CASE OF THE SEASON
FALL 2018

CASE OF THE SEASON

12 HAND SELECTED WINES
FOR WINE ENTHUSIASTS
THAT ARE:
GREAT VALUES, FOOD
FRIENDLY, SEASONALLY
DIRECTED AND 20% OFF
THE ORIGINAL CASE PRICE!
To learn more about the wines included in the Case of the Season
check out these notes from the winemakers or visit us online at
bremerswineandliquor.com
Interested in a pre-made case?
Ask an associate for assistance.

FALL 2018
Apothic Crush 2015
Beringer Bros. Bourbon Barrel Chardonnay 2016
Coppola Diamond Ivory Label Cabernet Sauvignon 2015
Evodia by Altovinum 2016
Ferrari Carano Fume Blanc 2017
Frescobaldi Castiglioni Chianti 2016
J. Lohr Chardonnay 2016
La Vieille Ferme Blanc 2016
Line 39 Pinot Noir 2016
Louis Jadot Beaujolais Villages 2016
Los Vascos Chardonnay 2016
Old Vines Zinfandel 2016

$113.99
20% off original price of $142.88
Tax not included. Includes one bottle of each.
No further discount.

APOTHIC
Crush 2015
Varietal Content: 28% Zinfandel,
28% Petite Sirah, 15% Pinot Noir,
12% Teroldego, 9% Petit Verdot,
and 8% other wines
pH: 3.79
Total Acidity: 0.48 g/100 ml
Residual Sugar: 0.70 g/100 ml
Alcohol: 14.0%

ABOUT THE WINE

Apothic is a true original. Named for the mysterious place, Apotheca, where vintners
stored their most coveted concoctions in 13th century Europe, Apothic blends fuse
Old World intrigue with modern sophistication. The winemaker lets the character
and flavor of each variety guide the shape of these wines. Apothic offers enchanting
blends that are bold in style and taste.

HARVEST

Apothic winemakers toured the Lodi region in search of the most unique
combination of varietals for their 2016 Crush blend. When they discovered the
elegant red cherry profile of these Pinot Noir grapes, the flavors of blueberry and
boysenberry in the Petite Sirah, and the notes of ripe raspberry in the Zinfandel,
winemaker Deb Juergenson claims: “We knew immediately that this was a match
made in Heaven!”

WINEMAKING

Most of the grapes in Apothic Crush 2016 were harvested at night, which allowed
the winemakers to begin with cool, flavorful fruit for this blend. The use of cool
fermentation has kept the full character of the grapes in the wine, and proper
storage after fermentation showcases the subtle vanilla and milk chocolate notes
that enhance the mouthfeel. Great craftsmanship and the right handling have
resulted in a truly delicious blend.

TASTE PROFILE

Apothic Crush 2016 is a luxurious blend featuring elegant flavors of ripe berry,
cherry, and rhubarb layered with sweet caramel and milk chocolate. Hints of soft red
fruits in the nose bring together all layers of this delicious blend.

BERINGER BROS.
Bourbon Barrel Chardonnay 2016
AVA: California
Varietal Composition: 96% Chardonnay,
4% aromatic white varieties
TA: 5.85 g/L
pH: 3.41
Alcohol Content: 14.5%
Winemaker: Mark Beringer

BACKGROUND

Beringer’s latest offering pays tribute to the winery’s very beginning. 150 years
ago, brothers Jacob and Frederick Beringer left Germany to found a winery and
distillery in Napa. Reusing their spirit barrels to age wine just seemed like good
financial sense, but they quickly discovered it added a whole new level of richness
and complexity to their wine. Today, we recreate Jacob and Frederick’s pioneering
spirit by aging Beringer Bros. wines in American oak Bourbon barrels. Enjoy smooth,
robust wines with flavors of vanilla, toasted hazelnuts, and caramel – a glimpse of
Beringer’s past.

WINEMAKING

Beringer Bros. Chardonnay is picked at the peak of flavor development from top
sites across California. It is fermented in temperature-controlled stainless steel
tanks with 25% malolactic fermentation. 20% of the wine is aged for 60 days in
second-pass charred American oak barriques which previously held Bourbon.

TASTING NOTES

This wine showcases a bouquet of ripe apricot, vanilla bean, and buttered toast.
Creamy and mouth-coating, the palate evokes apple pie and vanilla ice cream with
caramel coming through on a lingering finish.

COPPOLA
Diamond Ivory Label Cabernet 2015

The beauty of Diamond Cabernet Sauvignon is that it offers a great deal of
dimension while still having supple enough tannins for immediate drinkability.
Complexity is derived by blending diverse vineyard sources that have contrasting
soil compositions and climates.

