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In your bag you’ll find an excellent entry level orange wine from the Ca’liptra winery in 
the Marche. Fresh and clean it is a great food wine. Boca is the northernmost region 
in Italy for Nebbiolo and La Piane makes one of the best. Lastly, on my quest for 
introducing superior Portuguese wines (of which there are many) I’ve included Vinha 
Grande, a beautifully balanced and also food friendly blend from Casa Ferreirinha.

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
Ca’Liptra, Caliptra Bianco
100% Trebbiano made from 40 year old vines, organically farmed, 
macerated on the skins for 6 days, wild yeast fermented in stainless 
steel, aged in cement.

TASTING NOTES: Fresh and minerally, this is a clean tasting orange wine 
that is very food friendly. 

SERVING SUGGESTIONS: Appetizers, poultry, vegetarian dishes and 
anything with a cream sauce.

THE PRODUCER
Ca’Liptra
Ca’ Liptra was founded in 2012. The four partners met either at 
oenology school and on the job at some of Le Marche’s top wineries.

Today, Ca’Liptra has 2.5 hectares of vines. This makes it an exceedingly 
tiny estate, but almost no land is for sale in the area, and planting new 
vineyards is prohibited. However, this suits Ca’Liptra quite well: none 
of the vines is younger than 31 years old and the estate can focus on 
producing wines that are truly representative of a small area. The plots 
are planted to Verdicchio, Trebbiano, Montepulciano, and a touch of 
Sangiovese.

Farming is organic, and within that framework Ca’Liptra finds a lot of 
flexibility. Aside from copper/sulfur treatments and the occasional light 
mowing of grasses or mulching of vine cuttings from pruning, there is 
no tilling, no cover crops, no bunch thinning, no green harvest, no leaf 
plucking. The grapes and the soil are allowed to do what they want to 
do. In the cellar, the main desire is to let the terroir of Cupramontana 
shine, so they approach matters with the same flexibility. Different 
vessels and approaches are used, depending on the wine and situation.

THE REGION
Cupramontana, Marche, Italy
The estate is located in Cupramontana, one of the highest-quality 
villages in the Verdicchio dei Castelli di Jesi denomination, in Le Marche. 
The village itself sits at 505 meters above sea level and is influenced 
just as much by cool air coming off the Appennines as it is by the 
Adriatic coast; because of this, the wines are aromatically assertive and 
bright, without losing the inherent richness of Verdicchio, and that clay-
limestone soils impart.



THE WINE
Le Piane, Maggiorina
A field blend of Nebbiolo (40%), Croatina (40%), Vespolina (5%)  and 9 
other local varieties including some whites, aged in stainless steel.

TASTING NOTES: Fresh and fruity with a spicy, mineral palate.

SERVING SUGGESTIONS: Charcuterie, beef, poultry, red sauce.

THE PRODUCER
Le Piane
In the 90s, Christoph Kuenzli and oenologist Alexander Trolf visited Boca 
and its forgotten vineyards and became enthusiastic about the region 
and it’s excellent potential. At the time, Antonio Cerri was one of the 
last winegrowers to produce the typical and outstanding Boca wine. In 
view of his advanced age, Antonio Cerri handed over to Christoph and 
Alexander his small vineyard (0.5 hectares), cellar and his old vintages. 
They seized the opportunity and step-by-step acquired further small 
plots of forest. Like a jigsaw, the property developed to become a 
whole. The best areas of Boca – 4 vineyards with about 1.5 hectares (4 
acres) each – were cleared and replanted with Nebbiolo and Vespolina 
vines. “Le Piane” now has an area of 8 hectares (20 acres) of vineyards, 2 
(5 acres) of them with old vines.

Sadly, Alexander Trolf was killed in 1998 in a road accident and did 
not live to see the results of this successful development. His ideas 
and dreams, however, remain in the “Meridiana” vineyard that he had 
replanted. The prominent yellow house there has become the company’s 
logo and thus symbolizes a new beginning. A group of international 
friends of wine culture is financing the project, which is leaded by 
Christoph Kuenzli and his team of 5 persons in Boca. 

THE REGION
Boca, Piemonte, Italy
The Boca wine region is the most eastern and highest one (420 – 520m) 
in Piedmont (district of Novara), situated between Valle Sesia and Lake 
Orta and nestled in the foothills of the Lower Alps. The combination 
of its soil and microclimate are ideal for grape growing. The soil 
is porphyritic (volcanic origin), ground on its surface to fine gravel 
and is unique in all of Italy. The moderate climate with high autumn 
temperatures and strong sun creates optimal conditions for perfect 
maturity of the grapes. The vineyards are protected from the cold Alpine 
winds by the surrounding hills. Yields are low and produce healthy fruit 
with excellent concentration of flavors. The area is surrounded by forests 
with rich flora and fauna.



THE WINE
Casa Ferreirinha, Douro Vinha Grande Tinto 
40% Touriga Franca, 25% Touriga Nacional, 25% Tinta Roriz, 10% Tinta 
Barroca made from the best wines of the harvest, fermented in stainless 
steel and aged in French oak for 12-18 months, lightly filtered.

