
We start the new year with two incredible wines from families with a long history of farming. In the case of both wines 
these are relatively large estates who have the capacity to farm very intentionally in order to produce the best wines 
possible.  

2018 Kunde Zinfandel - $25 

I take a little pride in featuring the Kunde wines because I have the experience of saying, “I knew them when…” My initial 
visit to the Kunde family winery was in 1992, during my first trip to California. At the time their tasting room was a trailer 
and they had just started digging out their extensive cave system. Those early days the wines were made by a winemaker 
whose name I cannot remember or find, but he worked under Paul Draper at Ridge before moving to Kunde. The 
emphasis was on their white wines, but you could tell this winery was built for red wine, as the 36,000 square feet of 
planned caves for barrel storage would attest too. There have been a few winemakers at the helm of this estate over the 
years but the current releases made by Zach Long are some of the best I have tasted. 

Although the winery was “new” when I visited in 1992, the Kunde family had already been farming grapes for 4 
generations. Great Grandfather Louis Kunde purchased the first 80 acres of vineyards and the Wildwoode winery in 1904. 
The Wildewood winery was established by John Drummond with vine cuttings from Chateaus Lafite Rothschild and 
Margaux in 1879. Although hard to confirm, legend has it they were the first Cabernet Sauvignon vines planted in the 
North Coast of California. Louis Kunde continued to expand their vineyard holdings and wine production until his death 
in 1922, when the property passed to his son Arthur “Big Boy” Kunde. Big Boy managed to keep the winery open through 
prohibition, but when WWII called his boys to service he stopped making wine and focused only on farming grapes. After 
the war his sons, Bob and Fred, continued to expand their holdings to their current size, of more than 700 acres of vines 
planted on 1850 acres. It was the brothers who decided in 1990 to begin making wine again, reincarnating their original 
Bonded Winery number, 202. 

The Kunde property is truly an amazing vineyard, with all 700+ acres in a contiguous holding that runs right along 
Highway 12 in Sonoma County. There are 18 different varieties that are planted on the slopes that climb the Mayacamus 
Mountains up to 1700 feet above sea level. Unfortunately the old Cabernet Sauvignon plantings dating to 1879 were ripped 
out a few years ago, but one Zinfandel block dates all the way back to 1882. In fact, 22% of the makeup of this wine is from 
those old, dry farmed (no irrigation) vines. The remainder of the Zinfandel vines come from several parcels across the 
property where the grapes can ripen slowly. 

Since those early days my favorite wine the Kunde’s produce has been their Zinfandel, which has always been more of a 
Claret style as opposed to the high alcohol examples that are periodically in vogue. For this wine the grapes are farmed 
using sustainable practices and harvested by hand. After destemming the fruit is allowed to cold soak for three days to 
extract color, then the fermentation is started using native yeast. Once the wine is dry it is racked to barrel where it 
undergoes malolactic fermentation. At that point the wine is racked again to a mix of 35% French oak, 25% new, and 65% 
American oak barrels, where it is aged for 14 months. 

When you serve this wine make sure it is around 55 degrees and you decant for a half hour. Then the intriguing nose of 
Zinfandel will pop, with notes of boysenberry, blackberry and lingonberry intertwining with hints of graham crackers, 
black pepper, mocha and dried fig. On the palate this wine is medium weight, with soft tannins framing the rich fruit. 
Drink this wine from 2022-2027 with baby back ribs or chicken tinga tacos.  

2017 Matetic Pinot Noir Granite EQ - $35 

For a couple of years I have espoused the virtues of Pinot Noir from Chile, specifically from the coastal Casablanca region. 
Similar to Oregon, examples of the wines are generally savory, not fruity, and the best display dimension more in line with 
French Burgundy than other New World examples. Of course they do offer up the New World sense of weight, which is 
why this wine is such a great pick for our club. 
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Like Kunde, I have been following this winery since they first appeared in the US. Coincidentally they also began their 
winemaking adventure in the late 1800s. In 1892 Jorge Matetic-Celtinja, the founder, left what is modern day Croatia and 
immigrated to Chile. Originally he settled in Patagonia where today the family owns more than 230,000 acres that are 
used for sheep and cattle grazing. At some point the family also moved into metalworking, where they had a near 
monopoly in the country for years. Then in 1999 they purchased the Matetic estate in the San Antonio Valley, which is east 
of the capital of Santiago.  

