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The simple act of opening a bottle of wine has brought more happiness to the

human race than all the collective governments in the history of earth.

-Jim Harrison

im Harrison died earlier this year. He was not only a great writer (Legends of the Fall,

Dalva, Wolf), but a devoted gourmand. He notably once flew to France to eat a 37-course

lunch that lasted 11 hours and included 19 wines. A gourmand, he said, “is one who is able
to keep eating when no longer hungry.”
In this issue of the Journal we celebrate those for whom the cultivation of grapes or the
making of wine transcends mere sustenance. Such vocations provide food for the soul. Bill
Wilen, D. Ed. takes us to the Malaga Province of southeast Spain where Dutch
hispanophiles Clara Verheij and André Both took their love of food and wine to the
next level.
Renowned Pennsylvania winemaker Eric Miller revisits a blast from his past — Preston
Vineyards in Healdsburg, California, which has reimagined itself into more modest
propor tions, but with major commitments to food, environmentalism, and
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community activism.
Would it surprise you to learn that China is number two worldwide in vineyard acreage
and seventh in wine production? The country may impress with quantity but what about
quality? Read what frequent contributor Mike Botwin has to say.		
Michael Schafer, CSW continues his series titled: “The Big Six of Grapes” with everything
you’d ever want to know about Sauvignon Blanc. Roger Morris introduces us to the “world’s
most puckery” grape — Sagrantino, found in the Italian town of Montefalco. And if you like
Riesling, you’ll love Chef Kevin Harmon’s recipes in “Cooking with Riesling.”
As always, we have “21 Wines to Watch” by Ellen Landis, CS, CSW. In this issue, Ellen features
mostly California wines, with Oregon and Washington also represented. Bottle prices in this
issue’s collection are very affordable, ranging from $15 to $75.
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Sagrantino’s
Bittersweet
Pleasures

by Roger Morris

“The world’s most puckery grape is not without its charms.”

P

ass through the rolling countryside of Tuscany, and you

characterized

come to landlocked Umbria and its fabled walled hill towns, all

by their harsh,

founded in an ancient time when being high above an

puckery tannins

approaching enemy served a distinct advantage. Many of these

and other poly-

towns bear well-known names and associations – Assisi, always

phenols as well as

linked to the 13th Century saint who grew up there, Spoleto

their bitter edges.

to its annual music festival, Orvieto to its picturesque tufa cliffs.

Understandably, it has
taken a while for a world

One of the lesser known of these hill towns is Montefalco,

entranced by fruit-forward red

perched on an outcropping of the Colli Martana about the

wines to warm up to them. Next to

flood plain of the Clitunno River north of Spoleto and south of

Sagrantino, Aglianico is next in its

the flatlands town of Bevagna, which is known, interestingly,

high level of polyphenols, and even

for the historic skill of its butchers. But Montefalco, with its clay-

some Montepulciano wines also fall

heavy soils, wants to be thought of for something a bit more

into this category.

current than its neighbors’ claims to fame. Montefalco wants to
be famous for its world-class red wines, wines made from the

But because of their tannic

region’s irrascible, indigenous grape called Sagrantino.

structure, Sagrantino and
Agilianico are also

Sagrantino is perhaps the best-known of a group of red wines

wines

from the hills and mountains of central and southern Italy

well; in fact, they
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often demand significant aging before allowing us to enjoy their charms. Sagrantino at its best is a
fruity and savory wine, with flavors of dark cherry and blackberry.
A few decades ago, there was very little Sagrantino used in making wine, except for a sweet
passito, which, as one Montefalco winemaker told me, is “the wine that everyone loves, but no
one buys.” At that time, Umbrian winemakers grew lots of Sangiovese – still considered a Tuscan
grape by the locals – and Merlot. Then in the late 1980s, a scion of a local manufacturing family which
had purchased a winery, Marco Caprai, decided to change that. Starting as a student, Caprai worked
in association with the University of Milan on clonal research aimed at making Sagrantino a more
lovable wine grape.
About the same time, Sagrantino di Montefalco was recognized by Italy as a DOCG, which gave
the region an opportunity and incentive to produce world-class wines. The development of
Sagrantino as a high-quality wine grape continued over the next decade, and, in 2006,
the Arnaldo Caprai winery – founded by Marco’s father in 1971 – won the prestigious
Gambero Rosso “Winery of the Year” in Italy.
Of course, the Caprais didn’t single-handedly bring Sagrantino di Montefalco to its
current status. Today, there are about 60 producers in the DOCG, which geographically
includes some neighboring towns in addition to Montefalco. In total, there are about
1,600 acres of Sangrantino vines planted, and production peaked at about two million
bottles in the early part of this century, mainly 100 per cent varietals, before falling off
during the economic crisis. Recently, Sagrantino sales have been gaining steam again.
Almost half of production is exported, with Germany and the U.S. being the primary
consumers. Today, you will generally find more than one Sagrantino di Montefalco on
the lists of most Italian fine restaurants in major American cities.
Winemakers in the region feel so possessive of the grape that they have fought to
legally link the name “Sagrantino,” at least within Italy, solely to wines made within the
Montefalco DOCG. Producers also want to make it clear to consumers that Rosso di Sagrantino is not a second wine of the region (as “rossos” are, for example, in Montalcino),
but are a totally separate wine – a local red blend of Sangiovese with some Sagrantino.
Part of the success of Sagrantino is that winemakers have learned to tame its bitter
tannins, both through clonal selection and other vineyard practices as well as with
winery techniques, although, in truth, Caprai and some other producers are hesitant to
tone down too much Sagrantino’s naturally aggressive nature. On a visit to his winery a
few years ago, Caprai showed how he used “a medium maceration” to pull some of the
polyphenols from the nascent wine. By contrast, Liu Pambuffetti, whose family owns
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and remain a total of 30 months in barrel and bottle before release.
But perhaps part of America’s growing fascination with Sagrantino is that we have finally learned – both by taste and through
marketing – that “bitter” in the right proportions is not a bad word.
One reason is that aromatic bitters in cocktails have reached new
popularity in recent years, with many bartenders formulating their
own house-made concoctions.
And with our new-found love of craft beers, we have become a
nation of hop-heads in gravitating toward the tart, puckery IPA
beers and away from the “sweeter” lagers.
In fact, if Sagrantino were a beer, it would most likely be an
IPA. But as a quality red wine, it is gradually becoming an Italian
bittersweet success.

The Scacciadiavoli Wine Estate | Tuscany

Scacciadiavoli winery, tries to soften his wines by an even shorter
maceration, making them ready for drinking earlier.

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

Winemaker Alessandro Meniconi of Perticaia winery tries to mellow his wines by extracting seeds before proceeding to a spontaneous primary and secondary fermentation, then allowing the

contributes articles to several publications, including Wine
Enthusiast, Town & Country, The Drinks Business, Beverage

wine to age in standard oak barrels. Filippo Antonelli uses larger

Media and TheDailyMeal.com. Roger can be reached at

oak vessels at his Antonelli San Marco winery to soften his wines.

londonbritain@msn.com.

By regulation, Sagrantino di Montefalco must age a year in barrels

8 |

WIN E J OURN AL

:

FAL L

:

2016

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

T

he vast popularity of the smooth

not only goes well with main dishes, but

Riesling wine has moved to the

can be used in desserts too. The stereotype

kitchen where people are finding

is that Riesling is always sweet, which it

the dry to medium sweet white

isn’t, which makes for good food parings

libation pairs pretty well with a

against spicy food. Riesling is often floral

variety of foods. Whether it’s with chicken,

g
n
i
l
s
e
i

shrimp, pork chops or a wide variety of
fruits, the Riesling grape with the sweet,

COOKING

R

by Kevin Harmon

fruity taste typically pairs well with lighter,
more delicate dishes. Riesling has become
popular because it is fruit-for ward,
acid-backed and food-friendly.
During my early years while working as a

and can smell like wildflowers, honey,

out the finest Rieslings, top-flight vintages

personal chef, the first clients that I had

oranges and jasmine.

are not limited to the Old World.

