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The Embassy Suites Charlotte-Concord Golf Resort and Spa
located in Concord, North Carolina is now accepting room
reservations. Join us at the 47th AWS National Conference
in the Tar Heel State!

October 30th through
November 1, 2014

Room rate: $139 plus tax, single or double occupancy

National Conference
Book Your Room Now!

Make your reservations by either:
• Calling the hotel direct @ 704.455.8200 and speaking
to their reservations department.
• Calling 1 800 EMBASSY (800.362.2779)
• Going online to www.embassysuitesconcord.com
• Click on “Make a Reservation”
• Enter your arrival and departure dates
• Click on “Add special rate codes”
• Enter Group Code: AWS
• Click on “Check Availability” to make
your reservation
A one night non-refundable deposit will be required
Questions? Contact the AWS National Office, 888.297.9070
or executivedirector@americanwinesociety.org
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The Fundamentals
One of the most frequently asked questions about wine is: “What wine pairs
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A Wine Glass as a Cellar Tool
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it. I don’t just mean the occasional sip
when friends visit, I mean as measure of
its progress and development form start
to finish. After all, the finished product
is going to end up in a glass eventually,
whether it be for fun at home or for sale
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TV, PlaceTiles Designs’ product line
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for table from place cards, buffet cards,
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experience of immortality.” In spring, the vines, long dormant, are reborn and
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offer the promise of another fine vintage. Let us drink to the season when
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enry David Thoreau has referred to spring as “a natural resurrection, an

anything is possible.
In this issue of the Journal, we have something for everyone. Wine consultant
Wayne Stitzer reminds us that the most useful tool in a winery may very well
be a simple wine glass. Acidity, pH, alcohol levels, sugar levels and SO2 are all
important, but don’t forget to smell and taste the wine throughout the process.
Just off the coast of California, Catalina has much to offer for the casual traveler
who has a taste for good food and good wine. Longtime contributor George
Medovoy reveals some of the secrets of this tropical retreat. Find out how
chewing gum helped shape the history of the island.
If you’ve every wondered about the different kinds of sparkling wine, or when
to call a champagne a Champagne, Gene Spaziani provides a wonderful treatise
about tiny bubbles and how they are made. Ellen Landis, CS, CSW provides
another installment of “21 Wines to Watch.” In this issue, Ellen features mostly
California wines, with Oregon, Pennsylvania, New York and British Columbia also
represented. Wine prices in this issue’s collection range from $15 to $160.
Michael Schafer, CSW, brings us back to basics with some suggestions for food
and wine pairing, always a popular topic. We explore the diversity of wines
available in South Africa and discover how Chianti Classico’s famous black
rooster label has been restyled to signify new changes in quality control
regulations for this important grape growing region.

				Stay thirsty,
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The AWS is the largest consumer based wine education organization in the U.S. A non-profit
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Konstantin Frank

group, the AWS is devoted to educating people on all aspects of wine. Its members include

AWS National Officers and Board of Directors

wine novices, experts, grape growers, amateur and professional winemakers, chefs, wine
appreciators, wine educators, restaurateurs and anyone wanting to learn more about wine.

AWS Activities
AWS Chapters: Local community groups of AWS members sponsor programs, usually
monthly. Activities include: tastings, dinners, lectures, picnics, winery tours, winemaking and

President
Jane Duralia
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Walt Rachele

Vice President
Frank Aquilino

Director of
Educational Services
Peter J. Cisek

Secretary
Joe Broski

cooking demonstrations, viticulture conferences, amateur wine-judging events, and other
wine-related social events. Guests are welcome and novices have nothing to fear. Chapters
are self-supporting, so expect a nominal charge to attend a tasting, dinner, etc. If a local
chapter does not exist in your area, the national office will be glad to assist in forming a
chapter. All that is needed are a few interested wine lovers. Meeting can be informal and
held in member’ homes or in other settings, such as restaurants and wineries.
AWS Regional Events: Organized by regional vice-presidents, include statewide wine
judging, contests, special tastings, regional wine conferences, regional picnics and dinners.
AWS National Conference: Held each fall—a two and one-half day national conference and
extravaganza of wine. Attendees become part of a tradition that has drawn wine-lovers,
winemakers and gastronomes together every November for over 45 years. Prominent
American and international speakers conduct seminars and lectures on all aspects of wine
appreciation, wine production, grape growing and cuisine. Members experience fine food at
connoisseur luncheons and dinners, tastings of hundreds of wines and royal treatment by
the finest American hotels and resorts. The annual conference brings professionals, serious
amateurs and novices together to discover what is new in wine.
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Avalon Bay - Catalina Island, California

6 |

WIN E J OURN AL

:

SP R I NG

:

2014

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

CATALINA ISLAND

, California -- It’s a little stretch of paradise

off the coast of busy Los Angeles. If you’re old enough to remember, you must know the memorable 1950s hit, 26 Miles, by the
Four Preps:
26 miles across the sea, Santa Catalina is a-waitin’ for me…
Santa Catalina, the island of romance.
My wife and I first came here over 40 years ago before we were
married, and now after all these years, we boarded a big Catalina
Express vessel for the hour-long cruise across the water to see
the island once again.

Wrigley, of course, is also known for creating a chewing gum

Catalina captured our hearts from the moment our vessel en-

empire and owning the Chicago Cubs baseball team, which he

tered Avalon Bay and we saw the iconic Catalina Casino at the

brought to Catalina Island for spring training. Alison Wrigley

water’s edge.

Rusack, his great-granddaughter and controlling shareholder of
the Santa Catalina Island Company, noted that the Cubs were

The Casino, of course, was never planned for gambling; as its

“cherished by my family up until they were sold in 1981… every-

Italian name suggests, it’s a place where entertainment is offered.

one loved being a part of the Chicago Cubs.”

If you go in for nostalgia, it’s where Jimmy Dorsey, Woody
Herman and Harry James played to crowds in the Big Band era

Once, when the Cubs were doing spring training here, a young

and where Kay Kyser thrilled over 6,000 dancers one memorable

radio sports announcer named Ronald Reagan had to rush to the

night in 1940.

mainland for a screen test, and Catalina Express co-founder Doug
Bombard was the one who ferried him over there in his speedboat.

Avalon itself is a very small place -- just one square mile in size
with a population of 3,736 people -- surrounded on one side by the

Alison said she would love to have known her great-grandfather

clear blue waters of the bay and, on the other, by rugged hillsides

“because he did so much and he had such personality.”

with homes that offer spectacular ocean views and the distant,
hazy California coastline. The island itself is 76 square miles.

“From everything I’ve read and from all the businesses (and)
adventures he got our family into and/or founded,” she added,

As we walked along Crescent Avenue, the town’s small, main

“I think he just must have been a man of tremendous energy

artery filled with shops and cafes that hug Avalon Bay, we

and also of foresight. He came from Philadelphia to Chicago with

imagined ourselves on a far-away island, yet here we were only

very little money in his pocket and set out for a career as a travel-

about an hour away from the crowded freeways of Los Angeles.

ing salesman...[he] learned that by giving premiums to people, he
could get them to buy his products. So if you would buy soap, you

THE CHEWING GUM LEGACY

might get free gum as a premium. And then he was smart enough
to watch how people reacted to that sort of thing and soon drew

William Wrigley Jr.’s name is synonymous with Catalina Island,

the conclusion that gum was more popular than the products he

which over the years he devoted so much loving attention to

was actually trying to sell. So that’s what led him to start the

preserving. Wrigley also built the imposing Casino building, the

Wrigley Company.”

largest circular theater in the world constructed without beams. It
was opened in 1929 to great fanfare and has remained Avalon’s

Wrigley’s wife, Ada, for whom the island’s Mt. Ada is named, built

signature structure ever since.

a memorial to her husband surrounded by a botanical garden, now

A AMME ER RI CI CA ANNWWI NI NE ES O
S OCCI EI ET Y.
T Y.OOR RGG

WWIN
I N EE JJ O U RRNNAAL L

:

S: P RSI NG
P R I N: G2 0 1|4

|77

The CC Gallagher store on Crescent Avenue

managed by the Catalina Conservancy. Catalina has figured

Quite successful today, their Rusack Vineyards, located in

prominently in the motion picture business for many years, going

California’s Santa Ynez Valley between the Danish-themed town

all the way back to the silent movie era with movies like Treasure

of Solvang and the town of Los Olivos, is known primarily for “the

Island in 1918. Because Hollywood used Catalina as a South

incredible Rhone varietals that we’re able to grow in the Ballard

Seas setting, it even planted palm trees at the Isthmus near Two

Canyon area,” recognized under the newly-established Ballard

Harbors, and these trees are still seen today!

