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2016 AWS NATIONAL
CONFERENCE

BOOK YOUR ROOM NOW!
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.
Orange County is truly Southern California’s playground. There

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

a numerous places to visit, so many things to see and do. From
shopping to theme parks to arts and culture, there’s something
for everyone who travels to Orange County. Feel free to extend

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

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

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

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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editor’s
JIM RINK

“W

“

LETTER

Wine makes daily living easier, less hurried, with fewer tensions and more tolerance.
-Benjamin Franklin

ine is the great equalizer. With it, we can find common ground. Make new friends.

We can share stories, reminisce, learn, laugh, love. Wine is no longer used strictly for formal
occasions but is becoming a more “everyday” casual drink. Here’s to making every day a
little bit better for all of us.

In this issue of the Journal we follow closely on the heels of Roger Morris, who spent three
days in Madeira, which he chronicled in his diary. This magical island off the coast of Africa
has much to offer in terms of fortified wine and Roger shares some of the finer points with
us. Further north, in Spain, Eric Miller examines “extreme” winemaking in Rioja. Eric reports
on two very different wineries — the 200-year-old Viña Tondonia and the more modern
Bodegas Baigorri.

Closer to home, Virginia may have a new flagship wine in its future. David Falchek reports
on a grape that is growing in popularity in this state: Petit Manseng. For those of you who
enjoy the Malbec grape, we have a new feature by Chicago-based health and fitness writer
Kevin Harmon: Cooking with Malbec (includes four recipes!). Rounding out the issue we
have two mini-features on Wente Vineyards and the Union des Grands Crus de Bordeaux,
both institutions with a long and storied past.

And it would not be the Journal without “21 Wines to Watch” by Ellen Landis, CS, CSW. In
this issue, Ellen features mostly California wines, with Michigan, Oregon, Washington and
Spain also represented. Bottle prices in this issue’s collection range from $18 to $250.
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The AWS is the largest consumer based wine education organization in the U.S. A non-profit

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

AWS National Officers and Board of Directors

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

AWS ACTIVITIES
AWS Chapters: Local community groups of AWS members sponsor programs, usually
monthly. Activities include: tastings, dinners, lectures, picnics, winery tours, winemaking and
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wine-related social events. Guests are welcome and novices have nothing to fear. Chapters
are self-supporting, so expect a nominal charge to attend a tasting, dinner, etc. If a local
chapter does not exist in your area, the national office will be glad to assist in forming a
chapter. All that is needed are a few interested wine lovers. Meeting can be informal and
held in member’ homes or in other settings, such as restaurants and wineries.
AWS Regional Events: Organized by regional vice-presidents, include statewide wine
judging, contests, special tastings, regional wine conferences, regional picnics and dinners.
AWS National Conference: Held each fall—a two and one-half day national conference and
extravaganza of wine. Attendees become part of a tradition that has drawn wine-lovers,
winemakers and gastronomes together every November for over 45 years. Prominent
American and international speakers conduct seminars and lectures on all aspects of wine
appreciation, wine production, grape growing and cuisine. Members experience fine food at
connoisseur luncheons and dinners, tastings of hundreds of wines and royal treatment by
the finest American hotels and resorts. The annual conference brings professionals, serious
amateurs and novices together to discover what is new in wine.
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hose wanting to enjoy full flavored foods with
full-bodied wines need to look no further than
Malbec. This red wine goes great with a
variety of foods from salmon to steak to
wild game.

A black grape grown in the Bordeaux region of
France and in South America, more specifically
Argentina and Chile, Malbec has grown in popularity in the United States recently. More and more
folks like the way the wine stands up to bold
flavors that are found in Mexican and
Mediterranean cuisine and red meats.
Malbec has a variety of scents that go
well with food: crème Brule, caramel,
pralines and chocolate.
Rena Pinto, who moved to the
Chicago area from Buenos Aries,
Argentina to attend culinary school
and to work in her uncle’s Argentinean-themed restaurant, said she
initially only viewed Malbec as a wine
used to marinate certain red meat as
opposed to one that she could
regularly use to cook with and pair

COOKING
WITH
There is something about the access
to the high Andes Mountains and the
fact that the ocean isn’t far way that
makes the South America variety the

with other foods.

go-to wine for many Malbec enthusi-

“It’s a very complex wine that pairs

chocolate, berries and other fruit com-

asts. The variations from the hint of

well with a lot of foods and I like the
fact that it blends flavors of earth,
spice and strong fruit,” she said.
“Some have hints of chocolate;
others

have

more

bined with that deep, earthy quality
makes Malbec a perfect paring with
many foods. It can vary greatly in acidity
and citrus components, which is why it
can be used with flavors as deep
as bison and as mild

of a mineral

as pheasant.

taste. I’ve
worked
with

dif-

f e r e n t
sommeliers
to really get
a true feel of
how

to

work

with Malbec.”
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“It’s a wine that has a lot of character and we get a lot of
people that come into the store asking about foods that
not only go well with drinking Malbec, but food that can be

Malbec
by Kevin Harmon

incorporated by using it, “ said Sam Dells, who operates a

Wine Shop in the Old Town neighborhood of Chicago. “We

Pan-seared Skirt Steaks
This dish serves 4-6 people

get some chefs that come in our store and I pick their brain

1 jalapeno pepper

so that I can be a little more educated when it comes to

One cup of Malbec

talking about what Malbec can be used with certain types

3 tablespoons of Worcestershire sauce

of food.”

1 cup chopped red onion
3 tablespoons olive oil

As a personal chef, I once had to cater a birthday party for a

2 garlic cloves

South American couple and they wanted the theme of the

2 1-pound skirt steaks

food to center around Malbec and Syrah. I had some famil-

1 tablespoon salt and black pepper

iarity with Syrah, one of the more popular black grape
varieties, but enlisted the help of a friend who was the som-

Marinate steaks in jalapeno pepper, Malbec, Worcester-

melier at a downtown Chicago steakhouse to school me.

shire sauce, garlic and onion mixture in baking dish, covered for four hours, sear in pan for at least four minutes
each side, serve over brown rice.

It took some trial and error but I was able to see the
significance in marrying Malbec with certain sweet, bold
and savory flavors and the wine comes in different
personality traits which also make it easy to pair with
certain dishes.
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2 tablespoon of water
4 bone-in pork chops, excess fat trimmed
Kosher salt
Freshly ground black pepper
1 red onion, chopped
One and one-half cup of Malbec
5 small green apples, stemmed, peeled and
cut into wedges
Shrimp with Nectarines

Marinade chops in one tablespoon of the oil and half a

This dish serves two

cup of Malbec and a handful of the chopped onion, let sit
for at least two hours. Toast fennel seeds in a large skillet

16 medium shrimp

over medium-low heat until fragrant and lightly browned,

1 sliced nectarine

about three minutes and then transfer to a cutting board.

