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Sometimes you overlook 
the hidden gems right in 
your own back yard.  
Massachusetts is known 
for many things: the 
Mayflower and Plymouth 
Rock; the Boston Tea 
Party, Paul Revere’s ride 
and the Revolutionary 
War’s shot heard round 
the world; the U.S.S. 
Constitution (“Old 
Ironsides”); the great 
molasses flood; codfish; 
MIT, Harvard and a 
plethora of other top notch 
universities and colleges; 
and of course, the Boston 
Red Sox.  Massachusetts is 
NOT known for its wine 
making.  Well, at least it 
wasn’t.  Now, we’re not 
going to tell you that we 
here in the Bay State will 
soon be rivaling California 
for the next bragging 
rights in Paris, but the 
folks at Nashoba Valley 
Winery in Bolton are 

aking some darn good  m 
(continued on page 2)

No, I am not writing about Burgundy to capitalize on the
of Pinot Noir, a grape that can apparently thank the mov
its newfound celebrity status.  (Yes, I saw the movie and 
that…)  I will apologize, though for those in my readersh
by my overviews of French wine regions – my passion fo
passion for politics – sorry.  I had been waiting to write a
several reasons.  One, Burgundy can be exceedingly com
understand.  Two, the quality can be highly variable and
few and far between.  Three, the price of Burgundy wines
to be very steep, with high value wines in the minority.  W
remiss if I chose not to write about Burgundy now, given
the region will enjoy something it rarely realizes – two h
back vintages – 2002 and 2003.  The last time this happe
1989 and 1990 vintages, almost 15 years ago. 
 
Burgundy consists of five major sub-regions, four of whic
and a fifth region located much farther north of the conti
northern most sub-region is called Chablis.  The remaini
in order from north to south are: the Côte D’Or, the Côte
Mâconnais and Beaujolais.  It should be noted that Beau
located administratively in the départment of the Rhone V
region, Beaujolais is almost always thought of in terms o
Côte D’Or is further broken into two sub-regions: the Cô
north and the Côte de Beaune in the south.  Arguably, Bu
greatest expression in these two areas. 
 
Like most major winemaking regions in France, Burgund
standing history of grape growing and winemaking.  It is
conquering Romans found Celts tending vines as far bac
although no definitive evidence supports this story.  Whe
Constantine visited the region in the third century A.D. h
impoverished town folk struggling to farm area vineyard
several generations old.  Winemaking continued well afte
waned, right through the Dark Ages.  However, it was no
and economic stability of Charlemagne’s rule that the re
really began to prosper.  At this time, winemaking in Bur
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largely to the work of several monks and monastic orders, most notably the 
Benedictine of Cluny and the Cistercians of Cîteaux.  The wines of Burgundy 
really gained notoriety and fame with the ascension of Clement V to the 
papacy in 1305, which found the Papal seat in Avignon, just south of 
Burgundy.  The Pope considered the wines of Burgundy, specifically those of 
the Beaune area, to be some of the finest wines in the world. 
 
As church rule faded and Burgundy was re-absorbed into the Kingdom of 
France, winemakers in the region sought to appeal for financial assistance 
from the court of King Louis XIV.  Burgundy, unlike Bordeaux, does not have 
an easy means of distribution (such as a port city).  The difficulty of 
transportation during this period is largely the reason why Bordeaux out 
stripped Burgundy as France’s most famous wine, despite Burgundy 
receiving numerous accolades from King Louis XIV.  As if the challenges of 
distribution were not enough, Burgundy received a number of set backs due 
to various historical events.  With the French Revolution in 1791, the once 
Church-held properties were seized and split amongst several vineyard 
owners.  The fragmentation of vineyard lands continued with the “Equal 
Inheritance Statute” of the Napoleonic Code, which states that all heirs to an 
estate must receive an equal share of property.  Because of these events, 
Burgundy ownership is quite confusing and relies considerably on 
négociants to produce wine. 
 
