
Wine & Cheese by TCC’s October 2019 Wine Club 
 

We’ve selected two non-traditional blends for you to try. The first selection is the Château de Saint Cosme 
Little James’ Basket Press Blanc. Château de Saint Cosme is the leading estate in Gigondas and has been 
managed by the Barruol Family since 1570. In 1992 Louis Barruol took over from his father and began 
focusing on even higher quality fruit and converted to biodynamics in 2010. Little James Basket Press carries 
the Vin de Pays d’Oc IGP designation and is an unconventional blend of Sauvignon Blanc and Viognier. These 
two grape varietals are traditionally grown in different regions in France, but grow side by side in the 
Languedoc. The second selection is the Escarlata Red Wine from the Colchagua Valley in Chile. This red wine 
is a blend of estate grown Cabernet Franc, Malbec, Petit Verdot and Syrah. This particular wine is a joint 
project between the Calcu Winery and Global Vineyard Importers who crafted this wine to be enjoyed with a 
casual dinner or to sip on it’s own. We hope you enjoy these two unique blends.  Cheers! J 	
 

Château de Saint Cosme Little James’ Basket Press 
Varietal composition:  50% Sauvignon Blanc & 50% Viognier 
Vineyard Location: Vin de Table, France 
Vintage:  2017 
Alcohol:  13.0%       
Tasting Notes: Vinified in stainless steel and fined using a vegan fining agent, it has aromas and 

flavors of peach blossoms, fennel, apricots, grapefruit, lychee, and mango with 
balanced acidity and freshness. 

Food Pairings: Pair with our Signature Hummus Plate, Baked Fontina Fontal Dip or Comté Sainte 
Antoine. 

Cheese Club Pairing: For this month’s cheese club, pair with the St. Malachi. The notes of brown 
butter and toasty champagne are complemented by the complex fruit flavors of 
the wine.  

 

Escarlata Red Wine 
Varietal composition:  35% Cabernet Franc, 30% Malbec, 20% Petit Verdot, 15% Syrah 
Vineyard Location: Colchagua Valley, Chile 
Vintage:  2017 
Alcohol:  13.0% 
Tasting Notes: Bold, vibrant fresh fruit with a touch of oak which adds to its depth and 

complexity. 
Food Pairings:  Pair with our Grilled Double Artisan Cheese Sandwich, Baked Brie topped with 

Cranberry, Pecans & Maple Orange Sauce or Tumbleweed Cheddar. 
Cheese Club Pairing: For this month’s cheese club, pair with the Hook’s Cheese Ewe Calf to be 

Kidding. The vibrant fruit in the wine is complemented by the complex milk 
flavors in this blue cheese. 

 

Have a great month! 
The Gang at TCC 

           
24104 W. Lockport Street Plainfield, IL 60544 

(815) 436-3449 
www.wcbytcc.com 



Soil composition: Limestone
Training method: Guyot
Elevation: 825 feet
Vines/acre: 2000
Yield/acre: 0.2 tons
Exposure: Southwestern
Harvest time: Beginning of September
First vintage of this wine: 2001
Bottles produced of this wine: 150,000

Varietal composition: 50% Viognier, 50% Sauvignon Blanc
Fermentation container: Stainless steel tanks
Fining agent: Vegan
Type of aging container: Stainless steel tanks
Length of aging before bottling: 6 months

Alcohol: 13.0 %
pH level: 3.5
Residual sugar: 1.0 g/L
Acidity: 3.6 g/L

Little James Basket Press Blanc 2017
W I N E  D E S C R I P T I O N
Château de Saint Cosme is the leading estate of Gigondas and produces the benchmark wines
of the appellation. The property has been in the hands of the Barruol family since 1570. Louis
Barruol took over from his father in 1992 making a dramatic shift to quality and converting to
biodynamics in 2010.

The estate lies in the heart of Gigondas where 15 hectares of vineyard grow in the shade of
the Dentelles de Montmirail mountain. In addition to the estate-grown wines labeled
“Château de Saint Cosme,” Louis Barruol buys grapes from contracted growers, labeling these
“négociant” wines simply as “Saint Cosme.”

Saint Cosme Little James’ Basket Press Blanc carries the Vin de Pays d’Oc IGP and is an
unconventional blend of Sauvignon Blanc and Viognier. Viognier and Sauvignon Blanc are
traditionally grown in different regions but grow side by side in the Languedoc and Louis
Barruol believes them to be complementary. The wine is vinified in stainless steel tanks.