Park neighborhood of Chicago from subur-

Angel Martinez, a chef who works for Hyatt

Back to the Cohen family, the transplanted

ban Portland, Oregon, where Riesling is as

Hotels in Chicago, said Riesling is a great

Oregonians: they preferred Riesling-cen-

ubiquitous as the Cascade Mountain volca-

neutralizer for some complex dishes.

tered foods that would be perfect for a

were a couple that moved to the Lincoln

nic peaks in the area. This couple was look-

backyard barbecue or a day at the beach.

ing for fish and poultry dishes that married

“Riesling helps extinguish the heat and

well with the various fruity flavors of Riesling

helps some spicy food flavors marry

I think a couple of underrated Rieslings are

and luckily for them, one of my instructors

together,” he said. “I love using it with

The Ravines Dry Riesling (2011) from New

at culinary school was from the Traverse

Latin and Asian dishes as Riesling varies

York ($20), the one that put the region’s

City, Michigan area, flanked by wineries on

greatly from quite sweet to very dry.”

Riesling dynamic on the map. It’s a bal-

nearby Old Mission and Leelanau Peninsu-

anced and not overpowering wine. Morten

las and had plentiful experience cooking

I found while working as a reporter for the

Hallgren grew up in a winemaking family

with Riesling. The cool climate from those

Syracuse Post-Standard in the 1990s, that

in Provence before starting this operation

rolling hills of the Leelanau and Old Mission

the nearby Finger Lakes Region of New York

in 2000. Another one is Australia’s Grosset

peninsulas overlooking Lake Michigan is

was a fertile ground for Rieslings. I found out

Springvale (2012) which costs a little more

helping to produce some great Rieslings.

from some local winemakers that this was

at around $35, but has developed a cult-like

only a secret from those not familiar with

following because the company is environ-

The wine, a European staple, is catching

the area, as the Riesling grape had been a

mentally conscious and has run on solar

on for good reason. Besides being one

signature in the area since the 1960s.

power. It’s extremely dry, which makes it a

of the more aromatically complex white

perfect paring with chicken, fish and duck.

wine grapes, it is so versatile with foods

Though Germany, the French region of

because of its high acidity. This means it

Alsace and Austria are known for turning
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check out Germany’s Keller
Riesling Von der Fels ($35),
which has bold fruity flavors,
is dry and has a high acidity.

Red Snapper
Crudo
Riesling

adds

Scallop, Peach
and Plum Salad
Riesling helps balance the sweetness of
ripe fruit, while cilantro and basil add a

4 chicken breasts
4 peaches, chopped

some

Assemble

This dish serves four

floral note. Dish serves 4-6 people:

2 jalapeno peppers, diced, seeds

zing to this simple
crudo,

Grilled Chicken
with Sweet and
Spicy Guacamole

taken out

it

1 avocado, chopped

right before serving so

One cup of dry Riesling

the wine doesn’t cook

Salt and Pepper

the food. This recipe

Olive oil

serves four:

Grill chicken in sauté pan, then

1.5 pounds red snapper

deglaze pan with half the

1 jalapeno pepper, seeded and minced
1 cup dry Riesling
1 medium red pepper, thinly sliced
1 small onion, thinly sliced
1 lemon, cut into wedges
One-half a bunch of parsley

Riesling, set aside. In another pan, with a
1 pound bay scallops

little oil, cook chopped peaches, chopped

4 peaches, pitted and cut into one-inch

jalapeno peppers and chopped avocado

wedges

with the other half of Riesling. Add salt and

4 plums, pitted and cut into 1-inch wedges

pepper and pour over chicken breasts.

1 cup Riesling

Pinch of salt and pepper

2 teaspoons kosher salt

Extra-virgin olive oil, for drizzling

1 small red onion
2 ounces baby arugula
One-third a cup of basil leaves

Honey and
Orange Marinated
Salmon

One-third cup of cilantro leaves
Salt and pepper to taste
Extra virgin olive oil, for drizzling
Sauté scallops with a little oil in pan, set
aside. Toss peaches and plums with half the
Riesling in a bowl, transfer to a serving platArrange red snapper on a platter, season
with salt and pepper, sprinkle half the Riesling, pepper and onion, toss in the parsley
and pour over fish, garnish with lemon
wedge and a drizzle of olive oil.
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This dish serves four

over fruit, then add cooked scallops, arugula, basil and cilantro, toss, then drizzle with
olive oil, salt and pepper.

4 salmon fillets
1 cup dry Riesling
3 tablespoons of canola oil

:
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One half a cup of orange juice

A pinch of salt

1 tablespoon of honey

2 lemons

2 large green onions

1 cup olive oil

2 tablespoons of soy sauce

1.5 cups of quinoa

One third of a cup of apple juice

1 package of fresh sugar snap peas

1 ounce of parsley

2 garlic cloves

2 cups of brown rice

Half a cup of parsley

Cook salmon in pan with canola oil, then

Marinate chops with half a cup of the

add Riesling, orange juice, green onions

Riesling, with wedges cut from one lemon

and honey and let simmer another 3-5

and the garlic clove and half a cup of the oil

minutes. Top with soy sauce and parsley

in plastic bag. Let chops in marinade sit for

and serve over brown rice.

four hours. Then sear chops in pan, cooking

Lemon Pork Chops
with Quinoa Salad
This dish serves four

about 4-5 minutes a side. Cook quinoa in
pot, also snap peas in separate skillet using
a bit of the oil and juice from lemon,

Kevin Harmon is a Chicagobased health and fitness writer,

fluff quinoa and add peas to quinoa and

certified personal trainer, and

serve a lemon-herb vinaigrette (2 table-

personal chef. He can be reached

spoons lemon juice, half a cup of Riesling,
1 tablespoon oil, 1 minced garlic clove and

4 pork chops

About The Author

at amazon133@yahoo.com.

parsley) over the dish.

1 cup Riesling

Sonoma ~Napa Wine Cruises
followed by
Trentadue Winery and Annemarie Morse of the American Wine Society present

4-day Tuscany Winery Tour
Badia a Coltibuono Winery · Capezzana Winery · Guided Tours
5 Tastings at each winery · 5 Course Gourmet Winemakers Lunch

10 days aboard Silversea’s Silver Spirit from Rome to Nice
Ocean View Suites · 24-hour Butler Service
Food & Wine Education Series featuring Trentadue Wines – “Five 90+ Scores!” (Robert Parker)

April 22 to May 6, 2017
From $4939 inclusive (early booking rate)

Join us for an unforgettable experience | Sonoma-NapaWineCruises.com 877.688.4692
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hinese wines? What’s going on? Recent reports have
China as number two worldwide in vineyard acreage and
seventh in wine production. Chinese wineries have been
racking up awards from important international panels —
Jabelian Grand Reserve 2009 from Helan Qingxue Winery
earned Decanter’s International Trophy recently. On the
other hand, some critics, and many returning tourists, have found
Chinese wines forgettable. What is the truth? To gain a better perspective, my wife Caroline and I set up a private two-week tour of
eight wineries in three provinces of Northern China. Yes, sightseeing
was a joint theme of our trip. I’ll stick to wine.

C

First, a few insights: the statistics about acreage and production

should be taken with a grain of salt (or MSG). While China trails only
Spain in vineyard acreage, a major contributor to this figure is the
vast plantings of table and raisin grapes. Hard to say how much of a
factor but it’s substantial. When it comes to “Chinese wine,” it’s not
clear that China and international labelling standards should be in
the same paragraph. China imports very large amounts of bulk
wine from Chile, Argentina, Australia, Spain and France. It’s been
reported that as little as 10 percent of local wine may be blended
with imports and still be called “Chinese wine.”
For reasons that are hard to understand, the Chinese have a deep
love affair with Bordeaux reds and their Chinese counterparts. Over
90 percent of domestic wines are “Bordeaux blends.” A wine
drinking culture is in its early stages. Consumption is growing

The Wines of
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by Mike Botwin
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rapidly with the much improved economy. Traditionally wine was
drunk for “wealth and health” (for status and as a medicine).
However with an emerging youthful middle class and more
western contact, wine is being seen as an everyday, or more
realistically, a weekly beverage, but tea is still king.

Pernod-Ricard has teamed up with Dragon Seal; Domaines Baron
de Rothschild partnered with giant state-owned CITIC
(China International Trust and Investment Co.); Castel formed
a joint venture with Changyu and built a showcase winery
near Yantai.

