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The CWM Wine Club is all about discovery and we love nothing more than sharing our new 
favorites with you. These wines are truly exceptional, each in their own way, and are bursting 
with loads of personality. Each wine has its story to tell, which is also part of the fun... knowing 
the background of the people who make these handcrafted beauties. 
 
Rosé is red-hot these days and the Shane 2017 ‘Ma Fille’ Rosé (100% Pinot Noir) from Sonoma 
County is a bright, fresh, charming wine that is absolutely delightful.  This beauty is from 
former Kosta Browne winemaker Shane Finley under his own label.  Just 350 cases produced. 
Available only as part of our 3rd Quarter Wine Club selection.   
 
Few winemakers have had Byron Kosuge’s 33 years of experience making Pinot Noir from the 
Carneros District.  His B. Kosuge 2014 ‘The Shop’ Pinot Noir is a compelling wine with dark 
cherry fruit, baking spices and a silky texture that is Carneros at its best.  Just 347 cases 
produced.   
 
Our ‘Wild Card’ import this quarter is the Bodegas Juan Gil 2015 Monastrell (also known as 
Mouvedre here and in France) which is bursting with ripe raspberries, dark chocolate and 
savory herbs complete with a rich mouth-feel. Along with Grenache and Syrah, Monastrell is 
the ‘M’ in GSM blends.  
 
Winemaker Yannick Rousseau pays homage to his roots in southwest France by producing the 
Y. Rousseau 2014 Tannat (native to his home region) here in California from mountain-grown 
grapes in Mendocino.  Dark, bold and aromatic, this distinctive and well-structured wine boasts 
intense layers of licorice, earthy notes, peppered boysenberries and cacao.  Just 252 cases 
produced. 
 
The Strala 2015 Proprietary Red is an amazing blend of Merlot, Zinfandel, Cabernet 
Sauvignon, Petite Sirah, and Malbec.  If you are a fan of The Prisoner this wine is even more 
impressive – you’ll love it.  Just 300 cases from one of Napa Valley’s top vineyard managers. 
 
Maurice Marciano (co-founder of Guess Jeans) spared no expense putting together an all-star 
team for the Terra Gratia 2014 Red at his St. Helena property including vineyardist David 
Abreau and former Screaming Eagle winemakers Andy Erickson and Morgan Maurèze.  This 
Bordeaux-styled, complex blend is an absolute showstopper!  Just 530 cases produced. 
 

To reorder any of these wines, please contact Greg O’Flynn at 415-567-0646 
2113 Chestnut Street    San Francisco, CA 94123 
or e-mail at greg@californiawinemerchant.com 
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Shane 2017 Rosé of Pinot Noir ‘Ma Fille’ – Sonoma County 
   
Remarkably, winemaker Shane Finley has not had any formal training in wine - he actually graduated 
from the Virginia Military Institute with an English degree. No longer excited about his post-college 
‘safe’ career in the New York City insurance business, Shane read Wine for Dummies cover-to-cover 
and decided to move to California. He started at the bottom rung as a harvest intern for Sonoma’s   
Copain Winery back in 2001, which galvanized his desire for winemaking. He then followed his    
passion to Australia, working at Torbreck Vintners in the Barossa Valley, and working for cult Côte-
Rôtie producer Domaine Pierre Gaillard in the northern Rhône Valley. Returning to the US in 2003, 
he came back to Copain to become the cellarmaster for their custom crush facility, working closely 
with such esteemed Pinot Noir producers as DuMOL and Pisoni Estate. After about a year, Shane was 
recruited by worldly winemaker and consultant Paul Hobbs to take on the role of assistant winemaker 
at his Sebastopol-based winery. Shane accepted the assistant winemaker position at Kosta Browne in 
the spring of 2006.  Over the next six years, Shane garnered numerous accolades, including having the 
Kosta Browne 2009 Sonoma Coast Pinot Noir named as the #1 Wine in the 2011 Wine Spectator 
Top 100! Building on this exceptional experience, Shane started making wine under his own label in 
2007 while at Kosta Browne.  Since leaving Kosta Browne in 2012 Shane was head winemaker at 
Lynmar until leaving earlier this year to focus on Shane and some consulting projects. 
 