1 sliced red onion

Add one tablespoon of the oil to same skillet over medium

1 cup Malbec

heat and swirl the pan to coat, season chops with salt and

One half a cup of canola oil

pepper and cook, turning once, about six minutes a side,

2 cups of fresh spinach

when almost done, add fennel seeds. To the same pan,

Zest from one lemon

add onion, water and salt, stir about five minutes and add

Pinch of salt and pepper

half a cup of Malbec and boil, stirring and scraping up the
browned bits from the pan. When almost all the liquid has

In a bag, combine shrimp, Malbec, sliced nectarine, some

evaporated, spoon the caramelized onion/wine mixture on

oil, lemon zest, onion and salt and pepper and let marinade

top of pork chops. Heat remaining tablespoon of oil in

for one hour. In a hot skillet, pour off excess liquid and cook

the same skillet over medium heat and add apples, stirring

about three minutes until the shrimp are opaque. Serve

until lightly caramelized, about 2 minutes, add remaining

over spinach.

half cup of Malbec and cook until almost all the liquid has
evaporated and mount apples on pork chops and onions.
Tilapia with Spicy Malbec/
Red Pepper Sauce
This dish serves four
4 tilapia fillets
3 tablespoons of olive oil
1 cup Malbec
1 tablespoon fresh lemon juice
1 red bell pepper, thinly sliced

Smothered Pork Chops

1 can diced tomatoes
1 Serrano chili pepper, diced with seeds

Dish serves four

4 cloves of garlic
1 tablespoon dried oregano

1 teaspoon fennel seeds

1 cup of brown rice

2 tablespoons olive oil

2 cups thinly sliced onion
Salt and pepper
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Season fish with salt and pepper in a large nonstick skillet;
heat one tablespoon oil over medium heat.
Add the fish and cook until golden, but not cooked through,
about two minutes per side, transfer to a plate and sprinkle
with lemon juice. In the same skillet, heat the remaining oil
over medium heat, add the onion and bell pepper and cook

About The Author
Kevin Harmon is a Chicago-based health and fitness
writer, certified personal trainer, and personal chef.

about five minute until soft. Add half a cup of the Malbec,
tomatoes, garlic and oregano, bring to a simmer and stir

He can be reached at amazon133@yahoo.com.

until flavor meld, about 12-15 minutes and the sauce thickens. Cook the rice according to package directions. Nestle
the fish in the red pepper/wine sauce and cook about three
minutes and serve over rice.
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A

Diary
by Roger Morris

A Journey to the Magical Island off the Coast of Africa is Better Than Advertised

V

inexpo 2015 is followed by two days

Day 1 – Sunday in Funchal

of inter views and tastings with

clean city of a quarter-million people, sloping down from the hills to the harbor, but

winegrowers in Bordeaux, mainly Entre-

Madeira is 400 miles off the coast of

this Sunday there are few people on its

Deux-Mers, a region for which I have de-

Morocco and even further from Lisbon.

immaculate streets. I decide to catch a cab

veloped a strong affec-

back rather than walking uphill to the quinta.

tion over the years. It

The plane comes in low and at an angle,

is Saturday afternoon

straightens itself and settles on a short

I am traveling with a half-dozen Americans

when I hop aboard

airstrip carved into the shoreline of the

who sell wine for a living, and that evening

an EasyJet to Lisbon.

rocky, angular island not far from the

we are joined by 36-year-old Chris Blandy,

For

reason,

capital city of Funchal. Most of those on

the seventh generation of his family to

the check-in agent

board break into a lusty cheer, like a

head Blandy’s, the famous Madeira wine

waives the €50 fee

gymnastics audience at the Olympics

business. The parent firm also markets the

for my luggage, so

applauding a difficult dismount.

Cossart Gordon and Leacock labels. The

some

my mood brightens. In

quinta, it turns out, is one of several estates

Lisbon, I walk from the

We go through several tunnels on the way

still owned by the Blandy family, the city

terminal to the Tryp Hotel.

to my guest house, which overlooks the

having grown up around it.

I am not feeling adventure-

capital of Funchal – pronounced “foon-

some this evening, so I have a

chow.” Using European Union financing,

For those who are unfamiliar with Madeira,

Four Roses (the only available

Madeira a few years ago developed the

it is a fortified wine, similar to, but different

Bourbon) at the bar with a surpris-

greatest ratio of underground to above-

than, the other members of the fortified

ground thoroughfares anywhere.

family of wines cultivated by the British

ingly tasty hamburger and a glass of
Douro red before an early-to-bed.

while they were in their colonization mode.
From my second-floor room at Quinta da

Madeira is noted for its complex flavors and

I have almost a child-like anticipation,

Malvas, I can see the harbor and a solitary

longevity, the result of heat and oxygen-

something, sadly, I rarely get these

cruise ship a mile or so below in the

ation, which it first acquired while baking in

days, for my three-day journey tomor-

distance. Looking for lunch, I walk down

the holds of ships as its barrels were stirred

row to the island of Madeira, a part

toward the ship, find an alleyway café, and

and shaken during transport in tropi-

of Portugal. It has always seemed a

have a quick pork sandwich – pork being

cal waters. Surprisingly, old Madeira is not

bit magical, and I have never

the Portuguese meat of choice – along

rare, but the norm. “Recent” releases may

with a super Bock. Funchal is a lovely, very

be 30 years old, and older wines from

been there.
10 |
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the centuries of our grandparents are still

family may soon start exporting table wine,

from the shaded terrace of the quinta. Al-

available, if for a considerable price.

joking that they have been studying the

though small, it is not a show vineyard, its

move for decades.

grapes being a part of Blandy’s production.

washed down with local rosé produced by

After a passion fruit mousse for dessert, we

The basics of Madeira classifications are

Blandy’s, Chris explains that while things

finish the evening with a somewhat-young

relatively simple, as long as you don’t get

are still the same in Madeira, they are also

Blandy’s 15-Year-Old Boal. In answer to a

wrapped up in all the permutations and

changing. For example, his family buys

question, Chris says, “The oldest Madeira I’ve

exceptions to the rules. Most long-aged

grapes from about 50 growers who farm

tasted was a 1746 that a collector brought

Madeira is made from one grape variety,

small hillside plots across the island, which

to an event in San Francisco a few years ago.”

the most-prized being the whites – Bual

measures 35 by 14 miles, but they are also

Yes, he adds, it was quite enjoyable.

or Boal (your choice of spelling), Malmsey,

Over a dinner of rice-and-duck-casserole

Sercial, Verdelho and Terrantez. Tinta Negra

beginning to grow their own as well,
something not normally done. Much of

Day 2 – Monday in the Lodge

is the only red grape variety used in

the land on Madeira is un-farmable, and

and Vineyards

making Madeira, and it usually shows up in
younger blends of varieties, generally sold

the plots that are fertile are small. Trying
to buy land carved up among the owners’

After breakfast, but before we are picked

families is difficult. Chris also tells us that his

up, I stroll the small vineyard just downhill

as 3 - and 5 - year-old Madeiras.

Funchal (foon-chow), Madeira

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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ing gears through 16 more wines. The
youngest are 10-year-old (minimal)
varietals, followed by colheitas from 1998
through 2001 and, finally, single vintages
from mostly the 1970s. Then there is
another “final” final wine, a 1969 Blandy’s
Bual, which is still very racy, still very tight
with notes of brulée, rancio and various
spices although it is somewhat older than
Chris Blandy himself.
Following lunch, we are accompanied by
sales director Ricardo Taveras on a tour of
Tinta Negra Grapes

vineyards on the south part of the island, all
on mountainous terrain. Before the advent

But it is the older, single-variety wines that

forth across the equator. Four coopers are

give Madeira its reputation – the blends of

retained, not to build barrels as much as

10, 15, 20 and 30-year-old barrels as well as

repair them.

single vintages (which must be a minimum
of 20 years old) and colheita early-release

Chris shows us around the cellars, although

vintages (“baby vintages,” Chris calls them).

some of these “cellars” are tucked under roof

As with Sherry and Marsala, much of

tops – in Madeira, cellars keep wines warm,

Madeira ends up as cooking wine.

not cold – and he explains that each room
is like a microclimate. “There are terroirs

Soon we are transported downtown to Old

in the vineyards,” he explains, “but we have

Blandy’s Wine Lodge, one of those ancient,

terroirs in our aging rooms. Each room is

rambling collections of buildings, narrow

different.” Today, however, the old lodge is

walkways, courtyards; here sky, there none.

no longer the center of the Blandy’s

Today it is used to store and age Madeira

universe. In 2014, offices, bottling, the labo-

in both large and small casks and to serve

ratories, warehousing and shipping were all

as a wine window for tourists. Most ar-

relocated in a center near the airport.

rive at nearby docks on large cruise liners
that couldn’t have been imagined in the

