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editor’s
LETTER

Jim Rink

B

eneath the heavy and sometimes burdensome blanket of
winter lies the seeds of spring. Spring heralds the beginning of a new growing cycle and hope springs eternal as
we look forward to the next vintage. With this issue of the
Journal, we spring forward with our new quarterly format:
four issues a year, bigger and better than ever. I welcome
your feedback as we introduce new writers and content,
while featuring the usual familiar faces.
To ring in the new year, longtime contributor George Medovoy tells a tale of California’s enchanting Ojai (pronounced
Oh-High) Valley, a “hidden Shangri-La” featured by director
Frank Capra in the movie Lost Horizon. We also welcome
back our own Ellen Landis, who offers her wine recommendations with “21 Wines to Watch.” Ellen scours the countryside to find the best wine values for AWS readers.
AWS favorites Gretchen Bender and Scott Stooker examine
the “ups and downs” of terroir, providing a well-researched
piece comparing mountain with valley floor wines. Which
do you think is best? Intrepid reporter David Falchek caught
up with Peter Mondavi, Jr. during the annual conference in
Rochester and we have Peter’s thoughts on family and the
future of wine. Wine Educator Peter Wagner is back with a
well-researched piece on Chianti Classico DOCG, and last,
but not least, in another article exclusive to the Journal,
consultant Wayne Stitzer tackles a common enemy among
winemakers: hydrogen sulfide, instantly recognized by its
“rotten egg” odor. No one likes an off wine, but armed with
Wayne’s professional advice, we can turn it back on.
				Stay thirsty,

VOLUME 44 NO. 1 · SPRING 2012

Published by
The American Wine Society,
a non-profit corporation,
PO Box 279, Englewood, OH 45322
Single copies $5.00
Copyright © 2012 by AWS, Inc.
Reproduction or use of the editorial
or pictorial content without written
permission is prohibited.
Library of Congress Class Number: TP544
A46A3 LC Card 76-647900
Publisher
John Hames
Editor
Jim Rink
Contributing Writers
Gretchen Bender, David Falchek,
Ellen Landis, George Medovoy,
Jim Rink, Aileen Robbins, Scott Stooker,
Wayner Stitzer, Paul Wagner
Editorial Office
Jim Rink
2881 S. Lake Leelanau Drive
Lake Leelanau, MI 49653
rink@americanwinesociety.org
Unsolicited manuscripts or other
information will not be returned unless
accompanied by return postage.
Advertising Office
PO Box 279
Englewood, OH 45322
888-AWS-9070
(fax) 937.529.7888
executivedirector@
americanwinesociety.org
Creative | Production
404.925.2677
aws@porterdesign.com
www.porterdesign.com

				Jim Rink

4 |

W IN E J OURN AL

:

S P R I NG

:

2012

A M E R I C A N W I N E S O C I E T Y. O R G

The AWS is the largest consumer based wine education organization in the U.S. A non-profit
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American Wine Society members are certainly

John is a knowledgeable and passionate

are amazingly well priced, and are the

familiar with Port and Madeira wines, but

fan of Portugal, having visited the country

perfect accompaniment to a wide range

very few are familiar with the recent spate

over 25 times. Given this familiarity, he

of seafood, as well as salads, vegetable

of high quality table wines produced in all

was able to put the wines in a rich cultural

dishes, and Asian cuisine. Fresh, bracing,

major wine regions of Portugal. So it was

context, sharing his personal experience

with a touch of natural petillance and offer-

particularly exciting to welcome Wines of

of the culture and history of this underap-

ing notes from citrus to floral, Vinho Verde

AMERICAN WINE SOCIETY DISCOVERS

PORTUGAL
Aileen Robbins

Portugal to this year’s conference for the first

preciated country. Interesting to note that

wine captures the Atlantic breezes in its

time, and to introduce members to some of

Portugal is our closest European neighbor,

distinctive terroir. The indigenous grape

the distinguished wines from this country.

a mere 5-hour plane ride away.

varieties–anything but Chardonnay–offer

Wines of Portugal, the organization which

The tasting was very well received. The

sponsored Saturday’s luncheon, was par-

first course was accompanied by three

ticularly fortunate in having John Hames,

different Vinho Verde wines: 2010 Hera

Executive Director of AWS, as the presenter

Grande Escolha DOC, Casal Garcia DOC

of the luncheon seminar.

and the 2010 Cruzeiro DOC. These wines
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the taster a new range of aromas and
tastes. Key white varieties here include
Loureiro, Alvarinho (the Portuguese cousin
of Spain’s Albarino), and Arinto. Important
whites varieties from other key regions include Fernão Pires and Encruzado.

A M E R I C A N W I N E S O C I E T Y. O R G

The main course was accompanied by four

A word about the incredible range of wine

red wines from four of the leading wine re-

regions. The Douro is, arguably, the most

gions: 2008 Aliança Vista Touriga Nacional,

dramatically beautiful wine region on earth,

from Beira Interior; 2009 Quinta do Crasto,

with steep slopes, inset with ancient narrow

Crasto Douro Red, from the Douro DOC;

stone-walled terraces that rise dramatically

the 2008 Quinta da Alorna Red, from Tejo,

from the Douro River. The Douro Valley—

and the 2010 Cortes de Cima, Chamine

seat of the great fortified wine, Port--is

Red, from the Alentejo.

probably the last of the world’s major wine

The wines at the luncheon, as well as those
offered at the banquet, offered new tasting experiences. Leading red varieties from
all regions include the flagship grape, the
rich and complex Touriga Nacional; Touriga
Franca, Aragonez, Trincadeira, Baga and

regions where a significant quantity of the
pressing is done by foot. Considering the
world’s passion for Port, it is not surprising
that wines made with the same grapes
would also become elegant, powerful,
complex table wines.

Castelão. In fact, Portugal has more than

Other regions, such as Bairrada, Dão, Lis-

350 indigenous varieties, so the ones listed

boa, Tejo and Alentejo, offer a huge variety

in this brief article barely scratch the sur-

of landscapes and climates, resulting in a

face of the range of new tastes to discover.

wide range of wines, from brilliant reds to

Given its location on the westernmost
coast of the Iberian Peninsula, by the 13th
century, Portugal had become one of the
world’s great seafaring nations, culminating in the Age of Discovery in the 15th
Century. This small European country, only
575 miles long and 138 miles wide, became the first global empire in history, with
its dominion lasting over six centuries. Not
only does Portugal therefore have a long
history of wine production and distribution,
but it also was the site of the first designated appellation: the Douro denomination,
founded in 1754, pre-dated geographic denominations in any other country.

A M E R I C A N W I N E S O C I E T Y. O R G

elegant whites, to fine sparkling wines.
There is an immense diversity in the types
of wine producers, ranging from small wine
estates to larger companies with holdings
in multiple regions, as well as high quality
co-ops. Some exclusively use indigenous
grapes, while others have begun to utilize international varieties. Portuguese are
masters of blending, which not only refer
to the blending of different grapes, but also
to the mix of traditional and modern winemaking techniques. The new generation of
winemakers, who travel extensively visiting other wine regions, have caused a revolution in winemaking, with their unique way

John exhorted the audience not only to
continue experimenting with Portuguese
wines from many regions, but, equally important, to experience the country itself. Just
as Portugal discovered the world, it is time
for people to now discover Portugal. Full of
beautiful, shifting landscapes, it is an ideal
place to follow ancient and modern wine
routes. Portugal is a country to drink in–its
people, its food, its history, and its wines.

of both respecting and challenging tradition.
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after the wine

Find Enchantment in Ojai
george medovoy

Y

ou might not know it zipping down the Southern California
coastline, but about 90 minutes north of Los Angeles on
the way to Santa Barbara, there’s an exit leading to a
hidden Shangri-La.

