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“
LETTER

JIM RINK

“

Great wine requires a madman to grow the vine, a wise man to watch over it,
a lucid poet to make it, and a lover to drink it.

G

-Salvador Dali

reat wine is complex. It has personality. It reflects the grape(s), the terroir and the

winemaker. The Journal is no different — we have a distinguished staff of writers from
varied backgrounds who offer their distinctive voices on a wide variety of wine-related
topics that seek to educate our readers. We hope you enjoy our “personality.”
In this issue of the Journal, longtime AWS member and award-winning home winemaker
Gene Spaziani shares his famous Uncle Jack’s Tomato Wine recipe — yes, it’s a little early for
tomatoes, but never too early for tomato wine.
Our very own sommelier Ellen Landis, CS, CSW, has recently returned from Tenerife, the
largest of the Canary Islands (a Spanish territory located off the west coast of Africa). Ellen
provides some background, touring and tasting notes for this fascinating wine-growing
region. And intrepid traveler George Medovoy relives a romantic California retreat in his
article, “Memories Live on at Carmel Highlands.”
It is said that the greatest and most complex of all Tawny Ports are Colheita Ports.
Paul Wagner explains why in his article titled, “Calling all Colheitas.” According to Roger
Morris, Bordeaux blanc may get the respect it merits, but it generally doesn’t get the
attention it deserves. In his article, “Bordeaux’ White Bank,” he makes his case for the
whites of the region. Special welcome to New York author Stephen Casscles, who
introduces us to an American original, the Delaware grape.
And it would not be the Journal without “21 Wines to Watch” by Ellen Landis, CS, CSW. In
this issue, Ellen features wines from California, New York, Washington, Oregon, Idaho and
British Columbia. Bottle prices in this issue’s collection range from $13 to $70.
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Memories
CARMEL, Calif. – The memory of the Hyatt Carmel Highlands
has stayed with us all these years since our first visit to the
romantic hotel/resort 35 years ago.

Perched on a hillside overlooking California’s magnificent Big

Live
on

Sur coastline, it’s the perfect getaway: crashing waves, pristine

heated open-air space will allow guests to enjoy al fresco

solitude, the charming village of Carmel just four miles down

dining and dramatic ocean vistas.

the road, and, of course, all those memorable meals at Pacific’s

Pacific’s Edge will also merge with California Market, the inn’s

Edge Restaurant.

casual bistro, to become one restaurant with a new menu.
Beginning this year and set for completion in the second

Meanwhile, the hotel’s 50-page wine list will be updated with

quarter of 2016, the inn is undergoing major renovations,

more emphasis on Monterey County vintages. The impressive

including upgrades to Pacific’s Edge Restaurant with refreshed

collection of wines is clearly visible right off the dining area.

décor and a new 40-seat, 1,200-square-foot outdoor patio. The
Carmel Highlands Inn is a perfect hideaway!
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“We are thrilled to offer our patrons these improvements,” said
Mel Bettcher, the Hyatt Carmel Highlands managing director.
While the hotel has changed hands over the years, some things
always remain the same, like the first signs of morning light in
stunning shades of red over the calm sea.
Long the object of fascination for its idyllic location, the hotel has
been known as a haven for artists, movie stars and discerning
travelers since it opened its doors in 1917 above Pt. Lobos State
Natural Reserve.
That was when highways were being expanded and more and

This is an area where you can also tour locales where famous

more people were able to travel greater distances with greater

movie scenes were shot or visit local wineries. Another possibility

ease. The inn’s builders promoted comfortable stays and

is hopping onto one of the inn’s mountain bikes to go exploring

wonderful meals at their new hotel.

with a staff-prepared picnic.

Today, the Hyatt property features a variety of Suites, Ocean View,

Upon arriving, we had drinks in the Sunset Lounge, timing it just

and Garden View rooms set among beautifully-manicured,

right for a spectacular sunset. Thursdays and Saturdays are music

interlacing pathways. The restaurant, bar and lounge are located

nights, while Friday evening is Dance Night with everything from

in the main lodge with its impressive fireplace.

Big Band, jazz and reggae to Latin.

at Carmel
by George Medovoy

Our Ocean View Townhouse Suite came with a wonderful view
of the sea, seen through the big picture window or from chairs

Come morning, the California Market Restaurant welcomed us

on the deck, a large comfortable bed, a fully-equipped kitchen

with a choice of the redwood deck and ocean views or indoors

with stainless steel appliances, living room area with sofa bed,

next to the pot-bellied stove. We took an inside table, though

large soaking tub with Jacuzzi, extra-large large shower,

there were folks outside under overhead heaters.

flat-screen TV, and a real fireplace you could fill with wood stored
outside the suite.

Breakfast made me think of years past, when a waiter would come
around with a covered tray of warm pastries slung over his

Recreational facilities include an outdoor heated swimming pool

shoulders. When the hotel celebrates its 100th birthday in 2017,

and three outdoor garden spas, a fitness facility, world-renowned

what a nice touch that would be to reinstate!

golf courses like Pebble Beach five miles away; tennis at Mission Tennis Ranch, five miles away; horseback riding; hiking; and kayaking.
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The tender Pancakes

Sur Vineyards, owned by Lenora Carey and her husband Richard

topped with bananas

Gebhardt, who were drawn to the Big Sur coast from the San

and raspberries and the

Francisco Bay Area.

fluffy Cinnamon French
Toast topped with ber-

“Surrounded by artisan farmers, beekeepers and cheese

ries and pecans on this

producers,” she said, “we were excited to see what might grow best

particular

in our soils. Over time, a few varietals of Chardonnay and Pinot

morning

were just lovely!

Noir showed great promise.

According to Chef Chad Minton, the idea is for the restaurant’s

“It seems our place has the right elements – its proximity to the

menu to reflect not only the extraordinary sea food indigenous

ocean, summer heat during the day, and cool nights.”

to the area, but also the many other important food resources of
Monterey County served “as simply and with as much integrity…

Today, Big Sur Vine-

as possible” and with attention to local Italian, Mexican and

yards

Spanish flavor traditions.

lovely wines under

produces

the guiding hand of
For a number of years, the hotel’s main building was the site of the

adventurous young

popular Masters of Food and Wine, which drew renowned chefs.

winemaker Ryan Kobza. These include

With its eye on tradition, Pacific’s Edge displays a brass bell at its

Big Sur Red, a Rhone-

entrance -- the same bell which once hung in the spire above the

style blend of Gren-

wedding chapel before it was removed for property renovations.

ache, Syrah and Petite Syrah; Chardonnay; Pinot Noir; and Pinot

The inn still remains a popular venue for weddings.

Noir Reserve. When I spoke with Carey, she told me of plans to
come out with a Rosé.

Any visit here should include nearby Carmel, the charming village
evoking a feel of Scotland. Shops line Ocean Avenue, the village’s

The winery’s labels are emblematic of the Big Sur coastline:

“main street,” and if you yearn for the sea, Ocean Avenue can lead

the famed Bixby Bridge on Highway 1; the Soberanes Sea Arch;

you all the way down to the beach.

the California condor in flight over the sea; and the lovely monarch
butterfly, which you can see in the eucalyptus trees during a visit

On this particular visit, Carmel is where we found the office of Big
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Carey told me that the winery
was scheduled to open a tasting
room in the spring of 2016 at 1
Del Fino Place in Carmel Valley.
Big Sur’s romantic isolation was
chronicled by the writer Henry
Miller in Big Sur and the Oranges
of Hieronymus Bosch. The Henry
Miller Memorial Library is located
on Highway 1, marking the 18
years that the iconoclastic writer
lived on the coast.
Being at the Hyatt Carmel
Highlands reminded me of the
day my wife and I met Miller
at a party many years ago and,
grasping my fingers, he announced in sonorous tones:

into the night, but the outlines of several pines illuminated by

“You have very interesting hands.”

outdoor lights reflected Big Sur’s timeless attraction.

