
 

 

                 
 

 

5716 Grove Avenue•Richmond, VA. 23226•(804) 285-8011 
website  –  www.jemersonfinewine.com  / Twitter: http://bit.ly/atAEL4 / Facebook: http://bit.ly/br4kEz 

OPEN: Mon. 10:00am to 8 :00pm, Tues -Sat . :  9 :00am to 8 :00p &NOW OPEN SUNDAY 12noon to 6pm.   
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Emerson Wine Club SPECIALS [Prices valid through 8/31/13.]                   Aug.’13    USUAL  CASE(cs.btl.cost) 
*2011 Badia Corti Orvieto Abboccato (Umbria, Italy)                             $ 7.95  $  9.95   $  90  ($7.50) 
*2011 Dom. Philemon "Croix d'Azal" Gaillac Rouge (Southwest Fr.)   $  8.95  $10.95   $102  ($8.50) 
*2011 La Celestiere VdP du Vaucluse Rouge (Rhone Valley, France)    $  9.95  $11.95   $114  ($9.50) 
*2012 Joseph Cattin Pinot Blanc (Alsace, France)                                    $11.95  $14.95   $132  ($11.00) 
2011 Dom. de la Pepiere Muscadet Sevre et Maine Sur Lie (Loire, Fr.) $12.95  $14.95   $147  ($12.25) 
2012 Rocche Costamagna Langhe Arneis (Piedmont, Italy)            $12.95  $14.95   $147  ($12.25) 
2011 Kellerei Kaltern Pinot Nero (Alto Adige, Italy)                                  $13.95  $16.95   $156  ($13.00) 
2011 Az. Agr. Paitin "Sori Paitin" Dolcetto d'Alba (Piedmont, Italy)     $15.95  $19.95   $159  ($13.25) 
A NOTE ABOUT  OUR CASE OF THE MONTH:  - our case of the month is an excellent way to get real 
value for your wine dollar and drink wines from around the world, carefully selected by J. Emerson staff.  
No need to join an Internet wine club with their mystery wines and made up labels – Our case is infinitely 
more interesting and a better value! The discounted price of the August case-of-the-month is 
$112.95; the regular price would be $162.00, a savings of  over 30%!!! 
Here is the line-up and as always, there are 2 each of the first four wines (*) and 1 each of the last four wines. 
*2011 Badia Corti Orvieto Abboccato (Umbria, Italy)- Trebbiano with a bit of Malvasia Blanca, and the 
“abboccato” in the name means the wine is softer, like a Vouvray, but  there is still plenty of  acidity on the 
finish. This is a  smooth, fuller bodied straight forward wine with ripe pear notes and a clean refreshing finish. 
*2011 Dom. Philemon "Croix d'Azal" Gaillac Rouge (Southwest Fr.) - Here is an authentic rustic French 
table wine produced entirely from the local  Braucol grape, the name used in Gaillac for the Fer Servadou. It 
is a wonderful expression of this grape variety with all of its typical spiciness, woodsy floral aromas and notes 
of blackberries and olives. It’s a food wine with good acidity and refined tannins.  
 *2011 La Celestiere VdP du Vaucluse Rouge (Rhone Valley, France) – This is their lush little bistro 
wine/“vin du Plaisir.” Concentrated blackberry fruits are enlivened by smoky aromas from the Syrah and 
blueberry flavors from the Alicante. (The Alicante makes it a VDP and not a Cotes du Rhone.)    
*2012 Joseph Cattin Pinot Blanc (Alsace, France)  Refreshing and delicate with a hint of lemon and citrus 
acidity, this smooth and easy to drink wine perfectly pairs with seafood, fish and other white meats.                                
2011 Dom. de la Pepiere Muscadet Sevre et Maine Sur Lie (Loire, Fr.)-  One of the great producers of 
Muscadet, this is Marc Ollivier’s basic bottling from 40 year old vines growing in granite which makes  a 

  J. Emerson, Inc. 
FINE WINES & CHEESE 

WEDNESDAY,  AUGUST 21st   5:30-7:30 pm at our store on Grove Ave. 
 Jared Brandt, Owner and Winemaker of   DONKEY AND GOAT Wines  

RHONE Varietals from Northern California  

   During the tasting discounts will be offered an all Donkey and Goat Wines. 