It’s the Ojai (pronounced Oh-High) Valley, which makes for a nice
stop on a visit to Ventura County wineries.
Merging onto Highway 33 from the 101, we soon found ourselves
in the same breathtaking valley director Frank Capra discovered for
his 1937 film classic, Lost Horizon.
Many have been seduced by this enchanting valley, beginning
perhaps with the Chumash Indians, who must have been moved
by its famous “pink moment,” when the sunset paints the Topa
Topa Mountains with multiple shades of pink.
And the mountains themselves, because of their east-west
orientation, reflect an odd quirk of nature.

8 |
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“If you’re into all that,” one Ojai native told me, “it’s supposed
to make it a sort of a spiritual vortex.”
Yes, it’s enough to transport you to spiritual realms, so when we
checked into the Emerald Iguana, an adults-only boutique hotel
of suites and cottages with whimsical touches reminiscent of the
style of Catalan architect Antoni Gaudi, we found a garden of
Eden filled with orange Cana Lilies and Birds of Paradise ideally
suited to the Ojai mystique.
Set in a quiet neighborhood dotted with 1920s-era cottages and
giant oaks, the hotel was just what the doctor ordered to rejuvenate
our souls -- a fact that became clearer to me when I noticed a
couple by the pool sharing a bubbly together!
The Emerald Iguana is the brainchild of Marc and Julia Whitman,
an iconoclastic husband-and-wife team who fit right into the
scheme of things in Ojai. Marc is an architect drawn to Gaudi’s
work, while Julia, who manages the hotel, is a self-taught interior
A M E R I C A N W I N E S O C I E T Y. O R G

designer and landscaper, who doesn’t seem to miss a beat.
Beyond iconic curved arches, the most pronounced Gaudi touch
at the Emerald Iguana is Marc’s playful water fountain, a broken-tile
iguana, which transported me back to Gaudi’s broken-tile salamander,
which I first saw years ago in Barcelona’s Parc Guell.

Before a great pasta dinner at the town’s Osteria Monte Grappa,
we took a leisurely walk to dig even deeper and found Bart’s
Books, the most unconventional used bookstore we’ve ever seen,
where books are for sale on the street on the quiet corner of
Matilija and Canada Streets.

For Marc, the important thing is to integrate buildings with nature,
to make them “part of nature and not separated” -- like arches
designed to mimic the shapes of tree branches, and so on.

Before Bart’s, there was a 1940s one-bedroom honeymoon
cottage on the site, but when Richard Bartinsdale – Bart -- bought
the place, his collection of books got so out of hand, so the story
goes, that he offered them for sale on street-side shelves.

No two cottages at the hotel are alike: Julia has given each of them
its own personality, including playful names. Ours, a two-story suite

Well, Bart’s still sells books on the street, with a can to put your
money in after hours on the honor system!
Under an old live oak tree, Bart’s courtyard is divided into various
subjects, including travel, where Charles Kuralt’s “A Life on the
Road” really dated me, as did the old-fashioned stick candy for
sale at 10 cents a piece on the counter.
In a room called The Gallery, there were books on famous artists,
including a lovely retrospective on Gaugin.
The original honeymoon cottage blew us away: it’s a place now
covered from floor to ceiling with books, including some wonderful
cookbooks in the blue-and-white Dutch-motif kitchen.
The next day, after a generous continental breakfast around the
Emerald Iguana’s intimate pool, it was time to meet “Mr. Ojai,”
David Mason, who has owned Village Florist for 46 years.
Mason’s shop is located in Ojai’s Mission Revival-style shopping
arcade, a modest place whose design was conceived by the Ohio
glass magnate and philanthropist Edward Drummond Libbey.

named Cricket, was a mix of homey and chic, with an assortment
of hardwood furniture Julia had shipped home from Indonesia in
three containers.
Downstairs sat a heavily embroidered blue-gray sofa with gold
pillows, and there was also a full kitchen and a small dining area,
which, in turn, led to a cozy patio under a canopy of trees. The
upstairs bedroom had terraces on either side, which made for
pleasant moments of reflection.

Mason was moved to moments of nostalgia by memories of movie
stars he knew here -- and whose signed photographs cover the
walls around him, like one of Battle Cry signed by Tab Hunter and
another by Anthony Hopkins.

And one thing to reflect on here is the history of migration to the
Ojai Valley. In the late nineteenth century, it was easterners drawn
by the valley’s mineral-laden hot springs and dry air as miracle
cures for lung ailments.
Then in the 1920s came the philosophers – the famous Indian,
Krishnamurti, who established a home in the valley’s East End,
and then the Theosophists, who set up a hilltop library with 10,000
volumes of Eastern and Western thought known as the Krotona
Institute of Theosophy – Krotona Library.
These days, at Meditation Mount, locals hold monthly full-moon
meditations, which executive director Roger Collis terms “spiritual
activism,” focusing on non-denominational prayer and contemplation
“to build a more compassionate, just and peaceful world.”
Of course, there is much more going on here than the spiritual.

A M E R I C A N W I N E S O C I E T Y. O R G
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Visiting Ojai Olive Oil
One afternoon, we visited Ojai Olive Oil, owned by Ron
and Alice Asquith on property originally planted with olive
trees in 1880.

The Asquith’s also sell balsamic vinegars imported from
Modena, Italy, aged up to 18 years in a variety of styles:
traditional, cinnamon-pear, pomegranate, premium-white,
tangerine, and violet; olive oil-based soaps and face
cream; and olive trees in one-and two-gallon containers.

We headed out of town on Ojai Street toward fields of
orange groves, a reminder of an idyllic Southern California
I knew in the early 1950s.

Visitors on a tour can sit under 130-year-old olive trees to
learn how the olives are picked by hand before being coldpressed within hours of harvest.

Ron Asquith told of finding old olive trees on his property,
which “created the interest and what caused us to start
planting more olive trees and later producing our own
olive oil.”

The company’s first olive oil was produced from original
trees, but its orchard has since grown to
2,500 trees, with nine different varieties.

“All my life I’ve been interested in agriculture,” he said,
“and loved farming, since I used to go as a child to my
grandfather’s farm in Illinois.”
Ron has a Ph.D. in psychology, “Which,” he joked, “you
can see is directly related to the production of extra virgin
olive oil.”
The Asquith’s produce organic extra virgin olive oils, peppery
and mild extra-virgin olive oils, as well as extra-virgin olive
oils flavored with lemon, mandarin, garlic, and rosemary.
All the ingredients for the flavored oils come from the
farm, except for the garlic. Alice, a native of France, said
that there is “more rosemary than we could ever use.”

One memorable photo depicts Mason at dinner onboard a ship
headed for France with a number of celebrities, including June
Allison and Maxine Andrews, one of the Andrews Sisters, whose
work entertaining troops in World War II was being honored at a
D-Day ceremony.
“When I was a kid,” Mason said, “Anthony Quinn lived here…Loretta
Young and that group. They were just people in town. We got excited
to see them on the screen, (but) we didn’t get excited to see them
on the street.”
Mason recalled first seeing Rita Hayworth at the Ojai Valley Inn and
Spa, where he bell-hopped on weekends as a teenager.
Many stars of that era were there, Mason said, and one day Hayworth
came in off the golf course to have lunch.
“She had on white shorts, a white shirt and no make-up,” he said,
“and her hair was just stuck to her face from sweat.”
Mason was “just so disappointed” that it wasn’t the same Rita
Hayworth he knew from Cover Girl, the first movie he ever saw.
But a redeemable moment was at hand at another time, when
Hayworth, now wearing a long, white chiffon gown and a full-length
mink coat, “her hair done up in big red curls,” stood under a spotlight
at the reservation desk, taking it all in “for all it was worth.”
“Everybody couldn’t take their eyes off her,” Mason remembered,
“she was just absolutely so magnificent.”

