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t is said that great things often have humble beginnings. This extends to the
history of wine, as well as winemaking itself. In this issue, we will examine
some Old World and New World humble beginnings that have led to some very
great things.
Where is the actual “birthplace” of wine and what types of grapes were used?
Longtime AWS member and San Luis Obispo Chapter Director Mike Botwin tells
us in his fascinating account titled, “The Cradle of Wine.” Let’s just say that
archaeologists have found evidence of winemaking and domesticated grape
growing going back 6,000 years!
In North America, one of the first grapes used to make wine was the humble
Scuppernong, popularized by wine industry pioneer Paul Garrett. Did you know
the original Scuppernong “Mother Vine” was discovered on Roanoke Island in
the 1500s, and is still growing there?		
Wine consultant Wayne Stitzer also recommends “starting small.” Whether you
want to try a new yeast or are just creating a new blend it always best to try it
under controlled conditions first before applying it to the actual process. This is
done as a trial or bench test.
Michael Schafer, CSW, brings a sense of time and place to “the hottest
red grape in the United States” — Malbec. Many people associate Malbec with
Argentina, but during the Middle Ages, it was made into “Black Wine”
and enjoyed by European royalty. And speaking of Europe, Roger Morris goes
“Across the Barbanne” to explore the Bordeaux Right Bank, in particular
St-Émilion, and its four satellite wine regions that form the Right Bank’s own
“Right Bank.” 		
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VIA RAIL CANADA:
Picture-Perfect Prince Edward Island-Part 3

by George Medovoy

CHARLOTTETOWN, PRINCE EDWARD ISLAND (PEI) –
Boston ex-pat John Zarwan and his wife Sandra took vacations on this storybook island before finally moving up on a
permanent basis.

island’s pretty little capital of 34,000.

As he put it, the island was a place to “decompress and
get away.”

So, yes, PEI is a good place to decompress and relax, but
for those seeking a bit more activity there’s a lot to do.
“There’s good golf,” says Zarwan, “there’s great music,
good food, good theatre. It’s very artsy, there’s a lot of art,
craft, and painting.”

That, of course, is easy to understand: one of the great
charms of Prince Edward Island is its scenery: practically
every turn on the road is worth a photo stop.

We sailed to PEI on the Northumberland ferry, which we
boarded in Pictou, Nova Scotia. The ferry ride took about
an hour and 20 minutes under sunny summer skies. The

Says Zarwan: “You go to
places you’ve never been
before and you sort of
wonder why you didn’t
know about them.” He
and his wife live by
the water in Charlottetown, the

year 2014 PEI marked the 150th anniversary of meetings
that formed the Canadian Confederation – the country we
know as Canada.

“Decompress

From the Rodd Charlottetown Hotel, we join a young woman in 19th-century costume and walk to Province House,
the Classical Revival national historic site, where delegates
from Ontario, Quebec, Nova Scotia, New Brunswick, and
PEI held confederation meetings.
After the tour, we walk along Queen Street and visit Victoria Row, a small street mall filled with boutique shops
and cafes to browse and have a coffee. The nearby Sims
Corner Steakhouse and Oyster Bar, housed in an old heritage building, is the perfect place for dinner, like our Herb
Crusted Prince Edward Island Halibut in Chipotle Cream.
Of course, we also go exploring beyond Charlottetown,
driving to the northern coast, but unfortunately I take a
6 |
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wrong turn. What to do? I turn around and drive up a long
road to a farmhouse, where a barking dog alerts the owner,
who opens the front door.
“I’m lost,” I say, but the friendly man reassures me: “You’re
never lost,” and gets us going in the right direction!
We head for PEI National Park the right way this time, but
we stop on the way in tiny St. Peter’s Bay for lunch at Rick’s
Fish ‘n Chips, an informal roadside diner.
A sign sums up Rick’s general informality: “Don’t forget to
say hello to Rick. He’s the guy with the mustache.”

the tasting with lunch of pan-fried maritime fish cakes at a
table with a view of the meadow and the river.
It’s hard to leave such a lovely island, but leave we must.
Our return trip to Halifax takes us via a different route, the
8-mile, narrow Confederation Bridge, which links PEI and
the province of New Brunswick, where we cross back into
Nova Scotia.
We depart convinced that PEI truly is a laid back island with
a beauty unmatched. No wonder those who discover it
keep coming back...and even stay for good.

When we arrive at PEI National Park, we walk along Cavendish Beach, whose beautiful white sand and red sandstone
cliffs make it one of the most popular beaches in Canada,
attracting 460,000 visitors a year.
Above the beach itself, there’s a wooden pathway with a
view of lovely lupines growing in the tall grass. The flowers, in purples, pinks and whites, are seen throughout the
island, especially along the highways.

and Get Away”
Another highlight of our visit to Cavendish is Green Gables
Heritage Place, the site of the charming white farmhouse
with green trim that inspired Lucy Maud Montgomery’s famous novel, “Anne of Green Gables.”
The farmhouse depicts a late 19th-century PEI residence
decorated with interior settings that allow us to peek back
in time. Readers throughout the world have been captivated by Montgomery’s wonderful story, and the farmhouse
remains one of PEI’s most popular destinations.
One of the tastiest stops on our outing is on the way back
to Charlottetown at the Prince Edward Island Preserve
Company next to a sleepy meadow touched by the River
Clyde in New Glasgow.
If you like preserves, this place is heaven – with sample
after sample, like Blackcurrant Rhubarb, Raspberry with
Champagne, and Wild Blueberry & Lemon. We follow up
A M E R I C A N W I N E S O C I E T Y. O R G

About The Author
George Medovoy is a longtime contributor to the
Journal. George is a veteran travel writer, whose
website, www.PostcardsForYou.com, covers
regional California destinations, as well as
national and overseas travel. George can be reached
at tpostcard@aol.com.
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The Importance of
Trials and Bench Tests

by Wayne Stitzer

W

hen looking to try new things

But to apply them directly on a large

yeast that will give your wine different

in winemaking I always recom-

scale could be risky.

sensory attributes, then when doing

mend starting small. Whether

you want to try a new yeast or are just

your usual fermentation, set a smaller

BUYER BEWARE

creating a new blend it is always best

batch aside and add the test yeast to
that. This will give you two things:

to try it under controlled conditions

If you are tempted to try a new prod-

first before applying it to the actual

uct, read the information provided by

1) something new to taste and,

process. This is done as a trial or

the manufacturer carefully and be sure

2) something old to compare it with.

bench test.

it applies to your situation. If the prod-

This way you will know if it is doing

uct comes in only large sizes or has a

what you want. This is called using

high upfront price, request a sample

a control. Whenever you are trying

from the company; that way you can

something different you should always

experiment without much expense.

have some way of judging its value.

