of vivid 
red earth overlaying soft limestone that runs nine miles long by one and 
a half miles wide. Soils and climate alike are ideal for viticulture: mineral 
rich and free draining earth meets with cold winters and a long, cool 
ripening season, allowing the grapes to slowly develop fl avor and tannin 
ripeness. 



THE WINE

Bernabeleva, Vinos de Madrid Camino de 
Navaherreros Blanco
Macabeo, Albillo, Malvar, Moscatel, organically farmed, fermented and 
aged in large neutral oak. 

TASTING NOTES: A crowd pleasing white with balanced citrus, stone fruit, 
moderate acidity.

SERVING SUGGESTIONS: Appetizers, fi sh, poultry.

THE PRODUCER

Bernebeleva
In Bernabeleva, they work the vineyard with a respect for balance with 
nature. Eco labels are not the aim, although they work to be worthy 
of them. The wines, produced from autochthonous varieties, show off 
differences in orientation, vegetation, altitude and soil of each locale. 
In the winery, they attempt to maintain the virtues of the raw material 
obtained from the vineyard.

The wines express the characteristics of the vineyards and their 
surroundings, and the viticulture is in tune with its environment, for it is 
the only way to work.

Bernebeleva owns 35 hectares of old vines—mainly Garnacha and 
A lbillo—with some Moscatel de Grano Menudo and Red Morenillo. 
Some other different varieties are found in the vineyard, since 
replacements were done with available plants.

The soils are tawny sands formed from decomposed granite rock, with 
relatively high acidity and limited amounts of nutrients. Annual rainfall 
is around 628 mm per year. The vineyards have different orientations 
and sizes, from 500 square meters to 3 hectares, on slopes, hillsides and 
foothills. Soils are shallow on the higher plots, which are over 830 meters 
above sea level.

THE REGION

Madrid, Spain
The Vinos de Madris DO covers all the vineyards around the country’s 
capital. The vineyards are confi ned to the southestern corner of 
Madrid by the burgeoning city and the dwarfi ng Sierra de Guadarrama 
mountains in the north. The wines of Madrid hit a high with Felipe II 
made it the capital city. Phylloxera decimated the vineyards in the early 
1900s and subsequently bulk wine production overtook the industry. 
Today, Madrid winemakers are modernizing and investment capital has 
infused a push toward quality wines.



THE WINE

Duckman Vinho Branco
A100% Bican from 20 year old vines, sustainably farmed, bunches are 
destemmed, short skin maceration, wild yeast fermentation partially in 
French oak and stainless steel, aged 6 months.

TASTING NOTES: Mineral and citrus, stone fruit and a slight honeyed 
character.

SERVING SUGGESTIONS: Fish, shellfi sh, cured meats.

THE PRODUCER

Duckman (Joao Pato)
The Duckman wines express the true character of Bairrada’s indigenous 
varietals and its exceptional maritime infl uence. There are no indica-
tions of the region on the labels, done intentionally to demonstrate an 
acute sense of place and varietal typicity through minimal intervention 
in the cellar. Maria Pato, the daughter of Luis Pato, created this project 
because of her love of the region and varietals, so much so that she felt 
constrained by the standards of Bairrada wine making. For both of them 
only the indigenous varietals can be Bairrada wine, not imports that want 
to claim it as their own identity. Luis and Maria work from two main vine-
yards, Amoreira da Gândara which is composed of mostly sandy soils, 
and Óis do Bairro which is composed of mostly chalky-clay soils. Here 
they grow both red and white varietals: Baga, Bical, Cercial and Fernão 
Pires.

THE REGION

Bairrada, 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 Dao region. 
Baga is the star grape here with over 75% of the plantings. Merlot, Cab-
ernet 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 up-
rooting of all the vineyards. The region’s reputation has improved over 
the last few decades.