10 |

W INE J OURN AL

:

SP R I NG

:

2012

“Twenty years ago,” said Ron, “it was
difficult to get a chef to think about
using extra virgin olive oil. But now
with the emphasis on healthy
eating, all of that has changed
dramatically.”
Ojai Olive Oil products are sold
all over the country via the web.
For more information, visit
www.ojaioliveoil.com, email
info@ojaioliveoil.com, or call
(805) 701-3825.

When you visit the arcade, be sure to look across the street to the
post office building, whose Mission Revival style is complemented
by the bell tower, which resembles the campanile in Havana -- and
plays music at noon.
At The Kindred Spirit, it was fun looking through the jewelry items,
and at KAVA we found some lovely Moroccan cook books.
Down the street was Bonnie Lu’s, an honest-to-goodness 1930s
diner if ever there was one, and at the Ojai Village Pharmacy,
owner Fred T. Leivo told of plans to recast his store back to its
1891 look.
In the evening, with the air delightfully balmy, we strolled to Libbey
Park, where people were stretched out on the grass or sitting in
folding chairs, listening to music from the bandstand.
Soon parents and their children were marching to the sounds,
holding colorful balloons in the air -- a rare Norman Rockwell
moment in this valley town so cut off from the rest of the
world and its troubles.
Then, as if to mark the end of another perfect day in “Shangri-La,”
came the strains of “You’re a Grand Old Flag,” with the crowd
singing “Ojai, oh, Ojai…we love you, Ojai, oh yes we do.”

A M E R I C A N W I N E S O C I E T Y. O R G

WHEN YOU GO…
Ojai is located on scenic Highway 33, about 20 minutes from Highway 101 in Ventura, about 85 miles from Los Angeles International
Airport, and 40 minutes south of Santa Barbara.
For visitor information, contact the Ojai Visitors Bureau at (888)
652-4669, or visit www.ojaivisitors.com.
For the Emerald Iguana, call (805) 646-5277 or visit www.emeraldiguana.com. Rates start at $169 midweek to $379.
(The Whitman’s own a second boutique hotel at the entrance to
Ojai called the Blue Iguana Inn, which is dog-friendly upon approval
and, besides the guest rooms, suites and bungalows, includes
vacation houses on the property).
The Ojai Wine Festival is held on the second Sunday in June,
with about 62 participating wineries. For more information, visit
www.ojaiwinefestival.com. The most recent festival was held at
Lake Casitas Recreational Area, featuring wine tasting, free hors
d’oeuvres and music.

A M E R I C A N W I N E S O C I E T Y. O R G

For information on Ventura County wineries, visit www.venturacountywinetrail.com.
Lake Casitas, three miles from the Ojai town center, was the site
of the 1984 Olympics canoeing and rowing events.
The Ojai Music Festival in June has presented some of the world’s
greatest conductors, composers and performers, including Igor
Stravinsky, Aaron Copeland and Pierre Boulez in a small amphitheater shaded by sycamore trees at Libbey Park.
The Krotona Institute library is open Tuesday – Friday from 10 a.m.
– 5 p.m. and 1 – 5 p.m. on weekends, with some 10,000 books on
site. For information, call (805) 646-2653.
The Krishnamurti Library and Visitor Center is open to the public
Thursday and Friday from 1 – 5 p.m. and Saturday and Sunday from
10 a.m. – 5 p.m. For information, call (805) 646-2390.
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Charles Krug: The Mondavi Family Winery

C

AWS friend and supporter Peter Mondavi, Jr. talks to the AWS Journal about family and the future of wine
										by David Falchek

Charles Krug Winery has no investors, no partners, no far-flung group of anxious shareholders.
It has only family.
Family has been the secret to the success of Napa Valley’s first winery as it enters its 150th year.
It’s changed hands since being founded by Krug, a German political refugee and editor of a German
language newspaper. But for nearly half its history, the winery has been owned by the Mondavi
family, which purchased it in 1943.
Family came up again and again when Peter Mondavi, Jr. spoke with the AWS Wine Journal at the
44th American Wine Society Conference in Rochester, New York. In addition to offering a breakfast
address to the conference on Krug’s storied history, Mondavi poured a vertical of Krug’s reserve
Cabernet Sauvignon going back to 1966 for those fortunate enough to get into one of the
conference’s marquee sessions.
Mondavi’s rehearsed, detail-rich pitch softens when he talked about “the kids,” the fourth generation of Mondavis taking their place in the industry. His tone changes to an affectionate reverence when referring to “Dad.” Peter Mondavi, Sr. turned 97 in 2011.
While Peter Sr. and his clan often toiled in the shadows of his flamboyant brother, Robert
Mondavi, who left the family business in a famous spat to start his eponymous venture,
in some sense Krug triumphed. Krug is owned by Mondavis. Robert Mondavi Winery is
owned by beverage giant Constellation Brands.
AWS: What’s the secret of Charles Krug Winery’s longevity?
PM: The priority for us is maintaining it first as a family business. The goal is to have
the winery for the family, as opposed to having it just to grow it. We grow within our
means, as opposed to taking an outside partner.
I’m the third generation of Mondavis in the business and there are six in the fourth
generation. We have two kids – in college and high school, and my brother Mark and
Janice have four daughters who are older. The oldest is working for another winery as
assistant winemaker. The other joined us as a marketing assistant. We have another
working in multi-state sales in Seattle.
We encourage them to get experience outside the winery to both learn how other
businesses operate and work in an environment where you get treated like everyone
else rather than part of the family.
AWS: Few family businesses, whether a restaurant or hardware store, make it to even
the third generation. How do you keep new generation involved?
PM: Third is a big hurdle. Now we are looking at the fourth. But this business is fun.
It takes you to great places. Living in Napa Valley, with its great food and great quality
of life, helps family wineries keep children in the business.
AWS: In many ways, you are the face of the business, on the road promoting the
brand. How much time do you spend at the winery?
PM: I’m on the road about one-third of the year and constantly in touch with the
winery. When I’m not traveling, I’m there.
AWS: Krug pioneered cold fermentation and French Oak barrel aging. Does anyone
challenge you on those firsts?
PM: Dad researched cold fermentation in his college days. He had to do that at UC
Berkley. That’s where the science was before UC Davis became an enology school.
His project was on the effects of cold fermentation on wine quality and style.
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He demonstrated the benefits of fermenting white wines at colder
temperatures. That has become the industry standard. Before that,
it was up to Mother Nature. If you had a cool fall, you had a different wine. Dad is the first in Napa, the second in California, at least,
to bring in French Oak. Hansel beat him in Sonoma.

Davis. Dad believes in scientific rigor and he did a lot of research
on it, looking closely at the parents of the rootstock. He talked to
the people at Davis who developed it and he didn’t get the assurances he wanted that AXR would be resistant. So he stuck with St.
George rootstock. It turned out to be a good decision.

AWS: What is the status of Krug’s replanting and modernization?

AWS: Krug has been adopting green practices. Why do you do it
and is it cost effective?

PM: Replanting is substantially done. The winery has 150 acres and
700 acres outside the winery. We are contemplating the last bits of
replanting. These are all old-age vines, over 30 years old and, the
varietials have changed. Back then we were growing Chenin Blanc,
Gamay, Gewürztraminer, Johannesburg Riesling and all sorts of
things. Now we are focused on Bordeaux varietals.
We are also in Phase 1 of renovating our historic buildings: the grand
stone structures put up by Charles Krug: the Redwood Cellar and the
Carriage House. The cellar is the family reserve barrel aging room
and the Carriage House is for entertaining and corporate events.