Through his winemaking experience on three continents and the techniques learned from his mentors 
Wells Guthrie at Copain and Michael Browne of Kosta Browne, Shane is able to nurture his close 
relationships with growers and show the nuance of individual vineyards. For this very reason, we have 
featured Shane’s wines in two previous CWM wine clubs - his ‘Charm’ bottling of Pinot Noir and a 
very limited-production run of Grenache Blanc. We are now pleased to present Shane’s new Rosé 
release, called ‘Ma Fille’ (‘my daughter’ in French). 

 
Shane describes his ‘Ma Fille’ as a saignée of 100% Pinot Noir that is fermented entirely in stainless 
steel tanks. From the French word meaning ‘to bleed’, the saignée method is a byproduct of making 
red wine where a small amount of juice is bled off early in fermentation to use specifically as a rosé 
wine, increasing concentration of the remaining juice for the red wine. (This is in contrast to the 
‘direct press’ method, where a short maceration of the grapes in contact with their skins produces a 
light pink color.) The wine is then filtered to block malolactic fermentation and keep the bright 
acidity. ‘Ma Fille’ is settled and aged in stainless steel for three months at cold temperatures prior to 
bottling, again preserving freshness and aromatics. 
 
Tasting Notes: Vibrant watermelon and rosewater aromatics appear on the nose of this salmon-pink 
stunner. Fresh acidity spans the spectrum of citrus: blood orange, pink grapefruit, tangerine and a hint 
of lime. This summer sipper is crisp on the palate, with a finish tinged with the subtle tartness of 
pomegranate.  
 
350 cases produced - only 12 barrels! 
100% Pinot Noir 
Aged 3 months in 100% stainless steel 
Alcohol: 14.1% 
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B. Kosuge 2014 Pinot Noir ‘The Shop’ – Carneros 
 
Byron Kosuge was seemingly destined for a winemaking career. Born and raised in Davis, California, 
Byron attended the world-renowned UC Davis and graduated from its enology & viticulture programs. 
After graduation, Byron interned at Sonoma-Cutrer then started as a ‘cellar rat’ at Saintsbury Winery 
in Carneros in 1985. He moved quickly through the ranks, becoming assistant winemaker then head 
winemaker in a short span of time. In all, Byron spent sixteen years at Saintsbury honing his skill with 
Carneros fruit. After leaving Saintsbury in 2001, Byron began working for Master Sommelier 
Emmanuel Kemiji (his old college roommate at UC Davis) at Miura Vineyards. Kemiji started Miura 
in 1995 while serving as beverage director at the Ritz-Carlton in Laguna Niguel. He tapped Byron to 
be his winemaker after tasting his praiseworthy Pinot Noirs. Not content with just making wine in 
North America, Byron also worked for a Chilean winery called Kingston Family Vineyards.  Byron 
started his own brand B. Kosuge in 2004. In Chile, Byron adapted his aging strategies to the unique 
character of Chilean fruit and found that concrete was very successful and preferable to small oak 
barrels.  Byron has since been experimenting with alternative vessels to ferment and age his own 
wines here in California, including cement eggs, concrete vats, and stainless steel tanks. ‘The Shop’ is 
subsequently aged in 20% concrete and 80% oak barrels. 
 
‘The Shop’, the Carneros vineyard where this bottling is sourced, is a 3.5 acre vineyard situated on a 
southwest-facing slope just north of the Carneros Highway. During Byron’s time at Saintsbury, he got 
to know Brian Shepard and Tim Rodgers, who worked for a company called Walsh Vineyards 
Management that farmed all the estate vineyards for the winery. Brian and Tim eventually bought the 
company and planted a small vineyard next to their vineyard equipment shop, a hub of activity for the 
‘behind the scenes’ aspect of winemaking. Byron couldn’t resist the down-to-earth charms of ‘The 
Shop’ and the fact that his highly-skilled friends were growing these great grapes. Byron struck a deal 
to buy the fruit, named the wine ‘The Shop’ in honor of the place, and dedicated it to all that the shop 
embodies - the real work of growing grapes. The sustainably-farmed vineyard is planted to three 
different clones of Pinot Noir (along with a ½ acre of Gamay Noir!). The 459 clone is the backbone of 
the vineyard, usually picked after the traditional Labor Day heat spike. This particular clone can 
handle the heat and therefore produces riper, richer fruit. Aging the wine in 20% concrete preserves 
the freshness and fragility of the earlier-harvested fruit, while aging in 20% new oak barrels softens 
the tight acidity.  
 