SCENTS OF

Black Cherries, Raspberries, Fennel Seed, Toasted Oak
Blend: 80% Cabernet Sauvignon, 15%
Petite Sirah, 5% Segalin
Aging: 12 months in French oak
Alcohol: 13.6%
Appellation: California
Total Acid: 0.57 g/L
pH: 3.68

FLAVORS OF

Crushed Blackberries, Blueberries, Dark Chocolate

WINEMAKER’S NOTES

Full-bodied with succulent fruits and supple tannins, 2016 Diamond Cabernet
delivers mouthfilling flavors and a velvety texture. Copious spice notes and a hint of
earthy minerals unfold on a long luxurious finish that’s enhanced by seasoned oak.

ALTOVINUM
Evodia 2016
Origin: Spain
Appellation: Varietales de Aragon
Soil: Schist
Age of Vines: 40-100
Elevation: 800-1000 Varieties: Garnacha

91 JD
2016 Altovinum Evodia
This deep ruby/purple colored is a gorgeous,
naked expression of Grenache that just
knocks it out of the park. Blackberries,
blueberries, pepper, licorice and hints of
asphalt all emerge from this plump, sexy,
opulent, and shockingly concentrated wine
that has incredible charm and character. It’s
the best 10-dollar bottle of wine I’ve tasted
in years. -Jeb Dunnuck (February, 2018)

89 WA
2016 San Alejandro Evodia
I tasted from two bottles, one just opened
and the other one that had been open for
24 hours. They showed slightly differently,
the recent a little oakier and the 24-hour
one a little sweeter. This is a juicy, fresh
Garnacha within the powerful style of the
zone, in a cooler year. It’s very tasty, with the
spicy touch of real barrels with ripe fruit
at the foreground. The fact that the bottle
that was opened for one day showed much
better the ability of the wine to keep it - and
improve! - in bottle. It would work wonders
at barbecues! -Luis Gutiérrez (June, 2017)

Calatayud is a fairly innocuous and rural region of Spain. As far as the eye
can see the hills and plains are blanketed by a patchwork of head-pruned
Garnacha vineyards, olive and cherry orchards and fields of grain. Just
to the north of Calatayud is Campo de Borja, Navarra and Rioja Baja,
so this sea of Garnacha is a small part of a wider ocean. Much of the
inexpensive and pleasurable Garnacha sold in the US comes from these
regions in Spain and Eric Solomon was an early pioneer and proponent.
Years ago while working on a project in Calatayud, Eric Solomon met
Jean-Marc Lafage and Yolanda Diaz. Yolanda is a native of the region and
knows the terruño of Calatayud better than anyone. Jean-Marc is the very
talented Catalan winemaker and consultant from the Roussillon in France.
Together they “discovered” a unique place within Calatayud, a high and
arid plateau between the villages of Acered and Atea and bordering the
Sierra de Santa Cruz. At 1000 meters above sea level this is the highest part
of the DO of Calatayud. Even more interesting is that the soil here is pure
schist, the same soil one can find in the Priorat and in Maury where JeanMarc
was born and where he runs a small estate, Château Saint-Roch.
This unique terroir and the old vines of Garnacha rooted in it, are the
origins of Evodia.

FARMING/FERMENTATION

Sustainable farming. Hand harvested and fermented in tank.

AGING

5 months in tank and French oak demi-muds

FERARRI CARANO
Fumé Blanc 2017
Grape: Sauvignon Blanc
Cooperage: 65% stainless steel tanks, 35%
older French oak barrels
Alcohol: 13.8%
TA: 0.57 g/100ML
pH: 3.35
Bottled: January 2018
Release: March 2018

One of the first two wines Ferrari-Carano ever made over 35 years ago, this Fumé
Blanc is comprised of Sauvignon Blanc grapes from Sonoma County.

AROMAS & FLAVORS

This wine has delicious aromas and flavors of pink grapefruit, lemongrass, lychee,
peach, pear, honeydew melon, orange blossom, pineapple, guava and a touch of
minerality. The Fumé Blanc has bright acidity and crisp freshness from the cool,
stainless steel tank fermentation, while the subtle oak character from neutral French
oak barrels adds body, complexity and depth.

HOW IT’S MADE

This wine is a blend of Sauvignon Blanc grapes from various appellations in
Sonoma County — Dry Creek, Alexander and Russian River Valleys. When the grapes
arrive at the winery, each lot is gently crushed and pressed into stainless steel tanks
for 48 hours of cold settling. The juice is either transferred to stainless steel tanks
or older French oak barrels for fermentation. The wine in barrels is sur lie aged and
stirred every other week for two months, then blended and bottled.

