There is always something “on deck” waiting for the right time for release to the public.  Typically a winery will have a desired release date for their mailing list and then we get to sell the wine the very next day.  Other times, it’s a free-for-all and the wine gets released to every man, woman and child (above the age of 21) simultaneously creating a frenzy in the wine world.  Then there are times when several incredible, highly sought-after wines leave the gate simultaneously and everyone panics wondering if they can afford all the allocations at once, if their cellars will fit all of those allocations, and whether their significant other will leave them for buying MORE WINE!  Sorry, but we’ve got our own set of problems to manage.  We have to allocate first to previous vintage buyers, then to new customers and people who have requested wines similar in style to these.  Then we have to actually say no to some people and that isn’t fun.  I guess what we are saying is that this fine wine thing isn’t all rose-y for any of us, but we’re glad it exists.  What else would we do with our time?  Collect kegs of great beer?
Let’s get down to business.  The wines in this email are the top of the top of the top we have found dating way back to the first vintages.  Two of them started out as 1 barrel production wines and one still remains that.  This is a line-up we assume isn’t showcased together very often.  We are thrilled to death to have the opportunity to sell this artisan, age-worthy, best in show group of wines at our go ahead, try and find us location in St. Helena.  We are off the beaten path, but are also open to the public 7 days a week from 10-5 so please come by for a visit.

ONE NEW WINE TO ACME:


JOCELYN LONEN, CABERNET SAUVIGNON, NAPA VALLEY 2005 $32
This gem is something we found last week in our regular Wednesday tastings with the wineries at Acme.  We have appointments all day long and get the chance to taste many wines.  This is where we have found our favorite wines that eventually make it to your home and to your dinner tables.  The fruit for this wine comes from Stagecoach Vineyard (awesome source) and the style is undoubtedly Stag’s Leap District.  As a reminder, Baldacci Four Sons is from Stags Leap—Jocelyn Lonen reflects some of the same characteristics and is SUPERB!  It has fruit, depth, soft tannins and blew us away!  You will impress friends who don’t know much about wine and friends who do.  It’s versatile and DELICIOUS.

BUCCELLA, MERLOT, NAPA VALLEY 2006 $75
Mark Herold made this vintage.  Now Celia Welch Masyczek consults with Chris Justin.  Holy mackerel.  We know that if you’ve tried this wine there really is nothing left to talk about, but if you haven’t, what you don’t know is that you are in for an eye-opening tasting experience.  Not only will you be floored that this wine is one of the most delicious merlots you’ve ever tried, but you will think it is a merlot in cabernet clothing making it one of the most delicious cabernets you’ve ever tried, too.  It’s all a bit confusing to the everyday senses, but we feel a celestial familiarity will no doubt arise giving you an opportunity to experience what most will not in an entire lifetime.
11*14, CABERNET SAUVIGNON, NAPA VALLEY 2006 $65
This is the one barrel lot we eluded to in the second paragraph.  It’s one of the best stories we’ve heard and without going too far into it, we want to say that the chance to buy one of 300 bottles of a Coombsville Cabernet should be enough information.  Coombsville is soon to be one of Napa Valley’s new sub-appellations located south east of Stags Leap District and already known for producing fine wine.  Meteor, Caldwell, Richard Perry, Selene……they all source from prime vineyard land in Coombsville.  11*14 is Kat and Rob MacDonald’s home address where ¾ of an acre of vines are their landscaping.  This wine does not disappoint.  We sent it for our Under the Radar (way under!) club last year in its inaugural release and the club members went nuts for it.  It is bold and elegant at the same time, it is balanced not over-ripe, vibrant, black currant, tobacco aromas will wow your senses.

EMH, BLACK CAT, CABERNET SAUVIGNON, NAPA VALLEY 2006 $75
This is the other wine that we first purchased 4 years ago from a one barrel production, but has since grown to 5 barrels or 125 cases.  The vines are located near our new favorite “The Grade” Cabernet Sauvignon mentioned in our previous ACMeLOG and also near an old favorite “Araujo Eisele Vineyard”.  There is nothing to be superstitious about.  In fact, for optimal enjoyment, please sit under a ladder to drink this wine!  Finding new, exceptional wines is what we do and keeping you in our best interest while only letting you know about the best wines is what makes this whole thing work.
BUCCELLA, CABERNET SAUVIGNON, NAPA VALLEY 2006 $130
There isn’t much more to say about this wine than it is stellar, inconceivably delicious and something that will not only look great in your cellar or as a table center-piece, but the juice is phenomenal.  Mark Herold was the first winemaker, the man behind this 2006, and now Celia Welch Masyczek consults with Chris Justin, as previously stated in the Merlot description.  It’s pretty easy to love all wines made under the control of Celia and Mark, quite honestly.  Let’s do a recap combo of both: Merus, Harris, Scarecrow, Kobalt, Corra, Husic, D.R. Stephens, Kamen, Celani, 2480, Keever, Lindstrom and we’ll tail off there for fear of losing you in a glazed-over, may-not-recover, state of unconsciousness.  Grab some now for better times are on the horizon and you’ll be happy you put some away.
HOURGLASS, CABERNET SAUVIGNON, NAPA VALLEY 2006 $140
Not much flowery prose needed to get the skirts blown up on this wine vintage after vintage.  Bob Foley is the mastermind behind the label.  He was voted winemaker of the year by Food & Wine Magazine two years ago (Celia is the reigning champ) and he has always been one of our favorite winemakers since his Pride days followed by his Robert Foley Vineyard days, then Engel, then Switchback Ridge, then Hourglass and School House and the list stops there!  Good gracious-----stop the madness, please.  We’ve got some of the top winemakers of the valley in this offering.  My hands are so sweaty typing this I may not be spelling everything correctly—forgive me.  The 2006 rocks---give it a try and you won’t be disappointed.  It’s classic Hourglass, classic Bob Foley, and classic mind-blowing wine.
Last call:

CHATEAU LAMOTHE, BORDEAUX BLANC 2007 $15
Crisp white wine doesn’t get much better than this.  We’re proud to have this wine on our shelves.  Just to let you know, the 2008 was released a couple of weeks ago.  The last couple of cases of the 2007 were about to be split up by David, Erin, Scot and myself to take home (yes, we drink this at home---), but we decided that would be selfish.  Honestly.

BETTS & SCHOLL, THE CHRONIQUE, GRENACHE, BAROSSA VALLEY 2006 $49
This is killer Grenache. Jump on the band wagon of what the winemakers of Napa Valley drink………

Taste wine with us at ACME FINE WINES!

Located at 1080 Fulton Lane (across from Railroad Avenue)

5PM TO 7PM

Apr 3:       Bob Foley tasting and bottle signing party

Apr 10:     Bob Egelhoff of Egelhoff and Walton

Apr 17:     Jeff Gargiulo of Gargiulo Vineyards

Apr 24:     No Tasting--Atelier Event April 25th--see slanted glass this page

May 1:      Rob Lawson pouring wines from his portfolio

May 8:      Delia and Janet Viader of Viader

May 15:    Joshua Krupp of Noriea Vineyards

May 22:    TBD

May 29:    Greg Bjornstad of Bjornstad Cellars

DON’T FORGET ABOUT THE ATELIER TASTING AT ACME.  DETAILS ON OUR WEBSITE.  JUST CLICK THE LINK AND SEE!
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