


9 Angeline 2008 Sauvignon Blanc (Russ-

ian River Valley); $15. Angeline is one of
the best second labels in California, in this case
from Martin Ray. This "08 Sauvignon smacks of
ripe, tangy Asian pear, gooseberry, fig, green
melon, vanilla and spice flavors brightened by
wonderfully crisp acidity. Just beautiful, and a nice
bargain at this price.

90 Lagarde 2007 Reserva Malbec (Men-

doza); $15. Intense, saturated and well
balanced, with touches of motor oil, earth and
herbs on the nose. The palate is flush and mouth-
filling, with proper tannic bite, fine acidity and
stylish flavors of blackberry and raspberry.
Imported by Andes Importers, Inc..

90 Ballentine 2008 Pocai Vineyard Estate
Grown Chenin Blanc (Napa Valley);
$15. This has been one of the best, most consis-
tent bottlings of Chenin Blanc in California, and
Ballentine deserves credit for sticking with it. The
wine is a fine alternative to Sauvignon Blanc, dry,
crisply acidic, and rich in citrus, spearmint, pepper
and Asian pear flavors.

9 LaPlaya 2005 Claret Block Selection

Reserve (Colchagua Valley); $15. The
days of the 90-point Best Buy are growing short,
so rejoice over this excellent blend of Cabernet
Sauvignon, Carmenere and Petit Verdot. The nose
hits with solid mint, coconut, blackberry and
fudge aromas, while the palate is ripe, snappy,
alert and full of tasty blackberry, cherry and
chocolate. It’s clean as can be, with immaculate
freshness given its price point. Drink up. Only 500
cases made. Imported by Cabernet Corporation.

9 0 Garrida 2006 Quinta da Garrida (Dao);

$15. A blend of Touriga Nacional and
Tinta Roriz, with big, dusty tannins, ripe new
wood and black, jammy fruit. The exuberance is

held in check by minerality, but the final effect is

of a ripe, satisfying wine, the spicy new wood

showing strongly. Imported by Winebow.

9 Arbor Crest 2006 Merlot (Columbia

Valley); $15. The opening scents carry
an interesting floral note, along with bright rasp-
berry and light chocolate. It's 100% varietal, and
rare indeed is the Merlot from anywhere that can
carry itself with such powerful fruit and complete
structure, let alone at this bargain price. Still
young and not quite filled in, this wine has tight
berry/cherry fruit, licorice and toast, and plenty
of power to age gracefully for up to a decade.

88 Santa Julia 2008 Organica Malbec
(Mendoza); $10. The nose is full of
mellow raspberry and cherry, while the palate is
fleshy and round, with blackberry and a touch of
raisin. Plump, not edgy, and ready to drink, with
coffee and mocha notes on the finish. Imported
by Winesellers Ltd.

90 Weinert 2005 Carrascal (Mendoza);
$15. One of the best $15 red blends
being made today. Carrascal gives us 45% Mal-
bec, 35% Merlot and 20% Cabernet in rock-solid
form. The nose has toast, mineral, balsam wood
and good berry fruit, and the palate provides the
troika of cherry, raspberry and plum with no inter-
ference or oaky gimmicks. Pleasant, warm and
long on the finish. Imported by Broadbent Selec-
tions, Inc.

9 O Bonterra 2006 Syrah (Mendocino

County); $15. Extraordinarily rich in
briary flavors of wild blackberries, licorice, cocoa
and pepper, this Syrah has the added virtue of fin-
ishing dry. Although it’s a bit soft, its a beauty,
especially at this price.

88 Goats do Roam Wine Co. 2008 Goats

do Roam White (Western Cape); $10.
Fresh, spicy and floral, this Rhone-style blend of
Viognier, Crouchen Blanc, Chenin Blanc, Pinot
Gris and Muscat offers a zing on the palate with
complex waves of melon and tropical fruit. Fresh
and expressive. Imported by Vineyard Brands.

8 Septima 2007 Malbec (Mendoza); $12.
Not a cookie-cutter Malbec; the nose is a
little rustic and leathery, but with time black fruit
aromas rise up and take over. The mouth is juicy
and ripe, with tasty black fruit flavors and a dark,
handsome finish. Fulfilling Malbec that’s very
good given the price. Imported by A.V. Brands.

