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Welcome to our Spring Fling Wine Club selection—a vibrant lineup of seven crisp, refreshing wines handpicked to carry you into the warm, easy days of summer. Each bottle was chosen to refresh the palate and brighten any occasion, with an emphasis on extreme drinkability in a variety of situations. Whether you're hosting a backyard gathering, lounging by the pool, or enjoying a breezy evening on the porch, these wines are your perfect seasonal companions.


Wine #1 	Volcans d'Auvergne Gamay 2022:	 

Varietal: 	100% Gamay
Region: 	Puy de Dome IGP, Loire Valley, France	
Taste: 	Red fruits, candied blackberry, minerals     	
Elevage: 	Six months in stainless steel	
Serve:		Slightly chilled
Pairings:	Herb-roasted chicken, salmon, pasta salad

The vineyards of Côtes d’Auvergne are in the department of Puy de Dôme, in France’s Massif Central. The scattered vineyards stretch for 80km north to south with the departmental capital, Clermont-Ferrand (home to the Michelin tyre company), roughly in the middle. Approximately 400 hectares of vineyards include 270ha in the eponymous AOC and a further 80ha categorised as IGP Puy de Dôme and 50ha as Vin de France. They lie at altitudes of 350m–540m, mainly on gentle slopes above the Limagne basin, east of the volcanic Puys mountains. The last time these volcanoes were active was about 8,000 years ago, but the lava flows they created and the debris they left make for very varied and unusual soils. The Puys, as they are known, also help to create a rain shadow, making this quite a dry vineyard region, and provide the geography for a warm Foehn wind effect, which moderates the semi-continental climate. Spring frost and random hailstorms are a big hazard; as everywhere, mildews can be a problem. Climate change has brought more worrying loss of crop due to drought, as occurred in 2019.

The Desprot family has been making wines in Auvergne since 1885. Volcons d'Auvergne is managed by the 5th generation Pierre Desprot and his two daughters, Leo & Lucie. One of 10 volcanic AOP appellations in the world, they strive to highlight the rare terroirs of ash, lava & basaltic deposits in all of their wines.







Wine #2 	Colli di Catone ‘Terre Porziane’ Frascati Superiore 2023:	 

Varietal: 	40% Malvasia Puntinata, 30% Trebbiano, 30% Malvasia di Candia
Region: 	Lazio, Italy 	
Taste: 	Pear, quince, honeysuckle blossoms, guava      	
Elevage: 	4-5 days of skin contact, 100% stainless steel fermentation	
Serve:		Chilled	
Pairings:	White meats, mild cheeses, risotto

Antonio Pulcinis estate was known for its wines at the time of the Roman Empire. He has quietly championed the ancient Malvasia Puntinata (a/k/a Malvasia del Lazio) and Grechetto - varieties almost lost to the onslaught of Trebbiano and Malvasia di Candia. Pulcini prunes his vines to produce tiny crops - typically around 20hl/ha - to develop the concentrated fruit he believes is necessary for truly ageworthy wines. His top white, from the Colle Gaio vineyard, is allowed to slumber in the villas underground caves until Antonio deems it ready for his loyal customers.

The wine is macerated on the skins for 4-5 days before fermentation with indigenous yeasts. The wine is kept on its fine lees until bottling in March.


Wine #3 	Forlorn Hope Queen of Sierra Red 2023:	 

Varietal: 	Albariño, Tempranillo, Barbera, Vermentino, Chenin Blanc, Pineau d’Aunis, Trousseau, Chardonnay, Zinfandel, Verdelho
Region: 	Sierra Foothills, CA	
Taste: 	Red fruits, zippy acidity      	
Elevage: 	Fermented in Stainless steel		
Serve:		Slightly Chilled	
Pairings:	Appetizers, summertime and good times

