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2010 REUILLY PINOT GRIS 
DOMAINE DE REUILLY

Denis Jamain’s wines are staff favorites. We take ‘em home with us. He farms in the appellation 
of Reuilly in the eastern Loire Valley. Tending to the domaine started by his grandfather in 1935, 
Denis’ charisma and hometown pride have driven him to craft wines that have contributed to the 
renaissance of this sleepy and under-the-radar appellation. The soils here are rich with fossils, 
resting on the prized Kimmeridgian limestone, a geological chain that connects the Loire Valley 
with Chablis in Burgundy. These minerals are without equal for producing some of the most 
beautiful wines in France—not the least of which is this incredibly unique Reuilly Pinot Gris. 
The pink skins of the grape give the wine the color of a rosé, but this old mutation of the Pinot 
Noir is made more like a white. Upon arrival, it is always one of the fastest to sell out in the store 
due to its incredible floral aromatics, juicy stone-fruit flavors, and its terrific length. Its high 
quaffability factor makes it an ideal candidate for your porch or patio imbibing. 
 Another part of the equation—Denis is such a wonderful person!

$19.95 PER BOTTLE          $215.46 PER CASE

2008 “MONTELECCIO” • SESTI
Guigi Sesti is difficult to pigeonhole. A published author and astronomer by trade, he and his 
wife bought the abandoned ruins of the Castello di Argiano in 1987 and planted their first grapes 
there in 1991. Tuscany exposed him to the wine culture, and inspired another passion in him. 
Guigi takes his planting cues from the position of the moon, planets, and stars. Who better to 
decipher the mysteries of the cosmos and their influence on living beings than an astronomer? 
Being so conscientious has its benefits. The Monteleccio is nothing like some of the IGTs you 
may have tried from Tuscany—there is an airy quality to these Sangiovese grapes, translating to 
a wine with deep earthy aromas and elegant, integrated tannins. The Sesti line-up as a whole is 
surprising. Watch out for his Sauvignon IGT for a fleshy version of Sauvignon Blanc, and his 
Rosso and Brunello di Montalcinos for your cellars. They tend to leave our customers a little 
starry-eyed.

$22.00 PER BOTTLE          $237.60 PER CASE
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