
–  F E B R U A R Y  2 0 2 0  –

As you cope with being on lockdown, rest assured that we at PSW&S are still exploring 
new wines for you to discover. We’re sending off the last of the cold weather with a 
bold, round Alsatian blend from Rêveur, a true winter white. Cantina LaSelva is one of 
our favorite Tuscan producers and this month shows their Sangiovese blend from the 
Maremma. Lastly, Bill Holloran is known for making exquisity Burgundy style wines but 
his experiment with Tempranillo in Eola-Amity proved to pay off.

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

‘Pierres Sauvages’
50% Pinot Blanc, 25% Pinot Gris, 25% Pinot Noir from 40 year old vines, 
biodynamically farmed, pressed separately, then blended, wild yeast 
fermented, 50% in stainless steel, 50% in foudre, aged 9 months in tank, 
light filtration, minimal sulfur.

TASTING NOTES: Lovely tropical fruits, medium-bodied with a little 
minerality.

SERVING SUGGESTIONS: Fatty fish, poultry, vegetables, hard cheeses.

THE PRODUCER

Vignoble du Rêveur
This is a new Alsatian brand from Mathieu Deiss, son of acclaimed 
vigneron Jean-Michel Deiss of Domaine Marcel Deiss. In addition to 
working in the vines and cellar of his family domaine, Mathieu manages 
this spectacular 17.3 acre property, making exclusively estate grown 
wines. Parcels are located mostly in the commune of Bennwihr, just 
outside of the valley of Kaysersberg. The estate is certified organic by 
Ecocert, and biodynamic by Demeter.

Mathieu began three years ago by reclaiming vines left to him by his 
grandfather and uncle. A champion of terroir driven wines like his 
father, Mathieu also believes that to make a great wine, there must 
be harmony between the grape variety, the vintage, and the terroir. 
Like a photographer capturing the moment, this new line honors the 
winemaker’s ability to reflect his devotion to nature through the vine, 
and in the bottle.

Vinification will be done at Domaine Marcel Deiss as Mathieu has no 
plans to construct an independent winery, citing instead his continued 
commitment to working his family’s estate.

THE REGION

Alsace, France
Alsace is a region on the border of France and Germany that has gone 
back and forth between the two countries several times over and was 
the site of some gruesome battles in World War II. The mix of countries 
is apparent in the culture and the architecture of the towns with quaint, 
Teutonic villages nestled in the forests of the Vosges Mountains. The 
region sports 13 different soil types and a wide range of beautiful, 
floral white varietals such as Pinot Blanc, Pinot Gris, Riesling and 
Gewurztraminer. Wines in Alsace tend to be full-bodied and vinified dry 
as compared to their German counterparts. Producers generally avoid 
malolactic fermentation thus preserving the acidity of the wines.



THE WINE

LaSelva Morellino di Scansano
A 90% Sangiovese, 10% Merlot, organically farmed, aged 8 months in 
stainless steel with at least 3 months on the lees. Vegan safe.

TASTING NOTES: Fruity and full bodied, elegant spicy notes of wild red 
berries. Lively on the palate with a long lasting and clean edged finish.

SERVING SUGGESTIONS: Beef, veal, poultry, pasta, stew.

THE PRODUCER

Cantina LaSelva
LaSelva is situated in the south of Tuscany and has been farming 
organically since 1980. They grow vegetables, fruits, and cultivate 
vineyards over an area of around 743 hectares. 35 hectares are planted 
to native grape varieties such as Vermentino, Ciliegiolo, Sangiovese, 
Malvasia Nero, and Pugnitello. Their agricultural rotation system 
combines alternating crops of cereals, vegetables, forage, and pasture. 
LaSelva has been proof that an environmentally sound management 
may be combined with a successful production process that pays utmost 
respect to nature and use its resources respectfully.

The winery was built in 2002. It is located in the area of production of 
Morellino di Scansano DOCG wine, surrounded by olive groves and 
vineyards. A good part of the wine cellar is underground, providing ideal 
conditions for the production of exceptional certified organic wines.

The uniqueness of Morellino di Scansano is mainly due to the special 
microclimate of the Maremma hills. The combination of mineral, lime 
and clay-rich soils, with galestro and alberese soils, and the maritime 
influence of the Tyrrhenian coast, form the basis for an opulent and 
soft Morellino, with gentle tannins and a dense fruitiness. The red wine 
produced in the DOCG area must be made of 85-100% Sangiovese, 
with up to 15% of other local varieties allowed as a blend..