Canyon AVA.

When sound came to film, Catalina continued to be a popular

Wines produced with the guidance of winemaker Steven Gerbac

movie venue, with productions like Mutiny on the Bounty featur-

include Chardonnay, Pinot Noir, Syrah, Semillon dessert wine,

ing Charles Laughton and Clarke Gable in 1935. The aerial scenes

Petit Syrah, Petit Verdot, and Cabernet Franc.

for Pearl Harbor were actually shot here, as were scenes from The
“Our Syrah is one of our most popular estate-grown wines,”

Hunt for Red October.

said Alison.

THE FRENCH (WINE) CONNECTION
Today, Catalina is opening up a new chapter in its storied history – this
one connected to wine – thanks to Alison and her husband Geoff.
The couple’s interest in wine goes back to 1983, when, on their
second date, they went horseback riding on the island and Geoff
remarked that the hills would be a great place to plant grapes.

With their strong family attachment to Catalina Island and their winemaking experience in the Santa Ynez Valley, the couple was inspired
to plant grapes on the island. But how did this all come about?
Prior to Prohibition, vineyards and a winery had existed on Santa
Cruz Island, which is part of California’s eight Channel Islands,
including Catalina Island, stretching across the coastline from Los
Angeles to Santa Barbara Counties.

They “didn’t know the slightest thing about running a vineyard
and winery at that point,” Alison confided, but they purchased
an old winery in 1992 and “knew we’d regret it if we didn’t try.”

8 |

WIN E J OURN AL

:

SP R I NG

:

2014

Seeking to “plant a little bit of history,” Alison and Geoff contacted
the Nature Conservancy and got permission to take cuttings from
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some of the surviving vines – Zinfandel and Mission -- which “had

“It was built a long, long time

escaped into the hills.”

ago,” she said, “and it hasn’t
really ever been completely

With Gerbac as winemaker, they planted the Zinfandel grapes,
along with Pinot Noir and Chardonnay, in March of 2007 at El Rancho
Escondido, an old horse ranch in Catalina Island’s beautiful
interior about 45 minutes from Avalon. That was where Alison’s grandfather, Phillip K. Wrigley, raised Arabian horses.
The soil at the ranch, Alison said, is actually better suited to
growing Burgundy varietals of Chardonnay and Pinot Noir, rather
than the warmer-climate Zinfandel.
“But it’s made a wonderful Zinfandel,” Alison said of the first harvest in 2009 under the Rusack Santa Catalina Island Vineyards
label, “and it has a totally different type of taste than other Zins…
more earthy and less fruity.”

restored.”

Plans

include

having space for tasting rooms
and wine storage, all the while
keeping the “old, wonderful
California feel,” like the
historic stage coaches her
family owned.
“It’s just wild to see photos

Rusack Vineyards Wine

of these stage coaches,”
Alison remarked, “being pulled by six horses careening up and
down these steep mountain roads. I can’t even imagine…”
One plan also in the works is to take people on carriage rides,
though not into Avalon itself.

The Rusack’s have also been experimenting with the same Zinfandel cuttings in the Ballard Canyon area, and given the two very
different microclimates and types of soil, they are looking forward
to tasting them “side by side.”

Alison and Geoff work closely with the Catalina Island Company to
take things “to a new level” and bring back a new golden era, like
the newly-added zip line adventure and the biofuel Hummer tours,
the Descanso Beach Club, and the addition of new restaurants

According to the winery’s tasting information, the Chardonnay,

like Blue Water Avalon and Avalon Grill.

fermented and aged in French oak for 11 months, has caramel and
mineral notes with citrus and apple flavors, while the Pinot Noir

TOURS AND SCENIC DRIVES

is fermented in “small, ¾-ton containers and gently transferred to
French oak barrels, where it undergoes malolactic fermentation
and aging for 12 months.”

One of the best ways to sample the wonderful simplicity and
romantic feel of the island is a leisurely walk down Crescent
Avenue, which is exactly what we did after checking into the Casa

The Pinot Noir has “distinct aromas and flavors of tobacco, along

Mariquita Hotel, a short walk away on Metropole Avenue.

with earthy notes and a hint of cherry and raspberry.”
Passing through the Via Casino portal, we strolled near the newlyThe Zinfandel is aged in American and French oak for 15 months with

upgraded Descanso Beach Club and arrived at the Casino, where

“characteristics of black pepper with berry aromas and flavors.”

the Santa Catalina Island Company gives a “Discover the Casino Tour.”

Everything about the new Catalina Island wines is quite uncon-

The imposing Casino has two wings, a museum, an overhanging

ventional, not the least of which is the way the grapes get to

balcony, and a 25-foot lantern cupola above a tiled roof. It was

the Rusack winery in the Santa Ynez Valley. They’re harvested at

actually the first theater designed for talking films, and engineers

night and flown to Santa Ynez Airport on the mainland!

studied it to design the famous Radio City Music Hall in New York.

Right now Alison and Geoff also have plans for restoring

Magnificent murals of stylized marine life adorn the interior and

the old horse ranch and “keeping all the wonderful historical

exterior walls designed by John Gabriel Beckman, also known for

elements.”

his work on Grauman’s Chinese Theatre in Hollywood.
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In the “Behind the Scenes Tour,” visitors can see the editing
room where Cecil B. DeMille watched “rushes” of movies shot
on the island.
Movies are still shown in the Avalon Theatre on the Casino’s
ground floor. The theatre has the original 4-manual, 16-rank pipe
organ, built by the Page Pipe Organ Company of Lima, Ohio, and
is played every Friday and Saturday evening.

Catalina Express pulls into Avalon Harbor

On one of our days on the island, we enjoyed the happy hour at

One of the most unexpected things you notice about the island is

the Bluewater Seafood restaurant, a fun stop on Crescent

the scarcity of gasoline-powered automobiles, and for good reason:

Avenue. Our small plates were more than we expected in terms

the idea is to keep the number of cars down to a bare minimum.

of size and featured tasty grilled fish tacos, garlic fries, and a glass
of red wine for my wife and an amber beer for me.

In fact, if a local wants to bring a car onto the island, there’s a 15-year
waiting list, and if you do have a gas-powered car, well, the cost of

To get a peek at what lies along the hillsides of Catalina, we took

filling up is a little over $7 a gallon at the island’s one gas station!

the “Avalon Scenic Drive,” an hour bus tour given by the Catalina
Island Company.

