
         

It is holiday season and if you are like me, your calendar is full of engagements with friends and family. To that end I made 
the selections for this quarter to pair with a wide range of food. Additionally, all three of these wines come from estates 
with really compelling stories, which always appeals to me. Happy Holidays and enjoy these incredible wines. 

Schug Rouge de Noirs Brut 2018 - $50 

This wine skims the boundary of Everything-But-Red, being 100% Pinot Noir and undergoing three days of skin contact 
for color. However, it is such a versatile and compelling wine, and with bubbles, that it seems to still fit our parameter. 
Also, it seems fitting to feature this wine as we close out 2022, being the 40th anniversary of the Schug winery in Sonoma.  

While the winery in Sonoma is 40 years old, the Schug family tradition as winemakers goes back for centuries. They trace 
their family winemaking history back to the Rheingau region of Germany and the 12th century, before emigrating to the 
US in the early 1900s. The family patriarch, Walter, studied oenology at UC Davis and eventually became the founding 
winemaker for Joe Phelps. He was instrumental in their vineyard planning and original winemaking program, including 
the creation of Insignia in 1974. In 1980 he established the Schug brand and established his winery 2 years later on 40 
acres of vineyards in Carneros. Today they produce a wide range of wines, specializing in Pinot Noir, and their sparkling 
turned out to be one of my favorites in a pre-holiday tasting. 

To make this deeply colored sparkling Rosé they begin with 100% Pinot Noir from the nearby Ricci Vineyard. The grapes 
are harvested early, and after destemming the juice is left in contact with the skins for three days. At that point the juice is 
racked away from the skins and fermentation is allowed to start. Once dry the wine is then bottled and the second 
fermentation occurs. Ultimately it is left for 24 months on the lees before the disgorgement, then finished with a dosage of 
7 grams per liter. 

Due to the rich color this is far from a brunch style of sparkling Rosé and you should plan to serve it with food. The nose is 
a heady combination of fresh, muddled strawberries and black raspberries, cranberry sauce, blood orange and juniper 
berries. On the palate it is dry and full bodied for a sparkling, with good length and even a little tannin on the finish. Serve 
this with warm smoked trout over butternut squash risotto, hoisin glazed pork belly tacos or even flank steak with a blue 
cheese composed butter. 

Ovum Rare Form Riesling For Love Nor Money 2020 - $60 (sorry, not available for purchase) 

It is an immense pleasure to bring this wine to you, as I have wanted to feature something from Ovum since the inception 
of this club. This garagista winery is showing that the Willamette Valley of Oregon is capable of producing world class 
Riesling, not just Pinot Noir. Sadly, all of their wines are produced in tiny quantities, and they are one of the darlings of 
the sommelier community, so getting enough to feature as an EBR selection has been nearly impossible. Thankfully we 
tasted this wine with co-founder John House in March and I was able to secure enough for this club at that time, but sadly 
there is none to purchase as our membership is exactly the same number of bottles we received. 

The biggest reason for my desire to feature Ovum is that John House used to attend our wine classes in Orlando back in 
the early 2000s, and eventually he became a distributor representative to us. He and his wife, Ksenija, moved to the 
Willamette Valley for John to take a job as national sales manager for Chehalem Winery while Ksenija began working in 
the lab at Archery Summit. A quick learner, Ksenija quickly worked her way up to be assistant winemaker, while John got 
to know just about everyone in the Oregon wine scene. In 2011 they launched Ovum, focusing on making wine from old 
vine Riesling and Gewürztraminer from sites across the state. Initially their wines were fermented in large concrete eggs, 
hence the name Ovum. At the advice of several of the world’s top Riesling producers, they have transitioned some of their 
wines to fermentation and aging in large, Austrian oak ovals.  

The grapes for this wine come from the Ana Vineyard, planted in 1972 in the heart of the Dundee Hills. Today these old 
Riesling vines are surrounded by some of the most expensive Pinot Noir grapes growing in the Willamette Valley. The 
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owner of the Ana Vineyard is Bill Holloran, has extensive holdings in the area, but has been selling less grapes in order to 
concentrate on the family winery. The unique name of this wine, For Love Nor Money has an interesting story, best told by 
John himself.  

