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JIM RINK

But now the days grow short
I’m in the autumn of the year
And now I think of my life as a vintage wine
from fine old kegs
from the brim to the dregs
And it poured sweet and clear
It was a very good year

			-- Frank Sinatra, (“It Was A Very Good Year”)

any of us are quickly approaching, or are fully immersed in, the autumn of
the year. For some, it is a time of rest and reflection. For others, like longtime AWS
members Scott and Mary Ann Bubb, the “autumn of the year” is a time of transition.
Finding themselves suddenly unemployed in 2009, the Bubbs took their award-winning amateur winemaking skills to the next level. Turning avocation into vocation,
they reinvented themselves and are now thriving. Read all about it on page 13.
Also in this issue: Intrepid wine lover and traveler Bill Wilen, D. Ed. became a
“Road Scholar” to visit India, a vast country with a small, but growing wine industry.
India’s wine heritage goes back thousands of years, and the modern day wine
industry in that country began in the 1980s. Find out from Bill about the current
state of winemaking in India, where you can still ride a rickshaw to work.
Our “in-house” wine consultant, Wayne Stitzer, encourages amateur and
professional winemakers to “get to know” their own wine. This can take the
form of comprehensive cellar notes and a wine library. By aging the wine and taking
note of how it improves in the bottle, winemakers can gain important information.
Even a bad vintage, says Wayne, has lessons to teach.
Our “in-house” sommelier Ellen Landis continues her regular column, “21 Wines to
Watch,” prominently featuring California wines, with a nod to Arizona, New Zealand,
France, Germany, South Africa, Spain and New York. Ellen’s recommendations
provide good overall values, with most wines averaging between $11 and $36.
In this issue, we also feature an abstract written by AWSEF scholarship recipient
Meredith Kollman Bell, who is enrolled in the masters of enology program at
University of California Davis. Her abstract is titled: “Extractability and Partitioning
of Tannins and Anthocyanins in Cabernet Sauvignon Fermentations: The Effects
of Ethanol, Press Temperature and Flash Détente.”
And last, but not least, frequent contributor Joseph V. Formica, Ph.D., CWE
writes about the persistence of wine culture. How can we explain the fact that
wine has been with us for well over 9,000 years? Yes, it tastes good, but did you
know that wine also is essential to certain religious ceremonies and is a “safe and
dependable” beverage?
				Stay thirsty,
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group, the AWS is devoted to educating people on all aspects of wine. Its members include
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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
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GET TO KNOW

YOUR OWN WINE

T

by Wayne Stitzer

here is something to be said for

in books, from your friends or by travel-

An example would be trying a new yeast

those who seek knowledge; they

ing the world. It is your personal history of

strain. Just noting its name or number may

will often search far and wide only

growth and progress.

be all you think you need, but what about

to discover it was right in front of them all

the reason for trying it and the result of its

the time. It’s no different for people who

Only by going back and tasting past vin-

use with regard to your expectations. After

make wine. Most winemakers, whether at

tages can you know if you are making bet-

all, why make a change if you are not going

home or in a winery, are constantly look-

ter wine. Memory fades, but it all comes

to monitor it?

ing to improve their products. They search

back with just a little sip. I hear different

the Internet, read books, take classes, ask

reasons why some people don’t age their

Many times while tasting client wines I

friends, and some even travel the world.

wines; home winemakers say it’s because

may ask a question like, “Why does Tank

However, what many of them don’t do is

their friends drink it all up and commercial

A taste different than Tank B?” The answer

look at what they have made before.

winemakers say they need to sell every

may be that they used a different yeast.

last bottle to maintain profitability, not real-

But when I ask why they usually don’t re-

izing what they no longer have is priceless.

member. Records may show the date and

Few home winemakers and, surprisingly, even fewer professional winemakers

type but not the why. Trying new things is

keep a wine library or even good records

I can understand hobbyists not keeping re-

good but only if you have reason and a “be-

of what they have already made. A wine

cords. After all, it’s for fun and when we

fore and after” to know if it worked. When

library is just what it sounds like -- a col-

are having fun who wants to take notes?

you finally cellar wine from tanks A and B

lection of wines you have made, saved by

But when I find that a winery has little or

you will have something better than notes.

vintage year, variety and style. These wines

no cellar notes I have to wonder, because

are kept in a place conducive for long-term

it’s usually required by law. Notes and re-

When I work with winemakers who have

storage to improve in the bottle, as would

cords should go beyond the usual Brix,

both notes and past vintages it makes all

any commercial wines you might buy. This,

acidity and pH. Personal comments or ob-

the difference in trying to help with a prob-

in combination with detailed notes of the

servations can also be of great value later.

lem or just give pointers for improvement.

production of your wines, will eventually

Yes, the numbers say something, but your

By having a history to look back on I can

tell a story you cannot find on the Internet,

thoughts at the time will tell a lot more.

make more informed recommendations.
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As you move from vintage to vintage you

When you start making a wine, there is

Remember, all vintage years tell a story.

should be bring with you everything from

usually a vision (or at least should be) about

Somehow we have been trained only to fo-

the year before and the year before that.

what you want as an end product; this vi-

cus on the good years, but the off years can

This accumulation of information could

sion guides you through the process until

be instructive as well. Seldom can a winery

prove to be invaluable in the future.

the end. You should also be thinking ahead

forgo an entire vintage; they are challenged

of that, way ahead of that, to years from

but make something. Those challenges are

The anxiety and rush of harvest makes for

now when someone somewhere is tasting

a valuable learning tool. It takes more work,

a hectic environment. Taking notes, making

your wine. Is it still what you envisioned

skill and knowledge to make good wine in a

records and thinking about putting wine in

when you started to make it? There is only

bad year than it does in a good year, making

the bottle are far from your mind, however,

one way to know for sure; go to your wine

that wine more valuable to the winemaker.

it should be as instinctive as checking Brix.

library. What you will find is more than just

I find that people who start early in the pro-

bottles of red and white wine. It’s also

Hopefully by now you have a better under-

cess of keeping records will have a wine

memories of the stories that went with

standing of the need for a wine library and

library as well.

each label, how it suddenly began to rain

all the benefits it can bring in the years to

just as you started picking the grapes, or

come. Knowing your wine is the best edu-

What can a past vintage reveal? As a wine

how a fuse blew just as the crusher was

cation you can give yourself.

enthusiast, I expect you have been to tasting

plugged in or who stayed late with you that

events where flights of different vintages

night until the last squeeze of the press.

were offered for tasting, without even think-

Those are the things that can only be found

ing that you could do the same with your

in your library.