SHANDONG AND HEBEI PROVINCES

Shandong has the advantages of being in the wake of 100 million
people, being between Beijing and Shanghai, and attracts many
tourists, both domestic and foreign with inviting wineries. Also,
being coastal, wineries have easy access to the all-important
imported bulk wines.

While wine has been produced in China for over 2,000 years, the
modern industry is just over 123 years old. In 1892 Zhang Bishi,
an international diplomat, returned to China and established the
Changyu Wine Company in Yantai, Shandong Province, a coastal
city some 250 miles southeast of Beijing. He imported cuttings of
the Bordeaux varieties Cabernet Sauvignon, Merlot, Cabernet

Shandong Provine, China

Franc and what was called Cabernet Gernischt but has been
recently identified as Carmenere — a variety that has all but
disappeared from Bordeaux but has popped up as an important
player in Chile. The Central European variety Italian Riesling was
also included. European wine making and grape growing
expertise were brought to China by Zhang. Today, Shandong and
the neighboring province of Hebei (where Beijing sits) are the
home to over 150 wineries and produces over 40 percent of
China’s wine. The country’s largest (read “industrial”) wineries are
based in these two provinces — Changyu, China Food Company
(COFCO) with its “Great Wall” brand, Dynasty and Dragon Seal.
Shandong has a true maritime climate. The winters are mild, but the
hot summers are stormy and rainy, including at harvest time, thus
promoting fungal diseases and often affecting ripening. Low grape
sugars, pale colors and weak flavors are all issues. In response, some
Shandong wineries have established vineyards in other, dryer parts
of China. Other heavyweight players have remained in the region
and are hoping to resolve ripening problems by planting later
ripening varieties and by using terraces to alleviate the rain’s impact.
The region has recently attracted international interest and
investment, as well, including three major French producers:
A M E R I C A N W I N E S O C I E T Y. O R G

NINGXIA PROVINCE
From Beijing we flew west 550 miles to non-touristy Yinchuan, the
capital of Ningxia Province. Yinchuan is the gateway to the wine
region that is being called China’s Napa Valley. With a population
of 2 million, the city, like many in China, has seen a recent housing
boom with the rural population being shifted (with a governmental
nudge) to the urban scene. Among other things, this shift is causing
a serious drain on vineyard labor. In the city, tree-lined boulevards
abound—the trees providing a buffer to the dusty top soil
coming off the nearby mountains. The vineyards, over 50,000 acres
at this point, are planted on the sandy, rocky south slope of the
Helan Mountains, which divide Ningxia from the Gobi Desert and
Inner Mongolia. The region is high altitude and very dry.
Ningxia, China

The summers see hot days and cool nights; the winters are
extremely cold—in fact, vines must be buried in order to survive.
Twenty years ago, the Ningxia Provincial Government decided to
lift the local economy by promoting viticulture and engaged in a
major redirection of the nearby Yellow River in order to provide the
essential irrigation to the vineyards.
Twenty years ago there was one winery in the area; 10 years ago,
ten; today over 100 and some insiders predict 1,000 wineries in 10
years. In China once a decision is made on a project, it progresses at
full throttle.
With our personal guide/translator we were able to visit five exciting
wineries in the Valley. Four of the five (Chateau Bacchus, Chateau
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Yuhuang, Helan Qingxue and Chateau Yuan Shi) fall in the
“boutique” realm making less than 20,000 cases annually. These
four are housed in modern, architecturally interesting buildings
that use local stone to great advantage. Their winemaking, often
with western consultants, is as modern as anywhere in the world.
Wow! The fifth winery! One of six “Disneylandish” mega facilities built
in China by Changyu and its associates—this one in conjunction
with the Austrian producer, Moser. The mammoth faux French chateau was built in 2012, and was said to cost over $100 million—
which does not include the extensive vineyard, since almost all land
in China is government owned. The winery includes a museum and
interactive educational exhibits which enhance the tourist draw as
do wedding and banquet facilities, all in an effort to impart a loyalty
factor, a major element in Chinese wine marketing.
And the wines of the region? The thrust is Bordeaux varietals and
blends. I found that on a quality basis these wines can hold their
own with those of any country in the world. They reminded me
of good Washington State reds (but with lower alcohols—in the
13 percent range). Fine tannins and good acidity provide the firm
structure for the forward, blackberry fruit character. When Cabernet
Gernischt is used, as a varietal or in blends, herbal and minty tones
come though (if you don’t like these flavors substitute “green and
veggie tones”). While the quality of the upper tier wines is indeed
impressive, the very high prices would create a stumbling block on
the world market. There are entry-level wines available but the focus
seems to be on the luxury tier. In addition to Bordeaux reds, there
is some interest in Italian Riesling, Syrah, Chardonnay and the
Cabernet Sauvignon-Grenache cross, Marselan.

Ningxia has established labelling standards that are on the par with
international ones: varietal labelling requires 85 percent of the wine
be from the named grape; to be labelled “Ningxia” 75 percent of the
grapes must come from the region.
Several wine companies based in Eastern China (e.g. China Food
Co and Dynasty), as well as international producers have
established vineyards and wineries in Ningxia—Pernod-Ricard
and Chandon, with sparkling wines, are just two that are firmly
settled here.
Alcholic Beverage Containers

OTHER REGIONS
From Yinchuan we flew southeast 250 miles to the ancient
Chinese capital of Xi’an, Shaanxi Province. Xi’an, at the eastern end
of the Silk Road, has a human-scale old town which is completely
enclosed by a 14th century city wall. Thirty story suburban
residential buildings form a 21st century wall—a common feature
in Chinese cities. Xi’an is a popular tourist stop due to the nearby
Terra Cotta Warrior excavations, a World Heritage Site.
But on to wine. After being met at the airport by our guide and
driver, we journeyed a short way in the flat farm area to our
second Changyu supersized winery. This one is a partnership with
the Sicilian producers of the Corvo line of wines, the Rena family.
The “fantasy” winery is modelled after a Tuscan castle—actually,
in scale closer to a Tuscan village. Again, a tourist magnet.
Their product line runs from inexpensive to luxury—most from
Bordeaux varieties.

A

The next day we drove 25 southeast from Xi’an to the beautiful
Jade Valley to a winery of the same name. Here we encountered
a hill top complex of buildings forming the Jade Valley Winery and
14 |
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Resort which is owned by Xi’an native, Qingyu Ma, who is the
current Dean of Architecture at the University of Southern
California. The winery and resort are a work in progress. The working winery is actually down the hill in the village and is housed in
a rustic courtyard farm building. This area is cooler than Ningxia
but is subject to fall rains , causing ripening problems for most
Bordeaux varieties. For these varieties Jade Valley Winery sources
grapes from their other vineyard in Ningxia. Pinot Noir and other
cooler climate varieties seem to have potential in this region.
Our next and last winery stop was in the Shanxi Province at the
Grace Winery, 25 miles southeast of the provincial capital, Taiyuan
and 200 miles southwest of Beijing. We stayed two nights at their
lovely 10-room inn—the only guests at the time. The slowdown
was what we needed. Grace is run by Judy Leissner of Hong Kong,
who took the reins from her industrialist father, C.K.Chan. The
winery is large, making 100,000 cases of wine from their 480 acre
vineyard, first planted in 1997. The area is quite dry and experiences large diurnal temperature gaps, which helps in acid retention. Loess soils dominate.

Clay Army Statues | Xi’an, Shaanxi Province

Grace has developed other vineyards in Northern China including
75 acres in Ningxia. Their forte in Shanxi is Bordeaux blends,
marketed in five tiers from entry level to luxury. Much experimentation is taking place with other varieties including the Italian
natives, Sangiovese and Aglianco (we tasted an excellent barrel
sample), Tempranillo and the Georgian variety Saperavi. In a
marketing coup, Grace’s flagship red is offered on the prestigious
Cathay Pacific Airlines. Exporting, including to the U.S., is seen as
a near future project.
While Ningxia is the darling at this time, there are many wine
adventures taking place in far distant lands. I’ll mention just a
few. In the northwestern provinces of Xinjiang and Gansu several

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

projects are in the works including the partnering of Kir-Yianni, of
Greece, with China’s Magao. In the far south, near Tibet in Yunnan
Province, premium Cabernet Sauvignon is being produced from
vineyards at 9000’ altitude by Shangri La Winery.

