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WHICH CHIANTI ARE YOU CRAZY FOR?
You may not know this (and don’t worry, even the experts get daunted by Italian wines),

but Chianti comes in a few different styles. Whether your preference is more laidback, 

sophisticated, or conservative, there is a Chianti that fi ts YOU and your style.

  



WHAT'S WITH THE 
CRAZY ROOSTER? 
Ever notice the black rooster on a 

bottle of Chianti? If not, look for it! 

It tells you that your bottle is a 

genuine Chianti Classico or Chianti 

Classico Riserva.

  

WHAT... 
PASTA WITHOUT CHIANTI ?!
It is an undisputed truth that a big bowl 

of pasta isn’t complete without Chianti. 

But, it’s also delicious with a variety of 

other foods, like pizza, burgers, chicken 

parmigiana, or a great cheese board.

REGION OR A GRAPE?  
WHATEVER, IT'S WINE! 
Chianti is an area within the region 

of Tuscany. Boom, now you know!  

The wine is made from Italian varietals 

like Sangiovese and Canaiolo, as well 

as other local grape varietals.

CHIANTI, TAKE ME AWAY!
Pour a glass of Chianti to transport 

yourself to Tuscany. Think rolling 

hillsides, warm sunshine, tall Cypress 

trees, and a gentle breeze. Perfetto! 

(that’s Italian for perfect).

REAL MEN 
DRINK CHIANTI! 
Follow these instructions. Grab a steak. 

Season lightly with salt, pepper, and 

herbs. Put it on the grill. Enjoy with the 

smoky, spicy and leathery notes of a 

Chianti Classico. Salute! 

The basics you may want to know…

What the heck is Chianti? 
Chianti is a wine-growing area in Italy between 

Florence and Siena (two awesome cities, FYI).  

The wine is made from a few grapes: aromatic 

Sangiovese, powerful Cabernet Sauvignon, 

softening Canaiolo, and other local grape varietals.

Got it. What are the different types?
The major types are Chianti, Chianti Superiore, 

Chianti Classico, and Chianti Classico Riserva.  

They all have slightly different guidelines for 

geographic designation, aging requirements, 

alcohol content, and grape blending “recipes.”

Cool. Tell me some fun facts to 

impress my friends.
Did you know that you can tell if a wine is a 

Chianti Classico by looking for the black rooster 

symbol on the bottle? AND, did you know that 

the Chianti zone produces 35 million bottles of 

wine per year? Drink up!

OK, now I’ve got to know…

What does it taste like? 
Well, of course, each Chianti is going to have a 

unique profi le, but you can usually expect ripe 

cherry, dark fruits, and sometimes something a 

little rustic, leathery, and spicy/smoky. Delizioso!

Now you’ve made me thirsty…

and a little hungry too. 

What can I eat with Chianti?
Chianti’s high acidity makes it a great match 

for a wide variety of dishes. Some favorites 

include pasta, pizza grilled meats, roasted 

veggies like zucchini with garlic, chicken with 

tomato sauce, veal, lasagna…or even a basic 

grilled cheese sandwich!

I’m offi cially feeling a little crazy for 

Chianti. Which one is right for ME?
No problem. Take our short quiz online and fi nd 

out which Chianti you should choose for your 

next bottle.  www.crazyforchianti.org/quiz

TERMS TO KNOW
Black Rooster: The emblematic black rooster 

is found on bottles of Chianti Classico and 

Chianti Classico Riserva. Its presence on the 

bottle ensures that the wine is a genuine Chianti 

Classico (or Chianti Classico Riserva).

Fiasco: What happens when things get too 

crazy... and also the name for those straw 

covered bottles that were used to protect 

Chianti from breakage on long voyages. 

Sangiovese: The grape most often used in 

Chianti. Like all of us, it can be a bit fi nicky and 

diffi cult at times, but it produces wines that are 

high in acid (a good thing In Chiantis), and great 

tannins. In other words, Sangiovese yields wines 

that are food-friendly and delicious!

FUN  

CrazyForChianti.org

Which Chianti are you crazy for?  Find out at: CrazyForChianti.org/quiz

/CrazyForChianti     Like us for a chance to win a 6 bottle wine tote! 
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Some of the earliest records of wine consumption 
highlight a passion for sweet wines—the ancient 
Greeks had a well-documented hankering for 
aromatic pours made from very ripe fruit, for 
example—so our love affair with them is certainly 
nothing new.

What is it that makes sweet wines so appealing 
to wine lovers of all 
experience levels? 

Perhaps fi rst and foremost 
our bodies crave sweets. 
Studies have shown even 
newborn babies prefer sugar 
water over milk. As adults, 
our sweet tooth persists, 
making delicious liquid 
indulgences—dessert wines 
and fortifi ed wines—a given 
for most.

But the world’s iconic 
sweet and fortifi ed wines 
are also some of the best 
bottlings in the world. Famed gems like French 
Sauternes, Hungarian Tokaji, German late-
harvest Riesling and Italian vin santo are crafted 
with loving care from some of the most coveted 
vineyards in the world, generally in small quantities 
and only to the highest standards. Ageable, 
sometimes for decades, the world’s best sweet 
wines display an evolving balance of acidity, vibrant 
fl avor and food-friendly poise. What’s not to love?

The roster of sweet wines has grown and 
improved over the years, offering more diversity 
than ever. Today, beyond the impressive list above, 

wine drinkers can indulge in wines from around 
the globe, often in styles to please varied palates 
and priced to accommodate most wallets.

Tasting Director Lauren Buzzeo explores one 
country producing excellent and often affordable 
sweet wines—South Africa—on page 66. From 
fortifi ed reds to straw wines, the country’s sweet 

bottlings offer a poised balance of Old 
and New World styles.

Heading to Spain, Contributing 
Editor Michael Schachner reports 
that Sherry, one of the most tradition-
bound fortifi ed wines in the world, is 
surging in popularity among young wine 
drinkers (page 62). Whether dry fi nos or 
sweet olorosos, these refi ned wines are 
enjoying a renaissance across America.

The season and approaching holidays 
call for enticing desserts, and Andrew 
Hoover offers up three sensational 
pies on page 70. Served with the right 
selections, these recipes prove that pie 

and wine can happily coexist.
Also in this issue, Yakima Valley, Washington, 

celebrates 30 years as an appellation (page 58), we 
reveal some of the new faces in California’s red-
hot Paso Robles (page 44) and our wine-and-food 
lover’s guide to Chile takes you on a week-long 
exploration of that country’s bounty (page 50).

Cheers!

EDITOR’S LETTER

Top 100 Best Buys
The list you’ve been waiting 

for is here, presenting great 

value wines from around 

the globe, just in time to 

stock up for the holidays.

Undiscovered Italy
The Piedmont region, in 

northwestern Italy, offers 

a wealth of untapped 

value, from unsung grape 

varieties and appellations 

to restaurants and lodgings 

that won’t break the bank.

Thanksgiving Pours
Turkey Day’s myriad sweet 

and savory dishes have the 

potential to make it a wine-

pairing nightmare. Here’s 

how to do it right.

ADAM STRUM,

CHAIRMAN AND EDITOR

HEY, SUGAR

Ageable, elegant and infi nitely diverse, the world’s best sweet wines are truly worth a swirl.

The roster of 
sweet wines 
has grown and 
improved over 
the years, offering 
more diversity 
than ever. 
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WHAT’S ONLINE NOW

WINEMAG.COM

NATION’S BEST BRUNCHES
Whether they tout a seafood tower, dish out 
performers in drag or boast a build-your-own 
bloody mary bar, check out Wine Enthusiast’s 
handpicked list of 10 wine-centric restaurants 
guaranteed to add a little booze to your 
next brunch. Get the list at winemag.com/

bestboozing. 

PICKLE YOUR PAIRING
Jars, jars everywhere, but not a drop to drink! 
Pickle mania has infi ltrated restaurants and 
bars—but if you’re wondering how gourmet 
pickles pair with wine, look no further. We’ve 
got fi ve delicious pairings to get you out of 
this—you guessed it—pickle, plus a pickling 
how-to. Visit winemag.com/pairpickle.  

THE TASTING GUIDE
Find $15 wines that taste like they 
are $50? Check. The latest wine 
trends and DIY cocktails? Check. 
Easy recipes from top chefs and 
exclusive tips for booking your 
next trip? Check. Download Wine 
Enthusiast Magazine’s new iPhone 
app and be the fi rst to know. 
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Connect with us on

 Rueda Wines

 @RuedaWines

Rueda, Spain’s Favorite White Wine
Rueda wines are versatile, food-friendly and consistently delicious.

Perfect for parties, picnics and quiet evenings at home.  
You’ll be surprised at their great value.

Verdejo, Rueda’s Signature Grape

Renowned for its zesty acidity and minerality, Verdejo – the indigenous 
variety of Rueda – is Spain’s favorite white wine grape. It may soon  
be yours.

Food-Friendly and Social

Because of their acidity and minerality, Rueda wines pair well  
with a huge variety of foods, from spicy cuisine to foods  
with high acidity such as tomatoes and ceviche. 

Rueda wines are easy on the pocketbook, easy-drinking,  
and perfect for sharing. Look for Rueda on the label. 

Rueda: Spain’s Favorite 
White Wines

Find out more at: www.winesofrueda.com
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@WINEENTHUSIAST

WINE ENTHUSIAST MAGAZINE
In our feature “New Faces of Paso Robles,” 
on page 44, we profi le young winemakers 

who are remaking this California region into a 
powerhouse. And we wondered—what are our 
Facebook friends’ favorite wines from this fast-

growing AVA? Here’s what they posted. 

YOUTELLUS

“Justin and SummerWood. Hands down!”

— Justin Price

“Fratelli Perata for sure. Italian grapes grown 

in Cali-style! Love their wines!”

— Alex Rubin 

“Zenaida is awesome! Paso is our go to 

over any of the local wine regions!”  

— Jeri Armstrong

CONTRIBUTOR’SSPOTLIGHT

[Andrew Hoover]

Apple, pumpkin and pecan pies are dependable goodies that 
will forever have a place on the  dessert table. But even though 
they’re certain to satisfy, I have to admit: When they’re served at 
a casual dinner party or festive gathering, there’s a voice inside 
of my head pleading, “Again? How about something new?” To 
help out home cooks who fear stepping outside of the box of 
traditional baking, I collected fresh pie recipes from three pastry 
chefs known for their unorthodox concoctions. The good news 
is that these novel treats are just as easy to prepare as the more 
conventional kinds—no degree in baking and pastry required! 
The next time you’re considering whipping up a pie, I urge you to 
give these three delectable recipes a try. Who knows? They may 
just earn a permanent spot on the dessert table. T urn to page 70 
to read Andrew Hoover’s  “The Art of Pie.”

With #Fall season in 
full throttle, we couldn’t 
help but ask our Twitter 
followers: What are your 

favorite bottles to drink up 
as the leaves fall?

 “Châteauneuf-du-Pape and other 

Southern Rhône blends are my 

preferences as weather cools.”

 — @kermode

“Jasper Hill, Shiraz Underhill ;)”

 — @L_Budek

“You can’t miss Kadarka & 

Kèkfrankos from Szekszárd, Villány 

or Eger; mature Juhfark from 

Somló. #hungarianwine” 

 — @BorVilag
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OUR CRUSH

THIS MONTH

TOP-SHELF SYRUPS

Thanks to a growing 

number of artisan sap 

specialists applying 

winemaking concepts 

like terroir, micro-

batching and late and 

early harvesting, the 

sweet stuff drowning 

your flapjacks is not 

only going gourmet, 

it’s pushing well 

beyond breakfast.

>>>
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THEENTHDEGREE   OURCRUSHTHISMONTH

THE WINE LINK IS REAL 
Syrup makers liken maple groves to vine rows, they’re obsessed 
with terroir and pre-barreling sip sessions are as rigorous as a 
wine tasting. “We start by cupping the syrup. We’re focused 
on clarity and color,” says Jacob Griffi n, chef for Crown Maple 
Syrup in Dover Plains, New York, which tapped former Per Se 
sommelier Nathan Wooden to be its “syrup somm.” “We then 
check the nose, looking for a pronounced, sweet scent. Finally, 
we taste it. We want a balanced maple fl avor that has both 
quality and complexity. Aftertaste is important; you want your 
mouth to feel refreshed and clean like a terrifi c glass of wine.”

NOT-SO-SIMPLE SYRUP
New school producers rely on reverse-osmosis to evaporate 
water without heat to prevent any burning or embittering of the 
syrup, which historically was a major roadblock to small-batch 
syrup making. Artisan sapheads are also adding new fl ourishes 
like aging it in Bourbon and rum barrels and infusing it with 
logical ingredients, like vanilla or cinnamon; and the not-so-
logical, like Scotch bonnet peppers or coffee beans.

IT’S NOT JUST FOR BREAKFAST
Envelope-pushing chefs and bartenders see syrup as much 
more than just a pancake topper. To them it’s an often-organic, 
viscous sweetener that’s infi nitely more nuanced 
than cane sugar, honey or agave syrup. And maple 
syrup isn’t overly sweet, so it’s ideal for complex 
marinades and tempering saltier fare. “Syrup’s 
versatility is seemingly endless because it’s 
subtle and it can balance savory dishes,” says 
Harold Dieterle, chef and owner of Marrow 
in New York City, who uses Coombs Family 
Farms organic syrup in his brioche pain 
perdu topped with duck liver mousse.  
—Nevin Martell

Your deliciously sticky cheat sheet to 
the artisan maple syrup movement

POUR SAP

 

 

BEST FOR: 

An Ice Cream Topping

Butternut Mountain Farm 

Vanilla Bean 
butternutmountainfarm.com

BEST FOR: 

Marinating Meats

Burton’s Maplewood 
Farm Bourbon 
Barrel-Aged

burtonsmaplewoodfarm.com

BEST FOR: 

Cocktail Mixing

Crown Maple Syrup 
Medium Amber

crownmaple.com

BEST FOR: 

Upgrading Pancakes

Langdonn Wood
Rye Barreel-Aged
langdonwoood.com

TAP THESE 
(Sorry, Aunt 

Jemima)
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Your romance begins with an exceptional

Pinot Grigio from Tuscany and fi nishes 

with a authentic Barbera from Piemonte.

LIVE LIKE

AN ITALIAN 

. . .FALL IN LOVE

fine wines since 1879

LIVELIKEANITALIAN.COM

LIVELIKEANITALIAN.COMLIVE LIKE AN ITALIAN @LIVELIKEITALY
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ATTACK A 
TASTING  
LIKE A PRO 

While wine is sophisticated, 
a big walk-around tasting 
is often anything but. It’s 
loud, people push and if 
you’re not careful, someone  
just might spit on you. To 
ensure you actually have 
fun at your next event, 
steal our 8 battle-tested 
expert tricks. See you at 
the tables.  

1
GO EARLY

Sure, you won’t be able to taste and a 
panicked staffer may huff at you, but more 
than likely you’ll be able get the updated 
program and map out your tasting route. 

2
GO BIG FIRST

If you want to taste the big hitters at an 
event—say a Williams Selyem or Kosta 

Browne—working up to it, doesn’t work. 
Wait, and you risk missing out. 

Also: Water is wet. 

3
GO AGAINST THE HERD

Clock time at the less-crowded tables where 
you’ll have more of the winemaker’s 

attention and wine. Who knows, you just 
might—gasp—learn something new. 

4
TRAVEL LIGHT 

Juggling a big purse or briefcase, 
a jacket, an iPhone, a program and 

your glass slows you down. 
Two words: Coat check.

5
LET THE WINEMAKER GUIDE YOU

Going to a table and wanting only the 
producer’s well-known bottle is rude. When 
you approach, ask where you should start 

and go through the entire lineup.

6
PLAY DUMB

You may be a somm, or own a home in 
the producer’s region, but don’t be that 
jerk who gabs with a winemaker only 

to humblebrag about his wine IQ. Listen 
more than you talk. Sheesh.

7
ATTEND THE SEMINAR

Too cool for a seminar? Fine. Be that way. 
But the pros know: The smaller breakout 

panels often allow you to taste more, learn 
more and get to sip in a more civilized 

manner (Read: While sitting!).

8 
BEWARE THE BUCKET

There’s a reason there’s always 
standing-room space next to the bucket: 

Spitting is messy. Avoid that 
sucker slot, and to be safe, 

never wear white. 

THEENTHDEGREE   INSIDER’SGUIDE
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THEENTHDEGREE   DRINK THIS NOW

FALL GLASSES
Many autumnal moments pass with little 
or no fanfare, from plucking apples and 
planting mums to picking over your child’s 
trick-or-treat booty. Celebrate the glorious 
but unsung rites of the season with these 
perfectly matched pours. 

THE FIRST FIREPLACE FIRE

Mark the hearth heating season with an Atalon 2010 

Pauline’s Cuvée, Napa Valley (93 points; $30). Merlot-based,  

it holds all fi ve classic Bordeaux varieties, and will only 

improve as the room warms up. If your party needs a backup 

bottle try a Dominio de Tares 2007 Bembibre (92 points; 

$48) a lush, full-body Mencía that’s built for chilly nights. 

CLEANING YOUR APPLE-PICKING BOUNTY

Anything involving apples calls for a light Chardonnay teased 

in autumnal overtones. The 2010 Carpe Diem (92 points; 

$28) from Anderson Valley is clean, complex and crisp, with 

perfumed layers of luscious apple, pear and honey.

THE POST-TRICK-OR-TREAT WIND DOWN

After a long night’s stroll around the neighborhood with 

your kids, and the requisite rifl ing through their goody bags, 

break out a bottle of Borjón 2010 Diferente (91 points; $45). 

It’s a softly spicy, sexy blend of Zinfandel and Barbera from 

California’s Shenandoah Valley, full of dusty blackberry and 

cinnamon that can withstand a few chocolate bar bites. 

TAILGATING AT YOUR ALMA MATER

Rhône reds, with their robust fl avors and warming natures, 

are perfect for tailgating in the crisp fall weather. This E. 

Guigal 2009 Gigondas (91 points; $34) boasts hints of 

leather, clove and pepper that will match virtually any 

parking-lot grilled meat you throw at it.

AFTER LEAF RAKING AND MUM PLANTING

The 2011 Foris Vineyards Rogue Valley Pinot Noir (88, $22) 

shows the elegance of the vintage in Oregon, dancing lightly 

with notes of strawberry and mint laced with bark—perfect 

for sipping while the scents of dried leaves and overturned 

soil still linger.

FOR FULL REVIEWS 
of these and hundreds 
more wines, turn to the 
Buying Guide (page 78) 
or go to winemag.com
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THEENTHDEGREE   LIFEOFTHEPARTY

It’s time to reboot your kitchen and entertaining essentials 
before the Halloween-to-New Year’s Eve party season strikes. 
Here are few of our favorite stylish-but-oh-so-practical items. 
Happy hosting!  —Mike DeSimone and Jeff Jenssen 

2
1

4

6

8

1.  Cuisinart Smart Stick Hand Blender
  We love this handheld for making sauces, 

soups and smoothies. Bonus: it pinch-hits 
as a food processor. $35, cuisinart.com

2. Riedel Martini Glasses
  You already have the basics, so make room 

in your cabinets for a few sets of grown-up 
cocktail glasses. 2 for $70, riedelusa.net

3.  The Ex Voodoo Knife Display
  Guests love to hang in the kitchen. This 

voodoo knife block will give them something 
to talk about and/or ensure no one criticizes 
your cooking. Comes in red, black, pink and 
chrome. $84, perpetualkid.com 

4. Riedel Flirt Decanter
  Aerate your best bottles in style with this 

graceful long-necked decanter that is as 
easy to pour from as it is to look at. $189, 
wineenthusiast.com  

5. Magisso Cake Server
  You didn’t spend all day baking just to mess 

up the frosting with a knife and spatula, did 
you? This gadget allows you to slice down 
and literally pinch a perfect piece. Genius. 
$19, fi nnstyle.com

6.  Armadillo Bread Bin
  Is that a retractable bread bin in the shape 

of an armadillo? Why, yes. Yes, it is. $102, 
wheredidyoubuythat.com

7.  Bob Kramer 8” Stainless Damascus 

Chef’s Knife by Zwilling J.A. Henckels
A chef’s knife is the most important tool in 
your kitchen. This one—designed by famed 
blade craftsman Bob Kramer—just happens 
to be a work of art, too. $400, surlatable.com 

8. Origo Mix Bowl
  Q: When was the last time you were proud to 

use a mixing bowl as a serving piece? A: After 
you scored this Alfredo Häberli-designed 
beauty. $29, bloomingdales.com

9. Taika Paper Napkins
  As a rule, cloth napkins are better. But if you 

must use paper for cocktails, score something 
gorgeous like these, which are adorned 
with illustrations by Finnish designer Klaus 
Haapaniemi. $4 for 20, northernicon.com

ENTERTAINING UPGRADES

3

9

5

7
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YEAT: For B.C.’s best upscale comfort food, 
tuck in at RauDZ Regional Table (raudz.

com) in downtown Kelowna. The dish: The 
Grilled Sockeye BLT with fresh caught Okana-
gan Nation Alliance salmon, anise toast, 
pancetta, bacon and black fig chutney. Match it 
with a bottle of local Inniskillin Pinot Blanc. At 
Waterfront Wines (waterfrontrestaurant.ca), 
be sure to sample the f oie gras with Cedarcreek 
Gewürztraminer jelly, created by Chef and 
Sommelier Mark Filatow. At The Rotten 
Grape (rottengrape.com) pair local reds 
poured from an Enomatic machine with the 
amazing thin-crust pizzas and the house-made 
gnocchi with wild boar ragu. 
—Alexis Korman

Waterfront Wines

If you’re bound for B.C.’s Okanagan Valley 
for the jaw-dropping big-sky scenery, be sure 
to stop in cute K-town for some of the best 
wine and food Canada has to offer.

DRINK: At the 10-day Okanagan Wine 
Festival (begins Oct. 4; thewinefestivals.

com), dive into the pairing events that match 
local cheeses like Alpindon and cracked pepper 
verdelait with the region’s best Pinot Noirs 
and Bordeaux-style blends. While the festival 
showcases plenty of British Columbia wines, be 
sure to visit the area’s standard-bearer, Mission 
Hill Family Estate (missionhillwinery.com), 
where you can stroll the stunning lakeside vine 
rows, learn about Okanagan terroir and taste 
its award-winning vintages. Scenic Quail's 
Gate (quailsgate.com) is another must-visit 
winery, known for its lake views, small bites and 
its crisp Chardonnay. The order: Cornish Hen 
Ballantine with a 2008 Chardonnay.

     
KELOWNA

NAPA OF THE GREAT WHITE NORTH 

Okanagan Valley is essentially an extension 

of the Columbia Valley, which is Washington 

state’s largest wine-producing region. 

Okanagan Wine Festival

Quail's Gate

Mission Hill Winery

  



 

 

The 1865 wines honor the year Viña San Pedro was founded. Our philosophy is
based on creating each wine from the best possible terroir.

Our Cabernet Sauvignon comes from Las Piedras vineyard in Valle del Maipo and is
considered amongst the best Chilean Cabernet Sauvignons.
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THEENTHDEGREE   HARVEST

THE GRAPE:

PINOT NOIR

L’Amoureuse 

No. 2 (Rouge) 

by Brasserie 

Trois Dames

This Swiss beer is 
brewed with Pinot 
Noir grapes, giving 
it a strong black-

fruit aroma. It starts 
lemon-lime tart, but 

quickly takes on 
fl avors of hazelnut 

and raisin.

THE GRAPE: 

TEMPRANILLO

Amuste by Odell

to the brewery’s Imperial 
Porter, which then ages in 
oak barrels. The result is a 

slightly sour brew with heavy 
overtones of plum, strawberry 

and mild milk chocolate. 

THE GRAPE: RIESLING

Confession by 

The Bruery

The Bruery uses Fess Parker 
Winery’s Riesling grapes, 

imparting peach and apricot 
aromas. It has a subtle acidic 

bite but is balanced by a 
pleasant tinge of minerality.

THE GRAPE: BARBERA

BeerBera by Lover Beer 

Italian Barbera grape must and 
its native yeasts create a fresh, 

slightly funky and tart taste with 
raspberry and grenadine notes.

IT’S MILLER VINE
Grape-infused beers are here, and 
honestly, many are damn good. Here’s 
why you need to stop rolling your 
eyes and try a few of these wine brews.

T
his fall, as vineyards north of the equator 
harvest, press and ferment grapes, some of 
that fruit will take a detour to a beer bottle 
near you. Don’t be so shocked, says 

Joshua M. Bernstein, author of The Complete 
Beer Course.

“Barley and grapes are not mortal enemies,” 
he says. “Consider them unlikely emissaries, 
even allies, to bridge the gap between beer 
and wine drinkers.”

While wine-beer (or is it beer-wine?) may 
provide a link between the drinks, make no 
mistake, for the casual drinker these palate-
challenging suds—many lean toward the 
sour and downright musty—may not be 
ideal for downing in front of the game. But 
what they lose in casual drinkability, they 
gain in sophistication and complexity. 
Here are fi ve worth cracking. 
—Katie Parla

THE GRAPE: SYRAH

Sixty-One by Dogfi sh Head

Syrah grapes are added to the brewery’s 
iconic 60-minute IPA. The nose has a slight  
pine aroma and the palate is fruit forward 

and jammy. It all fades into a dry fi nish, 
inviting repeat sips. 
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THEENTHDEGREE   FAREPLAY

IT TAKES A 
(VERY SMALL)
VILLAGE

Chef Ignacio Echapresto was born 
in Daroca de Rioja (population 59) 
and opened Venta Moncalvillo in 
1997 when he was just 18. Sixteen 
years and a Michelin star later, he 
recounts how staying truly local 
helped shape his restaurant into 
one of the top dining destinations 
in Europe.

Igrew up playing in the countryside 
and watching my parents farm their 
land. Everyone in Daroca de Rioja is 
a breeder or farmer and of course we 

all know each other. That familiarity and the 
daily contact with nature nurtures you and 
defines the lifestyle you want to have. When 
my brother Carlos and I opened the restaurant, 
our goal was to earn a living right here in our 
hometown, to stay close to our roots. 

My mother is a great cook, so with her help 
we started serving traditional Riojan dishes like 
potato-and-sausage stew to local workers and 
the occasional visitor, mostly hikers. It was a 
humble tavern, but it felt like a risky undertaking 
nonetheless. We were truly pioneers: There 
were no restaurants or lodgings in the area—
there was nothing.

If you really believe in something, little 

by little you start achieving goals that at first 
didn’t seem possible. There was a turning point 
in 2001, when we won Rioja’s first pinchos 
contest. Each pincho (a bite-size tapa) had to 
be paired with a wine, and our winning morsel 
was an endive filled with mushrooms in a 
saffron vinaigrette, served alongside an oak-
aged white. Soon afterward, we won a national 
prize in San Sebastián. 

From then on we started taking more risks 
and using modern techniques, but always 
focusing on our culinary traditions. But still, 
if you can’t improve upon tradition, then you 
might as well leave things as they are. 

Although we never set out to win awards, 
earning a Michelin star in 2010 gave us a spot 
on the international map, and turned Daroca 
de Rioja into the smallest place in the world 
with such a credential. Most importantly, we’ve 

managed to be happy doing what we love in the 
place we love.

Venta Moncalvillo’s kitchen is closely tied to 
the land, and we try to convey a sense of place 
through our menu. Many of our ingredients 
come from the family farm, which is now run by 
our younger brother, Carmelo. He also knows 
exactly who has the best apples or piquillo 
peppers in the region, depending on the year’s 
harvest. 

Not long ago, a high-profile visitor came for 
lunch, and I let him pick one of the tomatoes 
that grow behind the restaurant. Then I made 
him a salad. He was an urbanite who had 
everything, but for him this was completely 
novel. Through our food and our hospitality, we 
can make people from very different cultures 
feel at home. That  is extremely comforting. 
—As told to Paola Singer
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THEENTHDEGREE   RECIPEOFTHEMONTH

APPLE BUTTER DOUGHNUTS

2 cups all-purpose fl our
1∕2 cup sugar

2 teaspoons salt

1 tablespoon baking powder

3 eggs
2∕3 cup milk

Cinnamon and sugar, to taste

2 cups apple butter

Mix the fl our, sugar, salt and baking powder 

together in a bowl. Combine the eggs and 

milk in a separate bowl, then combine 

together the two bowls to create batter. 

Using a 1½-tablespoons ice cream scoop, 

ball and fry the batter in a 325˚F fryer and 

cook for 4 minutes on each side. No fryer? 

Then fi ll a pot one-quarter full with vegetable 

oil and place over medium heat to fry. 

Once fried, place the doughnuts on paper 

towels to absorb excess oil and season with 

cinnamon and sugar. Using a squeeze bottle 

or baster insert apple butter into the center of 

each doughnut. Serves 4.

PAIR IT: Chef Keevil suggests 

Virginia’s unique Foggy Ridge 

Pippin Gold Cider to pair with 

the apple-filled doughnuts. “It’s 

a hard cider fortified with apple brandy 

from Laird & Company, the country’s 

oldest distiller,” says Keevil. “Hey, I love 

to pair apples with apples!“
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Apple butter and sugar fried dough—two American staples since 
before the Revolution—come together in this mouthwatering 
mash up from Chef Harrison Keevil of Brookville Restaurant in 
Charlottesville, Virginia. Best part: It takes 10 minutes to make 
a dozen of these fall fritters. Take that NYC, with your four-
hour Cronut line. —Alexis Korman

  



Exclusively presented by TERLATO      WINES 

THE MOMENT PERFECTED.
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L
ast year, Russian cell phone magnate Yevgeny Chichvarkin, 
39, opened the 10,000-square-foot Hedonism store in London’s 
posh and precious Mayfair neighborhood, snapping up and 
selling some of the most sought-after wines on the planet—

Ornellaia Vendemmia d’Artista, a complete vertical of Screaming Eagle, 
among others—all the while hiring big-name wine heavies to walk the 
aisles. Whether you admire or abhor Chichvarkin’s bold strokes, there 
is no denying Hedonism’s Disney World-like draw for wine fans and 
tourists alike. 

WE: How did you first get 

into wine?

YC: Up to the age of 28, I drank 
only whiskey. Then when I first 
came to London I had a bottle of 
Rioja—the Bodegas Roda 2001 
Cirsion. I wanted to share it with 
my wife and called around  to all the 
wine merchants and no one had it. 
I could order it, but it would take 
two weeks. I was amazed. I knew 
then I had my business. Upscale 
wine with luxury service.

WE: Now you’re surrounded by the 

best wines in the world. What do 

you drink on a typical evening?

YC: I prefer the New World styles, 
so maybe a Sine Qua Non. I love 
the big style, with rare steak. I 
have no special knowledge. Alistair 
Viner, our head buyer, says I have 
no taste at all. Like, Champagne 
never impresses me. I understand 
old Champagnes can be excellent, 
but I don’t understand it. I don’t 
understand Burgundy. I don’t 
understand whites. 

WE: What do you like most about 

the shop?

YC: I really like to spend time here. 
I never get tired of it. I also like the 
energy coming from the customers. 
Some recognize me and I’m always 
very happy to talk to them.

WE: How long did it take you to 

put the collection together?

YC: It took us nearly three years. It 
will never be complete. Some things 
will be impossible to replace: we 
sold all the Ornellaia Vendemmia 
d’Artista, for example. There’s no 
way to replace that. Sure, we may 
find one or two or three bottles but 
not the complete set.

WE: Do you have any plans to 

open another Hedonism?

YC: No, this is the only one in the 
world. London really is the only 
place this sort of shop can exist. 
There is no city in Europe with such 
a concentration of wealthy people.

WE: Who are your customers 

mostly?

YC: Half are British—from the 
financial sector, hedge fund 
managers, top executives from, 
various fields. About 12 percent  
are Russians.

WE: You say you know little 

about wine. What is your special 

skill, apart from making money?

YC: Finding the right people. I make 
a lot of mistakes but I believe in 
people and I’m quite optimistic. 
The longer people stay on the team, 
it makes it stronger. 
—Adam Lechmere

FROM RUSSIA WITH SNUBS
We sit down with billionaire 
Yevgeny Chichvarkin, the brains 
(and bankroll) behind London’s 
Hedonism, the over-the-top wine 
mecca many love to hate. 

Chichvarkin

talking wine shop 

at Hedonism

THEENTHDEGREE   Q&A

B
E
N

 F
IS

H
E
R

; 
JA

M
E
S
 N

E
W

T
O

N

  



ìTOOLS NEVER GO OUT OF FASHION.î

800.356.8466

WINEENTHUSIAST.COM

PHILIPPE GUIGAL - 3RD GENERATION

PRESENTING HIS FAVORITE TOOL, THE SYRAH GLASS

  

http://WINEENTHUSIAST.COM


Apple, the Apple logo, iPad, iPhone, and iPod touch are trademarks of Apple Inc., registered in the U.S. and other countries. App Store is a service mark of Apple Inc.

Your favorite features, 
on your favorite device

Download Wine Enthusiast Magazine from the App Store� today and enjoy all your favorite features: 

Wine Features

We highlight emerging and 

established wine regions 

and topics worldwide as 

well as monthly articles on 

the best wines to drink now.

Pairings

Inventive wine and food 

pairings are presented 

with beatiful photography, 

wine recommendations 

and cooking tips, making 

delicious wine and food 

matches a breeze. 

Travel

New discoveries and iconic 

destinations are explored 

in stunning spreads, 

including insider tips, local 

cuisine and more.

Entertaining

Planning a wine dinner, 

holiday meal or seasonal 

celebration is simple with 

our entertaining content 

featuring recipes, cocktails, 

specifi c wine recommen-

dations and décor.

Now available 
on the iPad®!
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Olive oil is having a major mixology 
moment at some of the world’s best 

know about this slick trend.

EXTRA 
VIRGIN 
COCKTAILS

   
     

bars. Here’s everything you need to 
   

G
et ready to drink down olive oil as 
bartenders  are using this ubiquitous 
kitchen ingredient to add flavor 
and a silky texture to cocktails.
Mouthfeel is a major force for olive 

oil’s emergence behind the stick. Texture in 
drinks came on strong a few years back with fat-
washing, which uses animal fat from, say, cooked 
bacon, and blends it with the booze, providing a 
pleasing, palate-coating sensation to your sip. But 
unlike fat-washing, olive oil has been shown to 
actually improve heart health. Barkeeps also say it 
has more flavor nuances than one-dimensional—
albeit tasty—artery-clogging animal fats.

“I admit olive oil is a strange cocktail ingredient,” 
says Pip Hanson, head bartender at Marvel Bar in 
Minneapolis, who started the trend with his gin 
fizz-like Oliveto cocktail, which uses a fruity and 
peppery olive oil from Spain. “Still, it’s amazing 
how it adds a fuller, richer texture to a drink.” 
—Kara Newman

WHERE 

TO DOWN 

YOUR 

OLIVE OIL

THE RECIPE
PIP HANSON’S OLIVETO

In a shaker combine 2 ounces 

London dry gin, ¾ ounce lemon 

juice, 1∕3 ounce simple syrup, 1∕3 

ounce Licor 43, 1 egg white, 

and ½ ounce olive oil with 

three cubes of ice. Shake until 

the ice is nearly gone (about 2 

minutes). Strain into a chilled 

cocktail glass and serve. 

Trick Dog in San Francisco

THE DRINK: ALLIGATOR ALLEY

With olive oil-infused gin and Green 

Chartreuse, this is a comely wink 

at the classic olive brine-spiked 

Dirty Martini.

Ripple in Washington, D.C.

THE DRINK: BASIL EXPOSITION

Bartender Josh Berner adds “olive 

oil-washed” vodka to Green 

Chartreuse, white wine and basil.

Marvel Bar in Minneapolis

THE DRINK: OLIVETO

One of the fi rst olive oil drinks, it 

emulsifi es olive oil and egg white 

for a richly textured tip-back. 

Try the recipe, above.

Levant in Portland, Oregon

THE DRINK: PHAEDON

Plymouth Gin infused with Israeli olive 

oil gives this silky martini an earthy 

fl avor. Dry vermouth and coriander 

bitters complete the drink.

  

http://WineMag.com
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PROOFPOSITIVE   COCKTAILOFTHEMONTH

BOOZE!

I
t’s not the worst thing in the world 
to be slinging drinks smack dab 
in the heart of Bourbon country 

and in the same city where the Old 
Fashioned cocktail was invented, 
admits Rye’s Bar Manager Doug Petry.

The beauty of this deep-rooted 
link to both the cocktail and whiskey 
worlds provides a solid grounding, a 
healthy counterbalance to some of the 
more outlandish fads that pop up in 
mixology. Inhale-only vaportinis? Not 
at Petry’s stick. 

“We defi nitely try to push the en-
velope,” says Petry, “but every drink 
on our menu can be, in some shape or 
form, related back to a classic.”
—Alexis Korman

ABOUT THE BARTENDER
Bar Manager Doug Petry at Rye in Louisville

STAY CLASSIC, LOUISVILLE 

THE GRAVE DIGGER

1½ ounces rye whiskey

 ½ ounce Strega liqueur 

 ½ ounce lemon juice

 ½  ounce simple syrup

 3 ounces wasabi soda*

 Sprig of mint 

  (or shiso, if available)

Combine the rye, Strega, lemon juice 

and simple syrup in a shaker. Fill 

with ice and shake. Strain into an ice-

fi lled Collins glass and top with wasabi 

soda. Roll once between the shaker 

and Collins glass and garnish with 

a sprig of mint. 

*Six-Minute Wasabi Soda Recipe 

In a small saucepan over medium heat, 

whisk one cup each of wasabi powder, 

sugar and water until combined. Let 

it cool in the refrigerator for a few 

minutes, then add ½ ounce of the 

syrup to a quart of soda water and 

stir gently.

Give your senses a pleasing jolt this 

Halloween with a wasabi-tinged 

mixer from Rye bar in Louisville.

1
In a medium-size punch bowl, mix four 
parts fresh apple cider, one part spiced 

or black-strap rum and add cinnamon sticks, 
lemon slices and Angostura bitters to taste. 

2
Place entire bowl into a larger bowl. Using 
tongs, carefully place pieces of dry ice in 

the gap between the two bowls.
3

Pour a few inches of tepid tap water 
over the dry ice and watch the vapors 

rise and roll. 

HOW TO 

MAKE 

HAUNTED 

HOOCH 

IN A 

HURRY

  



If you’re thinking 
custom cellar,
let’s talk.

We design custom wine cellars.
Any home. Any space. Any budget.
Imagine what we can do for you.
Give us a call. 800.356.8466
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JÄGER REVISITED
The cause of your worst 
college hangovers has 
grown up and graduated 
to the cocktail menu. 

Jägermeister.  Ooof. 
Just reading the word will no doubt conjure up images of dive bars, 

messy shots and not a few painful mornings-after. These, of course, are 
why you no longer partake. But while you were off advancing your palate 
beyond watery beer and shots, a growing league of craft bartenders has 
figured out ways to build complex cocktails with Jäger.  

Strip away the frat-boy connotations and Jägermeister (which means 
“game hunter”) is one of the world’s oldest mass-produced digestifs 
(created in 1935 from a 500-year-old recipe), boasting more than 50 
herbs, fruits, spices and roots, placing it on the same shelf as Italian 
amaros, like Fernet Branca and Ramazzotti.

“It adds bitterness and sweetness to a cocktail like any quality amaro, 
but affects the weight of a drink like nothing else,” says Sean Hoard, bar 
manager of Teardrop Lounge in Portland, Oregon. “That combination 
makes it particularly fun to work with.”

 With notes of orange, cinnamon, star anise, ginger and cardamom, it’s 
born to be mixed, says Bartender Sean Kenyon of Williams & Graham 
in Denver, who urges those who swore off the stuff to give it another, er, 
shot—in a cocktail.

“It can be the drink’s main base. And as a complementary ingredient, 
it adds complexity, aromatics and a subtle sweetness,” says Kenyon. 
“Despite its recent party pedigree, Jäger really is ideal for the mature 
palate.” —Laren Spirer

The New Jäger Bomb
SEAN KENYON’S FRÜSCH AND GRÜN COCKTAIL

Combine 1½ ounces Jägermeister, ¾ ounce lime juice, ¾ ounce cucumber 

juice and a basil leaf in a shaker with ice and shake well. Strain into a 

chilled coupe glass and garnish with a basil leaf. 

PROOFPOSITIVE   TREND
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THE SOAPBOX

B
ack in the 18th and 19th centuries, 
fortifi ed wines were all the rage.

Because of the stabilizing 
effects of alcohol, fortifi ed wines 
were more durable, able to 

survive—even thrive—during long periods of 
cask aging without mechanical cooling. Unlike 
other table wines of the time, Port, Madeira 
and Sherry were wines that could be shipped 
around the globe with a fair degree of certainty 
they would arrive in salable condition. 

From Europe, these wine styles were 
widely disseminated to the New World. 
George Washington and Thomas Jefferson 
regularly served Madeira to their guests, while 
South Africa and Australia exported huge 
amounts of “Port” to Europe in order to meet 
that burgeoning continent’s demand.

But a couple of World Wars, the advent of 
refrigeration, sobriety concerns and changing 
popular tastes moved fortifi ed wines off the 
eye-level shelves.

In some regions, the impact was severe. A 
number of Madeira fi rms went belly up. Port 
fi rms have consolidated. In Australia, the gov-
ernment intervened by instituting vine-pull 

 schemes to reduce grape supplies.
Yet resolute producers continued on 

producing some of the world greatest wines 
by any measure, delivering balance, length, 
intensity and complexity, often coupled with 
superb longevity and a sense of place or 
uniqueness.

Today, fortifi ed wines come from all corners 
of the globe. From historic examples like 
Commanderia, “discovered” by Templars on 
Cyprus, and South Africa’s Vin de Constance, 
to modern takes on “Madeira” from Texas 
and “Port” from Washington State, if wine is 
being made somewhere, chances are it’s being 
fortifi ed there as well.

Because they’ve been out of fashion for 
so long, these wines are relatively affordable, 
but don’t expect that to last. As Contributing 
Editor Michael Schachner explains in this 
issue, Sherry is gaining a young but fanatical 
following. The 2011 vintage Ports are terrifi c, 
but in short supply, and priced higher than 
other recent vintages.

Fortunately for consumers, there are other 
fortifi ed wines that haven’t yet been rediscov-
ered, so now is the time to buy.

The World’s Most Underappreciated Great Wines?
Fortifi ed wines have been overlooked for decades. 

That’s what’s known as a buying opportunity. 

Other Fortifi eds To Consider

Madeira (Portugal)

Serve dry versions, like Sercial, like you might a fi no Sherry, 

with salty snacks or sushi. Sweet versions, like Bual or 

Malmsey, go best with dessert or—particularly aged 

examples—should be served on their own. The Rare Wine 

Co. is a great source.

Marsala (Italy)

No, it’s not just a cheap wine for saucing veal or chicken. 

There are fi ne aged examples as well, which can resemble 

rich Sherries. Look for the various bottlings from Marco de 

Bartoli, a family fi rm dedicated to the old traditions.

Rutherglen (Australia)

Made from either Muscat or Tokay (which it turns out is 

actually the Muscadelle grape, and so can no longer be 

called Tokay—the offi cial term is now Topaque). Invariably 

sweet, they’re sometimes aged for decades prior to bottling. 

Producers to seek out in the U.S.: Buller, Campbell, Chambers.

Joe Czerwinski is the 

managing editor of Wine 

Enthusiast Magazine. A 14-year 

veteran of the publication, he 

served as tasting director from 

2003–2011.

  



 DISCOVER THE WARMTH OF CHILE

Inspired by the warmth of our Chilean sun, each MontGras wine 
showcases the best our terroir offers. From our signature Colchagua Valley 
Carmenère, Cabernet Sauvignon and sumptuous red blends like Quatro, 
to Antu Syrah from Ninquen Mountain plateau vineyards, or our vibrant 
Leyda Valley Sauvignon Blanc.

Discover the Chilean sun. Discover MontGras.

 PalmBay.com/MontGras
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Special Promotion

Pork Slider Pincho
Spanish for “spike,” a pincho is a tapa held 

together by a toothpick. This succulent slider 

combines pork, the favored dish of Rioja, with 

red and white onions that mimic the Marques de 

Riscal’s fl owing roof.

1 pound ground pork

2 ounces Manchego cheese, grated

Salt and pepper to taste

2 tablespoons mayonnaise

1 garlic clove, minced

1 small red onion, halved

1 small white onion, halved

Olive oil

8 baguette slices

8 wooden toothpicks

Combine pork, Manchego, salt, and pepper. Form 

into 8 equal patties.

Separate the red and white onion into individual 

slices. Heat a small amount of olive oil in a skillet, 

and fry onion slices until softened, about 1 1/2 to 2 

minutes. Remove from skillet and set aside.

Add pork sliders to skillet, and fry until browned 

on the outside, about 2-3 minutes per side. 

Combine mayonnaise and minced garlic, and 

spread a small amount on baguette slices. Top with 

a pork slider. Insert a toothpick through each patty, 

and top each with a slice of red onion and a slice of 

white onion.   



Special Promotion

F
rom the moment we caught our fi rst glimpse of the fl owing tricolored 

titanium roof atop the Marqués de Riscal Hotel in Rioja, we knew 

we were in for something special. Designed by 

internationally-acclaimed architect Frank Gehry, the 

Marqués de Riscal stands as a symbol of the guiding 

principles of tradition and innovation at this historic winery. 

