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This month we turn a corner onto some lighter wines to pair with warm weather foods or enjoy on their 
own. Rosés are always a thing in the spring and summer, this month we showcase a classic Provence 
Grenache, Cinsault, Syrah blend. If you’ve never had a Txacolina before, you are in for a treat. Slightly 
obscure but with a dedicated following, Txacolina always have a slight spritz to them, much like Vinho 
Verde. You’ll also fi nd some excellent wine from Austria which is always a great resource in the warm 
months due to the cooler climate.

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

Xarmant Txakoli
Hondarrabi Zuri (70%), Izkiriota Ttippia (10%), Izkiriota (10%), and 
Hondarribi Zuri Zerratia (10%), wild yeast fermented in stainless steel, 
aged on the lees for two months without battonage, bottled with a slight 
amount of CO2. 

TASTING NOTES: A floral nose with hints of wet stone gives way  
to a crisp palate.

SERVING SUGGESTIONS: Shellfish, white fish.

THE PRODUCER

Artomaña Txakolina
Situated in the quaint Basque herrixka (village) of Artomaña on the banks 
of its eponymous river are the family vineyards and winery of Artomaña 
Txakolina. The estate is a forty-minute drive south of Bilbao in the 
Arabako Txakolina DO, which is the warmest and further inland of the 
three Txakoli regions. Like much of this green and damp part of Spain, 
the vineyards and valleys are flanked by imposing mountain ranges. 
The limestone-rich Sierra Salvada casts an intimidating figure across 
the landscape giving protection from the harsh Atlantic winds while 
providing irrigation via the local rivers that are born at its peaks.

The first wines of the region were produced in 1988 when Eugenio 
Alava Ugarte set out to recover the tradition of wine production in the 
region. Now the Alava brothers focus on making wines that respect the 
traditions of the region, while reflecting the unique terroir that surrounds 
them.

THE REGION

Arabako Txaolina, Basque Country, Spain
Also known as Txakoli de Álava, Arabako Txakolina is a DO in the 
autonomous Pais Vasco region of Spain and is famous for it’s light, 
delicate white wines made from the Hondarrabi Zuri grape which is 
native to the region. There is a small amount of red wine made from 
Hondarrabi Beltza, and Petit Manseng, Gros Manseng and Petit Courbu 
are also allowed.This is a very new appellation, established in 2001 
and one of three which produces Txakoli. The other two are Bizkaiko 
Txakolina dn Getariako Txakolina.

The proximity to the Atlantic Ocean makes this region humid but 
temperatures never get very high so ripening is very slow. This is  
what defines the character of Txacoli wines with their light fruit and  
high acidity. The wines also tend to be lower in alcohol and are bottled 
with their lees which accounts for the residual spritz so characteristic  
of the wines.



THE WINE

Cabaret Rosé
A blend of 70% Grenache, 25% Cinsault and 5% Syrah.

TASTING NOTES: All red berries and citrus, medium-bodied and round.

SERVING SUGGESTIONS: Serve as an aperitif, with appetizers or salads.

THE PRODUCER

Château Maupague
In the same foothills of Mont Sainte Victoire in which Paul Cézanne 
lived and found inspiration, the Sumeire family has thrived since the 
thirteenth century. This magical place is shielded from northern winds, 
with abundant sunshine and chalky soil regulating temperatures and 
helping to create a unique microclimate. The Sumeires added Château 
Maupague to their collection of properties in 1991, with a goal of 
creating a classic rosé on par with the fi nest of the region, light in color, 
fresh, aromatic and dry. Château Maupague is a blend of 70% Grenache, 
25% Cinsault and 5% Syrah. Rosé’s with a majority of Grenache are rare 
for the region and result in a much more complex wine that transcends 
the appellation. Both the Cuvée Cabaret from the younger vines on the 
estate and the Cuvée Sainte Victoire from the older vines offer amazing 
value and remarkably high quality, while beautifully representing the 
best of Provence..

THE REGION

Côtes de Provence, Provence, France
The Côtes de Provence is the largest appellation in the Provence region 
covering about 50,000 acres of land. Most of the wine produced here 
is rosé with a smattering of white and red wines. Main varietals here 
Grenache, Syrah, Mourvèdre, Cinsault, and Tibouren..



THE WINE

Judith Beck Blaufränkisch
100% Blaufrankisch, biodynamically farmed, hand harvest and hand-
sorted, destemmed, wild yeast fermentation in barrel, racked and 
transfered to neutral acacia casks for 2 months, then aged in barrique for 
8-10 months.