So how do most people get around here? By electric golf cart,
that’s how, with some carts having very creative covers made to

Besides the wonderful photo opportunities from high up on the hill-

resemble the bodies of actual cars.

sides, there’s a chance to see green canyons and catch a glimpse
of the 9-hole Catalina Golf Course, the oldest operating golf course

Back along Crescent Avenue we visited Lloyd’s Confectionary,

west of the Mississippi, along with local sites like the island school.

where Marilyn Monroe is said to have tasted taffy when she lived
on the island with her husband at the time, James Daugherty,

The company offers a wide range of other tours, too, including but

who was stationed in the Merchant Marine during World War II.

not limited to golfing, a sundown isthmus cruise, a flying fish voyage, and a tour to Two Harbors, the quaint village at the west end

Next we stopped at C C Gallagher on Crescent, where we found a

of the island with dining, swimming and shopping.

display of Rusack Santa Catalina Island Vineyards wine. The shop has
hot espresso in the morning and a daytime menu including muffins,

With everything it has going for it, it’s not hard to understand why

scones and croissants, a selection of “evilly decadent desserts,”

the island has had a special attraction for so many people.

wines, sandwiches, focaccia bread and 100-percent vegetarian
soups, while the evening menu offers sushi, sake and beer.

Said Alison: “It is a magical place. It always has been for my
family. It’s hard to describe what it is.
It just has this beautiful, old historical

The Rusack Santa Catalina Island Vineyards

natural feel to it where you can do
exciting things like the zip line, you can
do relaxing things and sit on the beach,
or you can go and experience nature
and learn about things or hike or bike.
It’s a wonderful combination of things,
and we’re working constantly with
everybody – the conservancy and the
island company -- to make sure it stays
that way.”
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WHEN YOU GO…
Our

reservation

Catalina Express

came with a nice

Catalina Express operates a fleet of high-speed vessels with up

continental breakfast

to 30 daily departures year-round to Avalon and Two Harbors from

which we enjoyed in

San Pedro, Long Beach, and Dana Point. We departed from the

our room. Just out-

Long Beach terminal and used with nearby parking.

side our room was a

On our spacious boat we enjoyed airline-type seating in the Commodore Lounge, with upgraded leather-trimmed seats, overhead
storage, priority boarding, large viewing windows, and beverageand-snack service included in the $15 additional price each way.

little patio with table
and chairs. For more
information,

includ-

ing rates, visit www.
casamariquitacata-

The round-trip fare from Long Beach and San Pedro is $72.50 for

lina.com, or call 800-

adults and $66 for seniors, and $74.50 and $68 from Dana Point.

545-1192.

Parking at Long Beach Landing is $15, and $12 in San Pedro and
Dana Point. Special rates are available for groups of 20 or more.

Wineries

Avalon Casino seen through an archway - Via Casino

For more informa-

For more information, visit www.catalinaexspress.com, or

tion about the Ballard Canyon winery operations, visit www.ru-

call 800-481-3470.

sackvineyards.com or call 805-688-1278, and f or t he Cat alina Island vineyards, visit www.catalinaislandvineyards.com

Casa Mariquita Hotel

and call the same number.

The 22-room Casa Mariquita Hotel on Metropole Avenue offers
comfortable lodging close to Crescent Avenue, just up the street

Tours

from the post office and a grocery store.

For information about the Santa Catalina Island Company,
visit www.visitcatalinaisland.com.

Our room was cozy and clean and had a bird’s-eye view of the bay,
where one morning we woke up to see a big cruise ship anchored
outside the harbor, ready to bring its many passengers ashore to
make a day of it on the island.

Wines of Eastern North America
From Prohibition to the Present—A History and Desk Reference
Hudson Cattell
“In eastern North America, the biodiversity of ecosystems and the exponential growth
of new generation vineyards and wineries makes this broad region unique in the world
of wine. Hudson Cattell’s book offers deep historical perspective and agricultural detail
regarding the ongoing challenges facing eastern grape growers, wine makers, and wine
sellers.”
—luCie Morton, autHor of WinegroWing in eastern america
$45.00 cloth • Also AvAIlAble As AN e-book

Cornell University Press
www.cornellpress.cornell.edu
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FOOD& WINE PAIRING

THE FUNDAMENTALS
by Michael Schafer, CSW

O

ne of the most frequently asked

The goal when pairing wine with food

is the most important guideline. The

questions about wine is: “What wine

(most folks pair wine to the food,

second guideline is bridging. Last, and

pairs

pizza/hamburgers/

although some pair the food to the

certainly not least, is contrasting. Let’s

whitefish/Cobb salad?” The answer

wine) is to follow the equation: 1+1=3.

explore these three guidelines.

depends entirely on you! Whatever

Bad mathematics, but what we’re af-

wine you like with the dish(es) you’re

ter is synergy. The sum of food and

going to enjoy is the simple answer

wine should be greater than the parts,

to that age-old query. If you enjoy

just as your favorite dish is greater than

Matching is simply matching the body

Sauvignon Blanc with prime rib - go

the sum of its ingredients! Great taste

and weight of the wine to your food.

for it! If a robust Rhone wine is your

combinations are what we’re seeking

Is it a delicate, mild dish? Are the

choice with perch - have fun! While

when we pair wine with food.

flavors light and elegant? Does the

best

with

MATCHING

dish have big, bold and hearty flavors?

these aren’t classic pairings, the point
is to drink the wine you enjoy with the

There are three fundamental guidelines

Is there a dominant ingredient? Light

foods you’re eating.

when pairing food and wine. Matching

dishes taste better with lighter wines.
Robust, hearty foods are enhanced
by bold, rich wines. The key is using
common sense when mirroring the
wine to the dish.
Most salads work well with a crisp,
white wine like a Sauvignon Blanc or
Pinot Grigio. Buttery, rich flavors like
lobster in Alfredo sauce are flattered
by an creamy, buttery Chardonnay.
Earthy flavors such as mushrooms or
truffles are enhanced by a Pinot Noir
from Burgundy or Oregon. Juicy, wellmarbled meats are complemented by
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VEGETABLES

ROASTED
VEGETABLES

DRY
WINE

SOFT CHEESE

SWEET
WINE

HARD CHEESE

STARCHES

RICH
WINE

FISH

SPARKLING

WINE

SHELLFISH

LIGHT
RED

WHITE MEAT

RED MEAT

CURED MEAT

DESSERT
WINE

BOLD
RED

MEDIUM

RED

SWEETS

HARD TO MATCH FOODS >>
ASPARAGUS

GREEN BEANS

ARTICOKE

BRUSSEL SPROUTS

CHOCOLATE

a Cabernet Sauvignon or hearty Bor-

makes it easy to bridge with a wine

for others fresh chevre with Sancerre

deaux. If we’re digging into a hearty

with aromas of the same spices!

(scrumptious). Let pleasure be your

beef stew, then a full-bodied Syrah or

Smoke is a classic bridge between

guide on the journey. Have fun!

Zinfandel mirrors that hearty entrée.

food and wine. Those smoked ribs will
taste even better with a smoky Syrah!

Dessert is a special category when

Another aspect of this guideline is

If you think of the wine as a condiment

pairing it with wine - look for more on

matching the wine to the cuisine you’re

or sauce in and of itself, you’re taking a

this topic in the next issue!

eating. What is the source of the dish?

page from the sommelier’s notebook.

