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.I have long searched for a distributor carrying world class wines from Mexico and was recently 
introduced to Tozi Imports, a tiny company specializing in wines from our southern neighbor. So many 
people come to California from Mexico to work the vineyards, yet we know little about Mexico’s own 
wine production. Nothing makes me happier than to introduce a beautiful Nebbiolo made by Musica 
del Marques in the Querentara region of Mexico. We also have some nice surprises from Portugal and 
Arroyo Seco.

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

Union Sacre Gewurztraminer
100% Gewurztraminer, organically grown, destemmed, wild yeast 
fermented on the skins for 40 days, aged in oak, unfi ltered. 

TASTING NOTES: Bright and dry with tropical fruits notes. .

SERVING SUGGESTIONS: Fatty fi sh, poultry, salads, vegetarian dishes.

THE PRODUCER

Union Sacre
Union Sacre exists at the meeting of worlds. Made by two long time 
friends, Xavier and Philip, who arrived at the Central Coast from 
opposite ends of the Earth. Xavier is a WSET certifi ed, oenology degree 
holder from France, Philip is a self-taught designer from Michigan who 
kind of misses living in a van.

Between the two of them, Xavier and Philip have 25+ years experience 
working in Central Coast wineries. Xavier has been cellar master or 
assistant winemaker for some of the Central Coasts most luminous 
wineries. Philip cut his teeth at Proof Wine Collective before taking on 
the creative director role at Herman Story and Desparada. 

The wines of Union Sacre are focused on elegant, single vineyard, single 
varietal wines that are table friendly. Varietals include: Gewurztraminer, 
Riesling, Pinot Noir, Cabernet Sauvignon, Chardonnay and Sangiovese.

Union Sacre is an homage to beauty’s odd ability to build unexpected 
bridges. These are not wines of privilege and power, these are wines 
made from a lifetime of labor for the untelevised tables that unite the 
very heart of the world..

THE REGION

Arroyo Seco, California, United States
Arroyo Seco is located in Salinas Valley in Monterey County. It has one of 
the longest growing seasons in California due to it’s cool climate, ideal 
for making premium whites and reds. Wine from this region is prized 
among critics and but little known to consumers.

There are two climatic zones in Arroyo Seco. The valley around 
Greenfi eld is cool and foggy with winds coming through the valley from 
the Pacifi c Ocean. This area borders Santa Lucia Highlands AVA. Here 
we fi nd gravelly, sandy loam soils and large river stones that retain heat 
from the sun which help the grapes to ripen. 

On the western part a narrow gorge creates shelter from the Salinas 
winds and refl ects sunlight from the cliffs onto the vines. Here we 
typically fi nd Bordeaux varietals.



THE WINE

Aphros Loureiro
100% Loureiro, biodynamically farmed, hand harvested, macerated on 
the skins, stainless steel fermentation between 12° to 18º C, followed by 
aging sur lie for 2 months. Lightly filtered before bottling. 

TASTING NOTES: Aromas of fruits and flowers, hints of lime and orange, 
vibrant acidity and a backbone of minerality.

SERVING SUGGESTIONS: Very food friendly, pair with poultry, fish tacos, 
pasta, salads.

THE PRODUCER

Aphros
Founded in 2002, Aphros is a project designed to combine ecological 
and economical aspects to create true sustainability. The belief is that 
nature and labor should combine in a meaningful way and they seek to 
capture this through biodynamic viticulture, letting the uniqueness of 
the land shine through the fruit for inimitable wines. Loureiro and Vinhão 
have grown in these vineyards for centuries and serve as the reference 
point for the region.

The grapes are sourced from the Lima sub-region and the vines of Casal 
do Paço are situated in a south facing amphitheater north of the Lima 
River on gentle slopes with cool Atlantic breezes.

The winemaking is traditional, taking place in the basement beneath the 
main house. The cave is buried and naturally cool and damp. They once 
again straddle the line between modern and traditional character with 
the addition of modern stainless steel equipment and traditional open 
top lagars, granite stone tanks, for red wine production..