wines. When most people think of compar-

Wayne Stitzer is a winemaking consul-

ing vintage years they think of the growing

When you taste someone else’s wine all

season and influence of the weather. You

you get is aroma and flavor, but when you

should also compare tasting style and tech-

taste your wine you get a story that can’t

nique and reflect on all the factors that went

be found anywhere but there.

into the making of that wine.
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About The Author
tant based in Connecticut, a frequent
guest speaker and contributor to
the Journal and can be found at
www.winemakinghelp.com
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Extractability and
Partitioning of Tannins
and Anthocyanins in
Cabernet Sauvignon
Fermentations: The
Effects of Ethanol,
Press Temperature
and Flash Détente
by Meredith Kollman Bell

ABSTRACT
Tannins, iron reactive phenolics, and anthocyanins are of fundamental importance in red wine, as they are responsible for sensory
characteristics such as astringency, mouthfeel, color, and ageability. Understanding the extractability and partitioning of these
phenolic classes gives winemakers an important stylistic tool in
controlling wine quality. It is known that only a fraction of tannin
present in berries is extracted during fermentation, and many tannins are left tightly bound to the insoluble cell wall matrix of grape
berry skins. In this study, the effect of ethanol and press temperature on the extraction and partitioning of grape skin tannins during
small scale fermentation of Cabernet Sauvignon was investigated.
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Free tannins, both extracted and acetone extractable, were measured using the Harbertson-Adams assay. Non-extractable, or
bound tannins, determined by desorbing tannin from skin cell wall
material by acetone extraction and measuring the tannin that remained adsorbed to cell wall material, were measured using an acid
butanol ferrous sulfate procedure. It was determined that the fraction of tannins that tightly binds to the insoluble cell wall matrix of
grape berry skins increased gradually throughout the duration of
fermentation. However, neither high concentrations (19% v/v) of
ethanol nor increasing or decreasing the press temperature affected the partitioning of bound fractions of tannin during fermentation.
Conversely, altering the press temperature did lead to a decrease
in the level of extracted tannin in finished wine. In addition, neither
high concentrations of ethanol nor altering press temperature affected the extraction of anthocyanins during fermentation.
Furthermore, the effects of flash détente on phenolic extraction
were also investigated. Flash détente is a process by which must is
heated rapidly, and cooled by a vacuum, in an attempt to increase
phenolic extraction, and remove undesirable aroma and flavor
characteristics. In examining phenolic concentrations throughout
the flash détente process, it was found that the largest increase
in extraction occurred following the vacuum chamber, and flash
détente substantially increased tannin, iron reactive phenolic, and
anthocyanin levels. Likewise, when comparing controls against finished wines that had been flashed, the majority of flashed wines
had increased levels of tannins, iron reactive phenolics, and anthocyanins. The increases in iron reactive phenolics were the most
pronounced, suggesting that flash détente may extract very large
amounts of small flavan-3-ols such as dimers and trimmers. The
magnitude of change varied with year, variety, and growing region.

About The Author
AWSEF scholarship recipient Meredith Bell was born and raised just
outside of Portland, Oregon. She studied biochemistry at UCLA, and
was a Peace Corps volunteer in Mauritania. Her first harvest was in
the Umpqua Valley in Oregon, at River’s Edge in 2009, and her next
will be at Domaine de la Pousse d’Or Volnay. She hopes to make
Pinot Noir in the Willamette Valley in the coming years.
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WINE & CHEESE
									

C

heese is known to give wine a good
platform, though, like political
speeches, can occasionally be
misleading. There’s an old adage in
the wine trade: “Buy on an apple and sell
on cheese.” The thinking is that the sugar
and acid in an apple makes a wine seem
thin and metallic, whereas cheese makes
your mouth impervious to mouth-scraping
tannins or harsh astringency – leaving the
impression a wine is full and fruity.
Red wine has long been accepted as an
appropriate coupling with cheese. Reportedly, the red wine and cheese tradition
dates from the Victorian era, when men
retired to the smoking room to sip claret
and port with Stilton, an activity considered highly unladylike. If true, the tradition
of sipping red wine with cheese endures
more than a century later, though probably because cheese is generally served
toward the end of a meal while guests are
still swirling their claret or Burgundy. Red
wine can certainly be slurped through the
cheese course, but white wine is actually
the better hook-up for most cheeses. As
with all wine and food pairings, focus on
these three approaches to deliver the perfect white wine and cheese match: similarities, contrasts or regional traditions.

by Debra Meiburg MW

Opposites Attract
It is an oft-repeated cliché that opposites attract, but in the case of cheese, it’s true. Probably the most unlikely good-girl-dates-bad-boy
combination is sweet Sauternes paired with
pungent blue cheese. This implausible pairing is highly successful because our tongues
love the sweet and salty titillation. Another
opposite’s romance is rich, creamy cheese,
such as brie and camembert, enlivened by
crisp (acidic) bubbly Champagne, which also
serves to refresh and clean the palate.

About The Author
Based in Hong Kong, Master of Wine
Debra Meiburg is a celebrated wine
journalist, TV personality, wine educator and in-demand speaker. With a
serious tongue for wine, but a little
tongue in cheek, Debra is pleasing
palates across Asia with her fresh
take on the world of wine. See www.
debramasterofwine.com for more
about Debra.

Regional Traditions
Most successful wine and cheese matches
are based on regional traditions, often a
case of the cheese style evolving over the
decades – if not centuries – to match local
wines. Relying on regional traditions is
an effortless shortcut – let the locals sort
out the contrasts or similarities. A popular
regional combination is Sancerre, a Sauvignon Blanc from France’s Loire Valley, with
chevre, a chalky textured goat cheese, also
a specialty of the Loire Valley. Another successful regional combo is Alsace’s tradition
of contrasting pungent Munster with fruity
Gewürztraminer or northern Italy’s salty
parmagiano-reggiano with tannic Nebiolo.

