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OREGON
Mellen Meyer (Willamette Valley) OG
Mellen Meyer is a truly unique winery in Oregon: a boutique outfit that focuses on traditional method sparkling wine – 
every process is done in house. Every vineyard that Owner/Winemaker Bobby Rowett works with is farmed organically or 
biodynamically – they are cool and windy sites, never irrigated and harvested by hand. Each fermentation is done using 
native yeasts and elevage is always done in oak.

NV Willamette Valley Brut (65% Pinot Noir, 35% Chardonnay)
Fruit comes from Johan vinyard and a “secret” site in the Dundee Hills. The Chardonnay is fermented in 2nd and 
3rd year Oregon oak, the Pinot Noir in neutral French. 30% of the wine is from a solera style reserve tank and 25%
undergoes malolactic fermentation. Elevage is in 70% neutral french oak and 30% neutral oregon oak - triage 
is 27 months. Dosage 8 g/l.

NV Johan Blanc de Blancs (100% Chardonnay)
Fermented in 2nd and 3rd year Oregon oak with elevage taking place in 100% neutral Oregon oak – 50% of the 
wine undergoes malolactic fermentation and triage is 27 months. Dosage 4 g/l.

2016 Riesling Brut (Chehalem Mtns)
Riesling from Carey Creek Vineyard, a small 1 acre organic vineyard on steep south facing slopes – so steep that 
ripeness levels in the vineyard are generally 1 week apart when comparing the top and bottom rows. The fruit is 
pressed whole cluster and fermented in stainless at cool temperatures. Elevage is 7 months in neutral oak and 
dosage is 11 g/l.

ALSACE
Emile Boeckel (Mittelbergheim) OG
This ancient family firm has become a dependable source for some heart-warmingly traditional examples of Alsace wines. 
In recent years, they have systematically converted all their own holdings to certified organic viticulture, though they 
continue to buy a significant proportion of other grapes from long-term partners. The wines are full-flavored, varietally 
distinct and properly dry. They offer a price-quality ratio that is hard to beat. 

2011 Chardonnay Extra-Brut (3cs Available)
Made from Chardonnay vines planted in the 1960s and farmed organically. Dosage 3g/l.

2014 Brut Rosé (100% Pinot Noir)

CHAMPAGNE
Forest-Marié (Montagne de Reims) 
Situated in Trigny, this producer has quietly developed a following in France, culminating in some top ratings in the Guide 
Hachette. Thierry Forest is an unassuming but serious wine-grower who makes authentic, forceful champagnes that 
exemplify all we have come to love about the récoltants. Particularly notable is his preference for aging his wines much 
longer than is the norm before release. Almost half the grapes now come from the Premier Cru village of Eceuil 

NV Brut “Tradition” (33% Pinot Noir, 33% Meunier, 33% Chardonnay)
This is the cuvée that won the coveted Coup de Coeur from the Guide Hachette in France. Made from equal parts 
Pinot Noir, Chardonnay and Meunier, 35% 2010 and 65% 2009/08, it is unusual for being made predominantly 
from reserve wines, freshened with the latest vintage. Dosage 8 g/l.



NV Brut de Blancs 
This cuvee is composed of equal parts 2010 and 2009. Dosage 4 g/l.

NV Rosé Brut (55% Pinot Noir, 45% Meunier)
Made from black grapes, the Pinot from Ecueil and Meunier from Trigny, and based on 70% of the silky 2010 
vintage. Dosage 11 g/l.

NV Cuvée St. Crespin 1er Cru Brut (100% Pinot Noir)
This cuvée is a blend of 2010 and 2009 and is made entirely from Pinot Noir fermented in used wood. Triage is 5 
years. Dosage 4.5 g/l.

