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Letter from Greg & Madigan

One of over 1,800 woodblock prints from the Nuremberg 
Chronicles, this image depicts a Vasconia (present day Basque 
region of Spain) set of conjoined twins attached at the navel 
- each drinking from a cup. This revolutionary encyclopedia 
of world events was originally printed in 1493 and was one 
of the first publications to successfully integrate illustrations 
and text. We interpret the art as a combination of duality and 
communication, both rooted as one. 

This wine takes inspiration from a Super Tuscan blend, with 
Sangiovese as its base and the non-Italian indigenous varieties 
as its heads. Year to year, this blend will vary slightly in its 
variety breakdown, but will always showcase the Folktale 
Sangiovese at its core.

The story behind the label
The Messenger 

On a recent trip, Madigan and I had a short layover in Phoenix. 
We landed on time and hiked over to our connection. Unfortunately, 
it was delayed for several hours. My reaction was disappointment 
and frustration. Madigan’s response was “Oh, great, we can try that 
restaurant we just passed. It looked great.”
 
Madigan’s optimism, her ability to see the glass as half full, is like a 
superpower. It doesn’t apply to everything, but it has been amazing 
to see how powerful it can be in moments of frustration or stress. 
For her, the fun began before we even left the house, so a change 
in our plans, in the form of a delayed flight, was just part of the 
adventure.
 
I read an article in the NY Times that research suggests optimistic 
people tend to make more money, have better relationships, and live 
longer. That sounds like it might be a case of reverse causation, but 
the article also noted that pessimism is hereditary, so maybe it’s just 
in my genes to be skeptical. Luckily, there are ways to train yourself 
to be more optimistic. So, I went and interviewed my resident expert 
for advice. Here are some ways Madigan stays enthusiastically 
positive.
 
Visualizing good outcomes. Madigan defaults into thinking about 
how great it will be when things go well, instead of stressing about 
worst case scenarios. So rather than stressing about the possible 
bad, she gets excited about the potential good. And that may even 
have something to do with creating good outcomes. I think I recall 
someone all-knowing, like Oprah or Bruce Springsteen, talking about 
the power of visualization. It certainly seems that being negative, 
complaining, and stressing about something is self-defeating. 

When people are confident and hopeful, it can be inspiring and lead 
to solutions. If it weren’t for those who believed man could fly, 
we would never have been able to try that great airport restaurant.
 
The Flip. This is the name I’ve given her aikido-like move of taking 
disappointment and flipping it into a positive. Suddenly a delayed 
flight is an opportunity to try a new restaurant. Getting stuck in 
traffic creates an opportunity to call a friend. In business, I often 
point to failures as the foundation to build success. It’s pretty hard 
to give failure a big, happy hug in the moment, but it is definitely 
powerful when we learn from mistakes and make improvements 
for the next attempt. That’s pretty much how we got to be good at 
anything we do well. 
 
Finally, there is humility. At Folktale, we talk about humility as our 
most valuable core value as a company. Humility makes us grateful 
for all the things we do have in our lives, instead of envious of 
what we don’t possess. It allows us to celebrate the contributions 
and success of others, and not only focus on how it affects us 
individually. It might just be the secret to being happy. 

Madigan’s optimism is almost comical to a curmudgeon like me, 
but over the years, I’ve learned from the master. I still feel stressed 
and frustrated sometimes, but I’ve learned to embrace both the 
adventure and look forward to the wonderful outcome ahead…no 
matter what that outcome ends up being.

Cheers,
Greg & Madigan

Madigan’s optimism, 
her ability to see the 
glass as half full, is like 
a superpower. It doesn’t 
apply to everything, 
but it has been amazing 
to see how powerful it 
can be in moments of 
frustration or stress.  

Join us for our Summer Concert Series Finale 

War & Treaty, September 25th

Live at

For Tickets* go to:www. folktalewinery.com/upcoming-events
Follow @folktalewinery for updates

“We can’t believe our 2022 Summer Concert series is coming 
to an end. Thank you for joining us and being such an 
important part of its success. This season was jam packed with 
amazing musicians, culinary delights, and of course, Folktale’s 
award-winning wines. I am working hard on making sure that 
next summer series will be even more incredible & packed full 
of experiences that are sure to delight all your senses. If you’re 
not a local, start making your travel plans now. It brings me 
such joy to be able to create these experiences as an integral 
part of your experience with our Folktale family.” 
- Ashleigh Poland, Head of Event Productions
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98 cases produced

