Spring 2021 Tasting Notes

2016 Dolcetto
Gold | Platinum | Concierge

2016 Grenache
Platinum

2016 GSM
Gold | Platinum | Concierge

2014 Malbec
Platinum

2014 Mourvèdre
Gold

2015 Mourvèdre
Concierge

2015 Petite Sirah
Concierge

2015 Tempranillo
Gold | Platinum | Concierge

2014 Zinfandel, DCV
Gold

We’re looking forward to...
Lots of things! We’re certainly not alone in craving a return to some
semblance of normalcy in everyday life. Seeing people smile. Going
places, and doing things. Et cetera.
In the Amphora world, we’re looking forward to two wines which
will soon be ready to share with you: our 2019 Blanc de Noirs, a delightful sparkler crafted from 100% Pinot Noir, and 2020 Vin Rosé,
from 100% Grenache. You’ll be among the first to know when these
wines are ready to roll!

As always, we send our best wishes, and THANKS, to you along with
the fruits of our labors!
CHEERS! from everyone at Amphora Winery

Don’t be deceived by the name of this varietal: our Dolcetto (roughly translated as “sweetie”), is completely dry, and full-bodied. This Best of Class rendition greets you with a deep purple-violet color and aromas of violets and
black fruit. On the palate you will experience deep black fruit (think blackberry jam on toast) with hints of licorice and coffee. Fairly soft and round, it
is approachable at this young age, but it will still benefit aromatically from
additional bottle-aging. Pair this juicy, fruit-forward wine with simple and
flavorful food, such as pepperoni pizza or pasta puttanesca.
BEST OF CLASS 2019 San Francisco Chronicle Wine Competition

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. Be sure to serve this seductively drinkable 2016 at a cool
“cellar” temperature (about 52-55 degrees) to best enjoy it, especially during
the warm days of summer. While it is supremely sippable on its own, this
wine would pair admirably with a wide array of gently-seasoned foods. Some
options might include roasted butternut squash soup with a drizzle of fruity
olive oil on top, grilled cheese sandwiches with tomato soup, or roasted
salmon with new potatoes.

The incomparable wines (invariably blends) of France’s Rhône River valley
are among winemaker Rick’s very favorite wines, and his benchmark for the
art of crafting blends that are greater than the sum of their parts. Since
Rick’s first southern Rhone-style GSM (in 2012), this wine has proven to be
both a staff and guest favorite every vintage, and the 2016 is no exception.
The framework of Grenache (44%) contributes an appealing strawberry
character, and supple texture. Syrah (23%) provides a dark fruit aspect, and
adds tannic weight. The stemmy and animalic aspects inherent to Mourvedre
(33%) bring additional dimensions to the whole, and tie it together. Lamb leg
grilled with rosemary, garlic and lemon might just be the perfect pairing for
this one!

There’s something about our Dry Creek Zinfandel that brings to mind the
first dead-ripe blackberries of summertime. Here in Sonoma County, the
“wild” blackberries (actually the non-native Himalaya berry) grow rampantly
along every creek, and the first tasty, plump berries ripen in late July, just
before veraision begins in the vineyard. They’re a delicious reminder that ripe
Zinfandel grapes will follow in a month or two. This ripe ’14 Zinfandel is
flush with dark berry and cherry flavors, and in true Zin fashion, it’s
amenable to the entire spectrum of foods, from the refined, to the
microwaveable. Enjoy this bottled sunshine with everything from pizza to
crown roast of pork, and cheeseburgers to cheese courses.

True consistency is a hallmark of this vineyard, and this 2014 confirms our
experience. The tightly-wound dark fruit notes unreel to a delicious
blackberry-black currant concentrate, with a lush mouthfeel. This wine is
immediately approachable, and the first sip invites the second…and a third.
Just like the 2013 vintage, we suggest a food-pairing paying homage to
Malbec’s New World second-home Argentina. Perhaps chimichurri-grilled
flank steak, or a wintry braise of lamb shanks seasoned with rosemary and
lavender.

Rick admires a vineyard in Châteauneuf du Pape in
France’s Rhône region.

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 need a while to reconcile
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.

Our 2015 vintage Mourvedre was the first to spend time aging in terracotta
amphorae, and the clay adds a subtle dimension to the wine. The wine
features a bright red fruit character that brings to mind tart cherries and ripe
pomegranate. The consistent vineyard character of clean earthiness is still
present, but a bit more subdued than in previous vintages, and the
characteristic meaty aspects of this varietal are quieter, too. A leafy black tea/
tobacco note compliments the red berry fruit, and the whole is brought
together nicely by the subtle minerality of the terracotta.

As the soul of many a zinfandel blend, Petite Sirah’s deep midnight-blue
color, sturdy tannins, and ripe plum/blackberry fruit character can satisfy
one’s craving for a big, red wine. But it’s a grape that requires a deft touch in
winemaking, in order to avoid over-extraction, and a subsequent loss of
balance in the finished wine. Rick has honed just such a touch over 25 years
of crafting iconic Dry Creek Valley Petite Sirah, and now with some 13
vintages from the Bevill/Wolcott Vineyard (located 500 yards south of the
winery). This 2015 rendition is true to form, with deep-noted dark plum that
finishes with a just a touch of anise. The ideal pairing just might be a grilled
rib-eye steak, but don’t rule out grilled eggplant and zucchini!

I shall drink no wine before its time.
OK, it’s time!
- Groucho Marx

Whole-cluster Grenache
fermentation in terracotta amphora

Our Tempranillo is another Amphora fan favorite. And what’s not to love?
Its lush texture, juicy dark berry fruit, and just a hint of vineyard loam on a
hot summer afternoon are a winning combo. The flavors are dark and
pleasantly ripe, tending toward dusty blackberry. The 2015 has a slightly
bigger complement of tannins that lend the wine additional weight. This is a
satisfying and enjoyable red that would be equally at home whether served
with homemade burgers, or classic paella.
BEST OF CLASS 2019 San Francisco Chronicle Wine Competition

Retail

Concierge

Platinum

Gold

2016 Dolcetto

42

31.50

33.60

35.70

2016 Grenache

34

25.50

27.20

28.90

2016 GSM

40

30

32

34

2014 Malbec

40

30

32

34

2014 Mourvèdre

34

25.50

27.20

28.90

2015 Mourvèdre

34

25.50

27.20

28.90

2015 Petite Sirah

42

31.50

33.60

35.70

2015 Tempranillo

35

26.25

28

29.75

2014 Zinfandel, DCV

32

24

25.60

27.20

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.

