
–  N O V E M B E R  2 0 2 0  –

It’s diffi cult to feel good about anything right now with all of us in lockdown and being forced to witness 
this dumpster fi re of a moment in our country. My wine trips were all canceled this year as were all the 
fall tastings, winemaker lunches and dinners and events which make this business such a pleasure. Yet, 
choosing the wines for the November installment really reminded me of what I love about wine. If you 
avoid factory wines (which we do), you will fi nd some of the most interesting people on the planet 
creating unique wines with particular passion and respect for what they are doing. These are people 
with ideas. Sometimes they are living second lives as is the case with the Beckman’s, featured here, who 
founded the Roland electronic music company back in the day and now farm grapes in cowboy country. 
There’s a real joy in the work which shows in the product, the wines themselves a reminder of our better 
nature.

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

PX #1
100% Pedro Ximenez, sustainably farmed from a single vineyard in the 
Limari Valley, cold macerated, fermented in stainless steel. Only 500 
cases produced.

TASTING NOTES: Fresh apricot, honeydew melon, and white fl owers on 
the nose, bright acidity, medium body, red apple skins, tangerines, and 
peaches with hints of coriander, cucumber, and mint on the palate. 

SERVING SUGGESTIONS: Delicious by itself or with anything slightly spicy.

THE PRODUCER

Colectivo Mutante
Colectivo Mutante is a small project formed by Diego Edwards and 
Cedric Nicolle in 2016. They work with a grower from the Limarí valley 
who farms and sells Pedro Ximénez grapes for Pisco production. Diego 
and Cedric thought that a particular 1 hectare parcel had potential for 
making high quality wine because of its calcareous soil and proximity to 
the coast, so they decided to try their hand at making dry, still PX. Some 
of Chile’s most highly regarded Pedro Ximénez comes from the north 
where the arid desert is situated next to the Pacifi c Ocean. They current-
ly make about 500 cases a year and this small project is primarily moti-
vated by passion for and enjoyment in life.  Diego owns and operates 
a small wine import and distribution company based in Santiago and 
they represent some excellent wines from Europe. Diego is also an avid 
outdoorsman and snowboarder..

The winemakers work with a grower from the Limarí Valley who farms 
and sells Pedro Ximénez grapes for Pisco production. Some of Chile’s 
most highly regarded Pedro Ximénez comes from this area in northern 
Chile where the arid desert is situated next to the Pacifi c Ocean.

There’s a particular 1 hectare parcel planted in 1999, which due to its 
limestone soil and proximity to the ocean, makes for a high quality, dry, 
still wine made from PX. 

THE REGION

Limarí Valley, Coquimbo, Chile
Limarí Valley is located 200 miles north of Santiago, Chiles capital and 
is at the northern most extreme latitude for vineyards in the southern 
hemisphere. Limarí Valley is very close to the equator as well as the 
Atacama desert so it is hot and dry but the Limarí River cuts a gap which 
funnels cool Pacifi c air into the valley bringing fog and moisture. Char-
donnay and Syrah are the two most prominent grapes grown here as 
well as Cabernet Sauvignon, Merlot and Caremenére.



THE WINE

Rosso di Contrada
100% Nero d’Avola, biodynamically farmed, hand harvested, wild yeast 
fermented, aged in stainless steel.

TASTING NOTES: A structured Nero d’Avola with cherry up front and 
hints of clove.

SERVING SUGGESTIONS: Poultry, pasta with red sauce, pizza.

THE PRODUCER

Marabino
Marabino uses biodynamic agriculture to cultivate its orchards, ol-
ive groves and vineyards, and all the wines are produced from estate 
grapes. Their mission is to work in harmony with mother nature, by 
observing her laws, protecting and respecting the balance of her habitat, 
thus producing wines that are free from synthetic chemicals from the 
vineyard to the cellar, while ensuring that they are an expression of the 
territory in which they were born.

The “district” in Sicily indicates a rural area bounded by natural borders 
or roads, with specific characteristics related to the nature of the place. 
Marabino vineyards extend around a hill, with valleys, slopes and differ-
ent exposures, and above all with the chromaticity of inhomogeneous 
terrain which induce them to parcel every single vineyard. The tradition 
of viticulture in the south east of Sicily is still fresh in the memory of the 
local people as it was the main agricultural activity in the area for a long 
time. Pachino, where Marabino is located has, for many years, been 
the center for the production of the most titled wines brought over in 
large quantities from the north of Italy and France. Marabino’s aim is 
to re-qualify an area that today has become a center of excellence and 
interest due to its pedologic and climatic features that yield excellent 
wines, and develop the area to is maximum commercial potential.

