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Al
s important as good 
ine may be, without 
ood food, the experience 
an be hollow.  When we 
acation we always try to 
eek out those dining 
stablishments that 
eliver not only fine food, 
ut also fine wine.  We’ve 
een fortunate, which is 
ot to say that we haven’t 
een disappointed on 
ccasion.  The best 
xperiences have been 
inding terrific restaurants 
n little, out-of-the-way 
reas (like Sheridan, WY), 
here you least expect it.  
ome that stand out from 
ur forays are: 
 Agora in Providence, RI 
 Bistro Solé in Cambria, 
CA 

 Botticelli in Rapid City, 
SD 

 Bullwinkle’s in West 
Yellowstone, MT 

 Café 15 in Washington, 
D.C. 

 Corks in Baltimore, MD 
 Craigie Street Bistrot in 
Cambridge, MA 

(continued on page 2) 

Eastern U.S. 
Wine is made in every one of the fifty United States.  Now
that every state grows their own grapes, or that the wine
particular state is the by-product of grape fermentation, 
state in our glorious union produces wine.  That is an im
Because it demonstrates the important linkage between c

roduction of fermented beverages, most especially, winp 
As I have written in an earlier Musings newsletter, winem
America began along the eastern seaboard of the United
in the areas of earliest colonization: Florida and Virgini
for the settlers to realize which climates could support gr
their efforts were focused on the fertile, arable lands in V

elaware, New Jersey and New York.  D 
Plantings of European vines (vitis vinifera) were unsucc
and parasites that the old world vines were unable to wit
the climate was harsher with colder winters and often ho
end, these early pioneers tried to use fruit from the nativ
labrusca and vitis rotundifolia) found in abundance.  How
made from these varieties were no comparison to the win
noble varieties found back home in Europe.  A few of the
the North American varieties, but the majority counted o
rom Europe to slake their thirsts. f 

Grape growing and wine making along the eastern seabo
in some fashion or another since these early pioneers sta
There have been numerous setbacks, but in the last 25 ye
viticulture and wine making technologies have actually e
produce some very credible offerings made from a range
vinifera, hybrid and indigenous varieties.  The range of w
has also dramatically increased over the last two decade
consumers with many more choices.  Vineyards and wine
only produced sweet, fruit, or labrusca-based wines, now
more European, dry-style wines made from hybrid, or vi
vineyard placement, based on a longer track record of su
cultivation has improved climate matching, which in turn
more mature grapes.  This history is also creating vineya
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which in turn produce more complex, interesting fruit.  The industry on the 
east coast is quite burgeoning, with new wineries springing up all the time.  
New York, once thought to be the only true east coast wine producing state, 
s slowly being supplanted by states like Virginia and Pennsylvania. i 

Unlike California, which has made a name for itself by producing top quality 
vinifera wines, the east coast is making a name for itself by producing a 
wider, and some might argue more interesting, collection of grape varieties.  
The chart below lists some, but not all, of the many grape varieties 
onsumers can find on the east coast. c 

White Varieties   
Native (Labrusca/Rotundifolia) Hybrid European (Vinifera) 

Catawba Seyval Chardonnay 
Niagara Vidal Blanc Riesling 

 Vignoles Gewurztraminer 
 Cayuga  

Red Varieties   
Native (Labrusca/Rotundifolia) Hybrid European (Vinifera) 

Concord Chambourcin Cabernet Sauvignon 
Norton Baco Noir Cabernet Franc 

 Chelois Pinot Noir 
 Chancellor Merlot 

 
Like most New World wines, labeling is by variety, with several wineries 
using proprietary names for their blended wines.  Because the regions on the 
east coast are relatively “young,” the American Viticultural Area system is 
not as developed as in California.  Among the most popular AVA listings 
ikely to be seen on east coast wine labels are listed in the following table. l 

