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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. 
 
Our “Wild Card” import this quarter is the Picollo 2018 ‘Le Rive’ Gavi di Gavi from the Piedmont 
region in northwestern Italy. It’s a delightfully fresh, dry, and supple white wine with unique complexity 
and minerality.  Only 250 cases imported into California.  
 
Legendary Carneros grapegrower, Lee Hudson, has produced a wonderfully aromatic and complex 2017 
Grenache (blended with 17% Syrah and 3% Viognier) that he calls “Pick up Sticks”. It showcases 
beautiful fragrances of wild strawberries and subtle earthiness that captures both high toned, effusive 
aromatics and a delicate, silky texture.  Only 270 cases produced. 
 
The Sosie 2015 Pinot Noir from the Spring Hill Vineyard on the Sonoma Coast is a blend of 3 different 
clones of Pinot Noir (Pommard, Swan, Calera).  Each contributes its own nuanced flavor profile that 
resulted in a compelling combination of richness, finesse and polish.  Only 5 barrels (125 cases) were 
produced. 
 
The Old Lakeview Road Vineyard in the Petaluma Gap region of the Sonoma Coast is the vineyard 
source for this Montagne Russe 2017 Syrah. It captured our immediate attention with its layers of 
complexity that range from juicy boysenberry, dark chocolate nibs, roasted coffee and a gamey grilled 
meat quality that is so deeply intriguing.  Only 100 cases produced. 
 
Gus Gamba’s 2016 Zinfandel, ‘Family Ranches’, comes from organically grown and dry farmed 
vineyards in the Russian River Valley.  It’s a lush, opulent and hedonistic style of Zin that exudes ripe 
blackberries, dark chocolate and a mouth-coating toasty finish.  Only 800 cases produced. 
 
What can I say?  We love this wine!  The Ilaria Napa Valley Malbec has been a staple on our ‘by the 
glass’ list here for the past couple of years and it definitely has what we call the WOW! factor.  Inky 
dark, it has an intense mouth-filling core of prominent dark berries along with a depth of French oak 
and violets.  Only 195 cases produced of the 2016 vintage! 
 
 
                     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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Picollo 2018 ‘Le Rive’ – Gavi del Comune di Gavi, Piedmont, Italy 
   
 
For this quarter’s ‘wild card’ imported wine, the CWM Wine Club turns to Italy - specifically, the Piedmont 
region in northwestern Italy that is renowned for its red wines of Barolo and Barbaresco, made from the 
Nebbiolo grape. However, Piedmont is also home to wonderful white wines, including those produced in the 
sub-region of Gavi del Comune di Gavi, located just north of the Ligurian Apennines. During the Middle 
Ages, this area was strategically situated on two main thoroughfares: the "salt roads" that connected the port of 
Genoa with Turin and Milan, and the plains to the north. This tiny region was upgraded to DOCG status 
(Denominazione di Origine Controllata e Garantita, the highest quality classification under Italian wine law) 
in 1998.  
 
Gavi di Gavi, the eponymous wine within the region, is based on the Cortese grape. As its name implies, 
Cortese (which can be translated to courtly in Italian) produces a wine of elegance and structure, whose 
inherent acidity and mineral character makes it a perfect pairing for the seafood coming from the nearby 
Mediterranean Sea. The Cortese grape prefers a dry climate, meager calcareous soils, and good sun exposure. 
All of these conditions come together at their best around Rovereto, the town where Lorenzo Picollo founded 
the family winery back in 1945.  
 
Today, Lorenzo’s son Ernesto has taken over the winemaking while Ernesto’s son Gianlorenzo manages the 9 
hectares (approximately 22 acres) of vineyards in the hills of Rovereto. The Picollo range of wines includes a 
basic Gavi (from grapes planted further north in Tassarolo), the Gavi del Comune di Gavi ‘Le Rive’, and the 
‘Rughè’, with vines over 50 years old, that sees about 20% barrel fermentation for its single-vineyard bottling. 
The south-facing vineyards for ‘Le Rive’ benefit from full sun exposure, which hastens the ripening process, 
so the harvests usually begin an average of 10 days earlier than in the rest of the region. Ernesto’s painstaking 
dedication to the vineyards means that hand-harvested grapes are manually sorted and softly pressed. The juice 
is then fermented in stainless steel tanks for 3 weeks, at a cool temperature of 19℃ (66 ℉) to preserve the 
acidity inherent to the Cortese grape. Only a small percentage of the wine undergoes partial malolactic 
fermentation in order to cultivate a round mouthfeel but sustain a clean, crisp finish.  
 
