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2015 Avaler "R Own Cuvée", Sonoma Valley, CA 

Dylan Sheldon and Jon Phillips became friends in large part by bonding over their early 
childhood fascination with food and wine. As Dylan fondly recalls, "while other kids were 
running lemonade stands, I was crushing grapes, pressing them through a colander and selling 
'Burgundy' and 'Chablis' for 25 cents a glass." Jon has been a foodie since the age of 5, eager to 
taste and smell everything while driving his family crazy with his animated descriptions of 
aromas and flavors. Both men would grow up to launch their own micro-wine labels: Dylan 
with Sheldon Wines, focusing on small lots of Rhône varietals as well as a cool bottling of 
Graciano, and Jon with Inspiration Vineyards & Winery in Santa Rosa where he makes 
Chardonnay, Zinfandel and Cabernet Sauvignon. Since their total production is just under 1,000 
cases each, they teamed up to start a third label together at more accessible price points 
because they "believe delicious wines should be on your dinner table every night." They named 
their new venture, "Avaler" which in French means, 'to consume with great enthusiasm, as in 
gulp, swig, chug or devour.’ If the wines we tasted recently are any indication, folks will be 
happily gulping, swigging, chugging and devouring everything they make! 
 
Because Dylan and Jon are such big fans of wines from the Rhône Valley, they were inspired to 
make a California Rhône blend they named ‘R Own Cuvée’. This 2013 is 60% Syrah, 30% 
Grenache and 10% Viognier sourced from the Branley Vineyard in Russian River Valley, Ceja 
Farms in Sonoma Valley and the biodynamically farmed Canihan Vineyard in Sonoma Valley. 
The Viognier was fermented and aged in stainless steel while the Syrah and Grenache were 
aged for 16 months in 30% new and 70% neutral French oak barrels. The end result is a boldly 
flavored wine with deep, powerful aromas of sweet boysenberry, blueberry and raspberry 
along with cedar, peppery spice, honeysuckle, and as the guys note, "lavender and night 
flowering jasmine." The full-bodied palate is rich, juicy and mouth filling with a touch of very 
appealing sweet fruit. The wine ends with soft, smooth tannins and a kick of oak spice. It does 
not need food to be enjoyed to its fullest yet it would be a great match with fragrant, saucy 
short ribs or succulent grilled tri-tip. 
 

Suggested Recipe: Soy Sauce–Marinated Short Ribs with Ginger 

Mixed and Red Select ion  

 
$22.00 
 

$18.70 
Wine Club Member reorder price  
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2015 Fabrice Larochette Bourgogne Chardonnay, Burgundy, France 

 Even though the Mâcon in southern Burgundy shares a similar soil geology to that of the 
prized communes in the Côte d'Or, the weather tends to be a little warmer, thus the vineyards 
are generally much more productive. That is one of the reasons the region has long been 
known for mass produced 'simple' wines in contrast to the much more limited quantities of 
wine made by domaines in the Côtes de Nuits and Côtes de Beaune. Recently, however there 
has been a concerted effort by a few smaller, artisanal estates to elevate the quality and 
reputation of Mâcon. All the while, the Larochettes, one of the oldest families in the 
Mâconnais village of Chaintré, have been quietly growing high quality grapes from their small 
plots for generations. Fabrice Larochette took over the family vineyards from his father in 1988 
and started producing the first Larochette estate bottled Chardonnays in 1995. Today, he 
sustainably farms a total of 10.7 hectares of vines primary in Macon-Chaintré and Pouilly-
Fuissé where he continues to raise the bar for Mâconnais Chardonnay. 
 
This 2015 Bourgogne is 100% Chardonnay from the estate's 32 year old vines grown on the 
rocky soils of Solutré and Vergisson at 400 meters above sea level. The wine was fermented 
and aged in stainless steel tanks yet it has a weight and texture that almost suggests it spent 
some time in oak. While the nose is somewhat quiet with delicate aromas of white flowers, 
Golden Delicious apple and limestone, the lighter- bodied palate continues with those apple 
flavors and takes on a nutty almond note that hints at almond liqueur. Once at the end, the 
limestone minerality comes through nicely and the wine lingers with a surprisingly long finish, 
proving that Fabrice really is making Mâconnais with polish and personality. At the same time, 
this is a very easy drinking Chardonnay that will be versatile with a broad range of dishes from 
seafood to poultry to pasta. 

