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We’re excited to launch this month’s wines with a couple of delicious and food friendly whites including 
an Erbaluce from Piemonte, a wine not widely known to Italian wine drinkers but always an excellent 
choice. There’s not a lot of Gamay in New Zealand but we have an excellent carbonic macerated Gamay 
Noir from Hawkes Bay.

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

‘Miranda’
100% Erbaluce from the Mottalciata Vineyard at 250-300 meters, 
hand harvested, farmed with minimal intervention, de-stemmed and 
fermented with native yeasts. Aged 6 months in concrete. 

TASTING NOTES: Citrus and stone fruits, moderate acidity, nice minerality.

SERVING SUGGESTIONS: Pasta, seafood, vegetarian dishes.

THE PRODUCER

Centovigne
The roots of Centovigne date back to 1682, when the first vats of wine 
were produced at the Castle of Castellengo. With this deep knowledge 
of history, owners Danielle, Alessandro and Magda—also filling the role 
of winemaker and viticulturists— implement a winemaking style with 
a holistic approach of targeted interventions that maintain the health 
of high-acidity soils. The goal is to encourage the growth of native 
vegetation cover and foster the growth of biodiversity in the soils.

The tradition of Azienda Vitivinicola Centovigne is understood to guide 
the transfer of knowledge from one generation to the next and has 
fundamentally shaped the Centovigne team’s approach to the Earth, 
its fruits, and winemaking. This generational exchange brings historic 
practices into the modern era, and the generations that receive these 
practices contribute new knowledge.

The castle walls of Castello di Castellengo continue to welcome new 
generations of vintners as a guarantee of the continuity of quality 
Nebbiolo in the north of Piemonte. The history of the site has shaped 
the passion of the winemakers as it embraces the unique wealth of the 
land. The old vines of the area grow among archaeological sites and 
artifacts buried in the marine sands, gravely and sandy clay soils. And 
the cellars of the castle—like many others in the area—have housed 
wine cellars for centuries.

These practices have preserved the unique flavor and irresistible 
elegance and minerality of the wines of Centovigne and the Castle of 
Castellengo.

THE REGION

Alto Piemonte, Piemonte, Italy
Distinguished from the general Piemonte region by it’s proximity to 
Valle d’Aosta, this area is famous for DOCG Nebbiolo (here, known as 
Spanna) from Ghemme, Gattinara and notable DOC Nebbiolo from 
Boca, Bramaterra and Carema.



THE WINE

Bodegas Godeval Valdeorras Godello
100% Godello, fermented and aged in stainless steel. 

TASTING NOTES: Fresh aromas of citrus and bright herbal notes that 
continue on the palate with green apple and pit fruit flavors that round 
out the mineral acidity.

SERVING SUGGESTIONS: seafood, fish, lighter meats, mushrooms and 
mild cheeses.

THE PRODUCER

Bodegas Godeval
The winery has been expanding its plantations over the years but always 
following the same philosophy of looking for slate soils with slopes and 
south orientation. First vineyards were planted between the 70s and 80s 
by the founders of the winery, on the slopes with steeper features of 
the region in the area of Xagoaza. The average age of the vine plants is 
above 15 years. A good part of the vineyards are oriented towards the 
South, thus ensuring the sunstroke that leads to a perfect maturation. 
The inclination of the ground and the slaty floor guarantee a good venti-
lation and health of the grapes. From the first vineyards planted on plots 
such as “Liebres” and “Pancho” wines are made with very special char-
acteristics such as the Godeval CepasVellas and the Godeval Revival.

THE REGION

Valdeorras, Galicia, Spain
Valdeorras area is synonymous with the production of Godello wines. 
It enjoys an Atlantic climate with a marked continental influence. The 
average annual temperature is 11º C, with absolute maximum of 33º and 
minimum of -5º. Between March and September, Valdeorras has mild 
or slightly high temperatures, with a predominance of dry and sunny 
weather. This is when rains appear as a result of the Atlantic fronts. Soil 
come from Ordovícicas slates. It is a substrate that retains little water, 
facilitating drainage, and therefore stimulating development of deep 
root systems. The dark tones of these soils absorb solar radiation, and 
accumulate heat that is released at night, helping to ripen the fruit.