Burgundy, like the rest of France, was also subject to the natural scourge of 
phylloxera at the end of the 19th century, all but destroying the best vineyard 
sites.  Add to this the already finicky nature of the Pinot Noir grape and you 
discover it is a wonder they still produce wine in the region at all.  All of 
these facts point to why Burgundy can be among the most expensive wine in 
the world, produced in some of the most miniscule quantities. 
 
Most of Burgundy sits atop a large limestone escarpment with the notable 
exception of Beaujolais, which sits upon a primarily granite sub-strata.  The 
limestone is the remains of fossilized Jurassic seashells dating to a period 
when this part of France was under the sea.  The soil imparts considerable 
terrior to the grapes, which in turn produce wines of seemingly infinite 
complexity and character.  The climate in Burgundy is largely continental, 
where winters are colder and there can be considerable rain fall both in 
early summer and during harvest.  Although the translation of the term Côte 
D’Or is literally “Golden Slope,” grapes struggle to ripen in Burgundy 
because of a lack of consistent sunshine.  However, when conditions are 
right, as they were in the recent vintages of 1989, 1990, 1996, 2002 and 
2003, the grapes develop to perfection and allow for the production of some 
of the world’s finest wine. 
 
The principal grape varieties of Burgundy are Pinot Noir for reds and 
Chardonnay for whites.  The notable exception are the wines of Beaujolais 
where the reds are produced exclusively from the Gamay grape, and the 
wines from the region of Bouzeron (Côte Chalonnaise) where the white 
wines are made from the Aligoté grape.  Occasionally the term Bourgogne  
 
 
 
 
 
 
 
 
 

wine, and not just from fruits 
like apple, pear or blueberry. 
They’re making some quite 
fine vinifera and non-vinifera 
varieties.  For Paul’s 
birthday, we were graciously 
hosted to a private tour of the 
winemaking facilities (which 
included tasting many of the 
winery’s fine wines) by 
owner Richard Pelletier.  
One of our favorites is the 
Vignoles, a lovely white 
hybrid made from grapes 
grown in the Finger Lakes 
region of New York.   
Richard indicated that 
Nashoba would be planting 
800 of their own Vignoles 
vines that they hope will one 
day be used in the production 
of the wine.  After the tour, 
we dined at the winery’s 
marvelous J’s Restaurant.  
The food was tremendous – 
Executive Chef Steven 
Sprague has painstakingly 
developed menus that pair 
perfectly with the winery’s 
varied offerings - and the 
service was friendly and 
professional.   
 
You can find out more about 
this local gem at 
www.NashobaWinery.com.   
 
Cheers!  
 
Paul & Betsy 
 
 
 
 
 
 
 
Photo credit: Nashoba Valley 
Winery by Photographer Rebecca 
Stearns of New Jersey  
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Passetoutgrains will appear on a wine label denoting a red wine that is a 
blend of Pinot Noir and Gamay.  These blended wines are generally found in 
the Côte Chalonnaise and the Mâconnais, rarely if ever in the Côte D’Or. 
 
The system of wine laws, the appellation d’origine contrôlée or AOC was 
established in 1861 in Burgundy and is highly complex.  The AOC for 
Burgundy defines four “quality levels” in descending order of importance: 
 

Grand Cru – Comprising (32) vineyards.  All of the vineyards are in the 
Côte D’Or, except one, which is in Chablis.  Of the (32) vineyards, (22) 
are in the Côte de Nuit and (10) are in the Côte de Beaune.  The 
vineyards are responsible for only 1% of total wine production in 
Burgundy.1  Wine considered Grand Cru is some of the finest, rarest and 
most expensive wine in the world and yet the term Grand Cru is not 
usually found anywhere on the label.  The supposition is that the (32) 
vineyards are so noteworthy, that merely their name on the label is 
sufficient identification. 