2006 Brut Millésimé  1er Cru (50% Pinot Noir, 50% Chardonnay)
An equal blend of Chardonnay and Pinot Noir, entirely from the old vine Écueil holdings, this is a grand, dry 
champagne, gingery and long, with prodigious depth of flavour. Dosage 3.4 g/l

Laurent Lequart, Passy-Grigny (Vallée de la Marne)
Passy-Grigny is a village on the river Marne just a few kilometers to the west of Épernay which boasts a co-op that ranks 
with Mailly and Le Mesnil as among the elect few in Champagne. M. Lequart just happens to be its President - Properly 
speaking this producer is a Récoltant-Co-opérateur. That is to say he delivers his grapes to the co-op which then delivers 
back to him a quantity of wine commensurate with them. It took us a while to fully grasp but all doubts were banished by 
the undeniable splendor of the wines, that have a torque and clarity of the highest order. This is a tiny domaine offering 
important champagnes 

NV “L’Héritière” Extra-Brut (40% Pinot Noir, 40% Meunier, 20% Chardonnay) 
A base of 60% 2012 with the balance coming from the two previous years. “L’Héritière” is Lequart’s 
ambassadorial wine, designed to show what the assemblage of Champagne’s three main grapes can achieve in 
Passy-Grigny. Dosage 6 g/l. 

NV Blanc de Noirs Brut Nature (100% Pinot Noir)
The only pure Pinot Noir made in Passy-Grigny. Based on 70% 2013, the balance again coming from the previous 
two years, it is a suave, vinous yet chiseled champagne of very high class. Dosage 2.5 g/l.

Dehours Et Fils (Vallée de la Marne) OG
Jérôme Dehours took over the domaine in 1999 and started a conversion to organic viticulture, which is now complete. The 
domaine consists of 42 parcels, all within close reach of the winery. Dehours was the first producer in Champagne to offer 
“vins parcellaires” emanating from their lieux dits – a now commonplace practice. Total production is typically 70-80,000 
bottles a year, all of which are held back for an above-average period before release to the market. The wines are not 
filtered, all enjoy a passage through wood, and they are allowed to go through malolactic fermentation naturally in the 
spring. The yeasts used are indigenous, but Dehours makes their own cocktail of the best. Jérôme likes to employ the tailles,
so often sold off by other producers, feeling that they impart useful and attractive qualities to the finished wines. Certainly, 
the prevailing cashmere elegance of his range is testimony to the fastidious care with which he works – a fact recognized by
an adulatory press in France and important customers among the big houses who ask him to press their grapes for them. 

NV “Grande Réserve” Brut (70% Meunier, 20% Pinot Noir, 10% Chardonnay) 
Drawn from the entirety of the estate’s holdings, the idea behind this wine is to exemplify the expression of 
champagne in the vicinity of the domaine, with an emphasis on the prevalent Meunier grape. Based on 2013, with 
the balance coming from a solera of reserve wines dating back to 1998. Dosage of 7 g/l.

NV “Terre de Meunier” Extra Brut
Jérôme is a fierce proponent of Meunier, which dominates his holdings. A blend of 80% 2014 and 20% 2013, 
dosed at just 2 g/l. 



R. Renaudin (Champagne)
The holdings are all in the villages of Moussy and Pierry, just south of Épernay and just above the start of the Côte des 
Blancs. Their spacious buildings are testimony to the scale of their former operations. Now they are content to sell off the 
majority of their grapes to other houses while retaining the best for themselves, all of which are Pinot Noir and Chardonnay.
Production is now down to a scant 50,000 bottles a year.

NV (2008) Brut “Réserve” 1er Cru (70% Chardonnay, 30% Pinot Noir) 
When you realize that this wine is entirely from the banner year of 2008, and was disgorged in November 2015, 
you will know that it is not a “normal” N.V. blend. Still fresh from its extended period en tirage, the mousse is 
noticeably fine. 

Leguillette-Romelot (Vallée de la Marne)
The sleepy village of Charly on the very western frontier of Champagne is home to a number of interesting producers, none 
more than this newly-discovered house. They remain members of the local cooperative to this day, though the majority of 
their grapes are vinified in their own impressive facilities. Current proprietors Laurent and Christine took over in 2000 and 
have always had a brisk trade on the domestic market, particularly with private customers. Julian Sinclair is their second 
American customer! The domaine covers 8.2 hectares of vines, which average 40 years of age, including a small plot around
the house dedicated to three arcane varieties. The wines undergo systematic malolactic fermentation, and aging en tirage is 
longer than the average. 