Like-With-Like
Pairings based on similarities are the safest
relationship. Serve young acidic cheeses,
such as goat cheese, with acidic wines,
such as Sauvignon Blanc. Other acidic
wine choices could include dry Riesling
(Alsace or Australia), Albarino (Spain) or
Chenin Blanc (Vouvray). Serve low acid
cheeses, such as gouda, gruyere or
provolone, with low acid wines such as
Chardonnay, Viognier or Gewürztraminer.
Light (mild) cheeses call for light wines,
such as pecorino with Pinot Grigio (northern Italy) or Orvieto (central Italy).
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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I
WINE ADVENTURING
IN INDIA
India has always been on my list of must-see countries because of

state of Maharashtra bordering the Arabian Sea in the Southwest.

its growing importance in the world and because its history is so

Today, there are about 50 wineries, mostly in this tropical locale.

interesting and its culture so diverse. We took advantage of the

According to Wikipedia, “While a large portion of the Indian sub-

opportunity the Road Scholar travel company offered in the form

continent is not ideal for viticulture, the large diversity of climate

of a 3-week trip to explore both northern and southern parts of the

and geology does cover some areas with suitable terroir for wine-

country. It was made even more pleasant because there were only

making to thrive.” And The Wine Economist asserts: “Growing

eight in our group as we traveled primarily by plane, bus and house-

conditions are surprisingly good using viticultural practices tha

boat but also visiting sites riding rickshaws, camels and elephants.

take humidity and rainfall patterns into account”. Two crops per

India is a large country with a small, but growing, wine industry.

year are fairly common and harvests need to be completed before
the monsoons. Vineyards are planted along the slopes of the higher
altitudes to benefit from the cooler air.

by Bill Wilen, D. Ed.

Two of the larger and most mentioned wine grape production areas

are in the states of Maharashtra - Nashik, near Mumbai and Karnataka, south of Goa near Bangalore. Another major wine grape production area is in the northern state of Punjab where the climate
is more temperate. Several
indigenous table grape varieties are also used in wine proIt is large in size with a population of more than 1.1 billion people,

duction but I was not able to

second only to China, and a developing middle class spurred on

locate a local wine even with

with visions of Western success. Wine is a part of that imagery.

the help of our tour guide. I
read, though, that local wines

Other relevant statistics: 70 percent of this huge populace lives

are generally sweet and very

in 550,000 villages and almost 75 percent of the people live on

alcoholic.

the rupee equivalent of only $2 per day. The poverty was evident
almost everywhere we traveled. Memorable were all the visits we

With the founding of Chateau

made to the well-known monuments, and many resorts, temples,

Indage through the assis-

museums and schools. Just as memorable was the hospitality

tance of French winemakers, vitis vinifera grape varieties were

and friendliness of the people, the variety of native dishes we had

imported and planted to produce familiar wines such as Caber-

at our meals, and the selection of quality local wines.

net Sauvignon, Syrah, Merlot, Chardonnay, Sauvignon Blanc and
Chenin Blanc. The other major and successful wine brands are

India’s Viticulture and Wine Culture

Grover Vineyards based in Bangalore and Sula Wines in Nashik,
which is currently India’s top wine producer.

Table grapes are a major crop in India. Although India’s wine heritage goes back thousands of years, the modern day wine industry

“The contemporary history of Indian wine can be told through the

began in the 1980s with the founding of Chateau Indage in the

three most important wineries, Chateau Indage, Grover Vineyards

10 |
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It had a spicy berry nose and taste with some oak flavors, which
added to its complexity. Tannins were evident but not distracting.
After a little rest we headed out to have dinner with a family at
their home in the city. We talked about a wide range of topics,
including arranged marriages, which is the norm in Indian society.
The number one problem our hostess identified was the out-ofcontrol population growth.

Chateau Indage
I was eager to try wines by Chateau Indage because they are
“counted among the leading Indian wine brands, both in volume as
well as valuation.”
and Sula Vineyards,” says The Wine Economist. I was fortunate to
be able to taste a variety of wines from these three wine producers

I finally found a Chateau Indage wine while we were heading to-

at restaurants throughout the country and bottles purchased from

ward the state of Kerala to tour the backwaters on a houseboat.

a couple of liquor stores.

Knowing my interest in India’s wines our guide stopped at a liquor
store in Kochi. It was almost comical watching the owner climb

Sula Vineyards

onto a large mound of wine boxes to locate an Indian wine. He
first showed us bottles of Grover and Sula and then I mentioned

Sula Wines was launched in 2000. “It was the first marketing-

Chateau Indage as my preference. He climbed a little higher and

savvy wine company in India and had initially positioned itself in

found a box of the 2007 Chateau Indage Estate Vineyards Chantilli

the premium segment, giving high quality and selling at high price

Shiraz. Although I was a little reluctant to buy it because I thought

(iloveindia.com).” Since then it has diversified into all price ranges

the cork might be dried out (the box had been placed straight up), I

to keep up with the competition. “Sula Vineyards recently over-

decided to get it anyway because I didn’t know if I would ever get

took Chateau Indage to become India’s #1 wine producer.”

to try this highly-regarded but elusive wine. We had a glass that

(The Wine Economist) It now has a 70 percent market share. The

evening on our houseboat and then with the rest of our group at

first quality wine we had was an outstanding 2008 Sula Dindori

the next night’s dinner. It was dark red, with a slight cherry nose but

Shiraz Reserve. A member of our group bought a bottle before
dinner and she enjoyed sharing it with us. It had a pronounced
berries nose and taste, was balanced and was silky smooth, all
of which lasted into a medium finish. It turned out to be a fine
example of what a little age can do to a big red wine. This was a
great wine to have before our dinner and our first trip to see the
Taj Mahal, which we did at dusk.
We had another Sula, this time a 2011 Chenin Blanc, after learning
how and playing a short game of cricket, which is a very popular
sport in India. I was not expecting much considering its recent vintage but it turned out to be surprisingly pleasant. It had peaches in
the nose and on the palate along with a little sweetness. The acid
was balanced with the sugar to produce a semi-dry style. It went
particularly well with the slightly sweet pudding dessert.

Grover Vineyards
This Bangalore-based winery was established in 1989 with the
goal of “bringing Bordeaux to Bangalore – to make French-style
wines in India using only French varieties.” (The Wine Economist)
We had a fine 2008 Grover Vineyard Cabernet Sauvignon/Shiraz
in Jaipur after seeing a raunchy and comedic Bollywood movie.
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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market. She fermented it for 21 days with wheat yeast and then
added sugar to get the sweetness she wanted. I noticed some
grapey “foxiness” in the nose and taste and asked if the black
grape could be a Concord grape that grows in eastern U.S. but
she didn’t know the name of it. I’m reasonably certain it was one
of the indigenous varieties I had not been able to locate. Anyway,
it was super smooth and very pleasant – great as an aperitif. We
then went into her dining room where she demonstrated how she
makes appom, which is a very light bread made from coconut milk
that had been inoculated with yeast and then fried. The demonstration was followed with an excellent dinner.
This tour was excellent in every respect. We learned and experienced much more than we ever expected and were particularly
a full-bodied cherry taste accompanied by a little oak. Four years
had helped soften the tannins. It was balanced and smooth with a
medium finish. It was made in the Sahyadri Valley, one of the prime
winegrowing areas of Maharashtra. Buying it at 620 rupees (a little
over $12) was a good decision. (iloveindia.com)
Time for one final wine story. When we visited another private
home, this time in Kochi, for a cooking demonstration and dinner,
we were greeted by a wine making hostess who served small
glasses of her own wine. She said that more of her friends are
appreciating wine and are starting to make their own dessert
wines. I inquired about her winemaking process and she said that
she made it from black grapes that are readily available in the

appreciative of the amazing variety of diverse cultural experiences
we had. The wines we had were mostly of good quality wines produced from grapes grown in the best areas of India and made by
the three most well-known and highly regarded labels here.
I was one happy wineaux!

