
–  D E C E M B E R  2 0 2 0  –

With Part 1 of the insufferable covid holiday season behind us, it’s time to up our red wine game. If 
you’ve been a member for a while, I’ve probably shoved more Mencía on you than you ever anticipated 
and, while I’d like to apologize, I really can’t because it’s just so good. All the wines this month from 
Europe to the US are very food friendly and pair with heartier meals (the Presqu’ile winery in Santa 
Barbara makes me hate myself for snubbing domestic Chardonnays).

Wishing you a safe and happy holiday. I hope you enjoy the 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

Presqu’ile Chardonnay
100% Chardonnay, organically grown, aged 10 months in neutral French 
oak. Limited availability.

TASTING NOTES: Bright and fresh with restrained baking spices coming 
from the oak.

SERVING SUGGESTIONS: Poultry, roasted vegetables, pasta with cream 
sauce.

THE PRODUCER

Presqu’ile
Presqu’ile arose from a penchant for fi ne wines, an inclination for adven-
ture, and the discovery of Santa Maria Valley’s ideal terroir. The property 
includes 73 acres of certifi ed sustainably farmed vineyards on their 200 
acre property where they craft Santa Maria Pinot Noir, Chardonnay, 
Sauvignon Blanc and Syrah. To complement the estate production, they 
partner with top growers to source additional outstanding fruit.

Presqu’ile winery is a venture with deep roots. For over a century, four 
generations of the family have partnered in farming, forestry, oil and gas 
and conservation. Today, two generations of Murphys form the heart 
of Presqu’ile: Matt, Amanda, Jonathan, Lindsey, Anna, Madison and 
Suzanne, together with winemaker Dieter Cronje and vineyard manager 
Jim Stollberg.

The Presqu’ile Vineyard is located a mere 16 miles from the Pacifi c 
Ocean. Ranging in elevation from 700 to 1,000 feet, the undulating site 
provides an array of exposures that add to the uniqueness of the dif-
ferent blocks. In keeping with the Murphy family’s belief in stewardship 
and conservation, the Presqu’ile Vineyard is Sustainability in Practice 
(SIP) certifi ed. Rigorous, non-negotiable and measured by an indepen-
dent third-party auditor, SIP is widely considered the gold standard 
for sustainability certifi cation. Unlike organic certifi cation, which looks 
exclusively at chemical usage, SIP also audits social responsibility, water 
conservation, energy effi ciency, clean water and much more.

THE REGION

Santa Barbara County, California
The Santa Barbara area of coastal hills and valleys bordered by the 
Pacifi c Ocean to the west and south. The region has been divided into 
a number of sub-regions based on the various terroirs. Pinot Noir and 
Chardonnay are the focus with Ballard Canyon focusing on Syrah. The 
valleys of this region point east to west creating a funnel of cool air that 
tempers the climate and makes it ideal for viticulture.



THE WINE

Unculin Tinto
100% Mencia, organically grown, hand picked, 30% whole cluster mac-
eration, wild yeast fermented in stainless steel then briefly racked into 
foudres. 

TASTING NOTES: A rich and earthy red, with restrained fruit, dry and 
smooth.

SERVING SUGGESTIONS: Duck, roast chicken, veal, stew.

THE PRODUCER

Jose Antonio García
Jose Antonio García and his wife Julia Peña García (together they are 
G2) are at the forefront of the next-generation of vignerons in Bierzo, 
leading the change towards wines of place and definition. Their familial 
roots in Bierzo are fundamental to them, as they do all of the work in 
the vineyards themselves, which is signified by the term viticultor on his 
bottles (this carries a significance similar to the French term vigneron). 
Jose’s mother is a native of Valtuille de Abajo, and his father is a native 
of Corullón. Together, Jose and Julia’s families have owned vineyards in 
Bierzo for generations, providing wines that would become the back-
bone of other famous blends, but never bottling for themselves.

Like many families who left the countryside for better opportunities in 
the cities, Jose spent his formative years in Barcelona where he worked 
in restaurants and gained valuable perspective and experience with fine 
wine. In 2009, Jose returned to recuperate his family’s vineyard hold-
ings in the tiny village of Valtuille de Abajo, which is also home to his 
friend and former mentor Raúl Pérez, where Jose made wine following 
enology school. Jose’s first commercial vintage of Unculín Tinto Mencía 
de Valtuille was in 2011, after two vintages of perfecting his expression. 
Unculín is a fresh, vin de soif style Bierzo mencía which offers an antidote 
to over-blown, internationally styled wines previously made in the re-
gion. Jose’s mineral Unculín echoes the forgotten traditions of the Bierzo 
region while pushing the envelope.

