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OFF THE BEATEN PATH

by Anthony Lynch

2013 VENEZIA GIULTA CHARDONNAY * KANTE

The Carso is a strange place to grow grapes: this limestone plateau, hundreds of
meters above the Adriatic coastline and not far from the city of Trieste, has
practically no soil! When Edi Kante planted his vineyards, he had to carry over
heaps of red clay dug up from deep gulleys that dot the landscape—the only place
where soil can be found. These Chardonnay vines survive thanks to this thin
layer of dirt, and then are met with nothing but hard rock below. Factor in the
proximity to the sea, and Kante’s wines are pure mineral with a crisp, saline fin-
ish. You’ll also find fleshy white fruit and a lovely creaminess, so there is an ele-
ment of charm to coat the stone. Drink or hold.

$35.00 PER BOTTLE $378.00 PER CASE

2013 COTES DU VIVARAIS ROUGE
DOMAINE GALLETY

If you’re unfamiliar with the Cotes du Vivarais, imagine treating your palate to
a cross between Saint Joseph and Gigondas. Savory and elegant, recalling a har-
monious medley of spices and flowers, this red also features the fleshy, dark fruit
we’ve come to expect in southern appellations. Hidden away in the Ardeche,
the Galletys are starting to turn heads in France. This rare, ageable red provides
excellent value and is a must-try for amateurs of unknown ferroirs.

$29.00 PER BOTTLE $313.20 PER CASE

2013 IROULEGUY ROUGE “CUVEE HAITZA”
DOMAINE ARRETXEA

Welcome to Basque country, where Michel and Théreése Riouspeyrous of Do-
maine Arretxea biodynamically farm Irouléguy’s steep mountain slopes just miles
from the Spanish border. There is a lot of wine here: Tannat and a touch of
Cabernet Sauvignon give a powerful beast built for the long haul, yet delightfully
balanced at only 12.5% alcohol. Pitch-black in color with dense, earthy tannins
and suggestions of wild forest berries and spice, their Haitza bottling is the Pyr-
enees’ answer to Clape’s Cornas and Tempier’s Cabassaou. And old vintages—
you can’t help but think, “Why didn’t I put down more of this one?”

$46.00 PER BOTTLE $496.80 PER CASE




PREMIER CRU CHABLIS

by Dixon Brooke

2014 CHABLIS 1ER CRU “VAILLONS”
DOMAINE COSTAL

We have long revered the B eoraims @eonan
Vaillons premier cru here at
KLWM thanks to the long-

-
lived, old-vine bottling from Cbabhs
Domaine Francois Raveneau. — —r—

Most well-made Chablis could

be called racy, l_)ut Vaillons PreMIER CRU VAILLONS
takes the precise, linear style of 2014
traditional Chablis to a whole e

ai Domaine J.C. Chablis, France

new level. You could call it the

Puligny-Montrachet of Cha-

blis. In the hands of the talented young Romain Collet, Vaillons reaches its full
potential in this bottling done specially for KLWM. Romain vinifies the wine
with wild yeasts and raises it in a combination of large foudres and stainless steel
tanks. The Kimmeridgean seashell deposits make their presence greatly felt on
the long, chiseled, bracingly fresh finish. Drinking well now, this is also a worthy
candidate for your cellar.

$40.00 PER BOTTLE $432.00 PER CASE

OTHER IN-STOCK CHABLIS

PER BOTTLE

2014 CHABLIS “LES TRUFFIERES” ® DOMAINE COSTAL . . . . . .. $30.00
2014 CHABLIS ®* FRANCINE ET OLIVIER SAVARY . . . .. ... .. .. 24.00
2014 CHABLIS “VIEILLES VIGNES” * ROLAND LAVANTUREUX . . . . 28.00
2013 CHABLIS GRAND CRU “VAUDESIR”

ROLAND LAVANTUREUX . . . . . . . . o ittt e 75.00

KERMIT LYNCH WINE MERCHANT—TERMS AND CONDITIONS

Title to all wines sold by Kermit Lynch Wine Merchant passes to the buyer in California, and the buyer is solely
responsible for the shipment of wines. We make no representation as to the legal rights of anyone to ship or import
wines into any state outside California. In all cases, the buyer is responsible for complying with the laws and
regulations, in particular those relating to the importation of alcohol, in effect in the state to which the buyer
is shipping alcohol. In placing an order, the customer represents to Kermit Lynch Wine Merchant that he/she
is at least 21 years of age and the person to whom delivery will be made is at least 21 years old.
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A DAILY WHITE FROM ITALY

by Dixon Brooke

2015 VERDICCHIO DEI CASTELLI DI JESI
SELECTED BY KERMIT LYNCH

Verdicchio is the perfect grape to capture the essence of the green, rolling
hills of Italy’s Le Marche region, along the Adriatic coast directly east of
Tuscany. This is no accident—we are the beneficiaries of hundreds of
years of trial and error. Verdicchio itself has a little greenness, in both color
and flavor, a fresh springtime green. For those of you who discovered our
first vintage, the 2014, this 2015 has a bit more richness and concentration.
It has a hint of anise, too. Aromatic, fleshy, dry, and savory, this type of
white wine has chameleon-like qualities. Enjoy it year-round, day and
night, without thinking too hard about food pairings. I'm having it to-
night with zucchini flowers from our garden stufted with ricotta and herbs
and lightly pan-fried in olive oil.

$12.00 PER BOTTLE $129.60 PER CASE




