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All three Crush owners have wine-roots in the Rhône 
Valley. One of  Scott’s first wine-loves was 
Châteauneuf-du-Pape (way back when he was a wee 
rock-loving undergrad), and both Rob and Chad have 
spent many weeks exploring the lesser known villages 
around the fringes of  the Rhône. These are wines that 
consistently surprise us. They go great with the food we 
like to eat (say cassolette five times fast). And they 
embody the history, passion and charm that drew us to 
wine in the first place. A big shout-out to Charity and 
her brother Jeremy (visiting from White Stone) for 
helping our crew with tasting notes! 
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2016 TAVEL ROSÉ 
Tavel is a unique appellation in the Rhône, as it only 
produces Rosé.  
Grenache (50%) Cinsault (45%) Syrah (5%) 
The is a rosé with a slightly viscous mouthfeel or “coats my 
mouth like buttah” as one wino put it. Strawberry rhubarb 
pie with a brown sugar note pops out on both the nose & 
palate, with a nice dark berry note on the palate courtesy of  
that Cinsault. For all that weight, this finishes bone dry! 
JoJo wants this with an Arugula salad… toasted coconut, grilled 
grapefruit & a lemon Vinaigrette. Drink Now

2015 RASTEAU 
Rasteau is a relative newcomer to the Rhône. It shares high 
elevation status with Gigondas and makes noticeably gamey 
wines with serious structure. 
Grenache (50%) Syrah (50%) 
Ahhhh! Now we’re into that Rhône Zone. The brambly dark 
blue fruits and herbaceous bouquet, with hints of  
manzanita, sage and lavender. While structured, this is a 
very approachable Tuesday night drinker. The palate is spicy 
tobacco, seamlessly integrated with blackberry undertones 
from start to finish.  
It’s time to bust out the Trager and smoke some Herbs de Provence and 
butter rubbed chicken for this one! Drink Now

2013 GIGONDAS 
Grenache noir (50%) Syrah (40%) 
Mourvèdre (10%) 
This nose!  It’s pretty epic and super 
sexy. If  you haven’t upgraded to the 
combo club, just the bouquet of  this 
wine should give you reason enough. 
Minerality and petrichor (that’s nerd 
for “wet earth”) dominate the nose.  
This one dances on the palate with a 
full presence all the way to the back of  
the throat. Give it a little breathing 
time to let that buried fruit come to 
the surface.  
Scoot and Rob are arguing over a spiced 
peach-glazed grilled pork chop or duck breast 
from Butcher Block No. 9, with blackened 
green beans topped with almonds & bacon. 
Drink Now-2020 
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2015 CLEFS DES MURAILLES VACQUEYRAS 
Grenache (70%) Syrah (25%) Cinsault/Mourvedre (5%) 
Vacqueyras…Mmmmm! Smel l ing this makes us 
Hungry. Maybe it just pairs with itself ! Maybe the tasting 
team is getting a little tipsy ;) 
Wow… This is a ramp up for sure. The sweet-savory notes 
on the nose! This is Vacqueyras… the rustic nature 
mimicking the wines from the slopes of  Gigondas, with the 
open, fleshy fruit of  the valley floor.  
Open this one up an hour before your gourmet cheese platter or some blue 
cheese stuffed burgers on the grill. Drink now
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Wine nerds love to argue specifics, and we love us some nerd, 
but sometimes we tire of  trite tiffs. Let’s just say there are many 
red grape varieties in the Rhône (sorry Terret Noir… no one 
cares). Here are the four that matter. 

WHAT’S IN THAT THERE JUICE?  

Les Dantelles , the 
limestone teeth that   
rise up above the 
Rhône Valley. The 
wines of Gigondas 
are grown on the  
crumbly limestone 
slopes (pictured). 
T h e w i n e s o f 
Vacqueyras come 
f ro m v i n e y a r d s 
below, a bit closer 
to the valley floor.    

GRENACHE NOIR  ORIGINALLY FROM SPAIN, 
GRENACHE IS THE EMBLEMATIC GRAPE OF THE 
SOUTHERN RHÔNE. IT IS VERY RESISTANT TO 
DROUGHT AND PROVIDES VERY SWEET JUICE. IT IS 
USUALLY BLENDED AND CONTRIBUTES TO THE 
POWER AND VOLUME DISPLAYED BY THE WINES 
FROM THE SOUTHERN RHÔNE VALLEY.  

SYRAH  AS IT IS NOT VERY RESISTANT TO THE 
MISTRAL WIND, THIS GRAPE VARIETY IS OFTEN 
TRAINED (MOST VINES IN THE RHÔNE ARE 
STURDY BUSH VINES). IT PRODUCES HIGHLY 
COLORED WINES WITH A BEAUTIFUL PURPLISH 
HUE, AND INTENSE FRUIT OR SPICE AROMAS, 
DEPENDING ON THE APPELLATION. IT BLENDS 
VERY WELL WITH GRENACHE, IMPARTING 
FRESHNESS, FRUIT AND TANNIN TO THE BLEND.  

MOURVÈDRE  THIS GRAPE VARIETY, ORIGINALLY 
FROM SPAIN, RIPENS LATE AND PRODUCES WINES 
WHICH ARE INTENSE AND POWERFUL, YET SHOW 
GREAT FINESSE. IT IS PARTICULARLY SUITABLE 
FOR MATURING.  

CINSAULT  THIS OLD GRAPE VARIETY POSSESSES 
LARGE JUICY, FRUITY GRAPES, IDEAL FOR THE 
PRODUCTION OF ROSÉ WINES. IT IS PRIMARILY 
USED IN THE BLENDS OF CÔTES DU RHÔNE, CÔTE 
DE PROVENCE AND TAVEL. IT PRODUCES ROSÉS OF 
GREAT ELEGANCE.  

We like to think of  the Southern Rhône as a more geologically 
developed Matanuska Vally. Both valleys were carved by 
glaciers and subsequent glacier rivers, both are surrounded by 
mountains (ours are, of  course, much bigger), and both have 
valley floors composed of  glacial till. As the Rhône has had 
more time to develop, the till has been sifted and washed into 
the Mediterranean until only the larger stones remain. The 
french call these rocks Galete (which translates pebble, and is not 
entirely accurate as Rhone rocks can be softball size or larger). 
These rocks are what make the Rhone special as they radiate 
heat up to the vines while providing good drainage and 
promoting deep root systems. The highest concentration of  
these rocks is around CdP, Vacqueyras, Lirac and Tavel. The 
hillside vineyards of  Gigondas and Rasteau similarly benefit 
from crumbly, eroded Limestone.
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