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  Re-energized by fresh blood, this bastion 
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Cabernet Sauvignons.
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 BY MICHAEL SCHACHNER
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independent as its people.
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The American dream born in Chile

Built on enduring partnerships

Celebrating 30 years of global wines

a n n i v e rsa ry  c e l e b r at i n g  o u r 3oth

www.guarachiwinepartners.com



editor’sletter

A
t the heart of every legendary 
winemaking region, whether 
it’s Burgundy or Rioja, Barolo 
or Napa, is legacy and tradition. 
Decades and, in some cases, 

centuries of triumphs and trials have 
resulted in some of the most interesting and 
elegant wines in the world, and approaches 
that stand the test of time.

But it’s dangerous to rest too heavily on 
laurels or family registers. Change is not 
only inevitable, but necessary. The wine 
world is fast-paced, demanding and thirsty 
for the new. And who better to refresh 
tradition than emerging young winemakers 
and visionaries in these regions?

Napa’s new guard is the focus of 
Contributing Editor Virginie Boone’s piece 
on page 46. From Jennifer Williams and 
Mark Porembski of Zeitgeist Cellars to 
Matthew Iaconis of Brick & Mortar, this 
vibrant facet of America’s most famous 
wine region is tackling new varieties, styles 
and approaches to create some of the most 

exciting and surprising wines in the country. 
We tell you who to watch, what to drink and 
where to visit.

Also in Napa, the Stags Leap District, 
the storied AVA made famous by Warren 
Winiarski and the 1976 Judgment of Paris 
tasting, is taking a new look at established 
varieties like Cabernet through the eyes 
of  winemakers such as Chimney Rock’s 
Elizabeth Vianna and Pine Ridge Vineyard’s 
Michael Beaulac. Boone examines the past 
and present of this legendary region and tells 
you what to drink now, starting on page 38.

The distinctive, independent spirit of 
Catalonian wines, with 10 denominated 
wine regions focusing on Mediterranean 
grape varieties, is explored by Contributing 
Editor Michael Schachner on page 55. Full 
bodied, expressive and complex, these are 
some of Spain’s most magical pours.

Also in the issue: Seafood pairings made 
simple, an interview with foodie and famed 
fashion designer Zac Posen and fantastic 
photos from our annual Wine Star Awards 
event, held in March.

Cheers!

COMING NEXT MONTH

ADAM STRUM 
EDITOR & PUBLISHER

THE NEW NAPA

Russian River Valley’s 
“Neighborhoods”

Our detailed look at the 

various subregions of this 

sprawling district, which 

celebrated 30 years as 

an official American 

Viticultural Area (AVA) 

last year, explores its 

location-driven nuances, 

and what to drink now.

Chardonnays of the 
Pacific Northwest

Numerous winemakers 

are putting their heads 

and hearts into the task 

of crafting Chardonnay 

as good as, or better 

than, the best from 

California. We reveal 

the top contenders and 

the best pours.

Pinots in Paradise
Outside of Burgundy, 

New Zealand is home to 

some of the world’s best 

Pinot Noirs. Learn how 

this little island nation 

has come so far, so fast, 

including a look at the 

regional differences the 

wines show. Discover 

our favorites. 

Grilling, 
South African Style

The culture surrounding 

South African braai 

is serious stuff, like 

Southern BBQ or clam 

bakes in New England. 

Cape winemakers show 

how to recreate this 

relaxed, wine-driven 

experience at home. 

America’s most famous 
wine region is tackling 

new varieties, styles and 
approaches to create 

some of the most exciting 
and surprising wines in 

the country.

The famed region’s renaissance is being 
fueled by a young and adventurous  band 
of visionaries.
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We don’t need to create the illusion of quality; we let our wines speak for themselves. 

Discover a different expression of Napa Valley luxury; open a bottle of SEQUOIA GROVE 

and escape to our secluded winery on the Rutherford Bench.

ENJOY RESPONSIBLY. © 2015 SEQUOIA GROVE WINERY, ALL RIGHTS RESERVED.

www.SEQUOIAGROVE.com
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Get your daily dose of trends, tips and top pours.

click.discover.connect

Follow us @WineEnthusiast

ON THE WEB

MONDAY
The scoop on breaking beverage news

FOLLOW #WEnews

TUESDAY
Your wine shopping list for every occasion 

FOLLOW #BestWinesFor

WEDNESDAY

Exclusive conversations with tastemakers 

FOLLOW #WEprofi le

THURSDAY

Insider tips and trend reports from our editors

FOLLOW #EditorSpeak

FRIDAY
Your curated weekend pairings menu 

FOLLOW #WEpairing

New on winemag.com





out&about

Toasting the best and brightest of the 
drinks world at our 15th annual party.

A
n epic January blizzard merely delayed the wine world’s 
grandest annual gala. In late March, nearly 500 leaders, 
innovators and trailblazers of the wine, liquor and beer 
worlds raised their glasses to this year’s Wine Star 

Award winners from around the globe. Among those honored 
were Winemaker of the Year Charles Smith; Anthony Terlato of 
Terlato Wines International, who earned the coveted Lifetime 
Achievement award; Bob Torres of Trinchero Family Estates, who 
was given the Innovator/Executive of the Year award, and Jim 
Koch of Samuel Adams, who received the inaugural Brewery of the 
Year award. The event, whose net proceeds go to the nonprofit 
Wine Market Council, included a four-course dinner paired with 
world-class pours such as 2001 Château Mouton-Rothschild, 
which was served to toast past Wine Star Award winner and 
Bordeaux icon, the late Baroness Philippine de Rothschild.
–Christina Pellegrini 

THE 2014 WINE ENTHUSIAST MAGAZINE 
WINE STAR AWARDS

Winners, left to right: Jim Koch, Brewery of the Year; Warren Adamson, 
New World Winery of the Year; Jim Trezise, Wine Region of the Year; Don 
Opici, Importer of the Year, Sacha Lichine, European Winery of the Year; 
Wine Enthusiast Companies Chairman Adam Strum; Julie Reiner, Mixologist 
of the Year; Charles Merinoff, Person of the Year; Tony Terlato, Lifetime 
Achievement; Bob Torres, Innovator/Executive of the Year; David Trone, 
Retailer of the Year; Rob Davis, American Winery of the Year; Charles 
Smith, Winemaker of the Year; Bobby Stuckey, Sommelier of the Year; Tito 
Beveridge, Spirit Brand/Distiller of the Year.

Charles Smith and Wine Enthusiast Companies CEO Sybil Strum

Sacha Lichine and 
Mathilde Lichine

Erika Strum, Carolyn Wente, Sybil Strum and Bobby Koch
Julie Reiner and WE Digital 

Editorial Manager Marina Vataj

Leigh, Andrew, Leslie and Charles Merinoff

Bobby Stuckey, MS, and Danette Stuckey

Alie Shaper and WE 
Contributing Editor 
Anna Lee Iijima

Bob Torres and WE Executive 

Editor Susan Kostrzewa

Tito Beveridge

CELEBRATING WINE AROUND THE WORLD
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New York State wine industry leaders pose after 
winning Region of the Year. President of the New York 

Wine & Grape Foundation Jim Trezise 
(fourth row from bottom, far right) accepted the award.

Wine Enthusiast Companies Chairman 
Adam Strum, Tony Terlato and Hubert Opici

Camille Sereys de Rothschild 
and Adam Strum toast the late 
Baroness Phillippine de Rothschild.

Château D'Esclans Winemaker 
Patrick Léon and Jordan Winery 

winemaker Rob Davis

David Trone

Jim and Cynthia Koch

George Palmieri, Claudia Centola-Freney, 
Philip Palmieri, Don Opici, Lisa Guglielmo-

Tigeliero and Shanti Labetti
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The first rule in pairing wine 
and food: Break the rules 
and drink what you want. 

It’s an empowering edict for 
sure, but in practice involves 

plenty of nose-wrinkling 
misfires—not the kind of 

experience you want on a 
busy summer weeknight. 

That’s why we combed 
the country in search of a 
tasty dish that goes well 

with whatever style of 
wine you feel like drinking. 
Our requirements: easy to 
make, includes seasonal 

ingredients and grilling, has 
meat options, is healthy but 

hearty enough to handle 
any appetite and is a 

winner with white, red, rosé 
and sparkling. 

And, boy, 
did we find it. >>>
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ourcrush
THIS MONTH



 SUMMER PAIRING
thecrush

Meet the versatile (dare we say magical?) entrée-sized summer salad from 
Contigo in Austin, Texas, that pairs sublimely with whatever wine strikes your 

fancy, be it red, white, sparkling or rosé. 

THE ULTIMATE WINE LOVER’S SALAD

STEP 1: MAKE YOUR DRESSING
½ cup tarragon, minced

½ cup parsley, minced

½ cup scallions or chives, minced

½ cup cornichons, minced

½ teaspoon whole-grain mustard

1 tablespoon fresh lime juice

1 tablespoon fresh lemon juice

¼ cup canola oil

¼ cup extra-virgin olive oil
Stir all ingredients until evenly mixed.

STEP 2: PICK A PROTEIN 
> SHRIMP

1  pound large shrimp, peeled and 
deveined

¾ tablespoon olive oil

¼ teaspoon salt  

¹⁄8  teaspoon white pepper

Toss everything in a bowl. Place shrimp 
on a hot grill, and cook until opaque, 
about 1–2 minutes per side. Remove 
from grill. Add salt and pepper to taste.

> CHICKEN

2  boneless chicken breasts, cleaned 
and pounded even

Salt and pepper to taste

¼ cup olive oil

Liberally salt and pepper each side of 
the breasts and brush them with oil. 
Place on a hot grill and cook through, 
about 4 minutes per side. Remove from 
grill and slice into strips.

> SIRLOIN STEAK

1  pound of sirloin steak, about 
1-inch thick 

½ cup soy sauce

2  tablespoons olive oil or melted 
butter

Marinate steak in soy sauce for 20–30 
minutes. Brush steaks with oil or butter, 
then place on a hot grill, cooking each 
side for 3–5 minutes until medium rare. 
Remove from grill and slice into strips. 
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STEP 3: GRILL YOUR ROMAINE
3  heads romaine lettuce, 

outer leaves removed

¼ cup olive oil

Salt to taste

Toss the romaine hearts in olive oil and 
salt to taste. Place the hearts on a hot 
grill, turning often until lightly charred, 
about 1–2 minutes. Cut the hearts into 
large bite-size pieces, discarding the 
cores, and place in a large bowl.   

STEP 4: TOSS & SERVE
4 cups loose arugula

¼ cup pine nuts

Feta cheese, crumbled

While still warm, toss the romaine with 
the arugula and nuts and place into two 
dinner bowls. Place the protein on top. 
Sprinkle on the feta, and add salsa verde 
dressing, both to taste. Serves 2.

WINEMAG.COM | 17



FIRE YOUR GRILL
thecrush

HOME ON THE RANGE 

THIS MODERN TAKE ON AN OLD-SCHOOL STOVE stokes three of man’s inherent 

instincts: building a fi re, placing food over a fl ame and, of course, the youthful 

desire to be a cowboy. The six-foot tall black steel Cowboy Cauldron is both a 

fi re pit and grill (there’s a removable grate), and looks fl at-out cool whether 

perched in your backyard or campsite. cowboycauldron.com; $1,420.
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YOUR SUMMER WINE LIST
thecrush

Drop a Jackson 
and drink well this 
summer with these 
must-try wines.  

D J k

10 UNDER 
$20
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90 B YRON 2013 PINOT 
NOIR (SANTA 

BARBARA COUNTY)
The palate has fun red-
fruit notes, as well as just-
serious-enough black tea 
and mocha flavors.

91 LOOSEN BROS. NV DR. L SPARKLING 
RIESLING (GERMANY) 

An elegant sekt, with a delicate mousse 
and deep stone-fruit and tangerine flavors. 

90 A RTADI 2011 VINEYARD 
SELECTION (RIOJA)

A bright and fruity red, with plum 
and wild berry flavors and a touch 
of vanilla oak.

90 H ERDADE DO 
ESPORÃO 2013 

ESPORÃO RESERVA WHITE 
(ALENTEJO) 
Wood aging gives spice and 
a slightly burnt character. 
The aftertaste remains ripe, 
spicy and full of great acidity.

90 M ATETIC 2014 EQ 
COASTAL SAUVIGNON 

BLANC (CASABLANCA)
Briny citrus and green fruit aromas 
are followed by green pepper, 
jalapeño, green melon 
and passion fruit flavors.

88 L IBRANDI 
2013 ROSSO 

GAGLIOPPO (CIRÒ) 
This Best Buy offers 
red berry, baking spice 
and smoke aromas, 
with flavors of black 
and red fruits, black 
pepper and a saline 
note. 

90 B OUVET-LADUBAY 
2012 SAPHIR BRUT 

VINTAGE (SAUMUR)
A Chenin and Chardonnay blend, 
full-bodied, with melon and 
peach flavors and crisp acidity. 

90 MARTIN RAY 2014 
ROSÉ OF PINOT NOIR 

(RUSSIAN RIVER VALLEY)
Aromas and flavors of wild 
strawberry and citrus, with crisp 
acids on the long finish.

92CLAUDE BRANGER 
2013 TERROIR LES 

GRAS MOUTONS SUR LIE 
(MUSCADET SÈVRE ET MAINE)
A richly fragrant, aromatic 
white wine that’s structured 
and tightly textured. 

91 J IM BARRY 2014 THE 
LODGE HILL DRY 

RIESLING (CLARE VALLEY) 
This dry, almost austere wine 
has pineapple, cardamom 
and cinnamon flavors and 
mouthwatering acids on 
the long finish.

For full reviews—
and hundreds 

more—turn to our 
Buying Guide on 

page 75. 
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Q +A
thecrush

How did you develop a passion for wine?
My grandfather owned a liquor and wine store in NYC, 
and they opened up right aft er Prohibition. He took trips 
throughout Europe and always valued the artistry of 
winemaking. 

What do you like to drink?
I love Austrian wines, Australian wines, New Zealand’s 
wines. I can’t say that I’m a full wino, but I know what I 
like and I let it take me on that journey. 

You love to Tweet what you’re cooking. Have you 
always been really into food? 
I cook almost every night.  It comes from being a curious 
person, from being an expressive person and growing up 
in New York City. I grew up in Soho, close to Chinatown— 
which is definitely an enlightening laboratory for 
ingredients. Take me to Bergdorf or to Eataly? It would be 
a hard pull, but I think I would end up at Eataly. 

22 |  WINE ENTHUSIAST |   JUNE 2015

10 QUESTIONS FOR ZAC POSEN
The acclaimed fashion 
designer and Project Runway 
star, who recently designed a 
limited-edition label for Ecco 
Domani Pinot Grigio, talks 
with Executive Editor Susan 
Kostrzewa about his lifelong 
love affair with vino, his chef 
skills and  how to pair wine 
with Japanese fabric.
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Wait, are you cooking at your famous dinner 
parties, too? 
There’s no army in the back. It’s just me. Dinner 
parties can be used to impress, but when I have 
dinner parties, it’s with my close friends or people 
I want to know. I want people to be comfortable. I 
think entertaining in the kitchen helps. 

How did you get involved with Ecco Domani? 
There’s a long history there. I put on my fi rst 
fashion show for them, thanks to a grant they 
funded. We had a great, magical night. Ever since, 
I’ve had an emotional connection to the product. 

What was your goal with the label?
I wanted to pick up on the fresh, fl oral, exotic notes 
in the wine, and I didn’t want it to feel like there 
was a fashion illustration on it. And I wanted it 
to look good in someone’s kitchen and be a great 
gift ing item. 

Where did you fi nd your inspiration? 
In Japan, there’s a guy who sells antique Japanese 
textiles. I developed a fabric I found there into a 
collection. It was a kiku print, and I thought: “This 
is what [Ecco] reminds me of.” It connected—the 
happiness, the exoticism, the lively pep.

Which wine regions have you visited?
Dordogne, Champagne, all through Italy. One 
summer, my family and I were in Dordogne and 
my sister and I would walk through the vineyards 

into town. We would see the dogs or pigs out 
looking for truffl  es. It was my fi rst serious 
experience living a lifestyle that enjoyed wine 
and thrived on agriculture. 

You’re in Japan oft en, do you like 
the wine being made there? 
I am obsessed with researching the 
wine industry in Japan. I’m really 
interested in the extreme manicuring 
of grapes. Nerd alert! Just seeing 
how they treat these clusters, like 
they’re diamonds. I’ve never seen 
such beautiful giant globes. 

Any parallels between fashion and 
winemaking?
It starts with the raw ingredient, 
fully. You have to have a good 
grape to make great wine. Without 
good fabric, you cannot make great 
clothing. With me, I let great fabric
tell me what to do.

This interview has been edited and condensed. 
FOR MORE Q+A’S WITH ZAC—AND A VIDEO OF 

OUR TALK—GO TO WINEMAG.COM/POSEN

MODEL & BOTTLE
Posen’s kiku print 

dress, and the 
label it inspired.  

Ecco Domani vineyard

“Take me to Bergdorf or to 
Eataly? I think I would end 

up at Eataly. ”



BEER TREND
thecrush

Once defined by bitterness, the modern IPA is mellowing.  

MAKING SENSE OF 
THE IPA BACKLASH

S
ome crave big Cali Cabs. Others yearn 
for artisanal coff ee. I’m hooked on IPAs, 
the bitter poster child of American craft  
beer. 

It was love at fi rst sip. 
Aft er years of Rocky Mountain lagers, my fi rst 

Victory HopDevil rewired my palate. 
I wanted more, so I sought IPAs packing ever-

heft ier doses of bitterness and booze. Over the 
years my taste buds were—lovingly, gloriously—
beaten into submission, so when I sipped anything 
lighter, it was like drinking grain-fl avored water.

I wasn’t the only one conditioned to think 
bigger was better. The IPA is the most popular 
craft  beer in the world, and the style helped make 
“craft  beer” a household term. 

“In craft  beer’s formative years,” says Mike 
Stevens, Founders Brewing Co.’s CEO, “We had to 
hit people over the head with full-throttle beers.”

In time, however, I started to grow tired of 
pummeling my palate. I still dug IPA’s citrusy, 
fragrant scents, but the roughshod bitterness was 
increasingly off -putting. I wanted nuance, not 
something that eroded my tooth enamel.

But lately, the IPA pendulum has started 
swinging in a smoother direction. Brewers are 
using new strains of hops, such as the papaya-
scented Citra and the melon-like Galaxy, to 
deliver a payload of complex fl avors and aromas 
without that screw-face bitterness. And many of 
these new IPAs—Founders All Day IPA, Firestone 
Walker Easy Jack and New Belgium Slow Ride—
are low in alcohol, like Bud Light low. 

Stevens puts it another way: “We have taken 
everyday consumption of mass-produced beer 
from a light, bland taste to full-fl avored.” 

Even some of the Imperial IPAs, the bitterest of 
bitter beers, are showing signs of mellowing. 

“If your palate is wrecked aft er one glass, 
what’s the point of having a second?” says Jeff  
Baker, “director of fl uid assets” at Farmhouse Tap 
& Grill, a brewpub in Burlington, Vermont.

It’s way too early to etch a tombstone for 
dank, strong IPAs. Craft  brews account for just 
11 percent of the beer we Americans drink, so 
epiphanies and journeys like mine will continue 
well into the future.

But, if you’re still happily climbing toward 
IPA’s bitter peak, by all means, keep going. Drink 
what you like. Just know the descent is turning 
out to be just as delicious. —Joshua M. Bernstein

I started to grow tired of 
pummeling my palate. I wanted 

nuance, not something that 
eroded my tooth enamel.
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©2015 JUSTIN Vineyards & Winery LLC, Paso Robles, CA. All Rights Reserved. JUSTIN, JUSTIN LOGO, ISOSCELES, ISOSCELES LOGO and JUSTIFICATION, and additional trademarks are 
registered and common law trademarks of JUSTIN Vineyards & Winery LLC. JV12858

JUSTIN Vineyards & Winery, 11680 Chimney Rock Road, Paso Robles, CA 93446

IMPORTED FROM 
 PASEAUX ROBLES.

What could the wines of JUSTIN Vineyards possibly have in common with the great Bordeaux wines of Margaux 

and Saint-Émilion? The answer is, quite a lot: from Paso Robles’ limestone-rich soil and ideal microclimate, 

to the wine itself, intense yet elegant and well worth aging. However, what sets JUSTIN apart from its 

Old World counterparts is price. Thanks to our Paso Robles, California location, we can create superb 

wines for a fraction of the cost of Bordeaux of equal quality. To which we say, vive la différence!



ENTERTAINING 
thecrush

Whether aboard your own sloop or a friend’s, here 
are the five secrets to partying on the water. 

A MOVEABLE FEAST
BOX CUTTY
No glass on the boat! Instead, 
bring aboard wine boxes. Don’t 
roll your eyes. There are decent 
options available. We like 
Domaine le Garrigon Côtes-du-
Rhône, Bota Box Shiraz, Black 
Box Riesling and Steinschaden 
Grüner Veltliner.  
 
WATER WATER EVERYWHERE
(BUT NOT IN YOUR COCKTAIL)
Mix your cocktail in a Thermos, 
then add flavored ice cubes, like 
jalapeno-spiked lemonade, or 
whatever jibes. It’ll add nuance 
while guarding against dilution. 
 

CAPTAIN COOK-LESS
Most boats boast spartan 
galleys—plus who wants to 
be below cooking? Here’s the 
perfect carry-on menu: Pork-
and-beef-tenderloin baguette 

sandwiches with crumbled blue 
cheese, served with fresh-cut 
fruit and salad on the side.   

DON’T BE A DRAG
Haul your charter chow in 
reusable plastic bins, not heavy, 
clangy bowls or casserole 
dishes. And leave the plastic 
bags on shore—they can blow 
away and harm marine life. 

DISH OUT OF WATER
High-quality acrylic glasses 
are essential, as are melamine 
plates and silverware. Melamine 
doesn’t require much water 
to clean, it doesn’t break 
and is easier to batten down 
than paper plates and flimsy 
disposable plastic cutlery. 
—Mike DeSimone 
and Jeff Jenssen  
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Where to eat and drink in 
Germany’s gourmet capital. 

DRINK
Cordobar This must-visit wine bar 
attained cult status within a year  of 
opening. Taste delicious German or 
Austrian wines by the glass, or order 
from the phonebook-sized wine menu. 
It lists everything from the latest über-
cool Riesling wunderkinds to precious, 
auction-only vintages. The snacks are 
great, too. Try the black pudding pizza 
with a German Pinot Noir. 

Tausend This clubby cocktail bar is 
hard to fi nd, but totally worth the hunt. 
Behind an unmarked, battered steel 
door under the Friedrichstrasse railway 
bridge, you’ll fi nd blinking strobe lights, 
an international clientele and some of 
the city’s best mixologists.

Weinbund An association of the 
city's best independent wine shops, 
Weinbund hosts fun, educational 
tasting events citywide. For grab-

and-go bottles, head to Paasburg’s 
for German gems (and its unique 
locale: a cobblestone yard in an 
old former factory). For some 
of the best natural wines in the 
world, head to Viniculture. 

DINE
Hot Spot This unassuming Chi-
nese restaurant is a temple of 
mature German Riesling, and 

THE BEST OF 
BERLIN 

thecrush
DESTINATION
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winemakers oft en pop in whenever 
they’re in the  capital. The cooking is 
subtle and authentic, just like the ma-
ture, well-priced bottles they serve. The 
tea-smoked duck is not to be missed.

Markthalle Neun Located in edgy 
Kreuzberg, this indoor gourmet food 
market off ers a huge selection of fresh, 
artisanal food, and a giant selection of 
both beer and wine. Best for groups 
and sharing, eat your way through 
the smoked fi sh options, slurp down 
some oysters, or try the popular pulled 
pork sandwich. For dessert, savor the 
amazing housemade chocolate bars.

Nobelhart & Schmutzig This is 
award-winning sommelier Billy Wag-
ner’s fi rst solo restaurant. Modern and 
porgressive, Wagner uses fresh region-
al produce and employs time-honored 
preserving methods such as pickling 
and salting. The German-centric wine 
list is one of Berlin’s best.

Currywurst Berlin’s iconic on-the-
go snack is an acquired taste—a grilled 
frankfurter-style sausage covered in 
curry-spiced ketchup. The sausage is 
available on almost every street corner, 
oft en served with French fries. If truly 
seduced by the stuff , you can visit the 
city’s Currywurst Museum. 

—Anne Krebiehl, MW

Markthalle Neun

Hot Spot

Nobelhart & Schmutzig

Viniculture

Cordobar

Tausend
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HOME BAR RAISING
thecrush

The new wine-barrel-aged spirits you need to drink. 
CASK A RISING STAR

Scotch and Sherry have 
been aged in spent wine 
barrels for centuries. Now, 

several New World distillers are 
using the fl avored staves to fi nish 
their stiff  stuff , which imparts  
subtle fruit and oak notes. 
Here are fi ve of our favorites.
—Kara Newman
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DAD’S HAT PENNSYLVANIA RYE 
(FINISHED IN VERMOUTH BARRELS)

This robust rye clocks three 
months in Quady Winery’s 

sweet vermouth casks, creating 
a distinctly ruddy hue, a lovely 

raisin aroma and rounded notes 
of honey-soaked dried fruit. 
Try it in a Manhattan; $50. 

DULCE VIDA 
EXTRA AÑEJO TEQUILA 

This limited-edition Tequila 
matured for five years in Merlot 

and Cabernet barrels from 
Rombauer Vineyards. The 

result: a burnished gold hue and 
remarkable complexity, with 
honey, caramel, orange and 
red berry notes and a lick of 

peppery heat; $169.

ANGEL’S ENVY BOURBON
Several Angel’s Envy whiskies 
are finished in ruby Port pipes, 

including this velvety toffee 
sipper, which has hints of rounded 
red fruit on the long finish. Pair it 

with dark chocolate; $46.

DOWNSLOPE DISTILLING WINE 
BARREL-AGED RUM

      This rum spent a year in     
Napa Valley Cabernet barrels. 

It pours tawny, has a rich 
mouthfeel, and boasts 

deep butterscotch and dried 
apricot flavors; $35. 

WOODFORD RESERVE 
SONOMA-CUTRER FINISH

The time in Pinot Noir barrels 
give this whiskey a rosy tinge 

and a surprising earthy flavor—a 
rarity in Kentucky Bourbon. 
Coconut and vanilla overlap 
with a touch of dark fruit on 

the finish; $100.
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COCKTAIL OF THE MONTH
thecrush

The new, easy-to-make summer drink that will win hue over.

BLUE SWOON

GUN METAL BLUE
 1½ ounces Vida Mezcal

 ½ ounce blue Curaçao 

 ¼ ounce peach brandy

 ¾ ounce lime juice

 ¼ ounce cold cinnamon syrup (see below)

 Quarter-size piece of orange peel, for garnish

In a cocktail shaker filled with ice, combine all 
ingredients, except garnish. Shake well, and 
strain into a chilled coupe glass.

Next, grab a match or a lighter for the 
garnish-cum-party trick. Hold the orange peel 
directly over the cocktail, skin side facing away 
from you. As you pinch the peel—folding it so 
only the skin is exposed—bring the flame up to 
the skin, igniting the oils. The tiny flash dies 
out with a sizzle. Rim the glass with the skin 
and place it on top of the drink. 

Cinnamon Syrup: Mix 2 parts sugar with 1 
part water. Simmer for 10 minutes with 2 or 3 
cinnamon sticks. —Kara Newman

The blue drinks you know, or have wisely 
avoided, are often rum-based sugar 
bombs. But that’s changing fast, thanks 

to several top mixologists who really love to, 
well, work blue. New York City’s PDT has the 
Shark, a rich mix of buttered rum, pineapple 
juice, Frangelico and blue Curaçao topped with 
an ironic crown: a tiny paper umbrella. 

In San Francisco, Dirty Habit serves its Son 
of a Beach, an earthy blend of gin, fi no Sherry 
and artisanal blue Curaçao that’s as complex as 
its name is an eye roller. 

But the blue ribbon goes to Gun Metal Blue, 
a drink at New York City’s Porchlight, the new 
bar backed by restaurateur Danny Meyer of 
Shake Shack fame. 

Created by Bartender Nick Bennett, imagine 
the tastiest margarita you’ve had, but with a 
balanced blend of tropical, citrus and smoke 
aromas and fl avors. Taste it for yourself:

WHAT IS BLUE 
CURAÇAO?

Curaçao (CURE-a-sow) is a family 
of liqueurs made from bitter oranges 
grown on its namesake island in the 

Caribbean, and includes triple sec 
and Cointreau. The blue style is 

simply a dyed cousin.
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New

PREMIERE 
MODERN / SMART DESIGN

 Intuitive Sensitive Touch Control Panel

 Visual and Audible Temperature Alarm

 Removable LED Lighting System

  High Quality & Low Emission Glass Doors  
[Improved UV Protection] with New Locking 
System & Integrated Door Handle

   Enhanced Performance: 60% more energy 
efficient, lower acoustic levels, and expanded 
external temperature threshold [32-95°]

EuroCave Premiere "L", Brushed Aluminum Trim

Ask our experts which EuroCave is right for you.

Let’s Talk. 800.356.8466
*Offer ends 5/15/15. For details, visit WineEnthusiast.com

SHIPS 
FREE*



viewpoint

OVER A BARREL
The dizzying number of options—
from what to taste to which vineyards 
to visit—can quickly transform a 
fun wine-country tour into an 
exhausting experience. Here’s how 
to get the most out of your trip.

W
hy do so many wineries feel compelled 
to make dozens of diff erent wines? 

It’s enough to make your head spin, 
yet it’s something I’ve noticed over and 

over, especially in emerging wine regions without 
established viticultural history. Walk into the tast-
ing room of a New World winery with just a handful 
of vintages behind it and there on the chalkboard is 
a mind-boggling list of off erings covering most of the 
known wine universe, along with some items that 
seem to have fl own in from the asteroid belt.

Are these experiments? If they are, they should 
be consigned to the lab, not the tasting room. One 
person, making white wines, red wines, sparkling 
wines, rosé wines, sweet wines, ice wines and for-
tifi ed wines, cannot possibly do them all very well. 
And yet the mad scientist gene—which seems to be 
part of many winemakers’ DNA—will seemingly not 
be denied.

These newly minted winery owners and wine-
makers all seem to think they can grow just about 
anything. On the other hand, great athletes can play 
almost any sport. But to excel, they must pick some-
thing and stick with it.

Look at the acknowledged great vineyards in the 
world. They’re focused on what does best in their re-
gion. Even in Châteauneuf-du-Pape, famous for al-
lowing up to 13 grape varieties, you are not going to 
fi nd Pinot Noir in with the Syrah, or Riesling plant-
ed next to the Roussanne. 

Likewise, the great Bordeaux and Burgundy pro-
ducers have built their reputations on a handful of 

grapes. Same in the Mosel, in Piedmont, in Rioja… 
the list goes on. 

New World wineries may celebrate the lack of 
 legal restraints on what they are allowed to plant. 
But along with that freedom should come a certain 
responsibility to do what they do best.

The most successful wineries here in America 
have proven that to be true. They’ve built their rep-
utations on a handful of defi ning grapes. Examples 
abound: Napa Valley Cabernet Sauvignon, Willa-
mette Valley Pinot Noir and Walla Walla Valley Mer-
lot, among others.

People are delighted to tie a signature grape to a 
specifi c place whenever possible, like Malbec from 
Argentina and Sauvignon Blanc from New Zealand. 
They appreciate being able to visit a tasting room 
knowing what are the must-taste wines. Slogging 
through a dozen so-so sips hoping to fi nd the one 
wine that’s special quickly turns fun into work.

So, when touring wine country, don’t feel obli-
gated to try everything. Focus on the varieties you 
know and like the best. Treat tasting room visits as 
you would a large wine festival—use your discrimi-
nation to impose some order. 

If you’re in an unfamiliar place, fi nd a wine shop 
and ask the manager or propri-
etor to recommend the region’s 
best wines and producers. He 
or she will point the way. And 
if enough consumers speak up, 
maybe some neophyte winemak-
ers will also get the point.

THE TASTING 
PLAN

DO YOUR HOMEWORK. 
Find out what the 
region’s strengths 
are before you go. 

Ask a wine seller for 
recommendations.

MAP YOUR ROUTE. 
Minimize driving. 
Look for tasting 
room clusters.

FOCUS. 
What specific 

varieties and blends
will you taste?

TAKE NOTES. 
It will slow down your 
drinking and speed up 

your thinking.

KEEP YOUR 
PALATE FRESH. 

Too many wines can 
fatigue your senses. 

Avoid jumping from dry 
to sweet and back again. 

BREATHE. 
Drink lots of water and 

nibble on apples or 
carrots between visits.

Contributing Editor Paul 
Gregutt has been visiting 

tasting rooms in the Pacific 
Northwest for more years 

than he’d care to admit, but 
always with a purpose.

Treat tasting room visits as 
you would a large wine festival—

use your discrimination to 
impose some order.
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Master the Art of Cooking 
with The Culinary Institute 
of America
Have you ever wished you could skip the restaurant and make your 
favorite gourmet dishes at home? You can—regardless of your level of 
expertise. All it takes is a clear understanding of the fundamentals and the 
right teacher to show you how.

The Everyday Gourmet: Rediscovering the Lost Art of Cooking offers 
you both with 24 methodical, hands-on lessons delivered by a chef-
instructor at the world-renowned Culinary Institute of America. A veteran 
of professional kitchens, Chef Bill Briwa has devoted his career to educating 
audiences around the globe about the craft of cooking, gastronomy, and 
flavor dynamics. In this course, he reveals the culinary secrets of CIA-
trained chefs and arms you with the major techniques all good cooks must 
know. It’s a must-have for anyone who loves to cook—or eat.

Off er expires 06/16/15

THEGREATCOURSES.COM/4WEN

1-800-832-2412
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The Everyday Gourmet: 
Rediscovering the Lost Art of Cooking
Course no. 9231 | 24 lectures (30 minutes/lecture)

The Everyday Gourmet: 
Rediscovering the Lost 
Art of Cooking
Taught by Chef-Instructor Bill Briwa
THE CULINARY INSTITUTE OF AMERICA

LECTURE TITLES
1.  Cooking—Ingredients, Technique, and Flavor 

2. Your Most Essential Tool—Knives

3.  More Essential Tools—From Pots to Shears

4. Sauté—Dry-Heat Cooking with Fat

5. Roasting—Dry-Heat Cooking without Fat

6. Frying—Dry-Heat Cooking with Fat

7.  From Poach to Steam—Moist-Heat Cooking 

8.  Braising and Stewing—Combination Cooking

9.  Grilling and Broiling—Dry-Heat Cooking 

without Fat

10. Stocks and Broths—The Foundation

11.  The Stir-Fry Dance—Dry-Heat Cooking with Fat

12. Herbs and Spices—Flavor on Demand

13. Sauces—From Beurre Blanc to Béchamel

14.  Grains and Legumes—Cooking for Great Flavor

15. Salads from the Cold Kitchen

16.  Eggs—From the Classic to the Contemporary

17. Soups from around the World

18.  From Fettuccine to Orecchiette—Fresh and 

Dry Pastas

19.  Meat—From Spatchcocked Chicken to Brined 

Pork Chops

20. Seafood—From Market to Plate

21. Vegetables in Glorious Variety

22. A Few Great Desserts for Grown-Ups

23. Thirst—The New Frontier of Flavor

24. Crafting a Meal, Engaging the Senses

SAVE $190

DVD NOW $79.95 
+$10 Shipping, Processing, and Lifetime Satisfaction Guarantee

Priority Code: 114005

For 25 years, The Great Courses has brought the world’s 

foremost educators to millions who want to go deeper into 

the subjects that matter most. No exams. No homework. 

Just a world of knowledge available anytime, anywhere. 

Download or stream to your laptop or PC, or use our 

free mobile apps for iPad, iPhone, or Android. Over 500 

courses available at www.TheGreatCourses.com.



Remember how exciting summer vacation was back when you were in school? 

Long sunny days and cooled-down nights were perfect for spending time 

with your family and friends while doing the things you loved most. Summer 

fun doesn’t have to end when we’re grown up, and neither does our love of 

learning. Before you bring the gang together for a summer barbecue or picnic, 

take a little time to learn your Spanish grapes and then wow your guests with 

your pitch-perfect pairings. Whether you are throwing steaks on the grill or 

sautéing just-caught fish there is 

a wine from Spain that is a sure-

fire match for your summer fiesta.

Spanish Wine Grapes 101

Special Promotion

@WinesfromSpain

@WinesfromSpain

Wines From Spain



Special Promotion

Tempranillo 
Tempranillo is definitely the most popu-

lar and probably the best-known grape 

from Spain. In the glass, it has a deep ruby 

color and flavors of cherry and black cur-

rant with notes of spice and chocolate. 

Young, fruity versions are ideal alongside 

burgers or pulled pork, while longer-aged  

Crianza and Reserva wines will work  

better with well-marbled steaks or grilled 

baby lamb chops. Tempranillo is grown 

across the whole country, but you are most 

likely to find bottles from Rioja, Ribera del  

Duero, and Toro in your local wine shop. 

Garnacha
This is the same grape that the French 

call Grenache, but it actually originat-

ed in Spain before crossing the border. 

Garnacha does best in hot, dry climates, 

where it is made into powerful wines with  

flavors of raspberry and strawberry joined 

by hints of jasmine and licorice. Easy-on-

the wallet bottles from Cariñena and 

Campo de Borja are great to serve along-

side ribs or grilled sausage, while those  

at the higher end of the price spectrum 

from Priorat are best reserved for sit-down  

affairs featuring filet mignon or porter-

house steaks. 

Monastrell
Monastrell is noted for its mixed berry  

flavors accented by notes of herbs such 

as thyme, oregano, and anise. It is mainly 

grown on the Mediterranean coast in the 

regions of Alicante, Jumilla, Yecla, and 

Valencia, the last of which is the home 

of paella. If your kitchen skills are up to  

making a homemade meat and seafood 

paella, Monastrell is the natural choice, 

and it also goes well with pork tenderloin 

or spicy fried chicken. 

Albariño
Hailing from the Rias Baixas in the north-

west of Spain, Albariño is known for its 

clean flavors of Granny Smith apple and 

lemon with light floral touches. This re-

freshing white wine has an affinity for sea-

food. If you are opening oysters and clams 

for an iced-down raw bar platter, make 

sure to put a few bottles of Albariño on 

ice as well. It’s also a surefire crowd pleas-

er with boiled crabs or shrimp scampi. 

Macabeo, Parellada, and Xarel-lo
These are the three main grapes that are 

in Cava, Spain’s famous sparkling wine. 

The name Cava comes from the cave or 

wine cellar where it is made. Cava can 

be made in 8 different places around the 

country, but 95% of it comes from with-

in the Penedes region near Barcelona.  

Macabeo brings nice floral notes to Cava, 

Parellada adds citrus flavors and flowery 

notes, while Xarel-lo’s contributions are 

fruit flavors and bright acidity. Whether 

it is light and refreshing or toasty and 

complex, Cava is appropriate for any oc-

casion. Bubbles are always a great way 

to get the party started, and Cava’s deli-

cate flavors work well with seared tuna or 

plank-grilled salmon.  

Verdejo 
The Verdejo grape has been grown in 

northern Spain since the 11th century, 

but the style of wine coming out of the 

Rueda region is entirely modern. Expect 

bracing citrus flavors backed by notes 

of melon, apple, and peach. Verdejo’s 

rich fruit flavors and light aromatics will 

work with seafood tacos, lobster roll, and 

crab cakes, and you should also try it the  

next time you are enjoying simply boiled 

lobster with butter. 
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NAPA’S 

MOST ELEGANT 

ADDRESS
The Stags Leap District has been quietly turning heads for 

decades, but new blood is re-energizing the region’s wineries.

B Y  V I R G I N I E  B O O N E
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Back in 1985, when John Shafer was leading the charge 
to establish the Stags Leap District as an offi  cial appel-
lation, it wasn’t even certain that the name itself would 
stand, as so many lawsuits had been centered around 
the words stags and leap. 

That’s when a famous compromise between two wineries with very similar names was struck, an 
agreement punctuated by the placement of an apostrophe. 

Stags’ Leap Winery, owned then by Carl Doumani, and Stag’s Leap Wine Cellars, where Warren 
Winiarski had made his winning Cabernet Sauvignon for the famed 1976 Judgment in Paris blind 
tasting, settled their diff erences. Their obvious similarities, however, meant distinctions would for-
ever have to be made.

With the pioneering vintners in the budding region on the same page, grammatical specifi cs were 
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foregone as they defi ned the characteristics 
they could collectively call their own. 

This included the unique airfl ow from the 
San Francisco Bay that would whoosh be-
tween the Vaca Mountains and Stags Leap 
Palisades to the east, and the small series of 
round hills to the west, the two-lane Silvera-
do Trail in between.

“It’s all about the Palisades, the volcanic 
rock outcrop of the Vaca range,” says Remi 
Cohen, vice president and general manager 
at Cliff  Lede Vineyards. 

“It’s a particularly steep and jagged rock 
formation that refl ects aft ernoon sun and 
heats the region more than surrounding ar-
eas, making the district one of the most 
southern areas within the Napa Valley for 
growing ripe, opulent Cabernet.”

Two of the rolling hills that surround Cliff  
Lede and frame its valley-fl oor vineyard, 
Twin Peaks Ranch, create a funnel that draws 
in marine air, cooling the district quickly in 
the evening. The two geographical eff ects 
create some of Napa’s warm-
est days and coolest nights, 
giving it a large diurnal tem-
perature swing.

“Cool nights slow acid 
metabolism,” Cohen says. 
“The hallmark Stags Leap 
Cabernet has the seduc-
tive ripeness and delicious 
fruit characteristics people 
love about Cabernet, along 
with intense vibrancy and 
freshness due to the acidity, 
which also adds fi nesse and ageability.”

The challenge is then protecting grapes 
grown on the Palisades and on the western 
face of the Vaca Mountains from intense af-
ternoon heat. The steep volcanic rock is well 
drained and limiting in terms of yields, pro-
ducing intensely concentrated and complex 
Cabernet like Shafer Hillside Select.

With the terroir defi ned, John Shafer, 
Dick Steltzner, Ernie Ilsley, Angelo Regusci, 
Charles See, Jerry Taylor and others formed 
the appellation committee, many of their 
names still prominent on district bottlings. 

Together, they drew the boundaries of the 
AVA westward to the Napa River and north 
to the Yountville Cross Road, encompassing 
a swath of about 2,700 acres, the details of 
which were fi nalized in 1989.

This was considerably late in the game, 
given the burgeoning fame of many of the 

producers. The first Sha-
fer Hillside Select Cabernet 
Sauvignon came in 1983, 
perhaps the most powerful 
expression of the region’s 
magical mix of intensity, fi rm acidity and for-
ward lushness.

“A Cabernet from Stags Leap will be soft -
er and a bit more enticing at a younger age,” 
says Doug Shafer, John’s son and the win-
ery’s president. He served as winemaker 
from 1983–94.

This certainly seemed to be the case at 
the 1976 Judgment in Paris blind tasting, 
when a Stag’s Leap Wine Cellars 1973 Cab-
ernet Sauvignon was picked the favorite of 
a panel of European judges, a decision that 
rocked the wine world. 

The grapes had come from the winery’s 
S.L.V. Vineyard, a site that had been planted 

just three years before. The Stag’s Leap Cab 
beat out fi rst growths from legendary pro-
ducers Château Mouton Rothschild and Châ-
teau Haut-Brion, among other California and 
Bordeaux wines. Today, a bottle of the 1973 
Stag’s Leap Cab stands in the Smithsonian’s 
National Museum of American History.

Nikki Pruss made the Stag’s Leap Wine 
Cellars wines alongside Winiarski. She began 
as an intern in 1998, and was the head wine-
maker from 2005–13. Today, Pruss produces 
her own small-production Cab through her 
brand, Nicolette Christopher.

“From the winery’s home ranch, you could 
dial in on the nuances of the district on a dai-
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ly basis,” she says. “One mile by three miles, 
from the span on the west side, the soils are 
gunmetal grayish-brown, and as you head 
east into the hills they become reddish, more 
volcanic. It’s a painter’s palette of Cabernet.”

She fi nds that the volcanic soils on the 
eastern side provide sizeable structure to 
the wines.

“In Stags Leap, site trumps clone,” Pruss 
says. “[Winiarski] always said wine was 
about the ground, the grapes and the girl or 
the guy making the wine. There’s a beauti-
ful alchemy in the district you can’t replicate 
anywhere else.”

A few years ago, Pruss tasted Stag’s Leap 
Wine Cellars Cabernets from the 1970s 
through the early 2000s to learn if the fi n-
gerprints of the vineyard were consistent, 
despite their diff ering winemakers. Each ex-
uded the subtle perfume of violets, was vel-
vety smooth and rich in notes of black cherry 
and cassis.

“There are still families in the 
district who have been here for 
a very long time—Fay, Robinson, 
Steltzner, Ilsley, Taylor, Disney,” 
Pruss says. “People who have 

always been doing the right thing and not 
banging the drum, keeping at it.”

In a district of slow and steady change, 
Shafer remains a consistent draw for visitors 
and collectors, as does Stag’s Leap Wine Cel-
lars, bought in 2007 by Ste. Michelle Wine 
Estates and the Antinori family for a cool 
$185 million. 

As the winemaker for Chimney Rock, in 
the southern section of the district, Eliza-
beth Vianna successfully blends the old with 
the new. She tells the story of cool and hot 
through her wines, sourcing from vast estate 
vineyards surrounding the winery. 

To the north are the hotter sections, 
culled into wines called Clone 7 (hillside), 
Clone 4 and Ganymede Vineyard, where the 
property’s oldest vines reside, planted 23 
years ago under the Palisades in stressed vol-
canic soils. 

To the south are the vineyard sections 
known as Alpine (hillside) and Tomahawk 

(valley fl oor). There are some 20 dif-
ferent soil types running from north 
to south within Chimney Rock’s 103 
acres.

Standing in Tomahawk on a 
warm spring day, the swirling cool-
ness of air coming from the south is 
starkly felt. That wind is real.

“With Clone 7 or 4, you get mus-
cular tannin, tighter tannins and 
structure and more concentrat-
ed dense fruit, even black pepper,” 
 Vianna says. 

“With Alpine, it’s a diff erent tex-
ture. The tannins are … velvety and 
there’s more red fruit.”

The longer the hangtime,  Vianna 
says, the softer the tannins, so 
grapes in a site like Alpine are cooled 
enough each afternoon to ripen 
slowly.

“When I started out as a wine-
maker, I paid attention to aromatics 
and structure,” Vianna says. “Stags 
Leap has made me very aware of tex-
ture, that’s the there there. It is pow-
er and grace at the same time, the yin 
and yang of the cool and the warm. 

“It’s a special place. The wines 
stand up to a lot of diff erent regions in their 
completeness.”

Growers like Regusci, Ilsley, Taylor and 
Robinson continue to farm a signifi cant por-
tion of the acreage here. Wineries like Chim-
ney Rock, Clos du Val, Pine Ridge Vineyards 
and Silverado Vineyards trace their lineag-
es back to the 1970s and early 1980s, when 
red Bordeaux varieties began replacing older 
Chardonnay and Riesling plantings.

These days, the only Chardonnay in Stags 
Leap exists at Pine Ridge, which goes into its 
exquisite Le Petit Clos, planted on a 1.7-acre 
hillside spot. Winemaker Michael Beaulac 
makes it in a crisp style to capture its acidity 
and minerality. 

He takes a similar approach with his Cab-
ernet, which he makes every year from Stags 
Leap as well as Oakville, Rutherford and 
Howell Mountain.

“What we do is tame the power,” Beaulac 
says of Stags Leap. “You can taste the diff er-
ence, the terroir is accurate. In Oakville, you 
get more tannin and structure, but lack the 
elegance we get here due to the same cooling 
breeze in the aft ernoon that allows us to have 
Chardonnay on this property.”

Wineries of the Stags Leap District AVA. Clockwise 
from top right: Clos du Val, Stags’ Leap Winery, 
Stag’s Leap Wine Cellars, Silverado Vineyards, 
Cliff Lede Vineyards, Shafer Vineyards.
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Top 2012 Stags Leap 
District Cabernets
Aft er cool vintages in 2010 and 2011, the 2012 vintage in Napa Valley would’ve been described 
as the vintage of decade—until 2013 and 2014 followed. Still, the 2012 Cabernets are ideal rep-
resentations of the appellation’s combination of brawn and beauty.

