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Odisea “Dream” Albarino 
Clements Hills Lodi  2010 $19.99

I’ll never forget the first time I met him, Adam Webb, owner/
winemaker of Odisea. I was writing notes at home (as usual) and 
had him come to the house for his tasting appointment. It was a 
gorgeous morning in Napa Valley, the fog just coming off the valley 
floor revealing sunshine and blue skies. I met him at the gate in 
my pajamas – my normal tasting note writing uniform - at around 
eleven that morning and directed him to the deck to where we 
were going to taste his line-up. We sat at the picnic table. I brought 
out glasses but no dump bucket, “just dump in those bushes over 
there, they like all my excess wine”. I do not even know what this 
guy thought of the infamous Todd Miller at that point. I saw his 
eyes rolling a few times but he is a young, sorta hip looking kinda 
dude. Who wouldn’t want to have their wines tasted by some 
crazy looking dude who has been up since three in the morning 
writing tasting notes – dressed in his PJ’s – ready to drink wine 
at 11 am on their deck overlooking the beautiful Napa Valley? So 
he rolled with my eccentricities, I guess. Anyway, he pulled cork 
after cork, all Rhone (my fav, as you know) and wine after wine 
tasted just unbelievable. It was one of those moments that will be 
etched in my wine buying memory forever. 

Everything tasted incredible. I was very impressed. I bought ev-
erything we could afford. He left a little shell shocked, I feel, but 
in a good way. When Adam Webb started Odisea he dreamed 
that one day someone would be crazy enough to plant Albar-
ino in California to give him the chance to see what we could 
do with this rare white Spanish grape. In 2005 he was meet-
ing with Markus Bokisch, a grower in Lodi, about contracting for 
some Viognier and Syrah grapes from his vineyard called Sueno, 
(Dream in Spanish), located in the Clements hills of eastern Lodi. 
He was instantly drawn to the vineyard for its beauty and he soon 
learned that Markus had recently planted a vineyard block with 
old vine cuttings of Albarino he had brought back from Galicia in 
Northwestern Spain, the birthplace of Albarino. Adam had found 
his kindred spirit and he has made Albarino from Sueno ever 
since, which benefits from warm daytime temperatures and very 
cool nights. 

The breezes off the delta combined with the well drained gravely 
loam and decomposed granite soils make for a great place to 
grow these highly specialized grapes. Also featured again in this 
vintage are Albarino grapes from The Las Cerezas Vineyard (The 
Cherries in Spanish), which is in close proximity to Sueno, but 
with a more sandy soil composition of silty, alluvial loam and pro-
duces slightly leaner more citrusy fruit. All the grapes for this wine 
were 100% organically grown. Last month’s club we featured the 
new Joy Ride from us, which has a large percentage of Albarino 
from Solano County. These are only the two Albarino vineyards 
in Northern California, yet…. Acacia flowers and mineral on the 
nose, tropical fruit, lemon curd, herbs, and green apple on the pal-
ate. Super crisp and clean with brilliant acidity. Have with Paella.  

Sparrow Hawk Sauvignon Blanc 
Napa Valley 2009 $15.99

Sparrow Hawk Wines sources fruit from some of the finest vine-
yards in Sonoma and Napa Valleys.  The principals behind Sparrow 
Hawk, Harry and Tim Parsley, have cultivated terrific relationships 
with both growers and vintners’.  The wealth of experience com-
bined with the access of some of the best fruit and talent has 
enabled Sparrow Hawk the opportunity to provide wine that is an 
excellent example of the growing region at a price that significantly 
over delivers for what is in the bottle.   This boutique producer is 
guided by the wealth of experience that Harry Parsley brings to the 
table from retailer, producer, and wholesaler.  Harry has been im-
mersed in the wine industry for over forty years.  His career com-
menced as a retail buyer, buying for Lucky and American Stores for 
territories including California, Nevada, Arizona and Texas.  He also 
launched and led the Beverage Division of Crown Incorporated, 
representing industry leaders including Bacardi, Brown-Forman 
Wines and Spirits, Coors Brewing Co and Heublien Wines and 
Spirits, to name a few.  Harry was President of Buena Vista Winery 
and Racke USA in Sonoma for eight years; his current incarnation 
is as proprietor and owner of Silver Stag Winery, a premium Napa 
Valley wine producer.  He and his son also jointly own Sparrow 
Hawk Winery.   Harry was involved in the Carneros Quality alli-
ance and a tireless ambassador for Sonoma Wines as he travelled 
the country meeting with press, bottle shops, and restaurateurs.  
He also was an active participant with the Wine Institute advocat-
ing for the wine industry while he was Director at large.  He was 
a Steering Committee member for Sonoma State University for 
their Wine Program where he would speak and share his experi-
ence with the students. The fruit for this wine was sourced from 
three vineyards in Napa Valley. Fermented in tank, this wine has a 
bright nose of jasmine and grapefruit with more citrus flavors on 
the palate. Grapefruit, meyer lemon, and papaya intermingle with 
mineral in this crisp and delightfully acidic wine. Perfect for Spring-
time, serve with seafood, like Soft Shell Crab which will soon be 
in season.