On the way to a another building for a

era when Madeira was shipped back and

tasting, Chris introduces us to his wife,
Maria, who studied art restoration in Rome
and is working to conserve rare murals
painted on the lodge’s wall by Max Römer.
Winemaker Francisco Albuquerque, whose
name sounds like an atlas of the American
West, joins us for the tasting. Surrounded
by heavy wooden walls and in subdued
lighting, we taste the current releases,
beginning with a three-year old Rainwater
and a five-year old Alvada, before chang-
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of the tunnels that give the island a Swiss
cheese texture, such a journey of a few
hours would have taken a couple of days.
Ricardo laughs when I joke that Madeira
is really a network of tunnels over which
someone superimposed an island.
The first vineyard at Jardim da Serra is
located high in the hills and faces the ocean
far below to the south. A cooperative, the
vineyard is run by a retired priest who sells
grapes to Blandy’s. At Campanário, which
produces mainly Boal, the vines are in the
narrow valley sheltered from the winds.
Raposeira is the most stunning, located on
the south side’s western end, not far from
the village of Prazeres. It runs along a high,
beautiful ridge that parallels the nearby sea.
Our tour de jour finished, on the drive back
to Funchal we pull into a bar and general
store in Prazeres looking for bottled water. Instead, we linger with the locals, just
getting off work, over bottles of a Madeira
beer, Coral Lager.
That evening, we get a taste of Funchal
after dark, with dinner at the upscale
Atlantic restaurant which overlooks a small
beach pounded by waves from the
restaurant’s namesake. We eat local foods
A M E R I C A N W I N E S O C I E T Y. O R G

and drink Portuguese wines from Dao and

same joke is made whenever a bartender,

with my travelling companions because

Alentejo on the mainland before finishing

especially a woman bartender, blends

my taxi will arrive at 3 a.m. for an early flight

dinner with a 1962 Cossart Gordon Boal.

poncha by twirling a muddler known as a

to Lisbon and my journey back to the U.S.

Feeling mellow, I follow Francisco outside

caralhinho or “little cock.”

Besides, after all the rich foods and great

for a Cuban cigar, and we chat about his

wines in Bordeaux and Madeira, I am ready

local band, The Frozen Floor, in which he is

We are tempted by a second poncha, but

lead singer and lead guitar.

the roads to São Jorge are narrow and

for a take-out pizza.

mountainous. The vineyards at São Jorge

Was Madeira all I expected? It was and

itself, however, are almost flat, as the coast

more. The wines – which I had drunk from

here is of rolling hillsides coming up from

time to time – were more haunting and

Tuesday is more of the same, except we

the sea, reminding me a bit of Maui. With

complex than I had thought would be the

journey across the island – by tunnels, of

the switch in terrain, the plots are larger,

case, the food comforting, if not always

course – to the north shore. The north

and Blandy’s is experimenting with

stellar, the mood upbeat, the countryside

shore has more of a wild jungle look than

planting varieties such as Bastardo and

beautiful, the people friendly.

the south shore, and we have beautiful

Torrontes to make table wines.

Day 3 – Tuesday on the North Shore

vistas of the sea from the vineyards.

If I rated things, I would give Madeira a 97
Our final stop of the day is Quinta do Furão,

and say that it is ready to be enjoyed now,

At our first stop, the vineyards south of São

one of the most beautiful places on an

or anytime, within the next century.

Vincente, the terraces are quite steep above

island full of beautiful places. Formerly

a narrow canyon with stunning views of

(another) Blandy’s estate, it is now a luxury

mountains draped in jungle-like vegeta-

hotel, restaurant and winery sitting on the

tion. At Seixal, a beautiful fishing village

edge of a cliff overlooking the ocean. Chris

perched on a low, rocky cliff, small plots of

has diven up from Funchao to join us.

About The Author

Sitting outdoors, we drink a Blandy’s

Roger Morris is a Pennsylvania-based

10-Year-Old while nibbling on milho

writer who contributes article to

It is now late morning, and we decide

fritos, cubes of fried corn, enjoying the view

several publications, including Wine

to indulge in the local cocktail – poncha –

and the afternoon sun. We are served a set

which our hosts have already talked up to

menu of salad and local cheeses followed

almost legendary status. Poncha is a com-

by beef kebabs. “Over there is the eastern-

Business, Beverage Media and TheDai-

bination of a sugar-cane distillate (aguar-

most point of the island,” Chris says, “and

lyMeal.com. Roger can be reached at

dent de cana), honey, sugar and lemon juice

Puerto Santo island is that way. A ferry goes

londonbritain@msn.com

or some other fresh juices. It is potent and

there every day.”

it is seductive, like drinking a rum punch.

That night, I beg off a late night in Funchal

vines and colorful houses rest side by side
like pieces in a beautiful jigsaw puzzle.

Enthusiast, Town & Country, The Drinks

Things are not always PC in Madeira, so the
A Vineyard at Jadim da Serrra
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A

t the New York State Agricultural Experiment Station in

MOISTURE RESISTANCE

Geneva, where researchers evaluate dozens of obscure

But in 1988, Wolf, juggling scores of grape varieties, had his doubts.

grapevines for their suitability, one grape stood out:

The only place where Petit Manseng is grown in any significant

Petit Manseng, a little known white grape grown in

amount, the Jurançon region of France, doesn’t get much rain

southwestern France.

Next Flagship Wine for Virginia?

by David Falchek

Even when most grapes would be ravaged from moisture-relat-

during the growing season at the foothills of Pyrenees. But the

ed rots and fungi, Petit Manseng fared well, at least better than

grape did reasonably well at Cornell’s vineyard moist conditions.

typical vinifera. When Tony Wolf, Ph.D., took the post as Virginia

On paper, its loose clusters should dry quickly and thick skins resist

Tech viticulturist in 1988, the Cornell graduate wanted to set up

splitting. Petit Manseng looked like it may be able to overcome

an experimental vineyard in his new state. He visited the Cornell

the primary obstacle in Virginia viticulture: moisture-related

vineyards. Even after a few frosts, the Petit Manseng looked and

diseases. On the other hand, in Jurançon Petit Manseng makes a

tasted “wonderful” he recalled. Ultimately, Wolf helped hasten the

dessert wine. What Virginia needed at the time were dry wines.

introduction of what became one of the Virginia wine industry’s
most unique and coveted wine offerings. Adherents believe Petit

The Petit Manseng in Wolf’s experimental vineyard barely produced

Manseng could eventually emerge as Virginia’s “identity grape,” the

a crop by the time Denis Horton, of Horton Vineyards in Gordons-

grape for which the state is known.

ville began a torrid search for grapes best suited for the Old
Dominion State. At the time, the state had a large handful of

“Petit Manseng is by far the easiest vinifera to grow in Virginia,” said

wineries. (Today it has about 250). Horton latched onto Petit Man-

Michael Heny, winemaker at Horton Vineyards, who admits he had

seng as did the similarly adventurous Chrysalis Vineyards and others.

to turn to his Oxford Companion to Wine when the grape showed
up at Horton in 1998. “When we made it, it blew everyone away

Despite these pockets of enthusiasm, fewer than 100 acres of

with its richness and exotic flavors.”

Petit Manseng are in the ground in Virginia, nearly all planted since
2000. As of 2014, it remains just 2.6 percent of total tonnage.
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He calls Petit Manseng “liquid SweeTarts.” His 2012 was hand
picked at over 25 Brix, a measure of sugar at harvest, with a pH
of 2.8, considerably low and an indicator of high acid levels. He
whole-cluster presses and stops fermentation with 8 percent residual sugar, but it drinks like a 5 percent, offering a blast of sweetness in front and a tart finish. He recommends the rich, silky wine
with spicy cuisine.
If grapes come in with a pH more than 3.1, he’s more likely to ferViticulturists are conservative by nature. Dr. Wolf, even as he

ment a drier Petit Manseng. One idiosyncrasy causes a minor panic

is partially credited with introducing Petit Manseng to Virginia,

in first time winemakers. The juice from fresh Petit Manseng looks

doesn’t endorse it in any wholesale way. Studies have not

dirty – almost like a root beer. He puts some through malolactic

proven its disease resistance, he said. Rather than test Petit

fermentation, to soften those acids a bit.