New winemakers, especially, should
begin with basic processes and not
try too much at one time. But
i t ’s difficult — every day we are
exposed to new products, methods, or
equipment that may be incorporated
into your own winemaking practice.
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The use of a control, like a before and
Then decide upon the best way to test

after photo, gives you that judgment.

it. For example, if you are looking for a
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THE TRIAL RUN

STARTING SMALL

principle can be applied to any trial that
requires percentages using either all

Trial runs can be used at all stages of
the winemaking process to improve
efficiency, change a procedure, try
new aids, or create another product.
I have found over the years that
fermentation time can be very
interesting with all sorts of things
going on here and there.
As part of a trial, you can add or
decrease sugar levels to vary potential alcohol and evaluate its sensory
and flavor contribution. Something as
simple as this could give you a new
perspective on your wine. Adding tannin or oak chips during fermentation

I have found it best over the years to

liquids or a mix of liquids and soluble

do a lot of this work in 1000ml gradu-

solids. I have created entire product

ated cylinders. Not necessarily the ex-

lines using just a handful of one liter

pensive glass ones, but quality plastic

cylinders, a balance and some assort-

versions that look and act like glass but

ed ingredients.

are easier to handle and don’t break.
Working in one liter measurements

“PROPRIETARY” BLENDS

makes for easy transposition to larger batches and usually corresponds

When using this method for blend trials

to manufacturers added quantities

it doesn’t get much easier. The num-

(grams per liter). Also, other corre-

bers are already there for you. All you

sponding measurements are simpler

have to do is add the select wines in the

in that you should not need a micro-

percentages you wish to begin with.

balance or a mini-pipette. A standard
balance and basic lab wear will work.

If you want a 60/40 blend then fill to
600ml and top with 400ml. Mix well

could increase complexity. Running

People new to this may be put off by

higher temperatures on red may give

and set aside a while and taste. Again

all the numbers, conversions and

you darker color and better mouth feel

once you have a base you can work

calculations, but as a self-taught

and lower temperatures on whites

other numbers, add a third or forth

dyslexic, I found it relatively easy.

wine until you find what you are look-

can result in richer fruit aromas. All
this can be done alongside normal

Conducting these types of bench tests

channels without jeopardizing your

is pretty straightforward and almost

standard procedure.

self-explanatory. For example, if you
want to try a back sweetening trial on

But crush is not the only time for these

a dry wine to see what it may taste

forays; post fermentation provides

like with some residual sugar, just pick

plenty of opportunities for discovery.

a point to start. Let’s say an average

There was a time when wine pretty

of 1.5% for a white or a rosé. Then to

much was a “print” after it fermented

a one liter sample of the wine add 15

out. With the exception of some

grams of pure cane sugar. Rack it back

traditional secondary operations the

and forth between two cylinders (mad

outcome was predictable. Not today.

scientist like) until visually dissolved,

With the use of certain adjuvants we

set it set aside for a while then taste

can in a sense “go back in a wine”

it compared to the control (same wine

and change things like mouth feel,

with no sugar added). This gives you

body, color, and even age. If you have

a starting point or a base. From there

to get a quick to market wine in the

you can go up or down in your

bottle you can advance its age in three

additions to determine what level

weeks or so to make it taste like it’s

suites the wine.

six months older. But anything of this
nature requires testing it first.

So you can see where I am going with
this — simple ratios are used to make
complex judgements. This same

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

ing for. Of course this also works when
considering fortifying a wine by adding
grape natural spirits. The amount of
added spirits not only affect the alcohol content but will influence the taste.
So don’t go by the numbers here —
know the sensory factor as well, make
a sample and try it first before committing to an alcohol choice.
When making flavored or infused
wines this is the perfect choice for
testing and developing a new product.
After all, you are just playing the blend
game again only with different ingredients. Some may be wine-based, some
fruit-based or even natural flavors.
Having a base is the way to later duplicate the results in the finished product.
Recording all these results as you go
along gives you a record to recall later
without having to repeat the trial.
The use of oak alternatives can also be
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tested using this method. Granulated
oak or fine oak chip amounts can be
weighted and added to one liter samples of wine with varying rates used
across three or more samples. After
about a week or so rack off and taste
compare the different values to determine the rate for the actual batch.
Just having these handy tubes around
may prove helpful in others areas not
noticed before. If you do brix testing
with a hydrometer in one of those
narrow jars you should try it in a larger
receptacle. Note that part of the
operation of a hydrometer is based
on displacement and that narrow
tube may not allow for expansion of
a viscous liquid (high brix juice) and
you could get a false reading. But in a
larger container you can mitigate that
chance. Just some food for thought.
I am trying to spark your imagination,
because that’s all that limits you here
(well that, and some annoying federal
regulations). But other than that you
can see broad applications from just
the few samples I have given you. So
if this is not something you do now or
have dreaded because you thought it
was too complicated, then get going,
have some fun and remember, as a kid

2015 Austrian Hungarian Trip
and
2015 Alsace Germany trip with
limited seats,
sign up soon

Experienced escorts and
guides take you from the
hotel to the vineyards,
wine cellars, historic
town squares, medieval
castles and baroque
monasteries, and
ensure you sample the
local culinary specialties
along with the local
wines. We are there for
you at every step, so you
can relax and enjoy your
journey. Time to explore
on your own is allowed
in every itinerary.

you always wanted to play scientist;
well now’s your chance.

About The Author
Wayne Stitzer was recently named
“Connecticut Wine Person of the Year
2014.” He is a professional member
of AWS, a frequent guest speaker and
winemaking consultant celebrating 30

Vines to Wine Tours
www.vinestowinetours.com
864-684-0400

years in the industry. He can be found
at www.winemakinghelp.com.
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ACROSS BARBANNE
THE

Bordeaux Right Bank has its own Right Bank.
There, four satellite appellations reflect St-Émilion’s lustrous glow.

W

ine lovers who have visited St-Émilion and gone
châteaux-hopping for wines within the matrix of
narrow roads north of the famous wine capital
have probably noticed that, after a couple of
kilometers, the land begins gradually sloping away from the
medieval town and down toward a small stream. Those
who linger a few days may have even crossed the stream –
it seems ambitious to call it a river – on their way to dinner
in one of those interesting restaurants in the little hill town
of Montagne.
It is called the Barbanne, although few except the locals
know that or that the Barbanne flows northwest for only a
few more minutes before joining the river Isle just before
the latter becomes part of the Dordogne at Libourne.
However insignificant its flow, the Barbanne does serve
one important purpose: It is the dividing line between
the largest and most-important star of the Right Bank,
St-Émilion, and the star’s four satellite wine regions that
form the Right Bank’s own “Right Bank” – MontagneSt-Émilion, St-Georges-St-Émilion, Lussac-St-Émilion and
Puisseguin-St-Émilion.

by Roger Morris

There was a time when this red-wine star and its satellites
were one, all making and selling wines as “St-Émilion.”
As was the Old World custom, as the wines of St-Émilion
through the centuries grew in reputation and price, winegrowers in neighboring communes sought to cash in on
St-Émilion’s reputation by appropriating its name. Some
were of equal quality, but many were not.
Then, in 1936, the INAO – the Institut National des
Appellations d’Origine, as it was called at the time – issued new regulations for St-Émilion AOC, as it was doing
elsewhere France in an attempt to better codify wine
regions. It structured St-Émilion AOC almost as it exists today – first, the limestone plateau on whose edge the city
was constructed in the Middle Ages, then the slopes falling
away from the plateau toward the Dordogne on one side
and the Barbanne on the other and finally the more-fertile
plots along the flat river bottoms. At the same time, the
INAO took six adjacent regions that had previous been a
part of St-Émilion and gave them hyphenated names – today known as the satellite appellations.