If it’s a particular ethnic cuisine then
pairing wines from that country or

CONTRASTING

region is your best bet. Italian wine
with Italian food, French wine with

Contrasting the flavors and textures

French food, you get the idea!

of wines and foods is fun and yes,
well, perhaps a bit challenging! Guide-

BRIDGING

lines for contrasting include sparkling
wines with crunchy foods like deep-

Bridging is connecting aromas and

fried chicken/fish. Heat likes sweet.

flavors in the food and in the wine. Sau-

If you’re dining on dishes with spicy

vignon Blancs frequently have herbal,

heat, say Pad Thai or Szechwan beef,

citrus and mineral aromas with zesty,

a Riesling, Gewürztraminer (with a

zingy acidity. Your mission is to bridge

little residual sugar) or a Viognier are

aromas and flavors in the dish with

soothing contrasts to the heat of your

similar components in the wine. Bridg-

food. Be adventurous when contrasting

ing those aromas with the lemon dill

flavors and textures.

sauce on that fresh whitefish is an easy
match. Aromas of nutmeg, cinnamon

Your final destination is the “perfect

and pepper are frequently found in

pairing.” For some that may be po-

red wine. Using those spices in a dish

tato chips and Prosecco (amazing),

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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Here’s to the magic
of bubbling wine
An evening with
friends so true
There’s none I’d rather
enjoy them with
Than you, and you,
and you (Anon)
The world of wine can be confusing indeed, particularly
when it comes to terms, descriptions and titles. And
perhaps the most confusing of all is the understanding of

region, which we will discuss later, and vin Mousseux,
which means “frothy” and describes all other sparkling
wines made in France.
In Spain and Portugal, sparkling wines are called Cava; Italy
has its Spumante (Sparkling) and Franciacorta and Germany
call their sparkling wines Sekt. The United States, which
has no political ties or allegiance to France, can legally call
its sparkling wines anything it wishes. The European
Common Market recognizes France’s Champagne as being
special and does not use the title generically.
We in the U.S. have some sparkling wine producers who
use the term champagne regardless of the method by which
it is made. This practice irritates the French, which may be
the reason it is still used by some producers. Most of our
sparkling wine producers respect the Champagne title as
belonging to France and call their wines “sparkling wines.”

TINY BU
IT IS CHAMPAGNE, CAVA, SEKT,

sparkling wines, the festive wine for all special seasons and

Why are Champagnes so special? Well, the region where

occasions… the wine of celebration.

the grapes are grown in France is at the most northern re-

The most questions I receive from readers and friends
concern sparkling wines, their different names, titles and
processing procedures. There is a lot of curiosity and lack
of knowledge out there and it seems that today’s wine
consumer is getting more diligent, inquisitive and demanding
for facts concerning these wines, which is a delight to me
as a longtime wine educator.
Sparkling wines carry different names in different countries.
For instance, in France, there is the original Champagne,
made by the Champagne method in the Champagne
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gion where grapes can be grown. The soil is lean and the
weather treacherous, and the harvests are lean and often
lost. A great deal of labor is expended in growing grapes in
this region and profits are usually non-existent on a regular
basis. The French use one white grape variety, Chardonnay,
and two red varieties, Pinot Noir and Pinot Meunier, in
making their Champagnes.
THE CHAMPAGNE METHOD
After harvest, the grapes are pressed individually to draw
off the first-run juice (all grape juice is white when first

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

pressed when not left in contact with the skins and pulp).
Three individual wines are made from these three
varieties and later in the spring they will be blended into
a cuvee, placed in heavy duty, thick bottles (for protection
from exploding during the second fermentation which will
take place in the bottle) and a bit of sugar and yeast is
added to re-ferment the wine in the bottle.
The bottles are then filled, capped with a beer-like cap and
placed in an angled rack with the neck facing down. The
second fermentation is started in the bottle and in order to
assemble the remnants of fermentation in the neck of the
bottle, the wines are rotated each day about one-quarter
rotation by a person called a “Riddler.”
A good Riddler can riddle upwards of 50,000 bottles in a
day. This process is done for months as the second
fermentation is going on in the bottle and the yeast is
converting the sugar into alcohol and carbonic gas (bubbles)

UBBLES
SPUMANTE, OR CARBONATED?

by Gene Spaziani

which is kept in the bottle for future effervescence.

Method on the label to describe the process.

Meanwhile, the fermentation debris is accumulating in the
neck of the bottle.

THE TRANSER PROCESS

When ready, disgorgement (removing of the fermentation

Some producers will use the same process right up to the

debris) is done by freezing the neck and solidifying the de-

disgorgement time, and then pour the wines into a large

bris into a block for easy extraction, removing the cap and

pressurized tank. The wine will then be filtered of all debris

re-filling the bottle with a solution (called dosage) to create a

and refilled into a Champagne-like bottle. This is called The

very dry, dry, semi-sweet or sweet Champagne. The bottle

Transfer Process and on the label it will state: “This wine

is corked, dressed and set aside for more aging, sometimes

naturally fermented in the bottle.” The key word being

up to three years or more before release. This is the Cham-

“the.” When the wine is made by the Champagne Method,

pagne Method, the second fermentation in the bottle. Many

the wording will state: “naturally fermented in this bottle.”

sparkling wine producers outside of France using this method will not call the wine Champagne, but will list Champagne
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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THE CHARMAT (BULK) PROCESS

will say “Carbonated Wine.” Blending club soda or ginger
ale with a table wine will have a similar effect in an

During World War I, the French were looking for morale

emergency (an old trick I learned in the hotel business).

builders for their troops at the front and Champagnes were
mentioned, but the costs were too high and they looked

So, read those labels and select the wine most suitable to

for an alternative. Meanwhile, a winemaker named Eugene

your pocketbook. You will find that the price structure will

Charmat was experimenting with sparkling winemaking in

feature the most expensive sparklers to be the Champagne

bulk, eliminating a great deal of the expense in the process

and Champagne Method made wines, then the Transfer

and making a decent sparkling wine. Hence, the Charmat

Process, then the Charmat or Bulk Process and lastly, the

or Bulk process was developed and in use today by many

carbonated wines (if you can find any) will be the least

international producers, and incidentally, was a big hit at the

expensive. And remember, the driest to the sweetest will

front with the French troops.

be identified as Brut, Extra Dry, Dry, Demi-Sec and Doux.

Many of the U.S. producers use this method like Andres
and Tott’s. If a sparkling wine is made by this process it
will state it on the label. Either Charmat or Bulk process is
mentioned. These wines usually lose their bubbles before
the Champagne method-made wines, but while they last
they are usually good.

About The Author
Gene Spaziani is a winemaker, wine

CARBONATED WINE

educator and longtime contributor to

Up to this point, we have described the Champagne

the Journal. He received a Best in Class

Method, the Transfer Process and the Charmat or Bulk

award for Blush Wine in the 2013 AWS

Process and there is one more - it is called “Carbonated
Wine.” This is the least expensive, least desirable sparkling

Amateur Wine Competition.

wine as the bubbles are short-lived and the flavors are
usually not similar to the sparkling wines we are used to
savoring. This wine is made by starting with a base wine
and just before bottling, injecting a dose of SO2 gas into
the bottle for effervescence. The label of this type of wine
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newornoteworthy
										
DRY-ERASE PLACETILE
It’s a fashionable and eco-friendly way to identify
wine, cheese and a wide assortment of other food
items during your AWS get-togethers. As seen on
TV, PlaceTiles Designs’ product line encompasses
fashionable accessories for table from place cards,
buffet cards, menu boards, cheese and food tags,
napkin rings, knife rests, serving pieces and mes-

sage boards. Being erasable ceramic, these products are reusable and eliminate the use of paper,
thus saving trees.
With a special felt-tip marker, the erasable
products are easily written on and erased. They
are ideal for hostess, bridal shower, wedding,
holiday and housewarming gifts.
The PlaceTile Cheese & Message Board, for
example, is a generous sized ceramic cheese board
that doubles as a dry-erase message board, allowing the items on the plate to be easily labeled.
Comes in a stylish pig design with a vintage flair.
When not in use for entertaining, an included
easel stand allows it to function as a great message
board for to do lists, menus and grocery lists. The
PlaceTile Pig-Themed Cheese Knives are stylish
stainless steel knives with a labeling space on
their ceramic handles for writing on with a marker,
a unique way of identifying the food item. 6” long
each. Both board and knives are dishwasher safe.
Knives (Set of 3), $21.95. Cheese Board, $44.
PlaceTile Designs’ products are distributed in
select specialty gift, gourmet food, stationery and
bridal retailers, as well as via event planners,
caterers, interior designers, and e-tailers throughout the world.To see the full line of products, go to
www.placetile.com.
WINE INTO WATER
Thanks to a little bit of effort and one very special
wine -- Michel Rolland’s 2003 Bonne Nouvelle -A M E R I C A N W I N E S O C I E T Y. O R G

by Jim Rink

1,800 more people are set to receive the thing they
need most: a source for clean water.

novative seven-year-old company for their technological improvements in wine production.

