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Our Philosophy

Founded by Will Bonner, the Bonner
Private Wine Partnership is a group of
wine lovers who come together to
import great, small batch wines that
might otherwise get overlooked by large
importers. No middle men. No additive-
packed supermarket wines. No inflated
costs. With our Weekly Pour club, we
deliver 4 expertly curated bottles from all
over the world each month. Our wines
range from the Old World elegance of
Europe, to bold New World offerings
from places like Argentina and Australia.
Sometimes it's a fresh new discovery,
other times a beloved classic — but
always the perfect pour for your next
dinner or gathering. We wanted to
recreate that special moment when the
waiter, sommelier, or bartender knows
exactly what you need and takes care of
it for you. No
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From left: Former Bordeaux winemaker Julien
Miquel, wine explorer Diego Samper, Argentine
farmer Sergio Patron and winemaker Thibaut
Delmotte, Partnership founder Will Bonner.

decisions, no stress — just the joy of
knowing you're in good hands. Our team
includes a boots-on-the- ground wine
explorer, a Bordeaux- trained winemaker
turned YouTube wine guru, and our
founder Will Bonner.

The Weekly Pour is about making wine
fun and effortless again. Every month,
we send you 4 handpicked bottles, like
the trusted recommendation from a
wine-savvy friend, or the house wine
suggestion you end up loving. All you
have to do is sit back and enjoy the
experience...

More Wines Available!

This club is a great way to explore new
styles of wine... And If you find
something you really love, you can
order more!

Web:
bonnerprivatewines.com/shop

Email:
contact@bonnerprivatewines.com

Phone:
(844) 733-5249


https://bonnerprivatewines.com/shop/
https://bonnerprivatewines.com/shop/

Artevino, Vetus Tinto 2019

Vetus comes from Spain’'s Toro region, where old, ungrafted
Tinta de Toro vines grow In sandy, nutrient-poor soils under a
harsh, dry climate. Winemaker Alvaro Trigueros focuses on
balance over power, carefully harvesting to avoid overripeness
and working in small batches to preserve structure and
precision. Aged in a mix of new, second, and third use French
oak, the wine retains its intensity while gaining polish. The
result i1s a bold yet controlled expression, where dark fruit,
spice, and firm structure come together with surprising
elegance.

The Vineyards Notes

Sourced from old vineyards in e 2300 feet

Toro at around 2,300 feet above Old ungrafted vines
sea level. Sandy, clay-loam soils Organic farming

and an arid climate produce low

vields and concentrated fruit with * 12 months French oak
natural structure.

Pair With:

Grilled meats, lamb,
charcuterie, aged cheeses
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Cascina Galarin, L.anghe D.O.C.

Arnels "Barivel

Barivel

Is crafted on the eastern slopes of Guarene In

Piedmont, a region where Arneis has long been considered one
of Italy’s most expressive native white grapes. Cascina Galarin
approaches it with restraint, fermenting at low temperatures in
stainless steel and aging on lees to build texture without losing
clarity. The result is a wine that balances brightness and depth,
shaped by clay-calcareous soils and cool morning sun. Fresh,
precise, and quietly complex, it reflects both the elegance of
Langhe whites and a commitment to traditional, thoughtful

winemaking.

The Vineyards

This Arneis comes from vineyards
in Guarene, Langhe, at around
820 feet above sea level. Clay-

calcareous soils and eastern
exposure provide balance,
preserving freshness while

allowing slow, even ripening.

Notes

e ~820 feet

e 100% Arneis

e Hand-harvested
e Aged on lees

Pair With:

Fresh cheeses, seafood, white
meats, light pasta dishes




Eric Poli, Clos Alivu, Patrimonio
Rouge 2013

Clos Alivu Rouge is the personal project of Eric Poli, one of
Corsica’s most respected vignerons, rooted in the historic hills of
Patrimonio. Crafted from old vines planted on terraced slopes
overlooking the Mediterranean, this red captures the island’s wild
elegance and sunlit intensity. Nielluccio, Corsica’s signature grape
with genetic ties to Sangiovese, delivers freshness and finesse
rather than brute power, shaped by maritime breezes and
limestone-rich soils. The wine is expressive yet restrained, with a
natural balance that reflects Poli's hands-off, essentially organic
approach and deep connection to the land.

The Vineyards Notes

Sourcedfrom 50+ year-old vines = Old vines (50+ years)
grown on terraced hillsides in = |imestone, clay, and schist
Patrimonio, Corsica’s  oldest

, , soils (Petra Bianca)
appellation. The soils are a rare

= Organic, Hand-harvested
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{0 local mix of limestone, clay, and
' schist known as Petra Bianca, Pair With:
protected by cooling maritime
influences from the Gulf of Saint-

Florent.
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Grilled lamb, herb-roasted chicken,
Mediterranean stews, charcuterie,
aged sheep’s milk cheeses.




Sierra Lima Alfa, Cabernet
Franc 2022

Sierra Lima Alfa is the personal project of Francisco Morelli
Rubio, shaped by years working alongside the Davalos family in
the Calchaqui Valley. This Cabernet Franc is made with
minimal intervention, using native yeast fermentation and
mostly stainless steel to preserve clarity and freshness. Only a
small portion sees oak, adding subtle structure without
overshadowing the fruit. The result is a precise and expressive
wine, where red fruit, herbal notes, and natural acidity reflect
both the grape and the high-altitude environment.

The Vineyards Notes

Grown In Cafayate, Salta, at e ~6,500 feet
around 6,500 feet above sea e Cabernet Franc
level. Large temperature swings,
sandy soils, and intense sun allow
slow ripening while preserving
freshness and balance.

e Native yeast
e Minimal oak

Pair With:

Grilled meats, roast chicken,
mushroom dishes, soft cheeses

SIERRA LIMA ALFA

CABERNET FRANC
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Have Questions?
Contact us at contact@bonnerprivatewines.com g
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