90 Milbrandt Vineyards 2006 Traditions

Cabernet Sauvignon (Columbia Val-
ley); $15. Here is another great value from the
Milbrandt brothers, based upon their impeccable
vineyard sources (they own 1,600 acres, mostly in
the Wahluke Slope AVA). Dense and dark, ripe
and compact, this Cab/Merlot/Petit Verdot blend
brings plenty of macho and muscle, layers of black
fruits, black smoke, black tea and black olives. Get
the idea? It’s a beautiful effort, and really shines at
this price point.

90 Robert Hall 2008 Sauvignon Blanc
(Paso Robles); $15. The tall, green-
tinged bottle is Hall's way of signaling that the
wine is dry, and indeed it is. Really nice and crisp,
it shows lime, pear, green apple, lemongrass and
spice flavors, made clean with rich acidity. Som-
meliers, scoop this one up.
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8 8 Misiones de Rengo 2007 Carmenére

(Central Valley); $10. The basic cuvée
from Misiones may be the best value of its wines
because it is deep and earthy, with only the slightest
herbal character. The palate has dark, meaty fruit
flavors but also good balance. Not overly complex,
but the blackberry and herbal plum notes are on
the money. Imported by Total Beverage Solution.

88 Pinhal da Torre 2008 Quinta do
Alqueve Fernio Pires (Ribatejo); $10.
A full, weighty, fat wine, almost new world
Chardonnay in its texture and richness. It does
come back to its roots, though, with the fresh
melon and pear flavors in front of a definite min-
eral background. A food white, for good fish
dishes, perhaps with spice. Imported by Robert
Kacher Imports.

GRAHAM BECK

SHIRAZ
CABERNET SAUVIGNON

A SOUTH AFRICAN FAMILY winery 2007

8 Graham Beck 2007 Shiraz-Cabernet

Sauvignon (Western Cape); $10. This
red blend starts with plummy, fruity aromas and a
spin of cinnamon spice. On the palate, juicy dark
berry flavors mingle with smoke and mocha. The
tannins are smooth and the mouthfeel velvety,
lush. Overall, the wine has a spicy, smoky charac-
ter thats both complex and attractive. Pair with
lamb, grilled steaks. Imported by The Maritime
Wine Trading Collective.

ALBARINO

88 Condes de Albarei 2008 Salneval

Albarifio (Rias Baixas); $10. The
“value” label from Condes de Albarei is always a
good bet. Oceanic aromas and a spritz of lime
make the nose just right, and the lively palate of
lemon, melon and banana is charged up. Tight on
the finish, with citrus and almond skins, and then
a lasting impression of pineapple. Young and rar-
ing to go. Imported by CIV/USA.

DANTE ROBINO
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DANTE ROBINO

89 Dante Robino 2006 Bonarda (Men-

doza); $13. Mint and rubber band scents
open the bouquet, and then black fruit and mar-
malade aromas take over. This Bonarda is riper,
softer and more cuddly than most, with ultraripe
black-fruit flavors and soft tannins that make it
borderline sappy. Plump, easygoing and loaded
with fruit. Drink now to get the soft, giving side of
this grape. Imported by Blue Moon Wines.

88 Hogue 2006 Cabernet Merlot (Colum-

bia Valley); $10. This 55/45 Cab-Merlot
blend is a gem. The aromas are rich with black
berries, black currants and black olives; and in the
mouth the two grapes are nicely balanced and
full-bodied. Nothing wimpy here—this puts most
other such blends to shame. You'll pick up a hint
of licorice and a touch of herb as well.

WHAT IS BOTTLE SHOCK?

8 Chateau Ste. Michelle 2007 Sauvignon

Blanc (Columbia Valley); $10. Another
fine vintage for the widely available Columbia
Valley Sauvignon Blanc from Ste. Michelle. This
tangy bottle of ripe fruit has juicy, fleshy citrus,
grapefruit and green apple flavors. Done in 80%
stainless steel, with no discernable malolactic, gives
a wine with plenty of acid and a lip-smacking finish.

