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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. 
 
The Neal Family 2017 Sauvignon Blanc, Napa Valley is organically grown and is one of the classiest 
Sauvignon Blancs that we have seen in a long time….no oak, but with a wonderful creamy character 
that comes from ‘sur lie’ aging.  Only 987 cases produced. 
 
Kent Fortner’s Road 31 Wine Company is a one-man operation focusing on just one wine….Pinot Noir!  
His 2015 Napa Valley Pinot Noir is hugely aromatic and silky smooth….delicious.  Only 785 cases 
produced. 
 
Our ‘Wild Card’ import this quarter is the Chateau Moya 2014 Bordeaux.  It is a beautifully refined and 
elegant blend of organic Merlot and Cabernet Sauvignon made by veteran Bordeaux winemaker 
Damien Landouar. He is at the forefront of experimenting with the unconventional viticultural practice 
of playing music for the vines twice a day.   
 
Legendary winemaker Joel Peterson (aka ‘Godfather of Zinfandel’) founder of Ravenswood in 1976, has 
gone back to his roots making tiny quantities of wine from very special old-vine vineyards under his new 
label.  His Once & Future 2016 Zinfandel comes from the 112 year old Forcini Vineyard in Russian 
River Valley and has layers of lively boysenberry fruit beautifully balanced with just the right amount of 
French oak.  Just 250 cases produced. 
 
The Krutz Family 2012 Syrah comes from the famous Stagecoach Vineyard at 1600 ft elevation in Napa 
Valley’s Atlas Peak appellation and is a showstopper that wowed us with its deep dark blackberry fruit 
and savory character.  Extremely small production.  Only 179 cases produced. 
 
Volcanic rock and mineral packed soils in the Petrified Forest Vineyard in Knights Valley produced a 
deep, complex and compelling 2013 Cabernet Sauvignon that is packed with sweet black cherry and 
roasted herbs. Very impressive!  Only 255 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 greg@californiawinemerchant.com 
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Neal Family Vineyards 2017 Sauvignon Blanc – Napa Valley 
   
 
In 1966, the Neal family purchased their first property in Napa Valley’s now widely recognized Rutherford 
appellation. Mark Neal, current proprietor of Neal Family Vineyards, grew up in the vineyard business – his 
father Jack being a highly respected vineyard manager in Napa Valley after that first land purchase. There are 
pictures of Mark as a young boy sitting between his father’s legs atop a tractor in the vineyards; the early 
exposure continued with Mark working in the vineyards with Jack during summer vacations throughout high 
school. Even though Mark spent the majority of his free time in the vineyards with his father learning how to 
grow and maintain healthy vines, he remained focused in his studies and eventually entered the Viticulture 
program at Santa Rosa Junior College. During his tenure there, Mark tutored classmates in viticulture and was 
instrumental in the development of the school farm. It was evident even then that Mark had a passion for the 
land and the winemaking process, and he has dedicated this passion to developing the Napa Valley earth into 
prized vineyards. Mark worked very closely with his father until Jack's passing in 1994. At that time, Mark 
assumed responsibility as owner and president of his father's business (now the third oldest vineyard 
management company in Napa). In 2001, Mark established the Neal Family Winery as a natural extension of 
his family vineyard management business, continuing his father’s tradition of viticultural dedication. 
Everything is done on a handshake agreement with his clients. Mark now farms over 2,000 acres of vineyards 
and is known as one of the best vineyard managers in the valley.  He chooses site-specific rootstocks and 
clones as the primary components of his vineyards in order to express the true nature of Napa Valley grapes. In 
addition, the grapes are 100% organically grown and certified through CCOF (California Certified Organic 
Farmers).  
 
Sourced from both the Rutherford appellation and the lower eastern foothills of Howell Mountain, the 2017 
Neal Sauvignon Blanc sees complementary flavors from the two vineyard sites. A record winter-to-spring 
rainfall was followed by a warm summer that got the grapes to optimal ripeness. The hand-picked grapes are 
aged ‘sur lie’ in stainless steel tanks for five months. ‘Sur lie’ is the traditional French process of allowing a 
wine to continue to age on the yeast lees in order to extract additional flavors. Lees are leftover yeast particles 
from autolysis, the self-destruction of yeast cells by enzymes created from fermentation. When done correctly, 
this aging process adds a creamy mouthfeel and textured finish to the finished wine. Winemaking techniques 
such as whole-cluster pressing and cold-stabilization (fermenting the grapes at a consistently cold temperature 
- in this case, at 50 degrees) further preserve the natural acidity inherent to the Sauvignon Blanc grape.  
 