TASTING NOTES: Chewy, plush texture with generous dark cherry, cassis, 
and plum fruit nuanced by herbs and a touch of minerality. 

SERVING SUGGESTIONS: A highly versatile wine, complementing a wide 
range of cuisine including elegant light meals and casual dinners.

THE PRODUCER

Judith Beck
The family estate was founded in 1976 by Matthias and Christine Beck. 
Their daughter, Judith, assumed full control of the winery in 2004, having 
made her first vintage in 2001. After graduating from the Klosterneuburg 
Viniculture College Judith Beck gained international experience 
at world-renowned wineries, including Château Cos d’Estournel in 
Bordeaux, Braida in Piedmont and Errazuriz in Chile. Managing the 
family winery comes naturally to Judith who has an innate “sixth-sense” 
for the regional varieties Zweigelt, Blaufränkisch and St. Laurent.

Judith Beck owns a total of 15 hectares of vines in Gols, with holdings in 
the vineyard sites Altenberg, Gabarinza, Salzberg and Schafleiten. 85% 
of the area is planted to red varieties. The Becks built an impressive new 
production and aging cellar in 2005. It allows Judith to manipulate her 
wines as little as possible in the vinification process, resulting in wines of 
pure and vivid expression of the variety and unique vintage character. 
Judith Beck’s wines are at once elegant, powerful, complex and possess 
good aging potential.

Judith and her father Matthias practiced sustainable viticulture from the 
outset, and converted to biodynamic practice with the 2007 vintage. 
The estate is a member of the Pannobile association, as well as of “11 
Frauen und ihre Weine” (11 Women and their Wines). The philosophy 
of the domaine is aptly put by Judith: “Wine and the joy of living and 
pleasure all go hand in hand. We prefer wines which captivate all of our 
senses with each new bottle and each new sip.”

THE REGION

Burgenland, Austria
The Burgenland region is in easternmost Austria, with a very warm 
climate defined by the Pannonian plain and Lake Nuesiedl, whose 
temperatures reach 90 degrees in the summer and is only 1.5 meters 
deep. Indeed, this is the country’s warmest wine growing area and the 
first to harvest. It is the center of the production of Austria’s finest dry 
and full-bodied red wines.



THE WINE

Vino Eteronimo Bianco
100% Corteses, organically farmed, wild yeast fermented, the grape 
skins remain in contact with the grape must after which racking takes 
place. The wine remains in stainless steel casks until bottling. Unfined 
and unfiltered.. 

TASTING NOTES: Delicate white flowers and citrus aromas. Fresh acidity, 
supple orange, apricot, ginger and orange blossom.

SERVING SUGGESTIONS: Pair with grilled shrimp, poultry, pork, spicy 
foods.

THE PRODUCER

Cascina San Michele
Marco Minnucci began his winemaking career in Costigliole in 2010 and 
after meeting his future partners, opened the farm Cascina San Michele 
in 2015.

The farm’s vineyards are all situated within the council area of Costigliole 
d’Asti between Langa and Monferrato and currently cultivate the 
Barbera, Dolcetto, Nebbiolo, Brachetto, Bonarda and Cortese varieties 
of grape. The vineyards are maintained in accordance with a strictly 
organic approach, without the use of chemical fertilizers, herbicides and 
other products that might modify the normal plant cycle of the vines. 
The aim is to avoid interfering excessively with the development of the 
vines, but rather enable them to express themselves in the best possible 
way in every single year’s production and to maintain a healthy yield.

No commercial yeasts are used and no substance that could modify 
the characteristics of the wine: the sulphur dioxide, at the moment of 
bottling, is normally below half of the legal limit. The wines are not 
filtered.

THE REGION

Region
Piedmont (Piemonte) is Italy’s most respected wine region boasting 
more DOCGs than even Tuscany with such famous names as Barolo, 
Barbaresco, Barbera d’Asti and the sweet white Moscato d’Asti. 
Piedmont lies south of the Alps and north of the Apennines. The Alps 
separate the region from Provence and protect it from harsh northern 
weather. Quality is the focus here and the region has always been at 
the forefront of winemaking technology. Nebbiolo is king with the 
finest examples being produced as Barolo, Barbaresco, Carema, and 
Ghemme, and Gattinara. Other reds are Barbera, Dolcetto, Freisa, the 
rare Ruché and the sweet sparkling Brachetto d’Acqui. Whites include 
Arneis, Cortese sold as Gavi and the rare Timorasso and Erbaluce..



