
P O R T F O L I O  C L U B  T A S T I N G  N O T E S

2 0 2 2  R i d g e c r e s t  E s t a t e  G r u n e r  Ve l t l i n e r  $ 27
What do you get when you cross Grüner and an egg? This might seem like a rhetorical question, but this is the vintage where we What do you get when you cross Grüner and an egg? This might seem like a rhetorical question, but this is the vintage where we 
find out! Meet our 2022 Grüner Veltliner, approximately 40% of which was fermented in our new concrete egg! The color is clas-find out! Meet our 2022 Grüner Veltliner, approximately 40% of which was fermented in our new concrete egg! The color is clas-
sic platinum blonde, crystal clear, with a very clean and lean nose showing highlights of green apple, chartreuse, dry hay, flint, and sic platinum blonde, crystal clear, with a very clean and lean nose showing highlights of green apple, chartreuse, dry hay, flint, and 
white flower. On the palate there’s a medley of Queen Anne cherries, oyster shell, peach gummies, green peppercorn, and spicy sage. white flower. On the palate there’s a medley of Queen Anne cherries, oyster shell, peach gummies, green peppercorn, and spicy sage. 
Finally, the texture is round and long, flecked with spice and fruit, a hint of cilantro, and has plenty of minerality and fleshiness, Finally, the texture is round and long, flecked with spice and fruit, a hint of cilantro, and has plenty of minerality and fleshiness, 
thanks to the concrete egg and some lovely neutral barrels. The length and texture are amazing, and the whole palate is sure to get thanks to the concrete egg and some lovely neutral barrels. The length and texture are amazing, and the whole palate is sure to get 
more complex and lovely with a bit of time in bottle. Pair with oysters on half-shell with sparkling mignonette, kale salad, pad Thai, more complex and lovely with a bit of time in bottle. Pair with oysters on half-shell with sparkling mignonette, kale salad, pad Thai, 
or grilled asparagus.or grilled asparagus.

2 0 2 1  R a t i o  R e t i n a  P i n o t  N o i r  $ 4 0
The vineyard sources for Retina shift a little from year to year. The 2021 blends organic fruit from Temperance Hill Vineyard in Eo-
la-Amity Hills with a minor contribution (20%) and from the own-rooted and biodynamically farmed Meredith Mitchell Vineyard in 
the McMinnville AVA. Made with over 50% whole cluster fermentation, the 2021 Retina bursts from the glass with strawberry, cher-
ry, iron, lavender, subtle black pepper, and woodsy spice. The palate is bright and fresh with quenching red fruit and mineral notes 
that leave resonant floral spice on the long, structured finish. The complex spice and youthful tannin of this wine seem a perfect 
pairing with a rich triple-cream cheese or something more complex and funky like Epoisses de Bourgogne.•

2 0 2 1  R R  R e s e r v e  P i n o t  N o i r  $ 7 5
If the 2021 Ridgecrest Pinot Noir is a home run, this is a Grand Slam. Take an amazing vintage like 2021, and then hand-select the 
best, most complex, age-worthy barrels, age them for an extra 6 months in oak, and bottle it up with love and care. Visually, this 
Pinot is deep garnet in color, clear and crystalline clear, with a hue of purple around the edge. The nose and palate harmonize with 
three dimensional structure, black cherry, hibiscus, tobacco, strawberry compote, Earl Grey Tea, and dark chocolate. The palate has 
so many layers that continue to build, evolve, and open up with time in the glass, showing the true potential of this wine’s age-abil-
ity - very much a restrained flower waiting to open. The essence of this Pinot, dense on the core, vivid in texture and freshness, but 
soothing like warm wood, begs for wool sweaters and fireside chats – a true gem of the vintage. Pair with mushroom & goat cheese 
pizza, skirt steak tacos, blackened tuna, a delectable cheese plate with your favorite friends.

2 0 2 2  A u b a i n e  A n a h a t a  V i n e y a r d  E s t a t e  P i n o t  N o i r  $ 5 0
Beautiful deep garnet in color with a youthful purplish edge, the first nose opens with mixed aromas of blueberries, dark cherries, 
black raspberries, and gentle floral notes of lavender, violets, and peonies. These lovely aromas evolve towards baking spice, clove 
and cardamom, and wet gravel mineral notes. Smooth and refined on the palate with a fine texture, sustained with dark cherry, bak-
ing spices, and black currant core, the wine travels nicely on the palate and tightens through the mid-palate towards the finish where 
the stony mineral notes, cloves, and blue fruit flavors remain lingering nicely on the long and tight finish. This wine feels like a clas-
sic example of the iron fist core, mixed red and dark fruits, and the rosemary and lavender aromas so intertwined with the Eola-Am-
ity Hills AVA, and the Anahata vineyard in particular, all with balanced attributes with the Eola-Amity Hills AVA, and the Anahata 
vineyard in particular, all with balanced attributes that are enjoyable now, yet will blossom and open up in elegance as it ages.

2 0 2 3  P r o j e c t  M  Ac c l a r a  S p a r k l i n g  R o s é  $ 3 5 
The 2023 Acclara Sparkling Rosé displays a nose of crushed strawberry, sourdough starter, and orange zest. The mouth feel is op-
ulence made creamy by bubbles and restrained by a linear acidity that sweep the pallet clean. Strawberry is repeated in the mouth 
along with flavors of firm peach, and Meyer lemon. Pair with shrimp ceviche, grilled calamari steaks.

2 0 1 8  A n d r e w  R i c h  S y r a h  C i e l  d u  Ch e v a l  V i n e y a r d  $ 5 0
While Andrew may be best known for his blends, he was so delighted with how his Columbia Valley Syrahs turned out that he decid-
ed to bottle some very small quantities of his two main sources (just 53 cases of the Ciel). While this is 100% Syrah, it is still a blend 
of four different clones, and at least partly as a result is quite complex, with notes of blackberry and blueberry, hints of black pepper 
and olive, and even a suspicion of dark chocolate. It walks a tightrope between lush new-world fruit and old-world structure; in oth-
er words, you know it comes from a very warm climate, and yet it is balanced and poised. This is definitely a wine to enjoy now with 
grilled lamb and beef, or to cellar for another five years or more.

Club members: Enjoy a 20% case discount on wine club reorders until May 12th, 2024 (mixed cases ok)