PM: The main work is in the vineyard with sustainable farming. Our
big drive is to preserve the local community. Is it a better wine? We
hope so. Is a strong part of our marketing campaign? No, but we do
talk about it. We do care about the Napa River and the wild areas.
We grew up here as kids, playing along the river when it was vibrant
and teeming with life and the steelhead ran every year. We watched

In Phase 2, we will move the retail room into the Redwood Cellar
and have hired a local architect and plan to turn him loose. We
hope to be done by October of 2013.
AWS: Many Napa vineyards were forced to replant because the
AXR rootstock proved vulnerable to the phylloxera root louse. How
did Krug avoid AXR?
PM: When we planted our vineyards in the late 60s, early 70s,
AXR was the designer rootstock of choice, the one pushed by UC
A M E R I C A N W I N E S O C I E T Y. O R G
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it diminish and die off, really. A lot of local farmers and vineyard
people are farming sustainably now and the quality of the river is improving markedly. The steelheads are starting to come back. Is this
cost effective for the winery? I don’t know. There are a lot of cost
and benefits you can’t count. What’s a healthy river worth?
We do a mix of low-till, no-till and cover crops. If you go back to
the old days of frequent spraying, you would see a bug and go out
and nuke it. Now, we have options. They aren’t as potent, but they
require you be on top of what’s happening in the vineyard. Also, I
think when you spray often, you compromise the vine and it gets
less resistant. All vegetation has a natural resistance and if you artificially interfere with that, I believe natural resistance diminishes.
AWS: What sort of reaction did you receive to your first screw
cap closures?
PM: The 2010 Sauvignon Blanc is the first. The reaction has been
very positive. We got one negative that I know of. It’s an absolute
natural for that wine, which is young, refreshing. It preserves the
wine nicely with no worry of cork taint. We are pleased.
AWS: What are the biggest challenges facing Napa today?
PM: The big one is our climate. We talk about global warming;
locally it has manifested itself as climate change. We seem to be
dealing with these outlier years more often. We are dealing with
heavy, late rains, cool growing seasons, rain during harvest. We are
swinging from very dry, very wet, to very hot. Year after year we
are seeing extremes. We have to react to these situations and farm
to them, as well.
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AWS: What are the two biggest trends you see in the wine industry today and how is Krug positioned?
PM: It’s been a wild ride with the recession. The long-term trend
is continued focus on certain varietals. In Napa it is the Bordeaux
varieties -- white and red. Krug, most Napa Valley wineries, and
wineries throughout the country will continue to focus on those.
Another trend is premium wine enjoyment. Latest numbers are
that wines $20 and up are moving. Lower end is softening up a
bit after the gains during the recession.
I have a new appreciation for diversification. We keep the CK
Mondavi line completely separate from Krug. That line did exceptionally well during the recession with that whole category. Krug
took a beating. Krug was growing, growing, then in January of
2008... BOOM! It’s down. Mid-year it turned around and we are
up to pre-recession levels.
AWS: You and Charles Krug have been fixtures and favorites at
AWS conferences. Why do you keep coming back?
PM: The relationship really goes back to our family roots. We started
shipping grapes to home winemakers, who make up a major component of AWS membership. The AWS includes a great representation
of the wine consumer base and we get valuable exposure. People
here are interested in our wines and enjoy them. We can count on
the people we reach here to go home and talk about our brand to
others. Just look at the interest in our seminar. I’ve heard it was filled
within minutes and it’s over-subscribed. It’s unbelievable.

A M E R I C A N W I N E S O C I E T Y. O R G

The Black Rooster Crows!
Chianti Classico DOCG Poured its Heart Out
at AWS 2011 Conference
Paul Wagner

he famous black rooster of Chianti
Classico DOCG won the hearts and
palates of our members this year as
the sponsor of Friday’s luncheon during
the 2011 Conference in Rochester,
New York. AWS Members were treated to
a remarkable food and wine pairing, served
with a selection of Chianti Classico DOCG
wines including Vignamaggio, Carpinetto,
Felsina Banfi , Castello della Paneretta
and Badia a Coltibuono.

2,600 feet in altitude. Its castles, fortresses
and villas are surrounded by vineyards that
produce wines which cannot be replicated
anywhere else in the world.

While guests sipped, savored, and smiled,
wine educator Paul Wagner led a presentation on the historic region which captured
the story of these memorable wines.

But perhaps the most remarkable achievement was the massive Chianti Classico
2000 project, which studied soils, vineyards, clones and winemaking techniques
throughout the region. The goal was to
refine and revise the guidelines for making

Chianti Classico is the very heart of Tuscany, and wine has been produced here
since the time of the Etruscans, some 500
years before Christ. But it was in medieval
times that Tuscany took on the architectural landscape that distinguishes it today.
Its unique area, officially defined in 1716
by the Grand Duke of Tuscany, Cosimo II,
captures the most remarkable expression
of Italy’s great Sangiovese grape.
Lying between the two great cities of
Florence and Siena, Chianti Classico is
a region of astonishing beauty, heavily
wooded with oak, chestnut and pine trees,
and wrapped in rolling hills from 800 to
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Chianti Classico has always led the way
for Italian wines, both in terms of quality
and in terms of recognition. The Consorzio
itself was formed in 1924, and it was one
of the first to earn the right to call itself a
DOCG—a guarantee of quality.

“

With the wines full of mouth-watering
acidity and complex aromas and flavors,
including deep red fruits, herb and tea
leaves, these Chianti Classico DOCG wines
are not only some of the greatest wines
of the world, but also some of the best
food wines on the planet. Matched with a
special menu that captured the flavors of
Florence and beyond, the luncheon was
among the best in the history of the AWS.
Incomparable in character, each bottle of
Chianti Classico tells a story of people and
passion. These wines are the best of Tuscany, guaranteed. The black rooster which
appears on all Chianti Classico DOCG wine
bottles is recognizable throughout the
world as the very emblem of excellence

If you missed the conference this year, be sure to sign up for next year in
Portland, where the wines of the Consorzio di Chianti Classico promise to
deliver another remarkable wine and food extravaganza.

Chianti Classico, and to lay the foundation
for the greatest red wines in Tuscany
for the next generation. These wines
have now arrived in the US market, and
a selected few were donated by Chianti
Classico for the luncheon.

“

T

and the expression of the uniqueness and
history of Chianti Classico.
If you missed the conference this year,
be sure to sign up for next year in Portland,
where the wines of the Consorzio di
Chianti Classico promise to deliver another
remarkable wine and food extravaganza.
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new or noteworthy
										

WINE COMPETITION SETS NEW RECORD
The 2012 San Francisco Chronicle Wine
Competition has set a new American
wine competition record with an astounding 5,500 entries, surpassing its
previous record of 5,050 last year. For
nine consecutive years, this prestigious
competition holds strong as the “Largest Competition of American Wines in
the World.”
“This new record serves as an affirmation that every year wine consumers
look toward the SFCWC award medal
winning wines as a barometer when
purchasing their wines,” said Bob
Fraser, SFCWC Executive Director.
“We are thrilled that wineries all over
the United States understand and
respect the outstanding caliber of our
65 judges from throughout the wine
industry and the country.”
Results will be announced online at
www.sfgate.com and www.winejudging.com on Friday afternoon, January
6, 2012. A public tasting of these award
winning wines will be at the Festival
Pavilion, Fort Mason Center in San
Francisco from 2-5 pm on February
18, 2012.

