Arlequin Wine Merchant
Six Bottle Monthly Club: February 2017
La Morandiere - 2015 Muscadet Sevre et Maine, Sur Lie, France
List Price $15/ Arlequin Regular Price $13/ Wine Club Exclusive Reorder $11.50
After six years of enology school in Nantes, Adam Derame came home to the coastal Loire to take over the
family vineyards in 2002. His is a relatively humble operation, essentially consisting of Derame and a single
vineyard employee, but it produces wines of surprisingly powerful minerality, tension and texture. This is due
both to the domaine’s distinctive soil composition, which features a high concentration of Gabro, a hard
volcanic stone, alongside orange-colored silex and quartz-like rock, and Derame’s meticulous approach: he is
one of only 15 producers in his appellation to farm organically, harvests and sorts his low-yields by hand and
ages the wine on the lees for at least 12 months before bottling. The result is a fuller, more robust expression of
Muscadet that still retains its great floral nose, acidic backbone and saline finish. It will pair well with
traditional Muscadet partners like mussels and oysters, but can also handle richer seafood fare such as
monkfish, salmon or swordfish.
Tikves Vranec, 2015, Macedonia
List Price $12/ Arlequin Regular Price $10/ Wine Club Exclusive Reorder $9
Founded in 1885, Tikves Winery has weathered the independence of the Balkans, two world wars and one cold
one. Throughout, it has remained dedicated to planting indigenous Macedonian varietals virtually unknown in
the wider world, such as Kratosija, Plavec and Vranec. The end of the cold war and Macedonian
independence have enabled Tikves to update and improve its operations by instituting sustainable farming
practices, lowering yields and utilizing temperature controlled stainless steel tanks for fermentation and
concrete and French oak barrels for aging. Vranec, (Vrah-nick which means “black stallion”) is the most
popular varietal in Macedonia, and Tikves’ 2015 vintage makes it clear why this is the case: dark fruitsprunes, plums, and black currant dominate the palate. With some oak influence and hearty personality, this
Vranec is easy drinking for Californian Zinfandel lovers. Pair this wine with traditional Macedonian cuisine
like plneti piperki (stuffed capsicum), chorba od kopriva (creamy nettle soup), or mekici (fried lumps of
dough).
Viña Zorzal, Graciano, 2015, Navarra, Spain
List Price $14/ Arlequin Regular Price $12/ Wine Club Exclusive Reorder $10.50
Founded by Antonio Sanz in 1989, and now run by his three sons, Viña Zorzal is located in the heart of
Navarra’s Ribera Baja region and works to promote sustainability and the preservation of local varietals such
as Graciano, a red grape known for its deep color, strong aroma and suitability for aging. The Graciano vines
are grown in the Corella area, which is higher in altitude than most of the region and brings a thin and subtle
feel to the wine. The wine is hand-harvested, 25% undergoing malolactic fermentation in French oak barrels,
the remainder fermenting in stainless steel. It is then aged on the lees for 9 months, thickening the texture and
adding roundness and a yeasty flavor. This wine shines alongside roast lamb, spicy sausage, or charcuterie.
Loriot des Guinots Bordeaux Blanc 2015
List Price $15/ Arlequin Regular Price $13/ Wine Club Exclusive Reorder $11
This crisp and refreshing white wine from Bordeaux is made by one of the biggest co-ops in Bordeaux,
Univits. In 2005, Univitis won the Sustainable Agriculture Standard award for its quality-minded wine
production. This wine is a blend of Sauvignon Blanc, Semillon, and Muscadelle. Fermentation and aging is
done in steel. It has an elegant bouquet of citrus fruits from the Sauvignon Blanc with accents of apricot from
the Semillon. Well-structured and harmonious on the palate, this young wine will impress with its freshness
and character and it is the perfect partner for sushi or grilled fish. You can even serve it as an aperitif!
Piaugier ‘Grange’ Cotes du Rhone 2015
List Price $15/ Arlequin Regular Price $13/ Wine Club Exclusive Reorder $11
Domaine de Piaugier is situated in and around the village of Sablet, which stands proudly at the feet of the
jagged Dentelles de Montmirail in the Vaucluse department of the Southern Rhône. Jean-Marc Autran, son,
grandson, and great-grandson of wine growers, produced his first wine in 1985 in the cellars built by his greatgrandfather, Alphonse Vautour, in 1947. Jean-Marc increased the size of the domaine, and along with his wife
Sophie, now cultivates 30 hectares of vines (between 20 and 45 years old) spread out across Gigondas, Sablet,

and Côtes du Rhône. A blend of Grenache, Syrah, Mourvèdre, Cinsault, and Carignan it delivers a lush fruity
core balanced by fresh acidity and approachable tannins. Delicious with lamb or grilled pork sausages.
Talley Bishop’s Peak Sauvignon Blanc 2015
List Price $15/ Arlequin Regular Price $13/ Wine Club Exclusive Reorder $11
For three generations, the Talley family has farmed in Coastal San Luis Obispo County. In 1948, Oliver Talley
founded Talley Farms and started growing specialty vegetables in the Arroyo Grande Valley. His son, Don
Talley, convinced him their family farm had the potential to produce high quality wine on the steep hillsides
above Talley Farms. Today, the family runs both Talley Vineyards and Farms together. Yields in 2015 in
Coastal San Luis Obispo County were the lowest since 2011 due to the drought. The good news is, their
surviving crop is harmonious with balanced acidity and more concentration due to the low yields. Bishop’s
Peak Sauvignon Blanc displays vibrant aromas of lemon and guava complemented by hints of dried herbs and
a touch of fresh cut grass. On the palate, tropical notes of papaya, kiwis, and melon are joined by crisp mineral
undertones. An excellent match for goat cheese or pan-seared sea scallops.