FOOD AND WINE
China’s alcoholic beverages of choice are not wines but beer and
the fiery white distilled spirit, beijiu (literally “white wine;” if you
want what in the west is called white wine you ask for bei putaojiu
–“white grape wine”). From my perspective the Northern Chinese
food we were served did not match particularly well with the
premium reds that are the pride of the industry. Northern Chinese
lunches and dinners consist of many small plates served Lazy
Susan fashion.
		
Many of the items are based on shredded, pickled vegetables with
tiny slices of spicy red pepper and small pieces of meat—pork,
chicken, beef and lamb—eaten, of course, with chop sticks. No
big thick steaks as is the western mode. To my western palate the
Chinese whites and the lower tier, softer red wines were decent
matches with the fare—beer, perhaps, even better. The high acid
and tannic premium reds, great with steaks, didn’t work.
Returning to the question posed in the first paragraph—“What is
the truth?”—are Chinese wines “forgettable” or “trophy wines?” My
answer depends on when the wines were encountered. If critics
and tourists tasted the wines even 10 years ago then most wines
of that era were “forgettable.” On the other hand, with the rapid
improvement in quality, I’d judge the current and widely available
lower tier wines as “friendly” and the harder-to-find premium reds
as “world class.”

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 43
countries on six continents. He can be reached
at botwin@att.net.
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I

s this going to be some kinda hippy

healthy and satisfying lifestyle growing

is we first did a detour into Healdsburg for

dippy peace love and music thing?

grapes and producing liquid art. At first it

a baguette sandwich at Costeaux because

was all about the dirt and the grapes and

it is illegal to not stop there when you are

I remember the thrill of discovering

the peace of the cellar. Then came the

in northern Sonoma). Lou Preston’s wine-

California wine in the 1970s. If you could

urgent need to pay for this little piece of

maker/road warrior costume had come off.

find someone to give you a cellar tour you

nirvana. So he divided his time between

His beard had gone white. He was wearing

could meet most of the winemakers in

shaking his proverbial butt on the national

an apron and throwing flour around. He

those days. I remember when Preston was

marketing stage and raising wine along-

stopped for a bread-making break to say

the hottest new little “boutique” winery

side family back on Dry Creek Road.

“hi” and “the happiest day of my life was

Back
Preston Steps
to Leap
Winery Forward

by Eric Miller

A 40-Year Perspective on a Favorite Winery

– that’s what we called them then. Funny,

I hadn’t seen or tasted a bottle of Preston

when I fired all my distributors.” In an age

the winery was hard to find then but some-

Vineyards in 10 or 15 years until a friend

when businesses must “grow to survive,”

how 40 years later it is even harder to find,

brought a bottle to dinner about a year

Preston threw it into reverse in 2000

for all the right reasons.

ago. He was proud and relieved that his

and dropped from 30,000 nationally

son, Dan Ditzler, had a job and was working

distributed cases to 8,000 only available at

Forty years ago Lou Preston took his biz

there. I got it about the son and the job but

the winery and through its wine club. Over

degree at Stanford and blended it with

I became sympathetically debilitated when

the course of 15 years, his vineyard acreage

the UC Davis enology program. If he was

I tasted the wine. I had always liked the

has decreased – most notably Sauvignon

anything like me, he had found the perfect

wines from Preston but these smells and

Blanc – to make room for a healthy

flavors were unlike anything I remembered

diversified

(and I have a good memory for that). The

ter-tested to qualify as bio-dynamic) farm.

structure was completely different than the

Now the Preston family includes in their

average California wines in my cellar. What

repertoire of commitments: food, en-

in the world happened? And what do I

vironmentalism, and community activism.

organic

(recently

Deme-

gotta do to get into this place?
You can feel something different as you

BEGIN THE BAGUETTE

drive into Preston. Perfectly coiffed Sonoma
vines are replaced by more relaxed vine-
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Fast forward to this June when, on the way

yards in a mix of low-growing indigenous

back from visiting Lake County wineries,

weeds (key to supporting a range of bene-

we veered off the 101 and onto Dry Creek

ficial insects). I’m not sure which varieties I

Road to resolve the mystery. (Alright, truth

was seeing but I believe the leaves were a
A M E R I C A N W I N E S O C I E T Y. O R G

slightly lighter green at Preston. I couldn’t

He explained the practical use of the

otherwise the processing deck and cellars

help remembering the big challenge I had

gorgeous huge purple thistle and other

are SOP. A reminder that it’s all about the

growing Barbara in southeastern Pennsyl-

flowers rioting between the tasting room

raw material and knowing how to use the

vania. We could ripen it but it was over-vig-

and fields. Rebecca Bozzelli, the busy farm-

available equipment.

orous with excess clusters overcrowded

er whose array of produce we were about

with berries. With a daunting amount of

to meet, seemed to glow as she hustled

Since embarking on a project to make great

hand work it made the signature wine of

to the next field. Hidden in the shade of a

Zinfandel with my son, my mission is to taste

my career but it tended to over-crop and

small olive tree we were entertained by

at least 10 every day. Because I have arbitrari-

had rot problems. Preston’s lighter canopy

Jesus Arzate, the farm manager of almost

ly decided to include Petite Syrah in the same

and shattered clusters seem to have the

40 years, chasing down a wily lamb.

category, the only thing left to do at Preston
was to taste their freshly baked bread and

perfect balance.

SHOPPER’S SHAKES

estate olive oil and hit the wine bar.

glow about today’s Preston but this is no

Dan showed us how Preston’s two grades

Overall, the wines are unique and well-

hippy dippy throwback to the ‘70s. I un-

of olive oil are made and told us why real

made. They have a common thread about

derstand that not everyone gets the

fresh farm eggs do not need to be refrig-

them that is their leanness and firm back-

Full Monty but our tour with assistant

erated. I was beginning to get the Shop-

bone. Hard to describe. They have plenty of

winemaker Dan Ditzler included the under-

per’s Shakes so we relieved the tension by

alcohol but they certainly are not fat and

ground tanks where a bio-dynamic tea is

grabbing some fresh berries and heirloom

do not taste hot. They taste like the grape

made to spray on the vine for pest control.

grains. There is a brand new crush pit but

variety they are made of but are never

There is an energetic back-to-the-earth

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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2/3 – I like this wine

typical of Preston, with a clean delicate

3/3 – I need this wine in order to be happy

departure from the palate in the finish. 2/3

2013 Viognier – light straw, delicate

2013 Zinfandel – Deep purple, complex

honey/persimmon flavor, dry, spicy-fruity

fruity all-zin nose, a bit lean but not thin. A

nose typical of the variety but not as rich

very good wine I’d like to have in my cellar.

and intense as other heavyweights with

Heck, I’d like to have it for breakfast. 2/3

higher alcohol and lower acidity. I liked it
very much. 3/3

2013 Petit Syrah – Deep blue red. Had it
at a long winey dinner and it was the best

Madame Preston – A blend of Rhone

wine of the night. More than held its own.

whites, dominated by Viognier, but with

Intense blueberry, violets, firm middle and

a slightly lower acidity than the Viognier,

that lean, firm mouth-filling signature

making it a bit richer but not fat. Interesting

I really like about Preston. 3/3

story behind this woman, and one that Dan
– a filmmaker in his other life – would like to
cartoon images, never overblown. They
have a real presence in the mouth I’d love
to experiment with over hundreds of dinners.
My rating system:
0/3 – Do not drink this wine
1/3 – Someone I know will drink this wine

document someday. Forgot to rate it but it
was good.
2013 GMS – Deep purple, forward ripe, but

About The Author

not Garnacha-like, though the Grenache

Eric Miller has been an east coast

fruit shows. Slight minty from Mourvedre.