THE REGION

Morellino di Scansano, Maremma, Tuscany, Italy
The Maremma is a strip of land along the coastline on the south end 
of Tuscany and includes the Bolgheri DOCG. Morellino di Scansano 
is located in the Alta Maremma which has elevations reaching as high 
as 500 m and is cooler than the lower plain. Aside from Morellino di 
Scansano, wine production here is relatively recent. The success of 
the Supertuscan drew much attention to the region as well as many 
producers able to procure land on the cheap. This is the only area in 
Tuscany where international varietals are permitted, but Sangiovese is 
still king and a required grape in all reds. 



THE WINE

Holloran Tempranillo
100% Tempranillo, organically farmed, wild yeast fermented, aged 18 
months in 10% new French oak.

TASTING NOTES: Meaty aromas and a palate of black and red fruit flavors 
showing excellent fruit depth. Silky tannins frame the extended finish.

SERVING SUGGESTIONS: Steak, pork, grilled vegetables.

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 
located at their West Linn property in September 1999. (Bill is credited 
for launching the “garagiste” movement in Oregon in 1999.) Their 
first 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

Eola-Amity, Willamette Valley, Oregon
Eola-Amity is a hilly area in the center of the Willamette Valley stretching 
15 miles between the towns of Eola and Amity. Grapes were planted 
here as early as 1971 with the region receiving AVA designation in 2006, 
it is now home to 25 wineries. This is a cool region rising to 300 meters. 
The terroir here is unique to this AVA. The hills were formed by ancient 
lava flows and plate shifts, the elevation excempting the region from the 
floods that deposited all the silt on the Willamette Valley floor during 
the Ice Age. Soils are basalt and perfect for winemaking. Eola-Amity has 
a long growing season but the coastal breezes help the grapes to retain 
their acidity.  



THE WINE

Andis Babera d’Amador
100% Barbera, sustainably farmed, fermented in stainless steel, aged in 
15% new French oak. Vegan safe.

TASTING NOTES: Crisp, with lots of cherry and cranberry flavors, light to 
medium body and good balance. 

SERVING SUGGESTIONS: Poultry, pork, pasta.

THE PRODUCER

Andis Wines
Andis Wines is a 22,000 square foot state of the art winemaking facility 
designed under two tenets: 1) Design a winery that can make great 
wine, and 2) Make it pretty. Andy and Janis worked hand-in-hand with 
Sage Architecture for well over a year to come to a design that would 
achieve that goal. Amador County offers the canvas for great wines, and 
she also gave us the gift of a dynamic team.

One great night in Amador was enough for Andrew Friedlander to move 
his Aloha shirts to the Sierra Foothills where he could enjoy the unique 
wines and flavors of Amador County. After fifty years in Hawaii where 
he co-founded and built the largest commercial real estate company in 
the state, and while still actively involved with the business today, Andy 
started planning the next phase of his life.

He is now the driving force behind Andis Wines, having built the winery 
and a great team of people to grow for decades. Andy hand-picked 
a group of quality people to make great wines and to offer the finest 
hospitality to our guests.

THE REGION

Sierra Foothills, California
The Sierra Foothills is one of the largest AVAs in the US cover 2.6 million 
acres in east central California along the foothills of the Sierra Nevada 
range. The region is warm but altitudes are high ranging from 300-900 
m. This region was part of the gold rush of the 1800s but now makes 
big, ripe wines mostly from Zinfandel. There is a wide range of terroirs 
due to soil variations but soils tend to be poor laying the way for low 
yields and concentrated, high quality wines. Many excellent producers 
have been drawn to the region partly due to the low price tag on land.



THE WINE

Cota 500
100% Cabernet Sauvignon, wild yeast fermented and aged in used 
French oak for 11 months.

TASTING NOTES: Elegant fruit driven with perfectly integrated oak, hints 
of spice and pepper and stony overtones.

SERVING SUGGESTIONS: Beef, veal, pork, pasta, stew.

THE PRODUCER

Andes Plateau
Andes Plateau is inspired by the Andes Mountains. This magnificent 
mountain range, combines perfectly the altitude, colors, sky and terroir, 
delivering special and unknown characteristics. In one of his many trips, 
motivated to produce a exotic, elegant, unique wine, the enologist 
Felipe Uribe, began this project based at 700 meters above sea level.

