Spring 2022 Tasting Notes

2016 Due Amore
Gold | Platinum

2016 Grenache
Gold Platinum

2017 GSM
Gold | Platinum

Concierge

2014 Merlot
Gold

2016 Tempranillo
Gold

2015 Mourvèdre
Gold Platinum

Concierge

2016 Aglianico
Concierge

2018 Cabernet Franc
Concierge

2015 Merlot
Platinum

Selecting whole clusters of Syrah, harvest 2021

The whole ‘shebang’: a bit about whole-cluster fermentation
Most red grapes are crushed and de-stemmed before fermentation, at
least in “modern” winemaking. Before the advent of powered crusher/
destemmer machines in the last 125 years or so, it was fairly impractical to separate grapes from their stems, and thus most red wine fermentations were some version of “whole-cluster” by default. Today’s
machines are incredibly effective at de-stemming, but there’s still a
place for whole clusters in the fermentation vat. There’s an ongoing
tradition of including whole clusters in Burgundy, the Rhone, and especially in Beaujolais (where 100% whole cluster fermentations in
sealed vessels, known as “carbonic maceration”, lend a distinctive
character to the wines). (continued on page 5)

In this vintage of his signature “Two Loves” blend, Rick pays homage to two
iconic varietals of Dry Creek Valley, grapes which were classic partners
from the very first vineyard plantings in Dry Creek 150 years ago. The 50%
Zinfandel part brings lively cherry/berry fruit character, and a little zip to
the mouth-feel of this wine, while the 50% Petite Sirah contributes weight,
depth of color, and an armature of tannins that bode well for additional
bottle-aging. That said, it tastes great right now, and its easy-going
character will pair well with a wide variety of foods.

Gold Medal Winner
2020 SF Chronicle Wine Competition




2020 North Coast Wine Challenge

A consistent aromatic complexity characterizes this vineyard (which is

directly across Dry Creek Road from the winery). In 2015, the wine is
redolent of raspberry, sandalwood, and a note which reminds us of a dusty
hay field in late summer. The mouthfeel is solid, and the flavors of raspberry
and dark cocoa are held nicely in a frame of medium-weight tannins. The
finish lingers with a touch of vanilla and baking spice. This could be nice
accompaniment to roast ham with a fruit glaze, or grilled Portobello
mushrooms brushed with a fruity olive oil.

It’s back! We’re very pleased to introduce our first vintage of Cabernet Franc
since 2012. This one is made from fruit grown on the heights of Bradford
Mountain, on the west side of Dry Creek Valley. The wine showcases the intensity of mountain-grown grapes with concentrated dark fruit character,
spiced with characteristic Cabernet Franc notes of cedar and chaparral. The
overall impression is rich and chocolatey, with the riper aspects and dark
blackcurrant/blackberry fruit taking center stage, with the greener aspects
typical of this variety woven in seamlessly.

BEST OF CLASS
-2022 East Meets West Wine Challenge

Our Tempranillo is another Amphora fan favorite, right up there with GSM
in overall popularity. It’s easy to see why: juicy dark berry fruit, lush texture,
and sweet aromas enhanced by aging in American oak barrels (which is
traditional in the finest Spanish renditions of their most famous grape). The
flavors in this wine are reminiscent of ripe blackberry and dark cherry, and
the mouth-feel is smooth and plush, There’s just enough tannin to lend
weight, and to work well with food. Overall, this is a satisfying and enjoyable
red that would play equally with homemade burgers, or a traditional paella.

Double Gold Medal
SF Chronicle Competition 2020

Aglianico (pronounced ah-YAH-nee-koh) is one of the best-regarded red
grapes of southern Italy (Campania and Puglia). It is still rare in California,
but plantings are increasing here, especially in growing areas that share
some climatic similarities to the varietal’s warm and arid homeland. Our
2016 vintage, like previous ones, was aged in our terracotta amphorae, and
the influence of the clay lends an old-world profile to this wine: bracing yet
gentle tannins, a clean minerality, and subtle red fruit notes. The character of
this varietal works well with the clay influence, and makes for a food-friendly
wine. This one will age elegantly for years, and if you plan to enjoy it in the
short-term, be sure to aerate it. Delightful pairings include cacio e pepe, and
grill roasted lamb with rosemary and garlic.

a bit about whole-cluster fermentation, continued from front page
At Amphora, we’ve taken heed of those traditions, and frequently include some whole clusters in our fermentations of Grenache, Syrah,
and sometimes other varietals, too. We’ve even done 100% wholecluster fermentations of Grenache in our terracotta amphorae. The
inclusion of clusters can slow and even-out the pace of fermentation,
contribute to the tannin structure of the wine, and provide an element
of spiciness and complexity. Only the most beautiful clusters make the
cut, as the stems must be mature, and the grapes perfectly ripe, and
fully intact. Typically we use in the range of 5-15% whole clusters in
those chosen varietals. Our few 100% whole-cluster, carbonic maceration fermentations are reserved for components of our GSM, where
they contribute a characteristic “Rhone-esque” character to the blend.
Every vintage is different, and there’s certainly no recipe, but the inclusion of whole clusters is just one more tool in Rick’s repertoire of techniques to help coax the best from every grape.

A 100% whole-cluster fermentation of Grenache in terracotta, about to begin!

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 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.

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.

46% Grenache, 32% Syrah, 22% Mourvèdre

We’re frequently asked if Amphora has a flagship varietal/wine. While
Rick’s Petite Sirah can certainly claim that title, going all the way back to
the beginning in 1997, in recent years our GSM is beginning to surpass it.
The incomparable wines 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 GSM
(in 2012), this delicious blend has proven to be both a staff and guest favorite every vintage. In this 2017 rendition, Grenache contributes a lovely
strawberry and easygoing texture. Syrah takes care of the tannic structure
and dark fruit flavors, and Mourvèdre adds additional dimensions with its
animal/mineral notes. All together, they create a wine that is a pleasure to
sip by itself, but that shines with a good meal. The flavors of the south of
France come to mind: garlic, lemon, rosemary, and olive…
Double Gold, Best of Class, 97 points

-North Coast Wine Challenge 2021
Gold, 94 points

-Sunset International 2021

Retail

Concierge

Platinum

Gold

2016 Due Amore

45

33.75

36.00

38.25

2016 Grenache

34

25.50

27.20

28.90

2017 GSM

40

30.00

32.00

34.00

2014 Merlot

55

41.25

44.00

46.75

2016 Tempranillo

35

26.25

28.00

29.75

2015 Mourvèdre

34

25.50

27.20

28.90

2016 Aglianico

40

30.00

32.00

34.00

2018 Cabernet Franc

50

37.50

40.00

42.50

2015 Merlot

55

41.25

44.00

46.75

To re-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.