8 Napa Family Vineyards 2006 Estate

Cabernet Sauvignon (Napa Valley);
$10. Smooth and dry, with appealing flavors of
blackberries, cherries, currants and cedar, and a
fine, spicy finish. Shows amazing style and ele-
gance for the price. A real sommelier’s bargain,
with 2,853 cases produced.

Despite the state of the economy, it is not your feeling of alarm when looking at wine prices.
Bottle shock (also called bottle sickness) describes how wine reacts immediately after bottling
and corking—a process that causes it to absorb large amounts of oxygen. As a result, the wine
tastes flat and often has an off odor. The cure echoes the advice often given by doctors: rest. Most
wineries set the wine aside for a few weeks before selling it, and the problem clears up by itself.

—RisA WYATT

WINE ENTHUSIAST |

NOVEMBER

2009

CLICK ON LABELS FOR MORE INFORMATION ABOUT THE PRODUCER. |



www.grahambeckwines.com
www.civusa.com
www.bluemoonwines.com

Tor LOQEP BESE BB v e

8 8 Snoqualmie 2007 Chardonnay (Colum-

bia Valley); $10. As is the custom, the
blend includes 5% Viognier, adding some floral
scents that lift the aromas. The 2007 is saturated
with a candy/caramel flavor, not unpleasant, but
quite prominent. It is not, however, flabby or
over-ripe; the buttery flavors work smoothly with
the pristine apple, pear and melon-flavored fruit,
and the wine has a seamless proportionality that
lingers into the finish.

8 9 La Forge Estate 2007 Unfiltered Syrah

(Vin de Pays d'Oc); $13. A beautiful
Syrah with aromas of black berries, menthol, pep-
per, cured meat, cigar box and leather. The
medium-weight mouth has a satiny texture and is
loaded with more black fruit along with coffee,
cassis and cocoa flavors. The finish, powerful and
oaky, is long and evolving, steering from dark fruit
to more chocolate-covered cherry semblances.
Imported by I & B Imports.

8 Concannon 2008 Selected Vineyards

Sauvignon Blanc (Central Coast); $10.
Bone dry and high in acidity, with lemon, lime and
mineral flavors and hints of thyme and white
pepper. Very nice and likeable, a sommelier’s wine
for pairing with a wide variety of food at an inex-
pensive price.

8 8 Covey Run 2006 Reserve Chardonnay

(Columbia Valley); $10. A good collec-
tion of fruit flavors bring interest to this surpris-
ingly ripe Chardonnay. Pineapple, green apple and
light tropical fruits are set against pleasing barrel
flavors of baked pear and glazed doughnut (really!).

8 Mas des Bressades 2008 Cuvée Tradi-

tion Rosé (Costieres de Nimes); $13.
Importer Bobby Kacher seemingly has a pipeline
to the best rosés around Nimes, and Mas des
Bressades is a perennial favorite. The 2008 fea-
tures layers of ripe fruit--berries and peaches--

brought together in a lush, full-bodied but not
overblown wine. Drink now. Imported by Robert
Kacher Imports.

89 Rotari NV Rosé Brut Talento (Trento);

$13. You can’t beat the price-versus-
quality ratio of this lovely sparkling rosé from
northern Italy. The wine is intensely fragrant and
offers enduring tones of peach, almond and yeast.
It has cooling freshness and a touch of spice on
the finish. Imported by Prestige Wine Imports
Corp.

8 Veramonte 2008 Reserva Sauvignon

Blanc (Casablanca Valley); $13.
Veramonte knows how to capture the pungent,
alert character inherent to Sauvignon Blanc. This
is a peppy wine with spiky tropical and green-fruit
aromas and flavors. It's a mash up of citrus and
nettles, with a controlled, fairly long grapefruit-
driven finish. Modest in price, but the real thing.
Imported by Huneeus Vintners.
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89 Hedges 2007 C.M.S. Red (Columbia
Valley); $13. A wonderfully fragrant
blend, supple and loaded with berries and darker
notes of licorice and coffee. This is sophisticated
and European in style—meaning lighter alcohol
and less sugar—but in return you get substance
and grip. Though it’s built for near-term drinking,
there’s nothing light or insubstantial here; and the
mouthfeel is that of a much more expensive wine.