Forlorn Hope's estate wines are grown on Rorick Heritage Vineyard. Located in Calaveras County, just outside of the town of Murphys in the Sierra Foothills, the site was first ranched by the Shaw family in 1844. The property was purchased by Barden Stevenot in the 1960s; he became the godfather of the modern Calaveras County winegrowers when he planted own-rooted Wente Chardonnay from 1974-76. We are grateful that several acres of these original heritage plantings still remain - they are a direct link to the first person who recognized the potential of this site's soil and climate for winegrape cultivation. Barden eventually expanded the vineyard to its current 75 acres in 2000; Matthew Rorick purchased the property in 2013 and converted the farming to organic practices. 
At an elevation of 2000′, it is situated on limestone soils beneath a top layer of schist. The alpine growing season combined with limestone soils leave an indelible mark on the wines grown at RHV: beautiful aromatics, textural presence, and bright natural acidity are all hallmarks of the site.

What’s the big idea with a co-ferment? At RHV, we love the aromatic exuberance we find in our white varieties, and the reds can bring a bounty of bright fruit flavors to the wines they produce. So why not put those things together?? You end up with the best of both worlds – the co-ferment stands in the ground between red, white, and rosé. It’s eminently chillable because it has lighter tannins than a regular red, it’s got more flavor and aroma than a rosé by virtue of its longer skin contact, and it has all the savory tang of the limestone soils and cold nights here at RHV. So how did we do it? We picked reds, we picked whites, and we put them in the fermenter together to get the party started. As it happened, varieties from similar historical regions paired up for picking time: Albariño and Tempranillo hit it together, as did Barbera and Vermentino, Chenin blanc and Pineau d’Aunis, Trousseau and Chardonnay, and (let’s hear it for 1880s California!) Zinfandel and Verdelho.



Wine #4: 	Field Recordings Chenin 2024:	 

Varietal: 	100% Chenin Blanc
Region: 	Central Coast, CA	
Taste: 	Meyer Lemon, Fresh Quince, Zest of Lime, Oyster Shells, Chamomile    	
Elevage: 	Fermented in a mix of neutral oak barriques and foeders	
Serve:		Chilled	
Pairings:	Shellfish, salads

Winemaker Andrew Jones has a keen eye for diamonds in the rough: sites that are unknown or under-appreciated but hold enormous untapped potential. He strives for unique wines loaded with personality and a one-of-a-kind experience.

Field Recordings is winemaker Andrew Jones’ personal catalog of the people and places he values most. Our wines are all about the flavor — with none of the pretension. 

Spending his days as a vine nursery fieldman planning and planting vineyards for farmers all over California, Andrew is sometimes offered small lots of their best fruit on the side. Having stood in just about every vineyard on the Central Coast, he’s all about finding those underdogs with untapped potential. As friendships are made and opportunities are embraced, Andrew produces small quantities of soulful wine from these unusual, quiet vineyards.

To make Chenin 2024, we sourced grapes from three different Central Coast Chenin Blanc vineyards  Chalone, Jurassic Park, and Shell Creek. All three of these vineyards are harvested and brought to the winery to be pressed immediately before fermenting with spontaneous yeast. Fermented in a mix of 1000L German Oak Foeders, and 225L barriques. This old vine cuvee is a true snapshot of a lost era of California Viticulture.




Wine #5 	Domaine Pelle Menetou-Salon Les Bornes Rouge 2022:	 

Varietal: 	100% Pinot Noir
Region: 	Menetou-Salon, Loire Valley, France
Taste: 	Red fruits, minerality    	
Elevage: 	Fermented in aged in large format neutral oak	
Serve:		Cellar Temperature	
Pairings:	Chicken, pork, cheese

Menetou-Salon has always lived in the shadows of Sancerre. The AOC was officially recognized in 1958 some 22 years after Sancerre itself. Today it comprises 600 hectares of vines, likewise planted to Sauvignon Blanc and Pinot Noir, making it only one-fifth the size of Sancerre. That, coupled with the fact that until recently only about 20% of Menetou-Salon was exported from the country, has made it a classic under-the-radar appellation. There are also only 30 producers in the whole appellation, of which only 5-10 are really focused on quality. So, while it is easy to just lump Menetou-Salon in with the other Sancerre Satellite regions like Quincy, Reuilly, and Coteaux de Giennois, there is most definitely another story to be told!