Tasting Notes:  Dusty dark cherry and blackberry fill the glass upfront, with the signature 
concentrated Carneros combination of rich black cherry fruit and subtle spice and a hint of toffee 
developing on the palate.  These succulent flavors linger on the velvety finish. 
 
347 cases produced 
100% Pinot Noir 
Aged in 20% concrete / 80% oak (20% new) 
Alcohol: 13.5% 
 



   California Wine Merchant Wine Club Q3 2018 

 
 
 
 
Bodegas Juan Gil 2015 Monastrell –  Jumilla, Spain 
 
Gil Family Estates is one of the leading producers of estate wines from Spain. Founded in 1916 by 
Juan Gil Gimenez in the southeastern region of Jumilla, the company remains under the stewardship 
of today’s 4th generation led by Miguel and Angel Gil. In 2002, the family began to expand their 
holdings, today owning and operating eleven different bodegas spanning nine regions and over 3,500 
acres of premier estate vineyards. The company has also invested in temperature-controlled stainless 
steel vats and modern lab equipment, its aim being to balance their forefathers' traditions with the 
necessary technological advances to ensure the quality of their wines continues to flourish.  
 
Another Gil Family wine was featured in our CWM Wine Club last year - the BlueGray Priorat. This 
quarter, we are pleased to present their Juan Gil Monastrell. The vineyards for this Monastrell bottling 
are located at the north of the Jumilla region, in the area of Término de Arriba. The winery is set right 
in the heart of the vineyards so the fruit does not have long to travel – this prevents temperature 
fluctuations and retains the grapes' natural acidity. The age of the Monastrell vines is between 45 and 
60 years old, producing concentrated, powerful red wines with great aging potential. The vines 
produce a very low yield because of the extremely dry climate, nutrient-poor rocky soils, and absence 
of irrigation.  
 
Monastrell (also called Mourvèdre here and in France and Mataro in Australia) is a classic red grape 
variety native to Spain, with almost 150,000 acres planted.  It is also often blended with Grenache and 
Syrah most notably in the Southern Rhone Valley, in California and in Australia.  These blends are 
commonly referred to as GSM blends.  Monastrell being the ‘M’ in GSM.  It is a thick-skinned grape 
that flourishes in the hot, dry climates of Jumilla and Alicante. Its varietal characteristics include black 
fruit such as blackberries and plum, spices like black pepper, and a subtle smokiness. With its notes of 
peppery meats and rich texture, this Monastrell is a perfect wine for a summer barbecue. 
 
Tasting Notes: Focused yet approachable, this Monastrell explodes with ripe raspberries on the entry. 
More savory notes of Mediterranean herbs and spices, sea-salt dark chocolate and baked blueberries 
settle on the palate. Juicy acidity is moderated by richly textured tannins and a mouth-watering finish.  
 
1500 cases imported into California 
100% Monastrell 
Aged 12 months in French oak and stainless steel 
Alcohol: 15.5% 
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Y. Rousseau 2014 Tannat – Alder Springs Vineyard, Mendocino 
 
Winemaker and owner Yannick Rousseau was born in the Gascogne region in the southwest of 
France, an area known for its delicious food, daily wine consumption, and impressive longevity of its 
inhabitants. His journey in wine began when he was five years old and drank his first glass of 
homemade wine with his grandfather Pépé. Yannick received his winemaking degree at Toulouse 
University and then interned at Château Montus and Château Bouscassé, two of the top estates in the 
southwestern appellation of Madiran. 
 
Moving to Napa from France in 1999, Yannick spent the first three years as an assistant winemaker at 
Newton Vineyards. Under the guidance of the talented winemaker Luc Morlet (formerly of Peter 
Michael) and one of the world’s most renowned wine consultants Michel Rolland, he further honed 
his skills in traditional French winemaking and blending techniques. During the next six years, which 
Yannick spent working as winemaker at Château Potelle Winery, he got to know the surrounding 
terroir of Mount Veeder very well and fell in love with it. In 2008, Yannick and his wife Susan started 
their own brand, Y. Rousseau Wines. Wine & Spirits Magazine recognized their hard work and 
passion by naming Y. Rousseau to their list of Top 100 Wineries in 2015. 
 
