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Four masterpieces from

Taylor Fladgate

“It is my opinion that Taylor Fladgate’s 

tawny Ports are the best of their type.” 
–Robert Parker

Please Enjoy Taylor Fladgate Responsibly | ©2014 Kobrand Corporation, Purchase, NY | www.taylorl adgate.com



AT BONTERRA VINEYARDS 

WE CREATE A SAFE HAVEN  
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PURE NATUR E

LEARN MORE ABOUT OUR BEES AND OUR WINES AT:  

BONTERRA.COM 

©2016 BONTERRA ORGANIC VINEYARDS, HOPLAND, CA.
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TOP 10 WINE TRAVEL 
 DESTINATIONS

BY THE EDITORS OF WINE ENTHUSIAST

Planning your 2016 getaway? 

Check out these global hotspots 

for oenophiles.
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“B
road, wholesome, charitable 

views of [people] and things 

cannot be acquired by 

vegetating in one little corner of the earth 

all of one’s lifetime.” —Mark Twain

The theme of this month’s issue—travel—
is one that is near and dear to our hearts at 
Wine Enthusiast.

Travel is a window into new worlds, new 
minds and, of course for us, new  palates. 
While our staf  is comprised of a diverse mix 
of personalities and tastes, you can be sure 
of  one thing that binds us all: our personal 
milestones revolve around wine and food 
and the amazing locales in which we have 
supped and sipped.

Our Top 10 Wine Travel Destinations of 
2016 feature (beginning on page 34) show-
cases this year’s most exciting wine- and 
food-driven travel destinations world wide, 
hand-selected by our globetrotting editori-
al team. 

The list is distinguished for its of-
the-moment surprises (Las Vegas and 
Burgenland, Austria) as well as showcasing 
a classic region with a new face (Bordeaux)  
and far-l ung adventures  where wine takes 
center stage (Franschhoek, South Africa; 
Margaret River, Australia). Whatever your 
taste, these are the getaways that will make 
2016 a travel year for the books.

The exploration theme continues 
throughout the issue with our America’s 
Best Spirits (page 56) and Best Beer (page 
58) cities articles, highlighting vetted must-
visit sites for beverage-minded explorers. 
From Fort Collins, Colorado and Austin, Tex-
as to Brooklyn and San Francisco, you’ve got 
a comprehensive roadmap for great drinks in 
the year to come. 

Also in this issue: our much-anticipated 
annual Vintage Chart outlining the best 
wines to hold and to drink now; innovative 
pizza pairings with wine; and Orient Express 
cocktails for your home bar.

ON THE MOVE
Traveling is the ideal way to experience the dynamic world of wine and food.

Argentina’s New Guard

These are the 

winemakers who are 

pushing Argentina 

forward, challenging 

preconceptions and 

testing new ideas 

to build momentum for 

the future.

Luxury Finds a 

Foothold

California’s Sierra 

Foothills, scene of the 

1849 Gold Rush and 

some of the state’s 

oldest vineyards, is a 

fast-evolving region to 

watch for wine lovers.

Urban Wineries

From Seattle to New 

York and several other 

metropolises in between, 

we’ll run down the latest 

entrants in the urban 

scene and tell you why 

you should be seeking 

them out.

Vegan Pairings 

Top restaurateurs 

are opening modern 

vegan eateries that 

challenge stereotypes. 

We pair vegan dishes 

from these culinary stars 

with elegant wines for 

every palate.

New World Wine Issue
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ADAM STRUM 

EDITOR & PUBLISHER

editor’sletter

WINEMAG.COM HAS 

RELAUNCHED! 

It’s streamlined, revamped 

and full of new features 

that educate and entertain. 

Check it out today! 

FRANZ HAAS, ALTO ADIGE

DOG PATCH WINE WORKS, 
SAN FRANCISCO

COMING NEXT MONTH
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 @DONAPAULAWINES  |  WWW.DONAPAULA.COM

Imported by Trinchero Vineyards   ©2016 Trinchero Vineyards, St. Helena, CA

Enjoy the majestic Andes mountains and the breathtaking high-altitude vineyards by 
experiencing our rich, elegant and award-winning wines. Try our latest release.

93PTS88PTS 90PTS 93PTS

T H E  A L L U R E  O F

A R G E N T I N A

Photo from Alluvia Vineyard, Gualtallary, Valle de Uco
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click.discover.connect
WINEMAG.COM

We’ve redesigned! 
Visit winemag.com to 

check out our fresh 
new look, including 

the latest and greatest 
wine, food, spirits and 

travel features, making 
the search for your next 
vino adventure as easy 

as popping a cork. 

Raise a glass
to the new 
WINEMAG.COM

FIND MORE REVIEWS
Access and easily browse 

more than 180,000 
wine, beer and spirits ratings 

from anywhere on the site 
for free.

NAVIGATE EASILY
Simplifi ed layouts offer a 
360-degree view of every 
topic. Hop freely from one 

to the next.

GET INSPIRED 
Inviting vineyard snapshots 

and appetizing, easy-to-
make recipes will change 

your travel and 
cooking game.

CHOOSE YOUR DEVICE
From desktop to iPhone, 

Android and tablet,
our site is fully responsive 

and accessible.

Don't forget to tweet, post and pin your favorite finds. Follow us @WineEnthusiast



We’re ecstatic Wine Enthusiast 

has discovered JUSTIN and the 

hidden gem of Paso Robles, 

where the unique microclimate,

the limestone-rich soil and our 

hand-harvesting practices come 

together to create complex wines.

Wines that pair well with almost

anything – including

the crit ics.

WINE ENTHUSIAST

WINERY OF 
THE YEAR
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out&about
hCELEBRATING WINE AROUND THE WORLD

SOMM: INTO THE BOTTLE

On the opening night of the 

2015 Napa Valley Film Festival, 

attendees walked the red 

carpet before sitting down to 

a screening of the sequel to 

the 2012 documentary Somm. 

Guests also sipped plenty 

of Napa Valley wines and 

mingled with the film’s master 

sommeliers and director.

Director Jason Wise, 
Sommelier DLynn Proctor, and
Festival Co-Founder Marc Lhormer
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HOSPICES DE BEAUNE

Hosted by Christie’s France in 

November, bids at this year’s 

charitable wine auction in 

Burgundy were the highest 

ever recorded. Held just after 

the Paris terror attacks, it 

was an uncharacteristically 

somber affair, and proceeds 

were split between Paris 

victims, the Curie Cancer 

Institute and the AVC 

Foundation.
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rich is always a good thing
®

layer cake wines...just that and more.

handmade in:

australia     spain     italy    california     argentina 

For sales and distribution information visit vintagepoint.com      ©2015 One True Vine, LLC.

Facebook: LayerCakeWine    LayerCakeWines.com     Twitter: LayerCakeWine



Heartthe
of

southern oregon
wine country

Jacksonville & the
Applegate Valley

stay, shop, dine & discover

taste on the trail

Jacksonville
OREGON

While wine country is always picturesque, few settings are as strikingly beautiful as the Applegate 
Valley.  Here you’ll  find a group of 18 unique wineries producing a diverse array of outstanding 
wines. Just a short, meandering drive from Jacksonville.                   applegatewinetrail.com

experience oregon’s newest destination wine event

listen, savor, unwind
Britt Music & Arts Festival is the Pacific Northwest’s premier outdoor performing arts festival. 
Each June through September, Britt presents a series of concerts on an intimate and scenic hillside 
amphitheater, with a signature mix of rock, folk, country, pop and bluegrass, and three weeks of 
classical music. Share a bottle of local wine and sip under the stars.            brittfest.org

Join the party on August 22 to 28, 2016 for seven days of exploring and indulging in the region’s 
abundance of food and wine culture. This is THE week to visit southern Oregon. All proceeds benefit 
Asante Children’s Miracle Network. Check out our website for all the details. See you in August!  
                 theoregonwineexperience.com
     sip around town
Within a mile of Jacksonville, five exquisite wineries offer an astounding array of fine wines. From  
in-town tasting rooms that offer music, food and enchanted gardens, to rural wineries featuring 
expansive views of the valley and mountains from outdoor patios, Jacksonville has become the 
destination for wine enthusiasts.                   jacksonvillewineries.com

Jacksonville is a blend of small town ambiance and sophisticated tastes. This 1850’s gold-rush town 
is experiencing its second rush – now with music, wine and history! Feel like you’ve stepped back in 
time, yet be surrounded by all of today’s coveniences.         jacksonvilleoregon.com

Photo credit roguevalleyvideo.com
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THE ULTIMATE 
TRAVELING 

BAR

The Tie Binder cocktail 
(recipe on following spread)R
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The Orient Express was long a 
symbol of glamour for worldly 

travelers and a rolling cornucopia 
for wine and cocktail lovers. 

Today, the pours continue on 
its renovated railcars.>>

ourcrush
THIS MONTH



LIBATIONS, ULTRA-LUXE

F
or more than 130 years, 
the lavish, long-distance 
passenger train, the 
Orient Express, has been 
considered the most rei ned 

way to glide between continents. Tales 
born of both fact and i ction detail 
spies mixing with socialites, dukes 
dining with demimondes and artists 
and aristocrats brushing elbows in 
the bar car.

Wars, unrest and revolutions 
spurred rerouted journeys, and by 
the end of the 1960s, sleek silver 
models sent the regal railcars into 
relative obscurity. 

Thankfully, the cars were rescued 
and rechristened as the Venice-
Simplon Orient Express by James B. 

Sherwood in 1977. Sherwood 
resurrected the coaches, 
consulting the original 

blueprints, and brought 
aboard French glass 

designer René Lalique 

to further ensconce travelers in an 
aesthetic of beauty and light. 

Now owned and operated by luxury 
hotel and leisure company Belmond, 
the Belmond Venice-Simplon Orient 
Express travels along classic routes 
via London, Paris, Venice, Prague, 
Vienna and Budapest, as well as new 
destinations like Berlin. 

The beautiful Art Nouveau Bar Car 
is the ticket for wine and spirits lovers. 
Under the watchful eye of Head Barman 
Walter Nisi, white-jacketed bartenders 
pour steady-handed Pousse-cafés while 
a jazz pianist turns out Cole Porter 
standards. A Champagne bar serving 
vintage Taittinger, Laurent Perrier Rosé 
and Louis Roederer Cristal adds to the 
rei ned ambiance.

Three fully restored dining cars—
some featuring Lalique-designed glass 
panels—showcase Chef Christian 
Bodiguel’s dishes, built around fresh 
ingredients brought aboard from each 
stop along the route. —Georgette Moger
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BLACK SEA BREEZE
Courtesy of  Walter Nisi

This is a long cocktail, dedicated to the time 
when the train was i nishing its journey in 
Varna, Bulgaria, and guests continued their 
trip to Istanbul by boat. With a name that 
recalls the breezes on the sea, it was the 
most requested cocktail during that i nal 
leg of the trip.

“All my life I had wanted to go on the Orient Express. 
When I had travelled to France or Spain or Italy,

the Orient Express had o� en been standing at Calais, 
and I had longed to climb up into it.” 
—AGATHA CHRISTIE, FROM AN AUTOBIOGRAPHY

The restored Orient Express gives modern 
travelers a taste of the past.

TIE BINDER
Created by American cocktail pioneer 
Sasha Petraske and his wife, author 
Georgette Moger, this cocktail was inspired 
by the couple’s equal adoration of Monkey 
47 Schwarzwald Gin and the petal-pink 
peach Bellinis served onboard the 
Belmond Venice-Simplon Orient Express. 
(Cocktail pictured on previous page.)

 1½ ounces white peach purée*

 1 ounce Monkey 47 Schwarzwald Gin

 2 ounces Champagne 

Combine purée and gin in a glass. Slowly 
top with Champagne, stirring gently to 
incorporate the color and create a foam top.

*WHITE PEACH PURÉE

 1 peach with skin, pitted and sliced

 1 ounce Meyer lemon juice

 1 ounce simple syrup

Purée peach slices, lemon juice and simple 
syrup in a small food processor until smooth. 
Strain through sieve. You should have enough 
purée for several cocktails.

From the Bar Car
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FIRST CLASS

thecrush

 1½ ounces white rum

 ½ ounce Chambord

 ½ ounce lime juice

 3  ounces cranberry  

 juice

 Lime wedge, for garnish

Combine ingredients in 
a cocktail shaker i lled 
with ice. Shake well, and 
pour into a highball glass. 
Garnish with lime wedge.
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The author and her husband, 

the late Sasha Petraske, 

traveled on the Belmond 

Venice-Simplon Orient 

Express for their honeymoon 

in 2015. For an interview with 

Sasha and Walter Nisi, more 

cocktail recipes and a video 

showing the construction 

of some of the cocktails, 

go to winemag.com

POUSSE-CAFÉ DU TRAIN
Courtesy of  Walter Nisi

A three-layered cocktail, the 
Pousse-Café or “at er cof ee,” 
is an ideal digestif. With its 
distinct layers, the herbal 
l avors of the Coca Buton, 
the purple Parfait Amour 
and the vanilla essence of 
Galliano create the perfect 
at er-dinner drink.  

 ½ ounce Coca Buton

 ½ ounce Parfait Amour

 ½ ounce Galliano

In a Port glass (or like-
minded stem), i rst add the 
Coca Buton, followed by the 
Parfait Amour and Galliano. 
Do not stir, as this will 
disturb the layers.

BRITISH CONNECTION
Courtesy of  Walter Nisi

Served in a Champagne l ute, this cocktail blends 
alluring elements of Britain and France—sloe gin 
and Champagne. It’s a i tting pour for guests as 
they travel from London to Venice, via Paris.

 ½ sugar cube

  Peychaud’s Bitters 

 1 ounce sloe gin

 Splash of Champagne 

 Maraschino cherry, for garnish

Place sugar cube at the bottom of a Champagne 
l ute and saturate it with the bitters. Pour sloe 
gin into the l ute and top with Champagne. 
Garnish with cherry.
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CUPID, UNCORKED

VALENTINE’S WINES FOR EVERY OCCASION

thecrush

1
THE SCENARIO 
FIRST DATE

THE BOTTLE 
ARGYLE 2013 RESERVE 
PINOT NOIR (Willamette 

Valley); 91 points, $40

Oh, the pressure. You want to 

impress, but not overwhelm. 

So, seek a wine that’s (ahem) 

approachable, but not too eager. 

Plus, there’s the mystery—will 

your date order fish or meat? 

This Pinot Noir covers all the 

bases, offering strawberry fruit 

that sails above a light layer of 

milk chocolate. Give this wine 

breathing time for extra 

depth and flavor. 

2 
THE SCENARIO 

COULD THEY BE “THE ONE”?

THE BOTTLE RUST EN VREDE 
2013 CABERNET SAUVIGNON 

(Stellenbosch);  91 points, $29

Your first date lasted through the 

weekend, and keeps on going. Even 

though you feel like you’ve known 

each other for years, you keep 

discovering new allure. Consider 

a wine that conveys mystery and 

intrigue, inspiring sensations to 

explore together. From South Africa, 

this Cab offers a plush texture like 

crushed velvet, and licorice and earthy 

tobacco grace the lengthy finish. A 

good omen that a lot more lies ahead 

for the two of you.

3 
THE SCENARIO 

POPPING THE QUESTION

THE BOTTLE 
MOËT & CHANDON 2004 

DOM PÉRIGNON BRUT ROSÉ 

(Champagne); 95 points, $320 

This is the go-to moment and one 

you’ll remember forever—so go 

upscale with vintage Champagne, 

which eases well into that “something 

old, something new” tradition. From 

its orange-pink color to the mature 

toast and almond flavors, this wine 

conveys assured complexity. It’s ready 

to drink, just when you’re ready 

to take the plunge.

4
THE SCENARIO 

REKINDLING THE SPARK

THE BOTTLE 
BODEGAS RIOJANAS 1998 

VIÑA ALBINA GRAN RESERVA 
(Rioja); 93 points, $140

Together for years, you’re each other’s 

best friend and more. Now older and 

wiser, your wine should follow suit, 

unfolding with layers of complexity. 

This elegant, traditional Rioja 

captures attention with brandied 

cherry, light mineral notes and a 

touch of rose petal draped across the 

nose. Subdued and mature in flavor, 

it’s a class act with earthy notes of 

cherry, plum and cocoa. The finish 

lingers, like memories of your great 

years together.

5
THE SCENARIO 

A GATHERING OF FRIENDS 

THE BOTTLE 
3 RINGS 2013 SHIRAZ 

(Barossa Valley);  91 points, $20

Buddies, chums, your posse…. You 

coach each other about online 

dating profiles, and commiserate 

when relationships falter into “It’s 

complicated.” So be glad to spend 

February 14 with real friends who 

know you and love you for who you 

are. Pour a wine that encourages 

heartfelt conversations and laughter. 

Lush and creamy in texture, this Shiraz 

delivers elements of graham cracker, 

espresso, dark chocolate and baking 

spices, all bolstered by ample weight 

and berry fruit. 

APHRODISIAC FOODS
Wine isn’t the only treat that will get the 

fires burning. Consider throwing these foods 
into the mix at your next romantic meal.

BANANAS. Bananas contain bromelain, 

an enzyme reputed to trigger testosterone 

production. Its potassium and B vitamins also 

elevate energy levels.

BASIL. From India to Italy, basil (a reputed 

stimulant) is said to bring passion and love 

to those who eat it. 

 

CHILI PEPPERS. These release endorphins to 

block pain and cause a sensation of pleasure. 

 
CHOCOLATE. The deliciously dark dessert 

contains minute traces of the same chemical 

substance (namely, the hormone serotonin) 

produced by our bodies when we fall in love.

 

OYSTERS. Oysters are high in minerals and 

muscle-building glycerin, and are considered an 

aphrodisiac for their feminine taste and form. 

But much of their symbolism comes from the 

birth of Venus mythology.

POMEGRANATE. Also known as the “apple of 

love,” this ruby colored fruit was once the basis of 

an aphrodisiac wine made by the ancient Greeks. 
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WE  PASSITO

ITALY’S ULTIMATE CHOCOLATE WINE

M
ost of the Sagrantino di 
Montefalco wines we enjoy 
today, known for their 
massive tannins, imposing 

structures and near necessity to be paired 
with red meat, are vastly dif erent from 
their predecessors. 

Until modern techniques were 
introduced in the 1970s, Sagrantino was 
vinified in the passito style, air-drying 
the fruit on racks known as graticci to 
concentrate sugar before pressing. Similar 
techniques are used in Valpolicella for 
Amarone and Tuscany for Vin Santo.

For those unfamiliar with sweet red 
wines or accustomed to cloying American 
versions, Sagrantino passito—still 
produced in Montefalco—is a revelation. 
While there’s deep, rich sweetness, it’s 
matched by brightness and a i nish that 
cleanses and refreshes the palate.

“Passito has even bigger structure than 
dry Sagrantino,” says Liù Pambuf etti of 
Scacciadiavoli, Montefalco’s oldest winery. 
“We harvest earlier, so tannins are stronger 
and acidity is higher. It’s an intense wine.”

The l avor proi le leans on dried fruits 
like cherries, prunes and raisins, but also 
features warm spices, cocoa and, especially 
in mature bottles, trul  es. But it’s more 
than a jumble of tastes. It’s an evolving 
meditation wine, a provocative, romantic 
bombshell.

Historically served at feasts and 
celebrations alongside massive roasts of 
lamb, passito has only lately shit ed to a 
dessert role, paired with fruit crostatas, 
aged cheeses and chocolate. Unlike dry red 
wines, whose astringency conl icts with 
chocolate’s natural bitterness, passito is 
a perfect match. Look for chocolate with 
50–70-percent cacao (anything higher 
could clash with the wine’s tannins), 
perhaps with some dried fruits, nuts or 
spices added.

“On a winter night, at er dinner, we love 
to eat some dark chocolate and drink a little 
passito,” says Pambuf etti. “It’s simple, yet 
so comforting.” —Mike Madaio

thecrush

RECOMMENDED WINES

CANTINA FRATELLI PARDI 2009

Inky, bursting with dark fruit and 

baking spices. de Grazia Imports; 

$70/375 ml

CÒLPETRONE 2009

Concentrated dried fruit and 

polished tannins. Vias Imports; 

$33/375 ml

PAOLO BEA 2008

Complex, with layered notes of 

dried berries and herbs. Rosenthal 

Wine Merchant; $88/375 ml

Rough and tumble Sagrantino di Montefalco takes on a different role when made in the passito style.
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WHY IS IT THAT THE SHAPE 
OF A BUNCH OF GRAPES 

REMINDS ME OF A SMALL COUNTRY 

IN THE HEART OF EUROPE?

 

A TASTE OF CULTURE.

Austria is located at the heart of Europe. In the exact spot where some of the world’s 

finest wines are grown. Get to know this precious liquid culture.

In Austria, wine with “EU-protected designation of origin” is called “quality wine”, 

and is distinguished by a red-white-red banderole – featuring the producer company 

number – that covers the bottle neck. www.austrianwine.com



thecrush

YOU GOT GAME

O
n February 7, the NFL will 
host the landmark Super 
Bowl 50 (minus the fancy Ro-

man numerals this year). Dubbed the 
Golden Super Bowl because of the an-
niversary (you may have noticed the 
gold 50-yard-line numbers used this 
season), it’s also being played in the 
Golden State—Santa Clara, to be 
exact. It’s the perfect opportuni-
ty to invite some of your favorite 
friends over, pull together an as-
sortment of California wines 
and throw a Super Bowl par-
ty that everyone will be talking 
about for the next 50 years.  

No matter which team wins, no 
fan will leave hungry—or thirsty.

PREGAME WARM-UP
Take a look at your guest list. Are your 
friends more charcuterie and crudi-
té or happier with Buf alo wings and 
nachos? Once you’ve sorted that out, 
plan on making appetizers yourself or 
ordering them from a specialty 
supermarket or gourmet store. 
Pull out your largest serv-
ing platters and dish-
es, and if you hap-
pen to have a large 
football-shaped 
dish, now’s the time 
to dust it of .  

CHOOSE YOUR TEAMS
Let’s face it, not everybody 
wants to watch the game. 
If your home is big enough, 
set up the party in two dif-
ferent areas so that disinter-
ested friends won’t interrupt 
the serious game-watchers, 
or vice versa. Plan two plat-
ters of each dish, one for 
each room.  

KICK OFF
Get the party started by of ering your 
guests a glass of their favorite Califor-
nia wine. A sparkling wine always sets 
a festive mood—J Vineyards’ NV Cu-
vée 20 Brut is a terrii c choice. Cover 
all your bases (yeah, we know, wrong 
sport) by serving Sauvignon Blanc, 
Chardonnay, Pinot Noir and Caber-
net Sauvignon, all from the Golden 

State. Look for bot-

tles like Dry Creek Vineyard’s Sauvi-
gnon Blanc, Buena Vista’s Carneros 
Chardonnay and Firestone’s Cabernet 
Sauvignon from Santa Ynez Valley. For 
a lighter red, our drat  pick is The Call-
ing’s Pinot Noir: Jim Nantz, who will 
call the game for CBS, is a co-owner 

of the brand. 

BUILDING THE FRANCHISE
At halt ime, bring your teams to-
gether with a build-your-own 
sandwich bar. Have a variety of 
breads and rolls, cheese, lettuce, 
sliced tomatoes and condiments 
arranged in a central location. 
Cook a fresh roast beef and a 
herb-roasted turkey breast and 

serve them warm. Hand your best 
carving knife to your loudest friend 
and tell him or her to get to work. 

SWEET VICTORY
Regardless of who wins the 
game, everyone loves a cupcake 
for dessert. Frost half of them 

in each team’s colors so no one is 
disappointed. Remember to set up a 
big pot of cof ee when there’s 
10 minutes left in the 
fourth quarter—
there’s at least 
half an hour for 
it to brew be-
fore the game 
is really over. 
—Mike DeSimone & 

Je�  Jenssen

THROW THE 
ULTIMATE SUPER 
BOWL PARTY
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M
ead may have been humanity’s i rst al-
coholic experience. Hunter-gatherers of 
the African savannah could’ve happened 

upon pools of water in hollowed-out trees that con-
tained the fermented remains of honey-soaked bee-
hives. 

Honey wine remains the most popular alcohol-
ic beverage in Ethiopia, one of the planet’s oldest 
cultures, and mead i lls the pages of antiquity. The 
writings of both Greek philosopher Aristotle and 
Pliny the Elder of Rome include references to the 
fermented drink.

However, when cane sugar overtook honey as 
a popular, less expensive sweetener, honey har-
vests declined, prices went up, and the byproducts 
once used to make honey wine all but disappeared. 
Mead melted into the shadows behind wine, beer 
and spirits. Today the beverage is largely associated 
with Middle Age marauders and Game of Thrones. 

But mead producers across the United States 
hope to change that. They’re exploring a wide range 
of styles, from the basic dry and sweet, to those 

made with fruit (called melomel), spices (metheg-
lin), wine grapes (pyment) as well as beer (braggot). 
There’s even a growing Ethiopian-American mead-
ery movement. 

I recently sampled 24 meads made by 10 pro-
ducers. Not surprisingly, honey notes are prom-
inent in most, and there’s not much secondary 
 aroma and l avor development, but cellaring could 
help. The melomel and metheglin categories show 
much potential, and they will appeal to those seek-
ing something more complex than honey.  

If you don’t want to take my word for it, try 
them at The Mazer Cup, the mead world’s annu-
al international competition. It happens in Broom-
i eld, Colorado on March 18–19. —Matt Kettmann

AMERICA’S MEAD RENAISSANCE 
The ancient honey wine is back—in a big way.

BEE WINE

thecrush

American mead producers are exploring a 
wide range of styles, from dry and sweet to 
those made with fruit, spices, wine grapes 

and even beer.
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1. BEE D’VINE BRUT. Ethiopia-raised 

and San Francisco-based Ayele 

Solomon’s year-old bottling is starting 

to show secondary, wine-like citrus 

pith and zest flavors. 

abv: 12.5% Price: $24/375 ml 

2. BOS MEADERY 2015 Hammer-

Smashed Cherry. Light pink, with a 

brisk cherry flavor, this melomel from 

Madison, Wisconsin, recalls a bubbly 

rosé. 

abv: 6.5% Price: $8/500 ml

3. HONEYMAKER DRY MEAD. With 

bright honey with seared lemon fruit 

on the nose, this dry-style mead is 

soft with cooked apples on the palate, 

some tannic structure and hints of 

lager flavors. Produced in Portland, 

Maine. 

abv: 12.5% Price: $15/750 ml

4. B. NEKTAR NECROMANGOCON. 

From Ferndale, Michigan, this 

combines perfumed mango with black 

pepper for a smooth but spicy honey-

based effect. 

abv: 6% Price: $8/500 ml

5. RABBIT’S FOOT MEADERY ODIN. 
Brown honey and raisiny flavors accent 

this Silicon Valley mead, which comes 

in a small, slender bottle. 

abv: 9.5% Price: $70/375 ml

6. NECTAR CREEK. From Corvallis, 

Oregon, this producer’s meads include 

the very drinkable Sting, a spicy 

ginger-session mead. Other intriguing 

offerings include Sour Raspberry 

(made with lactobacillus), Honey Cone 

(hop-session mead), and Waggle 

(carbonated wildflower honey mead). 

abv: 6.2% Price: $11/500 ml

7. REDSTONE MEADERY 
TRADITIONAL MOUNTAIN HONEY 
WINE. Orange blossom and wildflower 

honey with Montrachet yeast makes 

for a very drinkable, tangy and earthy 

sip from Boulder, Colorado. Also, try 

the meadery’s resinous juniper berry 

metheglin. 

abv: 12% Price: $22

8. ST. AMBROSE CELLARS TUPELO 
AMBROSIA MEAD. From Beulah, 

Michigan, this semisweet style is rich 

on the palate, picking up roasted nut 

and tart dried-fruit flavors. 

abv: 10.5% Price: $14
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RECIPE OF THE MONTH

T
his month, countries around the 
world acknowledge Carnival, 
ostensibly the final fête prior 

to Lent, and a reason for people of all 
faiths to shake of  winter’s gloom. Few 
parties are as freewheeling as the one 
in Limassol, Cyprus. The island nation 
comes together for 10 wild days of 
parades, feasts, wandering serenaders 
and masquerade balls. Revel like a 
Cypriot with this deeply l avored, wine-
friendly dish. —Nils Bernstein

PORK AFELIA 
(Pork Braised in Red Wine)

 2  tablespoons olive oil

 2   pounds boneless pork shoulder, fat 

 trimmed, cut into 1½-inch cubes

 1  onion, minced

 4  cloves garlic, minced

 2  tablespoons coriander seeds, 

  crushed coarsely 

 3  bay leaves

 2  cups dry red wine

 1  teaspoon salt, plus more to taste

 Freshly ground black pepper, to taste

 4   cups cooked rice, orzo or bulgur  

 wheat, for serving

 ½   cup chopped cilantro or parsley, 

 for garnish

In a Dutch oven or high-sided skillet, heat 
oil over medium heat. Add pork in a single 
layer, cooking in batches, if necessary. 
Brown well on all sides, about 10 minutes. 
Add onion and garlic, and cook until sot  
and beginning to brown, about 5 minutes. 

Add coriander, bay, wine and 1 teaspoon 
salt, and mix well, scraping browned bits 
from bottom of pan. Bring to boil, then 
reduce heat to low and cover. Simmer, 
stirring occasionally, about 1½ hours, or 
until pork is fork-tender. Remove lid and, 
if necessary, let sauce reduce until thick 
and almost syrupy.

Remove bay leaves. Season with salt 
and pepper. Serve over white rice, orzo 
or bulgur pilaf. Garnish with chopped 
cilantro or parsley. Serves 4–6.

PAIR IT

Made from an 

indigenous variety 

from the Pitsilia 

region on Cyprus, 

Tsiakkas Winery’s 
2012 Vamvakada is a 

medium-bodied red, 

offering an exotic blend 

of spicy currants, vanilla 

and dark forest fruits. 

It’s a delicious match 

with the pork dish’s 

savory, flavorful notes.

BITES FROM BACCHUS
This rich, exotic dish celebrates the culture of wine on historic Cyprus.
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Engineered in Italy to be Super Lightweight. 
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HAPPY CON TRAILS

A
irports can leave even the best travel-
ers feeling frazzled. So it’s a relief to 
i nd One Flew South, an eating and 

drinking haven within Atlanta’s Hartsi eld-
Jackson, the world’s busiest airport.

Here, Tif anie Barriere and her bartending 
team soothe and revive guests with top-notch 
cocktails alongside a backlit wall that evokes 
calming forest scenery.

“We’re creating an oasis,” says Barriere.
Open since 2008, the current cocktail 

menu includes classics and original drinks, 
like the Cab Calloway, a nutty, pleasing-
ly warming mix of oloroso Sherry, apricot 
liqueur, dry vermouth and rye whiskey. 
Working closely with Executive Chef Duane 
Nutter, the drinks ot en incorporate season-
al produce. No wonder it was named “Best 
Airport Bar in the World” at Tales of the 
Cocktail in 2013.

It might seem like a lot of trouble for cli-
entele that’s just passing through, but Barri-
ere has plenty of regulars. 

“You’d be surprised how many people l y 
to work,” she says, chuckling. “I see some 
people every week—I know so many by their 
name and their title and their drink.”

Even for those less likely to return, Barri-
ere prides herself on her ability to read a guest. 

“Just look at ’em,” she says. “They’re 
pretty much exuding what they want to 
drink,” whether it’s a “vulnerable” travel-
er who needs a restorative elixir, a “deter-
mined” type who seeks a spirit-forward 
pounder to prepare for a long l ight, or a 
group of pleasure-seekers who want some-
thing celebratory. 

“You can tell everything from your char-
acters before you speak to them and bom-
bard them with questions,” Barriere says. 
“We always ask our travelers how much 
time do you have, how are you, where are 
you going?” 

The Louisiana native says that the secret 
to creating the world’s best airport bar is 
simple: consistent, friendly service. 

“When travelers sit at our bar, they 
are going to forget for a moment where they 
are going and where they are coming from,” 
she says.

Perhaps the ultimate compliment is that 
many customers at the bar aren’t flying 
out of Concourse E, where One Flew South 
is located. 

“We’ve attracted people that want to have 
a good time, and came over just to see us,” 
Barriere says. “That’s what I call a purpose-
driven layover.” —Kara Newman

BEHIND THE WORLD’S 
BEST AIRPORT BAR
Up the airport drink ante with craft cocktails on Concourse E.

MORE LAYOVER-WORTHY 
AIRPORT BARS

Where are you headed next? Keep an eye 

out for these airport bars, each a drink-

centric destination of its own. 

Lounge 5280 

Denver International Airport

Modern and light-filled, thanks to an 

expansive skylight above. It’s one of the few 

airport bars to offer barrel-aged cocktails.

Center Bar 

Zurich Airport (Switzerland)

Noted for its strong whiskey selection, the 

bar’s relaxed, thoughtfully designed space 

provides relief from the bustling terminals.

Eyecon

 Copenhagen Airport (Denmark)

Look for aquavit, Danish beers and 

Scandinavian-style small plates amid this 

bar’s minimalist setting.

Laurelwood Public 

House and Brewery 

Portland (OR) International Airport 

Two cozy, wood-paneled brewpub locations 

in PDX offer outstanding selections of year-

round and seasonal craft beers.

Le Grand Comptoir

George Bush Intercontinental Airport 

(Houston)

Select from 50 wines available by the glass 

at this sleek bar, which recently opened a 

second location at New York City’s John F. 

Kennedy International Airport. 
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COCKTAIL OF THE MONTH

In Florida, they know how to keep cool.

Before electric refrigeration, ice was a 
valued commodity, harvested in vast blocks 
from frozen bodies of water. In hot, thirsty 
climates like Florida, those chunks of ice were 
even more valuable. They were railed south 
and kept in cool, concrete-lined buildings like 
the structure that’s now St. Augustine’s Ice 
Plant, built in 1927.

These days, the space has been transformed 
into a spacious bar and restaurant that serves 
up cocktails like the citrusy cooler below. But 
in homage to the Ice Plant’s frosty roots, they 
still carve ice from enormous 300-pound 
blocks to chill drinks. —Kara Newman

DAY TRIPPER
Created by Anthony Auger for The Ice Plant, 

St. Augustine, Florida

 1½ ounces Fords Gin

 ¾ ounce lemon juice

 ¾ ounce lavender syrup* 

 ½  ounce Tempus Fugit Gran Classico  

 (similar to Campari)

 Soda water

 Lavender and mint sprigs, for garnish

Add i rst four ingredients to a cocktail shaker 
i lled with ice. Shake well, and strain into a 
Collins glass over fresh ice. Top with the soda 
water, and garnish with lavender and mint. 

*LAVENDER SYRUP

 1 cup sugar

 1 ounce dried lavender fl owers

Heat 1 cup of water and stir in sugar until 
dissolved. Add lavender l owers and let sit 
for 10 minutes. Strain and chill. Refrigerated, 
it will keep up to 2 weeks.  

MORE LAVENDER LOVE

Lavender plays well with lemon, 

as illustrated in the drink above. 

So make the most of in-season 

citrus (particularly Florida citrus) 

by using leftover lavender syrup to 

sweeten lemonade. It can also add 

a light floral-herbal note to des-

serts like lemon pound cake, lemon 

curd tarts or lemon squares.

HERBAL REMEDY
Whether living or vacationing in southern Florida, 
take two of these to beat the heat.
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viewpoint

L
ike any card-carrying wine geek, I ap-
preciate, and usually even enjoy, those 
lithe, lean and delicate Pinot Noirs 
that are all the balance-pursuing rage 
right now. But let’s be honest—they of-
ten taste like wet rocks and dirt, which 

aren’t exactly the elements that “normal” people 
are digging on these days. 

That’s why I’m also a proponent of power-
house Pinot Noirs. These opulent, rich, gorgeous 
wines sport dark fruit, heavy spice and savory 
earthy qualities that coat the palate with layers 
of l avor. They stand out from lighter wines when 
served to a crowd, and though Bordeaux varieties 
will forever remain king of the  steakhouse, these 
brawny, structured Pinots can tackle a T-bone as 
well as any top-shelf Cabernet. 

And I’m not alone. Some wise winemakers and 
smart sommeliers are embracing the style.

It’s what James Ewart aimed for when Deli-
cato Family Vineyards wanted to produce a top-
shelf Pinot a couple of years ago. Using fruit from 
its San Bernabe estate in Monterey County and 
the nearby Santa Lucia Highlands, Ewart crat ed 
Diora La Petite Grace. It’s an ode to the Central 

Coast’s incredibly long hangtime, which  al lows 
for ripe-yet-balanced bottlings. 

“We can get those really concentrated, really 
dark fruit characters without going over the top 
and producing Porty, pruny l avors,” says Ewart, 
whose 5,000 cases of Diora (93 points, $30) dis-
appeared in six months without much market-
ing. “We’ve released a lot of labels, but this one 
has been a hit.”

Though riper Pinot isn’t trending in the less-
is-more sommelier world, Jaimee Anderson, bev-
erage director at Wolfgang Puck steakhouse CUT 
in Beverly Hills, sees a place for it alongside the 
Cabernets she usually serves. 

“Working at a steakhouse, people tend to go 
toward wine with more opulence and, dare I say, 
more fruit and alcohol and oak,” says Anderson, 
who advises clients based on their preferences 
and menu picks. 

“If it’s heavy marbleization on the table, 
I’m going to look for a Pinot on my list that 
has structure and concentration. If it’s more lean, 
like a i let, I will go for a prettier expression of 
Pinot.” 

That she has such a choice is even more to the 
point. Pinot Noir is a shape shit er, able to suc-
ceed at all levels of ripeness while still of ering a 
degree of elegance. 

Or, as Anderson says, “It’s a somm’s 
 playground.” 

So let’s not sequester the grape only to the 
lean corner of the yard. Next time you’re at a 
steakhouse, i nd a powerhouse Pinot to pair with 
that rich rib eye. 

POWERHOUSE PINOTS TO TRY

Thanks to the Pacific Ocean’s 
consistent cooling breezes, 
the Santa Lucia Highlands in 
Monterey County and Sta. Rita 
Hills near Santa Barbara are 
especially adept at producing 
“steakhouse” Pinot Noirs. Here 
are five recent favorites.

95   L oring Wine Company 
2013 Garys’ Vineyard 
(Santa Lucia Highlands); 
$50 

95  Babcock 2013 Slice of 
Heaven (Sta. Rita Hills); 
$60

94  Patz & Hall 2012 Pisoni 
Vineyard (Santa Lucia 
Highlands); $90

90  Sextant 2013 Santa 
Lucia Highlands; $25

88  Año Verde 2013 Santa 
Barbara County; $20

Contributing Editor Matt Kettmann’s 

home in Santa Barbara is a half-hour 

from the Sta. Rita Hills, where he 

slurps both restrained and rich 

styles of Pinot Noir.

Pinot Noir is a shape shi� er, 
able to succeed at all levels of 
ripeness while still offering a 

degree of elegance. 