THE REGION

Bierzo, Castilla y León
Bierzo is a transitional region, linking the plateau of Castilla and moun-
tainous Galicia. Its climate shares some characteristics with the cool and 
rainy maritime region to its west, but it is much more continental. This 
combination gives Bierzo a benign climate that is excellent for viticul-
ture. For red wine, ¾ of vineyard plantings are dedicated to Mencía. For 
whites, Palomino is the most widely planted grape, but the quality wines 
come from Godello. The majority of the plantings are on the rolling hills 
in the valley, but vines are also planted up to 1000m elevation on steep 
slopes. Soils in the area range from alluvial to very poor stony slate.



THE WINE

Secondo Marco Valpolicella Classico
A Corvina, Corvinonne, Rondinella blend, aged in neutral Slovenian oak.

TASTING NOTES: Aromas of morello and sour red cherries, herbs and 
dried flowers, medium in bodied with juicy acidity 

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

THE PRODUCER

Secondo Marco
Marco Speri is the fifth generation of one of the most important wine-
making families in Valpolicella. His father, Benedetto, perfected some of 
the first Amarones: a magnificent red wine made with dried grapes, and 
one of the finest wines in Italy. Marco followed in his father’s footsteps at 
Speri winery for about 25 years. In 2008, Marco created his own brand, 
Secondo Marco, to make wines according to his own vision. Marco’s 
goal is to make elegant, food-friendly wines by focusing on higher acid-
ity, lower alcohol, and less residual sugar. By emphasizing his concept 
of “drinkability,” or creating softer wines that are not harsh and high in 
alcohol, the end result is a very personal interpretation of the Valpolicella 
region.

Marco’s goal is to produce wines of balance and elegance. Corvina and 
Corvinone comprise the majority of the blend along small percentages 
of Rondinella, Oseleta, Croatina, and Pipionana. Marco makes the four 
traditional wines of the region: Valpolicella Classico, Ripasso, Amarone, 
and Recioto. For the Appassimento wines, Marco dries the grapes 100-
120 days. After 15 days of pre-fermentation maceration, Marco strives 
for long fermentations (up to 90 days) using indigenous yeasts in cement 
tanks. He feels that by fermenting in cement, the wines are more likely 
to keep their sapidity and freshness, two essential characteristics of the 
Fumane region. The wines are then aged in large Slovanian oak casks. 
Marco takes a practical approach to farming in a sustainable way, weed-
ing mechanically and keeping other treatments to a minimum.

THE REGION

Valpolicella Classico, Veneto, Italy
Valpolicella is a winegrowing area east of Lake Garda in the region of 
Veneto. Marco Speri’s 15 hectares of vineyards are located in the town 
of Fumane, in the heart of Valpolicella Classico, one of Italy’s ost famous 
red wines. Wines from the Classico region are superior to Valpolicellas 
from the broader region. The Classico area has soils with better drain-
age, aspects that receive more sun and stricter production rules that 
limit yields.



THE WINE

Manoella
60% Touriga Nacional, 25% Touriga Franca, 10% Tinta Roriz and 5% 
Tinta Francisca, organically grown, aged in neutral French oak.

TASTING NOTES: Beautiful purple color with fresh notes of raspberry, 
blackberry and spices. On the palate, this wine shows round and velvety 
tannins, good concentration, and a long finish.

SERVING SUGGESTIONS: Poultry, pork, beef.

THE PRODUCER

Wine & Soul
When in 2001 Sandra Tavares da Silva and Jorge Serôdio Borges start-
ed their journey to make their own wine they had neither vineyards 
nor wine. All they had was a dream, a vision, a project in common that 
would embrace their life as a couple. It’;s easy to understand why they 
named their company ‘Wine & Soul’—warm and personal wines that 
symbolize their life.

In 2009 they inherited Quinta da Manuella, a fabulous estate planted 
mainly with very old vineyards, south oriented, some of them over an 
hundred years old. Quinta da Manoella Vinhas Velhas, quickly became 
one of the best and most remarkable wines in the Douro.