 

WEDNSDAY, AUGUST 14th      5:30pm to 7:30pm 

DAVID Jones from  
           Fourth in a series of “David” Tastings                                          Delicious Italian Wines and more… 

“We strive to make wine as naturally as possible. We've done so since day one. Of 
late, natural is fashionable, which we appreciate, but we've always made wines this 
way because we feel it makes a superior wine while aligning with our philosophies.”



briney, full-bodied Muscadet (from extended time on the lees), full of citrus with remarkable nerve and zip. 
With simply prepared seafood and especially oysters there is no better wine. 
2012 Rocche Costamagna Langhe Arneis (Piedmont, Italy)- Arneis means “rascal” as the grape can be 
unpredictable but the wine is our favorite Italian white; crisp and clean with wildflower and stone fruits 
aromas.  A wonderful Sauvignon Blanc alternative with a touch more body and complexity.             
2011 Kellerei Kaltern Pinot Nero (Alto Adige, Italy) -  From Italy’s northern most wine growing region this 
is a medium bodied, earthy, burgundy styled pinot noir with spice and floral aromas and a touch of licorice 
and graphite on a mineral finish; a refined and well balanced wine. 
2011 Az. Agr. Paitin "Sori Paitin" Dolcetto d'Alba (Piedmont, Italy) -  “opens with gorgeous, sweet 
aromatics. Tar, smoke, and blueberries emerge from the glass in a Dolcetto with surprising structure and 
power. There is no shortage of character and personality here. This is a terrific showing from the Pasquero  
brothers. Anticipated maturity: 2012-2015.” (WA #203)  
 
 

W I N E  T A S T I N G  E V E R Y  S A T U R D A Y     2 :00pm-7:00pm  
Whatever  we  fee l  l ike  opening”  

 
2012 ARNOT-ROBERTS ROSE 

Daughter (works in a wine shop in NYC): Seriously, You still have Arnot- Roberts Rose? Me: Yes, several 
bottles. Daughter: Wow, everybody raved about it and we ran out in May.  
2012 Arnot-Roberts Rose North Coast- “(80% touriga nacional and 20% tinta cao) Pale orange.  A wild, 
intensely perfumed bouquet evokes red berries, potpourri and tarragon, with smoke and mineral overtones.  
On the palate, sappy redcurrant and blood orange flavors are complemented by a deeper note of licorice that 
sneaks in on the back half.  Finishes tangy and incisive, with the floral element echoing.” (IWC 7/13) $23.95 
 

GERARD BOULAY SANCERRE 
“It’s a pleasure to witness the buzz beginning at last to collect both in France and abroad around this diligent 
grower whose wines for so long far-excelled his modest reputation.” (DS) 
2011 Gerard Boulay “Domaine Comtesse” Sancerre, Loire Valley, Fr. - leads with a sweetly scented 
bouquet of iris and honeysuckle, followed by quince and white peach, all combining on a lush, silken-
textured, liquidly floral, almost honeyed palate that seems to glow with intensity and against which, 
remarkably for this vintage, chalky and seemingly crystalline mineral elements emerge to engage in a long 
and dynamic finishing interchange. This looks to fulfill the promise of this special spot on the Monts Damnes 
even as the 2010, inexplicably, does not. Look for at least a decade of intrigue and seduction.”(WA #201) $52.95 
2011 Gerard Boulay Sancerre Mont Damnes  Loire Valley, Fr –“High-toned, penetrating scents of mint, 
wormwood, white pepper, and citrus oils rise from the glass, along with some yeasty notes not surprising in a 
wine tasted from tank. Lemon and grapefruit offer an invigoratingly bright palate with their accents of rind, 
pepper, and chalk; while peppermint and a sweet freesia-like suggestion of inner-mouth perfume add 
stimulating allure. Long on finesse and refreshment – and just plain long, this Sancerre’s evolution is going to 
be deliciously fascinating to follow over the next half dozen years, if not beyond.” (WA#201) $42.95 

 
2000 and 2005 Vieux Château GAUBERT  MAGNUMS 

We don’t think of August as a time for drinking red Bordeaux but we have a few specially ordered Magnums 
available from two great vintages at a ridiculous price, $59.95. This small château and its vineyards are 
located in the town of Portets – a great spot in the Graves district of Bordeaux, not far from the banks of the 
Garonne River. Graves wines are the only wines in France to bear the name of their soil: “Las Grabas de 
Bordeus”, litterally “Bordeaux Gravel”. Dominique and Hélène Haverlan, the proprietors of this estate are the 
third generation of the Haverlan family to make wine in this small village. The soil here is composed of 
riverbed gravel typical to the region. All the wines made here are farmed using sustainable agriculture at low 
yields and very selective harvesting. Buy now for fall grilling or the holiday dinner table. 
2000 Vieux Chateau Gaubert, Graves - A classic red wine, with backbone and tannins to resolve. Medium-
full, rich, ample and long. Drink 2007-15.  2005 Vieux Chateau Gaubert, Graves -  A 50/50 blend of Merlot 



and Cabernet Sauvignon, this shows big fruity flavors tempered with a dry core of tannins; but there is also a 
more mouth filling character of black plum juice to give the wine a final roundness.  
 