The writer’s own hands were drawn to water coloring, an

For more information about the resort, visit www.highlandsinn.

aspect of his life he chronicled in his wonderful book, To Paint Is

hyatt.com, and for the winery, www.bigsurvineyards.com.

to Love Again.
Beyond exploring
Highway 1 during
a stay at the hotel, it’s nice to take

About The Author

the17-Mile Drive,
which dates back
to

George Medovoy is a longtime contributor to the Journal.

horse-drawn

carriage days.
A high point of this experience, which circles Pebble Beach and
the Del Monte Forest, is the Lone Cypress, perched on a rocky

George is a veteran travel writer, whose website, www.
PostcardsForYou.com, covers regional California
destinations, as well as national and overseas travel.

outcropping over the water. I don’t know how many times
I’ve photographed this tree, but it held out great appeal again

George can be reached at tpostcard@aol.com.

this time.
Back at the hotel, we headed for Pacific’s Edge for a dinner of
Chilean Sea Bass. By now the views of the ocean had disappeared
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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ordeaux’
B
by Roger Morris

White Bank
Bordeaux blanc may get the respect it merits,
but it generally doesn’t get the attention it deserves.
text of the merits of Cabernet Sauvignon versus those of Merlot
and Cabernet Franc.
It’s regrettable, but understandable, that when we talk Bordeaux, we ignore its White Bank. We could rant and complain,
but it’s not a matter of any group or institution having done
anything wrong. Still, it would be nice if we’d occasionally

L

invited Bordeaux blanc to the dance.
overs of Bordeaux are quick to grasp the
concept of Left Bank and Right Bank, each with its
distinctive terroir and selection of red grape varieties that

cultivate their own devoted following of collectors. But often
they forget that there is also another “region” that is equally
distinct and equally impressive, even though it doesn’t have its
own place on the map – the “White Bank” of Bordeaux.
Of course, most people who know wine agree that Bordeaux
blanc is one of the best white table wines in the world, both
at the expensive, fine-wine top of the spectrum, as well as
the affordable, everyday wine at the lower end of the scale.
But while white Bordeaux may get the respect it merits, it often
doesn’t get the attention it deserves.
Unlike Burgundy, where Bourgogne rouge and Bourgogne
blanc pretty much get equal media attention and billing,
Bordeaux tends to focus our attention on the color red. Like a
bilious politician at a debate, red Bordeaux hogs the stage and

O f f i c i a l l y,

gets all the headlines. When someone talks Bordeaux prices,

Bordeaux would

the reference is always red. When a question is asked about the

love for its whites to

vintage, the assumption is that the asker has red on his brain.

get more attention. Sitting

When Right Bank and Left Bank are discussed, there is the sub-

in a corner of the large Maison Sichel
booth on a fine Bordeaux morning in June at the
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2015 Vinexpo, Allan Sichel, negociant and
official of the Conseil Interprofessionnel du
Vin de Bordeaux (CIVB), says, “I think white
Bordeaux is being overlooked. It’s only
about 10 percent of total production, yet
wine consumption is balanced between
white and red. So we need to be more balanced.” It is one of the issues, Sichel says,
that Bordeaux must address for a better
marketing approach.
As with the red wines, Bordeaux blanc is
generally a blend, with Semillon and Sauvignon Blanc being by far the dominant
grapes. Although there is more Semillon
planted than Sauvignon, Bordeaux whites
that are of higher price and higher quality
generally have more than half Sauvignon
in their blends. The two primary second-

In addition to grapes from Entre-Deux-

include châteaux Haut-Brion, La Mission

ary grapes, Muscadelle and Sauvignon

Mers that go into Bordeaux blanc, appel-

Haut-Brion, Pape-Clément, Smith Haut-

Gris, each account for less than 10 percent

lation Entre-Deux-Mers, a slightly higher

Lafitte, Malartic-Lagravière and Domaine

of the acreage planted to whites. (Sweet

quality category, constitutes another 14

de Chevalier. The total production of Pes-

wines, such as Sauternes and Barsac, are

per cent, while Graves accounts for another

sac-Léognan, however, is relatively small,

not part of this discussion, although they

6 percent. The Right Bank produces little

only about 11,000 hectoliters annually.

are made from the same grapes, but ones

“White Bank” wine – virtually none in the

that have been infected by a dehydrating

premium Pomerol and St-Émilion regions,

In addition to Haut-Brion, two other first-

fungus called botrytis.)

neither of which can make a white wine us-

growth wineries produce a white – Châ-

ing the appellation name – although some

teau Margaux in Margaux and Château

is produced in Côtes de Blaye.

Mouton-Rothschild in Pauillac – and a

Overall, both the hectares planted to
grapes for white table wines and the annual yields harvested from them have not
varied greatly in recent years, and whatever
changes there have been usually reflect the
generosity or scarcity of the vintage.

handful of other top-rated producers in the
The Jewel of the Bordeaux Whites

almost all-red Medoc also make a blanc,
including châteaux Lagrange, Lynch-Bages

The jewel of Bordeaux whites, however,

and Chasse-Spleen. All the Medoc wines

is Pessac-Léognan, which was part of the

are classified simply as Bordeaux blanc.

In total, there are almost 10,000 hectares (one

Graves appellation, historically known for

hectare = 2.47+ acres) planted to grapes for

its whites, until 1987. At that time it be-

That does not prevent Pavillon Blanc from

white table wines, and the annual produc-

came a separate appellation, although the

Châteaux Margaux from being a stunning

tion is about 482,500 hectoliters. About 75

two still have affiliations, particularly with

wine, and an especially interesting one

percent of it is simple Bordeaux blanc and

the cru classification system.

Although

in that it is made totally from Sauvignon

thus can come from many appellations, in-

Pessac-Léognan is a small region in area

Blanc. “We may have been able to make a

cluding the largest, Entre-Deux-Mers, which

and number of châteaux, it is highly re-

great Semillon as well,” estate director Paul

is both a geographic area and an appellation.

garded for both its reds and whites, with

Pontallier told me a few years ago, “but only

many properties producing both. Those

Sauvignon Blanc is mentioned in our
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historic records, and we don’t see any great

before being transferred to small oak

As with red wines, the top Bordeaux whites

reason to change things now.”

barrels in a temperature-controlled facility.

can have price tags that make consumers

There, fermentation takes place, and after

pay for excellence. Margaux’ Pavillon Blanc,

two to four weeks, the wine from half of the

for example, can cost as much as $200 per

barrels is racked and put back into cleaned

bottle. But, as with the reds, there are true

casks, while the other half remains on its

bargain Bordeaux blancs that cost under

lees for extra richness. Both wines rest in

$20 a bottle. For those who love New

their barrels for eight months before

Zealand Sauvignon Blancs but have not yet

being blended, filtered and put into

tasted Bordeaux blanc, the difference will

bottles. Pontallier says he wants to

be starting, as the Bordeaux wines will have

preserve the bright acidity of Pavillon Blanc,

less sharpness and less green fruitiness.

so does not allow it go through the soften-

As with Sauvignons from the Loire and

ing secondary or malolactic fermentation.

northern California, they will also be more

Bright Acid, Bitter Edge
The way Pavillon Blanc is vinified is not unusual for the region. Once harvested, the
grapes are pressed, and the juice is
allowed to settle for about 48 hours

rounded, but without sacrificing structure.
However, there is growing movement,
particularly in Entre-Deux-Mers, to increase

In spite of their relatively low profile on

the amount of time the juice stays in con-

wine maps, wines of the White Bank are

tact with the skins. This approach was stan-

readily available in most American wine

dard procedure in times past when white

shops and on restaurant menus. After

wines and red wines were made largely

Great Britain, Germany and Belgium, more

in the same manner. But when tempera-

Bordeaux blanc is exported to the United

ture-controlled, stainless-steel fermenta-

States than any other market.

tion was initiated in the second half of the
1900’s, it allowed a new style of white wine

There’s a little White Bank near all of us.

that was fresher and fruitier than previously
possible.
Noted Bordeaux winemaker, consultant
and enology professor, Denis Dubourdieu
explained to me last year in his tasting
parlor at Château Reynon that grape skins
can help add complex savory notes to a
white wine along with some bitter edges
to give crispness. “But the use of the skins
has to be done very carefully,” Dubourdieu

About The Author
Roger Morris is a Pennsylvania-based
writer who contributes article to
several publications, including Wine

warns, “because it’s the best part and the

Enthusiast, Town & Country, The Drinks

worst part of the grape.” Depending on

Business, Beverage Media and TheDai-

the har vest, Dubourdieu also uses
malolactic fermentation. Done properly, the combination of the two can give

lyMeal.com. Roger can be reached at
londonbritain@msn.com

white wine structure and complexity
while adding creaminess.
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by Gene Spaziani

For in the hand of the Lord there is a cup, and the wine is red;
it is full mix, and he poureth out of the same

							—

p until the time that I was 13 years old, my brothers, my
parents and I lived with my father’s parents, sisters and
brothers in a lively, jovial and loving extended family
household in West Haven, Connecticut. It was during
the Depression and times were difficult and money was
scarce but we dined almost lavishly on the residuals
of our extensive and productive garden. Every inch of available
land was planted in vegetables. Fruit trees were also grown in the
garden and produced apples, cherries, peaches and plums.