City of St-Émilion, France

A M E R I C A N W I N E S O C I E T Y. O R G
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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Montagne-St-Émilion

The new regulations permitted the same grapes be grown
in the satellites as in St-Émilion, all red, of course –
Cabernet Franc (Bouchet), Malbec (Pressac), Merlot and
Cabernet Sauvignon – so the primary differences between
the old and new classifications were geographical and, in
some cases, geological.
In addition to Montagne, Lussac, Puisseguin and
St-Georges, originally there were two other satellites
– Sables-St-Émilion and Parsac-St-Émilion. Sables was the
only one of the six located south of the Barbanne, comprising a section of vineyards on the western edge of today’s
St-Émilion appellation sandwiched between the southeastern city limits of Libourne and the Dordogne. In 1973,
it again became part of St-Émilion, this time without
the hyphen. In the same year, Parsac-St-Émilion, located
around the town of Parsac north of the town of St-Christophe-des-Bardes in St-Émilion, officially became a part of
Montagne-St-Émilion.

St-Georges-St-Émilion

“There is a similarity of soils between the satellites
and St-Émilion,” says François Despagne, a member of
the board of directors of the St-Émilion Wine Council
and owner of châteaux in both St-Émilion (Grand-CorbinDespagne) and in Montagne-St-Émilion (Maison Blanche),
but they have “variations due to different proportions of
clay or limestone.” Merlot is the dominant grapes at most
satellite châteaux, Despagne notes, with lesser amounts of
Cabernet Franc and Cabernet Sauvignon. Malbec is rarely
grown these days, after most of its weather-sensitive vines
were killed during the frigid winter of 1956.

Lussac-St-Émilion

Among all Right Bank appellations, only St-Émilion has
an official classification system of crus and grand crus.
The satellites – as is the case with Pomerol, Lalande-dePomerol and Castillon Côtes de Bordeaux and Francs Côtes
de Bordeaux – are distinguished only by the prices they
command and by their critical evaluations.

Puisseguin-St-Émilion

Saint-Georges is the smallest of the satellites and is
situated on the north side of the Barbanne bordering
St-Émilion to the southwest and surrounded on the other
sides by the Montagne-St-Émilion appellation. Its 200
hectares (495 acres) sit on well-drained slopes of almost
totally clay and limestone and face mostly south or southwest, which provides maximum ripening sunlight during
harvest. Its vineyards are about 70 percent Merlot, 15
percent Cabernet Franc and 10 percent Cabernet
12 |
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Sauvignon. The reputation of the area’s wines is that they
are robust and tannic and thus capable of aging.
Château St. Georges, with its massive old building, is
the region’s best-known property, and its 45 hectares (112
acres) account for almost one-quarter of the region’s vineyards. In recent years it has modernized its production techniques and is using space within its massive chateau to
promote agritourism among satellite châteaux.
The only other of the four satellites to directly border
St-Émilion is Montagne-St-Émilion, which gets its name
from the hilltop town of Montagne from which one can see
the spires of St-Émilion city. Montagne-St-Émilion is the
largest of the satellites with 1,600 hectares (3,950 acres)
of vines. However, with about 250 producing estates, the
average size of each property is less than 17 acres. As in
St-Georges-St-Émilion, about 70 percent of its vineyards
are planted to Merlot. The soils are generally clay and limestone on the slopes, but its plateau may have soils of clay
and loam.
The wines of Montagne-St-Émilion are considered to be
supple in body, acquiring aromas of truffles and dried herbs
with aging. Vincent Cachau, winemaker at Château Faizeau,
says the hilltop weather in Montagne-St-Émilion is “fresher
and less warm than St-Émilion with the harvest normally
a few days later,” which results in wines that “have good
balance between fruits and tannins.”
Puisseguin-St-Émilion is the easternmost of the satellites,
bordering Montagne-St-Émilion to the southwest, LussacSt-Emilion to the northwest and Castillon Côtes de Bordeaux to the east. It traces its names from “puy,” meaning
“hill,” and “Seguin,” the name of one of Charlemagne’s
men who settled in the region. It has 750 hectares (1,850
acres) of vines, and, at 80%, is very heavily planted to
Merlot. The largest individual property in the satellites –
the 97-hectare (240 acres) Château des Laurets, owned by
Baron Edmund Rothschild – is located here and currently
produces more than 400,000 bottles annually.
The orientation of most vineyards is to the south and
southeast. There are some alluvial gravel soils, but most
of the region is clay over a layer of limestone than retains
water during dry seasons. It is the farthest removed of the
satellites from the influences of the Atlantic Ocean, so its
climate tends to be more continental with hot summers
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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and mild winters. The wines of Puisseguin-St-Émilion are
characteristically dense, somewhat tannic and capable of
long aging.

the same time, outside investors, including some Left Bank
property owners, have begun to snap up desir-able châteaux over the past decade or so.

The final satellite – Lussac-St-Émilion – is the
northernmost, bordering Montagne-St-Émilion to the
southwest and Puissequin-St-Émilion to the southeast.
Its main town – Lussac – is similar in size to Montagne,
and, at 1,500 hectares (3,700 acres), the size of its total
vineyards is only slightly smaller. The vineyards are planted
to 70 percent Merlot.

“A great terroir is a great terroir, no matter the AOC,” Laviale advises, “even if the scale of prices is different for selling
bottles. But for somebody who has his own distribution,
please go ahead [and buy estates] for the terroir, not the
label or the appellation!”

The soils have somewhat more variations than in its sister
satellites. The hilly area around Lussac village is clayey limestone, while the middle plateau has sand over limestone.
Its northernmost region is composed of clay and silt.

About The Author
Roger Morris is a Pennsylvania-based writer who

Hervé Laviale and his wife Griet own Château de Lussac
here, as well as Château Franc Mayne in St-Émilion and
Château Vieux Maillet in Pomerol. “The terroir of Lussac,
made of a majority of blue clay soils and sub-soils, provides
bigger tannins and more strength to the wine,” he says.
Lussac wines in general are considered to be robust and
generous, gaining gamey aromas and leathery characteristics as they age.

contributes articles to several publications, including
Wine Enthusiast, Town & Country, The Drinks
Business, Beverage Media and TheDailyMeal.com.
Roger can be reached at londonbritain@msn.com.

With the rising worldwide demand for quality red Bordeaux,
many properties within the satellites have increased their
quality measures to get better prices for their wines. At
Dordogne River, Beynac, France
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PART ONE

THE CRADLE OF WINE

by Mike Botwin

Union. Now, privately owned shops,
restaurants, hotels and, yes, wineries
abound. In both countries “color” is
back along with a rediscovering of their
deep cultural roots and traditions.

TRADITIONAL WINEMAKINGTHE QVEVRI

A

sk the man on the street about the
birthplace of wine and you’re likely to
get the Roman Empire in response,
or ancient Greece, even Egypt (nope,
their contribution was beer). The
correct response: Armenia or Georgia. Each lays claim and archaeologists
have found evidence of winemaking and domesticated grape growing
going back 6,000 years in both countries. Let’s hedge: the Caucasus
region, which covers both countries.
What comprises the Caucasus
Region? Georgia, formerly part of
the U.S.S.R., is immediately south
of Russia with the Greater Caucasus
Mountains bridging the border—greater indeed; at 18,300 feet Mt. Elbrus
is the tallest peak in Europe. The
Black Sea forms Georgia’s western
border; to the east is Azerbaijan
and the Caspian Sea. Both Turkey
and the land locked Armenia are to
A M E R I C A N W I N E S O C I E T Y. O R G

the south.
While the two countries spring from
very different cultures and have
distinct languages they do have a few
common traits. They were the first two
nations to officially adopt Christianity-Armenia in 301 and Georgia in 337.
Both were under Soviet domination
for over 70 years. Following the Soviet
approach, Armenia was designated
to be the major supplier of brandy for
the U.S.S.R. Table wine production
dropped dramatically and that which
was produced had to assuage the
Russian sweet tooth. Georgia, always
a major source of wine for the
Russian Empire, was forced to adopt
the “quantity over quality” mentality.
Premium varieties were all but eliminated and yields skyrocketed.
What amazes me is how private
enterprise has flourished in the 20-plus
years since the collapse of the Soviet

