




2011 riesling grand cru 
“muenchBerg” Vendanges tardiVes 

dOmaine Ostertag
Ostertag’s late-harvest riesling bottlings are rarer than hen’s teeth. Typically the 
only late-harvest bottling he produces is a Gewürztraminer from his Fronholz 
vineyard. When he does a riesling, it is more than worth the price of entry. 
Not only will it boast practically eternal life, it is gloriously complex and deli-
cious right now. The range of aromas and flavors is mesmerizing. It makes the 
ultimate dessert, all on its own, or a vin de méditation extraordinaire. 

$77.00 per bottle  $415.80 per 6-bottle case

2009 riesling grand cru sOmmerBerg 
“dudenstein” Vendanges tardiVes 

alBert BOXler
The other way I love to serve late-harvest 
rieslings is to start an evening, and Box-
ler’s  are perfectly  apt  to  the  task  as  the 
freshest,  purest,  most  electric  vendanges 
tardives I have ever tasted. This 2009 from 
the Dudenstein portion of Sommerberg 
is  truly a masterpiece.  Its  explosiveness, 
poise and balance, never-ending length, 
and complexity of flavor should not have 
to compete with food or any other dis-
traction. late-harvest wines of this qual-
ity in Alsace take incredible skill to make. 
This is a supremely beautiful example of 
a harmonious, highly successful partner-
ship between man and nature.

$55.00 per 500-ml bottle  $594.00 per case

kermit lynch wine merchant—terms and conditions
Title to all wines sold by Kermit Lynch Wine Merchant passes to the buyer in California, and the buyer is solely 

responsible for the shipment of wines. We make no representation as to the legal rights of anyone to ship or import wines 
into any state outside California. In all cases, the buyer is responsible for complying with the laws and regulations,  
in particular those relating to the importation of alcohol, in effect in the state to which the buyer is shipping alcohol.  

In placing an order, the customer represents to Kermit Lynch Wine Merchant that he/she is at least  
21 years of age and the person to whom delivery will be made is at least 21 years old.



BeneVelli pierO
by Julia Issleib

earlier this year, during my first trip across the Alps in a decade, my 
conversational skills in Italian were quite limited. So I stuck to nodding, 
smiling, and  the occasional “Sì, sì,” “Esattamente,” “Benissimo,” “Deli

zioso.” I kept “È veramente buonissimo!” for special occasions.
My visit to Benevelli  in cold and foggy Monforte d’Alba with winemaker 

Massimo Benevelli was one of those. After a rather shy welcome from under his 
woolen hat, pulled down to his eyebrows, he quickly opened up while showing 
me around the vineyards and the cellar. He is as passionate as he is humble. More 
approachable than some Piedmont reds you may have encountered, his wines 
are delicate and elegant, yet deeply rooted in the terroir and full of character. 

2013 dOlcettO d’alBa “la cOsta”
Dolcetto—the little sweet one—is a reference to the low acidity of this variety. 
And yet the crunchy tannins equally typical of the grape guarantee structure and 
freshness. Thanks  to  the absence of wood  in  the winemaking,  this Dolcetto 
keeps its red fruit character and will be perfect to start a meal alongside fresh 
antipasti, beef carpaccio, or vitello tonnato.

$17.00 per bottle  $183.60 per case

2013 langhe neBBiOlO 
What Bourgogne Pinot Noir is to great red crus of Burgundy, langhe Nebbiolo 
is to Barolo—you should buy a case while you wait for the Baroli in your cellar 
to be ready to drink. Benevelli’s version is floral and supple. As Massimo ex-
plains, given its strong tannic structure, Nebbiolo shows the best results in cooler 
years. In hot years, tannins might overpower the soft nature of the grape. Guess 
what? Esattamente—2013 was a cool year!