State American Viticultural Area (AVA) 
Connecticut Southeastern New England (Shared) 
Connecticut Western Connecticut Highlands 
Maryland Cumberland Valley (Shared) 
Maryland Catoctin 
Maryland Linganore 
Massachusetts Southeastern New England (Shared) 
Massachusetts Martha’s Vineyard 
New Jersey Central Delaware Valley (Shared) 
New Jersey Warren Hills 
New York Lake Erie (Shared) 
New York Finger Lakes 
New York Hudson River Region 
New York Long Island 
New York The Hamptons (Long Island) 
New York Cayuga Lake 
New York Seneca Lake 
Pennsylvania Lake Erie (Shared) 
Pennsylvania Lancaster Valley 
Pennsylvania Central Delaware Valley (Shared) 
Pennsylvania Cumberland Valley (Shared) 
Rhode Island Southeastern New England (Shared) 

 Depot Restaurant in 
Warrenton, VA 

 Dom’s in Boston, MA 
 The Frog and the Peach 
in New Brunswick, NJ 

 Gargoyle’s in Somerville, 
MA 

 The Grill on Fulton in 
Peoria, IL 

 The Harraseeket Inn in 
Freeport, ME 

 The Harvest in 
Cambridge, MA 

 J’s Restaurant in Bolton, 
MA 

 The Jenny Lake Lodge in 
Moose, WY 

 La Cucina Italiano in 
Walpole, MA 

 Le Bernadin in New York 
City, NY 

 Le Saint Tropez in 
Toronto, Ontario 

 Little Red House in 
Cambridge, MA 

 The Mansion on Turtle 
Creek in Dallas, TX 

 Marcel’s in Toronto, 
Ontario 

 Napoleon’s Café in 
Warrenton, VA 

 Oliver’s in Sheridan, WY 
 Sandrine’s in Cambridge, 
MA 

 Sardella’s in Newport, RI 
 Scales & Shells in 
Newport, RI 

 The Snake River Grill in 
Jackson Hole, WY 

 Tiramisu in San 
Francisco, CA 

 XO Café in Providence, 
RI 

 Zebra’s in Medfield, MA 
 
 

Cheers!  
Paul & Betsy 
 
 
 
 
Photo credit:  
The Mansion on Turtle Creek, 
Dallas, Texas 
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State American Viticultural Area (AVA) 
Virginia North Fork Roanoke 
Virginia Shenandoah Valley 
Virginia Monticello 
Virginia Northern Neck George Washington Birthplace 
Virginia Rocky Knob 
Virginia Virginia’s Eastern Shore 

 
On a variety of trips, we have journeyed south along the eastern shore and 
sampled the wares of several indigenous wineries producing both grape and 
fruit based wines. The following is certainly an incomplete list, but the wines 
listed are a few of our favorites from those trips. 

“The smell of 
wine, oh how 

much more 
delicate, cheerful, 

gratifying, celestial 
and delicious it is 
than that of oil.” 

 
– François 

Rabelais, French 
writer 

 

Connecticut 
 
2001 Chamard Vineyards “Estate” Chardonnay, 
Southeastern New England ($12.99/bottle) 
 Buttery nose with creamy, soft floral and apple hints – pretty.  Medium-
bodied with moderate, firm acidity.  Good balance. Apple fruit core with 
mineral, vanilla and toasty oak notes.  Moderate length with a smooth finish. 
Drinking well now and should improve with another 1 to 2 years in the 
bottle.  Super value. 

2001 Chamard Vineyards “Estate” Cabernet Sauvignon, 
Southeastern New England ($24.99/bottle) 
 Composition: 75% Cabernet Sauvignon; 15% Cabernet Franc; 10% Merlot 
A ged for 24 months in American Oak 

Lightly floral nose with pretty sour cherry aromas.  Medium-bodied with 
moderate acidity and moderate tannin.  Well balanced and elegantly 
structured.  Dark fruit core with dense black cherry and black currant notes. 
Moderate length with a smooth finish.  Nice saddle leather and tobacco leaf 
on the aftertaste.  Drinking well now and should improve over the next 3 to 5 
years.  Impressive. 