Domaine Pellé is a fourth generation family estate run by the talented and hard-working Paul-Henry Pellé. The winery was officially started in the 1950s, though earlier generations of the Pellé family had produced wine even before then, selling barrels of wine to local Brasseries as far as Brouges in the early 20th century. Paul-Henry's grandfather, in fact, played an instrumental role in the establishment of the appellation, and lobbied hard to include "Morogues" on the label, which he felt essential since it is unique in its high percentage of kimmeridgian soils. 









The majority of the estate's 40 Ha of vines are situated in and around the village of Morogues. As Paul-Henry explained, “Morogues is comprised of 90% Kimmeridgian limestone. This is why my grandfather pushed so hard to give it the status it deserved”. This limestone is the same blessed soil type that makes up great terroirs of Chablis, Chavignol, and parts of the Aube in Champagne. Whether with Sauvignon Blanc, Chardonnay, or Pinot Noir, it helps to create complex, elegant, mineral-laden wines that can age well too. The property is planted to 1/3 Pinot Noir and 2/3 Sauvignon Blanc, including 5 Ha of vines outside of Menetou, in Sancerre proper, which they purchased in the late 70s.

Paul-Henry Pellé took over for the family in 2007, and immediately converted to organic viticulture (though not officially certified yet).






Wine #6 	The Eyrie Vineyards ‘Spark’ Sparkling Rose NV:	 

Varietal: 	48% Pinot Noir, 31% Chasselas Doré, 6% Pinot Meunier, 9% Chardonnay, 5% Pinot Blanc
Region: 	Dundee Hills, OR	
Taste: 	Strawberry, blood orange, lemon peel, wet stone   	
Elevage: 	Fermented in stainless steel and neutral oak, 11 months on the lees
Serve:		Chilled
Pairings:	Appetizers, strawberry + goat cheese salad

The Estate blend combines Pinot from Eyrie’s 5 certified-organic estate vineyards with an average vine age of 29 years. Farming is certified organic, but Jason and his team take this only as a starting point. Viticulture at all of the Estate vineyards follows the precepts of regenerative no-till farming, with strict attention paid not just to the vines but to the healthy networks of soil organisms that support them. Not only does this approach avoid the need for artificial irrigation, it also nourishes the vines without the need for additional fertilizer, and captures atmospheric carbon.









Wine #7 	Felsina Berardenga Chianti Classico Riserva 2021:	 

Varietal: 	100% Sangiovese
Region: 	Chianti Classico DOCG, Italy	
Taste: 	Baking spice, crisp red fruits    	
Elevage: 	Fermented in stainless, aged in Slovonian and 2nd and 3rd use French oak for 12-16 months
Serve:		Cellar Temperature	
Pairings:	Pasta w/tomato sauce, pizza, burgers

It was 1966 when Dominic Poggiali Fèlsina took the courageous leap and bought the estate at a time when Italian viticulture was struggling. He chose to invest in the quality of the wine and the expertise of a young team. Their passion for wine united with the skills of businessmen, and under their guidance, they injected modernity into their business plan, without however, abandoning the spirit of tradition. In the space of a few years, the vineyards grew to more than forty hectares, and the soul and organization of the company changed, as well.

In the second half of the 1970s Giuseppe Mazzocolin entered the family business with the task of commercial development.  His studies in the Humanities, his wealth of contacts, his elevated work ethic and his respect for Tuscan and Italian culture constitute the foundation for the growth of the Fèlsina winery, paving the way for the beginnings of their international recognition.

Their friendship with Luigi Veronelli and collaboration with oenologist Franco Bernabei shaped a developmental strategy that has proven itself extremely coherent starting with the wines of 1983, the first year of Fontalloro and of Rancia, up to the present day. With Domenico and Giuseppe Poggiali at the helm, an extraordinary development began which, since 1990, also includes Giovanni Poggiali, the oldest of Giuseppe’s three sons.
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