TASTING NOTES: Fullbodied with lively and balanced acidity, high-quality 
polished tannins, and notes of black fruit and spices. Long finish.

SERVING SUGGESTIONS: Beef, duck, stews, red sauce.

THE PRODUCER
Casa Ferreirinha
Founded in 1751, Casa Ferreirinha is known for still wines from the 
Douro Valley in Portugal. Dona Antonia Adelaide was born in the city 
of Peso da Regua in 1811 and belonged to the 4th generation of this 
distinguished Port producing family. Over her lifetime, she invested 
much of her considerable fortune in planting and improving the estate. 
Following her death in 1896, the business became a limited company 
and began a new phase building on the legacy of its Douro estates. 
Casa Ferreirinha was acquired by Sogrape Vinhos in 1987.

Ferreirinha owns four properties in the Upper Corgo subregion of the 
Douro ‒ Quinta do Seixo, Quinta da Leda, Quinta de Porto and Quinta 
do Caedo near Pinhao. All benefit from a Mediterranean climate, with 
its long growing season of moderate to warm temperatures. The estate 
fruit is hand-picked and gently crushed, followed by fermentation and 
maceration on the skins with pumping-over. 

Winemaker Luis Sottomayor studied in Australia and France and 
holds a post-graduate degree in Oenology from Escola Superior de 
Biotecnologia do Porto, Portugal. 

THE REGION
Douro Valley, Portugal
The Douro is a valley that follows the river north of Oporto. The region 
was originally dedicated to making port only but is now home to some 
of the most exciting red wines in Portugal. Steep, terraced vineyards 
stack up the banks of the Douro river on schist and slate. Winters are 
harsh, summers hot and extremely dry. Little grows here beside grapes 
and the dryness of the region contributes to low yields, and thus rich 
concentrated wines.



THE WINE
Caves Jean Bourdy, Côtes du Jura Blanc
100% Chardonnay, biodynamically farmed, hand harvested, wild yeast 
fermented in stainless steel, aged 3-4 years in neutral oak. In the first 
year the wine has contact with the air giving it an intense sherrified 
quality.

TASTING NOTES: Peach, white flowers, lychee, and mandarin orange 
on the nose that lead to a soft but stony mid palate of star fruit and 
coconut flakes. A long, complex finish is heightened by the bright acid 
and mineral qualities.
SERVING SUGGESTIONS: Seafood, poultry, salads.

THE PRODUCER
Caves Jean Bourdy
Caves Jean Bourdy is one of the oldest domaines in the Jura, owned by 
the Bourdy family for 15 generations since 1475 in the village of Arlay. 
The Domaine is now run by brothers Jean-Phillipe and Jean-François, 
the 15th generation of winemakers at this estate. The Bourdys grow 
their vines on 10 hectares of land. Caves Jean Bourdy makes wine 
the old fashioned way, using old barrels—some as much as 80 years 
old—for fermentation and aging of the wines. The Domaine is known 
for its extensive library of old wines, with reds dating back to 1926 and 
whites dating back to 1911 (1865 for Chateau Chalon). The Domaine 
was certified biodynamic in 2006. The combination of some of the 
best terroir in the Jura and careful and patient winemaking results in 
wines that thoroughly express the land on which it is grown. Caves Jean 
Bourdy produces a full range of wines of the Jura—from red blends 
of Poulsard, Pinot Noir and Trousseau, whites made of Chardonnay or 
Savagnin, and of course the very special Chateau Chalon, which is aged 
for more than 6 years as a film of flor (yeast) protects the wine, imbuing 
it with one of the most complex noses that can be found in the wine 
world. 

THE REGION
Côtes du Jura, France
The Jura is a region in eastern France that produces some of the most 
unique and cult-worthy wines today. Located between Burgundy and 
Switzerland, it mirrors the Côte d’Or but with soils all its own. The 
Jurassic period was named for the soils discovered here made of clay-
rich marl. Many vineyards are located on steep slopes. Winters are 
harsh and there is much rainfall. The most important grapes here are 
Pinot Noir, Chardonnay (typically made in the oxidative style), Poulsard, 
Trousseau, and the particularly delicious Savignan. In addition to dry still 
wines, you’ll find the production of Cremant and the Jura only styles of 
Vin Jaune, Vin de Paille, and Macvin du Jura. 



THE WINE
La Antigua Clásico, Rioja Blanco 
A white Rioja blend of 70% Viura, 20% Garnacha Blanca, 10% 
Tempranillo Blanco. Vines planted since 1965. Tended in red silica soil at 
700 m (2,296 ft) elevation. 10% of the wine is aged under a natural flor.

TASTING NOTES: Rich and vivacious with citrus and orchard notes, the 
wine finishes spicy and long with a lingering candied ginger.

SERVING SUGGESTIONS: Appetizers, fish, poultry, vegetarian dishes.

