Get ready for some serious and amazing wines that people sometimes wait 10 months to get their hands on.  Ten months because after the wine is sold out in a perfect little frenzy the first two months on the market, the painful waiting period of 10 months remains before the successive vintage is released.  Don’t look at the list yet!  You did.  You already began scrolling down the page.  Well, if delaying gratification isn’t your way of life, we recommend giving it a try and reading the excruciating beginning paragraph anyway.  What awaits you midway down the page will be quite satisfying and because deferred gratification is a sign of emotional and social maturity—exercising this ability defines you in the right demographic profile for the wines offered today. You will be among the people who have a common urge to find wines that are in the $20-65 range that drink like wines far exceeding those price points.  There is something to be said about the wines we are offering today.  In fact, we have thought “Would we prefer to have 6 bottles of some of these attractively priced wines versus one or two bottles for the same price?”  Yes, occasionally we would.  There is a time and place for delicious wines priced above $65.  You will know when that time is and hopefully you will remember where that place is so you can recall just how delicious the wine was!
Today, we would like to present to you 2 new labels to ACME and 4 labels we would do almost anything to get every single vintage.  Fortunately, we haven’t had to do anything awkward to keep the new vintages on the shelves, thus far; we have reputations to uphold.  So, if there are no more questions, we ask that you please exercise restraint when reading the text below.  
NEW!!
HOLLIS, CABERNET SAUVIGNON, NAPA VALLEY 2006 $35

Everyday wines don’t come in this type of package EVER.  This offering is unique and compelling.  Our friend and Bocce Ball teammate James Stewart came to us with a new project from his Stewart label: 2006 Hollis Cabernet Sauvignon.  If you enjoyed wines like Slingshot, Baldacci IV Sons, Volunteer, Panacea “Vendetta”, Fisticuffs, Vinifera, Tamber Bey, Bonanno, The Girls in the Vineyard and Five Vintners Cabernet Sauvignon, all wines between $17 and $36 retail, you should know about this wine.  The buzz started when we blind tasted this never before released or marketed wine with 3 other wines a couple of weeks ago: a $75 Napa Cab and two Napa Cabs in the $150 range all with equally impressive fruit sources and world-renowned winemakers.  This one wasn’t placed last in anyone’s notes: it retails for $35.  This will be one of the wines of the year for price, quality, pedigree, mouth-feel, rich ripe fruit, balance, and over-all lush, velvety characteristics; it tasted like a perfect slice of berry-pie, right down to the toasty crust.  James Stewart was pretty close to releasing this new cab when he flattered us by coming to Acme for our opinion on it. Fast forward a few hours, and we were on the phone saying, “How much can you give us?!” Hollis is 100% Cabernet from the esteemed State Lane Vineyard (quick reminder, this vineyard in Oak Knoll was a choice vineyard site for Beringer for years, and now it makes up the lion’s share of Kapcsandy). When winemaker Paul Hobbs was finalizing the blend for Stewart, he decided that the Stagecoach Vineyard & Beckstoffer Vineyards fruit made the ideal blend. So, James was left with a gorgeous lot of State Lane fruit that he didn’t want to blend into the Stewart as it was solid all on its own. The absolute kicker was the price: $35 a bottle.  Sometimes a surplus of wine forces a vintner to make choices that seem crazy to the rest of us- like, how could James price a wine of this obvious pedigree at $35? For one thing, this isn’t even one of those famous “we can’t tell you who made it” scenarios. We know this wine is from a renowned vineyard, and we know it is made by one of the most sought after winemakers in the Western Hemisphere. But when you’re in the wine business, you get to make lemonade from extra lemons (forgive the confusing fruit references- this is in fact grape juice we’re talking about) and the result, in this case, is a wine that fills a perfect need in the current market. The past couple of months have shown us that superbly-crafted and well-priced wines are out there, just when we need them.