2002 Chamard Vineyards “Estate” Cabernet Franc, 
Southeastern New England ($17.99/bottle) 
 Composition: 75% Cabernet Franc; 15% Merlot; 10% Cabernet Sauvignon 
A ged for 24 months in American oak 

Earthy nose with saddle leather and dried herb hints. Medium-bodied with 
moderate acidity and moderate tannin.  Well balanced.  Dark fruit core with 
sour cherry and black cherry notes – ripe.  Moderate length with a persistent 
black cherry and black pepper aftertaste.  Drinking well now and should 
improve for another 2 to 3 years.  Lovely. 
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 2004 Jonathan Edwards Winery Chardonnay, 
Connecticut ($17.00/bottle) 
Spicy nose with floral and vanilla hints.  Medium-bodied with moderate 
acidity.  Well balanced.  Soft fruit palate with green apple, tropical fruit and 
allspice notes – really pretty.  Moderate length with a persistent spicy 
aftertaste.  Drinking well now and should improve for another 1 to 2 years. 
Super first effort! 

2003 Stonington Vineyards Riesling, Southeastern New 
England ($15.99/bottle) 

“I intend to die in a 
tavern; let the wine be 
placed near my dying 
mouth, so that when 
the choirs of angels 
come, they may say, 
“God be merciful to 
this drinker!’” 
 

- Walter Mapes, in   
“De Nugis Curialium” 

Lemony, mineral nose with grapefruit and kiwi hints.  Very pretty.  Light-
bodied with moderate acidity.  Well balanced – crisp and refreshing.  Honey, 
lemon, petrol and grapefruit on the palate – tart.  Moderate length with a 
clean finish.  Drinking well now – not for aging.  Good value. 

2003 Stonington Vineyards Cabernet Franc, 
Southeastern New England ($19.99/bottle) 
A ged 18 months in French oak casks 

Spicy nose with raspberry and black pepper hints.  Full-bodied with 
moderate acidity and moderate tannin.  Well balanced.  Dark fruit core with 
black cherry, black currant, saddle leather and coffee notes.  Moderate 
length with persistent spicy aftertaste.  Drinking well now and should 
improve for another 3 to 5 years.

 

Massachusetts 
 
2003 Nashoba Valley Winery Vignoles ($12.00/bottle) 
Lively, citrus nose with hints of grapefruit and lemongrass – pretty and 
perfumed.  Light-bodied with moderate acidity – crisp and clean – 
refreshing.  Well balanced with persistent citrus fruit on the palate. 
Reminiscent of a fine German Riesling.  Moderate length with a lemony 
aftertaste.  Lovely. Not for aging – drink now. Should make an ideal summer 
quaffer.  Great value.  Available locally and at the winery (in Bolton, MA). 
 

NV Nashoba Valley Winery “Foggy Bog” Cranberry 
Brandy ($25.00/bottle) 
Soft nose with hints of dried cherry and cranberry.  Full-bodied with 
moderate acidity and generally soft tannin.  Good balance – rich and 
unctuous – intense fruit.  Tart cranberry fruit core with hints of black cherry, 
blackberry and black pepper.  The wine is a trifle “hot” from the 
fortification, but it does not detract if the wine is slightly chilled.  Long finish 
with evolving layers of red berry fruit.  Should hold for several more years.  
An excellent dessert wine.  Good value. 

© 2005 by Paul J. Malagrifa 
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2002 Truro Vineyards of Cape Cod Cabernet Franc, 
Southeastern New England ($14.99/bottle) 
 Spicy, lively nose with rose petal, blackberry and tar notes.  Medium-bodied 
with moderate acidity and moderate tannin.  Good balance with nice 
structure.  Dark fruit core with cranberry, black cherry and black current 
jam notes.  Moderate length with persistent juicy strawberry fruit aftertaste. 
Drinking well now and should improve over the next 3 to 5 years.  Good 
value. 

1997 Westport Rivers Blanc de Blanc, Southeastern New 
England ($22.95/bottle) 

 

Full, yeasty nose with lemon curd and burnt almond hints.  Pretty.  Medium-
bodied with firm acidity.  Nicely structured, well balanced.  Lemon fruit core 
with a tight palate.  Lacking complexity, but the wine needs time to open up. 
Short finish, but the wine has great potential.  Good value. 

1999 Westport Rivers Blanc de Noirs, Southeastern New 
England ($22.95/bottle) 
 Leesy nose with a faint sulfur aroma that quickly blows off.  Medium-bodied 
with moderate acidity.  Good balance.  Peach and apricot fruit on the palate 
- ripe with soft floral notes.  Very pretty.  Moderate length with a crisp, 
citrus aftertaste.  Drinking well now, and should improve with another 2 to 3 
years of bottle age.  Good value. 