U

The vegetable varieties included tomatoes, peppers, squash,
cucumbers, green beans, eggplant, lettuce, carrots, potatoes and
corn. And, of course, there was a small, productive herb garden
that supplied the ingredients which helped to flavor the
wonderful meals grandma produced daily. Any fruit or vegetables
not eaten were canned or stored in our cool cellar storage area
and used throughout the year.

The Book of Common Prayer 75:9

them to identify the wine and, to my knowledge, no one was ever
able to properly identify his wine as being made from tomatoes.
Unfortunately, a few months ago, Uncle Jack, who was still living in
the same house, died and another wonderful era has passed.
I am happy to share Uncle Jack’s old-time Tomato Wine recipe
with you and others who have asked for it. It is simple to make; you
won’t need a lot of equipment, you won’t have any testing, you
won’t need any experience to make it and you can be drinking
it in a couple of months and fooling your friends.
The wine will have a pinkish hue and resemble a blush or a light
rosé. It can be drunk with a wide variety of foods, including
salads, cold soups, quiche dishes and finger foods. You will need
some basic supplies which can be purchased from your
local wine supply store.

The fruits were made into jams and jellies and the memories of
those make me salivate thinking about their delicious flavors.
Needless to say, there was also a grape arbor that supplied some
of grandpa Gino’s annual wine production. That arbor stands
today and still is capable of producing quality grapes for
winemaking or eating.
In the years when the tomato crop was overly productive
and the women of the household had run out of storage
room for bottled tomatoes, Uncle Giocchino (Jack)
would make wine from the tomatoes and it was
really good and never tasted like tomatoes. I can
remember Uncle Jack pouring some of his tomato wine
for some of his enthusiastic imbibers and asking
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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Uncle Giocchino’s Pink Wine from Fresh Tomatoes
Yield: 5 gallons (19 liters)
17 pounds (7.7kg) red ripe fresh tomatoes
2 1/2 (1.1kg) pounds raisins
4 gallons (15L) lukewarm water		
7 1/2 (3.4kg) pounds sugar
1 1/4 teaspoons (3.4g) grape tannin			
7 teaspoons (35.7g) acid blend
5 teaspoons (23g) yeast nutrient 			
1 package (5g) Red Star Premier Yeast
4 campden tablets or 1/2 teaspoon (3.1g)
potassium metabisulfite powder

6) Allow the must to ferment for seven to 10 days, and then press
the fruit pulp into the fermentation container. When the action
(fermentation) stops, the wine is ready for racking (moving from
one container to another and leaving the sediment behind). It
may be seven, eight, nine or even 10 days. Ten days is the safe
time to rack.

1) Sanitize all equipment.

8) Let the wine settle for about three to four weeks, then rack again
following the same procedures as step 7.

7) Place 1 1/2 crushed Campden tablet or 1/8 teaspoon (.7g) of
potassium metabisulfite powder into a sanitized 5-gallon carboy
and siphon the new wine into it. Leave the sediment behind in
the fermentation container. Top off with water, if necessary, and
seal with an air lock to impede oxidation.

2) Wash tomatoes. Cut into small pieces and discard bruised portions.
3) Place tomato pieces into a cheesecloth or nylon straining bag.
Mash and squeeze the bag over a 7-gallon or larger, open-top fermentation container which can be made of glass, plastic, enamel
or stainless steel. Extract as much of the liquid as possible. When
all the juice has been extracted, tie the top of the bag with the
tomato pulp inside and place it in the fermentation container.
4) Put the raisins, water, sugar, grape tannin,
acid blend and
yeast nutrient in
the fermentation
container.
Let
the ingredients
rest for 24 hours,
then sprinkle the
yeast into the
fermentation
container and
stir. Cover the
container loosely
with a sheet of
plastic.

9) Let the wine sit another month until clear, then settle. The wine
should be drunk young as it will have limited aging potential and
use the plastic push corks as bottle closures so you will not have
to have access to a bench bottle corker or the like. Use sterilized
bottles for your inventory and after bottling wait for several weeks
before tasting to let the wine settle down.
That’s Uncle Jack’s Tomato Wine recipe. It’s been around for many
years but you’ll find that it still makes an excellent wine. If you have
any problems in the process, feel free to contact me at any time…
and save me a bottle.

About The Author
Gene Spaziani is the author of The Home Winemaker’s
Companion, a retired college professor and administrator and an award-winning home winemaker. He can be
reached via email at: genespaz@aol.com

5) Stir the ingredients and press
the bag of pulp
daily to assist extraction of ingredients.
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CALLING ALL

COLHEITAS
by Paul Wagner
t seems as though many of the

There are two fundamental styles of Port –

Running from north central Spain to its

world’s wine experts were absent on

Ruby and Tawny – and both styles are

outlet in Oporto, the Douro river and its

the same day in school: the day the

produced from a blend of classic Portu-

tributaries carve deep valleys through the

teacher taught about Colheita Ports.

guese grape varieties: Touriga Nacional,

Marão and Montemuro Mountains where

Sure, critics write volumes about

Touriga Franca, Tinta Roriz (known as

vineyards are planted on steep, terraced

Vintage Ports, their aging potential, the

Tempranillo in Spain), Tinta Cão, Tinta

slopes in schistous soils.

quality of the vintage, and proper etiquette

Barroca and Tinta Amarela, among others.

for serving them to guests.

(My personal favorite is Bastardo. I’ve never

THE RUBY/TAWNY DIFFERENCE

understood why someone hasn’t produce

It’s once the grapes are picked that the

But ask them about Colheita Ports and

a dessert wine from this grape and called it

difference between Ruby and Tawny

you’ll incite an aimless cacophony of throat

“Sweet Bastardo”.

begins to become clear.

ing. So let’s clear this up once and for all

Grapes for Port production are grown in

Ruby Ports are bottle-aged and fruit

and talk seriously about the Port-elephant

the mountainous Douro Valley, Portugal’s

focused. As young wines, they spend little

in the room.

first demarcated wine region (1756) and

time in barrel and are bottled quickly to

one of the oldest appellations in the world.

capture lively fruit and spice tones.

I

clearing, chair shuffling, and head scratch-
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The very best Ruby Ports are deeply concen-

The greatest and most complex of all Tawny

after popping the cork. This makes them

trated wines that can age for decades. Made

Ports are Colheita Ports: single harvest Taw-

much more successful as wines in a restau-

only in declared vintages – a few years in

ny Ports aged for a minimum of seven years

rant setting, and at home. It’s a rare couple

each decade – Vintage Ports are identified

in cask – though many spend much longer

that can finish a bottle of Vintage Port over

early in their lives and represent the best

in barrel. Despite the minimum seven year

two or three days, but a bottle of Colheita

(and most expensive) style of Ruby Port.

aging period, top producers that specialize

Port from the year they were married can

in Colheita Ports choose not to bottle their

be enjoyed over many memorable dinners

Tawny Ports, on the other hand, are driv-

wines until they receive an order, as indicat-

in the course of a few weeks.

en by complexity. Unlike Ruby Ports, Taw-

ed by the bottling date on the back label.

ny Ports are cask-aged, and develop more

Unlike many other styles of Port, which are

complex, mature tones of toffee, dried

More commonly, Colheita Ports spend

bottled in modern bottling lines, Colheita

fruits and toasted nuts. Simpler Tawny Ports

decades aging in barrel, and there’s some-

Ports are usually hand bottled in the Port

are blended and released after three years

thing inexplicably seductive about roam-

houses of Vila Nova de Gaia – each bottle

in barrel. More complex styles are Tawny

ing a cask-lined cellar of Colheita Ports and

hand-filled, hand-corked, and hand-labelled.

Ports with “an indication of age,” labelled as

stumbling upon one marked with your

ten, twenty, thirty and even forty years old.

birth year in chalk.

So what should you expect upon opening
one of these gems? Here are a few tastings

So while Ruby Ports provide rich fruit flavors,

notes that will give you an idea of how good

Tawny Ports display an incredible depth

these wines are—and how long they live!

of complexity, where the fruit blends with
notes of caramel, vanilla, dried apricots, tof-

Cálem 2000 Colheita: Brown color with

fee, cinnamon, tea, almonds, dates, and ha-

orange reflections. Powerful nose with a

zelnuts… The list is endless and enchanting.

great aromatic complexity, replete with
dried fruits, wood notes and elegant spice

While Ruby and Vintage Ports should be

notes. Round, intense flavor with firm tan-

consumed within a few days of opening,

nins and a lovely mouthfeel. Soft and silky

to best capture the fruit flavors in the wine,

texture, with an absolutely delicious finish.

