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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. 
 
Gianna Fugazi cut her winemaking teeth during a 6-year stint at Flowers Winery.  She has just released 
wine under her own new label – Wander-Must.  Her 2018 Verdelho from Lodi is a delightfully aromatic, 
dry and crisp white with beautiful minerality on the finish.  Only 172 cases produced! 
 
Santa Barbara’s famous Bien Nacido Vineyard in Santa Maria Valley is the primary grape source for 
the ultra-fragrant, enticing and silky smooth Royal Prince 2015 Pinot Noir.  It’s just delicious! Only 720 
cases produced. 
 
We have a very long-standing relationship with the Limerick Lane Vineyard in the Russian River Valley.  
Limerick Lane consistently produces one of our favorite Zinfandels. The 2016 is delightful and exudes 
beautiful aromas and flavors of candied raspberries and layers of spice combined with a supple texture 
and bright acidity.  1,869 cases produced. 
 
Our ‘Wild Card’ import this quarter is the Torre Zambra 2015 Villamagna (100% Montepulciano 
d’Abruzzo) from Italy. It captivated us with its expressive layering of deep red fruits, cocoa powder, 
leather and spice that combines both complexity and elegance.  Outstanding!  750 cases total production 
– only 130 cases imported into California. 
 
The Relic 2015 Ritual, Napa Valley, is a fascinating Rhône-styled blend of Mourvedre, Grenache, 
Carignane, Syrah and Petite Sirah.  The aromas are an enticing mix of complex red fruits, earth, gamey 
complexity, incense and lavender.  This is a memorable experience!  Only 442 cases produced. 
 
The Maldonado 2014 Proprietary Red, Napa Valley is a masterful blend of Cabernet Sauvignon, Merlot 
and Syrah that explodes out of the glass with generous blackberry and blueberry fruit, hints of Belgian 
dark chocolate and toasty charred oak.  Supple and rich, its long flavors are persistent throughout.  
Only 540 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 wineclub@californiawinemerchant.com 
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Wander-Must 2018 Verdelho ‘Vierra Familia Vineyard’ – Lodi 
   
Wander-Must winemaker and artiste extraordinaire Gianna Fugazi came to this quarter’s CWM Wine Club 
through a couple of celebrated connections from past club offerings:  Kurt Beitler of Bohème Pinot Noir (a 
2017 Wine Club feature) recommended her new wine venture to CWM owner Greg O’Flynn.  Bill Hunter of 
Chasseur, featured in 2015 for his ‘true coast’ Sonoma Chardonnay, actually sold his used barrels to Gianna 
for her to age wine for her Wander-Must project. 
 
Gianna originally grew up on an 800-acre farm in Linden, CA, near Lodi, where her family farmed mostly 
cherries and walnuts. Her father considered grape-growing ‘fancy farming’ so Gianna, an experimenter to the 
core, couldn’t help but be drawn to the art of the vine. Graduating from Sonoma State University with a double 
major in wine business and anthropology, she landed a coveted internship at the famed Flowers Vineyards & 
Winery on the Sonoma Coast. While spending six years at Flowers, Gianna became friends with Jeremy 
Seysses of the distinguished Domaine Dujac estate in Burgundy, France. Jeremy was a consultant for Flowers 
at the time, and Gianna learned a great deal about his viticultural philosophies and techniques. Gianna was also 
able to work a 2013 harvest in Chile’s Casablanca Valley at the winery group-owned Veramonte outpost.  This 
experience further cemented her idea of ultimately building a wine brand to ‘wander with wine’ and similarly 
guide consumers’ wine journeys. Gianna's Wander-Must wines mirror her own wandering soul, all beginning 
with one muse, the expression of the grape itself.  
 