Since its founding in 1858  Marqués de Riscal has built an 

excellent reputation for quality and consistency with their 

world renowned and award-winning Reserva and Gran 

Reserva, as well as their other wines.  

Whether we are enjoying tapas with friends or a sit-down 

dinner, Marqués de Riscal makes a wine that is perfect for 

every occasion. A glass of Marqués de Riscal Proximo (the 

younger edition of the Riscal family) is ideal alongside the 

small plates (tapas) we enjoy on Calle Laurel in old town 

Logroño, Rioja’s capital.  When dinner time arrives and we 

order an entree of roast suckling pig or a giant rib steak we 

ask for a bottle of Marqués de Riscal Reserva.  If seafood is 

on the menu, we know that we can count on a Marqués de 

Riscal Rueda White, from the Rueda D.O., where Marqués 

de Riscal was the force behind the creation of the appellation. 

One of our favorite things about Rioja is that every bar and restaurant 

features a specialty tapa that inspires us when we are cooking back home. 

Whether we are having a tapas party in Spain or in the 

States, Marqués de Riscal is our go-to wine. Proximo is 

a great choice when we are cooking for a crowd, and a 

bottle of Marqués de Riscal Reserva is always on hand for 

more intimate dinners. They both go with a wide variety of 

dishes, but we love Proximo with this Pork Slider Pincho—

it combines the fl avors of Spain with the elegant style of 

Marqués de Riscal.  —Jeff Jenssen and Mike DiSimone

Bring Home the Flavor of Spain 
with Marqués de Riscal

Whether we are 

enjoying tapas with 

friends or a sit-down 

dinner, Marqués de 

Riscal makes a wine 

that is perfect for 

every occasion.

Four-day trip for two 

to the Marqués de 
Riscal winery and 
hotel in Rioja,  and 
Madrid. 

ENTER TO

WIN A 

TRIP FOR 

TWO TO 

SPAIN! 

 Grand prize includes: 

• Round-trip fl ights for two to Madrid from the U.S.
• Two-night accomodations at the Marqués de Riscal hotel, 
 (includes breakfast and welcome dinner)
• A private wine tasting and winery tour
•  Spa treatment at Caudalie Vinotherapy 
•  Visit to town of Logroño for sightseeing, tapas and wine 
• A night in Madrid with sightseeing recommendations 
 (dinner included)

To enter, visit www.winemag.com/marquescontest

marquesderiscal.com
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These winemakers are remaking 

their chosen region into 

a California powerhouse.

B Y  S T E V E  H E I M O F F   •   P H O T O S  B Y  A N D R E W  M A C P H E R S O N

N
o region in California has come so 
far, so fast, as Paso Robles.

Four years ago, I called it, “a case 
study of a region that’s reinventing 
itself, looking for relevance, willing to 
take risks.”

In many respects, Paso Robles 
has now become the most exciting 
appellation in California. A young 
generation of winemakers—often 
having Napa Valley roots—is moving 
there, lured by a sense of freedom they 
didn’t fi nd elsewhere. 

“We don’t care about traditions,” says 
Matt Villard, owner/winemaker of MCV 
Wines. “We want to fi nd our own style.”

Adds ONX winemaker Brian Brown: 
“It’s freeform here. We have no 
preconceived notions.”

That sense of individuality is 
what drew Amy Butler. The owner/
winemaker of Ranchero Cellars had a 
good career going in Napa, where she’d 

worked at Stag’s Leap Wine Cellars 
and Schramsberg. But it was to Paso 
Robles she came. 

“I just fell in love with it,” Butler says.
The Paso Robles renaissance did 

not spring up overnight. An early 
generation, typifi ed by wineries like 
Eberle and Wild Horse, sparked a 
small boom in the 1990s and early 
2000s, when producers like L’Aventure, 
Linne Calodo, Saxum and Tablas 
Creek attracted acclaim. They were 
pioneers in a region long dominated by 
commodity wines. 

The world took notice, and investor 
money followed. And, as Brown points 
out, “winemaking talent follows the 
money.” The tipping point arrived 
between 2007 and 2010, when most 
of these wineries started up.

Here are six new faces of Paso. Each 
is taking risks, and contributing to 
Paso’s current resurgence.

LEFT TO RIGHT: AARON JACKSON, NICHOLAS R. ELLIOTT, GUILLAUME FABRE, MATT VILLARD
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Owner/winemaker, Clos Solène

This 34-year-old, born to a winemaking family in 
France’s Languedoc, came to Paso Robles in 2004. 

“I wanted to see what was going on with newer 
wine regions,” he says. “And it’s never easy working 
for your family.”

After a stint at L’Aventure, he decided to make 
his own wine. 

“That was always my dream,” Fabre says.
He launched Clos Solène (named after his wife) 

in 2007, with the release of a Roussanne, an homage 
to his youth. 

“Roussanne was my fi rst wine to drink, when I 
was 6 years old,” he says.

The focus is on Rhône-style blends, as well as 
a Syrah-Petit Verdot-Cabernet Sauvignon blend 
called L’Insolent. Production averages just 400 
cases.

Fabre has “a full vision of where I would like to 
be in fi ve years: unique and intimate, with a small 
cave.” 

For now, that will have to wait. In the meantime, 
Fabre is selling all the wine he can make in local 
restaurants, through his mailing list and Paso 
Underground, a collective tasting room he shares 
with three other wineries.

92 Clos Solène 2011 L’Or Blanc Viognier-  
 Roussanne (Paso Robles); $65.
92 Clos Solène 2011 Essence de Roussanne  
 (Paso Robles); $65.
90 Clos Solène 2010 Hommage à nos Pairs  
 Reserve Syrah (Paso Robles); $95.

 

“I wanted to see what was going on with newer wine regions, 

and it’s never easy working for your family,” says Fabre, 

whose winemaking roots go back to France. 
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Owner/winemaker, Ranchero Cellars

Despite a promising career taking root in 
Napa, Butler longed for something more, 
something she would fi nd in Paso Robles.

At fi rst, Napa interested her, but the wealth 
and fl amboyance eventually weighed her down. 

“I’m just a simple girl,” Butler, 37, says. 
Her turning point occurred when she 

realized, “I didn’t want to be living in a shared 
apartment in Calistoga with no roots.”

Her mom suggested Paso.
Butler moved there in 2002, “with no job 

and very little savings.” 
She tried her hand at every winery job she 

could fi nd: from forklift operator to temporary 
harvest work at Peachy Canyon. Butler fi nally 
got her fi rst winemaker stint at Edward Sellers, 
which she left in 2010 to focus full time on her 

own brand, Ranchero Cellars.
“My main striving is to fi gure out how to get 

the expressions of Viognier I like,” says Butler, 
who crafts a range of wines.

Ranchero, with only 700 cases produced 
annually, doesn’t yet pay all her bills, so Butler 
consults for other wineries. She’s also develop-
ing another brand, Brouhaha, which will be a 
Vinho Verde-style wine with a low alcohol level 
and slight effervescence.

89 Ranchero Cellars 2010 Old   
 Vines Colombini Vineyard Carignan  
 (Mendocino); $30.
88 Ranchero Cellars 2011 La Vista  
 Vineyard Viognier (Paso Robles); $30.
87 Ranchero Cellars 2011 Chrome La  
 Vista Vineyard Grenache Blanc 
 (Paso Robles); $28.

Owner/winemaker, Aaron Wines

Jackson made his fi rst Petite Sirah at the tender 
age of 22.

“I was one of the youngest winemakers in 
the country!” he says. 

Jackson, now 30, grew up as a surfer kid 
west of Paso, where he’d watched the wine 
region struggle with an identity crisis. 

“They didn’t know what they wanted to be, 
but I saw great potential,” he says.

The better wineries were experimenting 
with Rhône varieties, “but I wondered how 

come they’re not excited by Petite Sirah,” says 
Jackson. “I knew it could really sing in Paso.”

Jackson sources his Petite Sirah from various 
vineyards in the Templeton Gap, which funnels 
in cooler, maritime air through the hills. 

His next project, a brand called Aequorea 
(Latin for “of the sea”), will focus on Pinot Noir, 
Pinot Gris, Viognier and Riesling from the 
chilly far San Luis Obispo coast. Production of 
both brands totals 700 cases. 

Jackson could be speaking for his younger 
Paso buddies when he says, “My generation thinks 
the biggest thing in the wine business is lack of 
authenticity. My whole goal is to stand apart from 
the crowd and make wines I believe in.”

91 Aaron 2009 Petite Sirah (Paso Robles);   
 $32. 

;
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Owner/winemaker, MCV Wines

Villard’s path to his own winery sounds like the 
libretto from some grand opera. 

A degree in comparative literature with a minor 
in philosophy led improbably to an internship 
at Quintessa. That led to a job at Justin, a failed 
application to be a Gallo enologist, and a blown-out 
knee, which effectively sidelined the 31-year-old’s 
lab days. 

“So, in 2009, I came back to Paso because I had 
friends here,” Villard says.

With the economy in shambles, he decided to try 
making his own wine.

“I found some high-end Petite Sirah and fi gured 
out it wasn’t that expensive to start up, so I bought 
the grapes and contracted for a custom crush,” he 
says. 

In addition to a single-vineyard Petite Sirah, 
Villard produces two red blends and a rosé. Those 
wines don’t yet pay the bills, a situation he hopes to 
correct when he can boost prices, possibly next year. 
Meanwhile, he also works as a substitute teacher.

When he’s not making wine, Villard can be found 
reading or surfi ng near his home, in Cayucos, on the 
coast. 

“It’s scary starting a winery,” he says, “but I’m 
doing what I want to do.”

91 MCV 2011 Rosewynn Vineyard Petite Sirah  
 (Paso Robles); $36.
90 MCV 2011 1105 (Paso Robles); $36.
88 MCV 2012 Pink Rosé (Paso Robles); $16.

 

66

”

“It’s scary starting a winery, but I’m 

doing what I want to do,” he says. 

Meanwhile, Villard also works as a 

substitute teacher.
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Winemaker, ONX

At ONX, Brown crafts several fancifully 
named blends—Moxie and Red Crush, 
for example—from wildly unrelated grape 
varieties, like Zinfandel, Tempranillo, Syrah, 
Cabernet Sauvignon and Grenache. There’s 
also a Sauvignon Blanc-Viognier dubbed 
Field Day.

“You’d never see these blends outside 
Paso,” says Brown, 34. 

“It would be easy to put a varietal on a 
bottle, but you have all these other attributes 
from other varieties,” he says. “So it’s about 
creating the most complete wine possible.”

The grapes come from ONX’s large 
vineyard, on the western side of the appellation.

Brown literally grew up all around the 
world, as his father, a hospital administrator, 
moved frequently. He was introduced to 
wine in Australia and has fond memories of 
“the garden-to-table lifestyle” enjoyed Down 
Under. 

“When it was time to decide what to study 
in college, I knew I wanted to make wine,” 
says Brown.

He previously worked in Napa at 
Trefethen and Napa Wine Co. (where he was 
exposed to the likes of Screaming Eagle and 
Bryant). Brown continues his association with 
Napa Valley as winemaker at Round Pond.

91 ONX 2011 Field Day (Paso Robles);  
 $25.
91 ONX 2010 Moxie (Paso Robles); $40.
91 ONX 2010 Praetorian (Paso Robles);  
 $40.

Owner/winemaker, Nicora

Elliott, 31, could have remained in the Central 
Valley town of Coalinga and been a general con-
tractor, like his father and grandfather before him.

“But I wanted to get away, to be my own 
person,” he says.

He moved to Paso Robles, “where I BS’d my 
way into a cellar job” at a local winery.

One thing led to another and, in 2009, Elliott 
launched Nicora. He traded his labor to an 
existing winery in return for  use of the facility. He 
produced 100 cases, which sold by word of mouth.

With his 2012 production at 800 cases, Elliott 
is looking for a bigger space. He plans to add a 
Viognier-Roussanne blend, and hopes eventually 
to level out at 2,000 cases.

“Paso is on the upswing,” says Elliott. “The 
quality of wine is improving, because we share 
information. There are no secrets.

“The people here,” he says, “are always trying 
to step it up.”

92 Nicora 2010 Buxom La Vista Vineyard   
 Syrah-Grenache (Paso Robles); $48.
91 Nicora 2010 Euphoric La Vista Vineyard  
 Grenache-Syrah (Paso Robles); $48.
91 Nicora 2010 G-S-M (Paso Robles); $48.
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With its ideal climate, 

stunning vistas, vastly 

improved gastronomy 

and lodging options—

not to mention more 

than 200 wineries—Chile 

is a wonderland ripe for 

exploring.

The Wine–and–Food Lover’s Guide to
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OVER THE PAST 14 YEARS, I’VE TRAVELED TO CHILE ROUGHLY 20 TIMES FOR WORK AND PLEASURE. I’VE BRAVED THE 

ATACAMA, THE DRIEST DESERT ON EARTH, AND TOUCHED THE GLACIERS OF PATAGONIA. 

I’ve ridden horses alongside the Pacifi c coastline and hiked the Andean foothills. I’ve also explored Santiago, 
Chile’s capital, noting its best restaurants, bars, hotels, wine shops and cultural points of interest.

As Wine Enthusiast’s contributing editor for South America, I’ve also spent time in Chile’s wine valleys, from 
Elqui and Limarí in the north to the central regions of Maipo, Casablanca, San Antonio, Cachapoal, Colchagua, 
Curicó and Maule. 

Chile is one of my favorite wine-producing countries to visit. It’s a mostly safe nation that has worked hard over the 
past two decades to escape the shadows of its darkest times (from 1973–1990, the military ran the country). Thanks 
to its populace’s strong work ethic, the country’s roads and highways, telecommunications systems and politics all 
have taken huge turns for the better. 

Today, Chile is arguably South America’s most stable, accessible country. Home to talented chefs, otherworldly 
seafood, genuinely nice hotels and hundreds of wineries, big and small, it’s the perfect place to spend a week, espe-
cially if drinking good wine and eating well are priorities. 

Spend an awesome week in Chile, starting with two days in Santiago, followed by two days in the Casablanca 
Valley wine region and the coastal city of Valparaiso. Then enjoy two more in the Colchagua Valley, one of Wine 

Enthusiast’s Top 10 Wine Travel Destinations of 2012. 
Use this insider’s guide as your road map, and you won’t be disappointed.

 B Y  M I C H A E L  S C H A C H N E R  •  P H O T O S  B Y  M AT T  W I L S O N
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 Santiago 

 Day 1  Check into the Lastarria Hotel 
 (lastarriahotel.com), a boutique property housed 
in a renovated 1920s mansion. It’s situated in the 
heart of Lastarria, a historic neighborhood that 
has undergone a massive renaissance over the 
past several years. This charming hotel is walking 
distance from a collection of trendy restaurants, 
bars, boutiques, museums and one of the city’s 
must-see landmarks, Santa Lucía Hill, where 
Santiago took root in the 16th century. 

Prior to summiting Santa Lucía, where a 
panoramic view of the city is your reward for 
scaling countless steps, fuel up at Fuente 
Alemana (58 Ave. Libertador Bernardo 
O’Higgins; no Web site), one of the capital’s most 
popular sandwich shops. Here, the lomito (roast 
pork) and churrasco (steak), piled high with 
toppings like smashed avocado and mild green 
chilies, have been fi lling stomachs for decades. 

Dinner on your first night should be at 
Bocanáriz (bocanariz.cl), a year-old wine bar 
and small-plate joint just a short stroll from 
the hotel. Sip themed fl ights of Chilean wines, 
select from among 35 by-the-glass selections or 
drink one of the 300 bottles listed on the hulking 
wall-mounted chalkboard. Owners Daniela 
Lorenzo and Katherine Hidalgo are winemakers 
committed to showcasing only Chilean offerings 
from nearly every bodega in the country. 

Finish the night with an artisan pisco, Chile’s 
national spirit, at The Aubrey (theaubrey.com), 
a fashionable hotel in the Bellavista neighbor-
hood that has a lovely courtyard and bar.

 Day 2  Start the day in Santiago by touring the 
home of the late Pablo Neruda, Chile’s Nobel 
Prize-winning poet and statesman. Called La 
Chascona (fundacionneruda.org), or “the 
tree house,” this multistory home in Bellavista 
is fi lled with artwork and knick-knacks that 
provide insight into how Neruda, a bon vivant 
and wine lover, lived during the 1950s. 

Ready for lunch? Head to the Providencia 
neighborhood and the original Bar Liguria 
(liguria.cl), a longtime favorite known for its 
party vibe, wacky wall hangings, funky illus-
trated menus and authentic Chilean grub. Start 
with a Pisco Sour, the national cocktail, before 
moving on to a bowl of viscous crab soup (chupe 
de jaiba), hake cheeks topped in a garlic sauce 
called pil-pil, and fi nally, some grilled lamb 
chops (chuletillas de cordero). 

Satiated and lubricated, it’s time to visit 

Clockwise from top 

left: Lunch at the 

always happening 

Bar Liguria in 

Providencia; a 

selection of fresh 

Chilean produce at 

the Mercado Central; 

evening on Santa 

Lucía Hill, where 

modern-day Santiago 

was founded in 1541; 

enjoying a glass of 

wine at the Lastarria 

Hotel; traditional 

folklorico dancing 

in the streets of 

Santiago.
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Santiago’s one true urban winery, Viña Santa 
Carolina (santacarolina.cl). Devastated by a 
major earthquake in 2010, it has been restored 
to a level of grandeur that surpasses what pre-
viously existed. Taste the signature Herencia 
Carmenère inside Santa Carolina’s original 
bodega, which has been declared a national 
monument. In addition, this 135-year-old 
winery, which can be reached by metro or car, 
boasts beautiful colonial-style gardens. 

For dinner, consider Baco Vino y 
Bistro (113 Nueva de Lyon; no Web site) in 
Providencia. This winemaker haunt serves 
Gallic classics like briny oysters and a duck 
confi t that might make you think you’re in 
Bordeaux. 

If you prefer, you could hit Mestizo (mestizo
restaurant.cl), located in tony Vitacura. This 
swanky spot features indoor-outdoor seating 
and a hopping bar with views of Bicentennial 
Park. The open kitchen turns out wine-
friendly dishes like grilled skirt steak (entraña) 
and pan-roasted conger eel (congrio). 

Strolling Santiago
The Singular (thesingular.com) runs a spec-

tacular hotel in Patagonia and is expected 

to open its fi rst Santiago location in 2014. 

Clotheshorses should explore the Museo 

de la Moda (museodelamoda.cl ) , which is 

run by the Yarur textile family and features 

superbly curated exhibits related to interna-

tional fashion. No trip to Santiago is complete 

without passing through the Gustave 

Eiffel-designed Mercado Central (mercado

central.cl ) , especially if you enjoy seeing 

all types of fresh seafood and produce on 

display. Seeking Chilean wine to take home? 

La Vinoteca (lavinoteca.cl )  and El Mundo 

del Vino (elmundodelvino.cl )  are Santiago’s 

best wine shops and can pack a plane-ready 

case of your favorite vinos. Other commend-

able restaurants include Miraolas (miraolas.

cl) and Aqui Está Coco (aquiestacoco.cl ) , 

which both specialize in top-notch seafood; 

Tiramisu (tiramisu.cl )  for good pizza and 

oversized salads in buzzing surroundings. 

For delicious empanadas, try Don Benito 

(donbenito.cl ) . It’s located 45 minutes outside 

of the city in Isla de Maipo, where there are a 

number of wineries worth visiting, including 

De Martino, Odfjell, Santa Ema and others.
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 Casablanca Valley 

Valparaiso 

 Day 3  Having experienced the hustle and 
bustle of the city, now it’s time to breathe in 
the smell of Sauvignon Blanc and the Pacifi c 
Ocean. About 45 minutes west of Santiago, the 
Casablanca Valley is Chile’s preeminent cool-
climate wine region. 

Another 30 minutes westward from Casa-
blanca and you’re in Valparaiso, historically 
Chile’s main port city. It’s now a magnet for 
artists, international travelers and anyone with 
a Bohemian leaning.

But before arriving in Valpo (as the locals call 
it), your fi rst stop should be at Viña Emiliana 
(emiliana.cl), an organic and biodynamic 
producer of top-quality Sauvignon Blanc as 
well as Pinot Noir and Chardonnay. Take one 
of the morning tours, taste a few of Emiliana’s 
wines, then move a bit further west to Casas 
del Bosque (casasdelbosque.cl), one of Chile’s 
best makers of crisp, pungent Sauvignon Blanc. 
Here, you can tour the vineyards and winery, but 
the highlight is lunch at Tanino, the winery’s on-
premise restaurant. The eatery features dishes 
like seared Pacifi c salmon with crunchy shrimp 
and white asparagus paired with Chardonnay, or 
phyllo pockets stuffed with wagyu beef and goat 
cheese that go ideally with the winery’s Syrah.

After lunch, continue on to Valparaiso and 
check into Casa Higueras (casahigueras.cl) or 
the nearby Zero Hotel (zerohotel.com). Both 
have cool vibes and offer excellent views of the 
harbor. Dinner is within walking distance of both 
hotels, either at Café Turri (turri.cl), where tra-
ditional seafood and a superb wine list await, or 
Pasta e Vino (352 Templeman; no Web site), 
for what many consider the best Italian food in 
Chile. A nightcap at Café Vinilo (cafevinilo.cl) 
is a good way to fi nish your day.

 Day 4  After three fairly hectic days, today is 
for relaxing. But not before getting lost amid 
the labyrinth of narrow streets that snake up and 
down Valparaiso’s hillsides. After your morning 
walk, head north in the direction of Viña del 
Mar, Chile’s one-town Riviera, where you can 
catch some rays on the beach before having 
a seafood lunch and a nice bottle of wine at 
Portofi no (portofi no.cl). 

After lunch, head back toward Santiago, but 
detour to the San Antonio Valley. Check into La 
Casona at Matetic Vineyards (matetic.com), 

Clockwise from top left: 

Valparaiso, Chile’s main 

port city, is popular among 

artists and Bohemians; lunch 

at Casas del Bosque winery 

in the Casablanca Valley; 

pouring a pisco sour at Café 

Turri; Matetic Vineyards in 

the San Antonio Valley spe-

cializes in biodynamic wines 

as well as top-fl ight dining 

and lodging; a view of the 

Valparaiso harbor from the 

Zero Hotel; ceviche and the 

colors of Valpo at Café Turri.
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one of Chile’s finest winery-based hotels. 
A stay here includes all meals and a tour of 
Matetic’s ultramodern winery, which puts out 
superb Syrah and Sauvignon Blanc as well as 
interesting Gewürztraminer and Riesling. Get 
a good night’s rest in your fl uffy bed, because 
tomorrow you’re going to cover some ground.

The Great Beyond
Should you be spending more than a week 

in Chile, there are a number of places worth 

visiting that require a fl ight from Santiago. 

Among the best are San Pedro de 

Atacama, a quirky but civilized gateway 

to the world’s most arid desert; Torres 

del Paine National Park in Patagonia; 

Easter Island, where the eco-resort 

Explora has its newest outpost; and the 

southern Lake District, near the city of 

Puerto Montt, where one can fi sh for wild 

trout and salmon, or head inland to see 

volcanoes like Pucón and Villarrica.
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 Colchagua Valley 

 Day 5  The ride from San Antonio to the 
Colchagua Valley will take at least three hours. 
But when you arrive in this warm-climate 
wine region located about 100 miles south of 
Santiago, you’ll be happy you came. It feels 
a lot like Napa Valley here—except that in 
Colchagua, many locals still get around on 
horseback and wear ponchos and chupayas 
(wide-brimmed cowboy hats).

Check into the Residence at Lapostolle 
(lapostolle.com), a fi ve-star Relais & Chateaux 
property perched above the famed Apalta 
Vineyard that Lapostolle shares with other 
wineries, including Montes, Ventisquero, 
Santa Rita and Neyen. The Residence is Chile’s 
most high-end, high-priced winery lodging 
option. The four cabins that comprise the 
hotel, however, come with every luxury, from 
high-thread-count sheets and spacious walk-in 
closets to wood-burning fi replaces. Included 
in the tariff are three meals each day, plenty 
of wine, a tour of Lapostolle’s architectur-
ally impressive Clos Apalta winery, horseback 
riding through the vineyards and transporta-
tion throughout the valley. For more affordable 
options, contact the offi ces of Ruta del Vino 
(rutadelvino.cl), which handles wine-related 
tourism in the valley.

For restaurant meals, try these: Rayuela, 
located at Viu Manent winery (viumanent.cl), 
which specializes in grilled meats and fi sh; La 
Casita de Barreales (lacasitadebarreales.cl), 
offering Peruvian-inspired cuisine in a quaint 
adobe house; and Vino Bello (vinobello.cl), 
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where Italian dishes are prepared by a Chilean 
chef who trained in California.

 Day 6  Your fi nal full day starts in Santa Cruz, 
Colchagua’s main town, with a visit to the Museo 
Colchagua (museocolchagua.cl). Exhibits here 
detail Chilean history, from precolonial days 
through colonialism and modern times. You will 
see more amber, nautical maps, weapons, tools 
and machinery than you’d ever imagine existed, 
and it’s easy to spend hours here, if not the whole 
day.

If you’re traveling with a group of six or more, 
you should reserve a daytime “session” with Pilar 
Rodríguez, a personable and skilled private chef 
who runs her Food & Wine Studio at Viu 
Manent (pilarrodriguez.cl). For a memorable 
lunch, take part in Rodríguez’s three-hour inter-
active session. Diners work with the chef to 
prepare a six-course wine-and-food lunch that 
incorporates such native Chilean ingredients as 
merkén (a spice), quinoa and maracuyá (passion 
fruit). And, while on the subject of doing it 
yourself (or at least with a teacher), consider 
blending your own wine while touring Viña 
MontGras (montgras.cl).

For your fi nal night’s stay, head back toward 
Santiago and get off the Pan-American Highway 
just north of San Fernando. Check into Hotel 
Casa Silva (casasilva.cl), one of Chile’s fi rst 
boutique winery hotels, and enjoy dinner over-
looking the property’s polo fi eld. On the walls of 
the restaurant, which also functions as the polo 
clubhouse, are hundreds of photos of the Silva 
family and others participating in polo matches 
and other equine events. It’s a perfect fi nal taste 
of the huaso (cowboy) culture that, along with 
wine, defi nes life in the Colchagua Valley. 

Clockwise from opposite page, 

lower left: Chef Pilar Rodríguez 

at her Food & Wine Studio at Viu 

Manent winery; a visitor blends 

her own wine at Viña MontGras; 

the Museo Colchagua in Santa Cruz 

chronicles Chile’s journey from pre-

historic days to the present; steaks 

being served at Rayuela; lunch at 

Casa Silva, where guests can watch 

polo while sipping Sauvignon 

Blanc; picking herbs for the menu 

at the Residence at Lapostolle.
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T
he Yakima Valley American Viticultural Area (AVA)—the 
fi rst in Washington State—celebrates its 30th anniversary 
this year. Yet, it remains one of the least recognized and most 
undervalued wine regions in America.

The AVA follows the Yakima River, carving its way through 
a fertile valley that runs southeast from the outskirts of 
Yakima (the self-described “Palm Springs of the Northwest”). 

It encompasses the altitude-specifi c Rattlesnake Hills 
AVA along its northern edge, and wraps around the Snipes 
Mountain AVA in midvalley.

A few miles east of Prosser, the river abruptly turns north along the 
western slope of Red Mountain AVA, another subregion within Yakima 
Valley. The most eastern Yakima Valley vineyards are clustered south and 
east of Red Mountain, just a short distance from the Tri-Cities of Richland, 
Pasco and Kennewick.

Taken together, the Yakima Valley AVA and its subregions comprise the 
largest subset of the vast Columbia Valley AVA. The well-defi ned subappel-
lations have somewhat hidden the strengths of the broader Yakima Valley.

To add to the confusion, specifi c subregions are not always featured on 
labels. Some wineries prefer to use Columbia Valley on everything. Some 
opt for Yakima Valley instead of Rattlesnake Hills or Snipes Mountain.

Long before its offi cial designation, the Yakima Valley was well estab-
lished as a winegrowing region. On Snipes Mountain, Muscat vines 
planted in 1917 still bear fruit. The Otis Vineyard (planted in 1957) and 
Harrison Hill (1962) have Washington’s oldest Cabernet Sauvignon vines. 

Mike Sauer’s Red Willow Vineyard was a real-world laboratory for 
Columbia winemaker David Lake, who did the fi rst Washington plantings 
of Pinot Gris, Cabernet Franc, Nebbiolo, Syrah and numerous other 
grapes there. 

Some of these pioneering Yakima Valley vineyards are still in their 
prime, supplying grapes to many of Washington’s top boutique wineries. 
Among them are Boushey, Ciel du Cheval, DuBrul, Kestrel View, Kiona, 
Klipsun, Lewis, Minick and Olsen. 

Any vineyard-designated wine from those producers will bring site-
specifi c, well-developed fl avors into focus. It will express terroir.

Chardonnay, Riesling, Merlot and Cabernet Sauvignon are the most 
planted varieties, and in recent years, Syrah and Pinot Gris have shown to 
be equally at home here. 

Especially when sourced from old vines, Yakima Valley wines can offer 
the best, most pinpoint expression of Washington wines: On the cusp 
between the jammy, opulent fl avors of California and the more restrained, 
grass, earth and herb-infl ected wines of Europe.

B Y  PA U L  G R E G U T T  •  P H O T O S  B Y  M A R K  L U N D

 Washington’s Yakima Valley AVA—30 

years old this year—is an unsung source 

of bold reds and crisp whites. 

STILL 
GROWING 
STRONG
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“The good, experienced winemakers are 
coming here now, buying fruit,” grower Dick 
Boushey observed in a meeting of small 
producers a few years ago. 

“To me, that means they like the results,” 
he said. “There is more planting and discovery 
here than anywhere in the state... there’s a 
rediscovery going on.”

That rediscovery is now reality, as new 
vineyards reach into higher sites off the valley 
fl oor, on Snipes Mountain, Red Mountain, and 
in the Rattlesnake Hills. 

Marcus Miller is the winemaker for Airfi eld 
Estates. His family has farmed in the Yakima 
Valley for four generations, and began planting 
grapevines in the late 1960s. They now farm 
more than 860 acres planted to 26 varieties. 

“In my perspective,” says Miller, “the 
Yakima Valley’s strengths boil down to two 
main things: fruit and acid. I can count on good 
acidity in my wines across the board, even in 
warm vintages.

“Yakima Valley aromatics are fruit forward 
and vibrant, especially with aromatic whites 
like Riesling, Gewürztraminer and Sauvignon 
Blanc,” he says.

Todd Newhouse, whose family farms close 

to 1,000 acres of vines on Snipes Mountain, also 
applauds the diversity throughout the valley. 

“The Yakima Valley has four distinctive 
seasons of the year,” he says, “and enough 
great sites that have slopes which provide heat 
and air drainage to effectively grow all kinds 
of vinifera. 

“I think it’s defi nitely a strength when you 
can say an AVA has two subappellations that are 
the two warmest AVAs in Washington, and yet 
it’s regarded as a cool AVA,” he says.

Yakima Valley white wines, whether 
pure Rieslings and Chardonnays, or Rhône 
blends using some combination of Marsanne, 
Roussanne, Viognier, Picpoul and Grenache 
Blanc, generally have a steely core, a dynamic 
tension. 

They are ripe, but rarely fat or fl abby, and 
rarely turn the corner into full-on tropical fruit. 
They’re nuanced wines, with green and yellow 
fruit, stone fruit, vivid natural acidity and often 
a streak of minerality.

Yakima Valley red wines vary considerably, 
depending upon the vineyard location. The 
west-end vineyards are cooler, and reds from 
there have a pronounced herbal character, 
though they rarely stray into vegetal fl avors. 

From the valley’s hotter east end—espe-
cially on Red Mountain—Cabernet Sauvignon, 
Merlot and Syrah are supreme. These wines 
have chewy tannins, dark fruit and a compel-
ling earthiness. They can be among the lon-
gest-lived red wines made in America.

Along with the established successes, much 
experimentation is taking place. 

Wade Wolfe has been working and con-
sulting in the Yakima Valley for 35 years. At 
his Thurston Wolfe winery, he’s exploring 
Portuguese varieties to craft a Port-style 
dessert wine.

“I chose the Yakima Valley because I 
was able to fi nd growers with unique micro-
climates who were willing to experiment 
with unusual varieties, such as Albariño and 
Touriga Nacional,” he says. “I was also able to 
fi nd old-vine Cabernet Sauvignon (at Upland 
Vineyard) and Lemberger (at Red Willow) that 
could not be found anywhere else in the state.”

It’s fair to say that the oldest AVA in 
Washington remains, in many important ways, 
the one that’s most actively exploring, experi-
menting and expanding viticulturally. All of this 
will help to ensure that the next 30 years are 
just as invigorating as the fi rst 30 have been. 

YAKIMA VALLEY AT A GLANCE

Yakima Valley AVA
Established in 1983. Grows 42 varieties of grapes on a total of 17,000 planted 

acres (out of 43,000 in Washington State). The top six varieties are Chardonnay 

(3,423 acres), Riesling (3,379 acres), Merlot (2,960 acres), Cabernet Sauvignon 

(2,784 acres), Syrah (1,055 acres) and Pinot Gris (901 acres).

Red Mountain AVA
Established in 2001. Principally 

Bordeaux reds and Syrah on 1,200 

planted acres. Has 15 wineries and 

11 tasting rooms.

Rattlesnake Hills AVA
Established in 2006. Principally 

Cabernet Sauvignon, Merlot, 

Chardonnay and Riesling on 1,566 

planted acres. Has 17 wineries.

Snipes Mountain AVA
Established in 2009. Almost 1,000 

planted acres grow 30 varieties. Has 

6 wineries.

Source: USDA Washington Vineyard 

Acreage Report 2011.

For tips on visiting Yakima, including the best tasting rooms, restaurants and 
accommodations, visit winemag.com/bestyakima.
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 Top Recent Releases from Yakima 

94 
Kevin White 2011 La Fraternité (Yaki-

ma Valley). This is a blend of Grenache, 
Mourvèdre and Syrah. Lovely aromatics introduce 
a forward, fruit-powered wine loaded with scents 
and fl avors of ripe cherries and plums. The red fruits 
are enhanced with hints of tobacco and mineral, but 
the lollipop fruit core is what captivates through a 
long fi nish. Total of 172 cases produced. Editors’ 

Choice.

abv: 14.2% Price: $20

92 
Obelisco Estate 2010 Electrum Es-

tate Grown Cabernet Sauvignon (Red 

Mountain). This is an authoritative Red Mountain 
Cabernet from a rising star with an excellent young 
vineyard. Great structure and a spine of steel sup-
port a tightly wound core of pure cassis. The tan-
nins are hard, but fully ripe, with black olive, coffee 
grounds and Bourbon-barrel highlights. Total of 450
cases produced. Cellar Selection.

abv: 14.1% Price: $65

92 
Thurston Wolfe 2010 Touriga Nacio-

nal Port (Yakima Valley). Every bit as 
good as the dazzling 2009, this is 100% Touriga Na-
cional. Sappy and acidic, it has extraordinarily deep 
and succulent fl avors of raspberries, along with lush, 
chocolaty tannins. It’s startlingly good, and though 
entirely ageworthy, almost impossible to ignore 
at the moment. Just 50 cases produced. Editors’ 

Choice.

abv: 19% Price: $16/375 ml

91 
Airfi eld Estates 2010 Estate Mer-

lot (Yakima Valley). This is a fi ne effort, 
culled from a single block of 15-year-old vines. Firm 
and tannic, it shows focused fl avors of blackberry 
and cassis, highlights of clove and cacao, and admi-
rable precision through a lingering fi nish. Total of 
385 cases produced. Editors’ Choice.

abv: 14.9% Price: $20

91 
Sparkman 2012 Pearl Sauvignon 

Blanc (Yakima Valley). A blend of grapes 
from Klipsun, Spring Creek and Boushey, this new 
release of Pearl is as distinctive as the 2011, but of-
fers somewhat different fl avors. The precision and 
detail remain, with a powerful caraway note—like a 
sniff of fresh rye bread. It’s fi rm, tart and penetrat-
ing, with excellent balance and length. 
abv: 14.1% Price: $22

90 
Brian Carter Cellars 2009 Tuttorosso 

Red Wine (Yakima Valley). This is Bri-
an Carter’s take on a super Tuscan: 68% Sangiovese, 
22% Cabernet Sauvignon and 10% Syrah. The lovely 
aromatics capture a sense of the elusive Sangiovese 
rose-petal accents, while the fruit leans toward wild 
currant and raspberry. The wine has the acidity and 
overall balance to age for a number of years. Total of 
991 cases produced.
abv: 14.2% Price: $33
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R
eady for a vinous oxymoron? Sherry, for ages one of the most 
tradition-bound, staid and ignored wines in the world, is 
surging in popularity. 

A new generation of wine drinkers is embracing this idio-
syncratic, fortifi ed product from Spain’s deep south.

If this sounds like a story you’ve heard before, I hear you. 
As long as I’ve been covering Sherry, the message out of 

Andalucía has been that Sherry is being rediscovered en masse. Or, 
that Sherry producers, believing that their wines are about to take off, 
are mounting yet another global marketing campaign. Or, simply, that 
Sherry is the most underappreciated, yet perfect wine to pair with 
food. 

But according to tastemakers—i.e., the sommeliers who sell Sherry 
daily—there’s something different this time around, adding traction 
to the latest movement. 

Young wine devotees—millennials—are enthralled with discover-
ing Sherry’s myriad styles and fl avors, especially if the wines are made 
in tiny batches by small bodegas.

“There’s been renewed interest in Sherry, that’s for sure,” says Gil 
Avital, wine director at Tertulia, a Spanish restaurant in New York City. 
Avital says he’s been “blowing through” artisan Sherries lately.

“We’re seeing an openness to try different Sherries, especially 
among customers in their 20s and 30s, and that’s refreshing,” says 
Avital. “Still, the majority of our guests need guidance when selecting 
a Sherry to go with what they’re eating. 

“To really know Sherry, one needs to spend a lot of time tasting the 
many different styles from the different subregions and producers,” 
he says.

But trying they are, at least those who are hip to the nuances of this 
centuries-old style of wine. 

Sherries are aged in a unique system called the solera, where 
barrels of fortifi ed wines sit for years at ambient temperatures. 
Portions of the wine are removed from the oldest barrels for bottling, 
with new stocks added to keep the solera going.

“World Sherry Day took place in May, and it seemed like a big hit,” 
says John Mitchell, wine director with Stella! in New Orleans. “I am 
defi nitely seeing more interest from our guests.

“If someone even mentions Sherry, I pop open bottles in order to 
educate as much as possible,” he says. “Whether someone is trying 
Sherry for the fi rst or 100th time, it is always fun to watch their facial 
expression and then explain what is in the glass or why it is so different 
than the other wines they’re used to drinking.”

 SHERRY
Gets Its Groove Back
LED BY A WAVE OF ARTISANAL WINES, SHERRY IS WINNING 

A NEW GENERATION OF FANS. HERE’S THE 411.
B Y  M I C H A E L  S C H A C H N E R
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 Fino 
The driest, most saline style 
of Sherry, it’s generally made 
from high-acid Palomino 
grapes grown in chalky white 
soils called albariza. Finos are 
tank-fermented white wines 
that spend their entire fortifi ed 
existence under a blanket of 
yeast called fl or, which protects 
the product from oxidation. 
Finos usually contain 15–16% 
alcohol, are best served well 
chilled, and are dynamite when 
paired with salty snacks like 
peanuts, potato chips, cured 
olives and fried seafood. 

Recommendation: González 
Byass NV Tio Pepe en Rama
(San Francisco Wine Exchange; 
$25) is a specialty fi no made 
from a selection of top barrels 
from the bodega’s two oldest fi no 
soleras. The current release is 
the fourth edition of en Rama, 
slang for a wine in its most 
unrefi ned, delicate state.

 Manzanilla  
This fl inty style is, in 
essence, fi no made in the 
coastal town of Sanlúcar de 
Barrameda. Manzanillas, like 
fi nos, incorporate the same 
winemaking and aging-under-
fl or techniques, which preserve 
freshness and promote salinity. 
Because manzanillas are the 
lightest of Sherries, they pair 
exceptionally well with raw 
seafood.

Recommendation: Equipo 
Navazos NV La Bota de 
Manzanilla 42 (European 
Cellars; $50) is the sixth release 
in a limited series of almacenista 
manzanillas (basically one 
barrel of specially selected 
Sherry purchased from a small 
producer; in this case, Miguel 
Sánchez Alaya). Taken from its 
solera this past February, it’s 
ideal with mackerel sashimi and 
Southeast Asian dishes.

 Amontillado 
There’s no guarantee that a fl or 
blanket will hold, and in cases 
where it doesn’t, amontillado 
is the result. Amontillados 
take on a brown hue, due 
to extended contact with air 
inside the solera barrels. And 
rather than the crisp, saline 
fl avors of fi nos and manzanillas, 
amontillados deliver oxidized 
notes of nuttiness, sautéed 
mushrooms and a richness best 
described as umami. Usually 
about 18% abv, perfect pairings 
include medium-bodied soups 
or fl avorfully sauced white meats 
like pork, pheasant or rabbit.

Recommendation: Bodegas 
Dios Baco S.L. NV 20 Yr. 
Baco Imperial Amontillado 
(Colección Internacional del 
Vino; $80) delivers a blast of 
walnut and caramel aromas in 
front of a racy, nervy palate. 
Flavors of dried apricot, salted 
peanuts and toffee are offset 
by fi rm acidity, making this 
amontillado versatile with many 
foods.

 Oloroso  
Whereas amontillado is a 
Sherry in which the fl or breaks 
up naturally, an oloroso sees 
the cellar master intentionally 
destroy the fl or to promote 
oxidation. Olorosos can be 
sweet or dry in style, depending 
on whether the wine includes 
Moscatel (sweet), or is made 
strictly from Palomino grapes 
(dry). Like with amontillado, 
where the abv is usually around 
18–19%, olorosos can withstand 
decades in barrel, which creates 
extra richness and complexity.

Recommendation: Gutiérrez-
Colosía NV Sangre y 
Trabajadero (De Maison 
Selections; $30/375 ml) is a 
complex, full-bodied oloroso 
aged at least seven years in a 
solera prior to bottling. The 
bodega, which dates back to 
1838, is located in El Puerto 
de Santa Maria, the third town 
in the “Sherry Triangle,” along 
with Jerez de la Frontera and 
Sanlúcar de Barrameda. Pair this 
and other fi ne olorosos with the 
same foods as an amontillado.

Sherry From Fino to PX

  



Sherry Cocktails Get in the Mix
Take a closer look at the cocktail menu: Bartenders are embracing Sherry as a 

key cocktail ingredient. 

“Historically, Sherry has had a huge place in the evolution of cocktails,” says 

Dan Greenbaum, co-owner and bar manager of The Beagle, a Sherry-centric bar 

in New York City. In particular, the late 1800s saw the rise of the Sherry cobbler, 

made with sugar, Sherry and “cobblestone ice,” hence the drink name. 

Now, Sherry is making a comeback among the mixology set—driven in part 

by the revival of historic libations. But Sherry also offers unique fl avors, says 

Greenbaum, “the nuttiness that comes from oxidization, the brininess in fi no and 

manzanilla,” as well as the sweet, rich notes of Pedro Ximénez. 

“You can make very tasty, interesting cocktails where Sherry is the base in-

gredient, not just a modifi er,” Greenbaum says. 

Here’s a sampling of some of those cocktails to try at home. —Kara Newman

Adonis
Recipe courtesy Dan 

Greenbaum, co-owner and bar 

manager, The Beagle, New York 

City

A riff on the classic Bamboo 

cocktail (equal parts Sherry 

and dry vermouth), this drink 

features the light, mineral-like 

fl avor of fi no Sherry. “I like La 

Ina, because it’s a young, sharp 

fi no that can withstand a good 

amount of vermouth without being 

overpowered,” Greenbaum says. “A 

manzanilla like La Guita also works 

well.”

1½ ounces La Ina Fino Sherry

1½ ounces Perruchi sweet 

 vermouth

2 dashes orange bitters

Lemon twist, for garnish

Stir all ingredients (except garnish) 

with ice and strain into a coupe 

glass. Garnish with a lemon twist.

Butchertown 
Cocktail
Recipe courtesy Jon Santer, co-

owner, Prizefi ghter, Emeryville, 

California

This downright muscular cocktail 

uses a hit of rich, nutty amontillado 

to add complexity to rye whiskey.

2 ounces rye whiskey

¾ ounce amontillado Sherry

¼ ounce orange liqueur, such 

 as Cointreau

2 dashes orange bitters

Fat strip of orange peel, for 

 garnish

Combine ingredients (except 

garnish) over a large chunk of ice in 

a rocks glass and stir. Twist orange 

peel over the top of the drink to 

release oils from the skin, then use 

the peel to garnish.

Fino Swizzle
Recipe courtesy Jackson Cannon, 

owner, The Hawthorne, Boston

This drink gives crisp, dry fi no Sherry 

a bit of fruity fl avor and tiki fl air.