THE VINTAGE

The 2017 season began with much needed record rainfall during the winter months,
followed by a mild but rainy spring. A warm summer followed, including a scorching
hot Labor Day heat spike and unusual rain in September, before it finally cooled off
into fall. The first Sauvignon Blanc grapes were picked August 28th and the last
grapes on September 28th, making it a very fast harvest, but diligent attention in the
vineyards led to the perfect blend of aromas and flavors that we desire in our wines.

FOOD PAIRINGS

Fumé Blanc pairs well with simple seafood and poultry dishes, and also holds up
nicely with veal and pork. This wine has lively flavors that go well with spicy and
ethnic cuisines such as Japanese, Vietnamese, Thai, Chinese, Korean, Mexican and
Southwestern dishes.

CASTELLO DI ALBOLA
Chianti Classico 2014

VINIFICATION AND MATURATION

The grapes are hand-picked and then vinified with great care by using the
traditional method of fermentation in the presence of the skins so as to highlight
the strong personality conferred by the soils of Radda in Chianti. After the malolactic
fermentation, the wine matures in Slavonian oak barrels for 12 months.

COLOR
Appellation: Chianti Classico Riserva DOCG
Area: Radda in Chianti, Tuscany
Grapes: 95% Sangiovese, 5% Canaiolo
Alcohol Level: 13%
Serving Temperature: 61ºF - 64ºF

90 JS
Castello di Albola Chianti Classico 2014
A fresh and clean red with blueberry,
blackberry and hints of stone. Full body,
firm and silky. Very balanced for the
vintage. Drink now. –October, 2017

88 WS
Castello di Albola Chianti Classico 2014
The cherry, strawberry, tobacco and
almond flavors are allied to moderate
tannins and lively acidity, rendering this
red balanced and approachable. Drink
now through 2020. 45,000 cases made.
–BS (December, 2017)

Ruby-red color.

BOUQUET

Bursting with strawberry, red berries and notes of sage, spice cake, and subtle earth.

PALATE

Vibrant and medium-bodied revealing lively cherry and exotic spices that lead to
polished tannins and a delicate finish.

FOOD COMBINATIONS

Richly-flavored dishes of the traditional Chianti cuisine like red tomato based
sauces, as well as grilled meats and mature cheeses.

J. LOHR
Chardonnay 2016
Appellation: Sauvignon Blanc
Composition: Marlborough
Harvest Dates: 13.0%
Brix at Harvest: 23º Brix
Malolactic: Inoculated 50% in tank before
moving to barrel
Maturation: Barrel-fermented, and aged
7 to 9 months in new to fourth-fill oak
barrels which were stirred every two
weeks until pump-out.
Barrel Type: American, Hungarian and
French oak
Acidity: 0.70 g/100 ml
pH: 3.51
Residual Sugar: 0.43 g/100 ml
Alcohol: 13.76%
Cellaring: Crafted to be enjoyed now or
within five years of vintage.

93 TP
J. Lohr Riverstone Chardonnay 2016
The wine is named for the riverstones
deposited over thousands of years by the
Arroyo Seco watershed, limiting soil depth.
Youthful and lovely, its aromas of peaches
and peanut butter are inviting. Crisp, lively,
and generous on the palate with flavors
of honeydew and honeysuckle. Peach
blossom and ripe pear linger on the finish.
Creaminess from sur lie aging.

VINTAGE

The 2016 vintage was a cooler vintage with respect to recent years in Monterey
County. This fluctuating growing season began with a moderate spring. Summer was
moderate as well, with some added warmth, creating the perfect ripening conditions
for our Chardonnay and preserving the fresh acidity that is a hallmark of Arroyo
Seco fruit. Harvest began on September 15th and finished on October 17, which are
considered normal for this region. Our Riverstone Chardonnay is now comprised
of nine Chardonnay clones - 4, 5, 17, 76, 95, 96, 548, 809 and Hyde-Wente, each
bringing a component to the complexity of flavors, textures and acidities that show
beautifully in the final blend.

VINEYARDS

The vines for our J. Lohr Estates Riverstone Chardonnay are grown primarily on
Elder loam soils, underlain by “riverstones” deposited over thousands of years by
the Arroyo Seco River. These stones limit soil depth from one to four feet, although
roots are found at greater depths. This unique combination of sandy loam and
cobblestone soils keep the vegetative growth and fruit in balance, while the cool
climate and winds of the Salinas Valley extend the growing season - retaining the
natural grape acids and intense varietal character of Chardonnay.