Monterey County

66% Sangiovese
34% Cabernet Sauvignon
12.3% Alc. by Vol.
3.67 pH
6.1 g/L TA

Our Messenger blend takes inspiration 
from the classic “Super Tuscan” wines 
that came out of the 1970’s desire to 
not abide by Italy’s tight wine labeling 
regulations. Traditionally, these wines 
include some sort of non-indigenous 
grapes including Cabernet Sauvignon, 
Merlot or Syrah and blend them with 
a local grape. For our 2020 blend, we 
used Estate Sangiovese and blended it 
with Cabernet Sauvignon to create our 
version of this classic blend. Both grapes 
were harvested in October, fermented 
separately, and aged in neutral French 
oak. We wanted to give the Sangiovese 
time to settle down and let the acid 
mellow and aged the wine in oak for 
around 20 months in total. Notes of 
stewed tomato, tobacco, chaparral, 
cedar, salami, dried hay, white pepper, 
and rhubarb pie. The palate is bright and 
fresh and opens nicely. Like any classic 
Italian-style wine, this baby needs a little 
time to open and reveal her secrets. This 
is a wine that will do well long term, and 
beckons to be paired with an Italian food 
of your choice. the palate showcase a 
refined and lengthy finish. 

2020 FOLKTALE THE MESSENGER

216 cases produced

Monterey County

14.6% Alc. by Vol.
3.6 pH
5.6 g/L TA

Grenache is one of those varieties that 
is often overlooked – it’s like its more 
common Pinot Noir “brother from 
another mother” (not related at all), 
but often has more spice, herb, and 
wild fruit characters. The aromatic 
profile of Grenache (all aromatic 
varieties for that matter) is enhanced 
on soils that tend to be sandy in 
nature which just so happens to be the 
dominant soil type of Arroyo Seco. For 
this year’s Grenache, harvest took place 
over the span of three weeks in early 
October. Each of the individual picks 
were hand sorted and destemmed 
prior to being placed into bins for 
native fermentation. We aged the 
wine in neutral French oak puncheons 
(500L) for 10 months before a late 
summer bottling, giving freshness and 
preserving the beautiful nose this wine 
possesses. Ripe cherry, rose, hibiscus, 
plum, boysenberry, with river rock, and 
a wonderful herbaceous and savory 
undertone. It has soft, supple, and 
juicy tannins that linger and sit on the 
tongue beautifully. We’ve been making 
Grenache for 6 years, and this is by far 
our favorite – we think it will blow your 
socks off (not literally, but nearly).

2021 LE MISTRAL GRENACHE2021 LE MISTRAL VIOGNIER

281 cases produced

Cedar Lane Vineyard
Arroyo Seco AVA

14.1% Alc. by Vol.
3.51 pH
5.7 g/L TA

Harvested from Cedar Lane 
Vineyard in Arroyo Seco on 10/21, 
the Viognier grapes were gently 
pressed in our bladder press and 
racked to neutral French oak for 
their native fermentation. Over 
the next eight weeks, the yeast 
fermented the sugar into alcohol 
– also creating all the wonderful 
texture and aromas of this aromatic 
variety. Once things settled, the 
wine was racked off its sediment 
and continued to age in French 
oak until May 2022. Apricot, lemon 
meringue, pineapple, kiwi, crushed 
rocks, nectarine, sweet lemon, 
and wisteria. The tropical nature 
of Viognier shines in this wine and 
is balanced by a wonderful light-
mid weight palate that includes a 
softwood and almond backbone. 
All Viognier should be this good.

2021 FOLKTALE ESTATE CHARDONNAY

217 cases produced

Monterey County

12.8% Alc. by Vol.
3.35 pH
6.0 g/L TA

Our Chardonnay is one of our flagship 
wines, representing our coastal region 
and the diversity of soils located here. 
It’s a wine we make with pride and are 
proud to produce on a yearly basis. 
For the 2021 vintage, we selected Pelio 
Vineyard grapes due to its proximity 
to the coast and the beautiful natural 
acidity that this site possesses. We 
harvested on two mornings in early 
October and barrel fermented the 
juice in French oak, of which 30% were 
new barrels. We barrel ferment our 
Chardonnay and once the fermentation 
finishes and the subsequent malolactic 
fermentation takes over, we begin 
stirring the sediment to add texture, 
creaminess, and a wonderful mid 
palate for this wine – all balancing 
with the brightness from the acid. Our 
Chardonnay aged for an additional 6 
months before being bottled in May.
Tangerine blossom, jasmine, Juicy 
Fruit Gum, sweet alfalfa, red apple, 
toast with narcissus, coconut, and wet 
gravel. The palate is refreshing and 
a great example of a “stainless steel-
style” of Chardonnay. This wine will be 
a great wine for an opening course at a 
meal or with a nice spread of cheese.