¾ ounce grenadine

½ ounce ruby Port

½ ounce Cognac

¼ ounce fresh lemon juice

2 ounces fi no Sherry

5 dashes Fee Brothers 

 Whiskey Barrel bitters

Mint sprig, for garnish

Fill a highball glass one-third with 

pellet or crushed ice. Add the 

grenadine, Port, Cognac and lemon 

juice, and mix the ingredients with 

a swizzle stick (or long spoon). Pack 

the remainder of the glass with ice, 

then add the Sherry. Swizzle again. 

Pack the glass with ice until full, 

then top with the bitters. Garnish 

with mint sprig and serve with a 

straw.

For fi ve fab Sherry-drinking destinations, check out 

the restos and bars at winemag.com/sherrygroove.
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 Palo Cortado 
The wildcard of Sherry, palo 
cortado begins its existence under 
fl or, then loses that cover while 
tracking toward amontillado. 
Along the way, however, 
something mysterious happens, 
and the wine grows richer and 
more regal, like oloroso. The 
name, palo cortado, is derived 
from a cross traditionally drawn 
on the barrel’s exterior to note that 
it’s doing its own thing and isn’t 
amontillado or oloroso, per sé. 
Palo cortado is an elegant style of 
Sherry best enjoyed on its own.

Recommendation: Bodegas 
César Florido’s Peña del 
Aguila Chipiona (De Maison 
Selections; $65/375 ml). According 
to Mitchell, the wine director at 
Stella! in New Orleans, Peña del 
Aguila is a “breathtaking” palo 
cortado from a 38-year-old solera 
that delivers a level of quality that 
“isn’t possessed by any other house 
I’ve tasted.” With intricate fl avors 
of roasted nuts, fi ne wood and 
vanilla, this potent Sherry (21.5% 
abv) is a wine for connoisseurs.

 Cream/PX 
Sweet Sherries come in a 
multitude of forms and quality 
levels, from your basic Cream 
Sherry, more or less an oloroso 
with sweet grapes like Pedro 
Ximénez or Moscatel blended 
in, to complex varietal PX and 
Moscatel-based Sherries, in 
which freshly picked grapes are 
sun-dried to concentrate sugars 
and fl avors. These can be dark, 
unctuous wines with viscosity akin 
to motor oil. 

Recommendation: Valdespino 
NV El Candado Pedro 
Ximénez (Polaner Selections; 
$28) is a delicious dessert wine to 
sip alone or pour on top of vanilla 
ice cream or rice pudding. It’s a 
viscous sweetie with a molasses-
like color and fl avors of brown 
sugar, raisin and chocolate. A 
beam of vital acidity keeps it from 
feeling too heavy or tasting too 
syrupy.
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South Africa’s sweet wines 
helped put the country on the 
international wine map. Here’s 
what you need to know about 
these modern-day masterworks.

B Y  L A U R E N  B U Z Z E O

P H O T O S  B Y  R O B Y N  L E A

I
n 1655, Jan van Riebeeck, the 
fi rst governor of the Cape, 
was charged with planting 
vineyards and making wine 

for Dutch East India Company 
sailors. The hope was that it would 
ward off scurvy on long voyages 
along the spice route. 

Thirty years later, another Cape 
governor, Simon van der Stel, 
planted vines on his Constantia 
estate. His high-quality grapes laid 
the groundwork for what would 
become one of the world’s most 
renowned wines. 

With admirers like King George 
IV of England, King Louis-Philippe 
of France and even Napoleon 
Bonaparte—who, legend has it, 
requested a glass on his deathbed—
Constantia became one of the 
world’s most valued and cherished 
sweet wines.

Although the regal demand has 
subsided, South Africa continues 
to make some of the world’s best 
sweet wines. From fortifi ed reds 
to straw wines and late-harvest 
and botrytized selections, the 
country does them all—and does 
them all well.
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FORTIFIED WINES
Popular in South Africa since the early 18th 
century, the most common kind of fortifi ed wine 
from here is traditionally called Cape Port. These Port-style wines can be produced 
from Portuguese varieties, like Touriga Nacional and Tinta Barroca, or other grapes, 
like Shiraz or Pinotage. 

Grape-based distilled spirit, typically brandy, is added to the wine to halt fermenta-
tion before it’s complete. It preserves some of the wine’s residual sugar and raises the 
alcohol content to between 16.5 and 22 percent. 

Before the formation of the South African Port Producers’ Association (now called 
the Cape Port Producers Association) in 1992, there were no common criteria for 
the different styles of the wine. Each producer had their own interpretation, leaving 
consumers wondering what to expect from any given bottle. 

The association set style guidelines, which helped producers to defi ne their selections 
and consumers to identify their preferred styles (see “Don’t Call It Port”).

Other South African fortifi ed wines include jerepigo (or jerepiko) and Muscadel. 
Jerepigo is a vin de liqueur that may be made from any grape variety. Brandy is added to 
the must prior to fermentation, which results in wines that are full-bodied and sweet—
residual sugar levels are at least 160 g/L. Yet the wines offer fresh, unfermented grape 
fl avors and high alcohols.

Muscadels, produced exclusively from Muscat de Frontignan or Muscat à Petits 
Grains (Blanc or Rouge), can be made as a jerepigo or as a vin doux naturel, if the brandy 
is added after fermentation has started. 

Hanepoot, a South African synonym for  Muscat of Alexandria, can also be produced 
in a fortifi ed style. Muscadels and Hanepoots often exhibit musk and fl oral aromas, as 
well as notes of sweet stone fruit, lychee and gingery spice.

Don’t Call It Port 

Effective January 2012, South African producers can no 
longer use the term “Port” for any wine product made outside 
of Portugal. So what to call all of these Port-style wines?

The Cape Port Producers Association (previously called 
the South African Port Producers Association) has outlined 
the following style guidelines.

CAPE VINTAGE A Port-style wine composed of grapes 
harvested in a single vintage, often dark, full bodied and 
aged in wood. The vintage year will be listed on the label, 
along with the term “Cape Vintage.”

CAPE VINTAGE RESERVE A Port-style wine 
composed of grapes harvested in a single vintage that has 
been recognized by the South African wine industry and/or 
trade publications as being of exceptional quality. Dark and 
full-bodied, with superb structure and ample concentration, 
the wine must be aged in oak for at least one year and sold 
exclusively in glass bottles. The vintage year will be listed on 
the label, along with the term “Cape Vintage Reserve.”

CAPE LATE BOTTLED VINTAGE OR LBV 
A Port-style wine composed of grapes harvested in a single 
vintage that is aged for at least three to six years, of which at 
least two years is in oak, before being bottled. The vintage 
and bottling year will be listed on the label, along with the 
term “Cape Late Bottled Vintage” or “LBV.”

CAPE RUBY A Port-style wine made from a blend of 
several young, full-bodied and fruity wines, with each 
component aged for at least six months in wood and the 
entire blend aged at least one year in oak. The term “Cape 
Ruby” will appear on the label. 

CAPE TAWNY A Port-style wine made from exclusively 
red wine that has been aged in wood long enough to acquire 
an amber-orange (tawny) color and a smooth, slightly nutty 
fl avor. Blending  Cape Ruby and Cape White wines to create 
a Cape Tawny is prohibited. The term “Cape Tawny” will 
appear on the label.

CAPE DATED TAWNY A Port-style wine composed 
of grapes harvested in a single vintage that has been aged in 
wood long enough to acquire an amber-orange (tawny) color 
and a smooth, slightly nutty fl avor. Blending Cape Ruby and 
Cape White wines to create a Cape Tawny is prohibited. The 
vintage year will be listed on the label, along with the terms 
“Cape Tawny” and “matured in wood.”

CAPE WHITE A Port-style wine made from a non-
Muscat white cultivar (such as Chenin Blanc, Colombard 
or Fernão Pires) that has been aged in wood for at least six 
months. The term “Cape White” will appear on the label.

Recommended Producers: 
Axe Hill, Boplaas, 
Calitzdorp Cellar, 
De Krans, KWV, 

Landskroon, Muratie, 
Riebeek Cellars, 

Signal Hill

Calitzdorp, in the Klein Karoo 
region, is widely considered the 
“Port Capital of South Africa,” 
and holds an annual festival 
devoted to those wine styles.

  



UNFORTIFIED SWEET WINES

Outside of fortifi cation, the most common methods of 
sweet-wine production in South Africa include selective 
late harvesting and partial drying of grapes.

Late-harvest wines are produced from grapes left on the 
vine well into the autumn, and often infected with Botrytis 
cinerea, or noble rot (known locally as edelkeur), which 
causes the grapes to lose their water content. These noble 
late harvest (NLH) wines are unctuous, with rich textures 
and luscious fl avors of honey, raisin and dried stone fruits. 

Special late harvest wines, called spesiale laat-oes, imply 
that some botrytized grapes were used, while straw wines 
are produced from grapes that are dried after harvesting 
to concentrate their juice. White varieties like Chenin 
Blanc and Riesling—both popular in South Africa—make 
excellent examples of these sweet wines, but the options 
don’t end there.

The current iteration of the original 
Constantia wine, Klein Constantia’s Vin de 
Constance, is made from late-harvest Muscat 
de Frontignan, while other wineries use 
Gewürztraminer, Sauvignon Blanc or Hanepoot 
for their sweet wines. Even red grapes like 
Mourvèdre or Cabernet Sauvignon are 
sometimes used. 

The concentrated fl avors of these sweet 
selections result in intense, layered wines 
whose decadent honey and dried fruit notes 
are matched by high levels of acidity that 
prevent them from being cloying.

Many spend some time in oak to 
develop additional complexity. Although 
the type of barrel and length of aging 
vary by producer, many wood-aged 
sweet wines exhibit developed, woody 
notes of nuts, toast and sweet spice like 
cinnamon, clove and ginger. 

Thanks to their intense concentra-
tion and high natural acidity, South 
African sweet wines are also ideal for 
long-term cellaring, often evolving 
beautifully for decades after release. 

Recommended Producers: 
De Trafford, De Westhof, 

Fleur du Cap, Ken 
Forrester, Klein Constantia, 
Mullineux, Nederburg, Paul 

Cluver, Rietvallei, Rueda
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On the surface, pie is a humble food. 
In its most basic form, a pie is a pastry shell made 

But this dessert staple is more than just the sum of its parts.
“There is an emotional component to pie for a lot of us,” says Lee 

Ann Adams, associate professor of baking and pastry arts at The Culinary 
Institute of America in Hyde Park, New York. “It brings back memories of 

childhood and family celebrations. Nothing says home cooking and comfort 
like a pie.” 

Pie has long been an American dessert favorite. But since the 17th-century 
pilgrim prototypes, which Adams describes as pumpkins fi lled with dried fruits 

and nuts, and baked in the ground, pie has evolved greatly. It has transcended its 
unassuming roots, becoming an art form.

“You have at least two, sometimes three, completely separate canvasses that 
somehow have to combine and make sense in one bite,” says Victoria Dearmond, 
pastry chef at Underbelly in Houston.

A pie masterpiece requires beautiful aesthetics and delectable fl avors. But 
there’s an elusive element that separates an amateur’s effort from a professional’s 
achievement—harmony.

“Everything has to balance perfectly,” says Dearmond. “The crust, which most 
people completely disregard on a pie, should be fl aky and crunchy, but not too 

hard. The fi lling should be just tart enough to balance out the sweetness and 
be the perfect accompaniment to the crunch of the crust.”

For the third canvas—the top crust—whether it’s a fl aky layer that 
mimics the bottom crust or a sweet, nutty crumble, Dearmond insists 

that it also must harmonize with the other elements.
Adds Adams, “If you didn’t have balance, the experience 

of eating the pie would be one dimensional. With 
contrast brings interest.”
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from fl our, butter and water, stuffed with a fl avorful fi lling. 
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Concord Grape Pie with Almond Frangipane and Vanilla Sable Crust
Recipe courtesy Dominique Ansel, owner, Dominique Ansel Bakery, New York City

Vanilla Sable Crust (see sidebar)

2 sticks unsalted butter

1 cup confectioners’ sugar

3 eggs

11∕3 cups almond fl our

2 tablespoons cornstarch

2 tablespoons gold rum

1½ cups plus 2 tablespoons sugar, divided

2 teaspoons apple pectin (found at 

  most grocery stores)

2 cups fresh Concord grape juice

2 cups Concord grapes, deseeded and roughly 

  chopped

Juice and zest of 1 lemon

Caramelized almonds, for garnish (optional)

Preheat oven to 350˚F.
Roll the chilled dough on a floured 

surface until it’s about a 1/8-inch-thick circle. 
Line a 9-inch glass pie dish with the dough, 
using a knife to cut off the excess. With 
your hands, roll the scraps into pea-sized 
balls and reserve.

Using a stand mixer equipped with a 
paddle attachment, cream together the 
butter and sugar until light and fl uffy. 
Slowly add the eggs, and then incorporate 
the almond fl our, cornstarch and rum to 
make the frangipane.

Spread a thin layer of the frangipane 
into the unbaked pie shell and chill for 
about 20 minutes in a refrigerator. Once 
set, bake the pie until golden brown, about 
15 minutes (the frangipane should rise 
about halfway up the pie).

In a small bowl, combine the 2 table-
spoons of sugar with the apple pectin. Bring 
the grape juice to a boil in a small pot. Add 
the sugar-pectin mixture, and allow ingredi-
ents to return to a boil. Slowly incorporate 
the remaining sugar, stirring constantly, 
until the mixture reaches 221˚F on a candy 
thermometer. Add the grapes, lemon juice 
and zest to the saucepan, and stir until well 
combined. Pour the hot contents into the 
baked pie shell, and allow it to sit at room 

temperature for about 1 hour. 
To fi nish, on a baking sheet lined with 

parchment, bake the reserved pie-crust 
balls for about 5 minutes, or until golden. 
Top the pie with the balls, and sprinkle 
with caramelized almonds. Serves 6–8.

Pair It

Dominique Ansel, a 2013 

James Beard Award semifi -

nalist for Outstanding Pastry 

Chef, recommends serving 

this pie with the Asahi Shuzo 

Dassai 23 Junmai Daiginjo 

saké from Yamaguchi, Japan. 

He says that the saké’s 

acidity cuts through the 

marmalade’s sweetness, and 

the frangipane balances the 

nuttiness from the saké’s 

subtle rice fl avor.
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Pear Crumb Pie
Recipe courtesy Victoria Dearmond, pastry chef, Underbelly, Houston

8 pears, peeled, cored and diced

1½ cups brown sugar, divided

1½ teaspoons salt, divided

Pear Pie Crust (see sidebar)

1½ cups white sugar, divided

¾ teaspoon ground ginger, divided

1 teaspoon cinnamon

1½ cups plus 4 tablespoons all-purpose 

 fl our, divided

4 eggs

1 cup butter, melted and cooled slightly

1 teaspoon vanilla extract

Juice of 2 lemons

½ cup pecan pieces

½ cup butter, cold

In a medium saucepan set over medium 
heat, combine the pears, ½ cup brown 
sugar, 1 teaspoon salt and 1½ cups water. 
Stirring occasionally, cook the mixture 
until the pears are soft, about 15 minutes. 
Let the mixture cool slightly, and then 
mash with a fork into a chunky pear sauce. 

This can be made 2–3 days in advance if 
stored in a refrigerator until use.

Preheat oven to 350˚F.
Roll the chilled dough on a fl oured 

surface until it’s about a ¼-inch-thick 
circle. Carefully transfer it to a 9-inch pie 
dish.

In a small bowl, combine 1 cup brown 
sugar, 1 cup white sugar, ½ teaspoon 
ground ginger, 1 teaspoon cinnamon and 
4 tablespoons all-purpose fl our, making 
sure to break up any brown sugar clumps. 

In a separate large bowl, whisk the 
eggs, and then add the dry mixture. Slowly 
whisk in the melted butter, mixing con-
stantly to prevent the eggs from cooking. 
Stir in the vanilla, lemon juice and pear 
sauce, and then pour the mixture into the 
pie shell.

In another large bowl, combine the 
remaining dry ingredients. Add the butter, 
and cut it in until the crumble topping 
looks like gravel.

Bake until the pie is just set, approxi-
mately 35 minutes, then add the crumble 
topping. Bake the pie another 10–20 
minutes. Let the pie cool slightly before 
serving. Serves 8.

Pair It

Matthew Pridgen, 

Underbelly’s general 

manager and sommelier, 

says the pie sings with 

Marenco’s Scrapona 

Moscato d’Asti from 

Piedmont, Italy. “The 

pear and stone fruit on 

the palate, the delicate 

sweetness and the 

mouthwatering acidity meld 

perfectly with the light 

spice and the sweetness of 

the dessert.”  
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Getting Crusty Wit’ It
True pie artistry demands customized pastry crusts. These were designed by the contributing 
chefs to complement the recipes here, but each could serve as a base for your own creations.

Vanilla Sable Crust
2 sticks plus 2 tablespoons unsalted 

 butter, divided

¾ cup confectioners’ sugar

2 eggs

Pulp of 1 vanilla bean or 1 teaspoon 

 vanilla extract

¼ cup almond fl our

6½ tablespoons cornstarch

Pinch salt

1½ cups all-purpose fl our, plus more 

 for rolling dough

In a stand mixer equipped with a paddle 
attachment, cream the butter and sugar 
until aerated. Incorporate the eggs one at a 
time. Stir in the vanilla, almond fl our, corn-
starch and salt, and mix until combined. 
Add the all-purpose fl our, and stir slowly 
until barely incorporated. Form the dough 
into a disk, wrap in plastic and refrigerate 
for about 1 hour.

Pear Pie Crust
1 cup all-purpose fl our, plus more 

 for rolling dough
2∕3 cup cornmeal

½ teaspoon salt

2 teaspoons sugar

½ cup butter, cold, cut into 1-inch pieces

1∕3 cup shortening 

1 egg yolk

½ teaspoon white vinegar

In a large bowl, mix together all of the dry 
ingredients. Cut in the butter and shorten-
ing to achieve pea-sized pieces. 

In a separate bowl, stir together the egg 
yolk and vinegar, and then add it to the dry 
mixture. 

Add 4–6 tablespoons of ice-cold water, 
one tablespoon at a time, until the dough 
just comes together. 

Form the dough into a disk, wrap in 
plastic and refrigerate for about 1 hour.

Fig Pie Crust
2½ cups all-purpose fl our, plus more 

 for rolling dough

1 teaspoon salt

1 tablespoon sugar

1 cup unsalted butter, cold, cut into 

 small pieces

In a large bowl, mix together the fl our, salt 
and sugar. Cut in the butter until the texture 
resembles sand. Add ¼ cup cold water, and 
mix until the dough comes together. Form 
the dough into a disk, wrap in plastic and 
refrigerate for 12 hours.

Honey-Glazed Fig 
with Mascarpone Pie 
Recipe courtesy Patrick Fahy, executive pastry 
chef, Sixteen, Chicago

Fig Pie Crust (see sidebar)

½ cup sugar, plus more to sprinkle on crust

1 tablespoon butter

2 cups mascarpone

2 eggs plus 1 yolk, divided

12 fresh fi gs, destemmed and quartered

½ cup honey, warm

Remove the dough from the refrigerator and 
let rest at room temperature for 30 minutes. 
Sprinkle some fl our on a cutting board, and 
using a rolling pin, roll the dough into a roughly 
¼-inch-thick circle. Grease a 10-inch pie dish 
with the butter, and gently press the dough into 
the dish. Trim off excess dough with a paring 
knife. Sprinkle the edges of the crust with sugar. 
Using the tines of a fork, poke many holes along 
the base of the pie shell. Place the pie dish into 
the refrigerator until chilled.

Preheat oven to 400˚F.
Bake crust for 25 minutes, or until it has a 

faint golden color. 
Lower the oven temperature to 350˚F. 
In a small bowl, whisk together the mascar-

pone, ½ cup sugar and 2 eggs until incorporated. 
Fill the prebaked pie shell with the mascarpone 
mixture. Using a brush, coat the rim of the pie 
shell with the remaining egg yolk. 

Bake for 20 minutes, or until deep golden in 
color. Remove from the oven, and let cool. 

To fi nish, place the fi gs skin-side down in a 
circular pattern on top of the mascarpone, and 
brush the fi gs with the honey. Serves 6–8.

Pair It

Sixteen’s sommelier, Nathan 

Cowan, says Domaine Singla’s 

2005 Héritage du Temps from 

Rivesaltes in France’s Roussillon 

region “balances perfectly with 

the honey, mascarpone and espe-

cially the crust. The lightness of 

the wine also balances beautifully 

with the lightness of the fi gs.”

Tell us your favorite pie-and-

wine pairings at winemag.

com/artpie.
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RIBERA DEL DUERO

      98  
 Emilio Moro   2009   Clon de la Familia    ( Ri-

bera del Duero ).  Luscious prune and black-
berry aromas come with complex notes of graphite, 
toast and tobacco. The palate on this 80-case, high-end 
Tinto Fino is about as full as they come while still main-
taining impeccable balance. Roasted berry, cassis and 
salty leather fl avors are delicious but also challenging, 
while baked berry fl avors, raw power and ripe tannins 
defi ne the fi nish. Drink this outstanding Spanish wine 
from 2014 through 2024.   Michael Skurnik Wines .  Edi-

tors’ Choice  .  — M.S.  
abv:  14%  Price: $ 450   

      96  
 Emilio Moro   2009   Malleolus de Valder-

ramiro    ( Ribera del Duero ).  After two mar-
ginal vintages (2007–08), this is Emilio Moro and Ri-
bera del Duero at their fi nest. This Tinto Fino deliv-
ers a huge wave of mocha, blackberry, tobacco and 
coffee aromas in front of a dense and layered palate 
that’s packed with prune, chocolate, cassis and black-
berry fl avors. A savory, richly textured fi nish overfl owing 
with coffee, chocolate and smoky fl avors seals the deal. 
Drink from 2015–2022.   Michael Skurnik Wines .  Edi-

tors’ Choice  .  — M.S.  
abv:  14.5%  Price: $ 130   

      94  
 Emilio Moro   2009   Malleolus de San-

chomartin    ( Ribera del Duero ).  This is the 
epitome of a dark, strapping, modern wine from an 
Old World region. Coffee, mocha and spicy yet smooth 
black-fruit aromas precede a rich, racy, agile feeling 
palate with toasty fl avors of berry fruits, licorice, mocha 
and espresso. Mint and licorice fl avors combine with 
fi rm tannins and heat on the fi nish. Hold until 2015, 
then drink through 2023.   Michael Skurnik Wines .  Cel-

lar Selection  .  — M.S.  
abv:  14.5%  Price: $ 150   

      93  
 Cepa 21   2009   Malabrigo    ( Ribera del Du-

ero ).  Dark berry aromas of all sorts, particu-
larly cassis and blackberry, rest comfortably in front of 
a fresh, long, slightly acidic palate that is home to fl a-
vors of raspberry, plum and licorice. This is more fresh 
and lively than many top-fl ight Ribera del Duero wines, 
with crisp fi nishing acidity and fi rm tannins. Drink from 
2014 through 2022.   Michael Skurnik Wines . — M.S.  
abv:  14%  Price: $ 90   

      90  
 Viña Mayor   2005   Gran Reserva    ( Ribera 

del Duero ).  Blackberry, vanilla, coffee and 
leather aromas form a classic Ribera opening. The 
palate feels good and shows depth and body in front 
of roasted berry, spice and herbal fl avors. On the fi n-
ish, the texture is very good and the mix of persevering 
black-fruit fl avors and toastiness is on the money. Drink 
through 2017.   Habarcelo North America . — M.S.  
abv:  14%  Price: $ 38   

RIOJA

      94  
 Telmo Rodríguez   2009   Altos Lanzaga 

   ( Rioja ).  The last Altos that was this good came 
in 2004; this vintage is on a par with that superb wine 
courtesy of deep plum, mocha and marzipan aromas. 
This is a modern Rioja with impeccable balance despite 
being huge and tannic. Flavors of cassis, black cherry 
and dark plum operate off a mocha base, while the fi n-
ish is toasty and chocolaty, with a note of black coffee. 
Best from 2015–2024.   Vintus LLC .  Editors’ Choice  .  
— M.S.  
abv:  14%  Price: $ 127   

      93  
 Dominio de Berzal   2009   Selección 

Privada    ( Rioja ).  Nothing but excellence ema-
nates from the nose of this cool, crisp, focused Tempra-
nillo. The mouthfeel is currently young and tannic, but 
the wine’s structure is just right and its future is bright. 
Flavors of licorice, spice and blackberry lead to a lively 

fi nish with fl avors of mocha, chocolate and fi ne herbs. 
Best from 2014–2024.   Vinamericas Selections .  Editors’ 

Choice  .  — M.S.  
abv:  14%  Price: $ 60   

      93  
 Pujanza   2009   Norte    ( Rioja ).  Typical of the 
best 2009 Riojas, this is aromatic with scents of 

berry fruits, graphite and spice all mixed to the right 
proportions. A well-structured palate features fi rm but 
fl exible tannins and fresh fl avors of plum, berry, spice 
and mocha. On the fi nish, darkness takes over in the 
form of espresso, peppercorn and bitter chocolate fl a-
vors. This can be drunk now but will benefi t from an-
other 5–10 years of aging.   Grapes of Spain .  Cellar Se-

lection  .  — M.S.  
abv:  14.5%  Price: $ 95   

      92  
 Beronia   2006   Gran Reserva    ( Rioja ). 

 Beronia has blended modern and traditional 
touches to create a fi ne gran reserva with spice, vanil-
la, coconut, tobacco and dried berry aromas. The pal-
ate offers ripe tannins and kick, while the fl avor pro-
fi le is earthy, with mocha, coffee, chocolate and dried 
berry fl avors. A long, lightly toasted and chocolaty fi nish 
provides a fi tting end to an excellent wine. Best from 
2015–2022.   San Francisco Wine Exchange .  Cellar Se-

lection  .  — M.S.  
abv:  14%  Price: $ 33   

      91  
 Bodegas Vínícola Real   2006   200 Mon-

ges Reserva    ( Rioja ).  Initially this Rioja 
seems topped by gritty aromas of tire rubber and burnt 
leaves, but with airing it gets more earthy and present-
able. Tight tannins and a fi rm structure are the greet-
ing on the palate, while fl avors of stewed berries, herbs 
and oak take things to a warm, lightly baked fi nish with 
balance and length. The more this wine breathes, the 

Continued on Page 86

SPAIN

T
he fi rst decade of the new millennium has been a roller-coaster ride for 
producers of Spain’s signature red grape, Tempranillo. The 2001, 2004 
and 2005 vintages were outstanding, with wineries in Rioja, Navarra, 

Ribera del Duero, Toro and elsewhere putting out textbook Tempranillo-
based wines full of body, balance and fl avor. However, years like 2002, 2003, 
2007 and 2008 were not so kind due to factors ranging from harvest rains to 
damaging frost to blazing heat, and the wines refl ected that.

Now the fi rst wave of high-end 2009s are entering the United States, and 
if my recent round of blind tastings is an indication, it was an e xcellent vin-
tage for the grape that fuels the Spanish wine engine (91 points on the Wine 
Enthusiast Vintage Chart). By and large, the top 2009 Tempranillos from 
Rioja, Ribera del Duero and beyond are big-boned, rich wines that bene-
fi ted from warm, dry growing and harvest conditions. As a group, they are 
very much in tune with the 2005s, which were also warm-year winners with 
ample weight and generous fl avors.

For this report, my focus was largely on Rioja, Spain’s most iconic wine 
region, as well as Ribera del Duero, Spain’s 1-A when it comes to Tempra-
nillo. Clearly both regions thrived in 2009, as evidenced by the seven Rio-
ja and Ribera wines that scored 93 points or higher this month on the Wine 
Enthusiast scale.

Thus, if you love Spanish Tempranillo, now is your moment. The crian-
zas, reservas, gran reservas and specialty blends from 2009 come highly rec-
ommended. From nose to palate to fi nish, they are as good as Spanish red 
wine gets. 

Elsewhere in this issue’s Buying Guide, you’ll fi nd reviews of the latest 
releases from Chianti Classico and Vino Nobile di Montepulciano, as well 
as hundreds more selections from Portugal, France, Argentina, California 
and Oregon. And, as always, be sure to check out our online Buying Guide 
at buyingguide.winemag.com for thousands more wine reviews.

Cheers! —MICHAEL SCHACHNER

2009 SPANISH TEMPRANILLO: A RETURN TO GLORY
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          97  Williams Selyem   2010  30th Anniversary 

Cuvée Estate Vineyard   Pinot Noir  ( Rus-

sian River Valley ).  This is a Pinot Noir of consider-
able force. Your fi rst impression is of irrepressible pow-
er, with masses of fruit punching through an overlay of 
tannin and oak. Then the fl avors fantail out, suggesting 
cherries, cola, currants and spices that are rich and com-
plex through the long fi nish. For all its richness, the wine 
retains an agreeable delicacy of texture. Comprised of 
lots selected by winemaker Bob Cabral for this anniver-
sary bottling, it’s right up there with Williams Selyem’s 
best 2010 Pinots, and just as ageable. Drink now–2022. 
The wine is only available as part of a two-pack from the 
winery for $250; the other bottle is the 2010 Morning 
Dew Ranch Pinot Noir, from Anderson Valley.   Cellar 
Selection.  — S.H.  
abv:  13.8%  Price: $ 125   

          95  Dutton-Goldfi eld   2011  Dutton Ranch 

Rued Vineyard   Chardonnay  ( Green Val-

ley ).  Rued Ranch consistently is the winery’s top bot-
tling. The 2011, like its predecessors, is modest in al-
cohol but vast in citrus, tropical fruit, honeysuckle and 
mineral fl avors, and enriched with smoky oak and but-
tery notes. It has a delicate mouthfeel that makes it a joy 
to savor.  — S.H.  
abv:  13.5%  Price: $ 50   

          95  Merry Edwards   2010  Klopp Ranch   Pinot 

Noir  ( Russian River Valley ).  This vineyard 
has been source to some of the winery’s greatest bottlings. 
The wine is enormously fruity, with raspberry, cherry and 
red-plum fl avors that fl ood the palate. But it’s no mere fruit 
bomb, offering the most wonderful tannin-acid structure 
and a dryness that keeps the wine stimulating through a 
long, spicy fi nish. Drinkable now, but also cellar worthy 
through 2018, at least.   Editors’ Choice.  — S.H.  
abv:  14.2%  Price: $ 57   

          95  Merry Edwards   2010  Meredith Estate  

 Pinot Noir  ( Russian River Valley ).  This is 
an amazingly complex wine and a fi ne expression of the 
cool vintage. Perhaps the most notable feature is acidity; 
it’s strong, almost tingly, and will certainly help the wine 
age. The fl avors are explosive yet refi ned, with notes of 
cherries, cola, pomegranates and plums. Good as it is 
to drink now, you’ll want to cellar it until 2018, and it 
will provide beauty for many additional years.   Cellar 
Selection.  — S.H.  
abv:  14.2%  Price: $ 57   

          94  Contucci   2009    Vino Nobile di Montepul-

ciano .  This is a classically crafted wine made by 
one of Montepulciano’s most historic estates. It has an 
alluring bouquet of violet, rose petal, cassis and nutmeg. 
The palate delivers an intense wild-cherry fl avor layered 
with white pepper and cinnamon, all impeccably bal-
anced by fi rm tannins and vibrant acidity. Caffo Bever-
ages Inc, Kiwi Distributing.    — K.O.  
abv:  14%  Price: $ 29   

          94  Mt. Brave   2009  Malbec  ( Mount Veeder ).

 Amazingly rich and voluptuous, this shows none 
of the rustic edges that can sometimes plague Malbec. 
It’s concentrated in blackberry jam and black currant 
fl avors, with a jacket of smoky oak. The alcohol is high, 
but not overbearing. This really asserts itself with the 
customary power and authority of a great Mount Veeder 
red. Wonderful now, but should continue to develop for 
at least 10–15 years.   Cellar Selection.  — S.H.  
abv:  15%  Price: $ 75   
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All tastings reported in the Buying Guide are performed 
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wineenthusiast.net. There is no charge for submitting 
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for review, but there is no guarantee that all products submitted 
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forms, which may be downloaded from our Web site.

LABELS

Labels are paid promotions. Producers and importers are given 
the opportunity to submit labels, which are reproduced and 
printed along with tasting notes and scores. For information on 
label  purchases, contact Denise Valenza at 813.571.1122; fax 
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Find all reviews on our fully searchable database at 
buyingguide.winemag.com

  

http://WineMag.com
mailto:tastings@wineenthusiast.net
mailto:tastings@wineenthusiast.net
mailto:dvalenza@wineenthusiast.net
http://buyingguide.winemag.com
http://winemag.com/contactus
http://winemag.com/contactus


80 | WINE ENTHUSIAST | OCTOBER 2013

BUYINGGUIDE

          94  
Spoto   2010  Private Reserve   Cabernet 

Sauvignon  ( Oakville ).  This is an awesome 
wine that’s rich and dramatically layered, with smooth 
Oakville tannins and a fi ne jacket of acidity. It’s up-
front and concentrated, calling attention to its layers of 
blackberry, cassis, mocha, anise and sweet oak. Beauti-
ful now, but it will continue to develop additional com-
plexities over the next 10 years. Spoto has dramatically 
upped its game with this release.  — S.H.  
abv:  14.5%  Price: $ 115   

          94  
Tantara   2011  Bien Nacido Vineyard Old 

Vine   Pinot Noir  ( Santa Maria Valley ).  You 
can almost taste the stones in this gentle, complex, deli-
cate wine. Beyond the minerality are layers of raspberry 
tart, cherry cola, orange zest, white pepper and sandal-
wood. This lovely wine is beautiful now after decanting, 
and will age effortlessly for at least 10 years.   Cellar Se-

lection.  — S.H.  
abv:  14.5%  Price: $ 55   

          94  
Villa Cafaggio   2009  Riserva    ( Chianti 

Classico ).  Here’s a beautiful Chianti Classi-
co from Panzano’s Conca d’Oro, or Golden Basin, one 
of the best areas in the denomination. It has compel-
ling aromas of pipe tobacco, crushed cherry, smoke and 
leather. The palate delivers juicy black-cherry, plum, 
clove, carob and mineral fl avors. This wine has a beauti-
ful structure, elegance and mesmerizing depth.   Ethica 
Wines . — K.O.  
abv:  14.5%  Price: $ 25   

          93  
Quinta do Pinto   2010  Touriga Nacional  

( Lisboa ).  This is a strong, fi rm wine with an 
initially earthy aroma that fi lls out with the scent of 
dark black fruits. The structure of the wine is taut, dark 
and brooding, offering serious potential for aging. Its 
bold acidity and young tannins further suggest aging, so 
drink between 2016–2024. Langdon Shiverick, Comète 
Wines.     Cellar Selection.  — R.V.  
abv:  14%  Price: $ 23   

          92  
Aveleda   2009  Grande Follies Vinhas da 

Quinta da Aguieira    ( Bairrada ).  The top 
wines in Aveleda’s Follies range (named after eccentric 
buildings) are Grande Follies. This serious, concentrat-
ed wine is richly full of ripe tannins, dark black fruits 
and a powerful structure. It has the weight and tannin 
to age for several more years.   Aveleda Imports .  Cellar 

Selection.  — R.V.  
abv:  13.5%  Price: $ 20   

          92  
Castelli Martinozzi   2008    Brunello di Mon-

talcino .  Here’s a classically crafted Brunello, 
with nuanced aromas of violet, iris, tobacco and clove on 
the nose. The palate delivers a core of black cherry fl a-
vor punctuated with nutmeg, eucalyptus and truffl e. It’s 
tight and tannic now, but should develop great complex-
ity with time; drink 2016–2023.   Acnam LLC . — K.O.  
abv:  14%  Price: $ 42   

          92  
Castello di Verrazzano   2010      Chianti 

Classico .  This vibrant Chianti Classico has 
ripe strawberry and raspberry aromas with hints of vio-
let. The palate shows delicious red cherry layered with 
white pepper and a hint of chocolate, all in a fresh and 
supple style.   Palm Bay International . — K.O.  
abv:  13.5%  Price: $ 24   

          92  
DFJ Vinhos   2009  Francos Reserva    ( Lis-

boa ).  A blend of northern and southern Por-
tuguese grapes, this is a seriously fi rm wine that’s struc-
tured and dense. Spiced black plums are layered with 
big, drying tannins and acidity, which promise long ag-
ing for this impressive wine. Drink from 2017.   Dionysos 
Imports Inc .  Cellar Selection.  — R.V.  
abv:  13.5%  Price: $ 20   

          92  
Domaine Vincent Delaporte   2011  Maxime 

Vieilles Vignes sur Silex    ( Sancerre ).  Very 
ripe and concentrated, this wine offers fruit-forward 
peach and pear fl avors. There is also a hint of mango, 
and a sense of toastiness and smooth texture, although 
the acidity is never far away. Give the wine another year 
to mature.   Vineyard Brands . — R.V.  
abv:  13%  Price: $ 43   
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          92  
Greywacke   2011  Pinot Gris  ( Marlbor-

ough ).  Struck fl int and slightly smoky aro-
mas give way to fl avors of honeyed peaches and toast-
ed nuts—not full on, like a Chardonnay might be, but 
 restrained yet lush at the same time. In only a few years, 
this has quickly become one of New Zealand’s best 
 Pinot Gris.   Old Bridge Cellars .  Editors’ Choice  .  — J.C.  
abv:  14%  Price: $ 25   

          92  
Jean-Luc Colombo   2010  Les Ruchets  

 Syrah  ( Cornas ).  This shows more fi nely 
detailed aromas than the 2009—violets and cracked 
pepper  accent dark fruit—but less pure richness and 
concentration. It’s still a full-bodied, dense expression 
of Cornas, with bright acids highlighting plum and black 
olive notes. Drink 2015–2025.   Palm Bay International . 
Cellar Selection  .  — J.C.  
abv:  13.5%  Price: $ 85   

          92  
José Maria da Fonseca   2010  Domi-

ni    ( Douro ).  This dense, black-colored wine 
throws great weight around. It’s fi rmly concentrated, 
with stylish elegance from perfectly ripe black-currant 
fruits. Dark and lush, it fi nishes with soft acidity. It 
could benefi t from several years aging, so drink from 
2017.   Palm Bay International .  Cellar Selection.  — R.V.  
abv:  13.5%  Price: $ 16   

          92  
Landmark   2011  Damaris Reserve   Char-

donnay  ( Sonoma Coast ).  The Damaris 
Chardonnay has varied in grape sourcing over the years, 
ranging from Santa Maria Valley to Sonoma Valley. But 
with this new Sonoma Coast bottling, the wine has hit 
new heights. It’s dry, brisk in acidity and tantalizing, with 
citrus and tropical fruit notes.   Editors’ Choice  .  — S.H.  
abv:  14.2%  Price: $ 35   

          92  
Metaphora   2009  Cabernet Sauvignon  

( Napa Valley ).  Made from Howell Mountain 
and St. Helena fruit, this wine is rich and savory, with 
black currants and cassis, a tang of minerality and plenty 
of rich, toasted oak fl avor. The fi nish is dry, but the tan-
nins are quite strong. This 100% Cabernet needs seri-
ous time in the cellar; hold until 2018, and it could go 
for another decade.   Cellar Selection.  — S.H.  
abv:  13.7%  Price: $ 150   

          92  
Senses   2011  Pinot Noir  ( Sonoma Coast ). 

 Shows the delicate silkiness and brisk acidity of 
the Sonoma Coast, with a brightness to the raspberry 
and Dr. Pepper cola fl avors. Hints of orange zest, va-
nilla bean and baking spices add to the complexity. The 
young winemaker, Chris Strieter, is someone you’ll be 
hearing more about in the years ahead.  — S.H.  
abv:  14.2%  Price: $ 40   

          92  
TintoNegro   2011  Finca La Escuela Al-

tamira Estate Grown   Malbec  ( Mendoza ). 

 Deep berry aromas combine seamlessly with sweet 
notes of marzipan and complex accents of balsam wood 
on what is an inviting, rich nose. This is rewardingly 
bright and structured on the palate, where blackberry, 
boysenberry and plum fl avors carry onto a full, long fi n-
ish. This is high-end, ripe Malbec. Drink through 2018.  
 Vineyard Brands . — M.S.  
abv:  14%  Price: $ 50   

          92  
Villa Cafaggio   2010    Chianti Classico .  This 
is a beautiful wine from a great vintage. It has 

a rich fragrance of underbrush, mushroom and truffl e, 
with ripe black-cherry, mint and rosemary accents. It’s 
still young with exuberant but supple tannins and racy 
acidity. Drink 2016–2025.   Ethica Wines . — K.O.  
abv:  13.5%  Price: $ 20   

          91  
DFJ Vinhos   2008  Consensus Pinot Noir 

& Touriga Nacional    ( Lisboa ).  This 50-50
blend of Pinot Noir and Touriga Nacional works surpris-
ingly well. It has weight, but also a smooth texture and 
juicy swathes of black plum and red berry fruits. Juicy 
fruit fl avors are encased in a fi rm, tannic shell that’s solid 
and dark. The wine is drinkable now after decanting, 
but could benefi t from aging until 2016.   Dionysos Im-
ports Inc . — R.V.  
abv:  13.5%  Price: $ 18   
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          91  
Dry Creek Vineyard   2009  The Mariner  
 Meritage  ( Dry Creek Valley ).  What’s so ap-

pealing about this wine is the precise control it exhib-
its. That’s partly the winemaker’s touch, but it’s also the 
terroir of Dry Creek Valley, which gives the wine crisp 
acids and less overt fruit than neighboring Napa Valley. 
It’s savory, with fl avors of blackberries, currants, tobacco 
and herbs, along with a lovely brambly character. Drink 
now–2017.  — S.H.  
abv:  14.5%  Price: $ 45   

          91  
François Lurton   2009  Piedra Negra Gran  
 Malbec  ( Uco Valley ).  An exotic component 

to the bouquet gives this Malbec something different on 
the nose, namely aromas of blueberry, cardamom and 
anise. This is full bodied, maybe a touch fat, but with 
fi ne balance and rich fl avors of blackened toast, licorice, 
peppercorn and blackberry. A chocolaty, toasty, coffee-
laden fi nish brings mild warmth and gravitas. Drink 
through 2016.   Atlas Imports . — M.S.  
abv:  15%  Price: $ 25   

          91  
Perrin & Fils   2009  Les Christins    ( Vacqu-
eyras ).  This can be a somewhat edgy wine, but 

the warmth of 2009 has softened it, imparting a rich, 
velvety texture and fl avors of dried cherries, leather, cin-
namon and clove. The long fi nish features a chocolaty 
note. Drink now–2025.   Vineyard Brands . — J.C.  
abv:  14.5%  Price: $ 31   

          90  
Alamos   2010  Selección   Malbec  ( Mendo-
za ).  This is Alamos’s top Malbec, and it is fat 

and savory on the nose, with rubber, leather, asphalt and 
cured-meat aromas in addition to showing jammy fruit 
scents. In the mouth, this is lush and meaty, with blue-
berry, jerky and campfi re fl avors. A toasty, stout fi nish is 
big and weighty, but overall this fruit bomb is balanced.  
 E & J Gallo . — M.S.  
abv:  13.8%  Price: $ 20   

          90  
Anko   2011  Oasis en Altura Flor de Car-
don    ( Salta ).  While the bouquet on this dark-

hued Malbec is inky, jammy and a bit stalky smelling, 
there’s ample berry and leather aromas to keep the nose 
going in the right direction. This is full and jammy on 
the palate, with blueberry, clove and minty fl avors lead-
ing to a fi nish with chocolate and baking spice fl avors. 
Drink now–2016.   Vino Del Sol . — M.S.  
abv:  13.9%  Price: $ 29   

          90  
Apolloni   2012  L Cuvée   Pinot Gris  ( Willa-
mette Valley ).  A new cuvée for Apolloni, this 

is a rich reserve wine that’s loaded with mouth-coating 
fl avors of lanolin, lemon curd, candied orange peel and 
ripe pear. A pleasant streak of vanilla adds interest to the 
fi nish.   Editors’ Choice.  — P.G.  
abv:  13.6%  Price: $ 19   

          90  
As Laxas   2012  Laxas   Albariño  ( Rías Baix-
as ).  Flowery aromas of peach, honeysuckle and 

vanilla give this wine its marching orders. A smooth, 
juicy palate is what makes Laxas one of Rías Baixas’s 
best wines. Citrus, apple and minerality combine effort-
lessly on the palate, and the fi nish is long, clean and oce-
anic.   Frontier Wine Imports . — M.S.  
abv:  12.5%  Price: $ 22   

          90  
Beaucanon   2010  Trifecta    ( Napa Valley ). 
 The blackberry fruit is so powerful and rich, it 

punches right through this Cabernet Sauvignon-based 
blend. It’s still tough in tannins, however, giving it a 
harshly astringent mouthfeel. It would be a shame to 
drink it too young, so give it until 2016.   Cellar Selec-

tion.  — S.H.  
abv:  14.5%  Price: $ 55   

          90  
Blanco Nieva   2012  Verdejo  ( Rueda ). 
 This winery consistantly delivers an excellent, 

pure Verdejo under it’s eponymous label. This features 
strong aromas of nettle, passion fruit and green apple. 
The palate feel is a blend of zest and roundness, while 
fl avors of citrus, grapefruit and green herbs precede a 
long fi nish.   Frontier Wine Imports . — M.S.  
abv:  12.5%  Price: $ 22   
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          90  
 Castello di Gabbiano   2010   Riserva    ( Chi-

anti Classico ).  This shows plum and coffee 
aromas along with toasted notes of well-integrated oak. 
The palate delivers black cherry fl avor along with white 
pepper and cinnamon spice. Let this age a few more 
years to develop additional complexity.   Treasury Wine 
Estates . — K.O.  
abv:  14%  Price: $ 22   

          90  
Courtney Benham   2012  Reserve   Char-

donnay  ( Edna Valley ).  Brings to mind a good 
French Chablis, by virtue of its dryness, racy acidity and 
minerality. Hints of pineapple and Meyer lemon make 
it especially attractive. Production was 3,300 cases.   Edi-

tors’ Choice  .  — S.H.  
abv:  13.8%  Price: $ 20   

          90  
Courtney Benham   2012  Reserve   Char-

donnay  ( Napa Valley ).  What a lovely Char-
donnay. It’s dry, crisp in acidity and rich in pineapples, 
limes, peaches and green apples, but despite all that op-
ulence, it has a tight, minerally elegance. Easy to like, 
and well worth the price.  — S.H.  
abv:  13.6%  Price: $ 27   

          90  
 Familia Villanueva   2009   Deorum Private 

Collection   Malbec  ( Mendoza ).  Raisin, 
black plum and oregano are the aromas that defi ne this 
lightly baked, earthy Malbec. In the mouth, this is di-
rect and slightly raw in feel, but not overly so. Flavors of 
herbal fruits, raisin and stewed berries fi nish solid and 
with a peppery taste that introduces a mild burn to the 
picture. Drink through 2017.   Cellar Door Selections . 
— M.S.  
abv:  13.5%  Price: $ 20   

          90  
Gundlach Bundschu   2011  Estate Vine-

yard   Chardonnay  ( Sonoma Coast ).  This 
is Chardonnay just the way lots of people like it. It’s 
dry, but rich in honey, cream and buttered toast notes. 
The lime, kiwi, mango and peach fl avors are delicious.  
— S.H.  
abv:  13.7%  Price: $ 27   

          90  
Gundlach Bundschu   2012  Estate Vine-

yard   Gewürztraminer  ( Sonoma Coast ). 