8 Vini 2006 Veni Vidi Vici Merlot (Thra-

cian Valley); $8. Soft blackberry, cinna-
mon and pepper aromas lead flavors of juicy berry
and savory spice in this Merlot from Bulgaria.
Good tannins and structure give the wine ageabil-
ity, which will also temper its oaky character.
Overall, an impressive effort from an emerging
region. Imported by Bulgarian Master Vintners.

8 9 Dashwood 2008 Sauvignon Blanc

(Marlborough); $13. A strong effort
from Vavasour’s second label, the 2008 Dashwood
SB features vibrant aromas of crushed tomato leaf
and hints of jalapefio and flavors of green tomato
and gooseberry. It's medium in body and slightly
creamy in texture, with a crisp, fruit-driven finish.
Imported by Pasternak Wine Imports.

89 Kenwood 2006 Zinfandel (Sonoma
County); $14. This is a really good
Zinfandel for this price. It’s dry and spicy, with
tons of wild black, red and blue berries and an
edge of rich, unsweetened dark chocolate. Versa-
tile and classy. Drink now.

89 A to Z Wineworks 2008 Pinot Gris

(Oregon); $13. A to Z puts out a lot of
Pinot Gris—more than 32,000 cases of this
2008—but the quality is consistently fine. Lovely
spices wrap around fresh citrus and pear, then
move into a smooth midpalate that lingers grace-
fully through a clean and very refreshing finish.

8 9 Umani Ronchi 2005 San Lorenzo
(Rosso Conero); $14. This is a thick,
brooding Montepulciano with deep concentration
and well-balanced notes of blackberry, plum,
prunes and Turkish spice. The wine has inky black
consistency covered by oak flavors and long black
fruit on the close. It’s big in the mouth but not on
the wallet. Imported by Bedford International.
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88 D'Arenberg 2007 The Stump Jump
White (McLaren Vale); $11. It's almost
two-thirds Riesling, which gives the wine its tight
focus and strong mineral and citrus overtones, but
there's also Sauvignon Blanc, Marsanne, Viognier
and Chardonnay in the mix, giving it layers of
fruity complexity. Awfully good for the price.
Imported by Old Bridge Cellars.

8 Vifia Bisquertt 2007 Casa La Joya

Reserve Merlot (Colchagua Valley);
$11. Bisquertt usually does well with its value-
priced Merlots, and seeing that 2007 was an excel-
lent vintage in Chile, this wine excels in the value
price range. The nose is dark and saturated, but
pure and inviting. And the palate is ripe and
smooth, with spice, plum, blackberry and herb
notes, particularly anise. Finishes clean, smooth
and peppery. Drink now. Imported by Prestige
Wine Group.

8 8 Domaine Lignéres 2003 La Baronne

(Corbiéres); $11. Moderately intense
menthol, black licorice and African violets aromas
on the nose. The mouth, full of ripe plum and
dark cherries accented by notes of cocoa and fresh
mint leaves, has a lovely balance and silky texture.
Ends on a somewhat simple yet clean finish.
Imported by Acadia Imports.

KEEP IT LIVELY
Claus Meyer, well-known Scandinavian TV
Chef and co-founder of Copenhagen’s
Noma, renews a recipe by switching its acid
source. Wine, vinegar and juices from citric
fruits and berries each impart a different
aroma, he notes. Chef Robert Uy at the Sut-
ton Place Hotel in Vancouver uses juice of
the calamondin fruit in place of lemon juice
for brighter, more complex sauces. (Available
at Asian groceries.)

—JANET FORMAN

8 Columbia Crest Two Vines 2007
Gewiirztraminer (Columbia Valley); $8.
Off-dry with lemon-drop fruit flavors, a lick of
citrus that suggests pear and lime. Though it’s
a fairly simple, fruit-forward wine, it delivers a
concentrated burst of fresh, vivid flavor that’s
missing from most wines in this price range.

8 Santa Rita 2006 Reserva Cabernet
Sauvignon (Maipo Valley); $14. Lots of
big fruit is what defines this easy-to-like wine. The
nose throws off equal parts cassis, raspberry and
plum, while the palate is saturated and dense, with
pleasing cassis, plum and chocolate flavors. Given
that the price is under $15 and production was
150,000 cases, it’s hard to register any complaints.
This is your classic Best Buy Cab all the way
around. Imported by Palm Bay International.