One of the traditions “rediscovered,”
at least on a commercial basis, is one
that involves the use of the qvevri (or
kvevri and karasi in Armenian). These
flat bottomed clay amphora-like
vessels, varying in size from 50 to
over 1,000 gallons, are coated on the
inside with beeswax and buried in the
ground. After the grapes are crushed-often by foot in a single hollowed out
half log, the must, followed by skins,
seeds and stalks, are put together in
the qvevri.
For white wines the skins, seeds and
stalks aren’t added until fermentation
is fully underway. Stirring is done 4
to 6 times a day during fermentation,
when the fermentation slows, a stone
top is placed over the opening but is
not sealed until carbon dioxide production stops. Skin contact carries on for
as much as six months turning t h e
whites into amber colored,
tannic wines. At some stage the wine
is pumped off its lees to another qvevri
for aging or bottling. 		
This traditional approach allows a slow
precipitation of the skins to the
vessel’s bottom and in so doing naturally filters and clarifies the wine. Due
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to being buried, the wine temperatures
are stable over the year. The resulting
wines are, of course, very tannic with
mineral and chalky overtones.
When asked about winemaking
methods, George Solomnishvili,
assistant winemaker at Winiveria in
Eastern Georgia (the 6th generation
in the industry) said that “Traditional”
methods (qvevri) involve ten times
more work than “European” methods
(stainless and/or wood barrels). Then
why do it? First , it’s traditional, but it
also allows an unfettered expression
of the grape, implied Alex Rodzianko, a
young American working at Pheasant’s
Tears Winery. Qvevri are porous and
allow a slow oxygen exchange, as do
wood barrels but don’t impart a wood
character. Wine, pure and simple. Little
goes to waste in this part of the world.
In Georgia the pomace from the qvevri
is often distilled to make a grappa-like
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spirit called “chacha”.

GEORGIA
The culture of wine is firmly ingrained
in Georgian society, Strolling the
streets of Old Town Tbilisi, the capital
city, one can’t go far without passing
winery retail outlets, wine shops or
wine bars. Restaurant menus feature
only wines of Georgia. Georgians also
love food; feasts are common and are
constantly interrupted with toasts—
toasts with wine.
Georgian wine is indeed unusual in
several ways. There are a documented 529 indigenous grape varieties being grown in Georgia. Most, if not all
of these, are unknown to American
wine enthusiasts--most are also unpronounceable for us. The traditional
winemaking techniques, which go
back some 6000 years, fermenting
and aging in qvevri is, also unique to

the region.
Georgia’s dependence on the undemanding (read “cheap” and “sweet”)
Russian market changed radically in
2006 when Russian troops invaded
Georgia in defense of two breakaway
provinces. The strained economic climate was further exacerbated in 2008
when Russia refused to import Georgian wine and other agricultural items
on the trumped up basis of “faked”
and “unsanitary’’ products. (This embargo was lifted in 2013). The Georgian response was to crank up quality
by better vineyard and cellar practices
and focus on the demanding and competitive Western European and North
American markets.
Instead of being “one of many,”
emphasis was placed on their unique
indigenous varieties and their traditional winemaking methods. The Georgian concentration on organic farming
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was also seen as a positive. To keep
things in perspective, it should be
noted that traditionally made wines
are a minor but significant portion of
Georgian wine production. European
made wines dominate. Many wineries
make both Traditional and European
wines and some use hybrid methods-starting in qvevri and finishing in barrel. The “Georgian Wine Guide/2014”
lists over 75 wineries that form the
backbone of the industry--those that
export and/or have a national imagine.
However, these 75 are only the tip of
the iceberg--there are another 200 or
so that are geared for export to Russia.
Also, every country restaurant supplies
their own wine and it seems as if every
household does the same.

GEORGIA’S WINE REGIONS
There are 8 designated wine regions
in Georgia: Kakheti in the east which
grows 70 percent of the country’s
grapes; Kartli in the central part of the
country west of Tbilisi produces 8 percent; the rest come from the scattered
districts in the west with the Imerti
district being the leader of the pack.
KAKHETI
Most of the vineyards in this region,
which is located in the southeastern
section of the country, are found in
the Alazani River Valley and its hills
between 1,200 and 1,800 feet above
sea The major grapes here are the
red Saperavi and the white Rkatsiteli.
Following these are two whites:
Mtsvane Kakhuri (mtsvane translates
to “green”) and Kisi.
Of the 18 Protected Designations of
Origin (PDO) 14 are in Kakheti-- but
only half of the PDOs are in popular
use. The PDO system is similar to
the French AOC system with speciA M E R I C A N W I N E S O C I E T Y. O R G

fied grape varieties and in some cases
traditional winemaking is required for
the PDO. For example: PDO Mukuzani
is 100 percent Saperavi; PDO Tsinandali requires Rkatsiteli and Mtsvane
Kakhuri at 85 percent and 15 percent
respectively; PDO Tibaani must be 100
percent Rkatsiteli made by traditional
methods.

KAKHETI VARIETIES
Saperavi: a dark black skin grape (the
name means “dye”) is the most widely grown red grape in Georgia (and is
grown in many of the former U.S.S.R.
wine regions including Armenia; it also
found its way to the Finger Lakes of
N.Y.). It generally produces full bodied
wines with both high acidity and tannins leading to its good aging potential.
Flavors are in the black fruit spectrum.
Most of the Saperavi wines I tasted
impressed me--to name just a few:
Pheasant’s Tears 2012 shows excellent structure and balances its high tannin and acidity with black cherry fruit.
This winery, situated in the intriguing
Tuscan-like hill town of Signaghi, was
founded by the American John Wurdeman. This small but very influential
winery uses organic grapes and all
wines all made in the Traditional way.
Shumi 2012 from the PDO Mukazani
--well balanced and very spicey -made
in the European style.
Rkatsiteli: mirrors Saperavi--most heavily grown white in Georgia; grown in
former U.S.S.R regions and the Finger
Lakes (brought there by Dr. Frank).
For me this variety shows best when
made in qvevri-- that is, once you overcome the shock of tannins in a white
wine--where it shows apple-skin flavors along with crisp acidity. Alaverdi
Monastery 2010 (traditional): firmly
structured (high acid and tannins) with

subdued fruit from an 11th century
monastery/winery that has only been
resurrected in the last decade. Glenhurt 2010: amber in color, long finish
with a round mouthfeel and well balanced.
Mtsvane Kakhuri: produced in both
Traditional and European styles; the
resulting wines are high in alcohol and
moderate acidity which yields a wine
softer than say Rkatsiteli—with which
it is often blended. Flavors of citrus
and tropical fruits are commonly seen.
Telavi Wine Cellars and Teliani Valley
do well with this variety in the European fashion while Pheasant’s Tears
produces beautiful Traditional style
Mtsvane Kakhuri wines.
Kisi: a cultivar recently “rediscovered”
by Pheasant’s Tears. There are some
125 acres planted in Kakheti. It’s found
in both Traditional and European styles.
The wines are noted for their floral
scents. I liked the European style
Winiveria Kisi 2011 and the traditional
style produced by Pheasant’s Tears
and Vinoterra. Vinoterra is the label
the German owned Schuchmann
Winery uses for their traditionally
produced wines.

