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Just back from a trip to the wine regions of Georgia (the country, not the state) and 
very eager to share one of my fi nds. Georgia has a wine tradition that goes back at 
least 8,000 years and a new generation of winemakers is working with the ancient 
tradition of making wine is qvevri, or, large clay amphorae. Vinoterra’s Kisi is produced 
by one of Georgia’s most esteemed winemakers and kicks off this months selections. 
This is a serious, tannic white with skin contact. Perfect for Thanksgiving. Next up, St. 
Laurent is one of my favorite reds cropping up regularly in the Austrian section. This is 
a elegant wine can be served slightly chilled. Finally, Joan d’Anguerra winery produces 
rich and complex wines from the Montsant region and here we include their earthy 
Garnacha.

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

Schuchmann, Vinoterra Kakheti Kisi
100% Kisi, hand harvested, native yeast fermented in qvevri (traditional 
Georgian amphorae) with 6 months maceration on the skins.

TASTING NOTES: Light fl oral peach aromatics, dry on the palate with 
spice. This is a tannic white wine with good acidity and a long fi nish.
SERVING SUGGESTIONS: A white for the dinner table, excellent for 
Thanksgiving as it will pair well with poultry, turkey, pork and heavier 
autumn dishes.

THE PRODUCER

Schuchmann Winery
Schuchmann was founded in 2008 by the Schuchmann family in the very 
center of the Georgian wine growing zone in Tsinandali. Having traveled 
to Georgia as a student, Dr. Schuchmann knew about the beauty of 
the country, the hospitality of the people and the potential of the soils. 
Schuchmann combines traditional Georgian winemaking practices with 
German ingenuity to produce age-worthy and memorable wines.

Dr. George Dakishvili is the winemaker at Schuchmann and a third 
generation winemaker having learned winemaking from his father and 
then later at the university of Georgia. He is considered to be the top  
winemaker in Georgia. Schuchmann is but one of his projects where 
he works primarily with indigenous Georgian grapes such as Rkatsiteli, 
Mtsvane, Kisi, and Saperavi fermented in both qvevri and stainless steel.

THE REGION

Kakheti, Georgia
Georgia is a country on the east coast of the Black Sea in Eurasia. 
Separated from Russia by the Southern Caucuses Mountains to the 
north and from Turkey by the Lesser Caucuses Mountains to the south, 
Georgia has the longest recorded wine making traditions in the world 
dating back at least 8,000 years. Historically, the country has been raided 
and invaded by everyone from the Russians to the Vikings. Long part of 
the Soviet Union, Georgia reclaimed independence in 1991. Historically, 
Russia was the largest consumer of Georgian wines, however, a 2006 
embargo left Georgian winemakers looking for new markets. 

The climate in the Kakheti region in the east is moderate, similar to 
that of Southern France. Soils are poor thus making ideal conditions for 
grape growing. Kakheti soils are reddish in color due to the iron content. 
This lends to the earthy, rustic quality of the wines. You will see more and 
more Georgian wines in the US market as they continue to make inroads 
in the west.



THE WINE

Christina St. Laurent
100% St. Laurent, organically grown, whole cluster carbonic maceration 
for 3 weeks, then racked and aged in neutral barrel for 18 months. 

TASTING NOTES: Light to medium bodied, bright fruit, a bit of earth and 
moderate tannins.
SERVING SUGGESTIONS: Serve slightly chilled with poultry, pork, lamb, 
fall vegetables, stews.

THE PRODUCER

Christina Netzl
Christina Netzl began her path towards natural winemaking as a young 
girl of 5 years old, working on her family’s farm and vineyard with her 
parents and grandparents. Her parents later focused the family business 
solely on grape growing and winemaking, building the winery up to 
the 28 hectares they operate today in the Carnuntum winemaking 
region, located just east of Vienna and north of the Neusidler See. 
Christina studied oenology and wine management in London, getting 
to know wine styles from all over the world. In 2007, she returned to 
the winery to work with her parents, and after having two children 
became passionate about organic viticulture. They began the process of 
converting everything to organics in 2013 starting with soil treatments 
and elimination of herbicides, followed by eliminating pesticides and 
100% organic vineyard management and then fi nally organic production 
in the winery. In 2018 they began the offi cial process of certifying 
organically. Over the last 10 years working at the winery, Christina has 
fallen in love with ancient winemaking practices and thus has now 
launched this natural line of wines we are proud to represent.

THE REGION

Carnuntum, 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 fi nd 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 fi nd 
international grapes such as Cabernet Sauvignon and Merlot.