THE WINE

Te Mata Estate Gamay Noir
100% Gamay Noir, 65% of the fruit goes through carbonic maceration, is 
then blended and aged in neutral French oak. 

TASTING NOTES: Bursting with raspberry, Turkish delight, blueberry, wild 
strawberry, and ripe, black cherry balanced by subtle notes of smoke, 
liquorice, sandalwood, and cinnamon.

SERVING SUGGESTIONS: Think tapas.

THE PRODUCER

Te Mata
Te Mata Estate was originally part of Te Mata Station, a large pastoral 
land-holding established by English immigrant, John Chambers, in 1854. 
A homestead and stables were built on the property in the early 1870’s.

After returning from France, John Chamber’s third son, Bernard, had the 
idea to plant vineyards on the north-facing hills around Havelock North. 
In 1892, Bernard Chambers planted vines on three parcels of hillside 
land above the homestead and began converting the original stables 
to ferment and mature these fi rst Te Mata Estate Wines. Today, Te Mata 
Estate still uses those same three vineyards.

The Chambers family sold the property in 1919. Te Mata Vineyards 
(TMV) was established and the property had two other owners until it 
was acquired by the Buck and Morris families in 1974 – the two families 
behind the modern interpretation of this historic New Zealand estate.

Over the last forty years Te Mata Estate has established an 
internationally recognized array of red and white wines including 
Coleraine, Awtea Cabernets/Merlot, Bullnose Syrah, Alma Pinot Noir, 
Elston Chardonnay, Cape Crest Sauvignon Blanc, and Zara Viognier. 
In 2012, Te Mata Estate launched Estate Vineyards – a collection of six 
varietally-designated wines; Merlot/Cabernets, Syrah, Pinot Noir, Gamay 
Noir, Chardonnay and Sauvignon Blanc. The Estate Vineyard wines are 
produced exclusively from Te Mata Estate’s own vineyards and represent 
the best qualities of their variety, vintage, and Hawke’s Bay origin.

THE REGION

Hawke’s Bay, New Zealand
Hawke’s Bay is a very special place for making wine. Its range of slopes, 
plains and climatic differences, coupled with low humidity and ample 
ultra-violet light, give winemakers a comprehensive toolkit to showcase 
their skills. Soils are young and derived from the gravels, silt and sands 
left behind as the three main rivers of Hawke’s Bay changed course over 
thousands of years.



THE WINE

Illuminati Pecorino
100% Pecorino, hand harvested, temperature controlled fermentation 
stainless steel, 10% of the juice aged in oak then blended.. 

TASTING NOTES: Rich and aromatic, structured and balanced with stone 
fruit and round acidity.

SERVING SUGGESTIONS: Seafood, pasta with white sauce, .

THE PRODUCER

Illuminati
n nearly 130 years of history, the Illuminati vineyards have grown from 15 
to 130 hectares in size in Controguerra (Teramo), a special wine-produc-
ing area between the Gran Sasso mountains and the Adriatic Sea. The 
Illuminati family represent all that is great about modern winemaking, 
with their possession of some remarkable vineyard sites, a respect for 
tradition and family that dates back to the winery’s inception in 1890 and 
a totally up-to-the-minute technological bent which sees their winemak-
ing facilities equipped to best practice standards. Quality, not quantity 
drives Dino Illuminati and his family and their wines are characterful, 
impressive and fiercely individualistic: the focus is on Montepulciano 
made in traditional fashion and offered in excellent, drinkable mealtime 
bottlings to more nuanced, muscular vineyard selections, most offering 
terrific value. Sustainable farming, low sulfites.

THE REGION

Controguerra DOC, Abruzzo, Italy
The Controguerra DOC is located just south of the Marche border in 
Abruzzo. White, rosé, red , sparkling, and sweet passito wines are all 
made here. Wines made here have to be at least 85% single variety. 
Grapes are Pecorino, Passerina, Chardonnay, Cabernet Sauvignon, Cab-
ernet Franc and Merlot. White blends must be at least 50% Trebbiano 
d’Abruzzo. Rosés are at least 70% Montepulciano.



THE WINE

Kiki & Juan Tinto
70% Bobal, 10% Tempranillo, 20% Macabeo co-fermented, certified 
organic, dry farmed, hand-harvested at night, de-stemmed, wild yeast 
fermented, a portion of the wine is aged in amphora, no SO2, unfiltered, 
unfined, vegan. 