During the 2013 holiday season, Montesquieu
Winery wanted to harness the spirit of giving
to bring good news to those who need it most.
So Montesquieu Winery CEO Fonda Hopkins set
a goal: Raise $25,000 by Christmas Day for CNN
Hero Doc Hendley and his organization Wine To
Water to dig several more wells for people in
Ethiopia. Montesquieu wine brokers and clients
enthusiastically took up the cause, and helped
provide clean water for a total of 10,000 people
in Africa to date.

“This is a big honor for our tiny winery. It’s nice
to receive accolades from our peers in addition to
praises from our wine club members and restaurateurs,” says Brad Loos, who oversees the winery
with a few family members. The award was
particularly gratifying because Loos Family® is one
of the smallest commercial wineries in California
yet still managed to be recognized over many wellknown wineries in Napa, Sonoma and Marin. This
honor follows their Viticulture Award from the
California State Fair in 2012.

Montesquieu wines always reflect artisan winemaking
and terrific value. But even by those high standards,
the 2003 Bonne Nouvelle (“good news” in French) is
in a league of its own. Handcrafted by Michel Rolland,
the Bonne Nouvelle shows the world-class potential
of South Africa’s beautiful vineyards when tended by
a master vintner. $20 per bottle goes to Wine To
Water to build wells in Ethiopia, so that each bottle
sold literally saves a life.

The invention offers an eloquent way to enhance
winemaking, brewing or any process where it’s
important to:

Dirty water kills more children than HIV/AIDS,
malaria and tuberculosis combined. Over 1 billion
people do not have access to clean water, and every 20 seconds a child dies from a water-related
illness. “We’re so pleased to partner with Doc
Hendley and Michel Rolland to make a difference
in the lives of so many families,” says Fonda Hopkins. “But this is only a drop in the bucket. We can
and must do more.”
For Montesquieu Winery, this effort is part of
its broader goal to help Doc Hendley make a difference in the lives of hundreds of thousands of
families worldwide. Through past fundraisers,
Montesquieu has already raised over $150,000 for
Wine To Water, funding over ten wells in Ethiopia.
WINNOVATORS
Loos Family Winery, LLC, is stirring things up in the
multi-billion dollar wine industry. They received
the North Bay Business Journal’s 2013 Winnovation Award for advancements in fermentation
science. The award recognizes problem-solvers
whose ingenuity has helped the industry operate
more efficiently, effectively and responsively.

• Regulate primary fermentation
• Enhance color, aroma, texture and flavor
• Eliminate seed maceration to prevent
release of harsh tannins
• Mitigate volatile sulfur compounds before
they become problematic
• Reduce labor costs via efficient mixing
in less time with less risk of injury or fatigue
• Discourage harmful bacteria, mold growth
and biogenic amines
• Provide uniform yeast distribution and
nutrient access
• Reduce shear and compression forces on
cap material for ultra-gentle mixing
• Maintain uniform fermentation temperature
• Provide micro-oxygenation
• Restart stuck fermentations
• Produce consistent and predictable wine styles
This patent pending technology is available for
license and scales to accommodate both boutique
and industrial production facilities.
The award was presented to Loos Family® by the
Wine Industry Network on December 3, 2013, at
the Hyatt Vineyard Creek Hotel in Santa Rosa.

Loos Family ® was selected by their peers and
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SOUTH AFRICA

DIVERSE WINE CO
S

outh Africa is not new to wine. There have been vine-

However, the wine industry has not been sitting still since

yards there for over 350 years, as planting vines was

apartheid ended 20 years ago. The country has one of the

one of the first acts of Dutch settlers, who conceived

most developed appellation systems in the New World, and

the “Cape Colony” as a supply point for merchant

extensive programs address issues like conservation, biodi-

ships bound for Asia. The wines quickly surpassed that

versity (the winegrowing region coincides with the Cape Floral

quotidian function, and in the 18th century the aristocracy

Kingdom, the smallest but richest plant kingdom on the plan-

of Europe spoke rapturously about the sweet wines from

et) and social justice. Even South Africa’s most established

Constantia, just 20 minutes from the center of Cape Town;

regions are changing and moving forward quickly – Constan-

Jane Austen sang its praises, and it comforted the exiled

tia, for one. Time has divided the original estate into several

Napoleon.

properties, and while most concentrate on dry wines, some
are replicating the opulent, late-harvest dessert wine that is so
much a part of their heritage. In keeping with the cool winds
that come in off False Bay, white wines are the area’s mainstay, especially Sauvignon Blanc.
Forty five minutes northeast of Cape Town lies Stellenbosch, a much larger growing area and the center of the
wine industry today; most of the country’s winemakers
and viticulturalists train at Stellenbosch University or the
Elsenburg Agricultural College nearby. Stellenbosch also
encapsulates much of the country’s terroir and diversity.
The soils vary, but are primarily sandstone and alluvial, decomposed granite from the mountainsides. The climate

Sadly, the next two centuries were less kind. Phylloxera
struck, as it did most everywhere, and then a governmentimposed monopoly system stultified industry development,
while apartheid and the resulting international embargoes
wiped South African wine from the world’s consciousness.

is warm and Mediterranean, but with a lot of variation; a
southerly aspect or a direct ocean breeze (from the Atlantic
Ocean, the Indian Ocean, or both) can turn an otherwise
warm vineyard into a much cooler site. Some estates find
themselves growing Syrah and Bordeaux varieties on one
part of the property, Chardonnay on another, and Sauvignon
Blanc or even Riesling in a third, adjacent vineyard.
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UNTRY

The neighboring valleys of Paarl and Franschhoek are also

on the other hand, look to the coast – an area called the

heavily planted; both tend to be more consistently warm

Cape South Coast in particular. Encompassing several re-

than Stellenbosch, as mountain ranges shield them some-

gions – Elgin, Elim, and Hemel-en-Aarde most notably – the

what from maritime winds. Franschhoek, originally

Cape South stretches south from False Bay down to the

settled by Huguenots fleeing persecution in France in the

southernmost tip of Africa. Under the monopoly these ar-

1680s (the name means “French corner”), leans toward

eas were not planted with grapes – Elgin, for example, was

Bordeaux varieties, while Paarl looks more to the Rhône,

known for its apples; only when the monopoly regulations

but these areas, too, show a lot of diversity.

were lifted did enterprising growers plant vineyards.