DON’T MISS “TOUR DE TANKS”
The buttery flavor of Chardonnay after
resting in oak barrels, the crispness of
a Riesling aged in stainless steel, and
the powerful flavors of a big, hearty Cab
– these are all things wine enthusiasts
can experience during the Mason-Dixon
Wine Trail’s annual Tour de Tanks. The
event, now in its seventh year, will take
place weekends March 3-April 1, 2012
and offers visitors an exclusive opportunity to taste this year’s vintage while
still in the barrel.
“Tour de Tanks is an excellent opportunity for wine enthusiasts to be introduced
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to this year’s wines,” says Carl Helrich,
owner of Mason-Dixon Wine Trail
member Allegro Vineyards and board
member of the York County Convention
& Visitors Bureau. “It’s the first chance
to discover the characteristics each wine
exhibits after the aging process and how
those characteristics may be enhanced
as the wine continues to develop.”
While this is the seventh year for Tour
de Tanks, it’s the first year under the expanded Mason-Dixon Wine Trail banner
and includes all 14 wineries in Pennsylvania and Maryland along the trail.
Tickets for Tour de Tanks are $25 each
and include an official souvenir wine
glass and exclusive 10 percent discount
at participating wineries. Designated
driver tickets are also available. Tickets
are valid for all five event weekends
and are available online at www.MasonDixonWineTrail.com or at participating
wineries.

SOUTH AFRICAN VINTNER TURNS
WINE INTO WATER
World-famous winemaker Michel Rolland built his reputation by working
wonders in the cellar. Now he’s doing
miracles of a different sort by turning
his South African wine into water for
Ethiopians in desperate need.
A crisis of epic proportions is unfolding in Ethiopia, where every day millions struggle for their very lives due
to drought and contaminated water.
Recognizing this urgent need and the
critical role that water plays in the
production of fine wine, Michel Rolland has partnered with CNN Hero Doc
Hendley, founder of Wine to Water and
Montesquieu Wine, a California winery
and importer, on a special project – the
Bonne Nouvelle, a wine from the land
of Africa, for the people of Africa.

by Jim Rink

The 2003 Bonne Nouvelle, Michel’s
signature Cabernet blend from Stellenbosch, is aptly named: it means “good
news” in French. Proceeds will go
directly to Wine To Water to dig deep
bore wells in the Dale region of Southern
Ethiopia, where 6 out of 10 people lack
access to clean water, causing lifethreatening diseases to run rampant.
The project’s initial goal is to raise
$40,000 – enough to fund four wells,
providing permanent water access for
over 8,000 people.
The Bonne Nouvelle is available at
www.winetowaterstore.com, where
wine lovers can learn how they can
save a life with each bottle they drink.

SNOOTH HAS iPHONE WINE APP
The online wine site Snooth has a new
iPhone app: Snooth Wine Pro. With the
app, you can take a picture of a wine
label and we’ll help you find the wine
using our database. You can also:
• View the stores closest to you that
have the wine in stock
• Compare prices and view maps
and directions to nearby stores
• Add the wine to your Wishlist
or Virtual Cellar
• Purchase the wine online through
the Snooth retail network
• Read expert and user reviews
and post your own
• Browse for similar wines by winery,
region, or varietal
Check out some screenshots and features
at www.snooth.com/iphone-app

A M E R I C A N W I N E S O C I E T Y. O R G

the ups
and downs
of napa
Gretchen Bender
and Scott Stooker

Mountain vs Valley Floor Wines
Napa and Sonoma are among the world’s great wine regions due in part to a naturally blessed environmental combination of
climate, soils, topography and geology (what the French call terroir). We, in the wine industry, have a good-natured rivalry as to
what makes our own wines distinctive. Often, discussion revolves around the difference between mountain and valley
vineyards. Mountain advocates proclaim that mountain wines are bigger, bolder and richer than valley
floor wines. While much speculation and conjecture abounds, little hard evidence exists.
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VALLEY
Does a vine need to be struggling or lowyielding to make high quality wine? In Sunlight Into Wine: A Handbook for Winegrape
Canopy Management, Richard Smart and
Mike Robinson reject the traditional belief that
stressed vines produce better wine. Instead,
the vine leaves and clusters need to be exposed to the sun. While mild water stress is
beneficial, wine quality can be best improved
by making canopies more open, especially
for vineyards that have high vigor and high
yield, and are typically shaded. The qualities
thought to be associated with overcropping
or excessive vigor, such as decreased sugar

with key viticultural principles and basic site selection theories

“

that frame the debate.

“

We’ll present the mountain and valley floor positions, along

levels, decreased anthocyanin and phenols in

red wines, decreased tartaric acid and/or increased herbaceous
characters, are problems often solved by simply reducing ex-

cess canopy shade and by maintaining vineyard balance, with
neither too much nor too little leaves and fruit.

It is said that great wines are made in the vineyard.

THREE KEY LOCATION FACTORS
The difference between mountain and valley implicates a wide

Soil has a major impact on vine growth, yield and quality,

range of site factors. To simplify, we’ll focus on three key

because soil determines the supply of nutrients, and water to

elements--soil, temperature and water—and their relationship

the vine. Well-drained, rocky soils are not unique to mountainous

to viticultural practices and role in wine quality.

terrain. The great chateau vineyards of Bordeaux are planted
on gravel mounds along the Gironde river, and the best

SOIL MOUNTAIN:

Chateauneuf-du-Papes come from vineyards situated right on

Mountain soils are predominantly rock and gravel, shallow,
and with minimal topsoil. Erosion and weathering break rock

the Rhone riverbed amongst vast fields of smooth, worn, rocks
called galets. And in Napa Valley, similar rocky sites abound

into smaller particles, which are then washed downhill.

on the valley floor. Winter rains have long washed rocks to the

Gravity keeps the largest, heaviest particles on the mountain

those of the higher elevations. If water retentive clay dominant

tops or hillsides, while the lighter, smaller particles end up on
the valley floor where they mix with the rich alluvial deposits
of silt and clay left by the river and its tributaries. The rockier
the soil, the better the drainage--which is particularly important
for Cabernet Sauvignon. The lack of water and nutrients in the
soil produce a more stressful vineyard environment requiring
wider spacing between vines and vine rows. This natural competition produces a lower yield (tons per acre) of smaller more
concentrated berries with thicker skins for sunburn protection.
This creates a higher ratio of skin to fruit pulp, producing a greater

floor, forming rocky sites with drainage conditions that mimic
soils abound below, there are many ways to viticulturally create vine competition through denser vine spacing, proper root
stock and clonal selections, and dry farming—all of which can
produce smaller berry size and greater phenolic extraction.
When soil conditions are more vigorous, canopy management
is critical. Strategic hedging, lateral shoot removal and leaf
pulling reduce canopy size and shading and give better sun
exposure. Thus, the mountains do not own exclusivity over
the best soil sites.

concentration of skin phenolics including more anthocyanins for

TEMPERATURE

darker color, more flavor compounds for increased complexity,

Several key variables affect temperature-climate: marine

and more tannins for bolder wines.