$22.00 per bottle  $237.60 per case

2010 BarOlO “raVera”
Beautifully balanced, with an intense nose, this 2010 is quite approachable for a 
young Barolo. Nonetheless, by the time this exquisite creature will fully express 
itself, my Italian will have vastly improved. even then, I will probably simply 
utter, “Veramente buonissimo!”

$49.00 per bottle  $529.20 per case



lOire ramBlin’
by Anthony Lynch

VOuVray Brut “la dilettante” 
c. & p. BretOn

This méthode traditionelle bubbly  is  from Catherine 
Breton, who knows a thing or two about Chenin 
Blanc. She makes a wonderful all-purpose sparkler: 
crisp, dry, delicate, invigorating, affordable. I might 
add that the 2005, one of her first vintages, is still 
providing plenty of thrills today.

$24.00 per bottle  $259.20 per case

2013 VOuVray “les fOndrauX”
champalOu

Please don’t be turned off when I say this is a Vouvray demisec. A slight sweet-
ness is certainly evident, but it does not dominate. On the contrary, it gently 
caresses the palate while allowing other elements to take center stage: the soaring 
aromatics, subtle mineral tones, and exquisite finesse. The balance of vibrant fruit  
with tender honeyed notes makes this Chenin exceptionally versatile at table—
try it with pork belly to see what I mean.

$22.00 per bottle  $237.60 per case

2012 BOurgueil “franc de pied”
c. & p. BretOn

I strongly advise anybody who loves Cabernet Franc, or who might be open to 
loving Cabernet Franc, not to hesitate with this bottling. To begin with, it is 
extremely rare: this plot of ungrafted vines covers only .17 hectare—that’s under 
half an acre. Whether vines planted on their original rootstock produce superior 
wine is still up for debate, but this Bourgueil seems keen on tilting the balance. 
There is an inherent purity, as if nothing is holding the wine back from express-
ing its full aromatic and textural potential. It is not filtered, which may also play 
a role. Mouth-filling yet ethereal, it emanates a drop-dead gorgeous perfume of 
flower petals and lots of berries. This is truly delicious.

$33.00 per bottle  $356.40 per case



O
P

E
N

 •
 T

u
es

da
y–

Sa
tu

rd
ay

 1
1 

a .
m

 . t
o

 6
 p

 .m
 . 

C
L

O
SE

D
 •

 S
u

n
da

y 
&

 M
o

n
da

y

re
tu

rn
 s

er
v

ic
e 

re
q

u
es

te
d

p
r

e
s

o
r

t
e

d
 

f
ir

s
t

-c
l

a
s

s
 m

a
il

u
.s

. 
p

o
s

t
a

g
e
 

P
A

ID
s

a
n

 f
r

a
n

c
is

c
o

, 
c

a

p
e

r
m

it
 n

o
. 

1
1

8
8

2

k
E

R
M

IT
 L

y
N

C
h

  
w

in
e

 m
e

r
c

h
a

n
t

16
05

 s
a

n
 p

a
b

lo
 a

v
e .

b
e

r
k

e
le

y
, 

c
a

 9
4

7
0

2
-1

31
7

51
0
 • 

5
2

4
-1

5
2

4
w

w
w

 .k
e

r
m

it
ly

n
c

h
 .c

o
m

h pre-arriVal Offerj

2011 grange des pÈres
by Dixon Brooke

T  his great wine, made by the Vaillé family of Aniane in the languedoc 
region of southern France, is not defined by where it is from or by the 
grape varieties blended to produce it, the age of the vines, or the yields. 

Its identity is determined neither by barrel regimen nor tricks of vinification 
and enology. rather, it is the result of a very personal, dead-serious quest for 
perfection  at  every  stage of  the process,  from  the original planting of  the 
vineyards to the choice of cork used to bottle the wine. The road map was 
and still is fairly simple—in theory, not in execution—and remains unchanged. 
Grange des Pères defies categorization and redefines greatness.

$100.00 per bottle  $1,200.00 per case

Pre-arrival terms: Half-payment due with order;  
balance due upon arrival.