95 Stag’s Leap Wine Cellars 2012 Fay Cab-
ernet Sauvignon. From the vineyard 

that helped propel the appellation’s reputation 
into the stratosphere, this wine delivers both 
in historical signifi cance and present-day re-
fi nement and complexity. Flinty, earthy layers 
of black truffl  e and coff ee open the aromatics 
before off ering bold, brawny fl avors of leather 
and black currant. The oak is well integrated 
and the tannins sizable yet behaved. This is a 
beautiful wine. Editors’ Choice.
abv: 14.5% Price: $125

94 Baldacci 2012 Black Label Cabernet 
Sauvignon. Spicy and leathery, there 

are waves of both red and blue fruit in this 
lovely wine, from cassis to huckleberry and 
blueberry pie. Balanced and elegant, it has 
a substantive, complex fi nish, revisiting its 
black pepper introduction around a fi nely 
tuned fi nale of herb. Enjoyable now, it will 
take on deeper complexity through 2022. Cel-
lar Selection.
abv: 14.6% Price: $75

94 Odette 2012 Estate Cabernet Sauvi-
gnon. Chocolate, cherry and mocha 

fi ll the air and palate of this densely delicious 
inaugural off ering from a new estate, set in the 
heart of the appellation. A sister property of 
the PlumpJack and Cade wineries, there’s no 
skimping on quality here. The wine is medium 
in weight and lengthy, subtle in oak and inte-
grated tannin, with a lovely fi nish. Editors’ 
Choice.
abv: 15.2% Price: $98

94 Pine Ridge 2012 Cabernet Sauvignon. 
From a steep, densely planted estate 

vineyard, this is a lilting regional example of 
well-integrated oak in support of black rasp-
berry, licorice and chalky clove. Silky tannins 
mark it most, providing a balance to the fruit 
and a pronounced, entirely delectable bite of 
black pepper on the fi nish. Editors’ Choice.
abv: 14.7% Price: $100

94 Regusci 2012 Estate Bottled Cabernet 
Sauvignon. Concentrated in black 

currant and clove, this is a soft , silky wine, 
lengthy and substantial without ever becom-
ing overbearing in terms of power or oak. 
Lovely anise accents the crisp fruit, providing 
a worthy example of old-school winemaking 
and the appellation coming together in an el-
egant way.
abv: 14.2% Price: $50

94 Shafer 2012 One Point Five Cabernet 
Sauvignon. Crushed blackberries 

compete with a hearty bouquet of violet in this 
gigantically powerful and structured wine. 
Soft  and leathery, it features spikes of black 
pepper, vanilla and pungent black earth amid 
a dense, concentrated fi nesse of tannin and 
oak, a lengthy fi nish awaiting. This is power at 
its best, a refl ection of an idyllic vintage in the 
hands of a skilled producer.
abv: 15.5% Price: $80

93 Stags’ Leap Winery 2012 The Leap Cab-
ernet Sauvignon. A 100% Cabernet 

Sauvignon aged 20 months in 100% French 
oak, half of it new. There’s lovely red cran-
berry and cassis at the core of this wine, ac-
cented by earth, leather, oak and cedar, giving 
it a classical feel. Sizable, dry tannins should 
commingle with the bright fruit and mineral-
ity over time, through 2020. Cellar Selection.
abv: 14.1% Price: $85

91 Chimney Rock 2012 Ganymede Vineyard. 
Tight and tannic, this is a big, bold, 

leathery vineyard designate, black as night 
and thick. Clove and herb intermingle with 
crushed red and black berries, layered in oaky 
anise, fl avors that should fi nd compromise 
with one another over time, through 2020. 
Cellar Selection.
abv: 14.5% Price: $135

91 Silverado 2012 Solo Cabernet Sauvignon. 
This is the winery’s reserve-level 100% 

Cab, given the utmost care and attention. It 
opens shyly in cedar and blackberry before of-
fering a luscious palate of tangy leather, dry, 
fi rm tannins and a peppery fi nish. From grapes 
designated as their own Heritage Clone, UCD 
30, it beautifully expresses the appellation 
and should cellar well through 2020. Cellar 
Selection.
abv: 14.4% Price: $110

90 Clos du Val 2012 Estate Cabernet Sau-
vignon. Dense and briary in black and 

red plum, complemented by a strong sense of 
clove, this wine is cushioned in tar, oak and ci-
gar box, with nicely resolved tannins. Blended 
with 16% Merlot, 4% Cabernet Franc and 2% 
Petit Verdot, it’s enjoyable now and will con-
tinue to be for years to come.
abv: 14.1% Price: $80
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With four estate vineyards within the district, a 
total of 47 acres, Beaulac says he gets color inten-
sity and high acidity across the board, along with 
dark fruit characteristics of plum and black cherry.

Robert Mondavi Winery retains a large vineyard 
in the southwestern section of Stags Leap, close to 
the Napa River, where it grows Sauvignon Blanc in 
addition to Cabernet Sauvignon. 

Robert and Margrit Mondavi used to live right 
above the vineyard on Wappo Hill in a home with a 
swimming pool in the living room, owned today by 
Gina Gallo and Jean-Charles Boisset.

Lindstrom, Hartwell Estate Vineyards, Malk 
Family Vineyards and Cliff  Lede, at the northern 
extreme of the appellation on the Yountville Cross 

Road, are newer additions. Odette 
Estate, the third Napa Valley win-
ery for the PlumpJack Group, is an 
even more recent arrival. 

Built on the former 45-acre site 
of Steltzner Vineyards, Odette will 
release its fi rst wines this year: a 
2012 Estate Cabernet Sauvignon 
and 2012 Estate Reserve made by 
Jeff  Owens. He echoes the sen-
timent of Stags Leap’s ability to 
produce “fi nesse with power, in 

addition to silky tannins and refi ned fruit.”
Oakville-based Futo has the 5500 Estate in 

Stags Leap District, a steep, hillside vineyard in the 
southeast corner of the appellation where a rock 
quarry once stood.

In 2011, Jean Phillips, who founded Screaming 
Eagle in 1986 before selling it to Stanley Kroenke 
and Charles Banks in 2006, bought Pillar Rock, a 
114-acre vineyard in the heart of Stags Leap, though 
not the winery or the brand.

Still, while newcomers take root in Stags Leap, 
it remains true to its original roots, a small enclave 
of quality-minded people. 

“The wineries here all play nice,” Beaulac says. 
“It’s a little neighborhood.” 

Visiting 
Stags Leap 
District
With only one option for overnight 
accommodation within the AVA, 
most visitors come strictly for the 
wine. Here’s where to sample it.

Baldacci Family Vineyards
6236 Silverado Trail

707-944-9261

Open daily 10 AM–4 PM by appointment

Chimney Rock
5350 Silverado Trail

800-257-2641

Open daily 10 AM–5 PM

Cliff Lede Vineyards
1473 Yountville Cross Road

707-944-8642

Open daily 10 AM–4 PM 

Clos du Val
5330 Silverado Trail

707-261-5200

Open daily 10 AM–5 PM

Hartwell Estate Vineyards
5795 Silverado Trail

707-255-4269

Open Monday 11 AM–4 PM and Tuesday–

Saturday 10 AM–4 PM by appointment

Odette Estate
5998 Silverado Trail

707-224-7533

Open daily 10:30 AM–4 PM by 

appointment

Pine Ridge Vineyards
5901 Silverado Trail

800-575-9777

Open daily 10:30 AM–4:30 PM

Regusci Winery
5584 Silverado Trail

707-254-0403

Open daily 10 AM–5 PM by appointment

Robinson Family Vineyards
5880 Silverado Trail

707-944-8004

By appointment only

Above, Pine Ridge Vineyards, originally 
founded by Gary Andrus. Left, Regusci 
Winery sits in an old barn, set well back 
from the Silverado Trail.
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Shafer
6154 Silverado Trail

707-944-2877

By appointment only

Silverado Vineyards
6121 Silverado Trail

707-257-1770

Open daily 10 AM–4:30 PM

Stag’s Leap Wine Cellars
5766 Silverado Trail

866-422-7523 

Open daily 10 AM–4:30 PM

Stags’ Leap Winery
6150 Silverado Trail

800-395-2441

By appointment only

Taylor Family Vineyards
5991 Silverado Trail

707-255-3593

By appointment only

Poetry Inn
6380 Silverado Trail

707-944-0646

With only five sumptuous rooms, 

each with its own fireplace, guests are 

assured a luxe experience. Breakfast 

is included, and additional meals may 

be arranged. A spa and light exercise 

equipment are also available.



NAPA’S 
NEW GUARD
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These power 
players are changing 
America’s most 
famous wine region.
B Y  V I R G I N I E  B O O N E

P H O T O S  B Y 

S T I A N  R A S M U S S E N

T
he rap on Napa Valley is that it’s too much of a good 
thing: too much Cabernet Sauvignon, too much 
money, too much similar thinking. Yet, every day, 
pebbles cast by a younger generation of winemakers 

are instigating a ripple effect of innovation.
This new guard, in addition to making great Cabernet, is 

taking over the farming of hallowed ground and sniffi  ng out 
Riesling, Chenin Blanc and high-elevation Pinot Noir in unlikely 
locations. Others are branching out of the valley to source other 
kinds of grapes and giving them inspired levels of attention.

Most have day jobs at bigger producers. Simultaneously, 
they breathe new life into the establishment while working on 
the side to carve out a broader sense of what’s possible in the 
Napa Valley, a pocketful of pebbles in hand.
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Evan Frazier
Ferdinand Wines

A philosophy graduate of Brown University, 
Evan Frazier had no intention of getting into 
wine. A onetime cheesemonger at Cowgirl 
Creamery, Frazier was living in San Francisco 
studying for his accreditation as a “green” 
builder so he could satisfy his urge to create 
something tangible. 

A chance introduction to another philoso-
pher type, Abe Schoener, through friend Alex 
Kongsgaard—son of Napa Valley winemaking 
legend John Kongsgaard—changed everything. 

Frazier began helping Schoener, who was 
making wine in the Suisun Valley, with bottling 
and off-season chores. He then followed 
Schoener to Roussillon in 2006 to work a 
harvest at Clos Thalès. 

There, Frazier learned about old-vine 
Grenache. When he returned, he worked briefl y 
for Elizabeth Spencer Wines before joining 
the Kongsgaards as a jack-of-all-trades, from 
harvest intern to administrative assistant. 

He now serves as general manager and 
assistant winemaker at Kongsgaard, where he 
feels encouraged to do his own thing. 

In 2010, he launched Ferdinand, focusing 
on Spanish varieties from California. His Napa 
wine contacts, namely winemaker Tegan 
Passalacqua (Turley Wine Cellars), led him 
to Markus Bokisch in the Lodi AVA, the guy for 
Spanish and Portuguese varieties, who put in 
bud wood from Spain. That fi rst year began 
with one ton of Albariño from Bokisch’s Vista 
Luna Vineyard. 

“Albariño has great potential in California,” 
Frazier says. “It fi ts in the triangle of Sauvignon 
Blanc, Riesling and Chardonnay, and has a little 
of each, but it’s much more compelling.” 

Frazier ferments his in old barrels, not 
looking for crisp, clean, tropical flavors so 
much as a savory undertone. In 2011, he added 
a Tempranillo to his lineup, sourced from Ann 
Kraemer’s Shake Ridge Vineyard in Amador 
County, a high-elevation, meticulously farmed 
piece of red dirt. 

In 2013, Frazier found an addi-
tional source of Tempranillo 
on the Sonoma-facing 
side of Mount Veeder, as 
high as Shake Ridge.

“Albariño fi ts in the 
triangle of Sauvignon 

Blanc, Riesling and 
Chardonnay, and has 
a little of each, but it’s 

much more compelling. ” 
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Graeme & 
Alex MacDonald

MacDonald Vineyards

The MacDonald brothers preside over a 15-acre 
parcel of vines in Oakville near To Kalon that 
has been in their family for generations. The 
oldest set of vines there were planted in 1954, 
some of the oldest Cabernet in the Napa Valley. 

Robert Mondavi was the fi rst to sniff out its 
potential, telling the brothers’ grandfather to 
plant Cabernet Sauvignon, grapes that were 
originally sold to Charles Krug.

The brothers are adding a single acre of 
new Cabernet vines, making them the fourth 
generation to plant in this magical spot. Other 
parcels are 20, 40 and 60 years old.

MacDonald Vineyards sells the majority of 
its grapes to Robert Mondavi Winery for its To 
Kalon Vineyard and Reserve bottlings, a deal 
sealed on a long-ago handshake with Mondavi. 

That is, until Alex and elder brother Graeme 
began thinking about making a wine of 
their own. In 2004, while they were working 
elsewhere in the Napa Valley—Graeme at 
Colgin Cellars, Opus One and with winemaker 
Thomas Brown; Alex at Mondavi—they started 
buying grapes from their family vineyard at 
market rate. 

The brothers began experimenting with 
winemaking styles and techniques.

In 2008, the MacDonalds produced a fi rst 
vintage, though their first true commercial 
release wasn’t until 2010, totaling 92 cases.

Hoping for the best, they made the wine 
available for purchase online. It sold out in 25 
minutes. Word had spread like wildfi re about 
the fi rst wine made entirely and exclusively 
from the hallowed property. 

By the 2015 vintage, MacDonald will use 
20–30 percent of the vineyard. They don’t 
crush the grapes, nor use pressed wine. They 
hope to best capture the site, which they fi nd 
exudes pronounced characteristics of dark 
chocolate, black olive and ripe cherry, telling 
since the land was once a cherry orchard.

“We’re new and different, but also old,” Alex 
says. “There’s an aspect of what we’re doing 
that’s really real.

“It’s an exciting time for young Napa people 
to do something different in the Napa Valley,” 
Graeme says. “We’re dialing back, but not trying 
to make a statement.”

“It’s an exciting 
time for young 

Napa people to 
do something 
different in the 
Napa Valley.” 
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Zeitgeist makes a 
compellingly unusual wine, 

a Trousseau Gris from 
Fanucchi Wood 

Road Vineyard in the 
Russian River Valley. 

Jennifer Williams & 
Mark Porembski

Zeitgeist Cellars

Beginning her Napa Valley winemaking career 
at Spottswoode Estate Vineyard & Winery as 
winemaker and vineyard manager, Jennifer 
Williams fi rst honed in on how to balance the 
region’s ripeness and richness with restraint. 

That’s still her aim at her day jobs, making 
a range of wines for Napa Valley producers 
Young Inglewood Vineyards, Arrow & Branch 
and Ziata Wines. 

Mark Porembski, winemaker for Anomaly 
Vineyards, started Zeitgeist in 2005, a year 
before he met Williams. The two married in 
2007, and now have three young daughters. 
Their brand has grown in kind, producing 1,200 
cases a year.

At Zeitgeist, Williams wanted to control the 
entire winemaking process, he says, as well as 
to make high-end Napa Cabernet for a reason-
able price. 

That reasonable price a few years ago was 
$45. It’s now $70, which says a lot about where 
Napa Valley prices have gone.

For the Zeitgeist Cabs, the duo have long 
sourced from several vineyards, including 
Farella in Coombsville and Anomaly in 
St. Helena. They recently added Sleeping 
Lady Vineyard, Moulds Family Vineyard and 
Llewellyn Vineyard. 

“Our goal is to make handcrafted wines 
from carefully chosen vineyards,” Williams 
says. “To try and have a nuanced wine, pulling 
back on ripeness, we partner with sites to 
accomplish that.”

Zeitgeist also makes a compellingly unusual 
wine, a Trousseau Gris from Fanucchi Wood 
Road Vineyard in the Russian River Valley. It’s 
a 10-acre planting that Williams believes may 
be the world’s biggest planting of the variety 
on AXR rootstock, planted more than 30
years ago.

Per-acre contracts help Williams and 
Porembski manage farming, where they can 
control irrigation, cropping levels and canopy 
management.

Zeitgeist also has a Napa Valley Chenin 
Blanc in barrel from the 2014 vintage, set for 
summer release, although those vines have 
since been pulled out to plant Cab. They are 
looking for another source.
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Nile Zacherle
Zacherle Wines and 

Mad Fritz Brewing Co.

The winemaker for David Arthur on Pritchard 
Hill, Nile Zacherle started out as a brewer, 
beginning his studies at U.C. Davis in beer 
before switching over to wine. 

After working a few years at Anderson 
Valley Brewing Company, he became assistant 
winemaker under Bo Barrett at Chateau 
Montelena Winery in 2000, and later worked at 
Barnett Vineyards on Spring Mountain. 

Around that time, in 2004, he launched his 
eponymous wine brand with his wife, Whitney 
Fisher, the winemaker for her family winery, 
Fisher Vineyards. 

The project started with Syrah, as Nile 
wanted to differentiate from the focus of his 
day job. Since then, the couple hasn’t followed 
any specifi c path on varietals, fi nding inspira-
tion in specifi c sites that have popped up along 
the way. 

“Over 10 years, we’ve been a lot of things,” he 
says. “Zacherle has evolved out of that ultimate 
relationship with that place, that farmer.”

Today, Zacherle produces two wines, a 
dry Riesling from vineyards in Oak Knoll and 
Carneros that he barrel ages, and a Grenache-
based blend from a Russian River Valley site 
called Las Tres Hermanas.

But the most buzz around Zacherle right 
now is about Mad Fritz, a brewery he’s launched 
in an industrial section of St. Helena. 

Taking a winemaker’s approach, he’s 
brewing single-barrel barley beers, each named 
aft er one of Aesop’s fables—The Old Man and 
Death is an Imperial Rye Stout—and each using 
water from different sources.

Frazier’s beers are available on a few 
selected taps in the valley (Auberge du Soleil, 
Farmstead and Press), and in bottles whose 
labels cite the barley and water sources and 
barrel-aging specifi cs.

The most buzz around 
Zacherle right now is about 

Mad Fritz, a brewery he’s 
launched in an industrial 

section of St. Helena. 
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Matthew Iaconis
Brick & Mortar

Matthew Iaconis was studying atmospheric 
sciences and aeronautical engineering and 
playing football at U.C. Davis before the wine 
muse called, leading him to harvest stints 
around the world, including at Justin Vineyards 
& Winery in Paso Robles and Antica Napa 
Valley on Atlas Peak Mountain. 

His time at Antica in 2011 inspired him to 
launch his own project with an unlikely wine, 
a Pinot Noir from Cougar Rock Vineyard. The 
rocky, high-elevation site farmed by the Antinori 
family on the easternmost section of Atlas 
Peak was previously more famous for powerful, 
tannic reds.

Up about 1,800 feet, between Kongsgaard 
and Stagecoach Vineyard, Cougar Rock 
imparts a distinct earthiness and tart red 
fruit to Iaconis’s Pinot Noir. It’s sourced from 
two blocks of the 1,200-acre estate that run 
east-west above the fog line, typically logging 
cooler daytime temperatures than the valley 
fl oor. 

For Pinot, Iaconis uses native yeast and 
some whole-cluster fermentation, but never 
new oak. From Cougar Rock, he also makes a 
Chardonnay, also from an east-west block, with 
high natural acidity and a tart apple character. 

For the 2013 vintage, Iaconis has added 
another unlikely Pinot Noir vineyard: La Perla. 
The roughly 300-acre parcel was originally 
planted in the 1870s and sits at 1,700 feet above 
sea level atop Spring Mountain, within the 
northwest corner of the Mayacamas Mountains 
and surrounded by pine trees.

Iaconis gets his grapes from the vineyard’s 
highest point, a bowl-shaped section with 
rambling variations in both elevation and slope 
that’s densely planted. Again, no new oak is 
used, as the resulting wine is pronounced in 
structure and intensity as well as fl oral aromas 
and a distinctive edge of salinity.

He also makes a tiny-production Pinot 
Noir rosé from the two vineyards at 12.5% abv, 
retaining a freshness of tart red fruit and quiet 
power.

With the 2014 vintage, Brick & Mortar will 
release about 1,000 cases of wine, including 
a Pinot Noir and a Chardonnay sourced from 
Sweetwater Springs Vineyard in the Russian 
River Valley. A sparkling wine from the same 
source is under consideration.

For the 2013 
vintage, Iaconis 

has added 
another unlikely 

Pinot Noir 
vineyard. 



Sam Kaplan
Arkenstone Vineyards, 

Memento Mori and Nine Suns

A degree in religious studies may not seem 
the likeliest path into the wine world. But for 
Sam Kaplan, divine intervention came through 
friendship with a classmate, the daughter of 
Gary Andrus, founder of Pine Ridge Vineyards 
in the Stags Leap District.

Originally from Oklahoma, Kaplan had 
helped his dad make homemade wine and 
plant an experimental vineyard. So when 
Andrus noticed that the kid had a good palate, 
he offered Kaplan a harvest internship at Pine 
Ridge. Kaplan accepted.

Kaplan had spent a year abroad, taking in the 
food and wine culture of Spain. Subsequently, 
he delved deeply into Napa’s vineyards, where 
his fl uency in speaking Spanish allowed him to 
learn from the farm crews.

“It’s never been work,” he says. “I’m always 
hungry to do everything better.”

That hunger led him from Pine Ridge to ZD 
Wines, where he spent seven years as assistant 
winemaker, learning on the job. 

He then met the Krausz family, who tapped 
Kaplan to supervise their Arkenstone project on 
Howell Mountain, overseeing both its 13 acres 
of high-elevation vines and construction of its 
gravity-fl ow winery. 

At Arkenstone, Kaplan has gained a repu-
tation for craft ing vibrant wines, preferring to 
avoid stewed or cooked notes in his Cabernets.

Last year, he unveiled the fi rst Cabernet for 
Memento Mori, a 650-case project for three 
childhood friends who connected with Kaplan’s 
winemaking approach. 

Sourced from several well-known valley-
fl oor vineyards, a preview of that wine drew 
a eye-popping winning bid of $80,000 for 
fi ve cases at February’s Premiere Napa Valley 
auction.

Since 2011, Kaplan’s also been consulting 
with Nine Suns, a Pritchard Hill-based Cabernet 
project that will release its fi rst wine, from the 
2012 vintage, later this year. 

Like at Arkenstone, he’s helped plan and 
build the winery in addition to looking aft er 22 
acres of existing vineyard. Kaplan is constantly 
looking to innovate, automating pump-overs 
for example, so he can gain more time in the 
vineyard, his fi rst love. 

“It’s never been work. 
I’m always hungry to do 

everything better.” 
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L
ast fall, four out of five Catalan voters cast ballots to secede 
from Spain. While it may have rattled politicians in Madrid, 
it was a just straw poll, not an official referendum on inde-
pendence. The Catalonian provinces of Barcelona, Tarragona, 

Lleida and Girona remain, at least for now, part of Spain.
But in the same way that Catalans have a culture that diff ers great-

ly from their Castilian, Galician or Andalusian countrymen, Catalonian 
wines have little in common with those from the rest of Spain.

Catalonia’s 10 denominated wine regions focus mostly on so-called 
Mediterranean grape varieties, primarily Garnacha and Carignan (also 

called Cariñena or Samsó) among red grapes, and Garnacha Blanca and 
Xarel-lo among white grapes. 

There is also Tempranillo, Cabernet Sauvignon, Merlot, Syrah and 
Trepat planted throughout Catalonia, as well as the white varieties 
Parellada and Macabeo (Viura in Rioja), which are primarily used for 
the production of Cava, Spain’s premier sparkling wine. 

Catalonian wines tend to be full-bodied and high in alcohol, due to 
the grape varieties and the region’s warm weather conditions. But Cata-
lonia’s best wines also feature intense minerality derived from vineyards 
planted on granite, chalk and especially, fractured slate soils.

CATALONIA
 Where the wine is as fi ercely independent as its people.

B Y  M I C H A E L  S C H A C H N E R
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Priorat
A quarter-century ago, the Priorat, locat-
ed about 90 miles southwest of Barcelona 
in Tarragona province, was a collection of 
 dilapidated Roman terraces that had seen 
centuries of neglect. 

In 1989, however, a group of pioneering 
winemakers that included René Barbier, Al-
varo Palacios, Daphne Glorian, Carles Pastra-
na and Josep Lluis Pérez—all still active in 
the region—joined to produce a single high-
quality wine from grapes harvested near the 
town of Gratallops.

Today, you can no longer count the re-
gion’s vineyards and wineries on your fi ngers, 
thanks to the 5,000-plus acres of vineyards 
now spread throughout this rugged, hilly 
 region. To say the Priorat has boomed is an 
understatement. There’s more wine com-
ing from one of Spain’s most blessed terroirs 
than ever before.

What makes the Priorat unique from the 
rest of Spain and much of the world is that its 
century-old vineyards, meticulously reclaimed 
by the aforementioned “Gang of Five” and oth-
ers, are planted with 360 degrees of exposure. 

Some portions of the Priorat are infl u-
enced entirely by the nearby Mediterranean 
Sea, with humidity and warm nights fac-
toring into the overall terroir. Other micro-
zones pick up drier continental infl uences, 
and thus are cooler in the spring and fall, but 
warmer during the summer.

The Priorat is one of Spain’s hilliest re-
gions, with vineyard elevations ranging from 
several hundred feet above sea level to over 
2,000 feet. Winemakers can opt to make tra-
ditionally powerful wines from lower costers 
(hillsides planted with bush vines), or exper-
iment with lighter, potentially more elegant 
raw materials taken from cooler vineyards at 
higher elevations. 

Regardless of exposure or elevation, 
there’s an overriding character to Priorat 
wines, which are largely based on old-vines 
Garnacha, Carignan and small amounts of 
Cabernet Sauvignon and Syrah. 

These are predominantly big, dark, pow-
erful wines with minerally depth derived 
from the region’s decomposed slate soils, 
known as llicorella. Alcohol levels usual-
ly exceed 15% abv, with fl avors revolving 
around ripe black fruits, oak framing and a 

potent core of minerality. 
In general, Priorat wines are some of 

Spain’s most expensive off erings. This re-
fl ects Priorat’s rise in reputation and popu-
larity, but also the high cost in farming steep 
hillsides. Despite increased plantings over 

the past couple of decades, the region’s mi-
serly old vines produce the best wines, but in 
equally miserly quantities.

A visit to the Priorat reveals a region 
caught between rural traditions and the 21st 
century. For every modern, architecturally 



  
WINEMAG.COM | 57

impressive bodega like that of Alvaro Pala-
cios or Ferrer Bobet, there’s someone making 
several hundred cases of wine out of a former 
grain mill, municipal building or monastery. 

Some of these arriviste wines are over-
ripe, out of shape and ponderous. However, 

when you come across a great Priorat blend, 
the combination of complexity, depth, power, 
fi ne oak, minerality and overall balance can 
knock you out.

“Priorat wines are powerful, but they can 
also be elegant and complex,” says  Ricard 

 Rofes, winemaker at Scala Dei, Priorat’s orig-
inal monastic winery, with roots that go back 
to the 12th century. “You should be able to 
drink a good wine when it’s young, but the 
wines do evolve and age well for about  seven 
to 12 years.”

95 Clos Mogador 2012. This Garnacha- and 
Carignan-led blend from the village of 

Gratallops is highly aromatic and focused in the 
mouth, with strong tannins. Flavors of buttery 
oak, schist, blackberry and cassis culminate with 
mocha, vanilla and a sense of greatness. Best from 
2017–2025. Europvin USA. Editors’ Choice.
abv: 15.5% Price: $90

94 Mas d’en Gil 2009 Clos Fontà. Cedar, ma-
ple, blackberry and schist aromas precede 

a tannic, fi rm, but not overpowering palate, with 
fl avors of blackberry, cassis, fi g and vanilla. This 
Garnacha-Carignan blend will be best from 2017–
2024. Classical Wines. Editors’ Choice.
abv: 15% Price: $98

93 Vall Llach 2012 Porrera Vi de Vila. Mildly 
raisiny on the nose, this smells of boy-

senberry and crème de cassis. Chewy, tannic 
and heavy in its youth, this Carignan-based of-
fering from vineyards near the town of Porrera 
yields blackberry, cassis and prune fl avors, with 
a toasty, chocolaty, oak-heavy fi nish. Best from 
2016–2021. Folio Fine Wine Partners.
abv: 15.5% Price: $65

92 Genium Celler 2009 Costers Vi de Guarda. 
This is a Carignan-led big boy that’s lay-

ered and heady, with fi ery aromas of cinnamon, 
baking spices, schist and red-berry fruits that 
include licorice. Deep, dark plum and berry fl a-
vors are long on the fi nish, with notes of leather 
and wild herbs. Best from 2017–2025. Grapes of 
Spain. Cellar Selection.
abv: 15.5% Price: $70

91 Scala Dei 2010 Cartoixa. This is ripe and a 
bit oaky and creamy up front, with schisty 

berry scents. It’s controlled on the palate, with 
cherry, currant, plum, coconut and marzipan 
fl avors. An oaky, rooty fi nish comes with a deep 
berry aft ertaste. Drink this Garnacha-led wine 
through 2021. Aveniù Brands, Inc.
abv: 15% Price: $100

90 Alvaro Palacios 2012 Les Terrasses. Cher-
ry, cassis and plum aromas are forward 

and aggressive. In the mouth, this blend of old-
vines Garnacha, Carignan and Cabernet Sauvi-
gnon shows generous fruit supported by strong 
tannins. Minerally fl avors of plum and berry fi n-
ish long. Drink through 2017. Rare Wine Co.
abv: 14.5% Price: $40
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92 Can Blau 2011 Mas de Can 
Blau. Charred on the nose, 

this blend of Garnacha, Carignan 
and Syrah is loaded with black-
berry, licorice and hickory aromas. 
Lush, ripe and strong as an ox, with 
oaky fl avors of vanilla and coconut 
that settle on chocolate and black-
berry. The fi nish echoes with lico-
rice and vanilla as well as chewy 
tannins. Drink through 2021. Gil 
Family Estates.
abv: 15.5% Price: $45

90 Joan d’Anguera 2012 Finca 
L’Argatà. Schisty cherry, 

raspberry and strawberry aromas 
are subtle and fl oral. This blend 
of Garnacha and Syrah is quite 
fresh, with fl avors of minerally 
plum and currant supported by oak 
and vanilla. The fi nish is racy and 
peppery. Drink through 2018. De 
Maison Selections.
abv: 14.5% Price: $31

90 Portal del Montsant 2010 
Santbru. This white wine 

opens with aromas of beeswax and 
lanolin that are textbook Garnacha 
Blanca. This also feels waxy. Nutty, 
oaky, toasted fl avors suggest peach 
and papaya, while the fi nish is long 
and complex. Drink now. CIV/USA.
abv: 14% Price: $43

Montsant
Montsant is like a mini Priorat, 
wrapping around the region like a 
horseshoe, with similar elevations 
and similarly composed soils. 

Formerly known as the Falset 
subzone of the mostly undistin-
guished Tarragona wine region, 
Montsant became its own denom-
ination in 2001. Like Priorat and 
the lesser-known, more south-
erly Terra Alta region, Montsant 
is largely a Mediterranean-infl u-
enced region with a familiar ros-
ter of grapes: Garnacha, Carignan, 
Syrah and Garnacha Blanca.

“Montsant is special, and be-
cause it’s not as known as the Pri-
orat, the wines are well priced for 
the quality,” says André Tamers, 
founder of De Maison Selections, 
the importer for one of Mont-
sant’s top wineries, Cellers Joan 
d’Anguera.

Montsant wines straddle the 
fence between power and preci-
sion. Because the reds are usually 
based on Garnacha, Carignan and 
Syrah, expect ripeness and high 
alcohol levels. But grown at eleva-
tions close to 2,000 feet in high-
mineral, schist-based soils like 
those in Priorat, Montsant wines 
can be alluring, refi ned, mineral-
ly and should rank high on one’s 
Catalonian wish list.

“Like many places in Spain and 
throughout the world, Montsant 
is evolving,” says Tamers. “I began 
working with the Anguera family 
more than 15 years ago, aft er Josep 
d’Anguera had introduced Syrah 
to the region. 

“But when he passed away 
about 10 years ago and his sons 
took over, they were enamored 
with making the big, heavy, ex-
tracted wines that were popular at 
the time. But now, they have dis-
covered the righteous way of ele-
gance, and I think the wines have 
never been better.”

The same could be said for 
Montsant as a whole. 
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92 Celler Piñol 2011 Sa Natura. 
Aromas of coff ee, black 

pepper and herbs get this fi ve-
grape blend off  to a fi ne start. A 
fl ush palate does nothing to set it 
back, while fl avors of ripe black-
berry, meaty plum and savory spic-
es fi nish with notes of leather and 
licorice. Drink through 2020. Olé 
Imports. Editors’ Choice.
abv: 14% Price: $24

91 Celler Piñol 2011 L’Avi Arrufi . 
Quality Catalonian Garna-

cha Blanca is distinct, and this 
is waxy and mature on the nose, 
with scents of peach pit and apri-
cot. This feels full and peachy, but 
also brightly acidic. Papaya and 
stone-fruit fl avors fi nish pulpy and 
balanced. Drink through 2017. Olé 
Imports. Editors’ Choice.
abv: 14.5% Price: $49

90 Edetària 2012 Via Edetana. 
Generous berry aromas 

smell almost fl oral. This wine feels 
soft  in the middle, but stout along 
the edges. Blackberry, plum and 
cassis fl avors fi nish with hard tan-
nins and a sense of extraction. Get 
on board for a full, chunky, satisfy-
ing Garnacha-based ride. T. Edward 
Wines Ltd.
abv: 14.5% Price: $20

Terra Alta
As its name implies, this is the 
highest winemaking region in Cat-
alonia, with elevations up to 3,000 
feet. It’s also the denominación de 
origen (D.O.) that’s furthest inland, 
where schist and llicorella give way 
to chalk-based soils. 

In Terra Alta, red grapes are 
mostly Garnacha, Carignan, Syr-
ah and small amounts of Cabernet 
Sauvignon, Merlot and Morenillo, a 
grape that’s akin to Pinot Noir, but 
is nearly extinct and doesn’t exist 
outside of the region.

These are mostly full-bodied red 
wines with freshness fostered by 
elevation. Because the region is just 
now emerging, pricing is attractive. 

For example, Celler Piñol, an or-
ganic winery in the village of Batea, 
makes several excellent wines that 
sell for less than $50. Sa Natura, 
its Carignan-led blend, boasts the 
highest quality-to-price ratio of any 
wine in this tasting.

The highest-scoring Garnacha 
Blanca was also a Celler Piñol, the 
2011 L’Avi Arrufi , one of the most 
complex and vital of the variety 
tasted to date. Made from 50- to 
80-year-old vines and aged eight 
months in French oak, it’s the type 
of wine that fans of white Burgundy 
would be wise to try.

“I am continually impressed by 
the quality of wines being produced 
in Terra Alta,” says Brett Matthew, 
sommelier and beverage direc-
tor with Terra Momo Restaurant 
Group in Princeton, New Jersey, 
who craft s wine lists deep in Span-
ish selections at his Mediterranean 
restaurants. “It’s a place that looks 
similar to my home state of Colora-
do. Also, the viticultural history of 
the area is amazing when you con-
sider that winemaking predates Ro-
man occupation.

“Terra Alta has a bright future, 
both in the general wine industry 
and with wine geeks like me who 
enjoy quality wines from obscure 
places.”
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Penedès, Costers del 
Segre & Conca de Barberà
The vinous pride of Barcelona province is 
the Penedès, home to the lion’s share of 
Spain’s Cava industry as well as a handful of 
notable still-wine producers. 

Further inland from Penedès, on the bor-
der where Tarragona province touches up 
against Lleida province, is the Conca de Bar-
berà D.O. Here, red wines made from Spain’s 
signature grape, Tempranillo (locally called 
Ull de Llebre), are oft en blended with Cab-
ernet Sauvignon. 

And hidden away within the interior 
Catalonian confi nes of Lleida province is 
the Costers del Segre region. Also a Caber-
net hotbed, the local Trepat grape enters the 
fray to add lightness, acidity and fl oral qual-
ities to heavier multigrape blends primar-
ily based on Tempranillo and/or Cabernet 
 Sauvignon. 

Together, this trio of largely unsung 
 regions exemplifi es what Catalonia does well 
when not concentrating entirely on Garna-
cha and Carignan.

The Penedès, whose border begins about 
40 miles southwest of Barcelona, is one of 
Spain’s highest yielding regions, thanks to 
the huge volume of white grapes needed 
for Cava. One can fi nd the occasional good 
Xarel-lo here, as well as a few white blends 
that are fresh and pleasant, for instance, 
Marqués de Gelida’s value-priced 2013 
 organic Xarel-lo.

If you’re seeking a serious Penedès wine, 
though, the award-winning Torres Mas La 
Plana is a signature single-vineyard Cab-
ernet Sauvignon produced in the heart of 
Cava country. The 2010 vintage—the 40th 
bottling—is one of the best the winery has 
produced.

“Throughout Europe, but for sure in 
Spain, 2010 was an outstanding vintage,” 
says Miguel Torres Maczassek, CEO of the 
Torres Group. “We are certain this is one of 
the very best Mas La Planas ever bottled. 

“People don’t think of the Penedès as 
a source for great table wines, and that’s 
mostly because it’s so closely associated 
with Cava. But Mas La Plana is something 
we take great pride in. My father [Miguel A. 
Torres] always believed that this could be an 
icon wine.”

Lesser known than the Penedès are 
Costers del Segre and Conca de Barberà. 
Costers del Segre holds less than a dozen 
wineries, the largest of which is the mam-
moth Raimat. But sip a blend of Cabernet 
Sauvignon, Tempranillo and Garnacha from 

a smaller bodega like Mas Blanch I Jové for 
high-quality wine at a fair price.

Nearby Conca de Barberà is similar—with 
roughly 20 wineries, it’s still fl ying under 
most people’s radars. But, much like Priorat 
25 years ago or Terra Alta 25 months ago, 
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the wine industry here has only one direc-
tion to go: up.

One of the vehicles that may earn Conca 
de Barberà more notoriety is Trepat, a grape 
that Jorge Pérez, head of Spanish and South 
American imports for New York-based 

 importer T. Edward Wines, believes could 
produce wines on par with the top Gamays 
of France. 

“Conca de Barberà has 1,000 hectares 
of the world’s 1,100 hectares of Trepat,” he 
says. “In the right hands, for example, some-

one like Josep Foraster, it has the potential 
to be the Spanish version of Cru Beaujolais. 
Foraster’s production comes from the old-
est Trepat vineyard in the region; it’s only 
three hectares [less than eight acres], but 
it’s more than 50 years old.” 

93 Torres 2010 Mas La Plana 40th Vintage 
(Penedès). Spain’s preeminent Cabernet 

Sauvignon is excellent in its 40th edition. Aromas 
of rooty spice, licorice, tar, herbs, cassis and prune 
are complex, while this single-vineyard wine is 
tight at its core. Flavors of currant, toast, vanilla, 
pepper and stewed meat fi nish with fi rm acidity, 
but also creamy weight. Best from 2017–2030. 
Ste. Michelle Wine Estates. Cellar Selection.
abv: 14.5% Price: $70

91 Clos Pons 2010 Roc Nu (Costers del Segre). 
This blend of Garnacha, Cabernet Sauvi-

gnon and Tempranillo opens with leathery, earthy 
aromas that suggest coff ee grinds, black olive and 
stalky berry fruits. In the mouth, there’s a layered 
feel and spicy fl avors of baked berry fruits and 
black cherry. Drink through 2022. RMB Imports.
abv: 14.5% Price: $30

91 Mas Blanch I Jové 2011 Petit Saó (Costers del 
Segre). Cherry, currant and mineral aromas 

are fresh and appealing. This blend of Tempra-
nillo, Garnacha and Cabernet Sauvignon is lithe 
on the palate, while toasty, minerally berry and 
cherry fl avors fi nish with notes of licorice, cocoa 
and herbs. Drink through 2019. Aviva Vino.
abv: 14.5% Price: $18

90 Mas Foraster 2011 Josep Foraster Criança 
(Conca de Barberà). Minerally power 

pushes the bouquet on this Cabernet Sauvignon-
led blend that includes briary berry and spice 
aromas. Chewy, round and full in the mouth, this 
delivers foresty berry fl avors, herbal notes, mush-
room hints and peppery spice on the fi nish. Drink 
through 2018. T. Edward Wines Ltd.
abv: 14% Price: $17

89 Marqués de Gelida 2013 Old Vines Xarel-lo 
(Penedès). Wild fl ower and melon aromas 

are light and easy. This organic white varietal feels 
stony and citric, while fl avors of lime, orange and 
mango fi nish with freshness and modest weight. 
Fine Estates From Spain. Best Buy.
abv: 12.5% Price: $12

89 Parés Baltà 2011 Hisenda Miret Microcuvée 
Garnatxa (Penedès). Floral cherry and 

plum aromas turn more rubbery and raisiny as 
this airs out. Lift ed and deep on the palate, this 
deals lightly herbal fl avors of plum and cherry 
cough drop, while the fi nish is oaky and resiny. 
Drink through 2020. Broadbent Selections, Inc. 
Cellar Selection.
abv: 14.5% Price: $50
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B Y  K A R A  N E W M A N
P H O T O S  B Y  B I Z  J O N E S

R
um is an obvious choice when it comes 
to warm-weather cocktails, but navigat-
ing the vast sea of excellent (and some 
not so great) offerings can be daunting. 
Thankfully, most gorgeous, brown sug-

ar-brushed rums fit neatly into three styles: French, 
Spanish and English, or rhum, ron and rum, respec-
tively.

“Rum has such a vast spectrum of fl avor, density, 
character and even color,” says Jeff  “Beachbum” Ber-
ry, owner of Latitude 29, a rum-centric, tiki-inspired 
bar and restaurant in New Orleans. 

Berry likens the “incredible diversity” of rum to 
wine. Just as a bold, fruity red is vastly diff erent from 
a crisp, minerally white, “a rich black Jamaican punch 
rum is on the opposite end of the spectrum, compared 
to a dry, unaged white Cuban rum.” Some are ideal for 
sipping, while others play well in cocktails.

And sometimes, you don’t have to choose just one. 
Polynesian drink pioneer Don the Beachcomber was 
legendary for mixing multiple rums into a single cock-
tail. “His mantra was ‘What one rum can’t give you, 
maybe three rums can,’” says Berry.

RUMON THE

Show your chops by mixing timeless 
cocktails incorporating three styles 
of this summer-ready spirit.
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Ron
Spanish-style rum, ron, is probably the most widely known variety. If you  order 
Bacardi or mixed drinks like Cuba Libres and classic mojitos, you’re asking for 
Spanish-style rum. 

In general, Spanish-style white rum is relatively light, neutral and crisp. 
“It’s oft en barrel-aged to soft en it, and then it’s charcoal-fi ltered to remove 

the color,” says Maggie Campbell, head distiller at Privateer Rum in Ipswich, 
Massachusetts. “Aged Spanish rum tends to have a supple, rounded sweetness 
to it.” Many also describe them as buttery or unctuous.

Countries that make Spanish-style rum include the Dominican Republic, 
Cuba, Guatemala, Nicaragua, Panama, Puerto Rico and Venezuela. 

Club Rules
Cuban rum became a bit easier to obtain aft er travel restrictions between the U.S. 
and Cuba were eased in January. For many Americans, that means two words: 
Havana Club.

What’s the big deal? Beyond the obvious hard-to-get allure, Cuban Spanish-
style rums must be aged a minimum of two years. Other rums rest in the barrel as 
little as six months. 

That means even the white rums fi ltered to remove color start out with lush, 
coconut-like fl avor. And the dark aged rums get even more delicious from there, 
piling on notes of brown sugar and caramel. 

Hemingway Daiquiri
Recipe courtesy of Plancha, 
Orlando, Florida

They drink plenty of rum in 
Florida. Rum afi cionado  Ernest 
Hemingway famously lived in 
Key West and Cuba, where his 
go-to haunt was appropriate-
ly called El Floridita. This was 
Hemingway’s go-to drink in 
 Havana, though he was like-
ly to make his a double—aff ec-
tionately known as the “Papa 
Doble.”

2 ounces Spanish-style 
 white rum (like Bacardi 
 Superior)

¾ ounce lime juice

½ ounce grapefruit juice

½ ounce maraschino liqueur

Lime wheel, for garnish

In a cocktail shaker, combine 
all ingredients (except garnish) 
with ice. Shake well, and strain 
into a chilled coupe glass. Gar-
nish with lime wheel.



64  |  WINE ENTHUSIAST |  JUNE 2015

Rhum
French-style rum, rhum, is mostly made with sugarcane 
juice, in contrast to other varieties made with molasses. 

Like a number of French products—think Cognac, 
Champagne, cheeses like Roquefort—many of the rums 
produced in the French islands have an AOC (Appellation 
d’Origine Contrôlée) designation. Rhum agricole (agricul-
tural rum) usually carries an AOC and must be made from 
fresh-pressed sugarcane.

Campbell describes rhum as “nervy” and “fresh on the 
palate.” Some carry fl oral or grassy notes. Aged rhums can 
be pungent and downright funky, sometimes resembling 
ripe banana or tropical fruit.

The classic way to drink rhum, particularly aged rhum 
(rhum vieux), is the Ti Punch—short for “petit punch”—
made with lime and cane syrup. Rhum’s tropical fruit notes 
add layers to tiki-style drinks, too.

Countries that make French-style rums include Guade-
loupe, Haiti and Martinique. 

Pirate’s Bounty
Island spiced rums were traditionally made at home or sold at local rum shops. Only a handful of commercial 
spiced rums were brought here at fi rst, notably Captain Morgan, with its sweet, easy-mixing vanilla fl avor. 
But the tiki drink explosion has propelled a new generation of spiced rums into the marketplace. Many have a 
drier profi le, like Sailor Jerry, or a more complex mix of spices, like Chairman’s Reserve. It’s a welcome change, 
since spiced rum oft en gets a bad rap for its supersweet profi le. Others are made with mellow aged rums, like 
Brinley Gold Shipwreck, or a blend of aged and unaged rums. These new-style spiced rums are ideal for all 
manner of punches, ciders and grogs.

Three Dots and a Dash
Recipe courtesy of Three Dots 
and a Dash, Chicago

The namesake cocktail at Poly-
nesian-inspired haven Three 
Dots and a Dash (a 1940s Don the 
Beachcomber original) uses two 
types of rum for complexity, typi-
cal of tiki drinks. In this case, both 
rhum agricole (made from sugar-
cane) and rum (made from molas-
ses) are included.

1½ ounces French-style aged 
 rhum agricole (like 
 Duquesne Rhum Agricole 
 Élevé Sous Bois)

½ ounce English-style aged 
 rum (like El Dorado 5 Year 
 Old Cask Aged)

1 ounce lime juice    

½ ounce honey syrup (equal 
 parts honey and hot water)

½ ounce velvet falernum 
 (like Fee Brothers) 

½ ounce Pierre Ferrand Dry 
 Curaçao

¼ ounce St. Elizabeth’s 
 Allspice Dram 

3 dashes Angostura Bitters

2 maraschino cherries, for 
 garnish

1 chunk pineapple, for garnish

In a blender, combine all ingre-
dients (except garnish) with 1 
cup ice. Blend for 5 seconds, 
then pour into a chilled mug or 
tumbler. Garnish with the cher-
ries and pineapple. Serve with a 
straw.
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Daisy De Santiago
Recipe courtesy of Matt 
Piacentini, The Up & Up, 
New York City

Tall and cool, this drink was 
originally recorded by Charles 
H. Baker, Jr. in his 1939 book, 
The Gentlemen’s Companion, 
which details a drinking-centric 
boat trip. Piacentini says he uses 
aged Barbados rum here, rather 
than traditional white rum, to 
give the drink “a bit more heft .”

2 ounces English-style 
 aged rum (like Plantation 
 5 Year Old Grande Réserve 
 Barbados Rum)

1 ounce lime juice

¼ ounce Demerara syrup 
 (2 parts Demerara sugar 
 dissolved in 1 part water)

Splash of club soda

½ ounce yellow Chartreuse

Mint sprig, for garnish

In a cocktail shaker, combine 
first 3 ingredients with ice. 
Shake well, and strain into a 
chilled Collins glass. Add club 
soda, then scoop in enough 
crushed ice so the glass is about 
three-quarters full. Float the 
Chartreuse on top—do not mix. 
Top with more crushed ice. Gar-
nish with the mint sprig. Serve 
with a straw.

Made in America
Though rhum and ron from the Caribbean account for the lion’s share of rum, a 
growing number of American producers are making excellent spirits, too. In the 
mid-1600s, sugar and molasses were exported from the Caribbean to the fl edgling 
American colonies, where settlers in New England, particularly Massachusetts and 
Rhode Island, made rum. 

Today, we’re experiencing a revival of made-in-the-USA rums. Some, like 
Prichard’s Distillery in Nashville, and Van Brunt Stillhouse (which makes Due North 
Rum), in Brooklyn, New York, produce rums that nod to the leaner Colonial style. 
Others, like Florida-based Drum Circle Distilling’s (producer of Siesta Key Gold 
Rum) and Papa’s Pilar, focus on richer, Caribbean-style rums.

Rum
English-style rum refers to those made in the former British colonies of the 
Caribbean. These white, gold or dark rums are made from molasses and oft en 
produced in pot stills, lending them robust, mouth-fi lling roundness. Campbell 
characterizes these rums as “earthier, richer, more intense,” and says they 
frequently show savory fl avors.  

This category also includes spiced rums, navy-strength (overproof) rums 
and superdark, intense blackstrap rums (like Cruzan or The Kraken). All nod to 
British seafaring traditions. The “daily tot,” or rum ration, accorded to British 
sailors, was intended to help keep morale high.

