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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/

Vizcacha Cola de Zorro Malbec 2021

\izcacha is the project of David and Alvaro Davalos, members
of the 200-year-old winemaking family behind Bodega Tacuil.
This wine is full-bodied, powerful but fresh and approachable,
expressing all the typicality of the Calchaqui Valley in the most
traditional way: fermented with indigenous yeasts, aged without
oak, and bottled within the vyear. Intense color, with violet
reflections. Red fruit and floral notes typical of extreme altitude
malbec on the nose, with a touch of spice. Full body with
balanced acidity and a long finish.

The Vineyards Notes

This malbec comes from a e 6,800-8,800 feet
selection of different plots in e Organic farms
vineyards located in the Calchaqui
Valley, ranging from 6,800 to
8,800 feet above sea level.
§ Extremely dry & harsh conditions, . .
A e 5 sandy solil, intense UV exposure. Pair With:
R Steak, hard cheeses

e Hand-harvested
e No oak




Cascina Perfumo Vini,*“Carlo Magno”
Nizza DOCG, Barbera 2020

Named after Charlemagne and crafted in the heart of Nizza
Monferrato, Carlo Magno is a 100% Barbera that reflects over a
century of the Perfumo family’'s winemaking tradition. Grown on
clay-limestone soils and aged for 24 months in a combination of
oak and steel, the wine balances structure and freshness with
ease. Ruby red in the glass, it shows complex, fine aromas of
ripe fruit layered with spice and warmth. On the palate it is dry,
soft, and warm, with savory undertones, natural balance, and a
long, persistent finish that speaks clearly of Piedmont.

The Vineyards

Vines grow on the gentle slopes
of Nizza Monferrato, rooted In
clay-limestone soils with ideal sun
exposure. This terroir allows
Barbera to retain freshness while
developing concentration and
depth, producing balanced,
expressive fruit year after year.

Notes

e Clay-limestone soils

e Family estate, 4th generation

e Manually harvested

e Aged 24 months in oak and
steel

Pair With:
Red meats, roasted
game, aged cheeses.



https://www.cascinaperfumo.it/en/prodotto/nizza-docg-eng/
https://www.cascinaperfumo.it/en/prodotto/nizza-docg-eng/
https://www.cascinaperfumo.it/en/prodotto/nizza-docg-eng/
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Arca Yaco, Imaginate Malbec 2019

Imaginate Is a boutique Malbec from Matias Etchart, a third-
generation winemaker carrying on his family’s legacy in Salta.
Founded in 2010, Arca Yaco quickly gained prestige for its
small-scale, artisanal approach. This wine captures the purity
and high-altitude character of the Calchaqui Valley with an
expressive, modern style. Notes: Fresh plum, sour cherry, and
blueberry with subtle hints of oregano, thyme, and balsamic
spice. Intense and juicy, yet balanced with a smooth mouthfeel
and a lingering finish.

The Vineyards Notes

Sourced from the Quebrada de e 15000 bottles only
San Lucas in the Calchaqui Valley, e Hand harvested

at nearly 6,900 feet abo.ve S€a o 100% Malbec
level. The calcareous soils and
pure water from the Andes,
together with wild herbs and : 1.

native trees, create one of PE}H‘ With:
Argentina’s  most  distinctive  Grilled lamb, empanadas,

terroirs. roasted vegetables, aged
cheeses.

e Cellar: 1-7 years




Tinto Pesquera, MXI, D.O. Ribera del
Duero, Tempranillo 2021

MXI Is a modern expression of Ribera del Duero, born at 200
meters above sea level in the vineyards of El Monte Alto de
Pesquera. Created in 2016 as a new project by the Fernandez
Rivera family, this wine bridges generations with a fresh, fruit-
forward style that stays true to its roots. Made from 100%
Tempranillo and aged for 14 months in a mix of barrels, vats,
and concrete, MX| shows vibrant black fruit, floral hints of
violet, touches of licorice and spice, and a fleshy, enveloping
palate balanced by bright acidity and a long, polished finish.

MXI

R The Vineyards Notes

SELECCION DE BARRICAS The Vineyards lie within Pesquera e 900 meters elevation
RISERA DEL DUERO de Duero at over 800-900 e 100% Tempranillo

meters altitude, benefiting from  , High-altitude vineyards
excellent sun exposure and a
continental climate marked by
cold winters and warm, dry
summers. Sandy-loam soils and
high elevation promote freshness, Pair With:
aromatic intensity, and balanced )
ripening.

e Aged 14 months in mixed
formats (oak, concrete, vats)
Fresh, fruit-driven Ribera style

Grilled meats, roast lamb, Ibérico
acorn-fed ham, chorizo, or classic
Spanish tapas.




