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Joseph Melott 2023 “Sincerite”
Sancerre, Loire Valley, France

About the wine: The Mellot family has been making wine in France's Loire Valley since 1513!! That's
not a typo—they've been at it since before Shakespeare was born and long before anyone debated
screw caps versus corks. Their "Sincérité" (French for sincerity) is exactly what the name promises:
an honest, pure expression of Sauvignon Blanc. Fermented in stainless steel and aged on its fine
lees for a touch of richness, it's bright, refreshing, and wonderfully authentic. No tricks, no gimmicks—
just really good winemaking from people who've had centuries to perfect it.

About the Region: Sancerre sits in the eastern Loire Valley, where rolling hills and limestone, clay,
and flint-rich soils create one of the world's most celebrated homes for Sauvignon Blanc. Cool days
and cool nights help the grapes develop lively acidity and vibrant flavors while preserving their re-
markable freshness. If New Zealand Sauvignon Blanc is the life of the party, Sancerre is the effort-
lessly stylish guest who never has to raise their voice to command the room.

Tasting Notes: The first sniff brings lively aromas of grapefruit, lemon zest, white peach, fresh herbs,
and spring flowers. On the palate, expect crisp citrus, green apple, juicy pear, and a clean mineral fin-
ish that practically begs for another sip. Bright acidity keeps everything energetic, while the lees aging
adds just enough texture to keep things interesting. It's refreshing, elegant, and dangerously easy to
drink. Consider yourself warned when someone says, "Let's split a bottle."

Food Pairing: Seafood is the obvious soulmate—oysters, shrimp, scallops, grilled halibut, and fresh
crab all make this wine sing. It's also a classic match for goat cheese, herb-roasted chicken, sushi,
ceviche, asparagus, or a simple pasta with lemon and herbs. Or skip the formalities: pour a chilled
glass, grab a crusty baguette, a wedge of chévre, and head for the patio. Some wines demand your
attention. This one simply earns it.

Bodegas Virgen de la Sierra 2024 “Lo Brujo” Garnacha
Villaroya de la Sierra, Calatayud, Spain

About the wine: Don't let the name fool you—Lo Brujo means "The Wizard," and after one sip, you'l
understand why. Produced by Bodegas Virgen de la Sierra, this Garnacha comes from old bush vines
rooted high in the rugged hills of Calatayud in northeastern Spain. Many of these vines are 40 to 70
years old, producing small yields of intensely flavored fruit. The winery focuses on letting Garnacha
shine without unnecessary fuss, proving that sometimes a little old-vine magic is all you need.
Fortunately, this is the kind of wizardry that's perfectly legal.

About the Region: Calatayud is one of Spain's hidden gems for Garnacha. Located southwest of
Zaragoza, its vineyards sit at elevations of up to 3,000 feet, where warm sunny days are balanced by
cool mountain nights. That dramatic temperature swing helps the grapes develop rich, ripe flavors while
keeping their freshness intact. Rocky slate and limestone soils force the vines to dig deep for water,



creating wines with impressive concentration. Think of Calatayud as the overachiever that somehow
still flies under the radar.

Tasting Notes: This is Garnacha at its most fun and approachable. The nose bursts with ripe raspberry,
blackberry, cherry, violet, and a sprinkle of baking spice. The palate is juicy, silky, and packed with dark
berries, plums, black pepper, and just a hint of cocoa on the finish. Soft tannins make it incredibly easy
to enjoy, while a streak of fresh acidity keeps everything lively. It's bold enough for steak night but
friendly enough to open on a Tuesday because...well...it's Tuesday.

Food Pairing: Lo Brujo loves food almost as much as you'll love drinking it. Pair it with grilled burgers,
barbecue ribs, wood-fired pizza, chorizo, tacos, roasted pork, or smoky grilled vegetables. It also plays
beautifully with Manchego cheese, charcuterie boards, and hearty pasta dishes. Feeling adventurous?
Try it with a bacon-and-blue-cheese burger or spicy grilled sausages. Just don't be surprised if your
dinner guests ask where you've been hiding this bottle. Sometimes the best wines really are the ones
that fly under the radar.

Marietta 2022 Roman Estate Zinfandel
Geyserville, California

About the wine: The Roman Zinfandel isn't named after an ancient emperor—it's named after
Roman Cisneros, Marietta Cellars' legendary cellar master, whose dedication has helped shape the
winery for more than three decades. Founded in 1978 by the Bilbro family, Marietta Cellars has
earned a loyal following by making wines that are balanced, food-friendly, and never overdone.
Roman is a refreshing take on California Zinfandel, blending mostly Zinfandel with a splash of
Barbera and Petite Sirah to add complexity and structure. It's proof that Zin doesn't have to be a fruit
bomb to make a lasting impression.

About the region: The fruit comes from Marietta's estate vineyards in Alexander Valley and
McDowell Valley, two North Coast growing areas that seem tailor-made for Zinfandel. Warm, sunny
afternoons ripen the grapes beautifully, while cool nights preserve freshness and natural acidity.
Some of the vines trace their roots back to the late 1800s, producing smaller crops with concentrated
flavor and remarkable character. It's California with a little restraint—which, let's be honest, is
sometimes a wonderful thing.

Tasting notes: Forget everything you think you know about over-the-top Zinfandel. This wine is
bright, lively, and wonderfully balanced. Aromas of raspberry, pomegranate, orange zest, white
pepper, sage, and baking spice leap from the glass, followed by juicy red berries, hints of tobacco,
dark chocolate, and a touch of mint on the finish. The tannins are silky, the acidity keeps everything
fresh, and each sip seems to invite the next. Think of it as the Zinfandel that wears hiking boots
instead of cowboy boots.

Food Pairing: This is a bottle that absolutely loves the grill. Pair it with burgers, tri-tip, baby back ribs,
smoked brisket, barbecue chicken, or wood-fired pizza. It also shines alongside pasta with Italian
sausage, meatloaf, or a hearty charcuterie board loaded with aged cheddar and cured meats. Feeling
adventurous? Try it with spicy barbecue or even pepperoni pizza. This is the kind of wine that doesn't
need a special occasion—it just needs someone willing to pull the cork.



