
Wine & Cheese by TCC’s August 2017 Wine Club 
 
This month we are featuring two wines perfect for your summer barbecues.  The first selection is the 
Ribbonwood Sauvignon Blanc from the Marlborough region in New Zealand.  The original Ribbonwood 
Block was planted in the heart of the Wairau Valley.  The 15-year-old vines are planted in an east-west 
direction which is unusual for this area.  The resulting shade on the south side of each row produces 
more herbaceous fruit than other sites in Marlborough which is essential for producing the expressive, 
aromatic and vibrant fruit flavors in the wine.  Our second selection is the Caballero de la Crepa 
Reserva Malbec from Mendoza, Argentina.  The grapes for this Malbec are hand harvested, fermented 
in stainless steel and then aged in French oak barrels for eight months before being aged an additional 
three months in the bottle.   
	
Ribbonwood Sauvignon Blanc 
Type:    Sauvignon Blanc 
Varietal composition:  100% Sauvignon Blanc 
Vineyard Location: New Zealand 
Vintage:  2016 
Alcohol:  13%          
Tasting Notes: Classic notes of passionfruit and grapefruit followed by a hint of dried 

thyme and mineral leading to mouth-watering acidity on the finish. 
Food Pairings: Pair with our Roasted Artichoke Salad, Hummus Flight or Cypress Grove 

Humboldt Fog.  
Cheese Club Pairing: For this month’s cheese club, pair with the Sartori Company Extra-Aged 

Fontina.  The sweet notes in the cheese are enhanced by the ripe 
passionfruit notes in the wine.    

 
Caballero de la Crepa Reserva Malbec 
Type:  Malbec 
Varietal composition:  100% Malbec  
Vineyard Location: Mendoza, Argentina 
Vintage:  2015 
Alcohol:  13% 
Tasting Notes: Intense red color with notes of dark red fruit, plum, chocolate and spices 

on the nose followed by complex dark fruit flavors with a long finish. 
Food Pairings: Pair with our Stuffed Prosciutto Cups, Stuffed Roasted Chicken Breast or 

Rosemary Manchego  
Cheese Club Pairing: For this month’s cheese club pair with the Hook’s Cheese Company, Inc. 

Pesto Jack.  The spices in the cheese are complemented by the plum and 
spice notes in the wine. 

 

Have a great month! 
The Gang at TCC 

           
24104 W. Lockport Street Plainfield, IL 60544 

(815) 436-3449 
www.wcbytcc.com 



We planted our first Ribbonwood, 
New Zealand's tallest native deciduous tree, beside our winery back in 

1998. Like our wines, these trees are of strong Marlborough character and 
unique to New Zealand. 

 

 
At the heart of Marlborough’s Wairau Valley lies the original Ribbonwood Block. 

Located just north of the Renwick township on Conders Bend Road, the 15 year old 

vines are planted on an unusual east-west direction, the resulting shade on the south 

side of each row produces more herbaceous fruit than other sites in Marlborough. The 

fruit from this vineyard, and that from carefully selected sites nearby, is essential for 

producing the expressive aromatic and vibrant fruit flavour components for which 

Ribbonwood wine has become known. 

 

The trees |  The New Zealand Lowland Ribbonwood (Plagianthus betulinus) has 

attractive flowers and is often found on riverbanks and at the edge of native forests. 

Over the last ten years we have planted in excess of 1,000 native shrubs and trees to 

enhance both our winery wastewater treatment processes and the biodiversity of our 

vineyard. More recently, we designed the Ribbonwood packaging to embrace light-

weight bottles and recycled cartons, further reducing our carbon footprint. Since vintage 

2009 we have been accredited for achieving 100% environmentally sustainable vineyard 

and winery practices. 
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Composición varietal / Varietal Composition 
100% Malbec 

 

Vinificación / Vinification 
Viñedos / vineyards:  Barrancas, Maipu, Mendoza, Argentina 

Cosecha: Manual // Harvest: Hand picked grapes  

Encubado: Tanques de acero inoxidable  

Tank Fermentation: Stainless steel tanks 

Tiempo de fermentación: 15 días 

Fermentation Time: 15 days 

Temperatura Maxima: 28º C 

Maximum Temperature: 28º C 

Maceración: 18 días 

Maceration: 18 days 

Fermentación Maloláctica: Si 

Malolactic Fermentation: Yes 

Guarda: 8 meses en barricas de roble francés y 3 meses de guarda 

en botella 

Ageing: 8 months in French oak barrels and 3 month in bottle  

 

Análisis / Analysis 
Alcohol: 13% Vol  

Alcohol: 13% Vol 

Acidez total: 5,5 g/l (ácido tartárico)  

Total Acidity: 5,5 g/l (Tartaric acid) 

Azúcar: 2,1 g/l 

Sugar: 2,1 g/l 

 

Degustación / Tasting 

Color: Rojo intenso 

Colour: Intense red colour 

Aroma: Aromas frutados (ciruela) delicadamente fundidos con 

roble, especias y chocolate. 

Aroma: Fruits like plum combined with delicate oak, spices and chocolate 

Sabor: Concentración compleja de frutas y especias  

Flavour: A complex concentration of fruits and spices 

Final: Largo y redondo 

Finish: Round and long aftertaste 