A NEW RED 
FOR RIB EYE
Opulent, powerful Pinot Noirs 
should be a steakhouse standard.
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Southern Hemisphere
Region Wine Variety  2014 2013 2012 2011 2010 2009 2008 2007  2006  2005   2004 2003 2002   2001   2000    1999     1998 1997 1996 1995 1994   1993       1992      1991    1990 

A
U

ST
RA

LI
A

CH
IL

E 
    

N
EW

 Z
EA

LA
N

D

Barossa/McLaren Vale Shiraz 90 93  96 83 95 91 87 89 91 95 94 87 94 93 87 89 93 87 93 86 91 88 84 92 92
Clare Valley Riesling 90 92 93 87 95 93 92 89 91 93 89 88 94 88 88 87 91 93 89 90 84 87 85 87 93
Coonawarra Cabernet Sauvignon 90 93 94 83 93 90 88 88 94 94 92 88 87 93 91 89 94 88 91 82 89 87 84 95 95
Yarra Valley Pinot Noir 88 93 93 82 89 85 88 90 91 92 86 89 89 90 91 87 91 93 91 90
Western Australia Cabernet/Chardonnay 93 93 94 94 95 94 94 95 88 90 94 88 91 87 87 88 90 90 91 93
Hunter Valley Semillon 96 89 86 91 90 93 84 89 89 90 88 90 87 88 90 89 92 86 89 88 89 86 85 94 86
Hawke’s Bay Reds 95 96 88 86 95 93 88 92 89 92 90 88 91 86 84 90 95
Martinborough Pinot Noir 90 93 89 94 91 92 88 93 88 93 87 88 91 88 87 91 90
Marlborough Sauvignon Blanc 89 93 90 90 92 92 88 92 91 93 88 92 90 90 89 91 90 88 90 80 91 81 85 93
Central Otago Pinot Noir 91 90  92 88 93 92 92 93 92 91 88 89 93 90 89 90 90
South Africa Reds 88 89 90 89 87 94 88 91 92 90 89 95 87 92 93 92 93 87 86 91 86 84 87 88 85
Maipo Reds 85      88     86 87 88 88 89 95 88 94 90 93 86 92 88 91 83 91 90 89 90 89 85 86 89
Casablanca/Coastal Whites 84 88 85 90 90 86 88 93 90 92 90 85 92 87 91 81 90 90
Colchagua Reds 85 87 85 87 88 87 90 94 88 94 90 93 83 92 87 91 84 91 90
Argentina/Mendoza Reds 85 89 88 89 90 91 87 86 93 89 88 92 94 85 87 90 83 89 95 95 90 93 88 87 93

United States
Wine Variety Region   2014 2013 2012 2011 2010 2009 2008 2007 2006 2005 2004 2003 2002 2001 2000 1999 1998 1997 1996 1995 1994 1993 1992     1991   1990

Cabernet Sauvignon  Napa 94 95  95 89 89 89 92 95 90 95 90 90 93 98 85 93 85 96 93 95 97 90 93 94 92
  Sonoma 93 94  93 88 87 87 90 92 87 89 87 89 88 93 84 90 84 91 90 91 92 88 89 90 89
Chardonnay  Napa 92 91  91 87 87 88 87 90 86 86 85 85 90 90 88 88 87 94 90 92 90 87 90 90 91
  Russian River Valley 94 94  93 89 89 87 90 92 86 91 93 91 97 93 90 92 88 95 92 94 91 88 91 92 92
  Carneros 94 93  92 88 88 87 89 91 85 87 92 91 95 93 89 89 85 91 90 89 91 87 89 90 89
  Central Coast 92 92  92 90 91 88 90 92 87 90 93 92 94 90 89 89 85 94 88 90 92 87 89 90 91
  Santa Barbara 93 93  93 92 92 90 91 92 90 89 92 92 94 91 88 91 88 95 90 91 94 86 90 91 90
Pinot Noir  Anderson Valley 93 95  96 91 93 93 92 95 88 94 90 90 87
  Sonoma Coast 94 95  95 90 92 91 93 95 87 95 93 89 88 89 87 90 85 90 88 89 89
  Russian River Valley 94 95  95 89 91 90 92 96 87 95 93 90 89 90 89 91 85 91 90 91 92 90 92 91 90
  Carneros 93 94  93 87 90 89 90 94 86 93 89 89 85 87 85 87 83 85 86 88 90 86 88 88 89
  Central Coast 93 92  92 88 93 89 89 94 88 92 89 93 95 91 88 89 86 93 87 88 90 86 87 89 89
  Santa Barbara 94 93  94 90 92 91 92 95 90 95 93 94 94 92 89 90 84 95 89 90 92 88 90 91 91
Syrah  North Coast 91 91  92 89 88 88 88 93 88 85 89 89 88 92 84 89 83
  Central Coast 92 90  89 88 89 87 87 90 85 84 86 92 88 91 84 86 83
  South Coast 88 88  88 87 90 90 88 94 91 87 89 91 89 92 85 88 83
Zinfandel  Sonoma 93 93  92 89 89 89 88 93 86 90 90 89 88 91 86 90 86 88 90 91 92 92 90 91 90
  Napa 93 93  92 89 89 89 89 94 87 87 90 88 86 91 85 90 85 89 88 90 91 89 89 92 91
  Paso Robles 91 92  91 87 87 87 87 92 87 85 87 86 86 87 85 89 84 86 86 87 88 86 87 87 87
  Sierra Foothills 93 93  92 89 91 90 88 90 87 87 89 87 86 85 84 85 84 84 85 86 84 84 85 86 85
Pinot Noir  Willamette Valley 93 92  96 88 87 91 92 84 94 89 92 86 88 89 91 94 92 84 87 86 90 91 88 87 90
Whites  Willamette Valley 93 93  92 89 88 92 94 86 91 90 93 86 88 89 90 93 90 85 87 85 91 90 87 88 90
Reds  Southern Oregon 90 89  90 90 89 88 90 89 87 87 90 85 87 88 89 90 89 84 85 84 89 88 87 86 88
Cabernet, Merlot  Columbia Valley 93 91  95 89 92 92 88 91 92 95 89 92 94 92 88 96 91 87 86 89 90 87 88 86 89
Syrah  Columbia Valley 90 90  95 91 89 91 90 89 91 93 90 91 94 93 88 92 89 87 88 89 89 87 87 86 89
Whites  Columbia Valley 90 88  96 92 90 89 94 89 90 92 88 90 91 89 89 87 90 88 89 89 89 90 89 89 88
Finger Lakes  Reds 89 88  92 85 91 85 89 89 85 89 86 84 89 91 86 90 88 86 84 91 88 90
  Whites 89 89  90 88 90 88 90 88 89 90 88 90 91 93 89 92 89 90 88 92 90 91
Long Island  Reds 90 92  92 84 92 85 89 88 87 87 90 84 85 90 87 86 93 89 86 92 90 89 80 91 90
  Whites 89 88  89 86 90 86 89 90 88 87 91 88 89 90 88 89 93 90 88 92 90 89 84 91 90
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 FRANCE
Pomerol/

Saint-Émilion: 

1 9 8 9, 1 9 8 5,  1 9 82 ,  1 97 8,  1 970, 

1 9 6 4, 1 9 61 ,  1 9 5 9,  1 9 5 5,  1 9 5 3,  1 9 49, 

1 9 47,  1 9 45

Médoc: 1 9 8 6, 1 9 82 ,  1 97 8,  1 970, 

1 9 6 6, 1 9 61 ,  1 9 5 9,  1 9 5 5,  1 9 5 3,  1 9 49, 

1 9 47,  1 9 45

Graves: 1 9 82 ,  1 97 8,  1 970, 1 9 6 4, 

1 9 5 9,  1 9 5 5,  1 9 5 3,  1 9 49, 1 9 47,  1 9 45

Sauternes: 1 9 8 8, 1 9 8 6, 

1 9 8 3,  1 976,  1 97 5,  1 9 67

Red Burgundy: 1 9 8 5, 

1 97 8,  1 976,  1 97 1 ,  1 9 6 9, 1 9 5 9,  1 9 52 , 

1 9 49, 1 9 47,  1 9 45

White Burgundy: 

1 9 8 6, 1 9 8 3,  1 9 82 ,  1 97 8

Northern Rhône: 

1 9 8 5,  1 9 8 3,  1 97 8,  1 970, 1 9 61

Southern Rhône: 
1 9 8 5,  1 9 8 3,  1 9 8 1 ,  1 97 8,  1 9 67

Loire: 1 9 8 5,  1 97 8,  1 976,  1 97 1 , 

1 9 6 9, 1 9 5 9,  1 9 47

Alsace: 1 9 8 5,  1 9 8 3,  1 97 5

Champagne:
 1 9 8 5,  1 9 82 ,  1 979,  1 97 1 ,  1 9 6 4

ITALY
Piedmont: 

1 9 8 9, 1 9 8 5,  1 9 82 ,  1 97 8,  1 97 1

Veneto: 

1 9 8 3,  1 979,  1 976,  1 974,  1 97 1 ,  1 970

Tuscany: 1 9 8 5,  1 9 82 , 

1 97 8,  1 97 1

SPAIN
Catalonia: 1 9 8 5,  1 9 8 3, 

1 9 82 ,  1 9 8 1

Rioja: 1 9 8 5,  1 9 82 ,  1 9 8 1 ,  1 970, 

1 9 6 8, 1 9 6 4

Ribera del Duero: 

1 9 8 5,  1 9 8 3,  1 9 82 ,  1 9 8 0, 1 979,  1 970, 

1 9 6 8, 1 9 62

GERMANY
Mosel-Saar-Ruwer/
Rheingau: 1 9 8 3,  1 976,  1 97 5, 

1 97 1 ,  1 9 5 9

PORTUGAL
Port: 1 9 8 5,  1 9 8 3,  1 97 7,  1 970, 1 9 6 6, 

1 9 6 3,  1 9 5 5,  1 9 4 8, 1 9 45

UNITED STATES
California Cabernet: 

1 9 87,  1 9 8 4, 1 97 8,  1 974,  1 9 6 8

Oregon Pinot Noir: 

1 9 8 3,  1 9 8 0

Washington Reds: 

1 9 87,  1 9 8 3,  1 979,  1 97 8

 GREAT OLDER 
VINTAGES

RATINGS
9 8 – 1 0 0  •  C l a s s i c

9 4 – 9 7  •  S u p e r b

9 0 – 9 3  •  E x c e l l e n t

8 7 – 8 9  •  V e r y  G o o d

8 3 – 8 6  •  G o o d

8 0 – 8 2  •  A c c e p t a b l e

N V  •  N o t  V i n t a g e  Y e a r

N R  •  N o t  R a t e d

MATURITY

 H o l d

 C a n  d r i n k ,  n o t  y e t  a t  p e a k

 R e a d y ,  a t  p e a k  m a t u r i t y

 C a n  d r i n k ,  m a y b e  p a s t  p e a k

 I n  d e c l i n e ,  m a y b e  u n d r i n k a b l e

 N o t  a  d e c l a r e d  v i n t a g e / n o  d a t a

C
an’t access Wine Enthusiast’s online 

Buying Guide? Or maybe the wine you’re 

trying to look up isn’t among the more 

than 185,000 reviews located there? (Hey, 

it happens.) Check our latest vintage chart 

to get an idea of what to expect. Although our expert 

reviewers base these ratings and maturity estimates 

on their vast tasting experience and interviews with 

local winemakers, we can’t guarantee every wine 

will live up or down to the broad generalizations the 

ratings on the vintage chart represent—in the world 

of wine, there are exceptions to every rule. Maturity 

estimates assume proper storage conditions over 

the life of the wine; the rule of caveat emptor applies 

particularly to purchasers of old wines.

2016 VINTAGE CHART
 A GENERAL GUIDE 

TO THE QUALITY & 

DRINKABILITY OF 

THE WORLD’S WINES 

32  |  WINE ENTHUSIAST |  FEBRUARY 2016



Europe
Region Appellation/Type  2014   2013    2012   2011  2010   2009  2008  2007  2006 2005  2004 2003  2002  2001    2000  1999   1998     1997      1996    1995    1994   1993   1992   1991  1990 
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Bordeaux Pomerol/Saint-Émilion 94 87 90 90 97 96 92  88 89 97 91 88 87 93 97 88 92 85 86 91 86 86 80 81 93
 Médoc 94 88 90 91 98 97 93 87 90 99 89 89 86 96 96 88 90 83 94 91 87 83 NR 82  97
 Graves (red) 94 87 91 90 96 96 91 86 88 95 89 89 86 93 96 89 89 84 91 90 87 85 NR 81 96
 Graves (white) 95 95 95 94 95 91 90 96 90 93 91 86 90 89 94 90 89 89 90 89 84 90 87 84 92
 Sauternes/Barsac 95 94 88 95 95 95 88 95 91 89 87 92 91 95 81 94 87 92 85 88 83 NR NR NR 96
Burgundy Côte de Nuits (red) 90 89 91 91 95 97 89 88 89 96 91 94 97 88 84 93 92 90 96 90 85 88 82 86 91
 Côte de Beaune (red) 90 88 90 92 94 95 91 87 90 95 90 93 96 88 84 88 87 90 95 91 85 87 83 84 92
 Chablis 94 90 95 94 96 95 91 91 91 95 92 87 95 93 89 87 89 89 93 90 88 84 91 NR 90
 Côte de Beaune (white) 95 94 95 94 96 95 92 91 91 96 93 88 96 92 91 88 90 89 92 91 87 83 93 NR 92
 Mâconnais 94 92 94 94 95 95 90 90 90 92 89 84 91 90 89 87 89 90 94 91 87 84 91 NR 90
Beaujolais Crus 93 94 89 89 92 93 95 90 87 90 92 91 90 87 87 84 88 88 90 92 90 84 87 80 84 90
Northern Rhône Reds 87 88 92 91 95 95 86 87 91 94 87 93 83 92 90 93 92 91 87 91 89 NR NR 93 93
 Whites 93 90 92 92 95 92 87 88 91 92 94 86 85 91 87 92 92 90 89 92 87 NR 88 90 90
Southern Rhône Reds 87 88 92 91 98 93 85 96 90 92 90 90 NR 93 90 89 96 85 85 93 88 87 NR NR 96
 Whites 89 90 92 92 95 89 87 94 89 88 87 87 85 87 87 90 93 87 86 91 86 89 87 NR 91
Loire Dry Whites 95 90 94 92 94 94 91 92 88 94 91 89 92 88 84 89 86 85 92 90 85 90 88 87 90
 Sweet Whites 96 87 87 95 94 93 87 95 89 95 89 92 87 93 88 89 85 90 92 92 82 89 NR NR 93
 Reds 95 88 93 93 89 93 88 89 88 93 88 90 88 89 93 90 85 87 91 90 83 83 NR 84 92
Alsace  91 88 89 92 91 90 95 90 94 88 89 93 89 88 94 86 84 89 96 90 88 86 84 80 NR 93
Champagne  89 93 NV 95 89 88 94 98 91 89 93 94 86 95 NV 88 88 90 87 98 95 NV 87 NV NV 96
Languedoc-Roussillon  90 88 90 89 90 92 92 90 91 91 87 88 90 84 92 90 89 95 85 84 90 87 86 81 80 90
Provence Reds 92 89 89 90 89 91 90 94 90 87 87 90 85 90 91 88 94 86 85 91 85 85 80 81 91
Piedmont Barbaresco 87 94 93 92 98 94 92 95 95 89 96 85 82 96 95 92 95 93 96 88 81 87 NR NR 98
 Barolo 86 94 93 93 98 95 91 95 95 89 97 86 82 97 95 92 94 93 98 88 81 87 NR NR 97
Veneto Amarone 82 91 92 92 93 94 90 93 93 92 92 90 83 90 89 88 89 95 87 94 87 88 80 82 95
 Soave Classico/Lugana 85 90 90 91 93 93 90 91 91 89 90 88 84 85 94 87 90 95 86 90 90 88 NR NR 95
Trentino-Alto Adige Whites 84 89 91 91 93 94 92 93 92 91 91 86 84 86 97 90 85 87 86 86 93 90 85 84 93
Collio-Friuli Whites 85 89 92 92 93 94 92 93 93 90 92 88 83 87 90 90 85 87 86 86 93 90 85 84 90
Lombardy Franciacorta 85 89 92 90 92 93 90 91 91 88 90 89 87 90 88 90 86 91 89 97 95 95 84 94 98
Tuscany Bolgheri 85 91 93 93 96 95 93 94 93 93 94 90 83 97 89 90 93 94 90 93 83 89 84 87 95
 Chianti Classico 83 91 91 92 96 94 93 94 93 91 93 91 83 95 91 96 91 97 90 96 91 90 84 88 96
 Brunello di Montalcino 83 91 92 93 98 95 93 97 97 92 94 87 83 91 89 94 90 98 86 96 90 90 83 91 96
 Maremma 84 91 90 90 94 92 90 92 91 90 92 90 82 96 89 90 92 97 90 93 83 88 NR 92 97
Umbria Reds 83 89 90 90 93 92 90 92 92 90 93 92 84 91 90 91 96 94 86 94 88 91 80 87 97
Marche Verdicchio 86 89 91 90 92 91 90 91 90 91 91 88 87 96 88 89 90 90 83 94 85 88 82 84 96
 Conero/Rosso Piceno 83 89 88 90 92 91 90 92 92 90 90 89 89 90 89 87 89 91 82 95 85 87 81 85 97
Abruzzo Reds 83 88 90 90 93 92 90 91 92 91 90 87 88 92 93 92 92 91 81 93 92 92 85 83 96
Campania Reds 84 89 92 92 93 93 92 94 93 94 90 89 88 90 92 94 93 95 92 94 93 90 82 86 96
 Whites 86 92 92 92 93 93 92 94 94 93 92 90 93 94 95 92 90 90 89 92 90 89 81 85 94
Basilicata Aglianico del Vulture 82 89 91 92 94 93 92 94 93 94 90 89 89 96 95 94 94 93 93 84 93 93 83 82 95
Puglia Reds 82 89 90 90 91 92 90 90 90 91 89 88 83 90 97 92 93 84 91 87 97 93 92 96 97
Sicily Reds 93 88 92 91 90 88 90 93 92 94 90 91 87 84 86 83 87 87 87 93 95 90 85 90 88
 Whites 94 89 90 90 91 88 90 90 90 91 88 90 86 86 86 83 87 84 90 94 94 87 85 90 86
Sardinia Reds 94 90 91 91 92 92 90 90 90 91 90 88 93 92 93 91 90 90 88 92 92 86 84 91 85
Catalonia Reds 84 84 89 90 92 90 87 85 87 94 91 86 85 93 89 90 88 88 89 91 91 89 80 82 88
Rioja Reds 84 86 90 92 94 91 86 86 88 93 94 84 84 95 87 90 88 85 89 95 94 85 84 90 90
Ribera del Duero Reds 86 86 91 93 95 92 85 85 88 94 92 84 86 93 88 89 88 87 89 95 92 NR 82 94 
Galicia Whites 84 85 90 88 93 90 88 88 87 94 91 85 86 92 88 90 87 86
Mosel-Saar-Ruwer Whites 88 89 92 93 93 92 90 94 93 96 90 93 91 96 85 90 89 89 93 93 92 90 87 85 95
Rhine Regions Whites 89 90 92 93 92 93 88 96 94 95 88 94 94 95 87 91 89 88 95 88 92 87 87 85 94
Franken Whites 90 90 91 90 89 91 90 96 92 90 88 88 90 95 85 90 88 88 93 88 93 88 86 85 94
Port  96 88 89 90 99 92 96 89 93 89 91 90 96 84 84 92 86 87 93 85 91 96 NR 93 92 85
Table Wines Reds 89 89 94 95 93 95 90 94 88 91 89 92 83 85 90 88 91 92 89 92 96 87 93 91 88
 Whites 93 93 92 91 92 91 92 90 87 88 85 87 86 88 89 90 89 90 90 89 90 90 88 90 89
Danube Regions Whites 90 93 94 94 88 93 89 90 92 88 88 87 88 89 86 92 88 89 88 88 86 90 88 88 90
Burgenland Reds 88 91 90 92 90 93 88 88 93 85 89 91 89 90 90 91 88 92 85 87 90 92 92 89 92
 Sweet Wines 87 90 90 88 90 94 87 95 90 91 91 84 88 91 84 94 92 86 87 90 86 90 84 86 89

Download the 2016 Vintage Chart at winemag.com
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10
 BEST
 WINE TRAVEL
 DESTINATIONS
 2016

Pack your bags and explore 
our editors’ list of mandatory 
adventures for the wine obsessed.
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W
ine’s transporting experience is one of the reasons we continually come back for more. Like 

sound and smell, taste is a sense that can vividly recall a moment, whether it’s sipping Cabernet 

in a lush Rutherford vineyard, swirling a glass of Malbec next to a roaring Argentinean asado, 

or just a great armchair voyage with a glass of Portuguese Vinho Verde. Tasting wine is a trip unto itself, 

but visiting the places in which wine is made truly adds to the magic.

Each year, our editors traipse the globe in search of the world’s most exciting wine destinations. From 

the iconic Old World to surprising newcomers, the following list will shape your travel year to come.
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THE NEON MUSEUM AUREOLE

D.O.C.G.
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LAS VEGAS 
Bet on finding the world’s 
most prized bottles in this 
dazzling desert destination.

Without a single vineyard in sight, Las 

Vegas is still one of the world’s top stops 

for wine lovers. In addition to one of the 

highest concentrations of Master Som-

meliers outside of San Francisco, Vegas 

celebrates wine on its own exuberant 

terms: flashy trophy bottles, whimsical 

wine tastings and ultraluxurious pairings 

in some of the nation’s glitziest dining 

rooms. And while insiders buzz about 

downtown Las Vegas for its up-and-

coming eateries, visits are still firmly 

centered on the neon-lit Strip, a veritable 

gold mine for wine lovers. —Alexis Korman



WHERE TO DINE 
Tucked inside the sleek Cosmopolitan 

Hotel, the intimate wine bar D.O.C.G.

serves premium Italian wines, includ-
ing 40 top Barolos, plus tasty bites like 
crispy artichokes. 

To catch a show while dining, reserve 
the kitchen table at Delmonico Steak-

house and watch the back-of-the-house 
action through glass windows. Of -menu 
dishes are available, paired with wines 
from a 2,300-label list overseen by 
Master Sommelier Kevin Vogt.

Head to the Bellagio’s newest hotspot, 
Harvest, for its 90-percent American, 
small producer-focused wine list and 
farm-fresh dishes. 

WHERE TO STAY 
Book a night in one of The Cromwell’s
188 boudoir-style rooms for a respite 
from the Strip’s crowds. Bonus: it hous-
es celebrity chef Giada De Laurentiis’s 
only restaurant, GIADA, which hosts 
winemaker dinners, bottomless mimosa 
brunches and of ers a 450-label wine list 
that skews Italian and American. 

Hit the jackpot? Spring for one of 
Caesars Palace’s private villas. Once 
 reserved exclusively for celebrities, 
 royals and high rollers, the 9,500- 
square-foot Marcus Aurelius boasts 
a 24-hour  butler who can access a 
private wine  cellar stocked with 160 
Champagnes (rates start at $25,000 
per night).

OTHER ACTIVITIES 
A guided night tour at The Neon Mu-

seum’s boneyard, displaying cast-off 
casino signs, is a must for trivia lovers 
and design geeks. If you consumed too 
much Champagne, spring for bubbles of 
a dif erent sort with a detoxifying treat-
ment at the desert-inspired Sahra Spa & 

Hammam. The Turkish-style “soap rit-
ual” promotes purii cation at er a wine-
fueled weekend.

BUDGET TIP 
Hop aboard The High Roller—the 
world’s tallest observation wheel—for 
happy hour at 550 feet. Take in sweep-
ing city views and unlimited drinks dur-
ing the half-hour ride for $30. 

WHEN TO GO
Though Las Vegas bustles year-round, 
late fall means cooler weather and 
slightly smaller crowds than expected 
during the holidays.

WHERE TO TASTE
It’s hard to top Aureole’s 30,000-
bottle wine collection. The restaurant is 
famous for its four-story stainless steel 
and Lucite bottle tower accessed by 
“wine angels” who zip to the zenith via 
harnesses. Fittingly, verticals are a focus: 
think Château d’Yquem, Château Pétrus 
and Screaming Eagle. Keep an eye peeled 
for the custom wine trolleys created for 
sommelier service. 

The Michelin two-starred Guy Savoy

emulates the Parisian restaurant, but 
also of ers a Cognac-themed lounge. Ex-
pect a 90-percent French wine list with 
2,100 selections and artful cuisine, plus 
perfume- and l ower-free environs so 
guests can fully appreciate the aromas 
of the wines and food.

Carbone’s 550-label list includes 
legendary Italian vintages dating back to 
1929, a selection of orange wines and 27 
by-the-glass picks. 

For spirits fans, Southern-inspired 
Yardbird stocks 100 Bourbons, but make 
the bar’s signature Old-Fashioned your 
nightcap: it’s infused for 24 hours with 
house-smoked pork belly.

The 9,500-square-foot Marcus Aurelius boasts a 24-hour butler who can 
access a private wine cellar stocked with 160 Champagnes.

PROMINENT WINES
“California Cabernet, Champagne and 

Bordeaux still reign supreme in Las Vegas,” 

says Smith. “But pairing menus are where 

our city’s sommeliers can really shine.”

The degustation menu at Picasso 

should make any wine traveler’s short list, 

matching some of the world’s top pours 

with French- and Spanish-inflected dishes 

in a nod to the artist whose works adorn 

the walls.

If you can afford it, opt for The Fleur 

Burger 5000 experience at Fleur by Hubert 
Keller. The Wagyu beef, foie gras and 

truffle burger is served with a side of 1996 

Château Pétrus for $5,000.

 LOCAL IN THE KNOW 
Master Sommelier Jason Smith, director of wine at the 

Bellagio, advises visitors to ditch the Strip one night 

and explore Las Vegas’s little-known Chinatown. 

“Chada Thai and its offshoot, Chada Street, offer 

incredible, Riesling-focused wine lists and excellent 

Thai food,” says Smith. “Also, the little ramen stops in 

Chinatown are open late night. Inexpensive joints like 

Monta Ramen cater to wine industry insiders, so you’ll 

see the town’s top sommeliers when they get off their 

shifts.”
Las Vegas

  
WINEMAG.COM |  37

NEVADA



BORDEAUX
New hotels and chic eateries freshen 
up one of France’s most famous wine 
regions. 

Bordeaux is the second-most visited city in France, 

trailing only Paris. With beautiful architecture, a thriving 

restaurant scene, new shops and tourist developments in 

the works (like a high-speed train from Paris planned for 

2017), travelers find strolls through the medieval streets or 

along the riverfront a joy. 

And then there’s the renowned wine, of course. 

Bordeaux has its own festivals, including Bordeaux Fête 

le Vin in June. La Cité du Vin, a futuristic wine center and 

exhibition, is scheduled to open in June 2016. The city 

makes a fine base for tours to iconic vineyards nearby, so 

taste during the day and enjoy all that Bordeaux has to 

offer at night. —Roger Voss

WHERE TO DINE 
With as many restaurants as 
there are cuisines, Bordeaux’s 
high-end options and big-name 
chefs have increased in recent 
years, and today, it’s a Who’s 
Who of the restaurant world. 
The toque with the most Mi-
chelin stars, Joël Robuchon, has 
a restaurant in La Grande Mai-

son hotel. Philippe Etchebest 
rules over Le Quatrième Mur, 
housed in the spectacular Grand 
Théatre. And just across the 
road, Gordon Ramsay is muscling 
in at the Grand Hôtel de Bor-

deaux Le Pressoir d’Argent. A 
more relaxed option is Le Bistrot 

Gabriel in the magnii cent Place 
de la Bourse.

WHERE TO STAY 
Bordeaux accommodations have 
grown in grandeur over the last 
few years. The ultraluxurious 
six-room La Grande Maison is 

the i rst Relais & Châteaux ho-
tel in the city. The Grand Hôtel 

de Bordeaux, located in the city 
center, is an opulent choice. For 
more modest accommodations, 
try the old-fashioned Hotel Ma-

jestic, and don’t miss its lobby 
art collection. Those who prefer 
modern hotels with a bit of funk 
should try the Seeko’o Hotel, 
near La Cité du Vin.

OTHER ACTIVITIES 
Bordeaux has great art and mu-
sic, from photo exhibitions to 
jazz concerts in cellars. The Mu-

sée d’Aquitaine offers classi-
cal works as well as local art. 
A branch of the museum, the 
Centre National Jean Moulin, is 
a moving reminder to how Bor-
deaux survived during World War 
II. Want to learn about wine? 
The Musée du Vin et du Négoce 

provides a great explanation of 
how the Bordeaux trade works. 
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GRAND HÔTEL DE BORDEAUXSMITH HAUT LAFITTE

ALXIMIA

BUDGET TIP 
Go to the Sunday market on the 
riverfront of the Quai des Char-
trons, and stock up for a day out. 
You’ll have to get up early to catch 
the daily Marché des Capucins—
it’s both a spectacle and a great 
source for cold cuts and cheeses.

WHEN TO GO
Visit any time of year, except 
around Christmas, the New Year, 
and in August, when everyone is 
on vacation.

WHERE TO TASTE
From the city, you can go in three 
directions to the main vineyards 
and top estates. North is the Mé-
doc with grand chateaus. Visi-
tors need to make appointments 

for the best visits, but Château 

Pichon Baron and Château Mou-

ton Rothschild, both in Pauillac, 
are hospitable. South of the city 
is Graves, the original Bordeaux 
vineyard. Go to Château Smith 

Haut Lai tte in Martillac for i ne 
dining at the family’s restaurant, 
Les Sources de Caudalie. East of 
Bordeaux is the medieval gem of 
Saint-Émilion. Go to the state-
ly Château Soutard, or Château 

Villemaurine to view its under-
ground caves. With advance no-
tice, many Bordeaux chateaus 
will organize private lunches, and 
some of er accommodations. 

Bordeaux’s high-end 
options and big-name 
chefs have increased in 
recent years, and today, 
it’s a Who’s Who of the 

restaurant world.

PROMINENT WINES
With nearly 9,000 estates in the 

Bordeaux region, wines range from 

the simplest to the grandest in the 

world. Most are red—mainly blends 

of Cabernet Sauvignon, Cabernet 

Franc and Merlot—but don’t forget 

about the dry whites, typically made 

from Sauvignon Blanc or Sémillon. 

Above all, take time to visit Sauternes 

and Barsac to revel in dessert wine. 

Inexpensive reds and whites are sold 

as Bordeaux or Bordeaux Supérieur. 

Go to Planet Bordeaux, just outside 

the city, to taste and buy from a huge 

range of producers. 

 LOCAL IN THE KNOW 
Wendy Narby teaches at the École du Vin de Bordeaux and 

travels the world promoting Bordeaux wines.

“The old city is a place to wander,” Narby says. Her favorite 

quarter is the warren of streets near the Place des Grands 

Hommes. Its 18th-century Salle Capitulaire hosts art 

exhibitions and occasional outdoor  summer concerts. 

The Sarget passage nearby “is like going back in time, 

despite the fact it’s full of funky little shops, including the best 

hat shop in Bordeaux, La Boutique à Chapeaux,” she says.

LA GRAND MAISON

Bordeaux
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MARGARET  
RIVER
Bordering the sea, this 
burgeoning Australian 
region is awash with 
great wines.

The Margaret River wine region lies on 

the western edge of Australia, an easy 

three-hour drive south of Perth. Stretching 

50 miles from “cape to cape” (from Cape 

Naturaliste in the north to Cape Leeuwin 

in the south), Margaret River is lined with 

pristine beaches and some of the best surf 

breaks around. In just 48 years, Margaret 

River has become one of the world’s most 

renowned regions for Cabernet Sauvignon 

and Chardonnay. Comparisons to Bordeaux 

and the Napa Valley abound, but ultimately, 

this proud, stately region moves to its own 

beat. —Christina Pickard

WHERE TO DINE 
Start with a hearty weekend breakfast (like 
brioche French toast or omelettes) and the 
perfect cappuccino at Morries Anytime. For 
lunch, head to one of the many excellent win-
ery restaurants like the Cullen Restaurant at 
Cullen Wines, where homegrown, biodynam-
ically farmed produce rules. At dinner, rub 
shoulders with winemakers at Settlers Tavern, 
where an outstanding wine list outshines the 
pub grub. More upscale meals can be found at
The Studio Bistro or Lamont’s Smiths Beach,
which also hosts an onsite wine shop.

WHERE TO STAY 
Renting a vacation house or apartment is a 
popular choice, with a variety of options ca-
tering to most budgets (stayz.com is a popu-
lar resource). Or you can go green at Burnside 

Organic Farm, where guests can stay in eco-
friendly bungalows, tour a working biodynam-
ic farm and experience life almost entirely of  
the grid. If i ve-star luxury is more your speed,

PROMINENT WINES
Margaret River has built its reputation on world-

class Cabernet Sauvignon, grown mainly on 

gravelly, sandy loam over granite in a distinctly 

maritime climate. The best Cabs walk a tightrope 

of elegance and power, possess a signature 

eucalyptus-and-pencil-shavings quality and 

will age as long as many top Bordeaux. The 

grapefruit-forward Chardonnays are also splendid, 

particularly those made with native yeasts and 

lees stirring, which add phenomenal texture and 

complexity amidst gum-tingling acidity. While the 

region’s intensely vegetal Semillon and Sauvignon 

Blanc wines seem to be waning in popularity, 

alternatives like Malbec and Chenin Blanc are 

on the rise.

 LOCAL IN THE KNOW 
“Hit the postcard-perfect beaches,” says Ben Thomas, who 

holds a Ph.D. in wine tourism and is the founder and managing 

director of Vine Collective, a Western Australia-focused online 

wine retailer and tourism platform. 

“One of my favorite spots is Point Picquet, near the famed 

Bunker Bay,” says Thomas. “It’s one of many sandy patches to 

soak up the sun and turquoise blue waters. It’s also a stone’s 

throw from Wise Wine and Eagle Bay Brewing Co., both perfect 

places for lunch and a wine or beer on the way back into town.” 

Cape Lodge—with spa treatments, cooking 
classes and a supreme restaurant—is a must.

OTHER ACTIVITIES 
Time a November visit to coincide with the 
Margaret River Gourmet Escape, a region-
wide festival featuring a smorgasbord of wine 
events along with top international chefs like 
Heston Blumenthal and Antonio Carluccio. If 
you miss it, console yourself with a cooking 
class at The Larder or farm-based culinary 
school Foragers. Suri ng, mountain biking, and
caving are also favorite regional pastimes.

BUDGET TIP 
Margaret River produce is incredible, so be 
sure to rent accommodations with a kitch-
en. Stock up at the farmers’ market or at Blue 

Ginger Fine Foods & Café, and, if you’re wined 
out, do like the locals and grab some “tinnies” 
(cans of beer) at the drive-thru Bottlemart.

WHEN TO GO
Exchange a northern hemisphere win-
ter for summer Down Under. Avoid school 
holiday crowds and go in November, February 
or March.

WHERE TO TASTE
Mix it up with visits to wineries large and 
small. Start in the Wilyabrup subregion at 
one of Margaret River’s oldest wineries, Vasse 

 Felix, and try its outstanding Heytesbury Char-
donnay. The boutique Grace Farm is also worth 
a stop for its bucolic surroundings. Don’t let 

the unassuming tasting room at Woodlands

fool you—it boasts some of the region’s pre-
mier Cabernets. 

West of Margaret River town, McHen   ry 

Hohnen, cofounded by David Hohnen, the 
man behind Cloudy Bay and Cape Mentelle, 
pours biodynamic wines, including varieties 
like Marsanne and Zinfandel. 

Further south is the atmospher-
ic Leeuwin Estate. Sip through the win-
ery’s renowned Art Series range and 
try to finagle samples of older vintages. 
Finally, head east to the appointment-only 
Si Vintners. Its wines are natural and made 
outside the family home by a young couple, 
Iwo Jakimowicz and Sarah Morris.

Margaret River
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POINT PICQUET SETTLERS TAVERNCAPE LODGE
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CULLEN

Margaret River has become one of the 
world’s most reknowned regions for 

Cabernet Sauvignon and Chardonnay.



ALTO ADIGE
Stunning natural 
scenery meets high-
altitude whites in 
this impressive 
winemaking region. 

Wedged between Austria and 

Switzerland in the dramatic 

Italian Alps (also known as the 

Dolomites), Alto Adige is Italy’s 

northernmost winemaking region. 

The area belonged to the Austro-

Hungarian Empire until annexed 

to Italy after World War I, so you’ll 

find both Italian and German 

speakers here. 

While visitors rightly 

expect world-class skiing and 

breathtaking scenery, Alto 

Adige is also celebrated for its 

mountain cuisine and outstanding 

wines. Fresh, mineral-driven 

whites dominate, but the area 

produces savory reds, too. From 

light and silky to full-bodied and 

velvety, the region’s wines soar. 
—Kerin O’Keefe

SCHLOSS KORB

PARC HOTEL AM SEE
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WHERE TO DINE 
The Michelin-starred restaurant La 

Stüa de Michil in Corvara is celebrat-
ed for Nicola Laera’s traditional cui-
sine with a splash of innovation, not 
to mention its extraordinary wine list. 
At Gourmetstube Einhorn in Campo 
di Trens, Peter Girtler serves a creative 
fusion of Alpine-Mediterranean cuisine 
using farm-to-table ingredients. Find 
heartier fare in more informal eater-
ies, like Laubenkeller in Merano. There, 
try the spinach dumplings with gorgon-
zola sauce. 

WHERE TO STAY 
Beautiful Parc Hotel Am See, located on 
the shores of Lake Caldaro and equipped 
with an onsite spa, is a wonderful base 
to explore southern Alto Adige. Vine-
yards surround the romantic Hotel 

Schloss Korb, where you can dine in 
restored castle ruins. The magnii cent 
Hotel Adler Dolomiti, in Val Gardena, 
features one of the area’s best spas. It’s 
the place to stay for skiers, hikers and 
outdoor enthusiasts.

OTHER ACTIVITIES 
Alto Adige is a haven for outdoor ac-

tivities. The astonishing Dolomites—
a UNESCO World Heritage Site—of er 
world-class snow sports, hiking, cy-

cling and mountain biking, not to men-
tion swimming, sailing and kite suri ng 
on the region’s many lakes. Don’t miss a 
stop at the majestic Castel Tirolo, which 
features impressive frescoes.  

BUDGET TIP 
Spend an at ernoon at Lake Caldaro, 
the warmest lake in the Alps. Complete 
with dazzling vineyard views, it’s the 
best for summertime swimming and 
water sports.    

WHEN TO GO
Outdoor fun, including skiing, hiking 
and wind suri ng, make Alto Adige a 
year-round destination.

WHERE TO TASTE
The South Tyrolean Wine Road (or 
Weinstrasse) is a great way to tour the 
area’s wine country and vineyards. Be-
ginning in Nals and winding 26 miles to 
Salurn, the scenic road traverses 85 per-
cent of Alto Adige’s vineyard area. The 
route’s 66 wineries encourage travelers 
to come and taste. Be sure to stop at the 
award-winning cooperative winery, St. 

Michael-Eppan, the pioneering Franz 

Haas Winery, storied St. Pauls and the 
innovative Elena Walch Family Estates. 

Don’t want to drive? Take a wine 
 safari, a guided tour with winery stops 

organized by the South Tyrolean Wine 

Road Association. Further north, a 
trip to the spectacular Abbazia di 

Novacella is a must. Besides touring the 
winery and tasting, visit its monastery 
garden, late-Baroque church and beau-
tiful library. 

Among the region’s many wine 
events, the Merano Wine Festival is 
outstanding, showcasing wines from 
around the world. 

ALXIMIA

PROMINENT WINES
Alto Adige turns out savory Pinot Grigio, 

rich Gewü rztraminer, elegant Chardonnay, 

crisp Sauvignon (as Sauvignon Blanc here 

is generally referred to) and lively Pinot Bi-

anco. These and other white grapes thrive 

in the area’s high-altitude vineyards, where 

warm days and cool nights lead to a long 

growing season that generates intense aro-

mas. Sleek, fragrant Kerner, made in the 

highest, coolest altitudes, is fast becom-

ing the trendiest white. Schiava—the most 

widely planted red grape—yields fresh, 

fruity wines that, when chilled, make the 

perfect summer red. Pinot Noir ranges from 

easy-drinking to intense, while the native 

Lagrein yields solid, full-bodied and deeply 

colored reds. 

 LOCAL IN THE KNOW 
Former fitness coach Andi Punter, now director 

of sales and marketing at Franz Haas Winery, 

recommends a bike trail located on part of the 

Vecchia Ferrovia, an old railroad line. 

“My favorite bike trail starts from Ora and 

goes all the way up to Trodena,” says Punter. “It’s 

amazing and scenic. It’s 25 kilometers long and 

climbs almost 1,000 meters. It crosses stunning 

vineyards, including those of our Pinot Noir.” 

Alto Adige
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[White varieties] thrive in the area’s high-altitude vineyards, where warm 
days and cool nights lead to a long growing season that generates 

intense aromas.

ITALY



PASO ROBLES
Hit the hills for prestigious 
California wines and prime 
hospitality. 

Within the last five years, the chasm 

between Paso Robles’ award-winning 

wineries and the region’s lackluster hos-

pitality options closed. Today, the former 

cowboy town is a buzzing hive of wine 

country tourism, with enough activities 

to entertain travelers for an entire week. 

Conveniently located midway between 

San Francisco and Los Angeles and just 

a half-hour east of the Pacific Ocean, 

Paso Robles combines bucolic estate 

settings in the surrounding foothills with 

a vibrant tasting culture downtown. And 

the amenity upgrades show no signs of 

slowing. —Matt Kettmann

JUSTIN

ADELAIDA

HALTER RANCH
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WHERE TO DINE 
Across from downtown’s picture- perfect 
square, Executive Chef Chris Kobayashi’s 
stylish Artisan led Paso Robles’ farm-to-
table charge, followed by Thomas Hill 

Organics. The Italian cuisine is exqui-
site at Il Cortile Ristorante, whose Exec-
utive Chef, Santos MacDonal, also serves 
Spanish fare at La Cosecha. 

Winemakers can’t stop talking 
about the Southern comfort food at 
The Hatch, or the seafood and Tequila 
at Fish Gaucho. All the restaurants are 
walking distance from one another, but 
drive to either Niner Wine Estates or 
Justin Winery’s onsite restaurants for 
gourmet vineyard dining. 

WHERE TO STAY 
The centrally located Paso Robles Inn

has been housing guests since the Wild 
West days. Boutique hotel lovers should 
check into the luxurious, 16-room Hotel 

Cheval. Bargain hunters score modern 
comforts at The Oaks Hotel, and Ayres 
Hotels’ 171-room Allegretto Vineyard 

Resort raises the region’s overnight ante. 

OTHER ACTIVITIES  
Schedule your trip around a world-
class concert at the beautiful Vina Ro-

bles Amphitheater (you can sip the 
vineyard’s wine onsite, too). Then hit 
Firestone Walker Brewing Company

and BarrelHouse Brewing Co for an ale 
i x, or go on a zipline vineyard tour at 
Ancient Peaks.

BUDGET TIP 
Camp, cook and kayak at Santa Mar-

garita Lake. Here you can splurge on 
elk at The Range Restaurant and crat  
beer at Dunbar Brewing in the adjacent 
township. 

WHEN TO GO
Visit Paso Robles year-round, but late 
summer and early fall can be excruci-
atingly hot, although air conditioning 
helps and the nights are pleasant.  

WHERE TO TASTE
Breathtaking hilltop views are paired 
with opulent surroundings at Daou 

Vineyards, which is on the same road 
as Adelaida and Halter Ranch, both of 
which are opening new tasting rooms. 

Explore the creative juices at Tin City, 
an industrial complex where Field Re-

cordings, Nicora, Giornata and others 
make wine in warehouses. Highway 46 

West Wine Trail also of ers a treasure 

trove of tasting opportunities. At Epoch 

Estate Wines, York Mountain tradition 
is modernized. Tooth & Nail Winery is 
an edgy brand that took over a castle, 
and Peachy Canyon pours balanced Zins 
galore. 

Head east on Highway 46 to hit the 
impressive edii ce of Robert Hall Win-

ery, the veteran chops of Eberle Winery

and the heavy-duty Zins of Tobin James 

Cellars. 
Ditch the car entirely to try the 

Rhône varietal wines of Anglim Winery, 
visit the Bordeaux specialists at Parrish 

Family Vineyard, and say hello to the 
colorful LXV downtown—its labels are 
inspired by the Kama Sutra. 

ALXIMIA

Explore the creative juices at Tin City, an industrial complex where Field 
Recordings, Nicora, Giornata and others make wine in warehouses. 

PROMINENT WINES
The sprawling region recently welcomed 11 

subappellations, a hint that most grapes 

can excel depending on their site. Old-

school Zinfandel and Cabernet Sauvignon 

have traditionally stolen the show and are 

increasingly well-made, but rich, concen-

trated Rhône-style blends began to shine a 

decade ago. White Rhône-style blends and 

Sauvignon Blanc are good white options. 

 LOCAL IN THE KNOW 
Englishman Neil Collins started making wine in Paso 

Robles in 1991. Today, he oversees Tablas Creek 

Vineyard and his own label, Lone Madrone. He also 

crafts more than a dozen types of cider at Bristols 

Cider in Atascadero. 

        “There’s such a good variety of stuff to do: 

The Pour House for having beers, Villa Creek for 

cocktails and, for a mellow place, Los Robles Café,” 

says Collins. “But for my old-school, classic French 

tastes, the best food in town is Bistro Laurent.” 

Paso Robles
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BASQUE COUNTRY
Expect unique wines and boundary-pushing 
cuisine in this ruggedly beautiful region. 

The Basque Country, or País Vasco, in northern Spain includes 

the must-visit cities of San Sebastián and Bilbao. Its arresting 

terrain lies between the Bay of Biscay, the Ebro River (which 

nourishes the vineyards of Rioja and Navarra) 

and France. 

The region’s complex history has yielded a fiercely 

independent spirit preserved in Basque wine and cuisine. 

Traditional yet trendsetting and abundant in local seafood, 

renowned Spanish Chef Ferran Adrià has called San 

Sebastián’s food, “The best in the world.” 

In the towns along the coast, medieval cathedrals 

and winding cobblestone streets sit alongside modern 

architectural marvels, all within a stone’s throw of scenic 

Atlantic beaches, not to mention bars offering pintxos 

(small plate appetizers) with each glass of delicious wine. 

—Mike DeSimone & Jeff Jenssen

WHERE TO DINE 
Juan Mari Arzak has been consis-
tently cited as one of the world’s 
top chefs for adapting traditional 
Basque cooking to his high-style 
cuisine. His restaurant, Arzak, 
has garnered three Michelin stars 
since 1989. Under Chef Andoni 
Luis Aduriz, Mugaritz, located 
in the middle of a beautiful oak 
forest in Erenteria, has long been 
considered a temple to gastron-
omy. It artfully bridges the gap 
between avant-garde and tradi-
tional Basque food.  

WHERE TO STAY 
Hotel Maria Cristina, located in 
the center of San Sebastián’s his-
toric district, lies just steps away 
from the city’s pristine beaches. 
Its 107 rooms and 25 suites are 
decorated in the Belle Époque 
style that was popular when it 
opened in 1912. Meet friends for 
a drink in the elegant Dry San 

Sebastián bar, and continue 
on for a memorable meal in the 
hotel’s Asian-themed Café 
Saigon or its regional gourmet 
restaurant, Pensión Easo.  