THE WINE

Sohm & Kracher Grüner Veltliner
100% Grüner Veltliner, aged in stainless steel. 

TASTING NOTES: Bright green-yellow in color. Complex and focused: 
yellow apple, quince, and kefir lime on the nose. Rich on the palate, 
fresh from the focused acid, quite a long finish.

SERVING SUGGESTIONS: An excellent food wine, can pair with salads, 
seafood, and white meats.

THE PRODUCER

Sohm & Kracher
Aldo Sohm’s fascination with wine began at the age of 19 after visiting 
an Italian vineyard with his father. Captivated with what he encountered 
and learned, he knew right then and there that he wanted to pursue 
a career in wine. Soon after, Sohm attended tourism school in Saint 
Johann, Tirol, located near his hometown of Inzing. 

Following his 1989 graduation, Sohm spent the next 15 years working 
at restaurants throughout Austria, only taking a break to fulfill military 
duty and to study Italian in Florence. While working at the Steigenberger 
Alpenkönig restaurant in 1998, Sohm passed the official Austrian 
sommelier exam. He then worked for four years as a sommelier at the 
Robinson Select Alpenkönig restaurant, while simultaneously teaching at 
the tourism school from which he graduated in St. Johann in Tirol. That 
same year he attended, but did not compete in, the World Sommelier 
Competition with his friend Norbert Waldnig, who won third place..

THE REGION

Niederösterreich, Austria
Niederösterreich is located in lower Austria bordering Slovakia and 
the Czech Republic. It is Austria’s largest wine region in both size and 
production. The Carnuntum subregion runs east from Vienna to the 
border. Here you find the rolling hills of the Danube. Temperatures are 
moderated by the Neusiedler See which help grapes to ripen. The main 
varietals here are Gruner Veltliner and Riesling but you will also find 
international grapes such as Cabernet Sauvignon and Merlot. 



THE WINE

Wine
100% Tinitilla, a rare grape in the Jerez region. The vines are tended in 
Albariza soil. The wine is aged in large cement and oak vats in addition 
to small barrels of 225 liters . 

TASTING NOTES: An attractive, if a little rustic red, with berry, stem and 
dried-flower aromas and flavors. Medium body, light tannins and a fresh 
finish.

SERVING SUGGESTIONS: Serve with grilled shrimp, chicken with saffron 
sauce, roast lamb, spicy sausage, charcuterie. .

THE PRODUCER

Producer
Alberto Orte is a force to be reckoned with, producing truly compelling 
and ambitious wines that have firmly established him as one of the most 
talented up and comers of the next generation of Spanish winemakers. 
In addition to co-founding Olé & Obrigado, Alberto has also dedicated 
a huge portion of his life to discovering great terroirs, resurrecting 
ancient clones and replanting extinct grape varieties that would 
otherwise be lost to modernity. Alberto produces wine in many regions 
throughout the Iberian Peninsula, most notably in Jerez, Valdeorras and 
Rioja.

Alberto believes that low yields, balanced soils, and top-quality raw 
materials are three fundamental factors to creating terroir-reflective 
and balanced wines. He produces two types of wines: wines of unique 
terroirs, which are labeled as Alberto Orte, and wines from village- 
designated vineyards that are more approachable, which are labeled as 
Vinos Atlántico.

Born in Madrid to a winemaking family, Alberto always took an interest 
in Spain, its natural resources, and its wine. As a teenager, he would 
spend his days picking grapes with his cousins and working at his family’s 
winery in Montilla Moriles. After studying law at the University of Madrid, 
Alberto partnered with Patrick Mata at the young age of 24 to create 
Olé & Obrigado. Shortly thereafter, Alberto pursued a master’s degree in 
viticulture at the Universidad Politécnica de Madrid. Today, Alberto lives 
in El Puerto de Santa Maria (Cadiz) in Jerez with his wife and six children.

THE REGION

Cadiz, Andalucia, Spain
Cadiz is a Vino della Tierra region in the far south of Spain near sherry 
country making white, red and rosé wines. Wines have been made here 
since the 8th century BC. The region is divided into two zones, the larger 
one bordering the Atlantic Ocean with sandy soils and the smaller one 
inland with albariza soils like Jerez where sherry is made. The climate is 
Mediterranean. 