Gianna is therefore driven to explore different grapes and fermentation styles, in particular how grapes express 
themselves in the unique Lodi climate. After visiting Portugal, Gianna became very interested in the Verdelho 
grape and how it could be expressed in a non-traditional fashion. Verdelho (not to be confused with the 
similar-sounding Verdejo grape of Spain) is historically native to the Portuguese island of Madeira, and has 
traditionally only been used in the fortified sweet wines bearing the Madeira imprint. Only a handful of 
producers worldwide bottle a dry Verdelho, and Gianna believes she has unleashed the potential for its 
development as an exciting dry white wine varietal.  We agree wholeheartedly. 
 
The Verdelho for Gianna’s 2018 bottling comes from the small, family-owned Vierra Familia vineyard in 
Acampo, about half an hour from the Fugazi family farm. The total vineyard site is twelve acres, and is planted 
to mostly Portuguese grapes such as Touriga Nacional and Verdelho. The uniquely oblong/oval Verdelho 
grapes were processed whole-cluster. 90% of the juice was fermented in a stainless tank under controlled 
temperatures to ensure a cool fermentation that captured the fruit-forward elements and fresh acidity of this 
wine. The other 10% of the juice was separated off and fermented in a neutral oak barrel without any 
manipulations. Different yeast strains were used to highlight different characteristics of oak versus the stainless 
tank. 
 
Tasting Notes: Fruit character crosses the whole citrus spectrum in this wonderfully unique white: grapefruit, 
kumquat, lime zest, and tangerine. Some tropical guava and papaya upfront is enhanced by aromatic notes of 
orange blossom and tarragon, with snappy nectarine and green apple skin appearing on the palate. The crisp, 
mineral-driven finish delivers crisp, dry acidity. 
 
Only 172 cases produced  
100% Verdelho 
Aged in 90% stainless steel, 10% neutral French oak 
Alcohol: 13.5% 
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Royal Prince 2015 Pinot Noir – Santa Maria Valley 
 
Royal Prince’s David Green grew up in Los Angeles.  After graduating from UCLA, David worked at Citrus, 
celebrated French chef Michel Richard’s first restaurant in the U.S.  An avid skier, David moved to Aspen 
Colorado at age 24.  David spent 5 years in Aspen, first working at the restaurant at Little Nell (a 5-star hotel) 
and later opening his own 48-seat restaurant where he was Aspen’s best-selling account for the Chalone Wine 
Group.  When David moved back to LA he spent years as the sales rep for Chalone.  In 2006, David was 
brought on at Napa Valley’s Dana Estates, along with brilliant Bordeaux winemaker Philippe Melka, to help 
craft their first vintage and define the cult status the brand enjoys today. Additionally, David spent the next few 
years developing, growing, and managing ultra-premium and luxury wine brands in Napa and Sonoma 
Counties, including Brassfield, Cliff Lede, Joel Gott, Lancaster Estate, Three Sticks, Turnbull, and Westwood 
Estate.  
 
After so many years of working for other wine companies, David felt he was ready to leverage his countless 
connections and create his own brand. David launched Royal Prince in 2016 with the release of his 2014 Pinot 
Noir. Cabernet Sauvignon is generally regarded as the ‘King’ of wines, with Pinot Noir playing the role of 
‘Prince’, so David, focusing at first on Pinot Noir production, called his brand Royal Prince. One might think 
the royal connotations mean an expensive wine - just the opposite! David markets his wine with democratic 
appeal, and leaves the pretentious aspect out of the equation, but not the quality. The project is ultimately a 
culmination of over twenty years in the industry, with David’s knowledge and reach into some of California’s 
best vineyards further enhanced by his mentor David Ramey (himself one of the most well-respected vintners 
in California). 
 