THE REGION

Vinho Verde, Minho, Portugal 
Vinho Verde is largely know for inexpensive, drink young table whites 
but quality has been greatly improving in recent years. The 80s saw a 
shift in attitudes toward better viticultural practices and winemaking. This 
region is home to Portugal’s Costa Verde, or Green Coast, abutting the 
border of Spain. The area has granite soils and abundant rain. There are 
nine subregions, delineated by climatic differences and varietals..



THE WINE

Musica del Marques Nebbiolo
100% Nebbiolo, grown at high altitude, hand-harvested, aged in neutral 
oak.

TASTING NOTES: Red fruit, violets, leather, and chocolate on the nose, 
well-structured. An new world twist on an old world wine.

SERVING SUGGESTIONS: Pairs perfectly with rich cuts of red meat and 
aged cheeses.

THE PRODUCER

Musica del Marques
Inspired by transforming wine into art, since 2013, Vinos del Marqués 
has been dedicated to the production and marketing of table wine. Just 
30 minutes from the City of Queretaro, planted at an altitude of between 
2000 meters above sea level, in a “terroir” located within one of the 
different micro-climates of the State of Queretaro in the Marquis Valley, 
they work year after year in a delicate analysis and care of the vineyards 
in conjunction with classic and artisanal processes of wine making that 
result in wines with their own personality that place Vinos del Marqués as 
one of the main exponents of the extreme viticulture of the region..

THE REGION

Querétaro, Mexico
Querétaro is located in the north-central part of Mexico. It is one of the 
smallest states but with varying ecosystems that run from rainforest to 
desert. Querétaro is the second largest wine producing region in the 
country after Baja but its exports are tiny by comparison. Domestic 
consumption is greatly enhanced by its proximity to Mexico City.

The major white grapes grown here are Sauvignon Blanc and 
Chardonnay. The main red grapes include Cabernet Sauvignon, Merlot, 
Malbec, Syrah and Tempranillo. Sparkling wines are made in the style 
of Cava with traditional Cava grapes—Xarel-lo, Parellada, Macabeo. 
Freixenet is a well known producer making still and sparkling wines from 
the winemaking center of Tequisquiapan.



THE WINE

Field Recordings Domo Arigato
100% Pinot Grigio fermented on the skins for 60 days in open top bin, 
aged 6 months on neutral French oak and acia barrels.

TASTING NOTES: Fresh Asian pears with apricot preserves sprinkled with 
white pepper.

SERVING SUGGESTIONS: Porchetta sandwhiches, charcuterie boards, 

THE PRODUCER

Field Recordings
Field Recordings is winemaker Andrew Jones’ personal catalog of the 
people and places he values most. Spending his days as a vine nursery 
fieldman planning and planting vineyards for farmers all over California, 
Andrew is sometimes offered small lots of their best fruit on the side. 
Having stood in just about every vineyard on the Central Coast, he has 
a keen eye for diamonds in the rough: sites that are unknown or under-
appreciated but hold enormous untapped potential. As friendships 
are made and opportunities are embraced, Andrew produces small 
quantities of soulful wine from these unusual, quiet vineyards.

The Field Recordings wines are single vineyard sites that produce wines 
with a sense of place and personality. In addition to the single vineyard 
wines, multivineyard blends are put together under the Wonderwall, 
Alloy Wine Works and FICTION labels. Wonderwall focuses on Pinot 
Noir and Chardonnay from extreme, coastal locations: breaking through 
and breaking rules. FICTION, the original spin-off label, is a white and 
red wine produced from multiple vineyards and multiple varieties. Taking 
what the season gives us and creating a blend made for every occasion. 
Ready for tonight, tomorrow or this weekend..

THE REGION

Central Coast, California
The Central Coast AVA in California runs from San Francisco to Santa 
Barbara, and reaches from the Pacific to the Central Valley. This AVA 
is home to some of California’s most famous regions including Paso 
Robles, Santa Maria Valley and Santa Cruz Mountains. The climate and 
topography vary dramatically. Chardonnay and Pinot Noir are most 
common while Cabernet Sauvignon, Zinfandel and Sauvignon Blanc are 
widely planted. The region includes many small wineries.



