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Collection



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 each Hidden Vineyards Collection,
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 ahaha

From left: Bordeaux winemaker Julien Miquel,
wine explorer Diego Samper, Argentine grape
growers/winemakers Sergio Patrón and 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 Hidden Vineyards collections are all
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...

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

Our Philosophy

More Wines Available!

https://bonnerprivatewines.com/shop/


José "Pepe" Galante is often called "the father of modern
winemaking in Argentina”. In addition to developing the
national style through his winemaking, he was one of the
first to bring Argentinian malbec to the U.S. through the
famous Bodega Catena Zapata label. In 2010, he walked
away from the legendary Catena winery after 34 years at
the helm to handcraft his first personal, 100% family-owned
wine, Puramun. For this Reserva cabernet franc he hand
picked grapes from Paraje Altamira, San Carlos, just south of
the Uco Valley, to craft a wine with an elegant, expressive
body, and soft, round tannins.

Puramun Reserva 2018
Cabernet Franc 

Paraje Altamira sits at an altitude of
more than 3,300 feet above sea
level, with high variation day- and
night-time temperatures. Irrigated
with pure snowmelt water, it has a
high level of calcium carbonate in
the soil; large rocks in the area
often appear pure white due to a
thick coating of this calcium.

Sustainably farmed
Hand harvested
12 months in French
oak barrels
100% cabernet franc

The Vineyards Notes

Pair With:
Duck confit, steak, BBQ



In northwestern Spain, on the plains of what was once the
Kingdom of Old Castile, the Masaveu family (winemakers
since the 1800s), produce limited batch, high quality wines
with an obsession on soil. Their partner, Mariano Garcia, is
a “Master of Duero” – Spanish aficionados will know him
from Vega Sicilia. The winery, Leda, lies just outside
Ribera’s boundaries, nestled between it and the smaller
Toro region to the west. This 2018 (organic, dry farmed,
indigenous yeast) combines grapes from both regions to
create an incredible expression of tempranillo with a red
fruit and balsamic nose and a long silky finish on the palate.

Leda Mas de Leda 2018  

Old vines (average age
50 years)
Organic
Dry farmed
Indigenous yeast

The Vineyards
Multi-terroir-sourcing, from small
plots of tempranillo averaging less
than 2.5 acres each. The vineyards
are planted in poor, deep soils and
produce very light yields. Though
these vines are constantly
monitored, little intervention is
given, & only natural farming
methods are used. 

Notes

Pair With:
Tapas, charcuterie, cheese,
paella, grilled meats



The name "La Confundida" (The Mistaken One) comes
from the fact that in Chile, the carménère grape was
mistaken for merlot until 1990, when a French œnologist
who visited the country recognized the variety. After the
mid-1800s phylloxera crisis in Europe, carménère was
largely not replanted in France, so little knowledge about
this amazing variety was left. Winemaker Marcela Chandía
has traveled the world making wine and learning about
grape varieties in New Zealand, South Africa, France,
Portugal and the US before returning to create wines in
her home country of Chile.

Chile DiVino La Confundida 2021  

Almahue Valley,
Cachapoal D.O.
4,500 bottles produced
Carménère

The Vineyards
Almahue Valley, home to some of
the oldest vineyards in Chile, sits 40
miles from the ocean and 20 from
the Andes. Sandy loam soils on
gentle slopes. The region has rainy
winters, reaching 21 inches of
rainfall on average. During the
growing season (October-April),
temperatures are warm and there is
little to no rain.

Notes

Pair With:
Appetizers, caprese salad,
tapas, cheese course



Eric Poli, famous for his Patrimonio wines, brings his expertise
to his birthplace on the eastern shore of Corsica in this
Nielluccio. A native Corsican, his parents had always kept vines
in the north of the island, and Eric found he couldn't keep
himself away from the rugged and beautiful landscape.  On the
nose, fresh ripe cherry and blackberry abound in a juicy
celebration. Smooth tannins and a crack of black pepper round
out the fresh fruit characters. A true taste of the wild seas and
craggy mountains of Corsica. This wine was made specially for
the Bonner Private Wine Partnership. 

Eric Poli Vin de Corse 2018  

Made for the Partnership
Sustainably grown
Hand-picked & sorted

The Vineyards
The vine-growing potential of
the Eastern shore of Corsica
has been overlooked for a
long time, but in the last 20
years Eric Poli has managed
to bring winemaking back to
the area, creating rare and
authentic "Vins de Corse"
with an expert hand. 

Notes

Pair With:
Roast suckling pig,
charcuterie, cheese platter


