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Education,  Boradbent Wines
While studying History at the University of Montana, Max Kast supported himself 
by working in restaurants and wine bars. With a pocket full of tip money, he 
purchased a bottle of 1991 Chateau Musar Rouge and fell completely in love with 
wine.  After graduating with a BA, he decided to forego the world of academia for 
a full time career in the world of food and wine when he realized he spent more 
time reading Michael Broadbent, Kermit Lynch, and Jancis Robinson than applying 
to grad school. Max was the wine director at the Relais & Chateaux property, 
Triple Creek Ranch in the Bitteroot Valley of Montana before he moved to Chapel 
Hill, NC where he spent  10-years  as Wine Director of the Grand Chef Relais & 
Chateaux Fearrington House Restaurant. During his time at the  Fearrington
House he helped the property earn the coveted  Grand Chef Relais & Chateaux 
and the Forbes Five Star designations.

In 2018 after over a decade of traveling, tasting, studying and more studying, Max 
earned the coveted designation of Master Sommelier from the Court of Master 
Sommeliers.  Max is one of only 269 Master Sommeliers in the world.  Since 2016 
Max has worked for Broadbent Selections, where he passionately promotes their 
diverse portfolio of family-owned global boutique  wineries from around the 
world including the wine that set him on his path, Chateau Musar.

In 2019 Max began a new role at Broadbent, his dream job, as Director of 
Education. Max is a frequent lecturer and wine judge at events around the 
country, and is dedicated to teaching wine in an interactive, unpretentious and 
entertaining style.
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Cantale

SALENTO







Renamed “the peacemaker” since it was the chosen 
wine at a dinner between Italian Prime Minister (at the 
time) Giuseppe Conte and his Dutch counterpart Mark 
Rutte, Prime Minister of the Netherland, normally not 
the best of friends. 

Anyway the dinner finally led to a deal on European 
recovery funds after days of intensive negotiations and 
a series of “vetos” from both sides. Below the pictures 
of the two statesmen at the dinner table (gotta love 
that Northern summer light!) and the tweet from 
Rutte announcing the deal. 

We, of course, like to believe that it was the wine that 
sealed the deal!







• Can Feixes Negre Selecció 2018
• Bodegas Huguet de Can Feixes, 
• D.O. Penedés, Spain

WINE #3
Steve Metzler, President Classical Wines



CAN FEIXES     Negre Selecció

DESCRIPTION: A young dry red wine, semi-crianza style, made f rom a select ion 
of  grape variet ies f rom the estate’s vineyards in a way that  result s in a lighter, 
smoother, f resher and livelier version of  the renowned Can Feixes red wines.

GRAPE VARIETIES: Ull de Llebre and Merlot . 

AGEING: 6 months in 225 lit re oak barrels.

BOTTLING: Bot t led on the estate in march of  it s second year.

PRODUCTION: Aprox. 20.000 bot t les of   0,75 L. All individually numbered. 

RECOMMENDATIONS: 
Gast ronomy: red meats & game, some cheeses...
Serving temperature: 17ºC - 18ºC.
Storage and consumpt ion: Ideally suited for storing – if  cared for properly it  
will evolve favourably over some years.





 













WINE # 4

James Kellaris – Roanoke Valley 
Wine Company

Presents: from the medieval 
French (Rhône) hillside town of 
Gigondas, a wine made by one 
family, who only makes “this 
wine”.





• The Domaine has been run by the Faraud family for the past 
four generations, opening in 1840 at the foot of the Dentelles 
de Montmirail.

• The fifth and current generation is run by the three Faraud
sisters. The eldest, Delphine, is in charge of sales, accounting 
and client relations, while Cendrine and the youngest Roseline, 
armed with their combined knowledge and savoir-fair, work 
together to produce high-quality wines while, guided by their 
father, Michel Faraud, remaining true to age-old traditions.

• The estate comprises 17 ha (42 acres) of clay marl and 
limestone, sand and gravel. They own approximately 20 
separate plots, which are located throughout the Gigondas
appellation, along the Dentelles de Montmirail (2.5ha at the 
neck of the Cayron at 400m high) and across garrigue, including 
2ha of vineyard in the Bois de Menge that are up to 70 years 
old.



Although there is a long tradition of 
winemaking in Gigondas, its wines first 

achieved official recognition in 1971 when it 
obtained its own appellation Gigondas, Cru 

des Côtes du Rhône. Yet for some 2,000 years, 
the principal activity of this village nestled in 

the rugged Dentelles de Montmirail
mountains has been winemaking. Today, some 

200 winemakers continue this tradition.



Gigondas has many soil types. Expansive alluvial
terraces with sandy-clay soils stretch up to the
foothills of the Dentelles de Montmirail.

On slopes and hillsides, terraced vineyards grow
in limestone-marl soils and present a verdant
landscape for walkers. For winegrowers, the soil
and surface rocks complement each other,
allowing rainwater to penetrate into the ground.
These soil conditions also permit solar energy to
be stored overnight, which extends the
vegetative activity of the vines. All the soils in
Gigondas are rich in clay and have the essential
characteristics that mark terroirs of the finest
wines.

The turbulent geology of the Dentelles de
Montmirail, which lie at the heart of the
appellation, results in the varied orientation and
sun exposure of its vineyards. The sharp ridges
also create a microclimate with advantageous
effects on Gigondas wines.