“Good wine is a good 
familiar creature if it 

be used well.” 
 

- William Shakespeare, 
English playwright,  in 

“Othello” 
 

2002 Westport Rivers Chardonnay, Southeastern New 
England ($13.95/bottle) 
 Bright nose with apple, apricot, honeysuckle and vanilla hints.  Buttery. 
Medium-bodied with moderate acidity.  Well balanced.  Green apple and 
citrus fruit with vanilla and creamery butter notes.  Very nice.  Moderate 
length with persistent vanilla on the aftertaste.  Drinking well now and 
should improve with another 1 to 2 years in the bottle.  Great value. 

1997 Westport Rivers Cabernet Sauvignon, North Fork 
Long Island ($29.99/bottle) 
 Full, aromatic nose with dense black currant, black cherry and tobacco leaf 
hints – earthy with a touch of spice.  Medium-bodied with moderate acidity 
and firm, tight tannin.  Good balance – smooth.  Dark fruit core with hints of 
sweet berry, saddle leather and cedar.  Moderate length with a mellow finish 
– a tad tight, could use more time to open up.  Try again in 2 to 3 years.  
Very nice effort. 

© 2005 by Paul J. Malagrifa 
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Maryland 
 
2001 Boordy “Veritas” Ruby Port, Maryland 
($16.95/bottle) 
C omposition: Zinfandel 

Rich nose with fig, raisin and allspice hints.  Full-bodied with moderate 
acidity and moderate tannin.  Dense palate with a wonderful melange of 
flavors - black pepper, chocolate, and raisin notes.  Long finish with a highly 
complex aftertaste - floral.  Drinking well now and should improve over the next 3 
to 5 years.  Really nice. 

 

2003 Boordy “Landmark Series” Cabernet Franc, 
Maryland ($13.95/bottle) 
 Soft, rose petal nose with cherry and black pepper hints.  Medium-to-full-
bodied with moderate acidity and firm tannin.  Dark fruit core with black 
pepper, black cherry, tar and licorice hints.  Moderate length with persistent 
black pepper aftertaste.  Should improve for another 2 to 3 years. Good 
value. “It is better for pearls 

to pass through the 
lips of swine than good 

wine to pass through 
the lips of the 
indifferent.” 

 
- Mark Luedtke 

2003 Boordy “Landmark Series” Syrah, Maryland 
($12.95/bottle) 
 omposition: 62% Syrah; 38% Chambourcin n: 62% Syrah; 38% Chambourcin C  
Perfumed nose with strawberry, raspberry, black cherry, and black pepper 
hints.  Full-bodied with moderate acidity and firm tannin.  Dark fruit core 
with black cherry and cedar notes.  Moderate length with persistent black 
pepper aftertaste.  Should improve for another 2 to 3 years. 

Perfumed nose with strawberry, raspberry, black cherry, and black pepper 
hints.  Full-bodied with moderate acidity and firm tannin.  Dark fruit core 
with black cherry and cedar notes.  Moderate length with persistent black 
pepper aftertaste.  Should improve for another 2 to 3 years. 

2003 Elk Run “Liberty Tavern Vineyard” Chardonnay, 
Maryland ($19.99/bottle) 
 Toasty oak nose with wet stone, grass, green apple and flint hints.  Medium-
bodied with moderate acidity.  Well balanced and smooth.  Apple fruit core 
with mineral, creamy vanilla and caramel notes.  Very nice. Long finish with 
persistent toasty oak on the aftertaste.  While the oak is clearly apparent in 
this wine, it is not overdone or heavy handed  - a very nice balance.  
Drinking well now and should improve for another 3 to 5 years.  Super. 
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2003 Elk Run “Cold Friday Vineyard” Gewürztraminer, 
Maryland ($19.99/bottle) 
 Lovely, perfumed nose - spicy with rose water and lychee nut aromas - 
exotic.  Medium-bodied with moderate acidity.  Well balanced.  Lovely core 
of apricot, peach and pear fruit with classic rose water perfume notes. 
Moderate length with a spicy, creamy aftertaste.  Drinking well now and 
should improve for another 2 to 3 years.  Really nice! 