OTHER ACTIVITIES 
Scenic walks abound in the 
region. Head from the town of 
Zarautz to Zumaia, taking in 
views of vineyards and seaside 
clif s. Cross a stone bridge from 
Bermeo to the island of San 
Juan de Gaztelugatxe, and climb 
241 steps to a tiny church dedi-
cated to John the Baptist. It’s a 
perfect way to work of  those rich 
Basque meals. 

BUDGET TIP 
If you plan to visit the 
Guggenheim Museum Bilbao, 
buy a Bono Artean ticket—the 
discounted price of $15 gets 
you into the Bilbao Fine Arts 

Museum, too.  

SP
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SIDRERĺA PETRITEGIHOTEL MARIA CRISTINA

SPAIN

WHEN TO GO
The best times to visit are spring 
and fall, before and after the 
crush of summer tourist season. 

WHERE TO TASTE
In San Sebastián, stop by Lu-

kas Gourmet Benta-Berri. The 
wine shop also has a bar and 
restaurant on premise, and it’s a 
terrii c place to taste (and load up 
on) new releases of Txakoli, the 
region’s zesty white wine. 

The Basque Country is also fa-
mous for rustic, lively cider hous-
es (or sagardotegi). Cider season 
kicks of  in mid-January and runs 
until April or May, but Sidrería 

Petritegi, located about 15 min-
utes from San Sebastián, is open 
year-round. It of ers tours of its 
apple orchard, as well as hearty 
cuisine and cider tastings. 

Venture to the walled village of 
Laguardia for a traditional wine-
tasting experience at Bodega El 

Fabulista. It has a wine press 
from 1903 and ancient stone vats 
where grapes were once crushed 
by foot. 

PROMINENT WINES
Fresh and slightly effervescent 

Txakoli wines offer crisp flavors and 

bright acidity that pair well with local 

cod, shrimp and tuna. Txakoli is made 

predominantly from Hondarrabi Zuri 

grapes, which grow on vines kissed 

by sea spray, adding a soft touch of 

salinity to many expressions. Since 

portions of Rioja Alavesa cross into 

Basque Country, look for bottles 

of Rioja Crianza, Reserva and Gran 

Reserva to enjoy alongside Iberian 

pork or chuleton de buey (ox steak). 

Nearby Navarra is known for its 

Garnacha wines, so seek out fruit-

forward reds and refreshing rosés 

made from this native Spanish grape. 

 LOCAL IN THE KNOW 
Dhane Chesson, who grew up summering near San Sebas-

tián and now works for Wines of Rioja in the United States, 

recommends visiting Zarautz (nine miles from San Sebas-

tián) for its beautiful beach and wonderful restaurants. 

Among her favorites is Kirkilla-Enea Jatetxea. The tra-

ditional décor contrasts the inventive cuisine prepared in 

the open kitchen. Tasting menus are accompanied by wine 

and cider from the extensive list. 

MUGARITZ

Basque 

Country
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The region’s complex 
history has yielded a 

fi ercely independent spirit 
preserved in Basque wine 

and cuisine. 



FRANSCHHOEK
This picturesque South 
African village offers 
distinctive wines and 
food plucked from 
the valley.

Franschhoek, or “French corner,” 

gets its name from the French 

Huguenots who settled there in the 17th 

century. Fleeing religious persecution, 

the Huguenots brought their winemaking 

knowledge to the region, and their heritage 

is commemorated by the many wineries 

bearing French names. 

  Today, visitors flock to the busy, tourist-

oriented town. Located just 30 minutes 

from Stellenbosch, it’s widely regarded as 

a gastronomic capital. Impressive moun-

tains flank the town. It’s also dotted with 

both modern and traditional Cape Dutch-

style wineries, with vineyards that stretch 

up the slopes and run down to the river. 

—Angela Lloyd  

WHERE TO DINE 
From wild flowers to mushrooms, freshly 
foraged ingredients are part of Chef Chris 
Erasmus’s tasty, attractive dishes at Foliage 

Restaurant. The Tasting Room, inside Le 

Quartier Français hotel, is celebrated for its 
African-inspired, eight-course menu created 
by acclaimed chef Margot Janse. Sample an 
array of dishes inspired by local and indigenous 
ingredients at Ryan’s Kitchen. Recipes brought 
by 17th-century settlers, accompanied by 
vegetables from the farm’s organic garden, 
are a feature at vineyard eatery Pierneef à La 

Motte. Celebrity Chef Reuben Rif el’s l agship 
restaurant—Reuben’s—is right in the heart 
of town, boasting high-end cuisine and an 
impressive wine list within a casual, welcoming 
atmosphere, but you can also experience his 
culinary talent at the Racine restaurant at 
Chamonix, right at the base of the Franschhoek 
Mountains.

PROMINENT WINES
Sémillon is historically associated with 

Fransch hoek; the oldest of several venerable 

vineyards dates from 1905. These wines are 

distinctive and mature well, becoming more 

sumptuous and honeyed with age. Chardonnay, 

whether grown on the mountain slopes or 

closer to the river, shows complexity, elegance 

and freshness, a description that generally 

typifi es Franschhoek wines. The area’s Cabernet 

Sauvignon is notable for its streamlined structure 

and pure cassis fruit in a refreshing style. Several 

producers specialize in Méthode Cap Classique 

sparkling wine made from Chardonnay and Pinot 

Noir—there’s even a wine road, the Franschhoek 
Cap Classique Route, devoted to it. Sauvignon 

Blanc and Shiraz are other valley favorites.

 LOCAL IN THE KNOW 
Marc Kent, winemaker at Boekenhoutskloof and a member 

of the Franschhoek Wine Valley Tourism Association Board, 

recommends checking out the Museum van de Caab and Music 

van de Caab Centre at Solms-Delta.

“They offer fascinating snapshots of the social and cultural 

heritage of the region,” says Kent. “The archeological site con-

tinues to unearth early- and middle-age references that reflect 

the use of the site by hunter-gatherers 6,000 years ago. 

WHERE TO STAY 
The Leeu House, situated on Franschhoek’s 
main road, of ers 12 luxurious rooms with mar-
ble touches and natural linens. At Akademie 

Street Boutique Hotel & Guest House, three 
suites and three art-i lled cottages are set in a 
rambling garden, Authentically restored with 
Cape Dutch furniture and yellow wood ceilings, 
the 19th-century Rickety Bridge Manor House

provides a taste of life on a wine farm. 

OTHER ACTIVITIES 
The mountains surrounding Franschhoek are 
great for walking, cycling and horseback riding, 
with trout i shing of ered on some farms. Festi-
vals abound throughout the year: Bastille Day

is celebrated in July, while the Cap Classique 

& Champagne Festival (November) and the 
Literary Festival (May) are not to be missed. 

BUDGET TIP 
The Franschhoek Wine Tram of ers service to 
seven wineries on each of two routes, plus a 
transfer to and from your destination for R200 
(approximately $14.50).

WHEN TO GO
Visit in early summer (October through No-
vember) for i ne, cooler days. Or you can expe-
rience harvest time from January until March.

WHERE TO TASTE
The close proximity of Franschhoek’s win-
eries allows visitors to taste at a leisure-
ly pace. Appreciate the different styles of 
Sémillon at Rickety Bridge, Haut Espoir, 
GlenWood, Boekenhoutskloof and Fran-

schhoek Cellar. Chardonnays from Cham-

onix, Môreson and Maison Estate reflect 
the elegant, citrusy complexity common to 
the area’s wines. Cabernet lovers should vis-
it Stony Brook Vineyards and La Motte. 

Solms-Delta puts Shiraz in a tasty Rhône-
style blend, along with innovative bottlings. 

There are also many options if you’d like 
to relax with a glass of bubbly. Cap Classique 
specialists include Le Lude and Colmant, 
but excellent examples are also had at Black 

Elephant Vintners and many other wineries 
along the length of the valley.
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CHAMONIX

PIERNEEF À LA MOTTEREUBEN’S

  
WINEMAG.COM |  49

RICKETY BRIDGE

Chardonnays from Chamonix, Môreson 
and Maison Estate refl ect the elegant, 

citrusy complexity common to the 
area’s wines.



ALENTEJO
Rustic charm meets 
ready-to-drink reds in 
Portugal’s most relaxed 
winemaking region. 

With miles of vineyards and cork 

oak trees, historic hilltop cities 

and deserted beaches—not to 

mention increasingly varied 

hotels and restaurants—Alentejo 

has something for every visitor. 

Portugal’s largest region, Alente-

jo covers a third of the country, 

stretching north and east of Lis-

bon, south toward the southern 

Algarve coast and east to Spain. 

Known as the breadbasket of 

Portugal, there are mountains 

in the north and vast plains of 

cereals in the south. —Roger Voss

WHERE TO DINE 
Alentejo cuisine is simple, ot en 
revolving around large portions 
of meat and vegetables. More 
sophisticated interpretations 
are popping up as tapas (called 
petiscos in Portuguese). Go to 
Tasquinha do Oliveira in Évora 
for an authentic husband-and-
wife-run restaurant. There 
are six tables and, beware, the 
petiscos just keep coming before 
the main course. Further east, 
dine in a former jail at A Cadeia 

Quinhentista in the hilltop 
town of Estremoz. Stop for a 
drink at the root op bar before 
descending into the depths of a 
former prison tower for dinner. 
The spacious Restaurante 

Herdade do Esporão provides 
a true winery restaurant 
experience, boasting a terrace 
and the chance to taste high-
scoring wines from its 4,000-
acre estate.

WHERE TO STAY 
Over the last decade, contem-
porary hotels, restored convents 
and winery B&Bs have sprung up 
in Alentejo. For a modern hotel 
experience within historic en-
virons, stay at M’AR De AR Aq-

ueduto (formerly the Sepulveda 
Palace), which boasts minimalist 
decor and a pretty courtyard. 
The luxurious Convento do 

Espinheiro is housed in a 
beautifully renovated 15th-
century convent and offers 
tours of the ornate chapel and 
cloisters. Herdade da Malhad-

inha Nova of ers B&B-style ac-
commodations in the heart of a 
winery and vineyard, including 
activities like horseback riding 
and art exhibitions.

OTHER ACTIVITIES 
If your luggage space allows, 
don’t miss a visit to Arraiolos, 
north of Évora. 

Its long history of making 
carpets and tapestries dates 
back as far as the Moors. Dozens 
of small shops line the town’s 
narrow, winding streets, in-
viting visitors to admire tradi-
tional designs featuring l owers, 
 animals and stylized patterns. 
A few more adventurous souls 
are making modern designs. In 
addition to the region’s wines, 
these hand-stitched textiles 
make the ultimate souvenirs. 

BUDGET TIP 
Thanks to a minimum of pol-
lution, Alentejo is one of the 
dark sky regions of Europe. Lake 

Alqueva is a Starlight Tourism 
Destination, an internation-
al designation based on atmo-
spheric conditions, the number 
of observing nights and tourism 
linked to the night sky. Don’t 
miss the Dark Sky Party held 
each July.
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MALHADINHA NOVA ESPORÃO

ALXIMIA

WHEN TO GO
Summers can be hot (90–100˚F), so 
it’s best to visit in the spring and fall. 
Winter visits are also a possibility, 
when you can warm up with a log i re 
at the end of the day.

WHERE TO TASTE
Most Alentejo wineries welcome vis-
itors with tasting rooms and shops, 
and some also have restaurants. Car-

tuxa winery and monastery is located 
just outside Évora (try the legendary 
Pêra-Manca wines), and João Portu-

gal Ramos also makes enjoyable and 
af ordable wines at Vila Santa outside 
Estremoz. Plan ahead for a tour, lunch 
and visit to the shop. 

In the north of Alentejo, as the roads 
climb into the mountains toward Por-
talegre, make an appointment to visit 
the circa-1901 winery of Herdade do 

Mouchão. Its red wine is one of the 
i nest from Alentejo, and is still made 
in open-top lagars (stone fermenters). 

In the lower Alentejo near Baja, 
where the climate is hotter, visit 

Herdade do Rocim to taste the Olho de 
Mocho and Vale de Mata. Close by, in 
cooler Vidigueira, Cortes de Cima of-
fers a wide range of wines in a comfort-
able tasting room at its hilltop winery, 
owned by the Jorgensens, a Danish-
American couple.

With a minimum of pollution, 
Alentejo is one of the dark sky 

regions of Europe.

PROMINENT WINES
Like other wine regions in Portugal, 

Alentejo produces a wide range of wines 

using native grape varieties, mostly in 

blends. Many wineries also make single-

variety wines. Some international 

varieties have arrived (Syrah, Cabernet 

Sauvignon and Sauvignon Blanc), but 

Alicante Bouschet is creating the biggest 

buzz. This red grape is right at home in 

the hot climate, making powerful wines 

that sing of sunshine and concentration. 

Some areas make surprisingly delicate 

white wines from Fernão Pires and Antão 

Vaz grapes, which benefit from cooler 

microclimates and modern technology. 

 LOCAL IN THE KNOW 
Luís Duarte, an oenology consultant who produces a range of high-

ly rated wines, recommends the restaurant at Herdade dos Grous 

winery, particularly its black pig dishes and organic vegetables. 

For recreation, Duarte suggests Lake Alqueva: “It’s fun to sip 

Alentejo wine out on the lake,” he says. 

After work, he likes to drop by Xarez restaurant in the medieval 

village of Monsaraz. “I like to go there to rest, and to have a beer at 

the end of the day.” 

A CADEIA QUINHENTISTA
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BURGENLAND
Riveting reds and 
lakeside recreation 
await in Austria’s 
warmest wine region. 

Just an hour by car from Vienna, 

Burgenland beckons. Dominated 

by Lake Neusiedl, which forms the 

border with Hungary, it’s an area 

that attracts nature lovers from around 

the globe. A portion of the lake serves as 

a natural reserve that harbors rare bird 

life in an immense reed belt, and there’s 

sailing and windsurfing for sporty types. 

But beyond its natural beauty, Burgenland 

is a true haven for wine lovers. Vineyards 

planted with the area’s indigenous varieties 

surround the lake and nearby villages, 

where a year-round program of classical 

music concerts complement winery visits. 

—Anne Krebiehl

WHERE TO DINE 
For upscale but authentic regional cooking, 
dine at Gut Purbach, where Chef Max Stiegl 
showcases local produce in perfectly execut-
ed dishes. His saffron-scented halászlé, a 
soup of lake i sh, harkens back to the area’s 
Hungarian heritage. At stylish Mole West, 
located on a jetty, watch the sun set on the 
lake for dinner. The restaurant is also open 
for breakfast and lunch. Cutting-edge cuisine 
and an exemplary Austrian wine list are the 
draws at Taubenkobel, in the lovely village of 
Schützen am Gebirge.

WHERE TO STAY 
Enjoy one of 12 individually furnished suites 
at Mooslechners Bürgerhaus in the historic 
town center of Rust, and if the weather com-
plies, have breakfast in the scenic courtyard. 
Golfers, equestrians and spa addicts alike 
will i nd a match in the luxurious Reiters 

Supremehotel, located in the far south of Bur-
genland. Or stay on the banks of Lake Neusiedl 
and enjoy the thermal springs and wildlife 
watching at St. Martins Spa & Lodge.

PROMINENT WINES
Burgenland is famous for its indigenous red 

wines—spicy, peppery Blaufränkisch, cherry-

scented Zweigelt and subtle Sankt Laurent. The 

warmth radiating from Hungary’s Pannonian Basin 

makes ripening possible. Three of Burgenland’s 

four Districtus Austriae Controllatus (DAC) 

appellations—Eisenberg, Mittelburgenland and 

Leithaberg—are dedicated to Blaufränkisch, and 

visitors will be delighted to discover their distinct 

character. Dry white wines to sample include 

those made from Pinot Blanc and Neuburger, but 

the area is also famous for its dessert wines—the 

moisture from shallow Lake Neusiedl creates ideal 

conditions for botrytized, ultrasweet wines. 

 LOCAL IN THE KNOW 
Hardworking Georg Prieler, the winemaker at Prieler winery, 

recommends visitors hop aboard a pleasure boat and take 

things easy on a lake cruise. 

“This way, you can relax while taking in the contours of the 

Leitha Mountains, the vineyards and the movements of the 

lake,” Prieler says. “You can even cross the border into Hungary 

and then finish your excursion at the relaxed restaurant Haus 

im See in the Hungarian village of Fertőrákos.”

OTHER ACTIVITIES 
In Burgenland, bicycles are for hire every-
where (there are more than 600 miles of cycle 
tracks on 29 sign-posted routes). The Nation-

alpark Neusiedler See Seewinkel of ers reg-
ular wildlife watching excursions. Esterházy 

Palace in Eisenstadt, once home to composer 
Joseph Haydn, epitomizes Baroque splendor. 
And across Burgenland, there’s an active ros-
ter of classical concerts to enjoy. 

BUDGET TIP 
A buschenschank is a winery pop-up where 
af ordable, hearty food and local wine can be 
sampled (picture sausages and black pudding, 
fresh cheese and crusty bread). One of the best 
is Podersdorfer Weinstube.

WHEN TO GO
Since summers can be smoldering, visit in 
the spring or fall to catch cherry blossoms or 
autumnal foliage.  

WHERE TO TASTE
Weinwerk Burgenland in Neusiedl is a great 
place to get a regional overview. This wine 
shop/cultural center of ers almost 600 wines 
from more than 150 wineries across Burgen-
land, with many available to taste alongside 
other regional specialities. At Leithaberg 

Vinothek in Purbach, 64 wines are open for 
tasting. While there, check out the historic 
Kellergasse, or cellar lane, with its grass-
covered wine cellars. Go on a sensory tour at 
Weingut Höpler’s Weinräume in Winden. 
Taste world-class sweet wines at the famous 
Weinlaubenhof Kracher (the $11 fee is re-

funded if you make a purchase). Sample ev-
erything from Sauvignon Blanc to Blaufrän-
kisch at the modern Esterházy Winery in 
Trausdorf. Small groups can also arrange 
for cellar tours and vineyard picnics here. 
To try experimental and biodynamic wines, 
make an appointment at Gut Oggau.
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Beyond its natural beauty, Burgenland is a 
true haven for wine lovers.

MOLE WEST

ESTERHÁZY PALACE
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ASHLAND
Once known for its 
Shakespeare festival, 
wine now steals the 
show in Ashland. 

The story of Oregon wine no longer 

begins and ends with Willamette Valley 

Pinot Noir, as many of the state’s most 

exciting new offerings hail from Southern 

Oregon. The region’s six American 

Viticultural Areas (AVAs) begin at the 

California border and extend north 

nearly to Eugene, with many of the 120 

wineries clustered around the town of 

Ashland, famous for its annual Oregon 

Shakespeare Festival. Crater Lake, the 

Oregon Caves, Rogue River rafting and 

miles of pristine seashore are among 

southwest Oregon’s plentiful year-round 

attractions, rounding out a visit for any 

wine lover. —Paul Gregutt

SHAKESPEARE FESTIVAL LIQUID ASSETS WINE BAR

LOFT

RED LILY
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WHERE TO DINE 
In Ashland, head to Amuse for a French-
inl uenced, locally sourced menu and 
an excellent wine list. At Liquid Assets 

Wine Bar, great by-the-glass options 
and a full bar go along with outstanding 
gazpacho. In warm weather, opt to try 
the French menu on the terrace at the in-
timate Lot  Brasserie. Granola pancakes 
are the must-order dish at busy break-
fast joint Morning Glory.

Roseburg is another source of great 
eats: Salud Restaurant & Brewery has a 
wealth of tapas and live music. Brix Grill

serves a steakhouse-style dinner menu 
with local wines.

WHERE TO STAY 
Five acres of lush gardens, hiking trails, 
mountain views and live music events 
are highlights of the cozy Country 

Willows Inn in Ashland. Located 
downtown is the restored, circa-1925 
Ashland Springs Hotel. For a Roseburg 
pick, Delfino Vineyards has a wine 
country cottage nestled in the midst of 
a picturesque ranch and vineyard. On 
a budget? The Victorian Hokanson’s 

Guest House dates to 1882 and of ers 
comfortable, af ordable rooms.

OTHER ACTIVITIES 
The Oregon Shakespeare Festival is the 
centerpiece of the summer season, but 
Ashland’s three stages host a wide range 

of both contemporary and classic works 
year-round. Don’t miss the region’s 
breathtaking natural scenery, including 
Crater Lake National Park (the site of 
an extinct volcano), hiking, rat ing and 
i shing in the Rogue and Umpqua rivers, 
or the state parks along the Southern 
Oregon seashore.  

BUDGET TIP 
Want to drink with the locals in Ash-
land? Join the crowd at Standing Stone 

Brewing Company downtown for a Dou-
ble IPA. (You’ll i nd good, cheap eats 
here, too).

WHEN TO GO
Go in May or early June, when the blos-
soms are out and the roads are clear, or 
September and October for splendid, 
sunny harvest days and cool nights.

WHERE TO TASTE
Along the I-5 corridor between Ash-
land and Medford are numerous tasting 
rooms, ranging from the rustic RoxyAnn 

Winery to the grandiose Belle  Fiore 

Winery. Dancin Vineyards is one of the 
newest and most impressive, with an all-
star lineup of Chardonnays and pizza.

In nearby Jacksonville, a charming-
ly authentic gold-mining town, stop 
at South Stage Cellars to taste wines 
from over a dozen wineries that use its 
grapes. Driving further west, you’ll i nd 

the Applegate Valley, a rustic hideaway 
that’s home to Cowhorn, a biodynam-
ic vineyard and farm with exception-
al Rhône-inspired wines. Nearby, Red 

Lily Vineyards has a well-appointed 
tasting room.

The city of Roseburg is anoth-
er important location for wining and 
dining. Must-see wineries in the 
vicinity include Abacela, where Tem-
pranillo and other Iberian grape vari-
eties constitute the main focus; and 
Delfino Vineyards, a mom-and-pop 
operation with an excellent Dolcetto. 

Driving further west, you’ll fi nd the Applegate Valley, a rustic hideaway 
that’s home to Cowhorn, a biodynamic vineyard and farm with 

exceptional Rhône-inspired wines. 

PROMINENT WINES
The all-inclusive Southern Oregon AVA 

was approved in 2004. Wrapped into it 

are the Rogue Valley, Applegate Valley 

and Umpqua Valley AVAs, plus tiny Red 

Hill Douglas County and Elkton. Generally 

warmer and drier than the Willamette 

Valley, the region supplies much of the 

value-priced Pinot Noir in bottles labeled, 

simply, “Oregon.” Tempranillo is the 

defining grape—pioneered 20 years ago 

by Abacela, it’s now almost ubiquitous. 

Be on the lookout for racy Rieslings and 

Gewürztraminers in cooler locations. Rhône 

and Bordeaux varieties thrive, as do Chenin 

Blanc, Dolcetto, Mondeuse, Petite Sirah 

and even Zinfandel.

 LOCAL IN THE KNOW 
Marilyn Hawkins, president of public relations firm Hawkins & 

Company, lives and works in the Ashland area and is an unabashed 

wine lover. She recommends the Ashland Tuesday Market for 

everything from fresh salsa and chèvre to morels, Japanese 

eggplant, pottery and more. 

Hawkins also recommends First Friday Artwalk. “Ashland has 

a strong and diverse art gallery scene,” she says. 

And if you want views of the gorgeous Rogue Valley, get 

outside and take “an invigorating 90-minute stroll around Roxy 

Ann Peak, just east of Medford.” 

Ashland
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SPIRITS 
TRIPPING
FIVE AMERICAN CITIES LIQUOR-LOVING 
TRAVELERS SHOULDN’T MISS.
Whether you like your liquor straight or 
mixed in trendy cocktails, these are the 
country’s hottest destinations. In each of 
these cities you can tour distilleries, raise 
your glass at notable bars and generally 
soak in the local spirit. —Kara Newman

CHICAGO
The Windy City is home to one of the 
most progressive bar scenes in the 
country. If you have time and money to 
burn, settle upstairs at The Aviary or 
downstairs at The O�  ce for a lineup of 
high-end drinks made with futuristic 
techniques and beautiful, jewel-like 
ice. Milk Room, a new eight-seat bar 
within the Chicago Athletic Associa-
tion, features pours of rare and vintage 
spirits. Can’t get in? Try Paul McGee’s 
other venture, tiki lounge Lost Lake. 
Distilleries abound around Chicago 
(Koval Distillery, Letherbee Distill-

ers, FEW Spirits), but CH Distillery

in the West Loop is probably the only 
one that concludes its tour with a pour 
of chilled vodka, paired Russian-style 
with rye bread and a pickle.

SAN FRANCISCO
The Bay Area is home to some 
of the best and most forward-
looking cocktail bars, not to men-
tion some of the most historic. 
Destination-worthy bars include
Hard Water (for whiskey), 
Smuggler’s Cove (for rum and 
tiki drinks) and ABV and Trick 

Dog (for cocktails). History buf s 
should make a beeline for The 

Buena Vista, where Irish cof ee 
was popularized in the 1950s. 
Tommy’s Mexican Restaurant, 
which celebrated its 50th anni-
versary last year, of ers legendary 
Tommy’s Margaritas and a jaw-
dropping Tequila selection. Take 
a short drive to Alameda to visit 
boundary-pushing St. George 

Spirits and pack the trunk with 
limited-edition St. George Cali-
fornia Reserve Apple Brandy.

The Aviary

Trick Dog
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LOUISVILLE KENTUCKY
The heart of Bourbon country is known for producing excellent whiskey 
as well as hosting the mint julep-soaked Kentucky Derby on the i rst 
Saturday in May. Learn about the heritage and history of Bourbon and 
sip in the enormous barrel-shaped tasting room at the Bourbon Heri-

tage Center at Heaven Hill Distilleries. The grounds are particularly 
beautiful at Maker’s Mark Distillery—don’t forget your camera—but 
it’s really all about hand-dipping your own bottle in red wax. Don’t miss 
The Silver Dollar for its laid-back vibe, extensive country music playlist 
and 150 whiskey selections, including many you won’t i nd elsewhere. 

PORTLAND 
OREGON
This Pacii c Northwest 
hub is noted for its inde-
pendent bent and i erce 
devotion to crat  beer 
and spirits. Start of  with 
a tour of Distillery Row, 
a group of seven inde-
pendent distilleries pro-
ducing over 20 unique 
liquors in Southeast 
Portland’s Lower East 
Side Industrial District. 
House Spirits Distillery

reopened in a shiny new 
space in November—visit 
its tasting room to try 
Oregon-made takes on 
gin, whiskey and aquavit. 
The Teardrop Cocktail 

Lounge, known for 
pioneering the “house-
made everything” trend, 
is worth a pilgrimage. 
So are newer bars like 
the subterranean Pepe 

Le Moko, for arguably 
the best update on the 
Grasshopper, and tiki 
stronghold Hale Pele.

BROOKLYN  
NEW YORK
A host of distilleries 
have sprung up in former 
industrial spaces, while 
Brooklyn’s young denizens 
keep the bars hopping. The 
Cobble Hill neighborhood 
includes the classic Clover 

Club, Latin-themed Ley-

enda and The Long Island 

Bar, among others. Hop 
on a ferry to visit several 
waterfront distilleries 
in Red Hook, including 
Jack From Brooklyn, Van 

Brunt Stillhouse and Ca-

cao Prieto, which features 
a relaxed Venetian-style 
outdoor bar, Botanica, in 
the warmer months.
Bushwick distillery/bar 
Daq Shack at Owney’s 
brings in tiki-tenders 
Thursdays through 
Sundays for daiquiris and 
other rum libations.

The Silver Dollar

Clover Club

House Spirits Distillery
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GREAT AMERICAN 

BEER CITIES 
THESE SEVEN DESTINATIONS SHOULD BE 
AT THE TOP OF EVERYONE’S TRAVEL LIST.

To truly see this country, visit a brewery. 

Gathered there are curious individuals of 

all ages, backgrounds and callings, sharing 

a communal love of beer. With more than 

4,000 breweries in operation, your next pint 

is never far away, and these cities show the 

great diversity of flavors and cultures. 

 —John Holl

AUSTIN 
TEXAS
Hops & Grain opens daily 
at 8:00 a.m. for cof ee, but 
if you politely ask, staf  
will pour beer samples. 
Visit Adelbert’s Brewery 
for Belgian-inspired brews, 
Black Star Co-Op Pub 

and Brewery for dinner 
and Austin Beerworks, the 
largest crat  brewer in the 
city. Jester King Brewery, 
on a sprawling ranch along 
the city line, serves some 
of the country’s i nest 
farmhouse and wild ales. 

ASHEVILLE, NORTH CAROLINA
It’s the unoi  cial brewing capitol of the South, and Wicked Weed Brewing is known for 
hoppy, barrel-aged and wild ales that can make even the most hardened beer geek sali-
vate. Asheville Brewing Company of ers inventive recipes, and OysterHouse Brewing 

Company has great seafood that will make you forget you’re in the mountains. 

PORTLAND 
MAINE
Be a part of the community with 
every brewery you visit. Allagash 

Brewing Company is the best 
known, but you’ll leave fans of 
Rising Tide and nearby Freeport’s 
Maine Beer Company. Every-
thing tastes awesome with a fresh 
lobster roll.  Rising Tide
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MILWAUKEE
Start at Sprecher Brewery 
for samples of classic styles 
and inventive sodas. Drink 
local and sample the state’s 
i nest dairy at the Wisconsin 

Cheese Mart. One of beer’s 
great experiences is the Friday 
i sh fry and live polka at the 
Lakefront Brewery. 

PORTLAND 
OREGON
The state has more than 230 
breweries, with more than 90 
operating in the PDX metro 
area, meaning there’s a brew-
ery for every whim and palate. 
Visit Hair of the Dog Brewing 

Company for unusual good-
ies, Cascade Brewing Barrel 

House for fruited beers, The 

Commons Brewery for more 
traditional European-style 
options, and tiny Gigantic 

Brewing Company for col-
laborations and one-of s. 

SAN DIEGO
A hop-lovers paradise. Bursting with 
breweries, Southern California brings 
the bitter and aromatic. Stalwarts like 
Karl Strauss Brewing Company, The 

Lost Abbey and AleSmith Brew-

ery should be on every bucket list. 
Newcomers, like the diverse of erings 
from Societe Brewing Company and 
award-winning Rip Current Brewing, 
leave little time for the beach, and 
that’s O.K.

FORT COLLINS 
COLORADO
Rent a bike and visit recognized brew-
eries like New Belgium and Odell, along 
with Funkwerks, Horse & Dragon 

Brewing Company and 1933 Brew-

ing Company. Dinner at Choice City 

Butcher & Deli of ers Western cuisine 
with sensible l air, plus a great tap list. 

Commons Brewery

Horse & Dragon Brewing Company
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THE UNITED STATES OF 

PIZZA 
Our nation delivers big on pizza diversity. 

Here’s what to drink with four regional slices.

B Y  A L E X I S  K O R M A N

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

F
ew foods animate consumers like pizza. Passions flame over the shape, 

sauce, cheese, crust and toppings, not to mention where to find the best 

slice and what to drink with it. 

Pizza lovers gush over their own regional pies, like the classic eat-and-

walk New York-style slice, Philadelphia’s famous “tomato pie” and health-

focused, ingredient-forward California pizza, just to name a few.

Wine Enthusiast asked experts in four parts of the country with distinct pizza- 

making traditions for tips on what to sip with the perfect slice.
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New York

In 
New York, it’s not a piece, 
it’s a slice, and if you’re 
picturing a lightly charred, 
thin-crust triangle topped 
with a tomato sauce and 

mozzarella cheese eaten in a hurry from a 
paper plate, you’re mostly right.

“The traditional New York-style piz-
za is the grab-and-go slice situation,” says 
Patrick Cappiello, wine director and part-

ner at Pearl & Ash and Rebelle in New 
York City, whose work life means late-
night slices picked up from around 
the block. 

“The one-dollar or two-dollar 
slice dei nes what New York pizza is 
for me,” says Cappiello. 

Anthony Scotto, of Fresco by Scot-

to in New York City, says Neapolitan-
style pizza is the New York standard. 

“Chicago deep-dish pizza is good, 
but I think that New York-style pizza 
has the best ingredients—the toma-
toes, the cheeses and the season-
ings are better,” says Scotto. 

Having grown up in Brooklyn, 
Scotto admits he’s biased. “I 
believe that Brooklyn pizza is 
the best in the United States. 
It all started in Brooklyn.” 

While Scotto is quick to 
point out that New York’s 
diverse restaurant scene—
from New York City and 
its boroughs to the Hud-
son Valley and beyond—of-
fers incredible variation, 
his restaurant’s pizzas skew 

Neapolitan, thin-crusted and grilled. He 
points out that every pizza maker in New 
York of ers a special twist. 

“Fresco’s pizza dough is a combination 
of high gluten, whole wheat and all-purpose 
l ours, but molasses is the secret ingredient 
in our pizza dough,” Scotto says.

The addition of cornmeal is another New 
York variation. “It adds cool texture to the 
crust,” says Cappiello.

And while Cappiello says that plenty of 
traditional pizzerias, like Grimaldi’s and 
Lombardi’s, of er simple wine lists, the main 
challenge of pairing New York pizza is “i g-
uring out how to drink a glass of wine while 
you’re in a slice pizzeria. You have to i nd a 
to-go cup to enjoy it.”

For those taking pies home, Cappiello 
suggests opening a simple, inexpensive red 
wine from Sicily, opting for Barbera from 
Piedmont or popping the cork on a bottle of 
Lambrusco. 

“Lambrusco is cool, because what oth-
er hearty red wine is sparkling?” he says. 
“It’s kind of a crazy dynamic, with a little 
bit of sweetness, it will wipe of  the grease 
of  your palate. Just like pizza, it’s an inex-
pensive option for wine drinkers. I like Lus-
vardi Brut sparkling wine.”

Scotto, whose restaurant has its own 
wine label, looks to Sangiovese to pair with 
his New York-style pies. 

“Our Fresco by Scotto 2012 Chianti  Colli 
Senesi is a youthful and fruity wine that 
balances the piquant bel paese and Pecori-
no Romano on our pizza,” he says. “The light 
char on the grilled crust complements the 
earthiness of the Sangiovese grape.”



64  |  WINE ENTHUSIAST |  FEBRUARY 2016

California 

C
reativity rules in California 
pizza making. The Golden 
State may have borrowed its 
techniques from Italy, but 
it tends to offer healthier 

tweaks on classics and unique combina-
tions of farm-fresh toppings.  

“If you’re eating at a chef-driven or ar-
tisan pizzeria, you’re having a ‘Califor-
nia style’ pizza,” says Tony Gemignani, 
chef/owner of Tony’s Pizza Napoletana in 
San Francisco. Gemignani has won mul-
tiple global pizza competitions, including 

being named the World Cham-
pion Pizza Maker at the 2007 
World Pizza Cup in Naples, 
Italy, where he was the first 
American and i rst non-Nea-
politan victor.

“California-style doughs 
have higher hydration and 

can be multigrain doughs,” 
says Gemignani. “They 

can be round or oval, 
and the ingredients 
are much more di-
verse and sustainable 
than your typical pizza. 
Farmers’ market fruits 
and veggies, organ-
ic, free-range eggs and 
chicken, hand-pulled 
mozzarella, ancient 
grains, preferments, are 
all examples.” 

With such a diversi-
ty of intriguing toppings, 
wine pairings need to be 
ingredient-focused. 

“The main thing is making sure to un-
derstand the l avor proi les of all the dif er-
ent toppings, since they can widely vary,” 
says Juli Gregg, wine director at Tony’s 
Pizza Napoletana.

Wines with versatility, like Barbera 
d’Asti, are key. 

“Barbera pairs with a lot, but works es-
pecially well with our Tartufo pizza,” says 
Gregg. “The delicate cheeses on this piz-
za, as well as the prosciutto and arugula, 
want a fruity wine that will not overpower. 
Damilano 2013 Barbera d’Asti is weighty 
enough, with a little acid to of set and stand 
up to the meat and the peppery aspects of 
the arugula.”

For a pizza with sweet notes like the i g 
jam and balsamic reduction on the Cal Italia 
pizza served at Tony’s, Gregg recommends a 
dry rosé with some het , like Fattoria Sardi 
2014 Rosato from Tuscany. 

“Because this is essentially a white pizza, 
I would skip the red wine,” says Gregg. “The 
blend of Sangiovese, Merlot and Ciliegiolo 
gives depth to this rosé, but there’s enough 
fruit on the palate to pair perfectly with the 
i g jam on the pizza.” 

Ordered some crazy combination of top-
pings? Falanghina is your friend. 

“This indigenous varietal from Campania 
pairs with a ton of dif erent ingredients and 
is a champ for dii  cult-to-pair toppings,” 
says Gregg. “Feudi di San Gregorio 2013 Fa-
langhina has the weight of Chardonnay, but 
instead of apple and butter l avors, there is 
a muted and tropical palate. It has enough 
acidity to cut through rich cheeses, but is 
well-rounded enough to pair with almost 
any white or California-style pizza.”  
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Philadelphia

T
he City of Brotherly Love 
offers plenty of New York-
style pies to swoon over, but 
its true gift is the tomato 
pie, made famous at insti-

tutions like Marchiano’s Bakery, Tony 

Roni’s and Sarcone’s Bakery. 
“Philly is dei nitely a pizza destina-

tion,” says Steve Wildy, beverage director 
of Vetri Family Restaurants, which owns 
the popular modern Pizzeria Vetri in
 Philadelphia. 

“The traditional tomato pie is repre-
sentative of South Philly,” he says. “It’s a 
traditional Sicilian square pie baked with 
a thick layer of marinara sauce, tons of 
dried herbs, oregano and a dusting of Ro-
mano cheese. It has a hearty crust, slight-
ly sweet tomato sauce and a good kick of 
garlic, as well.”

And while the saucy pie sounds sim-
ple enough, pairing wine with it can be a 
challenge. 

“Sometimes, that uncomplicated tem-
plate of dominant l avors can wreak hav-
oc at the table,” says Wildy, who says that 
there’s a narrow spectrum of wine styles 
that work. “When you i nd them, they’re 
mind-blowingly good,” he says. 

“Great pizza is typically just about 
bread, tomatoes and cheese, and tomato 
pie is no exception,” says Wildy. “But it’s 
so much tomato, and also so much dried 
oregano, and ot en garlic, so those are the 
notes the pairing needs to hit to really 
hold its own.” 

While the tomato pie’s true calling, ac-
cording to Wildy, is a glass of homemade 
red wine “that’s made by your Italian-
American uncles in the garage and distrib-
uted over the holidays,” such bottles tend 
to disappear fast.

Opt for a lighter Sangiovese, a clas-    
sic wine for pairing with tomatoes, herbs 
and Pecorino. 

“Some traditional Chiantis i t the bill, 
but can overpower the sweetness of the 
tomatoes,” says Wildy. “More suitable is 
a juicier, simple interpretation, like Le 
Ragnaie 2014 Rosso Toscano, sourced 
from Brunello fruit that didn’t quite make 
the grade in a challenging harvest. The 
result is a gorgeous, elegant wine that 
isn’t too fussy to enjoy alongside pizza on 
paper plates.”

High-acid rosés are another go-to 
pairing, especially considering the promi-
nence of tomatoes. 

“Take this pairing to the next level 
by selecting a rosé that exhibits an 
herbal component to echo those in 
the tomato pie,” says Wildy. “Sar-
dinian wines especially tend to 
show of  the wild herbs that popu-
late the island’s striking landscape. 
Argiolas’ 2014 Serra Lori Rosato 
hits the rosemary, fennel, oregano 
and sage notes beautifully while 
maintaining zesty acidity and 
juicy berry fruit.”

Gamay is another great 
match for Philly-style pizza, 
though “the undervalued Cru 
Beaujolais wines can drink a 
little big here,” says Wildy. 
“Try Paul Durdilly’s Les 
Grandes Coasses Beaujolais 
Nouveau. Classic forest berry 
fruit with lip-smacking acid-
ity and a backbone of savory, 
woodsy character and miner-
ality, it has enough personal-
ity to elevate the tomato pie’s 
simple l avors.”
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Detroit

D
etroit is famous in the pizza world for 
its square-shaped, deep-dish pies, and 
Buddy’s Pizza is widely regarded as the 
regional founder of the style. 

According to Larry Simone, opera-
tions manager of Buddy’s Pizza, true Detroit-style piz-
za should have fresh dough that’s hand-pressed into 
square, deep-dish pans. Pepperoni is placed on top of 
the dough, under the cheese. At Buddy’s, “we use ‘brick’ 
cheese that comes from Wisconsin, not mozzarella,” 
says Simone. Finally, the sauce goes on top of the cheese.

“You would think that it would be challeng-
ing to pair Detroit-style pizza with wines, but in fact, 
it’s not,” says Simone. “Specialty pizzas of er a va-
riety of international l avors that the wines of the 
world complement.” 

For Buddy’s Motown Museum Pizza, which includes 
brick cheese, Fontinella and Parmesan, plus peppero-
ni and bacon, Simone recommends a rich red blend like 
the Santa Martina 2012 Toscana Rosso. It’s made from 
a blend of four grape varieties: Syrah, Sangiovese, Mer-
lot and Cabernet Sauvignon. 

“This super Tuscan hits the perfect note,” says 

 Simone. “Food-friendly acidity and i ne tannins bal-
ance the wine’s full-bodied, juicy fruit character, and 
the pizza’s tomato-based sauce, cured meats and young, 
earthy cheese complement the wine’s Old World 
l avors.”

Cabernet is another classic pairing, he says. 
“Louis M. Martini 2013 Cabernet Sau-

vignon from Napa is rich and broad in the 
mouth,” says Simone. “Its silky tannins and 
complex aromas of dark fruit, smoky ce-
dar and dried herbs best complement 
the Detroiter Pizza, with pepperoni, 
tomato and basil sauce, and Sicilian spice 
blend.”