Tasting Notes:  This sleek, dry white features an aromatic bouquet of honeysuckle and white blossoms with 
ripe white peach. There is a perky freshness of green apple and bartlett pear featured on the palate that has 
depth yet is not too assertive. It finishes clean and with hints of toasty sliced almonds. 
 
Only 250 cases imported to California! 
100% Cortese di Gavi 
Aged in stainless steel tanks 
Alcohol: 13.0% 
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Hudson Ranch 2017 Grenache ‘Pick Up Sticks’ – Carneros 
 
 
The sprawling bucolic setting of Hudson Ranch belies the energy, intensity, and passion of proprietor Lee 
Hudson. Foresight and extraordinary diligence transformed the land into today’s highly acclaimed vineyard. 
Born and raised in Houston, Texas, Lee spent his junior year in Provence, where he planted his first garden and 
began a lifelong relationship with the land. He received his degree in Horticulture at the University of Arizona. 
He headed back to France after graduation and worked for the esteemed Jacques Seysses of Domaine Dujac, in 
Morey St. Denis, Burgundy; learning during the 1975 harvest that great grapes from hallowed vineyard sites 
produce truly world-class wines. Lee returned to the States to continue his graduate studies in viticulture and 
enology at UC Davis, where many of his classmates are now winemakers in their own right. This includes 
John Kongsgaard, Tony Soter, Cathy Corison, Dave Ramey, and Randall Grahm. Lee searched for property 
from Santa Barbara to Mendocino, before discovering a 2,000-acre ranch in eastern Carneros. He scooped it up 
for $600 an acre, founding the Hudson Vineyard in 1981. Lee harvested his first grape crop in 1983. His first 
buyer was his old classmate John Kongsgaard, who was working at Newton Vineyard at the time.  
 
The now well-known Hudson Vineyard is historic from a viticultural standpoint - in the 1880s, this area was 
the site of the first successful American experiments to develop Phylloxera-resistant rootstocks while the 
parasite was destroying European vineyards. Now it has become one of the most sought-after sites in all of 
California. The 2,000-acre property is located in the rolling hills of Carneros, adjacent to the San Pablo Bay. 
Hudson Ranch is also a working farm, where pigs and sheep are raised, and has 200 acres planted to 
grapevines. The proximity to the fog and cooling breezes from the bay allow the grapes a longer hang time in 
which to develop flavor and intensity, without sacrificing acidity and true balance. The Water Trough 
Vineyard section of the property was originally planted to five non-traditional grape varieties, which Lee 
blended into his ‘house wine’ for years. Lee started bottling wine under his own Hudson label in 2004. 
Eventually, he decided to bottle his ‘house wine’ under the Pick Up Sticks name, a childhood game. The first 
vintage, 2008, was actually dominated by Syrah, and the wine has since evolved into a Grenache-dominant 
blend. 
 
Grapes are hand-harvested and whole-cluster pressed into French oak barrels, and bottled unfined and 
unfiltered with minimal handling. Grenache & Syrah undergo fermentation in cool tanks, while the Viognier is 
whole-cluster pressed and fermented in neutral oak. The wine then spends a total of eight months in large 
(500L) neutral barrels called puncheons. 
 
Tasting Notes: Leading with the traditional high-toned red fruit character of the Grenache grape, juicy wild 
strawberries and plum are immediately present in this aromatic blend. The splash of Syrah lends darker fruit 
and notes of dried herbs and forest floor, while Viognier provides subtle florals. There is a lot going on in this 
wine that is well-integrated and delightfully playful. 
 