Located in the northern extremes of Santa Barbara County, the Santa Maria Valley produces some of the most 
textured and refined Pinot Noir in California. The pedigreed vineyard sites are known for chilly, fog-filled 
mornings followed by warm sun-drenched afternoons, the balance of climate lending a rounded ripeness to the 
finished wines from this area. For his 2015 Royal Prince Pinot Noir, David sourced from three different cool-
climate sites. Bien Nacido Vineyard contributes 65% of the fruit, which exhibits brambly, high-toned acidity 
and 30% of the fruit comes from Solomon Hills, which lends a sweeter ripeness to the texture. David looks 
further north for the last 5% portion, sourcing fruit from French Camp Vineyard at the southern end of Paso 
Robles. This bottling also features a small amount of fruit fermented whole-cluster, which lends spiciness and 
an increased textural quality to the wine. The grapes are cold-soaked for several days to enhance the color 
extraction, resulting in this wine’s gorgeous garnet hue. The wine then ages in French oak barrels for a 
relatively short nine months, further lending a sense of freshness to the finished product. 
 
Tasting Notes:  Fresh, juicy red fruit of strawberry and cherry fill the glass upfront, with violets and vibrant 
acidity developing on the structured palate. A small percentage of whole-cluster fruit adds the spicy-tart 
character of rhubarb that harmonizes with plush tannins. The nine months spent in French oak imparts subtle 
baking spices on the finish.  This Pinot has soaring aromatics and a silky-smooth texture. 
 
Only 720 cases produced 
100% Pinot Noir 
Aged 9 months in French oak 
Alcohol: 13.7% 
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Limerick Lane 2016 Zinfandel – Russian River Valley 
 
Limerick Lane is a thirty-acre property located just south of Healdsburg in the northeast corner of the Russian 
River Valley AVA. Like many historic vineyards in the Russian River area, Limerick Lane was originally 
planted by Italian immigrants.  In 1910 the Del Fava family planted Limerick Lane and today it is considered 
one of the top sites for Zinfandel in all of Sonoma County. In the mid-1970s, the Del Favas family sold to 
brothers Mike and Tom Collins. The Collins brothers brought tremendous passion and enthusiasm to the 
property, overseeing the planting of twenty-five acres of Zinfandel, Syrah, and Grenache. In addition, they 
replanted and improved the existing vineyards. By 2009, Mike was ready to sell, and he approached neighbor 
Jake Bilbro, to see if Jake was interested in purchasing the entire property.  Jake’s family was renowned for 
principled vineyard stewardship and sustainable winemaking. His father, Chris, founded nearby Marietta 
Cellars in 1978 and Jake literally “grew up” in the business:  Jake has a photo of himself at age five, wearing 
his father’s pants and boots and a CWM T-shirt (possibly the youngest connection to CWM ever!)  Jake 
believed in this vineyard, and in 2011, after borrowing 100% of the purchase price from a local bank to buy it, 
he worked tirelessly to sell enough wine by the 27th of each month to make the mortgage payments.  Things 
were pretty tight for several years. 
  
When the 2012 Russian River Zinfandel, only the second vintage of Jake’s own wine from the property, was 
named the #12 wine on Wine Spectator’s Top 100 list in 2015 it catapulted Limerick Lane to the fame & 
fortune it rightly so deserved, along with an increase in production. That being said, the winery today is still 
considered small-production, with an annual release of only about 5,000 cases. 
 
Russian River Zinfandel is unique in that it combines powerful fruit and spice with a solid core of acidity due 
to the warm days and cool nights of the area. The Limerick Lane site is particularly well-drained and rocky, 
making it perfect for growing not only Zinfandel, but complementary grapes often described as ‘mixed blacks’ 
- a true California field blend of lesser-known varieties such as Carignane, Peloursin, and Trousseau. 
According to Zinfandel pioneer Joel Peterson of Ravenswood (who actually made the wines at the property 
from 1994-96), vineyards with more ‘mixed-black’ plantings generally produce more complex and interesting 
wines. Jake, who literally lives among the vines in a 1910 farmhouse, subscribes to the ‘less is more’ approach 
and farms his surroundings organically. He practices the dry farming method, where the less water given to the 
vines, the more deeply they drive their roots into the earth.  Jake believes that the deeper the roots, the more 
the site speaks through the vine and in the wine. Head-trained vines also perform a vital function: shading the 
fruit from sun exposure produces a wider variety of ripeness. The balance of the fruit not used for Limerick 
Lane is earmarked as vineyard-designate wines and sold to esteemed neighboring wineries such as Bedrock, 
Carlisle, Matthiasson, and Robert Biale. 
 