88 Stormhoek 2007 Pinotage (Western

Cape); $11. Cloves, pipe tobacco and a
touch of pepper start this layered Pinotage from
Stormhoek. The wine offers layers of cedar,
tobacco, red berry and spice, and medium tannins
and a smooth, balanced body seal the deal. An
elegant Pinotage with exciting flavors. Imported
by Palm Bay International.

8 Las Brisas 2007 Rueda; $11. In cooler

vintages like 2007, this white blend from
Bodegas Naia excels. It gets going with pear, apple
and light, leesy aromas in front of a citrusy palate
that is a knock-off for varietal Sauvignon Blanc.
Flavors of grapefruit, lime and gooseberry should
be familiar, and the crisp fresh-lettuce finish is a
winner. Good stuff for the money. Imported by
Fine Estates From Spain.

8 Saint-Hilaire 2005 Brut (Blanquette de

Limoux); $14. A pretty and remarkably
drinkable sparkler with soft green apple, tangerine
oil and faint yellow floral notes accented with
hints of lavender. There’s medium carbonation
and weight in the mouth, and pear and apple
flavors abound with suggestions of honeydew in
the finish. Drink now. Imported by Jack Poust &
Co., Inc.

8 8 Alamos 2007 Chardonnay (Mendoza);
$12. One of the best Argentine value
Chardonnays on the market. The nose is stylish,
with butterscotch, honeyed apple and vanilla notes.
Smooth on the palate, with more than adequate
apple and peach flavors, and then pure and fairly
long on the finish. For clarity and real Chardonnay
character, there aren’t many better options than
this, especially for $12. Imported by E & J Gallo.

8 Emiliana 2008 Natura Sauvignon

Blanc (Casablanca Valley); $11. Light,
lucid and exactly what we're looking for from
Chile. This organic wine has pure varietal aromas
of nettles, tarragon and citrus, which are followed
by flavors of green fruits, scallion and pepper. It’s
super zesty and spritzy, with a cleansing finish.
About as true as they come in this price range.
Imported by Banfi Vintners.

8 Woodbridge by Robert Mondavi 2007

Sauvignon Blanc (California); $8.
Woodbridge has done a really good job at produc-
ing an ultra-dry, crisply acidic white wine of the
type California needs. With elegant flavors of cit-
rus fruits, flowers, cinnamon and a touch of honey,
it’s a superb by-the-glass sipper. Sommeliers

should buy this by the case.
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8 Montes 2008 Classic Series Chardon-

nay (Curicé Valley); $12. A good and
lively bargain-priced Chard. Light toast, honey
and pear aromas draw you in, and the balanced
white-fruit palate is convincing. Sophisticated and
with good acidity. Imported by T.G.I.C.Importers.

8 Woop Woop 2007 Shiraz (South East-

ern Australia); $14. Not simply a jammy
mouthful of fruity richness, the 2007 Woop Woop
shows enough structure to ably partner food
rather than replace it. Notes of raspberries,
roasted coffee and vanilla are slightly confected,
but the firmness on the finish proves this is not a
cocktail wine. Burgers, anyone?

8 Treré 2007 Vigna del Monte (San-
giovese di Romagna); $13. This well-
priced red wine from Romagna (the Adriatic flank
of Italy) opens with rich saturation and a deep
ruby color. The wine is layered and rich with
beautiful notes of red cherry, spice and espresso
that are very well integrated. The mouthfeel is
rich and polished. Highly recommended.
Imported by Ideal Wine and Spirits Co. Inc.

8 El Coto 2008 Viura (Rioja); $9. Nothing

wrong with this crisp, tight number from
Rioja. It’s so clear in color that it’s almost translu-
cent, but the palate has good flavors of kiwi, green
melon and lime. Precise on the tongue, with a
chalky scour to the finish. Its your basic white
Rioja done right. Imported by Frederick Wildman
& Sons, Ltd. [@

SpiritsandCocktails.com; tinibigs.com
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