Other established areas include Worcester and Robertson,

Most of the Cape South Coast’s vineyards lie within a few

further inland over the next range of mountains and a

miles of cold, Antarctica-influenced waters, so this is,

popular source for affordable wines. For new regions,

by-and-large, white wine country. It’s also the only area of
South Africa with significant plantings of Pinot Noir; the
Hemel-en-Aarde Valley in particular has built its reputation
on it and its Burgundian partner, Chardonnay. As with
elsewhere, there are nonetheless exceptions, sites where
Syrah and other warm-climate reds thrive, as well.
In other parts of the Cape, young, adventurous winemakers are
seeking out neglected vineyards and resuscitating them.
In many cases these vineyards are in hotter areas
– Swartland, an hour north of Stellenbosch, most notably
– where the vineyards were originally intended for
brandy or Port production and were abandoned when
those styles fell in popularity. What these winemakers like
is the low-yielding, old bush vines, some 80 or more years
old – Chenin Blanc, mostly, in the case of whites, and
Mediterranean varieties like Carignan, Cinsault, Shiraz, and
Grenache for reds.

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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Many of these Swartland grapes go into blends, a practice

is, however, a difficult grape to manage; fortunately today’s

that has taken hold more strongly in South Africa than in

producers have by-and-large found the right combination of

other New World wine regions. Whites like Chardonnay

vineyard and winery practices to get the most out of it. In

and Sauvignon Blanc are usually bottled as varietal wines,

addition to varietal versions, many winemakers have em-

but Chenin Blanc – the country’s most planted grape,

braced the Cape Blend, which by definition must be made

accounting for 18 percent of vineyard land – shows more

up of 20-70 percent Pinotage alongside other red grapes.

flexibility. As a varietal wine it ranges from light, citrusy,
and crisp to full and opulent, possibly spending time in oak
(It also appears in some of the country’s dessert wines.) A
newer and uniquely South African blend uses Chenin Blanc
to provide a strong acidic backbone and fleshes it out with
other whites, typically but not exclusively white Rhône

It’s a cliché that both blends and single variety South African wines tend to fall in between the Old World and New
in style, but that’s shorthand — one could instead say that
South African wines have their own, singular style, an African identity that underlies a wide range of grapes and terroir.

grapes like Grenache Blanc, Roussanne, and Clairette.
Many South African producers follow the Bordeaux and
Rhône models for their red blends when they’re not
making varietal wines. Pinotage, however, a grape
indigenous to South Africa, has its own place in the mix.
It was developed by Professor Abraham Perold at the
University of Stellenbosch in the 1920s by crossing Pinot
Noir with Cinsault (locally known as “hermitage,” which
accounts for the “–age” in the new variety’s name), and
while it only makes up 6 percent of the country’s plantings
(compared to, say, 12 percent for Cabernet Sauvignon, the
most planted red), it looms large in people’s awareness. It
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RESTYLING OF THE
BLACK ROOSTER
The black rooster has been Chianti Classico’s
proud trademark since 2005, and has perched on
the State neckband ever since. With the news of
a revamping of the DOCG comes a new home for
the emblem: the black rooster will move to its own
separate place on the neck of the bottle.
To prepare for this
new, prominent position, the rooster
went through a
major
re-styling.
Prouder, louder, and
more vibrant, the
new logo is the
culmination of a
decade-long study
into the best clones
and growing conditions for its famous Sangiovese
grape, and resulting wines that are better than
they have ever been.
That study, called Project 2000, studied every
possible element of grapegrowing and winemaking in Chianti Classico. It began with the clones
of Sangiovese that were to be permitted. An
initial study indicated that there might be as many
as three hundred different clones being used.
Following a massive new study, the number was
reduced to eight offically approved clones, of
which only four see significant production. The
final clones were not selected for yield or ease of
growing—they were selected because the resulting
wines simply tasted better.
A second level of “Project 2000” addressed how
these grapes should be grown. The Consorzio
adopted strict rules for such delicate matters
as the trellising system that could be used, the
number of vines planted in any given acre, the
orientation of the rows to the sun, and even soil
treatments and cover crops. In every case, the
regulations adopted were those that would create
perfectly ripe grapes from these superior clones.
A M E R I C A N W I N E S O C I E T Y. O R G

In addition to the new digs and style of the rooster,
other momentous changes are coming to the
region this year:

thirty months from harvest, three of which must
be spent in the bottle.
Declaring Riserva Earlier

Introduction of the Gran Selezione
Up till now, Chianti Classico wines were divided
into two quality categories: Vintage and Riserva.
Vintage, or Annata as it is called in Chianti
Classico, is the mainstay of the region. It is made
with grapes grown within the strict regulations
of the Project 2000, and must be aged for twelve
months before release. Practically every producer
in Chianti Classico produces a wine under this
designation, and they are often the best values of
the region.
Chianti Classico Riserva is the next step up the ladder. Traditionally, this
has been the best wine
of the region: aged for
at least twenty-four
months, made from riper, more concentrated
fruit, and utilizing the
best grapes that the
winery makes into
wine. As examples of
great Sangiovese, Chianti Classico Riservas
are an excellent choice.
Now a new wine category has been approved
which will stand above these two existing
categories in the wine pyramid. This category is
called Gran Selezione, and this category is only
for Chianti Classico wines made from grapes
grown by the winery. This, in essence, disallows
purchased fruit and bulk wine. The producers will
grow, and intimately know, their own grapes and
wine, making a product that speaks of their land
in Chianti Classico. In addition, this new category
of Chianti Classico can be marketed only after

The Riserva category, which accounts for 30% of
the wine produced and 40% of the denomination’s
value, is also getting some body work. While the
maturation period remains unchanged (two years),
the vintner must now declare earlier – in the early
stages of production – whether a wine is destined
for the Riserva, Vintage or the new category. With
this regulation, the producer makes a more conscientious decision on which grapes should be
destined for the various categories of wine.
Chianti Classico was thrilled to share its wines
with AWS members at the 2013 annual conference, and hopes to have other chances to show

off the new Gran Selezione wines as well as the
rooster’s new place on the bottle. All of these
changes will start to show in the marketplace in
2014 – will you spot them?
Stay tuned for the latest news on Chianti Classico
by visiting our social sites: Facebook.com/ChiantiClassicoUSA, www.chianticlassico.com/blog and
Twitter.com/ChiantiClassUSA.
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THE WINE GLASS
AS A CELLAR TOOL
by Wayne Stitzer

Y

ou would think it was a given that people who make

not even in the lab. They had to retrieve one from the tast-

wine, especially for a living, would be tasting it as

ing room, or even home, looking at me with obvious confu-

they make it. I don’t just mean the occasional sip

sion as to my request.

when friends visit, I mean as measure of its progress

and development form start to finish. After all, the finished

It’s not wine, so what are we tasting? Basically, you should

product is going to end up in a glass eventually, whether it

be looking for off flavors such as those attributed to rot,

be for fun at home or for sale in the winery. So why not use

mold, under ripe, over ripe and so on. Plans for handling of

the wine glass as a cellar tool?

the juice should not only be based on the juice analysis but
the aroma and taste as well. This process is a little more dif-

So where does it start? Well, at the press. Yes, the press.

ficult with reds as crushed grapes are really not representa-

That first run juice is a glimpse of the future of the wine. If

tive of the actual aromas or flavors because of the contact

the fruit isn’t in the juice it will not magically appear in the

with the skins, however, a wine glass will help reveal some

finished product. A sensory juice evaluation should always

early indications of trouble.

be done on every batch to look for flaws from fruit problems
before starting fermentation. I have been to many wineries

Certainly reds should be tasted when pressed off, but

where whites were processed and pressed without even

only after they have been able to settle down a bit. Tast-

tasting them along the way, even when lab samples were

ing right from the press will tend to show high volatiles

taken, it was just numbers and no sensory.

because of the first exposure to the air and may not be representative right away. You would say some fruit problems

WINE, WINE EVERYWHERE

would be evident visually right away, and most are; it’s the

BUT NOT A GLASS TO DRINK

ones you can’t see that can come back to haunt you later.

