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A few things to get your summer started. Altesse is an grape native to the Savoie 
Alpine region of France where it’s never hot so the wines are racey and fresh as hell, a 
perfect contrast to a warm afternoon. Likewise, Valle d’Aosta is in the Italian Alps and 
makes some fun, lighter style reds, in this case a Petit Rouge from producer Chambave. 
I’ve also included a Chinon from one of my favorite producers, Couly-Dutheil in the 
Loire. This wine is a great complement to a barbecue. 

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
Domaine Eugène Carrel, Rousette de  
Savoie Altesse
100% Altesse (called Rousette in Savoie) grown on clay and limestone, 
hand picked, fermented in stainless steel at cool temperatures, aged on 
the lees, partial malolactic fermentation.

TASTING NOTES: Briny, crisp and refreshing with tart strawberry and 
citrus, a little spice and a lasting finish.

SERVING SUGGESTIONS: Can be enjoyed as an aperitif or with fresh-
water fish, white meat or even pastries.

THE PRODUCER
Domaine Eugène Carrel
Domaine Eugène Carrel & Fils is located in the village of Jongieux, 
about 40 miles southwest of Geneva, Switzerland, in between the Rhone 
River and Lake Bourget, France’s largest lake. Established in the 14th 
century, Eugene manages the estate with his son Olivier and his son-in-
law Sebastien.

The vineyards are situated at 1,476 feet and planted on steep, southwest 
facing slopes to calcareous clay soils. Despite their proximity to the Swiss 
Alps, the climate is surprisingly warm; Jongieux enjoys 2-3 more hours 
of sun than any other area in the Savoie. Consequently, the fruit reaches 
phenolic ripeness which diminishes the need for chaptalization resulting 
in wines that are balanced and fresher than its regional counterparts.

The Carrel vineyards are planted with indigenous varietals: Jacquere, 
Altesse, Gamay and Mondeuse. The majority of Carrel’s wines are 
vinified in stainless steel tanks to maintain freshness, aromas and flavors. 
A small selection is aged in oak barrels to lend additional depth and 
structure to the wines.

THE REGION
Jongieux, Savoie, France
Jongieux is a named cru in the Vin de Savoie AOC on the eastern 
border of France jutting into the Alps. This is serious alpine climate. 
Vineyards are found on very steep slopes at high elevations. The Rhone 
river winds through this region before making its way to the Rhone 
Valley. Jongieux is the sunniest region in Savoie and is protected from 
bad weather by a westerly ridge. Soils are limestone which retains heat 
and keeps the vines warm at night. Savoie makes mostly white wines 
with just a few unusual reds. Jacquère is the dominant white varietal with 
a little Altesse. In the reds they produce Mondeuse, Gamay, Pinot Noir 
and a little Cabernet Sauvignon.



THE WINE
Domaine Couly-Dutheil, Chinon La Coulée 
Automnale
100% Cabernet Franc from some of the best terroir in Chinon, 
organically farmed, hand harvested, fermented and matured in stainless 
steel.

TASTING NOTES: Bursting with red berry flavor, structured and aromatic.

SERVING SUGGESTIONS: An excellent food wine, pairs with spicy 
Moroccan food, Indian food, herbaceous meats, and is great with 
barbecue.

THE PRODUCER
Domaine Couly-Dutheil
Of the 2000 hectares of the Chinon vineyard, Couly-Dutheil vinifies 
some 130 hectares of which 78 are their own property located over 
the three production areas of the appellation. If the quality of the 
soils, amongst the best in Chinon, contributes to the renown of Couly-
Dutheil, their quest for quality in the selection of vintages and love for 
perfection in maturing adds to their prestige. One of the stalwarts of 
Loire winemaking, Couly-Dutheil was founded in the early 20th Century 
by Baptiste Dutheil. The year was 1921, and Baptiste had settled in 
Chinon following the Great War, and had subsequently married his 
cousin, Marie Couly. Baptiste set up as a wine merchant, and in 1925 he 
purchased part of the Clos de l’Echo. This was a significant acquisition, 
even though it required completely replanting, having been left barren 
since the Phylloxera epidemic fifty years before. In 1928, another family 
member moved to Chinon on a sabbatical from his usual position in 
the Bordeaux wine trade. This was René Couly, who during his time in 
Chinon met, and subsequently married, Madelaine Dutheil, daughter 
to Baptiste and Marie. For much of the 20th Century, René was the 
face of Couly-Dutheil. It was he who purchased the remaining portion 
of the Clos de l’Echo, and who oversaw its planting, it too having been 
laid to waste following Phylloxera. With the arrival of new generations, 
however, control was handed down, first to children Pierre and Jacques, 
and then grandchildren Bertrand and Arnaud. It is these third and fourth 
generations that steer Couly-Dutheil into the 21st Century.