About The Author
Mike Botwin has been an AWS
member since 1973 and has
taught wine appreciation since
that same year. He has served
as San Luis Obispo Chapter
Director since 1994. He has
visited wineries in every U.S.
state as well as 42 foreign countries. He can be reached at
botwin@att.net.
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PAUL GARRETT
“First of all, it

For example: “Moderate amounts taken with meals favor

must be remem-

digestion. A very common remedy for anemia and scle-

bered that wine is

rosis is red wine.”

a food – a wholesome substitute
for meat. Wine is
the handmaid of
the soul, nourisher of nerves and
brain power.”
So

wrote

Garrett

in

Paul
his

1905 book, The
Art

of

Serving

Wine. For one completely devoted to his cause, it’s no
surprise he was the most successful winemaker and
salesman of his time.

Made in America was a slogan Garrett pioneered. “Here at
home are raised the best grapes in the world – grapes that
are being converted into wines of unquestioned purity and
wholesomeness.” Others agreed. His champagne won top
honors at the Paris Exposition in 1900 as well as at the
Louisiana Purchase Exhibition in 1904.

THE MOTHER VINE
The grapes to which Garrett referred were the scuppernong, the most famous member of the muscadine and
the first grape actively cultivated in America. The “Mother
Vine” discovered by Sir Walter Raleigh’s colony on Roanoke Island in the 1500s, is still growing there with a trunk
two feet thick and tendrils sprawling over almost an acre.

He “Dared” to promote
Garrett’s book was only one item in his massive 60-year
crusade to turn America into a wine-drinking nation. In his
quest to affect a lifestyle – everyone tipping at least one
glass of wine a day – he created Life magazine advertisements, brochures, billboards and articles for The New York

Scuppernong was valued for its thick bronze-green skin
which makes it resistant to fungal and bacterial diseases
and to the sap-sucking aphid, phylloxera, which devastated
Europe’s vineyards in the late 1800s.

Times. And then there was his radio spot that rang out in

In branding his vinous beverages Virginia Dare, Garrett im-

the 1930s, “Say it again, Virginia Dare!,” which is said to be

mortalized the first child born to those English colonists. He

the very first on-air wine commercial.

made a conscious connection to a symbol of “wholesome-

Throughout his career, he made the nutritional value of

ness and purity.”

wine a basic selling point: “Wines contain a minimum of al-

Garrett began learning the science of winemaking at age 14

cohol and are rich in health-giving properties of the grape.”

when he went to work at a North Carolina winery owned by

He always cited textbook passages to support his claim.

his father and uncle. There he was involved at every level
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from vineyard to wine. During the Prohibition Era he contin-

When the entire

ued to experiment with new production methods; by1933

country

he was ready to continue producing his hallowed red and

dry in 1919, his

white Virginia Dare.

creative

In his mind there was never a question as to the best way
to make wine. “No Garrett wines are made by the open-air
plunging method. The skins are always submerged in the
juice under a perforated cover and the juice protected from
atmospheric bacteria by a blanket of carbonic gas thrown
off by fermentation.”

went
juices

continued

to

flow. He made
alternatives
and

marketed

them as grape
colas and tonics. One of his
most

WINE AS FOOD

inventive

products was a

Always the crusader, in the 1930s Garrett attempted to get
nationwide legislation passed to have wine moved from liquor to food classification to free it from regulations and
taxes. “Such legislation would enable manufacturers to
profitably market wine at 20 to 40 cents a bottle rather than
the present 75 cents to one dollar,” Garrett said. He argued
that such legislation would result in 17 million jobs and in
the planting of five million acres of land to produce one-half
million gallons of wine per year.

grape syrup he
called

Vine-Glo

which could be
used to make
home

brew.

When

regula-

tors got wind,
they

outlawed

it. He dealcoholized his Virginia Dare and used the pure alcohol byproduct

He was ever on the move as Prohibition lapped at his heels.
When North Carolina went dry in 1908, he moved over the

for his newly-formed Virginia Dare Extract Company which
is still alive today.

American wine
by Ann M. Goebel

line to Virginia and continued to turn the native North
Carolina scuppernong into his Virginia Dare, by now the
best selling wine in the United States. Although he bought
all the scuppernong grapes available, there were never
enough to meet the demand he created and he was forced
to blend with other vinifera varieties.

After Garrett died in 1940, his widow along
with three daughters and their spouses continued his legacy. Their interest waned and in
1965 the brand name was sold. With today’s
online social media -- Facebook, LinkedIn,
Twitter -- Paul Garrett would still be at the
top…if he had anything to say about it.

About The Author
Ann Goebel was born and raised in Iowa. After
she and her husband graduated from Iowa State
University, they began a 50-year odyssey,
stopping to live in all four corners of the U.S. and

In 1912 Garrett moved farther north to the still-wet Finger

several states in between. Now retired in Virginia,

Lakes region of New York. By then his enterprise had

she enjoys freelance writing, grandkids…and

become a far-reaching empire as he invested in wineries

a glass of wine every day. Contact her at

and vine-yards from coast to coast.

amgoebel@mindspring.com.
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newornoteworthy
										
KEEP YOUR WINE FROM WILTING
This summer could be another scorcher,
especially on the West Coast.
If you’ve been collecting wine over the
winter months and have cases stacked up
in your garage or office, you need to take
precautions so you don’t risk spoiling your
investment. Here are some simple, proven
rules that you can use to make sure your
wine doesn’t wilt:
1. Heat kills wine. Make sure you keep
your wine in an area that doesn’t get above
70 degrees. And during the dog days of
summer, it’s especially important to protect
your wine from overheating. So don’t leave
wine in the trunk of your car during warm
days as temperatures can reach over
100° Fahrenheit in the time it takes to go
to the movies.
2. Keep the temperature steady.
Temperature fluctuations of more than 10
degrees can be more harmful than keeping
the wine at a higher than recommended,
but steady, temperature.
3. Older wines (more than 10 years) are
more fragile than young ones and are susceptible to spoilage if storage conditions
aren’t right. Fine wines that are built to age
are usually expensive, so you’re putting
your assets at risk if you don’t store them
properly.
4. If you buy wine online, avoid having it shipped during summer months.
Most wineries now ship only during the
Spring and Fall to make sure your wine
isn’t cooked en route to your house. Give
instructions not to ship on a Thursday or
Friday or your wine may sit in a toasty
warehouse over the weekend.
RECORD YEAR FOR DIRECT
WINE SHIPMENTS
American wineries increased the dollar
value of their direct-to-consumer wine
shipments by an unprecedented 15.5
percent in 2014, with an equally recordbreaking increase in the volume of those
shipments. The average price per bottle
of shipped wine also recovered with a 1.6
percent increase over 2014, according to a
recent ShipCompliant/Wines & Vines Wine
Shipping Report.
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The newly released annual report, a collaboration between ShipCompliant and Wines
& Vines, can be downloaded at http://www.
shipcompliant.com/shippingreport.
The new report on direct-to-consumer shipments held almost exclusively good news,
including the fact that in 2014 the volume
of shipments increased by 13.6 percent to
3.95 million cases — or 47.4 million bottles.
In addition, the report indicates:
• Oregon wineries increased the value
of direct shipments by more than
50 percent.
• Shipments of Pinot Noir increased
significantly from 2013.

by Jim Rink

The winery offers three styles of Chardonnay, Rieslings from off-dry to semi-sweet,
a tropical Pinot Blanc and a dry, stony Pinot
Gris. A Cabernet Franc and Pinot Noir will
be released shortly.
Famed chef Mario Batali was recently
named food curator for Bonobo. Both Batali
and Oosterhouse have summer residences
in the area. Batali will provide food pairing
suggestions and recipes for the winery,
which has its own kitchen. The small-plate
pairing menu will be available starting in
early May.
For more information, call (231) 282-9463
or visit www.bonobowinery.com.
MIXER GETS GLOWING REVIEWS

• The average price of a bottle of wine
shipped from wineries rose to
$38.40.
• Napa Valley continues to lead all
other regions with more than
$882 million in shipments in 2014.
• The average price of a bottle of
Cabernet Sauvignon shipped
from Napa Valley was $88.45.