There have been situations where I have asked for a glass

So you make adjustments and additions to juice and must

and there was not one in the cellar to be found, sometimes

and off it goes into fermentation. Taking a whiff and sip
along the way is a good idea. Yes there is still sugar, carbon dioxide, and yeast present, but there should be no
reduction showing and if there is, then you have caught it
early and still have a chance to compensate for it before
fermentation ends.
Post fermentation tasting seems to be a more practiced ritual but even that needs some control. When drawing a tank
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sample the valve should be flushed first and that first splash

SIZE MATTERS

tossed, and then draw what should be a cleaner more representative sample to evaluate. A good habit to develop

The size and shape of the

is to taste after any procedure affecting the wine is per-

glass also affect the results of

formed. After each racking, each fining, each filtering and

the aroma and taste. I’m not saying

especially before any wine is put into the bottle.

you should use a particular glass

Again, you would think this last one should have to go un-

for each wine, but the same

stated, but I have seen and heard it happen time after time.

style glass for all wines be-

I will be called about a problem wine two or three months

ing tasted. This is a constant

after bottling and there is no record of a sensory before bot-

and eliminates the glass as

tling, so did the problem develop before or after bottling?

a factor.

When I ask for treatment and tasting records I get lists with
times and dates but no tasting notes. It should be part of

Again, I have seen the

the routine. Tasting, while arbitrary and not definitive, is

collection in the cellar or lab

how the wine will be judged, so you should be doing it right

to resemble relics from a tag sale,

along, serving as your own judge of wine quality.

a handful of different sizes and
shapes held by several people tasting the same wine.

I have been using a wine glass in the cellar for a long time,

What’s wrong with this picture?

nearly 30 years, and I do it subconsciously, so I tend to assume others do it as well, but this is not always the case.

If I sound frustrated it’s because you can’t make this kind
of stuff up; it all happens even after I point it out. Since

Now for the glass itself — it should be clean, and I don’t say

wines are processed and stored under different tempera-

this sarcastically. I have been handed glasses that look like

tures it only makes sense to evaluate the wine after it has

they have been decorated with the art work of fingerprints,

adjusted to a common temp; again, another control.

lipstick and stains and this is done unabashedly without a
blink. I stand holding it in my hand and have to wonder

I often think that the cellar glass should come with a piece

what shape the rest of the winey equipment is in.

of duct tape, to wrap around your hand, it’s that important. Short of bondage, at least keep it in mind. Tasting

I also smell a glass before I am about to use it. It may ap-

“dirty,” in-process cellar wine is not an image we equate

pear clean but could hold the aroma of detergent or some

with the romance of the end result, but it is necessary to a

other aroma. If the glass looks and smells clean then it’s

successful outcome.

okay to use. Just to be sure you can also “prime” a glass.
For home winemakers this is a killer — put a small amount
of the wine to be tasted in a clean glass, swirl it around
and toss it out, then add the actual sample. This primes the

About The Author

glass; it’s the tossing part that hurts. Cleaning is as simple
as rinsing it under hot water and wiping it clean with a soft
dry cloth. If you really want them to sparkle and shine then
hold the glass over boiling water, let it steam up and buff it

Wayne Stitzer is a winemaking consultant based in
Connecticut, a frequent guest speaker and contributor
to the Journal and can be found at winemakinghelp.com.

dry with a coffee filter. You will get raves.
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21 Wines to Watch

Ellen Landis, CS, CSW

Chateau Montelena Winery | 2009 Estate Cabernet Sauvignon
Napa Valley, California

Qupé Winery | 2010 Bien Nacido Hillside Estate Roussanne
Santa Maria Valley, California

Aromas and flavors of cassis, black cherries, red plums, tobacco and licorice
intoxicate the senses with this enchanting Cab. A complex, powerful, impeccably
balanced wine that showcases purity of fruit and spicy elements wrapped around
firmly structured tannins. Finishes with a dash of cinnamon and meticulously
integrated oak and promises long term age-worthiness.

Stunning floral aromatics remind you of an awakening spring garden. Cascading
exquisitely on the palate are bright flavors of citrus, herbal tea and crisp pear
amidst hints of slivered almonds and minerality. The balance is precise with vivid
acidity carrying through the persistent finish. This striking Roussanne is showing
well now, and also worthy of cellaring.

Food Pairing: Roasted beef tenderloin | SRP: $150 | chateaumontelena.com

Food pairing: Clams casino | SRP: $40 | qupe.com

Cristom Vineyards | 2011 Louise Vineyard Pinot Noir
Willamette Valley, Oregon

Trojak~Knier Winery | 2012 Teldeschi Vineyard Zinfandel
Dry Creek Valley, California

This persuasive Pinot Noir opens with enticing stone fruit and wild mushrooms on the
nose that are mirrored on the palate with nice density and balance. Juicy black cherry
and red plums dance with savory anise spice, sautéed mushrooms, cherry-cola and a
dash of herbs coating the mouth fully. A firm backbone of tannins and lively acidity carry
impressively throughout.

This zesty Zinfandel greets the nose with inviting floral and fresh berry aromas.
Unfolding on the palate are vivid blackberry, cranberry and huckleberry flavors
that interlace with a dash of black pepper and a hint of cinnamon spice. With its
sleek texture, depth of flavor and beautiful balance of juicy fruit, lively acidity and
smooth tannins, it is a lip-smackingly delicious Zinfandel.

Food Pairing: Duck confit with wild rice | SRP: $50 | cristomwines.com

Food pairing: Osso buco | SRP: $35 | trojakknier.com

Rombauer Vineyards | 2009 Carneros Merlot
Napa Valley, California

Pride Mountain Vineyards | 2011 Merlot | Napa/Sonoma, California

Sun ripened berries and cherries rise from the glass with this juicy, mouthwatering
Merlot blended with a bit of Cabernet Sauvignon and Petit Verdot. The mouth feel
is velvety smooth and well balanced on the palate. Succulent blueberries, loganberries and plum jam unfold richly with accents of vanilla and pie spice. A dash of
cocoa swirls through the bright, satisfying finish; delicious.

This intensely aromatic Merlot blended with 10 percent Cab Sauv is loaded with
lush, full flavors of cherries, cranberries, red plums and blueberries with a thread
of cocoa and sweet spice weaving through the palate. The wine is medium bodied,
soundly structured and balanced with charming oak undertones from 16 months
aging in French oak barrels. The tannins are refined and the pleasing finish lingers
with style.

Food Pairing: Baby back pork ribs | SRP: $32 | rombauer.com

Food pairing: Grilled lamb kebobs | SRP: $60 | pridewines.com

Robert Foley Vineyards | 2010 Pinot Blanc | Napa Valley, California

Witching Stick Wines | 2011 Gianoli Vineyard Pinot Noir
Mendocino Ridge, Mendocino County, California