Tannat is native to southwest France where it can typically be somewhat tannic and rustic requiring 
additional bottle age to soften the rough edges.  Uruguay has adopted Tannat as its signature red wine 
(much like neighboring Argentina has done with Malbec) where it is made in a softer, jammy style but 
without the depth of earthy complexity.  A distinct advantage of this California grown Tannat is that 
the substantial sunshine allows for more ripening and development of rich fruit while retaining its 
distinctive earthy complexity. 
 
Unable to resist his love for mountain-grown grapes, Yannick now makes several wines from high-
elevation vineyards. Staying true to his roots in southwestern France, Yannick produces wine from 
grapes native to the Gascogne and Madiran regions - an old-vine Colombard and two award-winning 
Tannats. One Tannat bottling is sourced from Saralee’s Vineyard in Russian River Valley; the other is 
this bottling from the Alder Springs Vineyard in Mendocino. The elevation at Alder Springs ranges 
between 1,700-2,700 feet. Grower Stuart Bewley practices the ‘bonsai’ method of viticulture, which 
turns out significantly lower yields - on average a mere 2.5 pounds of grapes per vine. The 
combination of coastal influence, altitude, excellent soils, and steep slopes is unique to Alder Springs, 
and results in a complex expression of the Tannat grape.   
 
Tasting Notes: This is a classic representation of Tannat - earthy, complex, and well-structured. Ripe 
blueberry and plum aromatics, with savory notes of black olives and roasted coffee. Full and generous 
on the palate, with typically robust, yet silky tannins, and a lengthy finish. 
 
252 cases produced 
90% Tannat / 5% Merlot / 5% Cabernet Sauvignon 
Aged 18 months in French oak (40% new) 
Alcohol: 14.5% 
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Strala 2015 Proprietary Red  – Napa Valley  
 
Laura and Jason Ray met in 2013, brought together by a shared passion for wine and the wine country 
lifestyle. Laura was originally in medical sales, but left that career after unexpectedly winning a 
sommelier blind tasting competition at the Culinary Institute of America at Greystone against some 
Master Sommeliers. She realized her true vocation was in wine and subsequently worked for a Napa 
Valley barrel broker called Tonnellerie Ô. After years of experience, Laura now has her own company 
selling barrels, corks, foils, and bottles to wineries in northern California.  
 
Jason founded Napa Select Vineyard Services, a high-end vineyard management company, in 2005 
after completing his degree in Fruit Science & Viticulture at CalPoly down in San Luis Obispo. He 
began with a single client and now works with almost seventy vineyard owners throughout Napa and 
Sonoma counties and is one of the top five growers in Napa.  He is counted on and recommended by 
some of Napa’s best consulting winemakers such as Philippe Melka and Thomas Rivers Brown. After 
thirteen years of farming over 1,100 acres, Jason ‘knows where the good fruit is’, and has accordingly 
sourced fruit from some of these unique vineyard locations to craft Strala wines.  
 
The Strala name is a play on their last name of Ray - it means ‘to emit rays or radiate light’ in Swedish 
(Laura’s family lineage). Strala’s first vintage was in 2014, where they produced only 300 cases of a 
Cabernet Sauvignon and a similar proprietary red blend. Massimo Monticelli, winemaker for Strala, 
has a familiar last name if you recall the Ilaria Malbec featured in our CWM Wine Club last year… 
He is the brother-in-law of Anna Monticelli, winemaker for Piña Napa Valley and Ilaria. Massimo’s 
family connection allows for the purchase of select Malbec grapes from the Dr. Reid Vineyard in 
Coombsville, which exhibits a signature wild blueberry fruit and white pepper spice. The Cabernet 
Sauvignon is also sourced from Coombsville, adding a darker fruit core and tannic structure. Chiles 
Valley is the source for the Petite Sirah and Zinfandel, lending both jammy fruit and structure to the 
finished blend. The supple character of the Merlot fruit comes partially from Chiles Valley as well, 
but is also sourced from the Oak Knoll District. The 2015 bottling of Strala draws from these diverse 
vineyard sources to deftly display the true art of the blend. 
 