There’s no single way to mix the broad spectrum of English-style rums. 
While spiced rum is oft en mixed with cola, the lush aged rums of Jamaica (like 
Appleton Estate or Myers’s) are a classic addition to fruity, refreshing Plant-
er’s Punch.

Countries that make English-style rum include Barbados, Jamaica, Saint 
Lucia, Trinidad and Tobago, and the Virgin Islands. 
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SEAFOOD
SIMPLIFIED
How to make it—and pair it—like a pro.

B
uying and cooking seafood can paralyze even the most confi dent home cooks with 
fear, so much so that more than two-thirds of all seafood in the U.S. is consumed 
in restaurants.

But when smartly sourced, good seafood needs little technique to be spectacu-
lar. With just a few simple tips and recipes, even the biggest fi sh-o-phobe can roast 

a whole fi sh, serve oysters on the half shell, steam lobster and whip up shrimp scampi. 
Add some unexpected beverage pairings—wines like Txakoli or Gewürztraminer, or a 

sampling of sakés and beers—and your kitchen will rival the best seafood joints in town.

B Y 
A N N A  L E E  C .  I I J I M A

I L L U S T R AT I O N S  B Y
B R I A N  C L A R K
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Oysters 
Buy
Freshness is paramount, so ask your fi shmonger 
to show you the bag tag that came with the batch 
of oysters you’re purchasing from—every package 
of commercial oysters has one, and it lists the 
harvest date. Look for oysters that feel heavy for 
their size and have tightly closed shells. Because 
wild oysters spawn in warmer months, an old 
adage advised that oysters should only be eaten 
in months containing the letter r (September–
April). Today, commercial farming and shipping 
methods have made oysters available year-round, 
but you may still encounter spawning in late spring 
and summer. While safe to eat, spawning oysters 
can be unpleasantly milky, and aft er spawning, 
distinctly watery or fl abby. 

Prepare
Refrigerate oysters in a bowl or shallow tray, 
cup-side down, covered with a damp cloth. 
Do not submerge oysters in water or under ice. 
Stored correctly, oysters can survive at least a 
week out of water, but the sooner you eat them, 
the better. Before cooking or serving, discard 
any oysters that don’t close tight when tapped. 
To maximize their sweet, briny, mineral com-
plexities, nothing beats a freshly shucked oyster, 
slurped “naked” (without lemon juice, cocktail 
sauce or other accouterments). A fl ash of gentle 
heat in a fryer, on the grill or stirred into a stew 
can yield divine results, too.

Drink
Muscadet, Chablis and blanc de blancs 
Champagne, loaded with minerality and bracing 
acidity, are classic accompaniments to oysters, 
but saké or beer can highlight different dimen-
sions. Silky, delicately rice-fl avored junmai styles 
of saké can accentuate the sweetness and 
fruitiness in raw oysters without overwhelming 
acidity. For rich, fatty fried oysters or oyster stew, 
consider a sharp, citrusy gueuze beer, a Belgian 
blend of lambic brews. It will refresh the palate 
while adding subtle umami and funk. For grilled 
oysters, the brisk, lemony acidity of a coastal 
California Chardonnay will contrast the deli-
cacy’s minerality and brininess with ripe stone 
fruit and toast notes.

How to shuck an oyster:
Place oyster 
cup-side down 
on a fl at surface 
secured by a 
folded dish 
towel.

Insert oyster 
knife into the 
hinge. Applying 
gentle pressure, 
wriggle the 
blade back and 
forth until the 
oyster pops. 

Run the blade 
fl at over the 
meat to sever 
the muscle con-
necting the top 
shell.

Detach the 
muscle 
under the 
meat with a 
knife, taking 
care not 
to release 
the oyster’s 
juices. Serve.
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How to steam 
a lobster:

Buy one 1½-pound 
lobster per person, or a 
3-pound lobster for 2 

people. 

Bring 1 inch of salted 
water to a boil in a pot 
large enough to hold 

lobster(s).

Plunge lobster(s) 
headfi rst into the pot. 

Cover tightly, return 
water to a boil and 

steam until the lobster 
is bright red, about 
12–15 minutes for a 

1½-pound lobster, or 
20–25 minutes for a 

3-pound lobster.

Remove lobster(s) and 
let cool for 5 minutes 

before serving.

Lobster
Buy
Buy lobsters that are alive and kicking—literally. The more a 
lobster thrashes and bucks when picked up, the fresher it is. 
Lobsters, like crabs, begin to molt in the summer, shedding 
their hard shells and developing larger soft  shells. Soft -
shelled lobsters can be waterlogged, yielding a lower meat-
to-shell ratio than those with hard shells. However, they’re 
oft en sweeter and more delicate in texture than hard-shelled 
lobsters, with shells that can be ripped easily by hand. Hard-
shelled lobsters, while requiring more labor to shuck, can 
have a fi rmer, meatier texture, with a more minerally, briny 
taste profi le.

Prepare
A whole one-and-a-half-pound lobster is perfect for one 
person. A three-pound lobster can serve two (or not). Whole 
lobster can be boiled or grilled, but steaming is easiest, 
requiring little fuss or mess. Grilling can result in uneven 
cooking between the tail and claws, and boiling can lead to 
waterlogged bodies. Like oysters, fresh lobsters are heavenly 
with little or no embellishment. While traditionally accompa-
nied by melted butter, a splash of lemon juice is all you need 
to highlight lobster’s naturally sweet, buttery fl avor.

Drink
Silky and supple as if swathed with cream, weightier styles 
of white Burgundy like Meursault or Chassagne-Montrachet 
are sublime with lobster. To highlight lobster’s sweetness, 
however, try unoaked, fruity, fl oral white wines like Albariño 
(the go-to seafood wine in Spain) or Grüner Veltliner from 
Austria. An ethereally light junmai daiginjo saké lends crisp, 
sweet melon nuances while matching lobster’s saline, 
mineral tones. For beer, consider a subtle, complex style like 
a saison, with hints of spice, malt, citrus and fl owers delicate 
enough to accent but not overwhelm lobster’s subtle fl avors.
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Shrimp
Buy
Often, the freshest shrimp you can buy are 
frozen. Because they’re highly perishable, shrimp 
are usually fl ash frozen at sea or in farms, then 
defrosted by your fi shmonger. Rare exceptions 
are seasonal wild shrimp from Maine, the Pacifi c 
or the Gulf Coast. For the highest quality (and 
oft en, the lowest cost), choose frozen, uncooked 
shrimp in the shell labeled IQF (individually 
quick frozen). Shrimp in the shell maintain fl avor 
and texture better, and buying frozen allows you 
to control the defrosting process. Look for bags 
of whole, plump shrimp without excessive frost.

Prepare
Defrost frozen shrimp overnight in the refrigera-
tor or soak in cold water for 15 minutes just prior 
to cooking. For informal dinners, try cooking 
shrimp in the shell. Whether grilled, sautéed, 
simmered or fried, the shrimp, and any liquid 
they are cooked in, will be infused with deep, rich 
fl avor. Cooked shrimp can be easily peeled at the 
table using fi ngers. For more formal settings, 
peel and devein shrimp prior to cooking. To 
avoid rubbery, overcooked shrimp, cook quickly 
at high heat, about 3–5 minutes, until just pink 
and beginning to curl.

Drink
For simple preparations of steamed or grilled 
shrimp, fresh, zesty Vinho Verde from Portugal or 
Txakoli from Spain lend just the right accents of 
lime and lemon. Both pungent and herbal, garlic 
and Sauvignon Blanc are sympathetic friends, 
making shrimp scampi the perfect counterpart 
to a grassy New Zealand Sauvignon Blanc or a 
refreshing, mineral Sancerre. Shrimp cocktail 
is traditionally served with horseradish-spiced 
tomato sauce—a challenge when pairing with 
wine. An off-dry Riesling or brisk rosé sparkler 
lends enough acidity and punch, but a hoppy 
IPA-style beer offers more contrast and kick. 

How to devein shrimp:
Starting with the underside, 
grab the shrimp’s legs with 
your fi ngers and gently peel 
away the shell.

Using a paring knife, make a 
shallow cut down the center 
of the back of the shrimp. 

Use the knife tip to pull 
out the black, vein-like 
intestinal tract.
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Whole Fish
Buy
From branzino to orata, red snapper to black bass, there 
are a host of available options at your market. It’s easier 
to judge the freshness of whole fi sh than fi llets. Look for 
bright, clear eyes, shiny skin, fi rm fl esh and no indication 
of browning. If possible, ask your fi shmonger to let you 
take a quick whiff—fresh fi sh smells clean like seawater, 
with no ammonia stink. A two-pound fi sh will feed 2–3 
people. By having your fi shmonger gut, scale and clean 
the fi sh, there’s very little prep work involved for you later. 

Prepare
Few recipes are as forgiving and simple as roasting a 
whole fi sh. Since it’s been prepped by the fi shmonger, 
your fi sh is basically ready to cook. Just dress it with 
oil, salt and pepper, and stuff it with aromatic herbs 
(rosemary, oregano, parsley or cilantro), lemon or 
lime slices, fennel, garlic or ginger. If you choose your 
aromatics wisely, you may not even need a knife or 
cutting board. Then, all it takes is a blast of high heat and 
a splash of lemon juice or olive oil to transform it into 
dinner.

Drink
Roasted whole fi sh is a culinary artist’s blank canvas. 
While the fl esh is subtly sweet and minerally, it’s the 
herbs and aromatics roasted inside that provide most 
of the fl avor. Slices of ginger or lemongrass would pair 
perfectly with the exotic spice and lychee fl avors of a dry, 
full-bodied Alsatian Gewurztraminer. Sprigs of rosemary, 
thyme and lemon zest scream out for a dry, subtly berried 
Provençal rosé with characteristic garrigue, or herbal 
tones. The hints of licorice in fennel slices would pair par-
ticularly well with the star anise notes present in many 
fragrant ginjo-style sakés. 

How to roast a whole fish:

Preheat oven to 
450˚ F. Rinse fi sh 

with water, pat dry 
with paper towels 

and place on a lined 
baking sheet.

Spread olive oil over 
skin and inside fi sh 

with your hands. 
Salt and pepper 

liberally, then insert 
aromatics into the 

body cavity.

Roast for 15–20 
minutes, or until 

meat is opaque and 
fl akes easily with a 

fork.
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The Loire River, viewed from the 
vineyards at Château de Saumur 
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MUSCADET CÔTES DE 
GRANDLIEU

      91 Domaine de l’Aujardière   2013  La Noë Sur Lie  
  ( Muscadet Côtes de Grandlieu ).  The Grand-

lieu lake, to the west of the Sèvre et Maine Musca-
det vineyards, produces soft er wines, like this. This 
wine is ripe, with hints of toast and vanilla as well 
as fresh and crisp apple acidity. It’s a full-bodied, 
rounded wine that is just ready to drink and will 
be better from 2016.   Kermit Lynch Wine Merchant . 
— R.V.  
abv:  12%  Price: $ 18   

      91 Domaine du Haut Bourg   2003  Origine du Haut 
Bourg    ( Muscadet Côtes de Grandlieu ).  Aged 

for 10 years on its lees, this impressively complex 
wine shows that Muscadet can age. It is ripe, toasty, 
spicy and with a rich concentrated texture. It’s a 
special, unusual style of wine that is now fully ma-

ture and should be drunk.   Polaner Selections .  Edi-
tors’ Choice  .  — R.V.  
abv:  12%  Price: $ 20   

      90 Domaine du Haut Bourg   2013  Sur Lie    ( Mus-
cadet Côtes de Grandlieu ).  This is an imme-

diately attractive and fruity wine. Bright acidity is 
rounded out by warm peach and pear fl avors, with 
a mineral texture that will allow the wine to age. 
Drink now for the fruit, but it will be at its best from 
2016.   Polaner Selections .  Best Buy  .  — R.V.  
abv:  12%  Price: $ 15   

      89 Domaine du Haut Bourg   2009  Signature  
  ( Muscadet Côtes de Grandlieu ).  From old 

vines, this now-mature wine shows almonds, 
touches of toast and gentle acidity. It has a creamy 
texture that only hints at the original minerality 
and crispness. Now, it is a smooth wine with only 
a light connection to the Melon grape, off ering con-

centration and a rich aft ertaste. Drink now.   Beaune 
Imports . — R.V.  
abv:  12%  Price: $ 19   

      88   Domaine les Hautes Noëlles   2013   Les Grang-
es Sur Lie    ( Muscadet Côtes de Grandlieu ). 

 From a parcel of vines planted on schist and close to 
the Lake of Grandlieu, this is a smooth, still-young 
wine. It has the freshest acidity, laced with citrus 
and green pear. Lightly textured and bright at the 
end, it’s ready to drink.   Skurnik Wines, Inc . — R.V.  
abv:  12%  Price: $ 18   

      87   Domaine de l’Aujardière   2013   Le Clos de la 
Butte Sur Lie    ( Muscadet Côtes de Grandlieu ).

 With light vanilla aromas, this is a ripe style of wine 
despite its low alcohol. An attractive creamy texture 
gives it a round character, fresh with yellow fruits 
and orange peel. Drink now.   Kermit Lynch Wine 
Merchant . — R.V.  
abv:  11.5%  Price: $ 16   

      87   Domaine de la Coche   2013   La Salle aux Fées  
  ( Muscadet Côtes de Grandlieu ).  Named af-

ter a prehistoric dolmen (the fairies room), this is 
a fl oral and fruity wine. Ripe apricot and red apple 
fruitiness is supplemented by a tangy texture and 
touches of orange zest. The wine is soft  and ready to 
drink.   Marathon Selections . — R.V.  
abv:  12%  Price: $ 15   

      86   Domaine les Hautes Noëlles   2013   Les Par-
celles Sur Lie    ( Muscadet Côtes de Grandlieu ). 

 Sandy soil gives a soft , light and fruity wine. Plenty 
of green apple and lime zest fl avors shine out of the 
glass. It is ready to drink.   Skurnik Wines, Inc . — R.V.  
abv:  12%  Price: $ 15   

      85   Domaine du Haut Bourg   2013   Pavillon Sur Lie  
  ( Muscadet Côtes de Grandlieu ).  The wine is 

fruity while still being closed up and tight. That al-
lows for hints of the apple fl avors to come through 
while still retaining a nervy, steely character. Drink 
from 2016.   Polaner Selections . — R.V.  
abv:  12%  Price: $ 17   

MUSCADET SÈVRE ET MAINE

      93 Bonnet-Huteau   2010  Goulaine Vieilles Vi-
gnes    ( Muscadet Sèvre et Maine ).  While it 

has lost its primary fruit, this wine has gained rich-
ness, toastiness and structure. Caramel and almond 
fl avors stand out from the fi rm texture and the con-
centration. It is a complex wine that has weight and 
ripeness. Drink now.   Weygandt-Metzler . — R.V.  
abv:  12.5%  Price: $ NA   

      93 Domaine de l’Ecu   2013  Granite    ( Muscadet 
Sèvre et Maine ).  While the wine is rich and 

seriously textured, it has a pure fruitiness that is 
beguiling, ripe and full of green and citrus fl avors. 
Spice and minerality give a strong sense of structure 

LOIRE
Quality, value and diversity in one exciting region

F
rance’s Loire Valley produces the great-
est variety of wines of any wine region 
in the world. This month’s Buying Guide 
highlights just some of the region’s many 

white-wine styles, including the refreshing 
and bone-dry selections of Muscadet, luscious 
Chenin Blanc-based wines of Vouvray and, of 
course, pungent Sauvignon Blancs from the va-
riety’s original homes of Sancerre 
and Pouilly-Fumé.

Even in their amazing diver-
sity, these wines do have some 
things in common. In a world 
that’s demanding light, fruity 
wines, these typically fi t the bill 
perfectly. There’s rarely anything 
in excess in the Loire—crisp acid-
ity is a stylish element in the 
whites, and overall balance is key, with alcohol 
levels that rarely exceed 13.5 percent.

Perhaps as importantly, the wines refl ect 
the natural and cultural landscapes. The Loire 
Valley is a UNESCO World Heritage Site, one 
of the last great natural rivers of Europe, and a 
home to wildlife that’s as varied as the wines. 
The Loire is where classic French cooking start-

ed, introduced by Catherine de Medici from Ita-
ly in the 16th century. It’s easy to eat well in the 
Loire’s many restaurants or at home with rec-
ipes that originate from this beautiful, castle-
dotted region, thanks to a plump cuisine based 
around butter sauces. You’re also certain to fi nd 
the perfect wine pairing for any dish, thanks to 
the area’s natural diversity of wine styles.

With so many natural advan-
tages for wine drinkers, it’s time 
for the Loire to get the star bill-
ing it deserves. The wines are de-
licious and refreshing, especially 
for drinking during the summer 
months, and are ideal candidates 
for supplementing your wine cel-
lar while satisfying many palates. 

Also in this issue’s Buying 
Guide, you’ll fi nd the latest reviews from north-
ern Italy—including dozens of white wines per-
fect for summer sipping—as well as a wide as-
sortment of selections from Germany, Portugal 
and Spain. From the New World, check out re-
views of wines from Australia, Chile, California 
and Oregon.

Cheers! —Roger Voss

In a world that’s 
demanding light, 

fruity wines, these 
typically fi t the 

bill perfectly.
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      95   Dolin   2012   Solomon Hills Vineyard   Pinot Noir  
( Santa Maria Valley ).  The Malibu-based 

winery’s take on this Miller family vineyard—which 
sits at the appellation’s western edge—is intrigu-
ingly complex, with aromatic layers of clove, rasp-
berry, vanilla bean and dried rose hips. Set against 
a tight but bright raspberry backdrop, the palate 
shows black tea, Indian spices and all manner of 
dried herbs and fl owers, from oregano, rosemary 
and thyme to cardamom and coriander.   Editors’ 
Choice  .  — M.K.  
abv:  14.4%  Price: $ 45   

      95   Wrath   2012   McIntrye Vineyard   Pinot Noir  
( Santa Lucia Highlands ).  Clean and ripe 

raspberry notes are cut with complex scents of 
coyote brush, slate and sweet tobacco smoke. The 
palate is juicy, with fl avors of wild berries and Bing 
cherries as well as strong accents of dried herbes de 
Provence, sagebrush and chipped slate. Strong acid-
ity tingles the tongue long into the fi nish.  — M.K.  
abv:  14.1%  Price: $ 49   

      94   Herdade do Esporão   2010   Quinta dos Murças 
Reserva    ( Douro ).  The steep Murças vineyard 

on the right bank of the Douro faces due south. That 
gives this dense, impressive Reserva vast reserves 
of richness and structure. It allows the young ripe 
fruits to express themselves, with a forward, juicy 
character that will age well for many years thanks to 
the supporting tannic structure. Hold this concen-
trated wine until 2018.   Esporão Wines & Olive Oils . 
 Cellar Selection  .  — R.V.  
abv:  14%  Price: $ 42   

      94   Patz & Hall   2012   Hyde Vineyard   Chardonnay  
( Carneros-Napa Valley ).  There’s a lemony 

leanness to this exquisite wine, from one of the 
most esteemed vineyards in its region, a site the 
producer has worked with for more than 20 years. 
Balanced, it opens with inviting aromas of white 
fl owers and orange peel before delving into complex 
layers of fresh citrus, ginger snap and lavender.   Edi-
tors’ Choice  .  — V.B.  
abv:  14.2%  Price: $ 60   

      94   Pine Ridge   2012   Cabernet Sauvignon  ( Stags 
Leap District ).  From a steep, densely plant-

ed estate vineyard, this is a lilting regional example 
of well-integrated oak in support of black rasp-
berry, licorice and chalky clove. Silky tannins mark 
it most, providing a balance to the fruit and a pro-
nounced, entirely delectable bite of black pepper on 
the fi nish.   Editors’ Choice  .  — V.B.  
abv:  14.7%  Price: $ 100   

      94   Shafer   2012   One Point Five   Cabernet Sauvi-
gnon  ( Stags Leap District ).  Crushed black-

berries compete with a hearty bouquet of violet 
in this gigantically powerful and structured wine. 
Soft  and leathery, it features spikes of black pepper, 
vanilla and pungent black earth amid a dense, con-
centrated fi nesse of tannin and oak, with a lengthy 
fi nish awaiting. This is power at its best, a refl ec-
tion of an idyllic vintage in the hands of a skilled 
producer.  — V.B.  
abv:  15.5%  Price: $ 80   
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      94   Tenuta Roveglia   2012   Vigne di Catullo Riser-
va    ( Lugana ).  Made from vines more than 

55 years old, this opens with aromas that recall 
pressed spring fl owers, orchard fruits and bees-
wax. The delicious, vibrant palate off ers juicy white 
peach, ripe Bartlett pear, nectarine and mineral. It’s 
well balanced, with refreshing acidity. A hazelnut 
note signals the close.   John Given Wines .  Editors’ 
Choice  .  — K.O.  
abv:  13%  Price: $ 24   

      94   Woodenhead   2012   Lester Family Vineyards  
 Pinot Noir  ( Santa Cruz Mountains ).  Incred-

ibly inviting aromas of boysenberry-blackberry pie, 
deep red raspberry, anise and tobacco greet the 
nose. This wine is soft  on the palate, with cherry 
and berry fruit that give way to layer upon layer of 
black sage, licorice, espresso, mocha dust and dark 
chocolate chips.  — M.K.  
abv:  14.8%  Price: $ 46   

      93   Alma Fria   2012   Holtermann Vineyard   Pinot 
Noir  ( Sonoma Coast ).  This is extreme So-

noma Coast Pinot Noir, from an Annapolis-area 
vineyard. It’s juicy and velvety on the palate, the 
layered dollops of black tea and savory cardamom 
accenting crisp orange peel, cranberry and pome-
granate. Floral upon entry, the wine proff ers subtle 
yet ample acidity and relatively low alcohol.  — V.B.  
abv:  12.9%  Price: $ 58   

      93   Ancient Peaks   2011   Petite Sirah  ( Paso Ro-
bles ).  This wine delivers aromas of molten-

lava chocolate cake with black cherry syrup and a 
mint leaf on top. The palate shows bacon fat, black-
berry extract, dark chocolate and freshly ground 
espresso, with a peppery roast-beef crust on the 
fi nish. It’s a touch hot, but the wondrous fl avors are 
worth it.  — M.K.  
abv:  15.5%  Price: $ 36   

      93   Aril   2010   Syrah  ( Atlas Peak ).  The grapes for 
this wine are grown at 1,500-foot elevation, 

from a site that provides more coolness than the ap-
pellation’s valley fl oor, a data point that becomes 
relevant to the taste and aroma of this wine. Spice, 
leather and garrigue combine for a seamless, soft  
and ageable experience, the wine dark and brooding 
in blackberry and bacon, yet beautifully aromatic in 
fresh violet and lavender. Enjoy through 2020.   Cel-
lar Selection  .  — V.B.  
abv:  14.1%  Price: $ 50   

      93   Aveleda   2011   Quinta da Aguieira Grande Fol-
lies    ( Bairrada ).  This is a serious wine from 

Aveleda’s estate in Bairrada. With its bold, tarry 
tannins and solid structure, it’s a wine that com-
bines longevity and impressive fruit. Mineral, struc-
tured and concentrated with big black-fruit fl avors 
and a dry, solid core, it’s destined for long aging. 
Drink from 2019.   Aveleda Imports . — R.V.  
abv:  14%  Price: $ 40   

      93   Aveleda   2013   Reserva da Familia    ( Bairrada ). 
 A fascinating blend of the local grape Maria 

Gomes and Chardonnay, this spicy, fragrant wine is 
full of ripe fruit notes and vibrant acidity. It remains 
light at heart despite all the complexity. It could be 
drunk now, but will be better from 2016.   Aveleda 
Imports .  Editors’ Choice  .  — R.V.  
abv:  12%  Price: $ 30   

      93   Campolargo   2011   Rol de Coisas Antigas    ( Ba-
irrada ).  This is a big, perfumed wine. It is 

still young, with new wood fl avors, touches of eu-
calyptus and dense, dry tannins. To balance all this 
structure, the ripe and juicy berry fl avors give the 
wine the richness it needs. Drink from 2017.   M Im-
ports, LLC .  Cellar Selection  .  — R.V.  
abv:  13.5%  Price: $ 29   

      93   Casa da Passarella   2010   O Oenólogo Vinhas 
Velhas    ( Dão ).  Classic Dão tannins—fi rm, 

dry and powerful—are supported by satisfyingly 
ripe black fruit to yield a concentrated, dense, per-
fumed wine. Swathes of fruit are layered with this 
solid structure and given a fi nal lift  by ample acid-
ity. It still needs to age, so drink from 2017.   M Im-
ports, LLC .  Editors’ Choice  .  — R.V.  
abv:  14%  Price: $ 35   
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      93   Center of Effort   2012   Pinot Noir  ( Edna Val-
ley ).  This is a rich, dense Pinot, with black-

berries, sweet cloves, allspice, gingerbread and 
nutmeg aromas. The palate carries the tune, with 
dark raspberry, dried strawberry, cranberry sauce 
and black cherry notes all heavily seasoned by car-
damom, pine sap, eucalyptus and sea salt.  — M.K.  
abv:  14.5%  Price: $ 45   

      93   Fiddlehead   2010   Lollapalooza Fiddlestix  
 Pinot Noir  ( Sta. Rita Hills ).  Longtime Wine-

maker Kathy Joseph has craft ed a wine that presents 
aromas of cherry, raspberry, slate, frozen chocolate 
chips and a bit of wild mint. Juicy raspberries lead 
the palate, along with root beer, cola and a touch of 
eucalyptus, all sailing through the texture of grippy 
tannins and strong acidity.  — M.K.  
abv:  14.1%  Price: $ 80   

      93   Flowers   2012   Camp Meeting Ridge Estate 
Vineyard   Chardonnay  ( Sonoma Coast ).  From 

an extreme, cool-climate estate vineyard, this Char-
donnay is remarkably complex, golden in color and 
semi-rich in lemon chiff on and intense caramel. Yet 
it holds back ever so slightly on the lusciousness by 
off ering crisp, tingling acidity. Orange blossom de-
lights in terms of aroma and fl avor, with an accent 
of fennel, too.   Editors’ Choice  .  — V.B.  
abv:  13.3%  Price: $ 85   

      93   Flowers   2012   Camp Meeting Ridge Estate 
Vineyard   Pinot Noir  ( Sonoma Coast ). 

 Restrained in alcohol, this extreme Sonoma Coast 
Pinot delivers plenty of fl avor, along the lines funky, 
earthy licorice and whole-cluster cardamom spice, 
supported along the way by a pomegranate note. 
Zingy acidity is present, along with a low imprint 
of oak.  — V.B.  
abv:  12.9%  Price: $ 90   

      93   Herdade do Esporão   2011   TN   Touriga Nacio-
nal  ( Alentejo ).  Made from old plantings of 

Touriga Nacional in the Alentejo, this is a structured 
wine. Perfumed and juicy, it’s rich in dark fruits and 
powerful tannins. Like any great wine from this 
grape, it’s ready for aging, still densely textured and 
immense. Drink from 2018.   Esporão Wines & Olive 
Oils .  Cellar Selection  .  — R.V.  
abv:  14.5%  Price: $ 35   

      93   Les Belles Collines   2013   Pinot Noir  ( Rus-
sian River Valley ).  Beautiful aromas of rose 

and lavender open this wine, followed by intense 
mushroom, truffl  e and earth. Bright in acidity, a 
wild strawberry fl avor sharpens the focus as soft , 
well-integrated tannins and subtle oak intermingle. 
The entire package fi nishes with a bang of crisp red-
cherry fruit.  — V.B.  
abv:  14.1%  Price: $ 45   

      93   Maximin Grünhäuser   2013   Abtsberg  Riesling 
 Spätlese  ( Mosel ).  Nervous, racing acidity 

casts an electric sheen onto pristine yellow cherry 
and grapefruit fl avors. Semidry in style, this light-
footed wine is intensely juicy, but elegantly framed 
by a vein of chalk and saline minerality. It’s complex 
and vibrantly delicious.   Loosen Bros. USA . — A.I.  
abv:  7.5%  Price: $ 45   

      93   Schloss Vollrads   2013    Riesling  Spätlese  
( Rheingau ).  Rose petal and sage notes lend 

a garden-green freshness to this sprightly semidry 
Riesling. Nervy lemon-lime fl avors jolt the palate 
awake, but are soft ened by plush tones of apricot 
and honey. It’s a squarely structured wine that’s re-
vitalizing sip aft er sip.   Schmitt-Söhne USA . — A.I.  
abv:  8%  Price: $ 31   

      93   Senses   2012   Pinot Noir  ( Sonoma Coast ). 
 Soft ly seductive, this structured, juicy Pi-

not hails from two Occidental-based vineyards, 
Hillcrest and Tanuda, each equally cool and close 
to the Pacifi c Ocean. Wild berry, cherry and anise 
shine brightly around earthy undertones and a fi n-
ish of cardamom. This is a delicious, restrained and 
elegant wine.   Editors’ Choice  .  — V.B.  
abv:  13.4%  Price: $ 40   



BUYINGGUIDE

80  |  WINE ENTHUSIAST |  JUNE 2015

      93   Stags’ Leap Winery   2012   The Leap Estate 
Grown   Cabernet Sauvignon  ( Stags Leap 

District ).  This 100% Cabernet Sauvignon sees 20 
months in 100% French oak, half of it new. This 
wine has lovely cassis and red cranberry notes at 
its core, while accents of earth, leather, oak and ce-
dar give it a classic feel. Sizable, dry tannins should 
integrate with the bright fruit and minerality over 
time, through 2020.   Cellar Selection  .  — V.B.  
abv:  14.1%  Price: $ 85   

      93   Talbott   2012   Sarah Case Sleepy Hollow Vine-
yard   Chardonnay  ( Santa Lucia Highlands ). 

 Salted peaches, dried apricots, sliced lemons, 
crushed vanilla beans and oak smoke mark the nose 
of this wine, sourced from one of the appellation’s 
biggest and oldest vineyards. It’s light and crisp on 
the salty palate, with a fl eshy apple fl avor, racy acid-
ity and slate-driven minerality.  — M.K.  
abv:  14.5%  Price: $ 52   

      93   Talbott   2012   Sarah Case Sleepy Hollow Vine-
yard   Pinot Noir  ( Santa Lucia Highlands ).  One 

of this historic winery’s top bottlings, this wine 
shows aromas of mushrooms, turned earth, wet 
gravel, chipped slate and rich raspberry syrup. Juicy 
fl avors of raspberry and cranberry are cut by brac-
ing acidity, which lingers through the secondary 
elements of pencil lead, licorice and truffl  e.  — M.K.  
abv:  14.5%  Price: $ 75   

      93   Viu Manent   2011   Viu 1   Malbec  ( Colchagua 
Valley ).  Smoky, roasted aromas of black-

berry, cassis and graphite introduce a thick, layered, 
meaty palate that’s well balanced despite being 
overtly ripe and generous. Flavors of toasty, black-
ened spice, lush blackberry and cassis fi nish rich, 
smoky and warming. Drink this benchmark Chilean 
Malbec through 2020.   Baystate Wine & Spirits . 
 Editors’ Choice  .  — M.S.  
abv:  14.5%  Price: $ 70   

      92   Adega Mãe   2013   Dory Reserva   Branco  ( Lis-
boa ).  Large French oak barrels were used to 

ferment this toasty, ripe wine, which boasts notes 
of stone fruit and citrus. A mix of cool-climate Por-
tuguese grapes and Chardonnay, it will smooth out 
and become rich and complex with time; drink aft er 
2016.   Aidil Wines/Old World Import . — R.V.  
abv:  13.5%  Price: $ 20   

      92   Adega Mãe   2011   Dory Reserva   Tinto  ( Lisboa ). 
 This is a strongly tannic, obviously wood-

aged wine. The black fruits are paralleled by the 
new-wood toastiness, which gives a vanilla fl avor. 
With top Portuguese consultant Anselmo Mendes 
involved, the wine has style as well as weight and 
dense fruit. Give it several years to mature. Drink 
from 2017.   Aidil Wines/Old World Import .  Editors’ 
Choice  .  — R.V.  
abv:  14%  Price: $ 20   

      92   Anaba   2012   Dutton Ranch   Chardonnay  ( Rus-
sian River Valley ).  This is a savory, almost 

briny, cool-climate white that’s unusual for the 
appellation in some ways—it’s crisp and bright in 
Meyer lemon and jasmine. Still, for all its elegance, 
it off ers just as much in the way of creamy texture 
amid a midpalate of fresh-cut apple, peaking in a 
lightly buttered note on the fi nale.   Editors’ Choice  .  
— V.B.  
abv:  13.9%  Price: $ 36   

      92   Bodegas Dios Baco S.L.   NV   Cream   Sherry . 
 Loaded with power, this wine’s nose is nutty 

and creamy, with caramel and popcorn aromas. This 
feels lively, but also rich and layered. Flavors of but-
tered toast, caramel, toff ee and walnut lead into fi n-
ishing accents of cocoa, caramel and salty buttered 
popcorn.   CIV/USA . — M.S.  
abv:  18%  Price: $ 25   

      92   DFJ Vinhos   2011   Francos Reserva    ( Lisboa ). 
 Hand-selected bunches from the Porto 

Franco estate of DFJ Vinhos went into this complex 
wine. It has solid tannins and a fi rm black-fruit 
character. The wood aging shows well and is already 
balanced, melding the fruit and structure together. 
Drink now.   MHW, Ltd .— R.V.  
abv:  13.5%  Price: $ 20   
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      92 Dr. Loosen   2013  Erdener Treppchen  Riesling 
 Kabinett  ( Mosel ).  Whiff s of lime and lemon 

zest, lanolin and herbs entice on the nose. Off  dry in 
style, this is chock-full of sweet-tart melon and cit-
rus fl avors glazed in a slick of honey, which lingers 
on the fi nish   Loosen Bros. USA . — A.I.  
abv:  8%  Price: $ 28   

      92 Fiddlehead   2012  Sauvignon Blanc  ( Happy 
Canyon of Santa Barbara ).  A whiff  of barrel 

smoke fl ows throughout aromas of fresh cut apple, 
pineapple and guava on the tropical-leaning nose. 
The palate is is fresh and light, the steely character 
giving way to a blend of tropical ripeness and lean 
cut-grass fl avors on the fi nish.  — M.K.  
abv:  13.5%  Price: $ 25   

      91 Foxen   2013  Block UU Bien Nacido Vineyard  
 Chardonnay  ( Santa Maria Valley ).  This wine, 

from a prime block of a famous vineyard, shows 
nectarine fl esh, lime and lemon peel, salted but-
ter and green herbs on the nose. The palate is still 
wound a little tight, but reveals green pear, citrus 
pith, lime juice, cheese rind and a touch of sour 
grass. Hold until 2016.  — M.K.  
abv:  14.3%  Price: $ 32   

      92 Giant Steps   2012  Sexton Vineyard   Chardon-
nay  ( Yarra Valley ).  The centerpiece of Phil 

Sexton’s current venture (he previously founded 
and sold both a brewery and a winery) is this single 
vineyard, from which he makes a Pinot Noir and this 
wine. The 2012 Chard is a bold yet elegant wine, 
fi lled with grilled pineapple and citrus fruit and 
framed by hints of toasted nuts, vanilla and graph-
ite.   Old Bridge Cellars . — J.C.  
abv:  13%  Price: $ 42   

      92 Iron Horse   2012  Deer Gate Single Clone   Pinot 
Noir  ( Green Valley ).  With plenty of estate-

farmed vineyards, this producer is diving deeper 
into single blocks and clones with its 2012 releases, 
providing the opportunity to hone in on an array of 
tastes. Deer Gate is relatively warm, and the result-
ing fruit is quite ripe, yielding bold red and black 
cherry notes around savory dried herb and oak ac-
cents.  — V.B.  
abv:  13.6%  Price: $ 85   

      92 Marimar Estate   2012  Método Antiguo Doña 
Margarita Vineyard Unfi ltered   Pinot Noir  

( Russian River Valley ).  Whole-cluster fermented, 
this wine off ers complexities of baked plum, rasp-
berry and truffl  ed earth. Generous in oak and struc-
ture, it also fl ashes lavender, rose and black licorice 
around a core of meaty game. Smooth on the pal-
ate, enjoy this wine through 2027.   Cellar Selection  .  
— V.B.  
abv:  14.2%  Price: $ 52   

      92 Obrigado   2012  DAC   Red Wine Blend  ( Dão ).
 A classic Dão blend, which includes Al-

frocheiro and Jaen grapes, this is produced by top 
winemaker Alvaro Castro. A year in oak has given 
it richness and a smooth, almost velvety character. 
Underneath this surface, the tannins are all there, 
balancing the ripe fruit fl avors. It will develop well; 
drink from 2017.   Obrigado Vinhos Portugal .  Editors’ 
Choice  .  — R.V.  
abv:  13%  Price: $ 16   

      92 Saget la Perrière   2013  Le Domaine    ( Pouilly-
Fumé ).  Still young, this has fi ne potential. 

As it matures, the ripe gooseberry and apple fruit 
notes will open up to yield a rich, complex and min-
eral wine. It will always have a tight texture along 
with vibrant acidity to fi nish. Drink from 2017.   Pas-
ternak Wine Imports . — R.V.  
abv:  12.5%  Price: $ 35   

      91 Anaba   2012  Las Brisas Vineyard   Pinot Noir  
( Carneros ).  Sizable tannin, weight and oak 

suggest cellaring this wine through 2019. The time 
will be well spent developing this wine’s generously 
robust and vibrant swirls of wild strawberry, black 
cherry and baking spices. Bright acidity and fl oral 
aromas of violet and rose complete the lovely pack-
age.   Cellar Selection  .  — V.B.  
abv:  14.3%  Price: $ 38   



BUYINGGUIDE

82  |  WINE ENTHUSIAST |  JUNE 2015

      91   Aveleda   2013   Reserva da Familia   Alvarinho  
( Minho ).  Almost tropical in fl avor, this is a 

rich style of Alvarinho. It comes from the vineyards 
around the house of Quinta da Aveleda. Some wood 
aging has given the wine extra weight and richness 
as well as allowing it to age. At the end, the acid-
ity and toast combine beautifully. Drink from 2016.  
 Aveleda Imports .  Editors’ Choice  .  — R.V.  
abv:  12%  Price: $ 30   

      91   Bischöfl iche Weingüter Trier   2013   Ayler Kupp 
 Riesling  Kabinett  ( Mosel ).  Notes of perfume, 

white peach and honeydew scent this vivacious off -
dry Riesling. It’s concentrated, with deep, penetrat-
ing fl avors of lime and pink grapefruit that fl ood the 
palate and linger on the fi nish.   Schmitt-Söhne USA . 
— A.I.  
abv:  8.5%  Price: $ 23   

      91   Bridlewood   2012   Block 7   Syrah  ( Central 
Coast ).  This wine, which is bolstered with 

4% Petite Sirah and 2% Viognier, shows aromas 
of tar, charred beef and white pepper. That spice 
shows strongly on the vibrant palate, with crushed 
peppercorns dominating in a pleasant way, along-
side black sage and other dark herbs.  — M.K.  
abv:  14.2%  Price: $ 40   

      91   Douglas Vineyards   2012   Pinot Noir  ( Santa 
Lucia Highlands ).  This project led by founder 

Jocko Douglas makes small batches of compelling 
wine. This Pinot Noir off ers aromas of blackberry-
laced tea, mocha and spearmint. The palate shows 
juicy, plump raspberries and blackberries bolstered 
by clove, allspice and espresso elements.  — M.K.  
abv:  14.9%  Price: $ 48   

      91   Flowers   2013   Chardonnay  ( Sonoma Coast ). 
 Young and light, with a nutty coating around 

fl avorful layers of pear and yellow apple, this wine 
has a crispness that remains balanced throughout. 
A good food wine, with enough acidity to stay re-
freshing, this is a fi ne, fairly larger-production 
white built to impress.  — V.B.  
abv:  13.5%  Price: $ 50   

      92   Foxen   2013   Tinquaic Vineyard   Chardon-
nay  ( Santa Maria Valley ).  This dry-farmed 

vineyard is oft en challenging for Winemaker Billy 
Wathen, but it worked this vintage, showing bright 
and ripe aromas of apple blossom, pear, honey and 
sweet lemon, all underlined by white-rock miner-
ality. The lively palate shows lime soda and chalk 
fl avors, with a pear-skin bitterness and ample acid-
ity, which keeps the mouth tingling deep into the 
fi nish.  — M.K.  
abv:  13.9%  Price: $ 37   

      91   Franz Haas   2011   Lagrein  ( Alto Adige ).  This 
solid red features aromas of ripe dark berry, 

violet and a whiff  of spice. The savory palate deliv-
ers layers of crushed blackberry, juicy raspberry, 
white pepper, clove and cocoa alongside lively acid-
ity and fi rm, yet velvety tannins.   Empson USA Ltd . 
— K.O.  
abv:  13.5%  Price: $ 37   

      91   Friedrich-Wilhelm-Gymnasium   2013   Graacher 
Himmelreich  Riesling  Kabinett  ( Mosel ).  In-

tensely mineral tones of slate and granite radiate 
against a backdrop of blossom, grapefruit and peach 
in this classic Mosel kabinett. Zesty and spry, it’s 
irresistibly inviting, sip aft er sip aft er sip.   Schmitt-
Söhne USA .  Editors’ Choice  .  — A.I.  
abv:  8.5%  Price: $ 23   

      91   Hahn   2012   SLH Gabrielle Estate Vineyard   Pi-
not Noir  ( Santa Lucia Highlands ).  Cranberry, 

cardamom, earthy mushroom, loam and a bit of 
smoke power the nose of this wine from one of the 
appellation’s pioneers. The fl avors are more subtle, 
with Bing cherry and raspberry fruit accented by 
notes of clove, plum skin and turned earth.  — M.K.  
abv:  14.5%  Price: $ 65   
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      91   Herdade de Medeiros   2011   Reserva    ( Alente-
jano ).  Chocolate aromas dominate this richly 

endowed wine. It off ers black chocolate fl avors as 
well, plus powerful tannins and juicy acidity. Dense 
and full bodied, its wood fl avors still show through 
the rich fruit. Drink from 2017.   Biagio Cru & Estate 
Wines, LLC . — R.V.  
abv:  14.5%  Price: $ 38   

      91   Iron Horse   2012   Winery Block Single Clone   Pi-
not Noir  ( Green Valley ).  Tart cranberry, black 

tea and dark plum characterize this earthy, soft  and 
supple wine, made from grapes grown in a block at 
the crest of a knoll. Firm tannins give it an edginess, 
an unexpected complement to its warmth and depth 
of cardamom spice and blackberry.  — V.B.  
abv:  13.8%  Price: $ 85   

      91   J. Christopher   2012   Unfi ltered   Pinot Noir  ( Wil-
lamette Valley ).  To call it entry level does not 

do justice to the quality here—this would be reserve 
level at many wineries. A generous mix of blueberry 
and black cherry fruit rolls seamlessly through the 
fruit-driven core, annotated with barrel notes of 
cola, coff ee and cream.   Editors’ Choice  .  — P.G.  
abv:  13.9%  Price: $ 29   

      91   J. Scott Cellars   2013   Bradshaw Vineyard   Pi-
not Noir  ( Willamette Valley ).  This opens im-

mediately into a lush, varied, fl avorful wine that’s 
broadly fruity and generously endowed with toasty 
oak highlights. It’s drinking beautifully already, but 
is also nicely structured for aging through 2022.  
 Editors’ Choice  .  — P.G.  
abv:  13.7%  Price: $ 40   

      91   Keating   2012   Buchignani Vineyard   Zinfandel  
( Dry Creek Valley ).  Structured in tight red-

fruit character, this wine—from a two-acre, dry-
farmed vineyard—is fl oral and nicely adorned in 
acidity, making for an elegant take on the variety. It 
is also not overdone in oak, letting the vibrant black 
cherry and just-picked blackberry dominate.  — V.B.  
abv:  14.6%  Price: $ 35   

      91   Kendall-Jackson   2012   Grand Reserve   Caber-
net Sauvignon  ( Sonoma County ).  This is a 

well-craft ed wine that’s dense and delicious in juicy 
red fruit, black currant, licorice and nutmeg. With 
much of the fruit sourced from the Alexander Val-
ley, this wine shows a managed level of ripeness and 
oak aging. Structured and lengthy on the fi nish, this 
is a nicely put-together package.  — V.B.  
abv:  14.5%  Price: $ 28   

      91   Lancaster   2011   Estate   Cabernet Sauvignon  
( Alexander Valley ).  A majority of estate-

grown Cabernet Sauvignon is joined by Merlot and 
smaller amounts of Malbec, Petit Verdot and Cab-
ernet Franc. They make for a balanced, herbal wine, 
dressed in peppercorn, black currant and blackber-
ry adornments. Elegant in dry tannins and a hint 
of cedar, it can withstand time in the cellar; hold 
through 2026.   Cellar Selection  .  — V.B.  
abv:  14.5%  Price: $ 75   

      91   Quintas de Melgaço   2014   QM   Alvarinho  ( Vin-
ho Verde ).  From the northern Portuguese 

heartland of Alvarinho, this beautifully ripe and 
rich wine is packed with intense perfumes of white 
peach and green apple. Fresh fruit and crisp acidity 
give a lively, tangy aft ertaste. Drink from late 2015.  
 M Imports, LLC . — R.V.  
abv:  12.5%  Price: $ 23   

      91   Santa Carolina   2011   VSC    ( Cachapoal Valley ). 
 Heavy, raisiny, ripe aromas of prune and 

earthy blackberry set up a chewy, oaky, mildly tan-
nic palate that’s fully stuff ed with woody, baked, 
almost malty fl avors of blackberry, chocolate and 
toast. This is a rich, ripe number, with a loamy, 
toasty fi nish that shows black licorice and jammy 
cassis fl avors. Drink through 2018.   Carolina Wine 
Brands USA . — M.S.  
abv:  14.7%  Price: $ 40   
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      91 Symington Family Estates   2011  Altano Quinta 
do Ataíde Reserva    ( Douro ).  Still quite closed 

up, this is going to be a rich wine with great struc-
ture. For now, polished wood and stalky red fruits 
are fi lled out with fi ne tannins and a dry, tough core. 
It’s a wine for aging, needing to soft en. Drink from 
2017.   Vineyard Brands . — R.V.  
abv:  13.5%  Price: $ 24   

      91 Tenuta Roveglia   2013  Limne    ( Lugana ).  This 
savory white opens with refi ned fragrances of 

citrus blossom and orchard fruit. The juicy palate 
off ers white peach, tart green apple, mouthwatering 
citrus and a note of Mediterranean herb. It’s nicely 
balanced, with crisp acidity.   John Given Wines .  Edi-
tors’ Choice  .  — K.O.  
abv:  12.5%  Price: $ 18   

      91 Viu Manent   2012  San Carlos Single Vineyard  
 Malbec  ( Colchagua Valley ).  Rich, ripe black-

berry, cassis and leathery aromas are full, stately 
and fi tting for this lush, layered, tannic off ering 
from Viu Manent’s top Malbec vineyard. Toasty 
fl avors of blackberry, black currant, herbs and 
chocolate fi nish chewy, beefy and full, with a hint 
of resiny oak. Drink through 2020.   Baystate Wine 
& Spirits . — M.S.  
abv:  14.5%  Price: $ 25   

      91 Zocker   2013  Paragon Vineyard   Grüner Veltliner  
( Edna Valley ).  This grape, seldom planted 

on the Central Coast, produces a wine that boasts 
intense aromas of passion fruit juice and candied 
grapefruit. It’s lively and ripe on the palate, with 
white rose and apple blossom fl avors, yet balanced, 
with lime peel, cut grass and steel accents.  — M.K.  
abv:  13.5%  Price: $ 20   

      90 Anaba   2012  Pinot Noir  ( Sonoma Coast ).
 Brambly earth and ripe raspberry invite 

one in on the nose before a taste of soft , lush spice 
on the palate. The earthiness continues through the 
midpalate and fi nish, with notes of mushroom and 
forest fl oor that linger through the close.  — V.B.  
abv:  14.3%  Price: $ 34   

      90 Bischöfl iche Weingüter Trier   2013  Scharz-
hofberger  Riesling  Kabinett  ( Mosel ).  A vein 

of lime skin and granite lingers throughout this 
lithe, focused wine. White grapefruit fl avors pen-
etrate the palate, along with accents of saff ron and 
sugar cookie that dart playfully along the fi nish.  
 Schmitt-Söhne USA . — A.I.  
abv:  8.5%  Price: $ 23   

      90 Byron   2013  Pinot Noir  ( Santa Barbara Coun-
ty ).  It’s hard to fi nd a tastier Pinot Noir for 

this price. Aromas of rose petals, pungent violets 
and raspberry juice show just a touch of chai tea, 
and the palate proves juicy and fun, with cranberry, 
pomegranate and raspberry elements. Black tea and 
mocha fl avors add just enough seriousness.   Editors’ 
Choice  .  — M.K.  
abv:  13.5%  Price: $ 19   