American winemaker for more than

Driving firm middle showing some tannin,

40 years, first at his family’s Benmarl Vineyards in New York State

CLASSIFIEDS

and then at Chaddsford Winery
in Pennsylvania, which he founded

TOURS
La Dolce Vita Wine Tours
Sample the best of Barolo, Brunello & more.

and co-owned from 1982 through
2012. He has spent all of his adult life
growing, conceiving and producing

Small groups (2-14), gourmet dinners,

wines, learning and teaching about

informative guides on 17 itineraries in Italy, Rioja & the Douro Valley.

wine, traveling to wine regions

Also wine/hiking combos.

around the world, and, most
importantly, tasting and drinking

888.746.0022
dolcetours.com
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wine. He can be reached at
www.Eric@SluttyZin.com.
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The Hilton Orange County is now accepting room reservations. The conference
opens on Thursday, November 3rd and ends Saturday, November 5th, 2016.
Join us at the 49th AWS National Conference.
Make your reservations by either:
• Calling into the central reservation line
at 714.540.7000 and refer to group code
AWS16, group name AWS-2016 National
Wine Conference or American Wine Society.

The hotel totals 486 guest room on 7 different floors. Guest
can enjoy refreshing amenities and spacious hotel rooms at
the Hilton Orange County/Costa Mesa. Room amenities include:
balconies, bathrobes, 42 inch flat screen televisions, refrigerators,
and coffee makers.

• You can contact Diane Meyer - National Conference Chair at diane@americanwinesociety.org.

Orange County is truly Southern California’s playground.

Room rates: $139 plus tax, single or double
occupancy.

there’s something for everyone who travels to Orange County.

As in the past years, a one-night non-refundable
deposit is required.

There a numerous places to visit, so many things to see
and do. From shopping to theme parks to arts and culture,
Feel free to extend your stay before and after the conference
to make time to explore the area. You’ll be glad you did.
We plan on having pre-conference trips arrange for
you as well. So stay tuned for more details as they
come available.

Questions? Contact our National Conference
Chair - Diane Meyer
diane@americanwinesociety.org or 937.558.6559
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Our Memorable Visit to a
Spanish Wine Bodega

by Bill Wilen, D. Ed.

in Malaga Province, Spain

E

ver y time we visit Spain, my wife and I enjoy

I got a chance to taste the indigenous wine of this area when

tasting different wines characteristic of the geograph-

we went to the Sabado mercado (Saturday market) in nearby

ical area in which we are staying. Two years ago we

Competa. I found it at a winemaker’s stand and decided to buy

particularly enjoyed Spain’s sherry wines which were

a bottle. Vino Tinto de la Axarquia, was made from the Rome

prevalent in the southwest region of Andalusia. This time we

grape, which was new to me. We had it that evening with a

visited family in Canillas de Albaida, a small village north of the

stuffed bell peppers dinner that my sister-in-law had made. The

Mediterranean Sea in the Malaga Province of southeast Spain.

wine was dark red with a red berries nose and taste. This in-

Malaga Province, Spain
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digen ous var ietal of the Malaga Province went exceptionally
well with the cashews we had
as an appetizer and, of course,
the dinner.
Among the many trips we took

Bodegas Ysios Winery | Laguardia, Spain

in the area, one was very special because we had an in-depth

They hire workers who har vest by hand in August and

wine and food experience at one of the newest wineries in

September when it is very hot here and hard on the workers.

this region. We visited Bodegas Bentomiz after signing up for

The vineyard workers carry the grapes in containers on their

a wine/dinner package to take a tour, sample several of their

heads. They do not use pesticides and this past summer they

wines, and have a three-course meal paired with the other

noticed many more salamanders eating the insects so “they

wines. It turned out to be a memorable experience.

work for free.” Typical Malaga wines are sweet and fortified but
this does not describe their style. They use French and

“

The owners, Clara and Andre, who are Dutch “hispanophiles,”

American oak on some of their reds but it is too expensive to

started developing a vineyard/winery about 20 years ago

do more.

“

af ter moving to this Andalusia region. Andre was a
civil engineer and opened his own building business in the

Andre built the very modern and magnificent winery and

It was also a celebration of
what we achieved to date–

area and Clara was a linguist and interpreter who started her

tasting room with many varieties of slate that nicely blend in

own school here. But, they both enjoyed fine wine and good

with the colors of the landscape. After the tour, we went into

food, and decided to develop the abandoned vineyard they

this beautifully built winery with huge windows to see the hills,

lived on and build a new winery. Eventually, they sold their

mountains, and small wine estates in the area. In August 2015,

business and school to devote their savings, time and

even though it was 11 years after producing their first vintage,

energy to creating the Bentomiz label. The vineyard, located

they held a grand opening to celebrate the completion of the

on an expansive hillside, was redeveloped with new vines

facility with the opening of the kitchen.

and neighboring vineyards were purchased. The vineyard close
to the winery consists of small wine “bushes” scattered about,

“It was also a celebration of what we achieved to date — six

some of which are 80-100 years old. They also have made

wines that have been recognized by wine experts, served in

arrangements to buy juice from neighboring wineries. The

dozens of Michelin starred restaurants and sold in over 10

2004 vintage was their first commercial wine and they are now

countries in Europe and America,” said Andre.

up to about 55,000 bottles per year. It looks like they’ll keep it
a small “niche wine” operation because they don’t want to

I checked the Bentomiz website (bodegasbentomiz.com) to

compete with the big corporations.

find out more about their wines before our 3-hour experience.

		

The Ariyanas name is on the labels of most of the wines we tast-
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ed and it comes from

a slight accompany-

the name of the

ing mineral taste with

Moorish

that

a fairly short finish.

stood beside the vine-

It was quite pleasant.

yard before the Spanish

This is the same varietal

reconquered the area

we had as a medium

from the Moors in the

bodied red after the

15th century. Ariyanas

Sabado mercado but,

is t h e A r a b i c w o r d

there was a major

for “aromatic.”

difference since this

hamlet

Canillas de Albaida

was a rosé style and

After the tour, we were seated with a young couple with their

lighter bodied.

5-month old baby and both sets of parents from Canada and
the UK. We tasted four wines with several tapas: cheese mousse

The second wine we particularly enjoyed was the 2012

and rice, seaweed crisps, and banana avocado “foam with

Bodegas Bentomiz Ariyanas David Tinto Dulce de Malaga.

crème trout roe.” One of two particularly memorable wines was

This wine was 100% Merlot at 13.5% alcohol. The color was

the 2012 Bodegas Bentomiz Ariyanas Rome Rosado. This was a

medium red with a touch of orange. The nose and palate of

dry rosé made from the little known but locally indigenous va-

this unfortified semi-sweet Merlot was cherries with raisins and

rietal, Rome, and it had spent six months on the lees. It was an

a touch of chocolate. It was port-like and smooth. This was my

orange-pink color. I picked up some flowers in the nose and on

first sweet Merlot.

the palate. It had the distinct red berries taste, was dry and had

WINEE JJOURN
OURNAL
AL
22 || WIN

::

FALLL
FAL

::

2016
2016

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

Overall, it was an extraordinar y wine and food tasting
experience especially with Clara answering our questions and
the chef coming to our table to talk about the dishes. I think I
used the descriptor “extraordinary” because it was such a new
and unusual experience in most every respect – being in the
province of Malaga, within the Andalucia region, at a new
beautifully designed and modern bodega, having such a fancy
and luscious food experience, and tasting excellent wines.

Sabado Mercado

Then we took a break so our tables could be cleared for
the three-course meal and walk around the winery and into
the vineyards.