But don’t think that reds are the only 
way to go. Simone looks to Starborough 
Wine’s 2014 Sauvignon Blanc from New 
Zealand to pair with the Lake Huron Pizza 
(it comes topped with spinach, artichokes 
and roasted tomatoes) for its “refreshing, 
tropical fruit accents highlighted by lively 

acidity [that] just cruise with the 
vegetable-forward pizza.”
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Continued on page 84

PINOT NOIR

      96 Ponzi   2013  Madrona   Pinot Noir  ( Willamette 
Valley ).  For full review see page 71.   Cellar 

Selection  .  
abv:  13.3%  Price: $ 100   

      95 Ponzi   2013  Aurora Vineyard   Pinot Noir  ( Wil-
lamette Valley ).  This wine shows excep-

tional detail—scents of rose petals and milk choco-
late, subtle suggestions of dried wood, incense and 
smoke, and a vein of maple syrup. The foundation is 
the beautifully ripened cherry fruit, set in 50% new 
French oak.  — P.G.  
abv:  13.5%  Price: $ 100   

      95 Sineann   2014  Wy’east   Pinot Noir  ( Columbia 
Gorge ).  Wy’east is better than ever in this 

vintage, a divine balancing act with berry, plum, 
Asian spices and chocolate all in focus. From the 

opening scents, laden with complex and perfectly 
fused notes of blackberry, mineral, coriander and 
cacao, right on through the extended, captivating 
i nish, this is a wine that is almost impossible to 
put down, yet will drink well at least through 2025.  
Cellar Selection  .  — P.G.  
abv:  13.6%  Price: $ 36   

      94 Angela Estate   2012  Abbott Claim   Pinot Noir  
( Yamhill-Carlton District ).  Here is a power-

ful young wine with concentrated plum and cherry 
fruit. It’s beautifully built around perfectly ripened 
tannins that provide solid support without being 
intrusive. Compact and well proportioned, it lingers 
with highlights of espresso grounds, dark chocolate 
and black tea.   Editors’ Choice  .  — P.G.  
abv:  14%  Price: $ 60   

      94 Ghost Hill   2012  Prospector’s Reserve   Pinot 
Noir  ( Yamhill-Carlton District ).  A six-barrel 

reserve selection, this of ers a notch or two more 

depth and density than its companion Bayliss-
Bower Vineyard designate. Along with the sot  and 
sultry fruit l avors comes a cavalcade of barrel-
generated details: baking spices, toasted coconut, 
caramel and salted peanuts.  — P.G.  
abv:  13.5%  Price: $ 55   

      94   Ponzi   2013   Reserve   Pinot Noir  ( Willamette 
Valley ).  For full review see page 72.   Cellar 

Selection  .  
abv:  13.6%  Price: $ 60   

      94   Ponzi   2013   Vigneto   Pinot Noir  ( Willamette 
Valley ).  Vigneto annually honors a single 

grower from among Ponzi’s suppliers; here the spot-
light is on Bieze vineyard in the Eola-Amity Hills 
AVA. The sweet raspberry fruit brings overtones 
of spiced orange peel, clove and marzipan, and the 
wine has sustained length and power, with excep-
tional purity throughout.  — P.G.  
abv:  13.6%  Price: $ 75   

      93   Archery Summit   2013   Red Hills Estate   Pinot 
Noir  ( Dundee Hills ).  For full review see page 

73.   Cellar Selection  .  
abv:  13%  Price: $ 85   

      93   Big Table Farm   2013   Sunnyside Vineyard   Pi-
not Noir  ( Willamette Valley ).  Among a fas-

cinating array of low-alcohol Pinots from this pro-
ducer, this is the standout. Bright, tart raspberry 
fruit, immaculately clean and refreshing, is backed 
with crystalline minerality. There’s a touch of wet 
cement and a persistent, engaging i nish.   Editors’ 

Choice  .  — P.G.  
abv:  11.5%  Price: $ 48   

      93   Ghost Hill   2012   Bayliss-Bower Vineyard   Pinot 
Noir  ( Yamhill-Carlton District ).  For full re-

view see page 73 .   Editors’ Choice  .  
abv:  13.5%  Price: $ 42   

      93   Owen Roe   2013   Sojourner Vineyard   Pinot 
Noir  ( Eola-Amity Hills ).  This wine lives and 

breathes terroir, with the rock and wild herb char-
acter of the AVA and the vivid cherry fruit of the 
vineyard. It’s beautifully proportioned, with a vein 
of cola, a toasty bouquet and a focused i nish.   Edi-

tors’ Choice  .  — P.G.  
abv:  13%  Price: $ 42   

      93 Sineann   2014  TFL   Pinot Noir  ( Willamette 
Valley ).  This is a reserve-level bottling, from 

Yates Conwill fruit, made in half bottles only. Dark, 
dense and concentrated, it shows hints of raisin-
ing in the nose, yet is a balanced and potent wine 
anchored in superb black cherry fruit. Enjoy it now 
and through 2021.  — P.G.  
abv:  14.8%  Price: $ 30 / 375 ml   

      92 Angela Estate   2013  Pinot Noir  ( Yamhill-
Carlton District ).  The label does not bear the 

name Angela Vineyard, but the fruit is estate grown. 

OREGON
The Golden Era

O
regon’s modern winemaking era recently 

passed the half century mark, and it’s re-

ally just in the past two decades that its  

industry growth has accelerated. Such a 

young region might be expected to be more of 

a work in progress than one capable of attract-

ing worldwide attention. But as the ratings and 

reviews here show, Oregon’s grape growers and 

vintners have accomplished near 

miracles in a very short time.

Great wines begin in the 

vineyards, and ongoing improve-

ments in clonal selection, root-

stock and site selection, along 

with maturing vines in many 

locations, have all contribut-

ed. New AVAs—there are now 

18 in the state, and more on the 

way—have proven to be much 

more than marketing gimmicks. When you taste 

Pinot Noir from McMinnville, for example, it’s 

distinctively dif erent from Ribbon Ridge or 

Eola-Amity Hills.

Oregon is best known for its outstanding Pi-

not Noir, which is why the Willamette Valley 

continues to attract important investors such 

as the Jackson Family Wines and Maison Lou-

is Jadot. The 2013 vintage, though challenging, 

has produced ageworthy, elegant Pinots from 

many producers including Angela Estate, Anti-

quum Farm, Archery Summit, Bethel Heights, 

Elk Cove, the Eyrie Vineyards, Owen Roe, Ponzi 

and Winderlea. 

With their moderate alcohol levels, vibrant 

acidity and impressive balance 

and length, these wines will not 

only shine when new, but with 

proper cellaring will age into the 

resonant, subtle, palate-bend-

ing wines that make Pinot Noir 

the Holy Grail of winemaking. 

There is much here to admire, 

and much to explore.

Elsewhere in this issue’s 

Buying Guide, we have 

additional New World reviews from California, 

Argentina, Australia and Israel, as well as 

Old World selections from Portugal, Spain, 

France, Italy and Germany. As always, be 

sure to check out our complete database at 

buyingguide.winemag.com. 

Cheers! —Paul Gregutt

Oregon’s grape 
growers and 
vintners have 

accomplished near 
miracles in a very 

short time.
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      96   Ponzi   2013   Madrona   Pinot Noir  ( Willamette 
Valley ).  Search carefully and you’ll note 

delicate scents of tamarind, cola, ginger, coriander, 
cocoa and pepper. The palate opens with a gener-
ous, exotic potpourri of baking spices, amaro, hon-
ey, dark chocolate and caramel. There is the slight-
est hint of barnyard, and everything plays together 
beautifully. Drink now through 2025.   Cellar Selec-

tion  .  — P.G.  
abv:  13.3%  Price: $ 100   

      95   Arista   2013   Two Birds Estate Grown   Pinot 
Noir  ( Russian River Valley ).  Chock-a-block 

full of strawberry, black cherry and a sliver of or-
ange peel, this wine is big-boned, well-structured 
and l eshy. Mouthi lling and juicy, the palate shows 
touches of black tea and tobacco, making for a lively 
tension between the earthiness and exuberance of 
fruit. Drink now through 2022.   Cellar Selection  .  
— V.B.  
abv:  14.4%  Price: $ 78   

      95   Domaine Laroche   2013   La Réserve de 
l’Obédience Les Blanchots Grand Cru  

  ( Chablis ).  Named at er the Laroche winery, 
L’Obédiencerie, this wine is a selection from the 
Blanchots Grand Cru vineyard. It is rich, but en-
dowed with a taut minerality that cuts through the 
ripe green plum and crisp pear l avors. It demands 
aging. Drink from 2020.   Wilson Daniels Ltd . — R.V.  
abv:  13%  Price: $ 170   

      95   Elvio Cogno   2011   Ravera    ( Barolo ).  This is an-
other impressive ef ort from Cogno, of ering 

aromas of ripe dark-skinned fruit, fragrant l owers, 
underbrush and menthol. The i rm, precise palate 
of ers dried black cherry, cinnamon, anise, clove, 
cocoa and mineral set against a tannic backbone and 
brisk acidity. Give this time to develop even more 
complexity. Drink 2019–2031.   Wilson Daniels Ltd . 
 Cellar Selection  .  — K.O.  
abv:  14.5%  Price: $ 76   

      95   Fairsing   2013   Chardonnay  ( Yamhill-Carlton 
District ).  Stunning is the only word that 

does justice to this exceptional wine. It’s fragrant 
and compelling, from the i rst snif s of almond 
paste, butter cream and apple pie, right on through 
a magnii cent palate loaded with well-balanced 
fruit, pastry and nut l avors. Rich, complex, and 
beautifully proportioned, it rolls into a seamless, 
toasty i nish.   Editors’ Choice  .  — P.G.  
abv:  14.2%  Price: $ 42   

      95   Ponzi   2013   Avellana   Chardonnay  ( Willa-
mette Valley ).  This Ponzi-owned vineyard is 

in the Chehalem Mountains AVA, yet is listed sim-
ply as Willamette Valley. Aromatically intense and 
intriguing, it opens quickly with scents of chamo-
mile, plum, peach and apricot, leading to hints of 
honey and tea. Aged entirely in neutral oak, this 
wine fully engages the palate through a lingering, 
beautifully proportioned and optimally ripe i nish.  
 Editors’ Choice  .  — P.G.  
abv:  13.2%  Price: $ 60   

The Wine Enthusiast 
Buying Guide

The Buying Guide includes ratings and reviews of new-release 
and selected older beverage alcohol products evaluated by Wine 
Enthusiast Magazine’s editors and other qualifi ed tasters. Regular 
contributors to our Buying Guide include Tasting Director/Senior 
Editor Lauren Buzzeo, Executive Editor Susan Kostrzewa, Manag-
ing Editor Joe Czerwinski, Assistant Tasting Director Alexander 
Peartree, Contributing Editors Michael Schachner, Anna Lee C. 
Iijima, Mike DeSimone, Jeff Jenssen and Spirits Editor Kara 
Newman in New York; European Editor Roger Voss in France; Ital-
ian Editor Kerin O’Keefe in Switzerland; Contributing Editor Anne 
Krebiehl in England; Contributing Editors Virginie Boone, Jim 
Gordon and Matt Kettmann in California; and Contributing Editors 
Paul Gregutt and Sean Sullivan in Washington.

If a wine was evaluated by a single reviewer, that taster’s ini-
tials appear following the note. When no initials appear follow-
ing a wine review, the wine was evaluated by two or more review-
ers and the score and tasting note refl ect the input of all tasters. 
Unless otherwise stated, all spirit reviews are by Kara Newman 
and all beer reviews are by Lauren Buzzeo.

Each review contains a score, the full name of the product, its 
suggested national retail price, its alcohol (abv) as reported to us 
by the submitter and a tasting note. If price or alcohol content 
cannot be confi rmed, NA (not available) will be printed. Prices 
are for 750-ml bottles unless otherwise indicated. 

TASTING METHODOLOGY AND GOALS
All tastings reported in the Buying Guide are performed blind. 
Typically, products are tasted in peer-group fl ights of from 5–8 
samples. Reviewers may know general information about a fl ight 
to provide context—vintage, variety or appellation—but never 
the producer or retail price of any given selection. When possible, 
products considered fl awed or uncustomary are retasted. 

ABOUT THE SCORES
Ratings refl ect what our editors felt about a particular product. 
Beyond the rating, we encourage you to read the accompanying 
tasting note to learn about a product’s special characteristics.

 Classic 98–100: The pinnacle of quality.
 Superb 94–97: A great achievement.
 Excellent 90–93: Highly recommended.
 Very Good 87–89: O� en good value; well recommended.
 Good 83–86: Suitable for everyday consumption; 
  o� en good value.
 Acceptable 80–82: Can be employed in casual, less-
  critical circumstances.

Products deemed Unacceptable (receiving a rating below 80 
points) are not reviewed.

SPECIAL DESIGNATIONS
Editors’ Choice products are those that offer excellent qual-

ity at a price above our Best Buy range, or a product at any price 
with unique qualities that merit special attention.

Cellar Selections are products deemed highly collectible 
and/or requiring time in a temperature-controlled wine cellar to 
reach their maximum potential. A Cellar Selection designation 
does not mean that a product must be stored to be enjoyed, but 
that cellaring will probably result in a more enjoyable bottle. In 
general, an optimum time for cellaring will be indicated.

Best Buys are products that offer a high level of quality in 
relation to price. Wines meriting this award are generally priced 
at $15 or less, and are designated Best Buys a� er surpassing a 
specifi c quality-to-price ratio benchmark.

SUBMITTING PRODUCTS FOR REVIEW
Products should be submitted to the appropriate reviewing lo-
cation as detailed in our FAQ, available online via winemag.com/
contactus. Inquiries should be addressed to the Tasting & Review 
Department at 914.345.9463 or email tastings@wineenthusiast.
net. There is no charge for submitting products. We make 
every effort to taste all products submitted for review, but there 
is no guarantee that all products submitted will be tasted, or 
that reviews will appear in the magazine. All samples must be 
accompanied by the appropriate submission forms, which may 
be downloaded from our Web site.

LABELS
Labels are paid promotions. Producers and importers are given 
the opportunity to submit labels, which are reproduced and 
printed along with tasting notes and scores. For information 
on label  purchases, contact Denise Valenza at 813.571.1122; fax 
866.896.8786; or email dvalenza@wineenthusiast.net.

Find all reviews on our fully searchable database at 
buyingguide.winemag.com



BUYINGGUIDE

72  |  WINE ENTHUSIAST |  FEBRUARY 2016

      95   S.A. Prüm   2011   Wehlener Sonnenuhr Old 
Vines GG Erste Lage Dry   Riesling  ( Mosel ). 

 This late-release GG is a stunning showcase of how 
just a few years of bottle age impact a dry, richly 
concentrated Riesling. Yellow peach and grapefruit 
tones shine brightly still, but are glazed by layers 
of slick, penetrating minerals. While moderate in 
alcohol, it feels dense and creamy on the palate. 
The i nish meanders almost endlessly, punctuated 
playfully by strikes of lemon-lime acidity. It’s sing-
ing now, but should improve till at least 2020.   Palm 
Bay International . — A.I.  
abv:  12.5%  Price: $ 50   

      94   Benovia   2013   Chardonnay  ( Fort Ross-
Seaview ).  Sourced from the Martinelli 

family’s Charles Vineyard out on the coast, this is 
a gorgeously rich and balanced white wine, whole-
cluster fermented and given just less than a quarter 
of new French oak. Pretty, l oral aromas of orange 
blossom pique the nose before a compelling com-
bination of salty pretzel, ginger and lemon custard 
layer over a mountain of structured acidity.  — V.B.  
abv:  14.2%  Price: $ 48   

      94   Croix   2013   Starling Morelli Roost   Chardon-
nay  ( Russian River Valley ).  From a Dutton 

family-farmed site in the Green Valley of Russian 
River Valley, this wine is seductively rich on the 
nose in honey and cinnamon toast, complement-
ed by an exotic fruit proi le in taste, a mixture of 
peach, pear and baked pineapple. Complex and lay-
ered, this will benei t from further aging. Drink now 
through 2021.   Cellar Selection  .  — V.B.  
abv:  14.2%  Price: $ 75   

      94   Fontanafredda   2011   Vigna La Rosa    ( Barolo ). 
 Enticing scents of wild berries, violets, 

grilled herbs and white pepper take center stage 
in this structured wine. The taut palate of ers suc-
culent red berry, clove, cooking spice and licorice 
l avors alongside a network of i rm, i ne-grained 
tannins. Drink 2018–2031.   Palm Bay International . 
— K.O.  
abv:  NA  Price: $ 96   

      94   Gary Farrell   2013   Olivet Lane Vineyard   Char-
donnay  ( Russian River Valley ).  Almond and 

anise open what evolves into a concentrated expres-
sion of a stellar vineyard site in a great vintage in 
good winemaking hands. Honey and baked peach 
initially fool the palate into anticipating that this 
wine might head into full-blown hedonism, but 
subtle layers of lemon, grapefruit and pear keep it 
crisp, fresh and ultimately complex. Creamy, it re-
tains plenty of acidity for balance.  — V.B.  
abv:  13.8%  Price: $ 45   

      94   Gary Farrell   2013   Rochioli-Allen Vineyards  
 Chardonnay  ( Russian River Valley ).  Marsh-

mallow and i g compote provide the sultry goods 
in this wine from two exceptional vineyard sites 
within the appellation’s Middle Reach neighbor-
hood. Borderline salty, with a scent of matchstick, it 
evolves in the glass into a complex, complete wine, 
elements of pear pie and lemon zest rising to the 
fore.  — V.B.  
abv:  14.3%  Price: $ 55   

      94   Happy Canyon Vineyard   2011   Barrack Family 
Estate X Ten-Goal    ( Happy Canyon of Santa 

Barbara ).  Quite approachable for such a heady 
blend of 82% Cabernet Sauvignon, 5% Merlot, 5% 
Cabernet Franc, 5% Petit Verdot and 3% Malbec, 
this wine shows blueberry, black cherry, turned 
loam and toasted sage on the dense nose. Though 
driven by ripe purple fruit and purple l ower l avors, 
the palate is lightly spiced with cedar, juniper, to-
bacco and turned earth.  — M.K.  
abv:  14.1%  Price: $ 78   

      94   Leto   2012   The Hidden One Estate Grown   Cab-
ernet Sauvignon  ( St. Helena ).  From a single 

vineyard source, this wine of ers sinewy blackberry 
and black currant, as well as a pleasant note of soy, 
across a i ne-grained background and integrated use 
of French oak. Clove and black pepper star between 
the layers of fruit, i nishing harmoniously.  — V.B.  
abv:  14.5%  Price: $ 65   

      94   Ponzi   2013   Reserve   Pinot Noir  ( Willamette 
Valley ).  This bottling spent 20 months in 

French oak (30% new), and incorporates fruit from 
Ponzi’s Aurora, Abetina and Madrona vineyards. 
Superripe aromas and l avors conjure up a rich and 
riveting mix of black cherry with amaro-like botani-
cal nuances. This profound wine is already irresist-
ible, but stash a few bottles in your cellar, to drink 
now through 2030.   Cellar Selection  .  — P.G.  
abv:  13.6%  Price: $ 60   
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      94   Spring Mountain Vineyard   2012   Elivette  
  ( Napa Valley ).  Beginning with a velvety tex-

ture and inviting bouquet of strawberry and rose, 
this classic blend of 82% Cabernet Sauvignon, 8% 
Cabernet Franc, 8% Petit Verdot and 2% Merlot is 
grown on the winery’s 845-acre estate atop Spring 
Mountain. Kirsch, black pepper and chocolate com-
bine atop a smooth, integrated palate that’s elegant 
from start to i nish, the oak tempered to good ef ect. 
Drink now through 2027.   Cellar Selection  .  — V.B.  
abv:  14.2%  Price: $ 150   

      94   Travaglini   2009   Tre Vigne    ( Gattinara ). 
 Loaded with i nesse, this luminous, struc-

tured wine opens with enticing aromas of pressed 
rose, wild berry, clove and a balsamic note. The 
polished, delicious palate smacks of raspberry jel-
ly, wild cherry, cinnamon and star anise alongside 
bright acidity and lithe tannins. A mineral note en-
ergizes the lingering i nish. Drink 2018–2029.   Palm 
Bay International . — K.O.  
abv:  13.5%  Price: $ 50   

      93   Archery Summit   2013   Red Hills Estate   Pinot 
Noir  ( Dundee Hills ).  One of the markers for 

grapes from the heart of the Dundee Hills is a deep 
black-cherry fruit core, and it’s here in spades. In 
this penetrating, powerful wine, that dense fruit 
comes close to cassis, along with cof ee and cola 
streaks. Drink now through 2026.   Cellar Selection  .  
— P.G.  
abv:  13%  Price: $ 85   

      93   Bel Colle   2011   Simposio  ( Barolo ).  Smoky 
aromas, underbrush, dark berry, clove and 

a whif  of leather slowly emerge on this structured 
red. The palate displays power and i nesse, deliver-
ing juicy wild cherry, white pepper, tobacco, licorice 
and mineral alongside assertive but rei ned tan-
nins and fresh acidity. It already has depth but hold 
for more complexity. Drink 2019–2029.   Premium 
Brands . — K.O.  
abv:  NA  Price: $ 60   

      93   Croix   2013   Old Manzana Slope   Pinot Noir  
( Russian River Valley ).  From a Kirk Venge 

project devoted to coastal Pinot Noir and Char-
donnay, this full-bodied, fruit-forward vineyard-
designate comes from a Dutton Ranch property rich 
in Goldridge soil. Stemmy and cinnamon spicy, it’s 
concentrated in black cherry and earth, with a twist 
of dried herb, wild rose and black pepper on the i n-
ish. Give it until 2018 in bottle and enjoy through 
2025.   Cellar Selection  .  — V.B.  
abv:  14.3%  Price: $ 100   

      93   Fontanafredda   2011   del Comune di Serralun-
ga d’Alba    ( Barolo ).  Rose, violet, red berry, 

cake spice and aniseed are some of the aromas you’ll 
i nd on this delicious Barolo. On the balanced pal-
ate, notes of tobacco, licorice, clove and dried herb 
accent the juicy cherry-berry core. Ripe, i rm tan-
nins and fresh acidity provide structure.   Palm Bay 
International . — K.O.  
abv:  14%  Price: $ 45   

      93   García Figuero   2012   Viñas Viejas    ( Ribera del 
Duero ).  Concentrated tight-grained oaky 

aromas rest on top of deep smoky blackberry and 
cassis scents. This is solid as an ox and quite ripe 
across the palate. Flavors of blackberry, pepper, i ne 
oak and herbs are integrated, while a toasty choco-
laty lightly herbal i nish tastes and feels right. Drink 
through 2022.   Quintessential Wines .  Editors’ 

Choice  .  — M.S.  
abv:  14.5%  Price: $ 69   

      93   Gary Farrell   2013   Gap’s Crown Vineyard   Pinot 
Noir  ( Sonoma Coast ).  Crisp undercurrents 

of tangerine, grapefruit and cranberry provide a 
brightness and light to this wine, which is velvety-
smooth on the palate. An inaugural release for the 
producer from this vineyard, it bristles with cinna-
mon and clove, delving into black pepper spiciness 
as well. Drink this structured wine now through 
2023.   Cellar Selection  .  — V.B.  
abv:  14.2%  Price: $ 70   

      93   Ghost Hill   2012   Bayliss-Bower Vineyard   Pinot 
Noir  ( Yamhill-Carlton District ).  The color 

alone catches your attention; it’s a deep, smoky 
sunset hue that leads into an equally captivating 
palate. Rich, warm and dense with cherry pastry l a-
vors, it also brings accents of cherry tobacco, orange 
liqueur and a glassy minerality.   Editors’ Choice  .  
— P.G.  
abv:  13.5%  Price: $ 42   
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      93   Happy Canyon Vineyard   2011   Piocho    ( Happy 
Canyon of Santa Barbara ).  Blackberry and 

grapeseed of er a fun and punchy aroma to this 
blend of 74% Merlot, 12% Cabernet Sauvignon, 7% 
Petit Verdot, 5% Malbec and 2% Cabernet Franc. 
Black rocks and black-olive elements keep the wine 
serious. The palate shows Asian spice on a plum 
and dried berry fruit frame, boosted by earth, pipe 
smoke and cement.  — M.K.  
abv:  14.1%  Price: $ 32   

      93   Hyde de Villaine   2012   Ysabel   Pinot Noir  ( So-
noma Mountain ).  From the 1,400-elevation 

Van der Kamp Vineyard, this wine conveys roses 
and black tea, along with a woodsy, trul  e-like 
character. While powerfully round and sot , it of ers 
elegance in abundance, alongside a swatch of fresh-
dug earth and a thick i nish of forest l oor. Drink 
now through 2022.   Cellar Selection  .  — V.B.  
abv:  14.1%  Price: $ 116   

      93   Lombardi   2013   Chardonnay  ( Sonoma Coast ). 
 Made in minuscule amounts, with fruit 

sourced from the Martinelli family’s Charles Ranch, 
this is a fulsome, come-hither white. It’s ripe in ap-
ple caramel and butterscotch, beautifully unctuous 
on the palate in all the right ways. Finding a balance 
beneath the generosity, it ends in crisp lemon and 
lime.  — V.B.  
abv:  14.5%  Price: $ 36   

      93   Michele Chiarlo   2011   Tortoniano    ( Barolo ). 
 Crushed violet, herb, wild berry, leather, 

exotic incense, eucalyptus and balsamic aromas 
carry over to the elegantly structured palate un-
derscored by a mineral vein. It’s bright and fresh, 
with young, tightly wound tannins that need time 
to unfurl. Drink 2018–2031.   Kobrand .  Cellar Selec-

tion  .  — K.O.  
abv:  14%  Price: $ 55   

      93   Monteviejo   2009   Lindafl or La Violeta   Mal-
bec  ( Uco Valley ).  Black as night in color then 

lush, ripe and silky smooth on the nose, this heady 
Malbec of ers aromas of marzipan, balsam, licorice 
and cassis. The palate is intense and tannic, with 
lusty l avors of blackberry, prune and chocolate. 
Finishing l avors of mocha, cocoa and toast are lush 
and long. Drink through 2018.   Esprit du Vin . — M.S.  
abv:  15.5%  Price: $ 111   

      93   Padis   2010   Cabernet Sauvignon  ( Napa Val-
ley ).  Made by Robert Foley, a sought-at er 

winemaker in the Napa Valley, this older-vintage 
Cab evokes mocha-chocolate fudge bar in aroma 
and secondary l avors, accompanied by strong, full-
bodied jolts of blackberry jam. Brooding, sot  and 
lightly spicy in clove, it i nishes with elusive hints 
of pencil and cedar.  — V.B.  
abv:  14.8%  Price: $ 95   

      93   Parallel   2013   Chardonnay  ( Russian River Val-
ley ).  Fresh lemon and orange blossom aro-

mas make for an inviting entry to this impressively 
fragrant wine. Surprisingly light on the palate, de-
spite the concentration and power, this is a focused, 
subtle expression of the variety, with layers of ripe 
apple, pear and peach, unimpeded by the supportive 
oak.  — V.B.  
abv:  14.8%  Price: $ 55   

      93   Robert Biale   2013   Royal Punishers   Petite 
Sirah  ( Rutherford ).  Wound tightly, this bur-

ly, brawny bruiser comes out of its shell slowly to 
reveal sot , perfumy notes of violet and blueberry. 
Flavors of dark chocolate and jam sit atop powerful-
ly rich, dense pockets of leather and black pepper. 
Drink now through 2023.   Cellar Selection  .  — V.B.  
abv:  14.9%  Price: $ 42   

      93   Viader   2013   Estate Limited Edition    ( Napa 
Valley ).  A skyscraper-sized blend of 57% 

Cabernet Sauvignon, 30% Syrah, 9% Cabernet 
Franc and 4% Malbec, this is a generously struc-
tured, tannic and bold expression of plum, leather 
and pencil lead that leans into gamy, black pepper 
notes as well. Velvety smooth, it has years to go in 
the bottle. Cellar through 2025.   Cellar Selection  .  
— V.B.  
abv:  15.1%  Price: $ 100   
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      93   Wines & Winemakers   2012   Pegos Claros 
Vinhas Velhas Reserva    ( Palmela ).  A serious 

and dense wine, this is rich and full of dark juicy 
fruit. It has plenty of structure of course, with its 
rich tannins and wood aging l avors right up front. 
The acidity is perfumed, underlining the ripe fruit. 
Drink this concentrated wine from 2018.   Iberia 
Wine & Spirits LLC .  Editors’ Choice  .  — R.V.  
abv:  13.5%  Price: $ 18   

      92   18401 Cellars   2013   Proprietary   Red  ( Walla 
Walla Valley ).  This is the inaugural release 

from this Oregon-based winery, with the fruit com-
ing from Loess and Seven Hills vineyards. A blend 
of Cabernet Sauvignon (54%), Merlot (38%) and 
Petit Verdot, it of ers laromas of pencil box, high-
toned l owers, bittersweet chocolate, herbs and 
barrel spices. The l avors show depth and intensity 
as well as exquisite balance and length.   Editors’ 

Choice  .  — S.S.  
abv:  14.7%  Price: $ 75   

      92   Brecon Estate   2013   Forty Two    ( Paso Robles ). 
 Inspired by “The Hitchhiker’s Guide to the 

Galaxy,” this blend of 49% Syrah, 46% Mourvèdre 
and 5% Petite Sirah shows smoky blackberry, con-
densed violet and bacon fat on the nose. A sip un-
leashes mouthcoating l avors, from rich blackberry 
to tart plum skins, with lots of smoked plum and a 
touch of asphalt as well.  — M.K.  
abv:  14.8%  Price: $ 42   

      92   Domaine des Baumard   2013     Savennières . 
 This is a rich, beautifully textured dry wine. 

It is terroir-driven, with the volcanic soil of Saven-
nières underlying the tight texture. By contrast, it 
of ers hints of honey and l avors of yellow fruits bal-
anced with fruity lemon l avors. Drink from 2017.  
 Vintus LLC . — R.V.  
abv:  13%  Price: $ 28   

      92   Elk Cove   2013   Five Mountain   Pinot Noir  ( Che-
halem Mountains ).  This is a solid, sharply 

dei ned, taut wine with a rei ned core of cherry 
fruit. The through-line is straight and true, i nish-
ing with a lick of citrus. Give this one a little more 
time to smooth itself out, and drink with pleasure 
at er 2018.  — P.G.  
abv:  13%  Price: $ 60   

      92   Elk Cove   2013   La Bohème   Pinot Noir  ( Yam-
hill-Carlton District ).  This well-made wine 

brings briary, brambly notes to its core raspberry 
fruit. The impression of light herbaceousness con-
tinues through a medium-long i nish, with a hint of 
thistle and wet stone. The wine spent 10 months in 
50% new French oak.  — P.G.  
abv:  13%  Price: $ 60   

      92   García Figuero   2012   12 Crianza   Tempranillo  
( Ribera del Duero ).  Rock-solid aromas of 

toasty oak, black fruits and leather are textbook for 
Ribera del Duero. This is structurally sound, with 
deep earthy blackberry, cof ee and chocolate l avors 
that announce quality wood work. A long warm 
toasty i nish means this ends as well as it opens. 
Drink through 2020.   Quintessential Wines . — M.S.  
abv:  14.5%  Price: $ 32   

      92   Gary Farrell   2013   Rochioli-Allen Vineyards 
Oak Puncheon Fermented   Chardonnay  ( Rus-

sian River Valley ).  With the goal of adding subtle 
aromatics and structure, this wine was given eight 
months in 50% new French oak puncheons, with 
the other 50% in neutral. The wine intrigues as 
much as refreshes, with crisp acidity and bright 
sparks of citrus prominent. Medium bodied, it has 
a complexity of baked apple and pear lurking in the 
background.  — V.B.  
abv:  14.1%  Price: $ 60   

      92   Kenefi ck Ranch   2012   Chris’s Cuvée Estate 
Grown   Cabernet Sauvignon  ( Calistoga ). 

 Dark and brooding, this Cuvée of Cabernet Sauvi-
gnon with smaller amounts of Petit Verdot and Mal-
bec opens with spicy acidity before it delves into 
mouthcoating layers of mocha and black licorice. 
Nearly black in color and dei nitely full bodied, it 
i nishes with length and a strong seasoning of cin-
namon.  — V.B.  
abv:  15.1%  Price: $ 65   
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      92   Lawer Family   2014   Betsy’s Vineyard   Viognier  
( Knights Valley ).  This is a pretty wine, re-

splendent in jasmine and honeysuckle, with a light-
bodied, integrated approach to highlighting fresh 
layers of apricot and peach. The viscosity is just 
right, focused and restrained, while the i nish puts 
an exclamation point to the freshness of fruit.  — V.B.  
abv:  14.3%  Price: $ 24   

      92   Migration   2013   Charles Heintz Vineyard  
 Chardonnay  ( Sonoma Coast ).  Bright and 

balanced, this is a i ne wine from an exceptional 
vineyard site that coaxes a lovely combination of 
elegance and complexity from the grapes. Opulent 
on the nose in caramel and quince, it’s layered and 
lengthy, even viscous toward the i nish, ending with 
depth and a touch of vanilla. Drink now through 
2021.   Cellar Selection  .  — V.B.  
abv:  14.5%  Price: $ 55   

      92   Monteviejo   2010   Lindafl or   Malbec  ( Uco 
Valley ).  This is a ripe oaky specimen with 

smoky aromas of hickory along with licorice, pencil 
lead and jammy blackberry. In the mouth, it’s huge 
and spreads out like a blanket. Flavors of baked 
black fruits are fully ripe, while oak-driven toasty, 
blackened, chocolaty l avors push the i nish. Drink 
through 2018.   Esprit du Vin . — M.S.  
abv:  15%  Price: $ 50   

      92   Parallel   2012   Cabernet Sauvignon  ( Napa Val-
ley ).  Dusty, silky tannins wrap themselves 

around dried herb, cedar and rich, dark chocolate in 
this powerhouse of a wine, dense and concentrated. 
Blackberry and currant peak on the lingering, cigar- 
and clove-tinged i nish.  — V.B.  
abv:  15%  Price: $ 72   

      92   Peachy Canyon   2013   Clevenger   Zinfandel  
( Paso Robles Willow Creek District ).  A vin-

tage leader in this Zin house’s series of site stud-
ies, this shows rose petals, violets, black tobacco, 
crushed anise and black sage on the delicately com-
plex nose. Presenting great tension between the 
tannins and acidity, the palate of ers candied black-
berries and red cherries, cut by spearmint and green 
tea.  — M.K.  
abv:  14.8%  Price: $ 38   

      92   Ponzi   2013   Pinot Noir  ( Willamette Valley ). 
 Compelling aromatics vault it into rarei ed 

company, a riot of black cherry, pepper, graphite 
and cigar box. The fruit is immaculate and aging for 
almost a year in one-third new French oak polishes 
it perfectly. The i nish has grip, length and power.  
 Editors’ Choice  .  — P.G.  
abv:  13.2%  Price: $ 40   

      92   Ponzi   2013   Reserve   Chardonnay  ( Willamette 
Valley ).  Although 2013 may have been a dif-

i cult vintage, for some winemakers it resulted in 
immaculate wines with impeccable precision and 
focus. In this wine, the medium-bodied fruit runs 
from apple to pineapple. Twenty months in 10% 
new French oak has let  an indelible impression of 
buttered nuts and a pleasantly oily mouthfeel.   Edi-

tors’ Choice  .  — P.G.  
abv:  13.4%  Price: $ 35   

      92   S.A. Prüm   2013   Wehlener Sonnenuhr  Riesling 
 Kabinett Grosse Lage  ( Mosel ).  Penetrat-

ing strikes of honey, peach and chamomile charge 
through this light-footed yet powerful Kabinett. It’s 
blossomy and perfumed from start to i nish, lit ed 
by a dazzling spray of lemon-lime acidity and lacy 
i ligreed sweetness. A lovely wine to drink now, but 
will hold nicely, if not improve, until 2020.   Palm 
Bay International . — A.I.  
abv:  8.5%  Price: $ 27   

      92   Sequoia Grove   2013   Chardonnay  ( Napa Val-
ley ).  A classically rich, generous version of 

the variety from the appellation, this wine holds a 
ripeness of baked apple, pear and vanilla tof ee at its 
heart. A depth of oak inl uence is consistently kept 
in check by a balance of minerality.  — V.B.  
abv:  14.1%  Price: $ 28   
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      92   Siduri   2013   Sonatera Vineyard   Pinot Noir  
( Sonoma Coast ).  A funk of trul  e and for-

esty pine resin is joined by orange peel for an invit-
ing and intriguing opening to this wine that is oth-
erwise velvety, structured and intense. Juicy on the 
i nish, it shares l avors of black cherry and black tea. 
Drink now through 2021.   Cellar Selection  .  — V.B.  
abv:  14.3%  Price: $ 49   

      92   William Hill Estate   2012   Cabernet Sauvi-
gnon  ( Napa Valley ).  This impressive wine 

dances in hearty clove and cinnamon sparked by a 
l oral bouquet of rose. High-toned, structured and 
elegant, it has subtle power and concentration but 
remains fresh in the glass. Drink now through 2020.  
 Cellar Selection  .  — V.B.  
abv:  14.8%  Price: $ 45   

      91   Archery Summit   2013   Premier Cuvée   Pinot 
Noir  ( Willamette Valley ).  An elegant blend 

from dif erent estate vineyards, this widely avail-
able cuvée brings sturdy tannins and red currant 
fruit, highlighted with pretty baking spices. It would 
be an ideal match for roast duck with an orange 
sauce.  — P.G.  
abv:  13%  Price: $ 54   

      91   B Side   2013   Cabernet Sauvignon  ( Napa Val-
ley ).  This wine over-delivers in quality for 

the price. It’s made from mostly Cabernet Sauvi-
gnon, with handfuls of Merlot, Malbec, Petit Verdot 
and Cabernet Franc blended in to good ef ect. The 
whole combines into layers of chocolate and graham 
cracker, dappled in vanilla and jam. Thick tannins 
suggest a swirl or two of the glass. The i nish is all 
tobacco.  — V.B.  
abv:  14.5%  Price: $ 28   

      91   Castello di Amorosa   2012   Morisoli-Borges 
Vineyard   Cabernet Sauvignon  ( Rutherford ). 

 From decades’ old vines in the heart of the appel-
lation, this wine conveys dusty milk chocolate and 
baked plum. It’s 100% varietal, aged almost two 
years in 60-gallon French oak barrels. Sot ly lay-
ered, and full bodied, it’s approachable now, linear 
in its acidity.  — V.B.  
abv:  14.5%  Price: $ 195   

      91   Chateau St. Jean   2012   Cinq Cépages    ( Sonoma 
County ).  The producer’s l agship Bordeaux-

inspired blend combines 84% Cabernet Sauvignon 
with 6% Merlot, 6% Cabernet Franc, 2% Malbec 
and 2% Petit Verdot. Sanguine, it has a rei ned 
sense of cedar and pencil shavings around still-tight 
tannins that lean savory in tea and dark chocolate. 
Dried herbs dominate the i nish. Cellar through 
2020.   Cellar Selection  .  — V.B.  
abv:  14.4%  Price: $ 80   

      91   Eleven Eleven   2012   Bacigalupi Vineyard   Pinot 
Noir  ( Russian River Valley ).  The i rst Pinot 

Noir release from this producer, this is a velvety-
smooth, exotic and charming wine, light on the 
palate despite a concentration of ripe, rich fruit. 
Kirsch, cherry, raspberry and cinnamon combine to 
make the wine invitingly lush and plush.  — V.B.  
abv:  14.8%  Price: $ 65   

      91   Galerie   2012   Latro   Cabernet Sauvignon  
( Knights Valley ).  Dense, rich red fruit belies 

an elegant wine that i nds balance despite the con-
centration of vanilla and berry. Sot , approachable 
and integrated tannin and oak let the whole exist 
as one, instead of separate parts. This shows of  the 
appellation’s mountain fruit and rocky minerality.  
— V.B.  
abv:  14.5%  Price: $ 50   

      91   Grieve   2013   Grieve Family Vineyard   Sauvignon 
Blanc  ( Napa Valley ).  From the Lovall Valley 

section of the Napa Valley quite near Sonoma, this 
lovely wine is awash in tropical mango, with lilts 
of pear and vanilla. Creamy, it’s made in a fuller-
bodied style but never gets ridiculous, instead of er-
ing balance and elegance, i nishing with a squeeze of 
grapefruit.  — V.B.  
abv:  14.2%  Price: $ 45   
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      91   J. Lohr   2013   Fog’s Reach   Pinot Noir  ( Arroyo 
Seco ).  A fairly complex, rich and layered 

nose of stewed plum, root beer, mace and allspice 
is set against an oak-laden, vanilla-based structure 
on the nose of this bottling. The palate of ers rich 
black plum, but with decent tang, as well as earthy 
chipped slate and iron elements, before settling into 
light licorice spice.  — M.K.  
abv:  14.93%  Price: $ 35   

      91   Jason-Stephens   2011   Estate Select   Syrah  
( Santa Clara Valley ).  Fresh boysenberries 

and a blueberry sorbet character mix with notes of 
minty tarragon, dill and hot gravel on the nose of 
this wine, from an area between Gilroy and Morgan 
Hill. Peppercorns are prominent on the relatively 
light palate, along with tobacco, espresso and boy-
senberry.  — M.K.  
abv:  15.3%  Price: $ 36   

      91   La Crema   2013   Pinot Noir  ( Willamette Val-
ley ).  This lush of ering opens with appealing 

aromas of rose petals and fresh strawberries, then 
glides into a smooth-as-silk midpalate. The berry/
cherry fruit is nicely adorned with toasty barrel l a-
vors, and it’s as satiny as new sheets. You’ll i nd it 
hard to keep from gulping this by the glassful.   Edi-

tors’ Choice  .  — P.G.  
abv:  13.1%  Price: $ 30   

      91   Lawer Family   2014   Rosé of   Syrah  ( Knights 
Valley ).  A pretty salmon-pink in color, and a 

lovable quaf er, this wine is dry, crisp and brightly 
refreshing in succulent waves of grapefruit and tan-
gerine, remarkably light in alcohol but not shy in 
l avor. Enjoy it on its own or with a range of foods —
its lightness begets versatility.  — V.B.  
abv:  12.1%  Price: $ 22   

      91   Louis M. Martini   2012   Lot No. 1   Cabernet Sauvi-
gnon  ( Napa Valley ).  Reduced and highly con-

centrated, this powerful wine is brooding in black 
peppercorn, leather and a wealth of black color and 
black fruit. Chewy on the entry, it sot ens and in-
tegrates over time, getting better in the glass as it 
goes, a rich, rewarding mix of blackberry, clove and 
cigar.  — V.B.  
abv:  15.1%  Price: $ 145   

      91   MacRostie   2013   Chardonnay  ( Sonoma Coast ). 
 The largest production of ering of this variety 

for this producer, this features fruit sourced from a 
who’s who of local growers, including Sangiacomo, 
Dutton and Martinelli, in addition to the estate-run 
Wildcat Mountain Vineyard. The result is satisfy-
ingly impressive in viscous oak, graham cracker and 
Meyer lemon. Tangy and l inty on the i nish, it’s 
smooth and focused.  — V.B.  
abv:  14.5%  Price: $ 25   

      91   Moniker   2013   Chardonnay  ( Mendocino Coun-
ty ).  A beautiful and lightly spicy nutmeg 

character lights up this full-bodied wine from the 
i rst snif  to the lingering i nish. The texture feels 
very rich, the pear-tart l avors are generous and the 
spiciness is intriguing. Hints of tannin and tartness 
i rm up the mouthfeel nicely.  — J.G.  
abv:  13.5%  Price: $ 25   

      91   Sequoia Grove   2012   Syrah  ( Napa Valley ).  A 
sizable percentage of Cabernet Franc (19%) 

makes it into this wine, as does 1% Viognier. Inky 
and plummy, it’s a full-bodied, brawny mix of ripe 
plum, blackberry, leather and black pepper, well 
structured and built to age. Drink now through 
2020.   Cellar Selection  .  — V.B.  
abv:  14.2%  Price: $ 40   

      91   Spring Mountain Vineyard   2012   Cabernet Sau-
vignon  ( Napa Valley ).  This grippy Cab exhib-

its the power of the 10% Petit Verdot in the blend, 
sot ened by 6% Merlot and 5% Cabernet Franc. 
Cassis and raspberry provide a fruity core around 
lush, tight tannins and a black pepper-seasoned 
i nish. Full bodied, it remains elegant in the glass.  
— V.B.  
abv:  14.1%  Price: $ 75   
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      91   Vite Colte   2011   Paesi Tuoi    ( Barolo ).  Engaging 
aromas of red rose, iris, wild berry, cinnamon 

and a balsamic note wat  out of the glass while juicy 
cherry, white pepper, anise and chopped mint drive 
the spicy, polished palate. Firm but rei ned tannins 
provide structure. Drink 2017–2021.   Opera Wine 
Imports . — K.O.  
abv:  13.5%  Price: $ 60   

      91   Vite Colte   2004   Essenze Riserva    ( Barolo ). 
 Aromas of leafy underbrush, mature berry, 

chopped herb and mocha lead the nose. The i rm, 
full-bodied palate of ers black cherry, licorice, men-
thol and clove alongside polished, i ne-grained tan-
nins. Drink 2017–2029.   Opera Wine Imports . — K.O.  
abv:  NA  Price: $ 90   

      91   Willamette Valley Vineyards   2013   Vintage 40  
 Chardonnay  ( Willamette Valley ).  Some years 

ago, Willamette Valley Vineyards purchased the Tu-
alatin Estate vineyards and winery founded by Bill 
Fuller in 1973. To mark the return of Mr. Fuller to 
winemaking, the new cuvée celebrates his 40th vin-
tage. A tawny gold, it’s scented with honeycomb and 
pineapple. Potent and focused, it carries those l a-
vors into a i nish rich with bee pollen and preserved 
lemon intensity.  — P.G.  
abv:  12.3%  Price: $ 35   

      90   Burgess   2012   Estate Vineyards   Syrah  ( Napa 
Valley ).  Full bodied, this estate-made, 

100% varietal wine is sinewy and dense, a combi-
nation of ripe, luscious blackberry and blueberry, 
akin to a compote, seasoned in lavender and black 
licorice. Weighty, it’ll pair well with wintertime 
meals, i nishing with a suggestion of vanilla bean.  
— V.B.  
abv:  14.6%  Price: $ 36   

      90   Chamisal Vineyards   2013   Estate Grown   Pi-
not Noir  ( Edna Valley ).  Nicely layered aro-

mas of clove, graphite, iron and simmering black 
cherries show on the complex nose of this well-
priced bottling. More iron and raspberry appear on 
the palate, where a balanced acidity pairs well with 
the strong mineral character.  — M.K.  
abv:  14.1%  Price: $ 40   

      90   Château de la Ragotiere   2014   Cuvée Amélie 
Sur Lie    ( Muscadet Sèvre et Maine ).  Named 

at er the winemaker, Amélie Couillard, this sot , 
rounded wine is smooth with creamed apple l avors 
while also having a proper tangy of acidity. That 
tight and tangy edge makes the wine refreshing now 
while also allowing it to age for a few more months. 
Drink now or from late 2016.   Vineyard Brands .   
— R.V.  
abv:  12%  Price: $ 16   

      90   Counter Punch   2013   Petite Sirah  ( Paso Ro-
bles ).  Black as night in the glass, this wine 

shows black cherries, lava rocks and espresso beans 
on the dense nose. It’s thick and chewy once sipped, 
with zesty acidity that sizzles across the palate, 
showing blackberry and cof ee l avors. It’s all pow-
er, with very little i nesse. Sales of the wine benei t 
multiple sclerosis research.  — M.K.  
abv:  14.5%  Price: $ 40   

      90   Decoy   2013   Zinfandel  ( Sonoma County ). 
 Made in a relatively restrained style, this is 

a dark, juicy and smoky wine from Dry Creek and 
Alexander Valley area vineyard sites. Lengthy and 
smooth, it takes a decidedly medium-bodied route, 
with traces of leather pouch on the nose and a sot  
layering of milk chocolate on the i nish.  — V.B.  
abv:  13.9%  Price: $ 25   

      90   Eleven Eleven   2013   Estate   Syrah  ( Oak Knoll 
District ).  Inky, rich and dense, this wine has 

an abundance of red and black berry pie going on 
that makes it decadently inviting. Thick on the pal-
ate, it’s ready to pair with saucy cuts of meat, its 
background note of smoke the ideal way to bring out 
charred l avors in a food.  — V.B.  
abv:  15%  Price: $ 55   
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      90   Eleven Eleven   2012   Laki’s Vineyard Estate  
 Cabernet Sauvignon  ( Oak Knoll District ). 