Manseng’s limits, growers most often treat it the same as its more

He barrel ages the wine, but it doesn’t

sensitive vinifera.

taste oaky. He’s experimenting more with
multi-vintage blends, hoping to smooth

“It’s not bullet-proof,” Dr. Wolf said. Even now, it’s not clear how it will

Petit Manseng’s contours. A Madeira-style

hold up to other diseases on the rise, such as ripe rot and sour rot.

Petit Manseng is in the works. He retails
the table Petit Manseng for $23.

He’d tell a grower to go for it, since Petit Manseng is reliable and
self-regulating. If pruned to the proper shoot density, it produces

As for a blending component, Petit Man-

between three to four tons per acre – an ideal yield for high quality

seng, even in small amounts, adds stuff-

wine. But in the cellar, Petit Manseng requires deft winemaking.

ing and spriteness to whites, especially
the cushy Viognier. “It’s the Petit Ver-

Petit Manseng achieves great ripeness while holding onto acidity,
lending itself to making balanced dessert wines. In Virginia, most
versions are made with some residual sugar, sometimes as high

dot of whites,” Kilyk said, plugging
the red wine often used to beef
up texture and color in reds.

as 5 percent or even 9 percent. Yet, the strong natural acids keep
them from being cloying and low R.S. version can taste dry.

Right now, Petit Manseng is like
“the new puppy” Kilyk said. But

NEW FLAGSHIP WINE?
Virginia’s flagship white wine, for good or for ill, is Viognier. But a
visitor can find a full slate of common international varieties and
off-beat selections such as Norton, Albarino and various hybrids.
Luke Kilyk, a patent attorney by day, owner/winemaker otherwise
at Granite Heights Winery in Warrenton, Va., believes Petit
Manseng will one day overtake Viognier in popularity.

people are fickle and the industry diverse. Next year, the hot
new variety may be Vermentino, he suggested.
In the U.S., Virginia doesn’t
have an exclusive claim on
Petit Manseng. Rhone pioneer
Tablas Creek Vineyard in Paso

A recent miserable wet vintage was a disaster for reds, not great

Robles has a small section,

for white, but Petit Manseng came out nicely. “You wouldn’t know

less than an acre, under vine.

it rained,” he said.

They got the wine through

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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their interest with the red Tannat

Heny makes Petit Manseng in two styles depending upon the

which hails from the same part of

vintage. In cool, wetter vintages he’ll make a Mosel style. Typical

France as Petit Manseng. It was

warm years, he makes a lush, off-dry version he compares to

included in an order by accident.

Alsatian Rieslings. He ferments and ages in oak, but the Petit

Tablas thought Petit Manseng

Manseng sucks it up adding to the richness.

would be a sweet spot in their
offerings. But they figured out an

“With that laser flash of acidity, people don’t know if they are sweet

approach to make dessert wines

or dry,” Heny said.

from Rhone varieties. The Petit
Manseng remains, hitting 30 Brix
while maintaining a pH of 2.9.

Luke A. Kilyk

The wine spends time in barrels,

ends up about 4.5 percent residual sugar, and is put in half bottles
for special events at the winery and meals.
“The melony, floral, and herbal notes, with those acids keeps it

Virginia’s winemakers have had some breakthroughs with forward
thinking chefs and sommeliers featuring Petit Manseng. The
general public, still finding it obscure, are slower to pick up on it.
But as wine drinkers look for new experiences and gastronomic
adventures, Petit Manseng stand ready and Virginia can boast a
wine uniquely its own.

from being cloying and it goes great with foie gras,” Haas said.
“Petit Manseng is a great choice for a sweet wines, but most
Americans drink dry.”

About The Author
David Falchek is a wine writer based in Scran-

One reason why Petit Manseng, despite it performance in Virginia,
has yet to catch fire is because there no widely available versions
as there are with Sauvignon Blanc or Pinot Noir.
“No one is out there blowing Petit Manseng’s horn like they may
have been with Viogner,” Heny said.
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ton, Pa. and a member of the AWS board of
directors. His work appears regularly in TimesShamrock newspapers, Vineyard & Winery
Management magazine, and others. He can be
reached at: dfalchek@gmail.com
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EXTREME WINE MAKING IN
by Eric Miller

H

ow far can you push a grape to make
great wine? Mercedes Lopez de
Heredia, winemaker at 200-year-old

Viña Tondonia, calls her family’s Rioja wine

Rioja

“traditional.” Her attitude is that great things
take time and a long view. A winemaker
just down the road called Viña Tondonia
“extreme.” When I mentioned that I was
also interviewing the brand new Bodegas
Baigorri he said, “Vale, es demasiado extrema pero opuesta.” Oh yeah, that’s extreme

Some of Spain’s best wines come from La Rioja vineyards.

too…but in the opposite direction – as in
new, modern and anything but “traditional.”

ing property (now 170 hectares) on the

with dark mold said to be penicillin and

To me, a veteran winemaker who lives and

Ebro River. For his family, things haven’t

home to healthy spiders defending the

dies by what’s in my glass on the dinner

changed much since.

under wor ld against the dreaded

table every night, that dichotomy is what
grapes and wine are all about.

FOLLOWING OLD TRADITIONS
Today, the Viña Tondonia label still looks

One hundred and forty years ago Mercedes’
grandfather, Rafael, was on the losing end
of one of Spain’s many revolutions and was
thrown out of the country. He landed in
Bordeaux while phylloxera was decimating
its vineyards. Here he used his native language and familiarity with northern Spain
to help his employer establish a source for
Rioja wines – while he, in turn, learned the
benefits of Bordeaux techniques, including use of sulfites and barrel-aging (Rioja
wines were then consumed young, grapey
and tannic). He built his employers a winemaking pavilion in Rioja, and later – when
he was welcomed home after the next
revolution – purchased it and surroundA M E R I C A N W I N E S O C I E T Y. O R G

pretty much the same. Mercedes still won’t
use corks treated with paraffin or other
coatings. The main fermentation pavilion
and oak tanks are the same ones Rafael
bought from his ex-employers. Cellars are
still cooled by the Rio Ebro and opening
windows for the cool night air. Wines are
not pumped but drained by gravity three
stories into the cellars. The same rails used
to haul out the stone mined to dig the cellar are used today to move barrels around.
In order to avoid oak flavors, barrels are
re-used for decades, mended on site,
carefully maintaining what looks like ½
inch thick tartrates on the interior. Cellars

barrel-eating Powder Post Beetle.
In these cellars, fermentation in red wines
eventually kicks in with indigenous yeast
after a few days of cold soak. It takes about
nine days to reach dryness, pumping over
two times per day. The ancient gentle
basket press does not extract much
press-wine from the grapes and what is
not back-blended, Mercedes uses to make
grappa, just like her granddaddy did. She
only uses four grapes from her estate:
Viura, Tempranillo, Garnacha and
Mazuelo (AKA Bovale Grande, Cariñena,
Samsó). And you will see no rush: blends
are made the following year when their
character is more easily discernible and the
secondary fermentation is done.

are humid with walls and ceilings covered
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when she modified a procedure, even a

Baigorri’s own cultured yeast is added.

little, the result was “not favorable.” Her big

Simón has taken a page out of Starbucks

regret is not asking her father “why?” when

for his gentle “pour-over” (vs punch-down

she could.

or pump-over) concept. During primary
fermentation, in order to introduce oxygen

THE OTHER END OF THE SPECTRUM

and gently mix juice through the skins, he
drains the fermenting juice into large