270 cases produced 
80% Grenache, 17% Syrah, 3% Viognier 
Aged 8 months in neutral 500L puncheons 
Alcohol: 13.6% 
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Sosie 2015 Pinot Noir ‘Spring Hill Vineyard’ – Sonoma Coast 
 
The founders of Sosie Wines, Scott MacFiggen and Regina Bustamonte, have appreciated good wine and food 
for decades. Regina recalls her grandmother mixing a bit of wine with some fizzy water for the kids during 
Sunday lunches growing up, while Scott’s grandfather owned a farm in upstate New York where Scott learned 
how amazing farm-fresh produce tastes. As adults in the high-tech world, Scott and Regina actually met at a 
Friday evening wine mixer. After travelling to France together, they became enamored with Old World 
traditions. After several trips to France these shared experiences provided inspiration for Sosie Wines. When 
they decided to launch their own wine brand, Scott and Regina wanted to bridge the gap between new-world 
vineyards and old-world style wines. They were so committed to creating French-inspired wines that they 
chose as their name Sosie (pronounced ‘so-zee’), the French word for look-alike or spitting image. They even 
designed their logo as a marriage of French and Californian influences: the grizzly bear featured on the 
California state flag, with a proud French rooster standing upon the bear’s back. 
 
Sosie continues to employ an old-world approach to wine that favors restraint over ripeness, finesse over 
flamboyance, yet that allows the personality of California fruit to shine through. Winemaker Kieran Robinson 
is a Pennsylvania native whose winemaking career has taken him from New York’s Finger Lakes to the Côte 
Rôtie of France’s Rhône Valley. In California, Kieran has worked with such industry luminaries as Paul 
Hobbs, Aaron Pott, and Michel Rolland. The Sosie wines are produced at a custom-crush facility called 
Sugarloaf Crush, where Kieran uses a minimal-intervention winemaking style, using native yeasts and whole-
cluster fermentation that lets the natural aromas, flavors, and acidity shine through so that the wine speaks for 
itself. Sourced from a select few of Sonoma’s finest vineyards, these wines are crafted in small batches, with 
lower alcohol and higher natural acidity.  
 
Spring Hill Vineyard sits on a windblown ridge over 500 feet in elevation, only seven miles from the Pacific 
Ocean. Viticulturally, the 20-acre vineyard is situated in the Petaluma Gap, a conduit for cold air & ocean fog. 
Widely recognized as a cool-climate region for the production of fine Pinot Noir and Chardonnay, the 
Petaluma Gap is the newest American Viticultural Area to be approved in California. This new AVA came 
about thanks to the efforts of the Petaluma Gap Winegrowers Alliance, which formally applied for AVA status 
in 2015 and received the federal designation effective in January 2018. Because temperatures don't fall quite as 
low as in interior locations, vines may start growing earlier in the season, resulting in a longer but cooler 
growing season. The low-yielding Spring Hill Vineyard is planted to three distinct clones of Pinot Noir. 
Dominated by the Pommard clone (50%), which provides bright berry fruit, and the Swan clone (30%) that 
lends acidity, the rest of the vineyard is planted to the Calera clone (20%). Scott maintains that the ‘secret 
sauce’ comes from that last 20%, which provides a complex, savory blend of baking spices to the finished 
wine. 
 
Tasting Notes: Leading with a concentrated fruit character of just-picked black cherries, the palate has a 
brambly crushed-berry quality with complex notes of clove, nutmeg, black tea and charred toast.  Its richness 
is remarkable for a Pinot Noir, yet it finishes with polish and finesse. 
 
Just 125 cases produced (~5 barrels) 
100% Pinot Noir 
Aged 16 months in French oak (25% new)  
Alcohol: 13.1% 
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Montagne Russe 2017 Syrah ‘Old Lakeville Road Vineyard’ –  
Petaluma Gap, Sonoma Coast 
 
 
The oldest roller coasters were inspired by constructed hills of wood and ice that were a favorite of Empress 
Catherine the Great, who used them for sledding in the Gardens of Oranienbaum in 18th-century St. Petersburg in 
Russia. Historians debate whether it was the Russians or the French who first placed wheels on the sleds, but upon 
seeing these slides, French visitors brought the idea back to France in 1804 and appropriately called them 
‘Montagne Russe’, or Russian Mountains. Having designed roller coasters as an engineering undergraduate at 
Cornell, Kevin Bersofsky immediately had the inspiration for a wine label. He had taken a wine course while at 
Cornell which was the beginning of what became his passion. After getting a call asking if he wanted to work for a 
Napa Valley winery, his life changed. While living in St. Helena, he rallied several friends together to purchase a 
half-ton of Syrah, which was crushed and fermented in his garage. From the humble beginnings of that first full 
barrel of homemade Syrah in 2008, Montagne Russe emerged as a true garagiste operation! Production gradually 
increased until Kevin was making 12 barrels of wine a year out of that same garage, which he had converted into a 
fully air-conditioned ‘cold room’. Unfortunately, a neighborly dispute about his production of homemade wine 
turned into an ATF raid of Kevin’s property, resulting in a substantial fine along with the disposal of the offending 
barrels (four of them had to be poured down the drain). In 2015 Kevin decided to start over commercially and stay 
small, focusing on his first love, Syrah. The roller coaster as his label namesake seems particularly appropriate for 
the twists and turns of Kevin’s wine journey, where he says he’s happy to throw up his hands and ‘just enjoy the 
ride’.   
 