About The Author
Bill Wilen is a wine educator, amateur wine
maker, and certified wine judge. He can be reached

After our first course of prawns with “Tom Yum mayonnaise”

at wwilen@kent.edu

we were served our main dish of Iberian pig’s cheek, shitake
and sweet potatoes served with an excellent 2012 Bodegas
Bentomiz Ariyanas Tinto de Ensamblaje. It was a blend of 50%
Petite Verdot, with 50% Rome, Tempranillo and Cabernet Franc.
I found it to be deep red with cherries in the nose and on the
palate with the nose dominating. It was dry, with a hint of oak
and raisins, and very smooth with a medium finish. The chef
who came to our table said, the pig’s cheek was cooked as a
roast for three hours. This is the first time we have had this dish
and we were very surprised how delicious it tasted.
Our third course, the dessert dish, was honey and almond
parfait with mango and served with 2010 Bodegas Bentomiz
Ariyanas Naturalmente. It was made from 100% Moscatel
de Alejandria. This unfortified and very sweet dessert
wine was deep gold, with a grapey taste and smooth. It had
13% alcohol. Clara served the wines and mentioned that all
the wines have a slight mineral taste because of the soil in
the area. I think most of us at the table were picking up this
very slight tartness which was not a fault but actually added
to the feel and taste of the wines.
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THE

by Michael Schafer, CSW

BIG OF
SIX GRAPES
Part Two: Sauvignon Blanc

G

rape number two in our crash

Fumé is French for smoke and some

wine. France and New Zealand are

course

Blanc

wines from the Loire Valley have a bit of a

arguably the leading producers of

(SOH vee yawn BLAHNK), a very

smoky, flint-like flavor to them. So, as Mr.

Sauvignon Blanc. While California, Chile,

expressive varietal. Originally from

Mondavi did on numerous occasions, he

Italy and Australia make fine examples of

France, this is another very food-friendly

borrowed from the French and increased

this wine, the “go to” areas are New Zealand

grape. I t has an alias, Fumé Blanc.

his market share.

and the Loire Valley for many Sauvignon

is

Sauvignon

Confusing? No, not really. When Robert

enthusiasts. California produces many

M ondavi (one of the pioneers of

Sauvignon Blanc ripens early around the

excellent examples that share character-

California wine) was challenged with

world. Produced in a wide variety of styles,

istics of both worlds but we’re focused on

lackluster sales of his Sauvignon Blanc,

the wines range from steely, light and

the two mentioned above.

he changed the name to Fumé Blanc,

elegant to crisp, zesty, and refreshing. The

hopeful that the name change would

grape is also used in making dessert wines

New Zealand has jumped to the forefront

increase sales. It did.

from Bordeaux, such as Chateau d’Yquem,

of this popular wine. Many of you are

perhaps the world’s most famous dessert

familiar with Sauvignon Blancs from New
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Zealand for a couple of reasons. One, the Ki-

wine. If a wine has very low acidity it won’t

amplify and enhance the flavors of your

wis pioneered the use of screw top clo-

stand up to the food and will taste and feel

meals. Served as an aperitif, the wine perks

sures for their wines. Screw tops, or screw

flabby and wimpy. 		

up the taste buds of your guests, making

caps a s t h e y ’ r e p o p u l a r l y k n o w n ,

them hungry. Appetizers such as artichoke

w e r e created to solve the problem of

Whether made in the Old World or New

dip (notoriously difficult to pair with wine),

“corked” wines. Corked wine occurs when

World style, Sauvignon Blancs can

shrimp and salads all pair well with this

a chemical compound called trichloroan-

light-bodied varietal. Flavors of bell

isole (TCA) reacts with the cork used to seal

peppers,

the bottle. The resulting aromas and flavors

compliment lean poultry, sushi and many

are reminiscent of moldy basements, wet

vegetables. It’s certainly more food-friendly

cardboard and wet dog —not exactly de-

than most Chardonnays!

grapefruit,

and

smok e

sirable in a wine!
A classic combination is Fumé Blanc and
Secondly, New Zealand has a phenomenal

oysters — exquisite! The salinity of the

marketing campaign for their wines. Their

oysters and the crispness of the wine are

products are everywhere. This is a wine

perfect for each other. The second classic

that you know when you smell and taste

pairing is one that may surprise you; it’s a

it! Sauvignon Blancs from the Southern

contrast of flavors and textures rather than

hemisphere jump out of the glass. Aromas

a mirroring of them. Fresh chevre (goat

of grapefruit, lemon-lime, freshly cut grass

cheese) and Sauvignon Blanc is wonder-

entice you to taste these zesty whites. Little

ful. The creamy rich softness of the goat

if any, oak is used in aging wines from Marl-

cheese combined with the zestiness of the

borough and Martinborough, the primary

wine is a perfect pairing!

Sauvignon Blanc regions in New Zealand.
		
Loire Valley versions are much more restrained. Bouquets of fresh and dried herbs,
wet stones, and minerals express the limestone soil of such well-known appellations
as Sancerre and Pouilly-Fumé. As usual, the
Old World version is more terroir focused
than the fruit-forward New World style.

About The Author

Crisp acidity is a hallmark of these wines.

Michael Schafer Esq. is a sommelier and CSW (Certified Specialist of Wine)

Tangy, nervy, racy, or zesty are all used to

based in Michigan. As an instructor at Baker College and Dorsey Schools, he

describe this dry white wine. It’s one of

teaches classes about wine, beer and spirits. He also appears at w i n e

the most “aggressive” flavor profiles in the

festivals and events. You can reach Michael at winecounselor.net or at

world of wine, red or white. High acidity is

his Twitter account @WineCounselor.

a critical “ingredient” for pairing food with
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21 Wines to Watch
Reustle Prayer Rock Vineyards | 2015 Sauvignon Blanc | Umpqua Valley, Oregon
This invigorating, immaculately balanced Sauvignon Blanc is chock-full of citrus elements.
The fresh squeezed lime and twist of orange peel aromas segue brilliantly to layer upon layer of
pink grapefruit, gooseberry, mandarin orange, lemongrass and mineral notes wrapped around
a refreshing spine of acidity; magnificent.

Ellen Landis, CS, CSW

Sonoma-Cutrer Vineyards | 2015 Winemaker’s Release Sauvignon Blanc
Russian River Valley, California
This classy Sauvignon Blanc is gorgeous with its beckoning aroma, purity of fruit and pristine
balance. A core of tropical fruit, nectarine and bright citrus flavors take on accents of fresh
chopped herbs. Brisk acidity keeps the wine clear cut, and it is full of vibrancy through the
long-lasting finish.

Food pairing: Thai curry soup | SRP: $23 | www.reustlevineyards.com
Food pairing: Clams casino | SRP: $25 | www.sonomacutrer.com
Renwood Winery | 2013 D’Agostini Vineyard Zinfandel | Amador County, California
Alluring aromas of black fruits and baking spices lead the way to a mouthful of fresh black
cherries, cocoa powder, juicy plums, boysenberry jam and hints of toasted oak. From organically
farmed, 90-year-old head trained vines, this intense Zin exhibits a velvety texture. Lively acids
create an ideal counterpoint to the lush fruit, and the tannins are polished.

The Four Graces | 2012 Doe Ridge Estate Pinot Noir
Yamhill-Carlton District, Willamette Valley, Oregon
Red cherry and damp earth aromas lead you to one more deep sniff before jumping into the
glass. The palate is captivating and colorful, as layers of pomegranate, Asian spices, orange zest,
Rainier cherries and black licorice unfold. Pure, focused and well defined with an elegant finish.

Food pairing: BBQ beef brisket | SRP: $39.99 | www.renwood.com
Food pairing: Grilled black cod | SRP: $75 | www.thefourgraces.com
L’Ecole No. 41 | 2014 Seven Hills Vineyard Luminesce | Walla Walla Valley, Washington
Here is a charming blend of 50% Semillon and 50% Sauvignon Blanc that displays citrus and
fresh peaches joining striking minerality, waxy notes and tinges of understated oak. It’s light
on its feet (particularly considering its 14.5% alcohol) and beautifully balanced through the
upbeat finish.

McCay Cellars | 2014 The Estate Vineyard Lodi Native Zinfandel
Mokelumne River, Lodi, California

Food pairing: Chilled potato and leek soup | SRP: $21 | www.lecole.com

This smartly crafted Zin (from their vineyard planted over 100 years ago in 1915) showcases
pure and elegant fruit with a racy edge. Opening with floral notes, wild berries, earthiness and
a hint of spice on the nose, it bursts onto the palate like a display of fireworks lighting up the sky.
Precise balance and a subtle underpinning of oak lead to an everlasting finish.

Ledson Winery & Vineyards | 2013 Estate Barbera | Sonoma Valley, California

Food pairing: Mint pesto lamb chops | SRP: $35 | www.mccaycellars.com

This lush Barbera kicks off with jammy plum and black cherry fruit, loads of pie spice, a
sprinkling of fresh ground pepper and well integrated oak, fully engaging the nose and taste
buds. Lovely weight on the palate and nice offsetting acidity pulls it all together. A velvety, well
balanced Barbera fit for a king.