TASTING NOTES: Fresh raspberries soaked in kirsch, smoked strawberry 
and Earl Grey, fresh with med-high acidity and noticeable grip on the 
mid-palate.

SERVING SUGGESTIONS: Beef, pork, lamb.

THE PRODUCER

Kiki & Juan
Juan is an optimistic and creative visionary with infectious enthusiasm 
who is at the top of his game. Named one of Wine Enthusiast’s 40 Under 
40 Tastemakers in 2019 and again featured as wine and spirit’s Top 100 
Winemakers in 2021. His winemaking style coaxes the true expression 
of of the grape varieties he bottles with minimal intervention. This is the 
ethos and expertise that form the backbone of Kiki & Juan.

Kiki & Juan is the celebration of a vivacious friendship that was sparked 
with two wine pros, Kerin “Kiki” Auth Bembry and John “Juan Casa” 
House met on a bus in Spain in 2011 and formed and instant connection 
that would ignite their business partnership, La Luz Selections. 

That same bond is the foundation of their newest collaboration—Kiki 
& Juan—a celebrated organic liter that illuminates a nearly forgotten 
historical wine region of Utiel-Requena while highlighting the 
exceptional value and large format drinkability. Each liter is meant to 
bring joy and to capture the big love and spirited personalities that are 
Kiki and Juan.

THE REGION

Utiel-Requena, Valencia, Spain
Utiel-Requena is located west of Valencia city on a flat and dry plateau 
just inland from Spain’s east coast at 2,300 ft above sea level. Viticulture 
is the main industry in this region with 100 wineries and 6,000 growers. 
The climate is transitional between Mediterranean and continental. 
The Bobal grape dominates the plantings which is often blended with 
Tempranillo and Cabernet Sauvignon. The south-eastern half of the 
region also makes Cava from Macabeo, Xarel-lo, Parellada as well as 
Chardonnay and Pinot Noir.



THE WINE

Côtes du Rhône Perle de Rosé
A Syrah, Shiraz, Grenache, and Mourvèdre blend, sustainably farmed, . 

TASTING NOTES: Rose petal color, a nose of fresh red and yellow fruits 
(strawberries, raspberries, peaches). On the palate, the wine is soft, 
round, with elegant sweetness from the fruits noted on the nose, a good 
minerality, and a fresh lingering finish.

SERVING SUGGESTIONS: Seafood, poultry, salads, or serve as an aperitif.

THE PRODUCER

Domaine de Châteaumar
For many generations the vines at Domaine de Chateaumar have 
been cultivated by father and son. Today it is Jean-Felix and Frederic 
Souret managing the vineyard, always maintaining the greatest respect 
for nature: vineyards run for generations without any pesticides or 
herbicides. The estate is located 9 km from Orange, in the heart of 
the AOP Cotes du Rhone. The vineyards include 25 acres in Cotes du 
Rhone, on stony clay-limestone soils, and 12 acres in Chateauneuf-
du-Pape. The soil of this prestigious appellation is red clay and large 
round cobbles. The vineyard is naturally established from several noble 
varieties of the Southern Rhone, principally Grenache, Syrah, and 
Mourvedre. Farming is fully sustainable. The soil is turned several times 
during the year which allows the vines to draw a wonderful energy from 
deep down to create beautifully formed grapes. Once matured the 
grapes are hand-harvested, selected, and sorted.

THE REGION

Côtes du Rhône, Rhône Vally, France
This appellation covers the entire Rhône Valley and includes whites,  
reds, and rosés from more than 170 villages. The AOC was established  
in 1937 to represent good quality wines from lesser known areas.  
Although there is much variation, some quality-minded producers  
command higher prices. Climate varies, the north being more cool 
due  to the infl uence of the Alps while the south is more infl uenced 
by the  Mediterranean. Wines in the south are richer while northern 
wines are  more austere. Most reds are made from the classic Grenache, 
Syrah,  Mourvedre blend, otherwise known as GSM. This blend has been  
repeated around the world, most notably in Australia and California.  
There is also some Carignan, Cinsault, Counoise, Grenache Gris and  
Clairette.


