
–  O C T O B E R  2 0 2 0  –

Wild fi res rage across the state as harvest season goes underway in California. It’s not 
only the wineries who are effected by the fi res. Many people who work in the vineyards 
and the cellars have lost their homes or been displaced. The situation is dire and 
doesn’t look to be improving any time soon. 

This month is dedicated to our domestic winemakers who are struggling with the new 
normal. Amid the corporate giants of California are many small, family owned wineries 
making beautiful wines worth paying attention to. 

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

Schaad Cellars Pinot Noir
100% Pinot Noir, organically farmed, limited production.

TASTING NOTES: Complex fruit, earthy backbone, soft tannins.

SERVING SUGGESTIONS: Duck, poultry, mushroom sauces.

THE PRODUCER

Schaad Cellars
Jim Schaad is the winemaker for August Cellars and Schaad Cellars is 
his side project making very limited production wines. Jim’s passion 
for wine started in college as the Oregon wine industry was in its early 
years. After getting degrees in chemistry, metallurgy and computer 
science, and a long stint at Microsoft honing his analytical skills, he 
spent two years apprenticing at August Cellars after which he took over 
winemaking duties in 2004.

Since 1980, Schaad Vineyards has been producing some of the finest 
grapes in the market. Starting in 2015 they began bottling their own 
wines under the family name. In order to ensure the highest industry 
standards, the grapes are lovingly tended from the start of the growing 
season, and treated carefully so as to prevent bruising. Production 
equipment is top-of-the-line, and all of the bottles are made from 
environmentally-friendly glass and the labels make with non-toxic, plant-
based inks.

THE REGION

Chehalem Mountains, Oregon
Chehalem Mountains is a sub-AVA of Willamette Valley located just 
southwest of Portland. The area is a 20 mile ridge running along the 
border of Washington and Yamhill counties. Elevations reach 1600 ft 
at Bald Peak. Grapes can ripen up to three weeks earlier on the higher 
elevation sites. Soils vary. The north terrain is the result of a tectonic 
uplift so soils are maritime. Central and south are red, volcanic Jory 
soils, well-draining and iron rich. Far south is wind-blown loess. Pinot 
Noir is the main grape showing excellent fruit, earthy mushroom notes 
and fine tannins. Other varietals are Pinot Gris, Riesling, Pinot Blanc and 
Chardonnay.



THE WINE

Purple Star Syrah
100% Syrah, 80% whole berry fermentation, native yeasts, 14 days on skins, 
aged 28 months on new French oak.

TASTING NOTES: Black Berries, plum and smoke aromas lead to black 
raspberry and pepper. Followed up by moderate acid structure on 
polished tannins..

SERVING SUGGESTIONS: Barbecue, burgers, stew.

THE PRODUCER

Purple Star Wines
In 2008 Kyle and Amy Johnson set out to start a winery with a specific 
vision: to embody the soul of wine from vineyard to bottle to table. 
The philosophy is that wine should be accessible, approachable, and 
affordable. But most of all, they believe a wine’s purpose is to bring 
together family and friends!

Purple Star’s varietal blends are grown from some of Washington State’s 
finest appellations including Wahluke Slope, Yakima Valley and Red 
Mountain. With grapes handpicked at their optimal flavor profile and 
juice fermented at cooler temperatures for longer periods, their wines 
exhibit softer tannins and retain more varietal character.

Purple star donates 15% of their proceeds to Seattle Children’s Hospital 
to benefit uncompensated care—a gesture they hope will lighten the 
financial burden of families overwhelmed by the expenses associated 
with critical medical care. It’s their way of “paying it forward.”

 

THE REGION

Columbia Valley, Washington
Washington state is producing some of the most balanced wines in the 
US and Columbia Valley is its largest AVA. It occupies the north-eastern 
corner of the state around the Columbia River and includes most of the 
smaller AVAs such as Walla Walla and Red Mountain. Canada borders 
the north, the Cascade Mountains on the west. The valley along the river 
is desert-like. The landscape is a result of glacial floods from the last ice 
age that sent huge volumes of water across the region. These floods 
formed Oregon’s Willamette Valley and left significant deposits across 
the region which range from silt to gravel to sand. Columbia valley gets 
more sunshine than California due in part to the Cascade Mountains rain 
shadow. Climate is continental with strong diurnal temperatures. Irriga-
tion is often necessary. The river and its tributaries help moderate both 
summer and winter temperatures. The cooler air reduces the risk of vine 
diseases and pests, thus most of the vines here are planted on their own 
rootstocks.



THE WINE

Côtes-du-Coast Central Coast
42% Viognier, 17% Roussanne, 17% Marsanne, 16% Grenache Blanc, 8% 
Clairette, sustainably farmed, 9 months on the lees in 9% new puncheon, 
9% third-fill puncheon, 17% third-fill French barrique, 57% neutral French 
barrique, 9% stainless steel.

TASTING NOTES: Honeysuckle and lilac nose, vanilla bean, lime zest on 
the palate, full bodied, round acidity.

SERVING SUGGESTIONS: Poultry, pasta, veggies.

THE PRODUCER

Sans Liege
“Sans Liege is a Rhone varietal project working with fruit from Paso 
down to Santa Barbara. The concept of ‘without allegiance’ is not one of 
rebellion but rather an acknowledgment that these varietals do not have 
a history here on the central coast. With this youth comes a freedom to 
express the fruit and vineyards the way I see them.