Tawny and Colheita Ports can live for weeks
16 |
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Kopke 1984 Colheita: Intense amber
color. Full and concentrated nose,
dominated by the abundance of dried
fruits, spices notes and a subtle touch of
vanilla. Extremely refined in the mouth,
elegant, with notable character and pleasant freshness. Long and persistent finish.
Barros 1974 Colheita: Bright amber
light color. Rich and attractive nose dominated by expansive aromas of prunes and
almonds. Silky and delicate texture. In the
mouth the dried fruits predominate, with
nuances of spices, all very well integrated

life you should drink a wine from your birth

with hints of oak. A well-structured wine, el-

year and this one is mine!

egant, with a delicious and persistent finish.
Kopke 1941 Coheita: Light-amber col-

About The Author

Burmester 1952 Coheita: Lively amber

or. This wine presents a rich and polished

Paul Wagner is the founder and president

color. In the nose dried fig aroma stand

nose, with remarkable hazelnut and vanilla

of Balzac Communications & Marketing,

out, accompanies by a sweet touch of hon-

notes, as well as an inviting touch of wood.

which represents a number of clients in

ey. Wonderfully soft and round, with the

Concentrated and soft in the taste, of great

the wine industry.

mouth full of ripe fig flavors. Long and per-

expressiveness and consistency. Long and

sistent finish. Because at least once in your

persistent finish. Stunning.
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y first “aha” moment in Tenerife, the largest of the

wine savvy vintners and sophisticated viticultural practices

Canary Islands (a Spanish territory located off the west

rivaling many regions around the world. The wines of this region in

coast of Africa), was learning that the islands are not

my experience were delicious and approachable, often showing

named after the chirping yellow bird, but a native,

age-worthiness.

muscular, working field dog, the Presa Canario (also

known as the Canary Mastiff ). Subsequent “aha” moments, to my

BODEGAS MONJE

delight, had more to do with the surprising products of the fields
rather than the four-legged friends that patrol them.

Among the first to plant vineyards was Bodegas Monje, which
now grows indigenous grapes including Listán Blanco and Listán

Before wine, it was sugarcane. Back in the 1400s, the Canary

Negro, Negramoll, Tintilla, Vijariego Negro and Marmajuelo. The

Islands served as a popular stopping point for Spanish ships sailing

passionate Felipe Monje, a fifth generation winemaker, is proud to

west. By the end of the 15th century, Spain was firmly in control of

share that the Monje family has been committed to the business

the islands, and sugarcane plantations had generated significant

of grape growing and winemaking since 1750. It was also one of

business there. That business began to decline when the Europe-

the first to export wine from the islands. From an early age, Felipe

ans colonized the Americas and Caribbean, and found that using

recalls his father instilling in him a love for the land, vineyards and

slave labor made for a more profitable sugar industry.

wines that stem back to their ancestors. The property today includes

SCINTILLATING, SPICY,
a tasting room, lovely restaurant and vineyard-surrounded terrace,
The falloff in sugar production led to the planting of vineyards,

an artfully designed wine cellar and barrel room filled with locally

and a thriving wine producing region was born on this relatively

crafted artisan wares, historic tools and large oak vessels, plus mod-

dry, subtropical island—one of the largest volcanic islands in the

ern winemaking equipment including new oak barrels, stainless

world. The fertile, volcanic soil, trade winds and wide range of

steel tanks and their own bottling line. The wine cellar may be bet-

microclimates provide a winning platform for the cultivation of

ter known today not for its historic artifacts, but for the suggestive,

wine grapes. Fortunately for wine producers there, the dreaded

sensual “Wine & Sex” parties that sell out on a regular basis.

phylloxera louse never reached the Canary Islands, and the wine
industry took root. It gained momentum as it developed with
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Here are a few highlights of my recent tasting at this award

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

winning winery located in El Sauzal (a coastal town positioned

French oak aging) showcases deep, dark berry and plummy fruit

high above the sea):

with spiced oak nuances on the inviting nose. Spicy fruit
compote and toasty nuances continue as the wine fills the mouth

• 2013 Tradicional; Tacoronte-Acentejo, Tenerife: A field of wild

and heads to a warm, satisfying finish.

flowers and hints of gunpowder on the nose are unleashed onto
the palate with tinges of earth, blackberry and Black Amber plum

• 2009 Moscatel de Alejandría; Tacoronte-Acentejo, Tener-

fruit, and savory spice highlights. This red blend of Listán Negro

ife: Titillating aromas of white flowers and fresh honey captivate

(Listán Prieto), Listán Blanco (Palomino) and Negramoll (Tinta

the senses. Purity and brightness abound as flavors of candied

Negra Mole), from grapes planted in the DO Tacoronte-Acentejo

orange peel, spiced apricots, citrus accents, caramelized

on the northeast side of Tenerife, is vivacious and elegant. Soft,

pears, honeysuckle and roasted almonds entwine, coating every

round tannins caress the palate, and lead to a lingering aftertaste.

nook and cranny of the palate. Beautifully balanced with its divine
sweetness and vibrant offsetting acidity. www.bodegasmonje.com

SAVORY TENERIFE
by Ellen Landis, CS, CSW

• 2003 Events Listán Blanco; Tacoronte-Acentejo, Tenerife: Just
released three years ago, this aged, golden-hued white wine
delivers scents and flavors of candied pineapple, notes of toast,
honey and spice-dusted roasted almonds. It is smooth in texture,
powerful and deep, with hints of herbs and earthiness on the
intense finish.
• 2012 Listán Negro; Tacoronte-Acentejo, Tenerife: Full of savory
spice, earthiness and berries from the floral and black fruit aromas
through the palate, this wine is quite flavorsome, revealing good
depth and firm tannins. Dried herbs and nice oak overtones are
unveiled on the back end, and the finish is long and clean.
• 2014 Hollera; Tacoronte-Acentejo, Tenerife: This easy to quaff
100% Listán Negro opens with dark berry and cardamom spice
on the nose. Allspice and cardamom notes meld with black
plummy fruit, crushed pink peppercorns and nice oak
integration throughout; balanced and pure.
• 2012 Tintilla; Tacoronte-Acentejo, Tenerife: This blend of 90%
Tintilla Castellana and 10% Listán Negro (with eight months
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concentrated dark fruit, anise seed, hints of spiced meat,
seasoned leather and nice toasty elements (from the French oak
aging) dazzling the palate. Intense and finely balanced with a
well-honed backbone of tannins, I envision this wine aging
impressively for years. www.craterbodegas.com
Bodegas Marba 2014 Blanco Barrica; Tacoronte-Acentejo,
Tenerife: Tinges of earth and tropical fruit rise from the glass
as this engaging Listán Blanco greets the nose. Bright and
lively with interlacing layers of lemon curd, candied pineapple wedges, lime peel and spicy pear chutney. Elevated acidity
balances the juicy fruit, refreshing the palate through the
OTHER NOTABLE TASTINGS

pulsating finish. www.bodegasmarba.com

Other talented vintners, including Borja Pérez González (Ignios),

Bodegas Suertes del Marqués 2014 Vidonia; Valle de la

and Jonatan García Lima (Suertes del Marqués) were on display at

Orotava, Tenerife: Plenty of minerality here with this sleek, citrusy

the Tenerife Wine Museum, a part of Casa del Vino La Baranda in

Listán Blanco from the DO Valle de la Orotava on the northwestern

El Sauzal, where I also enjoyed tasty local fare at the Casa del Vino

coast of Tenerife. Perfumed floral aromas lead to bright flavors of

restaurant. The wines noted below are among my favorites during

grapefruit, apple skin, banana chips, and spiced oak. The thread

our visit there:

of minerality remains focused throughout, and a splash of lime
lifts the finish brilliantly. Complex and well defined with racy

Bodegas Buten Crater 2008 Magma de Crater (Crianza); Tacoro-

acidity, this youthful wine promises good aging potential,

nte-Acentejo, Tenerife: Take a good whiff of the alluring scents

too. www.suertesdelmarques.com

of earthiness and Friar plum preserves; intoxicating. This luscious
blend of Negramoll and Syrah continues to entice with

Bodegas Ignios Origenes 2013 Vijariego Negro; Ycoden
Daute Isora, Tenerife: From pebbly, sandy loam soils of DO Ycoden

CLASSIFIEDS

TOURS

Daute Isora on the west side of Tenerife comes this beautifully
textured Vijariego Negro. Exotic aromas of potpourri and spice
are enrapturing. Fanning out onto the palate are rich layers of
blackberry jam, freshly ground pepper spice, raspberries, flinty

La Dolce Vita Wine Tours

accents and nicely integrated oak from new and seasoned

Sample the best of Barolo, Brunello & more.

acidity harmonize with the lush fruit, and the aftertaste is deep

Small groups (2-14), gourmet dinners,

French oak aging. Round tannins and a noteworthy level of
and persistent. www.igniosorigenes.com

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

Bodegas Altos de Trevejos 2014 Mountain Wines Vijariego
Negro; Abona, Tenerife: This dry red wine crafted of Vijariego

Also wine/hiking combos.