      90 Cima Collina   2012  Tre Gatti Vineyard   Syrah  
( San Antonio Valley ).  Aromas of blackberry 

syrup, black pepper, fresh fennel stalk and mint 
emerge from this wine, which comes from a fi ve-
acre vineyard in one of Monterey County’s warmest 
appellations. Full, ripe fl avors of black cherry, cola 
and licorice are cut by bright acidity and an appro-
priate tannic intensity.  — M.K.  
abv:  14.5%  Price: $ 28   

      90 Clos du Val   2012  Estate   Cabernet Sauvignon  
( Stags Leap District ).  Dense and briary, 

with black and red plum notes complemented by a 
strong sense of clove, this wine is cushioned in tar, 
oak and cigar box, showing nicely resolved tannins. 
Blended with 16% Merlot, 4% Cabernet Franc and 
2% Petit Verdot, it is enjoyable now and will cellar 
well for many years to come.  — V.B.  
abv:  14.1%  Price: $ 80   
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      90   Herdade de Medeiros   2010   Tinto  ( Alenteja-
no ).  This is a big, bold, fruity wine, typical 

of the powerful reds of Alentejano. It has ripe tan-
nins, concentrated dark fruits and juicy fi nal acid-
ity. With a blend that includes Cabernet Sauvignon 
and Syrah, it’s made to age, and this full-bodied 
wine should be kept until 2016.   Biagio Cru & Estate 
Wines, LLC .  Editors’ Choice  .  — R.V.  
abv:  14%  Price: $ 16   

      90   Herdade do Esporão   2013   Esporão Reserva  
  ( Alentejo ).  Just as the wine’s label sug-

gests, this is a wine born under the sun. It is full and 
rich in superripe fruit tempered by ample acidity. 
Wood aging gives spice and a slightly burnt char-
acter that needs more time to fully integrate. The 
fi nish remains ripe, spicy and full of great acidity; 
hold until 2016.   Esporão Wines & Olive Oils . — R.V.  
abv:  14%  Price: $ 19   

      90   Iron Horse   2012   Home Block Single Clone  
 Pinot Noir  ( Green Valley ).  The inaugural of-

fering of this block-designate is dark and brooding, 
with tightly constructed, sizable tannins and oak 
still pronounced on the palate. Time should develop 
its fl oral notes of rose and orange peel, with accents 
of tea, cranberry and pomegranate. Cellar through 
2017.   Cellar Selection  .  — V.B.  
abv:  13.9%  Price: $ 85   

      90   Iron Horse   2012   North Block Single Clone  
 Pinot Noir  ( Green Valley ).  Intensely col-

ored, this wine is from a replanted estate block just 
coming into its own. The texture is soft  and silky, 
yet austere. It dances in earthy blueberry and spicy 
cedar notes, fi nishing in a powerful pronouncement 
of oak.  — V.B.  
abv:  13.6%  Price: $ 85   

      90   Iron Horse   2012   Thomas Road   Pinot Noir  
( Green Valley ).  From a vineyard block 

planted in 1990, this wine is distinguished by an 
earthy forest-fl oor characteristic, along with smoky 
oak and bacon, especially on the entry. Ripe dark 
cherry and spice entice on the fi nish, which is tin-
gling in acidity and fi rm tannins.  — V.B.  
abv:  14.4%  Price: $ 85   

      90   Kendall-Jackson   2012   Grand Reserve   Merlot  
( Sonoma County ).  This is a sumptuous, 

well-craft ed wine, nearly 100% varietal and dark 
purple in color. It off ers leathery chocolate and red 
cherry fl avors around still-dense tannins that seem 
to soft en in the glass. Given more than a year in oak, 
only a small percentage of it new, it’s lively and re-
fi ned.   Editors’ Choice  .  — V.B.  
abv:  14.5%  Price: $ 26   

      90   Kendall-Jackson   2012   Vintner’s Reserve  
 Merlot  ( Sonoma County ).  An expressive 

version of the variety, this includes tiny percentages 
of Malbec and Cabernet Sauvignon. Leathery plum 
and blueberry are the standouts in terms of aromas 
and fl avors, with a soft , spicy streak that lift s the 
experience, fi nishing in a dusting of cocoa powder.  
— V.B.  
abv:  14.5%  Price: $ 24   

      90   Le Ragose   2006     Amarone della Valpolicella 
Classico .  Dried plum, grilled bell pepper, 

exotic spice, chocolate and savory herb aromas 
waft  out of the glass. The structured palate delivers 
prune, graphite, licorice and tobacco alongside big 
but polished tannins. It has a succulent fi nish, clos-
ing on a mineral note.   Frederick Wildman & Sons, 
Ltd . — K.O.  
abv:  15.5%  Price: $ 55   

      90   MacPhail   2012   Gap’s Crown Vineyard   Char-
donnay  ( Sonoma Coast ).  Steely and intense 

in baked pear and pineapple, this white from a well-
known vineyard more oft en associated with Pinot 
Noir off ers contrast in a quality package. On the 
one hand, it’s bright and vibrant, and on the other, 
there’s a richness of caramel and oak, the wine com-
ing in like a lion, out like a lamb. Cellaring might 
equalize the sides; hold through 2020.   Cellar Selec-
tion  .  — V.B.  
abv:  14.5%  Price: $ 45   
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      90 MacPhail   2012  Mardikian Estate   Pinot Noir  
( Sonoma Coast ).  This is the fi rst release of 

this new vineyard site for the producer, from a cool 
property planted by the producer with the help of 
local grower Jim Pratt, who also supplies Pinot Noir 
under the Pratt Vineyard name. Still working things 
out, the wine is earthy and intense, a tightly wound 
expression of tart cherry and pomegranate, with 
layers of intriguing clove and dried herbs.  — V.B.  
abv:  14.5%  Price: $ 85   

      90 MacPhail   2012  Pratt Vineyard   Pinot Noir  
( Sonoma Coast ).  Wild strawberry, carda-

mom and clove vie for attention around boysenber-
ry and blueberry ripeness. Intense oak dominates at 
fi rst, before bowing down to the layers of soft  violet 
and rose. Let this wine open or cellar it away until 
2019.   Cellar Selection  .  — V.B.  
abv:  14.5%  Price: $ 49   

      90 Martin Ray   2012    Cabernet Sauvignon  ( Dia-
mond Mountain ).  Velvety chocolate and 

dark plum fl avors give this wine a smooth, satisfy-
ing mouthfeel, assisted by well-integrated oak. Dark 
and brooding, it refl ects its hillside provenance 
without succumbing entirely to an overripe or over-
done style.  — V.B.  
abv:  14.8%  Price: $ 75   

      90 Martin Ray   2014  Rosé of   Pinot Noir  ( Rus-
sian River Valley ).  A pretty bouquet of wild 

strawberry invites one into this wine that’s faint 
pink in color and pleasantly awash in citrus fl avor 
and aroma. Mellow and long-lasting on the fi nish, 
it’s refreshingly crisp in acidity and light in alcohol.  
— V.B.  
abv:  13.2%  Price: $ 18   

      90 Pine and Brown   2012  Cabernet Sauvignon  
( Napa Valley ).  For this classic, restrained 

Cabernet Sauvignon with 11% Petit Verdot, the 
grapes were grown in Rutherford, Yountville and 
St. Helena. The wine is juicy in soft  red cherry and 
cassis. Seamless on the palate, it off ers a nice pro-
gression from explosive fruit to measured acidity 
and low oak, the fi nish balanced between all three.  
— V.B.  
abv:  14.1%  Price: $ 59   

      90 Rodney Strong   2011  Brothers Ridge Single 
Vineyard   Cabernet Sauvignon  ( Alexander 

Valley ).  Dense and concentrated, this 100% Cab-
ernet Sauvignon from a far northern section of the 
Alexander Valley is huge and juicy. It off ers black 
cherry and cassis around cigar box and tobacco, 
with a lengthy, smoky fi nish. Still young, it needs 
time for the tannins to settle.  — V.B.  
abv:  15%  Price: $ 75   

      90 Schloss Vollrads   2013  Volratz 1573  Riesling  
( Rheingau ).  Lavish aromas of honeysuckle, 

peach and lemon abound in this vivacious, zippy 
Riesling. Dry in style, the palate is a bracing crush 
of white grapefruit and lime fl avors that intensify 
through the long fi nish, accented by ripples of slate-
like mineral.   Schmitt-Söhne USA . — A.I.  
abv:  12%  Price: $ 18   

      90 Shafer   2012  Merlot  ( Napa Valley ).  A Cab 
lover’s Merlot, this wine is massively con-

structed, a behemoth of tobacco-laced blue fruit 
and smoke, nearing pie-like proportion. With time 
and/or a decant, it’ll reveal pretty violet on the 
nose, and take on a sultry juiciness to overcome its 
weight. Lay this baby down through 2022.   Cellar 
Selection  .  — V.B.  
abv:  15.1%  Price: $ 52   

      90 Viu Manent   2012  El Olivar Alto Single Vine-
yard   Syrah  ( Colchagua Valley ).  Deep, woody, 

leathery aromas of blackberry and baked plum set 
up a dense palate that’s a touch heavy, with buttery 
oak notes. Herbal berry, pepper and graphite fl avors 
are woody and fi nish with notes of green herbs, mint 
leaf and chocolate.   Baystate Wine & Spirits . — M.S.  
abv:  14.5%  Price: $ 25   
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      89   Leonard Kreusch   2013   Piesporter Goldtröpf-
chen   Riesling  ( Mosel ).  Savory whiff s of clay 

and smoked nuts belie the pristine white peach 
and grapefruit fl avors that fl ood the palate of this 
semidry Riesling. It’s juicy and primary, but irre-
sistibly so, fi nishing on a lingering note of spice and 
saff ron.   Leonard Kreusch, Inc . — A.I.  
abv:  9%  Price: $ 16   

      89   Noble Vines   2013   667   Pinot Noir  ( Monterey ). 
 From a very reliable series of well-priced 

wines, this one shows a clean nose of slate, rose 
petals and a hint of lilac. The light and airy fl avors 
are reminiscent of rose water, with olallieberry and 
hibiscus elements spicing up the palate.  — M.K.  
abv:  14.5%  Price: $ 15   

      89   Symington Family Estates   2012   Altano 
Quinta do Ataíde Made With Organic Grapes  

  ( Douro ).  The Ataíde estate in the Alto Douro is 
one of the rare Douro vineyards to be relatively 
fl at. From old vines, it produces a solid, structured 
and rich wine, with ripe swathes of plum and berry 
fruits that are structured by fi rm tannins. Young 
and fruity, this will age well, although it is drink-
able now.   Vineyard Brands . — R.V.  
abv:  13.5%  Price: $ 16   

      88   Cliffhanger   2013   Estate Grown   Pinot Gri-
gio  ( Trentino ).  Grown in steeply terraced 

mountain vineyards, this crisp, bright wine has 
aromas of white spring fl owers, chamomile and ripe 
pear. The refreshing palate off ers juicy green apple, 
citrus and a hint of mineral alongside zesty acidity.  
 Prestige Wine Imports Corp . — K.O.  
abv:  13%  Price: $ 14   

      88   Hahn   2013   GSM  ( Central Coast ).  This 
35-year-old winery’s blend of 60% Gr-

enache, 37% Syrah and 3% Mourvèdre shows deep 
raspberry and boysenberry juice on the nose, with 
tighter violet, graphite, iron and anise aromas. It’s 
juicy and ripe on the palate, with licorice, roasted 
game and black pepper fl avors.  — M.K.  
abv:  14.5%  Price: $ 14   

      88   Kirkland Signature   2012   Signature Series  
 Cabernet Sauvignon  ( Stags Leap District ). 

 This brand continues to impress in terms of quality- 
to-price ratio. This blend of 78% Cabernet Sauvi-
gnon and 22% Merlot comes from a great appel-
lation and is ready to enjoy now. Raspberry, black 
cherry and cranberry serve as the fi nesse side of the 
equation, before a brawny, chewy sense of power 
wanders in.  — V.B.  
abv:  14.9%  Price: $ 20   

      87   Herdade de Medeiros   2013     Branco  ( Alente-
jano ).  This rich, apricot-fl avored, perfumed 

wine is dominated by Viognier. Rich and full in the 
mouth, it also has some freshness, a tight tangy tex-
ture and a smooth, rounded aft ertaste.   Biagio Cru & 
Estate Wines, LLC . — R.V.  
abv:  13%  Price: $ 14   

      86   Bodegas San Valero   2013   Particular   Char-
donnay  ( Cariñena ).  This leads with leesy 

fl avors of melon and stone fruits, followed by mild 
citric acidity that drives the palate. Flavors of 
stone-fruit pits and nectarine are a touch bitter, 
while the fi nish is minerally, with a shot of lemon 
zest.   Maritime Wine Trading Collective . — M.S.  
abv:  13%  Price: $ 15   

BEST BUYS

      91   DFJ Vinhos   2012   Grand’Arte   Shiraz  ( Lisboa ). 
 Grand’Arte is the top range from DFJ Vinhos, 

highlighting wines that express the individual va-
rieties. Labeled Shiraz rather than Syrah, this is a 
powerful, spicy, rich wine. Solid tannins and dark 
black fruits are layered with acidity and ripe plums. 
With its structure, it will age well for a value-priced 
wine; drink from 2017.   Dionysos Imports Inc . — R.V.  
abv:  13.5%  Price: $ 13   
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BEST BUYS

      90 DFJ Vinhos   2011  Grand’Arte Special Selection  
 Touriga Nacional-Shiraz  ( Lisboa ).  This is a 

rich blend of spicy, perfumed Shiraz and Touriga 
Nacional. Together they make a fi rm and dense wine. 
With rich black-plum fruit and a solidly structured 
character, it’s ready to drink now.   Dionysos Imports 
Inc .  Best Buy  .  — R.V.  
abv:  13%  Price: $ 13   

      90 Leonard Kreusch   2013  Rhein   Riesling  
( Rhein hessen ).  Layers of luscious mango, 

tangerine and pineapple mark this gloriously fruity, 
forward Riesling. It’s unabashedly plump, but deli-
cate sweetness and staccato strikes of lemon and 
lime lend balance. It shows remarkable elegance for 
something so accessible and irresistibly gulpable.  
 Leonard Kreusch, Inc .  Best Buy  .  — A.I.  
abv:  10%  Price: $ 12   

      90 Tangent   2013  Paragon Vineyard   Sauvignon 
Blanc  ( Edna Valley ).  Winemaker Christian 

Roguenant makes a strong series of aff ordable white 
wines from the Niven family under this label. This 
Sauvignon Blanc delivers aromas of lemongrass, 
wet stone, lime zest and white pepper. Flavors recall 
sipping ice-cold creek water, with refreshing notes 
of cut grass, honeydew melon, ripe apple and lime 
juice.   Best Buy  .  — M.K.  
abv:  13.5%  Price: $ 13   

BEST BUYS

      89 Johann Falkenburg   2013  Riesling  ( Rhein-
hessen ).  Rich, ripe yellow peach and mango 

fl avors are deeply concentrated in this fruity, off -
dry wine. It’s plush and delectably juicy, but clean 
lines of steel and lime lend balance and vibe.   Pres-
tige Wine & Spirits Group .  Best Buy  .  — A.I.  
abv:  9.5%  Price: $ 11 / 1.5 L   

      89 Santa Carolina   2013  Reserva   Merlot  ( Colcha-
gua Valley ).  Spicy, forest berry aromas are 

slightly herbal, but familiar and reassuring. In the 
mouth, this basic Merlot shows structure and bal-
ance. Flavors of herbal blackberry, fi g and chocolate 
fi nish with lasting minty, oaky notes.   Carolina Wine 
Brands USA .  Best Buy  .  — M.S.  
abv:  14%  Price: $ 11   

      87 Herdade de Medeiros   2012  Ares de Medeiros  
  ( Alentejano ).  Named aft er the migrating 

birds that land on the lake of the Medeiros estate, 
this is the second red wine produced at the prop-
erty. Dominated by Touriga Nacional, it’s a ripe and 
spicy wine, with great fruitiness and a balanced 
layer of wood aging. It’s ready to drink now.   Biagio 
Cru & Estate Wines, LLC .  Best Buy  .  — R.V.  
abv:  14%  Price: $ 11   

BEST BUYS

      87 Mezzacorona   2014  Pinot Grigio  ( Vigneti delle 
Dolomiti ).  Pretty aromas of white spring 

blossoms and Bartlett pear lead the nose on this 
bright, easy-drinking white. The lively palate off ers 
tart green-apple and light mineral notes alongside 
crisp acidity.   Prestige Wine Imports Corp .  Best Buy  .  
— K.O.  
abv:  12.5%  Price: $ 9   

      86 Botter   2014  Prodigo   Sauvignon  ( Friuli 
Grave ).  Aromas of citrus blossom, stone 

fruit and dried hay lead the nose of this wine. The 
bright palate off ers unripe yellow peach, nectarine 
and bright acidity. Refreshing and easy-pleasing, it 
would be good to pour at parties and informal occa-
sions.   Winesellers Ltd .  Best Buy  .  — K.O.  
abv:  12%  Price: $ 11   

      86 Cantina di Bertiolo   2014  Villa Marchesi   Pi-
not Grigio  ( Friuli Grave ).  Aromas of exotic 

fruit and fragrant white fl ower lead the nose. The 
straightforward palate off ers tart green apple and 
juicy citrus alongside lively acidity.   Atlantic Im-
porting .  Best Buy  .  — K.O.  
abv:  12%  Price: $ 11   
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BEST BUYS

      86 Symington Family Estates   2012  Altano  
  ( Douro ).  This accessible, red-fruited wine 

has layers of fresh acidity, soft  tannins and an im-
mediate smoothness, with subtle hints of miner-
ality. Lively acidity and fresh fruit fl avors are left  
to linger on the fi nish.   Vineyard Brands .  Best Buy  .  
— R.V.  
abv:  13.5%  Price: $ 11   

      85 Barton & Guestier   2013  Passeport   Gamay  
( Beaujolais ).  Aromatic and fruity, this is 

a soft  and ready-to-drink wine. It has the lightest 
touch of tannins, a fresh wild-strawberry fl avor and 
a fi nish that is dry and crisp in acidity. Drink now.  
 Barton & Guestier USA .  Best Buy  .  — R.V.  
abv:  12%  Price: $ 10   

SPIRITS

 96 Diplomatico Ambassador Selection (Ven-
ezuela; Domaine Select Wine Estates, New 

York, NY). Rich and concentrated, this is a blend of 
rums aged up to 12 years, then aged an additional 
two years in former PX Sherry casks. The end re-
sult is luxurious, thick in caramel, toff ee and gin-
gerbread fl avors that fi nish long and elegant, with 
clove, allspice, dry cocoa, leather and orange peel 
accents. It sips beautifully.
abv: 47% Price: $275

SPIRITS

 94 Diplomatico 2000 Single Vintage (Venezu-
ela; Domaine Select Wine Estates, New York, 

NY). Single-vintage rums are few and far between. 
This one, distilled in 2000, is worth seeking out. 
Aged for 12 years before fi nishing in Sherry casks, 
this sipper off ers rounded, lip-smacking notes of 
caramelized brown sugar and allspice, fading into a 
rich hazelnut and toff ee fi nish. The proof feels com-
paratively high, but an ice cube or two should help 
restore balance.
abv: 43% Price: $110

 94 Siesta Key Spiced Rum Distiller’s Reserve 
Solera Blend (USA; Drum Circle Distilling, 

Sarasota, FL). This Florida-made rum, with honey 
and spices added, shows a light touch yet is remark-
ably complex for a fl avored rum. Velvety soft , with 
just a touch of sweetness, it off ers notes of brown 
sugar, vanilla, coconut and cinnamon that waft  
across the palate. Sip or mix.
abv: 40% Price: $40

 92 DonQ Gran Anejo (Puerto Rico; Serralles USA, 
Addison, TX). This light and silky rum off ers 

vanilla and honey, brightened by tropical fruit and 
fi nishing with pops of baking spice. Made with a 
blend of rums aged 3–12 years, and aged via solera 
method in Sherry casks, it’s packaged in a bottle re-
sembling an oversized perfume fl ask. 
abv: 40% Price: $60

SPIRITS

 90 Tiburón Rum (Belize; Shark Bait, Deer Park, 
WI). Adorned with a shark tooth and an 

etched image of a shark, this small-batch rum at-
tracts attention. In the glass, look for bold and 
warming notes of honey, vanilla and coconut, ideal 
for tropical libations. Made from a blend of four-, 
six- and eight-year-old rums. Best Buy.
abv: 40% Price: $35

CORRECTIONS
In the May 2015 issue, promotional material for 
the 2015 Wine Enthusiast Wine & Film Series 
identifi ed the participating New York theater 
as Joseph Burns Film Center. The correct venue 
name is Jacob Burns Film Center. 

On page 43 of the April 2015 issue, the price for 
the Planeta 2013 Moscato di Noto was incorrectly 
listed. The correct retail price for the wine is $23.

On page 86 of the April 2015 issue, the incorrect 
label image appeared with a wine review. The cor-
rect image and review is as follows:

      90 Siot   2013  Pinot Gris  ( San Luis Obispo Coun-
ty ).  Quite light in color, this wine—named 

aft er the 1890s regional pioneer Adolph Siot—
brings light bubblegum, cut grass, apple and slightly 
funky reductive aromas. It’s lively and acidic on the 
focused palate, carrying fl avors of butter, apple skin 
and pear skin, with just enough of the fruity fl esh 
attached to broaden the mouthfeel.  — M.K.  
abv:  14.7%  Price: $ 26   
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and ageability. Drink this fi rm wine from 2016.   Po-
laner Selections .  Editors’ Choice  .  — R.V.  
abv:  12%  Price: $ 23   

      93   Domaine de la Pepière   2012   Clisson    ( Mus-
cadet Sèvre et Maine ).  Made for aging, this 

wine is structured and fi rm. It has a dense texture 
surrounded by ripe white and yellow fruits. With 
a touch of spice and a pepper character, it is rich, 
impressive and full-bodied. Drink from 2017.   Louis/
Dressner Selections . — R.V.  
abv:  12%  Price: $ 25   

      92   Bonnet-Huteau   2013   Les Laures Sur Lie  
  ( Muscadet Sèvre et Maine ).  The granite soil 

with its strong texture translates into a tightly wo-
ven wine full of spice as well as rich yellow fruits. 
It’s complex, packed with acidity, touches of vanilla 
and a richly smooth aft ertaste. Drink from 2016.  
 Weygandt-Metzler . — R.V.  
abv:  12%  Price: $ NA   

      92   Domaine Claude Branger   2013   Terroir les Gras 
Moutons Sur Lie    ( Muscadet Sèvre et Maine ). 

 Les Gras Moutons is regarded as one of the top 
vineyards of Sèvre et Maine. Here it has produced a 
richly fragrant, aromatic wine that is structured and 
tightly textured. It’s full of acidity, freshly squeezed 
lemon and some minerality. Drink from 2016.   Vin-
tage ’59 Imports .  Editors’ Choice  .  — R.V.  
abv:  12%  Price: $ 17   

      92   Domaine de l’Ecu   2013   Gneiss    ( Muscadet 
Sèvre et Maine ).  One of a series of wines 

from vines grown on diff erent soil types, this comes 
from micro-schist soil, giving a wine that is rich as 
well as structured. Behind the structure, the wine 
is spicy, ripe and full in the mouth showing the po-
tential of yellow fruits as well as lime-juice citrus. 
Drink this concentrated wine from 2016.   Polaner 
Selections . — R.V.  
abv:  12%  Price: $ 23   

      92   Domaines Landron   2013   Les Houx Sur Lie  
  ( Muscadet Sèvre et Maine ).  Landron’s com-

plex wine comes from organic grapes that add a line 
of purity to the bright white and citrus fruits. A tex-
tured wine, this needs to age for a few months to 
round out the fragrant fruitiness and open up the 
structure. Drink from 2016.   Ideal Wine and Spirits . 
 Editors’ Choice  .  — R.V.  
abv:  12.5%  Price: $ 16   

      91   Bonnet-Huteau   2013   Les Dabinières Sur Lie  
  ( Muscadet Sèvre et Maine ).  From schist soil, 

this tight and mineral-driven wine has crisp acidity 
enmeshed in the taut texture. This complex, young-
tasting wine, with its structure, needs to age. Drink 
from 2016.   Weygandt-Metzler .  Best Buy  .  — R.V.  
abv:  12%  Price: $ 15   

      91   Domaine de l’Ecu   2013   Orthogneiss    ( Musca-
det Sèvre et Maine ).  This wine is creamy, rich 

and has a fragrant, aromatic character. It is full in 
the mouth, hinting almost at toastiness, certainly 

vanilla and rich yellow fruits. Ripely concentrated 
and spicy, it can be drunk now.   Polaner Selections . 
— R.V.  
abv:  12%  Price: $ 23   

      91   Domaine de la Pepière   2010   Cuvée 4    ( Musca-
det Sèvre et Maine ).  The light-gold color of 

this wine shows its maturity. It’s a rich wine that 
is rounded, full and with a touch of honey. With its 
toasty character and full-bodied character, this is 
an impressive wine for drinking now.   Louis/Dress-
ner Selections .  Editors’ Choice  .  — R.V.  
abv:  12.5%  Price: $ 20   

      91   Domaine Luneau-Papin   2013   Clos des Allées 
Sur Lie    ( Muscadet Sèvre et Maine ).  The home 

vineyard of the Luneau family, this fi ve-acre proper-
ty dates back at least to the 18th century. The wine 
is ripe, fruity and fragrant. It has a rich background 
of yellow fruits as well as fresh acidity. With its 
tight texture, it should be aged, so drink from 2016. 
  Louis/Dressner Selections .  Editors’ Choice  .  — R.V.  
abv:  12%  Price: $ 20   

      91   Domaine Luneau-Papin   2013   Terre de Pierre  
  ( Muscadet Sèvre et Maine ).  From basalt rock 

soil, this is a tightly coiled wine. The wine brings 
out strong minerality, a fi rm texture and ripe fruit. 
A touch of pepper adds spice and a dense charac-
ter. The wine needs to age; drink from 2017.   Louis/
Dressner Selections .  Editors’ Choice  .  — R.V.  
abv:  12%  Price: $ 27   

      91   Domaine Luneau-Papin   2009   Pueri Solis  
  ( Muscadet Sèvre et Maine ).  From the hot year 

of 2009, this is a ripe, mature, sun-kissed wine. It 
has smooth yellow fruit and mango fl avors along 
with a soft  and rounded texture. It’s naturally rich, 
full in the mouth and totally ready to drink.   Louis/
Dressner Selections . — R.V.  
abv:  12%  Price: $ 65   

      91   Gadais Père et Fils   2013   Vieilles Vignes Sur Lie  
  ( Muscadet Sèvre et Maine ).  Still young, this 

wine promises great potential. It has a rich charac-
ter, full of white fruits that are laced with orange 
zest and spice. Fresh and crisp while full in the 
mouth, it will be better in a few months. Drink from 
2016.   Cognac One, LLC .  Editors’ Choice  .  — R.V.  
abv:  12%  Price: $ 18   

      91   Gadais Père et Fils   2012   Vieilles Vignes Sur Lie  
  ( Muscadet Sèvre et Maine ).  This ripe, fresh 

wine packs a punch of fruit. It’s well structured and 
lightly mineral at the back. Swathes of apple, citrus 
and pink grapefruit occupy the foreground of this 
impressive wine that is ready for drinking.   Cognac 
One, LLC . — R.V.  
abv:  12%  Price: $ 18   

      91   Lieubeau   2010   Château-Thébaud    ( Muscadet 
Sèvre et Maine ).  From the Château d’Aulnaye 

vineyard that is part of the Thébaud estate, this 
wine is still tight and textured, with a strong min-
eral element as well as crisp green fruits. It is rich 

with a touch of vanilla smoothing things out. Drink 
now.   European Cellars .  Editors’ Choice  .  — R.V.  
abv:  12%  Price: $ 28   

      91   Lieubeau   2009   Château-Thébaud    ( Musca-
det Sèvre et Maine ).  This ripe, mature wine 

is rich, smooth and full in the mouth. Fruit grown 
in the Château d’Aulnaye vineyard gives the wine a 
rounded character, with hints of tropical fruits as 
well as peaches, and a complex aft ertaste. Drink 
now.   European Cellars . — R.V.  
abv:  12%  Price: $ 28   

      90   Bonnet-Huteau   2013   Les Gautronnières 
Sur Lie    ( Muscadet Sèvre et Maine ).  This is 

a rich style of Muscadet, ripe with red apples and 
lemon acidity. It’s full bodied, structured with some 
minerality and a tight, nervy texture. It’s a delicious 
wine that could be aged, so drink from 2016.   Wey-
gandt-Metzler .  Best Buy  .  — R.V.  
abv:  12%  Price: $ 15   

      90   Bruno Cormerais   2012   Chambaudière Sur Lie  
  ( Muscadet Sèvre et Maine ).  Rich, this of-

fers both bright crisp citrus fruits and ripe peach 
and pear fl avors. It is still young, still textured and 
tight, needing to broaden to bring out more of the 
attractive fruitiness. Drink from 2016.   Bianco Rosso 
Imports Ltd .  Best Buy  .  — R.V.  
abv:  12%  Price: $ 10   

      90   Domaine Clair Moreau   2010   Château-
Thébaud    ( Muscadet Sèvre et Maine ). 

 The granite soil and ocean climate of Château-
Thébaud—plus two years aging in tank—give this 
wine good richness while also retaining the crisper 
aspects of Muscadet. A delicate salty character lies 
over the fi nal delicious apple and citrus fl avors.   Eu-
ropen Wine Exports .  Best Buy  .  — R.V.  
abv:  12%  Price: $ 13   

      90   Domaine de la Pepière   2013   Clos des Briords 
Sur Lie    ( Muscadet Sèvre et Maine ).  This 

ripe and creamy wine is both rich and fruity. With 
touches of tropical fruits, apricots and full acid-
ity, it’s a structured and textured wine that will be 
better with further aging. Drink from 2016.   Louis/
Dressner Selections .  Editors’ Choice  .  — R.V.  
abv:  12%  Price: $ 20   

      90   Domaine Luneau-Papin   2013   Les Pierres 
Blanches Gneiss Sur Lie    ( Muscadet Sèvre et 

Maine ).  Pierres Blanches (white stones) constitute 
the soil of this parcel. That gives a strongly tex-
tured, mineral character, as well as allowing room 
for the ripe apple and citrus fl avors. The wine is 
rich, rounded and will age. Drink from 2016.   Louis/
Dressner Selections . — R.V.  
abv:  12%  Price: $ 26   

      90   Domaines Landron   2013   Amphibolite Na-
ture    ( Muscadet Sèvre et Maine ).  The partly 

volcanic nature of amphibolite soil gives this wine a 
natural ripe fruitiness. Apple skin and fresh Rocha 
pears convey a fruit-forward character, bright and 
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crisp. It’s a young wine, although it can be drunk 
now for its exuberant outward-looking character.  
 Ideal Wine and Spirits . — R.V.  
abv:  11.5%  Price: $ 18   

      90   Domaines Landron   2012   Le Fief du Breil 
   ( Muscadet Sèvre et Maine ).  This is a rich 

wine, intensely full of yellow fruits and soft , gener-
ous acidity. The wine has honey, apricots and ripe 
fruitiness. Delicious and approachable, it’s ready to 
drink.   Martin Scott Wines .  Editors’ Choice  .  — R.V.  
abv:  12%  Price: $ 21   

      90   Gadais Père et Fils   2013   Domaine de la Tour-
maline Sur Lie    ( Muscadet Sèvre et Maine ). 

 Just a hint of spritz gives this wine lift  and brings 
out the ripe apple and quince fl avors. This single-
vineyard wine is full of freshness, a ripe slice of 
minerality and a spicy, peppery aft ertaste. Drink 
now.   Cognac One, LLC .  Editors’ Choice  .  — R.V.  
abv:  12%  Price: $ 16   

      89   Domaine de la Foliette   2012   Tradition Sur Lie  
  ( Muscadet Sèvre et Maine ).  Fermented in 

wood, this rides the dichotomy between wood and 
the Melon de Bourgogne easily and successfully. It 
has lost none of the fresh fruits while it has gained 
an extra layer of richness and spice. Drink now.  
 Uvas Americas . — R.V.  
abv:  12%  Price: $ NA   

      89   Domaine Luneau-Papin   2013   La Grange 
Vieilles Vignes Sur Lie    ( Muscadet Sèvre et 

Maine ).  Two small schist plots provide the basis 
of this wine. They give a tight texture, very crisp in 
character, that needs aging. Green apples, grapefruit 
and lemon zest add the fruit, although the texture 
dominates at this young stage. Drink from 2016.  
 Louis/Dressner Selections . — R.V.  
abv:  12%  Price: $ 17   

      89   Domaine Luneau-Papin   2010   Excelsior    ( Mus-
cadet Sèvre et Maine ).  From the mica soil of 

Goulaine, this single-parcel wine is rich and full in 
the mouth. Aged for three years in tank, the wine is 
now mature, ripe and rounded with yellow fruits as 
well as a strong citrus element. Drink now.   Louis/
Dressner Selections . — R.V.  
abv:  12%  Price: $ 39   

      89   Domaines Landron   2013   La Louvetrie Sur Lie  
  ( Muscadet Sèvre et Maine ).  Ripe and fruity, 

this immediately attractive wine has a crisp texture, 
giving prominence to apple and grapefruit fresh-
ness. The light spritz from bottling from the lees 
adds bright lift  to the aft ertaste. Drink now.   Martin 
Scott Wines .  Best Buy  .  — R.V.  
abv:  12%  Price: $ 14   

      89   Gadais Père et Fils   2013   La Grande Réserve 
du Moulin Sur Lie    ( Muscadet Sèvre et Maine ). 

 This is a beautifully fresh wine, very crisp and de-
liciously fruity. With attractive lemon and grape-
fruit fl avors that are given a richer character by ripe 

apples, it’s fragrant, lightly spicy and ready to drink.  
 Cognac One, LLC . — R.V.  
abv:  12%  Price: $ 16   

      89   Lieubeau   2013   Domaine de la Fruitière 
Gneiss de Bel Abord Sur Lie    ( Muscadet Sèvre 

et Maine ).  This tight, taut and crisp wine needs 
some time to bring out its true fruity character. Be-
hind the texture, ripe green plums and fresh apples 
are cut with lime juice. The wine is still young and 
could benefi t from a few more months. Drink from 
late 2015.   European Cellars . — R.V.  
abv:  12%  Price: $ 18   

      88   Bonnet-Huteau   2013   La Levraudière Sur Lie  
  ( Muscadet Sèvre et Maine ).  This smooth, 

rounded wine has just the right amount of fresh 
acidity to give it a lift  and poise. Green fruits, fresh 
grapefruit and lemon zest all add to the crispness. 
Drink this attractive wine now.   Weygandt-Metzler . 
 Best Buy  .  — R.V.  
abv:  12%  Price: $ 12   

      88   Domaine Clair Moreau   2012   Clos de la Vie-
ille Chaussée Anne de Bretagne    ( Muscadet 

Sèvre et Maine ).  Named aft er the last Duchess of 
Brittany, who died 500 years ago, this single-vine-
yard Muscadet is smooth and soft . Apple and pear 
fl avors give a ripe character to this open and fruity 
wine. Drink now.   European Wine Exports . — R.V.  
abv:  12.5%  Price: $ NA   

      88   Domaine Claude Branger   2013   Le Fils des 
Gras Moutons Sur Lie    ( Muscadet Sèvre et 

Maine ).  This full and ripe wine is dominated by 
fresh apples. A lively, mineral texture and good 
depth of fl avor shows through in the weight of the 
wine. It’s a style that can age for a few more months, 
so drink from the end of 2015.   Vintage ’59 Imports . 
— R.V.  
abv:  12%  Price: $ 14   

      88   Domaine de la Foliette   2013   Clos de la Fon-
taine Vieilles Vignes Sur Lie    ( Muscadet Sèvre 

et Maine ).  This is a lightly textured wine with crisp 
acidity and a chalky, mineral feel. Concentration 
from the old vines will allow it to age for a few more 
months. Drink this fruity, tightly woven wine from 
2016.   Père Jacques Wine Imports . — R.V.  
abv:  12%  Price: $ NA   

      88   Domaine de la Fruitière   2014   Gneiss de Bel 
Abord Sur Lie    ( Muscadet Sèvre et Maine ). 

 Strongly mineral in texture, this structured wine 
from vines growing in gneiss (dense, schist-like 
rock) soil needs some time. It has intense acid-
ity and citrus fl avors along with a crisp edge and 
tight aft ertaste. Drink from 2016.   European Cellars . 
— R.V.  
abv:  12%  Price: $ NA   

      88   Domaine de la Pepière   2013   Les Gras Mou-
tons Sur Lie    ( Muscadet Sèvre et Maine ).  This 

is a textured wine, showing minerality and a tight 
character. Firm and closed, it needs to age, with its 

crisp stone fruit fl avors and tangy, zesty fruitiness. 
Drink from 2016.   Louis/Dressner Selections . — R.V.  
abv:  12%  Price: $ 17   

      88   Domaine de la Tourette   2013   Passionné-
ment Sur Lie    ( Muscadet Sèvre et Maine ). 

 This wine is bright and fresh with a creamy subtext 
that gives just the right amount of richness. A good 
mineral character adds bite and brings out the fi nal 
refeshing citrus. Drink now.   Antares . — R.V.  
abv:  12%  Price: $ NA   

      88   Domaine de la Vieille Cure   2013   Sur Lie    ( Mus-
cadet Sèvre et Maine ).  This tight, full-bod-

ied wine has rich citrus and crisp apple fl avors. It 
is textured, spicy and with a mineral background. 
With this sense of structure, the wine needs to age a 
few months, so drink from late 2015.   The Vine Col-
lective .  Best Buy  .  — R.V.  
abv:  12%  Price: $ 13   

      88   Julien Braud   2012   Sur Lie    ( Muscadet Sèvre et 
Maine ).  With an extra year’s age, this wine 

is rounded, full in the mouth and rich. It has plenty 
of the classic Muscadet acidity and mineral tex-
ture, although both are now well integrated into the 
apple and pear fl avors. The wine is ready to drink.  
 Verity Wine Partners . — R.V.  
abv:  12%  Price: $ NA   

VOUVRAY

      92   Alexandre Monmousseau   2013   Clos le Vi-
gneau    ( Vouvray ).  A dry Vouvray, crisp and 

rich, this brings out all the complexity of Chenin 
Blanc. Nuts, yellow fruits and green apple fl avors 
are well integrated and balanced. A light spice af-
tertaste gives an exotic fi nish. Drink now, or age un-
til 2018.   Kysela Père et Fils .  Editors’ Choice  .  — R.V.  
abv:  12.5%  Price: $ 19   

      91   Domaine de la Gaverie   2013   Demi-Sec    ( Vou-
vray ).  This medium-dry Chenin is deliciously 

ripe while still light and very fruity. Currant fl avors 
give a juicy character, accented by honey and crisp 
apples. Fruity now, the wine will become richer and 
bring out almonds and a more textured character. 
Drink from 2017.   D & M New Management . — R.V.  
abv:  12%  Price: $ 13   

      88   Château Moncontour   2014   Sec    ( Vouvray ). 
 This is a ripe, full-bodied wine with already 

rounded texture and fresh pear fl avors. It is per-
fumed, richly textured, the acidity a balanced part 
of the fruitiness of the wine. It needs to age, so drink 
from 2017.   USA Wine West . — R.V.  
abv:  12.5%  Price: $ 17   

      87   Château Moncontour   2014   Demi-Sec    ( Vou-
vray ).  At this young stage, this is an at-

tractively fruity wine that is soft  and rounded. The 
touch of sweetness cuts down on the acidity and 
emphasizes the yellow fruits and crisp apple-skin 
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texture. It will be much better when aged, so drink 
from 2017.   USA Wine West . — R.V.  
abv:  12.5%  Price: $ 17   

      87   Domaine du Petit Coteau   2014   Sec    ( Vouvray ). 
 Almonds and green plum fl avors give this a 

bright, perfumed character. Produced with organi-
cally grown grapes, it is fruity, touched by miner-
ality and layered with intense, juicy acidity. Drink 
now.   USA Wine West . — R.V.  
abv:  12.5%  Price: $ 17   

      87   Clos du Gaimont   2013       Vouvray .  This is a 
crisp, bone-dry wine from vines on the pla-

teau above Vouvray. It has a strongly tangy texture, 
with lemon zest and tight acidity adding to miner-
ality. It needs to calm down from its in-your-face 
freshness, so drink from 2017.   Cape Classics . — R.V.  
abv:  11.5%  Price: $ 20   

SANCERRE

      91   Domaine Matthias et Emile Roblin   2013   Enclos 
de Maimbray    ( Sancerre ).  The single-vineyard 

Enclos of Maimbray produces ageworthy wines. 
This is structured, with a young and vibrant char-
acter that will be become richer as it ages. A steely, 
mineral background to the freshly sliced apple 
fruits gives a strong texture. Drink from 2017.   APS 
Wine & Spirits . — R.V.  
abv:  12.5%  Price: $ 24   

      91   Saget la Perrière   2011   Domaine de la Perrière 
Mégalithe    ( Sancerre ).  At perfect maturity, 

this rich and complex wine is ripe and full of the 
more tropical fl avors of Sauvignon Blanc. Peach and 
pineapple are dominant, cut with acidity and tangy 
lemon zest. It’s a full-bodied, concentrated wine 
that is ready to drink.   Pasternak Wine Imports . 
— R.V.  
abv:  12.5%  Price: $ 70   

      89   Domaine de Rome   2013     Sancerre .  This is a 
ripe, fresh and fruity wine that’s fi lled out 

with a tangy, mineral texture. Grapefruit and lime 
juice fl avors give a zesty feel as well as intense acid-
ity. It is ready to drink.   DB Wine Selection . — R.V.  
abv:  13%  Price: $ 21   

      88   Michel Redde et Fils   2013   Les Tuilières  
  ( Sancerre ).  Michel Redde makes some at-

tractive Sancerres, like this wine, across the river 
from its base in Pouilly. It is crisp and light as the 
vintage dictates. Green fruits, a touch of herba-
ceousness and lively acidity are well integrated al-
ready. Drink from the end of 2015.   Kobrand . — R.V.  
abv:  13%  Price: $ 32   

      88   Saget la Perrière   2013   Comte de la Perrière 
Caillottes    ( Sancerre ).  This is a round style 

of Sauvignon Blanc, bringing out tropical fruit, 
ripe gooseberries and fresh grapefruit. It is a lively, 
bright wine from stony, chalky soil, delivering a 

tight mineral aft ertaste. Drink now.   Pasternak Wine 
Imports . — R.V.  
abv:  12.5%  Price: $ 45   

      88   Saget la Perrière   2013   Comte de la Perrière 
Silex    ( Sancerre ).  Totally grassy and herba-

ceous, this green, crisp wine also has a more seri-
ous, ageworthy side. There is a fi rm minerality here, 
along with a nervy, tense character that will allow 
it to mature. Drink from 2016.   Pasternak Wine Im-
ports . — R.V.  
abv:  12.5%  Price: $ 45   

      87   Domaine Matthias et Emile Roblin   2013   Orig-
ine Blanc    ( Sancerre ).  Fresh and with a her-

baceous background, this is a tight, taut and min-
eral wine. It presents a defi nite tang of lemon zest, 
steeliness and a crisp aft ertaste. It can be drunk 
now, although it will be better from 2016.   Vintage 
’59 Imports . — R.V.  
abv:  12.5%  Price: $ 30   

POUILLY-FUMÉ

      92   Saget la Perrière   2013   Le Domaine    ( Pouilly-
Fumé ).  For full review see page 81.    

abv:  12.5%  Price: $ 35   

      90   Michel Redde et Fils   2013   La Moynerie  
  ( Pouilly-Fumé ).  Still young with delicious 

tangy acidity, bright fruit and intense acidity, this is 
a crisp wine. It has some weight and some concen-
tration while focusing on total freshness. The zesty, 
mineral texture works well and will develop. Drink 
from 2016.   Kobrand . — R.V.  
abv:  13%  Price: $ 31   

      88   Domaine Gilles Chollet   2013     Pouilly-Fumé . 
 This is young of course, but the creamy 

richness makes it attractive even at this early stage. 
As it fi lls out, the more complex acidity and mineral 
texture will come forward. Drink now for the fruit, 
or wait until 2016 for a more complex wine.   Cognac 
One, LLC . — R.V.  
abv:  13%  Price: $ 24   

CRÉMANT DE LOIRE

      90   Bouvet-Ladubay   NV   Excellence Brut    ( Cré-
mant de Loire ).  With a high proportion of 

Chardonnay, this is a ripe, full-bodied and lightly 
toasty wine. It’s rich in the mouth and rounded 
with the crisp green acidity playing a good support-
ing role. This bottle shows some maturity, giving a 
complex aft ertaste.   Kobrand .  Best Buy  .  — R.V.  
abv:  12.5%  Price: $ 14   

      88   Château Moncontour   NV   Brut    ( Crémant de 
Loire ).  With some Chardonnay in the blend, 

this is a ripe, yellow and white fruit fl avored wine. 
It is soft , creamy and balanced between the crisper 
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acidity and rounded fruit. Finishing with lemon 
zest, it is ready to drink.   USA Wine West . — R.V.  
abv:  12.5%  Price: $ 18   

      87   Alexandre Monmousseau   NV   Vigneau Brut  
  ( Crémant de Loire ).  Half-and-half Chenin 

Blanc and Chardonnay gives a sparkling wine that is 
both fresh and creamy. Attractive apple and almond 
fl avors are lift ed by bright acidity and a tight, very 
crisp aft ertaste. The bottling seems a little young, so 
drink from 2016.   Kysela Père et Fils . — R.V.  
abv:  12.5%  Price: $ 25   

      87   Château Moncontour   NV   Rosé Brut    ( Crémant 
de Loire ).  This pale rosé, made from Caber-

net Franc and Chenin Blanc, is attractively fresh, 
with balanced acidity and fruitiness. The wine of-
fers a tang of plum skins as well as a bite of rasp-
berry. Drink now.   USA Wine West . — R.V.  
abv:  12.5%  Price: $ 18   

SPARKLING VOUVRAY

      90   Château Moncontour   2013   Cuvée Prédilec-
tion Brut    ( Vouvray ).  This ripe and full wine 

is balanced and textured. A mineral background 
gives a crisp character to the ripe yellow and pear 
fruit fl avors. With long aging on lees, the wine has 
weight and richness. It should be aged further and 
drunk from 2016.   USA Wine West .  Editors’ Choice  .  
— R.V.  
abv:  12%  Price: $ 20   

      88   Alexandre Monmousseau   NV   Vigneau Brut  
  ( Vouvray ).  This soft  wine has fresh acid-

ity that lift s the peppered pear fl avors. It’s ready 
to drink, very fruity while keeping its mineral and 
chalky texture. The aft ertaste is ripe and also fresh.  
 Kysela Père et Fils . — R.V.  
abv:  12.5%  Price: $ 25   

      88   Vignoble Brisebarre   2009   Cuvée Millesimé 
Brut    ( Vouvray ).  Accented by a light touch 

of honey, this attractive wine is fruity, with a nutty 
underlying texture and a rich body. Full and ripe, 
it could age until 2016 although it’s quite ready to 
drink.   Good Company Wines . — R.V.  
abv:  12.5%  Price: $ 22   

      86   Domaine de Vaugondy   NV   Brut    ( Vouvray ). 
 This is an attractively perfumed wine 

with its fresh acidity, lively citrus and bone-dry 
aft ertaste. The fruit with its tangy zest goes right 
through, leaving a bright, clean aft ertaste.   Vintage 
’59 Imports . — R.V.  
abv:  12.5%  Price: $ 18   

      86   Domaine du Petit Coteau   NV   Brut    ( Vouvray ). 
 Perfumed while also bone-dry, this is a live-

ly, ripe wine. Tight acidity is balanced by warmer 
red apple and peach fl avors. The aft ertaste is fresh, 
mineral and crisp.   USA Wine West . — R.V.  
abv:  13%  Price: $ 19   

PORTUGAL
WHITE WINES

VINHO VERDE

      92   Wines & Winemakers   2013   Nostalgia 10 Bar-
ricas   Alvarinho  ( Vinho Verde ).  From old Al-

varinho vines, this wine was fermented in wood to 
round it out and give extra richness. The wine cer-
tainly is full-bodied, intensely fruity, packed with 
apricot as well as citrus fl avors. The toast element 
is as much a presence as a taste, giving the wine the 
possibility of aging. It’s too fresh now; drink from 
2016.   Amara Imports LLC . — R.V.  
abv:  13%  Price: $ NA   

      91   Quintas de Melgaço   2014   QM   Alvarinho  ( Vinho 
Verde ).  For full review see page 83.  

abv:  12.5%  Price: $ 23   

      91   Quintas de Melgaço   2013   QM Vinhas Velhas  
 Alvarinho  ( Vinho Verde ).  Old vines in this 

case means over 20 years old. The result is a wine 
that has richness and a delicious creamy texture as 
well as refreshing swathes of citrus acidity. It could 
even age, so drink now and until 2018.   M Imports, 
LLC . — R.V.  
abv:  13%  Price: $ 45   

