WINE SELECTIONS
By CLUB

2018 Barbera

Gold |Platinum | Concierge

2020 Nebbiolo Riserva

Gold | Platinum | Concierge

2019 Petite Sirah

Gold |Platinum | Concierge

2020 Mourveédre

Concierge

2017 Merlot
Gold

2018 Aglianico

Platinum | Concierge

2018 Cabernet Sauvignon
Gold | Platinum

2021 GSM

Concierge
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This coming harvest season will be Rick’s 51st! As a native of Sonoma Coun-
ty, it’s not surprising that practically his first job was in the wine business. A
stint working on the bottling line at the historic Sebastiani Winery (in the
town of Sonoma) in 1975 soon led him to the production cellar, where seduc-
tive aromas of fermenting grapes and wine hooked him for good! Over the
following years, Rick honed his winemaking knowledge and production skills
by working with some of the best in the business, and at the some of the
original wineries involved in the renaissance of California wine in the
1970/80s (Mondavi, Balverne, and Quivira). In 1997, he made the leap, and
started Amphora with an inaugural crush of Petite Sirah and Zinfandel. So
that makes Fall 2025 the 29th Amphora harvest! Making great wine doesn’t
mean much without great people to enjoy and appreciate it, so THANK YOU
for twenty-nine (and counting) vintages of your support and enthusiasm for
Amphora wines!



2018 BARBERA| CLARKSBURG

245 CASES PRODUCED | ENJOY NOW THROUGH 2029

This is an elegant rendition of Barbera, with a little touch of the characteris-
tic earthy terroir of this particular vineyard, and a black tea and tart red ber-
ry impression. In the old days, Barbera was prized for retaining nice acidity
even in warmer growing regions, and this wine is reflective of that, with a
bright a juicy mouth-feel. The medium weight and subtle tannins enhance
its food-friendly nature. This wine could pair well with tomato-based dishes
such as pasta in red sauce, or that classic of Autumn simplicity - tomato
soup with grilled cheese sandwiches.

LIST PRICE 36

2018 CABERNET SAUVIGNON | TIMBER CREST VINEYARD, DCV
136 CASES PRODUCED | ENJOY NOW THROUGH 2035

The Timber Crest Vineyard is our go-to for Cabernet Sauvignon that ex-
presses the complex character of the varietal, while also showing the easy-
going and approachable qualities so common in Dry Creek Valley red
wines. Our 2018 greets you with a ripe Bing cherry and black currant nose
that seamlessly lead through to the finish. You might sense a hint of red
licorice and mint alongside the dark fruit, and a dusty note, too. Summer
puts us in mind of pork ribs, and lightly-smoked ribs (hold the sticky-sweet
sauce!) with a rub of paprika and thyme could work superbly with this
wine.

LIST PRICE 65




2017 MERLOT | DRY CREEK VALLEY

98 CASES PRODUCED | ENJOY NOW THROUGH 2034

Enjoy the quiet elegance of this wine, crafted from a vineyard just across Dry
Creek Road from the winery. This wine greets you with very appealing
aromas of raspberry liqueur and freshly fallen autumn leaves. In the mouth,
this wine is round and full, and the dark fruit notes linger long after a sip.
There are red fruit hints, too, as well as a subtle sweet spice. For fun, pour
this wine (brown-bagged), for your friends who profess to dislike this
varietal, and gauge their honest perceptions. Some winning food
recommendations for this one would include roast ham with a fruit glaze, or
grilled Portobello mushrooms brushed with a fruity olive oil.

LIST PRICE 55

2020 NEBBIOLO RISERVA| CLARKSBURG
106 CASES PRODUCED | ENJOY NOW THROUGH 2029

This latest addition to our lineup of Italian varietals reflects winemaker
Rick’s quest to craft balanced and food-friendly wines in the Italian tradi-
tion. The wine was partially fermented in terracotta, and then spent a total
of three years in barrel to mellow and deepen (hence the ‘riserva’ designa-
tion’). The result is a Nebbiolo that is light and lively on the palate, with
Bing cherry, a woodsy spice note, and a hint of green leaf. This wine posi-
tively demands to enjoyed with a meal, and recent “research” confirms that
it pairs well with grilled Italian sausage served with sautéed peppers and
sweet onions.

LIST PRICE 42



2019 MOURVEDRE | CLARKSBURG
100 CASES PRODUCED | ENJOY NOW THROUGH 2028

Mourvédre often presents a wild range of flavors and aromas, with meaty

and animalistic notes nestled amidst spicy aspects, and dark fruit underlying

it all. The Clarksburg vineyard rendition emphasizes the fruity and spicy
side of the spectrum. It greets you with lovely aromas of Darjeeling tea, with
a hint of black pepper. The red berry flavors are juicy, and invite a second
sip. The wine is medium in weight, with just enough tannic structure to
carry it for a few more years, and to play well with food. Try this one with a
mushroom-centric dish, or roast pork with a cherry glaze.