888.746.0022
dolcetours.com
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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,
A M E R I C A N W I N E S O C I E T Y. O R G

minerally notes and spice elements framed by firm tannins

harvest. When they run out of their wine, these countryside family

swirl scrumptiously on the palate. Well-placed oak management

restaurants generally close for the season.

adds further dimension, and the wine finishes with style and
If visiting outside of the months Guachinches are open, be assured

depth. www.altosdetrevejos.com

you will still find culinary delights at local restaurants, pubs and
Cumbres de Abona 2015 Testamento; Abona, Tenerife: This

tapas bars serving tasty sips and bites. Speaking of local bites, try a

delightful white wine crafted of 100% Malvasia offers up

local orange when in Tenerife. They are a bit less sweet compared

mouthwatering aromas. Enlivening the palate are layers of juicy

to most others grown around the world, and locals indicate they

guava and pineapple fruit accented with citrus and mineral notes.

prefer them that way. The islands also produce bananas (>150,000

It is sleek and steely with a pretty texture, and boasts lively

tons of Dwarf Cavendish bananas a year), avocados, tomatoes,

acidity that keeps the wine fresh and energetic throughout.

figs, papayas and mangos, just to name a few. You should

www.cumbresdeabona.es

easily find these and other deliciously fresh fruits and vegetables at local markets. Canary islanders like to focus on importing
FOR A LOCAL TASTE,

only what they do not grow on the islands.

FOLLOW THE SIGNS
TO “GUACHINCHE”

What Else to See in Tenerife

For a delightful culinary

Amidst your engaging wine and food experience, there is a lot

experience, visit after the

more to enjoy while visiting Tenerife. Here’s a sampling:

annual wine harvest when the Guachinches (pronounced hwahcheen-chays) open for business, typically starting in November.

UNESCO declared Teide National Park, at the center of Tenerife

When you follow the unassuming signs that dot the countryside

Island, a World Heritage Site about nine years ago. Mount Teide

to a Guachinche, one of many small rustic family “restaurants”

volcano (Spain’s highest peak at ~12,198 feet) is there, and hard

perched throughout Tenerife, you’ll spend a relaxing afternoon or

to miss as you traverse around the island. Hiking or biking at the

evening dining with the locals. You will partake of “house” wine

park is invigorating, and the views at the top are spectacular. You

from family run vineyards and delicious fresh food from their land

can see a number of the seven larger Canary Islands from here on

(for a very reasonable price). Popular items include meats (includ-

a clear day.

ing pork, goat, rabbit and lamb), fresh fish (such as bream, cherne,
octopus and cod) and potatoes (traditional Canarian papas

The town of Icod de los Vinos is home to Iglesia de San Marcos,

arrugadas are delicious!), accompanied by spicy red and green

and the oft-viewed ancient Dragon Tree with its dark red sap. Here

Canarian mojo sauces. Goat cheese, boiled eggs, beans, corn and

you can also sample tasty local wines, and visit the doll and toy

other vegetables produced at the family farm may also adorn

museum ARTlandya.

the menu. If this is on your list of must do activities in Tenerife
(highly recommended), plan carefully, as a Guachinches are set

Historical sites and churches to visit in Santa Cruz de Tenerife

up to sell wines from family owned vineyards after each year’s

include Museo de Naturaleza y el Hombre (Museum of Nature and

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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Man), Iglesia de San Francisco de Asís, Tenerife Espacio de

understand why Tenerife attracts over 5 million visitors each year,

Artes (Tenerife Arts Center) and the park and gardens at Parque

and captures your heart, mind, eyes and palate.

García Sanabria.
In La Laguna, take in the Cathedral of San Cristóbal de La Laguna
beautiful bell tower of Iglesia de la Concepción.

About The Author

The Auditorio de Tenerife in Santa Cruz de Tenerife offers a peak at

Ellen Landis, CS, CSW, is a published wine writer, certified

more modern architecture. This facility, completed in 2003, hosts

sommelier, wine educator and professional wine judge.

(a UNESCO World Heritage Site), quaint old town, and climb the

a variety of events and musical performances.

She spent four years as a sommelier at the Ritz Carlton and

For a festive, colorful experience (in February or March each year),

sixteen years as Wine Director/Sommelier at the award

enjoy the Tenerife Carnaval that fills the streets with parades,

winning boutique hotel she and her husband built and

music and pageantry; a popular event all around the islands for
both locals and tourists.

operated in Half Moon Bay, CA. They recently sold the
hotel to devote more time to the world of wine. Ellen is

If golf is your desire, you’ll have the choice of several beautiful
courses upon which to swing your clubs.
Naturally, throughout the islands, picturesque beaches and
water sports delight sun worshipers of all ages. Scuba diving,
parasailing, swimming, sunbathing, flyboarding, jet skiing,

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.

snorkeling, beachcombing and fishing are all popular activities
in the Canary Islands.

Contact Ellen at ellen@ellenonwine.com

From sampling the products of the field, to staying busy and
taking in the history and beauty of this island, it is easy to
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by J. Stephen Casscles

AN AMERICAN ORIGINAL

elaware is a top quality native

American white wine grape. I t
became ver y popular shortly after it was first discovered
in 1849 and was used widely

until the 1960s. With the introduction of
French-American hybrids on the east coast
in the 1960s, Delaware was gradually
replaced as the top grape variety used in
premium wines.
Due to recent changes in consumer taste,
the utilization of Delaware should be
reexamined and the grape used more
extensively because it has many posi-

accounts are to be trusted, or it was

labrusca hybrids were not purposefully

tive attributes in the field, cellar, and in the

perhaps a chance seedling between a

bred for either the table or for wine. How-

glass. Both commercial and hobbyist wine-

European vinifera cross pollinated with

ever, they seemed to appear in the gar-

makers should use it more to produce a

dens of amateur horticulturalists or recent

wide range of white wine types and blends.

a local American grape variety.
		

Delaware grapes are grown in the eastern

Either way, Mr. Thompson saw this beauti-

their European vinifera grapes with them,

United States, primarily for wine, as well as

ful bright red/red-violet fruit and sent it for

which were then planted nearby and even-

in Japan, Korea, and Brazil for table grapes

review and comment to the Hudson Valley

tually cross pollinated with local American

and for juice and wine.

horticulturalist Andrew Jackson Downing

grapes. Hence, some of these early Amer-

(1815-52), author of The Fruits and Fruit Trees

ican labrusca hybrids, such as Delaware,

Its genetic heritage and place of origin is

of America (1845). It was Downing who

but also Catawba, Iona, and Eumelan are

not clear. The grape we now call Delaware

named it Delaware after its adopted Ohio

chance seedlings that indeed possess

was noticed by Abram Thompson, the

town of origin. ii

vinifera heritage.