 A wonderful Gewürztraminer, from a winery that’s 
worked with it for a long time and has a good track re-
cord. It’s crisp in acidity and exotically complex, with 
citrus and tropical fruit, ripe peach and honeysuckle fl a-
vors. That famous Gewürztramimer spiciness is perfect.  
— S.H.  
abv:  14.5%  Price: $ 23   

          90  
 Jean-Luc Colombo   2010   Terres Brulées  

 Syrah  ( Cornas ).  Colombo’s entry-level Cor-
nas is a reliable bottling whose high quality refl ects the 
impact of the 2010 vintage. It’s full bodied and richly 
textured, with notes of tar, espresso and tapenade that 
linger through the velvety fi nish.   Palm Bay Internation-
al . — J.C.  
abv:  13%  Price: $ 48   

          90  
Kenwood   2010  Jack London Vineyard  

 Cabernet Sauvignon  ( Sonoma Moun-

tain ).  There are lots of rich blackberry, currant and 
toasty oak fl avors in this dry, full-bodied Cabernet. This 
bottling from Kenwood hasn’t always lived up to its po-
tential, but the 2010 is a welcome return to the wine’s 
historic norm.  — S.H.  
abv:  14.5%  Price: $ 30   

          90  
Laetitia   2011  Whole Cluster   Pinot Noir  

( Arroyo Grande Valley ).  This is the wine 
for people who say they don’t like reds. It’s as light 
and silky as a Beaujolais, yet intensely fl avored, with 
ripe raspberry  and cherry fl avors. The acidity is Arroyo 
Grande perfect. Whole cluster fermentation has given 
this young Pinot a textural complexity. It seems best 
enjoyed over the next 4–5 years for its fruity vibrance.  
— S.H.  
abv:  14.7%  Price: $ 40   
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          90  
Louis Sipp   2009  Nature’S   Riesling  ( Al-

sace ).  This is a structured and complex wine 
that’s still developing. Its primary fruits of apple and 
grapefruit are gaining a more mature, steely character 
that is taut and very textured. It should continue to im-
prove for 2–3 more years.   Maritime Wine Trading Col-
lective .  Editors’ Choice.  — R.V.  
abv:  12.5%  Price: $ 20   

          90  
Martin Ray   2012  Chardonnay  ( Russian 

River Valley ).  Not a big wine, but an elegant 
one, displaying lovely Chardonnay character at a good 
price. Creamy fl avors of pineapples, mangoes, but-
tered toast and vanilla bean make it delicious.   Editors’ 

Choice  .  — S.H.  
abv:  14.2%  Price: $ 20   

          90  
Metaphora   2009  Pinot Noir  ( Napa Val-

ley ).  This is a light Pinot, both in color and tex-
ture, and the alcohol level is moderate. All of that gives 
it elegance. It’s dry and fi ne in acidity, with raspberry, 
cherry and herb fl avors. At the age of about four years, 
it’s beginning to show development, with mushroom 
notes emerging. Drink now–2015.  — S.H.  
abv:  13.8%  Price: $ 75   

          90  
Nicolas Gaudry   2012    Pouilly-Fumé .  This 
is a very fruity, youthful wine, with fi ne acidity 

and great citrus and green apple fl avors. It also has a 
fi rm texture, with a mineral core that promises several 
years of aging ahead. A well-made wine from the son of 
Denis Gaudry, who has a separate vineyard in Pouilly.  
 Vineyard Brands . — R.V.  
abv:  12.5%  Price: $ 23   

          90  
Rocca di Castagnoli   2010    Chianti Clas-

sico .  Rocca di Castagnoli makes this Chianti 
Classico from its own estate clones. The nose is still a bit 
closed but reveals dark cherry and earthy undertones. 
The palate is more expressive, showing ripe black-cher-
ry and eucalyptus fl avor, laced with pepper and clove 
accents. Bracing tannins and bright acidity need time 
to mellow. Drink 2016–2022.   Regal Wine Imports Inc . 
— K.O.  
abv:  14%  Price: $ 22   

          89  
Beaucanon   2011  Longwood   Chardonnay  

( Napa Valley ).  There’s plenty to admire in this 
Chardonnay, from the dryness and acidic structure to 
the subtle, complex range of citrus and tropical fruit fl a-
vors. The creamy, leesy mouthfeel makes it lush.  — S.H.  
abv:  14.1%  Price: $ 35   

          88  
J. Lohr   2011  Fog’s Reach   Pinot Noir  ( Ar-

royo Seco ).  This is textbook Arroyo Seco 
Pinot—dry, silky and tart. It appeals immediately for its 
cola, raspberry, cranberry and sandalwood fl avors and 
delicate, refi ned mouthfeel.  — S.H.  
abv:  14.7%  Price: $ 35   

          88  
Sebastiani   2010  Merlot  ( Sonoma Coun-

ty ).  Looking for an affordably elegant Mer-
lot to drink now with steak? Try this juicy one. It’s dry 
and richly tannic, with a pleasant spectrum of cherries, 
plums and sandalwood.   Editors’ Choice.  — S.H.  
abv:  13.5%  Price: $ 18   

          87  
Apolloni   2012  Estate   Pinot Grigio  ( Willa-

mette Valley ).  This young wine emulates the 
style of Northeast Italy in its tart, grassy fl avors. The 
fruit treads toward light melon and green apple. It’s 
crisp and refreshing.  — P.G.  
abv:  13.7%  Price: $ 15   
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          87  
Courtney Benham   2012  Unoaked   Char-

donnay  ( Santa Barbara County ).  With its 
rich, tropical fruit, citrus and vanilla fl avors, accented 
by crisp acidity, this is a nice Chardonnay to drink now.  
Editors’ Choice  .  — S.H.  
abv:  14.2%  Price: $ 17   

          87  
Dry Creek Vineyard   2012  Fumé Blanc  

( Sonoma County ).  Kudos to Dry Creek 
for producing a wine this good and affordable. Made 
without oak, it features zesty acidity that brightens and 
boosts the Meyer lemon, lime, peach and vanilla fl avors. 
Production was nearly 30,000 cases, making it easy to 
fi nd.   Editors’ Choice  .  — S.H.  
abv:  13.5%  Price: $ 14   

BEST BUYS

          90  
José Maria da Fonseca   2011  Domingos 

Touriga Nacional & Syrah    ( Península 

de Setúbal ).  Named after its winemaker, Domingos 
Soares Franco, this is a powerful, concentrated wine. 
Still very young, it is full of blackberry fruits that need 
time to fully integrate into the dry tannins and layered 
wood notes. It’s a dense wine with great potential. Drink 
from 2016.   Palm Bay International .  Best Buy.  — R.V.  
abv:  13.5%  Price: $ 15  

BEST BUYS

 

          88  
 A to Z   2012   Chardonnay  ( Oregon ).  This 
young, yeasty wine is well made, fruity and 

fresh. Flavors of grapefruit, sliced pear and citrus rind 
abound. It’s made in signifi cant (for Oregon) quantities, 
and should be relatively easy to fi nd as it’s distributed 
nationally.   Best Buy  .  — P.G.  
abv:  13%  Price: $ 13   

          88  
Casal do Conde   2012  Alvarinho  ( Tejo ). 

 A fi ne, ripe wine, this is strongly infl uenced by 
lemon-juice acidity as well as a rich green-apple char-
acter. The wine is full and deeply fl avored, with great 
acidity and a long, fresh aftertaste.   Mosella LLC .  Best 
Buy.  — R.V.  
abv:  13%  Price: $ 13   

          87  
Lucien Albrecht   2012  Cuvée Balthazar   Pi-

not Blanc  ( Alsace ).  This is an aromatic wine, 
with subtle, delicate fl avors. Ripe pears and hedgerow 
fruits are seasoned with a touch of spice and light acid-
ity. Very open and warm, this is a wine to be enjoyed 
now.   Pasternak Wine Imports .  Best Buy.  — R.V.  
abv:  12.5%  Price: $ 12   

BEST BUYS

          86  
 Aveleda   2012   Charamba    ( Douro ).  A light 
and fruity wine, this boasts attractive red-berry 

fruits and bright acidity. This is not a Douro for aging, 
but enjoying this year for its ripe, fresh character and 
juicy structure.   Aveleda Imports . — R.V.  
abv:  13%  Price: $ 8   

          86  
Oak Grove   2012  Reserve   Chardonnay  

( California ).  Crisp citrusy acidity provides bal-
ance to the ripeness of this Chardonnay. It’s rich, with 
apricot and tangerine jam, honey and buttered toast fl a-
vors, but fi nishes clean.   Best Buy  .  — S.H.  
abv:  13%  Price: $ 8   

          85  
Blue Moon   2011  Sweet  

 Riesling  ( Oregon ).  This 
has double the residual sugar of the 
off-dry Blue Moon Riesling, and it 
shows in the mouthfeel, which turns 
a bit granular. It’s a time-capsule 
wine, with fl avors of lemon, sugar-
water and white tea that have stood 
their ground unchanged for de-
cades.   Best Buy.  — P.G.  
abv:  12%  Price: $ 10   
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    85  
 Oak Grove   2012   Reserve   Pinot Grigio  

( California ).  Juicy citrus fruits and crisp acid-
ity mark this wine. It’s clean and versatile to drink with a 
wide variety of foods, from ham to fried chicken to veal 
parmesan.   Best Buy  .  — S.H.  
abv:  13%  Price: $ 8   

          85  
 Oak Grove   2012   Reserve   Sauvignon 

Blanc  ( California ).  This is a sound wine, es-
pecially for the price. It’s brisk in acidity, with ripe pine-
apple, lime and orange fl avors that fi nish clean.   Best 

Buy  .  — S.H.  
abv:  13%  Price: $ 8   

          84  
 Oak Grove   2012   Reserve   Viognier  ( Cal-

ifornia ).  An easy, lush Viognier, front-load-
ed with tropical fruit, lemon, ripe peach, vanilla bean, 
buttered toast and honeysuckle fl avors. Drink up.   Best 

Buy  .  — S.H.  
abv:  13%  Price: $ 8   

SPIRITS BEST BUYS

 91  
Sir Reginald’s Swill Ultra Premium Vodka 

(USA; Swill Beverages, Gwyned Valley, 

PA). The amusing name and funny label, with a cartoon 
pig in a top hat, nods to this spirit’s primary ingredient, 
corn sourced “from family farms.” With its subtle sweet-
ness and citrusy, crisp fi nish, this vodka has all the right 
attributes for ice-cold vodka martinis. Best Buy.

abv: 40% Price: $20

In The Next Issue of 
Wine Enthusiast Magazine

Top 100 Best Buys
The list you’ve been waiting for is here, 

presenting great value wines from 

around the globe, just in time to stock 

up for the holidays.

Undiscovered Italy
The Piedmont region, in northwestern 

Italy, offers a wealth of untapped 

value, from unsung grape varieties and 

appellations to restaurants and lodgings 

that won’t break the bank.

Thanksgiving Pours
Turkey Day’s myriad sweet and savory 

dishes have the potential to make it a 

wine-pairing nightmare. Here’s how to 

do it right.

better it shows. Drink through 2020.   Grapes of Spain . 
— M.S.  
abv:  13.5%  Price: $ 70   

      91  
 Dinastía Vivanco   2009   Colección Viv-

anco 4 Varietales    ( Rioja ).  Blueberry, rub-
ber and mint are the key aromas on what amounts to a 
linear, narrow nose. This Tempranillo-led blend is juicy 
and fresh in feel as opposed to thick and heavy. Flavors 
of plum, mint and peppery spice set up a fi nish that 
fl ashes by with light herbal aftershocks and not much 
more.   Opici Wines . — M.S.  
abv:  15%  Price: $ 80   

      91  
 Teós   2008     Rioja .  Blackberry aromas are 
touched up by graphite, char and herbal ac-

cents. This feels wide, with wall-to-wall tannins and ex-
tracted fl avors of loam and earthy plum and blackberry. 
A lead-pencil note is reprised on the fi nish, which is tan-
nic in feel and loaded with herbal black-fruit character.  
 Aviva Vino . — M.S.  
abv:  14%  Price: $ 70   

      90  
 Contino   2008   Viña del Olivo    ( Rioja ).  Ber-
ry, rubber, exotic spice, earth and toast aromas 

work in harmony. This blend of Tempranillo and Gra-
ciano is packed with acidity, structured tannins, oak and 
red-fruit fl avors of plum and raspberry. It’s only on the 
fi nish where you get richer notes of prune and pastry. 
Drink through 2022.   Europvin . — M.S.  
abv:  14%  Price: $ 130   

      90  
 El Coto   2010   Coto Real Reserva    ( Rioja ). 

 Lusty black-fruit aromas mesh with hints of to-
bacco and mocha on the bouquet. The palate feels lively 
and not overly heavy, while fl avors of coconut and butter 
announce plenty of oak on top of core cherry and plum 
fruit. Drink through 2018.   Frederick Wildman & Sons, 
Ltd . — M.S.  
abv:  14%  Price: $ 45   

      90  
 Izarbe   2006   Reserva Seleccion    ( Rioja ). 

 Aromas of vanilla, cinnamon, oak grain and 
spicy, dried fruits are classic and welcoming. This is an 
elegant wine with nice layering on the palate and spicy 
fl avors of oak, baked plum and stewed berries. A long, 
mild, oaky fi nish is classy and doesn’t punish. Drink this 
classy wine now through 2018.   Assa Imports . — M.S.  
abv:  14%  Price: $ 32   

      90  
 Ramón Bilbao   2005   Gran Reserva    ( Rio-

ja ).  Dark berry and plum aromas come with 
gritty, leathery accents and toasty oak. A full, choppy, 
tannic palate is home to dark, oaky, minty fl avors of ber-
ry and herbs, while the fi nish is herbal, with a shading 
of fresh tomato and carob. Drink now through 2018.  
 Deutsch Family Wine & Spirits . — M.S.  
abv:  14%  Price: $ 30   

      89  
 Bodegas Muriel   2006   Viña Muriel Reser-

va    ( Rioja ).  Tobacco, mocha, lemony oak and 
red-fruit aromas comprise a good, traditional Rioja bou-
quet. The mouthfeel is pinched and raw, while herb, 
tomato and dried raspberry fl avors carry the palate to 
an earthy, mossy conclusion. Drink this very good Rioja 
now through 2018.   Quintessential Wines . — M.S.  
abv:  13.5%  Price: $ 40   
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      89  
 Obalo   2009   Crianza    ( Rioja ).  This is a 
dark, fl ush specimen that’s smoky, savory and 

charred on the nose. In the mouth, it’s full and grabby, 
with staunch tannins and a toasty, lemony oak charac-
ter driving blackberry, plum and cassis fl avors. A fi nish 
with overriding burnt-toast notes is apropos.   Aviva Vino . 
 Best Buy  .  — M.S.  
abv:  14%  Price: $ 14   

      89  
 Ramón Bilbao   2008   Mirto    ( Rioja ).  Coffee, 
mocha, char and roasted black-fruit aromas con-

trol the bouquet on this modern Rioja. Lemony acid-
ity provides lift to the palate, which has a raw, abrasive, 
tannic bite. Flavors of toast, chocolate, lemon rind and 
black fruits fi nish similarly, with a chewy texture. Drink 
through 2018.   Deutsch Family Wine & Spirits . — M.S.  
abv:  14%  Price: $ 70   

      89  
 Viña Eguía   2009   Crianza    ( Rioja ).  Earthy 
aromas of leathery raspberry and herbs are tra-

ditional for the Rioja region and not overbearing. The 
palate is crisp and tangy, with cherry and plum fl avors 
that come with a vanilla accent and a juicy, medium-
length fi nish.   Quintessential Wines . — M.S.  
abv:  13.5%  Price: $ 15   

      88  
 Beronia   2010   Elaboración Especial    ( Rio-

ja ).  Toasty, woody, charred aromas are the greet-
ing on this fi rm Rioja that’s blessed with a healthy body 
and modest resiny notes. With plenty of oak character 
throughout, this tastes toasty and spicy, with cinnamon 
graced red-fruit fl avors at the core. A well-oaked fi nish 
closes it out.   San Francisco Wine Exchange . — M.S.  
abv:  14%  Price: $ 20   

      88  
 Bodegas Muriel   2009   Vendimia Selec-

cionada Crianza    ( Rioja ).  Exotic aromas of 
cardamom, brick dust and cassis lead to a racy, fresh, 
juicy palate. Oaky raspberry and red plum fl avors come 
across elegant and restrained, while a warm fi nish packs 
punch.   Quintessential Wines . — M.S.  
abv:  13%  Price: $ NA   

      88  
 Marques de Tomares   2005   Gran Reser-

va    ( Rioja ).  The nose on this gran reserva is 
a touch grassy and green on top, with herbal, cheesy, 
dark-berry aromas resting below. A choppy mouthfeel 
with zesty raspberry, plum and cassis fl avors is framed 
by hard tannins, while the fi nish of herbal and tomato 
fl avors ends with lasting oak notes. Drink now through 
2018.   Parador Selections, LLC . — M.S.  
abv:  14%  Price: $ 40   

      88  
 Paco Garcia   2008   Crianza    ( Rioja ).  Baked, 
smoky, earthy aromas are more subtle than 

overpowering. The palate is juicy and full, while plum, 
raspberry and cocoa fl avors fi nish tight, with fl avors of 
toasty oak and crisp red fruits. This is a textbook Rioja to 
drink now.   Palmateer Consulting LLC . — M.S.  
abv:  13.5%  Price: $ 20   

      88  
 Raiza   2008   Reserva    ( Rioja ).  Rubber, toast 
and black-fruit aromas comprise the bouquet. 

The palate feels traditional for Rioja, meaning it’s me-
dium bodied, with pronounced acidity and some chop-
piness. Flavors of vanilla, dried fruits and oak hollow out 

on the fi nish, leaving an acid-based tang.   Vicente Gan-
dia PLA . — M.S.  
abv:  14%  Price: $ 15   

      88  
 Siglo   2009   Crianza    ( Rioja ).  Rubbery black-
berry and cherry aromas are lightly baked and 

welcoming. A round palate delivers weight and density, 
while fl avors of raspberry and plum come with vanil-
la and wood resin. A resiny tasting, roasted fi nish feels 
right.   Vinamericas Selections . — M.S.  
abv:  13.5%  Price: $ 15   

      88  
 Valenciso   2006   Reserva    ( Rioja ).  This 
opens with gaseous aromas of rubber and earth. 

Time in the glass reveals red-berry scents, spice and 
dried leaves. In the mouth, this pops with cheek-at-
tacking acidity, and thus things feel shear, with herbal, 
leafy fl avors of red plum and raspberry. An herbal tast-
ing, slightly scratchy feeling fi nish is par for the course. 
Drink now through 2019.   Classical Wines . — M.S.  
abv:  14%  Price: $ 37   

      87  
 Bodega Antigua Usanza   2009   BAU Cri-

anza    ( Rioja ).  Despite showing jammy, raisiny 
aromas, this wide and thick Tempranillo shows just 
enough acidity to maintain balance. Dense fl avors of 
prune and berry lead to a chewy, medium-length fi nish.  
 Biagio Cru & Estate Wines, LLC . — M.S.  
abv:  13.5%  Price: $ 15   

      87  
 Bodegas Bilbainas   2010   Viña Zaco    ( Rio-

ja ).  Plum, berry and a noticeable oaky streak 
defi ne the bouquet on this well-built Rioja. Flavors of 
raspberry and plum are creamy and end with thickness 
and full-bodied grip that’s balanced off by good acidity. 
This is perfectly good, healthy and adequately fruity, yet 
woody.   Aveniù Brands, Inc . — M.S.  
abv:  14%  Price: $ 15   

      87  
 Bodegas Valdemar   2008   Inspiración 

Edición Limitada    ( Rioja ).  There’s a lot of 
acid, tomato and green notes to this wine from a cool, 
tough vintage. In the mouth, it’s electric due to blazing 
acidity, while up front on the palate you’ll get zesty red 
plum and cherry fl avors, while later on spice and vanilla 
come into play. A snappy, tart, tangy fi nish is the close.  
 CIV/USA . — M.S.  
abv:  14%  Price: $ 50   

      87  
 Criadores de Rioja   2008   Castillo Clavijo 

Crianza   Tempranillo-Garnacha  ( Rioja ). 

 Toasty, roasted aromas of baked berry and earth head 
straight to a narrowly built yet weighty palate with earth, 
plum and raspberry notes. On the fi nish, this holds onto 
its plum and raspberry fl avors as well as its fresh feel.  
 Deutsch Family Wine & Spirits . — M.S.  
abv:  12.5%  Price: $ 13   

      87  
 Raiza   2011   Altos de Raiza    ( Rioja ).  Fresh, 
slightly dark aromas of berry and plum register 

as clean and welcoming. A juicy, focused palate with 
pinching tannins offers a blend of oak, spice, plum and 
raspberry fl avors. This is fresh, fl avorful, spicy and me-
dium in length on the close.   Vicente Gandia PLA .  Best 

Buy  .  — M.S.  
abv:  14%  Price: $ 11   

  

http://WineMag.com


88 | WINE ENTHUSIAST | OCTOBER 2013

BUYINGGUIDE

      87  
 Rioja Vega   2009   Tempranillo  ( Rioja ). 

 Fresh berry aromas get this under-$10 value 
going in the right direction. In the mouth, this feels 
jammy, fruity and fl eshy, while clean fl avors of plum and 
dark berries come with modest oak and spice accents. 
A reasonably long fi nish deals fl avors of mint and toast.  
 Constellation Brands, Inc .  Best Buy  .  — M.S.  
abv:  13.5%  Price: $ 9   

      87  
 Viña Eguía   2008   Reserva    ( Rioja ).  A smoky, 
savory nose with campfi re, jerky and black-fruit 

aromas is tarry and blackened. In the mouth, crisp, raw 
acidity creates a fresh feel for dry, oaky, leafy, herbal fl avors 
of plum and cranberry. On the fi nish, a vanilla note with 
a hint of green takes over.   Quintessential Wines . — M.S.  
abv:  13.5%  Price: $ 19   

      86  
 Bodega Beleluin   2010   Amadeo    ( Rioja ). 

 Heavy, raisiny aromas carry heat and a whiff of vin-
egar. In the mouth, this is thick and almost syrupy. Earthy 
fl avors of blackberry, raisin and prune fi nish chewy but fl at. 
Look for a ripe, rich wine that’s soft and earthy more than 
structured.   Ramirez Vino Imports . — M.S.  
abv:  14%  Price: $ 35   

      86  
 Casa Primicia   2011   Tinto    ( Rioja ).  Slightly 
minty plum and cherry aromas lead to a medi-

um-bodied palate with snappy acidity. Flavors of red 
berries and juicy plum come with spicy, peppery side 
notes, while raspberry is the key fl avor on the fi nish 
along with peppery spice.   Vin Divino .  Best Buy  .  — M.S.  
abv:  14%  Price: $ 10   

      86  
 Faustino Rivero Ulecia   2009   Yellow Label 

Crianza    ( Rioja ).  Earthy plum and berry aro-
mas dominate a fruit-forward bouquet. A layered, prop-
er feeling palate delivers lightly buttered fl avors of dark 
plum, creamy oak and spice. On the fi nish, this tastes a 
little toasty and peppery, while the feel is comported.  
 Vinaio Imports .  Best Buy  .  — M.S.  
abv:  13%  Price: $ 10   

      86  
 Larchago   2006   Reserva    ( Rioja ).  Creamy 
oak along with toast, vanilla and mocha are the 

lead aromas on this grabby, tight Rioja that hits with 
clampy tannins. Flavors of dried raspberry, red plum and 
tomato lead to an herbal-tasting, high-toned fi nish that’s 
juicy and a bit hot and scouring.   Assa Imports . — M.S.  
abv:  14%  Price: $ 20   

      86  
 Ramón Bilbao   2010   Limited Edition Se-

lection of 965 Barrels    ( Rioja ).  Scratchy, 
herbal aromas settle on tar, asphalt, tart red fruits and 
leather. The palate on this cutting Rioja is pushy and 
full of bold acidity, while oak and herbal berry fl avors 
fi nish minty and spicy, with a ringing, acid-driven feel.  
 Deutsch Family Wine & Spirits . — M.S.  
abv:  14%  Price: $ 17   

      86  
 Sierra Cantabria   2010     Rioja .  After this 
medium-bodied, fresh-styled Rioja opens with 

scratchy plum and berry aromas, hints of chocolate and 
light oak step in. The mouthfeel is wiry and fresh, with vi-
brant acidity creating high-toned, red-fruit fl avors that fi n-
ish with ringing zest.   Jorge Ordoñez Selections . — M.S.  
abv:  13.5%  Price: $ 12   

TORO

      90  
 Elias Mora   2008   Crianza    ( Toro ).  An opaque 
color suggests power and density, and for the 

most part that’s what you get. Jammy, raisiny aromas cul-
minate with prune and berry pie scents. There’s pointy 
acidity to the palate, which amplifi es cassis, blackberry 
and carob fl avors. A warm, long fi nish is the conclusion. 
Drink through 2016.   Grapes of Spain . — M.S.  
abv:  14.5%  Price: $ 38   

      90  
 Telmo Rodríguez   2008   Gago    ( Toro ).  Sa-
vory aromas of turned earth and roasted plum 

and berry are subtle and appealing. This dark-colored 
wine is thick and grabby on the palate, with roasted, 
earthy fl avors of loam, toast and blackberry. The fi nish 
is long but comes with some heat. Drink this big-boned 
Toro now through 2017.   Vintus LLC . — M.S.  
abv:  14.5%  Price: $ 31   

      87  
 Bodegas Fariña   2008   Crianza    ( Toro ). 

 Blueberry, sandalwood and mild green-herb 
aromas comprise the bouquet on this cool-vintage Toro. 
In the mouth, clampy tannins create some bite, while 
fl avors of dark-berry fruits have a modest herbal edge. 
A tannic fi nish is lively but choppy in feel.   Specialty Cel-
lars . — M.S.  
abv:  13.5%  Price: $ 17   

      86  
 Bodegas Fariña   2008   Gran Colegiata 

Campus    ( Toro ).  Red plum and raspberry aro-
mas come with a distinct whiff of stalks and stems. Big, 
grabby tannins control the mouthfeel, while baked fl a-
vors of herbal fruits fi nish with mossy notes and addi-
tional herbal overtones. This wine has its good points 
but it’s undeniably scratchy and stemmy.   Specialty Cel-
lars . — M.S.  
abv:  14.5%  Price: $ 45   

BIERZO

      92  
 Dominio de Tares   2007   Bembibre   Mencía  

( Bierzo ).  This dense wine from Bierzo is rich, 
chocolaty and reticent in its delivery of black-fruit aro-
mas. The round, pure palate is rich and easy to like, 
while fl avors of baked berry, earth and chocolate lead to 
a chewy, round fi nish that’s friendly but structured and 
substantive. Drink through 2017.   Opici Wines . — M.S.  
abv:  14.5%  Price: $ 48   

      92  
 Gancedo   2007   Xestal   Mencía  ( Bierzo ). 

 Deep berry and mocha aromas form a red-car-
pet opening that’s topped off by chocolate and earth. 
And while this is a bit soft and jammy on the tongue, 
there’s enough structure to support baked, rich, black-
fruit fl avors and dark spice notes. A fi nish full of mossy 
notes, prune and mellow tannins says drink this wine 
now through 2015.   The Artisan Collection . — M.S.  
abv:  14%  Price: $ 35   

      91  
 Gotín del Risc   2006   Essencia   Mencía  ( Bi-

erzo ).  This Mencía is offering up a pretty com-
bo of earth, cola, graphite and black-fruit aromas. The 
palate pops with lush berry fruit balanced by darkness 

and weight; fl avors of tobacco, earth, berry and cedar 
impress, while a mossy fi nish that’s long and elegant car-
ries clout but isn’t too bullish. Drink through 2016.   Ta-
ble 31 Imports . — M.S.  
abv:  13%  Price: $ 29   

      91  
 Vinos de Finca   2008   Altos de Losada  

 Mencía  ( Bierzo ).  Earth, moss, vanilla and oak 
aromas accent blackberry and dark plum scents. This is 
grabby, fi rm and just rich enough, with earthy, toasty fl a-
vors of black plum and blackberry blended with herbs. A 
long, layered, level fi nish carries smacking tannins as well 
as freshness. Drink through 2015.   Classical Wines . — M.S.  
abv:  13.5%  Price: $ 38   

      90  
 Dominio de Tares   2008   Cepas Viejas  

 Mencía  ( Bierzo ).  Moss, prune, chocolate and 
black-fruit aromas take the bouquet in a good direction. 
The palate is a bit acidic and hard, with fi rm tannins and 
earthy, toasty fl avors of blackberry and mocha. Tannic 
grab and fl avors of licorice and blackberry spell out the 
fi nish. Drink through 2017.   Opici Wines . — M.S.  
abv:  14%  Price: $ 32   

      90  
 Luna Beberide   2011   Mencía  ( Bierzo ). 

 There’s a mountain of fresh, jumpy red- and 
black-fruit aromas on this young Bierzo. In the mouth, 
this is lush and fl eshy, with full ripeness expressed 
through prune and black-fruit fl avors. A stout and satis-
fying fi nish offers a quality ending to what amounts to a 
high-quality wine.   Grapes of Spain . — M.S.  
abv:  13.5%  Price: $ 17   

      89  
 Pyjama   2011   Mencía  ( Bierzo ).  This is one 
ripe specimen, with aromas of cassis, raisin and 

jammy blackberry. The palate is concentrated but a bit 
hard in feel, with driving tannins supporting prune, 
blackberry and stewed fi g fl avors. A fi nal wave of black-
fruit richness and toastiness creates an intense fi nish.  
 Enotrends LLC . — M.S.  
abv:  14.5%  Price: $ 25   

      88  
 El Pájaro Rojo   2011   Mencía  ( Bierzo ).  Ini-
tial oak-driven aromas of bacon and wood resin 

transition toward wild berry, minerality and blueberry 
upon airing. In the mouth, this is a soft, fl eshy, slightly 
amorphous wine with exotic blueberry, clove and carda-
mom fl avors. A fl eshy, cushioned fi nish is rich but would 
benefi t from a boost of acidity.   Classical Wines . — M.S.  
abv:  13.5%  Price: $ 17   

      87  
 Ribera de Ulver   2011   Mencía  ( Bierzo ). 

 Dark plum and berry aromas hit with oomph 
and are accented by toasty, minerally notes. This 
Mencía is balanced and nicely textured, with blackber-
ry, prune and licorice fl avors. Some bitterness comes 
up on the fi nish, but mostly this ends like it starts, with 
jammy richness and dark-fruit notes.   Spain Wine Col-
lection .  Best Buy  .  — M.S.  
abv:  14.5%  Price: $ 10   

FORTIFIED WINES

      93  
 Bodegas Toro Albala, SL   1947   Don PX 

Reserva Especial    ( Montilla-Moriles ).  This 
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gorgeous dessert wine shows a coffee-colored tint that’s 
backed by lush, deep aromas of fi g, caramel, toffee and 
prune. The palate shows weight but a refi ned mouth-
feel that’s not sticky or heavy. Flavors of coffee, mo-
cha, chocolate, caramel, peanut brittle and prune fi nish 
warm and long. Only 43 cases made.   Classical Wines . 
 Editors’ Choice  .  — M.S.  
abv:  17%  Price: $ 258   

      91  
 Bodegas Dios Baco S.L.   NV   Esnobista 

Moscatel Pasa    ( Jerez ).  A wine made from 
dried Moscatel with Sherry characteristics? This is that 
and more. Aromas of raisin, cinnamon, fl owers and car-
amel are particular for dessert wines. In the mouth, this 
is fresh and juicy but substantive, with caramel, toffee, 
coffee and spice fl avors running onto a long fi nish with 
toffee and chocolate notes. This is ripe and sweet but 
balanced and delicious.   Colección Internacional del 
Vino . — M.S.  
abv:  16%  Price: $ 24   

      90  
 González Byass   NV   Leonor Palo Cortado  

  ( Jerez ).  This dry Sherry is a touch hot, with 
alcohol swirling around the glass, but there’s also com-
plex, welcoming aromas of almond, apricot and toffee. 
The palate is appropriately rich, with fl avors of caramel, 
toasted nuts and buttered toast. A fi nish with walnut, 
truffl e and mushroom fl avors urges contemplation.   San 
Francisco Wine Exchange . — M.S.  
abv:  20%  Price: $ 25   

      89  
 Bodegas Toro Albala, SL   1985   Gran 

Reserva Don PX    ( Montilla-Moriles ).  With 
its chocolate-brown color, this PX is full of prune, fi g 
and moderate volatility. It’s heavy, sticky and syrupy 
on the tongue, with fi g, dried date, salt and caramel 
fl avors. The fi nish rings of ripeness, but overall this is 
more sweet and rich than distinct and complex.   Classi-
cal Wines . — M.S.  
abv:  17%  Price: $ 33 / 375 ml   

      88  
 González Byass   NV   Tio Pepe en Rama 

   ( Jerez ).  This high-end fi no from Tio Pepe is 
yeasty and shows a fl or-related character. In addition, 
there are aromas of apple, toasted almond and turpen-
tine. The palate is full for fi no, with yeasty weight cut 
by acidity. Flavors of crisp, dry, salty almond and apple 
fi nish juicy, with a note of sautéed mushroom.   San Fran-
cisco Wine Exchange . — M.S.  
abv:  15%  Price: $ 25   

PORTUGAL

VINHO VERDE

      91  
 Casa do Valle   2012   Grande Escolha    ( Vin-

ho Verde ).  This is an impressively rich wine, 
full of creamed apple and ripe apricot fl avors. It has 
weight, a good amount of fl esh, and acidity adding di-
mension to the concentration. It’s great to drink now, 
but better to wait until 2014.   Massanois Imports .  Edi-
tors’ Choice  .  — R.V.  
abv:  13.5%  Price: $ 17   

      90  
 Anselmo Mendes   2012   Muros Antigos  

 Alvarinho  ( Vinho Verde ).  This is a rich and 
full-bodied wine that’s ripe and generous. It has spice, 
ripe apple and crisp pear-skin fl avors along with tight, 
mineral acidity. Drink now, or keep for one year.   Aidil 
Wines/Old World Import . — R.V.  
abv:  13%  Price: $ 16   

      87  
 Casa do Valle   2012   Branco    ( Vinho 

Verde ).  A citrus-dominated wine, this is very 
fruity, crisp and refreshing. Coming from the mountains 
in the southeast of the region, it has a crisp, cool char-
acter with bright and lively texture. Ready to drink now.  
 Massanois Imports .  Best Buy  .  — R.V.  
abv:  12.5%  Price: $ 12   

      87  
 Quinta da Raza   2012   Dom Diogo Col-

heita Seleccionada   Arinto  ( Vinho Verde ). 

 Bright and fruity, this wine is citrusy while also suggest-
ing ripe white-fruit fl avors. It has a fi ne tang of lime zest 
that gives an underlying cool, green character to this at-
tractive wine.   Vision Wine Brands . — R.V.  
abv:  12.5%  Price: $ NA   

      86  
 J. Portugal Ramos   2012   Lima   Loureiro  

( Vinho Verde ).  Crisply herbaceous and cit-
rusy, this is a bright, light and fresh wine. Dry with a 
taut acidity, it’s brisk with lime fl avors and ready to drink 
now. Screwcap.   Winebow .  Best Buy  .  — R.V.  
abv:  11.5%  Price: $ 9   
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      85  
 Vinhos Norte   2012   Cruzeiro    ( Vinho 
Verde ).  Medium dry with a creamy petillance 

that gives a lift of freshness, this wine is fragrant with 
green apples and citrus. Lively and fruity, it’s ready to 
drink now.   Value Vines LLC .  Best Buy  .  — R.V.  
abv:  9%  Price: $ 9   

      85  
 Wines & Winemakers   2012   Azul Portugal 
Escolha    ( Vinho Verde ).  Crisp. dry and fruity, 

this wine has a light touch of citrus and fresh acidity. 
Fruity with a slight sparkle, it’s an ideal apéritif.   Iberia 
Wine & Spirits LLC . — R.V.  
abv:  10.5%  Price: $ 11   

DOURO RED WINES

      95  
 Wine & Soul   2009   Pintas Character    ( Dou-
ro ).  From a great vintage in the Douro, this is 

a dark, closed, brooding wine. It has the richest texture, 
full of dark layers of black plums, chocolate, leather and 
followed by concentrated acidity. These elements are 
still combining to create a potentially serious, very age-
worthy wine. Give it seven years and more.   Winebow . 
 Cellar Selection  .  — R.V.  
abv:  14.5%  Price: $ 40   

      94  
 Quinta da Romaneira   2009   Reserva  
  ( Douro ).  The Reserva takes the produce of the 

great terroir of Romaneira to another level. It’s a wine of 
power, fl avor intensity and a fi nely integrated structure. 
Rich black fruits combine with a dry core, acidity and 
the promise of long-term aging. Drink from 2017.   Dio-
nysos Imports Inc .  Cellar Selection  .  — R.V.  
abv:  13.5%  Price: $ 63   

      94  
 Quinta de la Rosa   2010   La Rosa Reserva  
  ( Douro ).  Made from selected barrels, this re-

serve wine is serious, dark and dense. It’s strongly infl u-
enced by the richness of the blackberry and dark plum 
fruit fl avors that roll through the fi rm structure giving 
waves of richness. Keep this impressive wine and drink 
from 2018.   Winesellers Ltd .  Cellar Selection  .  — R.V.  
abv:  14.5%  Price: $ 50   

      94  
 Wine & Soul   2010   Pintas    ( Douro ).  Fer-
mented in open stone lagars, this fi ne wine has a 

very rich character. It has a concentrated feel, smooth-
ly ripe and very dense. Black plum fruit and skins are 
combined with intense wood and acidity to give a solidly 
based wine that needs at least 5–7 years.   Winebow .  Cel-
lar Selection  .  — R.V.  
abv:  14.5%  Price: $ 100   

      93  
 Poças   2010   Simbolo    ( Douro ).  New wood 
aromas give this very fi ne wine a fi rm start in 

life. It also shows rich blackberry fruits, dark plums and 
a solid, tannic character. Dense and concentrated with a 
smooth surface hiding a much fi rmer core. A serious wine 
needing aging.   HGC Imports .  Cellar Selection  .  — R.V.  
abv:  14%  Price: $ 40   

      93  
 Quinta da Romaneira   2009   Red  ( Douro ). 
 From a great year in the Douro, this is a com-

plex, impressive wine. It has elegance rather than brute 
power, pushed forward by smooth yet dry tannins and 

ripe black fruits. A touch of spice, balanced acidity and 
a great potential for aging. Drink from 2016.   Dionysos 
Imports Inc .  Cellar Selection  .  — R.V.  
abv:  13.5%  Price: $ 34   

      93  
 Quinta das Bandeiras   2010   Passagem 
Reserva    ( Douro ).  Made by the winemaking 

team of Quinta de la Rosa, this powerful and bold wine 
comes from vineyards up river in Douro Superior. It is 
full of dark, dense black fruits and concentrated tannins 
with brisk acidity on the fi nish. Drink from 2018.   Wine-
sellers Ltd . — R.V.  
abv:  14%  Price: $ NA   

      93  
 Wine & Soul   2010   Quinta da Manoella VV  
  ( Douro ).  VV refers to the old vines that are at 

the heart of this impressive wine. It has great concen-
tration both from the richly structured fruit and tannins. 
New wood comes through richly on this powerhouse of 
texture and density. Give the wine at least six years to 
mature.   Winebow . — R.V.  
abv:  14.5%  Price: $ 100   

      93  
 Wines & Winemakers   2009   Aguia Moura 
em Vinhas Velhas Reserva    ( Douro ).  This is 

a smooth, impressively rich wine powered by silky tan-
nins and ripe black fruits. The palate is intensely con-
centrated with a big, bold structure and a solid feel. It 
does need some aging, so drink from 2016.   Iberia Wine 
& Spirits LLC .  Editors’ Choice  .  — R.V.  
abv:  14%  Price: $ 18   

      92  
 José Maria da Fonseca   2010   Domini  
  ( Douro ).  For full review see page 81.   Cellar 

Selection  .  
abv:  13.5%  Price: $ 16   

      92  
 Quinta de la Rosa   2010   Red  ( Douro ).  This 
is a tannin-dominated wine that’s dark and fi rm 

in style. It has the weight of juicy black fruit layered with 
acidity and a dry, wood-aged core with a strong, mineral 
profi le. Drink from 2017.   Winesellers Ltd . — R.V.  
abv:  14%  Price: $ 26   

      92  
 Wine & Soul   2010   Manoella    ( Douro ).  A 
big, powerful, fruity wine, this is laden with dry 

tannins as well as blackberry fl avor. Dark and concen-
trated, it has a solid, dense feel with fruits layered with 
intense wood notes. It needs at least fi ve years to soften 
and round out.   Winebow . — R.V.  
abv:  14%  Price: $ 22   

      90  
 Quinta da Romaneira   2009   Sino da Ro-
maneira    ( Douro ).  This is fi rm and tannic, 

while still bringing forward black fruits and creamy 
wood notes. The second wine of Quinta da Romaneira, 
it’s both an elegant and solid expression of ripe fruit, 
round tannins and refreshing acidity. Drink from 2014.  
 Dionysos Imports Inc . — R.V.  
abv:  13.5%  Price: $ 22   

      90  
 Quinta de Malho   2011   Quinta Beira Dou-
ro    ( Douro ).  Perfumed with new wood, this is a 

very rich and concentrated wine. The tannins are domi-
nant—coming from both the grapes and the fi rm ex-
traction—giving the wine a bitter chocolate and pepper 

character. It’s a fi rm wine that needs to age over another 
4–5 years.   LVDH USA Inc . — R.V.  
abv:  15%  Price: $ 55   

      89  
 Poças   2010   Reserva    ( Douro ).  Already ac-
cessible, this rich wine has fi ne tannins, ripe 

blackberry fruit and a dry core. Acidity and juicy fruit-
iness play well together, giving a solid, fi rm wine that 
could age well. Drink until 2018.   HGC Imports . — R.V.  
abv:  14%  Price: $ 28   

      89  
 Quinta da Romaneira   2010   Red  ( Douro ). 
 Surprisingly advanced, this is a soft, rounded, 

fruity wine. The tannins play a supporting role, buoying 
red fruits, ripe black currants and an elegant structure. 
Drink from 2014.   Dionysos Imports Inc . — R.V.  
abv:  12.5%  Price: $ 34   

      88  
 Quinta da Romaneira   2010   Red  ( Douro ). 
 Made from 100% Touriga Nacional grapes, this 

wine is very perfumed and fruity while also structured. 
It is still young, showing its tannins and acidity as much 
as its berry fruits. It is not for long-term aging, so drink 
from 2015.   Dionysos Imports Inc . — R.V.  
abv:  13%  Price: $ 34   

      88  
 Quinta da Romaneira   2010   Sino da Ro-
maneira    ( Douro ).  Earthy yet fruity, this sec-

ond wine from Romaneira is delicately textured, full of 
red fruit and soft tannins, and ready to drink. There’s a 
fi ne fl ourish of acidity on the fi nish.   Dionysos Imports 
Inc . — R.V.  
abv:  12.5%  Price: $ 22   

