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A Tribute 
to the 

Old West: 
Dancehall

WITH DANCEHALL, NOTED vintner Rolando Herrera of Stag’s Leap Wine 
Cellars and Mi Sueño fame brings us back to the days before technology ran 
our lives. The Cabernet Sauvignon, Petit Verdot, and Malbec in this blend are 
grown mostly in Napa Valley’s Mount Veeder at elevations exceeding 900 
feet, more hillside than mountain. 

Dancehall 2016 Cabernet Sauvignon, Mount Veeder, Napa Valley ($100) 
is part of the Little Village Collection portfolio from industry veterans (and 
former Freixenet execs) Mitchell Glick and Kirsten Hamilton. The nose is 
fresh with just-juiced blueberries and black pepper. The palate showcases a 
striking array of violets, mountain brush, fennel, and peppered plums. Mineral-
ity takes shape within a dark chocolate core. Powerful and statuesque. 95

NAMED FOR THE region that has put 
Israel on the world wine stage, Golan 
Heights Winery is producing some 
eye-opening, mouthwatering selections 
through its Yarden label.

An American-born talent, Chief Wine-
maker Victor Schoenfeld graduated from 
UC Davis in 1988 to work at wineries in 
California and France before moving to 
Israel, where he joined Golan Heights in 
1992. The latest releases we tasted with 
Schoenfeld prove his ability and his love 
for this region of northern Israel, which 
is bordered by the Mediterranean to the 
east and which boasts the highest eleva-
tions in the country, as well as five distinct 
types of volcanic soil. “This is an interesting 
time to be a winemaker,” Schoenfeld told 
The SOMM Journal. “New tools allow us to 
learn more about our conditions in this 
ancient terroir, and more and more we 
are able to reflect the best we can for this 
specific spot on the planet.”

Yarden 2018 Sauvignon Blanc, Galilee, 
Golan Heights, Israel ($20) offers up 
grapefruit and jasmine on the nose; the 
aromatics persist along with exotic floral 
notes, a balanced ripeness, and creaminess 
on the palate. A small percentage of the 
wine (25%) was fermented in French oak 
for spice and length. 92

Yarden 2014 Merlot Odem Organic 
Vineyard, Golan Heights ($105) is 
sourced from a single vineyard 3,900 
feet above sea level. Aged for 18 months 
in French oak (70% new), this small-
production red proves this region’s ability 
to exhibit Old World elegance as well as 
New World sunshine and freshness of 
fruit. Flavors of blueberry, sweet tobacco, 
and dark chocolate meld with an innate 
earthiness. Espresso tannins are pro-
nounced but held in check. 94

Yarden 2015 Petit 
Verdot, Galilee ($39) 
was, for us, the standout 
of the tasting, gorgeously 
displaying chocolate, 
blackberry, and violets on 
the nose and a mouth-
feel that’s supremely 
elegant. White-peppered 
blueberries and tomato 
leaf are echoed on the 
finish. 95 

Israel’s Golan Heights:
Where Terroir and Culture Are Partners in History

Yarden’s Chief Winemaker Victor Schoenfeld. 
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