THE PRODUCER
Compañía de Vinos del Atlántico
La Antigua is produced by Alberto Orte of Compañía de Vinos del 
Atlántico (CVA). CVA was founded in 2002 with the purpose of uniting 
the winemaking heritage of Alberto Orte and Patrick Mata’s families. 
Both of their families have been producing wine, independently, 
throughout Spain since the late 1800s.

CVA currently produces wines in 18 different appellations within the 
Iberian Peninsula. The goal of CVA is to handcraft “elaborar” wines that 
express the identity of the place where they come from.  Throughout the 
years, CVA has been searching for great vineyard-sites which produce 
consistently superior wines compared to neighboring vineyards.

Identifying indigenous varieties from old vines in high elevation 
vineyards tended in low yielding balanced soil is our primary compass in 
selecting the raw material we use to handcraft our fine wines.

THE REGION
Sierra de La Demanda, Rioja Alta, Spain
The vineyards of La Antigua are located in Rioja Alta, with the mountains 
of Sierra Cantabria to the north and the mountains of Sierra de la 
Demanda to the south. The northern facing vineyards of Sierra de la 
Demanda experience cooler temperatures resulting in grapes that are 
able to ripen more slowly hence showcasing flavors of greater balance 
and focus. In addition to the cooler conditions of this area, La Antigua 
is a place where the parcels are extremely small and steep. This terrain 
is almost impossible to mechanize, all the important vineyard work 
needs to be done by hand. The majority of the people who own these 
vineyards are local farmers who do not make wine, they only grow 
grapes, which in exchange they sell at top prices to the big bodegas 
mostly located in the north of the valley near the train tracks. In the case 
of La Antigua, both the vineyard work and winemaking is handled by 
the same people. This farm-winemaking unity is always a key factor to 
fashioning superior wines. Lastly and most importantly in Sierra de La 
Demanda we find among the oldest Garnacha vines of Rioja. Sierra de la 
Demanda is a place of longevity, precision and minerality. 



THE WINE
Cline Cellars Carignane
100% Carignane, sustainably farmed, fermented in temperature 
controlled tanks, aged 12 months in medium toasted French oak.

TASTING NOTES: Dark ruby color and luscious notes of tobacco and nice 
cherry.

SERVING SUGGESTIONS: Grilled meats, pasta dishes, pizza with goat 
cheese.

THE PRODUCER
Cline Cellars
Sustainably farmed and family owned since 1982. Cline Family Cellars 
is a family-owned and operated winery in Sonoma, California, built on a 
passion for winemaking and rooted in respect for the land.

Fred Cline started Cline Family Cellars in 1982 in Oakley, California, 
making his first vintages from original plantings of Mourvedre, Zinfandel, 
and Carignane, some of which dated back to the 1880’s.

In 1989, Fred purchased a 350-acre horse farm in Carneros and moved 
the winery to Sonoma County. As one of the original Rhone Rangers, he 
began planting varietals that included a number of vineyards dedicated 
to Syrah, Viognier, Marsanne, and Roussanne. Since those first plantings, 
Fred and his wife Nancy have continued to plant vineyards throughout 
Sonoma County, expanding to include more classic varieties like Pinot 
Noir, Merlot, and Chardonnay.

THE REGION
Contra Costa County, California
Contra Costa is located just east of San Francisco across the Bay. It is 
known for producing rich, meaty wines from century old plantings of 
Zinfandel, Carignan and Mourvedre. Soils here are sandy and give away 
freely to wandering vines. Water is scarce so yields are low imparting 
concentrated flavors and structure. The area is hot but the cooling 
effects of the evening Bay breezes create diurnal temperature swings 
which help the grapes retain their acidity. Historically, Contra Costa had 
a booming wine industry but Prohibition forced grape growers to replant 
with other crops. Today, urban sprawl is a concern as it encroaches on 
the vineyards, but the wines produced here are highly valued with many 
Napa and Sonoma producers sourcing grapes from this region. 



–  M A Y  2 0 1 9  –

The Whites: In your bag you’ll find some very food friendly whites. An excellent entry 
level orange wine from the Ca’liptra winery in the Marche, fresh and clean, and not 
orange enough to offend. Spanish whites are among some of my favorite wines and La 
Antigua’s Blanco does not disappoint. 10% of the wine is aged under a flor (like sherry) 
imparting a unique flavor that makes it incredibly quaffable. Finally, Jean Bourdy from 
the Jura is making some of the most interesting and cult-worthy wines in France. His 
Chardonnay is made in an oxidative style. It is a deep wine to be pondered. 

The Reds: Boca is the northernmost region in Italy for Nebbiolo and La Piane makes 
one of the best. Lastly, on my quest for introducing superior Portuguese wines (of 
which there are many) I’ve included Vinha Grande, a beautifully balanced and also food 
friendly blend from Casa Ferreirinha. Lastly, a California Carignan from the Cline family 
in northern California is a great way to explore this varietal which is usually found only 
as part of a blend in France and Spain.
 
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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