THE REGION

Buonivini District, Sicily, Italy
Situated in the south-east of Sicily, the Buonivini district is in the heart of 
Noto valley, on a latitude south of Tunis. Vineyards are situated on low 
hills, enjoying a mild microclimate from Autumn to Spring. In Summer 
the climate is arrid and hot with average temperatures reaching some 
of the highest on the island. This is the territory that boasts of being 
the sunniest in Europe, with a sky that is always clear and bright. The 
soil is predominantly calcareous clay containing specific variants, and a 
chromaticity ranging from white limestone to black clay, having the best 
mineral elements. The altitude varies between 30 and 80 metres above 
sea level, and is less than 7km from the sea.



THE WINE

Cuvée le Bec
45% Syrah, 39% Grenache, 9% Mourvedre, 7% Counoise, hand harvest-
ed, wild yeast fermented, aged in new and neutral French oak.

TASTING NOTES: Maraschino cherries, blueberries, blackberry jam, lico-
rice, and fresh wild herbs.

SERVING SUGGESTIONS: Pork, duck, roast chicken, stew.

THE PRODUCER

Beckmen Vineyards
After years as leaders and pioneers in the electronic music business, Tom 
and Judy Beckmen, joined by their youngest son Steve and more re-
cently by their oldest son Jeff, set out to make wines as well-crafted and 
distinctive as the keyboards and synthesizers that built their successful 
careers as founders of Roland Corp, US. The Beckmens have established 
themselves as a leading grower and producer in Santa Barbara Coun-
ty, crafting wines of critical acclaim that have been served in the finest 
restaurants and houses in the country (including the White House) since 
their inception in 1994.

Beckmen wines are crafted almost exclusively from their two vineyards, 
the Thomas and Judith Beckmen Estate Vineyard in Los Olivos District 
AVA and Purisima Mountain Vineyard in Ballard Canyon AVA. Awed and 
inspired by a perfect convergence of soil, microclimate, wind and sun, 
Tom Beckmen purchased a stunning, unplanted 365-acre hillside prop-
erty overlooking the Santa Ynez Valley in 1996. This land would soon 
become Purisima Mountain Vineyard, possessing all of the necessary el-
ements to produce world-class Rhône varietals. With elevations reaching 
1250 feet, the initial planting and farming of Purisima Mountain Vineyard 
represented one of the most ambitious hillside vineyard endeavors in 
the history of the Santa Ynez Valley. Hillside vineyards are not easy to 
farm, but for Tom and Steve Beckmen, the rewards that come from the 
exceptional fruit that they yield are definitely worth it.

THE REGION

Santa Ynez Valley, California
Ballard Canyon AVA is the newest appellation in Santa Barbara County. 
The area has a rich tradition in farming, and in the 1990s the Stolpman 
family began planting vines. About a dozen other vintners followed, and 
after much experimentation with various varietals, winemakers agreed 
that Syrah was best suited to the location. Whlie Santa Rita Hills to the 
west focuses on Pinot Noir and Chardonnay, Ballard Canyon is the only 
American AVA dedicated to Syrah. 



THE WINE

Bow & Arrow Melon
100% Melon, fermented in stainless steel.

TASTING NOTES:  Briney, crystalline, and thirst quenching.

SERVING SUGGESTIONS: Seafood, poultry, salads.

THE PRODUCER

Bow & Arrow
Inspired by the wines of the Loire Valley and vignerons like Didier Ba-
rouillet of Clos Roche Blanche (who was an over-the-phone consultant 
on the project), Thierry Puzelat, and Marc Ollivier of Domaine de la 
Pépière, Dana and Scott Frank set out to turn Oregon’s “Pinotstocracy” 
on it’s head. Instead of making wines that pay homage to Burgundy, 
Bow & Arrow makes wines inspired by the refreshing and working class 
wines of the Loire Valley. Loire Valley varieties like Melon, Chenin Blanc, 
and Gamay were planted in the Willamette Valley decades before Dana 
and Scott moved from New York in 2001. As a newly immigrated gro-
cery store wine buyer in Portland, Scott was always excited when local 
winemakers and their interpretations of these less typical grapes. He 
then was drafted as the assistant winemaker to one of Oregon’s great 
contemporary Pinot Noir and Chardonnay masters, John Paul of Camer-
on Winery in 2007.

In 2010 Scott made his dream of a winery of his own a reality. They 
bootstrapped it for the first few years but now Bow & Arrow is a full 
fledged, subterranean winery located in Northeast Portland. They source 
fruit from a small group of reliably outstanding farmers. While there is 
no one “house style”, Bow & Arrow embraces a principal of drinkability 
and low-intervention; a humble word that embodies the spirit of wine 
drinking they celebrate.