THE REGION
Chinon, Loire Valley, France
Located in Touraine in the central Loire Valley, Chinon is probably the 
most famous AOC in this region making red wines alongside Saumur 
also crafting Cab Franc. The three types of soils found here separate the 
styles of wine produced. Close to the river soils are gravel and sand and 
produce lighter style wines. On the hillside we find tuffeau jaune (ancient 
sands fused with marine fossils). These wines are richer and more full 
bodied.



THE WINE
La Crotta di Vegneron, Valle d’Aosta  
Chambave Rouge 
75% Petit Rouge, 30% Gamay fermented and aged in stainless steel.

TASTING NOTES:  A fresh and supple wine with delicate red fruit and soft 
edges.

SERVING SUGGESTIONS: Cured meat, soups and stewed meat dishes. 
Serve slightly chilled.

THE PRODUCER
La Crotta di Vegneron
La Crotta di Vegneron Cooperative was set up in 1980 with 25 partners. 
Today it counts 70 partners and it has reached a production of 200,000 
bottles. The Cooperative collects the grapes coming from two important 
areas which give the name to the Chambave Denomination of Origin 
and Nus. Theirs is first and foremost a history of people who are deeply 
rooted in this beautiful alpine region, generations of skillful “viticulteurs” 
whose objective has always been to get the best quality out of their 
vines and their sloped terraces. La Crotta di Vegneron pursues the 
ancient tradition of the “campagnards”, whose strength lies in the 
relationship between autochthonous vines and terroir.

La Crotta di Vegneron’s wines and grappas emanate the spirit of 
the Aosta Valley mountains thanks to ancient autochthonous vines, 
traditional vines cultivated with great skill and pride and which are 
respectful of the multifaceted terroir. Their cellar is in Chambave, a small 
hamlet in the Aosta Valley bordering west with France and north with 
Switzerland. The winegrowers who belong to the Cooperative often 
manage small plots located in a territory where the mechanization of 
the vineyard is not always possible, and therefore tend to have higher 
management costs.

THE REGION
Chambave, Valle d’Aosta, Italy
Chambave is a winegrowing area in Valle d’Aosta, Italy’s smallest and 
northernmost DOC located above Piemonte in the northwest corner. 
This is ski country. Vineyards overlook the Dora Baltea river and climb 
the slopes up to altitudes of 2300 ft. Most sites have southern exposures 
to maximizes ripening and are terraced. The Alps provide a rain shadow 
that protects the region from harsh weather. The air is extremely dry 
here thus reducing the risk of diseases. Red wines here are mostly Petit 
Rouge, white are 100% Moscato Bianco. Passito or Fletri dessert wines 
are also produced. Little wine is made and even less exported.



THE WINE
Land of Saints Chardonnay
100% Chardonnay, barrel fermented, raised in stainless steel, Meursault 
style with 30% new French barrique.

TASTING NOTES: Very un-California like in it’s approach, this is an old-
school Chardonnay with restrained use of oak.

SERVING SUGGESTIONS: Poultry, duck, pork, pasta with cream sauce.

THE PRODUCER
Land of Saints
The name comes from winemakers Jason & Angela Osborne’s 
hometown of Corrnwall in Southwest England, affectionately known as 
The Land of Saints. 20 years ago the Osborne’s relocated to California 
and found a new land of saints, full of golden sunlight and a local 
farming community. Work in the vineyards and in the cellar is done with 
minimal intervention, grapes are hand harvested, all wines vinifi ed with 
wild yeasts.

THE REGION
Sta. Rita Hills, Santa Barbara County, California
Sta. Rita Hills AVA wines are shaped by the terrain of the area. The 
Pacifi c is 16 miles west and the surrounding hills form a funnel for ocean 
breezes to cool the region and bring fog. It is, in fact, one of the most 
respected cool-climate wine regions in the US in spite of how far south it 
is. Soils are silt and clay loam and sand with marine deposits giving the 
wines a noticeable salinity and minerality. Pinot Noir is the focus here 
with some Chardonnay and Syrah, Sauvignon Blanc and Viognier. Santa 
Ynez Valley AVA surrounds the appellation as its own region, separate 
and distinct. 



THE WINE
Teleda Orgo, Rkatsiteli-Mtsvane Dila-o
A 50%-50% blend of Rkatsiteli and Mtsvane grapes fermented and made 
in qvevri (large clay jars buried under the ground). This is an Amber or 
“Orange” wine, but made in a lighter style with only 1 month of skin 
contact. It is a perfect introduction to the style.

TASTING NOTES: Lovely aromas of dried apricot, almond, truffle and hay. 
This medium to full bodied wine has grip, velvety tannin and drinks more 
like a red than any white you are used too.