This spring, XUVO Labs unveiled its
XUVO® Re-Mixers, the world’s first line of
glowing cocktail mixer tablets. Inspired by
Electronic Dance Music (EDM), the effervescent, patented XUVO tablets instantly
create glowing/UV-reactive cocktails once
placed in water and liquor.

• The most expensive categories
of wines experienced the
largest growth.

XUVO also provides an inner glow, having
been infused with energy supplements
including caffeine, taurine, guarana, and bvitamins. XUVO is sugar-free, gluten free,
and vegan; it contains only 9 or less calories and 3 grams of carbs per serving.

“The growth we saw in the winery directto-consumer channel in 2014 was the best
since we began tracking this channel in
2009,” said ShipCompliant VP of Product
Jeff Carroll. “There seems very little doubt
that direct wine shipping remains an
extraordinarily vibrant channel for getting
wine to consumers.”

After XUVO’s initial announcement, Spiros
Malandrakis, senior alcoholic drinks
analyst for Euromonitor International, called
XUVO a “radical innovation [in the] almost
religiously untouched [cocktail mixer
category]” with “little doubt that high-energy environments will make the most of
the products’ literally glowing attributes.”

“STAY A WHILE” AT BONOBO

“XUVO is an extremely versatile and multisensory beverage experience” said Killian
Wells, Inventor and CEO of XUVO. “This is
truly the future of mixology.”

Bonobo Winery, a new Michigan winery
owned by Carter Oosterhouse (HGTV host
of “Carter Can”) and brother Todd Oosterhouse, features a “stay a while” approach
to wine tasting with seated tastings, wine
by the glass and a special library where
guests can enjoy panoramic views of West
Grand Traverse Bay in the northern part of
the state.
“We want guests to relax and enjoy the
experience and not feel rushed,” said Todd,
the hands-on managing partner.

XUVO flavors include Neon Mojito ™ ,
Orange Buzz™, Electric Blue Hawaiian™,
and Cosmic Apple ™ . XUVO ® is more
affordable than the leading energy drinks –
a single tube of 10 tablets (equal to 10 8oz.
drinks) retails for about $9.99
For more information about XUVO, visit
www.xuvo.com.
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MARVELOUS
MALBEC
M
by Michael Schafer, CSW

albec is the hottest red grape in the United States.

produce Bordeaux are: Cabernet Sauvignon, Merlot, Cab-

No, not hot in terms of terroir, but in popularity.

ernet Franc, Petit Verdot and Carmenere. (Red Bordeaux

Everyone’s drinking this fruit-forward wine from Argentina.

wines are usually blends of grapes).

A bit of history. Way back in the Middle Ages, Malbec was

FROM FRANCE TO ARGENTINA

made into “Black Wine” enjoyed by European royalty.
Popular in southwestern France, where it’s known as Cot,
it was a major blending grape in 19th century Bordeaux.
Phylloxera, that nasty little root louse that devours grapevines, devastated the vineyards around Cahors, France in
the 1880s. After a freak frost in 1956, Malbec lost favor to
other red varietals in Bordeaux. It’s still one of the six varietals allowed in red Bordeaux
wines. The other
five varietals
used to

Malbec has found a home in Argentina. It’s virtually the
national grape there. Cuttings from French vineyards were
smuggled into Argentina in 1868. Since then, this dark
grape has flourished in the area known as Mendoza. This
region, located in the shadows of the Andes Mountains, is
dry and sunny almost year-round. Mendoza has hot days
followed by cool nights at higher altitudes than
virtually any other grape growing location. This dramatic
diurnal temperature variation has a very positive effect
on the grapes.
Maximum exposure to sunlight increases the grape sugars
while the cooler night temperatures preserve the acidic
balance of these marvelous Malbec grapes. Some of the
best Malbec vineyards are planted as high as 4,000
feet above sea level! The cumulative effect is very ripe
grapes with high levels of acid. For us this means better wine!
In 2002, Argentina exported 1.3 million cases of wine to
the USA. In 2010, we imported more than 4 million

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

:

SUMMER

:

2015

| 21

cases of Malbec alone from our southern neighbors.

juicy” wines. Chocolate, black pepper and meaty are also

Wow, that’s a lot of wine!

used to describe the taste of this crowd-pleaser.

EASY TO DRINK, EASY TO PRONOUNCE

Those smooth tannins give many Malbecs a finish more

Why is this inky purple wine so popular? Three reasons.
One, it’s fruit-forward, full-bodied and tastes great all by itself. Secondly, Malbecs are priced at a variety of prices,
from seven dollars to seventy dollars. Many are in the retail
“sweet spot” of ten to fifteen dollars. There are numerous
examples at lower prices and some extraordinary wines at
higher prices as well. Lastly, and perhaps most important,
Americans can pronounce the name of the wine!
Malbecs are easy to enjoy. They have the big fruity aromas most Americans like in their wines. A typical Malbec
smells of dark berries, plums and cherries. Many Malbecs
also have bouquets of mocha, violets, and spices. If oak is
used in making the wine, vanilla and smoke may join the
mélange of smells. Softer and rounder than Cabernet Sauvignon, lush and velvety, these wines have moderate acidity with supple and satiny tannins. Big flavors follow those
big aromas. Berry flavors abound, blueberry, boysenberry
and blackberry are all typical of this grape. These are “fruit-

luxurious than you might expect for the money you’ve paid.
As with most wines, the wine’s finish is frequently proportionate to the price. The longer the finish (“hang time” for
you football fans) on your palate, the more expensive the
wine. It’s an accurate rule of thumb in gauging the quality
of the fermented juice of the grape.

FOOD PAIRINGS
So what foods pair well with Malbec? Good news–a wide
variety of dishes fare well with this rising star of the wine
world. Yet another reason this wine is so popular. First and
foremost is beef. Grilled steaks and chops are mainstays
of the Argentinean diet. They love beef and they love
Malbec. Especially together. Most Argentinean beef is
grass-fed, resulting in not only better flavor than our
corn-fed beef, it’s also easier to digest. South of the border
the favorite way to grill is on a parrilla, a giant grill over
massive amounts of charcoal.

Malbecs are easy to enjoy. They have the big fruity aromas most Americans like in their wines.
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Chimichurri, a Mexican sauce that is delectable with grilled meat.

