Spring 2020 Tasting Notes

2014 Aglianico
Gold | Platinum | Concierge

2015 Due Amore
Platinum

2015 Grenache
Platinum | Concierge

2015 GSM
Gold

2013 Malbec
Platinum

2014 Merlot
Gold

2014 Mourvèdre
Platinum | Concierge

2014 Tempranillo
Gold | Concierge

2013 Zinfandel,
A.Forchini/Watson
Platinum

2013 Zinfandel,
Sonoma County
Concierge

2013 Zinfandel,
Timber Crest
Gold

Last fall’s “crush” was an exciting one,
with two new additions to the Amphora
lineup. By late Spring, we’ll have our first
vintage of Vermentino in bottle. This
Mediterranean white is very appealing,
with green apple and melon aromas. You’ll
have to wait a bit longer for the 2019
Sagrantino. This big, dark, structured red
wine will definitely benefit from 1-2 years
in barrel. The other excitement consisted
of multiple power blackouts, and then the
Kincade fire and ensuing evacuations of
nearly half of Sonoma County… which
happened just after we’d crushed our last
grapes of the vintage!

This 2014 Aglianico (pronounced ah-YAH-nee-koh) was our first vintage to
spend time aging in our terracotta amphorae, and the influence of the clay
lends an old-world profile to this wine: it is tightly-wound, with dark color,
grippy tannins, and a clean minerality. This is a wine to linger over (with a
thoughtfully prepared meal), and consider, as it develops with time in the
glass. It’s utterly dry mouthfeel plays well with food, and just a little time
and air will bring out the appetizing red fruit and spice notes inherent to this
southern Italian varietal. This one will age elegantly for years, and if you plan
to enjoy it in the short-term be sure to decant it. Delightful pairings include
cacio e pepe, and grill roasted lamb with rosemary and garlic.

Our special “Two Loves” blend explores new territory in this vintage, with
equal contributions from the iconic Spanish varietal (Tempranillo), and the
sleeper varietal of Italy’s Piemonte (Dolcetto). The aromas and flavors of this
one are dominated by dark fruit, with a clove/cedar spice, and drying tannins
on the finish. It will benefit from another 2-5 years of bottle age, but you can
help this tightly-wound young wine open by decanting/aerating it. The
youthful and reserved character of this wine call for a pairing with the subtle,
deep flavors of roasted/braised red meats, or the savory and earthy flavors of
autumn mushrooms.

In a word, this wine is a lovely and appealing rendition of a venerable grape—
a liquid smile. This vineyard shows a consistent character in Grenache every
vintage, one that highlights a juicy strawberry jam fruit in both aroma and
flavor, and a gently spicy finish. It is not particularly tannic, yet it has ample
body, and great “presence”. Be sure to serve this wine at a cool “cellar”
temperature (about 52-55 degrees) to best enjoy it, especially during the
warm days of summer. Grenache is so delicious that it is unlikely to spend
much time in your cellar in any event, but it will still develop nicely over the
next one to four years. We think the flavors of this wine would pair
beautifully with a slow-cooked roast of pork or a roasted leg of lamb with
North African spices, lemon, and onions. You could keep it simple and
equally enjoyable with grilled chicken and Italian sausages, and a tomato
salad.

Our “GSM” is inspired by the incomparable blends of France’s Rhône river
valley. In our 2015, the Grenache (60%) provides a seductive strawberry fruit
that wraps around a brooding, dark-noted core of Syrah (16%). The
Mourvèdre (24%) seasons the blend with a woodsy spice. The result is a
lovely synergy, a wine that is appealing right now, but that promises to amply
reward a little bottle-age. It is not only a staff favorite, but one of the
favorites of our guests, too. Enjoy it with a lightly smoked pork tenderloin
and cauliflower roasted with lemon and garlic.

The Bevill/Hart Vineyard is situated a couple of miles north of the winery, on
the east side rolling bench-lands here in Dry Creek Valley. It consistently
bears concentrated and flavorful grapes, as typified by this 2013: enticing
blackcurrant and blackberry aromas, a lively mouth-feel, and a finish that
trails off into a sunset of sweet oak and black tea. It is well-balanced, and
eminently drinkable on its own, or with a tasty meal. Consider a homage to
Argentina with chimichurri-grilled flank steak , or a wintry braise of lamb
shanks seasoned with rosemary and lavender.

Our Merlot fruit grows immediately across Dry Creek Road from the winery,
and consistently transforms into one of our most aromatic, balanced, and
enticing wines. The 2014 vintage brought a darker and deeper note to this
vineyard’s characteristic tart raspberry and red cherry characters. This wine’s
bigger frame easily carries the deep-noted dark fruit, and the finish lingers
with a touch of vanilla and cinnamon. Try this one with a roast pork
tenderloin with a cherry glaze, or a chickpea and cauliflower tagine.