Tasting Notes: A warm and welcoming nose of black raspberry, strawberry, and rhubarb. The juicy acidity of 
red fruit also dominates the palate, but mingles with subtly savory elements of white pepper, dried herbs, and 
wet stones. This Zinfandel is a wonderful combination of fresh red fruits, vibrant acidity and balanced tannins.  
 
1,869 cases produced 
90% Zinfandel, 10% field blend of Carignane, Négrette, Peloursin, Petite Sirah, Syrah and Mourvedre 
Aged 18 months in neutral French oak 
Alcohol: 14.8% 
 
 
     



   California Wine Merchant Wine Club Q2 2019 

 

     
 
 
Torre Zambra 2015 Montepulciano – Villamagna DOC, Abruzzo, Italy 
 
Located in the Abruzzo region northeast of Rome, only 10 kilometers from the Adriatic Sea, the region of 
Villamagna is a relatively new DOC that was introduced to Italy's official wine classification system in 2011. 
DOC (Denominazione di Origine Controllata) is the main tier of Italian wine classification, which covers 
almost every traditional wine style found throughout the country. There are over 300 individual DOC 
designates, each with its own set of laws governing viticultural zone, permitted grape varieties, and even wine 
style.  
 
The Villamagna DOC production area is limited to a mere 85 hectares (approximately 200 acres) within a total 
of over 22,000 acres planted in the Montepulciano d’Abruzzo DOC. The region of Abruzzo also produces 
wine from the white grapes Passerina, Pecorino, and Trebbiano, but the wines from the Villamagna DOC must 
be made from a minimum of 95% Montepulciano grapes. Montepulciano is the second-most widely-planted 
red grape variety (next to Sangiovese) in all of Italy.  
 
Torre Zambra is one of the historic estates in the Villamagna area of Abruzzo. The story begins in 1910 when 
family patriarch Vincenzo went forth to finalize the purchase of a 20-hectare plot of land (equating to about 50 
acres) that was set near a lookout tower. The land was owned by the Zambra family at the time, so the tower 
(‘torre’ in Italian) was named after them. Almost fifty years later, Vincenzo’s son-in-law Laurentino De 
Cerchio planted his first Montepulciano and Trebbiano vines on the land surrounding the tower. In this region, 
more often associated with ‘quantity over quality’, the De Cerchio family has, since 1961, been running one of 
the benchmark estates dedicated to quality winemaking in what is now considered the preeminent grape-
growing region in Abruzzo. The estate’s southeast-facing organically farmed vineyards benefit from 
Villamagna’s hot days and cold nights, which give the wines fragrance and color while retaining their firm 
backbone of acidity. Torre Zambra also endorses the philosophy of using temperature-controlled spontaneous 
fermentations in stainless steel with indigenous yeasts to produce wines as naturally as possible. Consistent 
with this minimal-intervention approach, they do not use traditional oak barriques (holding about 225 liters) in 
the aging of the wines. Instead, they use a combination of concrete vats and larger oak tonneaux (which can 
hold up to 550 liters) for the aging process. They believe that this specific blend of aging vessels better 
expresses the unique terroir of Villamagna by reducing the amount of wine that comes into contact with the 
surface of the oak.   
 
The estate of Torre Zambra is certainly doing something right: in the latest development for this comparatively 
new region, celebrated wine critic James Suckling, formerly of the Wine Spectator, recently rated this 2015 
Villamagna 92 points on his subscription-only website. 
 