Chimichurri, a sauce made from finely
chopped parsley, minced garlic, olive
oil, oregano, white or red vinegar,
and red pepper flakes is a traditional
accompaniment to that delectable
grilled meat.
Roasting, barbequing and smoking
are all cooking methods that work
well with most Malbecs. The ingredient of the moment, bacon, is a great
match with Malbecs. The smokiness
of the bacon together with the Malbec’s smokiness is a perfect pairing! Pork chops, spareribs

Malbecs really are marvelous wines. They’re affordable,

and pork tenderloin all work well with this flexible wine.

tasty, very flexible, and available in a variety of styles, from

Sausages on the grill are yet another delicious combination.

backyard quaffers to elegant wines meant for aging in your

Mexican cuisine, frequently a wine pairing challenge, goes

cellar. Slainte!

well with this spicy wine. Fajiitas, tacos, burritos, let your
creative juices flow. Empanadas, a mainstay of the Argentinean diet, are enhanced by the enticing aromas and flavors of Malbecs.
Indian food, one of the more challenging cuisines to match
with wines, is enhanced with a fruity style of Malbec. Try a
lamb curry with a bottle of fresh, young Malbec.
If you’re a non-meat eater, dishes focusing on mushrooms
bridge nicely with the earthiness of the wine. Tomatoes, either
in sauces or as an ingredient in dishes, boost the wine’s red
fruit character and provide a contrast to the black fruit flavors.

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

About The Author
Michael Schafer Esq. is a sommelier and a CSW
(Certified Specialist of Wine), based in Michigan. As
an instructor at the International Culinary School of
the Art Institute of Michigan, he teaches classes in
Viticulture & Enology and in Food & Beverage Operations Management.
For more information, visit Michael’s blog at www.
WineCounselor.net.
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21 Wines to Watch

Ellen Landis, CS, CSW

Twomey Cellars | 2012 Pinot Noir | Russian River Valley, California

Tantalus Vineyards | 2013 Riesling | Okanagan Valley, British Columbia

Red fruit and forest floor aromas captivate the senses with this elegant, terroir
driven Pinot Noir. Sweetheart cherry, fresh strawberry pastry and pomegranate
flavors caress every nook and cranny of the mouth, interlacing with earthy nuances, savory spice and skillfully managed underlying oak. Ethereal with impeccable balance and precision, this seductive wine finishes long and memorably.
				
Food pairing: Pappardelle pasta with creamy porcini sauce | SRP: $50
www.twomey.com

This snappy Riesling is quite enticing with whiffs of a floral bouquet and sun
ripened stone fruit. Flavors of juicy peaches, nectarines and a thread of steely
minerality heightened by a squeeze of lime refresh the palate entirely. Bracing
acidity keeps you engrossed through the pulsating finale.

Palencia Winery | 2013 Albariño
Ancient Lakes of Columbia Valley, Washington
Here is a crisp, beautifully aromatic Albariño showing off fragrant flowers and
hints of herbs up front. The zesty acidity provides a lively counterpoint to the
mouthful of juicy nectarines, crisp green apples and blanched almond inflections.
The upbeat finish shines with a perky kick of lime. 			
Food pairing: Fettuccine Alfredo | SRP: $18 | www.palenciawine.com
Forgeron Cellars | 2011 Boushey Vineyard Merlot
Yakima Valley, Washington
Juicy dark fruits on the nose lead to delicious concentrated flavors of boysenberry, blueberry compote, tart black cherry and pretty spice highlights satiating the
palate. This clean and well balanced Merlot boasts a finish that shimmers with
brightness.				
Food pairing: Braised lamb shanks | SRP: $30 | www.forgeroncellars.com
Sparkman Cellars | 2012 Rainmaker Cabernet Sauvignon
Yakima Valley, Washington
Aromas of wild berries and menthol set the stage for the alluring entry of Bing
cherry, blackberry, roasted bell pepper, allspice and nicely integrated oak. Harmonious flavors broaden expansively in the mouth. The weight on the palate is
lithe, the texture is velvety smooth, and refined tannins hold firm through the
persistent aftertaste. 		
			
Food pairing: Veal chops with tarragon foam | SRP: $62
www.sparkmancellars.com
Hyland Estates Winery | 2012 Estate Pinot Noir | Willamette Valley, Oregon
The inviting earthy nose begs you into the glass. There you’ll find flavors of fresh
red cherries, strawberries and raspberry hard candy that converge with sautéed
mushrooms and colorful spices flowing effortlessly across the palate. A shining
level of acidity and cultivated tannins enhance the appealing package.
			
Food pairing: Pork and mushroom stir fry | SRP: $38 			
www.hylandestateswinery.com

Food pairing: Pan sautéed chicken with herbed citrus sauce | SRP: $22.90
www.tantalus.ca
Maverick Estate Winery | 2012 Rubicon
Golden Mile of South Okanagan, British Columbia
A generous sprinkling of herbs and spice blaze the way for this easy to quaff red
wine, composed of Syrah, Cabernet Sauvignon and Cabernet Franc. Delectable red
plums, berries and black currants interlacing with spicy, meaty notes unwind onto
the palate with gusto; a bright and spry blend.
		
Food pairing: Grilled bacon cheeseburger | SRP: $25 | www.maverickwine.ca
Te Motu Vineyard | 2013 Tipua
Onetangi Valley, Waiheke Island, New Zealand
Violet aromas will have you swooning over this lip-smacking Cabernet Franc. Red
and black cherry and hints of earth dominate the vital entry, while bramble berry,
graphite and mocha burst out as it further develops in the mouth. The multifaceted
nature of this wine with its firmly structured tannins, plentiful fruit and fine balance suggests it can be cellared for years.
		
		
Food pairing: Baked Camembert with dried cranberries | SRP: $100		
www.temotu.co.nz
Koenig Vineyards | 2011 Cuvee Alden Private Reserve
Snake River Valley, Idaho
Dark, concentrated fruit is showcased on the nose and entry of this succulent
red wine, a union of 55 percent Cabernet Sauvignon and 45 percent Merlot.
Plum preserves and black cherries at the core are accented by anise seed, allspice and the essence of sweet oak. This carefully balanced, vivacious mélange
displays firm tannins and a finish that lingers on and on. 			
Food pairing: Slow cooked beef brisket | SRP: $50 			
www.koenigdistilleryandwinery.com
Ken Wright Cellars | 2013 Canary Hill Vineyard Pinot Noir
Willamette Valley, Oregon
From this vineyard planted in volcanic soil comes a tightly wound, deeply flavored
Pinot Noir. The black cherry, dramatic spice, rich earth and sandalwood elements
displayed on the nose continue to unfold with grace and passion through the
palate. This sophisticated wine expresses invigorating acidity that sings from
start to irresistible finish. 						
Food pairing: Grilled pork scallopini | SRP: $65
www.kenwrightcellars.com
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Tierce | 2012 Riesling | Finger Lakes, New York
Imagine walking along an energizing swift stream and catching aromas of river
rock, wild herbs and fresh spring air. That sensation is vividly portrayed in this
superb Riesling. Lean and exuberant, you’ll find layers of peach skin, crisp green
apple, wet stone minerality and a pinch of herbs stimulating the palate. Purity and
elevated acids flourish beyond the last thirst quenching sip. 			
					