Bodegas Baigorri’s large glass reception

stainless cups. Then the raw wine is poured

area seemingly sits atop a 21st century

into the top of his unique conical tanks,

underground rocket ship. It was designed

which keep skins partially submerged at all

in 1998 by the brilliant winemaker Simón

times. This winemaker’s Toyland has shiny

Arina to make the “ultimate” Rioja. Like

new tools to humidify the cellar, to warm or

Tondonia, it uses grapes from Rioja Alta but

chill tanks and barrels, to sort fresh grapes

Arina feels the even cooler Rioja Alavesa

by color, weight, health and skin condition.

sub-region produces the ultimate qual-

You name it, Baigorri has it.

ity grapes. (Baigorri is slowly acquiring
vineyards there.) Like Tondonia, he blends
the traditional three Rioja red grapes but he

THE TONDONIA DIFFERENCE

also bottles them separately.
By law Rioja reds designated as “Crianza”

Continuing our tour downwards to the
sixth level, over a great concrete dam
dividing sedate ranks of blond American
and French oak barrels and tanks, I

must be aged at least six months in oak and

Touring this incredible modern facility is

absolutely lost it. Suddenly before me was

a total of two years before release. “Reserva”

like pure sex to a winemaker – pristine

a 30 x 80-foot glass panel opening to a

must be at least three years old with one

levels of glass, concrete, stainless steel, new

jaw-dropping view of some of Rioja

year in barrel. “Gran Reserva” must be 18

oak barrels and tanks drop seven stories.

Alavesa’s best vineyards…and a dining

months in oak and 36 months in bottle.

Here, red grapes fall without pumping,

room for 60 set with the exciting cuisine of

Mercedes feels these official designations

from sorting to crush, to sorting again, to

Nueva España. These boys know drama!

are arbitrary minimums. Her Crianza is

cold soak, until fermentation kicks in or

three years in barrel, eight years in bottle.
Her current Reserva was six years in barrel,

The Tondonia Winery Pavillion.

seven years in bottle. No need to ask about
Gran Reserva, eh?
Producing Tondonia is amazingly straightforward and reflects a deep understanding of Rioja and its native grapes. Even the
bush-trained vines have that “I’ve been
doing this for 140 years” look. I asked
Mercedes if – after she obtained her degree
in grape growing and winemaking – she
ever wanted to do things differently than
her grandfather. She told me that over the
years she had tried several new things but
18 |

WIN E J OURN AL

:

SP R I NG

:

2016

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

CONTRASTING STYLES

Biagorri’s Blanco Fermentado

Biagorri is about rapid, minimal handling,
sorting, extracting and capturing an
effusive natural fruit.

Baigorrri’s Blanco

Fermentado, is a lean fresh driving white
of Viura and Malvasia grapes. For their
red Maceration Carbonica, think Tempranillo, Beaujolais and happiness. Currently,
the biggest and the baddest reds are the
Garnacha and De Garage (high elevation
60-year-old Tempranillo vines).

Simply

superb examples of modern Rioja.
Tondonia’s

wines

are

estate-grown,

graceful, powerful. The current release, Vina
Gravonia 2005 shows its lengthy barrel age
as a medium straw color and mature
oxidation with a vital lemony acidity.

About The Author

The youngest current red, 2003 Reserva,
presents an interesting conflict of

Eric Miller has been an east coast American winemaker for more than 40 years, first

youthful elderberry and mature ripe plum

at his family’s Benmarl Vineyards in New York State and then at Chaddsford Winery

emerging from a medium body and

in Pennsylvania, which he founded and co-owned from 1982 through 2012. He has

fine tannins.

spent all of his adult life growing, conceiving and producing wines, learning and
teaching about wine, traveling to wine regions around the world, and, most impor-

Tasting the rare 1994 Gran Reserva red,
you become a time traveler lost in its

tantly, tasting and drinking wine. He can be reached at info@ericmillerwine.com

leather, balsamic, slight smoke and ancient
smooth runnings.
What fun to taste and contrast these two

CLASSIFIEDS

different and equally delicious styles
in Rioja! In its entirety Rioja is 16,400
vineyards covering 152,000 acres (61,500
hectares) of Tempranillo, Viura, Garnacha,
Graciano and Mazuelo, made by 600 big
and small wineries. Its villages are dramatic and picturesque. Its cuisine ranges from
Slow Foods to simple tapas. Comfortable
hotels and Paradors range from $59 (USD)
to the sky is the limit. There is no traffic! Its
idiosyncrasies are irresistible and charming.
I, for one, will definitely be back.

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

TOURS

La Dolce Vita Wine Tours
Sample the best of Barolo, Brunello & more.
Small groups (2-14), gourmet dinners, informative
guides on 17 itineraries in Italy, Rioja & the Douro Valley.
Also wine/hiking combos.

888.746.0022
dolcetours.com
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ente Vineyards is the country’s oldest

was the businessman with a vision of reviving America’s

continuously operated family-owned winery. For

love of wine that most people had forgotten during Prohi-

five generations the Wente family has been mak-

bition. He spent much of his time educating the public and

ing wine in Livermore Valley. Less than an hour

promoting the quality of the wines that were produced in

east of San Francisco, Livermore Valley is one

California. A direct result of his efforts was the formation

of California’s most historically important wine regions,

of The Wine Institute in 1933, an organization focused on

playing a pivotal role in shaping the state’s wine industry.

improving the overall perception of California wines.

W

In the 1840’s, California pioneers looking for outstanding
vineyard sites began planting grapes in the region. Robert

When third generation Karl L. Wente came of age, he

Livermore planted the first commercial vines in the 1840s.

led the development of Arroyo Seco in Monterey in the
1960’s. The area clearly had

Not long after, C.H. Wente made his way to the area,

but no matter how promising

dreaming of a better life for his family. After studying

establishing a new wine

winemaking under Charles Krug in Napa Valley, he

region is always an arduous

immediately knew he

process. Nevertheless,

great potential,
it was,

For the Love

had discovered a

passion and focus
amongst the
vineyards and

founded his own
winery in 1883
in Livermore

Valley. Unlike others

of the time who started

he made the decision to purchase 300 acres of apricot

wine businesses as a

orchards from Alfred Riva and eventually replanted the

hobby, C.H. Wente made

property to vines. The site is now home to the winery’s

his pursuit a lifelong commit-

Riva Ranch Single Vineyard Chardonnay and Pinot Noir.

ment. His original 47 acres
quickly grew to 200 acres before
the constraints of Prohibition hit. To his seven children he
was a father who emphasized hard work, but as he would
say, “Work made life sweet.”

implemented better winemaking practices and his work
with the Chardonnay grape helped established the variety
as the most planted wine grape in the country. Today,
much of the Chardonnay acreage in California can be
traced directly to the “Wente clone.” His brother Herman
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generation Wentes, Eric, Philip and Carolyn, were learning

Ernest and Herman were next in line. Ernest, the farmer,
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everything they needed to know about the vineyards.
“My grandfather (Ernest) and Dad (Karl) were always
picking my brothers and me up and driving around the
vineyard,” says Carolyn Wente, now CEO of Wente
Vineyards. “They would tell us about the vineyards,
the vines, the pests, the soil, everything. While we
were learning, it was always fun.”
A M E R I C A N W I N E S O C I E T Y. O R G

This is a large part of what defines the Wente family

C.H. Wente worked hard to pursue his passion in wine-

legacy - generation after generation, they taught each

making and started a family business that would last

other and benefited from the experiences of their prede-

for more than 130 years. From then until today, each

cessors. They built a place in the wine world by learning

generation has made their mark on the winery and the

and cultivating what came before them.

industry, always striving to be better. Through the decades, every decision at Wente Vineyards has been

In addition, the fourth generation each helped extend the

made with the deepest respect for their family’s legacy,

global reach of the winery, which now exports to more

and that continues today with their endless pursuit of

than 70 different countries.

excellence in creating outstanding wines and wine
country experiences.