THE WINE

Agnanum Falanghina
100% Falanghina grown on volcanic soils, hand-harvested, fermented in 
stainless steel. Limited production. 

TASTING NOTES: Excellent stone fruit, moderate acidity and a fresh 
minerality.

SERVING SUGGESTIONS: Perfect as an aperitif, with appetizers, fish, 
poultry or pasta with cream sauce.

THE PRODUCER

Azienda Agricola Agnanum
Located on the volcanic hills of the Astroni nature reserve, in the historic 
Campi Flegrei area, the Moccia farm has been passionately dedicated 
to viticulture for over forty years. An accurate recovery plan, initiated 
in 1960 by the founder Gennaro Moccia, was carried out with equal 
enthusiasm by his son Raffaele who, in order to follow the company 
closely, had renounced the profession of agricultural technician and 
was allowed to fully exploit the wine resources of this area. The Moccia 
vineyards rise on the hills of the Astroni natural reserve of Agnano where 
the particular slope of the hill is terraced and allows only the manual 
management of the vineyards, with a continuous modeling of the land, 
thus guaranteeing the right water supply through the creation of small 
basins, all in order to ensure the right slope of the terrace. The careful 
selection of the grapes, the very low yields for HA (30-40 Ql approx), the 
late harvest, the post-sale marketing of about a year after the harvest, 
guarantee the high quality of the final product, while any residues on the 
bottom of the bottles testify to its genuineness. From the vineyard to the 
wine, the tradition and care of the Moccia family allow to enhance the 
products with a flavor and aroma always appreciated even by the most 
demanding consumers. Product in limited edition.

THE REGION

Campania, Italy
Campania is home to Mt. Vesuvius and many very famous wines both 
red and white including Aglianico, Greco, Falanghina, and Fiano. The 
soils are heavily influenced by the ash of Vesuvius, and the climate is 
tempered by the Mediterranean and Tyrrhenian Seas..



THE WINE

Giraudon Bourgogne Chitry Pinot Noir
100% Pinot Noir, hand harvested, de-stemmed, fermented in open vat. 

TASTING NOTES: Light, fresh and dry with bright red fruits, a little spice 
and soft tannins.

SERVING SUGGESTIONS: Excellent for poultry and veggie dishes.

THE PRODUCER

Marcel Giraudon
The Giraudon family has been farming and making wine in Chitry for 
centuries, and the current proprietor, Marcel Giraudon, follows very 
traditional methods in his work. Their vineyards are on hillsides of 
Kimmeridgian chalky marl as one finds in Grand Cru Chablis. Yields 
in the vineyard are kept modest and harvesting is done by hand. For 
the white wines, fermentation is carried out in temperature controlled 
stainless steel tanks and for the pinot noir mainly fiberglass vats are used 
with a “drapeau d’eau” for temperature control.

The Pinot Noir in this terroir offers a wine of great freshness and purity. 
It is light in color, wonderfully aromatic, fruity and refreshing. The grapes 
are 85% de-stalked and the wine receives a pre-fermentation maceration 
of a couple of days.

THE REGION

Chitry, Bourgogne, France
Chitry-Le-Fort, as the name suggests, was once a fortified town and in 
the Middle Ages the main road, La Grande Rue, formed the boundary 
between the lands of the Count of Tonnerre in Champagne and the 
Count of Auxerre in Burgundy. In the 19th century wines of Chitry were 
sold under the name of Chablis and more recently in 1929 the wines 
were accorded the name of Bourgogne des Environs de Chablis. Today 
Chitry is one of four viticultural communes of the Auxerrois and wines 
are labeled as Bourgogne or Bourgogne Chitry. It’s neighbors are 
Coulanges-la-Vineuse, Irancy and Saint-Bris, the only Bourgogne region 
producing Sauvignon Blanc.

Soils here are limestone-rich, Kimmeridgian like Chablis. Vineyards lie on 
valley slopes around the village at altitudes between 600 to 1,000 ft.  
The climate is continental helping both white and red wines to retain 
their acidity.


