
The philosophy behind Two Shepard’s is to embrace how wines were made for hundreds
of years, before the introduction of chemicals and flavor manipulation. Partners and
winemaking team William Allen and Karen Daenen age all their wines in neutral barrels
that subtly enhance the wines' texture, but impart no oak flavors. Their wines are also
fermented naturally with native yeast, are aged on the lees, with minimal sulfur and are
minimally racked with a focus on uncommon Rhône varieties, often from the only few
acres available in California. While their total production is small, their offerings are vast.
Nicknamed ‘insane master of small lots’, William crafts about 15 different wines each
vintage, including some that are only 1 – 2 barrels.

TWO SHEPHERDS 2018 PICPOUL, WINDMILL VINEYARDS,
YOLO COUNTY, CALIFORNIA

EXPLORERS CLUB
JANUARY 2020

This is their first release of Picpoul and we certainly
hope it is not their last. Picpoul is a varietal native to
Southern France but only grown in minuscule
amounts in California. The grape’s name literally
translates to “lip-stinger” in English, and we believe
that after the first sip, you’ll know exactly why.
Naturally high in mouthwatering acidity, William and
Karen chose to ferment and age their Picpoul in a
combination of stainless steel and neutral oak
puncheons to retain it’s zippy brightness. At just a
hair over 11% alcohol, this refreshing white will go
down easily paired alongside oysters. 
 
Only 125 cases produced!



The Zaro family has the DNA of their home of Izola, Slovenia coursing through their veins.
Tracing their roots back to the 1300s, it is no wonder they are masters of their craft,
growing grapes and olives that they showcase not only at their winery but at their wine bar
located in their hometown’s main square. 
 
This bottling represents the cornerstone of the family’s vineyards and winemaking legacy:
the Refošk grape which is native to the region. Refošk is particularly well suited to the
microclimate in which it is grown and is capable of producing light bodied, quaffable yet
tart wines as well as powerful reds with deep structure and high acidity. This bottling from
the Zaro family sits comfortably in the middle of that spectrum offering up notes of fresh
berries, camphor, black pepper, violets, charcuterie, and crushed rocks. It is
simultaneously refreshing and perplexingly deep in its structure and tannins. Try pairing
this wine with anything from cured pork to lamb and see how well it stands up to a variety
of cuisine. 

ZARO 2016 REFOŠK, INZOLA, SLOVENIA

EXPLORERS CLUB
JANUARY 2020



Domaine La Bastide Saint Dominique is a relevantly recent success story in the long
trajectory of the historically famous Southern Rhône region of Châteauneuf Du Pape.
Founded in 1976, it wasn’t until four years later that they would produce their first bottling.
When your history dates back to the Roman spread of Catholicism in France, the 1980’s
can be considered modern by comparison. 
 
La Bastide Saint Dominique’s estate lies in the heart of Provence, right in the foothills of
Châteauneuf Du Pape, buffeted by the gusts of the Mistral wind and bathed by the bright
southern sun. 
 
Built around a former 16th century chapel, the estate was created with only a handful of
hectares to begin with. Today, the Bonnet family owns the property and has been
successful in expanding the domain to the total of 50 hectares of vines. Since 1999, the
Bonnet’sson, Eric, has been tending to the vines and now oversees the entire production
has has converted the Domaine over to certified organic production as of 2014. 

LA BASTIDE SAINT DOMINIQUE ‘15, “SECRETS DE PIGNAN,”
CHÂTEAUNEUF DU PAPE, FRANCE

COLLECTORS CLUB
JANUARY 2020

A veritable rarity in Châteauneuf Du Pape, this wine is
100% Grenache and fermented and aged entirely in
stainless steel with complete de-stemming. Notes of
garrigue, cherry, licorice, and spice with dusty tannins
on the finish make this wine a wonderful paring with
hearty stews with a base of rendered bacon. For a
lighter option, try red wine poached pears with spices.
 
If you enjoy this wine, make sure to pick up an extra
bottle to take home as we bought all the remaining
stock available in San Diego!