Tasting Notes: Extremely classy and complex characteristics of both tropical and stone fruit are present in this 
wonderfully balanced white. White peach fruit character upfront is enhanced by vibrant aromatic notes of 
lemongrass and gooseberry. The palate further delivers notes of creamy melon, with mouthwatering acidity on 
the crisp finish. 
 
Just 987 cases produced  
100% Sauvignon Blanc 
Aged 5 months (sur lies) in 100% stainless steel 
Alcohol: 13.4% 
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Road 31 Wine Company 2015 Pinot Noir – Napa Valley 
 
 
Kansas native Kent Fortner came to wine at an age earlier than most. At age fourteen, he started a 6 year stint 
working at Starkers Restaurant in Kansas City, which had a huge wine program. Kent started out dusting 
bottles in their 10,000 bottle cellar, soon got invited to a staff wine tasting, and immediately fell in love. 
Before long, he had the best teenage palate in the state.  After college and numerous other restaurant jobs, Kent 
went west - he relocated to Boise, Idaho, where he opened a wine shop and wine bar called The Grape Escape. 
Throughout the early 1990s, Kent was one of the biggest sellers of Chalone wine in the country. After selling 
his shop and smitten with the then-cult wine company, Kent moved down to Monterey in 1996 to begin 
winemaking for Chalone. In between harvests there, Kent traveled to South America to work harvests in 
Argentina and Chile, further stoking his passion to eventually launch his own wine project. In 2001, fledgling 
winery Luna offered Kent a job and, more importantly, a ‘crush pad’ for Kent’s first vintage of his own wine. 
From his experience at Chalone, Kent knew he wanted to keep production low and concentrate solely on Pinot 
Noir. Some critics questioned the sanity of focusing on one specific grape; they were quieted when, two weeks 
before Kent released his first vintage, the movie ‘Sideways’ was released and Pinot Noir suddenly became the 
new darling varietal for wine consumers. 
  
Kent called his wine project Road 31 to pay homage to the gravel road outside his grandparents’ homestead 
back in Kansas. The label shows the mighty green 1966 Ford truck that drove Road 31 regularly. Kent’s 
grandfather, a farmer, willed the truck to him upon his passing in 1986, and the truck now seems right at home 
bouncing among the vineyards of Napa Valley. Kent and his big green truck are a familiar sight during harvest 
hauling grapes to cave space borrowed from friends up in the Stag’s Leap district of Napa. His one-man 
operation is the epitome of small-batch winemaking (topping out at 800 cases), and his mailing-list-only fans 
are endearingly called ‘truckers’. 
 
Kent sources the fruit for Road 31 from three different vineyard sites on the southern edge of Napa Valley. The 
Nord Vineyard is the closest to San Pablo Bay - the distinct maritime influence lends higher-toned cherry fruit 
and acidity to the finished wine. Carneros District fruit from Stanly Ranch Block 14 contributes more earthy 
aromatics and a rich mid-palate, while Block 17 fruit adds color, structure and a savory note. A three-day cold 
soak preceded a two-week fermentation. As the grapevines were extremely stressed after four years of drought, 
nutrient availability for the yeast was low, and the fermentation proceeded slowly, coaxing out extra intensity, 
color, and flavor to the final wine. A mixture of 60% French oak from Mercurey and 40% Hungarian oak from 
the Tokaji forests contributes a nice blend of spice and vanilla to the profile, along with a creamy texture. 
 
Tasting Notes:  Juicy red fruits of cherry and red currant fill the glass upfront, with the signature Carneros 
combination of spice and fruit developing on the balanced palate. Aromatics of rosehips and forest floor are 
enhanced with notes of saddle leather in this silky and supple Pinot Noir. The Hungarian oak contributes a 
warming spice on the finish. 
 
