
2019 M. Chapoutier “Marius” Viognier 

Pays D’OC, France 

The Languedoc-Roussillon (Pays D’OC) stretches from the 

Spanish border to the Rhone delta, and has the  

Mediterranean Sea as a major influence in the south of 

France. The history of the Chapoutier family stretches back 

to the early nineteenth century when current owner Michel 

Chapoutier's great-, great-, great-grandfather Marius 

purchased an estate and some vineyards in the now 

famous village of Tain l'Hermitage in the Northern Rhône 

Valley. Marius Chapoutier made history in the region when 

he became the first grape grower there to vinify his own 

fruit. A visionary and pioneer in biodynamic winemaking, his 

restless energy and unconditional commitment to quality 

have produced tremendous success. The Viognier grapes 

from the Marius blanc cuvée come from clay-lime soils and stony 

terraces. The nose is open and expressive, with notes of fruit such as pear 

and white flowers. The Viognier Marius blanc has a smooth, gourmet and 

balanced palate. It is a wine with a beautiful freshness and persistence.  

Thieves’ price: $9.99 



Chateau Le Devoy Martine “Gard” Rouge 

Pays D’OC, France 

A blend of 60% Carignan / 30% Mourvedre / 10% Syrah. 

In a quiet part of the Rhône Valley appellation of Lirac, 

Veronique Lombardo of Château Le Devoy Martine 

crafts understated and complex wines on her 4th 

generation family owned domaine. With 40 hectares of 

land, Veronique strives to keep the character of 

vineyard in the bottle from her gravelly clay soils mixed 

with some limestone. Several grapes are cultivated on 

the property using of the classic white and red Rhône 

varieties with a total production of approximately 10,000 cases. South 

facing hillside terraces surround the estate. Stainless steel fermentation 

via native yeasts, and aged in 100% stainless steel + neutral tank. 

Château Le Devoy Martine’s entry level red makes quite the impression 

with its raspberry, hibiscus and spice components. A hefty dose of 

Carignan helps this spunky red maintain a bit of its wild child 

characteristics often found in the variety too. 

______________________________________________  

Thieves’ price: $10.99 



   2018 Disznoko “Dry” Furmint 

Tokaji, Hungary 

Tokaj is thought to be the first vineyard region in the world to 

have adopted a classification system. The Disznóko estate was 

classified as a first growth property at the time of the initial 

classification in 1772 and remains so today. The Disznóko estate 

consists of a single tract of land that spread over 250 acres at 

the south-west entrance of the Tokaj region. Four of the 

approved noble grape varieties are planted in this single 

vineyard – Furmint, Harslevelu, Zeta and Sagamuskotaly. The 

name Disznóko meaning "the rock of the wild boar" was first 

recorded in 1413 and refers to a large rock atop a small hill 

overlooking the vineyards. Pale yellow with the greenish tint 

typical of the Furmint grape. Fresh and aromatic with hints of 

white flowers and grapefruit. A palate of exotic fruits with pear 

and quince followed by a lingering mineral, salty finish. 

Refreshingly elegant. Pair with smoked trout salad, shrimp 

scampi, veggie stir-fry, or grilled pork sausage. 

Thieves’ price: $15.99  



Bella Grace 1646 Red Blend 

Amador County 
Charlie and his wife Michael Havill bailed on their corporate 

jobs for a life in the country! Over the course of 15 years they 

converted a 50-acre vineyard from one that was a little ragged 

to being farmed organically. Named for the elevation of their 

estate wine cave in Amador County, 1646 is a barrel selection 

of 40% Barbera, 30% Zinfandel, 20% Primitivo and 10% Petite 

Sirah. It’s reminiscent of the Cali-Itali’s of the 80’s and 90’s, a 

field blend meant to be complex, yet juicy and approachable. 

Dark stone fruit, holiday spice, and bright cherry develop into a 

smooth finish with a full-bodied mouthfeel—framed through 20 

months aging in 20% new French oak barrels. Firm in texture 

and energized by lively red-cherry and raspberry flavors, this 

nicely balanced, dry wine should be very food friendly. Named 

for the elevation of the wine cave, it has light tannins and crisp 

acidity to give it a tangy mouthfeel and finish. Pair with full-food 

flavors such as bacon cheeseburgers, bone-in ribeye, lamb 

stew, eggplant parmesan, mushroom risotto and roasted pork. 

Thieves’ price: $16.99  



2016 Cascina Adelaide Nebbiolo 

Barolo, Piedmont, Italy 
 

Produced in the northeastern corner of Italy, in the foothills of 

the Alps, Barolo is considered by many as the king of the wine 

world. Up to the mid-nineteenth century, Barolo was consid-

ered a sweet wine. Camillo Benso changed all that with a 

modernization of the Italian winery, by keeping things clean, 

which helped speed up fermentation time before things got 

too cold. With their bright acidity and pronounced tannins, Bar-

olos age very well, often needing “the ten year rule” to loosen 

up and hit its stride. The historic estate began life in 1817 as a 

group of vine growers with plots in the prestigious Barolo crus 

Cannubi and Preda. A blend of the various vineyards on the 

Cascina Adelaide property, invoking a nose of red cherry, sot-

tobosco (anything that grows in the rotting leaves of the forest), 

and cigar box. Dry finish with pronounced tannins, bright acid, 

and a long finish. Aged for 24 months in the barrel. Pair with rerd meat 

dishes, game, truffle-based recipes, marbled, and strong cheeses.  

 
Thieves’ price: $36.99 



2018 Nalle Zinfandel 

Dry Creek Valley 
 

This classic 50/50 two-vineyard blend of Nalle Estate Old Vine 

Zinfandel and Bernier-Sibary field blend, is a testimony to over 36 

years of experience in bottling balanced, flavorful Zin reflective 

of Dry Creek Valley. The estate 93 year old vines are dry-farmed 

and head trained, yielding intense fruit flavors, balanced acidity, 

and structured tannins. Soils here are well-drained, gravelly clay 

and loam. The Bernier-Sibary ‘Zinyard’ yields fruit with focused, 

lively flavors. Harvested and fermented together, the small 

amounts of Petite Sirah and Carignane add color and mid-

palate strength to complement the brambly, complex flavors. 

Slightly acidic, fine loamy soils formed from sandstone and found 

mainly in steep mountainous areas encourage the development 

of small berries with tempered acidity and weighty tannin struc-

ture. Bright complexity of sweet Dry Creek blackberry bramble, blueberry 

and a mineral note. Classic French oak expression leads into nutmeg, 

brown sugar, cardamon, caramel, and plum spice. Bone dry and porch 

sippin’ good.  

 
Thieves’ price: $36.99 