 
Premier Cru – Comprising (561) vineyards.  Premier Cru vineyards are 
scattered throughout the regions of Burgundy and will generally be 
labeled as such.  Herein lies much of the confusion, as many Premier Cru 
vineyards will share the same name with other vineyards, even Grand 
Cru vineyards, throughout Burgundy.  Fortunately, the label is also 
required to state the overall regional AOC, which can sometimes lend 
clarity.  Premier Cru vineyards are responsible for approximately 11% 
of wine production in Burgundy.1 

 
Village – Comprising (53) villages, or communes.  Larger sub-regions 
within Burgundy that are not specific vineyard sites can produce AOC 
labeled wine for a particular village.  Village wines are largely the 
product of négociant houses that rely on grapes from broad cooperatives 
strewn across several vineyards.  Village wines are responsible for 
approximately 23% of wine production in Burgundy.1 

 
Regional – Comprising (23) regions, or appellations.  Like village wines, 
except defined in even larger, broader regional areas, like AOC 
Beaujolais.  Regional wines are responsible for approximately 65% of 
wine production in Burgundy.1 

 
Long before “Sideways”, Pinot Noir was making wines for royalty in 
France.  Heralded as some of the finest wine in the world, the red and white 
wines of Burgundy represent a special link to the past.  Their unique terrioir 
and complexity tie them inextricably to the narrow sliver of soil, not more 
than 100 miles long between the cities of Dijon and Lyon.  To experience the 
true character of the Pinot Noir and Chardonnay grapes one must 
experience Burgundy.  Be careful, though, because falling in love with 
Burgundy can lead to a lifetime of unmet expectations, as generally fewer 
than two vintages in each decade produce truly great wines. 
   
1The Society of Wine Educators, Certified Wine Specialist Study Guide, 2002 
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2003 Domaine Michel, Chablis ($25.38/bottle) 
Lively, bright nose – clean with a mix of citrus and green apple aromas. 
Medium-bodied with moderate acidity – crisp.  Good balance with a lemony 
core of fruit and mineral and wet stone notes.  Moderate length with a fat, 
mouth-filling aftertaste.  Drinking well – not for long-term aging. 

2002 Domaine Tribut, Chablis ($22.00/bottle) 
Soft, floral nose with distinct mineral and vanilla hints.  Medium-bodied with 
moderate acidity – crisp.  Good balance with a nice solid fruit core – grassy 
with quite a bit of mineral on the palate.  Moderate length with a very tight 
aftertaste.  Drinking well but needs time to evolve.  Should improve over the 
next 2 to 3 years.  Excellent value. 
“Wine tasting is to taste 
a wine with care in 
order to appreciate its 
quality; to submit it to 
examination by our 
senses, in particular 
those of taste and 
smell; to try and 
understand it by 
discovering its various 
qualities and defects 
and putting them into 
words.  It is to study, 
analyse, describe, 
define, judge and 
classify.” 
 

- Emile Peynaud in
“The Taste of Wine”
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I had the privilege of recently attending a wonderful Burgundy tasting hosted 
by Gordon’s Fine Wines (Waltham, MA) and Vineyard Brands, Inc.  David 
Raines (Gordon’s) and David Bove (Vineyard) led the group through a 
wonderful selection of Burgundy wines, primarily from the 2002 vintage, 
although we did taste one 2003 and one 2001.  The wines were stunning and 
perfect examples of fine Burgundy from a highly touted vintage.  All of the 
following wines are available at Gordon’s, although some were fairly limited 
in quantity. 
2002 Domaine Jean Marc Boillot, Montagny Premier 
Cru, Côte Chalonnaise ($25.00/bottle) 
Ripe, lively nose with loads of mineral, wet stone and spicy aromas.  

M
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White Burgundy 
edium-bodied with moderate acidity.  Well balanced and well structured. 
ense fruit core with lovely complexity – grassy and minerally with light 

oast and vanilla notes.  Moderate length with the persistent note of dried 
erbs on the aftertaste.  Drinking well and should improve nicely over the 
ext 3 to 5 years.  Very good value. 

