
Wine & Cheese by TCC’s December 2018 

Clueless Connoisseur Red Wine Club 
 

Happy Holidays!  For December, we’ve selected two wines from California that are a combination 

of the best of “old world” and “new world” practices to obtain the best of both flavor profiles. 

Generally speaking, old world wines, or wines of Europe, are made in a cooler climate, using more 

traditional methods and exhibit more herbal, floral and earthy components. New world wine, or 

wines from outside of Europe, are made in warmer climates using more technology and can be 

more extracted, oak-influenced and fruit forward.  The first selection, Gros Ventre Cellars 

Sonoma Coast Pinot Noir, is elegant yet complex with red fruit, earth and mouth watering acidity 

reminiscent of a red Burgundy. The second selection, Easton Cabernet Franc, is made in a style 

more similar to what you would find in the Loire Valley - aromatic, fruit forward and with lower 

alcohol.  
 

Gros Ventre Cellars, Pinot Noir 

Type:  Red  

Varietal composition:  Pinot Noir 

Vineyard Location: Sonoma Coast, California 

Vintage:  2014 

Alcohol:  13.8% 

Tasting Notes: Intense aromas of dark cherry, strawberry jam, dried cranberry with 

hints of baking spice. Flavors of blackberry and raspberry with a hint 

of clove on the long finish.   

Food Pairings: Pair with our Pork Tenderloin Rillette, Bacon Cranberry Apple Salad 

or Saint Angel.  

Cheese Club Pairing: For this month’s cheese club pair with the Cranberry Walnut Goat 

Cheese Torte. The sweet, tart cranberry goat cheese enhances the 

red and black fruit characteristics in the wine. 

 

Easton Cabernet Franc 

Type:  Red 

Varietal composition:  Cabernet Franc  

Vineyard Location: Sierra Foothills, California 

Vintage:  2013 

Alcohol:  13.5%  

Tasting Notes: Beautiful aromas of strawberry, raspberry compote and herbs. 

Flavors of sour cherry and black raspberry with an herbaceous quality 

from the whole cluster fruit.  

Food Pairings: Pair with our Duck Liver Mousse or Baked Brie with Amarena Cherries 

and Nueske Cherrywood Smoked Bacon Jam. 

Cheese Club Pairing: For this month’s cheese club, pair with the Sun Dried Tomato Basil 

Pesto Goat Cheese Torte. The herbal notes in the wine are 

complemented by the sweet and savory combination of the sun dried 

tomatoes, basil and goat 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/
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2014 SONOMA COAST PINOT
NOIR
The 2014 vintage reminds us of our first vintage
in 2009. It resulted in wines of great precision
and structure balanced by great acidity. The
winter was void of rain and spring was mild and
dry, which led to our earliest harvest ever.
Harvest lasted 5 days, occurring over the Labor
Day weekend. The 2014 Sonoma Coast is our
darkest, deepest, and most complex version to
date. The sheer number of quality barrels at our
disposal in 2014 produced a Sonoma Coast that
is the most complex version to date. It offers
intense aromas of dark cherry, strawberry, and
cranberry, coupled with hints of orange peel,
dried herbs and floral notes. The 2014 has
modest tannins, a dense core, and mouth-
watering acidity that lingers on the finish.
These elements will allow it to age gracefully for
several years. We suggest decanting it if you
pull the cork in the near term.

Cases Produced: 328

Vineyards: 50% Campbell Ranch, 25%
Baranoff, 25% Undisclosed

Clones: Pommard, Swan, Calera, 113, 115, 459,
667, 777

Filtration: Unfined & Unfiltered

Yeast: Native

Elevage: 11 months in French oak - 4% new

Alcohol: 13.8%

FLAVOR PROFILE

https://www.grosventrecellars.com/


Domaine de la Terre Rouge 
TERRE ROUGE ®  AND  EASTON WINES

2013  Cabernet Franc “Monarch Mine Vineyard”, Sierra Foothills 

I have always loved the Loire wines of Chinon, Bourgueil, and Samur-Champigny. Over the years, I have often 
tasted Cabernet Franc from the Sierra Foothill region that offers similar flavor characteristics and wine 
profile. The grape obviously does well here and it expresses this sense of place, not unlike our Barbera, 
Zinfandel, or Syrah.  After giving a talk at Foothill Grape Day in 2008 and touting the virtues of Cabernet 
Franc to the assembled grower and winemakers, I decided to try my hand at making it that harvest. Instead of 
the Bordeaux or Claret-style that is commonly found in California and the Foothill region, I wanted to make 
the wine in the more exuberant, fruit forward, lower alcohol style that I personally enjoyed from the Loire. 
We decided to make the wine au naturel using all ambient yeasts, just whole cluster fruit, with the crushing 
being done by treading. We also employ neutral cooperage to emphasize freshness and place over oak 
influence. The wine is unfined and unfiltered. It is enjoyable now and meant for drinking young, but it could 
be aged for several more years. 

The wine has beautiful, aromatic, mildly herbal, Cabernet Franc fruit, with pleasant stem tannins, and a very 
pure juicy fruit expression from this steep and rocky Monarch Mine site at 2,500 feet near Foresthill. Drink it 
with some grilled sausages or some charcuterie. 

13.5 % alcohol by vol.; 3.95 pH; 5.2 gm./liter total acidity. 
Release date: January 2016 

Cases produced: 217 cases 

a  box 41, fiddletown, amador county, california usa 95629-0041  a 

telephone 209-245-3117  fax 209-245-5415  e-mail: terouge at volcano.net 
www.terrerougewines.com     bw ca 5789

Cabernet Franc
monarch  mine  vineyard

sierra  foothills

http://www.terrerougewines.com