      90   Luis Seabra   2013   Granito Cru   Alvarinho  
( Vinho Verde ).  From the granite soil of the 

northern area of Vinho Verde, this rich, structured 
and dense bottling is far from the conventional view 
of Vinho Verde. It is a powerful, ripe, apricot and 
peach fl avored wine that is strongly mineral and 
concentrated. Drink now, but the wine will improve 
for several years.   Obrigado Vinhos Portugal . — R.V.  
abv:  12.5%  Price: $ 45   

      89   Quintas de Melgaço   2014   Torre de Menagem 
Escolha    ( Vinho Verde ).  This blend of Al-

varinho and Trajadura is initially crisp and fresh. 
Gradually, it broadens out into a rich wine with a 
blend between lemon and yellow fruits that is deli-
cious and concentrated. This tangy wine is develop-
ing well, and is ready to drink now although it will 
age.   M Imports, LLC .  Best Buy  .  — R.V.  
abv:  11.5%  Price: $ 13   

      86   Casa de Vila Nova   2013   Filipa de Lencastre  
  ( Vinho Verde ).  Named for the 14th-century 

English princess who married the Portuguese king, 
this is a soft  and rounded style of Vinho Verde. It 
has yellow fruits, melon and pear fl avors and a full 
texture. Drink this food-friendly wine now.  — R.V.  
abv:  12%  Price: $ NA   

      86   Quinta das Arcas   2014   Conde Vilar Branco  
  ( Vinho Verde ).  From the south of Vinho 

Verde, close to the Douro, this is a lively and fresh 
wine, bright with acidity and lift ed by its prickle on 
the tongue. It is dry, although a soft  touch of baked 

apple gives a gentle, fruity aft ertaste.   The Country 
Vintner .  Best Buy  .  — R.V.  
abv:  10.5%  Price: $ 9   

      86   Quintas de Melgaço   2014   QM Lagar   Alvarin-
ho  ( Vinho Verde ).  Smooth and creamy, this 

is an apricot and peach fl avored wine. Layers of 
acidity cut through the ripe fruits while leaving a 
bright, fresh and crisp aft ertaste. Drink now.   Eco-
Valley . — R.V.  
abv:  12.5%  Price: $ 20   

      86   Quintas de Melgaço   2014   QM Terra An-
tiga    ( Vinho Verde ).  This light, bright wine 

comes from the north of the Vinho Verde region. 
It has freshly squeezed lemon juice with a touch of 
lime zest as well as spice. The lightest prickle on the 
tongue gives the wine a fi nal lift .   EcoValley . — R.V.  
abv:  NA  Price: $ NA   

      85   Caves Velhas   2014   Solo   Loureiro  ( Vinho 
Verde ).  The Loureiro is the grape of the cen-

tral part of Vinho Verde. Here it gives a citrus-driv-
en wine that has a mineral texture and ripe acidity. 
It is ready to drink.   Mid-Atlantic Sales Group . — R.V.  
abv:  11.5%  Price: $ NA   

      85   Enoport   2014   Vinhas Altas    ( Vinho Verde ). 
 This is an attractively fruity wine, all baked 

apples and crisp lime juice. It is bright, clean and 
bursting with energy. Drink now.   Multiple U.S. im-
porters .  Best Buy  .  — R.V.  
abv:  10%  Price: $ 8   

      85   Obrigado   2013   Vera    ( Vinho Verde ).  From 
high-altitude vineyards, this crisp and dry 

wine has a typical Vinho Verde light prickle that 
adds to the fresh character. It’s fruity, packed with 
apples and citrus and ready to drink.   Obrigado Vin-
hos Portugal . — R.V.  
abv:  11%  Price: $ 12   

      85   Quintas de Melgaço   2014   QM Blue    ( Vinho 
Verde ).  With its light prickle, this fresh and 

fruity wine is great for the summer. A strong citrus 
character partners with bright acidity and a lively, 
perfumed aft ertaste. Drink now.   EcoValley . — R.V.  
abv:  NA  Price: $ NA   

DOURO

      92   Quinta da Rede   2013   Grande Reserva    ( Douro ). 
 Selected fruit has been barrel-fermented to 

give this rich and toasty wine. It has great structure, 
a concentrated texture that brings out both acidity 
and delicious acidity. A good layer of spice from the 
wood blends well with pear and peach fruits. Drink 
from 2017.   Kysela Père et Fils . — R.V.  
abv:  13.5%  Price: $ 25   

      92   Quinta do Vallado   2013   Reserva Branco  
  ( Douro ).  One of the two estates in the Douro 

still in the hands of descendants of Dona Antonia 
Ferreira, who created so many Douro quintas, Val-
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lado is able to produce great white wines as well as 
reds and Ports. This wood-aged Reserva is smooth, 
lightly toasty with freshness and citrus as well as 
pineapple and spice. It will age for several years and 
will be best from 2016.   Quintessential Wines .  Cel-
lar Selection  .  — R.V.  
abv:  13%  Price: $ 50   

      90   Lemos & Van Zeller   2013   VZ Van Zellers 
Branco    ( Douro ).  This lightly wood-aged 

wine is fruity and sophisticated. Great layers of 
green plums, apricots and pear-juice fl avors are 
supported by delicate toast fl avors. Fresh while still 
rich, it will be better from 2017.   Vinum Wine Im-
porting and Distributing LLC . — R.V.  
abv:  13%  Price: $ 30   

      89   Casca Wines   2012   Monte Cascas Grande 
Reserva    ( Douro ).  This wood-aged wine 

is full of toasty fruits and a mineral texture. Ripe 
apricots and sweet apples give a fruity aspect that 
is balanced by the toast and spice. Perfumed acidity 
fi nishes this wine that suggests further aging. Drink 
from 2016.   Monsieur Touton Selection Ltd . — R.V.  
abv:  12%  Price: $ NA   

      89   Quinta de Porrais   2012   Reserva    ( Douro ). 
 From vines on the cool plateau above the 

Douro, this is a fresh and fruity wine. Light wood-
aging is just noticeable, giving a little spice to the 
textured, steely fruit. Crisp apples and pink grape-
fruit off er freshness. The wine could age more, so 
drink from end of 2015.   New France Wine Co .  Best 
Buy  .  — R.V.  
abv:  13%  Price: $ 13   

      89   Quinta Nova de Nossa Senhora do Carmo  
 2013   Mirabilis Grand Reserva    ( Douro ).  Spicy 

wood-aging fl avors dominate this wine. It is rich, 
almost too rich and pushy for its own good, seeming 
to be more opulent than previous vintages. Nutmeg 
dominates more than the pineapple and apricot 
fruit fl avors. It could settle down, although it will 
always be larger than life.   Artisan Vines Distribut-
ing . — R.V.  
abv:  14%  Price: $ NA   

      89   Wine & Soul   2013   Guru    ( Douro ).  This wood-
aged Guru is a rich (while lemon- and lime-

fl avored) spicy wine. It has a strong mineral element 
with a crisp, tangy, steely character. Its fruitiness 
is tempered by the complex texture that promises 
aging for a few years. Drink from 2017.   Winebow . 
— R.V.  
abv:  12.5%  Price: $ 45   

      88   Quanta Terra   2013   Terra a Terra Reserva  
  ( Douro ).  This lemon-fl avored, perfumed 

wine has tight layers of young, fresh acidity. White 
fruits dominate this crisp but densely textured 
wine. A mineral element gives steeliness, although 
the aft ertaste is more creamy and rounded.   Aidil 
Wines/Old World Import . — R.V.  
abv:  13.5%  Price: $ 25   

      88   Quinta da Rede   2013   Reserva    ( Douro ).  The 
wood fermentation has just brushed the 

ripe notes of this wine, rounding out the young, 
fresh fruitiness. It’s a full wine with pear, citrus and 
a tangy, mineral texture. Drink from 2016.   Kysela 
Père et Fils . — R.V.  
abv:  13%  Price: $ 18   

      87   Casa de Vila Nova   2013   Visconde de Garcez  
  ( Douro ).  Tropical and citrus fruits comple-

ment each other in this soft  and fruity wine. It has 
some richness and a tangy texture of orange peel, 
which give it a balanced character. Drink now, al-
though the wine will be better in 2016.  — R.V.  
abv:  12.5%  Price: $ NA   

      87   Ramos-Pinto   2013   Duas Quintas Reserva  
  ( Douro ).  While the aromas of this rich wine 

suggest a barnyard character, on the palate it is ripe 
and still young. Yellow fruits dominate with light 
acidity and a generous structure. At the end, the 
wine is full, opulent and needing to age. Drink from 
2017.   Maisons Marques & Domaines USA . — R.V.  
abv:  13%  Price: $ 30   

DÃO

      91   Casa da Passarella   2013   O Oenólogo Branco  
 Encruzado  ( Dão ).  Layers of wood-aging 

spring from the glass along with ripe perfumes from 
the always-delicious Encruzado grape. This wine 
shows a great mix between lime and citrus fl avors 
and yellow fruit such as peach. A tangy character 
refl ects a tight, tense, still-young structure. Drink 
from 2016.   M Imports, LLC . — R.V.  
abv:  12.5%  Price: $ 35   

      91   Obrigado   2013   DAC   Encruzado  ( Dão ).  The 
Dão’s very own Encruzado is the backbone of 

this beautiful fresh wine. Made by top winemaker 
Alvaro Castro, the wine is rich, full of pears, apri-
cots and pears with a touch of nutmeg. It needs an-
other year to age. Drink from early 2016.   Obrigado 
Vinhos Portugal .  Editors’ Choice  .  — R.V.  
abv:  13%  Price: $ 25   

      90   Casa da Passarella   2013   Colheita Branco  
  ( Dão ).  This intensely fruity wine is full of 

crisp acidity, lemon and lime fl avors and a tangy, 
tight, steely texture. The wine is mineral and struc-
tured, while remaining fresh and attractively juicy. 
It’s tempting to drink it now because of the fresh-



BUYINGGUIDE

96  |  WINE ENTHUSIAST |  JUNE 2015

ness, but better wait until 2016.   M Imports, LLC . 
 Best Buy  .  — R.V.  
abv:  12.5%  Price: $ 14   

      90   Casa da Passarella   2012   Villa Oliveira Branco  
 Encruzado  ( Dão ).  This rich, wood-aged 

wine is full of yellow fruits with a tight texture. 
Mineral driven, it’s crisp with its apple acidity and 
bright, steely structure. It’s so fresh now, but could 
age well to create a smooth, mellifl uous wine from 
2017.   M Imports, LLC . — R.V.  
abv:  13%  Price: $ 55   

      87   Casa da Passarella   2013   Somontes Branco 
Colheita    ( Dão ).  The Dão’s Encruzado grape 

gives this wine its rich, yellow fruits and apple fl a-
vors. It is still young, textured and fruity. Balanced 
and very fresh with a tangy, tight texture, this wine 
will age well. Drink from 2016.   M Imports, LLC . 
 Best Buy  .  — R.V.  
abv:  12.5%  Price: $ 11   

LISBOA

      92   Adega Mãe   2013   Dory Reserva   Branco  ( Lis-
boa ).  For full review see page 80.  

abv:  13.5%  Price: $ 20   

      90   Obrigado   2012   Casal Figueira António   Vital  
( Lisboa ).  Made from old Vital vines, this 

is a rich, beautifully balanced wine. The limestone 
soil gives the wine its mineral quality, while the 
freshness and poise comes from the cool Atlantic 
climate. This perfumed wine is ready to drink.   Ob-
rigado Vinhos Portugal . — R.V.  
abv:  12.5%  Price: $ NA   

      90   Quinta de Chocapalha   2013   Reserva Branco  
  ( Lisboa ).  This blend encourages the rich-

ness of the Chardonnay and the crispness of the 
Arinto. Wood-aging smoothes things out and brings 
a touch of ginger as well as toast. The wine is full 
on the mouth and still young. Drink from 2017.   Sol-
stars Inc . — R.V.  
abv:  13.5%  Price: $ 22   

      90   Quinta do Monte d’Oiro   2013   Madrigal   Viog-
nier  ( Lisboa ).  Viognier in Portugal brings 

out the grape’s ripe side along with layers of rich 
spice. This wine is full, layered with toast and al-
monds as well as superripe intense fruit. Powerful, 
complex and dense, the wine is still very young and 
should be aged. Drink from 2017.   Winebow . — R.V.  
abv:  14%  Price: $ 40   

      89   Quinta de Chocapalha   2013   Branco    ( Lisboa ). 
 Viosinho, more oft en found in the Douro, 

dominates this ripe and full-bodied wine. Lemon 
acidity is integrated into the rich yellow fruit fl a-
vors to give smoothness and roundness. The intense 
fruit needs to soft en a little, so wait until 2016 to 
drink.   Solstars Inc . — R.V.  
abv:  13.5%  Price: $ 15   

      88   Adega Mãe   2013   Dory Colheita Branco    ( Lis-
boa ).  This wine refl ects the fresh, cool 

character of Lisboa, with its ocean infl uence. A 
tangy, steely edge brings out a mineral character 
to top up the crisp citrus and apple fruitiness. The 
wine needs until 2016.   Aidil Wines/Old World Im-
port .  Best Buy  .  — R.V.  
abv:  13%  Price: $ 13   

      87   Quinta de Chocapalha   2013   Arinto  ( Lisboa ). 
 Arinto is a grape that lends itself to the cool 

climate of Lisboa. It brings out the crisp, lemon 
character of the grape with its bright acidity. This 
wine is fresh, aromatic and ready to drink now.   Sol-
stars Inc . — R.V.  
abv:  12.5%  Price: $ 13   

TEJO

      90   Quinta da Alorna   2012   Marquesa da Alorna 
Reserva Branco    ( Tejo ).  This is a seriously 

wood-aged wine with a juicy character that comes 
as much from the French oak fl avors as the fruit. 
It has weight and richness, with hints of the yel-
low fruits to come. The wine is ripe, full-bodied and 
needs to age. Drink from 2016.  — R.V.  
abv:  13.5%  Price: $ 25   

      90   Quinta do Casal Branco   2013   Falcoaria  
 Fernão Pires  ( Tejo ).  From old vines plant-

ed on the sandy soils of Tejo, this is a fresh, while 
also concentrated wine. It has a sense of structure, 
with a nutmeg character along with the fresh yel-
low fruits. Touches of the wood-aging give an extra 
richness. Drink from 2016.   Tri-Vin Imports . — R.V.  
abv:  13%  Price: $ 38   

      88   Wines & Winemakers   2014   Companhia das 
Lezírias Tyto Alba Vinhas Protegidas    ( Tejo ). 

 This ultrayoung wine is all fruit. It is textured with 
minerality and a chalky character that is keeping 
the fresh green fruits in balance. The wine is deli-
cious, although really not ready. Better to wait until 
2016.   Amara Imports LLC . — R.V.  
abv:  13.5%  Price: $ 20   

      87   Fiuza   2014   Alvarinho  ( Tejo ).  In the Tejo re-
gion, Alvarinho loses its specifi c mineral and 

ripe creamy texture. What is has instead is intense 
fruitiness. Green and white fruits fi ll the glass with 
a fresh and youthful character. It’s bright, crisp and 
ready to drink now.   Gabriella Importers Inc .  Best 
Buy  .  — R.V.  
abv:  12.5%  Price: $ 9   

      87   Quinta do Casal Monteiro   2013   Margaride’s  
  ( Tejo ).  The combination of Chardonnay and 

Arinto seems to work so well. It gives a rich wine 
that has just the right edge of fresh acidity and crisp 
apple fl avors. A creaminess rounds this wine out, 
leaving a fresh, rich aft ertaste.   Iberian Wine Im-
porters . — R.V.  
abv:  13%  Price: $ 13   

      87   Wines & Winemakers   2013   Companhia das 
Lezírias Catapereiro Escolha    ( Tejo ).  A blend 

of Sauvignon Blanc and Fernão Pires, this crisp, 
lightly herbaceous wine has a soft  texture and at-
tractive, creamy acidity. Hints of yellow fruits come 
through deliciously at the end.   Iberia Wine & Spir-
its LLC . — R.V.  
abv:  13%  Price: $ 14   

      86   Caves Velhas   2014   Casaleiro Reserva    ( Tejo ). 
 A blend of Arinto and Fernão Pires gives 

a citrus-fl avored wine that is fruity and ready to 
drink. There’s an attractive texture of orange zest as 
well as pepper and spice.   Mid-Atlantic Sales Group . 
— R.V.  
abv:  13%  Price: $ NA   

      86   Fiuza   2014   Chardonnay  ( Tejo ).  With some 
fermentation in oak, this has weight as well 

as freshness. It’s a rounded, smooth and lightly tex-
tured wine that’s full of green apple and pear fruit 
fl avors. Well structured, it could be drunk young, 
although it will be better from the end of 2015.   Ga-
briella Importers Inc .  Best Buy  .  — R.V.  
abv:  12.5%  Price: $ 9   

      86   Fiuza   2014   Native Branco    ( Tejo ).  This clean-
ly fruity wine is a blend of crisp Arinto with 

rounder Chardonnay. With its bright fruits, fresh 
acidity and a refreshing blend of lemon and green 
apple, it’s young and totally ready to drink.   Gabri-
ella Importers Inc .  Best Buy  .  — R.V.  
abv:  12.5%  Price: $ 7   

      86   Fiuza   2014   Oceanus    ( Tejo ).  Blending Char-
donnay and Arinto, this is a lively, bright 

wine with a tangy lemon-fl avored fruitiness. It’s 
crisp and lively, rich at the beginning and fresh at 
the end. It can be drunk for summer 2015.   Gabriella 
Importers Inc .  Best Buy  .  — R.V.  
abv:  12%  Price: $ 7   

      85   Fiuza   2014   Sauvignon Blanc  ( Tejo ).  Totally 
fresh, crisp and lightly herbaceous, this at-

tractive, fruity wine is ready to drink. Bright acidity 
cuts through the yellow and pear fruit fl avors to give 
a refreshing aft ertaste.   Gabriella Importers Inc .  Best 
Buy  .  — R.V.  
abv:  12.5%  Price: $ 9   

      85   Fiuza   2014   3 Castas    ( Tejo ).  With a blend of 
Chardonnay, Arinto and Vital, this is a su-

percrisp wine. Tight, bright and packed with acid-
ity, it has a creamy perfumed texture and a green 
apple aft ertaste. Drink now.   Gabriella Importers 
Inc .  Best Buy  .  — R.V.  
abv:  12.5%  Price: $ 7   

      85   Quinta do Casal Branco   2013   Alvarinho  
( Tejo ).  It’s a long way perhaps from the 

north of Portugal, but the Alvarinho has adapted 
well and gives this bright, fresh apple and lemon-
fruited wine. A light texture adds interest and al-
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lows the wine a chance to age for a couple of years.  
 Tri-Vin Imports . — R.V.  
abv:  13%  Price: $ 12   

SPAIN
RED WINES

PRIORAT

      95   Clos Mogador   2012     Priorat .  With its pat-
ented blend of ripe plum and berry aromas 

matched against notes of wood smoke, herbs and 
leather, this is ripped and focused in the mouth, 
with strong but manageable tannins. Flavors of but-
tery oak, schist, blackberry and cassis culminate 
with mocha, vanilla and an overall sense of great-
ness. Drink from 2017 through 2025.   Europvin 
USA .  Editors’ Choice  .  — M.S.  
abv:  15.5%  Price: $ 90   

      94   Clos Figueras   2010   Clos Figueres    ( Priorat ). 
 Reedy cherry and berry aromas are smoky 

and schisty, with a high level of purity and com-
plexity. This wine is tannic but in great shape, with 
lockdown structure. Schisty plum, cassis, black 
cherry and cocoa fl avors fi nish fi rm and mildly pep-
pery tasting, with oodles of class and aging poten-
tial. Drink through 2022.   Europvin USA .  Editors’ 
Choice  .  — M.S.  
abv:  14.5%  Price: $ 85   

      94   Mas d’en Gil   2009   Clos Fontà    ( Priorat ).  Gor-
geous from head to toe, this opens with 

cedar, maple, blackberry and the essence of schisty 
minerality. On the palate, it’s tannic and fi rm but 
not overpowering. Flavors of blackberry, cassis, fi g 
and vanilla fi nish with chocolaty notes and more 
than enough left over berry fruit. Hold until 2017, 
then drink through 2024.   Classical Wines .  Editors’ 
Choice  .  — M.S.  
abv:  15%  Price: $ 98   

      94   Vall Llach   2012   Mas de la Rosa    ( Priorat ). 
 Licorice, lemon peel, nutmeg, black cherry, 

requisite schist and smoke aromas set up a juicy, 
full-bodied, tannic palate with blackberry, mocha, 
cassis and mild herbal fl avors. Blackened toast, 
licorice and black-fruit fl avors are draped all over 
a smooth, controlled fi nish. Best from 2016 through 
2023.   Folio Fine Wine Partners .  Cellar Selection  .  
— M.S.  
abv:  15.5%  Price: $ 165   

      94   Vall Llach   2010   Mas de la Rosa    ( Priorat ). 
 Lovely licorice, cherry, kirsch and malty 

aromas grace the bouquet on this single-vineyard 
Priorat that’s full, lush, pure and moderately tan-
nic. Blackberry, black cherry, cassis and chocolate 
are the key fl avors, while a chewy, tannic, lightly 
toasted fi nish introduces touches of prune and rai-
sin. Drink through 2022.   Folio Fine Wine Partners . 
 Editors’ Choice  .  — M.S.  
abv:  15.5%  Price: $ 165   

      93   Clos Mogador   2011     Priorat .  Plum, blackber-
ry and toasty aromas are pure, heady and 

classy. Immediately this wine shows itself to be 
powerful: The tannins are grating and the overall 
outlook is far from shy. Toasty, dark fl avors of black 
fruits, spice and licorice end spicy and blackened, 
with hard-ripping tannins. Best from 2016 through 
2026.   Europvin USA .  Cellar Selection  .  — M.S.  
abv:  15.5%  Price: $ 95   

      93   Genium Celler   2009   Poboleda Vi de la Villa  
  ( Priorat ).  This village-designated Priorat 

is dry, spicy and fresh on the nose, with notes of 
mountain herbs as well as lively raspberry, plum 
and currant. It feels wide and packed with power 
and purity. Roasted berry, oak spice, earth notes 
and rooty sweetness defi ne the fl avor profi le on this 
long-fi nishing wine with hard tannins and strong 
aging potential. Best from 2017 through 2024; only 
100 cases made.   Grapes of Spain .  Cellar Selection  .  
— M.S.  
abv:  15.5%  Price: $ 46   

      93   Vall Llach   2012   Porrera Vi de Vila    ( Priorat ). 
 Ripe, lush and a touch raisiny on the nose, 

this smells like boysenberry pie and crème de cas-
sis liqueur. Chewy, tannic and a bit heavy in this 
youthful state, this off ering from vineyards in the 
town of Porrera (Vall Llach’s home) delivers black-
berry, cassis and prune fl avors along with a toasty, 
chocolaty, oak-heavy fi nish. Best from 2016 through 
2021.   Folio Fine Wine Partners . — M.S.  
abv:  15.5%  Price: $ 65   

      92   Francesc Sanchez Bas   2007   Montgarnatx  
  ( Priorat ).  Cola, rooty notes, creamy oak and 

a smoke scent grace dry berry aromas. This has a 
grapy, padded yet tannic mouthfeel and a black-
fruit potpourri of fl avors that’s big on black cur-
rant. On the fi nish, this aged but vital wine is steady 
like cruise control. Drink through 2022.   Winebow . 
— M.S.  
abv:  14%  Price: $ 45   

      92   Genium Celler   2009   Costers Vi De Guarda  
  ( Priorat ).  Smoky, fi ery initial aromas of cin-

namon, baking spices, schist and red-berry fruits 
echo with licorice and minerality. This is a big boy 
with 15.5% abv and a layered, rich, heady palate. 
Deep, dark, lusty plum and blackberry fl avors run 
long on the fi nish, with notes of leather and wild 
herbs. Drink from 2017 through 2025.   Grapes of 
Spain .  Cellar Selection  .  — M.S.  
abv:  15.5%  Price: $ 70   

      92   Mas La Mola   2009     Priorat .  This shows the 
fl oral, red-fruit side of Priorato. Violet, ber-

ry and plum aromas are schisty and almost delicate. 
A restrained but tannic palate features cherry com-
pote, cassis and mild toast fl avors. On the fi nish, 
this mellows out and hums smoothly. Drink through 
2020.   Parador Selections, LLC . — M.S.  
abv:  14.5%  Price: $ 44   
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      90   Alvaro Palacios   2012   Les Terrasses    ( Prio-
rat ).  Bold cherry, cassis and plum aromas 

are forward, lively and a touch aggressive. In the 
mouth, this shows lots of life and generous fruit 
supported by clamp-down tannins. Earthy, loamy 
fl avors of plum and berry fi nish warm, earthy and 
long. Overall, this is more steady, balanced and solid 
than fl ashy. Drink through 2017.   Rare Wine Com-
pany . — M.S.  
abv:  14.5%  Price: $ 40   

      90   Vall Llach   2013   Embruix    ( Priorat ).  Pure, 
deep berry aromas are accented by quality 

oak and a hint of earthy prune. Chewy, dense and 
concentrated on the palate, this tastes ripe, choco-
laty and earthy, with blackberry and pepper fl avors 
that stay the course and fi nish peppery and dark, 
with a mild note of rubber. Drink through 2019.   Fo-
lio Fine Wine Partners . — M.S.  
abv:  15.5%  Price: $ 27   

      89   Clos Figueras   2013   Serras del Priorat    ( Prio-
rat ).  Rubbery berry and plum aromas come 

with a note of latex. In the mouth, this is juicy, 
bright and focused, with good raspberry and plum 
fruit. Textural balance is an attribute, while the fi n-
ish is round, lively and full of tasty berry fl avors. 
Drink through 2018.   Europvin USA . — M.S.  
abv:  14.5%  Price: $ 30   

      89   Genium Celler   2009     Priorat .  Aromas of brick 
dust, vitamins and baked fruits are gritty 

and require some navigating. This has a wiry, tight 
feel, yet in terms of fl avors, it’s ripe almost to the 
point of being raisiny. Heat, hard tannins and dried 
berry fruit fl avors direct the fi nish. Drink through 
2017.   Grapes of Spain . — M.S.  
abv:  14.5%  Price: $ 40   

      89   Mas d’en Gil   2009   Coma Vella    ( Priorat ).  Oak 
and related toasty aromas drive the nose 

on this schisty-smelling wine that also shows plum 
and raspberry scents. A full, creamy, grabby palate 
is ripe and syrupy, while plum, wild berry, herbal 
undertones and raw oak fl avors fi nish full, chubby 
and sticky, with a medicinal component.   Classical 
Wines . — M.S.  
abv:  15%  Price: $ 50   

      89   Vall Llach   2009     Priorat .  The immediate im-
pression is that this wine is heavy, ripe and 

oaky. Sawdust and wood grain are the lead aromas. 
In the mouth, this chunky Priorat is hard, with grat-
ing tannins. Hickory and toasted berry fl avors fi nish 
hot and resiny.   Folio Fine Wine Partners . — M.S.  
abv:  15.5%  Price: $ 95   

      88   Cellers Grifoll Declara   2011   Predicat    ( Prio-
rat ).  Raspberry, plum and schisty mineral 

notes make for an easy-to-process bouquet. This 
feels fl ush and fruity but not overly exact or dis-
tinct. Raspberry, red plum and a mineral note are 
the key fl avors. The wine fi nishes peppery, dry and 
focused.   Vinamericas Selections . — M.S.  
abv:  14.5%  Price: $ 20   

      88   Clos Figueras   2011   Font de la Figuera    ( Prio-
rat ).  Berry and plum aromas are concen-

trated but also medicinal. This has syrupy weight to 
the palate and a sticky mouthfeel. Flavors of baked 
berry, candied cherry, oak and cough medicine fi n-
ish jammy, woody and a bit hot.   Europvin USA . 
— M.S.  
abv:  14.5%  Price: $ 40   

      88   Noster Inicial   2010     Priorat .  Ripe, concen-
trated aromas of berry fruits and raisin an-

nounce a chunky but good palate. Oaky fl avors are 
matched by tangy red-fruit notes and heavier back-
palate prune, while the fi nish is thick and chewy, 
with just enough acidity to keep things in shape.  
 Wine Bridge Imports . — M.S.  
abv:  14%  Price: $ 20   

      88   Onix   2013   Clàssic    ( Priorat ).  Dense, slightly 
soupy aromas of herbs, earth and blackber-

ry settle in front of a fl ush, plump palate. Chunky 
blackberry fl avors mix with earth and saline notes, 
while the fi nish is full and easy, with mild tannins. 
Drink through 2018.   The Artisan Collection . — M.S.  
abv:  15%  Price: $ 22   

      88   Scala Dei   2012   Prior    ( Priorat ).  Cherry and 
plum aromas come with overt notes of 

sucking candy and schist. In the mouth, this is grab-
by, raw and tannic, with mild astringency. Cherry, 
plum and boysenberry fl avors run sweet and can-
died, while the fi nish is baked, with loamy weight. 
Drink through 2019.   Aveniù Brands, Inc . — M.S.  
abv:  15%  Price: $ 27   

      88   Scala Dei   2011   Masdeu   Garnacha  ( Priorat ). 
 Cherry and plum aromas are lean and cit-

rusy, while the palate on this high-reaching Garna-
cha is loud and raw, with punishing tannins. Plum 
skin, cherry and oaky coconut fl avors fi nish with 
heat and aggression. This is not easy to drink at this 
point; give it until 2016–2017 and revisit.   Aveniù 
Brands, Inc . — M.S.  
abv:  15%  Price: $ 125   

      88   Vall Llach   2012   Embruix    ( Priorat ).  Floral 
blueberry and boysenberry aromas are for-

ward and slightly exotic, with notes of leather and 
dried cheese. This is chunky, heavy and a touch 
fl at, with grabbing, cheek-scrubbing tannins. Ripe 
berry fl avors are earthy and show a touch of choco-
late, while the fi nish is baked, ripe, jammy and tan-
nic. Drink through 2018.   Folio Fine Wine Partners . 
— M.S.  
abv:  15.5%  Price: $ 27   

      87   Los 800   2010     Priorat .  Rustic leather and 
rubber aromas vie with medicinal berry 

scents. This feels chunky and easy, with weight and 
good balance. Bright plum and vivid wild berry fl a-
vors end full, round and salty in fl avor.   Grapes of 
Spain . — M.S.  
abv:  15%  Price: $ 22   

      87   Mas d’en Gil   2011   Bellmunt    ( Priorat ).  Stalky 
aromas are herbal and earthy. The palate on 

this village-designated Priorat fairly matches the 
nose, meaning it’s raw, woody and a bit green. Dry, 
stalky, lightly bitter fl avors of berry and plum fi n-
ish peppery and austere, with heat.   Classical Wines . 
— M.S.  
abv:  15%  Price: $ 31   

MONTSANT

      92   Can Blau   2011   Mas de Can Blau    ( Montsant ). 
 Black in color and overtly charred, toasted 

and blackened on the nose, this modern-styled 
Montsant blend is loaded with black fruits, licorice 
and hickory aromas. In the mouth, this is lush, ripe 
and strong as an ox. Oaky fl avors of vanilla and co-
conut settle on chocolate and blackberry, while the 
fi nish echoes with licorice and vanilla fl avors and 
thick, chewy tannins. Drink through 2021.   Gil Fam-
ily Estates . — M.S.  
abv:  15.5%  Price: $ 45   

      90   Can Blau   2012     Montsant .  Can Blau’s wines 
are always black in color and fully extract-

ed. This is no diff erent, and its aromas of boysen-
berry and wood smoke are inviting. Full, fl ush and 
meaty on the palate, this multigrape blend pours 
on the black plum, blackberry and boysenberry fl a-
vors, while the fi nish is dense and chocolaty. Drink 
through 2020.   Gil Family Estates . — M.S.  
abv:  14.5%  Price: $ 17   

      89   Josep Grau Viticultor   2013   Vespres    ( Mont-
sant ).  Black cherry, plum and currant aro-

mas are young, bouncy and fresh as a whole. That 
pretty much describes the palate on this Garnacha-
led blend: It’s lively, rubbery, tannic and fresh. 
Blackberry, plum and black currant fl avors fi nish 
tannic and grabby. Drink through 2017.   Classical 
Wines . — M.S.  
abv:  14.5%  Price: $ 24   

      88   Finca Hispana   2011   Roble    ( Montsant ).  Jam-
my, gritty berry aromas set up a rubbery, 

full-force palate that doesn’t tread lightly. Roasted, 
almost burnt black-fruit fl avors fi nish fi rm. Over-
all, this feels right, while the fl avors run a touch 
baked, rustic and stalky.   C & B International Trad-
ing Group .  Best Buy  .  — M.S.  
abv:  13.5%  Price: $ 10   

      88   Gran Vinaio   2010   Red   Grenache  ( Montsant ). 
 Deep, smoky aromas of black fruits are mus-

cular and full. This is well structured and strong, 
with toast and dark-fruit fl avors of blackberry and 
plum. Spicy, peppery fl avors and mild heat drive the 
fi nish.   Vinaio Imports .  Best Buy  .  — M.S.  
abv:  14.5%  Price: $ 13   

      88   Tossals   2012   Junior    ( Montsant ).  Raisiny, 
inky aromas are ripe but not overly sophis-

ticated. On the palate, grabby tannins are drawing 
and heavy. Flavors of raisin and prune carry over 



  
WINEMAG.COM |  99

from the nose, while the fi nish is chewy, jammy, 
raisiny and off ers a licorice/anise note.   Vinamericas 
Selections . — M.S.  
abv:  14.5%  Price: $ 20   

      87   Josep Grau Viticultor   2012   Dosterras    ( Mont-
sant ).  Loamy cassis, black plum and blue-

berry aromas announce a fl eshy palate that’s wide 
but low on defi nition. Earthy, loamy berry fl avors 
are mildly toasty on the fi nish, which is chunky but 
soft  in feel. Drink now.   Classical Wines . — M.S.  
abv:  15.5%  Price: $ 50   

      87   Picolino   2012     Montsant .  Reduced, jammy 
and inky on the nose, this feels big, muscu-

lar and tannic on the palate. Blackberry, cassis and 
plum fl avors are good and ripe, while the fi nish feels 
rubbery and tough, with toasty lead fl avors and a 
licorice note.   Luneau USA Inc .  Best Buy  .  — M.S.  
abv:  14%  Price: $ 10   

      86   Compañia de Vinos del Atlántico   2012   Pinyo-
let   Garnacha  ( Montsant ).  Plum, blueberry 

and rubbery aromas are fresh and youthful, but not 
complex or deep. Like the nose, this is friendly on 
the palate, with moderate jammy weight and fl avors 
of blueberry that fi nish shallow and easy.   Peninsula 
Wines . — M.S.  
abv:  14%  Price: $ 16   

      86   Garbó   2012   Negre    ( Montsant ).  Stalky, light-
ly herbal aromas are suggestive of horse and 

leathery berry fruits. This has hard tannins and a 
moderate structure, while stalky, baked berry fl a-
vors fi nish tough, with little give.   Freixenet USA . 
— M.S.  
abv:  13.5%  Price: $ 19   

TERRA ALTA

      92   Celler Piñol   2011   Sa Natura Made with Organ-
ically Grown Grapes    ( Terra Alta ).  Complex 

aromas of coff ee, black pepper and wild herbs like 
rosemary and thyme get this fi ve-grape blend off  to 
a fi ne start. A fl ush, lush yet balanced palate contin-
ues the momentum, while excellent fl avors of ripe 
blackberry, meaty plum and savory spices fi nish 
with interesting notes of salty leather and licorice. 
Drink through 2020.   Ole Imports .  Editors’ Choice  .  
— M.S.  
abv:  14%  Price: $ 24   

      91   Celler Piñol   2011   Portal Roble    ( Terra Alta ). 
 This fi ve-grape, Garnacha-led blend captures 

the essence of Terra Alta with laser-focused aromas 
of blackberry, spice and stony minerality. A full, 
lively, acid-driven palate is balanced by creamy oak, 
while fl avors of vanilla and coconut accent plum 
and berry fruit. Lasting acidity creates defi nition 
and length on the fi nish. Drink through 2020.   Ole 
Imports . — M.S.  
abv:  14%  Price: $ 24   

      91   Edetària   2011   Selecció    ( Terra Alta ).  Ripe and 
a touch raisiny, this Garnacha-led blend also 

smells of leather, herbs and minerals. Chunky and 
on the jammy side, it off ers prune, raisin and baked 
plum fl avors up front, while oak, chocolate and 
dessicated berry notes drive the fi nish. Drink now 
through 2018.   T. Edward Wines Ltd . — M.S.  
abv:  15%  Price: $ 32   

      90   Edetària   2012   Via Edetana    ( Terra Alta ). 
 Generous berry aromas smell fl oral. In the 

mouth, this is plump and soft  in the middle but 
more tannic and stout on the edges. Baked black-
berry, plum and cassis fl avors fi nish with hard tan-
nins and a sense of extraction. Expect a very full, 
chunky and ultimately satisfying Garnacha-based 
ride.   T. Edward Wines Ltd . — M.S.  
abv:  14.5%  Price: $ 20   

      88   Celler Piñol   2009   L’Avi Arrufi     ( Terra Alta ). 
 Scratchy red-fruit aromas are a bit raw and 

chemical. This is grabby and gritty in the mouth, 
with fl avors of plum, berry, green herbs and oaky 
carob. A woody, tannic, lightly herbal and green fi n-
ish feels drawing and snappy. This is mostly Cari-
gnan with lesser amounts of Garnacha and Syrah.  
 Ole Imports . — M.S.  
abv:  14.5%  Price: $ 49   

      88   Celler Piñol   2009   Mather Teresina    ( Terra 
Alta ).  This high-reaching Terra Alta blend 

of Garnacha, Carignan and a local grape called 
Morenillo smells a bit stalky and herbal. A tight, 
pinching palate with hard tannins is powerful but 
bumpy. Flavors of raw oak, berry fruits and bitter 
herbs remain medicinal on the fi nish. Drink through 
2018.   Ole Imports . — M.S.  
abv:  14.5%  Price: $ 68   

      88   Jordi Miró   2012   Ennak+    ( Terra Alta ).  Charred 
and oaky smelling at fi rst, this Cabernet 

Sauvignon-led blend transitions to caramel and 
marshmallow aromas as it breathes. Hard tannins 
pinch like a vise, while herbal dark-berry fl avors 
show a note of juniper and green in front of a toasty, 
long, rugged fi nish.   The Artisan Collection . — M.S.  
abv:  15%  Price: $ 24   

      87   Cellers Unió   2012   Clos del Pinell   Garna-
cha  ( Terra Alta ).  Floral cherry aromas are 

spunky and light, with nothing aggressive. Juicy 
in the mouth, this Garnatxa delivers some pop but 
isn’t heavy. Cherry, plum and raspberry fl avors end 
minerally and clean, with a drawing feel.   Vinaio Im-
ports . — M.S.  
abv:  13%  Price: $ 14   
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      86   Las Colinas Del Ebro   2013   Syrah-Garnacha 
Tinta-Carignan    ( Terra Alta ).  Despite over-

riding aromas of spunky, candied berry fruits and 
wet dog fur, this rubbery, acidic blend is pretty 
good. Saucy, fresh berry, cherry and tomato fl avors 
fi nish briny and savory, with moderate heat and 
burn.   Grapes of Spain . — M.S.  
abv:  14%  Price: $ 12   

COSTERS DEL SEGRE

      92   Mas Blanch I Jové   2009   Saó Expressiu  
  ( Costers del Segre ).  Subtle, rooty, expressive 

aromas of blackberry, raisin and tobacco are heady 
and pure, with magnetic pull. A full-bodied palate 
is loaded with ripe berry fruit and baked, peppery, 
spicy blackberry fl avors that end long and sturdy, 
with integrated oak and balance between ripe berry 
and even riper black currant fl avors. Drink through 
2021.   Aviva Vino . — M.S.  
abv:  15%  Price: $ 34   

      91   Clos Pons   2010   Roc Nu    ( Costers del Segre ). 
 This blend of Garnacha, Cabernet Sauvignon 

and Tempranillo opens with leathery, earthy aromas 
that suggest coff ee grinds, black olive and stalky 
berry fruits. In the mouth, it comes through with a 
dense, layered feel and spicy fl avors of baked berry 
fruits and black cherry. Overall this is a ripe, chewy, 
spicy wine with some rusticity. Drink through 
2022.   USA Wine West . — M.S.  
abv:  14.5%  Price: $ 30   

      91   Mas Blanch I Jové   2011   Petit Saó    ( Costers 
del Segre ).  Cherry, red currant and miner-

ally aromas are fresh and appealing. This blend of 
Tempranillo, Garnacha and Cabernet Sauvignon is 
pure and lithe on the palate, while toasty, minerally 
berry and cherry fl avors fi nish dry, focused and with 
notes of licorice, cocoa and herbs. This succeeds by 
off ering a little bit of everything good; drink through 
2019.   Aviva Vino . — M.S.  
abv:  14.5%  Price: $ 18   

      91   Mas Blanch I Jové   2010   Saó Abrivat    ( Costers 
del Segre ).  Dry, earthy and stony-smelling, 

this multigrape Catalonian blend also shows cher-
ry and sandalwood scents. Fresh, tight and mildly 
acidic on the palate, this snappy, tasty red delivers 
peppery, oaky, slightly medicinal red-berry fl avors 
in front of a composed, spicy fi nish with modest 
espresso bitterness. Drink through 2020.   Aviva 
Vino . — M.S.  
abv:  14.5%  Price: $ 23   

      89   Clos Pons   2010   Alges    ( Costers del Segre ). 
 Roasted, leathery plum and berry aromas 

are a bit stalky. A blend of Tempranillo, Syrah and 
Garnacha, this is balanced on the palate but also 
juicy and alert. Blackberry and dark plum fl avors 
come with an herbal, slightly stalky edge, while the 
fi nish tastes authentic but baked and leathery.   USA 
Wine West . — M.S.  
abv:  14.5%  Price: $ 16   

NORTHERN ITALY
WHITE WINES

ALTO ADIGE VALLE ISARCO

      92   Abbazia di Novacella   2013   Praepositus   Kern-
er  ( Alto Adige Valle Isarco ).  This opens with 

alluring aromas of acacia, apricot, citrus and alpine 
herb. The linear, elegant palate off ers juicy yellow 
peach, lemon zest, mint and hazelnut alongside 
crisp acidity.   Abbazia di Novacella USA .  Editors’ 
Choice  .  — K.O.  
abv:  13.5%  Price: $ 25   

      92   Abbazia di Novacella   2012   Praepositus   Velt-
liner  ( Alto Adige Valle Isarco ).  Deep, golden 

yellow, this elegant but structured white off ers aro-
mas of fragrant white fl ower, alpine herb, mature 
pear and exotic fruit. The vibrant, spicy palate doles 
out crisp green apple, white peach, nectarine, lemon 
zest, white pepper and a ginger note. It’s balanced 
and fresh, with bright acidity and a long, mineral 
fi nish.   Abbazia di Novacella USA . — K.O.  
abv:  13%  Price: $ 40   

      91   Abbazia di Novacella   2013   Pinot Grigio  ( Alto 
Adige Valle Isarco ).  Enticing fragrances sug-

gest alpine wild fl ower, stone fruit and savory herb. 
The linear palate is loaded with fi nesse and charac-
ter, delivering creamy green apple, tangerine, min-
eral, white peach and mint. It’s well balanced with 
bright acidity.   Abbazia di Novacella USA . — K.O.  
abv:  13.5%  Price: $ 20   

      90   Abbazia di Novacella   2013   Riesling  ( Alto 
Adige Valle Isarco ).  Enticing aromas of hon-

eysuckle, jasmine, citrus and a whiff  of stone fruit 
mingle in the glass. The crisp palate off ers apple, 
white peach, nectarine and mineral. It’s fresh and 
balanced, with tangy acidity.   Abbazia di Novacella 
USA . — K.O.  
abv:  13.5%  Price: $ 20   

      89   Abbazia di Novacella   2013   Kerner  ( Alto 
Adige Valle Isarco ).  This vibrant, linear wine 

opens with aromas of lemon-lime, pear and a whiff  
of alpine herb. The vertical palate off ers crunchy 
apple, white grapefruit and a hint of mango along-
side zesty acidity.   Abbazia di Novacella USA . — K.O.  
abv:  13.5%  Price: $ 20   

      89   Abbazia di Novacella   2013   Praepositus   Syl-
vaner  ( Alto Adige Valle Isarco ).  Aromas sug-

gest citrus, acacia fl ower, and hints of vanilla and 
honey. The creamy palate off ers Bartlett pear, sage 
and lemon drop brightened by fresh acidity.   Abbazia 
di Novacella USA . — K.O.  
abv:  13.5%  Price: $ 25   

      88   Abbazia di Novacella   2013   Müller-Thurgau  
( Alto Adige Valle Isarco ).  Pretty aromas of 

white fl ower, alpine herb and a whiff  of citrus take 
shape in the glass. The sleek, vibrant palate off ers 

crisp apple, lemon zest and a hint of nutmeg along-
side lively acidity.   Abbazia di Novacella USA . — K.O.  
abv:  12.5%  Price: $ 20   

      88   Abbazia di Novacella   2013   Veltliner  ( Alto 
Adige Valle Isarco ).  Subtle aromas of bees-

wax, white spring fl ower and a whiff  of pear mingle 
in the glass. The linear palate off ers crunchy green 
apple, nectarine zest and ground white pepper 
alongside brisk acidity. It’s very pretty and extreme-
ly refreshing.   Abbazia di Novacella USA . — K.O.  
abv:  13.5%  Price: $ 20   

      88   Abbazia di Novacella   2013   Sylvaner  ( Alto 
Adige Valle Isarco ).  This luminous wine 

opens with a pretty fragrance of citrus, slate and an 
herbal note. The linear palate delivers juicy nectar-
ine, yellow apple, mint and sage. It’s energized with 
a mineral vein and bright acidity.   Abbazia di Nova-
cella USA . — K.O.  
abv:  13%  Price: $ 20   

ALTO ADIGE

      91   Abbazia di Novacella   2013   Sauvignon  ( Alto 
Adige ).  Vibrant and elegant, this opens with 

classic varietal aromas of elderberry fl ower, passion 
fruit, crushed tomato vine, dry hay and stone fruit. 
The linear palate delivers white peach, cantaloupe, 
juicy citrus and a vein of mineral alongside bright 
acidity.   Abbazia di Novacella USA .  Editors’ Choice  .  
— K.O.  
abv:  13%  Price: $ 20   

      91   Elena Walch   2013   Castel Ringberg   Sauvignon  
( Alto Adige ).  Structured and delicious, this 

opens with classic varietal aromas of tropical fruit, 
cut grass and crushed tomato vine. The linear palate 
boasts a nice depth of fl avors, including juicy can-
taloupe, creamy peach and a note of candied ginger. 
It’s well balanced, with mouthwatering acidity.   USA 
Wine West . — K.O.  
abv:  13.5%  Price: $ 22   

      90   Elena Walch   2013   Castel Ringberg   Pinot Gri-
gio  ( Alto Adige ).  This fragrant white opens 

with aromas of white spring fl ower, jasmine, citrus, 
pear and a hint of alpine herb. The vibrant, elegant 
palate delivers layers of creamy Granny Smith ap-
ple, nectarine zest and steely mineral balanced by 
bright acidity.   USA Wine West . — K.O.  
abv:  13%  Price: $ 22   

      90   Elena Walch   2012   Beyond the Clouds    ( Alto 
Adige ).  Made mostly with Chardonnay 

and aged in barriques, this full-bodied white leads 
with aromas of white spring fl ower, beeswax, honey 
and toasted oak. The vibrant palate off ers mature 
Golden Delicious apple, dried apricot, lemon drop, 
vanilla and candied ginger. Firm acidity provides 
freshness and balance.   USA Wine West . — K.O.  
abv:  14%  Price: $ 65   
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      90   St. Pauls   2013   Passion   Sauvignon  ( Alto 
Adige ).  Made with Sauvignon cultivated 

in high mountain vineyards, this vibrant, fi rmly 
structured wine presents aromas of tropical fruit, 
crushed tomato vine and a whiff  of hay. The linear 
palate off ers passion fruit, alpine herb and fennel 
alongside brisk acidity that leaves a pristine fi nish.  
 Ethica Wines . — K.O.  
abv:  13.5%  Price: $ 29   

      88   Kettmeir   2013   Pinot Grigio  ( Alto Adige ). 
 Fragrances suggest ripe apple, Bartlett pear 

and a whiff  of alpine wildfl ower. The medium-bod-
ied, linear palate off ers tart Granny Smith apple and 
juicy citrus alongside crisp acidity that gives it a 
bright, clean fi nish.   SM USA . — K.O.  
abv:  13.5%  Price: $ 21   

