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2013 Timbre Supergroup Pinot Noir, Santa Maria Valley, 
Santa Barbara County, CA 

Joshua Klapper and Alex Katz met in High School in New York City and have been best friends 
ever since. While Alex pursued a career in finance, Joshua gravitated to the world of wine. 
Having left New York for Los Angeles, he enjoyed a successful career as a restaurant 
sommelier, winning a Wine Spectator ‘Grand Award’ for his wine list at Sona in 2004. While 
there, he met Bob Lindquist, the original 'Rhone Ranger' of the Central Coast, and before he 
knew it, Josh was making his first blends with Bob at Qupé and working harvests there as 
well as with Jim Clendenen at Au Bon Climat. Josh then asked Alex to be partner in his new 
wine project and the two launched the ‘La Fenêtre’ wine label under which Josh crafted 
Burgundian style Chardonnay and Pinot Noir that favored balance and varietal expression 
over high sugar and alcohol levels. A second label, Â Coté, soon followed and Josh had 
established himself as a talented new winemaker on the Santa Barbara wine scene. Last 
year, Josh and Alex changed the brand name to ‘Timbre’, using a musical analogy to more 
clearly communicate their approach. As Josh explains, "timbre is the 'color' of musical sound. 
It's how two voices express their individuality, even when singing the same note. We source 
fruit from some of the best vineyards along the coast, but we don't own any vineyards. What 
differentiates our wines from others made from the same sources is our timbre." 
 

Josh calls his elegant Pinot, 'Supergroup' as in "a band made up of members who have 
already garnered fame from other projects. This wine is blended from three rockstar 
vineyard sites: Bien Nacido, Presqu'Ile and Riverbench in Santa Maria Valley, whose 
combined talents rival their solo works." After coming up with the ultimate blend, Josh aged 
the wine for 14 months in 100% neutral François Frères French oak barrels. The finished wine 
is light garnet in color suggesting a restrained style Pinot yet it still delivers plenty on the 
aromatic nose with scents of strawberry, cherry, dried rose petals, lavender, sandalwood, 
spicy clove, ground black pepper and savory herb. The light-bodied palate is juicy but not 
necessarily ripe and fruity, making for a more subtly toned and well balanced Pinot that falls 
in between Burgundy and Willamette Valley stylistically, yet without any overt earthiness. 
The finish is silky with well-integrated tannins and even-keeled acidity. This is an ideal wine 
for Thanksgiving and will also pair with salmon, roasted mushrooms and autumnal squash.  
 

Cellar Recommendations:  Josh views its drinkability now through 2022. We agree 
though most folks probably won't want to wait that long! 

 

Red Cellar Trio Select ion 

 

 

$30.00 
 
$25.50 
Wine Club Member reorder price 
  





 

NOVEMBER 2017 RED CELLAR TRIO 

                                                                                        

2014 Yves Leccia E Croce Patrimonio Rouge,  
Corsica, France 

Yves Leccia grew up in a small village in the heart of Patrimonio, Corsica and as early as he 
could remember, was out in the vines working alongside his father. The Leccias have been 
growing and making wine from some of the most coveted terroirs of Patrimonio for 
generations and Yves knew since the age of five that he would continue the family tradition. 
In 2004, he struck out on his own and founded Domaine Yves Leccia with the singular 
intention of focusing on only one particular terroir he felt was the top in all of Patrimonio. 
The soil under ‘E Croce’ is a thin chalk on top of thick bedrock of pure schist and the vines are 
perfectly positioned facing the gulf of St. Florent, allowing the grapes to acquire just the right 
amount of acidity and balance. The word ‘Leccia’ means ‘oak’ in Corsican which is ironic 
since Yves has never used oak barrels for his wines and won't even allow any wood in his 
cellar. Yves handles all the production by himself, tending the vines and doing all the cellar 
work while his wife, Sandrine, handles the sales and import business. In 2013, Yves 
converted his vineyards to organic farming and will achieve full Ecocert certification in 2016. 
 