After studying Agriculture and working for two years in San Pedro 
Vineyards (Chile) he studied at Polytechnic University in Madrid (Spain) 
where he got his Masters degree in Viticulture and Enology. He came 
back to Chile and worked as wine maker assistant at Santa Helena 
Vineyard. Looking for new challenges he went to USA and worked 
for La Crema Winey at Sonoma Valley. He came back to Chile as wine 
maker assistant for De Martino Vineyard and then he worked as chief 
winemaker for Miravalle Vineyard.

Previous recipient of the “award for the Chilean most innovative wine of 
2012” granted by “El Mercurio”, the most important newspaper in Chile 
and “Award Revelation Wine of 2012” granted for the famous wine 
guide en Chile, “Descorchados”.

THE REGION

Maipo, Central Valley, Chile
Maipo Valley can be found just south of Chile’s capital, Santiago, along 
with many of the country’s most prestigious wineries. Dubbed the 
“Bordeaux of South America,” the region is dedicated to producing 
excellent Cabernet Sauvignon. The Andes Mountains separate Maipo 
from Mendoza and the Coastal Range shelters it from the Pacific Ocean. 
The climate is warm and dry making irrigation necessary. Along with 
Cabernet Sauvignon, wines from Carmenère, Merlot, Syrah, Chardonnay 
and Sauvignon Blanc are also produced. 



THE WINE

Gavi Il Castello
100% Cortese, made from 10-70 year old vines, biodynamically farmed, 
hand harvested later than average, wild yeast fermented in stainless 
steel, aged minimum six months on the lees. Vegan safe.

TASTING NOTES: Fuller and more complex than your typical Gavi, with an 
intense and intriguing nose.

SERVING SUGGESTIONS: Seafood, poultry, pasta with cream sauce, salads 
and vegetarian dishes.

THE PRODUCER

Castello di Tassarolo 
The Spinola family has owned the Tassarolo castle since the 14th 
Century. It was built around a Roman tower built in 250 A.D. and has 
been enlarged and renovated several times since, particularly during the 
Renaissance. The Winery is situated in the commune of Tassarolo in the 
heart of the Gavi and consists of 20 hectars of vineyards. The cultivation 
of the vineyards is biodynamic and guarantees the maximum respect for 
nature and the environment. Horses and animals in general complete 
the cycle of life of the farm. Working horses in the vineyards allow the 
development of good humus without crushing the ground with heavy 
mechanized equipment, counter to the results that the biodynamic 
farmer strives to achieve.

In the winery biodynamic culture combines with modern technology in 
harmony to allow the development of the best quality. After the harvest, 
the juice is put into stainless steel vats that are temperature controlled. 
Experimentation is highly valued in the winery and is responsible for the 
production of no-sulfite added wines.

THE REGION

Gavi, Piedmont, Italy
Gavi DOCG is centered around the town of Gavi making white wines 
from the Cortese grape and is the pride of the Piemontesi.  Gavi was the 
first white wine in Italy to gain an international reputation and is known 
for its bone dry, crisp qualities. Most are aged in stainless steel with 
some winemakers opting for barrel. A spumante version is also made.

Gavi’s proximity to Liguria are responsible for the region’s culinary and 
cultural similarity.



–  F E B R U A R Y  2 0 2 0  –

As you cope with being on lockdown, rest assured that we at PSW&S are still exploring 
new wines for you to discover. 

THE WHITES: ‘Pierres Sauvage’, a true winter white blend from Rêveur combines Pinot 
Blanc, Pinot Gris and Pinot Noir to put closure on this cold weather. Next is a great big 
Gavi from Tassarolo that’s been picked late and aged on the lees.

THE REDS: Cantina LaSelva is one of our favorite Tuscan producers and this month 
shows their Sangiovese blend from the Maremma. There is a lot of Chilean wine out 
there and it can be hard to navigate. Andes Plateau is focused on the production of 
high quality Cabernet Sauvignon from the Maipo Valley and here we feature their 
‘Cota 500’. Just to confuse you, we’ve included a Barbera from Andis Wines in the 
Sierra Foothills. Like the Maremma, this region is attractive for it’s wine potential and 
comparatively lower land prices. Lastly, Bill Holloran is known for making exquisite 
Burgundy style wines but his experiment with Tempranillo in Eola-Amity proved to pay off.

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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