 While sot  and approachable, this wine also of ers 
a density of black currant and cherry that gives sig-
nii cant power and juicy exuberance. Sizable tan-
nins risk overtaking the fruit, but never do, with 
the oak imparting a jolt of smokiness on the i nish.  
— V.B.  
abv:  15%  Price: $ 111   

      90   José Maria da Fonseca   2013   Periquita Reser-
va    ( Península de Setúbal ).  This is a i nely 

integrated, rich wine that shows impeccable balance 
between dusty tannins and juicy dark berry tones. 
The wood aging shows through in a smooth texture 
that gives a sense of richness to the ripe fruit. This 
is an elegant wine that can be drunk now although it 
will benei t from some aging. Drink from 2017.   Palm 
Bay International .  Editors’ Choice  .  — R.V.  
abv:  13%  Price: $ 16   

      90   José Maria da Fonseca   2010   Alambre  
  ( Moscatel de Setúbal ).  This is a wine that 

reveals the younger side of Moscatel in Setúbal. It 
shows honey, spice and perfumed fruitiness that 
contrast with the richness of the texture and its 
fresh peach and apricot l avors. Drink now for im-
mediate enjoyment.   Palm Bay International . — R.V.  
abv:  18%  Price: $ 16   

      90   Let  Coast Cellars   2014   Tru�  e Hill   Chardon-
nay  ( Willamette Valley ).  This 100% Dijon-

clone bottling of ers a bold mix of peach, banana 
and pineapple. It’s fruit-driven from top to bottom, 
with supporting acids to keep it fresh and invigorat-
ing.  — P.G.  
abv:  13.8%  Price: $ 24   

      90   Louis M. Martini   2012   Cabernet Sauvignon  
( Napa Valley ).  Rich blackberry and choco-

late form around chalky tannins and a juicy palate, 
with a wat  of cigar in the distance. Medium bodied, 
round and sot , the i nish is brushed in cherry and 
pomegranate.  — V.B.  
abv:  14.4%  Price: $ 38   

      90   Merryvale   2014   Sauvignon Blanc  ( Napa 
Valley ).  While barrel-inl uenced and full-

bodied, this unctuous wine remains crisp in edgy 
acidity, with lean l avors of lemon and grapefruit 
amidst a deeper, richer background of oak and cara-
mel.  — V.B.  
abv:  14.5%  Price: $ 28   

      90   Padis   2011   Merlot  ( Napa Valley ).  Brioche 
and vanilla-cherry are the stars in this full-

bodied yet savory, herbal wine sourced mostly from 
the Oak Knoll District. Complex in l avor, it spikes 
in clove and cinnamon, i nishing with a taste of gun-
powder and tobacco.  — V.B.  
abv:  14.5%  Price: $ 65   

      90   Parmeson   2013   Josephine Hill Vineyard  
 Chardonnay  ( Russian River Valley ).  Muted 

on the nose, this of ers shy notes of anise and fen-
nel that arises out of the glass over time, buoyed by 
a generous proportion of golden apple and honey. 
It veers briny around the full-bodied i nish.  — V.B.  
abv:  14.5%  Price: $ 35   

      90   Travaglini   2010     Gattinara .  Enticing aromas 
of pressed rose, iris and perfumed berry 

lead the nose, with a whif  of cake spice on this 
straightforward red. The elegant, enjoyable palate 
of ers sour red cherry, raspberry, white pepper and 
a hint star anise alongside i rm, rei ned tannins. A 
tobacco note signals the close.   Palm Bay Interna-
tional . — K.O.  
abv:  13.5%  Price: $ 30   
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      90   Trefethen   2014   Dry   Riesling  ( Oak Knoll Dis-
trict ).  Waxy and aromatic in petrol, this 

stainless-steel-fermented white of ers l avors of 
white l owers, green apple and lime around sizzling 
acidity. From the Main Ranch Vineyard, an estate 
property, it i nishes high-pitched and lean, com-
pletely refreshing.  — V.B.  
abv:  12.5%  Price: $ 25   

      90   Valdubón   2009   Reserva    ( Ribera del Duero ). 
 Cherry and plum aromas are accented by 

buttery oak, leather and animal notes. Solid in feel 
with i rm tannins, this warm-vintage Tempranillo is 
ripe, loamy and loaded with berry and cassis l avors. 
A lightly raisiny i nish is friendly and round. Drink 
through 2019.   Freixenet USA . — M.S.  
abv:  13.5%  Price: $ 24   

      90   Willamette Valley Vineyards   2013   Vintage 
40   Pinot Noir  ( Willamette Valley ).  Hon-

oring the 40th vintage for these vines, planted at 
Tualatin Estate in 1973, this elegant and subtle 
wine shows pinpoint varietal character. It charms 
immediately with scents of dusty baking spices and 
cherry pie. Flavors follow into a graceful and pro-
portionate i nish.  — P.G.  
abv:  13%  Price: $ 45   

      90   Wines & Winemakers   2014   Lua Cheia em 
Vinhas Velhas Maria Papoila Escolha    ( Vinho 

Verde ).  Produced from old vines, this crisp wine is 
l oral and fresh. Concentrated with white and citrus 
fruit l avors over tight steeliness, it has a serious 
side of complex textures that will allow it to develop 
over the next few months. Drink now for the fresh 
fruit tones, although it will be better from late 2016.  
 C & P Wines, LLC . — R.V.  
abv:  11.5%  Price: $ 20   

      89   Lake & Vine   2012   Single Vineyard   Cabernet 
Sauvignon  ( Red Hills Lake County ).  This 

densely l avored and full-bodied wine has a very 
deep, dark color and aromas that suggest oak bar-
rels, nutmeg and cardamom. The palate shows ten-
sion between i rm tannins and acidity, and carries 
ripe blackberries, with spicy accents. Drink now 
through 2020.  — J.G.  
abv:  14.5%  Price: $ 40   

      89   Lake & Vine   2012   Red Wine  ( Lake County ). 
 This gutsy blend of two-thirds Zinfandel 

plus Syrah and Tempranillo has a deep color, fresh 
spicy oak aromas, vivid fruit l avors and a lip-
smacking layer of i ne tannin. It should be just the 
thing with a grilled steak or pulled pork.  — J.G.  
abv:  14.5%  Price: $ 30   

      88   Peachy Canyon   2013   Westside   Zinfandel  
( Paso Robles ).  Quite a solid deal from an ex-

pert Zin house, this wine shows aromas of candied 
cherry and pomegranate, with cinnamon, a hint of 
tar and a little crushed espresso bean. Dried blue-
berries enliven the palate, along with mineral tones 
and more cinnamon-based baking spice.  — M.K.  
abv:  14.5%  Price: $ 22   

      87   Collina San Ponzio   2011     Barolo .  This slowly 
reveals aromas of pressed rose, star anise, 

ripe berry and a menthol note. On the i rm, straight-
forward palate, hints of licorice and clove add inter-
est to dried black cherry. Give the bracing tannins 
a few more years to unclench and then drink up 
to capture the remaining fruit.   Pacii c Rim Wines . 
— K.O.  
abv:  14.5%  Price: $ 40   

      86   Collina San Ponzio   2014     Barbera d’Alba . 
 Fresh and fruity, this simple, easy-drinking 

red doles out black cherry, blackberry, white pep-
per and clove. Racy acidity brightens the juicy fruit 
l avors.   Pacii c Rim Wines . — K.O.  
abv:  13%  Price: $ 17   
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BEST BUYS

      91   Château de la Ragotiere   2014   Les Schistes Sur 
Lie    ( Muscadet Sèvre et Maine ).  Schist soil is 

characteristic of the Muscadet Sèvre et Maine re-
gion. It gives texture to a wine such as this, with 
its tight, mineral character and great freshness. This 
complex, densely structured wine is packed with 
very crisp fruit and lively acidity. This is the per-
fect wine for Muscadet’s natural partner, shelli sh.  
 Vineyard Brands .  Best Buy  .  — R.V.  
abv:  12%  Price: $ 15   

      91   José Maria da Fonseca   2013   Domini    ( Douro ). 
 This is a tight and structured wine, showing a 

i ne balance between tannin and acidity, with dark, 
brooding fruit that still need time to develop. Give 
this wine until 2018.   Palm Bay International .  Best 

Buy  .  — R.V.  
abv:  14%  Price: $ 15   

      90   Red Rock   2012   Winemaker’s Blend Reserve  
  ( California ).  This extroverted and very 

yummy wine is dark and deep in color. It smells like 
it’s drenched in blackberry jam and tastes almost as 
thick. Gobs of boysenberry and blackberry l avors 
carry hints of chocolate and cherry. It’s not too full 
bodied, just full l avored.   Best Buy  .  — J.G.  
abv:  13.6%  Price: $ 14   

BEST BUYS

      89   Château de la Ragotiere   2014   Sélection 
Vieilles Vignes Sur Lie    ( Muscadet Sèvre et 

Maine ).  The old vines here do give some concentra-
tion. More importantly, they give a great swathe of 
ripe fruit that is so crisp and refreshing. Lemon and 
the lightest texture are lit ed by intense acidity and 
a lively, fresh at ertaste. This wine is ready to drink.  
 Vineyard Brands .  Best Buy  .  — R.V.  
abv:  12%  Price: $ 14  

      89   Francis Ford Coppola   2013   Votre Santé   Pinot 
Noir  ( California ).  The spicy aromas resem-

ble black pepper and anise. Fruit l avors are ripe and 
delicious, and the creamy texture seems to melt in 
the mouth. This wine of ers lots of personality and 
very good balance.   Best Buy  .  — J.G.  
abv:  13.5%  Price: $ 14   

      88   Heinz Eifel   2014    Riesling  Spätlese  ( Mosel ). 
 Exotic, warming spices like turmeric, saf-

fron and coriander seem to accent this sweet-savory 
Riesling. The palate is citrusy and bright, calibrat-
ing sunny tangerines and orange peels against a 
backdrop of stark lemony acidity. The i nish is brisk 
and clean.   Winesellers, Ltd .  Best Buy  .  — A.I.  
abv:  7.5%  Price: $ 13   

BEST BUYS

      88   Mirassou   2014   Moscato  ( California ).  This is 
a great i nd in this category. Gentle, l oral 

notes of honey and apple mark nose and palate. The 
light body gives a charming, almost delicate charac-
ter to this well-balanced and refreshing sweet wine.  
 Best Buy  .  — J.G.  
abv:  7.5%  Price: $ 12   

      88   Moselland   2013   Jahrgang   Riesling  ( Mosel ). 
 A whif  of crushed chalk lends some com-

plexity to this crisp refreshing Riesling full of fresh 
apple, tangerine and lemon l avors. Of -dry on the 
palate, it’s a juicy widely appealing wine for youth-
ful consumption.   Halby Marketing .  Best Buy  .  — A.I.  
abv:  8.5%  Price: $ 13   

      88   Outlander   2013   Meritage  ( Paso Robles ). 
 Lush aromas of black cherry, vanilla, kola 

nut and blackberry fudge pack lots of action into 
this bottling. The palate coni rms the complexity, 
with blueberry and black cherry backed by pipe 
tobacco, dried marjoram and a pencil lead-driven 
structure.   Best Buy  .  — M.K.  
abv:  13.5%  Price: $ 9   
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BEST BUYS

      88 Vinum   2014  V Series   Chardonnay  ( Mon-
terey ).  One of the more reliable, big-pro-

duction brands in the market right now, this wine 
shows fresh white l owers, with just a dollop of va-
nilla butter and a touch of wet stone on the nose. 
There is decent verve to the evenly presented and 
light palate, with l avors of cooked apples and sea 
salt.   Best Buy  .  — M.K.  
abv:  13.5%  Price: $ 13   

      87 Belle Ambiance   2013    Red Wine Blend  ( Cali-
fornia ).  This blends almost-sweet fruit l a-

vors of strawberry and red cherry with savory and 
spicy notes, making a nicely complex and multi-
dimensional, medium-bodied wine. It’s smooth and 
fruity, with no harsh tannins.   Best Buy  .  — J.G.  
abv:  13.5%  Price: $ 10   

      86 Montoya   2011  Cuvée E.M.H. Reserva   Garna-
cha  ( Cariñena ).  Floral blueberry and black-

currant aromas are jammy. Following the nose, this 
Garnacha feels chunky and low in acidity. Jammy 
l avors of blueberry and cassis end in a pudgy but 
friendly way. Drink this low-acid of ering sooner 
rather than later.   DC Flynt MW Selections .  Best 

Buy  .  — M.S.  
abv:  14%  Price: $ 10   

BEST BUYS

      85 Mandolin   2014  Chardonnay  ( Monterey ).
 Canned pears and plumeria show on the 

nose of this bargain-priced of ering, worthy of a 
weeknight dinner or later in the evening. The pal-
ate shows lots of ripe stone fruit, apple syrup and 
tangy citrus, the i nish delivering a lasting acidity.  
Best Buy  .  — M.K.  
abv:  14.5%  Price: $ 10   

SPIRITS

 97 Faretti Decadent Biscotti Chocolate (Italy; 
Chatham Imports, New York, NY). Dessert-

like and delicious, this medium-bodied liqueur has 
a rich cocoa and marzipan scent, and tastes just like 
its namesake biscotti cookies. It warms the palate 
with nutty and chocolate l avors, perked up by hints 
of fennel and orange peel. 
abv: 28%  Price: $27

 93 Licor 43 (Spain; WJ Deutsch, White Plains, 
NY). Bright yellow in the glass and lightly 

spiced, this versatile liqueur is made with 43 in-
gredients, hence the name. The l avor proi le runs 
from vanilla to brown sugar and baking spice. It 
plays particularly well with dark spirits like rum 
and brandy, without overpowering.
abv: 31% Price: $26

SPIRITS

 90 Borducan Orange Liqueur (Italy; Borducan 
Ltd., Lexington, KY). Deep golden in the 

glass, look for a pleasant citrus peel and orange 
blossom scent. The l avor shows big, bold orange 
and honey notes. A touch of bitter orange peel on 
the exit cuts through the sweetness nicely.
abv: 35% Price: $36/L

 90 Marie Brizard Liqueur Pear William (France; 
The Other Wine & Spirits, Miami, FL). This 

viscous, pale straw liqueur mingles honey and pear 
in the fragrance. The sweet but relatively light l avor 
proi le starts with pear, gives over to vanilla mid-
palate, and i nishes with a bright l ick of ginger. 
Recommended for cocktails. Best Buy.

abv: 25% Price: $20
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This is a tight, focused, young red wine, with tangy 
raspberry fruit that touches on black cherry. Vivid 
and penetrating, it needs plenty of time to breathe, 
and as it does it reveals subtle layers of mocha 
and caramel. This has the bones to age. Drink now 
through 2030.   Cellar Selection  .  — P.G.  
abv:  13%  Price: $ 48   

      92   Angela Estate   2013   Abbott Claim   Pinot Noir  
( Yamhill-Carlton District ).  Ken Wright re-

cently sold the vineyard to Angela Estate, but con-
tinues to make these wines for the owners. The 
2013 is sleek and rei ned, with pristine clarity. Let 
it breathe and it warms into nicely rounded l a-
vors of cherry fruit, along with highlights of orange 
peel and pekoe tea. Finishing notes suggest cof ee 
grounds and dark chocolate.  — P.G.  
abv:  12.5%  Price: $ 60   

      92   Antiquum Farm   2013   Luxuria   Pinot Noir  ( Wil-
lamette Valley ).  Just one barrel was made, 

all 777 clone and aged in 100% new French oak. Ex-
tra concentration and darker fruit l avors of black-
berry and black cherry are the payof . It’s a wine 
resonant with complex streaks of mineral and steel.  
— P.G.  
abv:  13.5%  Price: $ 75   

      92   Archery Summit   2013   Renegade Ridge Estate  
 Pinot Noir  ( Dundee Hills ).  This vineyard was 

developed between 10 and 20 years ago. The matur-
ing vines deliver a supple yet i rm wine, anchored in 
a core of candy cherry fruit. Aromatic and l avorful 
highlights of cinnamon, clove and candied orange 
are also in play, along with a subtle hint of herb.  
— P.G.  
abv:  13%  Price: $ 85   

      92   Archery Summit   2013   Whole Cluster Cuvée  
 Pinot Noir  ( Dundee Hills ).  Roughly 75% of 

the fruit was fermented with the stems, using na-
tive yeast. The richly perfumed nose of this wine 
mixes l oral tones with hints of body powder and a 
touch of cocoa. This is a sensuous wine, with a be-
guiling palate loaded with plum, cherry, mocha and 
sassafras.  — P.G.  
abv:  13%  Price: $ 85   

      92   Bethel Heights   2013   Casteel   Pinot Noir  ( Wil-
lamette Valley ).  A barrel by barrel selection 

results in this reserve-level cuvée. Round, forward, 
spicy and toasty, it’s a solid, almost chunky style 
with bold black-cherry fruit. Barrel aging brings 
up highlights of cof ee and toast. Think duck con-
i t with this bottle, and enjoy it over the next few 
years.  — P.G.  
abv:  12.7%  Price: $ 60   

      92   Big Table Farm   2013   Wirtz Vineyard   Pinot 
Noir  ( Willamette Valley ).  This elegant wine 

is spicy and aromatic, with pretty l oral highlights. 
Orange peel, rosewater, cherry soda and clean, re-
freshing acidity are all in play. The lingering i nish 
is a bonus.  — P.G.  
abv:  11.5%  Price: $ 48   

      92   Elk Cove   2013   Five Mountain   Pinot Noir  ( Che-
halem Mountains ).  For full review see page 

75.  
abv:  13%  Price: $ 60   

      92   Elk Cove   2013   La Bohème   Pinot Noir  ( Yamhill-
Carlton District ).  For full review see page 75.  

abv:  13%  Price: $ 60   

      92   Panther Creek   2013   Lazy River Vineyard   Pi-
not Noir  ( Yamhill-Carlton District ).  Despite 

its low alcohol, this is the most complex and com-
pelling of Panther Creek’s 2013 Pinots. Aromatic, 
with entwined scents of cocoa powder, rose petals 
and earth, it is delicate but beautifully dei ned with 
raspberry/cherry fruit, underscored with wet stone. 
It is a graceful wine with a decade of life ahead. 
Drink now through 2025.    Cellar Selection  .  — P.G.  
abv:  12.4%  Price: $ 45   

      92   Ponzi   2013   Pinot Noir  ( Willamette Valley ). 
 For full review see page 76.   Editors’ Choice  .  

abv:  13.2%  Price: $ 40   

      92   Sineann   2014   Yates Conwill Vineyard   Pinot 
Noir  ( Yamhill-Carlton District ).  Always a top 

cuvée for Sineann, this rei ned and detailed ef ort 
shows distinct mineral notes in both its nose and 
its i nish. Concentrated raspberry and plum fruit is 
lightly dusted with cocoa powder, and the extended 
i nish has highlights of baking spices.  — P.G.  
abv:  14.5%  Price: $ 42   

      92   Walt   2013   Shea Vineyard   Pinot Noir  ( Or-
egon ).  Yummy is the descriptor that comes 

to mind here. A sot  entry brings butterscotch and 
butter-pecan highlights, gliding around a deep core 
of cherry cola. Though forward and well-rounded, 
it’s not simple like soda pop. In fact, it’s quite sat-
isfying, with good body and balance, just built for 
immediate enjoyment.  — P.G.  
abv:  12.7%  Price: $ 75   

      92   Winderlea   2013   Winderlea Vineyard   Pinot 
Noir  ( Dundee Hills ).  The old-vine estate 

vineyard delivers a well-balanced, elegant wine that 
shows mineral and steel along with tart berry fruit. 
Despite a much lighter vintage than 2012, there is 
enough density and depth to reward some addition-
al cellar time.  — P.G.  
abv:  13.1%  Price: $ 60   

      91   Antiquum Farm   2013   Passifl ora   Pinot Noir  
( Willamette Valley ).  This bottling is a two-

block selection from the highest spots in the vine-
yard. Don’t be fooled by the lightness of the l avors, 
but do pay attention to the rei ned, elegant struc-
ture. Raspberry and cherry l avors, abundant acid-
ity and a mineral underpinning all contribute, along 
with almost a year in 50% new French oak.  — P.G.  
abv:  13.3%  Price: $ 55   

      91   Archery Summit   2013   Archer’s Edge Estate  
 Pinot Noir  ( Dundee Hills ).  These relatively 

young vines deliver a juicy wine with bright berry 

fruit. Tart and tangy, it carries a light savory note 
as well. This has the acidity to improve and age 
through 2026.  — P.G.  
abv:  13%  Price: $ 85   

      91   Archery Summit   2013   Premier Cuvée   Pinot 
Noir  ( Willamette Valley ).  For full review see 

page 77.  
abv:  13%  Price: $ 54   

      91   Argyle   2013   Reserve   Pinot Noir  ( Willamette 
Valley ).  Strawberry fruit sails above a light 

layer of milk chocolate, leading into a well-textured 
wine layered with leafy highlights. The tannins have 
a breakfast-tea component, keeping them dry, rath-
er light and lit ed. The overall texture and balance 
are spot-on. Give this extra breathing time and it 
gives you extra depth and l avor.  — P.G.  
abv:  13.5%  Price: $ 40   

      91   Bethel Heights   2013   Aeolian   Pinot Noir  ( Eola-
Amity Hills ).  Generous black-cherry fruit 

anchors this barrel-aged wine that remains tartly 
acidic, with pretty accents of toast and mocha. Fo-
cused, young and fresh, it should drink optimally 
2018–2028.   Cellar Selection  .  — P.G.  
abv:  12.7%  Price: $ 42   

      91   Big Table Farm   2013   Pinot Noir  ( Willamette 
Valley ).  Lush aromatics conjure up dreams of 

strawberry cream. This is quite pretty, with perfect 
balance among its components of fruit, acid and 
tannin, set comfortably in a compact frame.  — P.G.  
abv:  12.1%  Price: $ 42   

      91   David Hill   2012   Estate BlackJack   Pinot Noir  
( Willamette Valley ).  BlackJack is sourced 

from the oldest block in the vineyard, planted in 
1965. In this warm, ripe vintage it shows lovely 
blackberry and black cherry fruit, fully ripened and 
wreathed in streaks of smoke, ground cof ee and 
dark chocolate.  — P.G.  
abv:  13.8%  Price: $ 55   

      91   La Crema   2013   Pinot Noir  ( Willamette Valley ). 
 For full review see page 78.   Editors’ Choice  .  

abv:  13.1%  Price: $ 30   

      91   Owen Roe   2014   Sharecropper’s   Pinot Noir  
( Willamette Valley ).  This deservedly popu-

lar value bottle gets the star Pinot treatment—nine 
months in French oak, 27% new. It’s spicy and full-
l avored, with resonant blue plum fruit, buttery 
toast and a tannic frame.   Editors’ Choice  .  — P.G.  
abv:  14.1%  Price: $ 21   

      91   Panther Creek   2013   Schindler Vineyard   Pinot 
Noir  ( Eola-Amity Hills ).  Big, bold, dark and 

chewy, this builds upon substantial black-cherry 
fruit and supporting acids. Still knitting together, 
it shows highlights of cedar and tobacco, along with 
thick tannins. Give this a couple more years of bot-
tle age, and drink at er 2018.  — P.G.  
abv:  13.1%  Price: $ 50   
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      91   Ponzi   2014   Tavola   Pinot Noir  ( Willamette 
Valley ).  Who puts their lowest-priced Pinot 

Noir in 20% new French oak, and includes fruit 
from their best vineyards in the blend? Ponzi does, 
and the result is a terrii c vintage for Tavola. Bright, 
compact, aromatic and lushly fruited with plum and 
black cherry, this is a stunning value. Cola, caramel 
and cinnamon spice add further details and high-
lights.   Editors’ Choice  .  — P.G.  
abv:  13.7%  Price: $ 25   

      91   Sineann   2014   Pinot Noir  ( Oregon ).  Wonder-
fully aromatic and packed with l avor, this 

outstanding value opens lightly spicy with zingy 
raspberry fruit. It’s like a tart jam, with citrus-peel 
highlights peeking through in the sappy i nish.   Edi-

tors’ Choice  .  — P.G.  
abv:  13.8%  Price: $ 30   

      91   Winderlea   2013   Crawford Beck Vineyard   Pinot 
Noir  ( Eola-Amity Hills ).  Tart, i rm and (for 

this lighter vintage) showing good concentration, 
this well-constructed ef ort is built around tangy 
cherry/berry fruit. With above-average length and 
depth, and naturally high acidity, this can continue 
to develop further rei nement through 2026.   Edi-

tors’ Choice  .  — P.G.  
abv:  12.8%  Price: $ 48   

      91   Winderlea   2013   Juliard Vineyard   Pinot Noir  
( Dundee Hills ).  A limited, popular entry in 

Winderlea’s extensive single-vineyard lineup, this 
suggests cherry kirsch with streaks of cof ee and 
tobacco. The pretty fruit leads into darker notes of 
tar and espresso. Still young and primary, the Ju-
liard may be among the vintage’s most long-lasting 
wines.  — P.G.  
abv:  13.1%  Price: $ 48   

      91   Winderlea   2013   Weber Vineyard   Pinot Noir  
( Dundee Hills ).  A bit chewy, this brings old-

vine texture into play, with herbal highlights around 
fruit l avors of mountain berry and pie cherry. The 
snap and tang of tart, just-ripe fruit is much in evi-
dence. Young and sassy, this should continue to im-
prove with further bottle age.  — P.G.  
abv:  13%  Price: $ 48   

      91   Winderlea   2013   Winderlea Legacy   Pinot Noir  
( Dundee Hills ).  The Legacy estate reserve is a 

limited selection from the original mid-1970s vines. 
It remains stubbornly closed, even at er hours of 
breathing time. Grudgingly, pomegranate and cran-
berry fruit l avors peek through a high-acid base 
with mineral undertones. The balance is there for 
further aging.  — P.G.  
abv:  12.5%  Price: $ 75   

      90   Antiquum Farm   2013   Juel   Pinot Noir  ( Wil-
lamette Valley ).  One of the most beautiful 

package designs in the state introduces a fresh and 
toasty wine that translates this cool, wet vintage 
into a most delicate and enjoyable bottle of Pinot. 
Light cranberry and cherry fruit is set in a gently 

proportional bed of tart acid and pretty oak, 40% 
new.  — P.G.  
abv:  13.4%  Price: $ 37   

      90   Argyle   2013   Nuthouse Lone Star Vineyard  
 Pinot Noir  ( Eola-Amity Hills ).  Firm and fo-

cused, this lightly spiced ef ort supports its tart 
cherry fruit with ample acidity. Hints of toasted co-
conut build in the i nish. A few more years of bottle 
age should bring further integration.  — P.G.  
abv:  13.5%  Price: $ 50   

      90   David Hill   2012   Winemakers Cuvée   Pinot 
Noir  ( Willamette Valley ).  At David Hill, the 

Winemakers Cuvée is a cut above the reserve. It’s 
a muscular blend of scents and l avors of lavender, 
cherry and chocolate wrapped into a i rm, focused 
i nish.  — P.G.  
abv:  13.8%  Price: $ 50   

      90   Hayward by Folin Cellars   2013   Utopia Vine-
yard   Pinot Noir  ( Ribbon Ridge ).  Winemaker 

Rob Folin scores again, crat ing a silky and sleek Pi-
not from the Ribbon Ridge AVA. Fig, plum and choc-
olate l avors are wrapped into a smooth and supple 
wine that is already heading towards maturity. It’s 
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delicious now, so there is no reason to wait on this 
one.  — P.G.  
abv:  14.1%  Price: $ 45   

      90   King Estate   2012   Backbone   Pinot Noir  ( Or-
egon ).  This appealing, youthful wine wraps 

bright raspberry fruit in a fragrant blanket of toasty 
oak. It’s lively, detailed and impeccably fresh, with 
the balance to age gracefully through at least 2021.  
— P.G.  
abv:  13.9%  Price: $ 57   

      90   Omero   2012   Bass Hill Vineyard   Pinot Noir  
( McMinnville ).  Fermented with roughly 

one-third whole clusters, this wine brings a juicy 
mix of blackberry and black-cherry fruit front and 
center, with the AVA’s wet-stone minerality under-
neath. This young wine seems built for the wine cel-
lar. If you plan to drink it sooner, give it an hour in 
the decanter. Drink 2020–2030.   Cellar Selection  .  
— P.G.  
abv:  13.2%  Price: $ 48   

      90   Panther Creek   2013   Carter Vineyard   Pi-
not Noir  ( Eola-Amity Hills ).  This spent 18 

months in 50% new French oak, which underscores 
its pretty berry/cherry fruit with a vein of dark 
chocolate. Dr Pepper and spicy herbs decorate a 
solid midpalate that l ows into a lengthy i nish with 
confectionary highlights.  — P.G.  
abv:  13.2%  Price: $ 65   

      90   Roco   2013   Roserock Vineyard   Pinot Noir  ( Eo-
la-Amity Hills ).  A solid blend of aromatic 

l oral notes and spicy fruit, this opens with scents 
of rose petals and moves into a midpalate featuring 
red plum. There are hints of dried pine needles and 
overall a palate-pleasing texture.  — P.G.  
abv:  14%  Price: $ 50   

      90   Roco   2013   Wits’ End Vineyard   Pinot Noir  
( Chehalem Mountains ).  The regular bot-

tling from the estate vineyard takes the spotlight in 
2013, with a lightness and delicacy that in no way 
means it is simple or insubstantial. There’s much to 
admire, from the silky cherry fruit to the dusty trac-
es of sandalwood, saf ron and butter brickle.  — P.G.  
abv:  14%  Price: $ 60   

      90   Sineann   2014   Russell-Grooters Vineyard  
 Pinot Noir  ( Eola-Amity Hills ).  Wild berries, 

from elderberry to salmonberry to mountain straw-
berries, are in play in this wine. The underpinning 
scents suggest earth and wet cement, while in the 
i nish a strong l avor of breakfast tea lingers. This is 
an interesting addition to the Sineann lineup.  — P.G.  
abv:  13.9%  Price: $ 36   

      90   Willamette Valley Vineyards   2013   Vintage 
40   Pinot Noir  ( Willamette Valley ).  For full 

review see page 81.  
abv:  13%  Price: $ 45   

      90   Winderlea   2013   Maresh Vineyard   Pinot Noir  
( Dundee Hills ).  Old-vine fruit delivers an 

elegant Pinot that combines low alcohol with grace-
ful details of pretty spices and red fruits. Young, 
tangy cherry l avors are precisely dei ned, with a 
delicate tension. This might very well improve dra-
matically with a decade or more of cellaring. Drink 
2020–2030.   Cellar Selection  .  — P.G.  
abv:  12.5%  Price: $ 48   

      90   Winderlea   2013   Meredith Mitchell Vineyard  
 Pinot Noir  ( McMinnville ).  Planted in 1988, 

this vineyard ’s fruit captures the unique minerality 
found in this AVA. It leaves an impression of suck-
ing on rock—not a bad thing in a wine. The black-
cherry fruit grips the palate with real power and 
some density, with potent herbal highlights as well. 
Drink this now through the mid-2020s.  — P.G.  
abv:  13%  Price: $ 48   

      90   Winderlea   2013   Shea Vineyard   Pinot Noir  
( Yamhill-Carlton District ).  This is dei nitely 

a light vintage for this vineyard-designate. It det ly 
mixes cranberry and raspberry fruit with hints of 
wet stone. Proportionate, drying tannins line the 
i nish.  — P.G.  
abv:  13.5%  Price: $ 60   

      89   Bethel Heights   2013   Estate   Pinot Noir  ( Eo-
la-Amity Hills ).  A slight whif  of leathery 

funk in the nose carries into the palate, but it does 
not override the rich cherry fruit. Extra details of 
mineral and earth bring further interest, and more 
bottle age may serve to lengthen the i nish.  — P.G.  
abv:  12.6%  Price: $ 32   

      89   Big Table Farm   2013   Pinot Noir  ( Yamhill-
Carlton District ).  This fruit-forward, elegant 

wine of ers gentle l avors of strawberry and cherry, 
with a lightly candied aspect. It’s like a cherry lol-
lipop, with a lingering, slightly earthy i nish.  — P.G.  
abv:  11.8%  Price: $ 48   

      89   David Hill   2012   Estate Reserve   Pinot Noir  
( Willamette Valley ).  Bright fruit l avors of 

mountain berries are bolstered with steely acidity. 
This i rm, lightly herbal wine sneaks in a hint of clo-
ver as well. It may improve with another couple of 
years of bottle age.  — P.G.  
abv:  13.6%  Price: $ 35   

      89   Lumos   2013   Temperance Hill Vineyard   Pinot 
Noir  ( Eola-Amity Hills ).  This is certii ed 

organic, from one of Oregon’s leading vineyards. 
Somewhat muted in this cool, wet vintage, it’s 
nonetheless a sturdy ef ort with a potent herbal 
component. The stif  red fruits conjure up a tart 
cranberry and cherry mix.  — P.G.  
abv:  13.2%  Price: $ 45   

      89   Omero   2012   Omero Vineyard   Pinot Noir  ( Rib-
bon Ridge ).  Nicely textural, this propels 

its black-cherry fruit into a tasty i nish. The wine 
spent 16 months in French oak, yielding grace notes 
of cof ee grounds, cola and a dash of mocha.  — P.G.  
abv:  14%  Price: $ 48   

      89   Panther Creek   2013   De Ponte Vineyard   Pinot 
Noir  ( Dundee Hills ).  This single-vineyard 

cuvée brings bold red fruit backed with steely min-
erality. At er 14 months in 50% new French oak, the 
barrel l avors remain unintrusive, allowing pretty 
aromas of roses, raspberries, cherries and choco-
late to emerge. It’s drinking well already, and should 
continue to shine through 2026.  — P.G.  
abv:  13.3%  Price: $ 45   

      89   Roco   2013   Marsh Estate Vineyard   Pinot Noir  
( Yamhill-Carlton District ).  Aromatically 

spicy, with a blast of citrus, this follows through 
with tart cranberry fruit. It’s accented with pine 
needles and more of that tangy citrusy acidity.  
— P.G.  
abv:  14%  Price: $ 50   

      89   Roco   2013   Private Stash #11   Pinot Noir  ( Che-
halem Mountains ).  This bottling is sourced 

from the Wit’ End estate vineyard. The palate 
boasts broad cherry l avors, showing medium con-
centration and dei niton. It’s clean, clear and one-
dimensional.  — P.G.  
abv:  14%  Price: $ 75   

      89   Sineann   2014   Zenith Vineyard   Pinot Noir  
( Eola-Amity Hills ).  Slightly muted aromati-

cally and on the palate, this sports clean and fresh 
cherry fruit, with a pleasing suggestion of mineral-
ity. The midpalate feels a bit hollow.  — P.G.  
abv:  13.9%  Price: $ 36   

      89   Swick   2014   Pinot Noir  ( Willamette Valley ). 
 Raspberry l avors are front and center in 

this young, light wine. It keeps the tart acids in pro-
portion, and the palate is focused and well dei ned. 
The i nish turns hard and tannic, but further bottle 
age should sot en it up a bit.  — P.G.  
abv:  11.9%  Price: $ 20   

      89   Winderlea   2013   Imprint   Pinot Noir  ( Dundee 
Hills ).  Imprint joins the Dundee Hills Vine-

yards cuvée as Winderlea’s entry-level blends. This 
is quite delicious, a rei ned mix of plum and berry. 
Delicate scents of rosewater and cherries contribute 
to the overall sense of elegance.  — P.G.  
abv:  13%  Price: $ 38   

      88   Battle Creek   2013   Unconditional   Pinot Noir  
( Oregon ).  The aromas of wild strawberries, 

spice and sarsaparilla are immediate in their appeal. 
The palate is light bodied and elegant, with mouth-
watering acids and l avors that linger. This wine is 
delicate but brings a lot of enjoyment.  — S.S.  
abv:  12.5%  Price: $ 16   

      88   Big Table Farm   2013   Cattrall Brothers Vine-
yard   Pinot Noir  ( Eola-Amity Hills ).  This wine 

of ers clean, slightly dilute raspberry fruit, along 
with lovely aromatics and a persistent, engaging 
i nish. In spite of the lightness, it holds your inter-
est.  — P.G.  
abv:  11.2%  Price: $ 48   
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      88   City Winery of New York   2012   Hyland Vine-
yard Reserve   Pinot Noir  ( Willamette Valley ). 

