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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/

Domaine Aleofane

Crozes-Hermitage 2019

Domaine Aléofane Crozes-Hermitage is crafted by Natacha
Chave in France’s Northern Rhéne using old Syrah vines known
as ‘les serines,” propagated through massal selection from

exceptional heritage plants.

Farmed organically and biodynamically, the vineyards are
worked entirely by hand without chemicals, fining, or filtration,
and aged in large demi-muid barrels to preserve purity. The
wine shows deep ruby tones with aromas of cherry, plum, spice,
and subtle smokiness, leading to a dense vyet fluid palate with
freshness, structure, and a truthful expression of terroir.

The Vineyards

Located in Crozes-Hermitage in
the Northern Rhone, these
organically farmed plots sit on
granite and clay soils covered with
rolled  stones, at moderate
elevation, where semi-continental
climate shapes structure and
freshness.

Notes

e Old vine Syrah “les serines”

e Organic and biodynamic farming
o Unfiltered, low sulphite

e Demi-muid barrel aging

Pair With:

Grilled lamb, roasted duck,
mushroom dishes, or aged alpine
cheeses.




Cascina Galarin Monferrato Nebbiolo
DOC Superiore Crocevia 2022

Crocevia 2022 is an artisanal Nebbiolo from the historic hills of
Monferrato, crafted by Giovanni and Marco Carosso at Cascina
Galarin, a family estate whose cellar stones date back to the late
1/00s. Grown on clay and calcareous soils, this wine undergoes
a 30 day maceration followed by 20 months in barrel and is
bottled unfiltered during a waning moon, preserving purity and
character. Aromas unfold in layers of dried roses, mint, licorice,
spice, and truffle, leading to an elegant, structured palate with
firm yet balanced tannins and remarkable depth. A refined
expression of traditional Piedmontese winemaking with long
aging potential.

The Vineyards Notes

Located in Monferrato, Piedmont, e 30 day maceration
these old Nebbiolo vines grow on e 20 months barrel aging
clay and calcareous soils at , Unfiltered bottling
moderate elevation, benefiting _ Oldvirne Neabicle
from Ideal sun exposure and

. natural drainage that enhance Pair With:

Crccornia structure and aromatic intensity.

MONTRRATO NEBRR Red meats, game dishes, truffle
SUPERIORE
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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 Calchaqgui 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




Pago de Larrainzar Raso de
[L.arrainzar Reserva 2013

Raso de Larrainzar Reserva 2013 is crafted in Navarra along the
historic Camino de Santiago, where centuries of winemaking
tradition meet French inspired blending. Made from
Tempranillo, Cabernet Sauvignon, Merlot, and Garnacha, this
wine reflects clay rich soils and 30 year old vines shaped by a
traditional aging approach. The result is an elegant, mature red
with aromas of black cherry, plum, chocolate, and warm spice,
unfolding into a smooth, structured palate with balance and
et LARRAINZAR depth. Awarded 90 points by James Suckling, it stands as a
3,07 ~aal refined expression of Navarra’s quiet sophistication and
heritage.
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The Vineyards Notes

"o Single Vineyard. Situated near the Camino de e Navarra DO origin
Santiago in  Navarra, these o 30 vear old vines
vineyards grow on clay dominant  , Traditional aging method
soils with average vine age of 30
years, benefiting from balanced
sun exposure and continental Pair With:
influences.

e lempranillo blend

Roasted lamb, grilled beef,
mushroom dishes, or aged
Manchego.