Ohio, in the summer of 1849. However, it

Delaware, like many other early American

There are several theories as to the genetic

was brought to Ohio from a garden in New

labrusca hybrids, was first identified in a

heritage of Delaware. The French botanist

Jersey 20 years earlier. How long this

backyard garden and then became popu-

Pierre-Marie-Alexis Millardet (1838-1902)

variety had previously existed in New

lar because of its attractive fresh fruit qual-

considered Delaware to be a hybrid of vi-

Jersey is uncertain, but it may have come

ities, prowess in the field, and noticeable

nifera, labrusca, cinerea, and aestivalis, while

from either Italy or Germany, if certain

quality for making juice and wine. These

Thomas Volnay Munson (1843-1913), a

i

European immigrants who had brought

editor of the Delaware Gazette in Delaware,
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grape breeder and nurseryman from

tiveness if grown in the right soils. To

vineyard or garden, Delaware is highly

Denison, Texas, maintained that it was a

increase production, it is best to decrease

desirable because of its ease in growing,

labrusca-bourquiniana hybrid, with the pos-

the vine spacing and prune to long canes

small compact growth habit, handsome

sibility of some vinifera in its background.

with some replacement spurs near the top

color, and ability to be used as a table or

wire of the trunk. Initially, the grape is slow

wine grape. Further, it is perfect for an ar-

Modern-day ampelographers Pierre Galet

to grow and does not propagate freely

bor or other ornamental plantings because

of France and Lucie Morton of Virginia be-

from cuttings. Further, the vine tends to

of its beautifully delicate, well formed, and

lieve it to be a labrusca-aestivalis-vinifera

have a compact growth habit.

pointy dark olive green leaves.

horticulturalist and Director of the New York

Its bud break is mid-season, but like many

Delaware’s well-kept secret is its versatility

State Agricultural Experiment Station at Ge-

labruscas, it does not have a large second-

in the cellar. It can make interesting fruity/

neva, who wrote The Grapes of New York

ary crop if hit by a late spring frost. It is, on

floral dry white table wines with multiple

(1908), designated Delaware as a labrus-

average, more susceptible to fungus dis-

layers of flavor. Or, it can be made into

ca-bourquiniana-vinifera hybrid. I believe

eases than Concord, except for black rot,

delightful sparkling, semi-dry, or a late-har-

Galet and Morton to be correct because

but it is significantly more susceptible to

vest dessert wines. Further, it can be used

Delaware has some of the same character-

botrytis because of its relatively thin skins,

as a blender to add fruit, sweetness,

istics of aestivalis, such as a fairly small and

susceptible to downy mildew, and some-

substance, and body to beef-up other

compact cluster with few branches, berries

what resistant to black rot and powdery

lighter white French hybrid wines or to

that cling to the cluster after it is ripe, high

mildew. The berries can split if heavy rains

reduce their acid. It can also be used as a

sugars, and difficulty in propagating it from

occur just before harvest and it is not sensi-

base for a complex and nutty sherry since it

cuttings. Further, Delaware is somewhat

tive to sulfur treatments. Overall, Delaware

has the predisposition to oxidize and turn

susceptible to phylloxera, so it may possess

is more resistant to fungus diseases than

to a dark golden color. It is commonly used

some vinifera in its genes. Also, one of its

most French-American hybrids, so an ade-

as a base for sparkling wines. The sugars

offspring, Dutchess, looks like it has some

quate spray program will protect its crop.

can easily reach 22 degrees Brix and get as

hybrid. Dr. Ulysses P. Hedrick (1870-1951), a

vinifera in its gene pool as well. iii

Delaware ripens early mid-season to

high as 27 degrees or more.

Delaware is an attractive and tasty table

mid-season, with high sugars. Further, it

For a labrusca-hybrid, Delaware wines can

grape that is great for wine production. It is

has a great sugar/acid balance to make a

be nuanced with elements that are flow-

balanced for sugar, acid, and flavor to make

fine table wine or juice, unlike some other

ery, fruity, and clean, with some light spice,

quality white wine. Further, it oxidizes

low sugar/high-acid labruscas. Delaware

that is mild and subtle. The wine can vary

rapidly, so it can be used to make aromat-

can hang on the vine for a long time, in-

from a light green to light golden color. It

ic, complex, and nutty sherries. This grape

creasing its concentration of sugars and

has a delicious slightly nuanced foxy aroma

not only produces high quality wines, but

desirable fruit flavors to make interesting

and somewhat musky flavor that is soft, but

is good in the field. Delaware can be some-

dessert wines. Further, even if attacked by

with substantial body for a white. To keep

what finicky as to its soils, but is generally

Botrytis cinerea, the berries cling to the clus-

Delaware light in color and flavor, it is very

tolerant of different soil types. It prefers

ter and the cluster to the vine to produce

important: to press the grapes lightly so as

deep rich soils, but not too rich, such as

exceptional dessert or ice wines.

not to pick up adverse bitter flavors from

well drained and warm loams or slightly
clay loams. Its roots are slender, of medium
toughness, with a rather soft phloem, that
are not inclined to branch out too much.

The single shouldered clusters are very
pretty, compact, small-medium in size,
and have a slender, blunt cylindrical-conical shape. The deep bright red/red-violet

the skins; to not move or rack the wine often to minimize the amount of oxygen that
is picked up during wine transfers; and to
keep sulfur levels high to inhibit browning.

The medium-sized vine has moderate to

to pink berries are small-medium to medi-

Unlike many labruscas, Delaware wines can

average vigor. Delaware is winter hardy to

um in size. The color, while beautiful when

be delicate, very interesting, and complex

very winter hardy, but less so than Concord.

ripe, can retain a pink/greenish hue when it

without a harsh foxy labrusca nose and taste.

It is moderate to above average in produc-

is not ripe or over-cropped. For the home

From my own tasting notes, a dry Delaware
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can be pale green to a slight yellow in

it. However, the excellent quality makes

color with interesting and consistent fla-

up for the possible lack of consistent heavy

vors of white peaches, guava, honey, and

production. And, once you get Dela-

almonds with a musky element in both the

ware into the cellar, it is a versatile grape

nose and body. The wines are grapey, but

that can make not only delicious light to

Stephen Casscles comes from a

aromatic, floral, with flavors of tropical fruits,

heavy white wines, dessert and sparkling

fruit growing family based in the

ripe bananas, and almonds. The almonds

wines, and sherries, but it can enhance

come out in the taste, acid profile, and finish.

white blends on many levels. I encourage

For semi-sweet or late harvest wines, Delaware can have a big nose and flavor profile
of ripe guava, honey, apricots, orange rinds,
ripe bananas, muscat, and almonds. Further,

commercial growers and home gardeners
to plant more Delaware and for winemak-

About The Author
Mid-Hudson Valley since the 1870s.
In 2015, he authored Grapes of the
Hudson Valley and Other Cool

ers to make them into a wide variety of

Climate Regions of the United States

uniquely delicious wines.

and Canada. He has been a
frequent guest speaker and lecturer

the wines have a dank , musky feel, which

i

integrates well with Delaware’s fruit. If made

12,048 acres of Delaware grown in Japan in 1997, making it the second

in a certain style, they are reminiscent of Vi-

most widely grown grape in Japan, and 155 acres in Korea in 1992. See

gnoles, with lots of floral tropical fruits, pine-

Casscles, Grapes of the Hudson Valley, 74-76; Kunihisa Morigaga, Grape

ar ticles for wine/agricultural

apples, and integrated acids. These semi-

Production in Japan, Persimmon and Grape Research Center, National

industry journals, as well as speak

sweet and late-harvest wines tend to be

Institute of Fruit Science, MAFF, Akitsu, Hiroshima, 729-2494, Japan, 38-

on the radio about grapes,

syrupy, but the acid maintains the structure.
I have grown and made wine from

In 2006, there were 265 acres of Delaware grown in New York State,

43; Dr. Gi-Cheol Song, Grape Production in the Republic of Korea, Fruit
Cultivation Division, National Horticultural Research Institute, Rural

in the Hudson Valley and New York
City area and continues to write

winemaking,

and

horticultural

Development Administration, Suwon, Republic of Korea, 53-55.

topics. He can be reached at

Casscles, Grapes of the Hudson Valley, 74-75.

Cassclesjs@yahoo.com.

Delaware for more than 40 years, and find

ii

it to be a great grape in the field, even

iii

Ibid., 75.

though its yield can be only moderate to
average on all but the soils best suited for
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21 Wines to Watch
Gehringer Brothers Estate Winery | 2014 Ehrenfelser
Okanagan Valley, British Columbia, Canada
A lovely example of this white grape variety (a cross of Riesling and Silvaner) that originated
in Germany. Sassy and streamlined with citrus scented sweet tropical fruit aromas leading the
way. Lively and smoothly textured on the palate, where flavors of honeyed guava, apricot,
grapefruit and passion fruit frolic to a clean, bright finish.
Food pairing: Turkey provolone panini | SRP: $13 | www.gehringerwines.ca
Coyote Moon Vineyards | 2013 Estate Reserve Marquette | New York
Savory spice aromas get the juices flowing with this impressive wine, crafted of the hybrid red
wine grape, Marquette. Gentle tannins support focused flavors of black currant, spice infused
dark berry compote, black pepper, and a dash of dried herbs spilling onto the palate. Barrel
aging in French and Hungarian new oak contributes a nice touch of spiced oak. A finely tuned,
exquisite Marquette.