Finally, the fifth generation Wente family members Christine and Karl D. Wente, continue the journey that has led

They do it because it’s their family’s

their family forward: growing and producing great wines

legacy. They do it because

from top regions in California. Karl Wente is the head of

they love the journey.

of theJourney

winemaking for the company, and Christine helped found

by Michael Wangbickler

the Wente Family

Foundation for Arts
Education.

For Karl Wente, the unassuming grapevine is mesmerizing. “I get told every day by a non-human how I’m
doing in life,” he says “and that can keep you pretty

About The Author
Michael Wangbickler is the chief executive officer of

humble.” He now pays homage to his family legacy by

Balzac Communications & Marketing, which repre-

crafting a great portfolio of wines that are 100% Estate

sents a number of clients in the wine industry.

Grown and Certified Sustainable. “To me, I’m proud that
my family has been committed to the soil and climate of
Livermore Valley for five generations and Arroyo Seco
since the 1960’s, and that we have always had a philosophy of delivering thoughtfully balanced, food-friendly wine,
with a sense of place.”
A M E R I C A N W I N E S O C I E T Y. O R G
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THE VALUES OF THE UNION des GRANDS CRUS de BORDEAUX
by Paul Wagner

C

rossed by the 45th parallel, the Bordeaux region is
blessed with an absolutely unique climate conducive
to making fine wines and some 10,000 chateaux. Over
the centuries, the finest terroirs with an affinity of nuances
were discovered by trial and error in this large area. A hierarchy was soon established, and the elite status was engraved in stone by a series of classifications with the first
growths occupying the very highest level.
What makes a Grand Cru?
“A great wine is first and foremost one made from great
fruit that is the natural reflection of its terroir. In such
instances winemaking is best key simple and non-interventionist, with man’s role restricted to that of a caretaker. The
resulting wine is unique, with that spark of genius that goes
beyond mere varietal character, and comes rather from the
depths of the earth, with that complexity, precision, and
intrinsic power that are peculiar to the great growths,”
explains Olivier Bernard.
He goes on to mention the never-ending focus on quality that
an essential part of the Union des Grands Crus philosophy:
“The ideal balance in fine wine stems from a constant
calling into question and an effort to surpass oneself. The quest for quality is ongoing with UGC members
because, although we are improving all the time, this only
succeeds in making our goals ever more ambitious… I feel
confident in saying that the 2009 and 2010 vintages are the
best we have ever made in Bordeaux. However, it is a sure
thing that in less than 10 years from now we will once again
have a vintage better than any previous one…Progress at
a great growth must be seen in the long term. It requires
both a strategic vision and continuity.”
However much we may share the same technology and
work hard to make our wine flawless, the great growths
also assert their individual character. Terroir Matters!
“A Paulliac is not like a Pomerol, or a Saint-Emilion like a
Pessac-Leognan…Thanks to the members’ various terroirs,
appellations, and the different men and women who make
the wine, the Union des Grands Crus reflects this great
diversity. Members are nevertheless glad to belong to
several well-identified ‘Families.’”
22 |
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This cohesion is obvious during the many missions
organized by the Union des Grands Crus.
“Above and beyond our promotional duties—in fact, our
purpose—the Union also supports shared values, ones
that I’ll call humanist, which we take with us whenever we
travel abroad… We are not just ambassadors for Bordeaux,
but also representatives for French culture—of which wine,
gastronomy, and art in general are all major components.
We bring our wines with us and these events go further
than mere commercial contacts. They take place in a truly
convivial atmosphere of sharing. It is in this spirit that we
pour tastes from tens of thousands of bottles a year to
distributors—of course—but also simple wine lovers who
have come to meet us… Every member of the Union who
travels to our tastings covers considerable distances—an
average of 100,000 km annually—and we meet no fewer
than 45,000 people a year.”
Open to the world, the Union des Grands Crus is also a welcoming association where new members are simply
co-opted. “In fact, adhering to our values is the most important thing. We have no ex-officio members, and there are no
formal criteria for acceptance. The only thing that matters is
the decision by the Union des Grands Crus members!”
Founded in 1973, the Union des Grands Crus is an association consisting of 133 grands crus estates with the same
high standards of quality.

About The Author
Paul Wagner is the founder and president of Balzac
Communications & Marketing, which represents a
number of clients in the wine industry.
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newornoteworthy
										
VIRGINIA WINERY EARNS
INTERNATIONAL ACCLAIM
North Mountain Vineyards in the Shenandoah
Valley of Virginia was recently awarded a
silver medal for its 2013 Zweigelt by the International Wine Challenge in Vienna, Austria.
AWC Vienna is the largest officially recognized wine competition in the world.
In all, some 11,611 wines from 1708 producers out of 40 nations over all continents are
tasted and evaluated anonymously.
Zweigelt is considered “The Red Wine of
Austria.” The wine is robust and fruity with
notes of dried cranberry, figs, and dates on
the nose and palate along with a spicy finish.
At this writing, Zweigelt is only available for
purchase by North Mountain Sonnenberg
Wine Club members.
In 1982, the first grapes were planted at
North Mountain Vineyards and the first vintage was produced in 1985. Ten different
varieties of grapes are grown by the Foster-Jackson family today as well as some
locally acclaimed hops supplying local craft
breweries. The fertile environment of the
Shenandoah Valley AVA with its Limestone,
well- drained soil, marginal rainfall and humidity, as well as good elevation, create overall
favorable growing conditions. North Mountain
Vineyards also grows another Austrian
variety, “Grüner Veltliner,” which shows
great promise.
A MORE CASUAL APPROACH TO WINE
Whether it’s relaxing at home, dining out at
a restaurant or celebrating with friends and
family, Americans are enjoying wine at a
wider variety of occasions than ever before.
In fact, 85 percent of frequent wine drinkers
now believe that wine is equally appropriate
for casual and formal settings alike.
Today’s attitudes and behaviors toward wine
drinking were recently captured in the second
Gallo Consumer Wine Trends Survey,
commissioned by E. J. Gallo Winery. The
survey of 1,000 frequent wine drinkers found
that 82 percent enjoy between one and five
glasses per week, which they enjoy at a wide
range of occasions.
“We are always glad to see Americans’ love
of wine expand each year as they experiment
A M E R I C A N W I N E S O C I E T Y. O R G

with flavors, varietals and packaging formats,” said Stephanie Gallo, third generation
family member and vice president of marketing at E. J. Gallo Winery. “For more than 80
years, Gallo has strived for excellence and will
continue its family tradition of crafting innovative wines that cater to Americans’ evolving
wine preferences.”
A more casual approach to wine suggests
that shoppers are more likely to try new
wines across a range of prices. In fact, more
than one-third of survey respondents classified themselves as a “wine adventurer,”
while only 3 percent of those surveyed
self-identified as “wine snobs.”
To learn more about the evolving wine
culture, visit gallowinetrends.com.
MOBILE APP SCANS WINE LABELS
Wine critic Antonio Galloni has announced
the launch of a mobile app called Vinous that
allows wine lovers to scan labels to instantaneously get scores and tasting notes from the
world’s top wine critics.
“The new Vinous app puts all of the expertise of our extraordinary team of critics
and writers at your fingertips,” says Galloni.
“Whether you’re just starting to learn about
wine or are a seasoned collector, Vinous
provides all the information you need to take
your enjoyment of wine to the next level.”
No other wine app delivers such innovative
features and breadth of content to its users:
• Scan labels into phone to learn about wines
• View Vinous’s archive of over 200,000
reviews, tasting notes and scores
• Sort by vintage, score or price
• Link seamlessly to retailer listings
• In-depth Vintage Charts – see how past
vintages are developing
• Glossary of wine terms
• Articles by Vinous’s expert wine writers
on a wide variety of topics
• Playlist feature allows users to create lists
of wines they have tried or would like to try
PRICING
Free to download, with unlimited access to
all features except expert ratings and tasting notes. Pricing options range from $7.99
per month to $4.99 per month (requires 12