      88  
 Quinta do Portal   2011   Mural    ( Douro ).  Sol-
id and fi rm while also fruity, this is a ripe and 

full-bodied wine. It has a silky texture, sweet tannins 
and fi nely concentrated blackberry and red-plum fl a-
vors. It can hold for a few years, but it’s ready to drink 
now.   M Imports, LLC .  Best Buy  .  — R.V.  
abv:  NA  Price: $ 10   

      87  
 Quinta de Malho   2011   Red  ( Douro ).  Big, 
rich, spicy wood and black-plum fruits delineate 

this complex and powerful wine from a vineyard in the 
Torto valley. The palate is dense and full of ripe fruit—
perhaps too ripe for its own good. A huge mouthful of 
wine.   LVDH USA Inc . — R.V.  
abv:  15%  Price: $ 55   

LISBOA RED WINES

      93  
 Quinta do Pinto   2010   Touriga Nacional  
( Lisboa ).  For full review see page 80.   Cellar 

Selection  .  
abv:  14%  Price: $ 23   

      92  
 DFJ Vinhos   2009   Francos Reserva    ( Lis-
boa ).  For full review see page 80.   Cellar Se-

lection  .  
abv:  13.5%  Price: $ 20   

      92  
 Quinta do Pinto   2011   Estate Collection  
  ( Lisboa ).  This is a solid and dark wine, full of 

black fruits and dense tannins. It has weight and rich-
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ness, as well as a leather and smoke character that 
comes from the wood aging. A powerful wine for aging, 
drink from 2017.   Comète Wines .— R.V.  
abv:  14%  Price: $ 25   

      91  
 DFJ Vinhos   2008   Consensus Pinot Noir 

& Touriga Nacional    ( Lisboa ).  For full re-
view see page 81. 
abv:  13.5%  Price: $ 18   

      89  
 Quinta do Pinto   2009   Vinhas do Lasso 

Tinto   Touriga Nacional  ( Lisboa ).  Cool-cli-
mate Touriga Nacional brings forth intriguing red-fruit 
fl avors and tannins that are soft. The wine is spicy and 
herbal, and lightly textured with a fl oral character and 
a smooth aftertaste, touched by brisk acidity. Langdon 
Shiverick, Comète Wines.    — R.V.  
abv:  14%  Price: $ 16   

      87  
 DFJ Vinhos   2010   Portada Winemaker’s 

Selection Tinto    ( Lisboa ).  A serious, rich 
wine, this is full of ripe berry fruits and structured tan-
nins that highlight a dry core. It’s a complex wine with a 
light touch of acidity, a pinch of pepper and a fi rm after-
taste that suggests medium-term aging. Drink between 
2014–2020.   Dionysos Imports Inc .  Best Buy  .  — R.V.  
abv:  12.5%  Price: $ 7   

      87  
 DFJ Vinhos   2009   Point West   Touriga Na-

cional  ( Lisboa ).  This wine emphasizes the 
fruit of Touriga Nacional rather than its structure. Ripe 
red-plum fruits dominate, cushioning acidity and tan-
nins with fruity richness. It’s for drinking now or aging 
until 2015.   Dionysos Imports Inc .  Best Buy  .  — R.V.  
abv:  13%  Price: $ 9   

      85  
 DFJ Vinhos   2011   Coreto Tinto    ( Lisboa ). 

 A fruity, lightly tannic wine, this has ripe ber-
ry-fruit fl avors and a soft texture. Smooth and light, it’s 
a fresh style of wine, easy on the red fruits and with a 
spicy aftertaste. Screwcap.   Dionysos Imports Inc .  Best 

Buy  .  — R.V.  
abv:  11.5%  Price: $ 6   

TEJO RED WINES

      93  
 Fiuza   2011   Ikon   Touriga Nacional  ( Tejo ). 

 Ikon refers to Touriga Nacional’s position as 
Portugal’s iconic grape. It is almost black in color, and 
profoundly dense and dry with wood tannins at this 
early stage of development. Yet it promises a palate 
that’s rich and smooth with fruit in time. It’s intended 
for long-term aging so drink from 2017.   Gabriella Fine 
Wines . — R.V.  
abv:  14%  Price: $ 35   

      92  
 Fiuza   2011   Premium   Touriga Nacional-

Cabernet Sauvignon  ( Tejo ).  This dry, spicy, 
solidly tannic wine is still young. Its fruit, still hidden 
behind the structure, promises ripe plums and berries. 
For now, it’s impressively powerful, with layer upon lay-
er of chocolate and coffee marked with bright acidity 
on the fi nish. Drink from 2016.   Gabriella Fine Wines . 
 Best Buy  .  — R.V.  
abv:  14%  Price: $ 15   

      92  
 Quinta do Casal Branco   2011   Falcoaria 

Classico    ( Tejo ).  The vines of Casal Branco are 
planted in what was once the falcon hunting grounds of 
the Portuguese kings—hence the name of this wine. It’s 
a big, bold wine with fl avors of mint and black fruit. It 
shows its wood aging in the smooth texture and touch of 
spice that give it a harmonious, rich aftertaste.   Tri-Vin 
Imports .  Best Buy  .  — R.V.  
abv:  14%  Price: $ 15   

      90  
 Fiuza   2011   Red  ( Tejo ).  A fi rmly structured 
wine, this is solidly tannic and dense, but main-

tains a good balance between ageworthy fruits and acid-
ity. Tannins, black fruits and bold structure drive this 
wine. Drink from 2014.   Gabriella Fine Wines .  Best 

Buy  .  — R.V.  
abv:  14%  Price: $ 12   

      89  
 Fiuza   2012   3 Castas    ( Tejo ).  Blending Syr-
ah, Cabernet Sauvignon and Touriga Nacional 

results in a bold, red-fruited wine with more fruitiness 
than tannin. It’s rich, ripe, right up front and already de-
licious.   Gabriella Fine Wines . — R.V.  
abv:  13%  Price: $ NA   

      89  
 Fiuza   2011   Cabernet Sauvignon  ( Tejo ). 

 This wine takes a new-world view of Cabernet 
Sauvignon—juicy, fruity and with a mouthful of black 
fruit and chocolate-fl avored tannins. At the same time, 
there’s a Portuguese twist in the spice, and the is struc-
tured with bold acidity and a fi rm, dry core. Drink from 
2014.   Gabriella Fine Wines .  Best Buy  .  — R.V.  
abv:  14%  Price: $ 12   

      88  
 Falua   2010   Tagus Creek Reserva   Touriga 

Nacional-Cabernet Sauvignon  ( Tejo ).  This 
is a spicy, ripe, black-fruited wine with a distinct wood 
element. Despite being a blend of two naturally tannic 
grapes, the palate is surprisingly soft and rounded—a 
product of gentle winemaking as well as ripe, rich fruit. It 
could improve over the next year, but it is ready to drink 
now as well.   Aidil Wines/Old World Import . — R.V.  
abv:  13.5%  Price: $ 15   

      88  
 Fiuza   2012   Oceanus    ( Tejo ).  An open, ripe 
wine boasting bold tannins sustained by rich 

black fruits, this has the potential to be smoothly tex-
tured and ripe with forward fruit. Drink from 2015.   Ga-
briella Fine Wines .  Best Buy  .  — R.V.  
abv:  13%  Price: $ 7   

      86  
 Fiuza   2012   Native Tinto   Touriga Nacio-

nal-Cabernet Sauvignon  ( Tejo ).  This is a 
fruity, wood-aged wine, showing spice and coffee fl a-
vors that complement ripe blackberry fruit. It’s smooth 
in texture and has just the right touch of acidity. The 
wine is ready to drink. Screwcap.   Gabriella Fine Wines . 
 Best Buy  .  — R.V.  
abv:  13%  Price: $ 9   

      86  
 Quinta da Lagoalva de Cima   2011   Espiri-

to Tinto    ( Tejo ).  Spice notes from wood aging 
gives this wine a rounded character. Ripe berry fruits 
show strongly so drink soon while its fruitiness lasts. 
Screwcap.   Winebow .  Best Buy  .  — R.V.  
abv:  14.5%  Price: $ 11   
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      86  
 Quinta do Casal Branco   2012   Terra de 
Lobos    ( Tejo ).  Soft and fruity, this is a full-in-

the-mouth, ripe wine that’s all red fruits and soft tan-
nins. It has an open, juicy character with fruit right up 
front, but boosted by refreshing acidity. Not for aging.  
 Tri-Vin Imports .  Best Buy  .  — R.V.  
abv:  13.5%  Price: $ 10   

ALENTEJO RED WINES

      91  
 J. Portugal Ramos   2011   Marquês de Bor-
ba Reserva    ( Alentejo ).  Open, generous, 

powerful wine, currently dominated by its fi rm tannins, 
this is a solid, chunky wine. A dense texture gives con-
siderable weight to this dry and tannic wine that needs 
at least three years’ aging. Drink from 2016.   Winebow . 
— R.V.  
abv:  14.5%  Price: $ 75   

      90  
 Cooperativa Reguengos de Monsaraz  
 2012   Reguengos    ( Alentejo ).  The coopera-

tive of Reguengos is now a major force in the region. 
This wine, named after the hilltop town of Reguen-
gos, is a powerful, condensed wine. It has dark black 
fruits, solid tannins and a smooth texture. Full-bodied 
and worth aging. Drink from 2015.   Saraiva Enterprises . 
 Best Buy  .  — R.V.  
abv:  14%  Price: $ 10   

      88  
 Cooperativa Reguengos de Monsaraz  
 2012   Monsaraz    ( Alentejo ).  Lush, ripe wine, 

full of black fruits and a generous texture. The wine is 
soft, just a hint of dryness to give it weight and density. 
Berry fruits, black plums and acidity promise some aging. 
Drink from 2014.   Saraiva Enterprises .  Best Buy  .  — R.V.  
abv:  14%  Price: $ 12   

      87  
 J. Portugal Ramos   2012   Marquês de Bor-
ba    ( Alentejo ).  One of Portugal’s most popular 

brands, this is rich, soft, solidly textured. It’s a fi ne blend 
of fi ve grapes including Syrah and Cabernet, giving a 
warm, enveloping feel. Acidity offers a balance, leaving 
a ripe, full fl avored wine that needs a few months but is 
ready now.   Winebow . — R.V.  
abv:  14%  Price: $ 15   

OTHER RED WINES

      92  
 Aveleda   2009   Grande Follies Vinhas da 
Quinta da Aguieira    ( Bairrada ).  For full re-

view see page 80.   Cellar Selection  .  
abv:  13.5%  Price: $ 20   

      91  
 Quinta de Foz de Arouce   2010   Baga-
Touriga Nacional  ( Beiras ).  Big, black col-

ored wine that is fi rm and solid while also offering 
smooth richness. It has concentration, dense and bit-
ter tannins that need time to soften out. Powerful and 
dense, age this wine for at least four years.   Winebow . 
 Editors’ Choice  .  — R.V.  
abv:  14%  Price: $ 20   

      90  
 Wines & Winemakers   2010   Pegos Claros 
Grande Escolha   Castelão  ( Palmela ).  With 

its arm-breaking, heavy bottle, this is a wine obviously 
meant to impress. Old vines do give concentration, and 
heavy tannins promise aging. The wine is packed with 
ripe plums and black currants, but leathery notes and a 
feathered texture suggests the wine is already evolving. 
  Iberia Wine & Spirits LLC . — R.V.  
abv:  14%  Price: $ 30   

      89  
 Quinta da Romaneira   2010   Red  ( Du-
riense ).  Put two powerful, warm-climate 

grapes together and you get a rich, densely fruity and 
structured wine. Solid tannins complement a concen-
trated palate full of ripe red-berry fruits. Drink now, 
and until 2020.   Dionysos Imports Inc . — R.V.  
abv:  13%  Price: $ 34   

      88  
 J. Portugal Ramos   2011   Quinta da Viço-
sa T.C.   Touriga Nacional-Cabernet Sauvi-

gnon  ( Alentejano ).  Very young, herbal wine, it has a 
surprising green element to its otherwise ripe, succu-
lent fruit. It’s very juicy, fruity, layered with a hard set of 
tannins, a tight acidity. A year or two should help soften 
this fi rm wine.   Winebow . — R.V.  
abv:  14.5%  Price: $ 40   

      87  
 Wines & Winemakers   2010   Pegos Claros  
 Castelão  ( Palmela ).  Very juicy—intensely 

so—this is a wine dominated by red-berry fl avor. It has 
a rustic edge with barnyard aromas softened by notes 
from oak aging. Acidity on the fi nish confi rms the wine’s 
inherent freshness.   Iberia Wine & Spirits LLC . — R.V.  
abv:  14%  Price: $ 15   

ALSACE

GRANDS CRUS

      94  
 Domaine Jean-Luc Mader   2011   Rosacker 
Grand Cru   Riesling  ( Alsace ).  A rich Ries-

ling, just off dry, balancing intense acidity with white 
currant, hedgerow fruits and a concentrated texture. 
The wine is full-bodied, very ripe and superbly struc-
tured. Very fruity now, this is a wine to show how well 
Riesling can age—give it 6–8 years.   Elite Wines Im-
port . — R.V.  
abv:  14%  Price: $ 39   

      94  
 Domaine Schoffi t   2010   Sommerberg 
Grand Cru   Riesling  ( Alsace ).  This pow-

erful, concentrated wine hails from the steep granite 
slopes of the Sommerberg. It is packed with both acid-
ity and structured white fruits and citrus. The wine is 
textured with great depth of fl avor, the acidity streaking 
right through the wine. It needs aging over at least 5–6 

years.   Weygandt-Metzler .  Cellar Selection  .  — R.V.  
abv:  13.5%  Price: $ 50   

      93  
 Domaine Bott-Geyl   2008   Sonnenglanz 
Grand Cru   Pinot Gris  ( Alsace ).  A beautiful 

wine, fully mature and wonderfully ripe. It has all the 
elements of mature Pinot Gris: great swathes of spice, 
almonds, a good slash of acidity and honeyed sweetness. 
It’s not going to improve but could stay at this level for 
three to fi ve years.   Vanguard Wines . — R.V.  
abv:  14%  Price: $ 40   

      93  
 Domaine Ehrhart   2010   Brand Grand Cru  
 Pinot Gris  ( Alsace ).  Mango aromas and fl a-

vors give a sense of the sweetness of the wine. It is rich 
and full bodied, with spice and pepper notes just hinting 
at acidity. Keep the wine for 3–5 years.   Robert Kacher 
Selections .  Editors’ Choice  .  — R.V.  
abv:  13.5%  Price: $ 32   

      93  
 Domaine Schoffi t   2009   Rangen de Thann 
Grand Cru Clos Saint-Théobald   Gewurz-

traminer  ( Alsace ).  Pale gold-colored wine from an 
exceptional vineyard. The warmth of the volcanic soil 
gives richness to the fruit while still keeping some feel-
ing of dryness. It has weight, dried spice and pepper. 
Honeyed fruits show right at the end. Drink from 2014.  
 Weygandt-Metzler . — R.V.  
abv:  14%  Price: $ 60   

      93  
 Joseph Fritsch   2010   Schlossberg Grand 
Cru   Riesling  ( Alsace ).  An opulent feeling 

Riesling, full of peach and pineapple fl avors. It’s ripe, 
full in the mouth and textured, its richness masking the 
dryness of the fruit and the acidity. It could age a few 
more years—give it 2–4.   Margaux & Company .  Edi-
tors’ Choice  .  — R.V.  
abv:  12.5%  Price: $ 24   

      93  
 Louis Sipp   2008   Osterberg Grand Cru  
 Gewurztraminer  ( Alsace ).  Mango aromas 

drive this rich wine, full of honey as well as spicy fruits. 
It is not so much weighty as intense with a sense of 
warmth. Now mature and ready to drink, it still retains 
a youthful fruit character.   Baron Francois Ltd . — R.V.  
abv:  12.5%  Price: $ 40   

      92  
 Cave de Ribeauvillé   2009   Osterberg 
Grand Cru   Riesling  ( Alsace ).  Showing signs 

of maturity, this is a delicious, rich and ripe wine, full of 
citrus, mineral and perfumed white fruits. Though rich, 
it is also bone dry, with tight texture and powerful acid-
ity.   Planet Wine . — R.V.  
abv:  14%  Price: $ 38   

      92  
 Domaine Bott-Geyl   2007   Sonnenglanz 
Grand Cru   Gewurztraminer  ( Alsace ).  A 

gold colored wine, it is honeyed, almost as if touched 
by botrytis. It’s full and rich with a syrupy texture, very 
smooth, the spice is completely sublimated by the ma-
ture character and some fragrant fi nal acidity. It’s ready 
to drink.   Vanguard Wines . — R.V.  
abv:  13%  Price: $ 45   

      92  
 Domaine Ehrhart   2010   Hengst Grand Cru  
 Riesling  ( Alsace ).  This is full, rich, round-

ed Riesling, showing the beginnings of a more mature 
character. It is deliciously perfumed, concentrated with 
pepper as well as fragrant white fruits and a fl oral, crisp 
aftertaste. Age for another 2–3 years.   Robert Kacher 
Selections .  Cellar Selection  .  — R.V.  
abv:  12.5%  Price: $ NA   

      92  
 Domaine Ehrhart   2010   Hengst Grand Cru  
 Gewurztraminer  ( Alsace ).  Big, rich and 

rounded, this is as much a wine about sweet tropical 
fruits as about spiciness. It has weight, concentration 
and a full, honeyed character. For the wine to fully inte-
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grate, it should be aged over 3–4 years.   Robert Kacher 
Selections .  Cellar Selection  .  — R.V.  
abv:  13%  Price: $ 33   

      92  
 Emile Beyer   2010   Pfersigberg Grand Cru  

 Riesling  ( Alsace ).  There is a touch of gold to 
the color of this fi ne, full-bodied wine that shows a light 
touch of sweetness. Rich lemon and honey fl avors are 
cut with grapefruit acidity to give a taut, wonderfully 
crisp wine. Age for another 3–4 years.   Michael Corso 
Selections .  Cellar Selection  .  — R.V.  
abv:  13%  Price: $ 48   

      92  
 Joseph Fritsch   2011   Furstentum Grand 

Cru   Gewurztraminer  ( Alsace ).  A surpris-
ingly fresh wine, balancing acidity with powerful spici-
ness. It’s ripe and full in the mouth, as spice and hon-
ey cut with a more bitter edge of quince jelly and lime 
acidity. Age this fi ne wine for at least fi ve years.   Margaux 
& Company . — R.V.  
abv:  13%  Price: $ 27   

      91  
 André Blanck et ses Fils   2011   Schloss-

berg Grand Cru   Riesling  ( Alsace ).  A full-
bodied wine, rich and with peach and pear fruits as well 
as more citrus character. It’s a wine with an edge of steel 
and crispness, but this is less dominant than the opu-
lent, ripe structure. It does need aging over at least four 
years.   Vineyard Research .  Editors’ Choice  .  — R.V.  
abv:  13.5%  Price: $ 27   

      91  
 Cave de Ribeauvillé   2009   Altenberg de 

Bergheim Grand Cru   Gewurztraminer  ( Al-

sace ).  Ripe, soft and spicy. This is an attractive, open 
wine, medium sweet and rich. It has a fi ne hint of pep-
per along with honey and tropical fruits. For medium-
term aging over the next 3–5 years.   Planet Wine . — R.V.  
abv:  14%  Price: $ 45   

      91  
 Domaine Ehrhart   2011   Hengst Grand 

Cru   Riesling  ( Alsace ).  Still young, this is a 
rounded full-bodied and intense wine. It has a very per-
fumed character, ripe pear and apricot fl avors cut with 
a more steely, tight acidity. A fi ne Grand Cru wine like 
this needs several years’ aging.   Robert Kacher Selec-
tions . — R.V.  
abv:  12.5%  Price: $ 30   

      91  
 Domaine Schoffi t   2010   Rangen de Th-

ann Grand Cru Clos Saint-Théobald   Pi-

not Gris  ( Alsace ).  A warm, opulent wine from the 
southernmost Grand Cru of Alsace. It has richness, ripe 
peach and pear fruits, a hint of maturity bringing out 
spice. There’s a tang of orange giving freshness to this 
serious, complex wine. Drink now and until 2020   Wey-
gandt-Metzler . — R.V.  
abv:  13.5%  Price: $ 60   

      91  
 Domaine Schoffi t   2010   Rangen de Thann 

Grand Cru Clos Saint-Théobald Schistes  

 Riesling  ( Alsace ).  A very concentrated wine, almost 
too much in its overpowering richness. Peaches and 
crisper pears play with the spice, perfume and intense 
acidity. At the end, pepper shows the alcohol. For short-
term aging over 3–4 years.   Weygandt-Metzler . — R.V.  
abv:  14.5%  Price: $ 60   

      91  
 Domaine Vincent Stoeffl er   2011   Kirch-

berg de Barr Grand Cru   Riesling  ( Al-

sace ).  The ultra-steep Kirchberg de Barr vineyards 
can give ripe wines such as this from its great expo-
sure. The wine has a ripe character, the yellow fruits 
cut through with lively acidity, a perfumed character. 
Fruity, likely to age over the next 3–5 years.   Fruit of the 
Vines, Inc .  Cellar Selection  .  — R.V.  
abv:  13.5%  Price: $ 38   

      90  
 André Blanck et ses Fils   2011   Schloss-

berg Grand Cru   Gewurztraminer  ( Al-

sace ).  Powerful, concentrated wine, with off dry fruit 
and a drier, spicy core. Cinnamon, star fruit, and dense 
spiciness give a wine that does have a serious side to it 
as well as a more obvious perfumed character.   Vineyard 
Research . — R.V.  
abv:  14%  Price: $ 28   

GEWURZTRAMINER

      91  
 Domaine Jean-Luc Mader   2011   Gewurz-

traminer  ( Alsace ).  If you want spicy Gewurz-
traminer then go no further. This has lychee, sweet 
spice and apricot notes with just a touch of honey. It’s 
not quite dry, as its richness propels it into a richer cat-
egory. Drink now and over the next year or two.   Elite 
Wines Import .  Editors’ Choice  .  — R.V.  
abv:  13%  Price: $ 20   

      91  
 Domaine Roland Schmitt   2012   Glintz-

berg   Gewurztraminer  ( Alsace ).  A rich, ripe 
wine and full in the mouth yet still developing. It has 
weight, fi ne spiciness and tropical fruit fl avors with just 
a hint of honey to balance its dryness. Full-bodied while 
stylish. Keep for 2–3 years.   Beaune Imports . — R.V.  
abv:  13%  Price: $ 20   

      90  
 Domaine Gérard Neumeyer   2011   Les 

Deux M   Gewurztraminer  ( Alsace ).  An in-
tensely spicy wine, full of bergamot and lychee fl avors, 
this is ripe and full bodied. Its exotic character is fully 
balanced by a fi ne line in acidity, providing just the right 
foil for strong, creamy cheeses or terrines.   Wine Agen-
cies Inc . — R.V.  
abv:  13%  Price: $ 26   

      90  
 Domaine Zinck   2011   Portrait   Gewurz-

traminer  ( Alsace ).  Soft and generously ripe, 
it has ripe lychee and tropical fruits while being very 
warm and rich. Just a hint of acidity, but with a wine as 
opulent as this, merely enjoy. Screwcap.   HB Wine Mer-
chants . — R.V.  
abv:  14%  Price: $ 17   

      90  
 Domaine Zinck   2011   Terroir   Gewurztra-

miner  ( Alsace ).  Yes, it is spicy, but this is 
also an elegant wine, balancing its honeyed sweetness 
and tropical fruits with a stylish acidity and sophisticat-
ed perfume. Warm and round at the end, it is ready to 
drink.   Grantham Distributing . — R.V.  
abv:  14%  Price: $ 18   

      89  
 Cave Freudenreich   2012   Gewurztraminer  

( Alsace ).  The typical spiciness of Gewurztra-
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miner is balanced here by warm tropical fruitiness and 
a delicious line of crisp lime acidity. Aromatic, rounded 
and soft, it would benefi t from aging a year.   Wine With-
out Borders . — R.V.  
abv:  13%  Price: $ 19   

      89  
 Domaine Ehrhart   2011   Herrenweg  

 Gewurztraminer  ( Alsace ).  Distinctive and 
very rich in character, this is an intensely perfumed 
wine. Acidity comes through the more generous, opu-
lent texture to give a ripe, full-bodied and ready to drink 
wine.   Robert Kacher Selections . — R.V.  
abv:  13%  Price: $ 21   

      88  
 Domaine Fernand Engel   2011   Cuvée En-

gel   Gewurztraminer  ( Alsace ).  Perfumed 
wine with some subtle overtones of spice, fresh fruits 
and acidity. It is a wine that has a rounded texture with 
just a fi nal seasoning of pepper.   Grape Expectations 
(CA) . — R.V.  
abv:  13.5%  Price: $ 18   

      88  
 Domaine Moltès   2012   Réserve   Gewurz-

traminer  ( Alsace ).  A particularly fruity 
Gewurztraminer. Spiciness is an after-thought, with 
leading notes of ripe, full-bodied tropical fruits and light 
acidity. It is warm, and would pair well with ripe, creamy 
cheeses.   Patagonia Wine & Imports, LLC . — R.V.  
abv:  13%  Price: $ 25   

      88  
 Emile Beyer   2011   L’Hostellerie   Gewurz-

traminer  ( Alsace ).  Big, spicy wine, this is 
richly textured and very perfumed. With mango, lychee 
and peach fl avors, it is exotic, ripe and immediately at-
tractive.   Michael Corso Selections . — R.V.  
abv:  13.5%  Price: $ 35   

      88  
 René Sparr   2011   Excellence   Gewurztra-

miner  ( Alsace ).  An intensely spiced, aromatic 
wine, packed with classic lychee fruits and offering good 
concentration. The wine is rich, weighty and just hint-
ing at acidity. Full-bodied and young, it could age 1–2 

years.   Deutsch Family Wine & Spirits . — R.V.  
abv:  13.5%  Price: $ 20   

RIESLING

      91  
 Cave Freudenreich   2011   Terre d’Apollon  

 Riesling  ( Alsace ).  Just off dry, this is a round-
ed soft wine that takes its name after the sun god Apollo 
from the sunny exposure of the vineyard. It has a round-
ed, generous feel as a foil to its more steely, crisp char-
acter. A wine that certainly needs aging for 3–4 years.  
 Wine Without Borders .  Editors’ Choice  .  — R.V.  
abv:  13%  Price: $ 18   

      91  
 Domaine Roland Schmitt   2012   Glintz-

berg   Riesling  ( Alsace ).  So elegant, a wine 
with just a fi ne balance. It has creamy apple fruit fl a-
vors, hedgerow fruits, with a line of crisp acidity to cut 
through the fruitiness and give a more mineral edge. It 
will be worth aging this wine for 2–3 years. Drink after 
2014.   Beaune Imports .  Editors’ Choice  .  — R.V.  
abv:  13%  Price: $ 20   

      91  
 Josmeyer   2011   Le Dragon   Riesling  ( Al-

sace ).  Full, fragrant and very perfumed, this is 
a beautiful ripe wine that is already showing signs of ma-
turity. Its fragrant white fruit fl avors are touched by min-
erality and texture. It could still be aged for another 2–3 

years. The name recalls the local legend of the dragon who 
fought the sun.   Domaine Select Wine Estates . — R.V.  
abv:  12.5%  Price: $ 40   

      91  
 Zusslin   2010   Clos Liebenberg   Riesling  

( Alsace ).  A really taut wine, this is very nervy. 
It brings out the ageworthy qualities of fi ne Alsace Ries-
ling, offering white fruits and fragrant acidity. Crisp and 
fruity on the surface, it is steely right at its core. Keep 
for 3–5 years.   Avant Garde Wine & Spirits .  Cellar Se-
lection  .  — R.V.  
abv:  12.5%  Price: $ 38   

      90  
 Domaine Bott-Geyl   2010   Les Eléments  

 Riesling  ( Alsace ).  Fragrant, perfumed, now 
almost mature, this is a delicious Riesling. It has just the 
right minerality, combined with an off-dry character, 
pure lemon and crisp apple fl avors with a lively, bright 
aftertaste.   Winebow .  Editors’ Choice  .  — R.V.  
abv:  12.5%  Price: $ 18   

      90  
 Domaine Gérard Neumeyer   2011   Les 

Hospices   Riesling  ( Alsace ).  Delicate, per-
fumed wine, very fragrant and tightly fruity. The wine 
has a steely edge to the open fruitiness, a lively charac-
ter that brings out crisp apples, grapefruit and full acid-
ity.   Wine Agencies Inc . — R.V.  
abv:  13%  Price: $ 23   

      90  
 Domaine Jean-Luc Mader   2012   Riesling  

( Alsace ).  Intense minerality and acidity are 
the main thrust of this young wine. It has a steely ele-
ment, so crisp and nervy, full of green apple and power-
ful citrus. A wine that needs to age for 3–4 years.   Elite 
Wines Import .  Editors’ Choice  .  — R.V.  
abv:  13%  Price: $ 19   

      90  
 Domaine Schoffi t   2011   Lieu-dit Harth Tra-

dition   Riesling  ( Alsace ).  Ripe and full of cit-
rus and perfumed tropical fruits. To balance this, the 
wine has an intense mineral structure, almost chewy in 
its concentration. There’s a fresh overlay of white cur-
rants and just a touch of spice. Age this wine for 3–5 

years.   Weygandt-Metzler . — R.V.  
abv:  13.5%  Price: $ 25   

      90  
 Emile Beyer   2011   L’Hostellerie   Riesling  

( Alsace ).  Ripe and full-bodied wine that still 
preserves the essential steeliness of Riesling. It has cit-
rus, a fi ne perfumed character and a fl oral fi nale. Age 
this attractive wine for at least three years.   Michael Cor-
so Selections . — R.V.  
abv:  13.5%  Price: $ 35   

      90  
 Josmeyer   2011   Le Kottabe   Riesling  ( Al-

sace ).  Very perfumed white fl owers and fra-
grant lemon blossom lead on the nose. It is so crisp, tex-
tured and nervy, as well as very attractive now. There is 
a fi ne shot of orange zest to give further fragrance at the 
end.   Domaine Select Wine Estates . — R.V.  
abv:  13.5%  Price: $ 30   

      90  
 Louis Sipp   2009   Nature’S   Riesling  ( Al-

sace ).  For full review see page 84.   Editors’ 
Choice  .  
abv:  12.5%  Price: $ 20   

      90  
 Zusslin   2010   Bollenberg   Riesling  ( Al-

sace ).  Pale gold in color, the wine is already 
hinting at maturity. It is deliciously ripe, perfumed 
with layers of green herbs and a fi nely textured charac-
ter. Great acidity gives a tight, bright aftertaste.   Avant 
Garde Wine & Spirits . — R.V.  
abv:  13.5%  Price: $ 35   

      89  
 Cave Freudenreich   2012   Riesling  ( Alsace ). 

 A racy, nervy wine, steely in character while re-
maining attractively fruity. It has a strong lemon zest 
character, along with fl oral acidity and an elegant texture. 
A wine that’s ready to drink but would benefi t from 2–3 

years’ aging.   Wine Without Borders .  Best Buy  .  — R.V.  
abv:  12.5%  Price: $ 14   

      89  
 Domaine Ehrhart   2011   Herrenweg   Ries-

ling  ( Alsace ).  A very soft Riesling, missing the 
steeliness while gaining ripe white fruits and a fragrant, 
gentle character. It is attractively structured, though 
needs a year to age.   Robert Kacher Selections . — R.V.  
abv:  12.5%  Price: $ 20   

      88  
 Domaine Fernand Engel   2011   Cuvée En-

gel   Riesling  ( Alsace ).  Very perfumed Ries-
ling, full of white fl owers, hedgerow fruits and fragrant 
acidity. There is a good granular texture to balance this 
fruitiness giving a ripe wine that can be drunk now.  
 Grape Expectations (CA) . — R.V.  
abv:  13%  Price: $ 16   

      88  
 Domaine Moltès   2012   Réserve   Riesling  

( Alsace ).  A delicate and elegant Riesling, light, 
fresh and perfumed. It has white fruits, a fl oral hedge-
row character and a dry, more tight and nervy fi nal char-
acter. Fruity while structured, it’s ready to age a couple 
of years.   Strecker Selections . — R.V.  
abv:  12.5%  Price: $ 16   

      88  
 Domaine Vincent Stoeffl er   2011   Riesling  

( Alsace ).  Ripe and creamy style of Riesling. 
It’s fresh of course but the main thrust is ripe yellow 
fruits, a touch of tropicality and pineapple, along with a 
contrasting mineral aftertaste. Age for 2–3 years.   Fruit 
of the Vines, Inc . — R.V.  
abv:  12.5%  Price: $ 23   

      88  
 Domaine Zinck   2011   Terroir   Riesling  

( Alsace ).  A deliciously balanced wine, bring-
ing perfumed white fruits, almonds and a lively acid-
ity easily together in harmony. There is just a touch of 
spice and minerality to add piquancy to this fruity wine.  
 Grantham Distributing . — R.V.  
abv:  13.5%  Price: $ 17   

      88  
 Willm   2012   Réserve   Riesling  ( Alsace ).  A 
delicate wine, with acidity and perfumed char-

acter touched by citrus and green apples. There is a 
core of steel, fi nishing with crisp, textured acidity.   Mon-
sieur Touton Selection Ltd . — R.V.  
abv:  12%  Price: $ NA   
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      87  
 Emile Beyer   2012   Tradition   Riesling  ( Al-

sace ).  Very crisp, tight wine with intense acid-
ity and a nervy, taut character. The wine is full of lemon 
fruit with a touch of zestiness as well, giving a tense, 
very fresh aftertaste.   Michael Corso Selections . — R.V.  
abv:  13.3%  Price: $ 21   

      87  
 Joseph Fritsch   2011   Riesling  ( Alsace ). 

 Warm, ripe Riesling, just off dry which gives the 
texture softness and richness. It has fl avors of almonds 
and lime juice with hints of peach and melon. Ready 
to drink, but could be aged for 2–3 years.   Margaux & 
Company . — R.V.  
abv:  12.5%  Price: $ 16   

      87  
 Lucien Albrecht   2012   Réserve   Riesling  

( Alsace ).  This lemon-scented Riesling has a 
bright apple character and hints of peach. It is also de-
lightfully fragrant, while the fi nish is bright.   Pasternak 
Wine Imports . — R.V.  
abv:  12.5%  Price: $ 18   

      87  
 René Sparr   2010   Riesling  ( Alsace ).  A new 
brand from the Sparr family, René Sparr has 

produced a classically fresh, perfumed and crisp Ries-
ling. It has currant and white fruit fl avors, delicious-
ly fruity and refreshing with just a hint of minerality. 
Screwcap.   Deutsch Family Wine & Spirits .  Best Buy  .  
— R.V.  
abv:  12%  Price: $ 12   

PINOT GRIS

      90  
 Domaine Moltès   2012   Réserve   Pinot Gris  

( Alsace ).  Lightly smoky wine, with spice and 
rounded white fruits with tropical highlights. It’s full 
and rich, not quite dry but with a pepper character that 
makes it seem drier than it is. Ready to drink.   Cellars 
Edge . — R.V.  
abv:  13%  Price: $ 24   

      90  
 Domaine Roland Schmitt   2012   Pinot Gris  

( Alsace ).  Very spicy, full-in-the-mouth wine. It 
has just the right amount of acidity to keep it fresh, but 
its main thrust is towards rich pepper and weight. At the 
end, a tighter mineral character appears. Keep for 2–3 

years.   Beaune Imports . — R.V.  
abv:  13%  Price: $ 20   

      90  
 Domaine Zinck   2011   Terroir   Pinot Gris  

( Alsace ).  Yellow fruits, rich spice and an in-
tense aromatic character come together to produce this 
ripe, full-bodied wine. It’s not overblown, though, of-
fering a contrast of acidity to freshen it up. It’s ready 
to drink, although it can be kept until 2016.   Grantham 
Distributing .  Editors’ Choice  .  — R.V.  
abv:  14%  Price: $ 17   

      89  
 Domaine Gérard Neumeyer   2011   Le 

Berger   Pinot Gris  ( Alsace ).  Just spicy, this 
wine draws its strength from its rich texture, warm apri-
cot fruit fl avors and complex balance between acidity 
and ripeness. It makes for a generous wine that will cer-
tainly age a few years.   Wine Agencies Inc . — R.V.  
abv:  13%  Price: $ 23   

      89  
 Domaine Jean-Luc Mader   2011   Pinot 

Gris  ( Alsace ).  Off dry, this rich and spicy 
wine has a fi ne, creamy texture, ripe yellow fruits and 
a mango juice fl avor. It’s full-bodied and generous yet 
with a fi ne, crisp aftertaste to balance.   Elite Wines Im-
port . — R.V.  
abv:  13.5%  Price: $ 19   

      89  
 Louis Sipp   2010   Nature’S   Pinot Gris  ( Al-

sace ).  A very ripe feeling wine, with tropical 
fruit notes. Mango and spice combine with a touch of 
acidity to give a full, balanced wine. Hinting at mush-
rooms at the end, it is ready to drink.   Maritime Wine 
Trading Collective . — R.V.  
abv:  13%  Price: $ 27   

      89  
 René Sparr   2011   Excellence   Pinot Gris  

( Alsace ).  A ripe and creamy, this is a concen-
trated wine, with depth of pear and peach fl avors along 
with just a touch of spice. It’s broad, smooth and young; 
it will need at least a year to open out fully.   Deutsch 
Family Wine & Spirits . — R.V.  
abv:  13.5%  Price: $ 16   

      88  
 André Blanck et ses Fils   2011   Clos 

Schwende   Pinot Gris  ( Alsace ).  Full of 
spice and ripe yellow fruits, it has a dense and concen-
trated character. Honey and nutmeg are in the fore-
ground, while acidity is in the background. Age for 2–3 

years.   Vineyard Research . — R.V.  
abv:  14%  Price: $ 20   

      88  
 Cave de Ribeauvillé   2010   Terroirs 

Réserve   Pinot Gris  ( Alsace ).  Very ripe and 
full of honey and tropical fruit fl avors. A warm wine, it’s 
richly textured, with a bite of peppery spice and lightly 
lifted by fi nal acidity.   Planet Wine . — R.V.  
abv:  14%  Price: $ 23   

      88  
 Domaine Ehrhart   2011   Im Berg   Pinot Gris  

( Alsace ).  A ripe, very spicy wine, full of melon 
and peach fruit fl avors but light on the acidity. It’s gen-
erous with an opulent character that is balanced by a 
pepper and spice edge. Ready to drink.   Robert Kacher 
Selections . — R.V.  
abv:  13%  Price: $ 20   

      88  
 Domaine Fernand Engel   2011   Cuvée En-

gel   Pinot Gris  ( Alsace ).  A spicy wine, full of 
ripe fruit and softly textured. Its pear and mango fruits 
are balanced by a tender touch of acidity. The wine can 
be aged a year or two but can also be drunk now.   Grape 
Expectations (CA) . — R.V.  
abv:  13.5%  Price: $ 17   

      88  
 Domaine Zinck   2011   Portrait   Pinot Gris  

( Alsace ).  Very lightly golden in color, this per-
fumy wine has fi ne ripe tropical fruits with a touch of 
honey and spice. Rounded, full bodied, pepper and 
acidity at the end. Screwcap.   HB Wine Merchants . 
— R.V.  
abv:  14%  Price: $ 18   

      88  
 Lucien Albrecht   2012   Cuvée Romanus  

 Pinot Gris  ( Alsace ).  With pink hints from the 
skins of the Pinot Gris this wine has honey and canned 

apricot syrup fl avors. The spice and acidity complement 
each other at the end of this attractive wine.   Pasternak 
Wine Imports . — R.V.  
abv:  13%  Price: $ 18   

      87  
 Domaine Schoffi t   2011   Tradition   Pi-

not Gris  ( Alsace ).  A simple, spicy wine, it 
is rounded and creamy. It tastes of pepper and lychee 
fruits, with a soft, full character. The richness is well bal-
anced with the acidity. A wine that can be drunk now.  
 Weygandt-Metzler . — R.V.  
abv:  14%  Price: $ 27   

      87  
 René Sparr   2011   Pinot Gris  ( Alsace ).  The 
full, rich nature of Alsace Pinot Gris is perfect-

ly—and simply—expressed in this full wine. With its ex-
otic fruits, rounded texture and perfumed spice, it has 
just an edge of sweetness that turns it into a great wine 
for Thai or Chinese food. Screwcap.   Deutsch Family 
Wine & Spirits . — R.V.  
abv:  13%  Price: $ 13   

      87  
 Willm   2012   Réserve   Pinot Gris  ( Alsace ). 

 A forward, rich wine, full of ripe fruits, peaches 
and honey. It has weight while also keeping a fi ne sense 
of fresh acidity that cuts the full-bodied character of the 
wine. It’s not for long-term aging.   Monsieur Touton Se-
lection Ltd . — R.V.  
abv:  13%  Price: $ NA   

PINOT BLANC

      89  
 Domaine Jean-Luc Mader   2012   Pinot 

Blanc  ( Alsace ).  A delicate wine, so full of 
fruitiness: ripe pear and apple fl avors with a creamy tex-
ture. It’s a wine that is totally ready to drink, although it 
should age for a few years.   Elite Wines Import . — R.V.  
abv:  12.5%  Price: $ 17   

      88  
 Domaine Roland Schmitt   2012   Pinot 

Blanc  ( Alsace ).  Fresh and fruity, this is a 
classic Pinot Blanc, rounded, soft and ripe. It has just a 
touch of spiced pear along with red apples, and a fi ne, 
fragrant layer of acidity.   Beaune Imports . — R.V.  
abv:  12.5%  Price: $ 17   

      88  
 Josmeyer   2012   Mise du Printemps   Pinot 

Blanc  ( Alsace ).  An opulent, ripe and full-
bodied wine, it is full of creamed apple, pink grapefruit 
acidity and a tangy, zesty character. The fruit is very di-
rect, pure, crisp and drives the wine deliciously forward.  
 Domaine Select Wine Estates . — R.V.  
abv:  12.5%  Price: $ 30   

      87  
 Domaine Gérard Neumeyer   2011   La Tu-

lipe   Pinot Blanc  ( Alsace ).  Fresh and crisp, 
this is a lively tangy wine, its citrus element nicely dove-
tailed with its apple and white fruit fl avors. A hint of 
pepper adds piquancy.   Wine Agencies Inc . — R.V.  
abv:  12.5%  Price: $ 20   

      87  
 Domaine Zinck   2012   Portrait   Pinot Blanc  

( Alsace ).  Soft and rounded, it tastes of pear 
and apricot. It has a fi ne fruity, clean character, hinting 
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at spice. Lightly structured and ready to drink. Screw-
cap.   HB Wine Merchants .  Best Buy  .  — R.V.  
abv:  12.5%  Price: $ 12   

      87  
 Domaine Zinck   2011   Terroir   Pinot Blanc  

( Alsace ).  Full of fruit, this is a a ripe wine. 
Aromatic spice is balanced with acidity. It is rounded, 
smoothly textured and ready to drink.   Grantham Dis-
tributing . — R.V.  
abv:  13%  Price: $ 14   

      87  
 Joseph Fritsch   2011   Pinot Blanc  ( Al-

sace ).  A rounded and fruity wine, the fresh cit-
rus fl avors foiled by ripe spicy pear and melon fruit. It 
is a gentle, generous wine, ready to drink now.   Margaux 
& Company . — R.V.  
abv:  12.5%  Price: $ 15   

      87  
 Josmeyer   2011   Pinot Blanc  ( Alsace ). 

 Creamy textured wine, with smoothly ripe pear 
and spicy quince fruit. It’s full in the mouth, textured 
and with a crisp edge for aging a year or two.   Domaine 
Select Wine Estates . — R.V.  
abv:  12.5%  Price: $ 18   

      87  
 Lucien Albrecht   2012   Cuvée Balthazar  

 Pinot Blanc  ( Alsace ).  For full review see 
page 85.     Best Buy  .  
abv:  12.5%  Price: $ 12   

      87  
 Willm   2012   Réserve   Pinot Blanc  ( Al-

sace ).  Hints of tropical fruits, pears and ripe 
lemon combine gracefully in this warm, fruity wine. It 
has a crisp edge of acidity that adds a light, bright touch. 
Fragrant, fruity and ready to drink.   Monsieur Touton 
Selection Ltd . — R.V.  
abv:  12%  Price: $ NA   

RHÔNE

CORNAS

      93  
 Jean-Luc Colombo   2009   Les Ruchets  

 Syrah  ( Cornas ).  Firmly in the style of the 
vintage, this is dense, full-bodied Cornas, with plenty of 
fruit. Intense plum, coffee and black olive notes domi-
nate, while the tannins are ripe and plush. Believe it or 
not, this is actually drinkable now, yet should age easily 
through at least 2025.   Palm Bay International . — J.C.  
abv:  14%  Price: $ 84   

      93  
 Paul Jaboulet Aîné   2009   Domaine de 

Saint Pierre    ( Cornas ).  Sure, it starts out a bit 
toasty and cedary, but that wood will surely integrate 
with the potent plummy, meaty fruit given a few years’ 
time. It’s full bodied and a bit coarsely textured for the 
moment, but fi nishes long and will clearly benefi t from 
cellaring. Drink 2018–2025.   Frederick Wildman & 
Sons, Ltd .  Cellar Selection  .  — J.C.  
abv:  14.5%  Price: $ 130   

      92  
 Jean-Luc Colombo   2010   Les Ruchets  

 Syrah  ( Cornas ).  For full review see page 81.  
 Cellar Selection  .  
abv:  13.5%  Price: $ 85   