influence, elevation and site-specific factors. Site-specific
factors include slope, aspect, tree shade, local topography,
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and air drainage patterns. These are too
complicated and unique to include in a

nighttime temperatures drop to 50F or below, berry respiration
stops or slows. Yet, if nighttime temperatures hover above 50F,

generalized discussion, so we’ll stick to
some basics

MOUNTAIN
Air temperature decreases 1F for each
1,000 feet of elevation. So, mountaintop
locations are warmer at night and heat up
earlier in the day. However, the maximum
temperature is typically cooler than the
valley. This enables mountain vineyards to
gather more heat and sunlight for ripening and photosynthesis, without the heat
stress more common in the valley. Research
suggests that flavor development and vine
health are best when the vine is in a comfort zone between 59-95 degrees. Mountain
regions have temperatures at night in the
60s because the higher elevation places
them above the marine influence. Midday
temperatures are typically in the high 80s
and rarely above 100F. Elevated vineyards
also experience more ultraviolet radiation,
which is likely to increase quality because
of stimulation of phenolic synthesis. “Our
grapes receive close to 20 percent more
ultraviolet radiation,” says Steve Pride
of Pride Mountain Vineyards. “This has a
definite effect on the skin pigments, anthocyanins, and other phenols that contribute to the darker flavor

acid breakdown continues into the night hours. In valley floor

profile of our high-altitude fruit.”

vineyards, sugar can accumulate faster than flavors due to high
daylight temperatures, which more often exceed 95F than in

Spring bud break occurs when the ground temperature reaches
50 degrees (around April 1), which happens earlier in the valley
and later at higher altitude. Later bud break and higher altitude
reduce the threat from spring frosts. In a normal season of
150-180 growing days, harvest often occurs a month later in
the mountains, which allows final ripening to occur in cooler
temperatures leading to enhanced phenolic development, less

the mountains.
Earlier spring bud break exposes valley vineyards to greater
frost threat, so fans, smudge pots, cover crop maintenance and
other forms of frost protection are crucial. But an earlier season
start means an earlier finish—often allowing valley vineyards
to avoid the ravages of early fall rains.

raisining from dehydration and better acid retention. Greater

Once again, good viticulture practices prevail. Late ripening

acidity enhances flavor, darkens color and improves longevity.

varieties like Cabernet thrive in the warmth of the valley when

VALLEY - Key: warm days and cool nights.
Valley floor vineyards are most affected by the marine influence.
Vineyards can have lower average nighttime temperatures
(about 53F). And, they may take longer to warm up in the
morning. But once the fog burns off, the days can be warm
or even hot. If the area has warm/hot days, cool nights are
essential to prevent rapid acid breakdown in the fruit. When
A M E R I C A N W I N E S O C I E T Y. O R G

properly farmed. Vine row orientation and canopy management can provide proper shading and reduce raisining, and
irrigation management can all help reduce heat stress.

WATER/IRRIGATION MOUNTAIN
Rocky soils and steep mountain slopes provide ideal drainage
and less water retention, and all-day sun exposure and afternoon breezes help vineyards dry quickly and recover from rain.
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More often lack of rain prevails, making dry farming difficult.

and cluster thinning can improve balance, while helping

Yet, this can provide less vigor and better balance between

reduce green, vegetable flavors.

yield (cluster size and quantity) and canopy size. Most top
producers favor yields of 3 tons or less of fruit per acre, which

And yet again, site selection and vineyard orientation are

is standard in mountain viticulture. In the valley, yields are

paramount. An east-facing vineyard receives the cooler morn-

frequently double, leading to cluster thinning. Water stress

ing temperatures and sun exposure, reducing photosynthesis

reduces canopy size as well, limiting the production of green

and delaying ripening—but also reducing raisining, dehydration

or vegetable methoxypyrozine flavors from excessive shading

and water stress. A west-facing vineyard receives the hotter

and allowing the vine to focus more of its attention to berry

afternoon temperatures and sun exposure with the opposite re-

ripening instead of canopy development. In addition, vines

sults—requiring less leaf pulling and hedging in order to provide

thrive best with dappled, not direct, sunlight and good air

more shade and perhaps necessitating more irrigation.

circulation—both of which are diminished by a dense, leafy
canopy caused by excess vigor.

CONCLUSION
While there may be some natural environmental advantages
relative to fine wine production in the mountains, other means
can achieve the same end. Proper site selection and viticultural
practices can help overcome environmental challenges and
still produce world-class wines. In addition, some crucial elements may have an even greater influence on wine quality—
winemaking style and economics. The final price point of a
wine and the profitability of the winery can dictate the farming
budget and therefore viticultural practices. Irrigation, canopy
management labor, rootstocks, etc., all cost money. There is a
direct correlation between the bottom line and the final wine.
Winemakers and winemaking style play a key role as well. The
amount or type of oak and aging, fermentation, yeasts utilized
and varietal blending can impact wine flavors that augment,

Research also suggests that the majority of phenolic development occurs between bud break and veraison, and that a

mask or override any fruit flavors directly attributable to the
vineyard environment.

greater accumulation occurs in a water deficit environment—

Ultimately, while mountain and valley floor locations may have

more common in mountain vineyards and less in the valley.

some general articulable differences, exceptions exist. Viticultural practices can temper the challenges or enhance specific

VALLEY

site attributes. Winemaking decisions and styles significantly

All mountains aren’t uniformly drier. Rainfall is greater in some

affect the final wine outcome. And, even if there’s a difference,

ranges, like the Mayacamas to the West, and less in the Vacas

does it matter? As Michael Honig of Honig Vineyard and Win-

to the East. The relationship of water supply and vine yield is

ery said, “It’s almost like men versus women. Mountain wines

challenging. The goal is a healthy plant. If the plant lacks water

are bigger, with more alcohol, more tannin. Valley floor wines

and is wilting, growth and other plant functions suffer. Insuf-

are softer and a little rounder, more feminine. The world needs

ficient water during the early period of rapid berry enlarge-

both men and women to continue.”

ment reduces berry size, which cannot be “corrected” with
later watering. A severe water shortage during ripening delays
maturity, dulls fruit color and promotes sunburn. A slight water
shortage at maturity may actually hasten ripening.

Gretchen Bender is a Certified Specialist of Wine,

In Napa Valley, summer rains are unusual and often followed

Beringer Vineyards, benderga@earthlink.net.

by warm weather. Most growers use drip irrigation to control
watering volume. Because water is more accessible in the valley,
dry farming is an option. Where a deep, well-structured, loam
soil with high water holding capacity produces vigorous

Scott Stooker is a Certified Wine Educator, Pride
Mountain Vineyards, winehound@earthlink.net.

growth, rootstock selection, strategic canopy management
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Uh-oh, My Wine
Smells Like Rotten Eggs
Wayne Stitzer

t’s every winemaker’s nightmare:

we expect. Like the different parts of a

Learn to assess the need before com-

You’ve detected the distinct aroma

fine watch, the parts of the fermenting

mitting to an addition. Most impor-

of hydrogen sulfide, the smell of “rotten

must or juice have to be finely tuned

tantly, once you have decided on an

eggs” in your wine. Okay, don’t reach

to hit mark minute by minute, hour by

amount, be sure the weight of potas-

for the copper sulfate just yet. Let’s take a

hour, day by day until the final hour is

sium metabisulfite is correct for the

practical look at a common problem to

reached. To get to the end you must

number of gallons being treated. If

get a better understanding of what you

first know what you are starting with.

not, you can end up with too much or

may have and why you may have it.

So start by smelling the juice or must

too little sulfite in the must or juice.