      88   Kettmeir   2013   Pinot Bianco  ( Alto Adige ). 
 This polished white opens with an entic-

ing fragrance of honeysuckle, wisteria and orchard 
fruit. The elegant palate delivers crisp green apple, 
Bartlett pear and citrus alongside fresh acidity. A 
light mineral note signals the fi nish.   SM USA . — K.O.  
abv:  13%  Price: $ 21   

      88   Kettmeir   2013   Müller-Thurgau  ( Alto Adige ). 
 Aromas of stone fruit and pineapple lead 

the nose. The vibrant palate doles out juicy yel-
low peach, nectarine zest and a hint of nutmeg. It’s 
nicely balanced with tangy acidity.   SM USA . — K.O.  
abv:  12.5%  Price: $ 21   

      87   Elena Walch   2013   Pinot Grigio  ( Alto Adige ). 
 Aromas of white spring blossom and pear 

lead the nose on this bright, straightforward Pinot 
Grigio. The palate off ers tart green apple and citrus 
alongside crisp acidity.   USA Wine West . — K.O.  
abv:  12.5%  Price: $ 18   

TRENTINO

      89   Cembra   2013   Sauvignon  ( Trentino ).  This 
vibrant wine opens with varietal aromas of 

cut grass, passion fruit and crushed tomato vine. 
The linear palate off ers up yellow peach, cantaloupe 
and a hint of ginger drop alongside racy acidity. 
It off ers excellent value.   Ethica Wines .  Best Buy  .  
— K.O.  
abv:  12.5%  Price: $ 13   

      89   Tenute Lunelli   2013   Villa Margon    ( Trentino ). 
 Made predominantly with Chardonnay and 

partly fermented in oak, this elegant wine unfurls 
with aromas of chamomile fl ower, Golden Delicious 
apple, Mediterranean herb, honey and a whiff  of 
toast. The vibrant palate off ers white grapefruit, 
crisp apple, toasted hazelnut and lemon drop. It’s 
well balanced, with bright acidity.  — K.O.  
abv:  13.5%  Price: $ NA   

      88   Cliffhanger   2013   Estate Grown   Pinot Grigio  
( Trentino ).  For full review see page 87.  

abv:  13%  Price: $ 14   

      87   Cembra   2013   Pinot Grigio  ( Trentino ).  Aromas 
of banana, wisteria and green pear lead the 

nose on this refreshing white. The bright, juicy pal-
ate off ers tart Granny Smith apple and citrus zest 
alongside tangy acidity.   Ethica Wines . — K.O.  
abv:  12.5%  Price: $ 13   

      87   Cembra   2013   Vigna delle Forche   Müller-
Thurgau  ( Trentino ).  Pretty aromas suggest 

elder blossom and white stone fruit. The vibrant 
palate off ers white peach, green apple and citrus 
zest. Brisk acidity gives it a clean, refreshing fi nish.  
 Ethica Wines . — K.O.  
abv:  12.5%  Price: $ 20   

      87   La Vis   2013   Ritratti Del Diaol   Chardonnay  
( Trentino ).  Aromas recall yellow pear and 

tropical fruit together with a touch of vanilla. The 
palate off ers pineapple, citrus zest and Golden Deli-
cious apple alongside bright acidity.   Ethica Wines . 
— K.O.  
abv:  13.5%  Price: $ 18   

      87   La Vis   2013   Simboli   Riesling  ( Trentino ).  Deli-
cate aromas of honeysuckle and candied cit-

rus waft  from the glass. The zesty palate off ers apri-
cot, lime and a note of crystalized ginger alongside 
zesty acidity.   Ethica Wines . — K.O.  
abv:  13%  Price: $ 13   

      86   La Vis   2013   Simboli   Pinot Grigio  ( Trentino ). 
 This refreshing Pinot Grigio opens with del-

icate aromas of white spring fl ower and pear. The 
easygoing palate off ers green apple and lemon-lime 
alongside zesty acidity.   Ethica Wines . — K.O.  
abv:  12.5%  Price: $ 13   

SOAVE CLASSICO

      93   Gini   2013   La Froscà    ( Soave Classico ).  Year in 
year out, this wine is always one of the best 

Soaves and the 2013 is no exception. Elegant and 
impeccably balanced with vibrant acidity, it deliv-
ers crisp yellow apple, Bartlett pear, creamy white 
peach, almond and lemon zest sensations. Notes 
of saline and energizing mineral close the lingering 
fi nish. Drink through 2020.   de Grazia Imports LLC . 
 Cellar Selection  .  — K.O.  
abv:  13%  Price: $ 29   

      93   Pieropan   2012   Calvarino    ( Soave Classico ). 
 Made from vines that are between 30 and 

60 years old, this radiant white opens with aromas 
that recall white spring fl ower, mint and pear. The 
elegant, linear palate delivers concentrated fl avors 
of juicy apple, creamy pear and zesty citrus, with 
fi rm acidity. The lingering fi nish closes on a mineral 
note.   Empson USA Ltd .  Editors’ Choice  .  — K.O.  
abv:  12.5%  Price: $ 31   

      92   Gini   2012   Contrada Salvarenza Vecchie Vigne  
  ( Soave Classico ).  Floral and fruit scents re-

call acacia fl ower, broom, dried apricot, beeswax 
and tropical fruit. Made from 100-year-old Gar-
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ganega vines, this wine has an elegant, varied palate 
off ering fl avors such as juicy yellow peach, mature 
pear, clove and energizing mineral alongside fresh 
acidity. Impeccably balanced and delicious, this will 
continue to develop for years. Drink through 2027.  
 de Grazia Imports LLC .  Cellar Selection  .  — K.O.  
abv:  13.5%  Price: $ 38   

      91   Pieropan   2013     Soave Classico .  Fragrances 
recall honeysuckle, jasmine and citrus zest. 

The juicy palate off ers creamy green apple, Bartlett 
pear and nectarine alongside zesty acidity. A note of 
white almond signals the close.   Empson USA Ltd . 
 Editors’ Choice  .  — K.O.  
abv:  12%  Price: $ 17   

      91   Pieropan   2012   La Rocca    ( Soave Classico ).  Per-
haps the most iconic bottling in Soave, this 

opens with aromas of candied fruit, pressed chamo-
mile fl ower, savory herb and a whiff  of oak-driven 
spice. The fi rm palate off ers lemon drop, nectarine 
skin, yellow peach, toasted hazelnut and energizing 
mineral. It has nice depth and is well balanced, with 
tangy acidity. Drink through 2020.   Empson USA 
Ltd . — K.O.  
abv:  13%  Price: $ 31   

      91   Suavia   2013   Monte Carbonare    ( Soave Clas-
sico ).  Delicate aromas suggest stone fruit, 

fl int and Mediterranean herb. The luminous pal-
ate delivers white peach, Bartlett pear, crisp apple, 
almond and an energizing mineral vein.   Winebow . 
— K.O.  
abv:  13%  Price: $ 30   

      90   Cantina del Castello   2013   Pressoni    ( Soave 
Classico ).  Linear and vibrant, this opens 

with an enticing fragrance of hawthorn and black 
locust. The juicy palate off ers creamy white peach, 
tart green apple and citrus alongside an energizing 
mineral vein. It’s well balanced, with zesty acidity.  
 Riondo USA . — K.O.  
abv:  13.5%  Price: $ 16   

      90   Gini   2013     Soave Classico .  Crisp and linear, 
this delicious Soave delivers sensations of 

honeysuckle, tart green apple, creamy white peach 
and juicy nectarine. It’s vibrant and balanced, with 
bright acidity.   de Grazia Imports LLC . — K.O.  
abv:  12.5%  Price: $ 18   

      90   Inama   2013   Vin Soave    ( Soave Classico ). 
 This crisp, savory white off ers layers of 

white peach, tart Granny Smith apple and lemon-
lime fl avors. It’s vibrant and well balanced, with 
refreshing acidity. An almond note signals the close.  
 Dalla Terra Winery Direct .  Best Buy  .  — K.O.  
abv:  12%  Price: $ 15   

      90   Tessari   2012   Le Bine Longhe di Costalta  
  ( Soave Classico ).  Made with late-harvest 

grapes left  to partially dry on the vine, this conveys 
aromas of honey, chamomile fl ower and dried herb. 
The palate off ers mature peach, lemon drop, dried 

apricot and white almond alongside fresh acidity.  
 Matchvino . — K.O.  
abv:  13.5%  Price: $ 22   

      89   Ca’ Rugate   2013   Monte Fiorentine    ( Soave 
Classico ).  A smoky nose with hints of fl int 

and stone fruit leads the way on this linear white. 
The juicy palate delivers yellow peach, crisp apple, 
lemon drop and a hint of ginger alongside bright 
acidity.   Massanois Imports . — K.O.  
abv:  12.5%  Price: $ 20   

      89   Le Battistelle   2012   Roccolo del Durlo    ( Soave 
Classico ).  Delicate and attractive aromas of 

white spring fl ower and stone fruit mingle in the 
glass. The round palate off ers nectarine skin, yel-
low apple, juicy peach and bitter almond alongside 
soft  but refreshing acidity.   Harvestmoon Distribu-
tors . — K.O.  
abv:  13%  Price: $ 25   

      88   Ca’ Rugate   2013   San Michele    ( Soave Clas-
sico ).  Delicate orange blossom and pear 

aromas waft  from the glass. The linear palate of-
fers crisp apple, juicy peach and a bitter almond 
note coupled with brisk acidity.   Massanois Imports . 
— K.O.  
abv:  12%  Price: $ 15   

      88   Ca’ Rugate   2012   Monte Alto    ( Soave Clas-
sico ).  Made with Garganega grapes and fer-

mented in large casks and barriques, this features 
aromas of toasted oak and candied fruit. The pal-
ate off ers baked yellow apple, dried apricot, but-
terscotch and nectarine peel alongside soft  acidity.  
 Massanois Imports . — K.O.  
abv:  13%  Price: $ 20   

      88   Cantina di Soave   2013   Rocca Sveva Castel-
cerino    ( Soave Classico ).  Aromas of haw-

thorn, acacia fl ower and stone fruit take shape in 
the glass. The linear palate off ers crisp apple, juicy 
pear and bitter almond alongside tangy acidity.  
 Mionetto USA . — K.O.  
abv:  13%  Price: $ 19   

      88   Guerrieri Rizzardi   2013     Soave Classico .  Floral 
scents of peach blossom, broom and a whiff  

of pear mingle in the glass. On the bright palate, 
toasted almond and aromatic herb give interest to 
the core of Golden Delicious apple and citrus. It’s 
refreshing and balanced with vibrant acidity.   Mo-
randell Imports .  Best Buy  .  — K.O.  
abv:  12.5%  Price: $ 13   

      88   Inama   2013   Vigneti di Foscarino    ( Soave 
Classico ).  Deeply golden in color, this opens 

with aromas of dried chamomile fl ower, hay, lightly 
toasted oak and a butterscotch note. The palate de-
livers dried apricot, mature apple, candied ginger, 
mineral and almond alongside racy acidity.   Dalla 
Terra Winery Direct . — K.O.  
abv:  12.5%  Price: $ 24   

      88   Le Battistelle   2012     Soave Classico .  Enticing 
aromas of white fl ower, ripe orchard fruit 

and a hint of slate mingle in the glass. The round 
palate off ers juicy white peach, creamy green apple, 
tropical fruit and almond alongside fresh acidity. A 
mineral note signals the fi nish.   Harvestmoon Dis-
tributors . — K.O.  
abv:  12.5%  Price: $ 21   

      88   Monte Tondo   2013     Soave Classico .  Delicate 
aromas of hawthorn, white wildfl ower and 

stone fruit mingle in the glass. The vibrant palate 
off ers tart yellow apple, juicy nectarine and bitter 
almond alongside zesty acidity. A steely mineral 
note marks the fi nish.   August Wine Group . — K.O.  
abv:  12.5%  Price: $ 15   

      88   Suavia   2013     Soave Classico .  Delicate aro-
mas suggest white spring fl ower and pear. 

On the linear palate, vibrant acidity balances tart 
apple and lemon-zest fl avors. A light mineral note 
energizes the fi nish.   Winebow . — K.O.  
abv:  12.5%  Price: $ 15   

      87   Fattori   2013   Runcaris    ( Soave Classico ).  This 
charming white discloses delicate aromas of 

yellow fl ower and stone fruit. The bright palate dis-
plays tart apple and Bartlett pear alongside bitter 
almond. It’s balanced and fresh, with lively acidity.  
 T. Edward Wines Ltd . — K.O.  
abv:  12.5%  Price: $ 13   

      87   Guerrieri Rizzardi   2013   Costeggiola    ( Soave 
Classico ).  Delicate aromas recall white 

spring fl ower and green apple. The bright palate 
off ers mature Bartlett pear, nectarine and a hint 
of bitter almond alongside brisk acidity.   Morandell 
Imports . — K.O.  
abv:  13%  Price: $ 19   

      87   Monte Tondo   2012   Casette Foscarin    ( Soave 
Classico ).  Aromas of toast, wood, hazelnut 

and coff ee take shape in the glass. The palate is 
rather lean, off ering lemon zest, mature yellow ap-
ple and dried apricot alongside brisk acidity.   August 
Wine Group . — K.O.  
abv:  13%  Price: $ 25   

      87   Montresor   2014   Capitel Alto    ( Soave Clas-
sico ).  Aromas of acacia fl ower, broom and a 

toasted note lead the nose. The palate off ers light 
oak, yellow apple and lemon drop alongside racy 
acidity.   Total Wine & More . — K.O.  
abv:  12.5%  Price: $ 17   

      87   Tessari   2013   Grisela    ( Soave Classico ).  This 
conveys aromas of pear, pressed fl ower and 

crushed almond. The lively palate off ers crisp apple, 
juicy citrus and light mineral note. It’s fresh and 
balanced, with zesty acidity.   Matchvino Marketing . 
— K.O.  
abv:  12.5%  Price: $ 17   

      86   Santa Sofi a   2014   Montefoscarino    ( Soave 
Classico ).  This charming white opens with 
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delicate aromas of pressed white fl ower, beeswax 
and orchard fruit. The palate off ers green apple, cit-
rus and an herbal note alongside brisk acidity.   Vin-
vino Wine . — K.O.  
abv:  12%  Price: $ 13   

      85   Bolla   2013   Retro    ( Soave Classico ).  Pretty 
aromas of Bartlett pear and a fl oral note lead 

the nose on this easy-drinking wine. The simple, re-
freshing palate off ers lemon zest and apple along-
side tangy acidity.   Banfi  Vintners . — K.O.  
abv:  12.5%  Price: $ 11   

      85   Cantina di Soave   2013   Rocca Sveva    ( Soave 
Classico ).  Fragrances suggest white spring 

fl ower and green melon. The light, straightforward 
palate off ers Granny Smith apple and green pear 
alongside bright acidity.   Mionetto USA . — K.O.  
abv:  12.5%  Price: $ 15   

LUGANA

      94   Tenuta Roveglia   2012   Vigne di Catullo Riser-
va    ( Lugana ).  For full review see page 78.  

   Editors’ Choice  .  
abv:  13%  Price: $ 24   

      92   Cà Lojera   2012   Riserva del Lupo    ( Lugana ). 
 This structured white displays enticing 

aromas of beeswax, Spanish broom, acacia and 
chamomile. The round, structured palate off ers ma-
ture apricot, juicy nectarine peel, yellow peach and 
Bartlett pear, with fi rm acidity. Savory herb and en-
ergizing mineral sensations signal the close.   Moon-
light Wine Company . — K.O.  
abv:  14%  Price: $ 29   

      92   Marangona   2013   Trecampane    ( Lugana ).  Al-
luring aromas of white fl ower, orchard fruit 

and Mediterranean herb mingle in the glass. The 
delicious, linear palate off ers a nice depth of fl avors 
including juicy yellow peach, tart green apple, nec-
tarine and a hint of ginger alongside tangy acidity. 
The lingering fi nish closes on a mineral note.   Singu-
lar Selections . — K.O.  
abv:  13%  Price: $ 20   

      92   Ottella   2012   Molceo    ( Lugana ).  This vibrant 
white features delicate but enticing aro-

mas of black locust fl ower, jasmine and stone fruit. 
The round, bright palate off ers creamy peach, crisp 
apple and juicy nectarine alongside fi rm acidity. It 
closes on a mineral note.   Kysela Père et Fils . — K.O.  
abv:  13%  Price: $ 30   

      92   Selva Capuzza   2011   Menasasso Riserva    ( Lu-
gana ).  Alluring aromas of white spring fl ow-

er, hay, stone fruit and almond come together in the 
glass. The fi rm, savory palate delivers creamy peach, 
juicy nectarine, mature apple, Mediterranean herb 
and mineral alongside bright acidity. Enjoy now 
through 2018.   World Wine at Home . — K.O.  
abv:  13%  Price: $ 39   

      91   Le Morette   2011   Riserva    ( Lugana ).  Aromas of 
hay, dried Mediterranean herb, mature apri-

cot and hazelnut lead the nose. The structured pal-
ate off ers white peach, Bartlett pear, nectarine peel 
and mineral. Fresh acidity brightens the smooth, 
creamy texture.   Uva Imports . — K.O.  
abv:  13.5%  Price: $ NA   

      91   Ottella   2014   Le Creete    ( Lugana ).  Jasmine, 
honeysuckle and tropical fruit aromas lead 

the nose. The round palate doles out juicy peach, 
mature pear and green apple. Fresh acidity bright-
ens the creamy fl avors while a mineral vein and an 
herbal note add depth.   Kysela Père et Fils . — K.O.  
abv:  13%  Price: $ 25   

      91   Selva Capuzza   2013   Selva    ( Lugana ).  Delicate 
aromas of pressed white fl ower, tree fruit, 

citrus and slate lead the nose on this elegant, struc-
tured white. The vibrant palate off ers juicy yellow 
peach, Granny Smith apple, nectarine skin and bit-
ter almond alongside crisp acidity. The lingering 
fi nish has a mineral accent.   World Wine at Home . 
— K.O.  
abv:  13%  Price: $ 33   

      91   Tenuta Roveglia   2013   Limne    ( Lugana ).  For 
full review see page 84.   Editors’ Choice  .  

abv:  12.5%  Price: $ 18   

      90   Le Morette   2013   Benedictus    ( Lugana ).  Aro-
mas of white fl ower, citrus, pear and light 

notes of oak-driven spice lead the nose. The palate 
off ers a nice depth of fl avor, including citrus zest, 
exotic fruit, yellow peach and candied lemon drop. 
It’s well balanced, with fresh acidity.   Uva Imports . 
— K.O.  
abv:  13.5%  Price: $ 25   

      90   Ottella   2014     Lugana .  Aromas of white 
fl ower, tropical fruit and peach mingle in 

the glass. The round, juicy palate off ers stone fruit, 
green apple and mineral alongside bright acidity. 
The lingering fi nish has a note of ginger drop.   Kysela 
Père et Fils . — K.O.  
abv:  12%  Price: $ 19   

      90   Pratello   2012   Il Rivale    ( Lugana ).  Delicate 
aromas of white spring blossom, citrus 

and orchard fruit waft  from the glass. The round 
palate delivers white peach, creamy green apple, 
lemon drop and and a hint of vanilla brightened by 
fresh acidity. A mineral note marks the fi nish.   Wine 
Worldwide . — K.O.  
abv:  13.5%  Price: $ 23   

      90   Zenato   2012   Sergio Zenato Riserva    ( Lu-
gana ).  This full-bodied white opens with 

a delicate fragrance of pressed white fl ower, citrus 
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zest, dried apricot and a balsamic note. The round 
palate delivers lemon drop, yellow peach, tanger-
ine and a touch of vanilla alongside fresh acidity. It 
closes with an almond accent.   Winebow . — K.O.  
abv:  13.5%  Price: $ 40   

      89   Le Morette   2014   Mandolara    ( Lugana ).  Aro-
mas of tropical fruit, peach, white fl ower 

and cut grass lead the nose on this medium-bodied 
white. The round, juicy palate off ers peach, tart 
green apple, banana and nectarine skin alongside 
tangy acidity.   Uva Imports . — K.O.  
abv:  12.5%  Price: $ 20   

      89   Marangona   2014     Lugana .  Aromas of wild-
fl ower, hay, stone fruit and citrus lead the 

nose. The vibrant palate delivers tart Granny Smith 
apple, juicy citrus and peach alongside crisp acidity. 
The clean fi nish closes on an almond note.   Singular 
Selections . — K.O.  
abv:  12.5%  Price: $ 18   

      89   Marangona   2011   Il Rintocco    ( Lugana ).  Aro-
mas of pressed white fl ower and orchard 

fruit waft  from the glass. On the palate, a nutty note 
of toasted hazelnut and a mineral vein add depth 
to the dried apricot, baked yellow peach and citrus 
fl avors. Enjoy soon.   Singular Selections . — K.O.  
abv:  13.5%  Price: $ 26   

      89   Marangona   2011   Riserva    ( Lugana ).  Aromas 
of pressed white fl ower, citrus and beeswax 

unfold in the glass. The palate off ers citrus zest, 
dried apricot and lemon drop. It has nice depth but 
drink soon to capture the remaining fruit.   Singular 
Selections . — K.O.  
abv:  13.5%  Price: $ NA   

      89   Olivini   2013     Lugana .  Pretty aromas of white 
spring fl ower, orchard fruit and a tad of 

candied citrus zest mingle in the glass. The vibrant 
palate delivers crisp yellow apple, Bartlett pear and 
nectarine alongside fi rm acidity. White almond 
marks the fi nish.   Tradizione Imports . — K.O.  
abv:  13%  Price: $ 18   

      89   Olivini   2013   Demesse Vecchie    ( Lugana ). 
 Aromas of white fl ower, beeswax, pear and 

a hint of vanilla lead the nose. The medium-bodied 
palate off ers crisp yellow apple, citrus zest and a 
mineral note alongside tangy acidity.   Tradizione 
Imports . — K.O.  
abv:  13.5%  Price: $ 23   

      89   Pasini San Giovanni   2014   Il Lugana    ( Lu-
gana ).  Delicate fl oral aromas suggest bees-

wax and honeysuckle. The bright, refreshing palate 
off ers juicy white peach, Bartlett pear and a white 
almond note alongside crisp acidity.   A.I. Selections . 
— K.O.  
abv:  12%  Price: $ 19   

      89   Pratello   2014   Catulliano    ( Lugana ).  Made 
with organically farmed grapes, this opens 

with aromas of honeysuckle and peach blossom. 

The palate doles out juicy peach, tart apple, white 
almond and a mineral note. It’s balanced with bright 
acidity.   Wine Worldwide . — K.O.  
abv:  12.5%  Price: $ 16   

      89   CàMaiol   2011   Fabio Contato    ( Lugana ).  Sub-
tle aromas of toasted oak, pressed fl ower 

and dried orchard fruit lead the nose. The fi rm pal-
ate off ers nectarine, lemon drop, dried apricot and 
ginger alongside bright acidity. Drink soon to enjoy 
the remaining fruit fl avors.   The Harvest Importing 
 . — K.O.  
abv:  13.5%  Price: $ 25   

      88   Cesari   2014   Cento Filari    ( Lugana ).  Pretty 
aromas of spring blossom and orchard fruit 

waft  out of the glass. The bright palate off ers juicy 
white peach and green apple alongside lively acid-
ity. It closes with white almond.   Opici Wines . — K.O.  
abv:  13%  Price: $ 24   

      88   Malavasi Daniele   2013     Lugana .  This opens 
with pretty aromas of orchard fruit and a 

tinge of spring blossom. The juicy palate delivers 
tropical fruit, white peach and citrus alongside 
bright acidity. A light mineral note marks the close.  
 Wine Worldwide . — K.O.  
abv:  13%  Price: $ 19   

      88   Selva Capuzza   2013   San Vigilio    ( Lugana ). 
 Delicate but enticing aromas suggest spring 

blossom, cut grass, orchard fruit and an herbal note. 
The juicy palate off ers crisp apple, pear and citrus 
together with a light mineral accent. Bright acid-
ity balances it out and gives it a zesty fi nish.   World 
Wine at Home . — K.O.  
abv:  12.5%  Price: $ 23   

      88   Zenato   2014     Lugana .  Made with Turbiana 
grapes grown near the shores of Lake Garda, 

this pretty white features delicate aromas of white 
fl ower and orchard fruit. The bright palate off ers 
juicy yellow peach, nectarine and apple alongside 
brisk acidity.   Winebow . — K.O.  
abv:  12.5%  Price: $ 16   

      87   Citari   2014   Sorgente    ( Lugana ).  Pressed white 
fl ower, apricot and toasted almond aromas 

mingle in the glass along with an herbal note. The 
racy palate off ers yellow peach, green apple, lime 
and a bitter, medicinal fl avors alongside crisp acid-
ity.   Uvas Americas . — K.O.  
abv:  12.5%  Price: $ NA   

      87   Costaripa   2013   Pievecroce    ( Lugana ).  Aromas 
of apple, pear and a touch of toasted oak 

take shape in the glass. The palate off ers Golden 
Delicious apple, candied lemon and toasted almond 
brightened by fresh acidity. A butterscotch note sig-
nals the close.   Empson USA Ltd . — K.O.  
abv:  13.5%  Price: $ 21   

      87   La Sansonina   2013     Lugana .  Pretty fl oral aro-
mas of peach blossom, broom and a hint of 

beeswax waft  from the glass. The round, straight-

forward palate off ers tropical fruit, peach and apple 
alongside tangy acidity.   Winebow . — K.O.  
abv:  13%  Price: $ 30   

      87   Malavasi Daniele   2011   San Giacomo    ( Lu-
gana ).  Delicate aromas of honeysuckle and 

pear take shape in the glass. The palate isn’t very 
expressive, but eventually displays light notes of 
mature yellow apple and dried lemon zest. Drink 
soon to capture the remaining fruit.   Wine World-
wide . — K.O.  
abv:  13%  Price: $ 26   

      87   Montonale   2013   Orestilla    ( Lugana ).  This 
opens with delicate aromas of wildfl ower 

and mature pear. The round palate off ers juicy yel-
low peach, dried apricot and orange zest alongside 
bright acidity.   Vias Imports . — K.O.  
abv:  13%  Price: $ 25   

      87   Vigneti Villabella   2013   Cà del Lago    ( Lugana ). 
 Subtle aromas of honeysuckle and stone 

fruit open this medium-bodied white. The bright 
palate off ers yellow peach, Golden Delicious apple 
and a hint of lemon drop alongside fi rm acidity.   Vin 
Divino . — K.O.  
abv:  12.5%  Price: $ 23   

      87   Zeni   2014   Vigne Alte    ( Lugana ).  Aromas of 
crushed tomato vine, cut grass and tropi-

cal fruit lead the nose. The round palate doles out 
passion fruit, peach and nectarine alongside bright 
acidity.   Monsieur Touton Selection Ltd . — K.O.  
abv:  12.5%  Price: $ 18   

      86   Monte del Frà   2014     Lugana .  Intense aro-
mas of banana and tropical fruit carry over 

to the simple palate along with tangerine zest and 
green apple. Zesty acidity gives it a refreshing fi nish.  
 Vision Wine & Spirits . — K.O.  
abv:  13.5%  Price: $ 20   

      86   Monte Zovo   2014   Le Civaie    ( Lugana ).  In-
tense aromas recall tropical fruit and jas-

mine. The fruity, one-dimensional palate off ers pas-
sion fruit, banana and yellow peach alongside zesty 
acidity.   USA Wine West . — K.O.  
abv:  13%  Price: $ 16   

      86   Montresor   2014   Gran Guardia    ( Lugana ).  This 
leads with aromas of white fl ower, toast and 

beeswax. The rather lean palate delivers yellow ap-
ple skin, citrus zest, a hint of roasted almond and a 
touch of vanilla alongside brisk acidity.   Total Wine 
& More . — K.O.  
abv:  12.5%  Price: $ 23   

      86   Perla del Garda   2011   Madre Perla    ( Lugana ). 
 Delicate aromas of honeysuckle and pear 

take shape in the glass. The palate isn’t very expres-
sive, but eventually displays light notes of mature 
yellow apple and dried lemon zest. Drink soon to 
capture the remaining fruit.   Multiple U.S. import-
ers . — K.O.  
abv:  13%  Price: $ 27   
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      86   Santa Sofi a   2014     Lugana .  This opens with a 
delicate fragrance of white fl ower and tropi-

cal fruit. The easygoing palate off ers green apple and 
Bartlett pear alongside crisp acidity.   Vinvino Wine . 
 Best Buy  .  — K.O.  
abv:  13%  Price: $ 10   

GERMANY
RIESLING KABINETT

      92   Dr. Loosen   2013   Erdener Treppchen  Riesling 
 Kabinett  ( Mosel ).  For full review see page 

81.  
abv:  8%  Price: $ 28   

      92   Fritz Haag   2013   Brauneberger  Riesling  Kabi-
nett  ( Mosel ).  Smoke, earth and bramble 

tones meander amidst tart stone fruit and tangerine 
fl avors in this bristling kabinett. Off  dry in style, it’s 
juicy and eff ortlessly quaff able, yet subtly nuanced 
with lingering hints of blossom, saff ron and herb.  
 Loosen Bros. USA . — A.I.  
abv:  7.5%  Price: $ 32   

      91   Bischöfl iche Weingüter Trier   2013   Ayler Kupp 
 Riesling  Kabinett  ( Mosel ).  For full review see 

page 82.  
abv:  8.5%  Price: $ 23   

      91   Dr. Loosen   2013   Blue Slate  Riesling  Kabinett  
( Mosel ).  Delicate fl oral tones build through-

out this zesty off -dry Riesling. While sweet with 
honeydew fl avor, the palate is zippy and tart with 
cutting notes of lime zest and pineapple. It’s a clas-
sically styled Mosel kabinett at an accessible price.  
 Loosen Bros. USA . — A.I.  
abv:  8%  Price: $ 22   

      91   Dr. Loosen   2013   Wehlener Sonnenuhr  Riesling 
 Kabinett  ( Mosel ).  Chalk dust and slate lend a 

mineral elegance to white blossom, lime and goose-
berry notes. The palate is zesty and spry, marked 
by concentrated hits of sweet stone fruit and citrus 
fl avor.   Loosen Bros. USA . — A.I.  
abv:  7.5%  Price: $ 28   

      91   Friedrich-Wilhelm-Gymnasium   2013   Graacher 
Himmelreich  Riesling  Kabinett  ( Mosel ).  For 

full review see page 82.     Editors’ Choice  .  
abv:  8.5%  Price: $ 23   

      91   Maximin Grünhäuser   2013   Herrenberg  Ries-
ling  Kabinett  ( Mosel ).  Dusty mineral and sa-

vory herb complexities are layered amidst honeyed 
swathes of sweet grapefruit. This wine is ethereally 
light on the palate, but richly concentrated, fi nish-
ing long with a dusting of sugar cookies and hazel-
nut.   Loosen Bros. USA . — A.I.  
abv:  7.5%  Price: $ 34   

      91   Schloss Saarstein   2013   Serrig Schloss Saa-
rsteiner  Riesling  Kabinett  ( Mosel ).  White 

peach, melon and lime fl avors are pure and pristine. 

A kiss of honey sweetens the palate, lingering soft -
ly alongside a spritz of lemony acidity. Enjoy now 
through 2016 for its crystalline character.   Valcken-
berg International, Inc . — A.I.  
abv:  9%  Price: $ 28   

      90   Bischöfl iche Weingüter Trier   2013   Schar-
zhofberger  Riesling  Kabinett  ( Mosel ).  For 

full review see page 84.  
abv:  8.5%  Price: $ 23   

      90   St. Urbans-Hof   2013   Piesporter Goldtröpf-
chen  Riesling  Kabinett Erste Lage  ( Mosel ). 

 This off -dry Riesling awakens the palate with a 
piercing strike of lemon-lime acidity, but recovers 
quickly with pliant layers of sweet berries, yellow 
cherries and pear. It’s sharp and brisk, but mouth-
watering and juicy.   HB Wine Merchants . — A.I.  
abv:  8%  Price: $ 25   

      89   Domdechant Werner   2013   Hochheimer Hölle 
 Riesling  Kabinett Trocken  ( Rheingau ).  Taut 

and cool with swathes of fresh tarragon and crisp 
melon rind, this elegant dry Riesling has a nervous 
vitality throughout. The palate is zesty and bright, 
highlighting tart fl avors of tangerine and apricot 
before fading into a dusty mineral fi nish.   Slocum & 
Sons, Inc . — A.I.  
abv:  12.5%  Price: $ 28   

      89   Dr. Fischer   2013   Ockfener Bockstein  Ries-
ling  Kabinett  ( Mosel ).  Spine-tingling acid-

ity runs throughout this off -dry Riesling. Swathes 
of honey and fresh apple, saff ron and dried berries 
lend sweetness and warmth, but this striking kabi-
nett does not surrender its sharp edges easily.   Wi-
nesellers Ltd . — A.I.  
abv:  7.5%  Price: $ 20   

      88   Dr. Pauly Bergweiler   2013   Graacher Him-
melreich  Riesling  Kabinett  ( Mosel ).  Notes 

of pollen and dusty mineral lend an earthy tone to 
pressed apple, peach and apricot fl avors in this off -
dry Riesling. Zesty lemon-lime acidity reverberates 
with intensity through the fi nish.   Winesellers Ltd . 
— A.I.  
abv:  10%  Price: $ 26   

      88   St. Urbans-Hof   2013   Ockfener Brockstein 
 Riesling  Kabinett Erste Lage  ( Mosel ).  Stark 

and subdued, this off -dry Riesling is a showcase of 
undeviating linear style. It’s brisk and mineral with 
laser-focused acidity and crisp touches of fresh ap-
ple and pear.   HB Wine Merchants . — A.I.  
abv:  8%  Price: $ 22   

      87   Bastgen   2013   Kestener Paulinshofberg  Ries-
ling  Kabinett  ( Mosel ).  Aromas of dried oreg-

ano and sage, alongside a vein of dusty minerals, 
lend a dark, savory tone to this refreshing off -dry 
Riesling. Crisp apple and lemon fl avors are cutting 
and spry on the palate, fi nishing brisk and clean.  
 Kysela Père et Fils . — A.I.  
abv:  9%  Price: $ 19   
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      87   C. von Nell-Breuning   2013   Kaseler Domini-
kaneberg  Riesling  Kabinett  ( Mosel ).  Rustic-

ity runs rampant throughout this off -dry kabinett 
full of savory earth and dust tones. Its crisp, cut-
ting citrus fl avors are remarkably complex, nuanced 
with hints of pollen, spice, slate and clay.   Winesell-
ers Ltd . — A.I.  
abv:  11%  Price: $ 20   

RIESLING SPÄTLESE

      94   Domdechant Werner   2013   Hochheimer Dom-
dechaney  Riesling  Spätlese  ( Rheingau ). 

 Vibrant aromas of rose petals, stone fruit, pastry 
and smoke captivate throughout this multifaceted 
Riesling. Semidry in style, the palate apposes sweet 
fl avors of honey and caramel against crisp peaches 
and tangerine. The lingering fi nish is marked by a 
fl urry of blossoms and astringent tea notes.   Slocum 
& Sons, Inc . — A.I.  
abv:  8.5%  Price: $ 37   

      94   Robert Weil   2013    Riesling  Spätlese Tradition  
( Rheingau ).  This sprightly-sweet Riesling 

fi lls the glass with an opulent fl oral perfume of rose 
petals and orange blossoms. It’s profoundly aro-
matic, yet remarkably elegant, balanced by layers of 
crisp honeydew and peach fl avors. A zesty strike of 
acidity freshens the fi nish.   Loosen Bros. USA . — A.I.  
abv:  8%  Price: $ 40   

      94   St. Urbans-Hof   2013   Leiwener Laurentius-
lay  Riesling  Spätlese Erste Lage  ( Mosel ). 

 Breathtakingly blossomy from nose to fi nish, this 
is textbook Mosel spätlese. On the palate, pristine 
white peach and apricot fl avors are cut by a razor-
edged streak of acidity. Shimmering minerality and 
a delicately fi ligreed sweetness linger.   HB Wine 
Merchants .  Editors’ Choice  .  — A.I.  
abv:  8%  Price: $ 42   

      93   Markus Molitor   2012   Ürziger Würzgarten 
 Riesling  Spätlese  ( Mosel ).  Dramatically 

ripe, this delicately framed spätlese is a showcase 
of pristine, sunny peach and Meyer lemon fl avors 
accented by caramel and crystallized honey. It’s nu-
anced as well, darting with acidity and touches of 
sea salt and slate that persist.   Schmitt-Söhne USA . 
— A.I.  
abv:  7.5%  Price: $ 33   

      93   Maximin Grünhäuser   2013   Abtsberg  Riesling 
 Spätlese  ( Mosel ).  For full review see page 

79.  
abv:  7.5%  Price: $ 45   

      93   Schloss Johannisberger   2013   Grünlack  Ries-
ling  Spätlese  ( Rheingau ).  Squeaky-fresh 

lemon and lime shine a spotlight against sweet mel-
on and stone fruit fl avors in this gossamer-textured 
spätlese. It’s dancingly delicate, yet deeply pen-
etrating on the palate, fi nishing on lingering notes 
of hazelnut and white fl owers.   Mionetto USA . — A.I.  
abv:  7%  Price: $ 37   

      93   Schloss Vollrads   2013    Riesling  Spätlese  
( Rheingau ).  For full review see page 79.  

abv:  8%  Price: $ 31   

      92   Dr. Nägler   2013   Rüdesheimer Berg Roseneck 
 Riesling  Spätlese  ( Rheingau ).  Fresh white 

peach and orange blossom aromas waft  from start 
to fi nish on this richly concentrated wine. The pal-
ate is packed with unctuous peach and apricot fl a-
vors, but a streak of lime acidity and zesty citrus 
pith jolts the fi nish.   Winesellers Ltd . — A.I.  
abv:  9%  Price: $ 26   

      92   Markus Molitor   2012   Zeltinger Sonnenuhr 
 Riesling  Spätlese  ( Mosel ).  A tight-knitted 

core of acidity and minerality intensifi es sweet 
white peach and honey fl avors in this semidry 
Riesling. It’s simultaneously bracing yet lush, with 
darting notes of saff ron and lime zest on the fi nish.  
 Schmitt-Söhne USA . — A.I.  
abv:  7.5%  Price: $ 33   

      90   Dr. Volkmar   2013    Riesling  Spätlese  ( Rhein-
hessen ).  Lines of dusty chalk lend an el-

egant mineral vibe to this richly fruity, blossomy 
wine. The palate is luscious and ripe, boasting 
dense white peach and apricot fl avors, but anchored 
by a zesty backbone of acidity. It’s fruit-forward and 
accessible, yet remarkably elegant.   Prestige Wine & 
Spirits Group .  Best Buy  .  — A.I.  
abv:  9%  Price: $ 14   

      90   Weingut Georg Albrecht Schneider   2013  
 Niersteiner Hipping  Riesling  Spätlese  

( Rheinhessen ).  While aromatically subdued, this 
semidry, late-harvest Riesling is surprisingly exu-
berant on the palate. Sunny and bright grapefruit 
and apricot fl avors coat the tongue in rich, almost 
creamy, layers, lingering through a bracing lemon-
lime fi nish.   Winesellers Ltd . — A.I.  
abv:  12.5%  Price: $ 18   

      89   Gustav Adolph Schmitt   2012   Niersteiner 
Aufl angen  Riesling  Spätlese  ( Rheinhes-

sen ).  Layers of rich white peach and pink grapefruit 
sweeten this delightfully piercing spätlase. It’s dain-
ty in mouthfeel, but sumptuously ripe, balanced by 
a bracing strike of acidity.   Scoperta Importing Co. 
Inc .  Best Buy  .  — A.I.  
abv:  9%  Price: $ 13   

      88   Karlsmühle   2008   Lorenzhöfer  Riesling 
 Spätlese Trocken  ( Mosel ).  Savory spice, saf-

fron and smoke tones permeate this spry, delicate 
Riesling. It’s a bit frail on the palate, and clearly 
showing its maturity, but seductive. Overall, it’s a 
well-priced example of older Riesling that should be 
enjoyed now.   Golden Ram Imports . — A.I.  
abv:  11.5%  Price: $ 25   

      88   Landshut   2013   Late Harvest  Riesling  Spät-
lese  ( Rheinhessen ).  Stone fruit and grape-

fruit fl avors are plump and concentrated in this 
incredible value wine, but pierced by a streak of re-
vitalizing lemon and lime. It’s delightfully fruity and 

forward, but fi nishes long with just a murmur of 
white-tea tannins.   Prestige Wine & Spirits Group . 
 Best Buy  .  — A.I.  
abv:  9%  Price: $ 6   

AUSTRALIA
CHARDONNAY

      94   Cullen   2012   Kevin John   Chardonnay  ( Mar-
garet River ).  Although Cullen’s latest red 

wines haven’t always impressed, the quality of the 
Chardonnay seems to go from great to even greater. 
This is plump enough to be appealing now, yet with 
a strong frame of acidity to hold it together for the 
next 10 or more years. Toasted nuts and fresh pine-
apple aromas and fl avors are exotic upfront, while 
the lemony fi nish is long and mouthwatering.   Old 
Bridge Cellars .  Editors’ Choice  .  — J.C.  
abv:  13%  Price: $ 109   

      92   Giant Steps   2012   Sexton Vineyard   Chardon-
nay  ( Yarra Valley ).  For full review see page 

81.  
abv:  13%  Price: $ 42   

      92   Leeuwin Estate   2012   Prelude Vineyards   Char-
donnay  ( Margaret River ).  This is remark-

ably lush and full-bodied, yet remains lively and 
mouthwatering. Toasted nuts frame ample fl avors 
of grilled pineapple and melon. Drink now–2017. 
The success of this wine should be a good indica-
tor that, when released, the 2012 Art Series will be 
something spectacular.   Old Bridge Cellars .  Editors’ 
Choice  .  — J.C.  
abv:  13.5%  Price: $ 36   

      92   Leeuwin Estate   2011   Art Series   Chardonnay  
( Margaret River ).  One of the closest things 

there is to a can’t-miss wine, Leeuwin’s Chardonnay 
is always on form. The 2011 Art Series is fl amboy-
antly oaked, with smoky, toasty, nutty notes layered 
over hints of white peach and grilled pineapple. It’s 
less rich than some vintages have been, but still ap-
pealingly mealy in texture. Drink now–2020.   Old 
Bridge Cellars . — J.C.  
abv:  13.5%  Price: $ 89   

      91   Cape Barren   2012   Native Goose   Chardonnay  
( Adelaide Hills ).  This is a fairly big, creamy-

textured Chardonnay to consume over the next 
couple of years. Grilled sweet corn features, but it’s 
backed by ample citrus and peach fruit, and the fi n-
ish remains crisp and refreshing.   Kysela Père et Fils . 
 Editors’ Choice  .  — J.C.  
abv:  13.5%  Price: $ 24   

      91   Yeringberg   2012   Chardonnay  ( Yarra Valley ). 
 This is a nutty, toasty rendering of Chardon-

nay. Roasted cashew and cashew-butter notes frame 
subtle fruit elements reminiscent of white peach or 
pear. Despite a modest alcohol level, it’s reasonably 
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rich in feel and fl avor, fi nishing with fl avors of fresh 
pineapple.   Old Bridge Cellars . — J.C.  
abv:  12.5%  Price: $ 35   

      90   Giant Steps   2013   Tarraford Vineyard   Char-
donnay  ( Yarra Valley ).  This reasonably 

full-bodied Chardonnay manages to retain a sense 
of freshness and crispness throughout. Subtle oak 
and vanilla notes frame peach and pineapple fruit, 
while the fi nish is long and citrusy clean.   Old Bridge 
Cellars . — J.C.  
abv:  13%  Price: $ 42   

      89   Giant Steps   2013   Sexton Vineyard   Chardon-
nay  ( Yarra Valley ).  Aromas of baking spices 

and pears lead the way, followed by fl avors of pear 
and pineapple. This medium-bodied wine has a 
pleasantly toasty-grainy note as well, then fi nishes 
crisp and citrusy.   Old Bridge Cellars . — J.C.  
abv:  13.2%  Price: $ 42   

      89   Penley Estate   2011   Aradia   Chardonnay  
( Coonawarra ).  Coonawarra is Cabernet 

country, but this Chardonnay is a solid contender. 
Subtle toast and citrus aromas show admirable re-
straint, while there’s ample weight and the fl avors 
of pineapple and melon fi nish clean and citrusy.   Old 
Bridge Cellars . — J.C.  
abv:  13.5%  Price: $ 20   

      88   Yeringberg   2013   Chardonnay  ( Yarra Valley ). 
 Made in a lighter, more delicate style than 

many of its brethren, this is nevertheless fresh and 
fl avorful. Pear, melon and white peach notes are 
framed by hints of toasted brioche, which takes on 
a slightly mocha-like character on the fi nish.   Old 
Bridge Cellars . — J.C.  
abv:  13%  Price: $ 35   

RIESLING

      91   Jim Barry   2014   The Lodge Hill Dry   Riesling  
( Clare Valley ).  This fi ts the mold of Clare Val-

ley Riesling perfectly. Struck fl int notes give way 
to bright citrus on the nose, followed up by pine-
apple, cardamom and cinnamon fl avors. It’s dry to 
the point of austerity, framed by a slightly dusty 
texture, yet boasts mouthwatering acids on the long 
fi nish. Drink now–2025, possibly longer.   Nego-
ciants USA, Inc .  Editors’ Choice  .  — J.C.  
abv:  11.7%  Price: $ 18   

      91   Leeuwin Estate   2013   Art Series   Riesling  ( Mar-
garet River ).  Like an underripe nectarine, 

this tart, crunchy wine needs a bit time to mature. 
But instead of 2–3 days, think 2–3 years. Lime and 
mandarin orange notes are lean and crisp on the 
palate, austere for now, but surely going to blossom 
in time.   Old Bridge Cellars .  Editors’ Choice  .  — J.C.  
abv:  12%  Price: $ 22   

      91   Penfolds   2014   Bin 51   Riesling  ( Eden Valley ). 
 Penfolds’ Bin 51 is a perennial winner, al-

though the price has been steadily creeping north-

ward. The 2014 is dry and medium-bodied, but 
fragrant—think fl ower-shop greens, gingery spice 
and citrus—and with a welcome bit of texture on 
the long fi nish. It should drink well for 10–15 years.  
 Treasury Wine Estates . — J.C.  
abv:  12.5%  Price: $ 40   

      91   Pewsey Vale   2009   The Contours Museum Re-
serve   Riesling  ( Eden Valley ).  The winery has 

kindly aged this bottling for you and is charging a 
relatively small premium for the service, so this is 
one to snap up if you can fi nd it. Hints of grilled 
toast, marmalade and honey remain dry on the pal-
ate and extend through a long fi nish. Ready to drink. 
  Negociants USA, Inc .  Editors’ Choice  .  — J.C.  
abv:  12.5%  Price: $ 25   

      90   Frankland Estate   2013   Isolation Ridge 
Vineyard   Riesling  ( Frankland River ).  This 

is really lean and tightly focused, seemingly built 
for aging—or for drinking young with raw oysters. 
Complex aromas of damp moss and petrichor give 
way to simpler fl avors of mixed citrus that fi nish 
long and tart. Drink now–2025.   Quintessential 
Wines .  Cellar Selection  .  — J.C.  
abv:  11.6%  Price: $ 40   

      89   Kilikanoon   2013   Mort’s Reserve   Riesling  
( Clare Valley ).  This is a lean, austere—even 

a bit severe—Riesling that looks to need a good fi ve 
years or more to mellow. Crushed stone and citrus 
pith fi nish long and painfully tart.   Old Bridge Cel-
lars .  Cellar Selection  .  — J.C.  
abv:  12.5%  Price: $ 35   

      89   Pewsey Vale   2014   Individual Vineyard Selec-
tion Dry   Riesling  ( Eden Valley ).  For such a 

young wine, this seems surprisingly developed—or 
maybe it’s just riper than usual. It may lack in brac-
ing lemon-lime department, but hints of apple blos-
soms and tropical fruit turn spicy and a bit apricot-
like on the long fi nish.   Negociants USA, Inc . — J.C.  
abv:  12.5%  Price: $ 17   

      88   D’Arenberg   2013   The Dry Dam   Riesling  
( McLaren Vale ).  This wavers from the clas-

sic Australian recipe of dry Riesling to off er some-
thing with a touch of residual sugar (13.6 g/L). Notes 
of crushed stone, pineapple and lime are buttressed 
by tart acids, while the sugar helps to balance the 
fi nish. A strong candidate to pair with spicy-sweet 
Asian dishes.   Old Bridge Cellars . — J.C.  
abv:  10.6%  Price: $ 17   