 

Suggested Recipe: Pistachio-Crusted Cod Fil lets  

 

Mixed and White Selection  

 

$18.00 
 

$15.30 
Wine Club Member reorder price  
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2014 Roccafiore Montefalco Rosso, Umbria, Italy 

It's not every day we choose a club wine from a winery whose owner is a race car driver...though that 
is indeed the case here! Leonardo Baccarelli is in his mid-60s and still enthusiastically bombs around 
race tracks behind the wheels of Ferraris and Porsches on the European circuit. He also owns an 
important energy company distributing petroleum products throughout Italy. And in his spare time, he 
runs a successful resort hotel, wellness center, restaurant and winery with his wife, Francesca and 
children, Luca and Ilaria. Situated in the idyllic countryside of Umbria in view of the charming hilltop 
town, Todi, the Baccarellis call their estate, 'Roccafiore'. 'Rocca' means 'rock' in Italian and 'fiore' 
means 'flower' thus the name 'Roccafiore' represents the solid rock/foundation on which the resort 
and winery are built and the natural beauty of the flowers, vineyards and landscape of the property. 
Given the family's commitment to renewable green energy, they produce 100% of the energy 
required to run the winery with solar power, use bio fuels in the tractors to till the soil, practice dry 
farming to conserve water consumption and harvest manually. The farming of the vineyard is certified 
organic and they only use natural yeasts to ferment the wines in their gravity flow winery. The 15 
hectares of vines are planted to Sangiovese, Sagrantino, Montepulciano, Merlot, Cabernet Sauvignon, 
Grechetto and Trebbiano. 
 
This charming Montefalco Rosso is a blend of 70% Sangiovese, 15% Sagrantino and 15% Cabernet 
Sauvignon & Merlot. It was fermented in stainless steel tanks and aged for 12 months in mostly 
neutral Slovenian barrels and French oak barriques, followed by another four months in bottle before 
release. Aromas on the nose are strong and present with floral, spicy, slightly earthy, as well as red 
plum and raspberry scents. The medium-bodied palate is juicy and bright with flavors of ripe cherry 
and plum. The wine ends with medium-high acidity, making for a crisp finish that also has a refreshing 
saline quality which excites the palate for more. Thanks to the significant portion of Sangiovese vs the 
more tannic varietals of Sagrantino and Cabernet Sauvignon, this wine shows an easy and immediate 
drinkability that adds to its overall likeability. It really shines when enjoyed with the delicious ‘Tomme 
de Fontenay’ herb-encrusted goat cheese with which we've paired it for our cheese flight! 

 

Suggested Recipe: Roasted Turkey Breast, Porchetta Style  
 

Red Select ion  

 

 

  
$18.00 

$15.30 
Wine Club Member reorder price 
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2015 Mt. Beautiful Pinot Gris, North Canterbury, New Zealand 

At his core, David Teece is a proud, outdoor-loving, adventure-seeking New Zealander who feels 
most at peace surveying the landscape of his beautiful country. Yet David's natural business 
acumen meant that he was destined for more important work on the international stage. His 
accomplishments in the fields of economics, education and global business could fill a book, and 
he should know as he has written over 30 of them! After traveling the world, David longed to 
return to his homeland and establish a wine estate. He solicited the advice of a geologist and 
vineyard consultant friend to find a truly unique place, 'where no one had tried viticulture 
before'. It took two years, but they finally found just the spot in the North Canterbury region on 
the South Island of New Zealand. More specifically, on the northern 'fringe' of the appellation 
surrounded by the Kaikoura Seaward Mountains and the Wairau River right below Mt. Beautiful, 
is where David and his wife Leigh founded their domain in 2003. Today, Mt. Beautiful Winery 
encompasses just under 75 hectares of sustainably farmed vines planted primarily to Sauvignon 
Blanc and Pinot Noir with smaller amounts of Pinot Gris, Chardonnay and Riesling. Much to 
David's pride and pleasure, Mt. Beautiful wines have gone a long way to usher North Canterbury 
as a bonafide, respected wine region in New Zealand.   
 
As winemaker, Sam Weaver explains, "2015 was an exceptional vintage for Pinot Gris with fruit 
that was spectacularly aromatic. We hand-picked in two batches with the earlier pick 
emphasizing aromatics and good acidity. The later pick of very ripe fruit focused on unctuous 
concentration and texture." The fermentation in a mix of stainless steel tanks and old oak barrels 
combined with extended lees aging completes the picture of a wine that seems to telegraph 
Alsace more than New Zealand with its weighty complexity. Yet, in the end, the wine reveals the 
clear minerality and terroir that can only come from this special part of New Zealand just a few 
miles from the Pacific Ocean. The nose exudes deep, fleshy aromas of white mushrooms, savory 
herbs, roasted nuts and dried 'floral scents of jasmine and lilac,' as Sam notes. Flavors on the 
medium-full-bodied palate are well saturated, evoking notes of luscious, juicy pear, just ripe 
apricots and pink-fleshed pluot. The creamy, silky texture flows seamlessly onto the lengthy finish 
which is honey-tinged and seems to go on forever. This wine is a special treat that will pair very 
well with everything on the Thanksgiving table as well as your favorite curry dish! 
 

Suggested Recipe: Thai Green Chicken Curry  

 

 

White Selection 
 

$22.00 
 

$18.70 
Wine Club Member reorder price 
  



 