635 cases produced

Arroyo Seco AVA

37.3% Grenache Blanc
23.5% Marsanne
20.6% Roussanne
18.6 % Viognier

13.4% Alc. by Vol.
3.39 pH
6.6 g/L TA

The White Witch is our award-winning white Rhône-style Blend. The name was coined by 
owner Greg Ahn for Monterey’s daily barrage of coastal fog and wind that moves from the 
cool Pacific Ocean down the Salinas Valley every afternoon in the summer. These winds 
are so influential to this region’s winemaking and grape growing and are what makes this 
place so special. Rhône grape varieties grow extremely well here, and blend together with 
harmony. For the 2021 vintage, four Rhône white varieties from three vineyards in the 
Arroyo Seco AVA were harvested and blended once the fermentations were complete. 
To make a blend like this, great care is taken to ensure that each component is added 
to compliment a blend, making the wine better than the sum of its parts. We think you’ll 
agree – this wine Rôcks. Banana runts, coconut, white peach, jasmine, lemon balm, crème 
pie, fresh grass, and honey. The wine has a soft sourdough, salty air, and popcorn layer 
that works very well with the brightness that the floral quality brings. The palate is light, 
fresh and pops with brightness from the natural acidity. You’re going to want to snag a 
few bottles of this beauty before they sell out like they have in years past.

2021 LE MISTRAL WHITE WITCH

FALL WINE RELEASES:
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Employee Spotlight 
Daniel Carmona 
Born and raised in Watsonville, California 
my passion for wine started at the age of 
19 where I began my journey working for 
a family friend, who owns a winery by the 
name of Nicholson Vineyards. During my 
time with the Nicholson’s, I learned the 
importance of the region in which they 
were growing Pinot Noir and Chardonnay. 
Being just a few miles away from the 
beach with early fog surrounding the 
vineyards, it allows for a unique terroir 
for a thin skin grape such as Pinot Noir. 
With sunny afternoons and a nice breeze 
during the evening to cool down the 
grapes, the diurnal shift of the climate in 
Corralitos/Santa Cruz mountains allows 
the grapes to maintain higher acidity. 
Resulting in wines that are higher quality 
and overall more balanced. 
 
It wasn’t until my move down south to 
Temecula Valley where I began to pursue 
my career as a Sommelier. I was exposed 
to a wide variety of grape varietals and 
began to broaden my palette. One of the 
most memorable wines I had I shared 
with a colleague of mine at Augustine 
Wine Bar in LA. It was a grape by the 

name of Susumaniello, from Puglia, in 
southern Italy. I vividly remember the 
deep ruby red hue and aromas of red 
berries. But this was a 2013 vintage that 
was richer and more concentrated which 
gave me a spicy and peppery aroma. 
I was instantly intrigued and wanted to 
continue to learn more in regards to other 
grape varietals that don’t get the same 
spotlight that Pinot Noir and Chardonnay 
do in California. 
 
I hope to pass my level two Sommelier 
exam through the court of masters by 
this November and travel to France to get 
a glimpse of what it’s like to try different 
wines in different countries. It’s one thing 
to be able to buy a bottle of wine from 
places such as Bevmo or Total Wines but 
to actually be present and take in the 
terroir of a place such as France that is 
rich in history and passion would be quite 
the experience. I look forward to my time 
here at Folktale Winery and hope to bring 
a fun and immersive way of learning 
about wine. I’m excited and fortunate to 
be able to do something I’m passionate 
about as a job. 

Name: Daniel Carmona.
Title:  Folktale Sommelier. 
Favorite Pastime: Wine bar hopping.

Featured Artisan 
at Provisions
Albertus Swanepoel
Known in glossy circles as fashion’s favorite milliner, Albertus 
Swanepoel has collaborated with the cream of New York designers 
including Carolina Herrera, Alexander Wang and Proenza Schouler. 
Stars from Brad Pitt and Emma Watson, to Christy Turlington and 
Adwoa Aboah have worn his hats in editorial and cover shoots. 
Sex and the City’s Carrie Bradshaw and True Blood’s Eric Northman 
sizzled in his chapeaux. And he’s contributed to costumes for 
Broadway’s Hello, Dolly!, Charlie and the Chocolate Factory, The Front 
Page, A Doll’s House Part 2 and Harry Potter and the Cursed Child.