Tasting Notes: Freshly-picked red fruit character of raspberry and cherry greets the nose, leading to a 
complex, layered palate that exhibits notes of cocoa powder and peppery cedar. The tartness of red currant 
provides a gentle acidity, while soft fine-grained tannins contribute a seamless texture to the wine. 
 
750 cases produced total; 250 cases imported to the US; only 130 cases to California 
100% Montepulciano d’Abruzzo 
Aged 6 months in concrete vats, additional 10 months in French and Slavonian oak Tonneau 
Alcohol: 15.0% 
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Relic Wine Cellars 2015 ‘Ritual’ – Napa Valley 
 
 
Relic owner Mike Hirby's career in wine began as a sommelier in Colorado Springs at the award-winning 
restaurant Primitivo, where he worked after graduating from Colorado College and developed his palate and 
passion for wine. Winemaking was the seemingly obvious next step, so after spending several months 
exploring the wine country of Spain and France, he made his way back to the US and to Napa Valley. Mike 
learned his way around the cellar at Behrens & Hitchcock Winery on top of Spring Mountain for several years. 
He started as a harvest intern and eventually served as their assistant winemaker, acquiring valuable 
winemaking skills and techniques from owner Les Behrens. Mike actually started Relic Wine Cellars in 2001 
with three barrels of Pinot Noir and the help of Schatzi Throckmorton, whom he met at Behrens & Hitchcock 
(she is now his wife). Mike was then hired as the winemaker for Realm Cellars in 2002 where he was able to 
source fruit from a number of premium Napa vineyards, including Doctor Crane and To Kalon. These 
vineyards are well-regarded both for their fruit as well as historical significance within Napa Valley. Mike left 
Realm after the 2010 harvest to focus on Relic and other consulting projects. 
 
Mike wanted to expand his Relic project to focus on premium vineyards the way he had mastered at Realm. 
One of the first vineyards Mike looked to was the twenty-acre old-vine Frediani vineyard, located across from 
the esteemed Eisele Vineyard. Al Frediani's father bought this land in Calistoga just after the beginning of the 
20th century. The Carignane vines on the property were planted in 1901.  Al planted the Petite Sirah blocks 
himself in the 1940’s. Frediani fruit is highly sought-after by prominent properties such as Stags Leap and T-
Vine. The dry-farmed Petite Sirah and Carignane fruit comprises a significant portion of the Ritual blend, 
contributing black and blue fruit along with structure. Juliana’s Vineyard, located in the eastern reaches of 
Napa’s Pope Valley, is the source for Mourvèdre, historically the core of Ritual's blend. With only 
approximately eleven acres of Mourvèdre planted in the entire Napa Valley, Mike has been fortunate to have 
an acre and a half on extended contract since 2007. However, this vineyard has recently been replanted, so this 
bottling is the last produced with its rich raspberry-inflected fruit. The Paras Vineyard is located on the steep 
terraced hillsides of Mount Veeder, producing minuscule crops of Grenache at 1,400 feet of elevation. Some of 
the blocks are densely planted at meter-by-meter spacing, giving even more concentration and clarity of fruit to 
the strawberry and black raspberry flavors. Lastly, Syrah comes from the Phoenix Ranch Vineyard at the base 
of Atlas Peak. This fruit lends its signature character of white pepper and black olive to the finished wine. In 
creating the Ritual blend each vintage, Mike always harvests and ferments the varietals separately. After 
fermentation with the native yeasts he favors, everything gets pressed separately and moved into their own 
aging vessels: used French oak barriques (228 liters) and larger oak puncheons (400-500 liters) that maintain a 
neutral aging presence and let the wine’s fruit character shine through. 
 
Tasting Notes: This medium-bodied Rhône-styled blend leads with spiced red and black fruits. A kirsch-laced 
nose is enhanced with aromatic hints of black pepper, lavender, and smoked meat. The palate is packed with 
earthy yet still fruit-forward character, finishing with ripe yet refined tannins. 
 