		
Food pairing: Crab and Monterey Jack quesadilla | SRP: $30 		
www.tiercewine.com
Stonyridge Vineyard | 2013 Pilgrim | Waiheke Island, New Zealand
This keenly crafted blend of 90 percent Syrah, 6 percent Mourvedre, 3 percent
Viognier and 1 percent Grenache aged in 100 percent French oak (25 percent new)
is exquisite. Exactly balanced, it brims with concentrated blackberry fruit, plum
jam, savory spice and vanilla overtones from the engaging aroma, through the
bountiful palate, to the enduring finish. Approachable now with supple tannins,
and should continue to drink lusciously into the future.
Food pairing: Soy glazed salmon filet | SRP: $80 | www.stonyridge.co.nz
Chateau Ste. Michelle | 2011 Canoe Ridge Estate Merlot
Horse Heaven Hills, Washington
Expressive earthy, spicy aromas rise from the glass. Infusing the palate are plush
layers of wild berry, blueberry jelly and candy apple glaze that meld with sweet
tobacco spice and a suggestion of toasty oak. This poised and stylish Merlot climaxes with a delightful dash of cinnamon.
				
Food pairing: Venison stew | SRP: $30 | www.ste-michelle.com
Halleck Vineyard | 2012 Three Sons Cuvee Pinot Noir
Russian River Valley, California
Fragrances of a fresh baked cherry pie and dusty earthiness that waft from the glass
are mirrored on the palate with this soundly balanced Pinot Noir. Red raspberry,
cherry, shaved black truffles and subtle oak spice merge with vibrant acidity creating
explosive energy from the initial glorious taste through the prolonged aftertaste.
							
Food pairing: Pork tenderloin with cherry glaze | SRP: $45 			
www.halleckvineyard.com
Craggy Range Winery | 2011 Le Sol
Gimblett Gravels Vineyard; Hawkes Bay, New Zealand
Here is a stunning, full bodied Syrah showcasing aromas and flavors of wild game,
chocolate-covered berries, black plums and a liberal sprinkling of savory spice. It
is deep and complex, with a precise balance revealing rich fruit, dynamic acids and
well integrated tannins. I appreciate the impressive oak management and a finish
that never ends; a cellarworthy selection. 				

Clearview Estate Winery | 2013 Old Olive Block
Hawkes Bay, New Zealand
A provocative blend of 30 percent Cabernet Sauvignon, 30 percent Merlot, 30
percent Cab Franc and 10 percent Malbec, this inviting wine offers up dark fruit
and spice components on the nose. Plum, blackberry, blueberry and black
currant flavors unite with graphite and dried herbs generously filling the palate.
The abundant fruit is framed by a pretty backbone of tannins. 			
Food pairing: Roast beef roll stuffed with herbed cheese | SRP: $36 		
www.clearviewestate.co.nz
Colene Clemens Vineyards | 2011 Adriane Pinot Noir
Chehalem Mountains, Oregon
Perfumed aromas of crushed herbs, mixed red berries and cherries stimulate the
senses. This smartly crafted Pinot Noir with a texture of satin is radiant and wildly expressive. Cinnamon flecked cherries, cranberries, anise spice and earthy, forest floor
elements intermingle from the tantalizing entry through the immaculate finish.
					
		
Food pairing: Trout almandine| SRP: $45 | www.coleneclemens.com
Whistler Wines | 2012 Reserve Shiraz | Barossa Valley, Australia
The glistening entrance, jam-packed with heady fruit and freshly ground black
peppercorns, is mesmerizing. Intense in structure, you’ll revel in delicious layers
of anise, cocoa-dusted berries, spiced oak and tinges of cured meats saturating
the palate. This age-worthy Shiraz is complex and thoroughly balanced with the
focused flavors lingering far beyond the final drop. 			
Food pairing: Braised pheasant | SRP: $70 | www.whistlerwines.com.au
Yalumba Family Vignerons | 2012 The Signature | Barossa Valley, Australia
Exotic scents of awakening flowers and Asian spice enchant the nose with this
brilliant blend of 52 percent Cabernet Sauvignon and 48 percent Shiraz. Full on
tannins enfold dense plum and red berry fruit, with accents of cigar box spice,
eucalyptus and black pepper mingling in harmony. The wine exhibits nice weight
and a smooth texture as it progresses to the polished finish. 			
			
		
Food pairing: Rack of lamb | SRP: $60 | www.yalumba.com
Penfolds Vineyards | 2012 Magill Estate Shiraz | Adelaide Hills, Australia
Aged in 35 percent (new and seasoned) American oak and 65 percent new French
oak, this classy Shiraz is a commendable example of finely tuned balance and
meticulous oak integration. Tightly wound and well structured, flavors of red raspberry, purple fruits, shades of earth, a splash of cola and spice adorned roasted
meat unfurl with depth and elegance. Refined tannins add further dimension;
indeed one for the cellar. 		
Food pairing: Grilled beef rib loin | SRP: $130 | www.penfolds.com

Food pairing: Crispy skin duck breast | SRP: $99.95
www.craggyrange.com
Vidal Estate Winery | 2013 Legacy Chardonnay
Hawkes Bay, New Zealand
This remarkably structured Chardonnay wows with an alluring mineral driven
aroma. Full and regal in the mouth, this gem has a Burgundian feel to it. Earthy, flinty
notes are wrapped around a solid core of crisp pears, roasted almonds and fresh cut
herbs, and the minerality reigns supreme. Aged in 43 percent new and 57 percent
seasoned French oak, the lengthy finish shows off wonderful spiced oak nuances.
Food pairing: Cheese tortellini with poached salmon | SRP: $55 | www.vidal.co.nz
A M E R I C A N W I N E S O C I E T Y. O R G

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.

Contact Ellen at ellen@ellenonwine.com.
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CLASSIFIEDS

TOURS
La Dolce Vita Wine Tours
Explore the wine regions of Italy,
Spain and Portugal. Sample the
best of Barolo, Brunello, Amarone,
Super Tuscans, and Rioja's
new wave.
Also, wine and walking combos in
the Cinque Terre, Alps, Tuscany
and Sicily. Small groups, private
tastings, reasonable prices.

888.746.0022
dolcetours.com

NEXT ISSUE OF
THE JOURNAL
Award Winning Wines
Knowledgeable Staﬀ
Winemaking Shop
No Country For Old Wines
by Roger Morris
Americans have never had a
tradition of ‘laying down’ wines
to age, and even many enthusiasts drink their reds within a
decade of bottling.

Seasonal Grape
Juice & U-Pick
Open Year Round

5576 Route 14, Dundee, NY 14837
(607) 243-7883

www.fulkersonwinery.com

Where did we go wrong, and
what can we do about it?

26 |

WIN E J OURN AL

:

SU M M ER

:

2015

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

ADVERTISE WITH US!

WHO READS THE JOURNAL?
The Wine Journal reaches
a targeted market of
sophisticated and
knowledgeable wine
consumers. Of the members,
98% drink wine every
week, 60% buy at least
ten cases of wine yearly,
and 35% make wine. 60%
of Wine Journal readers
travel to wine regions
at least once per year.

AD RESERVATION
AND REMITTANCE
American Wine Society
Att: John Hames
PO Box 279 | Englewood, OH 45322
888-AWS-9070 | (fax) 937.529.7888
executivedirector@americanwinesociety.org

AD SUBMISSION
TECHNICAL QUESTIONS
The Blue Guy Creative
Att: Steve Porter
2185 Britt Street
Grayson, GA 30017
404.925.2677
steve@theblueguy.com

The American Wine Society
Wine Journal is the official
journal of the American Wine Society,
a non-profit educational organization
dedicated to the education of its
members and the general public
on all aspects of wine.
The Wine Journal is a quarterly
publication and is sent to all
AWS members, either
electronically or in print.
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Address Service
Requested
PO Box 279
Englewood, Ohio 45322

Follow AWS
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