2002 Domaine Vincent Girardin “Les Narvaux”, 
Mersault, Côte be Beaune ($51.50/bottle) 
estrained nose with apricot, dried flower and vanilla hints.  Medium-bodied 
ith moderate, almost racy acidity.  Good balance.  Tart, lemony fruit with 
ineral and grassy notes.  Moderate length with a tight aftertaste – vanilla 
nd caramel hints.  Needs time to really develop – try again in 3 to 5 years. 
xpensive. 

e reproduced or utilized in any form or by any means electronic or mechanical without permission of the author.
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2002 Domaine Louis Carillon, Puligny-Montrachet, Côte 
de Beaune ($50.13/bottle) 
 Tight nose with hints of green apple, grass and mineral – with time in the 
glass the nose opens beautifully, displaying a nice fat aroma of fruit and 
dried herbs.  Medium-bodied with moderate acidity – crisp.  Well balanced 
with a nice apple fruit core and grassy, herbal notes.  Very nice.  Moderate 
length with a persistently tangy aftertaste.  Needs time to develop – try again 
in 2 to 3 years.  Expensive. 

2002 Domaine Etienne Sauzet, Puligny-Montrachet, 
Côte de Beaune ($65.00/bottle) 
 Tight nose with floral, citrus fruit and vanilla hints.  Medium-bodied with 
moderate acidity – crisp.  Well balanced with a tart, lemony fruit core and 
typical mineral, grassy notes.  Moderate length with an herbaceous, floral 
aftertaste – soft.  Drinking well and should improve with 3 to 5 years in 
bottle.  Expensive. 
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2002 Domaine Vincent Girardin, Corton Charlemagne 
Grand Cru, Côte de Beaune ($90.00/bottle) 
 Pretty, sweet nose with vanilla, caramel, floral notes and fresh peach, 
apricot and apple aromas – delightful.  Full-bodied with moderate acidity. 
Well balanced.  Dense fruit core with green apple and lime notes – toasty 
oak, mineral and dried flower complexity abound.  Moderate length – crisp 
and clean with a persistent lemon curd aftertaste – absolutely beautiful. 
Drinking well but should improve magnificently over the next 7 to 10 years. 
Very expensive, but this is the pinnacle of white Burgundy. 

2002 Domaine Jean Marc Boillot, Puligny-Montrachet, 
Côte de Beaune ($62.50/bottle) 
 Full, dense nose with mineral, vanilla, peach and apricot aromas. Medium-
bodied with moderate acidity.  Well balanced and elegant.  Apple fruit core 
with toasty oak flavors – leesy and complex with almond and marzipan notes. 
Moderate length with a tart, citrus aftertaste.  Needs time – try again in 5 to 
7 years.  Expensive – but a good value in white Burgundy. 

“Burgundy for Kings,
Champagne for

Duchesses, and claret
for Gentlemen.”

- French proverb
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 2001 Domaine Vincent Girardin “Cuvee Saint Vincent” 

Pinot Noir, Bourgogne ($18.00/bottle) 
 arthy nose with light berry hints.  Medium-bodied with moderate acidity 
nd light, soft tannin.  Good balance with a soft berry fruit core and strong 
ustic notes – somewhat simple.  Moderate length with straightforward berry 
ftertaste.  Drinking well now – should hold for another 2 years. 

 
 
 
 
 
 
 

 
 

2002 Domaine Vincent Girardin “Emotion de Terriors” 
Pinot Noir, Bourgogne ($23.00/bottle) 

 
 

“I'm not one for
making predictions...

but when I was
recently asked what

grape I thought might
take over the world, I

answered: ‘Pinot
Noir.’ Though even its
fans describe it in such

unflattering terms as
temperamental, time-

consuming and
expensive - the

proverbial date from
hell - this famed red

grape of France's
Burgundy region is

being planted by more
and more wine

producers all over the
world…”

- Lettie Teague, in
“Food & Wine”,

August 2003

  ively, fresh nose with raspberry, tea and floral notes.  Medium-bodied with 
oderate acidity and moderate tannin.  Well balanced.  Lovely fruity palate 
ith chewy, black currant notes – dense.  Moderate length with black cherry 
nd black pepper on the aftertaste.  Drinking well now and should improve 
ith 5 to 6 years in bottle.  Great value. 