Like their holdings in Patagonia this is an enormous estate, more than 37,000 acres, although only 500 acres are planted 
to vines. This was virgin land when purchased by the Matetic family, and since they also grow blueberries and other tree 
crops on the estate the early plan was to farm the entire estate using organic practices. They have been certified organic 
since 2004.  

What makes the San Antonio region so compelling for vines is the unique combination of proximity to the ocean and soil 
composition. San Antonio is the coolest of the sub-zones of the larger Casablanca wine region, located only 12 miles from 
the Pacific Ocean. Thanks to this location the diurnal temperature swing can be as much as 50 degrees in the summer, 
allowing for a very slow ripening for grapes. Additionally, the soil is decomposed granite from the actual bedrock of the 
continent, with very little organic material. Finally, the region is incredibly dry so disease pressure is very low, which is 
ideal for organic farming. All these factors mean that yields are low and the grapes have great intensity of flavor. 

Winemaking at this estate follows modern processes, with stainless steel fermentations using native yeast, then racking to 
various sizes of French oak barrels for 14 months of aging. I recommend decanting this wine for a few minutes before 
serving at 55-60 degrees. Then the complex nose of dried cherries, new leather, cold tea, rooibos, dried orange peel and 
clove wafts from the wine. On the palate it is savory, with the tannins still surprisingly obvious although they fade into the 
background near the finish. Drink this wine from 2022-2025 with pork tenderloin with Asian spices or duck confit. 

Pork Tinga with Rice 

I originally experimented with this recipe to pair with the Kunde Zinfandel and to my surprise it also works nicely with the 
Matetic Pinot Noir. This one pot dish comes together quickly and has incredible flavor for such a simple process. 

Adjust oven rack to lower-middle position and heat to 300 
degrees. Pat pork dry with paper towels and season with salt 
and pepper. Heat 1 tablespoon oil in Dutch oven over medium-
high heat until just smoking. Add half of pork and brown on all 
sides, 7 to 10 minutes; transfer to large bowl. Repeat with 
remaining 1 tablespoon oil and remaining pork. 

Add onions and ½ teaspoon salt to fat left in pot and cook over 
medium heat until onions are softened, about 5 minutes. Stir in 
garlic, chipotle, oregano, and thyme and cook until fragrant, 
about 30 seconds. Stir in broth and tomato sauce, scraping up 
any browned bits. 

Add browned pork and any accumulated juices and bring to 
simmer. Cover, transfer pot to oven, and cook until pork is 
tender, 75 to 90 minutes. 

Remove pot from oven and increase oven temperature to 350 
degrees. Using large spoon, skim any fat from surface of broth. 
Stir in rice, return covered pot to oven, and cook, gently stirring 
every 10 minutes, until rice is tender and liquid has been 
absorbed, 20 to 30 minutes. 

Remove pot from oven and stir in cilantro, scallions, and lime 
juice. Season with salt and pepper to taste. Cover and let stand 
5 minutes before serving.

1 (2-pound) boneless pork butt roast, pulled 
apart at seams, trimmed, and cut into 1-inch 
pieces 

Salt and pepper 

2 tablespoons extra-virgin olive oil 

2 onions, chopped fine 

5 garlic cloves, minced 

1 - 2 tablespoons minced canned chipotle chile 
in adobo sauce, depending on heat preference 

2 teaspoons minced fresh oregano or ½ 
teaspoon dried 

1 teaspoon minced fresh thyme or ¼ teaspoon 
dried 

2 cups chicken broth 

1 (8-ounce) can tomato sauce 

1½ cups long-grain white rice, rinsed 

½ cup minced fresh cilantro 

3 scallions, sliced thin 

1 tablespoon lime juice