NV “Prélude” Extra-Brut (64% Meunier, 33% Chardonnay, 3% Pinot Noir) 
 4.5 g/l of dosage that shows less dry than that because of the vinosity imparted by the old vines. Based on 58% of 
the 2014 vintage, the reserve wines are a solera of the years 2008-13.

2012 “Opus No. 12” (45% Meunier, 28% Chard, 15% Pinot Blanc, 6% Pinot Noir, 6% Petit Meslier)
It is impossible to dismiss comparisons with Aubry because of the important role played in this wine by the three 
arcane varieties. But it stands on its own feet by dint of its seething mass of flavours - white fruits, citrus, salt – and
its prodigious length on the palate. Dosage of 8g/l. 

2008 “Notes Noires” Brut (73% Meunier, 27% Pinot Noir) 
It is an unusual rendition of the Blanc de Noirs concept, but the result is vivid and chiseled. Secondary 
development is just beginning in a champagne that displays both power and finesse. 

GERMANY
Heitlinger (Baden) OG
Weingut Heitlinger, regarded as one of the leading winery in Baden, was founded in 1960 by Albert Heitlinger and managed
by winemaker Claus Burmeister since 2009. This innovative estate was certified as organic in 2010 and became a member 
of VDP in 2012. Heitlinger wines are full bodied with strong character – they fully express the warm region of Baden while 
maintaining a unique individuality. 

2011 Blanc de Noir (100% Meunier)
30% of the wine is fermented in oak, and the secondary fermentation is kick started by adding the original 
must back to the bottle. No Dosage.

GREECE
Karanika (Macedonia) OG
This young winery was founded by a Dutch couple, Laurens Hartman and Annette van Kampen, both refugees from the 
business world. Cultivating just four hectares in the extreme north west of Greece, mostly at an elevation of 650 meters on 
slopes by Lake Vegoritis, they make their wines in a just-built gravity-flow winery. This area of Greece enjoys the coolest 
climate of any wine-growing district and is best known for the aristocratic Xinomavro grape, which plays a prominent role 
in their program. Their wines are riddled and disgorged by hand and spend 12-24 months in triage.

2015 Xinomavro Brut, Cuvée Spéciale
2015 Xinomavro Brut Rosé
2013 Brut Prestige (70% Assyrtiko & 30% Xinomavro) 



LOIRE
Joel Gigou (Jasnières/Coteaux du Loir) OG
Joel Gigou continues to be the iconic producer of Jasnières. This miniscule appellation is 25 miles north of Tours in the 
Coteaux du Loir (itself an appellation barely larger, where Gigou also has holdings). In his own words, Joel Gigou is a 
“conscious archaist”: the farming is organic, the yeasts are native – until recently many of the wines were aged in traditional
chestnut barrels. The cellar is located in caves where wines are aged and held back for many years. His wines are a true 
example of low manipulation and terroir. 

NV “La Bulle Sarthoise” Rosé (100% Pineau d’Aunis)
NV “La Bulle Sarthoise” Rouge Demi-Sec (100% Pineau d’Aunis)

Vincent Raimbault (Vouvray)
Following three generations of family footsteps that were first planted in 1904, Raimbault tends his 16 ha of vines 
sustainably in the town of Chancay in a Leiut Dit called Bel Air. Some of the best vineyards in Vouvray, Raimbault's are 
situated between two rivers, the Brenne and the Loire. Considered by many to be a top site or a Grand Cru vineyard, 
because it grows atop a meager layer of flinty top soil, Raimbault's 60 year old Chenin Blanc vines have immediate access 
to the chalk that sits below. 

NV Vouvray Brut (100% Chenin Blanc)
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