“When choosing vineyards to source fruit from, I favor character over 
notoriety. Each of these sites have a distinctive appeal that separates 
them from the rest, and very often my sources are locations passed 
over by other winemakers. In taking up my own journey, I’ve learned to 
not discount any field for its quirks and eccentricities, however, for in 
diversity lies the promise of uncommon opportunity.

“The Central Coast is home to a wide variety of climates, soils and 
topographies, so I keep my boundaries wide open. Though these 
appellations are each highly-regarded for their production of Rhone 
varietals, I’ve found that fruit from my vineyard blocks speak foremost 
of their individual provenance, a very real story of place, rather than 
as textbook examples of Mediterranean France. These fields provide 
the raw fuel for my creative work and I attempt to channel them into 
exemplary wines, made complete by the union of their disparate 
strengths.”

- WINEMAKER: CURT SCHALCHLIN 

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 Mountinas. 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

Paso Robles Il Campo Bianco 
Falanghina, Pinot Grigio fermented in stainless steel.

TASTING NOTES: Fruit forward, round acidity—a crusher.

SERVING SUGGESTIONS: Serve as an aperitif, with salads, grilled shrimp, 
vegetables.

THE PRODUCER

Giornata
Giornata was born out of Brian & Stephanie Terrizzi’s shared passion for 
Italian wine and central California’s incredible winegrowing potential. 
Employing the sensibility and philosophy of Italian winemaking, the two 
produce highly-acclaimed Italian varietal wines in Paso Robles, where 
these grapes thrive.

Brian’s love for Italian wine stems from his lifelong love for Italian 
food & culture, as well as a fascination with his own Italian heritage. 
After working for respected Zinfandel producer Rosenblum Cellars, 
he traveled to Italy to work with the famous Paolo DeMarchi at Isole e 
Olena in Tuscany. Brian’s experience there provided him with a great 
deal of insight into Italian winemaking. Brian has also spent harvests at 
Redcar and Sinor-Lavallee. In addition to handling winemaking duties for 
Giornata, Brian is the founder, owner, and winemaker for Broadside.

In addition to her long held passion for wine, Stephanie Terrizzi’s 
background in restaurant management and predilection for science 
inspired her to pursue a Certificate in Viticulture from the Santa 
Rosa Junior College and a degree in Enology, Chemistry, and Plant 
Science from Fresno State. During her studies, she gained winemaking 
experience at various wineries, while also experimenting with growing 
grapes in her own backyard. She is currently managing the small west-
side Paso Robles vineyard Luna Matta and is doing vineyard consulting 
for one of the country’s top young female winemakers. Stephanie 
recently planted Giornata’s estate vineyard and is also an owner and 
viticulturalist for Broadside.

THE REGION

Paso Robles, California
Paso Robles is on the southern part of hte Central Coast AVA, on 
the north half of San Luis Obispo County. This is home of the Rhone 
Rangers, a group of some of California’s most famous pionerring 
winemakers making Grenache, Syrah, Mourvedre blends in the US. 
Zinfandel and Cabernet Sauvignon are also common here. This is 
cowboy country. While it lacks the tourism factor of Northern California, 
there are many serious wineries across the region.



THE WINE

Field Recordings Chenin
100% Chenin Blanc, sustainably farmed, vegan friendly, light skin contact.

TASTING NOTES: Oyster shell, Granny Smith apples, chamomile and 
daffodil.

SERVING SUGGESTIONS: Shellfish, salads, turkey subs.

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 Mountinas. 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

Les Lunes Carignan
100% Carignan, organically farmed, wild yeast fermented in stainless steel, 
minimal intervention. Extremely small produciton.

TASTING NOTES: It is light as a feather, but with ample structure and a 
beautiful lingering acidity.

SERVING SUGGESTIONS: Poultry, vegetarian dishes.

THE PRODUCER

Les Lunes Wines
Sam Baron and Shaunt Oungoulian are two young California winemakers 
dedicated to remaining California winemakers. Sam Grew up in a 
winemaking family working in vineyards from a young age. After his 
studies at UC Davis, Sam staged in Burgundy, spent some time in San 
Francisco retail, and assisted Chris Brockway. Shaunt trained in chemistry 
at UC Berkeley but then studied oenology at Davis where he developed 
a love for natural wine. This led him to stage with Philippe Valette, and in 
turn led to Les Lunes with endorsement from Valette.

The two are now tending vines in Paso Robles of San Luis Obispo, and 
driving the grapes to their wine cellar in Orinda in the East Bay to make 
these juicy wines.

Sam and Shaunt are also part of the team of Populis Wines, along with 
Martha Stoumen and Diego Roig.

THE REGION

Mendocino, California
Mendocino is one of California’s most fascinating regions. Isolated from 
San Francisco by deep forests and rugged terrain, it has never exploded 
like other state regions. While lying inland from the coast, the area is 
heavily infl uenced by the Pacifi c Ocean and has a variety of growing 
conditions due to the surrounding mountains. This is the headwaters of 
the Russian River and home to Anderson Valley, Potter Valley, Yorkville 
Highlands, McDowell Valley, Redwood Valley, and Cole Ranch AVAs. 
Distinctinve Cabernet Sauvignon, Pinot Noir, Zinfandel, Syrah and 
Petit Sirah is produced here as well as Sauvignon Blanc and some 
Chardonnay.