NEW ARRIVALS 
2010 Sbragia Family Vineyards Merlot Home Ranch, Sonoma, California –“bursts from the glass with 
juicy dark berries, tobacco, spices and dried flowers. Sweet floral notes appear on the mid-palate, adding lift 
and femininity. The 2010 includes a dollop of Cabernet Franc from Mt. Veeder that adds welcome shades of 
further nuance. This is another screaming value from Ed and Adam Sbragia. 2013-2018.” (WA #206) $29.95 
2005 Remelluri La Granja Remelluri Rioja Gran Reserva - A visit to Rioja could not pass without a stop 
at Bodegas Remelluri which is suffused with a sense of place and history, epitomized by the family’s home 
that is veiled in a monastic aura, every nook and cranny coveting untold stories from the 14th century when 
the monks from the Tolono monastery founded a sanctuary on this site .“The 2005 Gran Reserva is the first 
since 1999 selected from the best casks, where it is aged for 25 months in used French and American oak. It 
has a wonderful, wild mint-scented bouquet with hints of licorice and white fennel. The palate is medium-
bodied with bold tannins that bolster its vaulted structure. It has very good weight with grippy, dry, tertiary 
tannins towards the long finish. It will need several years in the cellar. Drink 2016-2025. (WA #202) $86.95 
 

THE WORLDS GREATEST BEACH WINES 
An overstatement, perhaps, but these wines are so clean and so refreshing they stand out from the pack. 

2011 Ameztoi Txakoli Getariako Txakolina,Spain - An almost unpronounceable name made from an 
obscure Basque region grape, hondarribi zurri, this delicious, dry, tight, stony wine with floral touches 
finishes with clarity, lemon and a touch of petillance. The perfect beach, fish taco or sushi wine. $19.95 Even 
better might be the rose, the 2012 Ameztoi Rubentis Getariako Txakolina (50% hondarribi beltza and 50% 
hondarribi zurri, “Pale pink. Potent mineral and floral aromas of raspberry, cherry pit and blood orange, with 
a touch of white pepper coming up with air.  Dry, racy and precise, offering bitter orange zest and cherry 
flavors and a touch of honeysuckle.  Very fresh and energetic on the finish, offering sexy floral and spicecake 
qualities.  A double magnum seems like the ideal single-serving portion for this ridiculously delicious wine.” 
(IWC, Jul 13). $19.95 If you want something more “mainstream”, try the 2012 Château Soucherie “Cuvee 
L’Astree” Rose de Loire. This dry, mineral-driven Rosé is produced from Grolleau (70%) and Gamay (30%) 
has hints of strawberry and finishes clean and crisp. $16.95 

 
USE YOUR 6 BOTTLE WINE BAGS FROM OTHER STORES AND SAVE 10% (on six bottles) 

We want to remind our customers to use wine bags that other stores continue to push on you. Remember they 
are made from oil and you must use each of those bags 9 times before it equals one paper bag. 

 
RETURN POLICY 

J. Emerson, Inc. guarantees that each bottle of wine we sell is in good condition. If you purchase a bad bottle 
of wine from us, please bring the bottle (with wine) back promptly. We will taste the wine with you to try and 
ascertain what has gone wrong and we will replace the bad bottle with a good bottle of the same wine. We are 
not responsible for any damage that occurs after the wine has left the store. This is especially true in the 
summer. PLEASE do not leave your wine in your car or trunk. It takes less than two hours in 80-90 
degree sun to “pop” a cork. We will NOT accept any returns of warm or hot bottles. Returns should 
come back to us at about the same temperature as our store.  

We're offering all of our beers now as individual bottles or in 6-packs (or 4-packs, depending on the item), 
and extending a 15% discount on a mix-and-match six-pack of beer.  

 
EMERSON’S DELIVERS! 

Consult with us on wines for your party or event and we will deliver directly to your home or office. Our 
regular deliveries will be made on Friday afternoons. There is no minimum order but there will be a delivery 

charge of $10. Our regular service areas are zip codes 23226, 23229 and 23221  
 

PLEASE NOTE THAT WE ARE NOW OPEN SUNDAYS, 12noon-6:00pm 
 

GET YOUR BEER HERE and save 15% on a mix and match 6-pack  