 Spicy berry, chocolate and bitter greens are in play, 
though slightly muted. The components smooth out 
and surf into a broad, easygoing i nish. Drink up.  
— P.G.  
abv:  13.5%  Price: $ 38   

      88   Coeur de Terre   2013   Héritage Reserve   Pinot 
Noir  ( McMinnville ).  Full-bodied l avors of 

cherry accented with orange peel are at the center of 
this wine. There are hints of earth and leather, and 
tight, dry tannins that resolve into residual l avors 
of mineral and metal.  — P.G.  
abv:  13.5%  Price: $ 36   

      88   Day   2014   Cancilla Vineyard   Pinot Noir  ( Wil-
lamette Valley ).  Pretty scents and l avors 

of bright cherry fruit come up quickly, with enough 
concentration to batten down a medium-long i n-
ish. A light hint of sweat or animal comes up also.  
— P.G.  
abv:  13%  Price: $ 45   

      88   Lumos   2013   Five Blocks Wren and Temper-
ance Hill   Pinot Noir  ( Willamette Valley ). 

 This Pinot does not shy away from some sharp, 
slightly bitter herbal l avors, but keeps them in bal-
ance against a core of tart cranberry fruit. It’s well 
made and solid, with medium-long persistence.  
— P.G.  
abv:  13.2%  Price: $ 25   

      88   Monte Ferro   2013   Bradley Vineyard   Pinot 
Noir  ( Elkton Oregon ).  Sourced from old-vine 

Wädenswil clones, this ef ort carries the new Elkton 
AVA designation. Pretty raspberry and strawberry 
fruit is set in lightly toasty tannins. This is a lovely 
everyday Pinot Noir with some density.  — P.G.  
abv:  13.5%  Price: $ 23   

      88   Omero   2012   Coats and Whitney Vineyard   Pi-
not Noir  ( Yamhill-Carlton District ).  Brambly 

berry l avors carry a streak of cola throughout this 
wine, 80% of which was whole-cluster fermented. 
The pleasant fruit is somewhat of set with chalky 
acids and drying tannins.  — P.G.  
abv:  14.1%  Price: $ 48   

      88   Panther Creek   2013   Kalita Vineyard   Pi-
not Noir  ( Yamhill-Carlton District ).  Floral 

scents l oat above a chunky, cherry-fruited, single-
vineyard wine. It’s quite refreshing, with appealing 
texture and underlying minerality that compensates 
for the overall impression of palate lightness. Drink 
now through 2018, while the freshness remains at 
its peak.  — P.G.  
abv:  13%  Price: $ 50   

      88   Panther Creek   2013   Reserve   Pinot Noir  ( Wil-
lamette Valley ).  This wine is a blend of De 

Ponte, Schindler and Kalita fruit, smooth and sup-
ple, though falling a bit l at in terms of mouthfeel. 
Leafy herbal components come up soonest, followed 

with sweet barrel notes, from 15 months in half new 
French oak.  — P.G.  
abv:  13.9%  Price: $ 50   

      88   Roco   2013   Gravel Road   Pinot Noir  ( Willa-
mette Valley ).  Tight and tart, this entry-

level bottling marries sharp fruit l avors of rasp-
berry and cherry to a high-acid foundation. It’s 
fruit-forward, perfect to gulp down with a favorite 
sandwich or football food.  — P.G.  
abv:  14%  Price: $ 30   

      88   Roco   2013   The Stalker   Pinot Noir  ( Willa-
mette Valley ).  This new cuvée takes its 

name from the fermentation practice of mixing 
whole berries with grape-cluster stalks—just stalks, 
not whole clusters. Herbs and pine needle l avors 
dominate brambly berry fruit. It’s quite young and 
raw, and will benei t from further bottle age.  — P.G.  
abv:  14%  Price: $ 50   

      88   Trinity Vineyards   2013   Pinot Noir  ( Willa-
mette Valley ).  About 30% was aged in new 

French oak, the rest in neutral wood. A bit closed, 
it of ers tight, tart rhubarb and cherry fruit, with a 
fading wash of milk chocolate. It’s a lighter style in 
a lighter vintage, but nicely balanced and drinking 
well.  — P.G.  
abv:  14%  Price: $ 35   

PINOT GRIS

      94   The Eyrie Vineyards   2014   Original Vines   Pi-
not Gris  ( Dundee Hills ).  Planted in 1965, 

these are the oldest examples of this variety in the 
entire country. Splendid texture is a dei ning char-
acteristic, with a yeasty, creamy mouthfeel. Ripe 
apples and toasted grains come through, as the wine 
extends through a long and powerful i nish. Try it 
with grilled shrimp and a wine and butter sauce.  
 Editors’ Choice  .  — P.G.  
abv:  12.5%  Price: $ 41   

      92   Antiquum Farm   2014   Daisy   Pinot Gris  ( Wil-
lamette Valley ).  The less expensive of the 

winery’s two Pinot Gris, this is in some respects the 
better wine. Excellent focus pulls crisp l avors of 
pear, lemon curd and l inty mineral into sharp reso-
lution, and appealing minerality gives the acidity a 
resonant texture. It all resolves in a lovely, creamy 
i nish.   Editors’ Choice  .  — P.G.  
abv:  13.3%  Price: $ 20   

      92   Archery Summit   2014   Ab Ovo   Pinot Gris  
( Dundee Hills ).  Rich and creamy, this styl-

ish, concrete-egg-fermented Pinot Gris is both 
muscular and l eshy. Generous fruit l avors combine 
pear and peach with highlights of orange peel and 
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citrus. The l avors continue through a long, clean 
i nish.  — P.G.  
abv:  14%  Price: $ 48   

      92   The Eyrie Vineyards   2014   Pinot Gris  ( Dundee 
Hills ).  Stylish and detailed, this exemplary 

ef ort showcases a subtle and elegant approach to 
the grape. Rather than l eshy fruit l avors, it of ers 
focused notes of pear skin, citrus rind and an over-
riding minerality. It’s drinking quite nicely already, 
and seems built to continue to evolve through 2020.  
 Editors’ Choice  .  — P.G.  
abv:  12.5%  Price: $ 21   

      91   Trinity Vineyards   2014   Pinot Gris  ( Willamette 
Valley ).  Massively fruity, this is an apple/

pear bonanza, l eshy and almost lasciviously deli-
cious. The huge fruit l avors convey an impression 
of sweetness, though this is not identii ed as of  
dry. It has tremendous density and length.   Editors’ 

Choice  .  — P.G.  
abv:  13.5%  Price: $ 19   

      90   Antiquum Farm   2014   Aurosa   Pinot Gris  ( Wil-
lamette Valley ).  This falls between a rosé 

and an orange wine in its appearance, a pale salm-
on/copper shade that results from 36 hours of skin 
contact before pressing. Scents of hibiscus tea and 
rosewater put a delicate top note ahead of rich, ripe, 
round and spicy citrus fruit. A strong impression of 
cinnamon marks the i nish.  — P.G.  
abv:  13.2%  Price: $ 28   

      90   Big Table Farm   2014   Wirtz Vineyard   Pinot 
Gris  ( Willamette Valley ).  A striking shade 

of amber/orange, this sot  and fruity wine is open 
and loose knit, with broad l avors of mature, slightly 
oxidized tree fruits, plus lightly spicy notes of cin-
namon and baking spices. It’s very well made, but 
well apart from any standard approach.  — P.G.  
abv:  13.6%  Price: $ 32   

      90   Sweet Cheeks   2014   Pinot Gris  ( Willamette 
Valley ).  This bright and spicy wine re-

freshes with palate-cleansing minerality. The crisp, 
fresh-cut pear and apple fruit carries hints of or-
ange liqueur. Drink this while it’s in the bloom of 
youth.   Editors’ Choice  .  — P.G.  
abv:  13%  Price: $ 16   

      88   Ancient Cellars   2014   Old Mill   Pinot Gris  ( Wil-
lamette Valley ).  Barrel-fermented in neu-

tral oak, this is ready to drink, sot ly l avorful with 
yellow apple and other yellow fruits, and a warm, 
autumnal mouthfeel. Drink now through 2018.  
— P.G.  
abv:  13%  Price: $ 18   

      88   Château Bianca   2014   Pinot Gris  ( Willamette 
Valley ).  Pretty, pale and poised, this of ers 

light pear l avors with a touch of cinnamon. Snappy 
acidity and a clean, fresh i nish all contribute.   Best 

Buy  .  — P.G.  
abv:  12.5%  Price: $ 12   

CALIFORNIA
CABERNETS & BLENDS

      94   Diamond Creek   2012   Fortieth Anniversary 
Volcanic Hill   Cabernet Sauvignon  ( Diamond 

Mountain District ).  A wat  of leather saddle opens 
this release from an historic Diamond Mountain 
site celebrating 40 years of wines with this vin-
tage. Sot  and rei ned, it’s a complex expression of 
cassis, black currant and mountain tannins, well 
integrated and age-worthy. The i nish is lengthy in 
a touch of cof ee. Drink now through 2022.   Cellar 

Selection  .  — V.B.  
abv:  14.1%  Price: $ 200   

      94   Happy Canyon Vineyard   2011   Barrack Family 
Estate X Ten-Goal    ( Happy Canyon of Santa 

Barbara ).  For full review see page 72.  
abv:  14.1%  Price: $ 78   

      94   Leto   2012   The Hidden One Estate Grown  
 Cabernet Sauvignon  ( St. Helena ).  For full 

review see page 72.  
abv:  14.5%  Price: $ 65   

      94   Spring Mountain Vineyard   2012   Elivette  
  ( Napa Valley ).  For full review see page 73.  

 Cellar Selection  .  
abv:  14.2%  Price: $ 150   

      93   Beaulieu Vineyard   2012   Clone 4   Cabernet 
Sauvignon  ( Rutherford ).  Aiming to high-

light one Cab clone grown in the dusty soils of the 
appellation, this well-crat ed wine remains tight in 
grippy tannins for the meantime. Just enough com-
pelling notes of cedar, grenadine, red cherry and 
trul  e hit the palate to suggest further aging. Drink 
from 2017–2027.   Cellar Selection  .  — V.B.  
abv:  15.4%  Price: $ 145   

      93   Davies   2012   Round Pond Vineyards   Cabernet 
Sauvignon  ( Rutherford ).  Sot ly approach-

able and delicious, this 100% varietal wine from 
the middle of Rutherford is juicy in red plum and 
cherry, with a trace of wild vanilla. Elegant tannin 
and integrated oak keep it fresh and vibrant in the 
glass, with just the tiniest amount of grip on the 
i nish. Drink now through 2022.   Cellar Selection  .  
— V.B.  
abv:  14.7%  Price: $ 80   

      93   Diamond Creek   2012   Fortieth Anniversary 
Red Rock Terrace   Cabernet Sauvignon  ( Dia-

mond Mountain District ).  Sot  and smooth in crisp 
red fruit, this block-designation wine has a nutty 
component around a thickness of tannin that sug-
gests further aging. Medium bodied and graceful, it 
of ers pronounced minerality and an almost dusty 
taste of rock itself. Cellar through 2022.   Cellar Se-

lection  .  — V.B.  
abv:  14.1%  Price: $ 200   

      93   Gundlach Bundschu   2012   Vintage Reserve  
  ( Sonoma Valley ).  A Cabernet Sauvignon-

dominant mixture with 11% Cabernet Franc, 3% 
Petit Verdot and 1% Malbec, this powerfully gen-
erous wine has a thread of classic black olive and 
dried herb that provides a restrained edge. Tightly 
woven tannin and oak give added strength and 
structure.  — V.B.  
abv:  14.9%  Price: $ 100   

      93   Happy Canyon Vineyard   2011   Piocho    ( Happy 
Canyon of Santa Barbara ).  For full review 

see page 74.  
abv:  14.1%  Price: $ 32   

      93   Happy Canyon Vineyard   2010   Piocho Reserve  
  ( Happy Canyon of Santa Barbara ).  Oodles 

of aromas jump out of this blend of 70% Cabernet 
Franc, 12% Cabernet Sauvignon, 12% Merlot, 3% 
Petit Verdot and 3% Malbec. The nose suggests 
blackberry jelly, just-cracked peppercorn, cola, Dr 
Pepper, cedar and dusty woods. The palate is lively 
with wild berries and stewed prunes, framed by a 
strong tannic structure, with more peppercorns and 
dill freshness.  — M.K.  
abv:  14.1%  Price: $ 39   

      93   Padis   2010   Cabernet Sauvignon  ( Napa Val-
ley ).  For full review see page 74.  

abv:  14.8%  Price: $ 95   

      92   Brave & Maiden   2013   Estate   Cabernet Sau-
vignon  ( Santa Ynez Valley ).  This wine’s 

vividly layered nose blends dusty garden herbs of 
oregano and marjoram with hints of chile pepper, 
wet concrete and plum skins. The palate is supple 
and complex, showing dynamic spices and herbs, 
cut olives, savory meats and pipe smoke, much like 
a Middle Eastern tagine.  — M.K.  
abv:  14.9%  Price: $ 45   

      92   Davies   2012   Winfi eld Vineyard   Cabernet 
Sauvignon  ( Calistoga ).  The producer’s i rst 

release from this vineyard site, and 100% varietal, 
this is a sultry wine, generously aromatic in cinna-
mon and clove. Spicy, sot  and elegant, it also of ers 
cassis and currant, i nishing in earthy waves that 
end lean.  — V.B.  
abv:  14.7%  Price: $ 80   

      92   Happy Canyon Vineyard   2011   Barrack Brand  
  ( Happy Canyon of Santa Barbara ).  Blackber-

ry paste and a slightly more tangy red fruit mix with 
cocoa dust, Middle Eastern spice, leather and black 
rocks on the nose of this blend of 83% Merlot, 5% 
Cabernet Sauvignon, 5% Cabernet Franc, 4% Petit 
Verdot and 3% Malbec. Tangy but ripe plum juice 
mixes with lit ing spearmint and dill herbals on the 
palate.  — M.K.  
abv:  14.1%  Price: $ 42   

      92   Kenefi ck Ranch   2012   Chris’s Cuvée Estate 
Grown   Cabernet Sauvignon  ( Calistoga ).  For 

full review see page 75.  
abv:  15.1%  Price: $ 65   
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      92   Lobo   2012   Wulff Vineyards   Cabernet Sau-
vignon  ( Napa Valley ).  From the Oak Knoll 

District and estate-grown fruit, this 100% varietal 
wine has a substantial amount of vanilla and cherry 
at its heart. Medium bodied, structured and sot , it 
retains i ne-grained tannins that should mellow in 
the cellar, through 2022.   Cellar Selection  .  — V.B.  
abv:  14.5%  Price: $ 58   

      92   Oso Libre   2007   Grande    ( Paso Robles ).  Quite 
youthful for its advanced age, this bottling 

shows crushed herbs, ground cof ee, dense blue-
berries, leathery smoked meats and tobacco on 
the nose. The palate conveys tangy boysenberries 
with black pepper and crushed herbs, laid across a 
smooth tannic structure.  — M.K.  
abv:  14.5%  Price: $ 27   

      92   Parallel   2012   Cabernet Sauvignon  ( Napa Val-
ley ).  For full review see page 76.  

abv:  15%  Price: $ 72   

      92   Raymond   2012   District Collection   Caber-
net Sauvignon  ( Rutherford ).  Cherry-berry 

crumble topped with vanilla cream gives this wine 
a brambly, succulent quality, dusted in light cin-
namon spice, cedar and well-integrated tannin and 
oak. Powerful and full-bodied, it’s fruity, balanced 
and enjoyable now.  — V.B.  
abv:  14.5%  Price: $ 85   

      92   William Hill Estate   2012   Cabernet Sauvignon  
( Napa Valley ).  For full review see page 77.  

 Cellar Selection  .  
abv:  14.8%  Price: $ 45   

      91   B Side   2013   Cabernet Sauvignon  ( Napa Val-
ley ).  For full review see page 77.  

abv:  14.5%  Price: $ 28   

      91   Castello di Amorosa   2012   Morisoli-Borges 
Vineyard   Cabernet Sauvignon  ( Rutherford ). 

 For full review see page 77.  
abv:  14.5%  Price: $ 195   

      91   Chateau St. Jean   2012   Cinq Cépages    ( Sonoma 
County ).  For full review see page 77.   Cellar 

Selection  .  
abv:  14.4%  Price: $ 80   

      91   Diamond Creek   2012   Fortieth Anniversary 
Gravelly Meadow   Cabernet Sauvignon  ( Dia-

mond Mountain District ).  Leather saddle and choco-
late overlay a juicy midpalate of cassis, blackberry 
and dried herb that’s sot  and supple on the palate. 
Tightly wound, time in the bottle should do won-
ders to tame the tight oak and tannin, and temper 
the powerful i nish. Cellar through 2022.   Cellar Se-

lection  .  — V.B.  
abv:  14.1%  Price: $ 200   

      91   Eagle Glen   2013   Cabernet Sauvignon  ( Napa 
Valley ).  From a multiplicity of vineyards, 

this wine works and is a tremendous value for the 
price. It mixes hot mulled-cider spices, cinnamon, 

clove and pine forest, conveying surprising depth. 
Plum, dark cherry and more clove lead to a power-
ful, leathery i nish.  — V.B.  
abv:  13.8%  Price: $ 22   

      91   Franciscan   2012   Magnifi cat   Meritage  ( Napa 
Valley ).  A red Meritage driven by 73% Cab-

ernet Sauvignon, this structured, full-bodied wine 
also blends in 19% Merlot, 3% Petit Verdot and 
3% Malbec. Blackberry and chocolate accent chalky 
tannins, with bold hits of black licorice, cassis, pen-
cil and black tea. Drink now through 2020.   Cellar 

Selection  .  — V.B.  
abv:  14.5%  Price: $ 50   

      91   Galerie   2012   Latro   Cabernet Sauvignon  
( Knights Valley ).  For full review see page 77.  

abv:  14.5%  Price: $ 50   

      91   Kenefi ck Ranch   2012   Pickett Road Red    ( Calis-
toga ).  A blend driven predominantly by Petit 

Verdot, with lesser percentages of Merlot and Cab-
ernet Franc, this wine is sot  and spicy, with waves 
of blackberry l avor. Brightly balanced, it i nishes 
in a mix of cola and clove, the tannins well under 
control.  — V.B.  
abv:  14.9%  Price: $ 50   

      91   Louis M. Martini   2012   Lot No. 1   Cabernet Sau-
vignon  ( Napa Valley ).  For full review see page 

78.  
abv:  15.1%  Price: $ 145   

      91   Michael Mondavi Family Estate   2012   Emblem 
Oso Vineyard   Cabernet Sauvignon  ( Napa Val-

ley ).  Bittersweet at i rst, with sizable tannins, this 
Cab also contains smaller amounts of Syrah, Petite 
Sirah, Zinfandel, Petit Verdot and Merlot. Red and 
black berries give it a juicy palate atop dusty, chalky 
tannins and a richness of leather and clove on the 
i nish.  — V.B.  
abv:  14.5%  Price: $ 60   

      91   Michael Mondavi Family Estate   2011   Animo  
 Cabernet Sauvignon  ( Napa Valley ).  From the 

producer’s monumental Atlas Peak vineyard, this is 
a tightly wound, solidly constructed mountain Cab, 
blended with a handful of Petit Verdot. Tobacco, 
black tea and a sliver of coconut intermingle around 
a medium-bodied whole that will benei t from cel-
laring, through 2021.   Cellar Selection  .  — V.B.  
abv:  14.3%  Price: $ 85   

      91   Oso Libre   2011   Reserva    ( Paso Robles ).  This 
blend of 64% Cabernet Sauvignon and 36% 

Merlot is focused on cedar, crushed dried herbs and 
cracked, hot blacktop aromas, but also shows blue-
berry and boysenberry fruit on the nose. The savory 
palate coincides, with pencil lead, dried sagebrush 
and juniper, oregano and thyme and the ever-so-
slight hint of dried New Mexico chile.  — M.K.  
abv:  14.5%  Price: $ 42   

      91   PreVail   2012   Back Forty   Cabernet Sauvignon  
( Alexander Valley ).  Smoky cigar and tof ee 
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caramel hit the high notes in this sot , thick and 
rich reserve-level wine, sure to please fans of a full-
bodied, generously layered style. Blackberry and 
blueberry jam provide the fruit to match the savory 
elements.  — V.B.  
abv:  14.8%  Price: $ 90   

      91   Pride Mountain   2012   Reserve   Claret  ( Sonoma 
County-Napa County ).  Candied ginger and 

licorice mark this dense, ripe Claret that of ers 
subtle oak on the palate. Full bodied and robust, 
with layers of graphite, leather and dark chocolate, 
the 66% Merlot come from the producer’s Lower 
Mountain Top vineyard block and the 29% Cab-
ernet Sauvignon from its Rock Arch block. The re-
maining 5% is Petit Verdot.  — V.B.  
abv:  14.9%  Price: $ 135   

      91   Provenance Vineyards   2012   Barrel Select   Cab-
ernet Sauvignon  ( Rutherford ).  A juiciness of 

cherry and vanilla spark the opening of this wine, 
a celebration of the vintage, appellation and in this 
case, fruit-forwardness of the variety. With a back-
bone of oak and cedar, it has smooth tannins and 
medium weight, i nishing in mocha chocolate. Drink 
now through 2022.   Cellar Selection  .  — V.B.  
abv:  14.9%  Price: $ 60   

      91   Raymond   2012   District Collection   Cabernet 
Sauvignon  ( St. Helena ).  Sweetened tannins 

highlight a depth of chocolate and blackberry in this 
100% varietal wine made in small amounts. Sot  
and juicy, it crat s a balance of richness and density 
around elegant spicy clove and cinnamon.  — V.B.  
abv:  14.5%  Price: $ 85   

      91   Spring Mountain Vineyard   2012   Cabernet Sau-
vignon  ( Napa Valley ).  For full review see page 

78.   
abv:  14.1%  Price: $ 75   

      90   Ascencion   2012   Soul Shaker Cass Vineyard  
  ( Paso Robles ).  Vanilla, black-cherry soda 

and a berry crème brûlée character combine for a 
very playful and fun nose on this bottling. The pal-
ate tightens up that fun a bit but stays sexy, of ering 
dark chocolate, red-berry jam and a shred of mint.  
— M.K.  
abv:  13.9%  Price: $ 64   

      90   Azari   2009   Cabernet Sauvignon  ( Ruther-
ford ).  Cherry-berry and vanilla surround 

a sot , spicy core of high-toned red fruit. Mellowed 
with age, the tannins linger in perceived sweetness.  
— V.B.  
abv:  13.8%  Price: $ 125   

      90   Cornerstone   2012   Michael’s Cuvée   Cabernet 
Sauvignon  ( Napa Valley ).  Cabernet Sauvi-

gnon is blessed with 9% Merlot, coming together 
in a seamlessly rich wine intense in dark chocolate, 
coconut and vanilla. Sot , the tannins are integrated 
and the juiciness of the fruit concentrated, i nishing 
with more of that rich taste of chocolate.  — V.B.  
abv:  14.9%  Price: $ 75   

      90   Eleven Eleven   2012   Laki’s Vineyard Estate  
 Cabernet Sauvignon  ( Oak Knoll District ). 

 For full review see page 80.  
abv:  15%  Price: $ 111   

      90   Forefathers   2012   Lone Tree Vineyard   Cab-
ernet Sauvignon  ( Alexander Valley ).  Wine-

maker Nick Goldschmidt does wonders with this 
consistent vineyard source, coaxing out mocha-
chocolate, black cherry and blackberry, never over-
powering an earthy back note of tobacco. Medium-
bodied and sot , it i nishes in a swirl of smoke and is 
juicy and enjoyable now.  — V.B.  
abv:  14.3%  Price: $ 50   

      90   Gallo Estate   2010   Cabernet Sauvignon  
( Northern Sonoma ).  Sanguine in red plum, 

clove and dark chocolate, this bottle-aged, full-
bodied wine is impressive and still quite ripe and 
robust. The tannins are prominent and supported 
by a girth of oak, with a dense, concentrated i nish.  
— V.B.  
abv:  15%  Price: $ 95   

      90   Jamie Slone Wines   2012   Cabernet Sauvi-
gnon  ( Happy Canyon of Santa Barbara ). 

 This bottling of ers plum and plump blackberry on 
the nose along with milk chocolate, leather and ce-
dar. It’s quite tight and tannic on the palate at i rst, 
but all the expected and delicious components are 
in place: tart blueberry, tobacco, cof ee and hints of 
licorice and chocolate that will emerge emerge more 
with time.  — M.K.  
abv:  13.5%  Price: $ 65   

      90   Laurel Glen   2013   Counterpoint   Cabernet 
Sauvignon  ( Sonoma Mountain ).  A blend 

of 85% Cabernet Sauvignon with 15% Merlot, this 
was built to be approachable young. Grapes are 
sourced from an estate, organically farmed vineyard 
as well as two neighboring properties, Pickberry and 
Murray Ranch. Tobacco forms around a juiciness of 
blackberry and raspberry, giving it a sultry edge, 
while maintaing sot  tannins throughout.  — V.B.  
abv:  14.1%  Price: $ 40   

      90   Leto   2012   The Hidden One Exceptional Se-
lection   Cabernet Sauvignon  ( St. Helena ). 

 A minuscule amount of this wine is made, coming 
from 45-year-old vines. Ripe, dense and dusty red 
and black berries combine against sot , approach-
able layers of integrated tannin and oak, i nishing 
with leather and cigar.  — V.B.  
abv:  14.5%  Price: $ 100   

      90   Louis M. Martini   2012   Cabernet Sauvignon  
( Napa Valley ).  For full review see page 80.  

abv:  14.4%  Price: $ 38   

      90   Mathew Bruno   2012   Cabernet Sauvignon  
( Napa Valley ).  Sourced from the southeast-

ern section of the Rutherford appellation and 100% 
varietal, this is a seamlessly made wine, luxuri-
ous in cherry pie and leather saddle. Tangy acidity 

meets the dusty tannins head-on, i nishing with a 
burst of orange zest.   — V.B.  
abv:  14.4%  Price: $ 100   

      90   Raymond   2012   Estate Collection   Cabernet 
Sauvignon  ( Napa Valley ).  Dark plum and 

milk chocolate are the stars of this chalky, sot  wine, 
almost entirely varietal, with a splash of Petit Ver-
dot. Integrated oak helps make it approachable and 
fruit-forward, while the i nish is subtle in i replace 
smoke.  — V.B.  
abv:  14.5%  Price: $ 50   

      90   Raymond   2012   Reserve Selection   Cabernet 
Sauvignon  ( Napa Valley ).  Succulent in red 

cherry and cassis, this wine has a surprising level of 
depth and grip. It i nds its way with integrated tan-
nins, sot  layers of caramelized oak and a brightness 
of fruit and acidity.  — V.B.  
abv:  14.5%  Price: $ 38   

      90   Salvestrin   2012   Salvestrin Estate Vineyard  
 Cabernet Sauvignon  ( St. Helena ).  Mouth-

coating, this is a full-bodied wine with small 
amounts of Merlot and Cabernet Franc. Tar, leather, 
cedar and black cherry stand out as characteris-
tics, with added weight from the heavier, darker 
elements of chocolate and oak. Drink now through 
2022.   Cellar Selection  .  — V.B.  
abv:  14.8%  Price: $ 64   

      89   Ascension Cellars   2011   Ascendance Cass 
Vineyard    ( Paso Robles ).  Smoked beef, tart 

and tangy boysenberry jelly, black rocks and a ci-
gar-box scent power the nose of this wine from an 
award-winning vineyard. The palate of ers ample 
juicy tang along with chewy tannins, with dark 
chocolate, black cherry and black olive enlivening 
the mouth.  — M.K.  
abv:  14%  Price: $ 56   

      89   Crossbarn Paul Hobbs   2012   Cabernet Sauvi-
gnon  ( Napa Valley ).  Leather, pencil shav-

ings and cedar provide an edge to this wine. It’s oth-
erwise sot  and approachable in a mix of blackberry 
and black cherry, a seasoning of cinnamon and clove 
providing a pleasant hit of spice on the i nish.  — V.B.  
abv:  14.5%  Price: $ 50   

      89   Lake & Vine   2012   Single Vineyard   Cabernet 
Sauvignon  ( Red Hills Lake County ).  For full 

review see page 81.  
abv:  14.5%  Price: $ 40   

      89   Oso Libre   2011   Quixotic   Cabernet Sauvignon  
( Paso Robles ).  Pressed berries, plum l esh, 

toasted cherry pits and a charred cedar scent carry 
the nose of this bottling by a producer in Paso’s 
Adelaida region. It’s quite easy going down, with 
l avors of cracked pepper, blackberry fruit and a 
vanilla-licorice combo toward the i nish.  — M.K.  
abv:  14.5%  Price: $ 43   

      89   The Winery SF   2011   Cabernet Sauvignon  
( North Coast ).  This is a classic style of Cab-
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ernet that should improve with age. It smells like 
pencil shavings, tobacco and cedar, and tastes like 
dark chocolate and black cherry, while feeling very 
i rm on the palate. It has i ne-grained tannins, and a 
lingering dark chocolate and cherry i nish. It will be 
best at er 2018.  — J.G.  
abv:  14.3%  Price: $ 25   

      88   Crossbarn Paul Hobbs   2012   Cabernet Sau-
vignon  ( Sonoma County ).  An inaugural re-

lease for the producer, this wine holds a treasure 
trove of dense chocolate, raspberry, toasted oak and 
graham cracker. It’s concentrated, big-bodied and 
juicy. The i nish is marked by clove and cedar, with 
a slight touch of anise.  — V.B.  
abv:  14.5%  Price: $ 40   

      88   Lobo   2012   Wulff Vineyards   Cabernet Sau-
vignon  ( Atlas Peak ).  From 100% estate-

grown fruit, this 100% varietal wine is dusty and 
dark with elements of pencil shavings, cedar and 
cassis. With that herbal and earthy intensity giving 
it dei ned character, it remains medium bodied and 
textured on the palate, with a saltiness to the i n-
ish.  — V.B.  
abv:  13.7%  Price: $ 80   

      88   Madrigal   2012   Nuestra Sangre    ( Napa Val-
ley ).  From estate-grown Merlot (78%), 

Cabernet Franc and Cabernet Sauvignon, this wine 
is shy on the nose and full bodied in l avor, of ering 
ripe, l eshy blackberry, tar and espresso.  — V.B.  
abv:  14.5%  Price: $ 50   

      88   Midnight   2012   Nebula   Cabernet Sauvignon  
( Paso Robles ).  Black cherry, blueberry jam, 

volcanic rocks, river stones and a mace spice show 
on the nose of this wine. The palate is thick with 
black fruit and dark chocolate, the tannins showing 
lots of structure and l avors of purple l owers giving 
depth. It needs more time in the bottle to reach full 
potential.  — M.K.  
abv:  14.9%  Price: $ 44   

      88   Outlander   2013   Meritage  ( Paso Robles ).  For 
full review see page 82.   Best Buy  .  

abv:  13.5%  Price: $ 9   

      88   Picayune   2012   Padlock    ( Napa Valley ).  In 
this sot , elegant mix of almost 75% Merlot 

with Cabernet Sauvignon and Cabernet Franc, briny 
black olive i nds balance against sot ly restrained 
layers of black cherry and cassis. The i nish is dust-
ed in cinnamon.  — V.B.  
abv:  13.9%  Price: $ 29   

      88   VinRoc   2012   RTW    ( Napa Valley ).  Blending 
Cabernet Sauvignon with Merlot and Syr-

ah, RTW is somewhat classical in its black olive and 
dried herb, yet also rich and concentrated, with tan-
nic bite and a taste of clove. It i nishes like vanilla 
cola.  — V.B.  
abv:  14.5%  Price: $ 49   

ARGENTINA
MALBEC

      93   Marchiori & Barraud   2013   Cuartel 2 Marchiori 
Vineyard   Malbec  ( Perdriel ).  This is not your 

average power-packed Malbec. Opening scents of 
meaty, wild berry fruits are feral and interesting, 
and also quite bold. A layered, deep palate shows 
purity, black-fruit l avors and oaky additions of 
chocolate, spice and pepper. A dark, minty, spicy 
i nish is i ery, so drink cautiously through 2023.  
 The Artisan Collection .  Editors’ Choice  .  — M.S.  
abv:  15.2%  Price: $ 42   

      93   Monteviejo   2009   Lindafl or La Violeta   Malbec  
( Uco Valley ).  For full review see page 74.  

abv:  15.5%  Price: $ 111   

      92   Bodega Catena Zapata   2012   Catena Alta His-
toric Rows   Malbec  ( Mendoza ).  Immediately 

appealing, this trendsetting Malbec proudly cranks 
out blackberry and spice aromas that are on the 
spot. Full and tannic on the palate, but not too i erce, 
this tastes of bold, earthy plum and black raspberry 
with savory notes kicking in. A long, tightly wound 
i nish with well-integrated oak means this will last. 
Drink through 2022.   Winebow . — M.S.  
abv:  14%  Price: $ 60   

      92   Monteviejo   2010   Lindafl or   Malbec  ( Uco Val-
ley ).  For full review see page 76.  

abv:  15%  Price: $ 50   

      92   Salentein   2012   Single Vineyard Plot No 21  
 Malbec  ( Mendoza ).  Ripe, jammy aromas of 

smashed blueberry are elevated by hints of herbs 
and cola. A layered and lively mouthfeel is a big plus 
on this plot-selection Malbec, while blackberry, 
herb and smoked-meat l avors i nish i rm fresh and 
with depth. Drink through 2022.   Palm Bay Interna-
tional . — M.S.  
abv:  14.5%  Price: $ 50   

      91   Altocedro   2013   Finca Los Turcos   Malbec  ( La 
Consulta ).  Heavy oak is a major theme on 

this full-bodied Malbec that’s cool and woody to 
start, with aromas of vanilla and sweet plastic along 
with ripe blackberry and cassis. Wall-to-wall huge 
in mouthfeel, this tastes mostly of toasty oak, with 
blackened, charred berry, mint and peppery l avors 
in the backdrop. In time look for the oak to settle 
and the fruit to emerge. Drink through 2021.   Vino 
Del Sol . — M.S.  
abv:  15%  Price: $ 35   

      91   El Enemigo   2013   Malbec  ( Mendoza ).  Stout 
bold berry aromas come with a hint of bacon. 

This feels condensed, with rubbery, pinchy tannins. 
Flavors of plum and wild berry are tightly wound, 
while this is long and loud on the i nish, with a re-
currence of abrasive tannins. Drink through 2020.  
 Winebow . — M.S.  
abv:  13.9%  Price: $ 30   
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      91   Matias Riccitelli   2013   The Apple Doesn’t Fall 
Far From The Tree   Malbec  ( Mendoza ).  Con-

centrated, ripe blackberry and cassis aromas come 
with peppery spice and cedary oak notes. This is 
big and generous on the palate, with roasted, well-
oaked blackberry l avors. A touch of heat lends 
sizzle to the i nish. Drink through 2020.   Guarachi 
Wine Partners . — M.S.  
abv:  14.5%  Price: $ 30   

      91   Navarro Correas   2011   Alegoría Gran Reserva  
 Malbec  ( Mendoza ).  Smoky aromas of fresh-

cut wood blend with berry and cassis form a wel-
coming, generous bouquet. This feels lively on the 
palate, albeit tartaric. Oaky plum, cassis and va-
nilla l avors i nish full and agreeable. Drink through 
2019.   Diageo Chateau & Estate Wines . — M.S.  
abv:  14.6%  Price: $ 25   

      91   Viña Cobos   2012   Marchiori Vineyard Block 
C2   Malbec  ( Perdriel ).  Cool briary plum and 

blackberry aromas show lactic, creamy oak, which 
is nothing unusual for Cobos. Plump, dense and 
saturated in the mouth, this block-selection Mal-
bec is extremely ripe, with medicinal black fruit and 
raisiny l avors touched up by mocha and peppery 
spice. An oaky, spicy i nish is par for the course. 
Drink through 2021.   Paul Hobbs Imports . — M.S.  
abv:  14.9%  Price: $ 210   

      90   Bodega Catena Zapata   2013   Catena   Malbec  
( Mendoza ).  Ripe borderline raisiny aromas 

include earth, cedar and graphite scents. This is 
concentrated, grabby and fully extracted. Flavors 
of jammy black fruits blend with spicy saucy notes 
prior to a i nish with l avors of tomato, herbs, salt 
and gamy meat. Firm acidity guarantees this will 
last at least another i ve years before falling of . 
  Winebow . — M.S.  
abv:  13.5%  Price: $ 24   

      90   Nieto Senetiner   2011   Terroir Blend   Malbec  
( Luján de Cuyo ).  Compact aromas of red 

berries get a boost from oak-based coconut, cedar 
and graphite notes. This is a blend of three Malbec 
vineyards of varying elevations; it’s bursting with 
acidity, while high-toned plum and currant l avors 
are a touch salty. A lively, i ery i nish is fueled by 
latent acidity. Drink through 2020.   Foley Family 
Wines . — M.S.  
abv:  15%  Price: $ 30   

      90   Ricardo Santos   2013   La Madras Vineyard  
 Malbec  ( Mendoza ).  This ripe Malbec of ers 

jammy blueberry aromas that hint at raisin but pull 
back in the nick of time. A round pulpy palate is 
home to black cherry, berry and plum l avors sup-
ported by loamy earthy notes. A l eshy i nish isn’t 
exact but it’s friendly. Drink through 2019.   Global 
Vineyard Importers . — M.S.  
abv:  14%  Price: $ 20   

      90   Ricominciare   2009   Altísimo   Malbec  ( Uco 
Valley ).  This is an unusual, exotic take 

on Malbec. The bouquet delivers cardamom, san-

dalwood and spiced black currant aromas. In the 
mouth, it’s grabby with pinching tannins. Blueberry 
and cardamom l avors end ripe, with decent follow 
through. Drink now.   The Artisan Collection . — M.S.  
abv:  14%  Price: $ 30   

      89   Budeguer   2011   Cuatro Mil   Malbec  ( Mendo-
za ).  Ripe but constricted plum and raspber-

ry aromas are i rmly in the red-fruit zone. This feels 
good and fresh, with tomatoey acidity. Saucy plum 
and red-currant l avors i nish nicely, with rubbery 
tannins. Drink through 2019.   Apex Wine Group, 
LLC . — M.S.  
abv:  13.9%  Price: $ 29   

      89   Mascota   2013   La Mascota   Malbec  ( Mendo-
za ).  Strong blackberry aromas come with 

hints of wood smoke, graphite and minerality. On 
the palate, it is high in acidity and a touch scour-
ing, but also fresh and lively. Common blackberry 
and toasty oak l avors end fresh and crisp, but short.  
 Saranty Imports . — M.S.  
abv:  14.5%  Price: $ 15   

      89   Piattelli   2011   Grand Reserve Limited Produc-
tion   Malbec  ( Luján de Cuyo ).  Primary aro-

mas of black cherry and cassis come with minerally 
notes, herbal hints and a drop of iodine. This feels 
good but narrow, while saucy, lightly herbal berry 
l avors end with tolerable saltiness. Drink through 
2019.   Vinocopia . — M.S.  
abv:  14.4%  Price: $ 22   

      89   Rutini   2012   Apartado Gran   Malbec  ( Men-
doza ).  Boysenberry and exotic notes of all-

spice and cardamom set this Malbec apart from the 
i eld. In the mouth, this is typically angular, with 
sharp acidity and not much cushion. A one-note, 
linear l avor of rooty plum is neither fruity nor dry, 
while the i nish fails to rise or fall; it just hums along 
on a singular beam of acid. Drink from 2018–2030.  
 Graziano Imports .  Cellar Selection  .  — M.S.  
abv:  14.5%  Price: $ 100   

      88   Durigutti   2013   HD Clásico   Malbec  ( Uco Val-
ley ).  Dark spicy aromas of black plum and 

black currant are solid. In the mouth, this is sat-
urated and hard, with heavy overall density and 
strong tannins. A dark, spicy, blackened set of dark-
berry l avors i nishes with more spice and mint than 
fruit.   Vinamericas Selections . — M.S.  
abv:  14%  Price: $ 22   

      88   El Hijo   2009   Prodigo Reserva   Malbec  ( La 
Consulta ).  Stalky aromas of leathery berry 

fruits suggest animal and earth. This is raw, tannic 
and hard on the palate, with saucy berry l avors that 
fall of  towards stalky and stewy. A dense tannic i n-
ish is structured but tastes herbal and stalky.   Oasis 
Wines . — M.S.  
abv:  14.5%  Price: $ 27   

      88   SignoSeis   2013   The Angel Oak Reserva   Mal-
bec  ( Valle de Uco ).  Plum and berry aromas 

are ini ltrated by touches of leafy green and leather 

on the nose of this texturally sound, herbal-tast-
ing Malbec. Flavors of plum and spice are a touch 
weedy, while baking spice and clove notes take over 
on the i nish.   Argentinean Wines, LLC . — M.S.  
abv:  14.3%  Price: $ 50   

      88   Zuccardi   2013   Q   Malbec  ( Valle de Uco ). 
 Jammy blueberry and boysenberry aromas 

include graphite and ink notes. This feels jammy to 
the point of being sluggish and heavy. Syrupy but 
not sweet l avors of herbal black fruits i nish with a 
lasting gamy note.   Winesellers, Ltd . — M.S.  
abv:  14%  Price: $ 20   

      88   Zuccardi   2013   Serie A   Malbec  ( Valle de Uco ). 
 Macho grapy aromas are of set by spunky 

raspberry scents. Fruity and a bit narrow and grab-
by across the palate, this delivers Mendoza’s pat-
ented black-fruit l avors wrapped in chocolaty oak. 
Spice and oak remain present on a full i nish.   Wine-
sellers, Ltd . — M.S.  
abv:  14%  Price: $ 15   

      87   Benegas   2011   La Encerrada Estate Vineyard  
 Malbec  ( Mendoza ).  Reduced rubbery aromas 

of blackberry and black currant come with a touch 
of mushroom. This is extracted, heavy and blocky on 
the palate, while baked blackberry l avors are mas-
sive but short on elegance. Bitter cof ee l avors, rug-
ged tannins and stickiness make for a heavy i nish.  
 Maritime Wine Trading Collective . — M.S.  
abv:  15%  Price: $ 16   

      87   Bodega Norton   2013   Barrel Select   Malbec  
( Mendoza ).  Big, blocky black-fruit aromas 

are reduced and potent. This is quite chunky and 
extracted in feel, with jammy gritty blackberry and 
plum l avors that are mildly herbal and simmer with 
heat and het  on the i nish.   Guarachi Wine Partners . 
— M.S.  
abv:  14%  Price: $ 14   

      87   Doña Paula   2013   Estate   Malbec  ( Mendoza ). 
 Woody and dense at i rst, this smells bright 

and fruity as it opens. A solid palate houses lightly 
toasted l avors of blackberry that turn more pep-
pery and toasty on a fairly oaky i nish.   Trinchero 
Family Estates . — M.S.  
abv:  14.3%  Price: $ 15   

      87   Finca Sophenia   2014   Altosur   Malbec  ( Tupun-
gato ).  Jammy muscled-up aromas of black-

berry show hints of spice, especially red chili l ake. 
This feels full, round and comfortable, with moder-
ate tannic clamp. Herbal black-fruit l avors i nish 
bold, with a touch of dry bitter oak.   The Country 
Vintner-Crat  and Estate .  Best Buy  .  — M.S.  
abv:  14.5%  Price: $ 12   

      87   Lagarde   2012   Primeras Viñas   Malbec  ( Luján 
de Cuyo ).  Aromas of cedary oak, vanilla and 

spiced berry fruits are encouraging. In the mouth, 
however, this old-vines Malbec is jumpy and rub-
bery, with high acidity. Flavors of stalky red plum 
taste mildly oxidized and Sherried, while the i n-
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ish is herbal and tastes burnt. All in all, this just 
doesn’t fully come together.   Wineberry America 
LLC . — M.S.  
abv:  14.3%  Price: $ 53   

      87   Larrea   2013   Juana Larrea   Malbec  ( Mendoza ). 
 Berry aromas are a bit stalky, leathery and 

roasted. This Malbec is lively on the palate, with 
energy and good balance. A creamy resiny l avor 
proi le is oaky and a touch hot.   Copa Fina Imports 
CA . — M.S.  
abv:  14.5%  Price: $ 14   

      87   Revancha   2011   La Primera   Malbec  ( Mendo-
za ).  Brushy aromas of i eld herbs blend with 

scents of oaky vanilla, plastic and stalky berry fruits. 
This feels saturated and rubbery. A salty l avor pro-
i le holds onto the bouquet’s stalky character, while 
the i nishing l avors are peppery and herbal, with a 
hint of sweet plastic derived from oak.   McClellan 
Imports . — M.S.  
abv:  14.3%  Price: $ 22   

      87   Ruta 22   2013   Malbec  ( Mendoza ).  Rubbery 
slightly grassy berry and plum aromas give 

way to a fresh and fair palate that works. Oaky 
cherry and berry l avors are standard but well pre-
sented, while the i nish is mild, with let over plum 
and berry notes.   Siltstone Wines . — M.S.  
abv:  14%  Price: $ 13   

      87   Tiza   2013   Malbec  ( Uco Valley ).  Earthy slight-
ly grassy infusions work their way onto a hot 

energetic bouquet. This feels racy, drawing and a bit 
clampy, while woody spicy l avors of rubbery berry 
fruits i nish bold and hot like the beginning.   Kysela 
Père et Fils . — M.S.  
abv:  14%  Price: $ 20   

      87   Tomero   2013   Malbec  ( Uco Valley ).  This 
smells rubbery, with oaky spice, but airing 

allows it to expand across a lively palate. Herbal, 
spicy red-berry l avors are strongest in the mid-
palate, while peppery l avors, rubbery tannins and 
scratchiness dei ne the i nish.   Blends Inc . — M.S.  
abv:  14.5%  Price: $ 17   

AUSTRALIA
PINOT NOIR

      93   Kooyong   2012   Estate   Pinot Noir  ( Mornington 
Peninsula ).  Like many Mornington produc-

ers, Kooyong has a relatively short track record 
(founded 1996). For much of that time, winemaking 
was under the guidance of Sandro Mosele, including 
this stunning 2012. It shows Burgundian levels of 
complexity in its array of smoke, leather, root veg-
etable and black cherry notes, then backs that all 
up with a i rm-yet-supple texture and tremendous 
length. Drink now through 2022.   Negociants USA, 
Inc .  Editors’ Choice  .  — J.C.  
abv:  13.5%  Price: $ 55   