THE WINE

Joan d’Anguera, Montsant ‘Altaroses’
100% Garnacha from old vines, biodynamically grown, hand harvested, 
wild yeast fermented in concrete vats, aged 12 months in neutral barrel. 
Unfi ned and unfi ltered.

TASTING NOTES: Spicy, earthy, dark red berries, moderate acidity and 
good tannins. 

SERVING SUGGESTIONS: Poultry, pork, lamb and stews.

THE PRODUCER

Joan d’Anguera
Josep d’Anguera the elder had made a name as the man who 
introduced Syrah to the Montsant region. After he passed away, his two 
sons Joan and Josep took over, under the guidance of their mother 
Mercè. Since then, they have been working on defi ning their own style 
and putting their unique mark on the wines.

This process has led to numerous developments. One is the conversion 
to biodynamics: the 2012 vintage was the fi rst to be certifi ed by 
Demeter. Others include the introduction of techniques such as crushing 
by foot and de-stemming only partially. There are also changes in aging 
vessels: the use of new wood is being dramatically reduced in favor of 
older barrels, foudres, and cement tanks. And the brothers are focusing 
less on Syrah and more on Garnacha (or “Granatxa,” the old Catalan 
name for the grape), a grape with a longer history in this region.

The greatest statement of this new direction can be found in the 
Altaroses, a wonderfully restrained and elegant expression of the 
Montsant terruño. With great purity of fruit, it is much lighter than what 
you might expect from a Montsant Garnacha, a true everyday drinking 
wine.

In Altaroses, the two brothers seem to have truly found their voice, and 
we can expect great things to come out of this estate in the future as the 
Angueras move forward with the implementation of their vision.

THE REGION

Montsant, Catalunya, Spain
Montsant is a subregion of the Tarragona DO almost completely 
surrounding the region of Priorat. It was given its own DO to honor the 
quality of wines made here. Old vine Garnatxa and Cariñena vineyards 
cover the steep slopes but clock in at much more affordable prices than 
their Priorat cousins. Intense sunshine and cool nights allow the grapes 
to ripen fully and also retain acidity. Average altitude is 1200 ft and rises 
as the Montsant and Montsalt mountains approach. This is an upcoming 
region known for its reds, but a small amount of white Chardonnay, 
Macabeo and Garnacha Blanca are also made as well as a little rosado 
and some fortifi ed.



THE WINE

Muxagat Branco
Field blend of native varietals - mostly (90%) Rabigato, organically 
farmed, old vines, 40% fermented in Austrian oak, the rest in cement 
vat. Appropriate for vegans.

TASTING NOTES: Aromatic and rich without being heavy. Citrus acidity, 
tropical fruit and salty minerality, with hints of oak. It has a medium body 
with a lovely long fi nish.

SERVING SUGGESTIONS: Seafood, poultry, vegetarian dishes and cream 
sauces.

THE PRODUCER

Muxagat
Muxagat Vinhos started as a small garage winery in 2002 in the tiny 
village of Muxagata, owned by winemaker Mateus Nicolau de Almeida 
along with Eduardo Lopes. They quickly found success with their 
delightful, inventive wines and moved the following year to a winery 
in Meda. Abandoned during the revolution in 1974, the Meda winery’s 
sparkling granite walls and lagars make visitors feel as if they’ve stepped 
into a time capsule. The fi rst Muxagat harvest in 2002 produced 5000 
bottles of red wine. The vineyards are situated in the cooler, high-
altitude Douro sub-region of the Douro Superior. The soil is schist and 
climate conditions result in very low, concentrated yields, around 2.2 
tons per acre. The vineyard is planted in steep mountainside terraces 
overlooking the Douro River and famous Paleolithic Foz Côa cave 
engravings. Muxagat wines are made from vines indigenous to Portugal 
with an average age of 40 years for the whites (mainly Rabigato) and 10 
for the reds (Touriga Nacional, Touriga Franca, Tinta Barroca, and Tinto 
Cão). The winemaking responsibilities belong to Mateus Nicolau de 
Almeida. Nicolau de Almeida has studied winemaking all over the world, 
and draws on his diverse background to create playful, expressive wines 
from his prized Douro vineyard. His reds are foot-trodden in granite 
lagars, a method that is traditional and gentle on the grapes; the wine is 
aged in French oak. 

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 
sof 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. 
The dryness of the region contributes to low yields, and thus rich, 
concentrated wines.



THE WINE

Cascina degli Ulivi, Semplicemente Vino Bellotti 
Bianco
100% Cortese, biodynamically farmed, hand harvested, wild yeast 
fermented in cement, unfi ltered.