The first 3 vintages of Montagne Russe were made at the August West Winery here in San Francisco under the 
guidance of Ed Kurtzman. Ed started in the cellar at Bernardus; worked as assistant winemaker at Chalone; and then 
took the reins as head winemaker for Testarossa. The Syrah from Ed’s Sandler Wine Company was actually featured 
in the CWM Wine Club back in 2017. Ed is also a CWM Wine Club member! The Montagne Russe wines are now 
produced at Keller Estate, but Kevin still employs low-input winemaking and minimal handling to promote 
authentic vineyard and vintage flavors in the finished wine. This single-vineyard Syrah comes from the Old 
Lakeville Road vineyard in the Petaluma Gap.    
 
Located 32 miles north of San Francisco, the Petaluma Gap was the newest American Viticultural Area to be 
approved in California. It is an inland valley distinguished by a 15-mile wide aperture in the coastal hills through 
which salty maritime wind and afternoon fog whisk in a chill. Fog hangs in the vineyards until morning, when the 
sun warms the soil and berries. The process repeats each afternoon, and the constant cycle fosters a long growing 
season favorable to cool climate varietals such as Pinot Noir and Syrah. Situated right near the San Pablo Bay, the 
North/South rows of the Old Lakeville Road vineyard take in the coastal influence. The top of the vineyard is 
perfect for the Syrah that blends the best of warm weather that Carneros is known for, with the breeze that makes the 
Petaluma Gap famous. This wind makes the grapes develop thicker skins and smaller clusters, both intensifying the 
flavors and balancing the wine with natural acidity and integrated tannins that will allow for long aging potential. 
 
Tasting Notes: This intriguing Syrah offers juicy black fruit and a touch of lavender upfront. Notes of cocoa 
powder, roasted coffee and gamey grilled meat appear on the rich, savory palate. 
 
Only 100 cases produced! 
100% Syrah 
Aged 15 months in French Oak (20% new) 
Alcohol: 14.1% 
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Gamba 2016 Zinfandel ‘Family Ranches’ – Russian River Valley 
 
 
Gamba Vineyards and Winery is a small, family-owned winery in Sonoma County, California. The winery was 
founded in 1999 by Agostino Gamba, Jr. and his wife Paulette, guided by the family heritage of over six 
generations of grape growing. The estate vineyards have been in the Gamba family for over fifty years, 
although the vineyard itself is over 100 years old.  
 
Agostino (who goes by Gus) began his lifelong love affair with wine at an early age, during a carefully guided 
apprenticeship with his father. After studying business and economics down at UC Santa Barbara, Gus 
returned to northern California to enroll in the viticulture and enology extension program at UC Davis. His 
interest in business dovetailed with his passion for grape-growing and enology, setting the stage for his 
winemaking career. Gus’s early mentors in Sonoma included Richard Arrowood and Sam Sebastiani, both 
well-respected winemakers with a penchant for crafting Zinfandel. Gus worked his way through the ranks 
during the early 1990s, eventually becoming the director of operations at Sonoma’s Viansa winery. Gus left 
Viansa in 2000 to pursue his dream of reviving the Gamba family estate vineyards and starting his own wine 
label. 
 
The Gamba property rests on gently rolling benchland above the valley floor, nestled among over century-old 
Zinfandel vines. The Gamba Estate Vineyard, planted in 1900, is dry-farmed, using labor-intensive, organic, 
traditional hand-farming methods. Naturally low yields, together with desirable soils and microclimate, allow 
Gamba to produce old-vine Zinfandel wines of exceptional flavor and intense varietal character. The limited 
production, hand-crafted wines are a tribute to the art of farming, as much as they are to generations of old-
world, traditional winemaking. As the few remaining old-vine vineyards slowly disappear from the California 
landscape, Gamba strives to preserve what is quickly becoming a limited commodity - truly Old-Vine 
Zinfandel. 
 