      93   Moorooduc   2012   Robinson Vineyard   Pinot 
Noir  ( Mornington Peninsula ).  Worth the ef-

fort to i nd, this wine shows terrii c balance in every 
respect. Subtle oak and spice frame ripe cherry fruit 
on the nose. Refreshing herb and spice elements 
add zest to cherry and cola l avors on the palate, 
where the wine is l eshy without being at all heavy. 
The ripe tannins on the i nish are supple enough 
to make this approachable now, but it should also 
evolve gracefully for at least i ve-to-eight years.   Lit-
tle Peacock Importers .  Editors’ Choice  .  — J.C.  
abv:  14%  Price: $ 55   

      92   Dexter   2012   Pinot Noir  ( Mornington Peninsu-
la ).  Owner-winemaker Tod Dexter and his 

wife Debbie planted their i rst vines in 1987, making 
them reasonably mature for the region. The result is 
a medium-bodied restrained yet silky and seductive 
Pinot Noir. Black cherry, cola, cedar and spice ele-
ments combine easily on the nose and palate, then 
linger elegantly on the i nish. Drink now–2020.  
 Little Peacock Importers . — J.C.  
abv:  13.5%  Price: $ 50   

      91   Dalrymple   2012   Pipers River   Pinot Noir  
( Tasmania ).  The blended Pinot Noir from 

Dalrymple  equals (or even exceeds) the single-vine-
yard bottlings on occasion. The 2012 is sturdy yet 
elegant, with ample weight joined by a silky texture 
on the long i nish. It smells earthy, yet delivers cola, 
dark cherry and plum l avors.   Negociants USA, Inc . 
 Editors’ Choice  .  — J.C.  
abv:  14.1%  Price: $ 35   

      91   Moorooduc   2012   Pinot Noir  ( Mornington Pen-
insula ).  Moorooduc’s estate Pinot Noir is a 

solid value among the boutique of erings from the 
Mornington Peninsula. There’s a supple cushioning 
of l esh wrapped around a i rm backbone of acid, 
while the l avors run from black cherry and mint 
through earthier notes of brown sugar and roasted 
parsnip. Drink now through 2020.   Little Peacock 
Importers . — J.C.  
abv:  14%  Price: $ 36   

      91   Warramate   2012   Pinot Noir  ( Yarra Valley ). 
 One of Yarra’s i rst wave of modern-day 

wineries, Warramate was founded in 1970, which 
means this comes from Pinot Noir vines that can le-
gitimately be called old. The style is resolutely tra-
ditional, with crisp acids and a wiry backbone the 
standout features. Cedary oak further frames tart 
cherry fruit, which i nishes long and crisp. Drink 
from 2018 through until 2025.   MHW, Ltd . — J.C.  
abv:  13.5%  Price: $ NA   

      90   Dalrymple   2012   Coal River Valley Single 
Site   Pinot Noir  ( Tasmania ).  This is strongly 

marked by new oak on the nose at this stage, sug-
gesting toast, brown sugar and cof ee, but fruit 
comes through on the palate where hints of dark 
berries, cola, clove and cinnamon mingle. The wine 
is creamy and lush in texture, with ample weight 
and a lingering i nish of dried fruit, vanilla and mo-

cha. Drink from 2018 to 2025.   Negociants USA, Inc . 
 Cellar Selection  .  — J.C.  
abv:  14.1%  Price: $ 65   

      90   Riposte   2014   The Dagger   Pinot Noir  ( Ade-
laide Hills ).  Tim Knappstein’s decision to 

focus on the Adelaide Hills bears fruit in this ter-
rii c-value Pinot Noir. The aromas and l avors are a 
colorful mélange of beets, black cherries and purple 
heirloom tomatoes, backed by a rich texture and 
a long velvety i nish. Drink now until 2020.   Little 
Peacock Importers .  Editors’ Choice  .  — J.C.  
abv:  13.5%  Price: $ 20   

      90   Wakefi eld Estate   2013   Pinot Noir  ( Adelaide 
Hills ).  Based in Clare Valley, Wakei eld 

sources this fruit from the cooler Adelaide Hills. 
Attractive rose-petal and dry earth aromas lead the 
way, followed by notes of black cherries and licorice 
on the palate. It’s a bit full-bodied and muscular, a 
Pinot more for steak than salmon.   Seaview Imports . 
— J.C.  
abv:  14%  Price: $ 17   

      89   Innocent Bystander   2014   Pinot Noir  ( Vic-
toria ).  It’s dii  cult to i nd $20 Pinot Noir 

this good from anywhere in the world. Floral notes 
on the nose yield to ripe black-cherry fruit on the 
palate, which i nish i nishes with crisp acids and 
sot , dusty tannins. Drink now–2020.   Old Bridge 
Cellars . — J.C.  
abv:  13.5%  Price: $ 20   

      89   Sidewood   2012   Pinot Noir  ( Adelaide Hills ). 
 The 2012 and 2013 vintages were both 

strong in southern Australia, so some of the realisti-
cally priced Pinots from South Australia and Victo-
ria are worth stocking up on. This is a good example, 
showing hints of acacia blossoms, red berries, cola 
and brown sugar wrapped in supple tannins. Drink 
now through 2018.   USA Wine West . — J.C.  
abv:  14.2%  Price: $ 20   

      89   Wakefi eld Estate   2014   Pinot Noir  ( Adelaide 
Hills ).  This is a toasty oaky version of Pinot 

Noir, loaded with cedar, vanilla and wood-derived 
tannins. Yet there’s enough cherry fruit to provide 
ample support, and delicate herbal shadings peer 
through on the bright, concentrated i nish. Drink 
now through 2020.   Seaview Imports . — J.C.  
abv:  14%  Price: $ 17   

      88   D’Arenberg   2012   The Feral Fox   Pinot Noir  
( Adelaide Hills ).  The ample alcohol in this 

wine imparts a rich slightly syrupy feel to this wine 
that’s not particularly Pinot-like, but still satisfy-
ing. Strawberry and raspberry notes carry a hint of 
tomato leaf, then i nish with crisp acids.   Old Bridge 
Cellars . — J.C.  
abv:  14.5%  Price: $ 32   

      88   Plantagenet   2012   Omrah   Pinot Noir  ( West-
ern Australia ).  This supple medium-bodied 

Pinot Noir is ready to drink. Predominantly earthy 
notes of leather and dried spices are harmonious 
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and complex without being overly demanding.   Old 
Bridge Cellars . — J.C.  
abv:  13.5%  Price: $ 20   

  PORTUGAL
RED WINES

ALENTEJO

      95   Mouchão   2010     Alentejo .  The estate wine of 
Mouchão is serious, dense and complex. It 

is a wine that’s made for the long haul, still with 
its youthful tannins that are balanced by juicy black 
fruits. There is a leathery texture that is developing 
alongside the fruit. It is dark and solid, likely to age 
for many years. Drink from 2020.   Wine In-Motion . 
 Cellar Selection  .  — R.V.  
abv:  14%  Price: $ 46   

      94   Cartuxa   2012   Reserva Tinto    ( Alentejo ).  This 
is an impressive wine that is rich and gen-

erous while also being i rm and structured. It has a 
sense of concentration and power that doesn’t take 
away from its elegance. A fresh black currant tone 
is balanced by tannins and a lingering l avor of oak. 
Already showing good integration, this wine will be 
ready to drink soon. Drink from 2017.   Tri-Vin Im-
ports .  Editors’ Choice  .  — R.V.  
abv:  15%  Price: $ 59   

      93   Cartuxa   2012   Colheita    ( Alentejo ).  This is a 
serious, concentrated wine that is full of 

generous fruit and structure. Alongside this weight, 
there is a lighter, juicier side from vibrant acidity. 
The main thrust though is concentrated tannins 
that are still developing. The at ertaste is dense and 
shows the wine needs to age. Drink from 2019.   Tri-
Vin Imports . — R.V.  
abv:  14%  Price: $ 48   

      93   Mouchão   2011   Ponte das Canas    ( Alentejo ).  A 
blend based on Alicante Bouschet, this ripe 

and rich wine is appropriately dark in color. It is a 
i rm wine, full of juicy black plum fruits and dense 
tannins. With weight and considerable richness, 
it is a complex wine that is developing slowly but 
surely. Drink from 2018.   Wine In-Motion .  Editors’ 

Choice  .  — R.V.  
abv:  14.5%  Price: $ 22   

      92   Cartuxa   2011   Foral de Evora Tinto Colheita  
  ( Alentejo ).  Named at er the city of Evora, 

capital of Alentejo and close to the winery, this is 
a i nely made impressive wine. While it is rich, it’s 
ripe, smooth and packed with berry fruits as well as 
balanced tannins. It is still developing and although 
it can be drunk soon, it will be better aged for sev-
eral more years. Ideally, wait until 2018.   Tri-Vin Im-
ports .  Editors’ Choice  .  — R.V.  
abv:  14.5%  Price: $ 28   

      91   Adega Cooperativa de Borba   2012   Premium  
  ( Alentejo ).  It is the ripe dark Alicante Bous-

chet that dominates this i rmly structured wine. It 
is packed with tannins along with a hugely dense 
texture and concentrated juicy berry l avors. It is 
very i rm, still young. Wait until 2017.   Luiz’s Gro-
cery And Liquors .  Best Buy  .  — R.V.  
abv:  14%  Price: $ 15   

      91   Adega Cooperativa de Borba   2009   Garrafeira  
  ( Alentejo ).  A Garrafeira wine is a special 

selection and this wine, which was aged for 30 
months at er bottling before being released, shows 
its quality quickly. Now reaching drinkability, its 
tannins have sot ened leaving rich full black currant 
and fresh acidity along with a more mature leathery 
character. Drink now and until 2020.   Luiz’s Grocery 
And Liquors . — R.V.  
abv:  14.5%  Price: $ 42   

      88   Adega Cooperativa de Borba   2013   Reser-
va    ( Alentejo ).  A year’s barrel aging has 

smoothed the i rm tannins of the dark berry fruits 
in this wine. It is still very structured with layers of 
tannins and a dark smoky almost bitter character. 
It really needs some time to open up, so wait until 
2018.   Luiz’s Grocery And Liquors . — R.V.  
abv:  13.5%  Price: $ 18   

      88   Mouchão   2012   Dom Rafael    ( Alentejo ). 
 Produced as a wine that is ready to drink 

young, this comes from the 100-year old Mouchão 
winery. It is fresh with red fruits along with a dry 
structure, although it is the fruits that win out. 
Fresh and bright, it will be ready to drink from 2017.  
 Wine In-Motion .  Best Buy  .  — R.V.  
abv:  13.5%  Price: $ 11   

DOURO

      94   Quinta de la Rosa   2013   La Rosa Reserva  
  ( Douro ).  The top wine from La Rosa is pro-

duced out of selections from the vineyards and the 
cellar. Wood aged and with serious concentration, it 
is packed with dark fruits and dense tannins. They 
contrast with the generous texture and acidity. The 
wine should really age for several years. Drink from 
2019.   Winesellers, Ltd .  Cellar Selection  .  — R.V.  
abv:  14%  Price: $ 55   

      93   Conceito Vinhos   2012   Conceito    ( Douro ).  This 
big and rich wine is succulent and gener-

ous. Firm tannins show strongly through the ripe 
juicy black currant fruits. Full of the strong miner-
ality typical of the Douro, this wine and its dry core 
still needs time to age. Drink from 2018.   M Imports, 
LLC .  Cellar Selection  .  — R.V.  
abv:  14%  Price: $ 55   

      93   Duorum   2012   Reserva Old Vines    ( Douro ).  The 
old vine vineyard gives all the structure and 

concentration to this rich wine. It is dense, tightly 
structured with mineral and fruit tannins. There is 
a ripe juicy background of plum jelly and acidity. It 

is a wine that is still developing, so wait until 2017.  
 Winebow . — R.V.  
abv:  14%  Price: $ 45   

      92   Magnum Vinhos   2011   Baton    ( Douro ).  This 
is a dark chocolate and licorice l avored 

wine with great tannins and minerality as well as 
black plum fruits. It is concentrated and powerful 
and still so young. Dense and brooding, it will need 
many more years to mature, so drink from 2019.  
 Wine In-Motion . — R.V.  
abv:  14.5%  Price: $ 20   

      92   Quinta das Bandeiras   2013   Passagem Reser-
va    ( Douro ).  Almost black in color, this pow-

erful wine from vines in the Douro Superior region 
is impressively ripe and concentrated. Dark tan-
nins, brooding black plum l avors and a solid age 
worthy structure will allow this wine to age. Drink 
from 2018.   Winesellers, Ltd .  Editors’ Choice  .  — R.V.  
abv:  NA  Price: $ 20   

      92   Ramos-Pinto   2013   Duas Quintas Reserva  
  ( Douro ).  A powerful dense wine that is rich 

and i rmly structured, so it has big bold black fruit 
l avors that are still i rmly embedded in dark tan-
nins. It is a i ne complex wine, the fruit of two of 
Ramos-Pinto’s quintas in the Douro Superior. Keep 
this wine until 2018 at least. Celebrating its 25th 
anniversary in 2015, this brand was the among the 
i rst Douro still wines.   Maisons Marques & Do-
maines USA .  Cellar Selection  .  — R.V.  
abv:  14.5%  Price: $ 41   

      91   José Maria da Fonseca   2013   Domini    ( Douro ). 
 For full review see page 82.     Best Buy  .  

abv:  14%  Price: $ 15   

      91   Magnum Vinhos   2012   Tom de Baton    ( Douro ). 
 Dark, structured and bringing out the natural 

minerality of the Douro, this is a dense and tannic 
wine at this stage. It has layers of black currant, rich 
and full of juicy acidity. The wine really needs to 
age, so drink from 2017.   Wine In-Motion . — R.V.  
abv:  13.5%  Price: $ 15   

      91   Wines & Winemakers   2011   Aguia Moura em 
Vinhas Velhas Garrafeira    ( Douro ).  Produced 

from old vines, this is a serious and concentrated 
wine. It has a strong mineral texture that adds to 
the dark tannins to make a forceful structure. Pow-
ered by the structure and the black fruits it will age 
well. Start drinking in 2018.   Best Brands Incorpo-
rated . — R.V.  
abv:  14%  Price: $ 40   

      90   Adega de Favaios   2012   Casa Velha Colheita 
Seleccionada    ( Douro ).  A strongly wood 

aged wine, powered by tannins and dense fruits, it 
is concentrated and still young enough for the wood 
to show through although the fruit is developing 
well. This is a structured wine that will need plenty 
of time to age so drink from 2018.   Aidil Wines/Old 
World Import . — R.V.  
abv:  14%  Price: $ 33   
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      90   Poças   2013   Vale de Cavalos    ( Douro ).  From 
grapes grown in the Douro Superior region, 

this is an open delicious fruity and ripe wine that is 
ready to drink. Its black currant and red berry tastes 
are balanced by spice, wood aged l avors and a core 
of tannins. The at ertaste introduces fresh juicy 
acidity.   Tri-Vin Imports . — R.V.  
abv:  14%  Price: $ 18   

      89   Aveleda   2013   Charamba Reserva    ( Douro ). 
 The reserve version of this wine has extra 

richness and concentration. Solid tannins are i lled 
out with ripe juicy blackberry fruits and perfumed 
acidity. The wine is concentrated and could age for 
a few more months. Drink from 2017.   Aveleda Im-
ports .  Best Buy  .  — R.V.  
abv:  13.5%  Price: $ 9   

      88   Poças   2013   Coroa d’Ouro    ( Douro ).  This is 
open and generous, a sot  wine that will be 

ready to drink soon. It still has some i rm structure 
although that serves as a support to the blackberry 
fruit l avors. The at ertaste is juicy and fresh.   Tri-
Vin Imports .  Best Buy  .  — R.V.  
abv:  13%  Price: $ 12   

      87   Quinta Nova de Nossa Senhora do Carmo   2011  
 Pomares    ( Douro ).  This is a solid mineral 

and tannin dominated wine. It has black currant 
fruits which are still buried by the tense tannins 
and stalky texture. It therefore needs some time to 
develop and broaden out. Drink from 2018.   VOS Se-
lections . — R.V.  
abv:  13.5%  Price: $ 15   

      87   Wines & Winemakers   2013   Lua Cheia em 
Vinhas Velhas Andreza Reserva    ( Douro ).  The 

wine has a fat fruity texture along with acidity and 
plenty of tannins. It is austere in character, very dry 
and dense and with a serious intent. There is a juicy 
at ertaste that is more attractive and has promise 
for the future.   Iberia Wine & Spirits LLC . — R.V.  
abv:  13.5%  Price: $ 18   

      87   Wines & Winemakers   2013   Lua Cheia em 
Vinhas Velhas Colleja    ( Douro ).  A classic 

Douro blend of Touriga Nacional, Touriga Franca 
and Tinta Roriz makes a harmonious wine that has 
ripe berry fruits and a sot  structure. It is a stylish 
wine with a fresh fruity at ertaste. Drink now.   Iberia 
Wine & Spirits LLC .  Best Buy  .  — R.V.  
abv:  13.5%  Price: $ 12   

SPAIN
RED WINES

RIOJA

      94   Benjamin de Rothschild & Vega Sicilia SA  
 2010   Macán    ( Rioja ).  Right away, this comes 

across as a wine that’s on the money. Pure concen-
trated aromas of blackberry, licorice and lemony 
oak introduce an intense palate with baked black-

berry and cassis l avors. A toasty dark spicy i nish 
exhibits notes of cof ee and bitter chocolate as it 
slowly fades away. Drink through 2025.   Europvin 
USA .  Editors’ Choice  .  — M.S.  
abv:  14.5%  Price: $ 85   

      93   Benjamin de Rothschild & Vega Sicilia SA  
 2010   Macán Clásico    ( Rioja ).  Leather, dried 

cheese, wood grain, blackberry and cassis aro-
mas make for a ripe attractive modern bouquet. 
This is mouthi lling, with full but controlled tan-
nins. Baked blackberry, chocolate and mocha l a-
vors come with bacon and hickory notes prior to a 
smooth i nish. Drink through 2022.   Europvin USA . 
 Editors’ Choice  .  — M.S.  
abv:  14.5%  Price: $ 55   

      92   Telmo Rodríguez   2010   Altos Lanzaga Gran 
Viñedo    ( Rioja ).  This is modern Rioja in all 

its glory. The nose is plump, a bit gaseous at i rst, 
and full of blackberry, raisin and prune aromas. 
This feels l ush, choppy and oaky, with i ne tannic 
structure. Flavors of blackberry, cassis, vanilla and 
cream i nish subtly and woody, with a lactic at er-
taste. Drink through 2025.   Vintus LLC .  Cellar Se-

lection  .  — M.S.  
abv:  14.5%  Price: $ 127   

      91   Bodegas Berceo   2010   Viña Berceo Crianza  
  ( Rioja ).  Raw oak, herb and l oral aromas are 

complex and on the light side of the fence. This 
feels tight, tannic and edgy, while resiny oak gives 
of  a lactic l avor to accompany core red plum and 
currant. This stays tight, punchy and drying on the 
i nish. Drink through 2021.   4Front Imports, LLC . 
— M.S.  
abv:  13%  Price: $ 25   

      90   Rioja Vega   2010   Reserva    ( Rioja ).  Resiny 
oak and mildly stalky berry aromas muscle 

out cherry and raspberry scents. This feels grabby 
and clampy, while oaky l avors of mixed berries 
and baked plum end with coconut-infused oak l a-
vors and notes of raisin and licorice. Drink through 
2020.   Constellation Brands, Inc . — M.S.  
abv:  13.5%  Price: $ 35   

      90   Viña Cumbrero   2010   Crianza    ( Rioja ).  Rasp-
berry, plum and cherry aromas are light, 

pure and fully inviting, with nothing of -putting. 
This feels bright and balanced, with cherry and 
berry l avors that are impossible not to like. A dash 
of oaky cocoa blends with let over red fruit l avors 
on a nice i nish.   Marketing Global Brands Corp.   Best 

Buy  .  — M.S.  
abv:  13.5%  Price: $ 10   

      89   Agrícola Labastida   2012   El Primavera    ( Rio-
ja ).  Fairly deep berry aromas register as 

dark and ripe. Following the nose, this feels chunky 
and round, while toasty blackberry l avors remain 
heavy and dark on a full generous i nish. Drink 
through 2018.   SAWM Imports, LLC . — M.S.  
abv:  13.5%  Price: $ 16   

      89   Aspaldi   2010   Crianza    ( Rioja ).  Earthy notes 
of porcini mushroom and black olive blend 

with balsamic plum and cherry aromas. This is a 
touch heavy and syrupy in feel, and thus creamy 
l avors of chocolate, plum and berry are not sur-
prising. On the i nish, this remains creamy and ripe.  
 Saranty Imports . — M.S.  
abv:  14%  Price: $ 15   

      89   Beronia   2012   Crianza    ( Rioja ).  Earthy herbal 
plum and currant aromas are light and 

a touch minty. This is easygoing and fresh with a 
medium-size body. Flavors of cherry and raspberry 
are lightly herbal, with light oak that adds a lactic 
note to a berry driven i nish. Drink through 2017.  
 Vin Divino . — M.S.  
abv:  13.5%  Price: $ 16   

      89   Viña Otano   2012   Crianza    ( Rioja ).  Fresh cher-
ry and plum aromas are a bit scratchy but 

alert. This feels i rm, with bright acidity creating a 
raw sense on the palate. Plum, berry and a pinch of 
saltiness make for an authentic l avor proi le, while 
this i nishes long and steady. Drink through 2018.  
 Grapes of Spain . — M.S.  
abv:  13%  Price: $ 17   

      89   Ysios   2008   Reserva    ( Rioja ).  Cherry and 
plum aromas are dry, earthy and direct. 

This is a straightforward aged Rioja with grabby 
tannins but enough body and fruit to absorb them. 
Baked cherry and plum l avors are a touch rustic 
and stalky, while a roasted at ertaste sends this on 
its way. Drink through 2019.   Pernod Ricard . — M.S.  
abv:  14%  Price: $ 33   

      88   Burgo Viejo   2012   Crianza    ( Rioja ).  Oaky aro-
mas of raspberry and currant come with 

notes of animal fur, lemon peel and shoe polish. 
This feels lively and not too heavy, with pointy, al-
most lemony raspberry and plum l avors that i nish 
herbal, dry, medicinal and oaky. Drink this fresh, 
wiry Rioja through 2018.   Kysela Père et Fils .  Best 

Buy  .  — M.S.  
abv:  13.5%  Price: $ 13   

      88   Covila   2008   II Gran Reserva    ( Rioja ).  Ripe, 
loamy raisin and kirsch aromas set up a 

pinched clampy tannic palate that grabs like Vel-
cro. This tastes of vanilla and creamy oak along 
with herbal red berry fruits. Resiny, vanilla-driven 
l avors crowd out residual berry fruit on the i nish. 
Drink now.   Scoperta Importing Co. Inc . — M.S.  
abv:  14%  Price: $ 31   

      88   Marqués de Vitoria   2007   Reserva    ( Rioja ). 
 Rustic leathery aromas are capped and low 

on vibrant fruit scents. In the mouth, expect tannic 
scratchiness. Flavors of plum, cassis and toasty oak 
come across as mildly baked, while a narrow i nish 
with notes of earth, loam and chocolate is solid. 
Drink now.   Vinaio Imports . — M.S.  
abv:  14%  Price: $ 29   
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      88   Marqués del Puerto   2007   Reserva    ( Rioja ). 
 Piercing choppy aromas of balsamic plum, 

tobacco and cherry lead to a tannic, scratchy pal-
ate with saucy, oaky berry l avors that come with a 
baked overtone. This Rioja from a poor vintage runs 
long on the i nish, with an oak-based vanilla l avor 
and residual balsamic notes.   W. Direct . — M.S.  
abv:  13.5%  Price: $ 37   

      88   Montecillo   2008   Gran Reserva    ( Rioja ). 
 Earthy rooty aromas of aged dry berry fruits 

and tobacco are scratchy while hinting at complex-
ity. In the mouth, this Gran Reserva is drawing and 
tight. Herbal raspberry and dried cherry l avors i n-
ish with raw tannins and oaky vanilla l avors. Drink 
now through 2020.   Evaton, Inc . — M.S.  
abv:  13.5%  Price: $ 35   

      88   Vallobera   2013   Pago Malarina    ( Rioja ).  Dark 
plum and berry aromas are fairly full and 

concentrated, with a boost from spicy oak. A medi-
um-bodied palate of ers up tannic rub, while cher-
ry, black plum and oak-based spice l avors i nish 
creamy, dry and spicy, with a hint of tobacco along 
with mild heat.   Axial Wines USA .  Best Buy  .  — M.S.  
abv:  13.5%  Price: $ 10   

      88   Vicente Gandia   2010   Raiza Reserva    ( Rioja ). 
 Earthy aromas of raspberry and plum are 

familiar for Rioja. This feels fresh but also full and 
meaty. Balsamic raspberry and plum l avors i nish 
warm, with chocolaty notes and a sense of compe-
tence and quality.   Vicente Gandia USA .  Best Buy  .  
— M.S.  
abv:  14%  Price: $ 13   

BURGUNDY
WHITE WINES

PREMIER CRU CHABLIS

      92   Domaine Chenevières   2014   Côte de Lechet 
Premier Cru    ( Chablis ).  This is a very pure 

wine, all fruit and tight acidity. It is classic Chablis 
with its tangy, steely edge that gives a lit  and struc-
ture to the crisp apple fruit l avors. The acidity cuts 
right through the wine, leaving a refreshing, lively 
at ertaste.   Saranty Imports .  Editors’ Choice  .  — R.V.  
abv:  13%  Price: $ 35   

      92   Domaine Chenevières   2014   Fourchaume Pre-
mier Cru    ( Chablis ).  Full of fruit, this also ex-

presses a tight and mineral sense of terroir. Tangy, 
packed with white fruit and green plums cut with 
lime juice, this ripe, full-bodied wine is going to be 
delicious. Drink from 2018.   Saranty Imports . — R.V.  
abv:  13%  Price: $ 40   

      92   Domaine Gérard Duplessis   2013   Fourchaume 
Premier Cru    ( Chablis ).  Close to the slope of 

Grand Crus, Fourchaume is one of the best known 
of the premiers in Chablis. This ripe wine with its 
touches of vanilla as well as yellow fruits and acid-

ity has a lightly honeyed character typical of the 
vintage. It is ready to drink, although it will be bet-
ter from 2017.   Hand Picked Selections .  Cellar Se-

lection  .  — R.V.  
abv:  12.5%  Price: $ 46   

      91   Domaine Céline et Frédéric Gueguen   2013   Vau-
coupin Premier Cru    ( Chablis ).  On the right 

bank of the Serein river, Vaucoupin gives rich wines, 
showing its sunny exposition. This bottling is ripe, 
full in the mouth and intense with fragrant white 
fruits, vanilla and youthful acidity. With freshness 
still to the fore, it will age and will be better from 
2017.   T. Elenteny Imports . — R.V.  
abv:  13%  Price: $ 30   

      91   Domaine Chenevières   2014   L’Homme Mort 
Premier Cru    ( Chablis ).  L’Homme Mort is a 

northern extension of the Fourchaume Premier Cru 
vineyard, so called because this was where a local 
lord dispensed justice by death. It ot en produces 
cooler wines such as this. It is tight, with toasted 
bread hints and with a strongly tangy character. It 
does need to develop and shouldn’t be drunk before 
2018.   Saranty Imports . — R.V.  
abv:  13%  Price: $ 45   

      91   Domaine Gérard Duplessis   2013   Montmains 
Premier Cru    ( Chablis ).  This delicious, refresh-

ing wine is textured, tight and mineral, with fruity 
acidity. Tangy and crisp, it has a tight structure, 
touches of toast along with apple and citrus l avors. 
The wine is still young and very tight, so should 
not be drunk before 2017.   Hand Picked Selections . 
— R.V.  
abv:  12.5%  Price: $ 45   

      91   Domaine Laroche   2013   Les Vaillons Vieilles 
Vignes Premier Cru    ( Chablis ).  From old vines, 

this rich and concentrated wine is dominated by 
ripe apple and pear l avors. They combine with the 
well-judged toastiness from wood aging to give a 
full, dense wine will age well. Drink from 2018.   Wil-
son Daniels Ltd . — R.V.  
abv:  13%  Price: $ 53   

      91   Louis Max   2014   Fourchaume Premier Cru    ( Cha-
blis ).  The steely character of a young Chablis 

is very apparent in this wine. It is crisp, lemon l a-
vored and with a mineral edge. The wine has a juicy 
freshness, still young at heart and needing to age. 
Drink from 2018.   Slocum & Sons, Inc . — R.V.  
abv:  13%  Price: $ 38   

      90   Domaine Gérard Duplessis   2013   Vaillons Pre-
mier Cru    ( Chablis ).  From vines on the cooler 

let  bank of the Serein river, this wine of ers notes of 
toast, spice and ripe yellow fruits cut by tense, zingy 
lemon zest. It is textured, tense and full of mineral-
ity. Drink from 2017.   Hand Picked Selections . — R.V.  
abv:  12.5%  Price: $ 45   

      89   Domaine Laroche   2013   Les Vaudevey Pre-
mier Cru    ( Chablis ).  While the texture is 

light, the fruit and the wood l avors give this wine 

richness and a ripe, toast and apricot character. It 
has balanced acidity that allows a fresher edge to 
develop. The at ertaste, hinting at a steely edge, 
suggests the wine will age. Drink from 2017.   Wilson 
Daniels Ltd . — R.V.  
abv:  13%  Price: $ 46   

      88   Domaine Gérard Duplessis   2013   Montée de 
Tonnerre Premier Cru    ( Chablis ).  Montée de 

Tonnerre, just to the south of the Grand Cru slope, 
gives rich wines like this with density and ripeness. 
From the warm vintage of 2013, this is a ripe, apple- 
and pear-l avored wine that has just the hint of a 
tighter, mineral texture. It can be drunk now.   Hand 
Picked Selections . — R.V.  
abv:  12.5%  Price: $ 46   

CÔTE DE BEAUNE

      92   Jean-Luc and Paul Aegerter   2013   Creux de la 
Net Premier Cru    ( Pernand-Vergelesses ).  The 

cool, crisp nature of Pernand is well expressed in 
this tight, mineral and tangy wine. It has i ne acidity 
along with fresh apple and citrus fruits. The good 
texture will allow the wine to age. Drink from 2018.  
 Misa Imports . — R.V.  
abv:  13%  Price: $ 52   

      91   Jean-Luc and Paul Aegerter   2013   Les Morgeots 
Premier Cru    ( Chassagne-Montrachet ).  At the 

south end of Chassagne-Montrachet, Morgeots 
Premier Cru is close to abbey ruins. This young, 
toasty wine is ripe, smooth and creamy. Rich apple 
and green plum l avors are balanced by acidity and 
touched by honey. The wood aging is still prominent 
and needs to tone down, so drink from 2018.   Misa 
Imports . — R.V.  
abv:  13%  Price: $ 112   

      90   Jean-Luc and Paul Aegerter   2013       Corton-
Charlemagne .  As with Clos de Vougeot in 

red, every producer needs a Corton-Charlemagne 
white. Aegerter’s contribution is sot , honeyed and 
warm. It has hints of the concentration proper to 
this Grand Cru vineyard, allowing for a perfumed, 
ripe fruit character. It will develop quickly and will 
be ready to drink from 2017.   Misa Imports . — R.V.  
abv:  13%  Price: $ 238   

      90   Jean-Luc and Paul Aegerter   2013     Meursault . 
 With its appealing toast and fruit aromas, 

this is a rich wine. It does keep plenty of steely tex-
ture while allowing the yellow fruits, ripe pear and 
toast to shine. In style it hovers halfway between 
the ripe, buttery Meursault of the past and the 
crisper style of today, a i ne compromise and ready 
to drink now.   Misa Imports . — R.V.  
abv:  13%  Price: $ 74   

      90   Jean-Luc and Paul Aegerter   2013   Les Champ-
gains Premier Cru    ( Puligny-Montrachet ). 

 Situated in the center of the premier crus of Pulig-
ny, Champgains produces an elegant, textured wine. 
This bottling, with the warmth of 2013 behind it, is 
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fragrant with white fruits and has a sot  at ertaste. 
It needs to age to bring it out its more complex char-
acter, so wait until 2018.   Misa Imports . — R.V.  
abv:  13%  Price: $ 141   

      89   Jean-Luc and Paul Aegerter   2013     Pernand-
Vergelesses .  Sot  and round, this ripe wine 

of ers both fruit and acidity. It is young and full of 
green plum and pear l avors, still textured with a 
young, crisp character. It needs to i ll out for a few 
years, and will be best from 2017.   Misa Imports . 
— R.V.  
abv:  13%  Price: $ 43   

      88   Jean-Luc and Paul Aegerter   2013   Sous le 
Château    ( Saint-Romain ).  From one of the 

villages that lies behind the primary Chardonnay 
vineyards of the Côte de Beaune, this is already 
smooth, fruity and perfumed. It has attractive acid-
ity and a rich, baked apple character that is pointed 
up by the layer of toastiness. Drink now, although 
the wine will be better from 2017.   Misa Imports . 
— R.V.  
abv:  13%  Price: $ 46   

SOUTHWEST FRANCE
RED WINES

MADIRAN

      93   Château Peyros   2011   Vieilles Vignes    ( Madi-
ran ).  This blend of 80% Tannat and 20% 

Cabernet Franc has given a wine that is both dense 
and smoothly ripe. Rich black fruits dominate, sup-
ported by a dry, solid structure from the Tannat. It 
is a wine to age, so drink from 2019.   Baron Francois 
Ltd .  Cellar Selection  .  — R.V.  
abv:  14%  Price: $ 16   

      92   Château Peyros   2012   Cuvée Greenwich  
  ( Madiran ).  Still so young, this is a dense, 

hugely concentrated black-colored wine, dark with 
tannins and rich with powerful black plum and 
damson fruits. Powered and very ageworthy, it will 
be best drunk from 2020. The wine takes its name 
from the Zero Longitude Greenwich meridian that 
passes through the vineyard.   Baron Francois Ltd . 
— R.V.  
abv:  14.5%  Price: $ 40   

      91   Château de Gayon   2010   Dou Hauret    ( Madi-
ran ).  Produced in the foothills of the Pyre-

nees mountains, this structured Tannat-based wine 
is dense and i rm. Its tannins though are just the 
beginning, the entry point to the rich black fruits 
and concentrated texture. The wine, from a good 
vintage, is powerful, dense and needs to age. Drink 
from 2018.   Jomada Imports . — R.V.  
abv:  13.5%  Price: $ 26   

      91   Château de Gayon   2009   Dou Hauret    ( Madi-
ran ).  In this ripe, smooth wine, the fruit 

dominates the tannic structure. Black fruits, dense 
plums and blackberry l avors are rich and concen-

trated. The i rmer underlay is dark, brooding and 
promises good aging. This is not a shy wine and it 
will also need aging, so drink from 2018.   Jomada 
Imports . — R.V.  
abv:  14%  Price: $ 26   

      90   Château Peyros   2011   Tannat-Cabernet Franc  
( Madiran ).  This ripe wine with open fruits 

has 40% Cabernet Franc in the blend, which lends 
an attractive perfumed character and gives the wine 
rich character and fruitiness. It will age for a few 
more years and be ready to drink from 2017.   Baron 
Francois Ltd .  Best Buy  .  — R.V.  
abv:  14%  Price: $ 13   

CAHORS

      94   Château Eugénie   2012   Haute Collection    ( Ca-
hors ).  Top of the range from Eugénie, this 

pure Malbec is huge, i rm and very concentrated. 
Wood aging has added spice and emphasized the 
dryness that comes from the fruit and wood tan-
nins. But the fruit is all there, a juicy background 
that will come out as the wine ages. Drink this im-
pressive wine from 2020.   Solstars Inc . — R.V.  
abv:  13%  Price: $ 40   

      93   Château de Gaudou   2013   Le Sang de la Vigne 
Signé Benjamin Cooker    ( Cahors ).  Named af-

ter enologist Benjamin Cooker, this wine was aged 
in egg-shaped cement tanks. Pure Malbec that is 
rich, rounded with spice and i rm tannins, it has 
a generous, spacious character that is beginning 
to develop. With a dark background to the black-
currant fruits, this needs to age. Drink from 2018.  
 Laville Imports . — R.V.  
abv:  12.5%  Price: $ 30   

      93   Château Eugénie   2012   Cuvée Réserve de 
l’Aïeul    ( Cahors ).  With Tannat blended with 

Malbec, this is a dark, tannic and brooding wine. Al-
most black in color, it is concentrated and very i rm, 
with spice, pepper and an intense core of dryness. 
There is power in this solid wine, with the poten-
tial of juicy fruit and considerable aging. Drink this 
dense wine from 2019.   Solstars Inc . — R.V.  
abv:  13%  Price: $ 25   

      93   Château Famaey   2011   Cuvée X    ( Cahors ). 
 This is the big wine from Famaey. Bold, ripe 

black fruits are rich and generous in character. With 
a tarry backdrop and some dry tannins from wood 
aging, the wine is dense, generous and still young. 
Drink this powerful wine from 2020.   Virtuoso Se-
lections . — R.V.  
abv:  14.5%  Price: $ 30   

      92   Château Eugénie   2013   Cuvée Réserve de 
l’Aïeul    ( Cahors ).  Powerful tannins are the 

hallmark of this dense wine, hardly surprising con-
sidering the blending of Malbec and Tannat. The 
wine also has the concentrated fruit to go with the 
structure, with its black plum and dark berry l a-
vors. Structure and l eshy fruit are coming together 

well, just needing time. Drink from 2018.   Bad Boy . 
 Editors’ Choice  .  — R.V.  
abv:  13%  Price: $ 25   

      92   Château Eugénie   2012   Cuvée Tsar Pierre le 
Grand    ( Cahors ).  Named at er the 18th Rus-

sian Tsar, Peter the Great, this is serious, powerful 
wine. It’s a powerhouse of ripe fruits, blackberries, 
dark plums and solid tannins. With a solid, i rm 
background of wood and spice as well as acidity, it’s 
concentrated and needing to age. Drink from 2018.  
 Solstars Inc .  Editors’ Choice  .  — R.V.  
abv:  12.5%  Price: $ 20   

      91   Château Famaey   2011   Fût de Chêne    ( Cahors ). 
 The oak aging, implicit in the name of the 

wine, is present in its smooth character. This bot-
tling is in the elegant style typical of Famaey wines 
and also has weight and i rm, concentrated black 
fruit with acidity and a dry core. Drink from 2019.  
 Virtuoso Selections .  Editors’ Choice  .  — R.V.  
abv:  13.5%  Price: $ 20   

      90   Château Eugénie   2013   Cuvée Tsar Pierre le 
Grand    ( Cahors ).  This wine is very struc-

tured and i rm. With some barrel aging, the tannins 
have been smoothed out although the wine remains 
with a dry core and fresh acidity. Black-currant 
l avors dominate, giving a wine that is bright and 
fruity at the end.   Bad Boy . — R.V.  
abv:  12.5%  Price: $ 20   

      90   Château Eugénie   2012   Tradition    ( Cahors ). 
 This dense and dark wine of ers spice and 

toast l avors. It has a big, generous feel, leaving 
room both for the dry, still-young tannins and for 
aromatic blackberry fruits. It does need to age, so 
drink from 2017.   Solstars Inc . — R.V.  
abv:  12.5%  Price: $ 16   

      90   Château Saint-Didier-Parnac   2014   Château 
de Grézels Prestige    ( Cahors ).  The 91-acre 

Grézels vineyard surrounds a 12th-century castle. 
This revived historic vineyard has produced a well-
structured wine that is rich, despite its modest al-
cohol. It is dense with tannins and black fruits that 
are developing into a smoother texture. The wine 
needs to age further, so drink from 2017.   Misa Im-
ports . — R.V.  
abv:  12.5%  Price: $ 21   

      90   Château Saint-Didier-Parnac   2014   Prieuré 
de Cénac    ( Cahors ).  This wine is all about 

juicy blackberry and delicious ripe black plums. It 
is structured, with dry tannins in the background, 
but up front is fruity, bold and with a lightly smoky, 
perfumed at ertaste. It is almost ready to drink; just 
wait until late 2016.   Misa Imports . — R.V.  
abv:  13%  Price: $ 25   

      89   Château de Gaudou   2013   Grande Lignée  
  ( Cahors ).  With 14 months oak aging, this 

structured, spicy wine shows considerable toast. 
A strongly smoky character is freshened by the red 
currant and blackberry fruitiness. Acidity gives the 
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wine a lit  and also promises aging. Drink from 2017.  
 Laville Imports . — R.V.  
abv:  13%  Price: $ 19   

      89   Château Famaey   2012   Classic    ( Cahors ). 
 With plenty of solid tannins to keep the 

structure i rm, this is also based around fresh black 
fruits. The two elements have produced a wine that, 
as it matures, will become balanced and poised. It’s 
not dense, but presents elegant structure that has 
enough richness. Drink this wine from 2018.   Vir-
tuoso Selections . — R.V.  
abv:  12.5%  Price: $ 16   

      88   Château Eugénie   2013   Tradition    ( Cahors ). 
 Like most Tradition wines in Cahors, this 

fruity and perfumed wine has been aged in stain-
less steel to keep the fruitiness. Blackberry l avors 
are cut with acidity and a tight tannic character. It 
needs to age another few months, so drink from late 
2016.   Bad Boy . — R.V.  
abv:  12.5%  Price: $ 16   

      88   Château Saint-Didier-Parnac   2014   Prieuré de 
Cénac Mission    ( Cahors ).  Bright and fruity, 

this accessible wine is ready to drink. Fresh and 
packed with red berries, it is juicy and fresh. The af-
tertaste, with its acidity, has a touch of spice. Drink 
now.   Misa Imports . — R.V.  
abv:  12.5%  Price: $ 16   

      87   Château de Gaudou   2014   Tradition    ( Cahors ). 
 The simplest and fruitiest of the Cahors 

made at Gaudou, this is still a structured wine that 
has some i rm, very young tannins that need to 
round out. Plenty of fruity, fresh black-currant l a-
vor is cut by crisp acidity. The wine will need to age, 
so drink from 2016.   Laville Imports . — R.V.  
abv:  13%  Price: $ 17   

      87   Château du Caillau   2013     Cahors .  This big, 
i rm wine of ers serious tannins as well as 

rich blackberry fruits. It’s a structured, dark wine, 
spicy from wood aging and ripely concentrated. 
Drink from 2017.   Aquitaine Wine Company . — R.V.  
abv:  13.5%  Price: $ 18   

PIEDMONT
BARBARESCO

      96   Sottimano   2010   Riserva    ( Barbaresco ). 
 This dazzling red is still in its infancy but 

promises to bloom into a stunning beauty. It opens 
with delicate aromas of red rose, perfumed berry, 
forest l oor, exotic spice, aromatic herb and a light 
balsamic note. Energy abounds on the full-bodied, 
elegant palate, which delivers bright red cherry, 
strawberry, white pepper and licorice alongside a 
backbone of vibrant acidity and i rm, rei ned tan-
nins. Drink 2020–2040.   Giuliana Imports .  Cellar 