2003 Elk Run Cabernet Franc, Maryland ($22.50/bottle)
Spicy, sour cherry nose with pretty floral aromas.  Medium-bodied with 
moderate acidity and firm tannin.  Well balanced.  Dark fruit core with 
cherry, black pepper, rose petal and tar notes.  Moderate length with a 
persistent tar and cocoa aftertaste.  Drinking well now and should improve 
with another 3 to 5 years in bottle.  Super. 

2002 Elk Run “Liberty Tavern Vineyard” Cabernet 
Sauvignon, Maryland ($34.50/bottle) 
 Dark fruit aromas with mineral, eucalyptus and dried herb hints.  Medium-
bodied with moderate acidity and firm, tight tannin.  Dark fruit core with 
black cherry, currant, tobacco leaf and vanilla notes.  Moderate length, tight 
with chewy tar and coffee on the aftertaste.  Needs time to evolve - try again 
in 3 years.  Really stunning - classic. 

“The last time that I 
trusted a dame was in 

Paris in 1940.  She was 
going out to get a bottle 

of wine.  Two hour 
later, the Germans 

marched into France.” 
 

- Sam Diamond in 
“Murder by Death” 

 

New Jersey 
 
2003 Valenzano Winery Chardonnay, New Jersey 
($9.99/bottle) 
 Light nose with green apple, vanilla and light toasty oak hints. Medium-
bodied with firm acidity.  Good balance.  Lemon fruit on the palate - citrus, 
apple and fresh cream notes.  Moderate length with a crisp, dry finish. 
Drinking well now and should improve for another 2 to 3 years.  Great 
value. 

2002 Valenzano Winery Merlot, New Jersey 
($11.99/bottle) 
 Tight nose with plum, black cherry, tobacco leaf and vanilla notes. Medium-
bodied with firm acidity and moderate tannin.  Good balance. Dark fruit 
core with black cherry, plum, cassis and tar hints.  Moderate length with 
persistent black cherry aftertaste.  Drinking well now and should continue to 
improve for another 2 to 3 years.  Superb - exceptional value. 
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2003 Valenzano Winery Cabernet Franc/Merlot, New 
Jersey ($9.99/bottle) 
Jammy, ripe nose with fresh raspberry and cherry hints.  Vibrant.  Medium-
bodied with firm acidity and moderate tannin.  Well balanced.  Dark fruit 
core with red berry, black pepper and roasted game notes.  Really nice. 
Moderate length with a rich, spicy aftertaste.  Drinking well now and should 
improve for another 1 to 2 years.  Superb value. 

“Whoever has had a 
remorse to appease, a 
memory to evoke, a 
grief to drown, a castle 
in Spain to build – in 
short, everyone has 
invoked you, 
mysterious god secreted  
in the fibers of the 
vine.” 
 

- Charles Baudelaire, 
French poet 

2002 Valenzano Winery Cynthiana, New Jersey 
($29.99/bottle) 
C ynthiana is a synonym of the Norton grape 

Dark nose, plummy and tight - brooding.  Full-bodied with firm acidity and 
firm, tight tannin.  Dark fruit core with black cherry, eucalyptus and cedar 
notes.  Wonderful.  Moderate length with a tight, dry aftertaste with a 
persistent cherry finish. Needs time - try again in another 3 to 5 years. Wow! 
 

2004 Valenzano Winery Botrytis Vidal Blanc, New 
Jersey ($18.99/bottle) 

 

Melon aroma with soft, honey hints - tight nose at the start, but the nose 
comes on strong with some time in the glass.  Full-bodied with firm acidity. 
Creamy, honeyed palate with apricot, melon, pear and peach fruit.  Lovely. 
Soft finish with hints of vanilla and caramel on the aftertaste.  Needs time to 
gain complexity - try again in 3 to 5 years. 

