
Wine & Cheese by TCC’s April 2018 Wine Club 
 

This month we are featuring two wines from Rôtie Cellars based in Walla Walla, Washington.  Rôtie Cellars 

was born out of a desire to pay homage to the wines of the Rhône Valley using Washington state fruit. From 

the deep and complex Syrah-Viognier blends of the Northern Rhône, to the sultry GSM's of the Southern 

Rhone, the renowned region offers a wealth of inspiration.  The first one is the Southern White, half 

Viognier with the rest equal parts Marsanne and Roussanne.  It's aromatically expressive with notes of lime 

zest, honeysuckle, almond and white peach. The palate is flavorful yet delicate, showing an exquisite sense of 

balance that carries through the lingering finish. The second selection is the Northern Blend which is a 

Syrah, Viognier.  Syrah – Viognier wines come from an unlikely partnership (a white-wine grape and a red-wine 

grape), but a highly successful one nonetheless. The blend first appeared in the northern Rhone Valley, and 

has now spread to various parts of the New World.   

 

Rôtie Cellars, Southern White    

Type:  White Blend 

Varietal composition:  50% Viognier, 25% Marsanne, 25% Roussanne 

Vineyard Location: Walla Walla, Washington  

Vintage:  2014 

Alcohol:  13.2%          

Tasting Notes: Aromas of lime zest, honeysuckle and almond followed by flavors of white 

peach and lime with a pleasant acidity on the finish. 

Food Pairings: Pair with our Hummus Flight, Caramelized Sweet Onion Fondue, or Humboldt 

Fog.  

Cheese Club Pairing: For this month’s cheese club, pair with the Mt. Sterling Co-op Creamery Raw 

Goat Milk Cheddar.  The crisp acidity in the wine make it the perfect palate 

cleanser in between bites of cheese. 

 

Rôtie Cellars, Northern Blend 

Type:  Red Blend  

Varietal composition:  95% Shiraz, 5% Viognier 

Vineyard Location: Walla Walla, Washington  

Vintage:  2013 

Alcohol:  14.5% 

Tasting Notes: Aromas of earth balanced with floral flow into flavors of black fruits, velvety 

tannins and notes of cocoa on the lingering finish.  

Food Pairings: Pair with our Flatbread, Portobello Mushroom Ravioli or Comte Saint Antoine.  

Cheese Club Pairing: For this month’s cheese club pair with the Paul Dischamp Saint-Nectaire.  The 

rich black fruit flavors in the wine are complemented by the sweet notes of 

grass and hay in the cheese. 

 

Have a great month! 

The Gang at TCC 

           
24104 W. Lockport Street Plainfield, IL 60544 

(815) 436-3449 
www.wcbytcc.com 

http://www.wcbytcc.com/


2014 Southern White  

 

    

   WINEMAKING NOTES 

The Viognier and Roussanne were fermented in neutral 
French Oak, while the Marsanne was all stainless steel 

fermentation. Malic fermentation was stopped  
completely, making this wine super crisp.  The  

Roussanne and Marsanne were grown in the SJR  
Vineyard and Los Oidos while the Viognier was grown 

off the rocks in Walla Walla. 

 

TASTING NOTES 

The 2014 Southern White is half Viognier with the rest 
equal parts Marsanne and Roussanne, it's aromatically 

expressive with notes of lime zest, honeysuckle,  
almond and white peach. The palate is flavorful yet  
delicate, showing an exquisite sense of balance that 

carries through the lingering finish.  

 

 

WINE DETAILS 

AVA: Walla Walla Valley 
Blend: 50% Viognier, 25% Roussanne, 25% Marsanne 

Alcohol: 13.2% 



 

   VINEYARD NOTES 

Rocks District fruit makes up this blend.  
Co-fermentation is a technique that has been used for 

centuries in the Northern Rhone. The Viognier adds 
florals to the nose, as well as balancing the wine  

structurally. As a result, the Northern Blend is deep, 
dark and earthy. 

 

TASTING NOTES 

Sourced from The Rocks District in Walla Walla Valley, 
the 2013 Northern Blend expresses the savory and 

earthy terroir of its region. It exhibits aromas of violet 
and bacon fat. On the palate, soft black fruits with  

velvety tannins and dark chocolate deliver a  
voluptuous and complex texture. 

 
 
 

WINE DETAILS 
AVA: Walla Walla Valley 

Blend: 95% Syrah, 5% Viognier 
Alcohol: 14.5% 

2013 Northern 

Blend 