by Jim Rink

month subscription). Full access is available
to Vinous.com subscribers. Currently available
on iOS, the Vinous app will be available for
Android soon.
FETZER CARES FOR CLIMATE
Late last year, Fetzer Vineyards was among
five wineries worldwide and the only US
winery sharing key successes and ideas for
working towards a carbon-neutral future at
Caring for Climate, the official Business
Forum at the 2015 Paris Climate Conference
(“COP21”), presented by the United Nations
Framework on Climate Change (“UNFCCC”).
The largest winery in the world to achieve B
Corp Certification, Fetzer Vineyards addressed
topics at the climate conference, including
zero-waste business practices, reductions in
greenhouse gas emissions and initiatives that
will enable the winery to achieve its goal of
net-positive operations by 2030.
“Climate Action in a Bottle; Red, White or
Rose?” was the only seminar on the topic of
wine presented at COP21’s Business Forum.
Fetzer Vineyards, the first winery in the world
to receive Zero Waste certification and
diverting 98.5% of all waste from landfill, was
invited by the United Nations to share more
on its forward-thinking practices following
the Winery’s achievement of B Corp status.
Nearly 700 participants were expected to
attend Caring for Climate, a multi-stakeholder
platform for dialogue and action among
businesses, investors, civil society, the UN
and Government officials, with the UN
Secretary-General participating in key aspects
of the event.
“The wine industry is uniquely positioned to
tell the story of climate change, because wine
grapes are dependent on specific climates
and regions for the growing of quality fruit,
making vineyards especially vulnerable t o a
warming climate,” said Giancarlo
Bianchetti, CEO of Fetzer Vineyards. “In
addition to measures we take in our vineyards to mitigate the effects of climate
change, we aim to constantly improve our
environmental measures, from energy
initiatives enabling us to be the first winery
in California to operate on 100% renewable
energy, to farming measures that have made
us the largest organic wine grape grower in
the U.S. certified by California Certified
Organic Farmers.”
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21 Wines to Watch
Nathaniel Rose Wines | 2012 Left Bank | Lake Michigan Shore, Michigan

Ellen Landis, CS, CSW

Laird Family Estate | 2012 Mast Ranch Cabernet Sauvignon
Yountville, Napa Valley, California

Provocative aromas draw you right into this immaculate blend of Cabernet Sauvignon, Merlot and
Cabernet Franc. The wine displays an old world, earthy edge that shouts out the essence of
Bordeaux. Cassis, graphite, dried blueberry, tobacco leaf, hints of leather and espresso bean unwind
onto the palate with damp earth and well integrated oak nuances. Complex with firmly structured
tannins; a beautifully crafted, age-worthy wine.

Intensely aromatic with aeration, this sophisticated Cab is just starting to show its stuff. Perfumed
aromas of violets and dark berries meld divinely with cassis, black plum, fresh tobacco, hints of anise
and underlying spiced oak. Complex and well balanced, look for this gem to age with grace for
several years to come.

Food pairing: Slow roasted prime rib | SRP: $250 | www.NathanielRoseWine.com

Food pairing: Saffron marinated flank steak | SRP: $75 | www.lairdfamilyestate.com

Kelley & Young Wines | 2014 Robert Young Vineyards Nuits de Young
Alexander Valley, California

Artesa Winery 2012 Estate | Reserve Pinot Noir | Carneros, Napa Valley, California

Here is a sophisticated dry rosé that boasts elements of black cherries, blueberries, hints of tobacco,
graphite, and tea spice. Crafted of Merlot, Malbec, Cabernet Franc and Petit Verdot, this classy, food
friendly rosé is full bodied with a smooth, creamy texture. The balance is spot on, and the engaging
finish leaves you refreshed and clamoring for another sip.

Here is a captivating, terroir driven Pinot Noir that speaks proudly of the Carneros AVA as it opens
with its classic earthy, red cherry aromas and flavors. Flourishing on the palate are heavenly layers of
cranberries, forest floor earthiness, red cherries, herbs, licorice, black tea and pretty oak undertones.
A stylish, precisely balanced Pinot Noir that finishes with a flair. 		
		
					
Food pairing: Veal saltimbocca | SRP: $40 | www.artesawinery.com

Food pairing: Asian chicken lettuce wrap | SRP: $32 | www.kelleyyoungwines.com
Lady Hill Winery | 2013 Ad Lucem Elaina | Columbia Valley, Washington
Chapter 24 Vineyards | 2013 ”The Flood” Pinot Noir | Willamette Valley, Oregon
Suggestive scents of a walk in the forest set the stage for an intense yet agile mouthful of black
cherry, cola, wild strawberry, Asian spices, blueberry jam and a smidgeon of orange zest. Spicy,
toasted oak notes from 12 month aging in 50% new French oak barrels provide a complementary
backdrop to the deep, dark fruit. The balance is pristine, and the firm structure and refined tannins of
this wine provide the ideal framework.
Food pairing: Marsala glazed Portobello mushrooms | SRP: $60 | www.chapter24vineyards.com
WineSmith Wines | 2005 Mangels Ranch Reserve Syrah | Suisun Valley, California
Floral and dark berry aromas provide a wonderful introduction to this stunning Syrah. This beauty
was just recently released (yes, aged for 10 years prior to release). Flavors of blueberry compote,
Ruby Queen plums, and huckleberries meld with earthiness, saddle leather and creamy chocolate
notes. It is rich and intense with a striking backbone of tannins. Splendid on the palate now, and far
from its peak.			
Food pairing: Grilled lamb burgers | SRP: $50 | www.winesmithwines.com
Gloria Ferrer Caves & Vineyards | 2004 Late Disgorged Carneros Cuvée
Carneros, California
Bring on the bubbles! Seductive yeasty aromas reel you in, and the palate will keep you long engaged with this shimmering blend of 53% Pinot Noir and 47% Chardonnay. Complex and layered
on the palate with sautéed apple, cinnamon and nutmeg spices that interlace with yeasty bread
dough notes. The dazzling tiny bead remains exhilarating through the long, memorable finish; an
exquisite sparkling wine.
Food pairing: Triple cream Brie | SRP: $75 | www.gloriaferrer.com
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This blend of 62% Syrah, 13% Grenache, 12% Mourvedre, 10% Durif and 3% Counoise shows off
gorgeous aromas, purity and fine delineation of flavors upfront. Pleasing the palate you’ll find spice
box notes, perfectly ripened red and black fruit, a hint of smokiness and a sprinkling of herbs. Lively
and penetrating with a brightness that carries through the appealing finish.
Food pairing: Lamb loin with olive tapenade | SRP: $25 | www.ladyhill.net
Robert Sinskey Vineyards | Three Amigo Vineyards Pinot Noir
Los Carneros, California
Mesmerizing aromas of rose petals and red fruit waft from the glass. Bold and dramatic with each
sip, as succulent flavors of pomegranate seeds, red cherries and fresh raspberries merge with a dusting of oak, chopped herbs and a tinge of allspice. Vibrant acidity keeps the wine lifted and balanced,
and the tannins are satin smooth, with a finish that is long and satisfying.
Food pairing: Grilled branzino with Pinot Noir reduction | SRP: $70 | www.robertsinskey.com
Silvara Vineyards | 2013 Red Blend | Washington
A blend of 72% Syrah, 19% Cabernet Sauvignon and 9% Merlot, this generous wine rings true to its
composition with the meaty, earthy aromas and flavors sending you straight into Syrah-land. Juicy
blueberries, blackberry jam and wild game notes at the core are accented by rose petals, roasted
coffee and tobacco notes. The finish is sassy with a look-at-me sense of confidence.
Food pairing: Sausage and white bean cassoulet | SRP: $32 | www.silvarawine.com
Ayoub Wines | Estate Vineyard Pinot Noir | Dundee Hills, Willamette Valley, Oregon
The mesmerizing aromas of this impeccably balanced wine will win you over. An everlasting thread
of forest floor weaves through cherry, olallieberry and raspberry fruit. As it broadens in the mouth,
exotic tea notes, understated oak, freshly ground nutmeg and hints of cinnamon burst through. Pure
and vibrant with silky tannins and a finish that is graceful and lifted. 		
				