Pennsylvania 
 
2001 Chaddsford “Philip Roth Vineyard” Chardonnay, 
Pennsylvania ($39.99/bottle) 
Vibrant nose with limestone, mineral and dried floral notes.   Medium-
bodied with moderate acidity.  Well balanced with superb structure.  Green 
apple, pear and apricot fruit with restrained toasty oak and butterscotch 
hints.  Simply wonderful in a classic Burgundian style.  Moderate length with 
a tight finish and subtle vanilla and wet stone on the aftertaste. Drinking w
now and should benefit from another 3 to 5 years in bottle. Magnificent 
achievement. 

ell 
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2002 Chaddsford “Barrel Select” Pinot Noir, 
Pennsylvania ($24.99/bottle) 
 Bright cherry nose with ripe raspberry and soft floral hints.  Medium-bodied 
with moderate acidity and moderate tannin.  Good balance.  Black cherry 
fruit core with currant, rose petal and vanilla notes.  Pleasant. Moderate 
length with persistent red berry fruit on the aftertaste.  Drinking well now 
and should hold for 2 to 3 years.  Nice. 

2002 Chaddsford “Miller Estate Vineyard” Pinot Noir, 
Pennsylvania ($34.99/bottle) 
 Tight, dense nose with black currant, cocoa and mineral hints. Full-bodied 
with moderate acidity and firm, tight tannin.  Good balance – tight.  Dark 
fruit core with plum, cherry, currant and dried herb/mint notes.  Moderate 
length – tannic and firm.  Needs time – should open with another 3 to 5 years 
in bottle.  Well done. 

“When I was too 
young to have 

tasted wine, I met 
it in the pages of 

Chaucer and 
Balzac and Keats 

… there are 
references to wine 

everywhere.” 
 

- Gerald Asher, in 
“Vineyard Tales: 

Reflections on 
Wine” 

 

2002 Chaddsford “Miller Estate” Chambourcin, 
Pennsylvania ($24.99/bottle) 
 Lively, spicy nose with black pepper and cedar hints.  Full-bodied with 
moderate acidity and firm tannin.  Well balanced – tight.  Dark fruit core 
with sour cherry, blackberry and vanilla notes.  Moderate length with a t
firm finish.  Needs time – should open with another 2 to 3 years in the bottle.
Nice. 

ight, 
  

2000 Chaddsford “Merican”, Pennsylvania 
($39.99/bottle) 
 Composition: 53% Cabernet Sauvignon; 24% Merlot; 17% Cabernet Franc; 
% Petite Verdot 6 

Black cherry nose with mint, eucalyptus, coffee and chocolate hints.  Full-
bodied with moderate acidity and firm tannin.  Well balanced.  Dark, black 
fruit core with cherry, currant, tobacco leaf and cedar notes.  Really lovely. 
Moderate length with a tight, firm cherry aftertaste.  Needs time – should 
open with another 3 to 5 years in the bottle.  Very nice. 
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Rhode Island 
 
2003 Sakonnet Vineyards Gewurztraminer, Southeastern 
New England ($18.95/bottle) 
Lovely floral nose with honey, lychee and mineral hints.  Light-bodied with 
moderate acidity. Well balanced – crisp and refreshing.  Tight lemon fruit 
core with rose water and quince notes.  Moderate length with a soft floral 
aftertaste.  Drinking well now – not for aging.  Very nice, good value. 

2004 Sakonnet Vineyards Vidal, Southeastern New 
England ($9.95/bottle) 

 

Very light nose with citrus and floral hints – bright.  Light-bodied with 
moderate, crisp acidity.  Well balanced and very refreshing.  Nice core of 
lemony citrus fruit – tart, but not sour.  Short, clean finish – simple and 
straightforward. Drinking well now – not for aging. Super value – ideal 
summer quaffer! 

“Drinking the right 
wine at the right time is 
an art.”  
 

- H.A. Vachell, 
Contemporary 

American wine writer 

2002 Sakonnet Vineyards Cabernet Franc, Southern 
New England ($18.95/bottle) 
Spicy, lively nose with nice cherry and mineral hints – very seductive with 
pretty floral overtones.  Medium-bodied with moderate acidity and m
firm tannin.  Well balanced.  Lovely fruit core – spicy with dried cherry and 
dried flower notes.  Moderate length with persistent cherry and black peppe
aftertaste.  Drinking well now and should improve over the next 2 to 3 yea
Really very nice. 

r 
rs.  

oderate, 

2001 Sakonnet Vineyards Port, Southeastern New 
England ($15.95/375ml bottle) 
Rich, dense nose – perfumed with heady fruitiness – wow.  Full-bodied with 
moderate acidity and firm tannin.  Lush fruit core with unfolding layers of 
complexity – cocoa, tobacco, black pepper and wild berries.  Long finish 
with a spicy, peppery aftertaste.  Needs time.  Despite its seductive allure, try 
again in 3 years.  Don’t miss this wine. 
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2002 Sakonnet Vineyards Winterwine, Southeastern New 
England ($24.95/375ml bottle) 
 Light, restrained nose with subtle floral hints.  Full-bodied with moderate 
acidity.  Well balanced with great structure.  Intense with apricot, pear and 
marzipan notes.  Sweet, but not cloying – deliciously good.   Drinking well 
now and should improve over the next 5 to 7 years.  Awesome! 