St Amant Winery | 2015 Verdehlo | Lodi, California

Food pairing: Royal rib eye steak | SRP: $46 | www.ledson.com
Mayo Family Winery | 2013 Kunde Ranch Vineyard Gewurztraminer
Sonoma Valley, California
Here’s a divine off-dry gem that captures classic Gerwurz attributes of fragrant honeysuckle
and spice on the nose. Delighting the palate are layers of juicy tropical fruit, sweet fresh
grapefruit, honeysuckle and ginger-dusted tangerine. Vibrant and well balanced through the
revitalizing aftertaste.
Food pairing: Boursin cheese crostini | SRP: $25 | www.mayofamilywinery.com

Here is a sleek, vivacious dry white wine from this versatile grape (medium dry Madeira, and
dry white table wine from vineyards planted in California and Australia among other areas).
A dynamic level of acidity provides good framework for honeydew melon, Granny Smith apple,
lemon sorbet, orange zest and lemon verbena unfolding as the wine sashays across the palate.
Summer in a glass, and a bargain, too.
Food pairing: Avocado wonton cups | SRP: $15 | www.stamantwine.com
Gramercy Cellars | 2013 The Deuce Syrah | Walla Walla Valley, Washington
Delivering intensity and depth, this well-defined Syrah heralds classic Syrah features of
earthiness and spiced roasted meat, Sweetheart cherries, deep red plums and pleasing toasty
oak notes. A good zing of acidity outlines the abundant fruit, and the alcohol is nicely restrained
at 13.5%; well crafted.
Food pairing: Mustard glazed corned beef | SRP: $54 | www.gramercycellars.com
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Jessie’s Grove Winery | 2013 Westwind Old Vine Zinfandel | Lodi, California

Corliss Estates | 2011 Red Wine |Columbia Valley, Washington

Compelling aromas of black fruits speak clearly of this expressive old vine Zin (from gnarly vines
that are many decades old). Pretty tannins frame the dense blackberries, ripe blueberries and
black cherries highlighted with roasted coffee bean, fresh ground black pepper, and oak spices.
Lush, full bodied and well balanced with a finish that leaves you with a smile.

Earth driven aromas with underlying notes of cassis and dark berry set the stage for this complex, sophisticated Bordeaux blend. Provocative, savory and irresistible in the mouth with sweet
tobacco spice, dark chocolate shavings and graphite interlacing with rich, bright fruit and oak
nuances. Supported by exquisite tannins and acids, this wine is clearly a cellar worthy selection.

Food pairing: Carne asada | SRP: $32 | www.jessiesgrovewinery.com

Food pairing: Tournedos Rossini | SRP: $75 | www.corlissestates.com

Harney Lane Winery | 2014 Albarino | Lodi, California

Long Shadows Vintners | 2014 Poet’s Leap Riesling | Columbia Valley, Washington

Here is a beautifully spirited Albarino that enlivens the senses like a cool, late summer eve’s
breeze. Floral scents draw you in, and flavors of fresh squeezed Meyer lemons, crisp green
apple and minerality on the palate interlink with nervy acidity, creating an exquisite
balance. A sprinkling of lime zest lifts the finish to a shining finale.

Aromas simply leap from the glass with this mineral driven, zesty Riesling. Thirst quenching,
vivid and crisp on the palate with well-defined flavors of grapefruit and fresh white peaches
underscored by flinty notes and a generous squeeze of lime. The finish is satin smooth with
remarkable lift.

Food pairing: Sautéed chicken breast with capers | SRP: $19 | www.harneylane.com

Food pairing: Smoked sturgeon | SRP: $20 | www.longshadows.com

Pepper Bridge Winery | 2013 Trine | Walla Walla Valley, Washington

Bella Grace Vineyards | 2013 Barbera | Amador County, California

This full bodied, seductive blend of 37% Cabernet Sauvignon, 34% Cabernet Franc, 15%
Merlot, 9% Malbec and 5% Petite Verdot is multilayered and complex. Black cherry, mocha,
black currant, blueberry, tobacco leaf and savory spice entwine in harmony, exciting the palate.
Meticulously balanced and solidly built, the aftertaste extends with vigor and persistence,
suggesting ageworthiness too.

This deeply fruited Barbera is jam-packed with sweet blueberries, red raspberries, blackberry
bramble and spice from the captivating aroma through the mouth coating palate. A nice level of
acidity surrounds the succulent fruit and the wine finishes long with the essence of delectable
vanilla tinged blackberries.
Food pairing: Porchetta pork roast | SRP: $30 | www.bellagracevineyards.com

Food pairing: Pot au Feu | SRP: $65 | www.pepperbridge.com
M2 Wines | 2013 Clockstoppers Red Wine | Lodi, California
Oakstone Winery/Obscurity Cellars | 2013 Alicante Bouschet | Fair Play, California
A wonderful example of Alicante Bouschet (a red fleshed grape), this yummy wine offers up
rousing spiced berry aromas. Dazzling the palate are layers of black raspberry, red currants,
crushed black peppercorns, Black Beauty plums and a trace of anise. Pure and balanced, it keeps
you enthused beyond the lip-smacking, lingering finish.

This well-structured blend of Petite Sirah, Syrah, Tempranillo, Zinfandel and Carignane
is generously fruited. Juicy, bright and flavorful as boysenberry, Satsuma plum, black currant,
savory spice and an appealing touch of toastiness meld seamlessly, filling all the nooks and
crannies of the mouth; a tasty quaff.
Food pairing: Hot pastrami sandwich | SRP: $22 | www.m2wines.com

Food pairing: Prosciutto wrapped breadsticks | SRP: $28 | www.oakstone-winery.com
Garrison Creek Cellars | 2011 Syrah | Walla Walla Valley, Washington
Evening Land Vineyards | 2013 Seven Springs Chardonnay
Eola-Amity Hills, Willamette Valley, Oregon
This mesmeric, confident Chardonnay shows off spicy, sautéed apple rings and buttered toast
on the nose. It broadcasts brilliant complexity on the palate, with fresh citrus notes and
striking acidity deftly cutting through the richness. Approachable now, and cellarworthy if you
can manage to wait.
Food pairing: Butternut squash ravioli | SRP: $45 | www.eveninglandvineyards.com
Adelsheim Vineyard | 2014 Breaking Ground Pinot Noir
Chehalem Mountains, Willamette Valley, Oregon
Brimming with raspberry, red and black cherries, a medley of spices, a hint of licorice and
dusting of herbs, this elegant Pinot Noir strikes a perfect balance. Displaying beautiful
expression of Chehalem Mountains terroir, it is fresh, well-structured and immensely satisfying.
Food pairing: Sesame ginger salmon | SRP: $45 | www.adelsheim.com
A M E R I C A N W I N E S O C I E T Y. O R G

The spellbinding aromatic will win you over with ease. Characteristics of grilled meat, mocha,
deep dark fruit and clove spice weave a stunning fabric on the palate. This Syrah is rich in texture
and well-structured with glorious fruit, precise balance and finely grained tannins. Decant for
drinking now, or cellar this beauty, it promises a long life ahead.
Food pairing: Spice roasted beef tenderloin | SRP: $65 | www.garrisoncreekcellars.com

About The Author
Ellen Landis, CS, CSW, is a published wine writer, certified sommelier, wine educator and professional
wine judge. She spent four years as a sommelier at the Ritz Carlton and sixteen years as Wine
Director/Sommelier at the award winning boutique hotel she and her husband built and operated in
Half Moon Bay, CA. They recently sold the hotel to devote more time to the world of wine. Ellen is
a moderator for highly acclaimed wine events, judges numerous regional, national and international
wine competitions each year, and creates and executes wine seminars for individuals and corporations.
She has traveled extensively to wine regions around the globe.
Contact Ellen at ellen@ellenonwine.com
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HUNGARIAN GRAPE
DEBUTS IN U.S.