      88   Henschke   2014   Julius   Riesling  ( Eden Valley ). 
 This medium-bodied dry Riesling is pleas-

ingly aromatic, boasting scents of ginger, pear and 
citrus. Then it’s linear and focused on the palate, 
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delivering wet stone and crisp citrus fl avors that 
fi nish long. Drink now–2025.   Negociants USA, Inc . 
— J.C.  
abv:  11.5%  Price: $ 40   

      88   Kilikanoon   2013   Killerman’s Run   Riesling  
( Clare Valley ).  Lean. Linear. Crisp. Focused. 

This is textbook dry Riesling, showing lime aromas 
and fl avors tinged with hints of talcum powder and 
beeswax. Drink it now, or hold up until at least 
2023.   Old Bridge Cellars . — J.C.  
abv:  12.5%  Price: $ 20   

      88   Robert Oatley   2013   Riesling  ( Great South-
ern ).  This is one of the rare dry Australian 

Rieslings that’s not so taut that it demands cellar-
ing, and might just be at its best now. Aromas of 
beeswax and petrichor give way to fl avors of hon-
ey, apple and citrus on the palate, while the fi n-
ish boasts a rich, gravelly texture.   Pacifi c Highway 
Wines & Spirits . — J.C.  
abv:  12%  Price: $ 17   

      88   Wakefi eld Estate   2014   Riesling  ( Clare Val-
ley ).  This checks all the aromatic boxes for 

Riesling, hitting notes of spring fl owers, stone fruit 
and citrus. Then it settles down on the palate, off er-
ing classic wet stone and lime sherbet fl avors that 
would be classic, if only they lasted a little longer on 
the fi nish. Drink now–2025.   AWDirect . — J.C.  
abv:  12%  Price: $ 17   

CHILE
SAUVIGNON BLANC

      90   Matetic   2014   EQ Coastal   Sauvignon Blanc  
( Casablanca Valley ).  Briny citrus and 

green-fruit aromas refl ect cold-climate origins. 
This is zesty yet round, with acidic grit and bite. 
Green pepper, jalapeño and green melon fl avors fi n-
ish spicy and tangy, like bitter lettuce mixed with 
passion fruit and tangerine.   Quintessential Wines . 
— M.S.  
abv:  13.5%  Price: $ 19   

      89   Lomas del Valle   2014   Coastal Cool Climate 
Estate Bottled   Sauvignon Blanc  ( Casablan-

ca Valley ).  Fresh aromas of stony minerals, white 
grapefruit and passion fruit are a proper opening 
for a zesty, cutting palate that’s loaded to the brink 
with citric acidity. Flavors of wet stones, lime, lem-
on and green apple fi nish long, zesty and without a 
stumble.   W. Direct . — M.S.  
abv:  13%  Price: $ 17   

      87   Alto Los Romeros   2014   Gran Reserva Tri-
umpheros   Sauvignon Blanc  ( Leyda Valley ). 

 Vanilla and leesy aromas create a reticent bouquet. 
This feels plump, chunky and oily at fi rst, but more 
cut and precise with time. Green apple, canned 
green bean and bell pepper fl avors turn more spicy 

and in the direction of jalapeño on the fi nish.   Do-
maine Select Wine Estates . — M.S.  
abv:  13.5%  Price: $ 19   

      87   Luis Felipe Edwards   2014   Olas Del Sur   Sau-
vignon Blanc  ( Casablanca Valley ).  Round, 

plump aromas are a bit vegetal, with a suggestion of 
canned beans and peas. The palate is balanced but 
full. Pithy fl avors of green fruits fi nish lightly bitter, 
with notes of arugula, bell pepper and lime.   Prestige 
Wine & Spirits Group .  Best Buy  .  — M.S.  
abv:  13.5%  Price: $ 12   

      87   Ritual   2014   Sauvignon Blanc  ( Casablanca 
Valley ).  Vanilla cookie and dill pickle aro-

mas are unimpressive at fi rst but come around with 
time. Round, full and balanced in the mouth, this 
off ers tropical fruit, citrus and melon fl avors in 
front of a round, oily-feeling fi nish.   Huneeus Vint-
ners . — M.S.  
abv:  14%  Price: $ 18   

      87   Undurraga   2014   Aliwen Reserva   Sauvignon 
Blanc  ( Curicó Valley ).  Punchy, feline aromas 

of passion fruit and grapefruit set up a citrusy, acid-
driven palate that tastes of white grapefruit, pas-
sion fruit and lime. Citric fl avors of lime and scour-
ing acidity combine forces to create a lasting, racy 
fi nish.   Testa Wines Of The World . — M.S.  
abv:  13.5%  Price: $ 13   

      87   Undurraga   2013   T.H. Terroir Hunter   Sauvi-
gnon Blanc  ( Leyda Valley ).  Gritty, gaseous 

aromas are demanding. This SB off ers up a citric, 
pulpy body and slightly bitter fl avors of passion 
fruit, orange and tangerine. Citrus pith and related 
bitterness blend with citric acidity on the fi nish, 
but this wine is starting to fade.   Testa Wines Of The 
World . — M.S.  
abv:  13.5%  Price: $ 20   

      87   Valle Hermoso   2014   Reserva   Sauvignon Blanc  
( Casablanca Valley ).  Chunky, lightly vegetal, 

green-fruit aromas are authentic for Casablanca 
SB. This has a full, slightly oily feel with girth and 
weight. Punchy, tart citrus and green-fruit fl avors 
fi nish with lime, bell pepper and jalapeño notes.  
 Graziano Imports . — M.S.  
abv:  13.5%  Price: $ 13   

      87   Viu Manent   2014   Secreto   Sauvignon Blanc  
( Casablanca Valley ).  This pungent, zesty SB 

hits strongly; the bouquet is racy, citric and full of 
lime and passion fruit scents. A zesty, jumpy palate 
is charged with acidity, while fl avors of lemon-lime, 
seashell, passion fruit and grapefruit fi nish with 
oceanic zest and length.   Baystate Wine & Spirits . 
 Best Buy  .  — M.S.  
abv:  13.5%  Price: $ 12   

      86   Emiliana   2014   Novas Gran Reserva   Sauvi-
gnon Blanc  ( San Antonio ).  Grassy, green 

aromas are mild. This feels citrusy and snappy on 
the palate, with herbal, grassy fl avors of lime, tar-
ragon and chives. On the fi nish, racy fl avors touch 

up against vegetal but remain fresh.   Banfi  Vintners . 
— M.S.  
abv:  13.5%  Price: $ 14   

      86   Estampa   2014   Del Viento Paredones Estate 
Single Vineyard   Sauvignon Blanc  ( Colcha-

gua Valley ).  Gritty aromas of sulfur and matchstick 
come with citrus and fi eld-like scents. A round but 
lively palate with lemon and sulfuric bitterness 
fi nishes green, briny and juicy. This wine is plump 
and oily, but with enough zest to maintain balance.  
 American Estates Wines, Inc . — M.S.  
abv:  13.5%  Price: $ 20   

      86   MontGras   2014   Reserva   Sauvignon Blanc  
( Leyda Valley ).  Grass and mango aromas 

show a note of fresh white mushroom. This SB is 
simple, modest and round in feel. Flavors of orange 
and passion fruit are direct, while a plump, citrusy 
fi nish keeps things lively and in tune.   Palm Bay In-
ternational . — M.S.  
abv:  13%  Price: $ 12   

      86   Santa Luz   2014   Gran Reserva Corte   Sauvi-
gnon Blanc  ( Leyda Valley ).  Grass, citrus 

fruits, feline and canned green-vegetable aromas 
lead into a plump, round palate. Green bean, pas-
sion fruit, lemon-lime and bell pepper fl avors end 
with strong infl uences of arugula and asparagus. 
This is coastal-driven and green, but good.   The 
Country Vintner-Craft  and Estate . — M.S.  
abv:  13.5%  Price: $ 20   

      86   Viña Bisquertt   2014   La Joya Gran Reserva  
 Sauvignon Blanc  ( Colchagua Valley ).  Cit-

rus aromas lead the nose, followed by feline notes, 
yeasty vanilla and green pepper scents. This wine 
has a citric, tangy, hard-driving palate. Flavors of 
orange, tangerine and grapefruit fi nish with zesty 
acidity.   Prestige Wine & Spirits Group .  Best Buy  .  
— M.S.  
abv:  13%  Price: $ 11   

CARMENÈRE

      92   Errazuriz   2012   Kai   Carmenère  ( Aconcagua 
Valley ).  Saucy, spicy aromas of wild berry, 

baked plum and raw oak are forceful and hard-
driving. Wide, round, chewy and resiny in feel, 
this tastes lightly toasted, buttery and woody, but 
patience reveals deep berry fruit fl avors and spice 
notes. A barrel-heavy fi nish indicates that this may 
benefi t from another year or two of aging; drink 
through 2019.   Vintus LLC . — M.S.  
abv:  14.5%  Price: $ 235   

      91   Koyle   2012   Royale Los Lingues Vineyard   Car-
menère  ( Colchagua Valley ).  Ripe and lusty, 

this is earthy and foresty on the nose, with plenty 
of oak, olive, eucalyptus and graphite. The palate 
is saturated almost to the point of being too heavy, 
but that only means that lush, penetrating, herbal 
blackberry and cola fl avors have a stout base to 
work with. A toasted fi nish with some bitterness 
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closes this out. Drink through 2019.   Quintessential 
Wines . — M.S.  
abv:  14.5%  Price: $ 26   

      91   Lapostolle   2012   Cuvée Alexandre Apalta Vine-
yard   Carmenère  ( Colchagua Valley ).  Dense 

and powerful, this hits squarely with deep black-
berry aromas matched by brushy, herbal notes. It’s a 
wide-bodied load with full but soft  tannins and tons 
of extract. Toast, bitter chocolate and baking-spice 
fl avors accent core blackberry fruit, while the fi nish 
tastes of coff ee and feels a bit hot. Drink through 
2019.   Terlato Wines International . — M.S.  
abv:  14.4%  Price: $ 24   

      91   Montes   2012   Alpha   Carmenère  ( Colchagua 
Valley ).  Classic Carmenère aromas of spiced 

blackberry, olive, herbs and cola hint at green, but 
in the mouth this warm-vintage wine is ripe, lush 
and layered, with resiny oak. Flavors of cola, vanilla, 
blackberry and black cherry are nicely herbal, while 
a spicy fi nish brings char and coff ee notes along 
with plush weight. Drink through 2018.   Guarachi 
Wine Partners . — M.S.  
abv:  14.5%  Price: $ 22   

      90   Concha y Toro   2012   Marques de Casa Concha  
 Carmenère  ( Peumo ).  Leathery, spicy, herbal 

berry aromas are a bit feral but remain typical of 
this variety. Jammy, fl eshy and fruity on the palate, 
this exudes herbal plum and raspberry fl avors with 
toasty, green notes. A minty, chunky, solid fi nish 
brings herbal notes that are indicative of the grape.  
 Excelsior Wines . — M.S.  
abv:  14%  Price: $ 25   

      90   Ventisquero   2011   Grey Glacier Single Block 
Trinidad Vineyard   Carmenère  ( Maipo Val-

ley ).  Earth, pepper and spice aromas go well with 
core plum and cherry scents. In the mouth, this is 
chewy, round and well balanced, with red plum, 
raspberry, spice and carob fl avors. A woody, light-
ly herbal, spicy fi nish with fresh but lasting berry 
notes is a good conclusion.   San Francisco Wine Ex-
change . — M.S.  
abv:  14%  Price: $ 24   

      90   Viu Manent   2011   El Incidente   Carmenère  
( Colchagua Valley ).  Earth, leather and tarry 

berry aromas yield to a fresh, forceful palate with 
power and balance. Spicy plum and berry fl avors are 
a touch herbal and pointed, while a peppery, woody, 
spicy fi nish is leathery, hot and scratchy. Drink 
through 2018.   Baystate Wine & Spirits . — M.S.  
abv:  15%  Price: $ 50   

      89   Valdivieso   2010   Single Vineyard   Carmenère  
( Peumo ).  Classic old-school Carmenère 

aromas of bell pepper, olive and hard spices accent 
black cherry and plum notes in front of a full, most-
ly well-balanced palate. Herbal red-plum fl avors 
are a touch salty, while the fi nish is minty and oaky 
tasting, with a hint of green.   Wine Bridge Imports . 
— M.S.  
abv:  14%  Price: $ 24   

      88   Valle Secreto   2011   First Edition   Carmenère  
( Cachapoal Valley ).  Roasted, leathery, 

soupy aromas of raspberry and plum precede a 
grabby, saucy palate that smacks down with fi rm 
acidity and tannins. Herbal plum, tomato, oregano 
and mild bitterness defi ne the fl avor profi le on this 
woody Carmenère that fi nishes with olive notes and 
heat.   AWDirect . — M.S.  
abv:  14.5%  Price: $ 20   

      87   Tres Palacios   2011   Cholqui   Carmenère  ( Maipo 
Valley ).  Tight and scratchy on the nose, this 

cool-vintage Carmenère is limited up front, with 
sharpness and dryness. Citric acidity creates juici-
ness on the palate but also a raw tomato-like feel. 
Dry, oaky fl avors of plum and raspberry fi nish pep-
pery, snappy and minty.   Skurnik Wines, Inc . — M.S.  
abv:  14.5%  Price: $ 30   

CABERNET SAUVIGNON

      89   Bodega Volcanes de Chile   2011   Tectonia  
 Cabernet Sauvignon  ( Maipo Valley ).  Spicy 

aromas of cedar, tree bark and herbal red-berry 
fruits announce a fruity, fl ush palate with fl avors of 
raspberry and plum accented by woody chocolate. 

Dry, spicy, peppery fl avors rest comfortably on a 
balanced fi nish.   Broadbent Selections, Inc . — M.S.  
abv:  14%  Price: $ 20   

      88   Viña Maipo   2011   Gran Devoción   Cabernet 
Sauvignon  ( Maule Valley ).  Rooty, herbal 

berry aromas are forward and scratchy. This has 
a narrow, condensed, acidic feel and herbal, spicy, 
lightly green plum and currant fl avors. A minty, 
peppery, dry fi nish is choppy and tannic, but it’s 
also well focused.   Fetzer Vineyards . — M.S.  
abv:  14.5%  Price: $ 18   

      87   Chilensis   2012   Reserva   Cabernet Sauvignon  
( Colchagua Valley ).  Lightly candied cherry 

and raspberry aromas are fresh. This has a ripe, 
edgy mouthfeel with modest tannins. Cassis, rasp-
berry and blackberry fl avors fi nish soft  and friendly, 
with enough grip to make this serious.   Old Bridge 
Cellars .  Best Buy  .  — M.S.  
abv:  13.5%  Price: $ 10   

      87   Echeverria   2012   Classic Collection   Cabernet 
Sauvignon  ( Curicó Valley ).  Raspberry and 

plum aromas are simple. This has a fl eshy, jammy 
palate with good balance and structure. Lightly 
baked, jammy blackberry and plum fl avors are stan-
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dard but good, while mild spice notes make for a 
solid fi nish.   Ararat Import/Export Co. LLC . — M.S.  
abv:  13.5%  Price: $ NA   

      87   Laroche   2011   Punto Niño Reserva   Cabernet 
Sauvignon  ( Maipo Valley ).  Rooty aromas of 

prune, berry and rubber band settle on a pleasant, 
bouncy palate with rubbery tannins. Spice, black 
pepper, cherry and raspberry fl avors end with clove, 
a touch of sweet oak and juicy acidity. This is un-
complicated but well made.   Wilson Daniels Ltd . 
 Best Buy  .  — M.S.  
abv:  14.5%  Price: $ 11   

      87   Odfj ell   2011   Armador   Cabernet Sauvignon  
( Maipo Valley ).  Leafy, green, minty aromas 

blend with riper notes of cassis and a touch of clove 
on this medium-bodied Cabernet. Flavors of herbal 
berry and oak spice fi nish a little hot and raw, with 
herb and cinnamon notes that linger.   Epic Wines . 
— M.S.  
abv:  14%  Price: $ 13   

      87   Undurraga   2013   Aliwen Reserva   Cabernet 
Sauvignon  ( Maipo Valley-Colchagua Valley ). 

 Black cherry and blackberry aromas are subtle and 
feature an aromatic shot of charcoal. Jammy but 
simple on the palate, this smooth, clean, lightly 
toasted Cab off ers raspberry, plum, currant and 
nutmeg fl avors in front of a fresh, clean fi nish.   Testa 
Wines Of The World . — M.S.  
abv:  14%  Price: $ 13   

      86   Santa Rita   2011   Reserva   Cabernet Sauvignon  
( Maipo Valley ).  Briary red-fruit aromas are 

earthy and mellow, with notes of red-apple skin 
and raspberry. This is medium in body, fresh and 
feels good on the palate. Plum, raspberry and vanilla 
fl avors are lightly herbal, while the fi nish is largely 
smooth and mild.   Palm Bay International . — M.S.  
abv:  13.5%  Price: $ 13   

      86   Viña Bisquertt   2013   La Joya Gran Reserva  
 Cabernet Sauvignon  ( Colchagua Valley ). 

 Earthy, woody aromas of vanilla and dried red fruits 
fi lter into a raw, scratchy, acidic palate with plum, 
raspberry and medicinal fl avors. On the fi nish, this 
wine is mildly oaky, with lively tartaric acidity 
driving racy, zesty length.   Prestige Wine & Spirits 
Group . — M.S.  
abv:  14%  Price: $ 14   

      85   Alto Los Romeros   2012   Reserva   Cabernet 
Sauvignon  ( Colchagua Valley ).  Smoky, 

cooked berry aromas lead to a full, fl abby, rubbery-
feeling palate with baked black-fruit fl avors that 
suggest baking spices. A soft  fi nish is low on verve 
and tastes a bit sugary and sweet.   Domaine Select 
Wine Estates . — M.S.  
abv:  14%  Price: $ 12   

      85   Montes   2012   Classic Series   Cabernet Sauvi-
gnon  ( Colchagua Valley ).  Stalky berry, va-

nilla and shoe-polish aromas come with a note of 
herbal juniper. This is pinched and scratchy on the 

palate, with baked berry, mint, vanilla and carob fl a-
vors. A mix of oak and green herb fl avors push the 
fi nish.   Guarachi Wine Partners . — M.S.  
abv:  14%  Price: $ 13   

      85   Root:1   2013   Cabernet Sauvignon  ( Colchagua 
Valley ).  Plum and wild berry aromas are 

slightly briny and volatile. Pinched acidity and re-
lated sharpness result in a rough mouthfeel, while 
plum, raspberry and currant fl avors feel wiry, with 
an earthy, lightly oaked fi nish.   Winebow . — M.S.  
abv:  13.5%  Price: $ 12   

CALIFORNIA
CHARDONNAY

      95   Ramey   2012   Platt Vineyard   Chardonnay  ( So-
noma Coast ).  Not many producers get fruit 

from this magical vineyard, sought aft er for being 
cool, coastal and meticulously farmed. This wine 
speaks to all that, off ering sublime Meyer lemon, 
pear and golden honey around a balanced soul 
and wild ginger-infused intensity.   Editors’ Choice  .  
— V.B.  
abv:  14.5%  Price: $ 65   

      94   Patz & Hall   2012   Hyde Vineyard   Chardonnay  
( Carneros-Napa Valley ).  For full review see 

page 77.   Editors’ Choice  .  
abv:  14.2%  Price: $ 60   

      94   Talbott   2012   Audrey Diamond T Vineyard  
 Chardonnay  ( Monterey ).  There’s a reason 

this is one of the pricier white wines from the re-
gion. Aromas of yogurt and brie cheese are leveled 
by struck match, smoked grapefruit skins and sour-
dough. Vibrant lime pith and singed lemons fuel the 
palate, which further benefi ts from crushed oys-
ter shell rockiness and goat cheese-like pungency. 
The mouth sings with remarkable acidity that will 
evolve. Drink 2018–2024.   Cellar Selection  .  — M.K.  
abv:  14.5%  Price: $ 75   

      93   Au Bon Climat   2011   Nuits-Blanches Au Bouge  
 Chardonnay  ( Santa Maria Valley ).  The 

slightly oxidized nose on this wine, which is sourced 
from the K Block at Bien Nacido Vineyard and Jim 
Clendenen’s own Le Bon Climat Vineyard, shows 
seared marshmallow, hot Marcona almonds and 
honey, with a noticeable alkalinity. The browned-
butter palate is cut by a lemon peel zing that evolves 
into truffl  e salt and roasted nuts. All elements linger 
deep into the fi nish.  — M.K.  
abv:  13.5%  Price: $ 35   

      93   Brewer-Clift on   2012   Machado   Chardonnay  
( Sta. Rita Hills ).  This esteemed winery’s 

younger Chardonnays are all about tension and the 
future. This begins with slightly sour aromas of yo-
gurt and goat cheese along with shave fennel, rad-
ish, daikon and lemongrass. The palate is power by 
citrusy pith, brine and nectarine peels, with just the 

tiniest touch of green apple ripeness. Drink 2018–
2024.   Cellar Selection  .  — M.K.  
abv:  13.5%  Price: $ 64   

      93   Flowers   2012   Camp Meeting Ridge Estate 
Vineyard   Chardonnay  ( Sonoma Coast ).  For 

full review see page 79.   Editors’ Choice  .  
abv:  13.3%  Price: $ 85   

      93   Talbott   2012   Sarah Case Sleepy Hollow Vine-
yard   Chardonnay  ( Santa Lucia Highlands ). 

 For full review see page 80.  
abv:  14.5%  Price: $ 52   

      92   Anaba   2012   Dutton Ranch   Chardonnay  ( Rus-
sian River Valley ).  For full review see page 

80.   Editors’ Choice  .  
abv:  13.9%  Price: $ 36   

      92   Brewer-Clift on   2012   Acin   Chardonnay  ( Sta. 
Rita Hills ).  Crushed sea shells, candied 

lemon rinds and waft s of petrol greet the nose on 
this wine by widely respected vintners Greg Brewer 
and Steve Clift on. The tight and pithy palate shows 
Key lime and pear fl esh but leans toward tropical, 
with hints of pineapple and guava. It’s quite stony at 
fi rst, then opens toward honey on sourdough toast. 
Drink 2017–2027.  — M.K.  
abv:  14%  Price: $ 56   

      92   Brewer-Clift on   2012   Gnesa   Chardonnay  ( Sta. 
Rita Hills ).  Greg Brewer and Steve Clift on’s 

shared vision for this popular grape is distinctive 
and rather unfamiliar for those seeking a buttery 
style. This shows chamomile, dandelion greens, 
Japanese pear and petrol on the nose, with bittery 
fl avors of grapefruit pith, lemon juice and nectarine 
skins showing fi rst. Patience allows wet wool, stone, 
sliced apples and white peach elements to emerge. 
Drink 2017–2027.   Cellar Selection  .  — M.K.  
abv:  14.5%  Price: $ 54   

      92   Foxen   2013   Tinquaic Vineyard   Chardonnay  
( Santa Maria Valley ).  For full review see 

page 82.  
abv:  13.9%  Price: $ 37   

      92   Jamie Slone Wines   2013   Aloysius Sierra 
Madre Vineyard   Chardonnay  ( Santa Maria 

Valley ).  The former race car driver hired Doug Mar-
gerum to make his wine. Though quite pale in color, 
this off ers fragrant aromas of sea salt, rounded nec-
tarine fruit, wisps of white fl owers and the slightest 
show of almond macarons. Stone fruit pops out on 
the salty palate, but the bright acidity and chalky 
minerality slice deeply, ending on a dollop of vanilla 
cream.  — M.K.  
abv:  13.6%  Price: $ 47   

      92   Riverbench   2013   Chapel View   Chardonnay  
( Santa Maria Valley ).  Coming from a block 

of Clone 15 grapes that overlooks the historic San 
Ramon Chapel, this off ers approachable, invit-
ing aromas of sea salt, lemon-butter cookies and 
peach brûlée. An line of oyster shell minerality runs 
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down the center of the palate but it is surrounded 
by warm oak and ripe fl esh of apples, pears, white 
peach and pineapple.  — M.K.  
abv:  13.2%  Price: $ 34   

      91   Brewer-Clift on   2012   3-D   Chardonnay  ( Sta. 
Rita Hills ).  An incredibly briny character 

shows on this wine’s nose, with wet sand and even 
hints of anchovy showing up alongside sour yogurt 
and salted citrus. It’s bouncy on the palate, tingling 
the tongue, with fl avors of nectarine, salty sea water 
and poached pears.  — M.K.  
abv:  15%  Price: $ 64   

      91   Flowers   2013   Chardonnay  ( Sonoma Coast ). 
 For full review see page 82.  

abv:  13.5%  Price: $ 50   

      91   Foxen   2013   Block UU Bien Nacido Vineyard  
 Chardonnay  ( Santa Maria Valley ).  For full re-

view see page 81.  
abv:  14.3%  Price: $ 32   

      91   Ramey   2012   Chardonnay  ( Sonoma Coast ). 
 From a quartet of cool, coastal vineyard sites, 

including Platt, a single-vineyard designate for the 
producer, this is a crisp expression of honeycomb 
and green apple that bristles in acidity and nuanced 
oak. Fresh and alive, it has plenty of celebratory 
fruit fl avor while remaining savory and elegant.  
— V.B.  
abv:  14.5%  Price: $ 40   

      91   Talbott   2012   Diamond T Vineyard   Chardonnay  
( Monterey ).  From a vineyard planted in 1982 

at 1,200 feet above the Carmel Valley, this wine of-
fers a nose that is nothing short of fascinating. Oak 
smoke, yellow cake and cinnamon stick are followed 
by sharper, dill-like herbs, then the scents of the 
shoreline. The palate sprinkles toasted wood atop 
lemon peels and apple skins, proving sour, bitter 
and elegantly restrained yet fl avorful.  — M.K.  
abv:  14.5%  Price: $ 52   

      90   MacPhail   2012   Gap’s Crown Vineyard   Char-
donnay  ( Sonoma Coast ).  For full review see 

page 85.   Cellar Selection  .  
abv:  14.5%  Price: $ 45   

      90   Renteria   2013   Chardonnay  ( Los Carneros ). 
 This is a beautifully fl oral, high in acidity 

white made in small quantities that off ers classi-
cally lean layers of wet stone and lemon. With a low 
imprint of oak, it remains structured on the palate 
and entirely pleasing from start to fi nish, its honey-
suckle aromas singularly inviting.  — V.B.  
abv:  14.4%  Price: $ 40   

      90   Riverbench   2013   Reserve   Chardonnay  ( San-
ta Maria Valley ).  This is a familiar and tasty 

take on the grape, with aromas of caramel, butter-
cream, vanilla smoke, brown spices and squeezed 
lemons. There’s sea salt and lemon-lime on the pal-

ate, which is straightforward but quite clean and 
crisp.  — M.K.  
abv:  13.4%  Price: $ 32   

      89   Consilience   2013   Chardonnay  ( Santa Bar-
bara County ).  This wine’s nose begins very 

steely, with fresh cracked chalk aromas, then allows 
soft  caramel candy, pound cake and white fl owers to 
emerge. The very inviting fl avors include apple fl esh 
and skins, fresh cut pineapple and slated nuts, all 
clinging to a very pithy element that cuts the entire 
palate.  — M.K.  
abv:  14.3%  Price: $ 25   

      89   Demetria   2012   Chardonnay  ( Santa Barbara 
County ).  This is a successful straight-ahead 

Chardonnay, with aromas of buttercream, vanilla 
and orange cake developing complexity thanks to 
alkaline, pithy notes. For such a rich nose, it proves 
quite clean and crisp on the palate, with lemon-lime 
soda, wet slate and just a touch of buttered apples.  
— M.K.  
abv:  13.1%  Price: $ 35   

      89   Keenan   2013   Chardonnay  ( Spring Moun-
tain ).  Soft  layers of faint lemon, fi g and yel-

low apple stand out in this pretty, straightforward 
and slightly tart white, the whole of the palate lin-
gering in long-lasting minerality. A versatile food 
wine, it off ers a lot of elegance.  — V.B.  
abv:  14.2%  Price: $ 35   

      89   Rideau   2012   Bien Nacido Vineyard Reserve  
 Chardonnay  ( Santa Maria Valley ).  Promi-

nent yet not overpowering oak smoke aromas lead 
the nose, with buttermilk, wet wool and chopped 
green herb elements as well. It’s salty on the pal-
ate, with cooked apples and dried pineapple fl avors, 
proving a nice balance between the familiar buttery 
and more elegantly restrained styles.  — M.K.  
abv:  14.7%  Price: $ NA   

      89   Summers   2013   Stuhlmuller Vineyards Re-
serve   Chardonnay  ( Alexander Valley ).  Floral, 

this medium-bodied white is creamy and touched 
by richer notions of pear, pineapple and vanilla, re-
fl ective of its warmer appellation in a warm year. 
French oak (40% of it new) aged the wine for under 
a year. With a touch of honeysuckle and nutmeg, the 
minerality is subtle.  — V.B.  
abv:  14.1%  Price: $ 32   

      89   Westerly   2013   Chardonnay  ( Santa Barbara 
County ).  Though quite light in color, this 

is a very ripe-smelling wine, with aromas of honey-
suckle, peach, pineapple and guava. It proves light 
on the sleek palate, with subtle tropicality emerging 
via tuberose fl ower fl avors that are cut with a green 
apple skin bitterness.  — M.K.  
abv:  14.1%  Price: $ 40   

      88   Chalk Hill   2012   Clone 17   Chardonnay  ( Chalk 
Hill ).  This wine aims to call attention to 

the tendency of Clone 17 (also known as the Robert 
Young clone) to provide baked apple and ripe, al-

mond fl avors and aromas, which this bottling does, 
in spades. Caramel, oak and vanilla round out the 
rest of the experience, which is balanced, but big in 
ripeness and wood.  — V.B.  
abv:  14.8%  Price: $ 75   

      88   Kopriva   2013   Unoaked   Chardonnay  ( Carne-
ros ).  This stellar unoaked version of the 

variety, nicely priced, opens with sweet aromas 
of honeysuckle and jasmine. From there, bristling 
acidity leads down a road of stone fruit, apple and 
quince, with a savory twist of ginger on the fi nish.  
— V.B.  
abv:  13.6%  Price: $ 19   

      88   Stuhlmuller Vineyards   2013   Estate   Chardon-
nay  ( Alexander Valley ).  Spicy Asian pear 

dominates in this low-to-no-oak white, medium-
bodied and jumping in savory thyme. Aromas of 
peaches also come into play, before this wine fi n-
ishes crisp and clean.  — V.B.  
abv:  14.1%  Price: $ 25   

      88   Truchard   2013   Chardonnay  ( Carneros-Napa 
Valley ).  Crisp green apple, fresh citrus and 

caramel coat the palate before delving into nutmeg 
and Tahitian vanilla, the wine’s fruit ripe and in 
balance. Bright acidity refreshes throughout the 
glass, fi nishing in a splash of minerally spice.  — V.B.  
abv:  14.1%  Price: $ 30   

      87   Anaba   2012   Denmark Vineyard   Chardonnay  
( Sonoma Coast ).  High in acidity, this fea-

tures a pleasant saltiness matched by an austerity 
of lemon and pear. It’s a lighter, brighter style of the 
variety that stands out for its zestiness and slight 
layering of herb and ginger.  — V.B.  
abv:  13.9%  Price: $ 34   

      87   Hendry   2012   Barrel Fermented   Chardonnay  
( Napa Valley ).  More fl oral than fruity, this 

white spent almost a year in French oak, a third of it 
new. Still, the oak doesn’t overpower or overwhelm, 
allowing medium-bodied layers of stone fruit and 
apple to rise to the fore, fi nishing savory with a 
sense of dried herb.  — V.B.  
abv:  14.6%  Price: $ 30   

      87   MacRostie   2012   Dutton Ranch   Chardon-
nay  ( Russian River Valley ).  There’s an oaky, 

campfi re-like personality to this white, a touch of 
matchstick on the nose that burns off  over time. 
From there, it’s a fuller style wine off ering creami-
ness on the palate and a persistence of baked fruit, 
from apple to pear.  — V.B.  
abv:  14.5%  Price: $ 44   

      87   Stag’s Leap Wine Cellars   2013   Karia   Chardon-
nay  ( Napa Valley ).  Tart apple and lemon 

provide a zesty brightness and elegance in this 
straightforward wine, a celebration of minerality on 
the palate. Midway through, a taste of more devel-
oped stone fruit adds complexity and creaminess, 
with the wine fi nishing lean.  — V.B.  
abv:  14.5%  Price: $ 34   
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SAUVIGNON BLANC

      92   Fiddlehead   2012   Sauvignon Blanc  ( Happy 
Canyon of Santa Barbara ).  For full review 

see page 81.  
abv:  13.5%  Price: $ 25   

      92   Westerly   2013   Sauvignon Blanc  ( Santa Ynez 
Valley ).  The nose on this wine, which is now 

being made by former Harlan Estate cellar master 
Adam Henkel, is fresh and boisterous with lime sor-
bet and lemon glacé aromas. The palate is clean and 
crisp yet quite tropical, with sweetgrass, mango and 
papaya fl avors.  — M.K.  
abv:  14.2%  Price: $ 30   

      91   Margerum   2013   Sybarite   Sauvignon Blanc  
( Happy Canyon of Santa Barbara ).  Doug Mar-

gerum blends fruit from the McGinely, Curtin, Star 
Lane, Happy Canyon and Grassini vineyards for 
this ever-popular bottling. Aromas of honeysuckle, 
green pears and ceanothus blossoms introduce a 
palate laden with white fl owers, poached pears and 
white peach.  — M.K.  
abv:  13.6%  Price: $ 21   

      91   Refugio Ranch   2012   Tiradora   Sauvignon Blanc  
( Santa Ynez Valley ).  This delivers the best 

of both worlds for this aromatic grape. Crispy cut-
grass notes blossom into tropical pineapple guava 
and green papaya. A laser focus of lime on the palate 
subsequently opens toward green pears, freshly cut 
oregano and dill, and an apple skin-driven bitter-
ness.  — M.K.  
abv:  14.2%  Price: $ 24   

      90   Clendenen   2012   Stallion Vineyard   Sauvi-
gnon Blanc  ( Santa Ynez Valley ).  The Jim 

Clendenen project focuses on wines the winemaker 
makes to please his palate more so than the bot-
tom line. This one discloses aromas of white fl ow-
ers, honeysuckle, applewood and a slight nuttiness. 
The palate shows smoked apple, chalk and lime zest.  
— M.K.  
abv:  12.5%  Price: $ 20   

      90   Tangent   2013   Paragon Vineyard   Sauvignon 
Blanc  ( Edna Valley ).  For full review see page 

88.   Best Buy  .  
abv:  13.5%  Price: $ 13   

      88   Beltane Ranch   2013   Sauvignon Blanc  ( So-
noma Valley ).  Creamy vanilla and pear give 

this white a decadent edge, brought back to earth by 
its integrated acidity. The use of oak is not overdone 
and there’s body and structure to spare, along with 
tropical-leaning fl avors of papaya and pineapple.  
— V.B.  
abv:  14.5%  Price: $ 29   

      88   Chalk Hill   2013   Estate Bottled   Sauvignon 
Blanc  ( Chalk Hill ).  There’s a lot to like in 

this spritely, vibrant wine, well-craft ed in lem-
ony papaya and starfruit. With a small percentage 

of both Sauvignon Gris and Sauvignon Musque, 
it’s made in a fuller-bodied style, with time spent 
fermenting in French oak, a smattering of it new, 
as well as stainless steel. A squeeze of lime closes 
things out.  — V.B.  
abv:  14.5%  Price: $ 33   

      88   Noble Tree   2013   Sauvignon Blanc  ( Russian 
River Valley ).  Given time in stainless steel 

only, this is a crisp, lightly golden-colored wine 
forceful in apple, apricot and pear. Medium in 
weight and acidity, its vibrant refreshment lingers 
melodically on the palate.   Editors’ Choice  .  — V.B.  
abv:  14%  Price: $ 15   

      88   Sivas-Sonoma   2013   Sauvignon Blanc  ( So-
noma County ).  Subtle aromatics and a zing 

of acidity lift  this steely, medium-bodied wine, 
buoyed by streaks of fresh-squeezed lemon and 
grapefruit. The majority of the grapes come from 
Alexander Valley, with additional components from 
Sonoma Valley and Knights Valley. Aging was done 
entirely in stainless steel.  — V.B.  
abv:  13.5%  Price: $ 16   

      88   Taft  Street   2013   Sauvignon Blanc  ( Russian 
River Valley ).  Light in color and seemingly 

simple, this wine celebrates the virtues of fresh-
squeezed citrus and peach while fl oating through 
fl oating clouds of air, that’s how light it remains on 
the palate. Still, there’s fl avor and refreshment, all 
at a more-than-fair price.   Editors’ Choice  .  — V.B.  
abv:  13.8%  Price: $ 18   

      88   Vellum   2013     White  ( Napa Valley ).  Perfumy 
in lemon, lime and grapefruit, this blend 

of 80% Sauvignon Blanc and 20% Sémillon was 
barrel-fermented. Light in weight and heat, it off ers 
an extreme bite of squeezed lemon on the palate, as 
well as a persistence of grapefruit rind. It begs for 
seafood.  — V.B.  
abv:  12%  Price: $ 32   

      86   Beaucanon   2012   Sauvignon Blanc  ( Napa 
Valley ).  Clear to the point of having almost 

no color, this older white is high in acidity, off ering 
a bite of crisp green apple and minimal to no oak 
presence. Tart, with wispy structure and body, it’s 
a light quaff  that will take a back seat to food.  — V.B.  
abv:  13%  Price: $ 19   

      86   Napa Cellars   2013   Classic Collection   Sau-
vignon Blanc  ( Napa Valley ).  Waxy apple 

opens the nose before this tame stainless-steel aged 
white builds fl avors of pear and vanilla extract amid 
a medium-bodied frame. More pear, with a wrap-
ping of gingery spice, is featured on the fi nish.  — V.B.  
abv:  13.9%  Price: $ 16   

      86   Stag’s Leap Wine Cellars   2013   Aveta   Sau-
vignon Blanc  ( Napa Valley ).  The inaugural 

vintage of this wine, named for a water goddess, this 
off ers herb, grass, lemon and peach around a me-
dium body infl uenced by some oak. As it develops in 

the glass, tropical fruit unfurls in a refreshing spritz 
before settling down to a tart fi nish.  — V.B.  
abv:  14.5%  Price: $ 26   

      86   Still Waters   2013   Estate   Sauvignon Blanc  
( Paso Robles ).  This wine puts a smokier 

note on the grape, with aromas of apples pan-fried 
in butter, yellow peaches and roasted nuts. Salty 
dried apples and pears meet with applewood-
smoked fruits on the palate. It makes for a pleasant 
wine, although not varietally typical.  — M.K.  
abv:  13.8%  Price: $ 18   

      86   Treasure   2013   Sauvignon Blanc  ( Napa Val-
ley ).  A mix of oak and hazelnut savoriness 

contrasts against piquantly tart Meyer lemon and 
grapefruit. Everything is structured around a me-
dium body and abbreviated fi nish.  — V.B.  
abv:  13.5%  Price: $ 24   

ROSÉS

      93   Brick & Mortar   2014   Rosé of   Pinot Noir  ( Napa 
Valley ).  This is made from Pinot Noir grapes 

grown in two unlikely places in the Napa Valley: the 
Foss Valley near Atlas Peak and Spring Mountain. 
There is incredible deliciousness going on in this 
ever-so-lightly hued wine that is vibrantly crisp in 
grapefruit rind and earthy cranberry and raspberry. 
With the slightest salinity on the back palate, it re-
mains thirst-quenching and memorable from start 
to fi nish.   Editors’ Choice  .  — V.B.  
abv:  12.5%  Price: $ 22   

      91   Envy   2013   Pink Passion Pinot   Rosé  ( Napa Val-
ley ).  Dark pink in color and faint at fi rst on 

the nose, this Pinot Noir-based rosé was aged for 
six months in used French oak barrels, time which 
seems to have provided a strength on the midpalate 
of strawberry and grapefruit and a textured, medi-
um weight. There’s tingling acidity throughout the 
wine’s length and fi nish.  — V.B.  
abv:  14%  Price: $ 22   

      91   Sidebar   2014   Rosé  ( Russian River Valley ). 
 Made from 100% Syrah, this dry, succulent 

wine is copper-colored and bursting in watermelon, 
cranberry and bristling acidity. Seamless, it’s medi-
um bodied and has plenty of texture to off er around 
a crisp, meaty fi nish. The label is a second off ering 
from David Ramey, who makes this wine.  — V.B.  
abv:  14.4%  Price: $ 25   

      90   Envy   2013   Pink Passion Cabernet   Rosé  
( Napa Valley ).  Dark pink and hearty, this is 

made from 100% Cabernet Sauvignon grapes that 
spent six months fermenting in stainless steel. Bal-
anced, it off ers some heft  on the midpalate before 
fi nishing crisp and bedazzled in cranberry and cit-
rus.  — V.B.  
abv:  14.1%  Price: $ 24   
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      90   Martin Ray   2014   Rosé of   Pinot Noir  ( Russian 
River Valley ).  For full review see page 86.  

abv:  13.2%  Price: $ 18   

      87   Peju   2013   Rosé of   Syrah  ( Napa Valley ).  Made 
from 100% Syrah, this wine is dark red 

and intense, off ering fl avors of baked strawberry-
rhubarb and savory cranberry and pomegranate. 
Perfumy in jasmine, it fi nishes ripe and succulent.  
— V.B.  
abv:  13.5%  Price: $ 25   

SYRAH

      96   Ramey   2012   Cole Creek Vineyard   Syrah  ( Rus-
sian River Valley ).  This is a gorgeous expres-

sion of the variety, co-fermented with 6% Viognier, 
fruity, ripe and plush yet also completely varietal in 
its punches of fl oral white pepper, anise and gamy 
meat. Although the wine is ready to enjoy now, 
those who can restrain themselves should cellar it 
through 2022 to see how it further develops.   Cellar 
Selection  .  — V.B.  
abv:  14.5%  Price: $ 65   

      94   Baker Lane   2012   Sonoma Coast Cuvée   Syrah  
( Sonoma Coast ).  From the producer’s es-

tate vineyard, this savory, sultry wine is sublime in 
peppery, wild game. Its textures are alive and bright 
in acidity, with piquant black and red berry provid-
ing inviting juiciness. Made in small quantities, it’s 
an incredible value for the quality, a wine that will 
sing on the table, and become more complex in the 
glass.   Editors’ Choice  .  — V.B.  
abv:  13.4%  Price: $ 30   

      94   Ramey   2012   Rodgers Creek Vineyard   Syrah  
( Sonoma Coast ).  A bouquet of spicy black 

pepper intoxicates on the opening of this wine, fol-
lowed by captivating waves of savory blackberry, 
leather and dust. The grapes are sourced from one 
of the producer’s coolest sites, With well-integrat-
ed, unobtrusive oak, the wine is soft  and delicious 
now, off ering plenty of meaty undertones, but will 
intrigue further over time, through 2022.   Cellar 
Selection  .  — V.B.  
abv:  14.5%  Price: $ 65   

      94   Stolo   2012   Syrah  ( San Luis Obispo County ). 
 Stunning aromas of amazingly prominent 

fresh cracked black pepper, dried violets, teriyaki 
and bloody red meats form a memorable nose on 
this wine from an extremely coastal vineyard near 
Cambria. The palate shows roasted pork, more pep-
per and a boysenberry-balsamic reduction sauce.  
— M.K.  
abv:  13.5%  Price: $ 27   

      93   Aril   2010   Syrah  ( Atlas Peak ).  For full review 
see page 78.   Cellar Selection  .  

abv:  14.1%  Price: $ 50   

      93   Dragonette   2012   Seven   Syrah  ( Santa Bar-
bara County ).  This blend comes from sev-

en vineyards: John Sebastiano, Shadow Canyon, 
Thompson, Harrison Clarke, Watch Hill and Stolp-
man. Melded with 10% Grenache and 1% Viognier, 
it shows warm gingerbread and blackberry aromas, 
cut by pencil lead and anise. The fl avors expertly 
balance ripeness with tannins and acidity, off ering 
dynamic ollallieberry, pepper-crusted roast pork, 
wild herbs and a touch of vanilla on the fi nish.  
— M.K.  
abv:  14.6%  Price: $ 40   

      93   Jaffurs   2012   Upslope   Syrah  ( Santa Barbara 
County ).  The downtown Santa Barbara win-

ery’s luxury-level off ering shows wondrous aromas 
of blackberry, licorice and pepper. The fl avors take 
some patience to show their true colors, but soon 
reveal blackberry, ollallieberry, some red fruits, wet 
slate minerality and lavender. Expect those ele-
ments to emerge even stronger from 2018 to 2025. 
  Cellar Selection  .  — M.K.  
abv:  14.5%  Price: $ 75   

      92   Alder Springs   2011   Row Five   Syrah  ( Mendoci-
no ).  The intensely dark color, tight aromas 

of black pepper and clove, deep and very ripe fruit 
fl avors and thick tannins add up to a big, bold wine 
that tastes more full-bodied than its moderate alco-
hol would indicate. It has vivid fl avors like espresso, 
dark chocolate and a hint of candied fruit, yet is de-
cidedly dry. It should be best aft er 2018, or enjoy 
now with hearty meats.   Cellar Selection  .  — J.G.  
abv:  13.1%  Price: $ 29   

      92   Fenestra   2009   Estate   Syrah  ( Livermore Val-
ley ).  This late-release wine from a Liver-

more stalwart smells spicy and exotically fruity, 
with herbal/menthol and cigar box accents. On 
the palate it is rich, generous, deep and broad-tex-
tured, lush in feel and full-bodied. The essence is 
like warm blackberry jam but without being sweet. 
All the goodness lingers on fi nish.   Editors’ Choice  .  
— J.G.  
abv:  14.8%  Price: $ 28   

      92   Jaffurs   2012   Bien Nacido   Syrah  ( Santa Maria 
Valley ).  The famed Pinot Noir and Chardon-

nay vineyard also produces amazing Syrah, as evi-
denced in this wine, with aromas of black pepper, 
blackberries, leather and spearmint. The palate is 
dominated by plump boysenberry fl avors, cut with 
licorice-led, slightly strong tannins and a eucalyp-
tus and pine sap character on the fi nish.  — M.K.  
abv:  340%  Price: $ 50   

      92   Monte De Oro   2011   Vista Del Monte Vineyard  
 Syrah  ( Temecula Valley ).  Black cherries, hot 

licorice, ollallieberry meringue and smoked meats 
form a powerful and decadent nose on this rich 
wine. The palate is also vividly fl avorful and dynam-
ically changing, which is a welcome eff ect of high-
alcohol wines, showing boysenberry, black pepper 
and sagebrush before diving even deeper into pipe 
tobacco and elderberry jam.  — M.K.  
abv:  16.1%  Price: $ 36   

      92   Tolosa   2011   1772   Syrah  ( Edna Valley ).  This 
cool-climate wine conveys a super-strong 

sense of gamy meat, like just-roasted lamb with 
mint jelly, along with boysenberry, bacon fat, Sich-
uan pepper and, with patience, prettier violet aro-
mas too. The palate, which walks the balance beam 
between tannins and acidity, shows bloody meats 
along with black pepper, boysenberry and earth.  
— M.K.  
abv:  14.4%  Price: $ 60   

      91   Baker Lane   2010   Estate Vineyard   Syrah  ( So-
noma Coast ).  Though given ample time in 

bottle, this wine can still use more time to open, or 
be cellared, through 2020. Structured, it’s meaty in 
oak and wild game, the deep, dark fruit conserva-
tively remaining in the background. A peppery fi n-
ish makes it memorable.   Cellar Selection  .  — V.B.  
abv:  13%  Price: $ 42   

      91   Bridlewood   2012   Block 7   Syrah  ( Central 
Coast ).  For full review see page 82.  

abv:  14.2%  Price: $ 40   

      91   Jaffurs   2012   Ampelos   Syrah  ( Sta. Rita Hills ). 
 This wine from a biodynamic vineyard is 

powerfully spicy on the nose, with aromas of ginger 
snaps, cloves, nutmeg and Indian spices seasoning 
the bloody meats and blackberry core. Oregano and 
other chopped, dried herbs fl avor the palate, with 
black pepper, blackberry syrup and licorice combin-
ing for a savory sipping experience.  — M.K.  
abv:  14.1%  Price: $ 50   

      91   Monte De Oro   2009   Vista Del Monte Vineyard 
Reserve   Syrah  ( Temecula Valley ).  The scents 

of chaparral consume the nose of this rather high-
alcohol wine, with crushed anise, dew-soaked sage, 
chemise and wild mint aromas spicing up a leath-
ery boysenberry base. Rich fl avors of black cherry 
extract, black cloves and vanilla decorate a grippy, 
mouth-tingling palate.  — M.K.  
abv:  16.2%  Price: $ 70   

      91   Peirano   2013   The Heritage Collection   Syrah  
( Lodi ).  Aromas and fl avors range from 

charred wood to black cherry to white pepper to 
wild herbs. The complexity and diversity of tastes 
is fascinating, a reminder of how wild this grape va-
riety can be. It’s full bodied, smooth textured and 
fi rmly tannic.   Best Buy  .  — J.G.  
abv:  14.2%  Price: $ 13   

      91   Ram’s Gate   2012   Parmelee Hill Vineyards   Syr-
ah  ( Sonoma Coast ).  A 100% Syrah aged for 

18 months in two-thirds new French oak, this wine 
off ers damp truffl  e earth aromas around burly layers 
of cigar box and spicy, gamy blackberry and plum. 
Potent, with a long fi nish, it’s worth aging through 
2022.   Cellar Selection  .  — V.B.  
abv:  14.5%  Price: $ 62   

      90   Cameron Hughes   2012   Lot 408   Syrah  ( Santa 
Ynez Valley ).  The reliable négociant winery 

scores once again on this bottling, which shows in-
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triguing aromas of smoked plums, hoisin-marinated 
pork, cocoa powder, crushed pepper and ollallieber-
ries. It’s delicious once sipped, with pepper, boy-
senberries and a hickory wood character.   Best Buy  .  
— M.K.  
abv:  14.7%  Price: $ 15   

      90   Cima Collina   2012   Tre Gatti   Syrah  ( San An-
tonio Valley ).  For full review see page 84.  

abv:  14.5%  Price: $ 28   

      90   Overland   2012   Kick Ranch Ambition    ( So-
noma County ).  A mouthfi lling blend of 

75% Syrah and 25% Grenache, this is soft  and 
substantial, yet balanced. Leathery meat and black-
berry compote intermix in a vibrantly fresh take on 
Rhône-style reds, peaking on the bright, herbes-de-
Provence-fl ecked fi nish.  — V.B.  
abv:  14.9%  Price: $ 25   

      90   Ramey   2012   Syrah  ( Sonoma Coast ).  Co-fer-
mented with 5% Viognier, as is typical in 

all of this producer’s Syrahs, this wine off ers a wild, 
feral intensity on the nose of black pepper, cigar box 
and leather. From there, it soft ens with well-defi ned 
layers of blueberry and blackberry, the tannins set-
tled and structured, the wine fi nishing in dusty oak.  
 Editors’ Choice  .  — V.B.  
abv:  14.5%  Price: $ 40   

      90   Rancho Sisquoc   2012   Flood Family Vineyards  
 Syrah  ( Santa Barbara County ).  This winery 

produces a vast array of wines, yet Syrah seems to 
thrive best in this vineyard deep up the Santa Maria 
Valley. The nose is white pepper, sweet plums and 
rich blackberries, while the relatively light palate is 
all pepper and verve, with darker hints of leather, 
tobacco and espresso. It’s a great food wine.  — M.K.  
abv:  13.5%  Price: $ 25   

      89   Brander   2012   Colson Canyon Vineyard   Syrah  
( Santa Barbara County ).  Pepper, ollallieber-

ry, roasted pork and a violet-fl avored candy aroma 
comprise the nose on this wine from a vineyard 
north of the Santa Maria Valley. Zesty acidity on 
the palate cuts through the boysenberry, anise and 
game fl avors, making for a lively wine.  — M.K.  
abv:  14.6%  Price: $ 32   

      89   Cedar Creek   2011   Estate Grown   Syrah  ( Fair 
Play ).  This complex, fl avorful wine walks on 

the wild side with a bit of funky barnyard in the aro-
mas and fl avors. It’s dry, moderately tannic, rather 
light in body, and brings spicy black pepper, grilled 
beef and ripe plum fl avors.  — J.G.  
abv:  12.5%  Price: $ 36   

      89   Fields Family   2012   Estate Grown   Syrah  
( Lodi ).  This has oodles of ripe boysenberry 

and huckleberry in the aroma, and the overt fruiti-
ness continues in the fl avors. A nice touch of oak 
sawdust in the aroma comes off  more like a touch of 
sweetness in the fl avors. There is a rich mouthfeel, 

soft  tannins and full body. It’s enjoyable and easy to 
drink.  — J.G.  
abv:  14.5%  Price: $ 24   

      89   Jaffurs   2012   Syrah  ( Santa Barbara County ). 
 Black cherries, turned loam and black slate 

swirl into a standard nose for this winery’s work-
horse bottling. It’s quite tasty on the palate, with 
blackberries and boysenberries fi nding complexity 
amid licorice, slate and black dirt.  — M.K.  
abv:  14.5%  Price: $ 29   

      89   Still Waters   2010   Estate   Syrah  ( Paso Ro-
bles ).  A distinct aroma of freshly ground 

coff ee hit the nose on this wine, followed by intrigu-
ing waft s of dark chocolate, aged Gouda, soy sauce 
and Oaxacan mole sauce. The palate is more famil-
iar, with dark fl avors of blackberry, black cherry and 
a touch of mint.  — M.K.  
abv:  14.2%  Price: $ 32   

      88   Dierberg   2012   Star Lane Vineyard   Syrah  
( Happy Canyon of Santa Barbara ).  A swirl of 

fresh berries and sour cranberries, rust and a touch 
of asphalt greet the nose on this wine from one of 
the more beautiful vineyards in California. The fl a-
vors also touch on ripe, juicy blackberries and tart 
black plum skins.  — M.K.  
abv:  14.2%  Price: $ 34   

      88   Jaffurs   2012   Verna’s Vineyard   Syrah  ( Santa 
Barbara County ).  This is a perfect wine for 

fans of stem inclusion, but perhaps not for others. 
The aromas show green peppercorns, pasilla chile 
and a very tight boysenberry. The fl avors are also 
green with jalapeño and other peppers, against a 
barely ripe, dark berry backdrop.  — M.K.  
abv:  14.1%  Price: $ 50   

      88   Lucas & Lewellen   2011   Estate   Syrah  ( Santa 
Barbara County ).  Blackberry, tobacco, dried 

purple fl owers and bloody meats greet the nose on 
this solid wine from pioneering winegrower Louis 
Lucas and his retired judge partner, Royce Lewellen. 
The palate shows black cherries and plums, with 
complexity added by tobacco and pepper spice. The 
fl avors come in and go out quickly, proving clean 
and fresh.  — M.K.  
abv:  14%  Price: $ 26   

      88   Page Mill Winery   2012   Tazetta Vineyard  
 Syrah  ( Livermore Valley ).  This has lots of 

jammy and peppery aromas and fl avors, tastes dry, 
is very full-bodied, and feels rich but tight with 
tannins. Although bone dry and almost austere, it’s 
honest and refreshing.  — J.G.  
abv:  15.2%  Price: $ 36   

      88   Silver   2009   Syrah  ( Santa Barbara County ). 
 Grape jelly, pipe smoke, lilac cologne, woody 

incense and a bit of tar show in the nose of this wine 
by Benjamin Silver, who’s made wine for many years 
in a small warehouse on Santa Barbara’s Eastside. 