Resources
Hugh Johnson. Wine Pocket Wine Book 2011. London: Octopus
Publishing Company.
Website: Indian Wine. Wikipedia, the free encyclopedia.
Website: iloveindia.com
Website: The Wine Economist, January 17, 2011.

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

888-746-0022
dolcetours.com
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From Amateur Winemaker to Unemployed to
Heralded Winery: Seven Mountains Winery and

the Journey of Scott and Mary Ann Bubb
E
arly victims of the Great Recession,

The journey from unemployed couple to

Scott and Mary Ann Bubb both lost

heralded winery wasn’t easy. In 2009,

their jobs within months of each

Scott, then 52, had 35 years at the New

other in 2009.

Holland plant making farm equipment.

by David Falchek

Mary Ann was an office manager for a dentist. The plant closed. Then, just months
after Scott walked out the factory gate for
the last time, Mary Ann learned the dentist was scaling back and she wouldn’t be
needed. The Bubbs had difficult kitchen
table conversations.
“If I went back into manufacturing, I’d start
at $10 an hour,” he said. “We decided
whatever we do, it’s got to be something
we love.”
The love was winemaking. Since 2003,
when Scott wasn’t making tractors and
Mary Ann wasn’t handling insurance
forms, they were participating in an AWS
Chapter in State College and entering the
Their years of American Wine Society

AWS Amateur Wine Competition, one of

membership and their unqualified success

the oldest national amateur competitions.

in the AWS Amateur Wine Competition

In five years, Scott became one of most

gave them something to fall back on. They

decorated amateur winemakers in the his-

“went commercial,” opening Seven Moun-

tory of the competition, earning 45 medals.

tains Winery in Spring Mills, in rural Central

Faced with the loss of their income, they

“If our wine is good enough to win medals in the AWS amateur
competition, it is good enough that people would pay money for it.”
Pennsylvania. In three vintages they racked

saw value in the awards and recognition

up so many wine accolades that the rookie

from the AWS.

winery has emerged as one of the top in
the East. Scott and Mary Ann are the latest

Unemployed, Scott and Mary Ann literally

of growing ranks of AWS amateur wine-

took their business plan, AWS medals, and

makers to make the leap to commercial

dream to the bank. They persuaded the

winery. Few, if any, have risen as fast as

bank to give them half a million dollars.

Seven Mountains.
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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tion of sweetness and heat. Scott enjoys
seeing guests’ eyes light up and exclaiming “wow” when they try it.
He keeps the business fun for visitors. Every day, someone brings a picnic lunch,
buys a bottle or a glass and sits outside.
“We aren’t just selling wine,” he said.
“We are selling the experience of enjoying wine.”
The wines do well by themselves. In 2011,
Seven Mountains became the first Pennsylvania winery to receive both Governor’s
Cups in the state’s farm show, for its cranberry wine and Vidal ice wine. In 2012 the
ice wine won the Governor’s Cup again.
They were right, even though their busi-

Bubbs to add a 170-person banquet room

The AWS Commercial Competition has

ness plan, which set a production goal of

onto the original 2,000-square-foot winery,

been as good to the Bubbs as amateur: of

8,000 gallons in five years, was wrong.

plus a large deck and patio.

10 wines entered in the in 2011 competi-

They built and opened Seven Mountains

They built an underground cave for barrel

Wine Cellar in 2009, making 4,000 gallons

aging Cabernet Franc and Cabernet Sauvi-

ranging from Bordeaux-style blends to fruit

gnon. Scott was buying so much distilled

They may be most proud of an award from

wines that all sold fast. Seven Mountains

water for fruit wine fermentation he added

their local peers. The Chamber of Business

doubled production the following year.

a reverse osmosis system.

and Industry in Centre County named Seven

They’ll bottle more than 20,000 gallons in

tion, all medaled and the Vidal Blanc earned
Best White Wine.

Mountains the Small Business of the Year.

2013 with fruit from the Lake Erie region,

The Bubb’s early success is due to thought-

the Finger Lakes, Long Island, and Penn-

ful planning and investment, said Penn

“You get comfortable with a job, a certain

sylvania. With new fruit sourcing rules in

State University Enology Extension Associ-

number of hours of work, and a paycheck

Pennsylvania, they’ve purchased fruit from

ate Denise Gardner.

at the end of every week,” he said. “ If it

Lake County, California.

hadn’t been for the AWS, I wouldn’t be
“Scott spends a lot of time learning what

doing this.”

Seven Mountains tasting room is about a

his customers want and what makes

mile down State Route 322 surrounded

good wine,” she said. “Scott and Mary

He’d be in a factory rather than a quaint

by Bald Eagle State Forest. It’s also in the

Ann have each found a specialty they ex-

comfortable winery in the woods surrounded

Bubb’s front yard.

cel at in the winery.”

by old growth forest making award-winning

“Mary Ann tells people we have the best

The wines range from sweet blends and

job in the world,” Scott said. “We drink on

fruit wines to carefully crafted barrel-aged

For the Bubbs, it really is the best job in

the job and walk home!”

vinifera. His most talked about wine is Fire

the world.

wines for appreciative customers.

and Ice, his successful Vidal ice wine with a
The winery trades on the wilderness

locally-grown Thai Dragon pepper in the bot-

theme. It’s designed like a lodge and deco-

tle, an idea relayed by a friend who returned

rated with wasp nests, an antler chandelier,

with such a bottle from New Brunswick,

and stone fireplace. The tasting bar looks

Canada. Scott peppered a few cases. Mary

like it’s made of barrel staves. Bistro tables

Ann was outraged, thinking he ruined a

allow folks to linger after buying a bottle or

great wine that sells for $45 a 375 ml bottle.