TASTING NOTES: Peach, pear and apple, oxidized with a little pop.
SERVING SUGGESTIONS: Seafood, poultry, pasta, vegetarian dishes. 
Serve cold and let this wine open up.

THE PRODUCER

Cascina degli Ulivi
Cascina Degli Ulivi is a biodynamic farm located on the hills of Gavi 
region (South Piemonte, Italy). Stefano Bellotti has been producing fi ne 
wine respectful of nature for more than 40 years. The farm is known 
especially for its wines exported all around the world, but there is a lot 
more behind it. They also work as a self-suffi cient farm, growing their 
own vegetables and cereals, breeding animals for milk, meat and eggs, 
and making their own bread and cheese. They have a market where you 
can buy their farm products and wines, and a restaurant open for lunch 
and dinner. 

THE REGION

Gavi, Piemonte, Italy
Gavi is a subregion in the southern part of Piemonte. Cortese is a 
white grape native to the region. Gavi is very close to Liguria evident 
in the winemaking and culinary traditions. Thus wines are light and 
fruit forward. Gavi was the fi rst white wine in Italy to gain international 
acclaim. 

 



THE WINE

Wine
100% Gamay, organically farmed form 40 year old vines, native yeast 
fermented, partial carbonic maceration.

TASTING NOTES: A wine of character, light in color but full in body, earthy 
but with lively fruit.

SERVING SUGGESTIONS: Beef, pork, lamb, game.

THE PRODUCER

Vincent Rousselly
Clos Roussely was an outbuilding of the castle in the village of Angé-sur-
Cher between the 18th and 20th centuries. In 1917, Anatole, the great-
grandfather of Vincent Roussely, bought Clos Roussely and converted it 
into a winemaking facility. Later, Marcel, the grandfather, inherited and 
expanded the estate into négociant wine company. In the early 1980s, 
Jean Claude and Nicole, the father and the aunt of Vincent dedicated 
themselves to the development of the négoce company and left their 
vineyards in the care of a local winegrower.

Upon inheriting the estate in 2001, Vincent Roussely, the 4th generation, 
decided to resume full control of the vineyards and winemaking facilities. 
The estate, located in the best areas of the Touraine and Touraine-
Chenonceaux appellations, the estate covers 8 hectares of certifi ed 
organic vineyards (since 2007). The oldest vineyards on the estate are 
over 80 years old. The terroir is mostly clay and tuffeau limestone with 
large fl int deposits. The climate is relatively mild, which allows a superb 
expression of the best characteristics of the Sauvignon Blanc grape, 
which makes of 80% of the estate’s vineyards.

The soil is worked in environmentally friendly ways, with manual 
and horse-powered plowing and aerating. The estate does not use 
herbicides, pesticides or chemical molecules and it prides itself in 
protecting plant and animal diversity within the local ecosystem. 

THE REGION

Tourraine Rouge, Loire Valley, France
Part of the lower Loire Valley, Touraine is home to the Loire’s most 
famous reds from Chinon and Bourgueil. This is where many of the Loire  
river tributaries converge. Soils vary from fl inty clays, clay limestone 
to gravel and sand in the east. Climate is maritime, heavily infl uenced 
by the Atlantic in the west. White grapes grown are mostly Sauvignon 
Blanc (nearly 80%), Chenin Blanc, some Chardonnay. Reds ae Gamay 
(more than 60% of harvest), Cabernet Franc, Malbec (aka Côt), Cabernet 
Sauvignon, Pineaus d’Aunis, and Pinot Noir.
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The Whites: Just back from a trip to the wine regions of Georgia (the country, not 
the state) and very eager to share one of my fi nds. Georgia has a wine tradition that 
goes back at least 8,000 years and a new generation of winemakers is working with 
the ancient tradition of making wine is qvevri, or large clay amphorae. Vinoterra’s Kisi 
is produced by one of Georgia’s most esteemed winemakers and kicks off this months 
selections. This is a serious, tannic white with skin contact. Perfect for Thanksgiving. 
Next up, Muxagat in the Douro works with indigenous varietals making wines that are 
also vegan friendly. Here we include their Branco made from a natural fi eld blend. And 
just to keep the natural them going, a true Cortese table wine from Cascina degli Ulivi 
will be in good company with the Georgian Kisi.

The Reds: St. Laurent is one of my favorite reds cropping up regularly in the Austrian 
section. This is a beautiful red that can be served slighty chilled. Joan d’Anguerra 
winery produces rich, elegant wines from the Montsant region and here we include 
their earthy Garnacha. And what is November without a Gamay on the table? It’s not 
time for the Nouveaus yet, but Vincent Roussely’s Touraine Rouge does not disappoint.

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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