T A S T I N G  N O T E S
Sauvignon Blanc brings acidity to the blend while Viognier provides fleshiness and attractive
notes of stone fruit and flowers. Blending the two varieties results in an aromatic and fresh-
tasting wine with aromas and flavors of peach blossoms, fennel, apricots, grapefruit, lychee
fruit, and mangos.

F O O D  P A I R I N G
Little James’ Basket Press Blanc can be used at the table like a crisp Pinot Grigio or a zippy
Marlborough Sauvignon Blanc, featuring crisp and fruity flavors that work well with a wide
range of foods. Try this wine with garden salads, ceviche, and grilled fish.

V I N E Y A R D  &  P R O D U C T I O N  I N F O

W I N E M A K I N G  &  A G I N G

A N A L Y T I C A L  D A T A

P R O D U C E R  P R O F I L E

Estate owned by: Louis Barruol
Winemaker: Louis Barruol

Total acreage under vine: 62
Estate founded: 1570

Region: Vin de Pays d'Oc
Country: France

©2019 · Selected & Imported by Winebow Inc., New York, NY · winebow.com



VINTAGE: 2016

APPELLATION: Colchagua

ALCOHOL: 13°

VARIETY: Cabernet Franc 35%, Malbec 30%, 
Petit Verdot 20%, Syrah15%

R/S: 0.8 g/L

T/A: 3.33 g/L

pH: 3.79

The vineyards in the Ramadilla Estate are settled in the rolling hills of Marchigüe, where 
the cool ocean breeze from the Pacific permeates the vines during night and day, helping 
moderate the temperatures in the growing season and favoring a low yield of concentrated 
and aromatic grapes. The soils are granitic, with an important content of clay.

VINEYARD

The growing season was quite cool, which delayed the ripening process and induced moderate 
alcohol levels. Nonetheless, the wine eventually displayed excellent harmony of fruit 
expression and mouth volume. 

2017 CLIMATE

• 100% hand picking and sorting of clusters and grapes.
• Fermentation temperatures between 22-25°C in stainless steel tanks.
• Total maceration time of 21 days (including alcoholic fermentation and warm soak).
• Malolactic fermentation in stainless steel tanks.
• 50% of the wine was aged for 10 months in second and third use French oak barrels and  
   50% kept in stainless steel tanks.

HARVEST & WINEMAKING

“Escarlata is a modern and complex red blend. It presents a ruby red color, very bright with 
some chocolate and red fruit aromas. Well-rounded with soft and sweet tannins, very fresh 
and smooth. Easy to drink and pairs well with grilled meats, tomato-based sauces and cheeses.” 

VINEYARD
The vineyards in the Ramadilla Estate are settled in the rolling hills of 
Marchigüe, where the cool ocean breeze from the Pacific permeates the 
vines during night and day, helping moderate the temperatures in the grow-
ing season and favor a low yield of concentrated and aromatic grapes. The 
soils are granitic, with an important content of clay.

CLIMATE
The growing season was quite cool, which delayed the ripening process 
and induced moderate alcohol levels. Nonetheless, the wine eventually 
displayed excellent harmony of fruit expression and mouth volume.

HARVEST & WINEMAKING
• 100% hand picking and sorting of clusters and grapes.
• Fermentation temperatures between 22-25°C in stainless steel tanks.
• Total maceration time of 21 days (including acoholic fermentation and 

warm soak).
• Malolactic fermentation in stainless steel tanks.
• 50% of the wine was aged for 10 months in second and third use 

French oak barrels and 50% kept in stainless steel tanks.

WINEMAKER TASTING NOTES
“Escarlata is a modern and complex red blend. It presents a ruby red color, 
very bright with some chocolate and red fruit aromas. Well-rounded with 
soft and sweet tannins, very fresh and smooth. Easy to drink and pairs well 
with grilled meats, tomato-based sauces and cheeses.”

2017 ESCARLATA RED WINE

VINTAGE: 2017    R.S.: 8.0 g/L
APPELLATION: Colchagua Valley  T.A.: 3.33 g/L
ALCOHOL: 13º     pH: 3.79
VARIETIES: 35% Cabernet Franc, 30% Malbec
       20% Petit Verdot, 15% Syrah