Just 785 cases produced 
100% Pinot Noir 
Aged 11 months in a mixture of French and Hungarian oak (33% new) 
Alcohol: 13.9% 
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Château Moya 2014  – Côtes de Castillon, Bordeaux, France 
 
Côtes de Castillon, rolling down steep slopes of hills and valleys created by the Garonne and Dordogne rivers, 
is one of the most recognized appellations in Bordeaux, France. Its vineyards are located east of St. Émilion 
and south of Fronsac, which proves to be advantageous as it provides excellent exposure to the sun - the 
climate is therefore slightly warmer and drier than most of Bordeaux. Côtes de Castillon is also committed to 
environmentally-sound practices and sustains one of the highest concentration of growers using either organic, 
biodynamic, or self-sustaining farming techniques.  
 
Chateau Moya owner Tom Sullivan is a self-made millionaire who, as the eldest of eleven children, often 
helped out his father at construction job sites. Working directly with a lumber mill, he turned a small 
hardwood-flooring business into the nationwide chain Lumber Liquidators, which now has roughly 400 stores. 
Tom traveled to Bordeaux in late 2015 and fell in love with the region. Rather than trying to purchase a famous 
estate however, Tom wanted to find smaller, lesser-known yet high quality properties in order to tap into the 
growing demand for value-priced Bordeaux. Committed to an organic lifestyle himself, Tom was insistent that 
his properties reflect the same values. Organic wines have become increasingly popular in Bordeaux and 
around the world, not only for the longevity of soil and environmental factors, but also for the quality of the 
wine. 
 
His 20-acre Château Moya property is located on a clay-limestone hill some 230 feet above the valley floor 
with a stunning panoramic view. The winemaker and estate manager for Château Moya, Damien Landouar, 
has dedicated his career to winemaking in the Bordeaux region for more than two decades. In addition Damien 
also manages three other estates that Tom owns, including Château Auguste in Entre-deux-Mers; Château du 
Parc, a St. Émilion Grand Cru; and Château Gaby, a Canon-Fronsac estate. The Château Gaby 2008 Cuvée 
was the winner of a 2012 competition of the best red Bordeaux wines, besting such esteemed estates as 
Château Pétrus and Lafite Rothschild. As a further example of sustainable practices, Damien subscribes to the 
unique idea of ‘DNA music’. Pioneered by French physicist and musician Joël Sternheimer, it consists of 
playing carefully constructed note sequences in melodies that appear to stimulate plant growth. Damien has 
applied the concept to the estate vineyards at Château Gaby.  CWM owners, Greg and Deborah O’Flynn, 
stayed at the Château earlier this year and experienced the melodic tones themselves every morning and 
evening. 
 
CWM is particularly proud to feature Château Moya in this quarter’s wine club:  It’s very exciting that it is 
also being poured by-the-glass at Chez Panisse in Berkeley, the birthplace of California cuisine and the organic 
food movement in the United States. 
 
Tasting Notes:  On the nose, notes of toast and spice stand out.  Ripe red fruit notes of cherry and plum are 
present on the palate, with a beautiful evolution towards blackcurrant acidity.  The tannins are well integrated 
and round in this elegant, expressive blend. 
 
Just 900 cases imported into the U.S. 
93% Merlot / 7% Cabernet Sauvignon 
Aged 16 months in 100% French oak (40% new) 
Alcohol: 13.5% 
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Once & Future 2016 Zinfandel ‘Forcini Vineyard’ –   
Russian River Valley 
 
Joel Peterson embarked on his winemaking apprenticeship at the age of ten when he began tasting with the San 
Francisco Wine Sampling Society, organized and operated by his father who gave young Joel strict instruction 
to ‘shut up and spit’. In the mid-1970s, he learned the art of traditional winemaking from one of California’s 
outstanding craftsmen of fine Zinfandel and Pinot Noir, the late Joseph Swan. During this time, Joel was also 
part of a tasting group that included CWM’s own founder Greg O’Flynn.  
 
Joel started Ravenswood Winery in 1976 with Reed Foster. Together they shepherded the brand from an 
unknown winery producing a mere 327 cases of Zinfandel, to a respected, high-quality producer of 
approximately a million cases of red wine, fueled largely by the success of the easy-drinking Vintners Blend 
and the cheeky catchphrase ‘no wimpy wines allowed’. Ravenswood is one of the few wineries that has had 
the philosophy and winemaking skill of a single winemaker for over 30 years, contributing to a consistency 
and quality rarely found in California. For his role in bringing Ravenswood’s early cult-like wines to the 
American marketplace, Joel was singled out by the Smithsonian Institution as ‘the Godfather of Zinfandel’, 
and his old tools for punching down grapes were included in the National Museum of American History’s 
‘Wine for the Table’ exhibit. In 2011, Joel was also inducted into the Vintners Hall of Fame. Additionally, Joel 
helped found the Zinfandel Advocates & Producers group, dedicated to the preservation and appreciation of 
the Zinfandel grape. Ravenswood was sold to Constellation Brands in 2001 for $148 million, with Joel 
retaining the position as winemaker until 2016 when he introduced his second act, Once & Future. 
 