“Long story short, back in early 2020, a winemaker friend nudged Bill to consider allowing Ovum to work with the 
Ana Riesling. Before that sage suggestion, we considered Ana ungettable - not for love nor money was it attainable. 
 Ksenija and I feel the pressure of history and do our best to give this wine absolute focus - and not just because of 
its history.  You can do the math: 50 yrs old vines, biodynamically farmed by dedicated crew, surrounded by the 
most expensive Pinot noir in Oregon...this Riesling ain't cheap!”  

The Houses have now produced three vintages of wine from this fruit and while they work with many of the oldest Riesling 
vines in Oregon they consider this a Grand Cru site. The combination of old vines, biodynamic farming, low yields and a 
little botrytis that develops on the grapes each year means the minuscule quantities have great ripeness and laser-like 
acidity. As with all Ovum wines they use native yeast for alcoholic fermentation, then age this wine in a large Austrian oak 
cask they had custom built. It is bottled in a ceramic bottle because this package as a better ecological footprint than glass. 

When you are ready to open this wine you will want to decant it for a half-hour, and up to an hour, before serving, letting it 
warm to cellar temperature (55 degrees). The nose is an exotic combination of wormwood, dried apricots, dried Gala 
apples, white cardamom, preserved lemon, verbena and lemon thyme. On the palate this wine is bone dry but there is a 
note of musky botrytis for a moment, then it is very precise and mineral driven. While there is no lack of body this wine 
walks a razors edge into a long finish. Drink with miso glazed salmon, spicy tuna rolls or slow braised pork shoulder with 
apples and sauerkraut.  

Aitako Gaintza Geteraiko Txakolina Cepas Centenarias 2019 - $40 

This wine is something of a revelation to me, mostly because I never thought I would find a Txakolina that is worthy of a 
selection in the Everything But Red club. Don’t get me wrong, I really enjoy the wines from this area but most are not that 
expensive, and while fun, lack the “extra gear” I look for inclusion in this club. My opinion changed when I tasted this 
example earlier this year, which is revelatory for the category. Originally this wine was supposed to be part of the summer 
selections, with the intention of all being Spanish white wines from lesser known areas. Alas the logistics crisis of 2022 
meant the wines were shipped sporadically over the past few months, with this one arriving one week too late for the 
August selections. 

For those unfamiliar with the Txakolina category, the wine region lies between the cities of San Sebastian and Bilbao on 
the northern coast of Spain. This is also Basque country and for that reason you will find the wines of this area under 
several different spellings; Txakolina, Txakoli and even Chacoli. Regardless of spelling they are all the same. However, 
there are three Denominaciones de Origen (DOs) within the region; Txakoli de Álava, Getariako Txakolina and Bizkaiko 
Txakolina, each with distinct qualities. White wines are predominantly made with the Hondarrabi Zuri variety, although 
small amounts of blending are allowed. Hondarrabi Zuri is a low yielding variety that produces wines of moderately low 
alcohol, with good acidity, but relatively little aromatics. Older vines and warmer sites can produce wines that are more 
expressive. Also be aware that some examples are bottled with a little trapped carbon dioxide which can give the wines a 
slight spritz. This version does not, which to me elevates its seriousness. 

Our selection is produced by Joseba and Urtzi Lazkano, who are the 4th generation of their family to manage this estate. 
They farm nearly 150 acres of vines, but this wine is produced exclusively from an 8 acre parcel of vines planted in the 
early 1920s. The vines are trained in the classic pergola method, which diminishes the effect of spring frost, and mildew 
later in the year due to a wet climate. This block is also planted at nearly 1500 feet above sea level looking down on the 
town of Getaria. Gaintza  means “on top of” in the local language of Euskera, and signifies that these are the highest 
vineyards in the entire DO. It is the combination of very old vines, high elevation and the exposition of this vineyard that 
create the complexity and dimension that makes this a worthy bottle for this club. 

When you are ready to serve this wine you will want to decant it and let it warm to cellar temperature. Then the nose is a 
subtle combination of fresh cut peaches, lemon blossoms, fresh pineapple, ginger, lemon grass and wet cut granite. On the 
palate this wine is very sheer but with surprising concentration and moderate length. Drink 2022-2025 with grilled 
shrimp seasoned with lemon grass, ginger and soy, or broiled halibut with smoked paprika, peppers and onions. 