      92  
 Jean-Luc Colombo   2009   Vallon de 

L’Aigle   Syrah  ( Cornas ).  A surprisingly sup-
ple Cornas, the 2009 “Valley of the Eagle” delivers rich 
plum and smoke notes. It’s an already approachable, 
mouthfi lling, superripe Syrah that should express its or-
igins more clearly in about 10 years.   Palm Bay Interna-
tional . — J.C.  
abv:  13.5%  Price: $ 120   

      92  
 Les Vins de Vienne   2010   Les Barcillants  

  ( Cornas ).  A terrifi c effort, this is a full-bodied, 
almost Port-like expression of Cornas. Asphalt, espres-
so and tapenade notes make for an intriguing bouquet, 
then pick up plum and earth on the palate. The fi nish is 
long, velvety and packed with drying tannins, so give it 
until at least 2018, then drink through 2025 or so.   Mul-
tiple U.S. importers .  Cellar Selection  .  — J.C.  
abv:  14%  Price: $ 88   

      91  
 Jean-Luc Colombo   2010   La Louvée   Syr-

ah  ( Cornas ).  This is cool and restrained, with 
peppery fl ourishes layered over raspberry fruit. Rath-
er than being massive or intense, it’s medium bodied, 
perfumed and elegant, with hints of dusty tannins that 
build slowly on the fi nish. It’s approachable now, but 
should age well through at least 2023.   Palm Bay Inter-
national . — J.C.  
abv:  13.5%  Price: $ 85   

      90  
 Jean-Luc Colombo   2010   Terres Brulées  

 Syrah  ( Cornas ).  For full review see page 83.  
abv:  13%  Price: $ 48   

      89  
 Tardieu-Laurent   2009   Coteaux    ( Cornas ). 

 Is there such a thing as smoked raspberries? In 
any event, that’s not far off what this wine smells like. 
It’s mouthfi lling, with berry and cassis fl avors and softly 
dusty tannins on the fi nish that suggest ample ripeness. 
Drink now–2020.   Wilson Daniels Ltd . — J.C.  
abv:  13.5%  Price: $ 58   

      87  
 Tardieu-Laurent   2010   Coteaux    ( Cornas ). 

 This stood out among the Cornas tasted for this 
issue as being unusually red-fruited and herbal. Stewed 
raspberries tinged with briar stems manage to be 
mouthwatering despite some drying tannins. Not sure 
where this is headed.   Wilson Daniels Ltd . — J.C.  
abv:  13.5%  Price: $ 58   

GIGONDAS

      92  
 Tardieu-Laurent   2009   Vieilles Vignes  

  ( Gigondas ).  Despite incredible levels of 
ripeness—evidenced by notes of chocolate and dried 
fruit—this wine features a bit of garrigue on the nose 
and licorice fl avors on the palate, which together impart 
a sense of freshness. Full bodied and richly textured, 
it ends in a silky dusting of cocoa powder-like tannins. 
Drink now–2020.   Wilson Daniels Ltd . — J.C.  
abv:  14.5%  Price: $ 44   

      91  
 E. Guigal   2009     Gigondas .  Even at four 
years of age, this shows great purity of fruit. 

Black cherries laced with garrigue mark the nose, while 
the cherries expand to coat the palate, adding hints of 

leather and baking spices. Ready to drink now, but it 
should easily last through 2020.   Vintus LLC . — J.C.  
abv:  14%  Price: $ 34   

      91  
 Sélection Laurence Féraud   2009     Gigon-

das .  Laurence Féraud, the stylish power be-
hind Domaine de Pégaü in Châteauneuf-du-Pape, also 
produces her own nŽgociant line of wines. This Gigo-
ndas is a top example, boasting intriguing scents of 
sweaty leather and peppery, clove-like spice, plenty of 
weight and structure on the palate and a long, fi rm fi n-
ish. Drink now–2024.   Hand Picked Selections . — J.C.  
abv:  14%  Price: $ 40   

      90  
 Domaine Santa Duc   2009   Cuvée Tradi-

tion    ( Gigondas ).  This is owner Yves Gras’s 
entry-level Gigondas. From a notably warm year, it 
combines slightly herbal notes of alfalfa with dried fruit 
and chocolate, yet does so in a way that comes togeth-
er harmoniously on the nose and palate. It’s full bodied 
and opulent in style, with a warm fi nish. Drink now–
2017.   Robert Kacher Selections . — J.C.  
abv:  15.5%  Price: $ 45   

      89  
 Vignerons de Caractère   2009   Grand Vin 

Eloquence    ( Gigondas ).  For a wine that con-
tains 30% Syrah and 10% Mourvèdre (the balance is 
Grenache), this is surprisingly soft. Plum and mocha fl a-
vors dominate, but hints of cherries and garrigue make 
appearances. Drink it over the next 6–7 years.   Fruit of 
the Vines, Inc . — J.C.  
abv:  14%  Price: $ 40   

OTHER RED WINES

      93  
 Domaine de Fondrèche   2009   Persia  

  ( Ventoux ).  The name is an oblique reference 
to Shiraz, which forms the basis of this cuvée. It’s inky in 
hue and rather reticent on the nose at fi rst. But swirl it 
vigorously and be rewarded with layers of cassis, black-
berry and black pepper. Full bodied, rich and tannic, its 
blueberry and cassis fruit lingers on the long, mouthwa-
tering fi nish. Drink 2015–2025.   Robert Kacher Selec-
tions .  Editors’ Choice  .  — J.C.  
abv:  14.5%  Price: $ 30   

      92  
 Domaine de Fondrèche   2009   Nadal    ( Ven-

toux ).  Nadal is approximately 50% Grenache, 
40% Syrah and 10% Mourvèdre. Like the 2009 Per-
sia, it’s a dark, intensely concentrated wine that’s tight 
and ungiving but opens up to reveal notes of asphalt, 
earth, plum and espresso. It’s full bodied and richly tan-
nic, with a long, velvety fi nish. Drink now–2025.   Robert 
Kacher Selections .  Editors’ Choice  .  — J.C.  
abv:  14.5%  Price: $ 26   

      92  
 Tardieu-Laurent   2009   Vieilles Vignes  

  ( Vacqueyras ).  This wine epitomizes the lush 
ripeness of the 2009 vintage, yet does so without going 
over the top into dried fruit. Instead, it delivers bran-
died cherries spiced with cinnamon and clove, plus a 
touch of chocolate. It’s full bodied and maybe just a bit 
warm, but the long fi nish is textured like fi ne suede. 
Drink now–2020.   Wilson Daniels Ltd . — J.C.  
abv:  14.5%  Price: $ 42   
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      91  
 Perrin & Fils   2009   Les Christins    ( Vacqu-

eyras ).  For full review see page 82.  
abv:  14.5%  Price: $ 31   

TUSCANY

CHIANTI CLASSICO

      96  
 Isole e Olena   2010     Chianti Classico .  This 
stunning Chianti Classico has an intense per-

fume of violet, rose and iris accented with scents of truf-
fl e and forest berry. The wildly delicious palate presents 
a core of juicy cherry layered with sweet pipe tobacco, 
mint and spice with a hint of well-integrated oak. It has 
great energy, with vibrant acidity and bracing but refi ned 
tannins. Drink 2016–2025.     Editors’ Choice  .  — K.O.  
abv:  14%  Price: $ 27   

      94  
 Villa Cafaggio   2009   Riserva    ( Chianti 

Classico ).  For full review see page 80.  
abv:  14.5%  Price: $ 25   

      93  
 Bibbiano   2010     Chianti Classico .  A lovely, 
wine, with aromas of red cherry, violet and hints 

of underbrush. The palate delivers succulent wild cher-
ry, cinnamon and natural vanilla fl avors with hint of truf-
fl e. It has compelling depth but needs time to tame the 
structured yet elegant tannins. Drink 2016–2025.   Oasis 
Wines . — K.O.  
abv:  13.5%  Price: $ 20   

      93  
 Castellinuzza e Piuca   2010     Chianti Clas-

sico .  This gorgeous Chianti Classico boasts 
lively cherry, strawberry and violet aromas. The mouth-
watering plate shows concentrated wild cherry layered 
with mint, white pepper and clove. It has fresh and acid-
ity and fi rm tannins that will develop complexity with 
more bottle age. A textbook Chianti Classico.   Moon-
light Wine Co . — K.O.  
abv:  NA  Price: $ 16   

      93  
 Castello di Ama   2010     Chianti Classico . 

 This exquisite wine offers classic Sangiovese 
aromas of violet, wild cherry and tobacco leaf. The pal-
ate delivers bright red cherry, mint and cinnamon notes 
along with vibrant acidity and bracing but supple tannins. 
It’s extremely elegant and should develop complexity 
over the next few years.   The Sorting Table . — K.O.  
abv:  13%  Price: $ 28   

      93  
 Istine   2010     Chianti Classico .  Floral and 
black fruit aromas are punctuated by spicy notes 

on the nose of this wine. The delicious palate delivers 
juicy black-cherry, white pepper, mint and sage along 
with big but ripe tannins and edgy acidity. Give it a few 
more years to fully develop. Drink 2015–2020.   Oliver 
McCrum Wines . — K.O.  
abv:  13.5%  Price: $ 25   

      93  
 San Giusto a Rentennano   2010     Chian-

ti Classico .  This hallmark Chianti Classico 
boasts a heady perfume of violet, underbrush, peach 
blossom and clove. The palate delivers bright red fruit, 
pepper and cinnamon with crushed cherry in the fore-
front. It’s nicely balanced and should develop complex-

ity over the next few years but is already delicious.   de 
Grazia Imports LLC . — K.O.  
abv:  14%  Price: $ 23   

      92  
 Casa al Vento   2011   Aria    ( Chianti Classi-

co ).  Aria is a stunning Chianti Classico, boast-
ing earthy, underbrush aromas with hints of subdued 
oak. The palate delivers fabulous, juicy plum and black-
cherry layered with well integrated vanilla and espresso. 
It’s still tight and tannic so give this a few more years. 
Genesis Marketing Concepts, Slocum and Sons.    — K.O.  
abv:  13.5%  Price: $ 18   

      92  
 Castello della Paneretta   2010     Chianti 

Classico .  This is a textbook Chianti Classico, 
with dark berry and plum aromas accented by hints va-
nilla and clove. The palate boasts a core of wild cher-
ry fl avors layered with balsamic herbs. Still tightly tan-
nic, it needs a few more years to unwind.   Multiple U.S. 
importers .— K.O.  
abv:  13.5%  Price: $ 19   

      92  
 Castello di Verrazzano   2010       Chianti 

Classico .  For full review see page 80.  
abv:  13.5%  Price: $ 24   

      92  
 I Fabbri   2010   Terra di Lamole    ( Chianti 

Classico ).  This wine has aromas of under-
brush, cherry and leather, with a hint of spices. The pal-
ate boasts wild cherry, mint, menthol, and meat juices 
and shows structure and balance. Give this a few more 
years to develop complexity. Siena Imports, Barsotti 
Wines.    — K.O.  
abv:  13.5%  Price: $ 21   

      92  
 Monteraponi   2010     Chianti Classico . 

 Here’s a classically crafted Chianti Classico that 
offers a multifaceted boiuquet of wild cherry, spice and 
leather, with a hint of meat juices and herbs. The palate 
shows a core of black-cherry layered with white pepper 
and rosemary. It’s still young, briskly tannic and nervous 
so give this time to fully develop. Drink 2016–2025.   A.I. 
Selections . — K.O.  
abv:  14%  Price: $ 18   

      92  
 Villa Cafaggio   2010     Chianti Classico .  For 
full review see page 81.  

abv:  13.5%  Price: $ 20   

      91  
 Bibbiano   2011     Chianti Classico .  This 
charming wine has a bright character, showing 

notes of juicy wild cherry, mint and eucalyptus and ac-
cents of leather and truffl e. Drink now or wait a few 
years for tannins to tame down.   Oasis Wines . — K.O.  
abv:  14%  Price: $ 20   

      91  
 Fattoria Tregole   2010     Chianti Classico . 

 This earthy Chianti Classico offers bold aromas 
of truffl e, underbrush, dried tobacco and ripe berry. 
The palate delivers succulent black-cherry balanced by 
white pepper, cinnamon and hints of carob. Drink now–
2020.   La Ville Imports . — K.O.  
abv:  13.5%  Price: $ 12   

      91  
 Fontodi   2010     Chianti Classico .  Made from 
organic grapes, this succulent wine delivers bal-

samic aromas and juicy black cherry fl avors layered with 
cinnamon and white pepper. It’s radiant and structured, 
with big round tannins and edgy acidity. Drink 2015–
2025.   Vinifera Imports . — K.O.  
abv:  14%  Price: $ 30   

      91  
 Podere Poggio Scalette   2011     Chianti 

Classico .  This lovely selection has intensely 
fl oral fragrances of rose and iris, with whiffs of balsam 
and leather. The palate shows gorgeous, ripe black cher-
ry and raspberry fl avors accented by white pepper and 
baking spices alongside big, polished tannins. Delicious 
and drinking well now, so enjoy through the next two or 
three years.   Winebow . — K.O.  
abv:  14%  Price: $ 25   

      91  
 San Felice   2010     Chianti Classico .  Made 
with Sangiovese, Pugnitello and Colorino, this 

beautiful wine has an intensely fl oral fragrance of vio-
let and iris, with undertones of dried tobacco and forest 
fl oor. The palate delivers vibrant wild cherry, white pep-
per and mint along with fi rm yet elegant tannins.   Pre-
mium Brands .  Best Buy  .  — K.O.  
abv:  13.5%  Price: $ 15   

      91  
 Setriolo   2010     Chianti Classico .  This lovely 
wine has hallmark aromas of violet, wild cherry 

and berry, with whiffs of pressed powder. The palate is 
bright and delicious, with marasca cherry, raspberry and 
licorice fl avors.   Jan D’Amore Wines . — K.O.  
abv:  14%  Price: $ 24   

      91  
 Tenuta di Riseccoli   2010     Chianti Clas-

sico .  This fragrant selection offers red rose 
and black-cherry aromas punctuated by whiffs of leath-
er and bell pepper. The succulent palate delivers ripe 
black-cherry fl avors lifted by fi rm acidity, youthful tan-
nins and notes of white pepper. Drink after 2015, and 
through 2020.   Multiple U.S. importers . — K.O.  
abv:  13.5%  Price: $ NA   

      91  
 Villa Cafaggio   2010   Basilica    ( Chianti 

Classico ).  This stunning wine boasts a bright, 
vibrant character. The palate has a juicy core of black 
cherry spiced with nutmeg and cinnamon that recalls 
Christmas cake. It’s fresh and delicious, with silky tan-
nins that make it easy to enjoy soon.   Ethica Wines . 
— K.O.  
abv:  13%  Price: $ 15   

      90  
 Antico Borgo di Sugame   2010     Chianti 

Classico .  This has lovely aromas of violet, iris 
and woodland berries, with just a hint of truffl e. The 
palate is still young and tightly knit, with ripe cherry, 
plum and red currant fl avors alongside a hint of green 
pepper. Drink 2015–2022.   Singular Selections . — K.O.  
abv:  13.5%  Price: $ 26   

      90  
 Bandini Villa Pomona   2011     Chianti Clas-

sico .  Here’s a classically crafted Chianti Clas-
sico, showing earthy aromas of underbrush and porcini 
mushroom, with whiffs of leather and spice. The palate 
delivers a juicy black-cherry fl avor, accented by white 
pepper and herbal spice. It’s tightly knit, with bracing 
but refi ned tannins.   Violette Wine Imports . — K.O.  
abv:  14.5%  Price: $ 24   
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      90  
 Buondonno   2010     Chianti Classico .  This 
savory selection offers earthy aromas of under-

brush, truffl e and leather. The zesty palate expresses 
tart red cherry fl avor punctuated by mint, vanilla and 
espresso accents. It’s nicely balanced, with fi rm but ripe 
tannins and ample freshness. Artisan Wines, Downey 
Selection.    — K.O.  
abv:  13.5%  Price: $ 20   

      90  
 Casalvento Radda   2010     Chianti Classi-

co .  This young wine shows underbrush aromas, 
with hints of forest fl oor and mushroom. The palate of-
fers brooding but ripe tannins, with a juicy berry and 
plum core layered with sweet vanilla and café au lait ac-
cents.   Votto Vines Importing . — K.O.  
abv:  13.5%  Price: $ 26   

      90  
 Castello di Gabbiano   2011     Chianti Clas-

sico .  This vibrant selection offers fl oral and 
fruit fragrances of violet and red berry. The palate de-
livers juicy red cherry fl avor, with white pepper and 
nutmeg accents alongside bracing tannins that should 
soften over the next year or two. Perfect to match with 
barbecues or pastas topped with dense sauces.   Treasury 
Wine Estates .  Best Buy  .  — K.O.  
abv:  14%  Price: $ 13   

      90  
 Castello di Gabbiano   2010   Riserva    ( Chi-

anti Classico ).  For full review see page 83.  
abv:  14%  Price: $ 22   

      90  
 Castello di Monterinaldi   2010     Chianti 

Classico .  This is still somewhat closed on the 
nose but reveals hints of plum and espresso. The pal-
ate is much more expressive, showing ripe red cherry 
notes layered with white pepper, cinnamon, vanilla and 
espresso. A classy and polished wine.   Citadel Trading . 
— K.O.  
abv:  13.5%  Price: $ 20   

      90  
 Castello di Volpaia   2010     Chianti Clas-

sico .  This distinctive Chianti Classico has a 
multifaceted bouquet of iris, crushed cherry and truffl e 
along with accents of meat and balsamic herbs. It has a 
delicious wild cherry fl avor, with a hint of orange zest. 
It’s already enjoyable thanks to its forward personality.  
 Wilson Daniels Ltd . — K.O.  
abv:  13.5%  Price: $ 21   

      90  
 Fattoria di Corsignano   2010     Chianti Clas-

sico .  Here’s a savory Chianti showing violet 
and plum aromas with hints of leather. The palate offers 
black cherry, prune and white pepper fl avors, all nicely 
balanced with edgy but refi ned tannins and fresh acid-
ity. It will pair beautifully with pastas and bean soups.  
 Due Fratelli Imports . — K.O.  
abv:  14%  Price: $ 29   

      90  
 Fattoria di Montemaggio   2009     Chianti 

Classico .  This has classic aromas of red ber-
ry, violet and porcini mushroom, with a hint of incense. 
The palate shows rich wild cherry fl avor, with accents 
of mint and licorice alongside bracing yet elegant tan-
nins and fresh acidity.   Deutsch Family Wine & Spirits . 
— K.O.  
abv:  13.5%  Price: $ 25   

      90  
 Fontodi   2010   Riserva Vigna del Sor-

bo    ( Chianti Classico ).  Made with organic 
grapes, this riserva offers very ripe plum and black-
cherry notes layered with pepper, vanilla and coffee ac-
cents. While the fruit is delicious, it’s very ripe tasting 
and has a bit of warmth to the palate and on the fi nish.  
 Vinifera Imports . — K.O.  
abv:  15%  Price: $ 70   

      90  
 Luiano   2011     Chianti Classico .  This zesty 
selection has pretty aromas of violet, rose, mar-

asca cherry and spice. The palate delivers dense wild 
cherry fl avor layered with white pepper and hints of 
nutmeg. It’s still tightly tannic but has more freshness 
than most from this hot vintage.   Opici Wines . — K.O.  
abv:  13.5%  Price: $ 18   

      90  
 Querceto di Castellina   2010   L’Aura    ( Chi-

anti Classico ).  This charming wine shows fl o-
ral fragrances of violet and rose, with hints of meat juic-
es and herbs. The juicy palate delivers fl avors of black 
cherry and plum alongside well-integrated oaky accents 
of carob and vanilla. Hold onto this for a few more years 
to develop additional complexity.   Lyra Wine . — K.O.  
abv:  13.5%  Price: $ 30   

      90  
 Renieri   2010     Chianti Classico .  This has 
classic aromas of wild cherry, leather and truf-

fl e. The palate delivers notes of ripe cherry, raspberry, 
mint, white pepper and white chocolate. A fresh and 
well-balanced selection.   Michelangelo Imports . — K.O.  
abv:  14%  Price: $ 20   

      90  
 Rocca di Castagnoli   2010     Chianti Clas-

sico .  For full review see page 84.  
abv:  14%  Price: $ 22   

      90  
 Tenuta di Lilliano   2010     Chianti Classico . 

 This has a bright bouquet of iris, crushed cher-
ry and mint. A mouthwatering black-cherry fl avor leads 
the palate, with accents of nutmeg and white pepper. 
Made in a straightforward style, this will pair wonder-
fully with mildly seasoned cheeses or pasta topped with 
ragu.   Multiple U.S. importers . — K.O.  
abv:  14%  Price: $ 19   

      90  
 Tolaini   2010   Riserva    ( Chianti Classico ). 

 This riserva shows ripe aromas of plum and wild 
cherry accompanied by notes of underbrush and oak. 
It has lush black-cherry, raspberry, mint and cinnamon 
fl avors, and hints of vanilla and chocolate. It’s enjoyable 
now, thanks to the soft, round tannins and easygoing 
palate.   Banville & Jones Wine Merchants . — K.O.  
abv:  13.5%  Price: $ 39   

      89  
 Badia a Coltibuono   2011   RS    ( Chianti 

Classico ).  Here’s a luminous Chianti Classico, 
offering upfront wild cherry, violet and iris aromas. The 
bright palate delivers red cherry and cinnamon fl avor 
alongside notes of truffl e and licorice. Young and for-
ward, this is already enjoyable.   Dalla Terra Winery Di-
rect . — K.O.  
abv:  13.5%  Price: $ 15   

      89  
 Badia a Coltibuono   2010     Chianti Classi-

co .  Made with organic grapes, this shows violet 

and toasted aromas of coffee and carob. The palate de-
livers dense, dark fruit with hints of orange peel, herbs 
and well-integrated oak. It’s tightly knit, with lithe tan-
nins.   Dalla Terra Winery Direct . — K.O.  
abv:  13.5%  Price: $ 20   

      89  
 Bandini Villa Pomona   2010   Riserva    ( Chi-

anti Classico ).  This boasts ripe black fruit, 
chocolate and coffee aromas alongside clove and well-
integrated oaky notes that all carry through to the pal-
ate. It has fresh acidity and round tannins, and will pair 
well with game and mildly seasoned cheeses.   Violette 
Wine Imports . — K.O.  
abv:  14.5%  Price: $ 35   

      89  
 Castello di Cacchiano   2008     Chianti Clas-

sico .  This Chianti Classico shows ripe fruit aro-
mas accented with espresso and spice. It has dense wild 
cherry, white pepper and cinnamon fl avors layered with 
coffee and espresso notes. While it’s still very tannic, the 
delicious and concentrated fruit balances out the palate. 
  Masciarelli Wine Co . — K.O.  
abv:  14.5%  Price: $ 24   

      89  
 Castello di Radda   2010     Chianti Clas-

sico .  This shows underbrush aromas layered 
with hints of espresso and oak, all accompanied by juicy 
cherry, mint and vanilla fl avors. It’s not the most typical 
Chianti Classico, but supple and delicious nonetheless. 
It would pair well with chicken cacciatore. Amici Im-
ports, Siema Wines.    — K.O.  
abv:  13.5%  Price: $ 19   

      89  
 Fattoria Poggerino   2010     Chianti Classi-

co .  This shows ripe cherry, plum and spice aro-
mas, with hints of oak and mint. The palate is still a bit 
shy but reveals restrained notes of wild cherry, pepper 
and toasty, well-integrated oak. Drink 2015–2020.   Vo-
liovino . — K.O.  
abv:  14%  Price: $ 24   

      89  
 Felsina   2011   Berardenga    ( Chianti Clas-

sico ).  This wine has an intriguing fragrance of 
dill, violet, black fruit, white pepper and new oak. The 
palate is still rather closed, but reveals ripe black cherry 
notes alongside hints of well-integrated oak and mint. It 
has elegant tannins and ample length to the fi nish.   Po-
laner Selections . — K.O.  
abv:  14%  Price: $ 26   

      89  
 Gagliole   2010   Rubiolo    ( Chianti Classi-

co ).  Rubiolo is a zesty Chianti Classico, with 
earthy aromas of dark cherry, iris and a whiff of leather. 
The palate offers a mouthwatering black-cherry fl avor, 
as well as hints of white pepper and cinnamon. It’s fresh 
and enjoyable now.   Vias Imports . — K.O.  
abv:  13%  Price: $ 23   

      89  
 I Fabbri   2010   Olinto    ( Chianti Classico ). 

 This shows earthy aromas of forest fl oor, plum 
and leather, with intense notes of bell pepper and whiffs 
of red currant, all of which carry through to the savory 
palate. The fresh acidity makes it a perfect match for 
mildly seasoned cheeses or grilled burgers. Siena Im-
ports, Barsotti Wines.     Best Buy  .  — K.O.  
abv:  13.5%  Price: $ 14   
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      89  
 Le Cinciole   2010     Chianti Classico .  This is 
a bright selection, showing wild cherry, leather 

and balsamic notes alongside hints of well-integrated 
oak, pepper and espresso. It’s not complex but it has 
a silky texture and is enjoyable now. Michael Skurnik 
Wines, Estate Wines.    — K.O.  
abv:  13.5%  Price: $ 25   

      89  
 Montesecondo   2010     Chianti Classico . 

 This fragrant wine shows rose, violet and berry 
aromas, while the palate offers restrained berry fl avors 
laced with hints of white pepper, nutmeg and mineral. 
Its direct, streamlined structure makes it enjoyable now.  
 Louis/Dressner Selections . — K.O.  
abv:  13%  Price: $ NA   

      89  
 Rocca delle Macìe   2011   Famiglia 

Zingarelli    ( Chianti Classico ).  This offers 
upfront aromas of wild cherry, violet and cinnamon. 
The palate shows ripe red cherry, overripe strawberry 
and spice notes in a simple, unfettered style. This will 
work perfectly with pasta with meat sauces or dense to-
mato soups.   Palm Bay International . — K.O.  
abv:  13.5%  Price: $ 16   

      89  
 San Giusto a Rentennano   2011     Chianti 

Classico .  This offers lovely fl oral fragrances of 
violet, iris and pressed powder. The palate shows sour 
cherry fl avors layered with clove, white pepper, nutmeg 
and espresso notes. The fi nish is short and dry.   de Gra-
zia Imports LLC . — K.O.  
abv:  14.5%  Price: $ 23   

      89  
 Terre di Melazzano   2010   Chiandrè    ( Chi-

anti Classico ).  This has violet, cherry and 
graphite aromas punctuated by a hint of vanilla. The 
palate offers bracing tannins and concentrated red-fruit 
fl avors layered with well-integrated oak, espresso and 
chocolate.   Mike Kaufher Wine Selection . — K.O.  
abv:  13%  Price: $ 23   

      89  
 Vignamaggio   2010   Terre di Prenzano  

  ( Chianti Classico ).  Violet and underbrush 
aromas lead on the nose of this wine, with glimmers of 
violet and ripe plum. The palate has wild cherry, mint 
and spice fl avors, dusted with a hint of espresso. This is 
well-balanced and fresh, and should develop complex-
ity over the next few years.   Bedford International .  Best 

Buy  .  — K.O.  
abv:  14%  Price: $ 15   

      89  
 Villa Calcinaia   2010     Chianti Classico . 

 This has a charming bouquet of rose, violet and 
white pepper. Juicy cherry and strawberry fl avors un-
fold on the palate, with nuances of mint and cinnamon. 
It’s thoroughly enjoyable now, and should pair well with 
soups, pastas or grilled chicken.    — K.O.  
abv:  14%  Price: $ 22   

      89  
 Villa S. Andrea   2010   I Massi    ( Chianti 

Classico ).  I Massi shows aromas of crushed 
berry, forest fl oor and dried tobacco. It has plump, can-
died cherry fl avors layered with nutmeg, black pepper 
and bright notes of orange zest. Vi.Sco., Panamerican.  
   Best Buy  .  — K.O.  
abv:  13.5%  Price: $ 14   

      88  
 Castello di Querceto   2011     Chianti Classi-

co .  This opens with oak and coffee aromas sup-
ported by a core of black fruit. The palate offers dense 
cherry, plum and vanilla fl avors, with espresso and choc-
olate accents. Pair this with barbecued meats or mildly 
seasoned cheeses.   Prestige Wine Imports Corp . — K.O.  
abv:  13%  Price: $ 14   

      88  
 Castello di Radda   2010   Poggio Servale  

  ( Chianti Classico ).  This straightforward se-
lection has aromas of succulent wild cherry, raspberry 
clove and a touch of truffl e. The palate shows restrained 
berry, plum and a hint of ripe bell pepper. It’s well 
made, with an easygoing structure perfect for enjoying 
soon. Amici Imports, Siema Wines.    — K.O.  
abv:  13.5%  Price: $ 15   

      88  
 Castello La Leccia   2010     Chianti Classi-

co .  This is a charming wine, with scents of vio-
let and crushed cherry. The palate shows dense wild-
cherry fl avor alongside hints of pepper, vanilla and 
espresso. It’s not overly complex, but it is delicious.   Ide-
al Wine and Spirits Co. Inc . — K.O.  
abv:  14%  Price: $ 20   

      88  
 Castello San Sano   2010     Chianti Classico . 

 This wine embodies the allure of young Chianti 
Classico. It has fl oral and fruit fragrances of violet, berry 
and plum. Juicy black-cherry and white-pepper fl avors 
mingle with hints of white mushroom and dried tobacco 
on the palate.   ID Beverage Group . — K.O.  
abv:  13.5%  Price: $ 20   

      88  
 Felsina   2009   Rancia Riserva    ( Chian-

ti Classico ).  Rancia Riserva opens with ripe 
plum, red currant and bell pepper aromas. The palate 
shows fl avors of black fruit, chocolate and soy sauce 
alongside coffee and oak notes. It has nervous energy 
and intensity, but should develop nicely over the next 
few years.   Polaner Selections . — K.O.  
abv:  13.5%  Price: $ 53   

      88  
 San Fabiano   2010   Calcinaia    ( Chianti 

Classico ).  Here’s an inky dark wine, with aro-
mas of plum, leather and forest fl oor. The palate offers 
ripe black-fruit fl avors, richened further by oak, choco-
late, vanilla and café au lait sensations. It closes with 
drying wood tannins.   Epic Wines . — K.O.  
abv:  14.5%  Price: $ 19   

      88  
 Terrabianca   2010   Scassino    ( Chianti Clas-

sico ).  This straightforward selection shows ripe 
red-cherry and raspberry aromas, along with notes of 
herbs and meat juices. The palate offers juicy black-
fruit fl avors accented by a hint of vanilla. This is enjoy-
able now, and cries out for pastas topped with ragu or 
grilled vegetables.   Empson (USA) Ltd . — K.O.  
abv:  13.5%  Price: $ 25   

VINO NOBILE DI 

MONTEPULCIANO

      94  
 Contucci   2009     Vino Nobile di Montepul-

ciano .  For full review see page 79.    
abv:  14%  Price: $ 29   

      94  
 Dei   2010     Vino Nobile di Montepulciano . 

 This savory wine has earthy and fruity fragranc-
es of underbrush, spice and plum. The palate delivers a 
lush dark cherry fl avor, accented by white pepper, cin-
namon and licorice spice. With its fresh acidity and fi rm 
but elegant tannins, this has complexity and modest ag-
ing potential.   de Grazia Imports LLC . — K.O.  
abv:  14%  Price: $ 32   

      93  
 Antico Colle   2010     Vino Nobile di Mon-

tepulciano .  Here’s a classically crafted selec-
tion, with a lovely fl oral and earthy fragrance. The pal-
ate shows dark plum and black cherry fl avors laced with 
white pepper, mint and balsamic accents. While it has 
tame acidity, it’s still tightly wound and needs just a few 
years to soften and develop additional complexity; drink 
after 2015. Vi Wines, J & J Importers.    — K.O.  
abv:  14%  Price: $ 22   

      93  
 Lunadoro   2010   Tradizionale    ( Vino Nobi-

le di Montepulciano ).  As its name suggests, 
Tradizionale is classically crafted. Aged in large French 
casks, this has alluring fragrances of violet, plum and 
black pepper, while the palate delivers black cherry and 
tobacco fl avors layered with carob notes. It’s nicely bal-
anced, with soft tannins and fresh acidity.   USA Wine 
Imports . — K.O.  
abv:  14%  Price: $ 31   

      93  
 Montemercurio   2007   Damo    ( Vino Nobi-

le di Montepulciano ).  Damo has earthy fra-
grances of tobacco leaf, underbrush and truffl e, along 
with notes of raspberry and spice. The palate shows ripe 
black cherry, vanilla and sweet spice fl avors, as well as a 
hint of licorice. This has nice depth and balance, but will 
be more complex after 2017.   Delectatio Wines . — K.O.  
abv:  NA  Price: $ 65   

      93  
 Villa S. Anna   2009     Vino Nobile di Mon-

tepulciano .  This shows fl oral and underbrush 
aromas of violet, forest fl oor and woodland berries. The 
palate offers ripe black cherry, red currant, Asian spice 
and toasted notes. It’s structured yet elegant, with fi rm 
but fi ne tannins and nice depth. It’s ready now, so enjoy 
soon.   Rosenthal Wine Merchants . — K.O.  
abv:  14%  Price: $ 36   

      92  
 Il Conventino   2010     Vino Nobile di Mon-

tepulciano .  Made from organically grown 
grapes, this wine boasts a refi ned bouquet of violet, iris 
and baking spices. The palate delivers a core of dark 
cherry and raspberry fl avors with white pepper and a 
hint of herbs. It’s elegant, with a bright, silky palate and 
nice length.   Vignaioli . — K.O.  
abv:  14%  Price: $ 29   

      91  
 Canneto   2009     Vino Nobile di Montepul-

ciano .  Here’s a savory selection, offering earthy 
and balsamic aromas of underbrush, tobacco and Med-
iterranean herbs. The restrained palate reveals ripe 
plum, cassis and licorice notes layered with chewy tan-
nins and a warm midpalate.   Selected Estates of Europe 
Ltd . — K.O.  
abv:  14%  Price: $ 29   
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      91  
 Carpineto   2004   Poggio Sant’Enrico    ( Vino 

Nobile di Montepulciano ).  Made from 
Sangiovese selected from top sites in Carpineto’s Pog-
gio Sant’Enrico vineyards and aged in barriques, this 
wine opens with plum, underbrush and coffee aromas. 
The palate is youthful and well balanced, delivering 
restrained black fruit, spice, espresso and oak fl avors. 
Drink after 2016.   Opici Wines . — K.O.  
abv:  13.5%  Price: $ 70   

      91  
 Carpineto   2004   Sant’Ercolano    ( Vino 

Nobile di Montepulciano ).  This savory wine 
has earthy aromas of truffl e, forest fl oor and woodland 
berries. The dense palate offers concentrated plum and 
raspberry fl avors laced with accents of chocolate and 
pipe tobacco. This has a mature palate with tertiary 
sensations and depth. Drink now–2019.   Opici Wines . 
— K.O.  
abv:  NA  Price: $ 70   

      91  
 Folonari   2010   Torcalvano    ( Vino Nobile 

di Montepulciano ).  Torcalvano has fruit and 
spice aromas of plum, cassis and vanilla, as well as hints 
of coffee and oak. The palate boasts bracing but fi ne 
tannins, and reveals a black-cherry core layered with 
notes of espresso, white pepper and cinnamon.   Ko-
brand . — K.O.  
abv:  14%  Price: $ 27   

      90  
 Avignonesi   2010     Vino Nobile di Montep-

ulciano .  Avignonesi’s Vino Nobile offers an al-
luring fragrance of rose petal and balsamic herbs along 
with cherry and spice accents. The palate delivers re-
strained black fruit fl avors alongside notes of choco-
late and licorice. Despite the tannic fi nish, this is fast 
approaching its ideal drinking window.   Martin Scott 
Wines . — K.O.  
abv:  13.5%  Price: $ 31   

      90  
 La Braccesca   2010     Vino Nobile di Mon-

tepulciano .  Here’s a bold and savory wine, 
with forward plum and coffee aromas and a hint of 
spice. The dense palate shows ripe plum, chocolate and 
coffee fl avors, with spicy accents and big but round tan-
nins. This is almost ready now, so enjoy soon.   Ste. Mi-
chelle Wine Estates . — K.O.  
abv:  14%  Price: $ 27   

      90  
 Palazzo Vecchio   2010   Maestro    ( Vino 

Nobile di Montepulciano ).  Maestro opens 
with fruit and balsamic aromas of red currant, grilled 
pepper and Mediterranean herbs. The palate is still 
quite tight and closed, but reveals soft fl avors of plum, 
black cherry, espresso and nutmeg. This needs a little 
more time to open up, so give it a few more years in the 
cellar.   De Santis Selection . — K.O.  
abv:  14%  Price: $ 37   

      89  
 Bindella   2009     Vino Nobile di Montepul-

ciano .  This fragrant wine offers mature cherry, 
white pepper and cinnamon aromas, with a whiff of vio-
let in the back. The palate shows ripe plum and rasp-
berry fruits, layered with nutmeg and licorice accents. 
Thanks to soft tannins and tame acidity, this is ready to 
drink now.   Selected Estates of Europe Ltd . — K.O.  
abv:  14%  Price: $ 27   

      89  
 Bindella   2009   I Quadri    ( Vino Nobile di 

Montepulciano ).  I Quadri offers violet and 
iris aromas accented by vanilla and toasted oak sensa-
tions. The palate shows a black pepper streak wrapped 
around a core of plum and ripe cherry, fi nishing on a 
roasted coffee bean note. It’s forward and ready to enjoy 
soon.   Select Beverage Company . — K.O.  
abv:  14.5%  Price: $ 40   

      89  
 Casale di Daviddi   2010     Vino Nobile di 

Montepulciano .  This wine leads with entic-
ing fl oral and earthy fragrances, and just a hint of meaty 
character. The palate is a bit closed, but reveals sweet 
black cherry, plum and spicy pepper notes. This is still 
very tannic and will be better after 2015.   WS Selections . 
— K.O.  
abv:  14%  Price: $ 40   

      89  
 Fattoria Del Cerro   2006   Riserva Antica 

Chiusina    ( Vino Nobile di Montepulcia-

no ).  Made only in outstanding vintages, this riserva of-
fers aromas of plum, oak and coffee. The palate delivers 
raspberry, red currant and chocolate fl avors accented 
by toasted oak and licorice notes. It has bracing tannins 
that still need some time to loosen up, so drink 2016–
2021.   Vias Imports . — K.O.  
abv:  14%  Price: $ 55   

      89  
 La Ciarliana   2007   Vigna Scianello    ( Vino 

Nobile di Montepulciano ).  This is a bold and 
savory selection, with intense fragrances of violet, plum 
and red licorice. The rich palate shows prune, cassis, 
clove, anisette and espresso, with big but round tannins 
and surprising freshness for the vintage. The fi nish ends 
with the warmth of alcohol.   Maximum Wine . — K.O.  
abv:  15%  Price: $ 40   

      89  
 Tenuta Valdipiatta   2010     Vino Nobile di 

Montepulciano .  This leads with beautiful 
scents of violet, berry, spice and pressed powder, while 
the palate reveals a black cherry core peppered by hints 
of spice and licorice. This already seems evolved, with 
smooth, round tannins and an accessible nature. Ready 
now, so enjoy soon.   Winebow . — K.O.  
abv:  14%  Price: $ 30   

      89  
 Trerose   2010     Vino Nobile di Montepul-

ciano .  This straightforward, unpretentious ros-
so offers earthy and fl oral aromas of iris, leather and a 
whiff of truffl e. The palate is restrained, delivering wild 
cherry, white pepper and anisette fl avors, along with 
drying tannins.   Vindino Wine . — K.O.  
abv:  14%  Price: $ 23   

      88  
 Boscarelli   2010     Vino Nobile di Montep-

ulciano .  This offers intense aromas of violet, 
plum and crushed berry along with a whiff of orange 
zest. The palate opens with wild cherry, black fruit and 
nutmeg fl avors, but then concludes rather abruptly with 
dry tannins on the fi nish.   Empson (USA) Ltd . — K.O.  
abv:  13.5%  Price: $ 30   

      88  
 Fanetti - Tenuta S. Agnese   2007   Riserva  

  ( Vino Nobile di Montepulciano ).  This riser-
va shows initial prune and tobacco aromas followed by 
dark cherry, blackberry and coffee fl avors. The palate is 

lean and restrained, with smooth tannins and mineral 
notes. Showing the forward nature of the vintage, this is 
already drinking well and should be enjoyed soon.   Eno-
tec Imports, Inc . — K.O.  
abv:  14%  Price: $ 32   

      88  
 Le Bertille   2007     Vino Nobile di Montep-

ulciano .  An earthy underbrush aroma mingles 
with scents of plum and prune, with just a hint of fl int 
in the background. The palate is warm, showing a spirit- 
soaked black cherry and balsamic herb fl avor. While this 
still retains some freshness, the tannins are smoothing 
out and the fruit is fading, so drink soon.   Singular Se-
lections . — K.O.  
abv:  13.5%  Price: $ 31   

      88  
 Poliziano   2010     Vino Nobile di Montepul-

ciano .  This wine is fragrant and forward, with 
aromas of violet, black fruit, incense and oak. The pal-
ate reveals plum and black cherry fl avors layered with 
wood-driven sensations of chocolate, espresso, vanilla 
and toast. While this has ripe fruit and is smoothly pol-
ished, it’s also fairly straightforward.   Dalla Terra Winery 
Direct . — K.O.  
abv:  14.5%  Price: $ 30   

      88  
 Tenuta Valdipiatta   2007   Vigna d’Alfi ero  

  ( Vino Nobile di Montepulciano ).  From the 
very warm 2007 vintage, this offers earthy aromas of un-
derbrush, truffl e and overripe berry. The palate is warm 
and evolved, with concentrated black fruit and round 
tannins, but it lacks freshness and energy. Drink soon.  
 Winebow . — K.O.  
abv:  14.5%  Price: $ 50   

OTHER EUROPE

BULGARIA

      89  
 Castra Rubra   2008   Via Diagonalis   Red  

( Thracian Valley ).  Big boned and brawny, 
this is a lushly textured wine full of intensely ripe black 
plum and cherry fl avors. It’s richly fruity, but textured 
with velvety tannins, crushed granite notes and a hit of 
acidity that lingers on the fi nish. A blend of Bulgarian 
and international grape varieties.   McM Imports . — A.I.  
abv:  14.5%  Price: $ 17   

      88  
 Castra Rubra   2008   CR   Red  ( Thracian Val-

ley ).  Rich, black cherry fl avors layered with va-
nilla, spice and toast makes this an especially decadent 
Bordeaux-style blend. It’s voluptuous and supple, but 
fi ne, grippy tannins and a rich coffee fi nish gives it com-
plexity and structure. An exciting fi nd from Bulgaria.  
 McM Imports . — A.I.  
abv:  14.5%  Price: $ 35   

      87  
 Castra Rubra   2009   Pendar   Red  ( Thracian 

Valley ).  Lush, jammy black fruit fi lls the pal-
ate on this dense, boldly structured blend of Bulgarian 
Rubin and Merlot grapes. It’s undeniably juicy and for-
ward, but balanced by a streak of sharp acidity and soft, 
chalky tannins that linger.   McM Imports . — A.I.  
abv:  14%  Price: $ 15   
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      86  
 Gulbanis   2011   Surge   Cabernet Sauvi-

gnon  ( Danube River Plains ).  Plush and 
fruity, this Bulgarian Cabernet shines a spotlight on 
ripe, luscious black-cherry fl avors. Milk chocolate and 
coffee notes mingle with soft, chalky tannins on the 
midpalate, adding substance and fl air. Finishes with just 
a hint of green.   McM Imports . — A.I.  
abv:  14%  Price: $ 15   

CZECH REPUBLIC

      87  
 Vino z Czech   2011   Rivaner  ( Moravia ). 

 Intense fl oral and yellow peach aromas mingle 
with dusty mineral and savory dried-herb notes on this 
elegant, quaffable white wine. It’s medium bodied with 
a round, easy-drinking structure and a hint of bitter lime 
pith on the fi nish.   Czech Wine Imports, INC . — A.I.  
abv:  12%  Price: $ 15   

      86  
 Vino z Czech   2011   Cabernet Sauvignon  

( Moravia ).  Rich, ripe blackberry and plum 
fl avors are touched with dusty, dark mineral notes and 
hints of brine on this full-bodied Cabernet. It’s textured 
on the palate with soft, furry tannins and a hint of bit-
terness that lingers on the fi nish.   Czech Wine Imports, 
INC . — A.I.  
abv:  13.3%  Price: $ 15   

      86  
 Vino z Czech   2011   Grüner Veltliner  

( Moravia ).  Crisp, slightly underripe melon 
and quince tones lend freshness to white blossoms on 
this pretty, easy-drinking Grüner. The acidity is striking, 
a zippy streak of lemon and lime, bristling on the palate, 
along with a fl urry of green, leafy notes that mark the 
fi nish.   Czech Wine Imports, INC . — A.I.  
abv:  12%  Price: $ 15   

      86  
 Vino z Czech   2009   Pinot Blanc  ( Moravia ). 

 Salty sea-breeze notes lend an intriguing miner-
ality to this brisk, lemon-scented white wine. It’s pleas-
antly fruity with hints of crisp green melon and quince, 
but anchored by a bitter lime-pith note. Full bodied, yet 
refreshingly easy on the palate.   Czech Wine Imports, 
INC . — A.I.  
abv:  13.5%  Price: $ 20   

