
Wine & Cheese by TCC’s January 2019 Connoisseur Wine Club 

Happy New Year to our Connoisseur Wine Club Members! We are excited to offer you two spectacular wines this 

month. First up is “Pretty Horses” a red blend from 3 different vineyards – Shake Ridge Ranch and Rorick 

Heritage Vineyard high up in the Sierra Mountains and Antle Vineyard in Chalone. Shake Ridge vineyard has 

quickly become one of the most famous vineyards in California. It’s cool high-altitude nights, sublime rocky 

soils and impeccable farming have made it a destination unto itself. This organically made wine has a 

remarkable elegance, translucence and purity that plays between worlds - savory and sweet, light and dark. The 

second selection is the Tannat from Cruse Wine Company. Michael Cruse, owner and winemaker, shared, “In 

2017, delivery of the fruit was delayed 7 days (due to the California wild fires). Michael saw fires from afar in 

the California hills on the morning he planned to head to the vineyards to harvest. Because of this, the grapes 

hung for 7 days longer than planned, resulting in a riper, juicier Tannat.”   

 

Enfield Wine Co. Pretty Horses Red Wine  

Type:   Red 

Varietal composition:  90%Tempranillo, 5% Graciano, 5% Pinot Noir 

Vineyard Location: Sierra Foothills and Chalone, California  

Vintage:  2016  

Alcohol:  13.3%        

Tasting Notes: Aromas of fresh strawberries, red currants with notes of dark fruit black pepper, 

violet and a touch of earth on the finish.   

Food Pairings: Pair with our Bavarian Pretzel Bites or Baked Brie with Amarena Cherries and 

Nueske Cherrywood Smoked Bacon 

Cheese Club Pairing:   For this month’s cheese club, pair with the Marieke Gouda Foenegreek.   The rich, 

dark blackberry flavor in the wine complements the herbaceous and nuttiness of 

the cheese. 

 

Cruse Wine Company Tannat 

Type:  Red  

Varietal composition:  100% Tannat 

Vineyard Location: Mendocino County, California  

Vintage:  2017 

Alcohol:  13.5% 

Tasting Notes: Herbal and smoky aromas followed by juicy, black cherry and dark fruit flavors 

with a balancing acidity on the finish.  

Food Pairings: Pair with our Smoked Paprika Andouille Fondue or Cypress Grove Midnight Moon. 

Cheese Club Pairing: For this month’s cheese club, pair with the Marieke Smoked Gouda.  The smoky 

notes in the cheese and wine blend beautifully with the creaminess of 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/


Pretty Horses Tempranillo 2016 
ENFIELD WINE COMPANY 
 

 
 
VINTAGE 
2016 
BOTTLE SIZES 
750ml 
COUNTRY 
United States 
REGION 
California 
WINE TYPE 
Red - Still 
VARIETALS 
90% Tempranillo, 5% Graciano, 5% Pinot Noir 
FARMING 
Organic 
VINEYARD 
The 2016 Pretty Horses is a blend of 3 vineyards - Shake Ridge Ranch and Rorick Heritage Vineyard in the wild west of the Sierra 
Foothills, and Antle Vineyard in Chalone. High up in the Sierras, Shake Ridge has quickly become one of the most famous 
vineyards in California. It’s cool high-altitude nights, sublime rocky soils, and impeccable farming have made it a destination. The 
result is a Tempranillo of remarkable elegance, translucence and purity that plays between worlds - savory and sweet, light and 
dark. The Tempranillo comes from a young block of head trained vines planted at an elevation of 1800 feet on a northern facing 
slope that softens the direct afternoon sun. 
SOIL 
Shake Ridge Ranch: Sublime rocky soil of quartz and blue schist , Rorick Heritage Vineyard : Schist, Antle Vineyard : Limestone 
and decomposed granite 
VINIFICATION 
The lots were partially de-stemmed (50%) into open top fermenters where the grapes were gently foot tread or punched down 1-2 
times a day during a native yeast fermentation. 
AGING 
Aged for 11 months in neutral oak barrels including 20% American Oak. 
PRODUCTION 
9 Barrels 
 



CRUSE WINE CO. 
2015 ALDER SPRINGS TANNAT 

 

VINEYARD: 
This Tannat is from the impeccably farmed Alder Springs 
vineyard in the town of Laytonville in Mendocino County. 
This block is quite young, but planted at high elevation of 
2,300 ft on a very steep southern slope in decomposed 
sandstone. The combination of elevation and distance from 
the coast creates a very cool site that still has a long enough 
hang time to fully ripen Tannat.  

WINEMAKING: 
Fruit was partially destemmed into concrete vats, ~20% 
whole cluster. Fermentation occurred spontaneously after a 
few days and the grapes were punched down and pumped 
over for 7 days. The must was pressed and only the free run 
was kept for this wine. Élevage was in small barrels with a 
small amount of new French oak used. Malolactic proceeded 
naturally. The wine was racked once prior to bottling and was 
sulfured twice, once after primary and again prior to bottling. 
The wine has not been filtered or fined and has no additions 
with exception of the small amount of sulfur used. 

The final wine is serious and focused with a bright ruby hue. 
The nose is youthful and bright and the palate retains a 
lightness indicative of its cool climate origins. It is extremely 
drinkable with firm tannins around a core of earthy black 
currants, violets, and a slight exotic hint of Neroli oil. 

PRODUCTION AND ANALYSIS: 
• 125 cases 
• Alcohol: 13.3% 
• pH: 3.74 

1240 Holm Rd, Suite B 
Petaluma, CA 94954 

michael@crusewineco.com 
(707) 241-9873

mailto:michael@crusewineco.com