WINEMAKER’S COMMENTS

The 2016 Riverstone Chardonnay exhibits youthful hues of light to medium straw.
The enticing aromas are reminiscent of peaches, tangerine, yellow floral, baking
spices, vanilla, and cocoa. These aromas echo on the palate and are complemented
by fresh orange and apricot, balanced with creamy texture from aging sur lie. Flavors
of crème brûlée and a touch of oak can be found on the long finish.
—Kristen Barnhisel, winemaker, white wine

FOOD PAIRINGS

This wine can be enjoyed with a variety of dishes, such as salmon in a creamy
citrus tarragon sauce, chicken with mushroom sauce, or apple fennel salad with
a citrus vinaigrette.

LA VIEILLE FERME
Blanc 2016
Grapes: Bourboulenc, Grenache Blanc,
Ugni Blanc and Vermentino

88 WS

La Vieille Ferme Vin de
France White 2016
Friendly and open, with a mix of
honeysuckle, lime, yellow apple and
fennel notes. Breezy finish. Bourboulenc,
Grenache Blanc, Ugni Blanc and
Vermentino. Drink now. 50,000 cases
made. –JM (August, 2018)

Unanimously recognized as an exceptional value for money (including recently by
the famous Wall Street Journal), La Vieille Ferme Blanc is fruity, supple and sweet, it
nevertheless retains a beautiful flesh. A wonderful wine of pleasure.

TASTING

Pretty pale yellow color, shiny green highlights. Nose with delicate notes of whitefleshed fruit, citrus and fresh spring flowers, fresh and of a beautiful aromatic
intensity. Mouth of a freshness, rich and mineral acidity, aromatic and tasty finish.
This 2016 wine has a lot of expression and balance.

SERVICE

8 ° C on hors-d’oeuvre, cold buffet and classic entry.

THE VINTAGE

The 2016 vintage is exceptional, both in terms of quality and quantity, thanks to
the idyllic weather conditions that protected the vineyards from climatic accidents
throughout the year.

DESCRIPTION

If you like white wines of pleasure, this is the ideal wine as an aperitif or with a
simple cuisine.

ELABORATION

Filtration in the presence of carbon dioxide. Crushing of white grapes and
pneumatic pressing, wort and refrigeration bonding. 90% of the wine is fermented in
vats, 10% in new “with batonnage” pieces. In stainless steel tanks until January, date
when the wine is bottled after sticking.

LINE 39
Pinot Noir 2016
Vintage: 2016
Appellation: California
Release Date: August 2017
Winemaker: Kryss Speegle
Alcohol: 13.5%
Total Acidity: 0.61
pH: 3.61

87 WE
Line 39 2016 Pinot Noir (California)
BEST BUY | This wine is smooth and
supple, attractively fruity and wellbalanced, making it easy to sip and savor.
It shows black-cherry and red-cherry
aromas followed by tasty cherry and berry
flavors that are lightly accented by baking
spices. –Jim Gordon (November, 2018)

The 39th parallel runs through the heart of California wine country and is home to
Line 39 wines. Here we craft dynamic wines expressive of their region of origin and
premium vineyard pedigree. Line 39 wines are versatile and sophisticated, providing
a wonderful complement to a variety of foods.

TASTING NOTES

Our fruit-driven Pinot Noir has fresh fruit and herbal with rich flavors of raspberries
and black cherries on the palate and soft, supple tannins. This Pinot Noir pairs well
with lamb, pork and pasta dishes.

LOUIS JADOT
Beaujolais Villages 2016
Appellation: Beaujolais Régionale
Varietal: 100% Gamay

87 WS
Louis Jadot Beaujolais-Villages 2016
Mineral-driven, this light- to mediumbodied Gamay shows raspberry and
currant fruit edged with white pepper
and dried herb elements. Crisp and lightly
tannic, with a spicy finish. Drink now
through 2018. 230,000 cases made.
–GS (November, 2017)

VINEYARD SITUATION

The Beaujolais Villages area is located to the South of Beaujolais, in the Rhône
Department, close to Lyon.

