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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 each Hidden Vineyards Collection,
we deliver 4 expertly curated bottles
from all over the world each month. Our
wines range from the OIld 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: Bordeaux winemaker Julien Miqguel,
wine explorer Diego Samper, Argentine grape
growers/winemakers Sergio Patron 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...

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/

Calmel & Joseph Entre Amis 2079

Founded in 1995, Calmel & Joseph is above all a very
human endeavor that sprang from winemaking passion and
the meeting of minds. Situated at the end of the ‘Chemin
de la Madone’, just a few steps away from the medieval city
of Carcassonne, Iin the Languedoc-Roussillon. The
winemakers have forged strong relationships with growers
from practically all the region’s appellations. Convinced of
the extraordinary potential of these terroirs, Calmel &
Joseph make, blend and age their wines to showcase the
extraordinary identity of the Mediterranean region.

The Vineyards Notes

Pezenas, at 920 feet above sea e Syrah, Mourvedre,

v e level, has long, hot summers and Grenache

PEZENAS

relatively mild winters, helping to S A 840 Bailes Praduced
bring the grapes to full phenolic ’

ripeness. In the north, the terrain ) .

alternates  between  jagged ~ Palr With:
.. outcrops of ancient rock and Charcuterie, antipasti,
P - garrigue (herb-strewn scrubland roasted meats, pasta,
on limestone soils). cheese

FRODUIT DE FRANCE




Bodegas Hispano+Suizas Bassus
Pinot Noir 2027

Bodegas Hispano+Suizas is a project led by three friends
and wine professionals: Pablo Ossorio and Rafa Navarro,
from Spain, and Marc Grin, from Switzerland. The project is
based on an exhaustive study of the local Utiel-Requena
terroir, climate, varieties, and processes, aiming to achieve
the highest possible quality while balancing innovation and
respecting  historical  winemaking In  the  area.
Hispano+Suizas is always looking for the varieties that best
adapt to the soils and altitude of Requena, including
unexpected choices, like this pinot noir, typically found in
cooler and more northerly areas of the world.

The Vinevyards Notes

2,300 feet above sea level, with e Organic
chalky-clay soils. Temperatures range e Pinot noir
from 14°F to 104°F throughout the
year, and the area sees a good
amount of sun. The altitude
contributes to this wide temperature Pair With:
range; the temperature In the
summer also varies widely between
day and night.

e Hand harvested
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Virtually anything!




Madonnabruna Portese 20718

The story of Madonnabruna is a story of three generations of
the Petracci family. Ferruccio Petracci acquired the estate in
1967, choosing a site in the rolling hills a few miles from the
seaside town of Porto San Giorgio in Italy’s Marche region. His
son, Paolo, planted the first vineyards, and in 2002 realized
Feruccio’s dream by producing his first vintage of wine.

Today Paolo and his son, Carlo, carry on the family legacy on
their 13-hectare estate. The seaside climate and sand and clay
soils make their hillside estate an ideal location, and the family
embraces a philosophy of focusing their attention in the
vineyards; great grapes make great wines.

The Vineyards Notes

Clay and sand soils, fairly rich in e Marche |GT Rosso
organic matter, situated in the e Organic

rolling hills just a few meters from
the Adriatic Sea, which brings
tempering winds to the vineyards.
The northern orientation of the
montepulciano vineyard further . .
slows maturation, ensuring that Pair With:

the grapes maintain balanced Antipasti, cheese platter
acidity & sweetness.

e Hand harvested
e Montepulciano, Merlot,
Cabernet Sauvignon




Bad Brothers Facon Selection
Cabernet Franc 2020

Agustin Lanus specializes in high and extreme altitude wines,
from vineyards located at the very limit of where wine grapes
can be grown. These remote terroirs, located between 5,000
and 8,000 feet above sea level, are incredibly challenging to
work, requiring a drive of over 8 hours on some of the worst
roads in South America. The Bad Brothers wines were born out
of a long-time friendship between Agustin and international
entrepreneur David Galland, who met while sharing their
passion for long-distance horseback riding in the Andes. They
decided to form a collaboration to make fine wines from these
high altitude terroirs.

The Vineyards Notes

The grapes for this wine were e /800 feet above sea
grown at about 7,800 feet above level

sea level, in the remote reaches
of the Calchaqui. It is very dry, .
with only about 7 inches of rain LU botiles proeucse
per vyear. The altitude causes . e

strong UV exposure and wide Pair With:

temperature swings. Soils are  Fine cuts of beef, pasta,
very sandy, deep, and loose. pork tenderloin, charcuterie

e 15 months in French oak