2002 Diamond Hill Vineyard “Berntson Family” Pinot 
Noir, Southeastern New England ($22.00/bottle) 
 Pretty floral nose with lightly perfumed raspberry hints.  Light-bodied with 
moderate acidity and soft, pliable tannin.  Well balanced.  Fresh berry fruit 
on the palate – very attractive.  Moderate length with persistent floral and 
raspberry on the aftertaste.  Drinking well now and should improve for 
another 2 to 3 years.  Very nice effort. 

“He can enjoy old 
wine with the best; he 
pours a radiant nectar; 
two score and ten 
years old, that blushes 
in the glass to find 
itself so famous, and 
fills the whole room 
with the fragrance of 
Southern grapes.” 

 
- Charles Dickens, 

English novelist 
 

NV Diamond Hill Vineyard Cranberry/Apple Wine 
($9.75/bottle) 
 omposition: 75% Apple, 25% Cranberry (all local fruit) C 
Sweet, cranberry nose with a slightly tart lime aroma.  Light-bodied with 
moderate acidity – crisp and refreshing.  Well balanced.  Green apple and 
cranberry on the palate with lemon and kiwi notes.  Moderate length with a 
clean, refreshing aftertaste.  Just sweet enough to balance the natural acidity 
in the apples and cranberries.  Drinking well now – not for aging. Lovely. 
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Notable Potables:
The Reds 
2003 Avila Pinot Noir, San Luis Obispo, California 
($12.99/bottle) 
 Dense, full nose with lovely raspberry, strawberry and ripe cherry aromas. 
Medium-bodied with moderate acidity and moderate tannin.  Chewy dark 
fruit core with floral and berry notes - smooth and rich.  Moderate length 
with persistent black cherry and raspberry on the aftertaste.  Really quite 
nice.  Drinking well now and should improve over the next 3 to 5 years. 
Great value. 

 

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. 

 

2002 Graham Beck “The Joshua” Barrel Selection, 
Coastal Region, South Africa ($12.99/bottle) 
 omposition: 93% Shiraz; 7% Viognier C 
Lovely dark garnet color with a slightly rose-colored disc.  Bright and leggy.  
Earthy nose with black cherry, black pepper and subtle floral hints.  Full-
bodied with moderate acidity and soft, chewy tannin.  Well balanced and 
smooth.  Rich, seductive dark fruit core with tar, cocoa, dried flowers and 
black pepper notes.  Harmonious and well knit.  Moderate length with strong 
mineral notes on the aftertaste.  Drinking well now and should improve over 
the next 3 to 5 years in bottle.  Very well done in the classic style of the great 
wines from Cote Rotie and Hermitage. 

2003 Georges Dubeouf “Prestige”, Julienas, France 
($15.99/bottle) 
Ripe, fruity nose with lilac, mineral and banana chip hints. Medium-bodied 
with moderate acidity and moderate tannin. Well balanced. Intense dark f
core with black cherry, cocoa and tar notes - lovely. Moderate length with 
persistent cherry and floral notes on the aftertaste. Drinking well now and 
should continue to improve over the next 5 to 7 years. Good value. 

ruit 

2003 Wrongo Dongo Garnacha, Jumilla, Spain 
($7.99/bottle) 
 Ripe, fruity nose with cherry, black pepper and briarwood hints.  Medium-t
full-bodied with moderate acidity and moderate tannin.  Well balanced and
smooth.  Black cherry fruit core with currant, tobacco leaf and black pepp
notes.  Really nice.  Moderate length with a persistent black cherry 
aftertaste.  Drinking well now - not for aging.  Great value. 

o-
 

er 
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Notable Potables:
The Whites

2003 Domaine Verget “Cuvée de la Butte”, Chablis, 
France ($24.99/bottle) 
 Full, ripe minerally nose with green apple, pear and vanilla hints.  Medium-
bodied with moderate acidity.  Well balanced - classic Chablis.  Clean, crisp 
green apple fruit with apricot and toasty oak notes.  Moderate length with 
pleasant creamy aftertaste - not overdone.  Crisp and refreshing.  Drinking 
well now and should gain complexity with 2 to 3 years in bottle. 