J & H Chardonnay  
Napa County 2007 $15.99

This is a bulk juice deal from a new distributer that I am work-
ing with. Most of the fruit was grown at the Laird Estate here in 
Napa, with 15% coming from an undisclosed vineyard in the Rus-
sian River AVA. The Napa juice was all tank, the Sonoma juice was 
fermented in French Oak for 12 months. Really fun Chardonnay 
for the Summer. Normally, Laird Chardonnay costs $40. This one is 
pretty damn close for only $15. Slightly oaky on the nose and the 
palate, with vanilla, peach and apple aromas drifting up the glass. 
Lemon tart, more vanilla, buttered toast, green apple, and pear fla-
vors. The finish is creamy yet also acidic. Nice wine for the money. 
Have with cheese, nachos, or smoked salmon as an appertif.



WG Red Wine “Field Blend” 
Contra Costa County 2009 Regular $29.99 - Club $22.99

When we first decided to make wine back in 2006, I had asked 
Ehren Jordan if he had any Zin that he could spare during harvest. 
He did, from an old vine vineyard in Pope Valley, we crushed 5 
tons that year and made a pretty yummy wine. I wanted a yum-
mier wine the next year. Once again I went to Ehren, the wine-
maker for Turley Estate, perhaps the cultist of the cult Zinfandel 
producers in all the land. This time it was grapes peeled off his 
Pato Vineyard contract in Contra Costa Co. Ehren was a partner 
in Neyers Winery, acting as the winemaker. Neyers also took Pato 
fruit and was struggling to sell it so they let me have 10 tons. Awe-
some wine was made. We did the same deal in 08. THEN in 09, 
Bruce Neyers, without telling me – the person who was helping 
out on his grape contract by buying almost 20 tons of grapes off 
him – canceled his contract with Mr. Pato. Dave Phinney, the whiz 
kid rock star from The Prisoner fame, snatched it all up from 
underneath me. I was out, no fruit. T

he growers in Contra Costa County are a group of old-school 
farmers from Portuguese and Italian decent, many are still family 
members of the original growers who planted the vines 120 years 
ago. They are close knit and suspicious of strangers. Many have 
been burned by fancy pants vintners from Napa Valley in the past 
and it is hard to break into their circle. So what did this not-so-
fancy pants vintner from Napa Valley do? He called the King, Matt 
Cline. From Cline Cellars, formally that is (he had a falling out 
with his brother), Matt pretty much was a god in Contra Costa 
County (C.C. Co.). When Cline was starting up, they specialized 
in old vine varietals from C. C. Co. and he saved the asses of many 
of those farmers when it was more chic to make wine from Napa 
and Sonoma than C. C. Co. So one day Matt took me under his 
wing and we headed up to the town of Oakley to look at vineyard 
and scope things out. We had lunch in this Italian Diner where all 
the old farmers have their lunch and he introduced me around 
and that is where I met Dan Gonsalves, all five feet two of him. 

We made a date to go look at vineyard a few weeks later where 
Massimo and I met him in the parking lot of a Target store. Right 
next to the parking lot, between a 7-11 store, was a teeny Old 
Vine Vineyard of Zinfandel, with some Carignane and Mataro 
mixed in haphazardly. Dan had little blocks all around town tucked 
between apartment houses, chain stores, and restaurants. Back in 
the day everything was vineyard. During the housing boom in the 
90’s, most of the beautiful 100 years old vines were ripped from 
the earth to plant houses and stores and schools. I had asked 
Matt what his favorite vineyard was in Oakley and he replied with, 
“WAS right over there where that empty school sits…and my 
second favorite was where that apartment house is – half empty”. 
When the housing boom ended, there weren’t enough people to 
fill all the houses and schools  that were built and then the mort-
gage crisis hit and a lot of those houses sit empty, foreclosed on.
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Dan, Massimo, and I drove around and picked blocks that we liked 
and the result is this delicious wine. Mostly fermented in neutral 
barrels so the fruit really stood out, and it does. What a fruit bomb. 
Super black in color, I get blackberry jam, strawberry pie, plums, 
and orange rind on the nose. Blueberry, blackberry, raspberry, 
black cherry, cigar, granite, chocolate all dance in the mouth. The 
finish is forever.