Selection  .  — K.O.  
abv:  14.5%  Price: $ 79   

      95   Bruno Giacosa   2011   Albesani Vigna Santo 
Stefano    ( Barbaresco ).  Rose petal, perfumed 

berry, new leather, pressed powder and underbrush 
are just some of the enticing scents you’ll i nd on 
this stunning wine. The structured palate is loaded 
with i nesse, of ering crushed cherry, black rasp-
berry and licorice accompanied by polished tannins. 
This is the i rm’s last vintage of Santo Stefano, and 
they nailed it. Drink 2017–2026.   Folio Fine Wine 
Partners . — K.O.  
abv:  14.5%  Price: $ 200   

      94   Cantina del Pino   2011   Albesani    ( Barbaresco ). 
 Bold and full-bodied, this opens with aro-

mas of mature berry, eucalyptus, baking spice and 
a balsamic note. The powerful palate doles out ripe 
black cherry marinated in spirits, licorice, menthol, 
mint, clove and pipe tobacco. Closely-knit, polished 
tannins provide support and an almost velvety tex-
ture. It boasts muscle and i nesse.   Artisan Wines, 
Inc . — K.O.  
abv:  15%  Price: $ 66   

      94   Sottimano   2012   Fausoni    ( Barbaresco ).  This 
beautifully balanced wine boasts and envi-

able combination of structure and i nesse. It opens 
with enticing aromas of pressed rose, iris, wild ber-
ry, cake spice and a whif  of pressed powder while 
the full-bodied palate delivers ripe black cherry, 
crushed raspberry, white pepper, star anise and 
clove. Firm, ultra-i ne tannins provide the frame-
work. Drink 2020–2032.   Giuliana Imports .  Cellar 

Selection  .  — K.O.  
abv:  14.5%  Price: $ 58   

      94   Sottimano   2012   Pajorè    ( Barbaresco ).  A clas-
sic Nebbiolo fragrance of red rose, perfumed 

berry, baking spice and a whif  of earth emerges on 
this stunning wine. Firm, polished tannins weave 
through the elegantly structured palate, ef ortlessly 
supporting juicy wild cherry, crushed raspberry, 
white pepper and star anise while bright acidity 
keeps it fresh. It’s still young and needs to unwind 
before it can fully develop. Drink 2019–2032.   Giuli-
ana Imports . — K.O.  
abv:  14.5%  Price: $ 58   

      94   Sottimano   2011   Currà    ( Barbaresco ).  Lu-
minous and linear, this structured wine is 

delicately perfumed with notes of violet, rose, fra-
grant berry and a whisper of dark cooking spice. The 
young, radiant palate of ers juicy cherry, black rasp-
berry, white pepper and star anise alongside brac-
ing but ultra-i ne tannins. It boasts great energy and 
needs several years to unwind. Drink 2021–2036.  
 Giuliana Imports .  Cellar Selection  .  — K.O.  
abv:  14.5%  Price: $ 79   

      93   Michele Chiarlo   2012   Reyna    ( Barbaresco ).  A 
lovely medley of iris, violet, mature berry 

and cake spice aromas emerge on this polished, 
structured wine. The elegant palate doles out 
juicy Morello cherry, black raspberry, white pep-
per, chopped herb and a licorice note while i rm, 
i ne-grained tannins provide the framework. It’s 

still tightly wound and needs time to fully develop. 
Drink 2018–2027.   Kobrand . — K.O.  
abv:  14%  Price: $ 39   

      93   Sottimano   2012   Cottà    ( Barbaresco ).  Aromas 
of red berry, tilled earth, menthol and dark 

cooking spice unfold in the glass. The structured, 
elegant palate doles out ripe wild cherry, mint, lico-
rice, blood orange and chopped herb alongside i rm, 
i ne-grained tannins. It’s still tight so let it unwind 
for a few more years. Drink at er 2019.   Giuliana Im-
ports . — K.O.  
abv:  14.5%  Price: $ 58   

      92   Livio Voghera   2009   Basarin    ( Barbaresco ). 
 Enticing aromas of rose, violet, perfumed 

berry, baking spice and mint wat  out of the glass 
while ripe black cherry, licorice, crushed herb and 
a hint of tobacco drive the full-bodied, structured 
palate. Firm, velvety tannins provide the backbone. 
Drink through 2026.   Enoclassica Selection . — K.O.  
abv:  14.5%  Price: $ 49   

      92   Nada Fiorenzo   2011   Rombone    ( Barbaresco ). 
 Rose, violet, mint, sun-baked earth and red 

berry aromas emerge on this elegantly structured 
wine. The i rm palate of ers mature wild cherry, 
white pepper, chopped herb and star anise while 
tightly wound but polished tannins provide sup-
port. Let the tannins unwind then enjoy. Drink 
2018–2026.   Premium Brands . — K.O.  
abv:  14.5%  Price: $ 50   

      91   Elvio Cogno   2012   Bordini    ( Barbaresco ).  Forest 
l oor, mature berry, wild herb, clove, smoke 

and pressed l ower aromas come together on this 
bright red. The taut palate delivers ripe red cherry, 
crushed raspberry, star anise and white pepper set 
against i rm, polished tannins.   Wilson Daniels Ltd . 
— K.O.  
abv:  14%  Price: $ 53   

      91   Nada Fiorenzo   2011   Manzola    ( Barbaresco ). 
 Crushed violet, woodland berry, eucalyptus 

and cake spice aromas meld in the glass. The struc-
tured palate doles out dried black cherry, licorice, 
espresso and white pepper alongside tight, i ne-
grained tannins. It closes on a note of chopped sage. 
Drink 2017–2022.   Premium Brands . — K.O.  
abv:  14.5%  Price: $ 40   

      90   Ca’Romè   2011   Rapet    ( Barbaresco ).  This 
brawny, forward wine opens with aromas 

that recall spirits, steeped plum, roasted cof ee bean 
and menthol. The dense, chewy palate of ers black 
cherry liqueur, licorice, espresso and the warmth of 
evident alcohol accompanied by brooding tannins. 
Drink sooner rather than later.   Empson USA Ltd . 
— K.O.  
abv:  15%  Price: $ 103   

      90   Cantina del Pino   2011     Barbaresco .  Crushed 
rose, pressed violet, perfumed berry, sage 

and a balsamic note are just some of the aromas 
you’ll i nd on this full-bodied red. The i rm palate 
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of ers dried black cherry, black pepper and lico-
rice alongside tightly knit tannins and the subtle 
warmth of alcohol. Give it a few more years to come 
together. Drink 2018–2016.   Artisan Wines, Inc . 
— K.O.  
abv:  15%  Price: $ 44   

      90   Ceretto   2012   Bernardot    ( Barbaresco ).  Aro-
mas of rose, red berry, espresso, grilled 

herb and toast lead the nose. The taut palate of ers 
crunchy red cherry, raspberry, star anise and white 
pepper alongside tightly wound, assertive tannins. 
It closes on a note of roasted cof ee bean.   Winebow . 
— K.O.  
abv:  14%  Price: $ 100   

      90   Marchesi di Barolo   2012   Serragrilli    ( Bar-
baresco ).  Aromas of mature black plum, 

espresso, wild rose and spice emerge on this full-
bodied red. The i rm palate of ers dried black cher-
ry, menthol, mint, white pepper, well-integrated 
oak and licorice alongside i ne-grained tannins.  
 Frederick Wildman & Sons, Ltd . — K.O.  
abv:  14.5%  Price: $ 80   

      90   Musso   2012   Pora    ( Barbaresco ).  Rose, violet, 
baking spice and red berry aromas come to-

gether on this graceful wine. The bright, subtle pal-
ate of ers crushed raspberry, red cherry and white 
pepper alongside i ne-grained tannins. A star anise 
note signals the close.   Panebianco . — K.O.  
abv:  14%  Price: $ 38   

      89   Carlo Giacosa   2012   Narin    ( Barbaresco ).  A 
few swirls of the glass release subtle aromas 

of tilled soil, underbrush, violet, leather and a whif  
of menthol. The i rm palate of ers mature black 
cherry, licorice and a hint of cinnamon alongside 
i rm, i ne-grained tannins.   Angelini Wine . — K.O.  
abv:  14%  Price: $ NA   

      89   Carlo Giacosa   2010   Luca Riserva    ( Barbares-
co ).  Rose, violet, wild berry and menthol 

aromas unfold in the glass. The bracing palate of ers 
dried black cherry, licorice and clove alongside as-
sertive, close-grained tannins that leave a mouth-
puckering i nish. Drink at er 2020.   Angelini Wine . 
— K.O.  
abv:  14%  Price: $ NA   

      89   Marchesi di Barolo   2012     Barbaresco .  Classic 
Nebbiolo aromas of violet, wild berry and 

a whif  of baking spice l oat out of the glass on this 
attractive red. The elegantly structured palate of ers 
mature wild cherry, cinnamon, white pepper and 
clove alongside i rm, i ne-grained tannins. Drink 
2017–2022.   Frederick Wildman & Sons, Ltd . — K.O.  
abv:  14%  Price: $ 45   

      89   Pio Cesare   2011   Il Bricco    ( Barbaresco ).  Aro-
mas of pressed violet, ripe berry, menthol 

and a touch of exotic spice emerge on this full-bod-
ied red. Showing its hot-vintage origins, the i rm 
palate doesn’t boast a lot of fruit richness but of ers 
licorice, espresso, powdered sage and dried cherry 

accompanied by bracing, grainy tannins.   Maisons 
Marques & Domaines USA . — K.O.  
abv:  14.5%  Price: $ 115   

      88   Ca’Romè   2012   Chiaramanti    ( Barbaresco ). 
 Crushed violet, red berry, mint and menthol 

aromas lead the nose. The i rm palate of ers dried 
red cherry, raw strawberry, licorice, white pepper 
and sage alongside grippy tannins that leave an as-
tringent i nish. Give the tannins a few more years 
to unclench then enjoy before the remaining fruit 
fades.   Empson USA Ltd . — K.O.  
abv:  14.5%  Price: $ 94   

      88   Gabriele Scaglione   2009   Come un volo    ( Bar-
baresco ).  This medium-bodied red of ers 

aromas of stewed black-skinned fruit, pressed blue 
l ower, menthol and clove. On the forward, chewy 
palate, notes of licorice and ground pepper accent 
a black cherry core while i ne-grained tannins pro-
vide the framework. Drink through 2019.   Match-
vino . — K.O.  
abv:  14%  Price: $ 45   

      87   Giribaldi   2012     Barbaresco .  This opens with 
aromas of dark berry, toast, espresso and 

a whif  of dark cooking spice. The bracing palate 
of ers unripe cherry, licorice, powdered sage and 
toasted oak alongside bracing tannins that leave an 
astringent, mouth-puckering i nish.   Premier Sell-
ers . — K.O.  
abv:  14%  Price: $ 29   

      87   Tenimenti Famiglia Cavallero   2012   La Fenice  
  ( Barbaresco ).  Rose, mature berry, kitchen 

spice and a whif  of leather lead the nose. On the 
straightforward palate, notes of licorice and sage 
add interest to the dried black cherry core along-
side i rm tannins. A black pepper note closes the 
somewhat l eeting i nish.   Montcalm Wine Import-
ers . — K.O.  
abv:  14%  Price: $ 48   

BARBERA D’ALBA SUPERIORE

      92   Brezza   2012     Barbera d’Alba Superiore .  Ma-
ture dark-skinned berry, leather, forest 

l oor, eucalyptus and dark cooking spice aromas 
come together in the glass. The delicious palate 
doles out juicy black cherry, blackberry, white pep-
per, clove and licorice alongside round, chewy tan-
nins.   Fine Vines . — K.O.  
abv:  14%  Price: $ 30   

      92   Cascina delle Rose   2012   Donna Elena    ( Bar-
bera d’Alba Superiore ).  Bold and delicious, 

this opens with earthy aromas of mature black-
skinned fruit, trul  e, scorched earth and a whif  of 
game. The savory, full-bodied palate doles out juicy 
black cherry, blackberry, licorice, and baking spice 
alongside bright acidity and rei ned tannins.   La 
Famiglia Corona . — K.O.  
abv:  15%  Price: $ 34   

      89   Il Falchetto   2011   La Rossa    ( Barbera d’Alba 
Superiore ).  The nose isn’t very expressive 

on this big, brawny wine but the chewy, full-bodied 
palate of ers blackberry jam, raisin, licorice, choco-
late and orange peel alongside smooth tannins. It 
still has enough fruit richness to carry of  the hearty 
alcohol but drink sooner rather than later.   Grape 
Expectations (CA) . — K.O.  
abv:  15%  Price: $ 20   

      89   Matteo Correggia   2012   Marun    ( Barbera 
d’Alba Superiore ).  Dark and dense, this 

opens with aromas of ripe plum, vanilla and exotic 
spice. The round, chewy palate of ers ripe black 
cherry, blackberry, roasted cof ee bean, licorice and 
clove alongside close-grained tannins.   de Grazia Im-
ports LLC . — K.O.  
abv:  14.5%  Price: $ NA   

      88   La Fusina   2012   La Castella    ( Barbera d’Alba 
Superiore ).  Ripe blackberry, wild herb, 

menthol and a whif  of exotic spice lead the nose. 
The dense, full-bodied palate of ers dried black 
cherry, vanilla, toast and espresso alongside the 
warmth of alcohol and round tannins.   Votto Vines 
Importing . — K.O.  
abv:  15%  Price: $ 34   

      88   Vite Colte   2013   Croere    ( Barbera d’Alba Su-
periore ).  Aromas of plum, pressed violet, 

toasted oak and a whif  of exotic spice lead the nose. 
The palate of ers dried black cherry, raisin, licorice, 
espresso and black pepper alongside i ne-grained 
tannins.   Opera Wine Imports . — K.O.  
abv:  14%  Price: $ 35   

      87   Negretti   2012     Barbera d’Alba Superiore .  Aro-
mas of mature plum, toasted oak, menthol 

and dried herb lead the nose. The i rm palate of ers 
blackberry jam, dried black cherry, Oriental spice 
and licorice alongside grainy tannins that leave an 
astringent, mouth-drying i nish.   Vera Fine Wine . 
— K.O.  
abv:  14.5%  Price: $ 23   

      87   Paolo Manzone   2013   Fiorenza Cascina Meri-
ame    ( Barbera d’Alba Superiore ).  Toasted oak, 

coconut, espresso and exotic spice aromas come to-
gether in the glass. The i rm palate of ers blackberry, 
licorice and oak-driven spice alongside grainy tan-
nins and brisk acidity.   Quintessential Wines . — K.O.  
abv:  14.5%  Price: $ NA   

      87   Vite Colte   2013   La Luna e i Falò    ( Barbera 
d’Alba Superiore ).  This opens with aromas 

of leafy underbrush, mature berry, menthol and 
anise. The palate of ers dried blackberry, raisin and 
licorice alongside close-grained tannins and brisk 
acidity.   Opera Wine Imports . — K.O.  
abv:  13.5%  Price: $ 30   
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GERMANY
RIESLING GROSSES GEWÄCHS

      95   S.A. Prüm   2011   Wehlener Sonnenuhr Old 
Vines GG Erste Lage Dry   Riesling  ( Mosel ).  For 

full review see page 72.  
abv:  12.5%  Price: $ 50   

      94   S.A. Prüm   2012   Graacher Dompropst GG Dry  
 Riesling  ( Mosel ).  Zesty white grapefruit, 

green apple and lime form the core of this lithe, racy 
Riesling. Dry in style, it’s feather light on the palate 
yet penetrating, honed by an edge of steel and min-
erality. The i nish lingers long, yet refreshes thrill-
ingly.   Palm Bay International . — A.I.  
abv:  12%  Price: $ 75   

      93   S.A. Prüm   2013   Wehlener Sonnenuhr Old 
Vines GG Dry   Riesling  ( Mosel ).  Bright sun-

kissed yellow peach and melon l avors permeate 
throughout this fresh and fruity, yet richly con-
centrated dry Riesling. It’s buoyantly youthful still, 
but tinged by a mineral elegance that expands and 
deepens on the midpalate. It drinks gorgeously now, 
but will continue to improve through at least 2020.  
 Palm Bay International . — A.I.  
abv:  12%  Price: $ 50   

RIESLING TROCKEN

      93   Thörle   2013   Saulheimer Probstey  Riesling 
 Trocken  ( Rheinhessen ).  Spicy orange rind 

and sunny tangerine notes of set steely shards of 
lime and mineral in this bracing, deeply concen-
trated Riesling. The midpalate smooths out richly, 
glazed by a sheen of lanolin that stretches out the 
i nish. Drinks beautifully already, but should im-
prove through 2020.   Ingenium Wines . — A.I.  
abv:  13%  Price: $ 43   

      93   Thörle   2013   Saulheimer Schlossberg  Ries-
ling  Trocken  ( Rheinhessen ).  Whif s of pine 

fronds, smoke and spice lend a woodsy alpine l air 
to this dry, intensely mineral Riesling. The palate is 
bracing and bold, juxtaposing crisp greengage plum 
and lime against crushed minerals and lemon-zest 
astringency. It’s a penetrating, thrilling wine that 
drinks well now but should only intensify in its 
mineral complexity through 2023.   Ingenium Wines . 
 Cellar Selection  .  — A.I.  
abv:  12.5%  Price: $ 49   

      92   Thörle   2013   Saulheimer Kalkstein  Riesling 
 Trocken  ( Rheinhessen ).  Whif s of smoke and 

nuts lend a savory contrast to pristine white grape-
fruit, lime and lemon in this racy mineral-focused 
Riesling. It’s bracing yet composed, dry in style yet 
sunny in citrus l avors. Drinks beautifully now but 
should improve through 2020.   Ingenium Wines . 
— A.I.  
abv:  12.5%  Price: $ 27   

      91   Thörle   2013   Saulheimer Hölle  Riesling  Trocken  
( Rheinhessen ).  Fresh green l orals and melon 

rind lend a breathlessly cool tone to this elegantly 
composed dry Riesling. Forward l ush yellow plum 
and gooseberry l avors are of set by lime zest, fresh 
sage and bristling acidity. It i nishes with persis-
tence and length. Drinks well now but should im-
prove through 2020.   Ingenium Wines . — A.I.  
abv:  13%  Price: $ 49   

      91   Thörle   2013    Riesling  Trocken  ( Rheinhessen ). 
 Lime and gooseberry are gilded with candle 

wax and smoky minerals in this bracing dry Ries-
ling. Lemon and tart tangerine l avors drench the 
palate, leaving a honed, steely focus on the i nish. 
  Ingenium Wines . — A.I.  
abv:  12.5%  Price: $ 19   

      91   Villa Huesgen   2014   Enkircher Steffenberg Alte 
Reben  Riesling  Trocken  ( Mosel ).  Laser-edged 

acidity balances ripe luscious yellow peach and 
grapefruit l avors in this sprightly dry Riesling. Lit -
ed apple blossom perfume extends onto the palate, 
lingering alongside a crush of refreshing mineral 
tones. Drinks beautifully now but should continue 
to improve through 2020.   Quintessential Wines . 
— A.I.  
abv:  12.5%  Price: $ 50   

      90   Villa Huesgen   2014   Schiefer  Riesling 
 Trocken  ( Mosel ).  White peaches and pink 

grapefruits lend perfume and brightness to this 
racy, lean-bodied Riesling. Dry in style with a zesty 
mineral-focused palate, it’s endlessly refreshing and 
invigorating.   Quintessential Wines . — A.I.  
abv:  11.5%  Price: $ 35   

      89   Weingut Georg Albrecht Schneider   2014  
 Niersteiner Hipping Vom Rotliegenden red 

soil  Riesling  Trocken  ( Rheinhessen ).  Invigorating 
white grapefruit and lemons are cast against a deep 
mineral backdrop in this dry, thirst quenching wine. 
It’s delicate and i ligreed on the palate with a brisk, 
tight i nish. Drink now.   Winesellers, Ltd . — A.I.  
abv:  9%  Price: $ 16   

      88   Dr. Pauly Bergweiler   2014   Dry   Riesling  ( Mo-
sel ).  Fresh yellow cherries and greengage 

plums perfume this spry but lushly textured Ries-
ling. It is dry in style, but has a comforting clingi-
ness that enriches the i nish. Drink now.   Winesell-
ers, Ltd . — A.I.  
abv:  12%  Price: $ 15   

      88   Mathern   2014   3 Stones Niederhäuser Dry  
 Riesling  ( Nahe ).  With a nose that’s quite 

neutral, the sun-kissed, fruity l air of this dry Ries-
ling surprises. It’s a juicy, straightforward wine but 
briskly, elegantly composed as well. Drink now.  
 Wine Wine Situation LLC . — A.I.  
abv:  12%  Price: $ 21   

      88   Weingut Georg Albrecht Schneider   2013  
 Hummerthal Niersteiner Paterberg  Riesling 

 Trocken  ( Rheinhessen ).  Lime zest and freshly cut 

grass lend a particularly invigorating cool to this 
dry, delicate Riesling. It’s brashly mineral on the 
palate, i nishing tightly with a bracing shower of 
acidity.   Winesellers, Ltd . — A.I.  
abv:  12%  Price: $ 24   

      87   Mathern   2014   Gutsriesling Dry   Riesling  
( Nahe ).  Touches of autumn leaves and dried 

herbs lend a savory feel to this dry and tightly com-
posed Riesling. Bracing acidity and savory apple and 
pear l avors mark the palate.   Wine Wine Situation 
LLC . — A.I.  
abv:  11%  Price: $ 21   

      87   Mathern   2014   Red Rock Dry Gutsabfüllung  
 Riesling  ( Nahe ).  Hints of bramble and earth 

accent pressed apple and pear l avors in this dry 
crisply composed Riesling. It’s zesty and tight but 
i nishes with revitalizing refreshment.   Wine Wine 
Situation LLC . — A.I.  
abv:  12%  Price: $ 24   

PINOT NOIR

      94   Thörle   2012   Saulheimer Hölle  Spätbur-
gunder  Trocken  ( Rheinhessen ).  Shades of 

cedar, dried herb and bramble lend complexity to 
this intensely concentrated Spätburgunder. Rich 
black cherry and berry l avors l ood the palate, ac-
cented by staccato drumbeats of acid and i ne bit-
ter tannin. It’s a powerful wine that needs time to 
smooth and meld, but should drink beautifully from 
2018 to 2025.   Ingenium Wines .  Cellar Selection  .  
— A.I.  
abv:  13.5%  Price: $ 64   

      93   Franz Keller   2013   Schwarzer Adler Franz An-
ton   Pinot Noir  ( Baden ).  Rich succulent black 

cherry and berry notes mingle with swathes of ripe 
bramble and dried sage in this bold full-bodied 
Pinot Noir. Unabashedly luscious and fringed by a 
feathery fray of tannins, its forward but rei ned na-
ture is appealing now.   Schmitt-Söhne USA . — A.I.  
abv:  13%  Price: $ 42   

      93   Thörle   2012   Saulheimer Kalkstein  Spätbur-
gunder  Trocken  ( Rheinhessen ).  Luscious 

ripples of blackberry and plum contrast savory 
swathes of herb and bramble throughout this richly 
textured Spätburgunder. While full bodied and 
densely concentrated, it’s balanced elegantly by a 
strike of cranberry acidity and i ne-grained tannins. 
Drinks well now but structured enough to improve 
through 2020.   Ingenium Wines . — A.I.  
abv:  13.5%  Price: $ 29   

      92   Thörle   2012    Spätburgunder  Trocken  ( Rhe-
inhessen ).  Amidst a stunning line up of 

2012 Spätburgunder, even Thörle’s ready-to-drink, 
entry-level bottling of ers remarkable elegance and 
power. The palate is succulent and ripe, bursting 
of black cherry and plum l avors. Nuanced tones of 
herb and smoky mineral lend depth and complexity. 
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It’s an approachable yet very sophisticated wine.  
 Ingenium Wines . — A.I.  
abv:  12.5%  Price: $ 19   

      92   Wöhrle   2013   BF Lahrer  Spätburgunder  Trock-
en  ( Baden ).  Perfumed notes of plum and 

cherry blossoms abound on this silky, supple wine. 
It’s ripe and full bodied, clinging lusciously on the 
palate, yet balanced by a revitalizing spray of acid-
ity and minerality. It’s an approachable yet rei ned 
Pinot Noir that’s ready to drink now.   Winesellers, 
Ltd . — A.I.  
abv:  13%  Price: $ 32   

      92   Wöhrle   2013   Kirchgasse Lahrer  Spätbur-
gunder  GG Trocken  ( Baden ).  Perfumed notes 

of tart morello cherry and cassis permeate through-
out this lively rousing Spätburgunder. It’s buoyant 
and primary in red fruit, yet tinged by complex in-
tertwining layers of i ne, bitter tannin, smoke and 
savory nuts. It’s a powerful wine that calls for cel-
laring, but should drink beautifully from 2020 un-
til 2025.   Winesellers, Ltd .  Cellar Selection  .  — A.I.  
abv:  13%  Price: $ 62   

      92   Wöhrle   2013   SC Lahrer Kronenbühl  Spät-
burgunder  Trocken  ( Baden ).  Savory smoke 

and nut tones contrast richly with extracted black 
cherry and berry l avors in this full-bodied Spät-
burgunder. While i ne-grained tannins and a shock 
of cranberry acidity lend balance and grace, shades 
of toast and spice are still quite prominent. It’s a 
powerful wine that should benei t well from cel-
laring until at least 2020.   Winesellers, Ltd .  Cellar 

Selection  .  — A.I.  
abv:  13%  Price: $ 40   

      91   Franz Keller   2013   Schwarzer Adler   Pinot Noir  
( Baden ).  Fresh cherry blossoms and cran-

berries breathe zest into luscious notes of pre-
served black cherry, sweet beets and earth in this 
ruddy, ripe and yet complex Pinot Noir. Dense on 
the palate and framed in baby-sot  tannins, it’s en-
joyable now.   Schmitt-Söhne USA . — A.I.  
abv:  13%  Price: $ 25   

      90   Dr. Nägler   2014   Estate Bottled  Pinot Noir 
 Trocken  ( Rheingau ).  Silky succulent rasp-

berry and cherry l avors are a luscious counterpoint 
to the razor’s edge of acidity that frames this impec-
cably balanced wine. It’s ripe, fruity and forward, 
yet of ers surprising elegance and length. Drink now 
through 2017.   Winesellers, Ltd . — A.I.  
abv:  13%  Price: $ 18   

      90   Wittmann   2012   Rotwein  Spätburgunder 
 Trocken  ( Rheinhessen ).  Long extended 

veins of bramble and dried herb lend depth to this 
intensely concentrated Spätburgunder. Youthful 
and primary, the palate bursts of rich black cherry 
and berry, but sot  tannins and brisk acidity invigo-
rate the i nish. It’s luscious and forward yet rei ned. 
Drink now through 2020.   Loosen Bros. USA . — A.I.  
abv:  13%  Price: $ 34        
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 97 Faretti Decadent Biscotti Chocolate (Italy; 
Chatham Imports, New York, NY). For full re-

view see page 83. 
abv: 28%  Price: $27

 95 Tempus Fugit Spirits Creme de Cacao a la 
Vanilla (Switzerland; Anchor Distilling, San 

Francisco, CA). Made with Venezuelan cacao and 
Mexican vanilla, this complex take on a staple li-
queur is ruddy in the glass and l avorful with cocoa 
powder, almond, vanilla and a touch of hazelnut 
richness on the long i nish. Viscous and slightly too 
thick for straight-up sipping, this is a tasty upgrade 
for cocktails. Based on a 19th-century recipe.
abv: 24% Price: $33

 92 Patron XO Café Dark Cocoa (Mexico; Patron 
Spirits Company, Las Vegas, NV). This deep-

brown cof ee liqueur made with tequila and Criollo 
chocolate a sharp agave-jalapeno proi le sot ened by 
espresso and nut-like aromas and l avors. It coats 
the tongue with espresso and a barely perceptible 

dark chocolate note—it doesn’t really read as choco-
laty; it reads more like a tequila espresso-tini. 
abv: 30% Price: $25

 91 Bottega Gianduia Liqueur (Italy; Palm Bay 
International, Boca Raton, FL). Resembling 

chocolate milk in the glass, this decadent, dessert-
like sipper melts like a chocolate trul  e, coating the 
tongue and palate with creamy, milky, rich hazelnut 
and cocoa l avors. Chocolate-lovers will enjoy this 
velvety, luscious treat.
abv: 17% Price: $25

 91 Patron XO Café Incendio (Mexico; Patron Spir-
its Company, Las Vegas, NV). Delicious but 

not for the faint of palate, this deep brown chile-
chocolate liqueur has a spicy jalapeno whif  with 
just a touch of cocoa underneath. The spice ex-
plodes on the palate. Quick-building cayenne and 
habanero-like heat yield a dark Mexican chocolate 
ef ect overall. Many will i nd it too spicy for com-
fort, but chile-heads will surely enjoy the burn. 
abv: 30% Price: $25

 90 Bols Crème de Cacao Liqueur (The Nether-
lands; Lucas Bols USA, New York, NY). This 

clear spirit has a mild cocoa scent and sweet, mo-
cha-like l avor with a surprising l ick of espress on 
the i nish. Relatively thick and viscous, this liqueur 
is recommended for mixing rather than sipping. 
Best Buy.

abv: 25% Price: $12/1 L

 88 Cour di Cioccolata (Italy; Cora Imports, Coun-
tyside, IL). Described as a “chocolate grap-

pa,” this liquid is thick and opaque brown in the 
glass, with an oily sheen on top. The aroma is both 
chocolaty and boozy; on the palate, it’s thick and 
tongue-coating at i rst, with a pleasing, not-too-
sweet cocoa powder quality, but the grappa shows 
up on the palate-cleansing i nish. Packaged with 
two sleeves of ice cream cone-like wafers tucked in-
side the box. Made in Trentino, Italy.
abv: 17% Price: $25/375 ml

OTHER LIQUEURS

 96 Belle de Brillet Pear Liqueur (France; Ko-
brand Corp, New York, NY). This Cognac-

based liqueur incorporates 20 pounds of pears in 
each 750-ml bottle, yielding a rich golden hue and 
bold fresh-pear scent. As a digestif-worthy sipper, 
look for a balanced honey and vanilla l avor proi le, 
with a suggestion of pear on the i nish. Ideal for 
cocktails, baking or sipping straight.
abv: 30%  Price: $46 

 93 Licor 43 (Spain; WJ Deutsch, White Plains, 
NY). For full review see page 83.

abv: 31% Price: $26

 92 Saliza Amaretto (Italy; Niche Import Co., Ce-
dar Knolls, NJ). Distilled from almonds, not 

just l avored, this tawny liqueur of ers bold, sweet 
almond and marzipan l avors without becoming too 
heavy or cloying, braced up by a sprinkle of cinna-
mon on the i nish. Ideal as a dessert pairing, or for 
use in sweetening cocktails or baked goods.
abv: 28% Price: $30

 91 Ancho Reyes Ancho Chile Liqueur (Mexico; Wil-
liam Grant & Sons, New York, NY). Though it’s 

made with ancho chiles, this liqueur is modest on 
the spice scale. Caramel-y brown in the glass, look 
for a lightly herbaceous aroma similar to root beer 
and rounded l avors that mix caramel and cocoa 
with raisin and cinnamon heat, with a faint smoki-
ness on the i nish. Particularly harmonious mixed in 
cocktails with brown spirits like whiskey. 
abv: 40% Price: $33

 90 Marie Brizard Liqueur Pear William (France; 
The Other Wine & Spirits, Miami, FL). For full 

review see page 83. Best Buy.

abv: 25% Price: $20

J
ust in time for Valentine’s Day, we pres-

ent a selection of sweet treats: chocolate 

liqueurs. Ranging from traditional crème 

de cacao to a creamy cocoa-and-hazelnut 

number that sips like liquid Nutella, to a i ery 

chile pepper-spiked bottling, there’s a l avor 

proi le to i t every taste—not unlike i nding your 

ideal bonbon within a box of Val-

entine’s Day chocolates.

It may be tempting to skip 

dessert altogether in favor of one 

of these liqueurs—and there’s 

plenty to recommend these cor-

dials as digestifs. However, bar-

tenders also are using these 

bottlings to sweeten or l avor 

cocktails that are meant to be 

enjoyed at any point—not just as 

at er-dinner treats. 

For example, chocolate plays particular-

ly well with the rich brown sugar notes of aged 

rum, which may be why crème de cacao makes 

multiple appearances in Cuban Cocktails, a new 

book from bartender Jane Danger and owner 

Ravi DeRossi of New York bar Cienfuegos. In 

particular, Tempus Fugit’s delicious crème de 

cacao is used to add sweetness and depth to 

the Mulata Daiquri, a variation on the popu-

lar standard rarely found in America but com-

mon in Cuba, the authors say. Made with 1½ 

ounces aged rum, ¾ ounce each Tempus Fugit 

crème de cacao and lime juice and a barspoon 

of cane syrup, then shaken with 

ice and strained into a chilled 

coupe glass, the drink balances 

perfectly sweet and tart notes. 

You’d barely know chocolate-

spiked liqueur was part of the 

equation, yet it adds delicious 

complexity.

Of course, if chocolate isn’t 

your thing, a number of non-

chocolate liqueurs also are re-

viewed below, from luscious 

brandied pear to a pecan-and-spice number 

that smells remarkably like pecan pie in a glass. 

This may be the year to git  one of these 

decadent bottlings to your sweet-toothed 

sweetheart.

 —Kara Newman

Treats, No Tricks: Chocolate Liqueurs
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Day chocolates.
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 96 Deschutes Black Butte XXVII 27th Birthday 
Reserve (American Porter; Deschutes Brew-

ing, OR). Deschutes’s Birthday Reserve is an an-
nual limited-edition release to watch for. The base 
is the brewery’s Black Butte Porter, brewed with 
Theo chocolate cocoa nibs, pomegranate molasses 
and select spices, blended with apricot purée, then 
partially (50%) aged six months in Bourbon bar-
rels. It’s powerful and dense, with loads of aromas 
and l avors of i gs, raisins, dried apricot, chocolate 
malt, vanilla bean, lightly-roasted cof ee, molasses, 
woody spice and peppery cigar box. Medium bodied, 
with ample carbonation to the lush, creamy texture, 
this boasts a warming sensation that lingers long 
on the earthy, spicy i nish. The bottle recommends 
consumption at er July 2016, but given the intense 
characteristics, decadent body, plush mouthfeel and 
endless i nish, this could easily continue to evolve 
well through 2020. 
abv: 11.6% Price: $9/12 oz 6 pack

 95 Alaskan Brewing Co. 2015 Smoked Porter 
(American Porter; Alaskan Brewing Co., AK).

Never one to disappoint, ABC’s annual vintage-
dated Smoked Porter is always a winner, delicious 
both upon release but also at er years in the cellar. 
This 2015 release is still young and bold, with up-
front aromas of smoked malt and campi re that are 
grounded by notes of dried black fruits, raisin, to-
bacco leaf and chocolate. The big, lush palate boasts 
a smooth and creamy texture, with immensely at-
tractive l avors of malted milk balls, chocolate 
syrup, molasses and roasted cof ee beans. Hints of 
s’mores and hickory-smoked bacon linger sweetly 
on the close. A hedonistic pleasure to enjoy now, 
this will only continue to gain complexity and nu-
ance in the years, and even decade, ahead. Cellar 

Selection. 

abv: 6.5% Price: $9/22 oz

 94 Anchor Porter (American Porter; Anchor 
Brewing, CA). This traditional, balanced 

porter pours almost black, with a thick, tan-colored 
head. The nose suggests an attractive, layered mix 
of dried dark fruits—prunes, i gs, raisins—roasted 
malt, cof ee and bittersweet cocoa powder. It’s l a-
vorful and creamy, with a lit ing note of citrus oil on 
the close, followed by a dry, bitter chocolate l avor. 
It’s bold and l avorful, yet surprisingly smooth and 
easy to drink.
abv: 5.6% Price: $12/12 oz 6 pack

 94 Samuel Smith’s The Famous Taddy Porter 
(English Porter; Samuel Smith Old Brewery 

(Tadcaster), United Kingdom). This is a classic, 
clean, very drinkable and well-balanced porter.  
It pours a dark brown color, with a full tan-col-
ored head that lingers nicely. The medium-weight 
mouthfeel is tasty and attractive, with ample car-
bonation to lit  the rich chocolate malt, molasses 
and raisin characters. Aromas and l avors of roasted 
malt, toasted nut, tof ee, bitter cocoa and very sot  
hops carry through to the nutty, smoky i nish. 
abv: 5% Price: $5/550 ml

 94 Smuttynose Baltic Porter (American Porter; 
Smuttynose Brewing Company, NH). A dark, 

almost jet-black color in the glass, with a thick, 
frothy tan-colored head that lingers long, this is a 
dense, hearty and l avorful brew. It of ers decadent, 
earthy characteristics of espresso bean, bittersweet 
chocolate, roasted malt and dark fruits on the nose 
and palate. The fruity tones are more pronounced on 
the palate at er warming, supported by the roasted 
malt core and accented by hints of cocoa nib and 
sweet spice. The i nish is long and warm, laced with 
pleasant hints of sweet smoke and molasses.
abv: 9% Price: $9/12 oz 4 pack

 93 Smuttynose Robust Porter (American Porter; 
Smuttynose Brewing Company, NH). This 

pours a dark brown color, with a strong khaki head 
that shows excellent retention. Scents of freshly 
roasted malts dominate the aroma, with supporting 
notes of chocolate sauce, cof ee bean and just a hint 
of earthy hops. It’s fairly weighty—almost chewy, 
in fact—with a medium-plus body and sot  carbon-
ation that fades well on the dryly textured i nish. 
Overall, it’s a smooth, balanced and full but not-
too-heavy brew that’s surprisingly easy to drink.
abv: 6.2% Price: $9/12 oz 6 pack

 91 Tallgrass Zombie Monkey Robust Porter 
(American Porter; Tallgrass Brewing Compa-

ny, KS). The can of this brew immediately draws you 
in, with a menacing looking monkey and infectious-
disease-horror movie writing that suggests it’s not a 
beer for the faint of heart. Indeed, it is a rich, roasty 
selection, boasting upfront aromas of roasted malt, 
cof ee bean and cocoa nib that carry through to the 
medium-weight mouthfeel. Hints of sweet smoke, 
campi re and espresso bean add depth to the palate, 
while a bitter cof ee and cocoa l avor grace the i nish.
abv: 6.2% Price: $9/16 oz 4 pack

A
t er “what’s the dif erence between an 

ale and a lager,” one of the most com-

mon questions asked about beer is “what 

is the dif erence between a stout and a 

porter?” With such strong similarities between 

their aromas and l avors as well as their struc-

tures and balance, it’s di�  cult to get a grasp on 

what exactly the dif erence is 

between the two, if any. 

The answer is, there are no 

strict differences. Historical-

ly and presently the two styles 

are similar in overall proi le and 

ingredients used. A stout was 

considered a stronger version of 

a porter or, if you prefer, a por-

ter was originally perceived as 

a lighter stout. Porters can also 

vary widely, resulting in a bitter 

roasty beer or a sweeter choco-

laty one and everything in between.

But the strange thing is that most people 

are comfortable with stouts but not with por-

ters. Stouts are more recognizable, more avail-

able and, for some reason, more dei ned. People 

feel coni dent in what they can expect from the 

contents of a bottle of stout; the same isn’t as 

true with porters.

But porter’s day has come. Now is the per-

fect time to cozy up to the style.

Interpretation and personalization are key. 

There are traditional of erings, like English or 

Baltic porters, and then there are newer styles 

being developed by American 

crat  brewers with the use of 

additional ingredients (like 

cof ee or chocolate) and tech-

niques (like oak aging). 

Some of the more robust 

bottlings are perfect candi-

dates for your cellar, mellow-

ing and evolving into even 

more complex, layered selec-

tions of pure enjoyment. Alas-

kan Brewing’s vintage-dated 

Smoked Porter and Deschutes 

Brewing’s Black Butte Birthday Reserve are two 

excellent examples, sure to bring a smile to your 

face now and for years to come.

Perfect for those cold winter nights, these 

are all great brews to stock up on today.

Prost! —Lauren Buzzeo

Understanding porter, the perfect winter pour
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by American cra�  
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DURIAN WINE

T
he air conditioning was on in 
the Food Science and Technol-
ogy lab at the National Univer-
sity of Singapore when Yuyun 

Lu, a tall, thin doctoral student from 
China, met us at the door.

Sweaty at er the hot, humid walk across 
campus, I shivered. I was also eager to taste 
my i rst sample of durian wine.

Lu left to get the wine. Overhead, 
industrial lights hummed.

He returned carrying a tray with three 
sparkling wine glasses and two translucent 
plastic bottles i lled with a pale, yellow 
liquid. In the sterile lab setting, the glasses 
looked so out of place that a smile stole 
across my face. 

While Westerners ot en object to the 
scent of durian, a Southeast Asian fruit 
that regularly sends security personnel 
searching for gas leaks (a Melbourne 
hospital was the site of a recent debacle), 
most people in Singapore i nd the aroma 
appealing. Finding out why durian wine 
doesn’t smell like durian fruit is the focus 
of Lu’s doctoral research.

As Lu poured, I inhaled deeply, 
searching for the sudden burst of sulfur I 
expected to wat  from the bottle. I noted 
only whiteboard markers and, possibly, 
burnt toast.

The complex l avor of durian is shaped 
by more than 200 volatile aromas, 
including the same esters that give rum 
and pineapples their tropical sweetness, 
and sulfur compounds also found in cocoa, 
roasted cabbage and rotting eggs. 

Durian ai cionados describe the scent 

as sweet, with a hint of cof ee or bitter 
chocolate and a slightly savory, herby bite. 
To please durian lovers, a wine made from 
the fruit should retain its contradiction of 
aromas.

The problem—or possible stroke of 
luck—is that the yeasts used to turn the 
fruit to alcohol also break down the sulfur 
compounds that give durian its famous, 
well, stench. I swirled my glass before 
cupping the rim around my nose. I smelled 
cookies, grass and only the faintest hint of 
green onion.

“As most of the sulfur compounds 
decrease to trace levels, we want to know 
where they go…or what they have changed 
to,” said Lu. 

Lu is also balancing l avor with safety, 
because he believes that two specii c sulfur 
compounds are responsible for a centuries-
old taboo against consuming durian 
and alcohol together. A 2009 study by 
Japanese researchers found that durian’s 
famed garlicky-garbage aroma comes 
from suli des that also inhibit an alcohol-
metabolizing enzyme.

“The reported adverse effects of 
human ingestion of durian and alcohol 
simultaneously include cardiac arrest 
episodes and even death,” Lu said, calmly 
sipping his wine. 

I daringly sipped mine, too. It was 
buttery and fresh; a light white wine. The 
potential dawned on me. 

If Lu can exclude those specii c sulfur 
compounds, durian wine may ultimately 
be more delicious (and safer) than the fruit 
itself. 

Durian aficionado Lindsay Gasik explores one surprising future for the smelly Asian fruit.
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Better Beckons

Beringer Rhine House open daily.
Enjoy Responsibly. Beringer.com/visit

©
20

15 B
er

in
g

er
 V

in
ey

a
r

d
s, S

t. H
elen

a
, C

A


