
 
 

 
 
 
 
 
 
 

 
 
 
 
 
 

 
 

Musings on the Vine
A Collection of Thoughts, Suggestions and Opinions about Wine

Featured Region: 
Chianti, Italy 
Italy is truly one giant vineyard – a land of plentiful and delicious food and 
wine.  There is a phrase in Italian, agricolturo promiscuo, which translated 
means: promiscuous agriculture.  The phrase refers to the practice of 
commingling crops.  In Italy it is not unusual to see tomato and zucchini 
vines growing between the grape vines.  As a matter of fact, Italian wine law 
used to prohibit the use of manmade trellising to support grape vines.  
Instead, the law would only allow natural trellising, hence the placement of 
trees between the grape rows in older vineyards.  The vines would grow up 
and around the trees, creating a natural arboreal effect.  Promiscuous 
agriculture really underscores the important linkage between food and wine 
in Italy.  Wine is as much a part of daily life as is bread and olive oil. 
 
Nowhere in Italy is this better exemplified than in Tuscany – a land rich with 
some of Italy’s finest cuisine and home to many of Italy’s best-known wines.  
Perhaps the most storied of Italian wines is Chianti, and there is possibly no 
better expression of Chianti than Chianti Classico, located in the heart of 
Chianti.  There isn’t a person alive, or at least a person of age who doesn’t 
know Chianti.  The ubiquitous straw covered flasks, known as fiaschi in 
Italian have hung in Italian restaurants since seemingly before the dawn of 
time and in many cases, the wine in those early Chianti bottles tasted just 
about that old too. 
 
Known more for productivity than for quality, most Italian wine regions have 
been undergoing a rebirth since the early 1980’s.  At around that time, the 
Italian government began a program to systematically help wine producers 
adopt better viticultural practices and improved winemaking techniques to 
promote higher quality wines.  Chianti has benefited greatly from more than 
20 years of careful study and advancement with current Chianti wines 
exhibiting all of the traits of a world-class competitor – smooth, flavorful, 
age-worthy and distinctive. 
 
Chianti is a large region in central Tuscany that is comprised of eight sub-
regions: Chianti Classico, Colli Arentini, Colli Fiorentini, Colli Senesi, Colli 
Pisane, Montalbano, Rufina, Montispertoli.  The area has a long history 

Like most wine 
aficionados, I like to eat. 
Okay, in truth, I love to 
eat, and I enjoy cooking.  
Recently I had the 
pleasure of attending a 
wine tasting at which we 
were also taken through a 
formal olive oil tasting.  
What a treat.  The olive 
oil was from the Chianti 
Classico region of Italy, 
all Extra Virgin and each 
one Denominazione 
d’Origine Protetta (DOP) 
certified.  The DOP is the 
equivalent of the DOC for 
food.  All I can say is: 
Wow!  This olive oil was 
like no other oil I ever 
tasted – some richly 
complex with powerfully 
aromatic noses and 
lingering aftertastes, 
while others were 
hauntingly restrained, 
showing only traces of 
aroma and flavor.  

(continued on page 2) 
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of wine production stretching back to the time of the Etruscans and leading 
well into the 15th century.  The Grand Duke of Tuscany, Cosimo III, first 
delimited the Chianti region in 1716.  This delimitation is actually the oldest 
legal document of its kind.  In 1932, Chianti Classico was recognized as a 
separate sub-region within Chianti.  DOC status was conferred on Chianti in 
1967, followed with elevation to DOCG status in 1984.  Finally, in 1996 the 
sub-region of Chianti Classico received independent DOCG status.  
Historically, the symbol of the black rooster (gallo nero) has always been 
important to Chianti.  However, in 2005 the emblem of the black rooster has 
become the official symbol of Chianti Classico. 
 
The climate in Chianti is quite favorable for grape production, primarily 
continental in nature with stable, moderate weather that is not prone to 
fluctuation.  The soil is stony and dry with reflected light off the limestone 
rocks providing additional warmth to the vines.  Irrigation is only allowed 
under emergency, drought conditions, so the vines go deep into the Earth 
looking for water and nutrients. 
 