      85  
 Vino z Czech   NV   Cabernet Moravia  

( Moravia ).  The Cabernet Moravia grape is a 
cross between Cabernet Franc and Zweigelt. Here, it 
incorporates all of Cab Franc’s leafy herbaceousness 
and Zweigelt’s tart, cranberry fl avors in a refreshing 
wine. It’s delicate in concentration, but easy drinking, 
with lots of green, grassy notes on the fi nish.   Czech 
Wine Imports, INC . — A.I.  
abv:  12.5%  Price: $ 18   

      85  
 Vino z Czech   2011   Welschriesling  ( Mora-

via ).  Smoke and struck-fl int notes add a dark 
tone to this savory, herb-infl ected white wine. The pal-
ate is round and rich, and fi nishes with a reverberating 
hint of salt and bitter lemon rind.   Czech Wine Imports, 
INC . — A.I.  
abv:  12.5%  Price: $ 25   

HUNGARY

      88  
 Sauska   2011   Cuvée 13    ( Villány ).  Pristine 
black cherry and berry notes gain complexity on 

the palate with shades of granite and crushed rock on 
this elegant Hungarian Bordeaux blend. It’s structured, 
yet easy on the palate with bright acidity and soft tan-
nins that linger delicately on the fi nish.   Quintessential 
Wines . — A.I.  
abv:  14%  Price: $ NA   

      87  
 Weninger   2009   Balf   Kekfrankos  ( So-

pron ).  This Kekfrankos (known more com-
monly in Austria as Blaufränkisch) layers tart, crisp 
blackberry and briar fl avors with earthy, rustic notes of 
wet soil, barnyard and hay. Savory in style and brisk on 
the palate, it would be a wonderful accompaniment to 
wild game or fowl.   Circo Vino . — A.I.  
abv:  13%  Price: $ 17   

TURKEY

      89  
 Vinkara   2010   Reserve Dry   Kalecik Kara-

si  ( Ankara ).  Intensely ripe, fl eshy black plum 
and cherry fl avors are offset by savory smoke and char 
on this wine made from native Turkish grapes. It’s big 
on the palate with concentrated black-fruit fl avor, but 
accented by dainty violet and tart cranberry tones.   Fine 
Terroirs LLC . — A.I.  
abv:  14%  Price: $ 25   

      87  
 Vinkara   2011   Red Dry   Kalecik Karasi  ( An-

kara ).  Char and smoke add a mysterious fl air to 
bright red-fruit fl avors on this full-bodied Turkish red. 
The palate is densely concentrated, and accented with 
hints of fresh green herbs and a crushed-stone mineral-
ity. Brisk acidity shines on the fi nish.   Fine Terroirs LLC . 
— A.I.  
abv:  13.5%  Price: $ 15   

ROMANIA

      88  
 Cramele Recas   2012   Dreambird   Pinot 

Grigio  ( Viile Timisului ).  Another fantastic 
bargain wine from Cramele Recas, the Dreambird is 
a delightfully fresh, fl oral Pinot Grigio that’s zesty with 
lemon and just a hint of steely minerality on the fi nish. 
Bright, clean and refreshingly easy quaffi ng.   Tri-Vin Im-
ports .  Best Buy  .  — A.I.  
abv:  13%  Price: $ 8   

      88  
 Cramele Recas   2012   Dreamfi sh   Sauvi-

gnon Blanc  ( Viile Timisului ).  The Cramele 
Recas Dreamfi sh is always a pleasant surprise, and at 
$7, an especially good bargain. Intensely fruity with 
concentrated tropical fruit and berry fl avors, it’s bal-
anced with a streak of lemon-lime acidity and a murmur 
of lemon pith that keeps things brisk and clean.   Tri-Vin 
Imports .  Best Buy  .  — A.I.  
abv:  13%  Price: $ 7   

      87  
 Cramele Recas   2011   Dreamfi sh   Caber-

net Sauvignon  ( Viile Timisului ).  Hints of 

coffee and cedar add complexity to ripe, luscious black-
fruit fl avors on this very well made Romanian Cabernet. 
It’s delightfully fruit forward, but amplifi ed with a hefty 
mouthfeel and penetrating tannins on the fi nish. A bar-
gain at $7.   Tri-Vin Imports .  Best Buy  .  — A.I.  
abv:  14%  Price: $ 7   

      87  
 Cramele Recas   2012   Dreambird   Pinot 

Noir  ( Viile Timisului ).  High-toned berry and 
cherry aromas introduce this easy drinking, yet nicely 
structured Pinot Noir. The palate is ripe with blueberry 
and plum fl avors, but bolstered by tart cranberry acidity 
and a fl urry of fresh green herbs. Soft tannins carry out 
the fi nish.   Tri-Vin Imports .  Best Buy  .  — A.I.  
abv:  13%  Price: $ 7   

NEW ZEALAND

PINOT NOIR

      92  
 Seresin   2010   Rachel   Pinot Noir  ( Marlbor-

ough ).  At the tender young age of three, this is 
still tight, angular and bold, laden with crunchy black-
cherry fruit that’s framed by hints of sandalwood and 
cedar. The fruit tannins are silky smooth, shored up by 
woody notes on the fi nish, but expect those to resolve 
over the next few years. Drink 2015–2020, possibly lon-
ger.   The Sorting Table .  Cellar Selection  .  — J.C.  
abv:  13.5%  Price: $ 55   

      91  
 Felton Road   2010   Bannockburn   Pinot 

Noir  ( Central Otago ).  The numbered block 
bottlings usually get the biggest scores, but the regu-
lar Felton Road Pinot Noir continues to incrementally 
improve. The 2010 is medium to full bodied and fruit 
foward in style, featuring hints of cola and wintergreen 
that accent elegant cherry fruit. It’s not huge but rath-
er fi nessed, offering a long, silky fi nish.   Martin Scott 
Wines . — J.C.  
abv:  14%  Price: $ 58   

      91  
 Pyramid Valley   2010   Earth Smoke   Pinot 

Noir  ( Canterbury ).  Americans Claudia and 
Mike Weersing’s estate vines are grown so close to the 
ground, they look almost like a bonsai vineyard. Made 
as naturally as possible, it’s yielded a smoky, savory style 
of Pinot Noir that shows some dark plum and black olive 
fruit and a lingering, slightly chocolaty fi nish. The silky 
tannins suggest immediate drinkability, although its in-
herent balance and concentration suggest it’ll make it 
to at least 2020.   Pyramid Valley Vineyards LLC . — J.C.  
abv:  13.2%  Price: $ 60   

      91  
 Rockburn   2011   Pinot Noir  ( Central Ota-

go ).  A solid value in the world of Pinot Noir, 
this is pleasantly complex on the nose, offering up hints 
of cola, root beer and green herbs layered over dark 
fruit aromas. On the palate, it’s reasonably full bodied 
and supple, delivering savory, earthy notes without be-
ing inaccessible. Mocha and silk soften the fi nish.   The 
Australia-New Zealand Wine Connection .  Editors’ 
Choice  .  — J.C.  
abv:  14%  Price: $ 30   
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      91  
 Seresin   2010   Leah   Pinot Noir  ( Marlbor-
ough ).  This is textbook Pinot Noir executed to 

a high standard, from cherry and sous bois aromas to 
supple tannins and a silky fi nish. There’s ample round-
ness and concentration, and while the wine is fruit fo-
cused, it never seems confected, even if it turns slightly 
chocolaty on the fi nish.   The Sorting Table . — J.C.  
abv:  14%  Price: $ 32   

      90  
 Carrick   2010   Bannockburn   Pinot Noir  
( Central Otago ).  Subtly perfumed with black 

cherries and cola, this is nevertheless somewhat chunky 
and muscular on the palate. Dusty, substantial tannins 
frame fl avors of mocha, black cherries and baking spic-
es. Best 2015–2020.   Pacifi c Prime Wines . — J.C.  
abv:  14%  Price: $ 45   

      90  
 Forrest   2010   Tatty Bogler   Pinot Noir  
( Central Otago ).  This immediately approach-

able Pinot’s texture combines silk and velvet. It’s medi-
um in weight, offering clean, elegant fl avors of cola, ce-
dar and black cherries. Drink now–2018.   Pacifi c Prime 
Wines . — J.C.  
abv:  14%  Price: $ 40   

      90  
 Stonecrop   2010   Pinot Noir  ( Martinbor-
ough ).  An excellent value, this wine comes off 

as a bit crisper and more structured than many of its 
brethren. Black cherry, licorice, mint and olive notes 
combine to provide ample complexity. Drink 2015–
2020.   Fruit of the Vines, Inc .  Editors’ Choice  .  — J.C.  
abv:  13.8%  Price: $ 24   

      90  
 Wild Earth   2010   Pinot Noir  ( Central Ota-
go ).  This dark-fruited Pinot Noir is sturdily 

constructed yet never seems hard or tough, thanks to 
the silkiness of its plentiful tannins. Black cherry fruit 
picks up shadings of mocha on the dusty fi nish. Drink 
2015–2020.   San Francisco Wine Exchange . — J.C.  
abv:  13.8%  Price: $ 30   

      89  
 Omaka Springs   2010   Falveys Vineyard  
 Pinot Noir  ( Marlborough ).  Already show-

ing a bit of evolution in its bricking color and aromas 
of dried cherries and brown sugar, this should be con-
sumed over the next couple of years. It’s still reasonably 
round and supple, with an admirably silky fi nish.   TGIC 
Importers . — J.C.  
abv:  14.5%  Price: $ 23   

      89  
 Pyramid Valley   2010   Angel Flower   Pinot 
Noir  ( Canterbury ).  Peppery, beefy and entic-

ing, this wild and wooly Pinot layers those savory notes 
over a core of tart cranberry and cherry-pie fruit.   Pyra-
mid Valley Vineyards LLC . — J.C.  
abv:  13.7%  Price: $ 60   

ARGENTINA

MALBEC

      93  
 O. Fournier   2009   Alfa Crux   Malbec  ( Uco 
Valley ).  Ripe aromas of blackberry, raisin and 

cassis blend nicely with graphite and vanilla notes. 
There’s a mild, brooding power to this wine but mostly 

it’s lush and generous, with warm blackberry, prune and 
licorice fl avors. A smooth fi nish hums along with no tan-
nic bite or hardness. Drink through 2016.   Tempranillo, 
Inc . — M.S.  
abv:  15%  Price: $ NA   

      92  
 Chaltén   2009   Gran Reserva   Malbec  
( Neuquén ).  This is one of the top Malbecs 

from Neuquén and it’s under $20. The bouquet is fo-
cused, dark and loaded with inky berry aromas and 
graphite. The palate is deep and layered, and full bod-
ied, with blackberry, chocolate and coffee fl avors. A 
long, spicy, toasty fi nish is warming but not hot. Drink 
through 2017.   Deutsch Family Wine & Spirits . — M.S.  
abv:  14.5%  Price: $ 19   

      92  
 TintoNegro   2011   Finca La Escuela Al-
tamira Estate Grown   Malbec  ( Mendoza ). 

 For full review see page 81.  
abv:  14%  Price: $ 50   

      91  
 François Lurton   2009   Piedra Negra Gran  
 Malbec  ( Uco Valley ).  For full review see 

page 82.  
abv:  15%  Price: $ 25   

      91  
 Hand of God   2010   Old Vine Stolen Horse 
Vineyard Mano de Dios   Malbec  ( Mendo-

za ). I nky aromas of raspberry and blackberry. This shows 
fi rm acids and a racy, aggressive palate. Flavors of black 
fruits, espresso, lemon peel and salt fi nish peppery and 
with a licorice note. Give this wine two years and it should 
be less choppy and more balanced. Best from 2015–
2020.   Hand of God Wines .  Cellar Selection  .  — M.S.  
abv:  14.5%  Price: $ 75   

      91  
 Pascual Toso   2011   Alta Las Barrancas 
Vineyards   Malbec  ( Mendoza ).  Leather, 

blueberry, blackberry and mild herbal notes make for 
a rich, ribald bouquet. Given the nose, it’s no surprise 
that this Malbec is dense, jammy and a bit oversaturated 
in the mouth. Flavors of blackberry, prune, mint and 
graphite fi nish with lushness. Drink now through 2016.  
 TGIC Importers . — M.S.  
abv:  14.5%  Price: $ 34   

      90  
 Alamos   2010   Selección   Malbec  ( Mendo-
za ).  For full review see page 82.  

abv:  13.8%  Price: $ 20   

      90  
 Anko   2011   Oasis en Altura Flor de Car-
don    ( Salta ).  For full review see page 82.    

abv:  13.9%  Price: $ 29   

      90  
 Familia Villanueva   2009   Deorum Private 
Collection   Malbec  ( Mendoza ).  For full re-

view see page 83.  
abv:  13.5%  Price: $ 20   

      90  
 Krasia May   2010   Malbec  ( Mendoza ). 
 Crisp opening aromas of dark fruits turn smoky 

and suggest freshly laid asphalt. This is fl ush and tannic, 
with lots of punch. A fi rm but narrow palate holds racy 
blackberry fl avors offset by salty notes. On the fi nish, 

this is forward and stout. Drink through 2020.   MHW, 
Ltd . — M.S.  
abv:  15%  Price: $ 85   

      90  
 Las Moras   2008   Finca Pedernal   Malbec  
( Pedernal Valley ).  With this bottling, Las Mo-

ras has put out a top-fl ight wine from the San Juan re-
gion. This is woody on the nose, with strong vanilla and 
chocolate aromas. A tight palate rides on a rail of acid-
ity, while fl avors of cassis, plum and oak fi nish long and 
lemony. Drink through 2016.   The Wine Group . — M.S.  
abv:  14.5%  Price: $ 45   

      90  
 Laureano Gomez   2010   Reserva   Malbec  
( San Carlos ).  Full-scale plum and berry aro-

mas come with pastry notes. This feels big, a touch raspy 
and with fi rm tannins. Flavors of prune, jammy berry, 
coffee and chocolate are rich and rubbery, while black-
berry, dark chocolate and peppery tones carry the fi nish. 
Drink through 2018.   Hand Picked Selections . — M.S.  
abv:  14.9%  Price: $ 30   

      90  
 TeHo   2011   San Carlos   Malbec  ( Mendo-
za ).  This black-colored wine is dense, cool and 

collected on the nose, where earthy, loamy black-fruit 
aromas hold court. This is huge in the mouth, almost to 
the point of being syrupy. Dense fl avors of ripe black-
berry come with chocolate, caramel, vanilla and toasted 
accents, while the fi nish is rich like cassis liqueur. Drink 
this fully ripe Uco Valley Malbec before 2016.   Vino Del 
Sol . — M.S.  
abv:  14%  Price: $ 79   

      90  
 Viña Alicia   2009   Las Compuertas   Mal-
bec  ( Mendoza ).  After early foxy, jumpy aro-

mas blow off, this deals cherry and cassis scents. The 
palate is jammy on fi rst impression, but a touch hollow 
as it wears on. Short, fruity fl avors of blackberry and 
plum fi nish with a pastry note and modest length. This 
is more sweet tasting and lusty than complex and struc-
tured. Drink through 2015.   Southern Starz, Inc . — M.S.  
abv:  14.5%  Price: $ 30   

      89  
 Michel Torino   2011   Don David Reserve  
 Malbec  ( Calchaquí Valley ).  While showing 

roasted, tomato-like aromas, this Malbec from northern 
Argentina also features a nose full of tobacco, earth and 
berry fruit. There’s acidic snap to the palate, but that 
only pumps up raspberry, toast and mild herbal fl avors. 
A spicy, woody fi nish tastes exotic and saucy.   Frederick 
Wildman & Sons, Ltd . — M.S.  
abv:  13.9%  Price: $ 17   

      89  
 Soluna   2010   Premium   Malbec  ( Mendo-
za ).  Rich, jammy black-fruit aromas come with 

plenty of wood, char and campfi re-related grit. The pal-
ate is chunky and a bit soft, with prune, raisin, baked 
plum and herbal fl avors, especially on the fi nish, which 
feels plump, loamy and fully ripe.   Dangerous Wine 
Group . — M.S.  
abv:  14%  Price: $ 18   

      89  
 Zemlia   2009   Evolución   Malbec  ( Mendo-
za ).  For starters, this Malbec is oaky, with lem-

on rind and mocha aromas resting in front of a chewy, 
dense, soft-tannin palate. Flavors of leafy berry, choco-
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late and herbs end in a toasty, dry, minty tasting fi nish. 
Everything about this is very good and authentic for the 
variety and origin. Drink through 2016.   Hidalgo Im-
ports, LLC . — M.S.  
abv:  13.5%  Price: $ 20   

      88  
 Bodega Noemía de Patagonia   2011   J. Al-

berto Single Vineyard   Malbec  ( Río Negro 

Valley ).  The nose on this Malbec is loaded with oak 
and pencil eraser aromas; there’s also a raisiny quality to 
the bouquet. This feels a touch stewy, although strong 
acidity functions as an offset. Blackberry, licorice and 
clove fl avors come in front of a raw, tight, narrow fi nish 
with stomping tannins.   Vias Imports . — M.S.  
abv:  13.5%  Price: $ 54   

      88  
 Bodega Patritti   2008   Primogénito   Malbec  

( Patagonia ).  This is a superripe Malbec with 
jammy aromas of raisin and prune that can best be de-
scribed as “fl eshy.” A chunky palate follows the nose in 
lockstep, and then baked blackberry and chocolate fl a-
vors take over. A chubby, jammy fi nish says drink this 
soon.   Patagonia Wine Company . — M.S.  
abv:  14.1%  Price: $ 22   

      88  
 Familia Schroeder   2010   Saurus Se-

lect   Malbec  ( Patagonia ).  Jammy aromas of 
blackberry and iodine set up a rugged-feeling palate 
with baked berry and herbal fl avors. A full-powered, 
heavy and stewy-tasting fi nish comes with a salty note 
and heat. This pours on the power and fruit but takes 
a strike in the fi nesse and complexity departments.   Eco 
Valley . — M.S.  
abv:  14.5%  Price: $ 19   

      88  
 Medrano   2011   Estate   Malbec  ( Mendoza ). 

 Jammy raspberry aromas come with a mineral-
ly kick and toastiness. The palate is fresh and delivers 
pointed acidity in support of toasty berry, herb and lico-
rice fl avors. Finishes with a lightly baked and chocolaty 
note, confi rming that this is well-made, value-priced 
wine.   Bronco Wine Company .  Best Buy  .  — M.S.  
abv:  13.5%  Price: $ 10   

      87  
 Filus   2011   Malbec  ( Uco Valley ).  This is a 
meaty, toasty style of Malbec with heady berry 

aromas that become gritty with airing. A full and deep 
palate hosts toasty, ripe plum fl avors along with lots of 
oak, which leaves a toasted and hot fi nish that’s also 
minty.   Bronco Wine Company . — M.S.  
abv:  15%  Price: $ 14   

      87  
 Proemio   2011   Reserve   Malbec  ( Mendo-

za ).  Plum, wild herb and dusty, dry spice aro-
mas control the bouquet on this crackling, higher-acid 
Malbec. Toasty, oaky, herbal fl avors run long and with 
power, while a raspberry essence leads a tight, fi rm, 
fresh fi nish.   Vitis Imports . — M.S.  
abv:  14.6%  Price: $ 15   

      86  
 Ombu   2010   Malbec  ( Mendoza ).  Meaty plum 
aromas have a fl oral accent and suggest balsam 

wood or sandalwood. This feels good in the mouth, with 
broad tannins. Flavors of herbal blackberry and exotic 
spices fi nish rubbery and fi rm.   Specialty Cellars . — M.S.  
abv:  13.4%  Price: $ 13   

CABERNET SAUVIGNON

      90  
 Weinert   2005   Cabernet Sauvignon  ( Men-

doza ).  This rusty colored wine shows that Ar-
gentina can produce classy, subtle Cabs in an Old World 
style. Cool berry and cola aromas are sly and attractive, 
while the mouthfeel is mature but not old. Baked berry 
and cassis are the key fl avors, while lasting tannins inter-
act with plum and other red-fruit fl avors on the fi nish. 
Drink through 2016.   Broadbent Selections, Inc . — M.S.  
abv:  14.5%  Price: $ 23   

      89  
 Michel Torino   2011   Reserve   Cabernet 

Sauvignon  ( Calchaquí Valley ).  Earthy, 
mossy berry aromas are a bit damp but improve with 
airing. This shows proper structure with no fl ab despite 
having a lot of weight. Mint and herbal shadings give 
core cassis and berry fl avors character, and those same 
fl avors carry onto a long-running fi nish.   Frederick Wild-
man & Sons, Ltd . — M.S.  
abv:  13.9%  Price: $ 17   

      88  
 Bodega Patritti   2007   Primogénito   Caber-

net Sauvignon  ( Neuquén ).  Cassis, mineral, 
fl oral notes and aromatic subtleties hint at sophistica-
tion and maturity. This is layered and well structured, 
with exotic spice fl avors accenting oaky red-currant and 
plum notes. The fi nish is mellow, woody and fresh feel-
ing. Drink now.   Patagonia Wine Company . — M.S.  
abv:  13.2%  Price: $ 22   

      88  
 Michel Torino   2011   Don David Finca la 

Urquiza #8   Cabernet Sauvignon  ( Ca-

fayate ).  Cigar box, green olive, herbal notes and fi eld 
scents defi ne the bouquet on this single-vineyard Cab-
ernet. With bright acidity, the palate displays raciness 
along with oak-driven fl avors of chocolate, mint, vanilla 
and herbal berry fruits. A lasting fi nish is spicy, herbal 
and mildly green in fl avor.   Frederick Wildman & Sons, 
Ltd . — M.S.  
abv:  13.9%  Price: $ 25   

      88  
 Proemio   2011   Reserve   Cabernet Sauvi-

gnon  ( Mendoza ).  After an opening of tomato, 
red plum and berry aromas, this shows a smooth texture 
and a full body. Berry, ripe plum and cocoa fl avors fi n-
ish with medium tannins and good length.   Vitis Imports . 
— M.S.  
abv:  14.6%  Price: $ 15   

      88  
 Bodega Renacer   2010   Renacer R    ( Men-

doza ).  Aromatically this is full and fragrant, 
with giant aromas of boysenberry and black cherry. The 
tannins are fi erce and clamp down, which creates as-
tringency that can’t be dodged. Cherry, chocolate and 
menthol fl avors accompany heat on the fi nish. Hold 1–2 

years for a possible better result.   Winebow . — M.S.  
abv:  15%  Price: $ 70   

      88  
 Terrazas de Los Andes   2010   Reserva  

 Cabernet Sauvignon  ( Mendoza ).  A wide, 
jammy nose is the greeting on this fl eshy, full-bodied 
Cab. Additional aromas of rubber, latex and smoke give 
it weight and masculinity. This runs spicy and lightly 
herbal in terms of fl avors, while wood spice, cinnamon 

and herbs compete with mocha and chocolaty black-
fruit notes on the fi nish.   Moët Hennessy USA . — M.S.  
abv:  14.5%  Price: $ 19   

      87  
 Casarena   2011   Cabernet Sauvignon  

( Mendoza ).  An overtly raisiny, almost cooked 
bouquet, leads this full-bodied, ultraripe CS. It is ap-
pealing for its richness, density and weight. Flavors of 
cassis and blackberry are on the fringe of being syrupy, 
while moss, prune, black pepper and herbal fl avors pop 
up on a plush fi nish.   Southern Starz, Inc . — M.S.  
abv:  14.8%  Price: $ 17   

      87  
 Pannunzio   2010   Giovanni Vincenzo   Cab-

ernet Sauvignon  ( Mendoza ).  Raspberry, 
leather and baked aromas are the entry to a lush palate 
that registers as soft and chunky. Baked, savory fl avors 
of bacon, blackberry, mocha and earth fi nish smoky and 
with an echo of cured meat. This is warm but not hot or 
sticky.   The House Of Burgundy . — M.S.  
abv:  14.2%  Price: $ 13   

      86  
 Mil Piedras   2010   Cabernet Sauvignon  

( Mendoza ).  Blueberry and cassis aromas are 
jammy and suggest graham crackers. This feels tight 
and narrow, with strict tannins. As for fl avors, look for 
baked berry, herb and earth notes the fi nish shows berry, 
leather and carob notes.   Cannon Wines Limited . 
— M.S.  
abv:  14%  Price: $ 13   

RED BLENDS

      94  
 Pascual Toso   2010   Magdalena Toso Lim-

ited 20 Barrels   Malbec-Cabernet Sauvi-

gnon  ( Mendoza ).  This is a potent brew with com-
plexities galore, but there’s also a simplicity about it 
that’s appealing. Its raw size is bracing, but the structure 
and fabric of this Malbec-Cabernet Sauvignon scream 
balance. Aromas of lead pencil, sawdust, coconut and 
brandied cherries introduce briary dark-berry fl avors. A 
long, minty, power-packed fi nish says lay this down for 
a few years; drink from 2014–2020.   TGIC Importers . 
 Cellar Selection  .  — M.S.  
abv:  14.5%  Price: $ 102   

      92  
 Fernando Dupont   2010   Pasacana    ( Ju-

juy ).  This driving blend of Malbec with Syr-
ah and Cabernet hails from Argentina’s most northern 
vineyards.Bruising black plum and cassis aromas have 
mossy, fl oral sidenotes. It’s grapy but not monotone, so 
you get boysenberry then spice fl avors, especially clove. 
This is toasty on the fi nish, which has drying tannins. 
  The Artisan Collection .  Editors’ Choice  .  — M.S.  
abv:  15.6%  Price: $ 66   

      92  
 Pascual Toso   2010   Finca Pedregal Single 

Vineyard Barrancas Vineyards   Malbec-

Cabernet Sauvignon  ( Mendoza ).  This is textbook 
juice for the cellar. A cool, herbal nose turns cedary and 
stout. It’s wall-to-wall tannins now, with complex fl avors 
of red fruits mingling with tomato leaf, oregano, spice 
and tobacco (refl ections of the 40% Cabernet Sauvi-
gnon that goes with more familiar Malbec). A bullish 
fi nish with mild green notes should soften with aging. 
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Drink from 2014 to 2021.   TGIC Importers .  Cellar Se-

lection  .  — M.S.  
abv:  14.5%  Price: $ 72   

      90  
 Hand of God   2010   Fingerprint Series So-

bremesa Vineyard    ( Mendoza ).  Hand of 
God is Santiago Achaval’s (Achaval-Ferrer) new wine 
venture and the name references the infamous World 
Cup goal scored by Diego Maradona in 1986. This 
blend of Malbec, Syrah and Petit Verdot opens with vi-
olet, blueberry and graham cracker aromas. It’s snappy 
and tight as a drum, with hard tannins and sharp acidity. 
Flavors of blueberry, cassis and boysenberry are lively 
and fi nish with spice and chocolate. Drink from 2014–
2019.   Hand of God Wines .  Cellar Selection  .  — M.S.  
abv:  14.5%  Price: $ 45   

      89  
 Las Moras   2009   Mora Negra    ( Pedernal 

Valley ).  This is an inky, minty smelling Mal-
bec-based blend (with 30% Bonarda), offering wild ber-
ry, resiny oak and vanilla aromas. A tight palate with a 
healthy acid level provides cut and defi nition, while fl a-
vors of baked black fruits come across woody and fi nish 
with heat and a chocolaty fl avor.   Universal Wine Net-
work . — M.S.  
abv:  14.5%  Price: $ 30   

      87  
 Kaiken   2010   Corte Malbec-Bonarda-Petit 

Verdot    ( Luján de Cuyo ).  Blackberry, plum 
and licorice aromas indicate that this is a ripe, ready 
blend of Malbec with smaller percentages of Bonarda 
and Petit Verdot. The palate feels full and a bit raisiny, 
while fl avors of dark fruits bring touches of pepper and 
spice. This is a friendly wine that’s not complicated.  
 TGIC Importers . — M.S.  
abv:  14.5%  Price: $ 14   

CALIFORNIA

CABERNETS & BLENDS

      94  
 Charles Krug   2010   Limited Release 

X Clones Estate   Cabernet Sauvignon  

( Napa Valley ).  The “X” designation refers to the 
number of clones in this 100% Cabernet Sauvignon. 
You have to search for the richness—buried so deep-
ly now—but it’s there, like a pirate treasure of black-
berries, black currants and cassis liqueur. Hard, thick 
and resistant now, it’s framed by astringent tannins and 
a dryness that’s almost arid. Charles Krug clearly built 
this wine to age, and there’s no reason it shouldn’t. Your 
window begins in 2018 and should last a very long time.  
 Cellar Selection  .  — S.H.  
abv:  15.5%  Price: $ 100   

      94  
 Guarachi Family   2010   Cabernet Sau-

vignon  ( Napa Valley ).  Napa Cabernets of 
this explosive power have the challenge of maintain-
ing balance under the assault of all that fruit. This wine, 
fortunately, succeeds. It does offer an explosion of 
blackberries,  currants, cassis and mocha, but is ground-
ed by a savory olive notes and minerality. Meanwhile, 
the tannin-acid balance is near perfect. It will be hard 

to keep your hands off it until 2020, but try.   Cellar Se-

lection  .  — S.H.  
abv:  14.8%  Price: $ 80   

      94  
 Pride Mountain   2009   Reserve   Cabernet 

Sauvignon  ( Napa-Sonoma ).  This gigantic 
Cabernet is one of Pride’s biggest ever. Blackberries, 
cherries and chocolate nibs explode in the mouth, but 
it’s no mere fruit bomb. The tannins and acids lend it in-
tegrity, and the fi nish is miraculously dry. A superb job, 
and as good as it is now, should develop over the next 
12–15 years, depending on how old you like your Cabs.  
 Cellar Selection  .  — S.H.  
abv:  14.9%  Price: $ 130   

      94  
 Spoto   2010   Private Reserve   Cabernet 

Sauvignon  ( Oakville ).  For full review see 
page 80.  
abv:  14.5%  Price: $ 115   

      93  
 Black Coyote   2010   Reserve   Cabernet 

Sauvignon  ( Napa Valley ).  Massive fruity ex-
tract characterizes this Cabernet. With noble tannins 
and explosive black currant, cassis and dark chocolate 
fl avors, it defi nes the modern Napa cult style of soft, 
delicious complexity. Good to go now, but you’re better 
off holding it for 8–12 years.   Cellar Selection  .  — S.H.  
abv:  14.7%  Price: $ 106   

      92  
 Black Ridge   2009   San Andreas Red    ( San-

ta Cruz Mountains ).  What a pretty wine! 
Made from Cabernet Sauvignon, Merlot, Cab Franc 
and Petit Verdot, it’s delicious and complex, with each 
of the grape varieties bringing something different. 
The blackberry, cherry, currant and cedar fl avors are 
wrapped into silky tannins. Should age for 5–6 years, 
but there’s no reason you can’t drink it now.  — S.H.  
abv:  14.8%  Price: $ 49   

      92  
 Charles Krug   2010   Family Reserve Gen-

erations Estate    ( Napa Valley ).  A lovely 
wine, soft and supple, with a superb tannin structure 
framing the most interesting and delicious fl avors. 
Blackberries, blueberries, red and black currants, anise 
and cedar notes all come together in balanced harmony, 
leading to a long, dry fi nish. Not an ager, but an elegant 
Napa Valley wine to drink now and over the next few 
years.  — S.H.  
abv:  15.3%  Price: $ 50   

      92  
 Charles Krug   2010   Vintage Selection  

 Cabernet Sauvignon  ( Napa Valley ).  The 
winery’s Vintage Select Cabernet was famous in its day 
as one of California’s greatest and most long-lived. It’s 
not entirely clear why they changed the name to Vintage 
Selection, but this is still a very good wine. Ripe, suc-
culent currant fruit and a soft mouthfeel are the high-
lights, seconded by complexity, dryness and a gentle ap-
plication of new French oak. So gently appealing now, 
it’s drinkable, and should develop for 6–10 years.   Cel-

lar Selection  .  — S.H.  
abv:  15.2%  Price: $ 90   

      92  
 Krutz   2009   Stagecoach Vineyard   Caber-

net Sauvignon  ( Napa Valley ).  You’ll want to 
give this vigorous young Cab time in the cellar to come 

around. It’s tannic and closed now, and the blackber-
ry and cherry fruit has a primary fruit jamminess that 
wants to develop some bottle-aged characteristics. Give 
it until 2017 to begin to come around.   Cellar Selec-

tion  .  — S.H.  
abv:  14.8%  Price: $ 65   

      92  
 Lancaster   2009   Nicole’s    ( Alexander Val-

ley ).  This wine is a blend of 75% Cabernet Sau-
vignon and 25% Malbec. It shows the big, hard tannins 
of both varieties, as well as their dryness and intense 
blackberry, currant and dark chocolate fl avors. The 
100% new French oak is in balance with the size of the 
underlying fruit. Don’t even think of popping the cork 
before 2015, and it should still be providing pleasure in 
2021.   Cellar Selection  .  — S.H.  
abv:  14.5%  Price: $ 115   

      92  
 Longboard   2010   Mavericks Goosechase 

Vineyard   Cabernet Sauvignon  ( Alexan-

der Valley ).  This is a seriously good Cabernet. You can 
stand it against anything in California and it will acquit 
itself with pride. It shows the soft tannins and herba-
ceousness of Alexander Valley, but is rich in blackber-
ries, cherries and mocha, with a long, spicy fi nish. The 
result is a deliciously complex wine, dry, full-bodied and 
rich. Drink now–2016.  — S.H.  
abv:  14.5%  Price: $ 65   

      92  
 Metaphora   2009   Cabernet Sauvignon  

( Napa Valley ).  For full review see page 81.  
 Cellar Selection  .  
abv:  13.7%  Price: $ 150   

      92  
 Pride Mountain   2010   Cabernet Sauvi-

gnon  ( Napa-Sonoma ).  Defi nes the Pride 
Cabernet style of big, rich, ripely extracted fruit, signif-
icant oak and dense mountain tannins. Harder to de-
scribe is just how dramatic the wine feels in the mouth. 
Offers black currant, cassis liqueur and dark chocolate 
fl avors subtlely tinged with herbs and tannins. May not 
have the stuffi ng for the very long haul, but great over 
the next six years.  — S.H.  
abv:  14.5%  Price: $ 68   

      92  
 Pride Mountain   2009   Reserve   Claret  ( So-

noma-Napa ).  This is a huge, extracted Caber-
net, potent in blackberry and cherry jam fl avors, with 
plenty of oak infl uence. It shows the intensity of a Pride 
red wine as well as the tough mountain tannins. Impres-
sive now for sheer power, and should develop over the 
next 8–10 years.   Cellar Selection  .  — S.H.  
abv:  14.8%  Price: $ 130   

      92  
 Steven Kent   2010   The Premier   Cabernet 

Sauvignon  ( Livermore Valley ).  A Cabernet 
Sauvignon from historic Livermore Valley vineyards, 
including Ghielmetti, Home Ranch and Smith Ranch, 
all single-vineyard designated Cabernets in their own 
right, The Premier represents the winery’s best of the 
überbest, aged entirely in new French oak. With aromas 
of raspberry, currant and coconut, the wine is balanced 
and relatively austere, light in weight with a long fi nish. 
A hint of tobacco and licorice round things out. This is a 
lovely wine that’s ready to age.  — V.B.  
abv:  14.3%  Price: $ 100   
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      92  
 Tudal   2009   Estate   Cabernet Sauvignon  

( St. Helena ).  Heavy, oaky and fruity now, but 
it’s a young Cabernet, and all the signs point to ageabili-
ty. The tannins are fi rm, in the way of Napa, the acidity is 
just right, and the core consists of massive black currant 
and cassis fl avors, with a fi ne minerality adding to the 
structure. The winemaker is the brilliant Kirk Venge. 
Drink 2017 and beyond.   Cellar Selection  .  — S.H.  
abv:  14.5%  Price: $ 65   

      91  
 Dry Creek Vineyard   2009   The Mariner  

 Meritage  ( Dry Creek Valley ).  For full re-
view see page 82.  
abv:  14.5%  Price: $ 45   

      91  
 Ghost Block   2010   Single Vineyard   Cab-

ernet Sauvignon  ( Yountville ).  A huge wine 
with ripe blackberries, currants, dark chocolate and rai-
sins. The oak is strong, and there’s some heat from al-
cohol. The impact is of a dramatically layered wine, but 
one whose internal confl icts may not allow it to age long 
enough for the hard tannins to outlive the fruit. Drink 
now–2016.  — S.H.  
abv:  14.5%  Price: $ 100   

      90  
 Beaucanon   2010   Trifecta    ( Napa Valley ). 

 For full review see page 82.   Cellar Selection  .  
abv:  14.5%  Price: $ 55   

      90  
 Ghost Block   2010   Estate   Cabernet Sau-

vignon  ( Oakville ).  With smooth, complex 
tannins, this attractive wine shows the structural ele-
gance of a fi ne Oakville Cabernet. It’s consistent with 
past estate bottlings from the winery, with dry, savory 
black currant, cassis and oak fl avors that are drinking 
well now.  — S.H.  
abv:  14.5%  Price: $ 60   

      90  
 Hughes Wellman   2009   Cabernet Sau-

vignon  ( Napa Valley ).  Give this wine extra 
credit for sheer power. It’s enormous in blackberries, 
currants and mocha, wrapped into hard, but soft, tan-
nins, a paradox that extends to its drinkability. You can 
pop the cork now because it’s so delicious, but it also has 
the stuffi ng to last a good eight years.  — S.H.  
abv:  14.5%  Price: $ 60   

      90  
 Kenwood   2010   Jack London Vineyard  

 Cabernet Sauvignon  ( Sonoma Moun-

tain ).  For full review see page 83. 
abv:  14.5%  Price: $ 30   

      89  
 Charles Krug   2010   Cabernet Sauvignon  

( Yountville ).  Will age for quite a while, grad-
ually shedding fruit and tannins, but you’re best off 
drinking it soon for savory youthful pleasure. Dry and 
balanced, it’s showing lovely blackberry, currant and oak 
fl avors.  — S.H.  
abv:  14.5%  Price: $ 29   

      89  
 Hess Collection   2009   Cabernet Sauvi-

gnon  ( Mount Veeder ).  Depth and complex-
ity typify this mountain Cabernet. There’s plenty of con-
centrated blackberry and black currant fruit, but also 
intriguing notes of olives, dark chocolate and minerals. 

A little soft, but fi ne for drinking now and through 2015.  
— S.H.  
abv:  14.2%  Price: $ 55   

      89  
 Joullian   2009   Estate   Cabernet Sauvi-

gnon  ( Carmel Valley ).  Made in a style that’s 
lower in alcohol and earthier than your typical Napa 
Valley Cabernet, this bottling has plenty of complex el-
egance. The blackberry, tobacco and cedar fl avors will 
pair well with steak. Drink now–2017.  — S.H.  
abv:  13.5%  Price: $ 34   

      89  
 Markham   2009   The Altruist Calistoga Es-

tate Vineyard   Cabernet Sauvignon  ( Napa 

Valley ).  Enormously rich in blackberry and cherry pie, 
mocha and oak fl avors, this Cab has ripe, fi ne tannins 
and a spicy fi nish. It’s surprisingly soft, which limits its 
ageability, so drink now–2015.  — S.H.  
abv:  14.5%  Price: $ 59   

      89  
 Markham   2009   The Philanthropist Yount-

ville Estate Vineyard   Cabernet Sauvignon  

( Napa Valley ).  This is a lush Cabernet, rich in choco-
late and cherry pie fl avors, with raisin and currant notes 
that add to the complexity. It’s absolutely delicious, in 
the modern Napa style, but too soft for aging.  — S.H.  
abv:  14.5%  Price: $ 59   

      89  
 Sojourn   2010   Cabernet Sauvignon  

( Spring Mountain ).  Shows a fantastic con-
centration of mountain fruit, with potent black cherry, 
currant, cassis and plum fl avors that go on and on into a 
long, spicy fi nish. The tannins are strong, while acidity is 
soft, suggesting immediate drinkability.  — S.H.  
abv:  14.8%  Price: $ 59   

      89  
 Stephen & Walker   2010   Cabernet Sauvi-

gnon  ( Howell Mountain ).  Hard-edged tan-
nins are the star on this wine now, but it does show an 
enormous heart of blackberries and black currants. Will 
it age? It is Howell Mountain, so the answer is, probably 
yes. Drink 2018–2020.   Cellar Selection  .  — S.H.  
abv:  15.4%  Price: $ 65   

      89  
 Steven Kent   2010   Cabernet Sauvignon  

( Livermore Valley ).  A minty, tomato-leafy 
Cabernet with 12% Petit Verdot and 3% Merlot, this is 
an accessible, round-tannin wine, elegant and tempting 
in cardamom spice. The fl avors ping pong between dark 
chocolate and dark cherries, with enough density to pair 
well with fi let mignon and enough high-toned acidity to 
drink before that steak is done.  — V.B.  
abv:  13.9%  Price: $ 48   

      88  
 Dominican Oaks   2009   Reserve   Cabernet 

Sauvignon  ( Napa Valley ).  Lots of richness 
in this dry, tannic Cab, which compares favorably with 
some more expensive wines. It’s offering a juicy mouth-
ful of blackberries and black currants that fi nish with a 
slight raisiny sweetness.  — S.H.  
abv:  13.9%  Price: $ 29   

      88  
 Dominus   2010   Cabernet Sauvignon  

( Napa Valley ).  This is a lean Dominus, show-
ing the diffi culties of the vintage. It’s dry and tannic, with 
black currant, cherry and cassis fl avors that are wrapped 

in strong, hard tannins. It’s a good wine, but lacks the r
ich complexity you expect from this property.  — S.H.  
abv:  14.1%  Price: $ 179   

      88  
 GrapeHeart Vineyards   2010   Cabernet 

Sauvignon  ( Suisun Valley ).  Intense in oak 
and black olive, this Cab is svelte and austere, varietal in 
both Cabernet Sauvignon and the 24% Cabernet Franc 
it contains. With soft tannins, the wine is accessible now, 
but able to hold on for awhile, paired best with braised 
ribs.  — V.B.  
abv:  14.9%  Price: $ 54   

      88  
 Groth   2010   Cabernet Sauvignon  

( Oakville ).  There’s a lot of rich, ripe black-
berry, blueberry, black currant and cassis fl avor in this 
Cabernet, but it’s still fi nding its balance. The fruit is 
primary in nature with strong tannins and oak that’s not 
yet integrated. The wine lacks subtlety now, but on the 
other hand, it doesn’t seem to have a long life ahead, so 
give it 3–4 years and drink with steak.  — S.H.  
abv:  14.9%  Price: $ 61   

      88  
 Niner   2009   Fog Catcher    ( Paso Robles ). 

 This Cabernet Sauvignon-based wine is a blend 
of all the Bordeaux varieties, including Carmenere. It’s 
soft, luscious and a little hot in alcohol, with very rich, 
almost overripe blackberry, dark chocolate and currant 
fl avors.  — S.H.  
abv:  14.8%  Price: $ 58   

      88  
 Robert John   2010   Cabernet Sauvignon  

( Napa Valley ).  Rich fl avors of blackberry jam, 
cassis and toasty oak mark this dry, tannic young Cab. 
It’s not showing much subtlety or grace, but that may 
be a function of youth. Give it six years and see what it 
does.   Cellar Selection  .  — S.H.  
abv:  14.6%  Price: $ 75   

      88  
 Sojourn   2010   Beckstoffer Vineyard 

Georges III   Cabernet Sauvignon  ( Ruther-

ford ).  Incredibly ripe fl avors of blackberries, currants 
and mocha mark this 100% Cabernet, which is as sweet 
and heady as a cocktail drink. High alcohol gives it some 
heat. Not going anywhere, so drink up.  — S.H.  
abv:  14.7%  Price: $ 95   

      88  
 Sojourn   2010   Proprietary Cuvée   Caber-

net Sauvignon  ( Napa Valley ).  Enormously 
rich and ripe in chocolate, blackberry jam and sweet oak 
fl avors, this Cab is also very oaky, courtesy of 75% new 
oak barrel aging. No Cabernet in California is more in-
tense, but the alcohol is hot and the wine is too soft for 
aging, so drink up.  — S.H.  
abv:  14.8%  Price: $ 95   

      88  
 Vino Vargas   2011   El Taxi   Cabernet Sauvi-

gnon  ( Clements Hills ).  From a sub-region of 
Lodi, El Taxi is a pleasing Cabernet Sauvignon softened 
by 20% Merlot that’s deep in dark cherry and currant 
fi lling, accentuated by tobacco, chocolate and peppery 
spice.  — V.B.  
abv:  13.3%  Price: $ 24   

      88  
 Virage   2008   Red  ( Napa Valley ).  This inter-
esting wine is a blend of Cabernet Franc and 
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Merlot, with a drop of Cabernet Sauvignon that seems 
to give it a bit of needed power. Still, it’s soft and melted. 
While the currant, red stone fruit and licorice fl avors 
are delicious and complex, it lacks structure. Drink up.  
— S.H.  
abv:  14.6%  Price: $ 52   

      88  
 William Hill Estate   2010   Bench Blend  

 Cabernet Sauvignon  ( Napa Valley ).  Mas-
sive chocolate, black cherry and cassis fl avors mark this 
Cab, not to mention a liberal quantity of sweet, toasty 
oak. Although it’s dry, it tastes as sweet as a dessert pas-
try. Not an ager, it should be opened by 2016.  — S.H.  
abv:  14.8%  Price: $ 45   