a glass. A full-service kitchen allows the
winery to host catered events. Demand

Fire and Ice outsells the conventional ice

for large-scale private parties prompted the

wine, with customers drawn to the sensa-
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H

ow can we explain the fact that wine has been with us for

wine merchants, when they dominated the known world. This

well over 9,000 years? Like any commodity, wine persists

was followed by the Catholic Church, starting with Charlemagne

because it satisfies a need. What is that need, and why did

and continuing through the Middle Ages.

the wine culture persist, while the hula hoop did not?
A third explanation for the persistence of the

The rationale for the persistence of a wine culture, and maintaining

wine culture is more philosophical and is

and perpetuating vineyards, can be partly explained as satisfying

based on the innate nature of man. Phi-

the ritualistic needs of Judeo-Christian ceremonies. The Christians

losophers tell us that man by his very

needed wine for communion in the Eucharistic celebration of the

nature is a gregarious being. The

mass, and the Jews needed wine for the Shabbat Kiddush blessing

philosophical definition of the term

and for the cups of wine needed at Seder meals. Even Mohammad,

gregarious means, in the phylo-

the founder of Islam, enjoyed wine and the famous

genetic sense, it is our very nature

The Persistence of
the Wine Culture
by Joseph V. Formica, Ph.D., CWE

Persian poet, Omar Khayyam praised wine in his poem, The Rubaiyat.

that makes us live together as families, tribes, or clans, as we

But when Mohammad died in 632 AD, the Koran banned wine,

do in villages, towns and cities. Because of this innate genetic

suggesting it was too great a blessing for this life. Mortals can

imperative toward tribalism, we live together, play together, eat

look forward to enjoying wine in Paradise. Wine was integral in

together, worship together.

the ceremonies of three major world religions: Christianity, Judaism and Islam, which originated in the Middle East.

But the philosophical definition of gregarious does not require that
we live together in harmony. Obviously not, since we have been

In the Eastern cultures it is believed that Brahma, the divine spirit

slaughtering each other for millennia.

of Hindus, planted the first grape vines in India. In ancient China,
during the Shang and Zhou dynasties (1100-250 BC), the walk-

Now, along comes a divine gift in the form of wine, and all of a

ways to the emperor’s palace were lined with jugs of wine, which

sudden life becomes a little more tolerable. Why? Because wine

were donated by the local peasants and drunk from special bronze

has a mind-altering effect, a tranquilizing effect, a civilizing effect

vessels. However, in spite of that history, wine was not as promi-

(which was the charge given to Dionysus and Bacchus by their

nent in India or the Far East as it was in Western cultures.

superiors). Under the influence of a slight buzz from wine you
create your own space and become oblivious, or at least tolerant

In addition to the use of wine in religious ceremonies, another

of your neighbor. You feel alone but comfortable in a crowd. Which

compelling reason for wine’s persistence may be that, as a

means, the primary effect of alcohol (taste is secondary) facilitated

marketing commodity, it satisfies the dietary need for a safe and

adaptation of mankind to living in ever-closer proximity to each

dependable beverage. Wine is dependable because it has a longer

other, as was the case in Neolithic times. Our very human nature

shelf life than grape juice and is safer to drink than water. Fulfilling

dictates we must live together; wine made it possible because

those needs made wine a successful moneymaker for centuries.

now with wine we can tolerate each other better. As crowding

The Romans were reputed to be the first successful international

increased from campsite to hamlet to village to town to city, so did

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’s irritability increase, which in turn increased the need for the

in Godin Tepe, Iran (Persia), revealed the presence of wine. Similar

palliative effect of wine (alcohol). The wine relieved his irritability,

stains in pottery dating from 5,400 BC uncovered in Hajii Firiz

which made surviving among crowds more bearable. Arguably,

Tepe, Iran, also revealed the presence of wine. In the other “cradle,”

wine preceded civilization because wine made life more tolerable

pottery dating from 7,000 BC, found in the Neolithic village Jiahua,

and thus allowed “civilization” to evolve.

in Henan province, China, had stains indicating the presence of
fermented beverages consisting of rice, honey and wild grapes.

This explanation may appear far fetched; but, in more modern
times the advent of drugs such as tranquilizers, may have accom-

Evidence supporting a “cradle” in Egypt includes mosaics, which

plished the same response. By isolating yourself in an envelope

depicted wine making dating back to the 4th dynasty, about 2,440

of tranquility you become oblivious to your neighbor’s presence

BC. Tombs of Egyptian pharaohs contained wall paintings

while still part of the crowd, you are still philosophically gregarious,

depicting wine making. The pharaohs were buried with jars con-

but now more tolerant of your neighbor’s intrusion.

taining their favorite food, including wine. In fact, those jugs were
so well sealed that when they were opened after several millennia,

Scientific evidence supports the presumption that the beginnings of

not only was it still liquid but chemical analysis revealed a

civilization occurred ten or eleven thousand years ago during the late

composition consistent with the analysis of the stains found in

Neolithic period. This period is associated with the domestication of

the ancient jugs in Persia, as well as with modern wine. The

plants and animals, the start of minor crafts like pottery making, as

scientists did not comment on the taste.

well as the establishment of permanent settlements. By giving up
their nomadic lifestyle our Homo sapiens ancestors devoted more

Recorded history, such as the Bible, supports the Middle East as

time to farming, and less time to hunting and gathering.

the origin of wine making in the “Western” world with the story
of Noah and the flood. According to the Bible (Genesis 8: 1-14;

Scholars have deduced that there have been four “cradles of civili-

15-22), Mt. Ararat, located in eastern Turkey on the borders of

zation” in human history: the Middle East, India, Egypt, and China.

Persia (Iran), Armenia and Mesopotamia (Iraq) was the dry land

History and science confirm that the grape culture started in the

upon which Noah’s ark presumably landed. According to Genesis,

Middle East in Transcaucasia (Armenia, Georgia, Azerbaijan) and

after he landed, “Noah began to be a husbandman and planted a

diffused in two directions: from Transcaucasia to Palestine and

vineyard and drank of the vine and was drunken.”