There is no doubt in our minds that Yves is one of the finest producers on the island of 
Corsica, displaying incredible consistency with clean, well made wines of character, vintage 
after vintage. This 2014 E Croce Rouge is a blend of 90% Niellucciu and 10% Grenache that 
was aged for 12 months in stainless steel tanks. Niellucciu is a native Corsican varietal that is 
strikingly similar to Sangiovese and some believe they are the same grape. On Corsica, where 
it is most widely planted, it tends to produce wines with a deeper color, more tannin and 
higher acidity than Sangiovese and it is the perfect blending companion to Grenache, 
providing a nice backbone to the typically sweet red fruit character of that varietal. The nose 
is an intriguing mix of aromas with scents of cassis, black plum skin, white pepper, anise, 
tobacco and earth. The medium-bodied palate feels more savory than fruity though it does 
hint at plum skin flavors and dried cranberry. The finish is clean as a whistle with sappy, 
somewhat semi-firm tannins which are just begging for food. A little time in the decanter 
and this pretty Corsican will marry perfectly with juicy braised pork or rosemary encrusted 
lamb chops, and it might just transport you to the picturesque wild and sauvage countryside 
of that beautiful island in the Mediterranean! 
 

Cellar Recommendations:  With this wine’s formidable structure,  it  wil l 
easily age another 3 to five years.  
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2013 Gilles Barge 'Cuvée du Plessy, Côte Rôtie, Rhône 
Valley, France 

The Barge family has been growing grapes in the northern Rhône Valley appellation of Côte 
Rôtie since 1860. In 1929, Jules Barge was the first vintner in the region to produce his own 
estate bottled wines rather than sell all his grapes to the local négotiant. He continued 
making well regarded Syrah until 1970 when he turned the domaine over to his son, Pierre. 
Pierre followed in his father's footsteps producing larger quantities of a singular 'classique' 
Côte Rôtie bottling sourced primarily from the family's vineyards in the Côte Brune and Côte 
Blonde, until 1979, when his son, Gilles came aboard. Gilles was the first in the family to 
graduate enology school and also worked for a wine merchant in their home village of 
Ampuis. With his technical and commercial expertise, Gilles was able to re-organize and 
expand the family business by using 100% of their estate grown fruit for two distinct 
vineyard designated wines as well as a third blended wine. Once he officially took the reins 
of the domaine in 1994, he had firmly established the Barge family name as a serious player 
in the area. Today, Gilles is the President of the Côte Rôtie Growers Syndicate and continues 
to make traditionally crafted, long-lived Syrah from his six-hectare estate as well as refined 
Viognier from rented vineyards in Condrieu.  
 

Gille's Cuvée du Plessy is now his blended Côte Rôtie, though he had originally bottled it as a 
single lieu-dit using the fruit from his neighbor, Joseph du Plessy, who planted his Côte 
Blonde vines in 1940. When Gilles took over in 94, he started adding fruit from other Côte 
Blonde sites while still using the du Plessy fruit as the backbone of the cuvée. As is common 
for the appellation, Gilles also adds 5% of Viognier to create extra aromatic lift. And it's that 
splash of Viognier which helps deliver the gorgeous nose on this classic northern Rhône 
Syrah with pretty floral scents to go along with the meaty, gamey, 'animale', white pepper, 
black olive, coriander and dried herb notes. The fuller-bodied palate is well concentrated 
with just the right essence of wild blackberry, black olive and black peppercorn spice to 
round out the frame of the wine. Fermented in stainless steel then aged for 18 months in 
mostly older, 600 liter oak casks, this wine is impeccably balanced and finishes with a nice 
edge of bitter chocolate and semi firm tannins. It wouldn't hurt to be paired with a nice 
Steak au Poivre to bring out the peppery and meaty character of the wine. 
 

Cellar Recommendations:  This wine has plenty of structure and is built for the long haul, 
easily lasting another 7-8 years. 
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