Dry Furmint wines are now available in
New York City at Manhattan Flatiron Wines,
Brooklyn Corkscrew, and Brix in New York’s
East Village, and restaurants Amuse Wine
Bar in Manhattan and River Styx Restaurant
in Brooklyn. In the San Francisco area the
wines may be found at the San Francisco
Ferry Plaza Wine Merchant and at Napa’s
Oxbow Wine and Cheese Market.

Hungary’s signature white grape, Furmint
has legally immigrated to our shores. The
first shipment of 1,000 cases of dry Furmint
wines from nine Hungarian wineries arrived
in February and has been on a promotional
tour ever since.
The wineries included Barta Winery,
Basilicus Winery, Gróf Degenfeld Winery,
Erzsébet Cellar, Kvaszinger Winery, Majoros
Estate, Béres Estate, Holdvölgy Winery, and
Szent Donát Estate.
“We are thrilled to introduce these wines to
the U.S. so that wine lovers can embark on
an amazing journey tasting the nuanced
aromas and clean, concentrated flavors of
these top quality wines,” said László Bálint,
AIWS, Director of Operations and educator
for FurmintUSA.
In October, FurmintUSA is planning a trade
visit to the Tokaji region of Hungary. Then at
the San Diego Bay Wine + Food Festival on
November 13-19, festival-goers will
experience the different styles and taste
the varied flavors of the dry Furmint wines.
At 2016 SommCon San Diego on November 16-19, Master Sommelier Peter Granoff
will introduce dry Furmint during a
presentation of “Hungarian Furmint:
Ancient Grape, Modern Wines.”
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East Coast distribution is through
Palinkerie Fine Hungarian Imports, a New
York-based company specializing in fine
wines from Hungary. West Coast distribution for three wineries in the FurmintUSA
portfolio, Béres, Grof Degenfeld and Szent
Donát, is through San Francisco-based
Swirl Wine Brokers. More information about
FurmintUSA is available at furmintusa.com.

BACARDI BARRELS
OR SPORTY SHADES?

by Jim Rink

with wearable, sustainable art that
actually protects their eyes,” says Maggie
Matias, managing director for the Bacardi
Visitor Center, who is based at the world’s
largest premium rum distillery.
Certified craftsmen from RAW Eyewear
manually perform the painstaking
process of assembling, sanding and
finishing the frames to produce the sleek,
wooden-framed sunglasses. The exclusive
and stylish line of sunglasses includes four
on-trend designs and each pair features a
carved BACARDÍ bat logo at the temple as
well as Italian polarized lenses.
With current sunglasses fashion leaning
toward vintage styles paired with modern trends, the wooden-framed BACARDÍ
eyewear hits the mark with several styles
including a round design that has a retro
‘70s feel and flat-front frames that highlight
the wood grain and texture. The sunglasses
retail for US$195 each, are light and comfortable to wear. The only downside is that
they are only available at the Casa BACARDÍ
visitor center store in Cataño, Puerto Rico.

HARRIS POLL RANKS
FAVORITE DRINKS
BACARDÍ recently introduced an exclusive
line of branded sunglasses made by Puerto
Rican artisans from the oak barrels where
BACARDI® rum has been aged. They have
been praised for being eco-friendly,
durable, hypoallergenic and unique due to
the origin of the wood.
“With sights set on seeing a net-zero
impact, the Company’s eco-friendly,
reclaimed-wood eyewear innovations
metaphorically promote our eco-focus and
allow clients to take a new, ‘greener’ view

Whether unwinding after work, catching a
drink at the bar with friends, sitting down
to dinner at a nice restaurant, heading to
a picnic, or going to watch a major sports
event – many adults have a favorite drinkof-choice. But just what is that favorite
adult beverage? A new Harris Poll reveals
that drinking-age Americans’ preferred
alcoholic beverages have a lot do with not
only who they are but where they are.

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

When imbibing at home, those who drink
at least a few times per year are most likely
to tip back a glass of spirits (57%) or beer
(56%) followed closely by wine (52%).
When out at a restaurant or bar, beverage
priorities are largely similar with half
preferring spirits (51%) or beer (50%) and 4
in 10 choosing wine (41%). Looking deeper
at demographic differences, however,
preferences begin to shift.
Danny Brager, Senior Vice President of
Nielsen’s Beverage and Alcohol Practice
remarks, “America’s drinking preferences
of adult beverages is heavily weighted
on situational choices. What’s in their glass
really does depend on who they are
demographically and geographically,
product selection availability and the
venue and occasion for which they are
making that choice. That ‘who’ and ‘where’
factors into every single choice – either at

home, or out of home. In today’s crowded marketplace, where abundant new
product choices are being introduced to
consumers each day, every beverage is
competing to be that selection.”

Looking by generation:

Not too surprisingly, men and women have
different tastes when it comes to alcohol.
While men prefer beer whether at home
or out, women favor wine at home and
spirits while out, with beer being the least
likely choice in either venue. By region, the
Northeast, South, and Midwest all have a
hankering for spirits or beer both at home
and out, while Westerners prefer wine in
either setting.

• For Gen Xers (age 36-50), beer is king both
at home and at a restaurant or bar.

LGBT individuals prefer spirits both at
home and out, followed by beer, with wine
well down the list of their preferences in
both settings.

• Millennials (age 21-35) turn to beer and
spirits at home, but spirits ranks first
while out.

• Baby Boomers (age 51-69) prefer wine
and spirits at home, with no clear
preference while they’re out.
• Matures (70+), on the other hand, prefer
wine no matter where they are.
These are some of the results of The Harris
Poll® of 2,060 U.S. adults aged 21+ (1,324
who drink alcohol at least several times a
year) surveyed online between January 13
and 18, 2016.

Premium Wine Grapes and Juice
We pack and ship grapes from the finest AVAs in California and Washington.

California

Collinwood Grape Co.
15741 Mandalay Ave.
Cleveland, Ohio 44110
www.collinwoodgrape.com
collinwoodgrape@aol.com
Carl - 216.598.0504
Shawn - 216.712.5798
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SONOMA
Russian River
Chalk Hill
Alexander Valley
Dry Creek
LAKE COUNTY
Red Hills
MENDOCINO
CENTRAL COAST
Paso Robles
Monterey

Sierra Foothills
Calaveras
Eldorado
Amador
LODI-WOODBRIDGE
SUISUN VALLEY

Washington

Red Mountain
Yakima
Horse Heaven Hills

Reds
Cabernet Sauvignon
Merlot
Cabernet franc.
Petite Sirah
Petite Verdot
Zinfandel
Syrah
Sangiovese
Pinot noir
Many more

Whites
Sauvignon Blanc
Riesling
Chardonnay
Viognier
Pinot Grigio
Gewürztraminer
Many more

Wholesale pricing to wine making clubs. | Crushing available

WE DELIVER ALL OVER THE USA
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ADVERTISE IN THE AWS WINE JOURNAL TODAY!
When you advertise in the Wine Journal, you align your brand with the oldest and largest consumerbased wine appreciation organization in North America.
Our articles are fresh, creative and educational. We continually work with our writers to deliver articles that
educate our readers and keep them engaged in the wine industry. Issues include articles on…
			People, places, events and trends in the wine industry
			The art and science of winemaking for amateurs and professionals
			Fascinating facts and information about wine and wine tasting
		Travel stories from romantic wineries to exotic locals
		Food, recipes and complimentary wine parings to please any palate

Contact AWS today to place your ad in Wine Journal.
John Hames | 888.297.9070 | executivedirector@americanwinesociety.org
a m e r i c a n w i n e s o c i e t y. o r g

NEXT ISSUE OF
THE JOURNAL

Fall Bright
Taking Orders for
2016 Grapes and Juices
Finger Lakes NY
Grape and Juice List

Past AWS
President Jane
Duralia has

101winemaking.com
Shop Online for Supplies

www.fallbright.com

found a
“treasure”
near Antequera,
Spain. Read all
about it in the
next issue of
the Journal.
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Vineyard is still for sale
Vinifera 4.5 acres above the barn
French Hybrid 4.5 acres below
American: 1.5 acres below

Overlooking Keuka Lake Bluff

Marcy Mitchell, 10110 Hyatt Hill
Dundee, near Wayne, NY
607-292-3995
winemaking@fallbright.com
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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