Egypt, along the North African coast and into the Iberian peninsula. The other migration from Transcaucasia diffused to Leba-

Ending the sentence with a disparaging word may have resulted

non, Greece, Italy, along the northern rim of the Mediterranean

from a corrupt translation when going from Aramaic (the language

basin, through central Europe along the Rhône and Danube rivers

Jesus spoke) to Hebrew to Greek to Latin to English where the

to Gaul (France) and Germany.

word drunk, the archaic past tense of the verb to drink, was
misinterpreted resulting in the derogatory connotation suggesting

The “molecular” archeological
evidence

established

intoxication or gluttony rather than satisfaction. In other Biblical

Trans-

passages, Noah is depicted as a righteous person. Drunkenness

caucasia as the birthplace

or gluttony is not righteous behavior. However, with a correction

of both the grape vine and

in the translation this passage would not damn Noah’s character.

wine making. Grape pips

This modification would suggest, that after eating a pleasing meal

from domesticated vines,

not only is your hunger abated because your tummy is full, but

dating back to 6,000 BC,

the meal was also very satisfying, appeasing, gratifying – you are

were found in Shulaveris,

satiated. Noah may not have been inebriated, but simply satis-

Georgia. Subsequent DNA

fied, e.g., satiated from the produce of his farm and vineyard and

analysis

has

shown

that the modern grape

enjoyed a nice nap after dinner. He forgot to put on his bedclothes
and was seen naked by his sons – big deal!

varieties growing in
Georgia today may
be the progenitors

Perhaps the best answer as to why wine has persisted over the
ages is “D” – all of the above.

of Pinot Noir, Syrah
and Nebbiolo. In ad-

Joseph V. Formica is a frequent contributor to the Journal.

dition, chemical analysis of stains in pottery
jars from 3,500 BC found
Ancient Roman Wine Amphora
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newornoteworthy
										

MARC MONDAVI -- A WATER WITCH?
C. Mondavi & Family, the family-owned
wine producer of high quality wines has announced its first new brand launch in over
half a century. This new brand, The Divining
Rod, is based on the real world “magic” of
third generation winemaker and water witch,
Marc Mondavi.
With the overwhelming amount of wizards,
warlocks, vampires and werewolves both
in print and filling our television and movie
screens daily, it’s obvious that people everywhere are obsessed with the mystical, but NO
ONE expects their favorite bottle of wine to
be crafted by a bona fide water witch. However that’s just what Marc Mondavi is, a Water Witch (also known as a Dowser or Water
Diviner). He has used his proven ability to
locate underground sources of water to help
establish vineyards for his family and friends
all over California.
Now considered by many to be one of the top
water witches in California today, Marc and
his family have decided to create this brand
as a tribute to both their family history in
winemaking as well as the art of water
divining, a.k.a. water witching or dowsing.
“I have been water witching since I was just
a teenager. It usually catches people a bit off
guard the first time they see it, but my track
record speaks for itself; I’ve been able to find
water where geologists have come up dry,”
says 56-year-old winemaker Marc Mondavi.
“I basically grew up in the vineyards learning about viticulture and winemaking. This
new brand is first and foremost a tribute to
my winemaking heritage of which I am very
proud. It allows me to leverage all of my
practical winemaking skills with a unique talent I have perfected over the years, a talent
that some may think is a little more supernatural that normal.”
The Divining Rod wines are available nationwide and currently consist of a 2010 Santa Lucia Highlands Chardonnay and a 2010 Alexander Valley Cabernet Sauvignon - both retail
for approximately $17.

WORLD’S MOST EXPENSIVE WINE?
Penfolds, a leading producer of Australian
fine wine, will celebrate the provenance of

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

a truly extraordinary wine, 2004 Block 42,
with the launch of twelve limited edition Ampoules, the only wine released that has been
completely encased in glass – no cork; no
screwcap. Each Penfolds Limited Edition Ampoule is expected to retail for $168,000 USD,
making it the most expensive wine directly
sold from a winery in the world. The global
launch of the limited edition Ampoule will
take place in Moscow, Russia with Penfolds
Chief Winemaker, Peter Gago.
Penfolds 2004 Block 42 is a rare, single vineyard
wine, only made in exceptional vintages and
produced from the oldest continuously producing Cabernet Sauvignon vines in the world.
The glass sculpture that entirely encases the
wine was designed and hand-blown by Nick
Mount, a world-renowned glass artist who
resides in Adelaide, South Australia. Prominent Australian designer-maker Hendrik Forster prepared all the precious metal detailing.
South Australian furniture craftsman Andrew
Bartlett has designed and made the bespoke
Jarrah cabinet. And the scientific–grade Ampoule, designed to store the wine in an ideal
environment, was created by veteran scientific glassblower Ray Leake. Together they have
crafted a beautiful, thoughtful, unique objet
d’art, to be a lasting receptacle for one of the
world’s rarest, most sought-after wines.
For more information on the wines, including
in-depth tasting notes, visit www.penfoldsusa.com.

NEW GENOME DATABASE HELPS PICK
THE PERFECT YEAST
Genedata, a leading provider of advanced
software solutions for life science, biotech,
and drug discovery research, recently announced release of the new Genedata Selector™ for Beer, Wine and Spirits. This first-inclass turnkey solution provides a platform
for comprehensive genomic data analysis
of brewing yeast and other genomes vital
to improving the efficiency of fermentation
processes. It enables researchers to optimize
production strains and develop testing tools
that monitor product quality, yeast viability,
genetic drift, and microbial purity. Genedata
Selector for Beer, Wine & Spirits includes
pre-processed, “gold standard” genome data
from beer and wine yeast strains, as well as
plants and industry-specific microbes.

by Jim Rink

“Genedata Selector for Beer, Wine & Spirits
will be an ideal solution for enhancing yeast
breeding and fermentation strategies,” noted
Prof. Hiroshi Takagi of the Nara Institute of
Science and Technology. “Its ability to integrate a variety of complex experimental data
from omics studies and securely store intellectual property as it applies to patents will be
highly valuable for applied microbiologists
like me.”

NEW BOOK RATTLES CORPORATE
WINE PRODUCERS
Provocatively titled, Grape-a-hol: How Big
Business is Subverting Artisan Winemaking
and the Future of Fine Wine, was released
recently into a growing storm of controversy
spreading quickly from New Zealand to the
United States. With the publication of this
book, the authors, Destiny Bay Vineyards’
founder Michael F. Spratt and Destiny Bay
Wine Imports owner, Mark L. Feldman, have
raised issues and exposed practices that
many in the industry would prefer remain
buried and out of public view.
“Some within the large wine companies will
not be happy with this book,” said Spratt.
“But we feel it is long past time to expose the
questionable practices and regulatory myopia that are subverting artisan wine making,
altering consumer tastes, and sabotaging the
future of fine wine.”
Nearly 30 billion liters of wine are produced
every year. But how much is truly fine wine?
“Vastly less than what is claimed to be,” said
Spratt. “Coining the term ‘Grape-a-hol’ and
defining it as an alcoholic beverage made
from fermented grape juice and passed off
as a substitute for fine wine was the starting
point for our argument about how the line between fine wine and bulk wine has become
dangerously blurred.”
The book is available in print and digital formats from Amazon.com, BarnesandNoble.com,
Apple iBooks and other online booksellers.
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21 Wines to Watch

Ellen Landis, CS, CSW

Roederer Estate | 2003 L’Ermitage Brut Rose | Anderson Valley, California

Callaghan Vineyards | Claire’s 2009 | Sonoita, Arizona

This impressive dry sparkling wine is crafted of 51 percent Chardonnay
and 49 percent Pinot Noir. Mesmerizing yeasty, strawberry aromas meld
with sautéed crisp red apples and spice, all swirling delectably on the
palate. Creamy, sleek and minerally with stunning purity, and the lively
stream of tiny bubbles is everlasting.

