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Awe-inspiringly autumnal, this super-seasonal six-pack for $119.80 (before
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tax and after a 25% discount) would normally go for $160 (before tax)!
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RED KAISERBERG

WINERY: Steindorfer

WINE: Blaufrankisch 'Ried Kaiserberg"
GRAPE: Jsustainablef Blaufrdankisch
REGION: Burgenland

COUNTRY: Austria

THE SKINNY: Blackberry & Cherry, Velvety Allspice & Juniper

While Zweigelt may be the first name that springs to
mind when thinking of Austrian reds, Blaufrankisch is
quite literally its pappy. This example deals in the vari-
ety’s vibrant black fruit and firm yet gentle structure -
generously ripe, balanced, and tiber-versatile with food. A
year-and-a-half in old oak lusciously seals the deal. Stein-
dorfer’s vineyards are northeast of the immense yet as-
tonishingly shallow lake, the Neusiedler See.

Serving Suggestions: Bohemian roast pheasant w/ caraway seeds &
white asparagus risotto. Eggplant & taro root leaf curry.

WINERY: Paul Direder
WINE: Weissburgunder
GRAPE: Jorganic{ Pinot Blanc
REGION: Wagram
COUNTRY: Austria

THE SKINNY: Pear & Horned Melon, Citrus & Sandstone

Weissburgunder (aka Pinot Blanc, Pinot Bianco) is the
most porcelain-esque of Pinot’s pigmentary variants;
its grapes are pale green (unlike those of the oddly cop-
per-toned Pinot Gris), and its wines are often subtle and
soft-spoken. On a short list of varieties that Paul Direder
has elected to cultivate, it here occupies the riper end of
its spectrum - tropical whispers ribboning an orchard-ish,
citrusy profile with pinpricks of mineral and almond.

Serving Suggestions: Roasted drumsticks w/lemon, thyme, rosemary,
& garlic. Singapore noodles v/ pan-seared tofu, bell peppers, & onion.

WINERY: Borie La Vitarcle

WINE: Saint-Chinian "Les Terres Blanches"
GRAPE: Sbiodynamics Syrah, Grenache, Mourvedre
REGION: Languedoc

COUNTRY: France

THE SKINNY: Ripe Loganberry, Garrigue, Baking Chocolate

Nestled among garrigue, surrounded by pine forest,
Borie La Vitarele’s oldest vines are tended like a private
garden, treated to luxuriously spa-like biodynamic care.
Hand-harvesting ensures quality and consistency while
twelve months in concrete massage the wine, silkening
its dark fruit and firm structure. Burgundy-black in the
glass, its generous aromas of ripe raspberry & blackberry,
thyme, and rosemary are seductive regional postcards.

Serving Suggestions: Slow-roasted leg of lamb wy/ rosemary & garlic.
Washed rind cheeses w/heady chutneys. Lightly charred shish kabobs.
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GANDINES

WINERY: Domaine des Gandines
WINE: Macon-Péronne
GRAPE: Jbiodynamic{ Chardonnay
REGION: Maconnais, Burgundy
COUNTRY: France

THE SKINNY: Ripe Orchard Fruit, Toast, Honey & Lemon

Chardonnay’s name is likely traceable to an eponymous
village in the Maconnais and, despite being overshad-
owed by the variety’s Cote-d’Or capitals like Meursault
and Montrachet, picturesque southern Burgundy yields
spectacular renditions of the grape. Brimming with gold-
en tree fruit, zesty lemon, flint, and toasted graham crack-
er vibes from six months in neutral oak, it’s perfect as a
companion for autumnal fare or simply swooning over.

Serving Suggestions: Roast partridge wy/pears, juniper berries, lemon,
& white wine. Moravian chicken pie. Shallot & Gruyeére quiche.
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WINERY: Pardevalles

WINE: Prieto Picudo “Gamonal”
GRAPE: Jsustainable? Prieto Picudo
REGION: Tierra de Ledn
COUNTRY: Spain

THE SKINNY: Blackberry & Cherry, Vanilla & Spice, Suave

The Alonso family handpicks this single vineyard wine be-
fore sending it underground to barrel age in their 300 year
old cave winery. This is a rich, elegant expression of the
rare Prieto Picudo, a grape whose thick skins and paucity
of juice make for great intensity but also balance. In this
reserve bottling, oak accentuates rather than masking
the grape’s unique personality and earthy spice.

Serving Suggestions: The food of Ledn is rich and rustic, and this is
the wine to match. Smoky brisket, hearty beef stew, or maybe char-
cuterie board w/ an extra helping of bresola.

orre do Olivar

WINERY: Pazo do Mar

WINE: Treixadura “Torre do Olivar”
GRAPE: Treixadura

REGION: Ribeiro, Galicia

COUNTRY: Spain

THE SKINNY: Pineapple & Bosc Pear, Firm & Zesty-Fresh

Trajadura [/ Treixadura is a native of northwestern Iberia
whose work both on the Portuguese and Galician sides
of the border remains relatively low-profile compared to
some of it’s more famous local colleagues — particularly
the fashionable Albarifio, which often serves as its blend-
ing partner. This vibrant, mouthfilling offering from Man-
uel Mendez of Pazo do Mar is sure to make you wonder
why you haven’t encountered Treixadura more often!

Serving Suggestions: Briny gooseneck barnacles & polenta wy caper-
berries. Tropical shrimp ceviche wy/ cilantro & pineapple.

2501 UNIVERSITY DRIVE, DURHAM NC 27707

919.489.2884 211 E. FRANKLIN STREET,

RALEIGH NC 27604

919.831.9463  WINEAUTHORITIES.COM