Tasting Notes: This unique blend has a deep core of dark cherry and blackberry fruits interspersed 
with notes of mocha and maple. Subtle cinnamon spice adds an exotic complexity. It has concentrated 
and plush suppleness finishing with a exceedingly persistent length. This is definitely a crowd-pleaser!  
It has the “Wow!” factor. 
 
300 cases produced 
40% Merlot / 30% Zinfandel / 20% Cabernet Sauvignon / 5% Petite Sirah / 5% Malbec 
Aged 22 months in French Oak barrels (50% new) 
Alcohol 14.5% 
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Terra Gratia 2014 Red Wine, Napa Valley  
 
Maurice Marciano (co-founder of Guess Jeans) followed his lifelong passion for wine and his dream 
of owning a winery and in 2006 purchased twenty acres of vineyard property in St. Helena at the foot 
of Spring Mountain in Napa Valley. Determined to make the best wine from the best grapes, Maurice 
spared no expense in cultivating a team of three ‘rock stars’ of California winemaking and viticulture 
who were similarly obsessed with quality. In 2007 he hired David Abreu to replant the entire 
vineyard, culling the acreage to ten acres and replanting on only the best soils. David is one of the 
most respected and sought-after vineyard managers in all of Napa Valley, having planted and 
managed the vineyards for Araujo Estate, Bryant Family, Colgin, Harlan Estate, and Staglin Family 
(among others). The year before Maurice hired him, David was actually hired to replant the vineyards 
at cult favorite winery Screaming Eagle. Maurice then tapped a fellow Frenchman, Morgan Maurèze, 
who received degrees in viticulture at UC Davis and the University of Bordeaux, to make the 
Marciano Estate wines. Morgan’s resume includes stints at Château Haut-Brion and Domaine de la 
Romanée Conti - two of the most esteemed estates in all of France. Stateside, Morgan has also worked 
at Dalla Valle, Dominus, and Screaming Eagle. While at Screaming Eagle, Morgan overlapped with 
Andy Erickson (now the consulting winemaker for Marciano), who followed Heidi Peterson Barrett as 
head winemaker there in 2006. Andy has also made wine or consulted for some of the most respected 
wineries in Napa Valley, including Arietta, Dalla Valle, Ovid, and Spottswoode. The fact that 
Screaming Eagle is the thread that ties this team together is testament to Maurice’s vision of achieving 
the finest quality possible, not only in winemaking but in all aspects of the winery and vineyard. 
 
The Marciano Estate now produces three wines. The Cabernet Sauvignon carries the Marciano Estate 
name, while a red blend called Massiglia (soon to be renamed ‘M’) is comprised of Cabernet 
Sauvignon and Cabernet Franc. The third wine, Terra Gratia, which means ‘land of gratitude’ in Latin, 
is made only in those rare years when extremely high fruit quality combines with a generous crop. The 
blend varies by vintage, but is usually a Bordeaux-styled blend dominated by Cabernet Sauvignon and 
Merlot. The 2014 vintage will be the last conventionally-bottled Terra Gratia available. Inspired by 
Maurice’s father, a former rabbi in their hometown of Marseilles, Terra Gratia will exclusively be 
bottled as a certified-kosher wine from the 2015 vintage onward. Given the labor-intensive process of 
producing a kosher wine, the price of this blend is guaranteed to rise to over $100 a bottle. We here at 
CWM are pleased to offer our Wine Club members this ‘screaming’ deal!  
 
Tasting Notes: Generous and delicious, with an unusual depth of ripe black and blue fruits up front. 
On the palate, the wine opens up with vibrant, dark berry fruit-driven acidity softened by warm, 
deeply inviting caramel-vanilla oak. This gives way to a sweeping, powerful finish sustained by layer 
upon layer of complexity that continues to intrigue with every sip. 
 
530 cases produced 
37% Cabernet Sauvignon / 36% Merlot / 18% Cabernet Franc / 9% Petit Verdot 
Aged 18-22 months in 100% French oak 
Alcohol: 14.8% 
 