The fermentation of grapes has many
desirable effects, the most positive
being the formation of alcohol, flavors
and aromas that make it wine. The
alcohol is, of course, why we do it,
the flavors vary with the grape variety
and the aromas lay the ground work
for what we will eventually taste. The
aroma can also be an alarm of sorts,
telling us when something is going
wrong with the wine. This it is why it’s
a good habit to periodically smell and

for off aromas before doing any additions or adjustment to know that you
do not already have a sulfur problem
brought in from the vineyard. Sulfur,
being a common application used in
sprays to fend off fungus, mold and
mildew, can sometimes be overabundant on the grapes before you even
pick them. This can later cause compounds that could lead to off aromas
and flavors. Be sure of the fruit you are
working with and how it was processed.

taste your wines at various stages of

Another thing to be aware of is adding

the process, the most important being

sulfites to your juice or must before

fermentation. And, to be more precise,

fermentation. Each fermentation is

those last few Brix of the fermentation.

different and may require

From my earliest training, I was taught
the best way to deal with a problem in
wine is not to get it in the first place.
By approaching the start of fermentation with the proper preparation, you
can avoid some of the common pitfalls
that cause many problems, including
hydrogen sulfide.
During a normal fermentation, the
rhythmic conversion of sugars to
alcohol should happen in a continuous
motion, on a slight curve from begin-

Understand that any sulfur compound
added to your juice or must before fermentation could lead to complications
later. So less is more. Choose yeast
that is compatible to your fermentation;
some yeasts are more prone to hydrogen sulfide than others and some are
cultured to help prevent it.
Next make sure you have a healthy
yeast population. Follow yeast manufacturers’ recommendations on hydration procedures and acclimation, and if
you use a hydration aid note that it is
not a replacement for proper hydration
procedure, only an extra
boost to the yeast.

more or less of an addition. Don’t just pick
a number like 20
parts per million and use
that
across-theboard. Some
musts or
juices that are
clean will need less
than those that have some
complication like mold or rot.

ning to end. The result being just what
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Even a good inoculation will need

Even with the best laid plans, winemak-

and your wine. The use of trials before

nutrients to keep it moving without

ing, being the veritable gamble that it

making additions to batches in this case

producing unwanted byproducts, so

is, can sometimes result in a smelly

has to be an absolute. Coaxing people

be sure you have chosen and added

problem that has to be identified and

to conduct trials is in itself a trial for

a proper yeast nutrient in amount

dealt with.

me, but this isn’t a place to compro-

and increments recommended by the
manufacturer. Note again that not

The earlier you discover a problem, the
better for dealing with it. Before attempt-

everyone uses the same yeast and

ing to treat a problem be sure you know

nutrient combination and volume.
These calculations must be your own,
specific to your wine. A good start

what it is. Don’t use the “go-to” remedy
of adding some copper; resist the temptation to add anything until necessary.

increases the odds of a good finish.
Watch fermentation temperatures

Start simply by placing a small amount

and keep them low when you can.

of the affected wine in a big glass and

mise. To make things less stressful,
our good friends at Presque Isle Wine
Cellars have easy-to-use trial directions
that they provide when you order
copper sulfate; these are simple to
apply without technical complications.
After the addition of copper in any
amount it is necessary to fine with
bentonite to help remove excess copper,

Also be aware that high pH wines

aerating it a bit and let it set in the glass

another added step of caution.

are more prone to fermentation by-

uncovered over night. If it smells better
in the morning then rack the wine using

Although this information is widely

products, especially hydrogen sulfide.
Do yourself a big favor and rack off

a little air on the return, wait a day or two

gross lees as soon as possible. They

and smell and taste again. Sometimes a

are called “gross” for a reason and

second racking with air will help; most

many by-products can form while

times this is all that may be needed to

the wine is in contact with them.

relieve the problem. Some winemakers

Looking back at wines found to have
hydrogen sulfide, it is usually traced
back to one or more of the above.

keep carbon dioxide or nitrogen around
for sparging; inert gas can be also used to
bubble through the wine. If the problem
is a little stubborn then maybe exposing
it to some “passive” copper while racking
is what it needs.
In the “old days” we would put a penny
in the glass of smelly wine to see if it
went away. You may need more than
a penny but not much more. Putting
a small piece of clean copper tubing
in the output side of the hose while
racking could be enough exchange to

available from many sources, it is best to
always use a source you can trust. I can’t
stress enough that trials are important
here as the “cure” can be worse than
the problem. There are other products
on the market that can be used; some do
not contain copper, others are in the form
of fining agents and still others in filter
pads. None of these products are magic
solutions to smelly problems; they all
will require experimentation before use
and are not to be thought of as shortcuts.
What worked for a friend may not work
for you. Be sure of the procedure you
choose to use. Patience is the best approach to any wine problem, especially
this one. Be vigilant, act with caution, and
soon the only aromas you will have will
be heavenly.

reduce the aroma. Don’t expect immediate results; it may take a day or two to
show. This procedure can be repeated

WAYNE STITZER is a

if necessary as its results are difficult to

winemaking consultant

predict. If the easy stuff doesn’t do the
trick, then it may be time to bring it to
the next level.
When you have tried all the above

based in Connecticut,
a frequent guest speaker
and contributor to the

without success the addition of some

Journal and can be found

copper may be necessary and the most

at winemakinghelp.com

common product is copper sulfate in
a 1-percent solution. CAUTION is the
word from here on, as the use of this
product can cause a danger to both you
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21 Wines to Watch
Ellen Landis

Sonoma Coast Vineyards | 2007 Sea Fog Cuvee Sparkling Wine
Sonoma Coast, California

Windsor Oaks Vineyards & Winery | 2010 Estate Sauvignon Blanc
Russian River Valley, California

A gorgeous tiny bead captures the eye with this elegant, sparkling sipper made
from 92 percent Pinot Noir and 8 percent Chardonnay. Yeasty, biscuity aromas lead
to cherry, raspberry and cranberry flavors that swirl deliciously on the palate with
lively citrus accents; refined and expressive through the long finish.

Wildly aromatic with lemon-flecked lush tropical fruit and a hint of jalapeño, here
is a full bodied, zesty, sensory pleasing Sauvignon Blanc. The fresh melon and succulent pineapple flavors that intertwine with lime zest and fresh herbs on the palate
are precisely framed by vibrant acidity, magnificently crafted.

Food pairing: Herb crusted scallops with a beurre blanc sauce

Food pairing: Goat cheese torte

SRP: $25

SRP: $29

www.sonomacoastvineyards.com

www.windsoroaksvineyards.com

Pahlmeyer | 2007 Proprietary Red
Napa Valley, California

Storybook Mountain | 2008 Napa Estate Reserve Zinfandel
Napa Valley, California

A sophisticated blend of 85 percent Cabernet Sauvignon, 7 percent Merlot, 4
percent Cabernet Franc and 3 percent Petite Verdot. This classy wine displays
enticing aromas of blackberry, cassis and fresh tobacco leading to layer upon layer
of cherry, blueberry, cassis, graphite and dried herbs on the richly textured palate.
Complex and impeccably balanced with firm tannins and spot-on oak integration;
clearly cellar worthy.

Juicy tree ripened black cherries on the nose stay focused with stunning purity
on the palate. The plush and delicious plummy, cherry, black raspberry flavors at
the core are further enhanced by bright acidity and a generous sprinkling of spice;
round and rich with a silky texture and a lip-smacking, persistent finish.

Food pairing: Roasted beef tenderloin
SRP: $105

Food pairing: Baby back spare ribs
SRP: $55
www.storybookwines.com

www.pahlmeyer.com

Chateau St. Michelle | 2010 Cold Creek Riesling
Columbia Valley, Washington

Rock Wall Wine Company | 2009 Tannat
Yolo County and Solano County Vineyards, California

Evocatively aromatic with fresh pear, white peach and wet stone notes that lead to a
mouthful of citrus accented lush stone fruit with attractive herbal highlights. Palate
pleasing and pure with a delightful touch of sweetness that is offset strikingly by
minerality and pulsating acidity.