LIST PRICE 35

UNFILTERED »

2005
Cabernet Sauvignon

Tolesky Nincyard

ol

Zlnfﬂ,ndel o Dy Creck Valley

Dry Creek Van%? SONOMA COUNTY

2019 PETITE SIRAH | DRY CREEK VALLEY
188 CASES PRODUCED | ENJOY NOW THROUGH 2035

Rick’s original inspiration to launch his Amphora journey was Petite Sirah
(see the original vintage label above!) and his consistent style with this
wine is ample, but never overbearing: abundant dark fruit flavors, and the
structure to develop in the bottle for years to come. Aromas of violet, black
peppercorn, and vanilla greet you, and are followed by ripe blackberry and
dark plum flavors. A classic pairing would be a grilled rib-eye steak, but
this is also enjoyable with rich, soft-ripened cheeses, or sautéed mush-
rooms served over creamy polenta.

LIST PRICE 46
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2021 GSM | GASPARINI-BEALS VINEYARD, DRY CREEK VALLEY
225 CASES PRODUCED | ENJOY NOW THROUGH 2033
65% Grenache, 29% Syrah, 6% Mourvédre

This is the first vintage of our single-vineyard GSM, from a beautiful site on
the west side of Dry Creek Valley. As always, the three varietals are ferment-
ed separately (including a whole-cluster Grenache fermentation in terracot-
ta), and blended to Rick’s taste in the year following harvest. It’s a beautiful
harmony of strawberry-toned Grenache, deep-dark Syrah, and meaty
Mourvédre that will develop for years to come. This wine will shine with
dishes featuring bold Mediterranean flavors: garlic, lemon, rosemary, and
olive...

LIST PRICE 45
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2018 AGLIANICO | CLARKSBURG
241CASES PRODUCED | ENJOY NOW THROUGH 2034

Enjoy Rick’s take on this classic grape of southern Italy. This is a dark and
juicy glass of wine, with a dark and brambly fruit character, and just hint of
the balsamic aromas of a cabinetry shop. It is definitely a food wine, rather
than an easy-going sipper. In this 2018 vintage, the aging in amphorae lends
a decided “grip” to the mouth feel, and a stony finish. It would go well with
everything from a chunk of pecorino romano cheese and olives, to roast veni-
son, to a wintry lentil stew.

LIST PRICE 40
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You might think that it has small berries-NOT particularly. You’d think it was
Syrah-NOPE! Here’s the timeline of perhaps the most confusing grape name in
California winemaking;:

1880: Dr. Durif, a nurseryman in the south of France, releases a new variety that he
bred. Oddly enough, it is called “Durif”.

1884: The Durif grape is introduced into California, and some winegrowers call it
“Petite Sirah”, a name commonly used for Durif in some regions of France.

1885-1930’s: Petite Sirah grows in popularity in California, and arrives in Dry Creek
Valley. Local vintners find it to be a natural field-blend partner for Zinfandel.
During Prohibition, it is shipped east by the boxcar-load to home winemakers to
make their “medicine”.

1940s: The first varietal bottlings in California of “Durif” and “Petite Sirah”.

1976: Petite Sirah acreage in California peaks at 14,000, and it is one of the
predominant grapes in Napa Valley.

1995: Petite Sirah plantings fall to a record low of 1,400 acres.

1997: Rick Hutchinson is inspired by the intense character of Dry Creek Valley
Petite Sirah fruit, and launches Amphora Winery. In a world then dominated by
crudely over-extracted and tannic Petites (see 1995), his wine shines as an example
of balance and elegance.

1998: At UC Davis, Dr. Carole Meredith uses DNA fingerprinting to determine the
parentage of Petite Sirah/Durif. It turns out to be the love-child of Syrah and
Peloursin.

2018: Petite Sirah is back: about 12,000 acres thrive in California, with more than
300 producers worldwide. That means it is still a relative rarity, alongside about
90,000 acres of Cabernet Sauvignon...
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AUTUMN 2025 CLUB WINES

Retail Concierge Platinum Gold
2018 Barbera 36 27 28.80 30.60
2020 Nebbiolo Riserva 42 31.50 33.60 35.70
2019 Petite Sirah 46 34.50 36.80 39.10
2020 Mourvedre 36 27 28.80 30.60
2017 Merlot 55 41.25 44 46.75

2018 Aglianico 40 30 32 34
2018 Cabernet Sauvignon 65 48.75 52 55.25
2021 GSM 45 33.75 36 38.25

To re-order, please call us at 707.431.7767 or email us at
jim@amphorawines.com, as many of these wines are

exclusive to our club members and do not appear on our
website. Remember, Concierge and Platinum members
receive shipping discounts of 50% and 25%, respectively.

4791 DRY CREEK ROAD, BLDG. 6 | HEALDSBURG, CA | 95448
707.431.7767 | WWW.AMPHORAWINES.COM