Flavors of blackberry, wet tobacco, gamy meats and 
beef jerky are pleasantly rustic.  — M.K.  
abv:  14.6%  Price: $ 22   

      88   Woodenhead   2012   Dolinsek Ranch   Syrah  
( Russian River Valley ).  Licorice and leath-

er stand out in this soft ly layered wine that leans 
heavy on the palate. Made in a full-bodied, brawny 
style, it’s single-minded more than complex, fi nish-
ing in toasty oak and black pepper.  — V.B.  
abv:  15%  Price: $ 40   

      87   J. Lohr   2012   Gesture   Syrah  ( Paso Robles ). 
 Peppery aromas of roast beef crust, straw-

berry-balsamic reduction and grape candy intro-
duce this bottling, one of the winery’s smaller batch 
off erings. The candied element is strong on the pal-
ate, with licorice and a spearmint character giving 
herbal lift .  — M.K.  
abv:  15.1%  Price: $ 30   

      87   Preston   2012   Syrah-Sirah    ( Dry Creek Val-
ley ).  A blend of 83% Syrah with 17% Petite 

Sirah, this is a juicy wine, bursting in black plum, 
blackberry and gamy smoke. Low in oak imprint, 
it’s medium bodied, approachable and easy to like, 
plenty tannic but not over the top.  — V.B.  
abv:  14.3%  Price: $ 36   

      87   Santa Barbara Winery   2012   Syrah  ( Santa 
Ynez Valley ).  Ripe blackberries, violet fl ow-

ers, tobacco, mocha, smoke and asphalt swirl into 
an intriguing nose. Dense fl avors of black cherries 
and kirsch are evened out by licorice, black tea and 
a pine-sap element that carries through the fi nish.  
— M.K.  
abv:  14.8%  Price: $ 20   

OREGON
PINOT NOIR

      94   J. Christopher   2012   Lia’s Vineyard   Pinot Noir  
( Chehalem Mountains ).  This is introduced 

by scents of rose and cherry blossoms, with a hint 
of butterscotch. Once tasted it’s a lush, forward, 
sweetly appealing wine with the impressive fruit 
concentration of the 2012 vintage, underscored 
with a layer of mineral. It’s delicious already, but 
destined to improve. Drink some now, and put away 
some to taste between 2018 and 2025.   Cellar Selec-
tion  .  — P.G.  
abv:  13.8%  Price: $ 50   

      94   J. Christopher   2012   Olenik Vineyard   Pinot 
Noir  ( Chehalem Mountains ).  This single-

vineyard selection shines, with nuanced layers of 
granite, lead pencil, pepper and espresso around a 
core of dense black cherry and cassis. The power 
and concentration mark it as special. Still compact 
and lightly earthy, it’s blessed with perfectly ripe 
and proportionate tannins, ensuring a good long life 
ahead.   Editors’ Choice  .  — P.G.  
abv:  14.1%  Price: $ 50   
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      94   WildAire   2012   Shea Vineyard   Pinot Noir  
( Yamhill-Carlton District ).  Many of Or-

egon’s best winemakers scrambling to acquire Shea 
grapes. This small-scale producer does a fi ne job. 
Its Shea designate is a captivating wine loaded with 
blueberry, blue plum, black raspberry and a touch 
of violets. One-third new French oak brings a vein 
of chocolate. The balance is impeccable. Drink this 
with enjoyment immediately, or cellar it through 
2025.   Cellar Selection  .  — P.G.  
abv:  14.2%  Price: $ 45   

      93   Dion   2012   Winemaker’s Reserve   Pinot Noir  
( Chehalem Mountains ).  Four clones, aged 

in 50% new French oak, constitute the heart and 
soul of this outstanding reserve. Redolent with a 
fertile mix of moist earth, compost, tobacco and 
fl oral highlights, it fi lls the mouth with a rich and 
seamless mix of plums, baked cherries and barrel 
notes. It leaves a tantalizing trail of mocha, toasted 
hazelnuts and caramel as it winds dreamily through 
a lingering fi nish.   Editors’ Choice  .  — P.G.  
abv:  14.3%  Price: $ 35   

      93   J. Christopher   2012   Sandra Adele   Pinot Noir  
( Dundee Hills ).  Deep, dense black cherry 

signals immediately that this is pure, classic Dundee 
Hills fruit, much of it from Abbey Ridge. Average 
vine age is 30 years—giving it great penetration and 
complexity. At fi rst tight and unyielding, it opens 
with scents of coff ee and chocolate, and displays the 
thick minerality of all the winery’s 2012s. Nuanced 
herbs add a peppery kick to the fi nish.  — P.G.  
abv:  13.8%  Price: $ 50   

      92   Amalie Robert   2011   Estate Selection   Pinot 
Noir  ( Willamette Valley ).  Refi ned and subtle, 

this shows the power of Pinot at its most elegant. 
The fruits are mellow, melded and lightly marked 
with baking spices. Smooth and showing surprising 
density, it has the frame and fi nesse to age beau-
tifully. Drink now through 2025.   Cellar Selection  .  
— P.G.  
abv:  12.6%  Price: $ 50   

      92   Amalie Robert   2011   Pommard Clone   Pinot 
Noir  ( Willamette Valley ).  The star of the 

single-clone lineup, this feels like a truly complete 
wine, with pinpoint focus. Complex fruit fl avors 
mix berries and cherries with a touch of spice. Live-
ly and detailed, this perfectly balanced wine does 
not push too hard, and delivers intriguing aromatics 
threaded with baking spices and a lingering fi nish. 
Drink 2020 through 2030.   Cellar Selection  .  — P.G.  
abv:  12.6%  Price: $ 50   

      92   Argyle   2012   Spirithouse Knudsen Vineyard  
 Pinot Noir  ( Dundee Hills ).  Warm cherry fruit 

enfolds the palate, with supporting, lemony acids. 
This subtle, graceful wine both intrigues and in-
vites, still promising a bit more than it delivers, but 
holding the potential for future greatness. Cellar it 
and try again 2018–2025.   Cellar Selection  .  — P.G.  
abv:  13.5%  Price: $ 75   

      92   Colene Clemens   2012   Margo   Pinot Noir  ( Che-
halem Mountains ).  Bright and spicy, this 

wine makes an immediate impact. The blueberry 
fruit has a sassy edge, and it penetrates through 
the middle into a fi nish with notes of black licorice, 
baking spices and coff ee grounds. Firm, full and 
tight, the wine should age nicely now through 2025.  
 Cellar Selection  .  — P.G.  
abv:  14.2%  Price: $ 36   

      92   Colene Clemens   2012   Victoria   Pinot Noir  
( Chehalem Mountains ).  Still tightly wound, 

this brings cranberry and raspberry fruit front and 
center. There’s a hint of yeasty bread dough also, 
and the wine seems to still be emerging from its raw 
youth. Let it breathe, and a nice streak of deep, dark 
chocolate fi lls in the fi nish.  — P.G.  
abv:  14.2%  Price: $ 65   

      92   J. Christopher   2012   Dundee Hills Cuvée   Pinot 
Noir  ( Dundee Hills ).  Sourced from several 

diff erent Dundee Hills vineyards, this wraps its 
black cherry fruit in tart acids, chalky minerals, and 
a hint of iron. Substantial, muscular and stiff  out of 
the bottle, it will blossom with further bottle age. 
It’s already a sturdy, expressive, impressive wine 
with deep fl avors of fruit, earth and rock.  — P.G.  
abv:  13.8%  Price: $ 39   

      92   J. Christopher   2012   Lumière   Pinot Noir  ( Eola-
Amity Hills ).  Part of the winery’s Terroir 

Series, this is aromatic with bright raspberry fruit 
dotted with peppery herbs. It displays the spicy 
herbaceousness of this AVA, with excellent pen-
etration and balance. A strong fi nish hits a resonant 
note of minerality.  — P.G.  
abv:  13.8%  Price: $ 39   

      92   Ross Andrew   2011   Reserve Lachini Vineyard  
 Pinot Noir  ( Willamette Valley ).  This arrest-

ing wine has aromas of forest fl oor, strawberry and 
cola. It’s light and lithe in feel yet still richly fl a-
vored with a lingering fi nish.  — S.S.  
abv:  13.9%  Price: $ 50   

      92   Vista Hills   2012   Piedmont Estate   Pinot Noir  
( Dundee Hills ).  Several Vista Hills wines are 

produced off -site—this one at Le Cadeau. It’s a fi ne 
bottle all around, matching 40% new French oak 
to ripe, spicy fruit. Sweet cherry fl avors refl ect the 
heart of the Dundee Hills location, framed by pleas-
ing toastiness.   Editors’ Choice  .  — P.G.  
abv:  13.6%  Price: $ 44   

      92   WildAire   2012   Zenith Vineyard   Pinot Noir  
( Eola-Amity Hills ).  In the world of rare, sin-

gle-vineyard Oregon Pinots, this is a relative bar-
gain. The vineyard adjoins the St. Innocent winery, 
in a prime Eola-Amity location. The fruit delivers 
the subtle complexity and detail you hope for but 
don’t always fi nd in single-vineyard bottles. Bram-
bly and fl oral with subtle notes of violets, rose pet-
als, cured meat, orange rind and more, it’s a dense 

and thought-provoking wine that rewards close at-
tention.  — P.G.  
abv:  13.9%  Price: $ 45   

      91   Amalie Robert   2011   Amalie’s Cuvée   Pinot Noir  
( Willamette Valley ).  Taking the best from 

each individual clonal selection, this blend shows 
both muscle and fi nesse. The chunky core of cherry 
fruit is fringed with orange peel, lift ed with crisp 
acidity, and fi nished with a light touch of cinnamon. 
It’s drinking well, and can best be enjoyed through 
2020.  — P.G.  
abv:  12.4%  Price: $ 50   

      91   Colene Clemens   2012   Adriane   Pinot Noir  ( Che-
halem Mountains ).  Intense and spicy, this has 

a mix of cranberry, plum and cherry fruit, with per-
fectly ripened tannins and overall balance. There’s a 
bit of heat in a dark chocolate fi nish, and in general 
this young wine should continue to improve with a 
little more time in the bottle.  — P.G.  
abv:  14.4%  Price: $ 50   

      91   J. Christopher   2012   Nuages   Pinot Noir  ( Che-
halem Mountains ).  A tribute to a famous gyp-

sy jazz tune, the name means “clouds” in French. 
It’s an elegant wine with ample acidity and sleek 
fruit fl avors of raspberry and strawberry. A dusting 
of pumice coats the fruit, giving it grip and texture. 
The balance to age gracefully is immediately evi-
dent. Drink 2017–2025 for maximum enjoyment.  
 Cellar Selection  .  — P.G.  
abv:  13.7%  Price: $ 39   

      91   J. Christopher   2012   Unfi ltered   Pinot Noir  ( Wil-
lamette Valley ).  For full review see page 83.  

 Editors’ Choice  .  
abv:  13.9%  Price: $ 29   

      91   J. Scott Cellars   2013   Bradshaw Vineyard   Pinot 
Noir  ( Willamette Valley ).  For full review see 

page 83.   Editors’ Choice  .  
abv:  13.7%  Price: $ 40   

      91   Love & Squalor   2012   Pinot Noir  ( Willamette 
Valley ).  Fine winemaking is on display here, 

as the blend includes grapes from six far-fl ung vine-
yards. It’s artfully melded, with brambly berries, 
Bing cherries, cola, cocoa and red licorice notes. 
Seamless and buttressed with natural acids, it’s 
not at all reliant on barrel fl avors, having seen just 
6% once-fi lled oak, with the rest neutral.   Editors’ 
Choice  .  — P.G.  
abv:  13.6%  Price: $ 26   

      91   Love & Squalor   2011   Antsy Pants   Pinot Noir  
( Willamette Valley ).  The proprietary name 

indicates that this is the winemaker’s reserve cuvée, 
a three-barrel selection mixing equal proportions of 
grapes from the Eola Hills, Dundee Hills and Ribbon 
Ridge AVAs. It’s austere, tight and yet authoritative, 
showing compact wild berry fruit, Mediterranean 
herbs and a slight saltiness. It’s best to cellar it until 
2020, or give it a good long decant.  — P.G.  
abv:  12.6%  Price: $ 36   
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      91   Purple Hands   2013   Freedom Hill Vineyard  
 Pinot Noir  ( Willamette Valley ).  This well-

regarded vineyard shines here, ripening the grapes 
fully in a challenging vintage. Raspberry and cher-
ry fl avors are joined with a streak of red licorice. 
Among the 2013s from Purple Hands, this is likely 
to be the longest lived.  — P.G.  
abv:  12.5%  Price: $ 40   

      91   Torii Mor   2012   Olson Estate Vineyard Old Vine 
Reserve   Pinot Noir  ( Dundee Hills ).  Just two 

barrels were made, from the vineyard’s 1972-era 
planting. This all-Pommard clone selection deliv-
ers extra nuances of leaf and bramble to a wine of 
medium density. The strawberry/cherry preserve 
fruit fl avors are concentrated and rich, and the time 
in French oak has brought light fl avors of caramel, 
chocolate and toasted hazelnuts into the fi nish.  
— P.G.  
abv:  13.9%  Price: $ 125   

      91   Trathen Hall   2012   Antiquum Vineyard   Pinot 
Noir  ( Willamette Valley ).  From a blending 

of two barrels—one new and one neutral—this is 
a snappy, sappy, tangy wine with ripe, forward red 
and purple fruits. These notes are framed with pret-
ty barrel toast, and the tannins are fi rm, ripe and 
balanced. Drink now with pleasure or tuck it away 
until 2020.  — P.G.  
abv:  14.1%  Price: $ 48   

      91   Vista Hills   2012   Skyraider Reserve   Pinot Noir  
( Dundee Hills ).  Produced at White Rose win-

ery, this estate bottling is compact and spicy, fram-
ing its raspberry and red plum fruit with aromatic 
herbs. Tannins are stiff  and granular, stretching out 
in a fi nish streaked with cacao, espresso and min-
eral.  — P.G.  
abv:  13.6%  Price: $ 60   

      91   WildAire   2012   Reserve   Pinot Noir  ( Willamette 
Valley ).  This is a barrel selection, with the 

majority of the barrels from Shea, Zenith and Illahe 
vineyard fruit. Toasty, smooth, supple and pleasing, 
it begins with tart red fruits framed by citrusy acid-
ity. It breathes open and stays fresh for more than a 
day, with light red fruits, milk chocolate, and fi rm, 
balanced tannins.  — P.G.  
abv:  13.9%  Price: $ 35   

      90   Amalie Robert   2011   Dijon Clones   Pinot Noir  
( Willamette Valley ).  All estate-grown, sin-

gle-clone fruit creates a wine with a citrus streak 
down its core. Think cherries and oranges, fresh and 
light with a delicate touch. The balance and length 
are outstanding.  — P.G.  
abv:  12.5%  Price: $ 40   

      90   Argyle   2012   Nuthouse Lone Star Vineyard  
 Pinot Noir  ( Eola-Amity Hills ).  This has a no-

ticeable but well-modulated streak of herb running 
down the fruit core. Tart cranberry and raspberry 
fl avors seem at fi rst stiff  and a bit unyielding, but 

that’s just youth. Give this one until 2017–2018 and 
it should blossom.  — P.G.  
abv:  13.5%  Price: $ 50   

      90   Colene Clemens   2013   Pinot Noir  ( Willa-
mette Valley ).  Lovely aromatics introduce 

this approachable young Pinot. Scents and fl avors 
of strawberries, raspberries and cherries abound, 
coming into focus in a generous midpalate. The 
fl avors hang on beautifully, set against framing 
tannins and supporting acidity. The fi nish brings a 
pretty touch of baking spices.  — P.G.  
abv:  13%  Price: $ 26   

      90   Cottonwood Winery of Oregon   2012   Brigette 
Catherine   Pinot Noir  ( Dundee Hills ).  This 

svelte wine is smooth and supple, its strawberry 
and cherry fruit laced with a vein of milk choco-
late. Ready for near-term drinking, but balanced 
and fresh enough to cellar for a few years, it fi nishes 
with a lick of citrus.  — P.G.  
abv:  14.4%  Price: $ 54   

      90   J. Scott Cellars   2013   Grace Hill Vineyard   Pi-
not Noir  ( Willamette Valley ).  Some high-

toned fruit comes up quickly from the glass, and 
gives the palate a welcome lift . Strawberries and 
chocolate are the fi rst impression, with nuances of 
fresh herb and pepper, then more chocolate, as the 
wine plays out across the palate. Good length and 
structure make this an excellent value in its price 
range.   Editors’ Choice  .  — P.G.  
abv:  13.5%  Price: $ 26   

      90   K&M   2012   Alchemy Vineyard Reserve   Pinot 
Noir  ( Chehalem Mountains ).  Forward, rich 

and set in a base of herb, coff ee grounds and pen-
cil lead, this wine immediately displays both power 
and complexity. The fruit is moving along a fast-
track aging curve, but drinking beautifully right 
now, with acids and tannins in proportion. Black 
cherry cola and highlights of fresh thyme make for 
an interesting palate.  — P.G.  
abv:  13.7%  Price: $ 40   

      90   Lumos   2012   Temperance Hill Vineyard   Pinot 
Noir  ( Eola-Amity Hills ).  Temperance Hill 

manager Dai Crisp and his crew make the wine they 
want to drink themselves. A bit of earthy rusticity 
informs the fruit-forward fl avors. Tart and juicy 
black cherries are at the core, with a burst of citrus 
in the fi nish.  — P.G.  
abv:  13.5%  Price: $ 38   

      90   Purple Hands   2013   Oregon   Pinot Noir  ( Willa-
mette Valley ).  The value bottling from this 

producer, this wine bursts with pretty scents and 
raspberry fruit fl avors. It carries a nice hint of citrus 
tang, and still lighter notes of mocha and caramel. 
Modest in proportion, but generous in fl avor, it’s 
ready for immediate enjoyment.   Editors’ Choice  .  
— P.G.  
abv:  12.5%  Price: $ 25   

      90   Purple Hands   2013   Stoller Vineyard   Pinot 
Noir  ( Dundee Hills ).  Stiff  at fi rst, the Stoller 

puts on more interesting layers aft er an hour or two 
of breathing time. Pomegranate, peach skin, mineral 
and smoke components weave together, with slight-
ly bitter phenolics wrapping up the fi nish.  — P.G.  
abv:  12.5%  Price: $ 40   

      90   Torii Mor   2012   Nysa Vineyard   Pinot Noir  
( Dundee Hills ).  Supple and powerful, this 

new Nysa brings potent purple fruits to the core, 
wrapped in notes of orange peel and citrus. Tannins 
are smooth and ripe, and there is a light touch with 
the new oak, adding a pleasant streak of caramel to 
the fi nish. Drink now through 2020.  — P.G.  
abv:  13.9%  Price: $ 60   

      89   Amalie Robert   2011   Wadenswil Clone   Pinot 
Noir  ( Willamette Valley ).  Part of the win-

ery’s line of single-clone Pinots, this is a bit chunk-
ier than the others, with strawberries and cherries 
lightly fi nished with a milk chocolate frame. The 
midpalate is medium bodied and holds together 
through the fi nish.  — P.G.  
abv:  12.4%  Price: $ 50   

      89   Argyle   2012   Reserve   Pinot Noir  ( Willamette 
Valley ).  Aged in French oak for 16 months, 

this soft  and supple Pinot is ready for immediate 
enjoyment. The fruit leans toward raspberry and 
Bing cherry, with subtle streaks of tea, chocolate 
and a fi nishing kick of heat. The balance and texture 
suggest that it can be cellared for a few more years.  
— P.G.  
abv:  13.5%  Price: $ 40   

      89   Iota Cellars   2012   Pelos Sandberg Vineyard  
 Pinot Noir  ( Eola-Amity Hills ).  A scent of 

leathery funk inhabits this wine, yet never over-
takes the balanced fl avors. A mix of blueberry and 
cherry fi lls the palate with lush fl avors, and high-
lights of coff ee, mocha and salted caramel add fur-
ther interest. It drinks as a more mature wine than 
the vintage date might suggest.  — P.G.  
abv:  14.3%  Price: $ 42   

      89   Purple Hands   2013   Holstein Vineyard   Pinot 
Noir  ( Dundee Hills ).  Light, tart cherry fruit 

beckons for further exploration. The ripeness is 
there, and the wine comes across as clean and el-
egant in its modest proportions. As it breathes open 
there is a slight hint of volatility which, for most 
tasters, will be a plus.  — P.G.  
abv:  12.5%  Price: $ 40   

      89   Purple Hands   2013   Latchkey Vineyard   Pinot 
Noir  ( Dundee Hills ).  This feels a little thin 

at fi rst sip, but it’s balanced and shows tart cherry 
fruit that has attained a modest level of ripeness. It 
has a pleasing soft ness in the mouth, opening into 
a mix of plum and red cherry, with some phenolic 
bite.  — P.G.  
abv:  12.5%  Price: $ 40   
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      89   Torii Mor   2012   Olson Estate Vineyard   Pinot 
Noir  ( Dundee Hills ).  Full but not fl abby, this 

shows ripe fl avors of strawberry and cherry, with 
suggestions of tropical fruits—papaya, even a hint 
of banana. It’s soft  and palate-coating, with a very 
pretty, open structure.  — P.G.  
abv:  13.8%  Price: $ 65   

      89   Vista Hills   2012   Treehouse Estate   Pinot Noir  
( Willamette Valley ).  From a warm, ripe vin-

tage, this refl ects those characteristics with fruit-
driven fl avors of plum, berry and apricot. Round 
and full-bodied, it fi nishes with a lick of orange 
liqueur.  — P.G.  
abv:  13.5%  Price: $ 28   

      88   Amalie Robert   2010   Pinot Noir  ( Willamette 
Valley ).  This light, elegant wine is the intro-

duction to the estate Pinots. At almost fi ve years of 
age when reviewed, it is drinking in its prime, with 
precise fl avors of strawberry pastry and a touch of 
nougat.  — P.G.  
abv:  12.4%  Price: $ 30   

      88   Lumos   2012   5 Blocks Wren and Temperance 
Hill   Pinot Noir  ( Willamette Valley ).  Here 

is a well-made Oregon Pinot Noir from the people 
who know the grapes fully—vineyard manager Dai 
Crisp and his crew. Purple fruits, tart acids and a 
lively mouthfeel with young, fresh mixed berry fruit 
fl avors are all on display. This is not a typical 2012 
fruit bomb, but compensates with some tannic, 
herbal muscle.  — P.G.  
abv:  13%  Price: $ 25   

      88   Lundeen   2012   Pinot Noir  ( Willamette Val-
ley ).  Chunky, chewy and full-bodied, this 

fi lls the glass with fl avors of tart red berries, tea 
leaves, wintergreen and a whiff  of smoke. It’s a gulp-
able, interesting, and relatively aff ordable example 
of the outstanding 2012 vintage in Oregon.  — P.G.  
abv:  13.5%  Price: $ 25   

      88   Lundeen   2012   Pinot Noir  ( Dundee Hills ). 
 This comes from a single vineyard—Fo-

lie Hill—and shows the pinpoint fl avors that such 
wines can deliver. Cherries and milk chocolate, with 
light notes of dried herbs, sail across the palate. It’s 
drinking well and needs no further cellaring.  — P.G.  
abv:  13.5%  Price: $ 34   

      88   Torii Mor   2012   Deux Verres Reserve   Pinot 
Noir  ( Willamette Valley ).  A blend of several 

vineyards, this was aged for 17 months in French 
oak. The barrel infl uence is subtle, but the time 
in wood has helped to round out the tannins. The 
strawberry and raspberry fruit still has sharp edges 
and an herbal streak, bumping up against a smooth, 
chocolaty fi nish.  — P.G.  
abv:  13.7%  Price: $ 38   

      88   Torii Mor   2012   La Cuillère Member’s Reserve  
 Pinot Noir  ( Willamette Valley ).  This is the 

winery’s wine club cuvée, a fi ve-vineyard blend 
with an emphasis on pretty, tart, cherry fruit. It’s 

not a complicated wine, but the fruit/acid balance is 
just right, and any new oak was applied with a very 
light touch.  — P.G.  
abv:  13.9%  Price: $ 55   

      88   Vista Hills   2012   Marylhurst Estate   Pinot Noir  
( Dundee Hills ).  This wine incorporates aro-

mas of the barnyard, along with spicy cinnamon and 
pepper candy. Roundly fruity with abundant cherry 
fl avors, it’s well-woven and forward, giving every 
indication that drinking it sooner rather than later 
is the right approach.  — P.G.  
abv:  13.6%  Price: $ 36   

      87   Cubanisimo Vineyards   2012   Reserve   Pinot 
Noir  ( Willamette Valley ).  This is old-school 

Oregon Pinot, with plenty of pepper, wild thyme 
and hemp scents and fl avors. Very tart cranberry 
fruit anchors the midpalate. Decanting will help to 
smooth it out.  — P.G.  
abv:  12.6%  Price: $ 55   

      87   Hawkins Cellars   2012   Pinot Noir  ( Eola-Amity 
Hills ).  Clean and fi rm, with strawberry fruit 

and an earthy base. Hints of compost and tobacco 
came through in both the scents and fl avors, while 
tannins were moderately coarse. Drink soon.  — P.G.  
abv:  13.8%  Price: $ 30   

      87   Lundeen   2012   Mon Pére Estate   Pinot Noir  
( Willamette Valley ).  French speakers will 

note that père (meaning “father”) is misspelled on 
the label. The intent is to honor the winemaker’s 
father, who planted the estate vineyard 30 years 
ago. It’s a sturdy, honest wine, chewy and unafraid 
to show the slightly bitter, herbal side of the grape. 
Drink this with a hearty lamb stew.  — P.G.  
abv:  13.5%  Price: $ 20   

      87   Vista Hills   2012   Rollins Estate   Pinot Noir  
( Dundee Hills ).  Several Vista Hills wines are 

produced off -site—this one at White Rose winery. 
It’s tight and stiff , the fruit compressed, showing a 
strong herbal side. Stemmy fl avors are in the fore-
front, leading into dry, gritty tannins.  — P.G.  
abv:  13.4%  Price: $ 44   

      87   WildAire   2012   Timothy   Pinot Noir  ( Willa-
mette Valley ).  Four vineyards contribute to 

this value-oriented blend, including both Shea and 
Zenith. Aromatic with cherry and chocolate high-
lights, it remains rather tight and tart, with a shell 
of iron and herb around a soft  core. The cherry and 
chocolate fl avors continue into a pleasant fi nish.  
— P.G.  
abv:  13.9%  Price: $ 25   

      86   Bryx   2012   Pinot Noir  ( Willamette Val-
ley ).  Sharply aromatic with peppery herb, 

bramble and thistle, this has a substantial core of 
cranberry fruit. Tannins are chewy, and the earthy, 
herbal characteristics, along with unintegrated oak 
(both French and American) dominate.  — P.G.  
abv:  13.8%  Price: $ 25        
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S
ummer is rum season—a time for tropical 
libations to sip by the pool or the beach. It 
makes perfect sense that a spirit made in 
sun-soaked climes pairs well with warm-

weather fun.
This month, we’re spot-

lighting rums from two areas in 
particular: Puerto Rico and 
Venezuela. Both countries are 
known for making light, ap-
proachable rums. 

That said, some Venezuelan 
rums, like the Diplomatico bot-
tlings reviewed below, have a 
more robust character. Also of 
note, Venezuelan law requires 
that all rum bottled in Venezuela be aged at 
least two years, one of the longest aging laws 
in the industry.

A selection of rums from other origins are 
also reviewed this month. In addition to the 
usual suspects—succulent rums from Panama, 
Grenada, Trinidad and Belize—a particular sur-
prise in the rum line up was a velvety spiced 

rum hailing from Sarasota (Si-
esta Key Distiller’s Reserve). 
That’s right: Florida is now 
making good rum, too. They 
might not be located in the Ca-
ribbean or South America, but 
Florida receives plenty of sun-
shine, and that seems to be a 
key ingredient for making rum 
built for summer sipping.

To learn more about rum or 
to fi nd cocktail ideas featuring the spirit, check 
out our feature on page 62.

 —Kara Newman

Tropical sips: summer-loving rums

It makes perfect 
sense that a 

spirit made in sun-
soaked climes pairs 

well with warm-
weather fun.

RUMS

 96 Diplomatico Ambassador Selection (Ven-
ezuela; Domaine Select Wine Estates, New 

York, NY). For full review see page 89.
abv: 47% Price: $275

 94 Diplomatico 2000 Single Vintage (Venezu-
ela; Domaine Select Wine Estates, New York, 

NY). For full review see page 89.
abv: 43% Price: $110

 92 DonQ Gran Anejo (Puerto Rico; Serralles USA, 
Addison, TX). For full review see page 89. 

abv: 40% Price: $60

 85 DonQ 151 degrees (Puerto Rico; Serralles 
USA, Addison, TX). At 151 proof, this spirit is 

literally fl ammable and is not intended for sipping 
straight up. Even when diluted by half with water, 
there’s plenty of vanilla bean aroma (and alcohol 
sting on the nose), and suggestions of cinnamon 
red-hot candies. Break it out for party drinks meant 
to be set afl ame.
abv: 75.5%  Price: $25

WHITE RUMS

 89 Selvarey Rum (Panama; Pacifi c Plate Spirits, 
West Hollywood, CA). Best known as the 

brand backed by musician Bruno Mars, this versa-
tile white rum has a light, almost neutral aroma and 
fl avor, suggesting coconut and marshmallow. It’s a 
blend of three- and fi ve-year-old rums, made in an-
tique copper stills.
abv: 40% Price: $25

 88 Silver Fox Premium Virginia Light Rum (USA; 
The Great Dismal Distillery, Norfolk, VA).

Clear in the glass, this rum has a distinctly fl oral-
raspberry fragrance, as well as a pleasant brown-
sugar fl avor that winds into a very faint, berry-like 
fi nish. Suggested for mixing into fruity cocktails.
abv: 40% Price: $17

 86 St. George California Reserve Agricole Rum 
(USA; St. George, Alameda, CA). Although 

rhum agricole hails from the Caribbean, this Cali-
made version off ers a similarly funky experience. 
It has a bright burnished-gold appearance, and a 
powerful overripe banana scent. The palate echoes 
tropical fruit with oxidized notes, fi nishing with 
a sprinkle of brown sugar. Drying and brawny, it 
might overwhelm some tasters, but it will please 
agricole afi cionados.
abv: 40% Price: $50

AGED RUMS

 97  Don Pancho Origenes Reserva Aged 30 Years 
(Panama; Terlato Artisan Spirits, Lake Bluff, 

IL). The magnum opus of rum maestro Francisco 
“Don Pancho” Fernandez, this velvet-soft , limited-
edition rum is redolent of rich, warm caramel ac-
cented with espresso and cocoa. It fades gracefully 
into long notes of toff ee and clove. 
abv: 40% Price: $425

 91  Six Saints Caribbean Rum (Grenada; Park 
Street imports, Miami, FL). Golden and light-

bodied, this small-batch rum mixes honey and oaky 
vanilla notes with fresh apples, pears and pine-
apple. It off ers pleasant sipping and a light, spicy 
fi nish. The slow-building alcohol heat suggests this 
is an ideal rum to mix in tropical drinks. Best Buy.
abv: 41.7% Price: $37

 90 Don Pancho Origenes Reserva Aged 8 Years 
(Panama; Terlato Artisan Spirits, Lake Bluff, 

IL). This tawny rum is bold and sweet in vanilla, 
caramel and oak tones, plus clove and lemon zest 
accents on the long fi nish. Sip or mix. Best Buy.
abv: 40% Price: $40

 90 Tiburon Rum (Belize; Shark Bait, Deer Park, 
WI). For full review see page 89. Best Buy.

abv: 40% Price: $35

 89 Afrohead XO Premium Aged Dark Rum (Trini-
dad; Harbor Island Rum Company, Nokomis, 

FL). This 15-year-old rum, a newcomer to the U.S. 
market, has a multi-island provenance: the molas-
ses is sourced from the Dominican Republic, dis-
tilled and aged in Trinidad, and fi nally, bottled in 
Barbados. The end result is a mix of brown-sugar 
sweetness and deep, caramelized banana funk, plus 
teasing cinnamon heat around the edges of the 
tongue.
abv: 43% Price: $60

 89 Pusser’s Navy Rum Nelson’s Blood Aged 15
Years (Barbados; Shaw-Ross International 

Importers, Miramar, FL). Since Pusser’s utilizes 
traditional wood pot stills in addition to copper 
pot stills, that may account for the unusual fl avor 
profi le. Overall, the rum is light bodied, showing 
oak and resin-like fl avors layered with vanilla, plus 
notes of cedar, chamomile tea, honey and a fl ash of 
dried apricot. Finishes dry and spicy.
abv: 40% Price: $60

 89 St. George California Reserve Aged Agricole 
Rum (USA; St. George, Alameda, CA). Dis-

tilled from fresh California sugarcane and aged four 
years in French oak, this agricole-style aged rum is 
on par with what you fi nd coming out of Martinique, 
though it has more sass. Bold aromas of banana and 
savory truffl  e burst out the glass the moment it’s 
poured. On the palate, think banana fl ambé, with 
ripe fruit, brown sugar, cinnamon and nutmeg, plus 
a drying, astringent feel.
abv: 40% Price: $80

SPIRITS
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  91 Firestone Walker Easy Jack IPA (American IPA; 
Firestone Walker Brew ing Company, CA). This 

special selection is now available in cans as a year-
round release, as the brewery’s brewmaster traveled 
to Germany to secure an ample supply of Mandarina 
Bavaria and Hull Melon hops to ensure production 
could reach a larger scale. Bright orange zest and 
juice aromas are upfront, with supporting notes 
of fi rm pineapple, underripe mango and pressed 
white fl owers. The palate is crisp and clean, with 
brisk carbonation that results in a lively mouthfeel 
and a mouthwatering fi nish. A delicious and well-
balanced selection that showcases some exceptional 
new hop varieties.
abv: 4.7% Price: $11/12 oz 6 pack

 90 21st Amendment Down to Earth Session IPA 
(American IPA; 21st Amendment Brewery, 

CA). At 42 IBUs, this new year-round selection from 
21st Amendment delivers a fl avorful yet approach-
able punch. The hop profi le is fresh—thanks to the 

late hop additions and dry-hopping with Mosaic 
and Centennial—with lively notes of orange blos-
som, clementine, stone fruit and pineapple core 
that fl ood the palate. The mouthfeel is vibrant and 
briskly carbonated, with a subtle hint of bitter cit-
rus peel that lingers through the otherwise juicy fi n-
ish. A sessionable selection indeed, sure to be one of 
your new favorite poolside sippers.
abv: 4.4% Price: $11/12 oz 6 pack

 89 Samuel Adams Rebel Rider Session IPA 
(American IPA; The Boston Beer Company, 

MA). This is a light, lively and easy-drinking IPA, de-
spite the label describing it as a “West Coast Style.” 
Tart, juicy lemon and grapefruit juice is at the fore-
front of the nose and palate, with hints of lemon 
verbena, cereal grain, green plum and citrus pith 
in the background. The palate off ers more weight 
than the bright bouquet suggests, although it’s still 
friendly and accessible, with fl avors of cracker, cit-
rus oil and pepper that carry through the medium-

length fi nish. If you’re a fan of Sam’s Boston Lager, 
but wish it just had a bit more hoppy twang, this 
might just be the Goldilocks beer for you. 
abv: 4.5% Price: $9/12 oz 6 pack

 87 Full Sail Session IPA (American IPA; Full Sail 
Brewing Co., OR). The latest addition to Full 

Sail’s Session series, this IPA pours a clear gold 
color, with a thin head. Scents of spiced orange peel 
and Honeycomb cereal unfold on the nose and carry 
through to the smoothly textured, crisp palate. At 
47 IBUs, the hop profi le is tame and balanced, with 
a moderately intense caramel malt backbone that 
grounds the mouthfeel. The fi nish is light and re-
freshing, with a subtle drying bitterness. 
abv: 5.1% Price: $12/11 oz 12 pack

OTHER SUMMER RELEASES

 92 Dogfi sh Head Black & Blue (Fruit Beer; Dog-
fi sh Head Craft  Brewery, Inc., DE). Aft er a 

yearlong vacation and a new label design, this Bel-
gian-style golden ale is fi nally back. It’s fermented 
with black raspberries and blueberries, allowing the 
fruit to shine in both the aromas and fl avors. For-
ward scents of berry, golden raisin, sweet orange, 
ripe pineapple, clove and yeasty spice lead the nose. 
There’s noticeable warmth to the nose and fi nish 
thanks to the high alcohol, and the palate boasts a 
round, creamy texture that’s balanced by medium 
carbonation and an acidic, citrusy streak. A subtle 
oaky accent unfolds on the fi nish, reminiscent of a 
cocoa-dusted raspberry.
abv: 10% Price: $13/750 ml

 89 Samuel Adams Summer Ale (American Pale 
Wheat Ale; The Boston Beer Company, MA).

A telltale sign that summer’s fi nally here is when 
your favorite local watering hole has updated their 
Sam Seasonal tap to Summer Ale. It’s a perennially 
refreshing selection, with a gorgeous golden color 
and forward notes of lemon, green banana, white 
pepper, cracker malt and subtle allspice. Flavors 
of toasted wheat and lemon pith unfold on the 
palate, complemented by medium carbonation and 
a slightly grainy texture. The fi nish is crisp and 
refreshing, with a lingering, juicy citrus character.
abv: Price: $9/12 oz 6 pack

 89 Smuttynose Hayseed (Saison/Farmhouse 
Ale; Smuttynose Brewing Company, NH).

This new summer selection from Smutty was 
brewed like a “country table beer,” with a rustic 
blend of oats, barley and wheat and fermented with 
a spicy saison yeast strain from France. The result is 
a deliciously refreshing and amazingly approachable 
beer that still off ers fl avor and personality. It’s light 
and crisp on the palate, with notes of green banana, 
white pepper, cracker malt, lemon peel and under-
ripe tropical fruit throughout. The carbonation is 
fi ne but bright, ending dry and clean on the fi nish.
abv: 3.8% Price: $10/12 oz 6 pack

Summer selections for warm-weather drinking

S
ometimes you have to make do with what 
you have. Or, more famously, in the words 
of the Rolling Stones, “You can’t always 
get what you want, but if you try some-

times you just might fi nd you get what you 
need.” 

I fi nd myself repeating this mantra over and 
over again during the warm sum-
mer months. Every time I wish I 
wasn’t dripping with sweat, my 
hair wasn’t a big ball of frizz from 
the humidity and my brain didn’t 
feel like a Corvina grape drying 
on a straw mat, I think that while 
this might not be the most ide-
al situation, I can certainly live 
with it. 

Thankfully, there is defi nitely 
a silver lining: the release of summer seasonal 
beers.

Summer brews are the perfect remedies 
to hot, sunny days, instantly quenching your 
thirst, refreshing your palate and off ering re-
spite from your sweat-laden brow. 

Although summer seasonals aren’t always 
made in a specifi c style, certain off erings are 

most common: wheat beers, fruit beers, and 
pale ales, among others. The newest trend is the 
idea of sessionable IPAs, which combine low al-
cohol and brisk carbonation with vibrant, fruity 
hop aromas and fl avors. The key to these selec-
tions is to avoid wandering into the dank, resiny 
hop territory that many associate with Amer-

ican IPAs, and keep things light 
and refreshing—think lawn-
mower beers with actual fl avor 
and character. 

Frequently light in color, vi-
brant on the palate and immense-
ly refreshing, they are just the 
thing to have on hand to unwind 
aft er a long, hot day. The newest 
releases of this accessible style 
are defi nitely worth checking out. 

We also include a couple of other classic 
summertime releases, because you can nev-
er have too much beer on hand for impromptu 
warm-weather entertaining!

So here’s to summer, all of its beautiful 
beer bounty and taking the time to enjoy a nice 
cold one.

Prost! —Lauren Buzzeo 

BEER

Although summer 
seasonals aren’t 
always made in a 
specifi c style, cer-
tain offerings are 
most common.
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 JE NE SAIS QUOI

LA VIE EN ROSÉ
B Y  A L E X A N D E R  P E A R T R E E

B
eyond its unique hue there’s 
something special about rosé—a 
quality you can’t see, smell or 
touch—that distinguishes it from 

other wine.
Champagne, too, has an appeal that goes 

beyond what’s in the glass: celebration and 
elegance, but for some, perhaps an air of elitism. 

Rosé, on the other hand, feels like an invite 
to your best friend’s beach house—warm and 
familiar, with the promise of laughter and 
memories.

Where does this come from? 
It took a week in rosé’s birthplace, Provence, 

with a group of wine writers, sommeliers and 
countless bottles of rosé for me to understand 
this joie de vivre. 

My pilgrimage began in Saint-Tropez, a 
place that epitomizes the lifestyle of southern 
France: Stylish and seductive, yet relaxed and 
approachable, much like the wine of the region. 

Traveling inland to the village of Pourcieux, 
the sea spray gave way to aromas of lavender and 
rosemary that were carried on the mistral. 

Our lodging was a château—owned by 
a marquis, nonetheless—where the 
manicured grounds opened up to an 
unobstructed view of Monte Sainte-
Victoire, the same landscape that inspired 
Cézanne.

 Fearing an aft ernoon with a stiff  aristocrat, 
we were relieved, and charmed, the moment 
our jovial host, Michel d’Espagnet, walked in 
wearing a disarming smile.

Aft er a quick tour of the vineyards, Michel 
brought us to the back patio. There, a long 
wooden table was casually adorned with a leg of 
cured meat, a ball of local chèvre, crusty bread 
and bottles upon bottles of rosé. 

Soon we were talking and laughing like old 
friends, as the the sun beamed through the pink 
wine in our glasses. 

Sometime during that glorious aft ernoon, I 
fi nally understood.  

From our veranda to tree-shaded tables at 
the nearby farms and at the cafés in the village 
square, an entire region was engaged in the 
same rite and experiencing 
the same euphoria. 

It is said by winemakers 
and writers alike, that a great 
wine oft en evokes the place from where the 
grapes were plucked. But rosé, which can be 
made using diff erent varieties grown anywhere 
in the world, evokes something diff erent. It is 
the ethos of Provence’s people: Hey, let’s take a 
moment, pour some wine and enjoy life.

A writer’s journey to understand the mysterious power of pink. 

At the nearby farms and at the 
cafés in the village square, an 

entire region was engaged in the 
same rite and experiencing the 

same euphoria.

lastdrop
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