THE REGION

Willamette Valley, Oregon
Willamette Valley stretches for 150 miles from Portland to Eugene and 
is known mostly for it’s delicate and earthy Pinot Noirs which, some say, 
rival those of Burgundy. Most vineyards lie in the foothills on the west 
bank of the Coast Range which forms the valley. Soils are clay-like Jory 
loam.



THE WINE

Le Vaglie
100% Verdicchio, fermented in stainless steel.

TASTING NOTES: Intense floral and citrus aromas, fresh and smooth with 
almond notes on the finish.

SERVING SUGGESTIONS: Fish, poultry, vegetarian dishes.

THE PRODUCER

Santa Barbara
The neighborhood, the place where they live, the place where this soil 
is tilled; this is Santa Barbara. Rich and pleasant nourishment for the 
wine. An ancient work, gentle and conscious, allows to create harmony, 
to keep it, like a promise. It’s not the farmers who create the landscape, 
it is the wine itself which continuously improves its details. The name 
“barbara” comes from Latin “barbarus”, which means “foreign”. It can 
be dated back with certainty from a 6th century lombard-germanic 
military outpost. It hosts the offspring of ancient movements of people 
eventually mingling with the land which hosts them, and which is as kind 
as mother earth. The castle was built in 1200 and has often been under 
dispute because of its reassuring inviolability. 

Here and in the surroundings they have placed their vineyards, which 
forms a natural amphitheater. They live and work in order to best charac-
terize indigenous grape varieties such as Verdicchio and Montepulciano, 
but also have “fun” in creating blends with international grape varieties 
such as Cabernet Sauvignon, Merlot and Syrah. It is a never ending ac-
tivity that allows them to always and continuously learn something new. 
Each harvest is an important examination of the grapes and also of the 
lands. None has an innate knowledge of wine - it is a continuous learn-
ing process. And something new is learned every day. Demanding value, 
they seek and pursue the perfect bottle for those friends who will surely 
appreciate the commitment and the qualities of their wine..

THE REGION

Verdicchio dei Castelli di Jesi, Marche, Italy
The Verdicchio dei Castelli di Jesi DOC is a legendary winemaking 
region in central Italy responsible for producing dry white wines made 
from 100% Verdicchio, an ancient varietal native to this region. The area 
also produces sweet passito style wines and some sparkling spumante. 
The rolling hills of Marche are home to medieval villages and are com-
prised of calcareous clay and limestone soils. The climate is maritime 
influenced by the Adriatic Sea as well as the east-west rivers and valleys 
which brings breezes that discourage fungal diseases.



THE WINE

l’Amourgandise
100% Gamay, organically farmed, fermented in stainless steel.

TASTING NOTES: Still fruit forward but a richer style Gamay with depth 
and smooth tannins.

SERVING SUGGESTIONS: Poultry, burgers, roasted veggies.

THE PRODUCER

Domaine les Capréoles
When Cédric Lecareux and his wife Catherine, native of Beaujolais, 
discovered the property, it was love at first sight. Located in Regnie-Du-
rette, the wine estate, steeped in history for more than 250 years, 
charmed them with its old stones and ancient arched cellars. With an 
existing winery and 3.5 hectares of old Gamay vines surrounding the 
house, everything was there for them to combine their wine project and 
family life. They took the plunge and made their first vintage in 2014. 
Two years later, they bought an additional 2 ha of vines. A trained agron-
omist and oenologist, Cedric spent nearly 15 years working in the wine 
business before achieving his dream. Everything he does is hands on 
and natural; the results are purely-fruited, fresh Beaujolais that remark-
ably express all the richness of their exceptional terroir. Total production 
is around 30,000 bottles.

The word “Capréoles” comes from the Old French and means vine 
tendrils. Cédric and Catherine chose this name for all it symbolizes: the 
reference to History and Tradition, the natural support allowing vertical 
growth of the vine but also the idea of the relationship they want to 
establish with those who appreciate their work.

Farming/vinification practices: in conversion to organic, will be certified 
in 2017. Also started the process for Demeter certification. The wines are 
vegan. The grapes can be destemmed, depending on the years. Open 
tank fermentation, no pumping over, vinification as natural as possible 
but always with control - little SO2 added, only after malolactic in tanks.

THE REGION

Beaujolais, Bourgogne, France
Beaujolais is located just below Burgundy grows some Chardonnay and 
Aligoté but, of course, is known for it’s bright and fruity reds made from 
the Gamay grape. While much of what people are exposed to is in the 
form of Beaujolais Nouveau, there are ten crus, mostly located at higher 
elevations, which produce complex, varied and distinctive wines of 
terroir.