Produced from a combination of historic old-vine vineyards and younger vineyard blocks located entirely in 
the Russian River Valley AVA, the exceptional fruit for the Family Ranches Zinfandel is organically grown 
and dry-farmed. The vines are cultivated without the use of herbicides or pesticides, and rely primarily on 
winter rains as the source of irrigation for the vineyards. The vineyard lots were fermented on natural 
indigenous yeasts, each lot fermented separately to highlight the unique characteristics and distinct flavor 
profiles. The whole berries undergo a cool, extended maceration, prior to fermentation, to extract fruit 
character. The wine is then carefully transferred into small oak barrels. It is then allowed to age and mature in 
new American oak typically for 12-16 months before bottling. During the entire winemaking process, the 
grapes, juice, and wine are minimally handled. The finished wine brings to the table the true expression of the 
vintage, site, and the unique flavor character of each vineyard. 
 
Tasting Notes: This organic Zinfandel is inviting with its fragrant nose of ripe berries and cedar.  Black plum 
is the star on the palate, taking on a jammy quality on the finish, toning it down with its accents of cedar, white 
pepper, and toasty oak.  
 
800 cases produced 
100% Zinfandel 
Aged up to 16 months in American oak 
Alcohol: 15.9% 
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Ilaria 2016 Malbec – Napa Valley 

 
Born in Poland, Anna emigrated to the US with her political-refugee parents in 1979. Anna started college on a 
pre-med track, but quickly became interested in wine. Eventually, Anna graduated from UC Davis with not 
only a degree in viticulture & enology, but a husband as well – Mario Monticelli courted her over homemade 
dinners and their shared passion for wine. Anna continued her studies in France at the storied Sorbonne 
Institute. During that period, Anna developed a love for French wine and wanted to return to experience an 
old-world harvest. She did so in the fall of 2000, working in the cellar of the celebrated Château Cheval-Blanc 
in Bordeaux with their venerated viticultural professor Kees Van Leeuwen. Anna returned to Napa and spent 
two years as assistant winemaker at Seavey Vineyard. She then moved to Bryant Family Vineyard and worked 
for five years as assistant winemaker under the tutelage of world-renowned winemaker and wine consultant 
Philippe Melka (the man behind such names as Quintessa, Hundred Acre, and Cliff Lede). Coincidentally, 
Mario was also working for Melka, but at Vineyard 29, another Cabernet Sauvignon-focused winery.  
In the spring of 2007, Anna became the winemaker at Piña Napa Valley, known for its single-vineyard 
designate Napa Valley Cabernet Sauvignon bottlings. Piña also serves as the production facility for Ilaria 
wines, along with Anna’s other labels Sergio and Stack House. Total production is fewer than 3,000 cases 
annually. The philosophy behind the wines is ‘in vino felicitas’, which translates to ‘in wine there is 
happiness’. Anna and Mario (now the head winemaker for Trinchero Napa Reserve) practice this philosophy 
by sharing good food and wine with friends and family. The importance of family is paramount – the name 
Ilaria actually comes from one of Mario’s Italian cousins, and is now the name of Anna and Mario’s daughter 
while the Sergio label is named after their son. 
Anna’s goal in winemaking is to craft unique lots that are not shy about expressing their heritage – the soil and 
climate in which they were grown, where the combination of great terroir and viticultural expertise merge. The 
Ilaria Malbec is sourced from a two different vineyard sites within Napa Valley. The Dr. Reid Vineyard in 
Coombsville provides the Malbec, with its wild blueberry fruit and white pepper spice. Merlot (comprising 
25% of the 2016 bottling) comes from the St. Helena AVA, exemplifying warmly expressive ‘valley floor’ 
character of jammy fruit with firm tannins. 
 
Tasting Notes: Sage aromatics explode from the inky-purple glass, with an intense core of black and blue 
fruits and hints of dark chocolate on the palate. Perfumed elements of violets, spiced new oak, and white 
pepper are layered throughout, with suggestions of minerality on the lingering finish. 
 
Just 195 cases produced 
75% Malbec, 25% Merlot 
Aged 22 months in French oak (50% new) 
Alcohol 15.0% 
 