Just to reiterate for those in the back of the auditorium: 

-Paul Hobbs
-State Lane Vineyard
-100% Cabernet Sauvignon
-22 months in French Oak
-$35
 NEW!!!
 GENUINE RISK, MERLOT, SANTA YNEZ VALLEY 2005 $23

If you like to be surprised by trying new wines you’ve never heard of that are absolutely delicious, truly over deliver and are also very well priced, allow us to share a bit about our most recent find; the 2005 Genuine Risk Merlot.  This wine was certainly not on our radar when Peter Hunken of Black Sheep Finds met with us a couple of weeks ago. Had we known Peter planned to bring a Merlot, we probably would’ve said no thanks simply because it seems like so many people are boycotting the varietal.  We agree that there have been some less than desirable Merlots put out to market (instead of out to pasture, perhaps), but the same goes for Cabernet, Pinot Noir, Sauvignon Blanc and you fill-in-the-blank.  Uninteresting wines are made all the time, unfortunately, but it is our job to taste through everything until we find what we feel our customers will be very happy drinking.  Scratch that--satisfied and proud to drink and share with others.  That’s what we meant to say.  You may remember Genuine Risk the horse (1980 Kentucky Derby winner, and one of only three fillies ever to win the Derby); she grew up in Santa Ynez Valley near the vineyard where this super tasty Merlot was grown and produced.  Soon after opening this wine, the “Risk” disappears and out of the gates comes a beautiful nose of red and black fruit. The wine is 95% Merlot and 5% Petit Verdot for some added structure. After spending 18 months in barrels and bottled in the summer of 2007, it is without question a “Genuine” success and a brilliant everyday wine. Genuine Risk Merlot wins “going away” for sure because the price is only $23 per bottle---a true winner. 385 cases were produced.
WINES THAT WILL MAKE YOU CRY WITH DELIGHT (EACH AND EVERY VINTAGE)
SCHOOL HOUSE VINEYARD, MESCOLANZA, RED WINE BLEND 2005 $40
We just met with Nancy Walker, co-owner along with her husband John, of the esteemed School House Vineyard.  She allowed us the opportunity to taste through the new releases of Pinot Noir (please see below), Mescolanza and Chardonnay and they are terrific, as always.  Bob Foley has done it again.  Yields are kept small to ensure the quality of fruit left on the vine is concentrated and complex.  This translates into very small, high quality lots of each wine making John and Nancy’s lives simpler because EVERYONE WANTS SOME OF THEIR WINE! 
Mescolanza: a blend of Zinfandel, Petite Sirah and Carignane.  Bright, spicy fruit with a lot of texture and old world character.

Chardonnay, 2006 $40: rich, but not overblown--very nice minerality in the       finish with elegant undertones.