This blend of 55 percent Mourvedre and 45 percent Grenache displays
oh so spicy, inviting aromatics. On the palate the dark plum, raspberry
and sweet wild berry flavors pick up the spice notes as though they were
made for one another. Full bodied and balanced with nicely integrated
oak and firm tannins.

Food pairing: Savory cheese soufflé
SRP: $70
www.roedererestate.com

Food Pairing: Roasted duck with a berry compote
SRP: $35
www.callaghanvineyards.com

Kenneth Volk Vineyards | 2009 Touriga Nacional | Paso Robles, California

Sand-Reckoner Vineyards | 2011 Malvasia Bianca | Wilcox Region, AZ

Intensely floral and inviting on the nose, this tiny dark purple-black grape
(most known as a blending grape for ports) really shows its stuff! Richly
textured and balanced with violets and a dash of cinnamon accenting
the dense blackberry and ripe plum notes that coat the mouth fully.
A firm backbone of tannins suggests good aging potential, if you can wait.

Glorious aromatics of honeysuckle and orange blossom awaken the
senses and put your mind into a peaceful garden setting. Apricot flavors
blend with spice and minerality on mid palate alongside a teasing bite
of acidity; refreshing and lively throughout.

Food Pairing: Red wine marinated flank steak
SRP: $36
www.volkwines.com
Harney Lane Winery | 2011 Albarino | Lodi, California
A distinctive fragrance of apple blossoms and a trace of herbs open to
bright and juicy flavors of fresh white peach and pineapple salsa. The
vivid fruit is offset with a thread of stony minerality, and lively acidity
keeps it vibrant through the satisfying finish.
Food Pairing: Pan seared scallops
SRP: $19
www.harneylane.com
Trentadue Winery | La Storia 2010 Zinfandel | Alexander Valley, California
Dense, concentrated berry aromas fill the nose and the juicy, fresh jammy
quality is mirrored on the palate with this generously fruit-focused wine.
Vanilla bean, cinnamon and nutmeg spices highlight the pretty fruit and the
finish is lip-smackingly pleasing.
Food Pairing: Grilled pork riblets
SRP: $30
www.trentadue.com
Zaca Mesa Winery & Vineyards | 2010 Viognier | Santa Ynez Valley, CA

Food Pairing: Asian hot and sour soup
SRP: $28
www.sand-reckoner.com
Tohu | 2011 Single Vineyard Sauvignon Blanc | Marlborough, New Zealand
Wildly expressive aromas of passion fruit and freshly mowed grass
pull you into the glass. There you’ll find juicy grapefruit, tangy passion
fruit, fresh lemon zest and mineral notes brilliantly paired with racy
acidity. Superbly balanced and focused through the lingering finish.
Food Pairing: Fresh shucked oysters
SRP: $18
www.tohuwines.co.nz
Nottingham Cellars | 2010 Awakening | Livermore, California
Black fruit and earthy notes are proudly displayed on the nose with this
dazzling Grenache, Syrah, Mourvedre blend. Blackberry, black currant,
raspberry and a kick of black pepper spice delight the palate; smooth
tannins and integrated oak notes complete the pretty package.
Food pairing: Spicy meatballs
SRP: $36
www.nottinghamcellars.com
Tallulah Wines | 2009 Como | Napa Valley, California

Buttered toast aromas lead to sun ripened melon, papaya and peach
flavors accented by savory spice and a dash of lime peel dancing
provocatively on the palate. Plenty of acidity balances the nicely ripened
fruit and the aftertaste clearly speaks Viognier, beautifully crafted.

This impressive 100 percent Marsanne opens with spiced honey aromas
and a viscous entry. On the palate, ripe pear and tropical flavors accented
with pretty spice expand and fill the mouth. Well-crafted with a velvety
smooth texture, and the rich fruit is offset attractively by just the right
level of acidity.

Food pairing: White fish sautéed with olive oil, lime juice and capers
SRP: $20
www.zacamesa.com