Ellen Landis, CS, CSW

Fox Run Vineyards | 2014 Sylvan Riesling | Finger Lakes, New York
Fermented in neutral French oak barrels, this distinctive dry Riesling offers up a lemon-lime
aroma and a wonderfully creamy mouthfeel. Crisp apple, peach skin, a dash of spice and
nutty characteristics join the citrus backed, mineral driven profile. Energetic acidity is present
throughout, and the finish glimmers.
Food pairing: Snap pea/oyster mushroom stir fry with cellophane noodles
SRP: $24.99 | www.foxrunvineyards.com
Wilridge Winery | 2013 Wilridge Vineyard Estate Nebbiolo
Naches Heights, Columbia Valley, Washington
Perfumed scents of heady flowers and damp earth lift from the glass with this bracing and well
balanced Nebbiolo. Cherry, cranberry, hints of leather, and black tea spice converge on the palate
and the mouthfeel is silky. An elegant, beautifully balanced rendition of new world Nebbiolo.
Food pairing: Chicken cacciatore | SRP: $30 | www.wilridgewinery.com

Food pairing: Garlic braised leg of lamb | SRP: $49.95 | www.coyotemoonvineyards.com
Huston Vineyards | 2014 Private Reserve Chardonnay | Snake River Valley, Idaho

Hermann J. Wiemer Vineyard | 2014 HJW Vineyard Riesling
Finger Lakes, New York

Buttered toast and poached pear aromas lead the way for this attractive Chardonnay. Showcasing fragrant honeysuckle and banana cream pie on the nose and entry, it continues to fascinate
on mid palate with Meyer lemon, spiced oak and nutmeg accents adding depth. This wine is
balanced and pure with good precision.

HJW vineyard, planted in 1977, has produced extraordinary Riesling for several decades. This
vintage, a fine example, opens with mouthwatering aromas. Taut and vibrant, it exhilarates
the palate with white peach, nectarine, and lime zest supported by a solid backbone of flinty
minerality. Fine precision and razor sharp acidity lead to a finish that is long and bright.

Food pairing: Pan seared turbot | SRP: $24 | www.hustonvineyards.com

Food pairing: Crab cakes | SRP: $39 | www.wiemer.com

Taplin Cellars | 2015 Melinda’s Rosé | St. Helena, Napa Valley, California

St. Innocent Winery | 2013 Zenith Vineyard Pinot Noir | Eola-Amity Hills, Oregon

Take in the shimmering pale pink hue and the engaging aroma of newly awakened spring
flowers. This classy Rosé, crafted of Cabernet Sauvignon and Cabernet Franc, is pristinely
balanced and graceful. Red currant and raspberry flavors enhanced by subtle herbs and a touch
of tangerine invigorate the palate. Pure and refreshing through the mouthwatering finish.

Forest floor and cherry aromas join layers of allspice, black cherries, fresh milled multi-colored
peppercorns, sassafras and raspberries caressing the palate. Silken tannins and precise balance
carry through the finish, which also reveals a pretty spiced oak edge from new and seasoned
French oak aging.

Food pairing: Grilled chicken/vegetable skewers | SRP: $27 | www.taplincellars.com

Food pairing: Milanese risotto | SRP: $42 www.stinnocentwine.com

Lambert Bridge Winery | 2013 Chambers Vineyard Malbec
Sonoma County, California

Walla Walla Vintners | 2013 Merlot | Walla Walla Valley, Washington

Rich and full bodied, this deeply hued Malbec opens with irresistible aromas of plum preserves
and bittersweet chocolate. Savory spice, dark chocolate and hints of leather join the perfectly
ripe blackberry and plum fruits that broaden on the palate, and the oak is well integrated.
Intensely structured with firm tannins, I envision this wine aging beautifully for years to come.

Treat your nose and mouth to this beauty and discover just how well suited Merlot is to the
Walla Walla Valley. Violets and black fruit aromas give way to layers of black cherry, blueberry
compote, cocoa, subtle oak and spice box notes. It is immaculately balanced, and velvety
tannins carry the rich fruit to a blissful finish.
Food pairing: Asian spiced pork loin | SRP: $30 | www.wallawallavintners.com

Food pairing: Bone-in rib eye steak | SRP: $70 | www.lambertbridge.com
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Sweet Cheeks Winery | 2014 Vintage Riesling | Oregon
Broadcasting a river rock and orange blossom aroma, here is a streamlined Riesling with
an appealing level of sweetness. Multiple layers of sun-kissed nectarines, sweet peaches, Gala
apples and lemon curd enhanced by vivacious acidity fill the palate. Remaining fresh and
balanced through the vibrant finish; a warm afternoon pleaser.
Food pairing: Swiss raclette | SRP: $20 | www.sweetcheekswinery.com

Noble Vines | 2013 Limestone Ridge Vineyard Reserve Chardonnay
San Bernabe, California
Tropical fruit on the nose is ever so enticing with this well-structured Chardonnay. Juicy guava,
papaya, Gravenstein apples with accents of citrus, and supporting oak nuances titillate
the palate. A fine level of acidity keeps it invigorating and nicely balanced, and the flavors linger
long after the final sip.
Food pairing: Dry aged Asiago cheese | SRP: $19.99 | www.dfvwines.com

Jazz Cellars | 2011 Lone Oak Vineyard Pinot Noir | Santa Lucia Highlands, California
The tantalizing forest floor aroma leaves no doubt Pinot Noir awaits, and it is well worth waiting for. In the mouth, earthy, dark spices join juicy Bing cherries, black raspberries, hints of
licorice and tarragon that meld in harmony. Ethereal and lively with silky tannins, nice depth,
and plenty of length.
Food pairing: Balsamic glazed salmon | SRP: $55 | www.jazzcellars.com

Henry Earl Estates | 2010 Reserve Cabernet Sauvignon | Red Mountain, Washington
Violets, black fruits and a hint of oak on the nose prepare you for elegance in the glass. Old and
new world characteristics create a spectacular burst of flavors. Cassis, black cherries, plums,
leather and crushed herbs link with well integrated oak, and the balance is precise. Complex
with refined tannins; drink now or cellar for future enjoyment.
Food pairing: Rosemary lamb chops | SRP: $45 | www.henryearlwines.com

Seebass Vineyards & Family Wines | 2014 Grand Reserve Chardonnay
Mendocino, California
Here is a stunning sur lie aged Chardonnay with a divine, creamy texture. Multilayered, it
displays flavors of lemon curd, Crimson Delight apples, nutmeg, and hints of honeyed almonds.
A thread of minerality and underlying toasty notes (from French oak aging) add complexity
from the first whiff through the lingering aftertaste.

Heron Hill Winery | 2014 Classic Dry Riesling | Finger Lakes, New York
This buoyant dry Riesling opens with fragrant aromas of lemon-lime soda and fresh grapefruit.
Seamlessly flowing onto the palate are flavors of lime, white peach, grapefruit and juicy melon
interlacing with river rock mineral notes and racy acidity, and the wine finishes fresh and clean.
Food pairing: Smoked trout linguini | SRP: $13.99 | www.heronhill.com

Food pairing: Roasted apple and blue cheese tart | SRP: $38 | www.seebassvineyards.com
Baer Winery | 2012 Arctos | Columbia Valley, Washington
Anthony Road Wine Company | 2012 Artist Series Riesling | Finger Lakes, New York
Aromas of citrus blossom and classic petrol wow the senses. Unwinding on the palate are
flavors of fresh peaches, juicy clementine orange segments and lemon verbena that interlace
melodiously with an unwavering thread of stony minerality. The texture is silky and breezy, and
the wine is immaculately balanced.

So enticing and full of energy is this red blend of 65% Cabernet Sauvignon, 15% Cabernet Franc,
10% Merlot and 10% Petit Verdot, you’ll want to hold onto your hat! Classic Bordeaux varietal
characteristics of tobacco, cassis, graphite, plum, dark berries and earthiness are magnificently
presented. Minerality joins hands with sun ripened fruit, the tannins are polished, and the wine
delivers a good, long finish.

Food pairing: Grilled pork loin with peach glaze | SRP: $28.99 | www.anthonyroadwine.com

Food pairing: Teriyaki London broil | SRP: | $43 | www.baerwinery.com

Lightning Wines | 2013 Chevalier Family Grenache | Mendocino County, California

Ravines Wine Cellars | 2015 Sauvignon Blanc | Finger Lakes, New York

A gorgeous expression of rose petals and red fruit leaps from the glass with this illustrious
Grenache. Refined tannins frame boysenberries, Sweetheart cherries and red raspberries with
a touch of anise seed. Purity of fruit shines, and spirited acidity lends balance and brightness
through the enduring aftertaste.