WG Zinfandel “Dwarf Vine Vineyard”  
Contra Costa County 2007 Regular $29.99 - Club $19.99

I got a small amount of fruit from this vineyard when a winery 
backed out of the contract. Zinfandel is a tricky grape to harvest 
because some berries are ripe, others not, sometimes in the same 
grape cluster. We constantly have to monitor the sugar levels dur-
ing harvest season to get it right. I once asked Ehren Jordan what is 
the one varietal that he typically picks first, “Zin, and the last is Zin 
too”.  To check sugar levels or what the industry calls “brix”, you 
take a thing called a “refractometer” into the vineyard, pick grapes 
from various bunches all over the block that you are going to pick 
so you get an average reading, mush up the grapes in a bucket and 
take some grape juice and drop in on the device – it kind of looks 
like a scope from a rifle – hold it up to the sun and you get the 
reading. Brix levels above 25 are ripe enough to pick for red wine. 
Whites can go as low as 22-23. Sparkling is around 21. Above 32 
you have “late harvest, Port, or dessert wine. I like ripe fruit so we 
try to pick at 26 or above. Brix levels are a direct relation to alco-
hol levels. The higher the sugar, the higher the alcohol. 

Sometimes there are great battles fought between the winemaker 
and the grower regarding sugar counts. Typically the winemakers 
want higher brix and riper fruit, but the grapes tend to shrink in 
size the riper they get (remember raisins are VERY ripe grapes, 
then dried), thus lighter in weight and less money for the farmer 
who sells grapes by the ton. Sometimes when you have picked 
REALLY ripe wine grapes at say, 28 -30 brix, the alcohol levels are 
going to be way too high. The alcohol level for table wine ends at 
18, over that level you have Port. The winery pays a tax to the gov-
ernment based on the alcohol level. If the sugars are too high, to 
get the future alcohol levels to be in a better range, a winemaker 
will sometimes add “Jesus Units” to the fermenting must. I laughed 
so hard first time I heard that phrase…. A Jesus Unit is water. And 
free water at that. 

A winemaker saves a lot of money if he adds water to the must 
that turns to wine that will sell for $25 per bottle – especially if 
20% water added – for free. We picked the Zin at 26 brix (14.5% 
alcohol). The fruit came from a vineyard 120 years old. It’s called 
“Dwarf Vine” because the vines are growing in pure sand for 30 
feet then hit a layer of clay/loam. Stressed to the max, the vines 
struggle to get down to the clay layer since the sand offers up 
nothing nutrient-wise.

Continued On The Next Page...
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This causes very small grape yields and small berries, yet extremely flavorful. Red brick in the glass, the nose offers up aromas of pome-
granate, raspberry, and spice. On the palate, distinctive flavors of mace, clove, and allspice come out prior to the gush of fruit. Black 
raspberry, cherry, and red currants lead into dusty cocoa powder. The finish is elegant with mild tannin. Nice to pair with Grilled Leg 
of Lamb.

WG Carignane 
Solano County 2008 Regular $19.99 - Club $14.99

This is from the Siebe Vineyard in Eastern Solano County planted 80 years ago. Head pruned meticulously by the vineyard manager, I 
had not seen a prettier Carignane vineyard in my life. The fruit was a screaming deal too because this grape is mostly used as a blender 
– just as I initially was planning to do. But man, this wine turned out fantastic – Massimo, the winemaker thought that this was perhaps 
the most exciting wine made this vintage. I decided to offer this up as a single varietal due to the amazing quality. I scored this fruit 
through my buddy, Jeff Popick, formally from Chameleon Cellars, who won a Gold Medal and Best of Class awards at the California 
State Fair with grapes from this exact vineyard.   Dark in the glass with a gorgeous nose of dried flowers, blackberry, and mineral. You 
will be surprised by the combination of fruit, acidity, and minerals. Blackberries, blueberries, graphite, and spicy black pepper lead into 
a long finish that ends with a hint of chocolate. Pair this with Duck Breast, or Cassoulet.
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