PAPILLON, RED WINE, NAPA VALLEY 2006 $55
We here at Acme never claimed to have much of a poker face. When we’re excited about something, you know that we tell you. We think it is safe to call Papillon an instant classic, a red wine that over delivers and showcases the talents of Orin Swift’s inimitable Dave Phinney.  The blend is nearly the same as the debut 2005 vintage you may have obtained from Acme last year:  65% Cabernet Sauvignon, 27% Merlot, 4% Petite Verdot, 2% Cabernet Franc, 2% Malbec.  If you love wines using the monikers Proprietary Red and Meritage, you will no doubt flip for this wine.  If you like rich, hearty reds layered with dark fruits, cassis, that have a lush, fleshy mouth-feel and unstoppable finish, you’ll be very, very happy with this wine…..again.  Lucky for all of us, the price has remained the same: $55 per bottle.  Papillon is scheduled to be released the first week of March.  Please just let us know how many bottles you would like now and we will be able to guarantee that, in the inevitable maelstrom that will accompany this anticipated release (seriously, we have been fielding phone calls requesting this wine for months), you will have your beloved wine. (Shipping week of March 1st)
TOFANELLI, ZINFANDEL, NAPA VALLEY 2006 $36
The Tofanelli name is tantamount to Quality with a capitol Q.  Since the early 1900's the Tofanelli Family has been growing fruit and tending vines near Calistoga on their parcel of land perfect for growing Zinfandel and Charbono--the Sauvignon Blanc and Semillon are superb as well.  For about 98% of the time, the Tofanellis sold their fruit to big wineries such as BV and Inglenook and later on to smaller wineries such as Turley, Duckhorn, Neyers and more.  These wineries knew that by putting the Tofanelli Vineyard name on their label it would speak for the quality of fruit, hence the wine.  With that in mind, the time came only a few years back that Vince Tofanelli decided to stop making his excellent home hooch for friends and family from the grapes they grow and put a darn label on it for the rest of us to enjoy.
GHOST BLOCK, CABERNET SAUVIGNON, OAKVILLE 2006 $63
Two years ago, while attending the Oakville Grower’s Tasting, we routinely decided to start out tasting in alphabetical order down the line of wineries. Most people start with Screaming Eagle and then get into their own format of how to tackle the list of attendees. These same people know if they don’t hit Screaming Eagle first, the wine will be gone with the only remnants of its existence being a few red stains on the table cloth and the rind from a discarded cheese sample. We already know how great our favorites; Stanton, Paradigm, Harlan, Tierra Roja, Tamber Bey, and Detert are. For the record, we do make it a point to sample them to remind ourselves of their contributions to the world of fine wines and just why it is we carry them year after year. It always feels good to reaffirm. Accordingly, our mission turns into a search for something new that hasn’t made a big splash on the market except for the ones in each glass at this tasting. Some of these wineries are making their debut at the Oakville Growers’ Tasting, literally.  Ghost Block’s 2004 vintage did just that.  It had everything a Cab-lover could want and more. 100% Oakville fruit, 100% Cabernet Sauvignon, 100% Estate Grown, 100% Family owned, 100% organically grown, 100 consecutive harvests, Rob Lawson as the winemaker (Kapcsandy, Pavi, TuTu, Vinifera, Whispering Dove, Mirror) and the Rock Cairn Vineyard (think Nickel and Nickel to start) as the heralded fruit source. Phew. For the past 2 vintages, we have been HUGE fans of this wine as have our devoted clients who learned of this early on.  This 3rd vintage marks our undying effort to help spread the gospel of Ghost Block.  We purchased their Premiere Napa Valley barrel auction lot last year and are on a roll here!  The final thing that will make you shudder with delight is the price. In keeping with the 100 theme, it would seem appropriate to put a $100 price tag on the bottle. But, we can’t and won’t as we feel fortunate to have found a wine well under-priced at $63/btl.  We won’t win any sales competitions for up-selling, but we most certainly will come out ahead with satisfied clients.  Ghost Block is perfectly structured and flawless. (Pre-orders are being accepted.  Wine will ship May 1st, but will sell out before then.)
BONUS WINES OVER $60

SCHOOL HOUSE, PINOT NOIR, SPRING MOUNTAIN VINEYARD 2005 $82
A cult Pinot Noir made by Bob Foley---the only Pinot Noir he makes!   It is elegant and Burgundy-licious.  The cuttings that were originally brought over from Romanee Conti were planted on the Inglenook property before Andre Tchelistcheff urged them to be replanted in better terroir conditions at the base of Spring Mountain where they now happily reside!

KOBALT, CABERNET SAUVIGNON, NAPA VALLEY 2006 $110
Another home run by Mark Herold hits the shelves.  If you love wines that equate more closely to “raves” held in abandoned warehouses than ballroom dance lessons, you surely will not be disappointed by this up close and personal monster-fruit lover’s Cab.  It has impressive structure, velvety, well integrated tannins, and a bowl full of luscious deep, dark fruits that only compare with other Mark Herold wines, such as Buccella and Merus.  We usually get somewhere in the ball park of 10 cases per year so let us know if you have any interest and we’ll put this down on your to receive soon list.
FRIDAY NIGHT TASTINGS—COMPLIMENTARY, OF COURSE, FROM 5-7PM

February 20    Holly Anderson, National Sales; Chuck McMinn, Proprietor VINEYARD 29

February 27    Russell Bevan and Victoria De Crescenzo, Proprietors Bevan Cellars