 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 

2002 Domaine Simon Bize “Les Bourgeots”, Savigny-
les-Beaune, Côte de Beaune ($34.75/bottle) 
 ively, fruity nose with sour cherry, vanilla, dried flower and earthy aromas 
 classic Burgundy.  Medium-bodied with moderate acidity and firm tannin. 
ovely cherry and berry fruit core with hints of saddle, dried flower and 
lack pepper.  Moderate length with a persistent cherry aftertaste.  Drinking 
ell and should improve over the next 3 to 5 years. 

 
 

 2002 Domaine Bruno Clair “Grasses Têtes”, 
Marsannay, Côte de Nuit ($28.88/bottle) 
 right, cherry nose with dried flower and raspberry hints.  Medium-bodied 

ith moderate acidity and moderate tannin.  Well balanced.  Lovely berry 
ruit palate – pretty raspberry flavors with soft mineral hints.  Moderate 
ength with a soft floral aftertaste.  Drinking well and should improve over 
he next 3 to 5 years.  Great value. 
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 2002 Domaine Vincent Girardin “Le Maladière”, 

Santenay Premier Cru, Côte de Beaune ($32.00/bottle) 
 Lovely, perfumed nose with raspberry, dried flower and rose petal hints. 
Medium-bodied with moderate acidity and moderate, dry tannin.  Well 
balanced and elegant.  Dark fruit core with black cherry, chocolate and tar 
notes – very nice.  Moderate length with persistent black cherry aftertaste. 
Drinking well now and should improve over the next 5 to 7 years.  Great 
value. 

 
 
 
 
 
 
 
 
 

 
 
 
 
 

2002 Domaine Mongeard-Mugneret “Les Orveau”, 
Vosne-Romanée Premier Cru, Côte de Nuit 
($55.00/bottle) 
 Spicy, lovely nose with dried flower, and fresh raspberry hints – massively 
expressive.  Medium-bodied with moderate acidity and moderate tannin. 
Well balanced with great elegance.  Dense, dark fruit core with currants, 
black cherry and tobacco leaves – intense.  Moderate length with lovely 
fruity aftertaste.  Needs time – should improve for another 10 to 12 years 
easy.  Expensive, but still a good value considering the aging potential of the 
wine. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

“There is no sounder 
purchase for a tired 
and depressed man 
than a bottle of good 
Burgundy.”  
 

- Anonymous
 

2002 Domaine Simon Bize Vergelesses, Savigny-les-
Beaune Premier Cru, Côte de Beaune ($51.50/bottle) 
 Soft, floral nose with raspberry notes.  Medium-bodied with moderate acidity 
and moderate tannin.  Good balance.  Bright cherry fruit core with spicy, 
peppery hints.  Moderate length with a fairly tight finish and soft, allspice 
traces on the aftertaste.  Needs time, should improve over the next 7 to 10 
years.  Expensive. 

2002 Domaine Henri Gouges “Chênes Carteaux”, Nuit 
St. George Premier Cru, Côte de Nuit ($62.50/bottle) 
 Tight, black cherry nose with berry, tea and tar notes.  Medium-bodied with 
moderate acidity and moderate tannin.  Well balanced.  Tight, closed, dark 
fruit core – not showing much.  Moderate length with a closed aftertaste. 
Needs time – try again in 10 to 12 years.  Expensive, but it has potential to 
be a real long aging wine. 
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Notable Potables:
The Reds 

The following wines
are a few “notable

potables” that I’ve tried
over the last few

months.   They’re from
different countries,

some are red and some
are white, but they all

left a distinct, favorable
impression on me.