SERVING SUGGESTIONS: A very food friendly wine, pair this with fatty 
fish, lobster, poultry, duck, pork, stews.

THE PRODUCER
Teleda Orgo
This small artisan winery, located in the Kakheti AOC in eastern Georgia, 
is a project between the famous Georgian wine maker Gogi Dikishivili 
and his son Temur Dakishvili. Temur’s youth and energy coupled with 
Gogi’s experience and wisdom create a unique partnership, one that 
both honors the centuries old Dakishvili family winemaking tradition, yet 
makes it new again each year. The mission of Orgo and this partnership 
is to make singularly unique wines that add their own elegance and 
refinement to the 8,000 year old Georgian wine making tradition.
All their grapes are sourced from at least 50 year old vines. Making 
wines from old vines in Georgia is a rare and difficult project since 
during soviet times most older vines were ripped up and replaced so 
as to produce more grapes. Orgo is a labor of love and is one of the 
only examples of old vine Georgian wines. The concentration of the old 
vine grapes and the skill of the winemakers is a unique combination for 
Georgian wines. Orgo produces distinct wines that follow the ancient 
Georgian qvevri style but raise it to new heights of elegance.

THE REGION
Kakheti, Georgia
The country of Georgia claims the oldest continuous tradition of 
winemaking which dates back more than 8,000 years. Wines were, 
and still are, aged in qveri, a large clay vessel which is then buried 
underground. These amphorae develop wines of distinct character. 
Georgia is also home to several of its own grape varietals, including 
Rkatsiteli, a crisp white, and Saperavi, a long-lived red. Historically, 
Russia was the largest consumer of Georgian wines, but  exports to 
Russia were blocked in 2006. Seeking new markets, Georgia developed 
an EU style appellation system thus identifying the best sites of 
production. The Russian embargo has since been lifted but exports have 
not as of now returned to their former levels.



THE WINE
Domaine Cabirau, Côtes du Roussillon
50% Grenache, 27% Carignan and 23% Syrah, sustainably farmed, hand 
harvested, the Grenache fermented in stainless steel, the Carignan and 
Syrah aged 5 months in oak.

TASTING NOTES: The backbone of the Syrah and Carignan ally perfectly 
with the opulent Grenache, giving a medium-bodied wine of intense 
black fruit flavors, redolent of mountain herbs.

SERVING SUGGESTIONS: Approachable now, this wine will accompany 
fine meals of lamb, wild birds or game for years to come.

THE PRODUCER
Domaine Cabirau
From 1980-2007, importer Dan Kravitz sold OPW (other people’s wine). 
In ’07 he took the plunge and bought 13.5 acres of Grenache vineyards 
in Roussillon, the French part of Catalonia. The vineyard is 20 miles 
inland from the Mediterranean and 20 miles north of Spain. The name 
“Cabirau” has been on the plat map for 100 years. The vines were 
planted on steep slopes of schist, dark sharp rock that gives a distinctive 
mineral character to Grenache, different from the earthiness of Cotes du 
Rhone planted on flat vineyards of smooth white river stones.

Fast forward to 2018. There are now 23 acres in the village of Maury, 
previously known for dessert wines. In 2008 Dan became the first 
American member of La Tautavelloise, a progressive Cooperative in a 
village adjoining Maury. Dan’s Cabirau has become the ambassador for 
the quality-obsessed team at VTV, with sales throughout Europe as well 
as the U.S.

THE REGION
Maury, Roussillon, France
Historically, Maury was famous for it’s vins doux naturels (a French 
fortified wine) until 2012 when it received an appellation for red wines. 
The ruins of the Cathar castle of Quéribus dominate the landscape with 
its view to the snow-capped Pyrenees to the south. Summers are hot 
and dry. Soils are mainly schist. The main grapes here are Grenache, 
Pinot Noir, Carignan and Syrah.
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A few things to get your summer started. 

The Whites: Altesse is an grape native to the Savoie Alpine region of France where 
it’s never hot so the wines are racey and fresh as hell, a perfect contrast to a warm 
afternoon. Land of Saints in Sta. Rita Hills is making Chardonnay in the Meursault style 
using all new French oak. More subtle than your average California Chard, it’s rich, 
delicate and delicious. In contrast is the slightly orange Rkasiteli from Georgia, a very 
food friendly wine than can pair with almost anything. Serve it very cold.

The Reds: Valle d’Aosta is in the Italian Alps and makes some fun, lighter style reds, in 
this case a Petit Rouge from producer Chambave. I’ve also included a Chinon from one 
of my favorite producers, Couly-Dutheil in the Loire. This wine is a great complement 
to a barbecue. Cabirau is an American winemaker living in French Catalonia producing 
just two wines, his Grenache, Syrah, Carignan blend by the same name. This is a great 
table wine with outstanding versatility. 

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
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