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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 ahaha

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.

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

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...

From left: Former Bordeaux winemaker Julien
Miquel, wine explorer Diego Samper, Argentine
farmer Sergio Patrón and winemaker Thibaut
Delmotte, Partnership founder Will Bonner.

Our Philosophy

More Wines Available!

https://bonnerprivatewines.com/shop/
https://bonnerprivatewines.com/shop/


The vineyards of Montepulciano
grow on sandy soils with clay
and silt under a Mediterranean
climate. Cool mountain air from
the Apennines slows ripening,
preserving freshness and
complexity.

Vino Nobile di Montepulciano
DOCG
22 months in large oak barrels
Predominantly Sangiovese
Hand harvested

Bindella is the flagship wine of Tenuta Vallocaia and a classic
expression of Vino Nobile di Montepulciano DOCG, one of Italy’s
most historic appellations. Produced primarily from Sangiovese, this
wine is aged 22 months in large oak barrels followed by two years
in bottle, allowing its structure to soften while developing
remarkable complexity. The nose opens with herbal notes before
revealing blackcurrant, cassis, and fresh blackberry. On the palate,
vibrant berry flavors, balanced acidity, and refined tannins create
an elegant, age-worthy wine.
Awarded 94 points by Luca Maroni and 91 points by James
Suckling.

Braised beef, wild mushroom
risotto, roasted lamb, or aged
Pecorino.

Tenuta Vallocaia Bindella
Vino Nobile di Montepulciano

Notes

Pair With:
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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 Bernabei, 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

Le Vie Angarano “Quare” 2019 

Nestled in Breganze DOC at
120m elevation, the 2.5-
hectare vineyard benefits from
north-south exposure and
alluvial clay soils. Hand-
harvested vines, planted in
2003, preserve local grape
biotypes through sustainable
farming.

Roasts, braised wild
game, aged cheeses.

100% Cabernet Sauvignon

Farming: Sustainable.

3,500 bottles

The Vineyards Notes

Pair With:



Planted in 1950 at 2,100 meters
above sea level, this old pergola
trained vineyard in Corral
Quemado grows on sandy clay
soils in the high altitude
Calchaquí Valley.

Old vines planted in 1950
2,100 meters elevation
Hand harvested
15 months in French oak

FACÓN Selection Syrah 2019 comes from a historic
vineyard planted in 1950 in Corral Quemado, high in
Argentina’s Calchaquí Valley at 2,100 meters above sea
level. Grown on sandy clay soils and trained on a traditional
pergola system, this old-vine Syrah is hand harvested and
aged 15 months in French oak before additional bottle aging.
Aromas of blackberry, strawberry, baking spices, balsamic
notes, vanilla, and toffee lead to a balanced palate with
remarkable freshness, elegant persistence, and a refined
finish.

Grilled ribeye, roast lamb,
smoked sausages, or aged
Gouda.

Bad Brothers Facón Selection
Syrah - Altos Terruñosa

Notes

Pair With:

The Vineyards



This malbec comes from a
selection of different plots in
vineyards located in the Calchaquí
Valley, ranging from 6,800 to
8,800 feet above sea level.
Extremely dry & harsh conditions,
sandy soil, intense UV exposure.

6,800-8,800 feet
Organic farms
Hand-harvested
No oak

Steak, hard cheeses

Vizcacha is the project of David and Álvaro Dávalos, 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 Calchaquí Valley in the most
traditional way: fermented with indigenous yeasts, aged without
oak, and bottled within the year. 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.

Vizcacha Cola de Zorro Malbec 2021

The Vineyards Notes

Pair With:



Have Questions?
Contact us at contact@bonnerprivatewines.com

mailto:contact@bonnerprivatewines.com
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