2002 Bucci, Verdicchio dei Castelli di Jesi DOC, Italy 
($17.99/bottle) 
 Ripe, lemony nose with floral and mineral aromas - very pretty.  Medium-
bodied with firm acidity.  Well balanced - elegant.  Lemon, citrus and green 
apple fruit with hints of vanilla and wet stone.  Moderate length with a 
persistent tart lemon aftertaste.  Crisp and refreshing. Drinking well now - 
not for aging.  Good value. 

“Thirty-five years ago 
he bought it – thank 
God, he had kept his 
palate and earned the 
right to drink it.” 

 
- John Galsworthy, 

English novelist and 
playwright 

  
 

2002 Caputo, Lacryma Christi del Vesuvio DOC, Italy 
($11.99/bottle) 
Full nose with lush green apple, pear and flint notes.  Medium-bodied with 
firm acidity.  Well balanced with a tart green apple fruit core and citrus and 
mineral notes.  Crisp and refreshing.  Moderate length with persistent apple 
and pear on the aftertaste.  Drinking well now - not for aging.  Excellent 
value from southern Italy. 

2002 Panizzi, Vernaccia di San Gimignano DOC, Italy 
($15.99/bottle) 
Bright, lemony nose with strong mineral notes.  Very pretty aromas. 
Medium-bodied with moderate acidity.  Nicely structured – crisp and 
refreshing.  Well balanced.  Tight, citrus core with light floral notes. 
Moderate length with persistent mineral aftertaste. Drinking well now – not 
for aging.  Great value. 
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2001 Chateau Haut-Monplaisir “Prestige”, Cahors, 
France ($21.00/bottle) 
Dense, cherry nose with mineral, tar and roasted game hints.  Full-bodied with 
moderate acidity and firm, tight tannin.  Well balanced - very tight.  Dark fruit 
core with plum, black currant, eucalyptus and mint notes.  Wonderfully complex. 
Moderate length with a closed finish.  Needs time - try again in 3 to 4 years.  
Super value. 

2003 Cuvée du Vatican, Chateauneuf-du-Pape, France 
($27.99/bottle) 
Ripe, jammy nose with mineral, herb and floral hints.  Full-bodied with moderate 
acidity and moderate tannin.  Well balanced, although quite young and closed. 
Black cherry fruit core with hints of black pepper, mint and briarwood.  Moderate 
length with a tight finish showing some cherry, chocolate and tar on the a
Needs time - should improve over the next 3 to 5 years, or longer.  Strong 
Chateauneuf-du-Pape. 

ftertaste. 

 
 Desert Island 

Selections: 

2003 Paul Autard, Chateauneuf-du-Pape, France 
($29.99/bottle) 
Ripe, black cherry nose with herbal and floral hints - fresh.  Medium-to-full-
bodied with moderate acidity and firm, dry tannin.  Well balanced.  Dark fruit 
core with black cherry, currant, black pepper and allspice notes.  Smooth. 
Moderate length wih persistent cherry and black pepper aftertaste.  Drinking well 
- a little tight.  Should improve with 3 to 5 years of bottle age. Excellent! 

2003 Stuart Cellars “Limited Estate Reserve” Merlot, 
Temecula, California ($30.00/bottle) 
Ripe, black cherry nose with lovely currant, cassis, plum and chocolate hints. 
Full-bodied with moderate acidity and firm, tight tannin.  Well balanced.  Chewy, 
black cherry core with tar, black pepper and cedar notes.  Long finish with 
persistent cherry aftertaste.  Although the wine saw 20 months in French oak, the 
presence of wood is very well balanced.  Needs time and should improve with 
another 3 to 5 years in bottle.  Very nice. 

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. 
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