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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/
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Le Vie Angarano “Quare” 2019

Born in the historic Villa Angarano, a UNESCO World
Heritage Site designed by Palladio, Quare 2019 is a rare and
expressive Cabernet Sauvignon. Crafted by the Bianchi
Michiel sisters with renowned winemaker Marco Bernabel, it
comes from low-yield vines on alluvial-clay soils in Veneto.
Aged 24 months in French oak beneath vaulted ceilings, this
limited release of just 3,500 bottles reveals ruby-red hues,
aromas of crushed pepper and red fruits, and a palate that
balances warmth, tannic grip, and long persistence.
Cinematic, structured, and unforgettable. Winemakers:
Marco Bernabei (consulting) & Giovanna Bianchi Michiel

The Vineyards Notes

Nestled in Breganze DOC at e 100% Cabernet Sauvignon
120m  elevation, the 2.5-
hectare vineyard benefits from
north-south  exposure and *® 3,500 bottles
alluvial — clay  soils.  Hand- ) )
harvested vines, planted in Pair With:
2003, preserve local grape
biotypes through sustainable
farming.

e Farming: Sustainable.

Roasts, braised wild
game, aged cheeses.




Balnaves “The Blend” 2016

Established in 1975, Balnaves’ Coonawarra Vineyard sits
on the famed blood-red Terra Rossa soils of South Australia
Now with over 40-year-old vines, the vineyard delivers Y
depth and balance shaped by the struggle of roots pushing
through dense clay and limestone. This Bordeaux-style blend
Is structured vyet elegant, offering an intense nose of berry,
smoke, and coffee, while the palate reveals bay leaf,
blackcurrant, and the hallmark eucalyptus note that defines
Australia’s great reds. Winemaker: Pete Bissell

The Vinevyards

Situated at the southern end of
the Coonawarra Terra Rossa
strip, vines grow in a thin layer of
red clay speckled with ironstone,
lving over a dense limestone
bedrock. The difficult soils force
vines to dig deep, producing
concentrated fruit with natural
minerality. Cool nights and warm
days extend ripening  for
complexity and freshness.

Notes

e [erra Rossa, Coonawarra,
South Australia

e Farming: Sustainable, vegan

e Aging: 12 months in French
oak

Pair With:

Roast lamb, barbecued beef,

mushroom risotto, or aged
cheddar.




Chdteau Tasta “T de Tasta” 2019 N

Chateau Tasta, built in the 13th century, has been
worked by the Chevalier family since 1922. Today,
Patrice Chevalier and his family farm the 18-hectare
Canon-Fronsac estate, producing wines rooted in
authenticity and tradition. From 30-year-old vines in |
limestone and green clay soils, T de Tasta 2019 delivers a N
deep garnet color with ripe red berries, caramel, and
delicate tobacco on the nose. The palate is powerful yet
balanced, finishing with elegance and a subtle fruity
touch. Rated 91 points by Vertdevin, this is a Bordeaux
of both grit and finesse.

Winemaker: Patrice Chevalier

The Vinevyards Notes

canonrra Located in Bordeaux’s Canon-Fronsac e 90% Merlot,
appellation  on the Right Bank, 10% Cabernet Franc
Chateau Tasta's vineyards sit on , Aqc Canan Eronsac. e
elevated limestone plateaus rich in Gt S S W SN A AT
green clay. These soils promote Bordeaux, France e e o N S T
freshness, minerality, and deep root ® Vine Age: 30 years R I aillot S e e
development, giving the wines their i . R e e oS S s

structure and capacity to age Palr With:

gracefully. White fish or meat, veal,

filet mignon.
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Tacuil “Carnavalito”

Deep in Argentina’s desert Calchaqui Valleys,
winemaker Raul Davalos continues a 200-year-old
family tradition, producing handmade, critically
acclaimed wines. Bodega Tacuil says that their wines
should "demonstrate the originality of the grapes in
their purest state, without the classical influence of
wood." (Raul’s father once said he'd shoot him if he
ever aged a Tacuil wine in oak—it is not the
traditional Calchaqui Valley way.) Full-bodied, with

hints of plum and cherry.

The Vinevyards

These grapes are grown at more than
8,000 feet above sea level. Vineyards
here are subject to intense UV light,
hot days with freezing nights, and
very little rain. Farming is organic less
by philosophy than by the fact that
the area Is too remote and the
environment too harsh for pests to be
a serious problem.

Notes

e Organic Farm

e Hand-harvested
* |ndigenous Yeast
e No oak

Pair With:

Chicken, duck, rich pasta,
cheese plate
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