2003 San Alejandro “Las Rocas” Garnacha, Calatayud, 
Spain ($8.99/bottle) 
 Fresh, lively cherry nose with black pepper and raspberry notes.  Medium-
bodied with moderate acidity and soft, pliable tannin.  Good balance with a 
fruity palate – loads of black cherry and black pepper.  Moderate length with 
persistent black pepper on the aftertaste.  Drinking well now – should hold 
for another 2 to 3 years.  Super value. 

2003 Cline “Ancient Vines” Zinfandel, California 
($14.99/bottle) 
 Even though the term "Ancient Vines" has no legal definition, Cline claims 
that this wine is made from vines that are between 80 and 100 years old, 
from vineyard sites they own. 
 
Ripe, jammy nose with intense berry fruit aromas.  Medium-bodied with 
moderate acidity and soft, supple tannin.  Good balance.  Seductive, chewy 
cherry fruit core with nice raspberry, blackberry and vanilla notes.  Very 
smooth and very quaffable.  Moderate length with a simple black cherry 
aftertaste.  Drinking well now – should hold for another 2 to 3 years.  Good 
value. 

2003 Mark West Pinot Noir, Central Coast, California 
($9.99/bottle) 
 Ripe, cherry nose with hints of lavender, raspberry and blackberry. Medium-
bodied with moderate acidity and moderate tannin.  Good balance – just a 
tad “hot.”  Nice, chewy, cherry fruit core – not heavy or overripe like a lot of 
west coast Pinot Noir.  Moderate length with persistent sour cherry 
aftertaste.  Not for aging, but should drink well for another 1 to 2 years.  
Excellent value. 
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2000 Clos Marie “Les Glorieuses”, Pic St. Loup, 
Coteaux du Languedoc, France ($17.99/bottle) 
 Bright, jammy nose with cherry, dried floral and dried herbal hints.  Full-
bodied with moderate acidity and moderate, dry tannin.  Well balanced with 
a ripe, juicy core of dark fruit. Black cherry, black currant, tar and vanilla 
notes abound – lovely and full.  Moderate length with a supple, sweet cherry 
aftertaste.  Really tasty – drinking well now and should improve in 3 to 5 
years.  Good value. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

“Fill every glass, for 
Wine inspires us 
And fires us 
With courage,  
Love and Joy.” 

- John Gay, English 
Poet and Dramatist
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Notable Potables:
The Whites

003 Blackjack Ranch “Twenty-one” Chardonnay, 
anta Barbara County, California ($19.99/bottle) 
opical fruit nose with honey, vanilla and apple hints.  Medium-bodied with 
w-to-moderate acidity.  Good balance – not too flabby or too fat – shows 
od restraint for a west coast Chardonnay.  Green apple fruit with tart 
on curd, vanilla and caramel notes.  Moderate length with a persistent 

eet vanilla aftertaste.  Nice overall.  Drinking well now and should 
prove with 2 to 3 years of bottle age.  Good value. 

001 Sonoma-Cutrer “Les Pierres” Chardonnay, 
onoma Valley, California ($38.99/bottle) 
vely nose with hints of vanilla, toast, tropical fruit and floral aromas.  
ll-bodied with moderate acidity.  Well balanced with a lemony fruit core 
d butterscotch, toffee and green apple notes - lush.  Moderate length with 
rsistent toasty oak on the aftertaste - not overdone.  Drinking well now and 
ould continue to improve over the next 3 to 5 years.  Expensive. 

 reproduced or utilized in any form or by any means electronic or mechanical without permission of the author.
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“It is true that taste 
can be educated. It is 
also true that taste can 
be perverted...If any 
man gives you a wine 
you can't bear, don't 
say it is beastly...But 
don't say you like it. 
You are endangering 
your soul and the use 
of wine as well...seek 
out some other wine 
good to your taste.” 
 