Wine & Soul has embodied the spirit of the new wave of high quality 
and strong individuality Douro wines sourced from very old individual 
vineyards, low yields limited production wines that showcase the char-
acter of each particular vineyard, the very special nature of each unique 
terroir. Wines made with a minimal winemaking intervention giving way 
for nature and terroir to take the lead and speak for themselves.

THE REGION

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



THE WINE

Silva Negra
100% Pallagrello Nero, organically grown, harvested early and aged in 
stainless steel.

TASTING NOTES: A complex wine full of freshness and chewy fruit.

SERVING SUGGESTIONS: Barbecue, ribs, eggplant parmesan.

THE PRODUCER

Catine Rao
Spend a day with Franco Rao and you will learn enough to fill a history 
book. Franco, a doctor from nearby Caserta has been in love with the 
hills of Caiazzo for as long as he can remember. He has been fortunate 
enough is his life to invest in this slice of paradise and has made it his 
mission to promote the completely unknown Pallagrello grape varietal.

Pallagrello has been grown in Campania for hundreds of years and was 
the wine preferred by the court of the Bourbon king, who ruled Naples 
and the Kingdom of Two Sicily’s. Guests of the court would receive bot-
tles of this fine wine as a gift.

Since then Pallagrello has been forgotten about, along with this part of 
the province of Caserta, known more for its connection to the mafia than 
anything else. Caiazzo is anything but that however. Here you find small 
famers and no industry in sight. In fact, local farmers are still trading 
goods like they used to and there is an ecosystem built on this trade that 
has become self sustaining.

Franco Rao and his tiny 5 hectare farm fit right into this ecosystem. He 
has been on the front lines of bringing Pallagrello back from near extinc-
tion. Now today there are about 20 hectares of this varietal planted, all 
of which can be seen from the hill above Rao’s cellar.

What is most striking is his cellar, influenced by his love for Siena and 
Tuscany. One feels as though they have been teleported there upon vis-
iting as Franco has truly created the feel of a Tuscan cellar. The property 
is as peaceful as they come with views of the natural world abound and 
not a sound in sight.

THE REGION

Campani, 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

From Black to White
Rondinella Bianca 60%, Gold Traminer 15%, Kerner 15%, Incrocio Man-
zoni 10%, organically grown, 24 hours on the skins, aged on the lees, 

TASTING NOTES: Seductive, rich, complex, tangy, minerally, with a long 
fi nish.

SERVING SUGGESTIONS: Serve as an aperitif, with seafood, risotto, or 
soup. A wine that can be aged.

THE PRODUCER

Zýmē
Located in the heart of Valpolicella Classica, the ancient sandstone 
quarry, dating back to the 15th century, testifi es to the intimate interre-
lationship between Zýmē’s philosophy and its local corner of earth. This 
underground complex, irresistibly fascinating and radiating an utterly 
distinctive genius loci, provides unique continuity between the past of 
tradition and the future of innovation. As the locus where nature, culture, 
and history converge, the quarry serves as the very foundation stone of 
Zýmē, its bodily structure fashioned of natural stone, the magical cavern 
in which, year after year, the wines mature, then fi nally enter the bottle.

Zýmē’s new wine cellar exemplifi es the felicitous marriage of nature and 
human culture, the precise combination that is the requirement for mak-
ing wines that are seen as an exceptional synthesis of earth, sun, labour, 
and the sapient hand of man. The cellar emerges from, and measures 
itself against, a pre-existing reality: the stone quarry dating back to the 
1400s, a physical place of course, but also a powerful symbol, the very 
icon of the synergy of nature and history.

The winemaking complex takes its shape while engaged in harmonious 
dialogue with the memories that inhere in this unique spot, while striving 
to bring out its innermost characteristics and to provide for the needs 
demanded by the nature, and naturalness, of wines resting in storage, 
aging, ideal conditions ensured precisely by the absence of light and 
consistency of temperature. The lower part of the exterior is clad with 
stone excavated to build the cellar itself, while carefully-placed openings 
with steel interstices convey the overall feel of the pre-existing quarry.

THE REGION

Veneto, Italy
The Veneto wine region in Italy is overshadowed only by Piedmont and 
Tuscany in terms of volume and quality. This is the home of Valpolicella, 
Amarone, Soave, and Prosecco. The region borders Trentino-Alto Adige 
and Friuli-Venezia Giulia and extends into the Italian Alps as well as Lake 
Garda.