This engaging unoaked Pinot Blanc showcases the variety magnificently. Aromas of
fresh stone fruit and delicate floral notes set the stage, fully capturing your attention.
On the palate it positively brims with vibrant flavors of white peach, apricot,
nectarine and subtle citrus notes wrapped around well-honed acidity. An impressive,
pure and elegant wine boasting a finish that lingers seductively; well crafted.
Food pairing: Grilled sea bass | SRP: $25 | robertfoleyvineyards.com
Revana Family Vineyard | 2009 Cabernet Sauvignon
St. Helena, Napa Valley, California
Eucalyptus and cassis aromas lead you into the glass where you’ll discover
a powerfully built, full-bodied Cabernet Sauvignon. The touch of Cab Franc and
Petit Verdot blended in adds depth and complexity. Dark plum, blackberry, licorice,
graphite and tobacco notes coat the mouth and the appealing fruit and oak
gradations are wrapped around a backbone of firm tannins. This wine shows off
power yet boasts an elegant gracefulness at the same time; drink now or cellar.
Food pairing: Filet of beef with gorgonzola butter | SRP: $160 | revanawine.com
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Wildly expressive forest floor aromas leave no question what’s in the glass with
this elegant and pure Pinot Noir. Filling the mouth are exotic spice, a kiss of oak
and understated leather notes that frame cherry, raspberry and dried cranberry
fruit at the core. Here is a polished wine with silky tannins and lively acidity that
builds to a vibrant and lasting aftertaste.
Food Pairing: Fresh trout with roasted pecans | SRP: $48 | witchingstickwines.com
Roth Estate Winery | 2011 Sauvignon Blanc | Alexander Valley California
Tantalizing citrus blossom and fresh pear aromas and grab your attention with this
invigorating Sauvignon Blanc. A hint of lemon grass upon first sip really perks up
the taste buds and melds nicely with crisp pear and melon flavors converging on
the palate. A bit of Viognier adds body and depth, and the balance is precise. An
energetic finish caps off the package splendidly.
Food pairing: Crab strudel | SRP: $15 | rothwinery.com

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

McNab Ridge Wine Company | 2010 Family Reserve Cononiah Vineyard
Zinfandel | Mendocino County, California

Hartley Ostini Hitching Post | 2009 Cargasacchi Vineyard Pinot Noir
Sta. Rita Hills, California

This 100-percent Zinfandel exhibits gobs of fresh black and red fruits on the nose.
The essence of a juicy blackberry and olallieberry pie joins savory spices and well
integrated oak elements that decorate the palate like a whirling merry-go-round of
bright flavors. A beautifully balanced and lively wine with good length on the finish.

Intoxicating earthy, dark fruit aromas will make you a believer before the wine meets
your lips. Flowing onto the palate are delectable layers of red and black cherry,
pomegranate, forest floor nuances and Sta. Rita Hills spice box elements that fully
announce the sense of place. Adroitly balanced and structured with the silky tannins,
purity of fruit and keen acidity lingering through the lovely, persistent finish.

Food pairing: Savory sausage/red wine sauce over penne pasta | SRP: $26 |
mcnabridge.com

Food pairing: Wild mushroom risotto | SRP: $42 | hitchingpost2.com

Bethel Heights Vineyard | 2010 West Block Pinot Noir
Eola-Amity Hills, Willamette Valley, Oregon

Alexana Winery | 2011 Revana Vineyard Pinot Noir
Dundee Hills, Willamette Valley, Oregon

Here is a Pinot Noir that lures you in with its appealing forest floor and
violet aromas. Woodsy nuances with tart red cherry and wild berry flavors
blend seamlessly with savory olive notes and tisane tea spices filling the mouth.
Through the finish the satiny texture and balance of acidity, fruit and tannins are
elegantly displayed.

Scents of roasted coffee bean waft from the glass with this alluring Pinot Noir.
Full bodied with lush red fruit, licorice, earthy nuances and tobacco spice swirling on the palate harmoniously. Precisely balanced and streamlined with a silky
texture and satin smooth, firm tannins holding persistently on the heavenly finish.
Expect this PN to age gracefully for many years.

Food Pairing: Stacked portabella mushroom tower | SRP: $50 | bethelheights.com

Food Pairing: Pork medallions with braised fennel | SRP: $43 | alexanawinery.com

Grace Winery | 2012 Pinot Gris | Brandywine Valley, Pennsylvania

Boyanci | 2010 Stagecoach Vineyard Red Blend | Napa Valley, California

Pretty scents of white flowers, citrus and a touch of earthiness are the first
impression with this delicate Pinot Gris. Expanding on the palate are flavors of fresh
herbs and lemon tinged honeydew melon sorbet. Light bodied and refreshing; if you
seek out white wines on the light, less acidic side, this one will suit you perfectly.

Springing from the glass of this darkly hued blend of 62 percent Cab Sauvignon,
18 percent Petit Verdot, 12 percent Cabernet Franc and 8 percent Syrah are concentrated aromas of cassis and black and red fruit. On the palate, layers of dense
blackberries, loganberries and cherries with herbs, leather notes, and pepper
spice highlights abound. Powerfully built with a solid backbone of tannins and
finely integrated oak; clearly a cellar worthy wine.

Food pairing: Sautéed sole | SRP: $22 | gracewinery.com
Edmeades Winery | 2010 Shamrock Vineyard Zinfandel
Mendocino County, California
At the forefront are tantalizing spice laden aromas. Upon entry dense chewy
plums, cocoa dusted black cherries and a splash of vanilla meld with exotic spices
and broaden richly through the lingering finish. Bold and powerfully structured,
this Zin blended with 22 percent Syrah from the high elevation 2.1 acre Shamrock
Vineyard combines power and poise in a superb fashion.
Food pairing: Bouillabaisse | SRP: $31 | edmeades.com
Lasseter Family Winery | 2012 Enjoué Rosé Blend | Sonoma Valley, California
This sassy dry rosé, a blend of Syrah, Mourvedre and Grenache, arouses the
senses with its brilliant hue and inviting aromas. Flavors of fresh raspberry,
cranberry relish, juicy watermelon and pretty spice highlights meld harmoniously
on the palate. Well balanced with salient acidity, it is crisp and mouth-wateringly
yummy through the elevated finish.
Food pairing: Chicken saltimbocca | SRP: $24 | lasseterfamilywinery.com
Steele Wines | 2010 Dupratt Vineyard Old Vine Zinfandel
Mendocino Ridge, Mendocino County, California
It’s easy to be charmed with this attractive blend of 70 percent Cabernet Sauvignon and 30 percent Cabernet Franc. Upfront enticing aromas of warm berry pie
waft from the glass and entwine with plum, cassis and savory spice deliciously
stimulating the palate. This nicely balanced, well structured wine boasts firm tannins and finishes long, lean and clean.
Food pairing: Grilled strip steak | SRP: $27 | summerhill.bc.ca

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

Food pairing: Filet mignon with a red wine/peppercorn sauce | SRP: $110 |
boyanciwine.com
Wagner Vineyards | 2012 Dry Riesling | Finger Lakes, New York
This dazzling Riesling showcasing white peach and slate on the nose really gets
the juices flowing. The layers of minerality and citrus accented stone fruit stay
pure and focused on the palate with subtle herb notes and bracing acidity carrying
the wine brilliantly through the refreshing, flavor packed finish. A precise, well
balanced and thoroughly refreshing terroir driven Riesling.
Food pairing: Crabmeat royale | SRP: $13 | wagnervineyards.com
Stephen & Walker | Trust Family Limited 2012 Patrona Muscat Canelli
Alexander Valley, California
Perfumed aromas of citrus, fragrant spring flowers and juicy fruit blast from the
glass with this expressive Muscat Canelli. On the palate, vivid flavors of tropical
fruit, apricot, a sprinkling of spice and orange blossom interlink with a delightful
level of sweetness that is offset by bright acidity. With its restrained alcohol
(10 percent); this is a vivacious, light and lively, easy to quaff wine.
Food pairing: Gingerbread spice cake | SRP: $38 | trustwine.com

About The Author
Ellen Landis, CS, CSW, a published wine writer, certified sommelier and wine
consultant, is involved with many aspects throughout the world of wine. As
wine director and sommelier at Landis Shores Oceanfront Inn (Half Moon Bay,
CA), which she co-owns with husband and chef Ken Landis, she coordinates
and hosts wine events to help further educate wine aficionados. She was also
a sommelier at the Ritz-Carlton for four years. Ellen has traveled extensively
to many wine regions throughout North America and overseas. Visit her blog
at - ellenonwine.com.
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