CHARACTERISTICS

The terroir is mainly composed of granite. Among the 55.000 acres (22.000 hectares)
of vineyards planted in the Beaujolais region, about 15.000 acres (6.000 hectares)
are under the name Beaujolais Villages “Appellation d’Origine Contrôlée” which
stands between the Beaujolais Appellation and the Crus appellation.
It ‘s a very important wine for us: for a long time, Louis Jadot has been producing a
consistent Beaujolais-Villages and we are one of the most important producers in
the region. We are really involved in the region where we have a winery dedicated
to vinify a large part of the total volume (Cellier de la Vauxonne close to Saint
Etienne des Oullières)
We have 250ha in contracts and it’s representing actually 60% of the total volume
of our Beaujolais-Villages. We are producing around 250,000 cases of BeaujolaisVillages every year and of course it means that we are blending maybe 4 or 5
different cuvees that we are bottling all year long.

WINEMAKING

Our Beaujolais Villages comes from two main sources: young wines from local
growers with whom we have long time contracts which is then blended with wine
from the Regnié Cru.

WINEMAKER’S COMMENTS/GASTRONOMY

Strong red purple color. Fresh red fruits on the nose with a hint of dark cherry.
Slightly spicy with a touch of grey pepper, liquorice and a touch of rose flower. The
whole wine is very well balanced with a nice acidity and the tannins presence on
the finish invites food pairing such as with Terrines, Charcuteries, Grilled red meat,
white fish, cheese or simply as the sole wine of a meal.

PRESERVATION

This wine is supposed to be drunk young although it can be kept easily up to
5 years or more.

LOS VASCOS

Los Vascos’s Chardonnay is a fresh, delicate wine, with a harmonious, fruity bouquet.
The vineyard’s own Chardonnay grapes are complemented by a selection of grapes
from the Casablanca Valley, further north between Santiago and Valparaiso.

Chardonnay 2017

Flavorful, fresh and pleasant, this wine has an appealing character with good
length of fruit. The nose offers an explosion of aromas with notes of melon, banana,
grapefruit and exotic fruit.

Region: Colchagua/Casablanca
Grape Variety: Chardonnay
Average Annual Production: 35,000 cases
Decant: Just before serving
Tasting Temperature: 10-12º C

90 JS

Los Vascos Chardonnay Valle de
Colchagua 2017
An appley and lemony white with pear
and mineral character. Chalk too. Medium
body, bright acidity and a long and clean
finish. No wood. Freshness and brightness.
Screw cap. Drink now. (November, 2017)

87 ws

Los Vascos Chardonnay
Central Valley 2017
Fresh and crisp, with flavors of ripe citrus
and green apple. Savory accents show on
the finish. Drink now. 25,000 cases made.
–KM (May, 2018)

VINTAGE

This season started with winter rains (approximately 250 mm) well below the
annual average, which forced us to start irrigating earlier than usual. Temperatures
remained fairly normal during the early part of the growth season, with the bud
break unaffected by frosts.
Temperatures were unusually high from the end of the winter until the harvest.
Average maximum temperatures above 30ºC totaled 330 hours between September
and April, significantly higher than the annual average of 200 hours. Due to the
high temperatures, the harvest started 20 days earlier than the previous year. The
combination of warm weather, good irrigation management, load adjustment, and
balanced fertilization resulted in grapes of excellent health and quality.

TASTING NOTES

Beautiful pale bright yellow. The nose offers the distinctive pineapple, peach, and
banana scents of this variety, as well as notes of pear, grapefruit, and elegant floral
aromas. Rich, creamy texture, good length, and excellent acidity. Best served cold
between 10º and 12ºC.

OLD VINES ZIN
Zinfandel 2016
Appellation: Lodi, California
Alcohol: 13.95%
Total Acidity: 6.0 G/L
pH: 3.50
Blend: Zinfandel, Petite Sirah

86 WE
OZV 2016 Old Vine Zinfandel (Lodi)
With a semisweet balance and loads of
chocolate flavors, this wine is more of a
dessert than a dinner wine. The aromas
are packed with blackberry jam and
raspberry syrup, while the flavors are lush
and sweet and the texture soft.
–Jim Gordon (May, 2018)

A robust Zinfandel with raspberry and blackberry aromas and flavors are surrounded
by subtle and balanced acidity plus soft and pleasing tannins.

WINEMAKING NOTES

This wine is the hallmark of Lodi Zinfandel. Raspberry and blackberry aromas and
flavors are surrounded by subtle and balanced acidity plus soft and pleasing tannins.
The rich and lingering finish provides enjoyment by itself or pairs very well with
variety of foods.

FERMENTATION/AGING

Fermenting cool, over eight days on the grape skins, to retain the fresh and bright
zinfandel fruit aromas. Aged for 12 months with French and American oak selections
with a minimal toast to highlight the variety.

FOOD PAIRING

Sirloin steak, spaghetti with Bolognese sauce, artisan sausage pizza, or a cheddar
cheese selection.