- Hillaire Belloc

 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

2004 Mas Sainte Berthe “Passe-Rose”, Les Baux de 
Provence, France ($15.99/bottle) 
Ripe, perfumed nose with lilac, strawberry and rose water notes – pretty and 
seductive.  Medium-bodied with moderate acidity.  Good balance – nicely 
structured.  Soft fruit core with sour cherry, lavender and apricot notes.  
Crisp and clean with good mouth feel.  Moderate length with persistent floral 
and berry aftertaste.  Not for aging.  Ideal summer weight. Good value. 
 

2004 Valenzano Winery White Cabernet, New Jersey 
($7.99/bottle) 
Light, fruity nose with bright strawberry scents.  Light-bodied with firm 
acidity.  Well balanced - not cloying.  Soft floral palate with fresh berry and 
dried flower notes.  Moderate length with persistent strawberry aftertaste. 
Crisp and clean - refreshing.  Drinking well now - not for aging.  Super 
value.  Available at the winery (www.ValenzanoWine.com). 
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2000 Scala Dei “Cartoixa Reserva”, Priorato, Spain 
($29.99/bottle) 
Blend: 48% Cabernet Sauvignon; 47% Garnacha; 5% Syrah 
 
Ripe nose with pretty floral, allspice, vanilla and cherry hints.  Full-bodied with 
moderate acidity and moderate tannin.  Well balanced and smooth.  Juicy, dark 
fruit core with black cherry, blackberry, vanilla, anise and clove hints. Delicious.  
Moderate length with soft dried fruit, leather and black pepper on the aftertaste.  
Drinking well now and should improve over 3 to 5 years.  Not cheap. 
 

Desert Island 
Selections: 
2003 Stuart Cellars Sangiovese, Temecula, California 
($28.00/bottle) 
500 cases made; 
Blend: 75% Sangiovese, 15% Merlot, 10% Cabernet Sauvignon; 
Unfiltered; 
18 Months - French Oak 
 
Tight nose with hints of sour cherry, saddle leather and damp loam.  Medium-to-
full-bodied with moderate acidity and firm, chewy tannin.  Good balance – closed 
and a trifle clumsy at first – shapes up nicely with time in the glass.  Black cherry 
fruit with dried floral notes and a pleasing balance of allspice, black pepper and 
vanilla notes.  Moderate length with a restrained aftertaste with hints of oak. 
Needs time.  Try again in 4 to 5 years.  Expensive, but has potential for aging if it 
blossoms as expected.  Nice. 
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You know the game
where you pretend

that you are
stranded alone on a
desert island for the
rest of your life and
you only get to take
along a few certain

things?  Well, the
following are what

I’m calling my
“desert island”

selections.  Wines
that I just couldn’t

(or rather wouldn’t)
live without.

 

 without permission of the author.
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2000 Chateau Gloria, Saint-Julien, France 
($36.00/bottle) 
Lush, full nose with wet stone, loam and eucalyptus aromas - classic.  Full-bodied 
with moderate acidity and firm, chewy tannin.  Well balanced but very tight. Dark 
fruit core with black currant, black cherry, tobacco, mint and cedar notes. Closed 
finish.  The wine is very young.  Try again in 5 to 7 years.  Superb value given the 
aging capacity. 

 
 
 
 

2003 Domaine Saint-Benoit Grande Garde, 
Chateauneuf-du-Pape, France ($24.99/bottle) 
Ripe, fruit-filled nose with luscious black cherry fruit and loads of black pepper 
aromas.  Full-bodied with moderate acidity and moderate, firm tannin.  Good 
balance with elegant structure for a CDP.  Dense, tight palate with cherry, dried 
herb and light floral notes.  Moderate length with a restrained finish – some black 
pepper, allspice and leather on the aftertaste.  Needs time.  Try again in 3 to 4 
years.  Excellent value. 
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Paul J. Malagrifa, CSW, CWE 
Certified Wine Educator 

Paul_Malagrifa@MusingsOnTheVine.com

 
 
 
 
 
 
 
 
 
 

“Long life to the
grape, for when

summer is flown,
The age of our

tar shall gladden
our own.”

- Lord Byron
 permission of the author.