This bold Rhône varietal begs for a
little patience: its initial aromas go
beyond the fruit and flower realm, and
into the earth, with scents redolent of
forest floor and herbes de Provence.
Some people are taken aback by its
animality, and if you are one of them,
we beg you to abandon this one as a
‘cocktail’ wine, and enjoy it WITH
FOOD. There you’ll find another
dimension to this wine, one that can dovetail perfectly with paella, grilled
sausages, or a BLT with a perfectly vine-ripened tomato (summer is coming!)
The 2014 vintage is true to type, with a bit more weight than usual, and some
very nice dark fruit notes complimenting the red berry, and a final touch of
spice and minerality.

Every fall, these Tempranillo grapes amaze us with incredibly vivid and deep
color early in the fermentation process, and the enticing hues and juicy dark
fruit carries through in the finished wine. Our 2014 greets you with that
characteristic violet-black color, and deep-noted, dark fruit with a hint of
fennel. The distinctive signature of this vineyard is redolent of vineyard loam
on a hot summer afternoon. The flavors are dark and pleasantly ripe, tending
toward dusty blackberry. This is a satisfying and enjoyable red that would be
equally at home whether served with homemade burgers, or classic paella.

The excellent hillside, west side Watson vineyard enjoys a picture-postcard
view of Dry Creek Valley, and it is reflected in the grapes. Grower Andrew
Forchini coaxes the best fruit from the site, year after year. This is
consistently classic Dry Creek Zinfandel, with dark cherry/berry fruit It is
very approachable in character, and shows everything there is to love about
Zin. Enjoy it with a homemade pizza, burgers, or a chickpea and spinach
stew.

This easygoing Zinfandel hails from the new Fountaingrove appellation
northeast of Santa Rosa, and occupies the other half of the vineyard source
for our Alicante Bouschet. A pleasant baking spice note nestles on top of
dusty plum fruit in this wine’s aroma’s, and soft tannins and round mouth
feel tie a bow on the whole package. It’s an all-purpose sipper, and can still
hold its own with a spectrum of delectables, from pizza to more refined fare.

Zinfandel, hailed as California’s heritage grape is a quintessentially
American phenomenon. It’s zesty, rugged and loud, challenging to rear, a
lover of barbecue. California Zins can be spicy and peppery, and often
feature bright, juicy fruits like blueberry, raspberry and plum. The wines
are often described as “brambly” — meaning its fruit flavors taste wild and
prickly, lacking the vanilla-edged polish you might find in varieties like
Cabernet Sauvignon.
In true American style, Zin has been known to get too rowdy: For many
years, most of the California Zin on the market was either jammy and
boozy, or semi-sweet and pink. Today, the picture couldn’t be more
different. Quality-minded wineries are producing Zinfandels that rival the
state’s best Cabernets regarding seriousness and ageability — and
meanwhile express, somehow, the California frontier spirit better than that
grape ever could.
The Zinfandel grape is difficult to grow, a notoriously uneven ripener. But
Zinfandel vines also learn to self-regulate as they get older, which is why
California’s oldest-surviving vines produce some of its most compelling
wines. There are likely more 100-year-old plantings of Zin still in the ground
here than of any other grape variety.

This is classic Dry Creek Zin from vines on the eastside benchlands about
600 feet from the winery. The varietal has been grown in this spot since the
mid-19th century, and the vines are the original clones. The wine shows a
delicious Dry Creek berry-dark fruit character against a background of tart
cherry, with a hint of cocoa, dusty berry, and dark plum. There is something
about it that brings to mind the impression of being in the middle of an
orchard of ripe stone fruit on a pleasantly warm summer day. One of our
favorite pairings for this wine is lamb, marinated in garlic, rosemary, olive oil,
and wine—and grilled over vine prunings.

Retail

Concierge

Platinum

Gold

2014 Aglianico

38

28.50

30.40

32.30

2015 Due Amore

45

33.75

36

38.25

2015 Grenache

34

25.50

27.20

28.90

2015 GSM

40

30

32

34

2013 Malbec

40

30

32

34

2014 Merlot

55

41.25

44

46.75

2014 Mourvèdre

34

25.50

27.20

28.90

2014 Tempranillo

34

25.50

27.20

28.90

2013 Zinfandel, A.Forchini/Watson

36

27

28.80

30.60

2013 Zinfandel, Sonoma County

32

24

25.60

27.20

2013 Zinfandel, Timber Crest

36

27

28.80

30.60

To order, please call us at 707.431.7767 or email us at jim@amphorawines.com
as many of these wines are exclusive to our club members and do not appear
on our website. Remember, Concierge and Platinum members receive shipping
discounts of 50% and 25% respectively.