For his new project, Joel shares production space with his son Morgan Twain-Peterson, a newly minted Master 
of Wine who is the owner and winemaker for Bedrock Wine Company. Joel has named his new venture Once 
& Future in reference to a quote from the philosopher Kierkegaard, “Life can only be understood backwards; 
but it must be lived forwards". In that regard, Joel is returning to the original vision he had for Ravenswood so 
many years ago - namely, a small project specializing in wines from unique, older vineyards, made from a 
sense of place. His label depicts a grape leaf with a keyhole in the middle of it which represents Joel’s quest to 
unlock the secrets of the vine. Below the keyhole is a diamond shaped ruby which represents the treasure to be 
found. The cork, once pulled, encourages you to live in the present moment enjoying the wine and 
experiencing the Power of Now. Forcini Vineyard, the source for this bottling, is an old vineyard planted 
around 1900 on the far eastern edge of the Russian River Valley. This area of Russian River tends to be 
warmer than most of the appellation and, in fact, there are those who believe it has some kinship to Dry Creek. 
Indeed, the wines have some of the boysenberry blue fruit and bright acidity that is typical of Russian River, 
but also exhibit a ripeness and fullness that is more characteristic of Dry Creek. Fermented with indigenous 
yeast in small open-top stainless fermenters, punched down by hand, and aged in French oak, the finished wine 
is bright and fresh.  
 
Tasting Notes: Focused and approachable, this sleek red shows ripe blueberry and boysenberry fruit on the 
entry. Bright juicy acidity is moderated by subtly textured tannins and a lingering yet fresh finish.  
 
Only 250 cases produced! 
90+% Zinfandel field blend with Petite Sirah, Carignane, Alicante Bouchet, Negrette and a few others 
Aged 13 months in 100% French Oak (30% new) 
Alcohol: 14.7% 
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Krutz Family Cellars 2012 Syrah ‘Stagecoach Vineyard’ – Napa Valley  
 
 
Patrick Krutz (rhymes with roots), a Mississippi native, grew up around wine. His father was an avid collector, 
and encouraged Patrick to travel after graduating from college and before starting law school. Patrick did just 
that, ending up in the seaside sanctuary of Carmel, California, after traveling the world. He started working at 
The Cheese Shop in Carmel, which also sold wine, and was soon bitten by the wine bug. Indefinitely deferring 
his law school plans, Patrick started helping his colleagues with their home winemaking in 2002. Also during 
his time at the shop, Patrick met Gary Pisoni and his sons Jeff and Mark. Gary is renowned for his meticulous 
vineyard management, and is considered a pioneer in developing the Santa Lucia Highlands appellation in 
Monterey. With the Pisonis as his winemaking mentors, Patrick eventually decided to launch his own project. 
Krutz Family Cellars was founded in summer of 2003 in Monterey County when Patrick produced one barrel 
each of Chardonnay and Pinot Noir. The idea was to purchase a ton of grapes a year in order to produce a 
small amount of wine for family and friends. However, demand soon changed that plan and Krutz Family 
Cellars continues to grow in an effort to supply that demand.  
 