Food Pairing: Seafood ravioli with a shallot infused cream sauce
SRP: $28
www.tallulahwines.com
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Helwig Vineyards & Winery | 2009 Syrah | Suisun Valley, CA
Enticing aromas bring to mind a fresh berry smoothie. Sweet, generous
red plum fruit with cocoa highlights engages the palate completely. Full
bodied and richly textured, this expressive Syrah finishes with a subtle
note of tobacco spice and nicely integrated oak.
Food pairing: Pork tenderloin with a chocolate mole sauce
SRP: $20
www.helwigwinery.com
Domaines Schlumberger | 2007 Riesling Grand Cru Saering | Alsace, France
Green apples and wet stone notes fill the nose and remain focused on
the palate. Generous citrus-accented apples and pears at the core, with
minerality galore. Nicely weighted and well defined, showcasing a finish
that is long lived and bone dry; tremendously cellar worthy.
Food pairing: Stone Crab Newburg
SRP: $26.
www.domaines-schlumberger.com
Drytown Cellars | 2010 Estate Petite Sirah | Amador County California:
Juicy, jammy dark fruit aromas make way for layers of dense blackberries
and blueberries, pie spice and a splash of vanilla that meld together,
drenching the palate opulently. A hint of licorice on the back palate
adds further interest. Balanced, complex and built to go the distance.
Food pairing: Savory lamb ragout served over creamy polenta
SRP: $18
www.drytowncellars.com
Fritz Windisch | 2008 Kabinett Trocken Riesling | Rheinhessen, Germany
Captivating minerality and honeysuckle notes delight the senses. This
well crafted Riesling boasts crisp tart apples, lemon zest and fresh herbs
artfully displayed on the palate. Elegant and bright with spot on acidity,
finishes with an uplifting note.
Food pairing: Herb-rubbed roasted chicken
SRP: $14
www.liondistributors.com/fritz-windisch
Cinnabar Winery | 2010 Syrah
Paso Robles, California
Dazzling aromas of black raspberries and vanilla bean spice permeate the
juicy cherries and roasted meat flavors intertwining with panache on the
palate. Impressively balanced with good depth and complexity that shine
through the lingering finish.
Food pairing: Hickory smoked baby back ribs
SRP: $32
www.cinnabarwine.com
Field Stone Winery | 2011 Rose of Petite Sirah | Alexander Valley, CA
A brilliant hue greets the eye and aromas of strawberries and cream
tantalize the nose – wow. Lively and appealing on the palate with
strawberry and plum notes, a trace of spice and a broad brushstroke
of acidity painting the palate beautifully; simply irresistible.
Food pairing: Fresh roasted turkey sandwich
SRP: $25
www.fieldstonewinery.com
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Tercero | 2009 Camp 4 Mourvedre | Santa Ynez Valley, CA
Mouth watering aromas of black plums and blackberries set the stage
for the spice-infused berry compote flavors that harmonize attractively
with earthy, leathery notes on the palate. Well balanced and smoothly
textured, finishing with a sassy kick of spice.
Food Pairing: Roasted pheasant with a berry glaze
SRP: $30
www.tercerowines.com
Crooked Vine Stony Ridge Winery | 2010 Viognier | Livermore, CA
The senses are enthralled with butter sautéed peaches and pears
joining floral aromas. This Viognier is deliciously creamy and mouth
filling on the palate. Citrus infused peaches and apricots meld with
bright acidity and a thread of minerality throughout.
Food pairing: Red snapper with a stone fruit salsa
SRP: $24
www.crookedvine.com
Fleur du Cap | 2011 Sauvignon Blanc | Western Cape, South Africa
Aromas of passion fruit, a touch of smokiness and petrol intrigue the
nose. This SB broadens stylishly on the palate with citrus flecked
apples, herbs and fresh lavender notes intertwining in harmony.
The finish is clean with a bright lemon lift.
Food pairing: Lemon rosemary chicken
SRP: $13.
www.fleurducap.co.za
Segura Viudas | NV ARIA Estate Brut Cava | Penedes, Spain
This lively blend of Macabeo, Parellada and Xarel-lo showcases delicate
wild flowers and fresh crisp apple aromas. Yeasty notes of fresh from the
oven bread entwine with juicy pineapple, pear and baked apple on the
palate. Beautifully dry, elegant and bright through the elevated finish.
Food pairing: Seafood casserole au gratin
SRP: $11
www.seguraviudasusa.com
Coyote Moon Vineyards | 2011 Brianna | Clayton, New York
This distinctively aromatic Brianna is a palate pleasing semi sweet white
wine. Succulent ripe peach, honeyed apricot and pineapple marry well
with a touch of earthiness and a trace of citrus. The refreshing level of
acidity compliments the sweet honeyed fruit, bringing it all in balance.
Food pairing: Chunky sweet potato, white bean stew
SRP: $13.95
www.coyotemoonvineyards.com

About The Author
Ellen Landis, a published Wine Writer, Certified Sommelier and
Wine Consultant, is involved with many aspects throughout the
world of wine. As wine director and sommelier at Landis Shores
Oceanfront Inn (Half Moon Bay, CA), which she co-owns with
husband and chef Ken Landis, she coordinates and hosts wine
events to help further educate wine aficionados. She was also
a sommelier at the Ritz Carlton for 4 years. Ellen has traveled
extensively to many wine regions throughout North America
and overseas. Visit her blog at www.ellenonwine.com.
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MENDOZA: The Heart of Argentina’s Wine Country
by Donald and Sandra Macintyre
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ADVERTISE WITH US!
WHO READS THE JOURNAL?
retention. When we were there, both the cement and stainless-steel tanks
were lying empty and spotlessly clean, awaiting the harvest due to occur in
the next few weeks. Their tour was also complimentary, but had an optional
wine tasting for a small fee. The most notable aspect of this winery was its
Aroma Room. They claim that it is the only one of its kind in the Americas,
with a range of more than 45 wine aromas set out along the four walls of the
room. To sample an aroma, one fans the lid of each container.
Heading back north, the third winery was Bodega Norton, founded in 1895
by an English engineer working on a then-new rail line to connect Mendoza
with Chile. In 2006, the Wine Spectator ranked Norton as one of the top
twenty wineries in the world. The vineyards are situated between 2,800
and 3,600 feet above sea level. The tasting, in this case, was a sample from
different stages of the wine process: one from the fermented grape juice,
straight from a stainless-steel tank; one from an oak barrel during the aging process; and, one from the bottle. It was here that we had lunch at the
winery’s restaurant, La Vid (“the vine,” in Spanish), a pleasant medium-sized
room with a contemporary design. We started with an appetizer of tapas
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accompanied by a sparkling rosé wine. The main courses were grouper and
roast lamb. The dessert was a flan with a selection of pieces of dark chocolate. We both had a glass of Torrontés, a dry, pale straw-colored wine. It is
full-bodied and aromatic, with hints of citrus and peach, and has low acidity.
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BACK IN THE CITY OF MENDOZA
Both evenings, we dined at restaurants in downtown Mendoza, sitting at an
outside table near the sidewalk. Argentina is well known for its emphasis on
grilled meats, especially beef, pork, lamb, and even goat. On the second evening, we selected Estancia La Florencia, one of the many parillas, or restaurants that specialize in grilled meats. We both tried some variation on grilled
steak or pork, with a bottle of Norton Malbec and a bottle of sparkling water
(aqua con gaz). The cost with tip was a reasonable 170 pesos (about $44).
Next day, we took a walk around the city center. Mendoza is a city with an
impressive array of European-style 19th and 20th Century buildings, a wide
variety of stores, and numerous parks, large and small, dotted throughout.
The one interesting local variation is the availability of wine along with a
hamburger and French fries at McDonald’s — now, that’s “a happy meal!”

Att: Steve Porter
1340 Chandler Road
Lawrenceville, GA 30045
404.925.2677
aws@porterdesign.com
The American Wine Society
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of the American Wine Society, a non-profit
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public on all aspects of wine.
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publication and is mailed to all
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ON REFLECTION
Mendoza provides an appealing two or three-day side-trip for those visiting South America. There you can experience outstanding scenery, good
regional food, a picturesque city, interesting vineyards, and a selection of
notable wines. □
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