Intense black plum fruit and freshly ground coffee bean aromas come forward on
the nose of this muscular Tannat, a grape most known from the southwest of France.
On the palate, exotic spices join the dark plummy, berry fruit and accents of mocha
persist through the lengthy finish.
Food Pairing: Savory beef and vegetable stew
SRP: $22

Food pairing: Smoked salmon penne pasta
SRP: $15
www.ste-michelle.com

www.rockwallwines.com

Chateau Morrisette | 2008 Cabernet Franc
Virginia (State Appellation)

Domaine de Tariquet | 2009 Sauvignon
Cotes de Gascogne, Gascony, France
Pretty scents of fresh white flowers greet the nose and guide you joyfully into a round,
succulent mouthful of pears, white peaches, mineral and herbal notes. The racy acidity holds firm throughout, beautifully smooth and fresh to the last delicious drop.

Scents of violets and dark raspberries on the nose make way for cherry, raspberry,
red plum and chocolate flavors swirling scrumptiously on the palate. This Cab Franc
has good depth and balance with a pretty delicacy about it; finishes pure and clean.
You may have to seek out the next vintage, or diligently seek out a bottle at a favorite
wine shop, but well worth the search.

Food pairing: Linguini and clams

Food pairing: Veal tenderloin medallions

SRP: $15

SRP: $19

www.tariquet.com

www.chateaumorrisette.com

Brittan Vineyards | 2008 Gestalt Block Pinot Noir
Willamette Valley, Oregon

Tommasi | 2009 Arele Parziale Appassimento Veronese IGT
Valpolicella Classico, Italy

Gorgeously Burgundian in style, this polished PN opens with aromas of fresh cherry,
raspberry and cranberry. The red berry and black cherry fruit flavors remain focused
on the palate, melding harmoniously with exotic savory spice, licorice and an alluring thread of minerality from start to finish. Precisely structured and well balanced
with beautifully integrated oak; finishes memorably.

Crafted from Corvina Veronese (90 percent), Oseleta (10 percent) grapes that are
partially dried before pressing, this is a juicy, smooth, easy drinking wine.  Freshly
cracked black pepper and earthy notes rise from the glass and meet lush dense
berry fruit and subtle barrel aged notes from Slavonian oak casks.

Food pairing: Veal chops with wild mushrooms

SRP: $18

SRP: $45

www.tommasiwine.it

Food pairing: Cornish game hens with a garlic and rosemary rub

www.brittanvineyards.com

A M E R I C A N W I N E S O C I E T Y. O R G

WI N E J O U R N A L

:

S P R I NG

:

2012 |

23

Durigutti | 2009 Malbec
Lujan de Cujo, Mendoza, Argentina

Kiepersol Estates Winery | 2008 Cabernet Sauvignon
KE Vineyards, Tyler, Texas

A richly fruited Malbec with pleasing berry and vanilla aromatics. On the palate,
juicy red plums and blackberry flavors marry delectably with melted chocolate,
fragrant roasted coffee and vanilla bean accents, creating a marvelously textured,
luscious mouth full.

Juicy black cherry aromas rise from the glass and join cassis, berry and caramelized
roasted nuts on the palate.  Appealing and easy to quaff with its generous juicy fruit and
velvety soft tannins. Finishes with a touch of toasted coconut and a splash of vanilla.

Food pairing: Chuck roast with savory chocolate mole sauce

Food pairing: Lamb roast with berry compote

SRP: $13

SRP: $22

www.durigutti.com

www.kiepersol.com

Bodegas Balbas | 2010 Verdejo
Rueda Spain
Mouthwatering aromas really whet your appetite as soon as you tip a glass of this
expressive Verdejo. Just picked herbs and lively citrus overtones highlight fresh
pear, apple and kiwi fruit at the core. Lifted and bright on the palate with bracing
acidity that sings through the finish.

Charles Ellner | NV Brut Rosé
Epernay, France

Food pairing: Sole Meunière

The tantalizing yeasty nose really hits the mark and continues to fully expand on the
palate, where the essence of strawberries and cream, fresh red cherries and baking
spices meld mellifluously together with dazzling acidity. This Champagne showcases stunning balance and nice depth of flavors throughout.

SRP: $24

Food pairing: Charcuterie plate with cured meats

www.balbas.es

SRP: $35
www.sherbrookecellars.com

Tassel Ridge Winery (Iowa) | NV Pink Catawba
American (Country Appellation)
Inviting and expressive with heady tropical fruit and strawberry blossom aromas
wafting from the glass. Sun-kissed pineapple and mango flavors with accents of wild
strawberries and lemon zest dance merrily on the palate. A semi-sweet, fanciful and
refreshing palate pleaser.
Food pairing: Fresh fruit salad with roasted walnuts
SRP: $13

Verdad Wine Cellars | 2010 Grenache Rosé
Sawyer Lindquist Vineyard, Edna Valley, California
Pretty floral aromas greet the nose and hold your attention while layers of fresh
raspberries, strawberries, cranberries and a touch of melon blend harmoniously,
enlivening the palate. Deliciously dry with zesty acidity pulling the tasty package
together nicely.
Food pairing: Spinach/smoked gouda quiche
SRP: $18

www.tasselridge.com

www.verdadwines.com

Calcareous Vineyard | 2008 Tres Violet
Paso Robles, California
This intoxicatingly aromatic Rhone blend (Syrah, Grenache, Mouvedre) opens with
scents of dark fruit and vanilla spice. The love affair continues from the first sip
which is chock full of blackberry, black plum, cherry cola and spice, and broadens
like an impressive fireworks display on mid palate. Full bodied and skillfully built with
vanilla and almond notes on the lingering finish.

Occasio Winery | 2009 Petite Sirah
Livermore Valley, California
Deep, rich and delicious with its enticing aromas paving the way for the blackberry,
wild cherry, black plum fruit, spice and sizzling bacon notes exploding gloriously on
the palate. Full bodied and complex with remarkable purity. The firm tannins holding
up the bountiful fruit suggest this beauty can be cellared, if you can wait.

Food pairing: Slow cooked venison roast

Food pairing: Braised short ribs

SRP: $38

SRP: $32

www.calcareous.com

www.occasiowinery.com

Chasing Venus | 2011 Sauvignon Blanc
Marlborough, New Zealand

Weingut Josef Jamek | 2010 Grüner Veltliner Federspiel Ried Achleiten
Wachau, Austria

Nothing shy about this classic Marlborough Sauvignon Blanc! Expressive gooseberry and lime peel aromas fill the senses and remaining pure and fresh with zesty
grapefruit and a sprinkling of fresh herbs at the core. Mouthwatering and bright with
razor sharp acidity; simply divine.

Grüner Veltliner is the most widely planted grape in Austria, and here is a fine example
of this vibrant, food friendly wine. Inviting aromatics of crisp apple pear and fragrant
white pepper perk up the senses and deliver consistent flavors that glide gracefully
onto the palate. Medium bodied and bone dry with a finish that lingers on and on.

Food pairing: Fresh cracked crab

Food pairing: Butternut squash soup with diced pear

SRP $16

SRP: $25

www.crewwines.com

www.weingut-jamek.at
St. James Winery | 2010 Vignoles
Ozark Highlands, Missouri
Fleshy, creamy pears and succulent, plump dried apricots capture the senses fully
and the fresh lime zest accents and zippy acidity lift this gem brightly on the palate.
Sweet but not cloying, a well-balanced, juicy and refreshingly clean Vignoles.
Food pairing: Pear tart with apricot preserve topping
SRP: $10
www.stjameswinery.com
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TOURS
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snapped this picture

Sicily. Small groups, private tastings,

of the quintessential

reasonable prices.

snake charmer.

888-746-0022; www.dolcetours.com

How charming are
Indian wines? Stay
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tuned to a future
issue of the Journal

Winemaking Supplies at Fall Bright,

to learn more.
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