Only 475 cases produced 
30% Grenache, 28% Mourvèdre, 18% Carignane, 15% Syrah, 9% Petite Sirah 
Aged 19 months in neutral French oak 
Alcohol: 14.8% 
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Maldonado Family Vineyards 2014 ‘Proprietary Red’ – Napa Valley 

 
The story of Napa Valley’s Maldonado Family Vineyards is a beautiful depiction of the American Dream 
achieved. Patriarch Lupe Maldonado came to Napa in 1962 at the age of twenty-one from the small farming 
community of Atacheo, located in Michoacán State, Mexico. At first picking apples and pears, Lupe eventually 
landed a job at Napa’s noted Christian Brothers winery (now the site of the Culinary Institute of America at 
Greystone). Lupe would then spend over thirty years of his wine career at Sterling Winery and Newton 
Vineyards. When Sterling founder, Peter Newton, decided to start Newton as its own brand, it was Lupe who 
came with him and was instrumental in developing all their new vineyards in the Spring Mountain district of 
St. Helena. Lupe’s son Hugo, a UC Davis graduate with a degree in Enology & Viticulture, succeeded him in 
1999 as Newton’s vineyard manager. 
 
Lupe’s story echoes that of Ulises Valdez, another Mexican immigrant (also from Michoacán!) whose wines 
were featured in the CWM Wine Club in 2018 and 2016. Throughout his forty-plus years in the Napa Valley, 
Lupe’s similarly innate love of family and farming combined with his ultimate desire to gain recognition for 
the integral work of Mexican immigrants in California vineyards and agriculture. Lupe wasn’t satisfied with 
just growing grapes and developing vineyards; he wanted to launch his own wine label to showcase his 
passion. He began devoting his decades of viticulture wisdom to his own grapes and bought a ten-acre piece of 
land in Jamieson Canyon, the coolest southern reaches of Napa Valley, which he developed into his own 
vineyard in the 1990s. With renowned area winemaker John Kongsgaard as a mentor (John even contributing 
his own used French oak barrels to the cause), Lupe and Hugo released their first vintage in 2002: a mere 250 
cases of Chardonnay that was produced at a nearby custom-crush facility. In 2007, the Maldonados were able 
to purchase a plot of land in Calistoga that came with a winery-use permit. After receiving an astronomical 
quote to build out the cave and crush pad the way they envisioned, Lupe and Hugo took matters into their own 
hands and drilled and excavated the space themselves. After almost two years, the Maldonados were able to 
produce the entirety of their 2009 vintage in their own space. In 2016, an additional ten acres was purchased in 
Calistoga and planted to Cabernet Sauvignon; total production has now grown to 6,000 cases. 
 
Their Jamieson Canyon vineyard has closely spaced plantings with the cordons close to the soil for warmth 
and a high canopy to catch as much of the sun as possible in this cool, misty canyon. The vines here are 
planted in meter by meter spacing; they are so stressed by their density that each vine produces only a few 
clusters that burst with an intensity of flavor. Whole berries are cold-soaked for ten days, extracting color and 
flavor, with native wild yeasts taking over the primary fermentation. The fruit for the 2014 Proprietary Red is 
aged for 20 months in French oak. This year’s blend is primarily comprised of Cabernet Sauvignon sourced 
from a site in Oakville and from the Newton Vineyard in Spring Mountain. The Merlot and Syrah are both 
sourced from the estate vineyard in Jamieson Canyon, and lend additional fruit character and aromatics to the 
finished blend. 
 
Tasting Notes: Inviting aromas of macerated blueberries greet the nose. Black plums and barrel spice appear 
on the palate, with layers of mixed berries and dark chocolate adding complexity. Rich and mouth-filling, 
ending with velvety vanilla-inflected tannins on the finish. 
 
Only 540 cases produced 
63% Cabernet Sauvignon, 22% Merlot, 15% Syrah 
Aged 20 months in French oak 
Alcohol 14.0% 