These efforts led Patrick to befriend Josh Krupp, of Stagecoach Vineyard on Atlas Peak in Napa Valley. Josh’s 
father Jan Krupp is a former internist who sold his practice to pursue his dream of creating a great vineyard to 
rival that of Château Margaux in Bordeaux, France. Having planted this vineyard in 1995, he has been 
systematically planning the site and working the land ever since. Jan took his scientific background and added 
to it with a wealth of vineyard-specific wisdom from consultants, viticulturists, and winemakers to transform 
the formidable terroir. The vineyard was originally thought to be void of all water until a ‘water witch’ directed 
Jan to drill 400 feet down through volcanic rock to find an underwater stream. Over the seven-year 
development of the vineyard, nearly a billion pounds of volcanic rock was removed. Now, with nearly 600 
acres planted to vine, the Stagecoach Vineyard is the largest contiguous vineyard in Napa Valley. The rocky, 
volcanic terroir extends from the southern edge of Pritchard Hill overlooking Oakville to the westernmost 
regions of the Atlas Peak appellation. Sitting atop a peak at 1,600 ft elevation above the valley floor, this 
particular block of Syrah is planted on the volcanic soils, which imbues the finished wine with a signature 
minerality and firm tannin structure. As Patrick was getting ready to release the first vintage, Jan insisted on 
tasting it. With Jan’s stamp of approval, Patrick was able to make Syrah with Stagecoach fruit from 2007-
2012. The 2012 bottling is the last vintage of Krutz Syrah to utilize this famed fruit, and only 179 cases were 
produced in total. CWM is proud to present this limited exclusive for our wine club members.   
 
Tasting Notes: Focused aromatics of blueberries and blackberries appear upfront. The palate is concentrated 
with plush fruit and firm tannins, with classic savory Syrah characteristics of smoked bacon and black pepper 
lending complexity to the lengthy finish. 
 
Only 179 cases produced! 
100% Syrah 
Aged 10 months in French oak (40% new) 
Alcohol 14.8% 
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Petrified Forest 2013 Cabernet Sauvignon ‘Totem Ridge Vineyard’ –  
Knights Valley, Sonoma County   
 
It was the volcanic eruption of Mt. Saint Helena 3.4 million years ago that spread volcanic rock and ash 
throughout the area and led to the creation of the Petrified Forest in Calistoga.   It also created the very special 
and unique combination of volcanic rock and deep, mineral packed soils that make this vineyard such a special 
place to grow Cabernet Sauvignon. The Knights Valley appellation of Sonoma County rises from 300 to over 
900 feet in elevation on the rocky slopes of the Mayacamas mountain range. It is the easternmost appellation in 
Sonoma, known for its warm days and cool nights, and is also the warmest viticultural region in Sonoma 
County. A bit lesser-known for Cabernet Sauvignon production than neighboring Napa Valley, it’s now the 
area’s time to shine. A Knights Valley wine was featured in the CWM Wine Club two years ago - the critically 
acclaimed Knights Bridge Cabernet Sauvignon. The prestigious Peter Michael Winery also produces its highly 
sought after wines in Knights Valley. 
 
Petrified Forest Vineyards may have only had its first harvest in 2009, but its roots stretch back to 1986. 
Arriving in California that year to assume a position in the medical field, Ken Piters was to begin his long love 
affair with the land, the vineyards, and the special feeling that is Knights Valley. Ken and Susan Piters moved 
to their seventy-four acre Knights Valley ranch in 1987. The property had once been part of the Booth Ranch, 
a summer retreat for a San Francisco family. Its old farmhouse and barn, both built in the late 1870s, still 
remain. But most mysterious and fascinating are the many totem poles carved from the natural redwoods of the 
property by Mr. Booth in the early 1900’s that adorn the landscape. This most enchanting curiosity gives the 
property its name of Totem Ridge. 
 
The ranch also included a three-acre vineyard planted to Sauvignon Blanc, and Ken was soon out in the fields 
on his tractor. He and Susan took viticulture classes in order to better understand this new challenge that they 
had assumed. In 1990, ten acres of hillside Cabernet Sauvignon and Merlot vines were planted on north-facing 
hillsides in rich, well-drained rocky volcanic soils at elevations from 300 to 800 feet. With most of those 
grapes under contract to various Sonoma and Napa wineries, Ken began to handcraft a small amount of 
‘house’ wine for the family, and realized the incredible potential of these grapes. When accolades for their 
homemade wine came from friends, family, and perfect strangers, the mission became clear: to create 
exceptional ultra-premium wines from the Knights Valley appellation by being uncompromising at all stages, 
from the vine to the bottle.  
 
Tasting Notes: A nose of fresh-picked blackberry and black tea leaf leads seamlessly to a layered palate of 
black cherry, roasted herbs, and earth. This focused wine possesses depth and roundness. Its framing tannins 
bolster the sweet dark fruit and warm spices long throughout the finish. 
 
Only 255 cases produced! 
100% Cabernet Sauvignon 
Aged 18 months in French oak barrels (50% new, 50% 1-2 years old) 
Alcohol 14.7% 
 