Expressive aromas shout out Meyer Lemon and a fresh white floral bouquet. Juicy star fruit,
passion fruit and candied lemon peel at the core are accented by a dash of crushed herbs, and
Finger Lakes classic minerality. This Sauvignon Blanc is finely structured with striking purity,
upbeat acidity and a sleek texture.

Food pairing: Three cheese and sausage macaroni | SRP: $38 | www.lightningwines.com

Food pairing: Lemon garlic scallops | SRP:$18.95 | www.ravineswine.com

Cathedral Ridge Winery | 2013 Bolton Vineyard Reserve Barbera
Columbia Valley, Washington

About The Author

The dramatic, dark berry filled aroma is alluring. In the mouth this gem is bold and self-assured,
with gobs of juicy fruit at the core. Concentrated blackberry, chocolate covered cherry,
and blueberry goodness flowing richly across the palate mingle with coffee bean and vanilla
accents; delicious.

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.

Food pairing: Penne pasta with marinara sauce | SRP: $48 | www.cathedralridgewinery.com

Contact Ellen at ellen@ellenonwine.com
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newornoteworthy
										
NEW YORK WINES EARN ACCLAIM
New York wines earned more than 500
medals at the 2016 Finger Lakes International
Wine Competition, including 19 Double Gold,
38 Gold, 307 Silver, and 156 Bronze awards.
Double Gold medals went to 21 Brix 2013
Semi-Dry Riesling; Anthony Road 2014 Vignoles;
CK Cellars Niagara; Colloca Estate 2014 Lake Effect Vineyard Riesling; Dr. Frank 2014 Rkatsiteli;
Goose Watch 2015 Viognier; Heron Hill 2014
Semi-Sweet Riesling; Jamesport 2014 Late Harvest Riesling, and 2013 Dry Riesling; Liberty
Vineyards Diamond Select; Miles Wine Cellars
2009 Lemberger; Penguin Bay 2014 Dry Riesling;
Sheldrake Point 2014 Riesling; Sparkling Pointe
Topaz Imperial; Swedish Hill 2014 Riesling; Thirsty
Owl 2014 Diamond; Three Brothers 2014 Estate
Reserve Gruner Veltliner; Victory View 2014 Lafayette; and Wolffer Estate 2013 Diosa Late Harvest.
Gold medals were awarded to A Gust of Sun
Winery & Vineyard 2013 Westies Cab Franc; 21
Brix 2011 Vidal Ice Wine; Americana 2014 Cabernet Franc; Amorici 2014 Cabernet Franc; Atwater 2013 Syrah; Baiting Hollow 2014 Riesling;
Badwin Vineyards Spiced Apple; Bella-Brooke
Vineyard 2014 Adelle; Chateau LaFayette Reneau 2013 Meritage; CK Cellars 2013 Baco Noir;
Coyote Moon 2013 Brianna, Twisted Sister, and
2014 Marquette; Fulkerson Sunset Blush; Glenora
2006 Brut, and 2014 Dry Riesling; Goose Watch
Golden Spumante; Hazlitt 2013 Gewurztraminer;
JD Wine Cellars 2014 Free Flight; Johnson Estate
Concord, and 2014 Cabernet Sauvignon; Lucas
2014 Semi-Dry Riesling; Palaia 2015 Pearl Power; Rooster Hill 2014 Dry Riesling; Sheldrake Point
Ice Apple Wine; Sparkling Pointe 2011 Blanc de
Blancs; Swedsh Hill Riesling Cuvee; The Champlain Wine Company 2014 Full Sail White; The
Winery at Marjim Manor 2015 Spring Lake Steuben; Thirsty Owl 2014 Gewurztraminer; Thorpe
Vineyard Evenig Glow; Thousand Islands 2014
Semi-Dry Riesling, and 2015 Moscato; Treleaven
2013 Dry Riesling; and Tug Hill 2015 Black Ice.
GALLO SCALES NEW HEIGHTS
WITH PROMOTION
Showing their continuing support for those
who defend our country and our freedom, E. &
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J. Gallo Winery has announced that promotions
for its Liberty Creek products will help spread
the word about Don Mann, retired U.S. Navy
SEAL member of Team SIX, and his climb of
Mount Everest. In May 2016, Mann will join a Mt.
Everest expedition party and attempt to scale
the world’s highest mountain to raise awareness
of the challenges United States veterans face
each and every day.
“After serving 21 years in the Navy, I have a very
clear understanding of the many hardships and
sacrifices that our military personnel, our veterans and their families make and live with on a
daily basis,” said Mann, founder & CEO of Frogman Charities. He added, “So many of these patriots require a lot more help than they receive. It
is my sincere hope that this climb will help more
people learn about those sacrifices and be motivated to make a difference in their lives.”
After arriving in Kathmandu, Nepal, this April,
Mann will spend nine weeks as a member of
a 2016 Everest Expedition that is scheduled to
summit between May 13-25, 2016. During his
travels, Mann will be providing regular dispatches from Everest about his progress along with
stories to raise public awareness of the needs of
military veterans and their families. Posts will be
available to the public at www.FrogmanCharities.com, www.facebook.com/FrogmanCharities,@FrogmanCharity on Twitter and @FrogmanCharities on Instagram.
Contributions in support of Mann’s climb are
being accepted at: www.gofundme.com/DonMann-MtEverest. Qualified donors will receive a
personalized memento of Mann’s journey along
with a signed photo taken at the top of Mt. Everest.
CLIMATE CHANGE & GRAPE HARVESTS
A new study from NASA and Harvard University
finds that climate change is diminishing an important link between droughts and the timing of
wine grape harvests in France and Switzerland.
During a study of wine grape harvest dates from
1600 to 2007, researchers discovered harvests
began shifting dramatically earlier during the
latter half of the 20th century. These shifts were
caused by changes in the connection between

2016

by Jim Rink

climate and harvest timing. While earlier harvests from 1600 to 1980 occurred in years with
warmer and drier conditions during spring and
summer, from 1981 to 2007 warming attributed
to climate change resulted in earlier harvests
even in years without drought.
The finding is important because higher-quality
wines are typically associated with earlier harvest dates in cooler wine-growing regions, such
as France and Switzerland.
“Wine grapes are one of the world’s most valuable horticultural crops and there is increasing
evidence that climate change has caused earlier
harvest days in this region in recent decades,”
said Ben Cook, lead author and climate scientist
at NASA’s Goddard Institute for Space Studies
and the Lamont Doherty Earth Observatory at
Columbia University in New York. “Our research
suggests that the climate drivers of these early
harvests have changed.”
ALCOHOL AND ALLERGIES
Coughs, sniffles and sneezes have started sooner than ever before this year, thanks to an early spring allergy season. That yellow blanket of
pollen outside came quicker and thicker this
year because of warmer temps and windier
conditions that lifted the pollen from trees. It
didn’t hurt that an El Nino event created a wet
breeding ground for pollen-producing trees
and grasses.
Given the onslaught of these conditions, physicians at American Family Care have identified
the Top 5 Habits That Make Allergies Worse.
Unfortunately, alcohol is one of them. An extra
glass of wine at dinner could irritate existing allergies. A Danish study found every additional
alcoholic drink in a week increased the risk of
seasonal allergies by 3 percent. The researchers
suspect the bacteria and yeast in the alcohol
produce histamines and cause a stuffy nose or
itchy eyes.
The other four habits: eating certain fruits and
vegetables, making your bed, wearing contact
lenses and using the dishwasher. For more information, visit www.americanfamilycare.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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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
FOR SALE
Finger Lakes Vineyard
and Winery Site
Overlooking Keuka Lake Bluff

Chelois
a FrenchAmerican
hybrid, makes
an excellent
vinifera-like red
wine that is
complex,
approachable
and which has
great balance
and tannin
structure.

Vinifera 4.5 acres above the barn
French Hybrid 4.5 acres below
American: 1.5 acres below

10110 Hyatt Hill, Dundee, NY
101winemaking.com
click on Finger Lakes NY
Vineyard for sale
Building lots and Vineyards
for sale on
5443 Dutch St, Dundee, NY

Shop Online for Supplies

www.fallbright.com

Marcy Mitchell , 10110 Hyatt Hill

Dundee, near Wayne, NY 607-292-3995
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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.

“The Wine Speaks For Itself.”
markko.com

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

WI N E J O U R N A L

:

SUMMER

:

2016

| 31

Address Service
Requested
PO Box 279
Englewood, Ohio 45322

Follow AWS
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