      87  
 32 Winds   2009   Cabernet Sauvignon  

( Napa Valley ).  Tries hard to hew to the cult 
style, and largely does, in terms of ripe, lush black cur-
rant and chocolate fl avors, softness and a fl amboyant 
coat of oak. The tannins, though, are very astringent, 
and the toughness doesn’t seem likely to age away.  
— S.H.  
abv:  NA  Price: $ 65   

      87  
 Clif Family   2010   Kit’s Killer Cab   Caber-

net Sauvignon  ( Napa Valley ).  Scoury tan-
nins and tart acids give this young Cab a rough, edgy 
mouthfeel that doesn’t seem likely to age out, despite 
good blackberry and blueberry fruit. Give it a vigorous 
decanting and drink it now.  — S.H.  
abv:  13.9%  Price: $ 40   

      87  
 Concannon   2010   Conservancy   Cabernet 

Sauvignon  ( Livermore Valley ).  Juicy and 
rich in cassis and Bing cherry fruit, Conservancy is al-
ways a reliable value-priced option, its tannins thick and 
the wine otherwise full-bodied and hinting at chocolate 
spice.  — V.B.  
abv:  13.5%  Price: $ 15   

      87  
 Dry Creek Vineyard   2009   Cabernet Sau-

vignon  ( Dry Creek Valley ).  Good job in a so-
phisticated, food-friendly Cab, at a fair price. They held 
the wine back all these years, letting it soften a little, 
but it’s still pretty hard in tannins. Black currants give it 
sweet ripeness. Drink up by 2014.  — S.H.  
abv:  13.5%  Price: $ 25   

      87  
 Niner   2010   Bootjack Ranch   Cabernet 

Sauvignon  ( Paso Robles ).  Power and in-
tensity mark this fruity young Cabernet. The vineyard 
is on the eastern side of Paso Robles. It’s a warmer area, 
but in the cool vintage it did quite well. The wine is soft 
and mellow, and is fi lled with chocolate, blackberry pie 
and smoky oak fl avors. Drink now.  — S.H.  
abv:  14.8%  Price: $ 32   

      87  
 Pride Mountain   2010   Vintner Select   Cab-

ernet Sauvignon  ( Napa Valley ).  Feels 
heavy and soft, with ultraripe blackberry and cherry fl a-
vors that have a raisiny, Port-like quality. The tannins 
are beautiful, as they always are in Pride wines, and the 
fi nish is dry and complex. Could surprise, but doesn’t 
seem like an ager.  — S.H.  
abv:  15.4%  Price: $ 85   

      87  
 Vineyard 7&8   2010   7   Cabernet Sauvi-

gnon  ( Spring Mountain ).  This is an interest-
ing Cabernet from a diffi cult vintage. Although the wine 
has some black currant and cassis fl avors, they’re scat-
tered and diluted with herbal, tobacco notes, and those 
Spring Mountain tannins are as strong as ever. Hard to 
see it improving with age.  — S.H.  
abv:  14.8%  Price: $ 75   

SYRAH

      94  
 Qupé   2008   Bien Nacido Vineyard X Block 

The Good Nacido   Syrah  ( Santa Maria Val-

ley ).  This bottling is the winery’s most expensive wine, 
and usually its best. Production of the ’08 was unusually 
low, resulting in amazing concentration. It’s basically a 
detonation of cherries, raspberries, currants, cola and 
mocha. New oak is present, in the form of delicate toast 
and wood spice, but is balanced. So silky and delicious 
now, you can drink it, but the tannic balance suggests 
the cellar. Will evolve over the next 12 years, maybe 
longer.   Cellar Selection  .  — S.H.  
abv:  13.5%  Price: $ 100   

      92  
 Longboard   2010   Dakine Vineyard   Syrah  

( Russian River Valley ).  This is Longboard’s 
most successful of three 2010 Syrahs. It comes from 
the winery’s estate Westside Road vineyard, whose vines 
now are acquiring some age. It’s a complex wine, dry, 
full-bodied and tannic, with blackberry, currant, tobac-
co, grilled prosciutto, mineral and pepper fl avors that 
fi nish long and satisfying. Drink now–2016.  — S.H.  
abv:  14.5%  Price: $ 45   

      92  
 Qupé   2008   Bien Nacido Hillside Estate  

 Syrah  ( Santa Maria Valley ).  Massive black-
berry, cherry, currant and mocha fl avors characterize 
this dry, potent Syrah. At the age of fi ve, it’s round and 
mellow in the mouth, with fi rm tannins and a gentle 
scour of acidity. Just beginning to show its stuff. Drink 
now–2018.  — S.H.  
abv:  13.5%  Price: $ 40   

      92  
 Stolpman   2010   Hilltops   Syrah  ( Santa 

Ynez Valley ).  The winery’s best Hilltops in 
years, dry and elegantly structured. There’s real pow-
er to the baked black cherry and currant fruit, with all 
sorts of meaty, earthy, peppery nuances that linger long 
into the fi nish. The alcohol is robust, but in keeping with 
the wine’s volume, giving it a rich, warming headiness. 
Drink now–2018, as suits your taste.  — S.H.  
abv:  14.9%  Price: $ 48   

      92  
 Testarossa   2010   Garys’ Vineyard   Syrah  

( Santa Lucia Highlands ).  The winery brings 
a Pinot Noir-esque touch to this Syrah, with its silky-
heavy texture and cherry, cola and white pepper fl avors. 
The tannins give it away, lending weight and substance, 
but still, it’s amazingly supple for Syrah this powerful. 
Drink now–2016.  — S.H.  
abv:  14.5%  Price: $ 54   

      92  
 Zotovich Cellars   2010   Estate Grown   Syr-

ah  ( Sta. Rita Hills ).  Everything about this 
Syrah works. It’s dry, crisp in acidity, elegantly tannic 

and, above all, superbly drinkable, with subtle but pow-
erful cherry, currant, cola, bacon and sandalwood fl a-
vors. Feels delicious and important, with a bit more 
weight than a Pinot Noir.  — S.H.  
abv:  14.3%  Price: $ 48   

      91  
 Longboard   2009   Syrah  ( Russian River 

Valley ).  This is a lovely Syrah. It has a medium-
bodied lightness that feels velvety in the mouth, and is 
packed with sweet blackberry, plum, mocha and bacon 
fl avors, accented with smoky sandalwood. Nice to drink 
now, and will gain traction over the next 6–8 years.   Edi-

tors’ Choice  .  — S.H.  
abv:  14.5%  Price: $ 28   

      91  
 Newsome-Harlow   2010   The Dalton 

Ranch   Syrah  ( Calaveras County ).  The 
Dalton Ranch is a special vineyard source for New-
some-Harlow and its ability to grow great fruit shows 
in this wine, a Syrah black in color, boastful in earthy 
ripe, bright violet, blackberry and raspberry, the tannins 
subtle and softened.  — V.B.  
abv:  14.6%  Price: $ 32   

      91  
 Qupé   2010   Sawyer Lindquist Vineyard 

Sonnie’s   Syrah  ( Edna Valley ).  This wine 
manages to be elegant and powerful at the same time. 
Its delicacy comes from vital acidity and a silky texture, 
while intense red cherry, currant, licorice and sandal-
wood fl avors fuel the power. This is a wine that wants 
6–8 years in the cellar.   Cellar Selection  .  — S.H.  
abv:  13.5%  Price: $ 55   

      91  
 Sanguis   2009   Some Poets   Syrah  ( San-

ta Barbara County ).  Going through a tough 
patch, with the primary fruit beginning to fall out and 
drier, earthier notes marching in. The grapes come from 
the cool climate vineyards of Bien Nacido and Watch 
Hill, and the wine shows consequent dryness and acid-
ity. A year or two ago, blackberries would have over-
whelmed. Now, they’re drying out, permitting charred 
meat, mushroom and herb notes to co-star. Drink up.  
— S.H.  
abv:  15.6%  Price: $ 75   

      90  
 Kuleto Estate   2009   Estate   Syrah  ( Napa 

Valley ).  Kuleto’s Syrah has had its ups and 
downs, but with this ’09, they’ve hit a level not seen for 
years. It’s a big wine, voluptuous in heady, ripe blackber-
ries, currants and dark, bitter chocolate, and bone dry. 
But for all the power, it retains elegance and complex 
interest. At the same time, it’s very tannic, and does not 
seem like an ager, so drink soon rich meats, sauces and 
cheeses.  — S.H.  
abv:  14.8%  Price: $ 40   

      90  
 Longboard   2010   Goosechase Vineyard  

 Syrah  ( Russian River Valley ).  An impres-
sive Syrah, showing a good structure of acids and tan-
nins and considerable complexity. Offers layers of black-
berries, charred meat, moo shu plum sauce and exotic, 
peppery spices, wrapped into fi rm but fi nely-ground 
tannins. Drink over the next six years.  — S.H.  
abv:  14.5%  Price: $ 45   
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      90  
 Qupé   2010   Sawyer Lindquist Vineyard  

 Syrah  ( Edna Valley ).  The brisk acidity is typ-
ical of this vineyard. It gives a burst of brightness to the 
cherry, red currant and mocha fl avors that make this 
Syrah so easy to drink now, although it will gradually 
develop for up to six years.  — S.H.  
abv:  13.5%  Price: $ 35   

      90  
 Six Sigma   2010   Marianne’s Reserve  

 Syrah  ( Lake County ).  Peppery and black in 
color, with a backbone of meat and leather, Six Sigma 
shows that Syrah has its place in pockets of Lake Coun-
ty. This is an impressive, intense wine.  — V.B.  
abv:  14.4%  Price: $ 45   

      90  
 Stolpman   2011   Estate Grown   Syrah  ( San-

ta Ynez Valley ).  The best thing about this Syr-
ah is its exceptional dryness, which gives it a fi ne, savory 
elegance despite the obvious power of ripe blackberries 
mingled with tobacco, black pepper and grilled meat. 
The acid-tannin balance is just fi ne. It would not be sur-
prising if this fi rm young Syrah improves over the next 
5–6 years.   Cellar Selection  .  — S.H.  
abv:  14.4%  Price: $ 30   

      89  
 Bink   2006   Hawks Butte Vineyard   Syrah  

( Yorkville Highlands ).  While thick and dark, 
this brawny Syrah is elegantly structured, fi rm, and aged 
enough to be a wise choice with food. It tastes of wild 
blackberry—just picked—dripping off the vines.  — V.B.  
abv:  14.1%  Price: $ 32   

      89  
 Margerum   2009   Colson Canyon Vine-

yard   Syrah  ( Santa Barbara County ).  The 
smooth, velvety texture gives this Syrah a lovely and easy 
feel, an impression compounded by luscious blackberry 
and blueberry jam, cassis liqueur, dark chocolate, cola 
and pepper fl avors. It’s pretty tannic, but nothing that 
beef or game can’t handle. Drink now–2015.  — S.H.  
abv:  14.1%  Price: $ 36   

      89  
 Matchbook   2010   Syrah  ( Dunnigan Hills ). 

 A temptingly priced Syrah that’s meaty and inky, 
deep in ink and leather, with a smokey fi nish. With 10 

percent Cabernet Sauvignon in the mix, this is an im-
pressive wine at this price and will pour nicely with 
grilled meats.  — V.B.  
abv:  14.3%  Price: $ 16   

      89  
 Qupé   2010   Bien Nacido Vineyard   Syrah  

( Santa Maria Valley ).  Classic Qupe Bien 
Nacido Syrah—dry, full-bodied and ageable. It has 
complex fl avors of blackberries, crisped bacon, black 
pepper and cedar. The mouthfeel is velvety and smooth, 
with young, fi rm tannins. Give it a vigorous decant if you 
want to drink it before 2016.   Cellar Selection  .  — S.H.  
abv:  13.5%  Price: $ 30   

      88  
 Margerum   2009   Syrah  ( Santa Barbara 

County ).  A balanced, complex Syrah, a lit-
tle lower in alcohol than many others, and as a result 
smoother and more elegant. At the same time, it has 
potent blackberry, currant, bacon and pepper fl avors. 
Drink now–2015.  — S.H.  
abv:  14.1%  Price: $ 36   

      88  
 Margerum   2009   Purisima Mountain Vine-

yard   Syrah  ( Santa Ynez Valley ).  With pret-
ty black cherry, cola, bacon and cedar fl avors that fi nish 
long and spicy, this Syrah is nice to drink now. It feels 
lush and soft in the mouth, and falls in weight between 
Pinot Noir and Merlot.  — S.H.  
abv:  14.1%  Price: $ 36   

      88  
 Martin Lane Winery   2009   Estate   Syrah  

( Sierra Foothills ).  An elegant Syrah abundant 
in fl oral aromatics, demure in forward black and red 
fruit and a tinge of lavender. On the fi nish is pepper, the 
appropriate accent for a tastefully peppery meal.  — V.B.  
abv:  13.1%  Price: $ 28   

      88  
 Novy   2010   Syrah  ( Napa Valley ).  This is a 
useful wine, dry and smooth and elegant, and 

it has some rich fl avors. Offers waves of blackberries, 
currants, cassis liqueur, sweet grilled Canadian bacon, 
anise and black pepper, wrapped into fi rm tannins that 
need oil, cheese and rich beef to cut through. Good for 
drinking now.  — S.H.  
abv:  NA  Price: $ 19   

      88  
 Novy   2010   Rosella’s Vineyard   Syrah  

( Santa Lucia Highlands ).  Still tastes very 
young and fresh, with candied licorice, blackberry jam 
and moo-shu plum sauce fl avors. The structure of tan-
nins and acids is just fi ne, as is the overall balance, but 
the wine is a little rude, like a teenage kid with ques-
tionable manners. Give it 2–3 years to grow up.  — S.H.  
abv:  13.8%  Price: $ 32   

      88  
 Waxwing   2011   Syrah  ( Sonoma Coast ). 

 Brisk coastal acidity marks this dry, tannic Syr-
ah. It has rich cherry, plum, currant, bacon and pepper 
fl avors. Not an ager, but give it a few hours in a decanter 
to help soften it.  — S.H.  
abv:  14.3%  Price: $ 28   

      87  
 Niner   2010   Estate Bottled   Syrah  ( Paso 

Robles ).  This pretty Syrah is just shy of having 
the depth to age, but it is a polished, captivating wine 
to drink now. It has all sorts of fruit, berry, meat, herb, 
spice and oak complexities. The alcohol is on the high 
side, in the Paso Robles way.  — S.H.  
abv:  14.9%  Price: $ 25   

      87  
 Novy   2010   Garys’ Vineyard   Syrah  ( San-

ta Lucia Highlands ).  This is tremendous in 
blackberries, currants and plums, with grilled meat and 
black pepper notes, and the tannins are rich and pro-
found. Right out of the screwtop, however, there’s a tin-
ny, metallic taste that detracts. Your best bet is to decant 
this fresh young wine and hope it blows off.  — S.H.  
abv:  14.2%  Price: $ 32   

      87  
 Qupé   2011   Syrah  ( Central Coast ).  This 
is a tasty, if uncomplicated, Syrah. It’s dry and 

roughly tannic, with cherry, licorice, cola and beef jerky 
fl avors. The price is fair for the quality. Decant it for a 
few hours before you serve it.  — S.H.  
abv:  13.5%  Price: $ 20   

      87  
 Wood Family Vineyards   2009   Madden 

Ranch   Syrah  ( Livermore Valley ).  A gamey, 

compelling Syrah with a velvety texture and a string of 
peppered meat on the fi nish. Intense and not shy in al-
cohol, the black pepper goes on and on in Wood’s Mad-
den Ranch Rhone.  — V.B.  
abv:  15.3%  Price: $ 26   

      86  
 Longboard   2010   Ledbetter Family Vine-

yard   Syrah  ( Russian River Valley ).  A faint 
but persistent vegetal note immediately leaps out be-
yond the sweet black raspberries, plums and oak, show-
ing the diffi culties of the cool vintage. It’s softly tannic 
in the mouth and dry, but not going anywhere, so drink 
up.  — S.H.  
abv:  14%  Price: $ 40   

      86  
 Novy   2010   Susan’s Hill Vineyard   Syrah  

( Santa Lucia Highlands ).  Tastes unusual soft 
and melted for a Santa Lucia Highlands Syrah, but the 
blackberry, licorice, cola and sweet oak fl avors sure are 
delicious. The absence of structure makes the wine fi nish 
quick, and will not allow it to age, so drink up.  — S.H.  
abv:  14.7%  Price: $ 34   

      86  
 Sanguis   2010   1/1   Syrah  ( Santa Barba-

ra County ).  An eccentric wine, very high in 
alcohol, yet there’s a strange vegetal element. Other-
wise, it’s all about sweet blackberry jam, mushu plum 
sauce, white pepper and charred bacon. The green veg-
gie note, which winemaker Matthias Pippig describes as 
“savage”, persists into the fi nish.  — S.H.  
abv:  15.6%  Price: $ 85   

OREGON

PINOT NOIR

      92  
 William Hatcher   2010   Pinot Noir  ( Willa-

mette Valley ).  This is an excellent vintage for 
this cuvée, showing great concentration of fruit. It’s a 
generous mix of strawberry, raspberry and cherry fl a-
vors, with the depth of preserves, but not the jammy 
character. Perfectly buoyed with zippy acidity, and fi n-
ished with a lightly toasty edge, this is a lovely bottle.  
 Editors’ Choice  .  — P.G.  
abv:  13.5%  Price: $ 48   

      91  
 Rex Hill   2011   Alloro Vineyard   Pinot Noir  

( Willamette Valley ).  Since last reviewed in 
2008, the Alloro Vineyard’s grapes seem to have gained 
in complexity and sophistication. Elegant and fi ne 
tuned, this new release combines scents and accents 
of rose petals, wet rock and raspberries with generous, 
supporting acidity. The fi nish extends gracefully with 
the fi nesse of Premier Cru Burgundy.  — P.G.  
abv:  13.2%  Price: $ 52   

      91  
 Rex Hill   2011   Sims Vineyard   Pinot Noir  

( Willamette Valley ).  This Dundee Hills vine-
yard makes a cellar-worthy style of Pinot Noir. It takes 
some breathing time to get past a rather thin start. But 
it blossoms into a wine that is both deep and tightly 
wound, tannic and concentrated, with raspberry and 
cherry fruit accented with coconut. The fi nish is long 
and textural.   Cellar Selection  .  — P.G.  
abv:  13.7%  Price: $ 52   
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      90  
 Angela Estate   2010   Pinot Noir  ( Yamhill-
Carlton District ).  This estate-grown wine was 

made by Ken Wright. The aromas are pure cherry—
soft and beguiling. Cherry fruit continues on through 
the core, backed with citrusy acidity and hints of rose 
petals. That lush cherry fruit carries right on through a 
lingering fi nish.  — P.G.  
abv:  13.5%  Price: $ 45   

      90  
 Rex Hill   2010   Reserve   Pinot Noir  ( Willa-
mette Valley ).  At fi rst a bit blocky, this reserve 

wine intrigues with a complex array of scents—cured 
meat, cola and spice—around brambly fruits. Blackber-
ries and citrus take over the mid-palate, along with tart 
acidity framing the fi nish.  — P.G.  
abv:  13.8%  Price: $ 48   

      90  
 Sparkman   2011   L’Autre   Pinot Noir  ( Eo-
la-Amity Hills ).  Temperance Hill grapes are 

showcased in this very fi ne, fi rm and balanced Pinot 
Noir. Lightly leafy, it has a core of bright raspberry fruit, 
with enough depth to feel substantial despite low alco-
hol. This is a wine with verve and personality, and can 
be enjoyed immediately or socked away for another half 
decade.  — P.G.  
abv:  12.4%  Price: $ 42   

      90  
 Stoller   2010   Cathy’s   Pinot Noir  ( Dundee 
Hills ).  A strong effort in a light vintage, Cathy’s 

is the über reserve for Stoller. It’s a four-barrel selection 
from the oldest block in the vineyard, and captures the 
estate’s signature raspberry and cola fl avors perfectly. 
Textural and lightly chocolaty, it’s a lovely Pinot to savor 
or to tuck away for a few more years.  — P.G.  
abv:  13.5%  Price: $ 100   

      90  
 Stoller   2010   Reserve   Pinot Noir  ( Dundee 
Hills ).  Formerly the SV bottling, this light-

hearted reserve shows pretty raspberry fruit with a 
hard candy character. It’s given a peppermint-cinnamon 
twist—just a hint—perhaps from cooperage in 40% 
new oak.  — P.G.  
abv:  13.5%  Price: $ 45   

      89  
 Dion   2010   Winemaker’s Reserve   Pinot 
Noir  ( Chehalem Mountains ).  This is a four-

barrel selection—a blend of wines made from four dif-
ferent clones aged in 50% new oak. Cola and cherry-
candy fl avors carry hints of orange peel and pink grape-
fruit. It’s an elegant wine, a step or two more concen-
trated than the winery’s regular Pinot Noir, with a sug-
gestion of earthy beet root in the fi nish.  — P.G.  
abv:  13.3%  Price: $ 35   

      89  
 Lange   2011   Reserve   Pinot Noir  ( Willa-
mette Valley ).  This is a comfortable, mod-

est wine with subtle pleasures. Strawberry and cherry 
fruit combine in a clean, fresh, lightly-oaked Pinot with 
medium length. Winemaker Jesse Lange has given the 
wine elegant proportion, and a kiss of vanilla in the fi n-
ish.  — P.G.  
abv:  13.3%  Price: $ 32   

      89  
 Stoller   2011   Estate Grown   Pinot Noir  
( Dundee Hills ).  Formerly the JV bottling, this 

is a fresh and textural Pinot Noir, with fl avors of rasp-
berry and cola intermingled. The mouthfeel is lively and 

clean, and the fi nish lightly spiced with cinnamon high-
lights.  — P.G.  
abv:  12.7%  Price: $ 25   

      88  
 Coelho   2010   Paciência Reserva Estate  
 Pinot Noir  ( Willamette Valley ).  Coelho’s es-

tate reserve shows extra weight on the palate, especially 
as it’s from a riper vintage than the recently released 
2011s. Cherry-cola fl avors fi ll the core of this wine, with 
hints of burnt pepper as it opens up. The fi nish brings 
in more peppery, herbal highlights. Drink soon.  — P.G.  
abv:  12.8%  Price: $ 70   

      88  
 Coeur de Terre   2010   Abby’s Block Re-
serve   Pinot Noir  ( Willamette Valley ).  This 

single-block, one-barrel reserve is the best of the 2010 

reserve Pinots from Coeur de Terre. It’s medium ripe, 
with pretty accents of rose petals and milk chocolate, 
around raspberry fruit. Showing well already, it’s a wine 
to drink young.  — P.G.  
abv:  13.7%  Price: $ 58   

      88  
 Corvallis Cellars   2011   Pinot Noir  ( Willa-
mette Valley ).  This is a solid effort, especially 

at this price point. The cherry-cola core of fl avor grabs 
your interest quickly, and hangs on with a hint of tobac-
co in the smooth fi nish. Some nice acidity adds a touch 
of minerality.   Editors’ Choice  .  — P.G.  
abv:  13%  Price: $ 16   

      88  
 Dion   2010   Pinot Noir  ( Chehalem Moun-
tains ).  Nicely made and expressive of a full 

range of AVA-specifi c fl avors, this well-priced Pinot 
Noir shows off the unique attributes of Oregon’s cooler 
vintages. Scents and fl avors of beet root, rosewater and 
fresh strawberries occupy center stage. It doesn’t over-
reach, and brings these disparate elements into harmo-
ny.  — P.G.  
abv:  12.8%  Price: $ 22   

      88  
 Foris   2011   Pinot Noir  ( Rogue Valley ).  Made 
in an elegant style, this wine dances lightly with 

notes of cherry, strawberry and mint laced with bark. It’s 
light and airy while still retaining a lot of appeal.  — S.S.  
abv:  13.8%  Price: $ 22   

      88  
 Lange   2011   Pinot Noir  ( Willamette Val-
ley ).  Tangy acidity and pretty raspberry fruit 

mark this intro-level Pinot Noir from Lange. There’s a 
hint of funk, and some spice from aging in 25% new 
French oak.  — P.G.  
abv:  13.2%  Price: $ 24   

      88  
 Ponzi   2011   Tavola   Pinot Noir  ( Willamette 
Valley ).  Spicy scents of rose petals, a hint of 

coconut, and well-integrated savory accents mark this 
palate-pleasing effort. The cool vintage adds some min-
erality, like a dusting of crushed rock.  — P.G.  
abv:  13.3%  Price: $ 25   

      88  
 Rex Hill   2011   Pinot Noir  ( Willamette Val-
ley ).  Violet and chocolate scents introduce this 

aromatic Pinot Noir from the elegant 2011 vintage. It 
shows pretty, though light, fl avors of cherry fruit, then 
turns a bit lean and muscular as the tannins kick in. The 
fi nish is tart, earthy and fi rm.  — P.G.  
abv:  13.5%  Price: $ 35   

      88  
 Rex Hill   2010   Shea Vineyard   Pinot Noir  
( Willamette Valley ).  This new Shea designate 

is focused and appealing, with streaks of cola and vanil-
la running through the pretty cranberry and strawberry 
fruit. It’s balanced and nicely textured, with a dollop of 
moist earth accenting the tannins.  — P.G.  
abv:  13.2%  Price: $ 58   

      87  
 Bryn Mawr Vineyards   2010   Estate   Pinot 
Noir  ( Eola-Amity Hills ).  This is a rather tan-

nic, lightly peppery Pinot Noir, with plenty of balancing 
acidity. The red fruits are pleasantly backed with a bit of 
barrel toast.  — P.G.  
abv:  12.9%  Price: $ 20   

      87  
 Bryn Mawr Vineyards   2010   Jeffrey’s 
Block   Pinot Noir  ( Eola-Amity Hills ).  Just 

two barrels were produced of this estate selection, 
which has light, smooth, simple red fruits backed with 
a wash of mocha. There are suggestions of sassafras and 
cola also, giving it a pleasant, quaffable style.  — P.G.  
abv:  13.3%  Price: $ 32   

      87  
 Coelho   2011   Atração   Pinot Noir  ( Willa-
mette Valley ).  Coelho has done a nice job with 

this entry-level Pinot in a lighter vintage. It has pretty 
strawberry and red-plum fruit, a streak of butter and a 
fi nish with a lick of vanilla. It’s all in proportion, delicate 
and expressive.  — P.G.  
abv:  12.4%  Price: $ 20   

      87  
 Coeur de Terre   2010   Sarah Jane’s Block 
Reserve   Pinot Noir  ( Willamette Valley ). 

 Just a single barrel was produced—23 cases—from this 
estate-grown, reserve block. It’s peppery and spicy, with 
a deep streak of cola and light berry fruit.  — P.G.  
abv:  13.5%  Price: $ 58   

      87  
 Corvallis Cellars   2011   Reserve   Pinot 
Noir  ( Willamette Valley ).  In comparison to 

the winery’s regular 2011 Pinot Noir, the reserve seems 
more acidic, and the fruit not quite as ripe. Rhubarb 
rather than raspberry is the dominant note, with a whiff 
of chocolate on the fi nish.  — P.G.  
abv:  13%  Price: $ 25   

      87  
 Rainstorm   2011   Pinot Noir  ( Oregon ). 
 There is a dusty aspect to the aromas and texture 

of this affordable Pinot Noir. Light berry fruit, lemony 
acids, and some pretty spices add extra interest.  — P.G.  
abv:  12.5%  Price: $ 17   

      87  
 Walnut City WineWorks   2011   Pinot Noir  
( Willamette Valley ).  Though it seems bound 

up tight at fi rst, the pretty color and fresh, tart strawber-
ry and raspberry fruit fl avors, and spicy, tangy mouth-
feel are engaging in this wine. Ten months in neutral 
French oak help soften the rough edges.  — P.G.  
abv:  12.4%  Price: $ 21   

      87  
 Walnut City WineWorks   2008   Reserve   Pi-
not Noir  ( Willamette Valley ).  Bottle aging has 

smoothed this wine out, matching fl avors of strawberry 
preserves to some woody notes. The tannins are drying, 
with streaks of cacao and a slightly bitter fi nish.  — P.G.  
abv:  13.5%  Price: $ 30   
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94 
Karlsson’s Gold Vodka (Sweden; MHW 

Ltd., Manhasset, NY). This is a vodka with 
character. A distinct counterpoint to ultradistilled vod-
kas, this potato vodka is distilled only once and left un-
fi ltered, which accounts for its unique earthiness. Initial 
notes have a funkiness reminiscent of truffl es. It fi nish-
es with black pepper and ginger, and a buttery mouth-
feel. A standout for a bloody mary, dirty martini or any 
other savory cocktail.
abv: 40% Price: $33

93 
Reyka Small Batch Vodka (Iceland; Wil-

liam Grant & Sons, New York, NY). Overall, 
this is a clean and neutral vodka that’s smooth and nicely 
balanced. It’s muscular enough for chilled martinis, but 
is laced with subtle, delicate notes of candied lemon 
peel and coriander. Distilled from grain and “fi ltered 
through ancient arctic lava rocks.” 
abv: 40% Price: $30

93 
Woody Creek Colorado Vodka (USA; 

Woody Creek Distillers, Basalt, CO). 

Neutral and refreshing, this vodka suggests hints of 
mint, rosemary, grapefruit peel and black pepper on 
the fi nish. Made from Colorado potatoes. The attractive 
bottle is wider at the bottom, and morphs from clear at 
the top to frosted at the base.
abv: 40% Price: $35

92 
Grant Teton Potato Vodka (USA; Grand 

Teton Vodka, Driggs, Idaho). Faintly 
marshmallow-sweet, smooth and slightly viscous, this 
is an ideal mixer for cocktails. Consider also sipping 
this vodka, well chilled and paired with smoked salmon. 
Made from Idaho potatoes. Best Buy.

abv: 40% Price: $19

91 
Purity Vodka (Sweden; MWH Importers, 

Manhasset, NY). Packaged in a luxe bottle 
with diamond-like facets, Purity is made from organic 
wheat and barley, and distilled a whopping 34 times. 
Remarkably bright in appearance, this vodka is lightly 
sweet on the nose and palate, mildly citrusy and has a 
crisp, almost effervescent feel. 
abv: 40% Price: $40

90 
Finlandia Vodka (Finland; Brown-For-

man Beverages, Louisville, KY). Bracing 
and sweet, look for spicy ginger, coriander and black 
pepper on the well-balanced fi nish. Made from barley. 
Best Buy.

abv: 40% Price: $18

89 
Vodka Viracocha (USA; KGB Spirits, 

Santa Fe, NM). Distilled from potatoes, this 
soft vodka has a barely perceptible fruity note, a bit of 
coriander on the fi nish and a pleasing creaminess. 
abv: 40% Price: $33

88 
Vikingfjord Vodka (Norway; Kobrand 

Wine & Spirits, Purchase, NY). This potato 
vodka is distilled and blended with water from an arctic 
glacier. It’s neutral and mild, with a fl eeting touch of bit-
terness on the fi nish. Enjoyable mixed into fruity cock-
tails, and a good value for the price. 
abv: 40% Price: $13

OTHER VODKAS

93 
Aylesbury Duck Vodka (Canada; The 86 

Company, New York, NY). Made in the 
Western Rockies of Canada, Aylesbury is clean and 
crisp, with lightly sweet, citrusy characteristics. It was 
created by bartenders to blend well in cocktails—mis-

sion accomplished. This would be nice simply chilled 
and mixed with dry vermouth, too.
abv: 40% Price: $31/1 L

91 
Five Lakes (Russia; MDG Spirits, Da-

vie, FL). This vodka hails from Siberia, and 
has a neutral aroma and lingering marshmallow-vanilla 
sweetness on the palate. Despite brisk alcohol presence, 
it still feels soft and light. The label specifi es “vodka 
with natural fl avor added,” but there are no additional 
fl avors to detect. Best Buy.

abv: 40% Price: $14

91 
Sir Reginald’s Swill Ultra Premium Vod-

ka (USA; Swill Beverages, Gwyned Val-

ley, PA). For full review see page 86. Best Buy.

abv: 40% Price: $20

90 
Ice Cloud Vodka (Holland; Winery Ex-

change, Novato, CA). Soft and smooth, with 
a light vanilla note on the nose and palate, this versatile 
vodka is recommended for cocktails. Best Buy.

abv: 40% Price: $12

90 
Ketel One Vodka (Holland; Diageo, New 

York, NY). Best well chilled, this classic brand 
has a mild sweetness that hints at marshmallow and co-
coa bean, plus fl ares of citrus peel, cassia bark and gin-
ger on the clean fi nish. 
abv: 40% Price: $25

89 
Glaser Distillery Vodka (USA; Glaser Es-

tate Winery, Roseburg, OR). Made from 
corn, Glaser Estate Winery’s debut spirits offering is 
smooth and very sweet on the palate.
abv: 40% Price: $19

88 Epic Classic Vodka (France; Sazerac 

Company, New Orleans, LA). The lightly 
sweet scent of this French vodka is reminiscent of coco-
nut, but on the palate the sweetness balances out into a 
fairly neutral fi nish.
abv: 40% Price: $13

88 Husky Vodka (Russia; MDG Spirits, Da-

vie, FL). The fi rst thing you’ll notice is the 
husky paw print embedded in the front of the bottle. 
Imported from Siberia, this grain-based vodka has an 
earthy anise note on the palate. 
abv: 40% Price: $19

88 Premium Gera Vodka (Lithuania; Knight 

International, Reno, NV). Play off of this 
vodka’s naturally fruity-sweet aroma by mixing it into 
fruity fl avored cocktails. On the palate, it shows crisp 
and citrusy notes at fi rst, then fades into a long, sweet 
fi nish. 
abv: 40% Price: $18

88 Rain City Spirits Vodka (USA; Rain City 

Spirits, Seattle, WA). The backstory to this 
vodka is that it’s made from grain, and it’s fi nished with 
spring water from a glacier in the shadows of Mount 
Ranier. Rain City has a distinct earthiness, but it’s also 
lightly sweet, and has a spicy ginger note on the fi nish. 
abv: 40% Price: $22 

I
n most people’s minds, vodka and Russia 
are fi rmly intertwined. Travel to Russia, and 
you’ll see plenty of vodka being served—and 

no, it’s not just for the tourists.
But take a look at the vodka section of your 

local retailer and you’ll notice there are a huge 
number of countries producing the stuff. Not to 
mention a handful of artisanal producers right 
here in the United States.

Although vodka can be made almost any-
where and from almost any raw material, this 
month the focus is on two specifi c categories: 
Vodka made in Scandinavia and vodka made 
from potatoes. Two brands reviewed, Karlsson’s 
and Vikingfjord, actually fi t in both categories.

Interestingly, certain patterns emerged. The 
vodkas from Scandinavian countries tended to 
be remarkably crisp and light, with many show-

ing ever-so-faint citrus and spice notes (corian-
der and black pepper in particular). Overall, they 
seemed to have fewer sweet and fruity notes 
compared to vodkas from other regions. Mean-
while, the potato vodkas were  often marked by 
a pleasantly creamy or oily texture.

Perhaps the widest contrast was between the 
polar opposites of funky, mouth-fi lling Karls-
son’s, distilled once and deliberately unfi ltered, 
versus the pristine neutrality of Purity Vodka, 
distilled a total of 34 times. Considering how of-
ten vodka is assessed as “odorless and tasteless,” 
it’s fascinating to see just how wide the range can 
be between bottlings.

Rounding things out this month are a handful 
of new and notable vodka bottlings from outside 
these two categories. 

Cheers!  —KARA NEWMAN

SPIRITS

POTATO AND SCANDINAVIAN VODKAS
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OKTOBERFEST BEERS

88 
Hangar 24 Oktoberfest Fall Lager 

(Märzen/Oktoberfest; Hangar 24 Craft 

Brewery, CA). This is brewed in true Reinheitsgebot 
(also known as the German beer purity law) fashion, us-
ing only imported German malt, hops and yeast. The 
result is a balanced and refreshing brew, with a clear 
orange-amber color and notes of toasted grain, caramel 
malt and subtle orange rind on the nose and palate. It’s 
smooth and medium bodied, with medium carbonation 
and a clean, slightly toasty fi nish. 
abv: 5.7% Price: $8/12 oz 4 pack

87 
Shiner Märzen-Style Oktoberfest 

(Märzen/Oktoberfest; Spoetzl Brewery, 

TX). Made with German-grown Hallertau Tradition 
and Hersbrucker hops, this is a light and refreshing 
märzen that’s quite the sessionable selection. It pours a 
light golden-copper color, with a fl eeting off-white head 
and light aromas of toasted grain and sweet malt. The 
mouthfeel is brisk and balanced, with soft malt fl avors 
and a fl ash of hop bitterness that lingers.
abv: 5.7% Price: $8/12 oz 6 pack

BROWN ALES

93 
Samuel Smith’s Nut Brown Ale (English 

Brown Ale; Samuel Smith Old Brewery 

(Tadcaster); England). A rich, reddish-brown color 
with a frothy tan head that lingers, this is a classic selec-
tion that illustrates how delicious balance and restraint 
can be. It’s a traditional English brown ale, very elegant 

and nuanced, offering subtle aromas and fl avors of cara-
mel malt, brown bread, dried red fruits like raisin and 
date and a veritable mélange of nutty notes, particu-
larly hazelnut and walnut shells. The texture is creamy 
and mouthfi lling, but the fi nish is balanced by a hint of 
earthy hop bitterness, ending dry and clean.
abv: 5% Price: $5/550 ml

91 
Smuttynose Old Brown Dog Ale (Ameri-

can Brown Ale; Smuttynose Brewing Co., 

NH). A classic staple in Smuttynose’s year-round line-
up, this is a robust and fl avorful brown ale that offers 
rich notes of roasted malt, fresh caramel, toasted pecan, 
brown bread, molasses and a touch of cocoa on the nose 
and mouth. As it warms, subtle spiced black-cherry and 
sassafras accents unfold in the background, adding com-
plexity to the palate and lifting the sweet-malt core. The 
mouthfeel is smooth and slick, with a tea-like bitterness 
that lifts the fi nish and keeps the palate refreshed. 
abv: 6.7% Price: $9/12 oz 6 pack

SAISONS/FARMHOUSE ALES

89 
Anchor Zymaster Series No. 4 Fort Ross 

Farmhouse Ale (Saison/Farmhouse Ale; 

Anchor Brewing Co., CA). Anchor’s latest release 
in its Zymaster Series is this Belgian-style farmhouse 
ale with a distinctly Californian twist: yerba santa, a na-
tive California herb that exhibits earthy spice and bit-
ter characteristics. The herbal addition complements 
the traditionally spicy character of a saison, which in 
this beer’s case includes notes of clove and delicate pink 
peppercorn, and plays well with the other forward aro-

mas of banana, biscuit, fresh-cut grass and a hint of cit-
rusy, wild funk. The malty core anchors the palate, with 
solid lemongrass and earthy hop fl avors adding depth to 
the palate and lingering softly on the fi nish. 
abv: 7.2% Price: $9/22 oz

89 
Smuttynose Luna Moth (Saison/Farm-

house Ale; Smuttynose Brewing Co., 

NH). A new release in Smutty’s Short Batch series, this 
is an interesting and aggressively hoppy saison ale. It’s 
brewed with a new hop variety called El Dorado, which 
contributes fruity notes of stone fruit and watermelon 
rind as well as a solidly bitter hop backbone. A bright 
gold color in the glass, fruity and slightly piney hop aro-
mas lead on the nose, but are followed shortly after by 
scents of lightly toasted grain, grass, citrus oil, pear and 
a hint of white pepper. There’s a warmth to the bouquet, 
which continues on to the full, lush palate, alongside fl a-
vors of melon, pear and citrus and medium carbonation 
that keeps the mouthfeel bright and refreshing. 
abv: 7.2% Price: $15/750 ml

INDIA PALE ALES

91 
Smuttynose-Stone Cluster’s Last Stand 

(American IPA; Smuttynose Brewing Co., 

NH). The inspiration behind this brew was a nod to the 
“founding” American IPAs. The base was modeled off of 
Ballantine’s fi rst IPA recipe. The intent was to brew with 
hops that no one really uses anymore (i.e. pre-Prohibi-
tion) , particularly Cluster (hence the clever name), but 
also Bullion and Brewer’s Gold. Slightly kitschy concept 
aside, this is a well-balanced and approachable beer that 
shows great interplay between the complex, malty core 
and fruit-forward hop characteristics. There’s a warm, 
spicy fl avor to the palate, while pine and resinous-citrus 
fl avors linger through the long close. 
abv: 8.4% Price: $8/22 oz

91 
Uinta Crooked Line Detour Double India 

Pale Ale (American Double/Imperial IPA; 

Uinta Brewing Co., UT). This is a full-fl avored brew 
that, while certainly hop-forward, is not overdone or too 
bitter. Initial aromas of pine resin and grapefruit rind 
lead the nose, with additional scents of caramel, brown 
bread, and dried peach and apricot. The malts do a good 
job of keeping the palate grounded, with caramel and 
sweet bread dough fl avors to balance out the assertive 
bitter-hop characteristics. With a full texture, rich palate 
and extremely long, dry fi nish, this is defi nitely a bottle 
best shared with friends. 
abv: 9.5% Price: $8/750 ml

88 
Robert & Ryan-Stone-Rip Current R&R 

Coconut IPA (American IPA; Stone Brew-

ing Co., CA). Yet another 2013 collaboration release 
from Stone, this is a celebration of the homebrewing 
spirit; the beer was the winning selection at Stone’s 
Spring 2013 Homebrew Competition. Stone-fruit aro-
mas abound on the nose, with vibrant notes of apricot 
and peach alongside accents of melon, dried tropical 
fruit and toasted coconut. The mouthfeel is round and 
lush, loaded with tropical fruit fl avors but balanced by 
bright orange and ruby-grapefruit hop notes. The fi n-
ish is long and evolving, ending on a soft nutty accent. 
abv: 7.7% Price: $8/22 oz

BEER

OKTOBERFESTS AND OTHER BEERS TO FALL FOR

H
uge, colorful tents full of guys in 
lederhosen and women in dirndls. 
Ridiculously large glasses brimmed 

with golden colored, frothy refreshment, 
waving in the air and clanking about. Large 
trays carrying copious amounts of assorted 
wursts, krauts, and soft Bavarian pretzels. 
Sounds of an Oompah band muffl ed by 
traditional drinking songs, raucous cheers and 
rowdy laugher.

Everyone knows the traditional images 
associated with Germany’s Oktoberfest, and to 
most beer lovers, travel to Munich to participate 
in the 16–18-day-long festivities (depending 
on the year) that began as a celebration of the 
marriage between Crown Prince Lugwig of 
Bavaria (later King Ludwig I) and Princess 
Therese of Sachsen-Hildburghausen is a must. 
But, for those of us who can’t afford to make 
the trip to one of the most signifi cant events 
in Bavarian culture, at least we can enjoy the 
same beers at home. 

The traditional makers of Oktoberfest beers 

are Augustiner, Hacker-Pschorr, Hofbräu, 
Löwenbräu, Paulaner and Spaten, as they are all 
brewed within Munich. Before the revolution 
in brewing brought about by refrigeration, 
Märzen (March) beers were brewed in March 
and lagered, or cold-stored, in caves for 10–12 
weeks, making them ready to drink by late 
summer or early fall. Traditional styles are 
amber-gold-colored lagers, with pronounced 
malt fl avors and accents of German noble hops 
such as Hallertau and Tettnang.

Domestic Oktoberfest Märzens are similar 
to the traditional offerings, though they can be 
slightly higher in alcohol, redder in color and 
more robust in hop aroma and fl avors. It’s the 
typical American approach of doing everything 
just a little bit bigger. 

If Oktoberfest beers aren’t your thing, this  
month's reviews cover some tasty alternatives: 
rich and robust brown ales, spicy saisons or 
farmhouse ales and, of course, more IPAs. 

Prost! 
 —LAUREN BUZZEO  
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RAISING THE ROOFTOP
We took over the top of The NoMad Hotel in New York City to 
celebrate our favorite 100 wine restaurants in America.

More than 200 sommeliers, chefs, restaurateurs and 
journalists packed The NoMad Hotel’s roof to celebrate 

the winners of our 3rd Annual 100 Best Wine Restaurants 
issue in July. 

Leo Robitschek, NoMad’s bar manager, crafted the fete’s 
signature drink menu, with standouts like the Dark + Bubbly, 
an update on the classic with house-made ginger beer and 
Mionetto Prosecco, and the Bacardi Pineapple Infusion rum 
cocktail.

A vintage band played ’20s and ’30s jazz standards, while 
winners and guests dined on fried chicken and buttermilk 
biscuits as the sun set over the New York City skyline. 
—Joseph Hernandez

Wine Enthusiast Editor and Publisher Adam Strum, 
left, with Jay Spaleta, Vice President, and Vic Rallo, far 
right, host of the new PBS show Eat! Drink! Italy!

From left: Christopher Bates, Monica Samuels,  W.E.’s Assistant Tasting 
Director Anna Lee Iijima, Thomas Pastuszak and Aldo Sohm 

W.E.’s Manager of Communications Jacki Strum, 
and Adam Strum pose with Will Guidara, Ryan 
Bailey and Jordan Egan from The NoMad.

  



  



  