Food pairing: Pan fried pork chops | SRP: $60 | www.ayoubwines.com
A M E R I C A N W I N E S O C I E T Y. O R G

Ousterhout Wine and Vineyard | 2014 Woods Vineyard Pinot Noir Rosé
Russian River Valley, California

Bodegas Marba | 2014 Blanco Barrica | Tacoronte-Acentejo, Tenerife, Canary Islands, Spain

This vibrant dry rosé offers up lovely floral aromas that ascend from the glass. Red cherry, cranberry
and pomegranate flavors with sweet Meyer lemon highlights shine with vibrancy on the palate.
Breezy and clean with a pleasing spice note that kicks in on the lip-smacking finish.

Hints of earth and tropical fruit rise from the glass as this engaging Listán Blanco greets the nose.
Bright and lively on the palate with layers of lemon curd, candied pineapple wedges, lime peel and
spicy pear chutney. Elevated acidity balances the juicy fruit, refreshing the palate through the pulsating finish.

Food pairing: Mu shu pork | SRP: $29 | www.ousterhoutwine.com

Food pairing: Pheasant skewers with basil aioli | SRP: $20 | www.bodegasmarba.com

Domaine Serene | 2012 Two Barns Pinot Noir | Dundee Hills, Willamette Valley, Oregon

Bodegas Suertes del Marqués | 2014 Vidonia
Valle de la Orotava, Tenerife, Canary Islands, Spain

Woodsy aromas put you in the middle of a fragrant dew-cloaked forest. This wine delivers elegance
and complexity in spades. Dark berry, anise, black cherry, black tea, earthy elements, smoky notes
and well placed oak (from 16 months in 61% new French oak) engage you fully on the palate. Rich
and complex with high-toned fruit, refined tannins and crisp acidity, the layers continue to unfold
through the polished finish.

Plenty of minerality here with this sleek, citrusy Listán Blanco from the DO Valle de la Orotava on the
northwestern coast of Tenerife. Perfumed floral aromas lead to bright flavors of grapefruit, apple
skin, a touch of banana chips, and spiced oak notes gracing the palate. The thread of minerality
remains focused throughout, and a splash of lime lifts the finish brilliantly. Complex and well defined
with racy acidity, this youthful wine promises good aging potential, too.

Food pairing: Stuffed mushroom caps | SRP: $90 | www.domaineserene.com
Food pairing: Basil lemon chicken | SRP: $50 | www.suertesdelmarques.com
Trojak~Knier Winery | 2013 The Blend | Napa Valley/Dry Creek Valley, Sonoma, California
Bodegas Ignios | 2013 Vijariego Negro | Ycoden Daute Isora, Tenerife, Canary Islands, Spain
This elegant blend of 35% Dry Creek Valley Zinfandel, 33% Napa Valley Sangiovese and 32% Napa
Valley Cabernet Sauvignon opens with inviting aromas of red and black fruits. Focused and silky
smooth as it unfolds onto the palate with flavors of cherry, black currant and marionberry fruit underscored by black pepper spice. Purity abounds, and the touch of oak and supple tannins will have
you pleading for more.
Food pairing: Grilled pork and Fontina sandwich | SRP: $40 | www.trojakknier.com

From pebbly, sandy loam soils of DO Ycoden Daute Isora on the west side of Tenerife comes this
beautifully textured Vijariego Negro (a red grape variety indigenous to the Canary Islands). Exotic
aromas of potpourri and spice are enrapturing. Unfolding onto the palate are rich layers of blackberry
jam, freshly ground pepper spice, raspberries, flinty accents and nicely integrated oak from new and
seasoned French oak aging. Round tannins and a noteworthy level of acidity harmonize with the
lush fruit, and the aftertaste is deep and persistent.
Food pairing: Chorizo sausage with lentils | SRP: $60 | www.igniosorigenes.com

Maggy Hawk Wines | 2012 Jolie Pinot Noir | Anderson Valley, California
The expressive aroma is simply divine; reminiscent of a floral bouquet and hints of earth. The wine
is delicate, precisely balanced and pure with vivid fruit at the core. Flavors of wild blueberry, mushroom, red cherry, savory cranberry sauce, a twist of nutmeg and subtle oak notes cast a wide swath
of classic Pinot Noir characteristics. Silky tannins and a long-lasting aftertaste cap it off perfectly.
			
		
Food pairing: Wild mushroom strudel | SRP: $66 | www.maggyhawkwines.com
Bodegas Monje | 2013 Tradicional | Tacoronte-Acentejo, Tenerife, Canary Islands, Spain
A field of wild flowers and hints of gunpowder on the nose are unleashed onto the palate with tinges
of earth, blackberry and Black Amber plum fruit, and savory spice highlights. This red blend of Listán Negro (aka Listán Prieto), Listán Blanco (aka Palomino) and Negramoll (aka Tinta Negra Mole),
from grapes planted in the DO Tacoronte-Acentejo on the northeast side of Tenerife, is vivacious and
elegant. Soft, round tannins caress the palate, and lead to a lingering aftertaste.
Food pairing: Veal parmesan sliders | SRP: $18 | www.bodegasmonje.com

Bodegas Altos de Trevejos | 2014 Mountain Wines Vijariego Negro
Abona, Tenerife, Canary Islands, Spain
This dry red wine crafted of Vijariego Negro flourishes in the volcanic soil here. It’s in the Abona DO on
the southern coast of Tenerife you’ll find vineyards that sit among the highest elevations in Spain; this
vineyard at 1240 meters above the ocean. Perfumed fragrances of violets, earth and spice scintillate
the senses. Layers of red fleshed plums, currants, minerally notes and spice elements framed by firm
tannins swirl deliciously on the palate. Well placed oak management adds further dimension, and
the wine finishes with style and depth.		
Food pairing: Fennel braised pot roast | SRP: $40 | www.altosdetrevejos.com

About The Author
Ellen Landis, CS, CSW, is a published wine writer, certified sommelier, wine

Bodegas Buten Crater | 2008 Magma de Crater (Crianza)
Tacoronte-Acentejo, Tenerife, Canary Islands, Spain
Take a good whiff of the alluring scents of earthiness and Friar plum preserves; intoxicating! This
luscious blend of Negramoll and Syrah continues to entice with concentrated dark fruit, anise seed,
hints of spiced meat, seasoned leather and nice toasty elements (from the French oak aging) coating
the mouth. Intense and well balanced with a well-honed backbone of tannins, I envision this wine
aging beautifully for years.
Food pairing: Beef and black bean stew | SRP: $60 | www.craterbodegas.com

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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NEW
FROM UC PRESS
“The development of dry Riesling
was perhaps never presented in such
detail and with such a new historic
perspective as it is in Haeger’s book.”
— Stephan Reinhardt, author of
The Finest Wines of Germany

“Provoking, stimulating, and full of fresh
insights—read it and rethink your terroir.”
—Markus Keller, author of
The Science of Grapevines

www.ucpress.edu

NEXT ISSUE OF
THE JOURNAL

Tenerife
Tenerife is the largest
of the Canary Islands
(a Spanish territory
located off the west
coast of Africa) and
a thriving wine producing region. The fertile,
volcanic soil, trade
winds and wide range
of microclimates
provide a winning platform for the cultivation
of wine grapes.
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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.

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

WIN E J O U R N A L

:

S P R IN G

:

2016

| 27

Address Service
Requested
PO Box 279
Englewood, Ohio 45322

Follow AWS
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