From stiflingly conservative 1970s South Africa, Albertus has crafted 
his way to the pages of Vogue and the billboards of Times Square. 
Albertus has created a select number of custom “only-for-us” designs 
with a touch of African couture flair. Come try these on for yourself at 
Folktale Provisions.

From the Kitchen
Chef Justin Robarge
We had a great time hosting our first ever Supper Club here at 
Folktale. From the interactive spiked gazpacho shots to the erupting 
Rose and pine berry display! I think it's fair to say that we have 
stumbled upon something magical and fun that I can't wait to share 
with all of you. We are also excited for the evolution of our Fall 
Wine Garden menu and continue to expand our culinary offerings 
including future dishes that will continue to utilize seasonal local 
ingredients. The fall brings us one of my all time favorite ingredients: 
figs. We have multiple varieties like Black Mission, Papa Jon, Kadota, 
Tiger Stripes, Turkish and many many more. Our culinary team have 
found an amazing balance of fresh farmers market offerings as well 
as sourcing our ingredients from as close to home as possible. 
We will keep experimenting with new techniques as well as tested 
tried and true techniques to bring you on a seasonal culinary 
adventure no matter what time of year you visit. 

Fresh Start From the Cellar
David Baird, Folktale’s Resident Storyteller & Winemaker
In most years as harvest is looming on the horizon and a new 
vintage is upon us, it’s a great time to make changes and get a 
clean slate on a wine. This year, things are a bit different. Not only 
are we starting to ramp up with grape receiving, but we are also in 
a new space. Our on site Barrel Room has housed our barrels since 
we opened our doors in 2015, as well as amazing concerts, wedding 
ceremonies, and corporate events. Over the last few months, we 

have relocated our tanks into this space, enabling us to have all of 
our wine in one building - something that will create production 
efficiencies and better control of our wines through the process. 
We are also eager to welcome our group of five interns to help us 
produce wine this vintage. They come from all over the world and 
are just as excited to learn our style of winemaking as we are to host 
them and learn from them.

Custom Couture Hats
Shop online:

www.folktaleprovisions.com

@Folktaleprovisions
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Organic Pharmer's
Artichoke Bisque
Serves 4 -6 People

 

The Myth About Wine Glasses

The Premise: Anything is a wine glass if you believe it is. 
Wine doesn't have to be uptight. At Folktale, we believe in 
wine for all - drink your own way.

• In a large pot add olive oil, bay leaf and thyme. Gently 
heat your herbs over medium heat to season your olive oil.        
2-3 minutes - Keep stirring.

• Add onion and saute over medium-high heat until 
translucent. Add Carrot, Celery, Fennel, Garlic and Turmeric 
and saute for 5 minutes. Stirring occasionally.

• Add remaining ingredients: Sweet Potato, Artichoke Hearts, 
Lentils, Blum Broth, Water and Miso Paste.

• Bring mixture to a simmer and let cook for 20-25 minutes or 
until all vegetables and lentils are tender.

• Remove bay leaves and pour mixture into a blender (or if you 
have one- use an immersion blender). Mixture will be hot so 
be sure to hold down the lid of your blender to keep it from 
popping off. Puree mixture.

• Soup can be made in advance. 

Serving options: 
• Garnish with minced parsley
• Squeeze of lemon
• Spoon of Sour cream
• Drizzle of Coconut cream

Method

Ingredients
• 2 Tbsp Olive Oil
• 2 Bay Leaf
• ¼ tsp dried thyme
• 1 ½ C Yellow Onion roughly 

chopped
• 1 C Carrot                    

(peeled and chopped into 
1-2” pieces)

• 1 C Celery                        
(ends removed and  
chopped into 1-2” pieces)

• 2-4 Garlic cloves - peeled

• 1 C Fennel Bulb         
(chopped into 1-2” pieces)

• ½ oz turmeric root - peeled
• 1 C Sweet Potato         

(peeled and chopped into 
1-2” pieces)

• 2 8oz boxes of frozen 
artichoke hearts - thawed

• ½ C green lentils - washed
• 2 C Blum Broth
• 8 C Water
• 1 Tbsp White Miso Paste
• (salt and pepper to taste)

Jump-start your healthy plant-based diet with an Organic Pharmer Plan.
Whether you are looking to go plant-based for: your health, the environment or animal rights. It can 
be a difficult dietary change. Try a Phast or a Functional Cleanse to jump-start your healthy plant-
based diet. Then don't forget to head to our wellness section at organicpharmer.com for some of our 
favorite plant-based recipes!

@organicpharmer  