The grapes used in Chianti vary slightly from those used in Chianti Classico.  
Sangiovese dominates the blend, with other native varieties such as Canaiolo 
and Colorino allowed.  The following table provides the specific 
requirements for grapes in both Chianti and Chianti Classico: 
 

Variety Chianti Chianti Classico 
Sangiovese From 75-100% From 80-100% 
Colorino Up to 15% Up to 20% 
Canaiolo Up to 10% Up to 20% 
International Reds Up to 15% Up to 20% 
Trebbiano/Malvasia 
(White grapes) 

Up to 6% Up to 6%  
(Not Permitted after 2005) 

 
Another important requirement for both Chianti and Chianti Classico wines 
is maximum grape yield.  Grape yield is the legally permitted amount of 
grapes that a vine is allowed to produce.  Grape growers limit yield to 
improve fruit quality, so the lower the imposed yields, theoretically the better 
the fruit.  In Chianti the yield is limited to 9 tons/hectare, or roughly 4 
kilograms of grapes per vine.  In Chianti Classico the yield is further limited 
to 7.5 tons/hectare, or roughly 2.2 kilograms of grapes per vine.  Presumably 
the tighter restrictions on grape yields deliver higher quality for Chianti 
Classico wines. 
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All the oils showed 
incredible balance and 
were mellow on the palate.  
The following is a list of my 
favorites from the tasting: 
 
Casa Emma (Information 
at: From Italia LLC – 
www.fromitalia.com) 
 
Le Corti Corsini 
(Information at: Principe 
Corsini – 
www.principecorsini.com) 
 
Tenuta di Bibbiano  
(Information at:Via 
Bibbiano – 
www.tenutadibibbiano.com) 
 
Villa Calcinaia 
(Information at: Via di 
Citille – 
www.villacalcinaia.it) 
 
San Felice (Information at: 
San Felice – 
www.agricolasanfelice.it) 
 
Not every oil is readily 
available, but if folks want 
more information, check out 
the listed web sites above, 
or feel free to send an email 
to Musings. 
 
Cheers!  
 
Paul & Betsy 
 



 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Page 3 of 11 Musings on the Vine

© 2005 by Paul J. Malagrifa 
All rights reserved. No part of this newsletter may be reproduced or utilized in any form or by any means electronic or mechanical without permission of the author.

The following table outlines the differences in aging and alcohol levels for 
Chianti and Chianti Classico wines: 
 
 Chianti Chianti Classico 
Standard Release March 1st after Harvest October 1st after Harvest 
Riserva Release 24 months – January 1st 24 months – January 1st 
Alcohol – Standard 11.5% by volume 12% by volume 
Alcohol – Riserva 12% by volume 12.5% by volume 

 
There are no requirements for aging wines in oak.  However, many 
winemakers favor oak aging for their Riserva wines. 
 
I recently attended a special tasting of Chianti Classico wines at the Ritz-
Carlton in Boston, MA.  The following are a few of the more noteworthy 
offerings: 

“Italian wine was 
something rough 

and red that came 
in a straw-covered 

flask … with a 
candle stuck in its 

neck, [the empty 
bottle] was an 
unmistakable 

badge of 
sophomore 

sophistication.”

- Nancy Harmon 
Jenkins, 

New York Times 
(August 1986 )

 

2001 Agricoltori del Chianti Geografico “Montegiachi”, 
Chianti Classico Riserva (DOCG) ($19.99/bottle) 
Composition: 85% Sangiovese; 10% Colorino; 5% Canaiolo 
 
Sweet, floral nose with vanilla, violet and lavender hints – lovely.  Medium-
bodied with moderate acidity and moderate tannin.  Well balanced and 
smooth.  Faded, dried cherry palate with leather, truffle and smoke notes. 
Moderate length with persistent black pepper and allspice on the aftertaste. 
Drinking well now and should improve with another 4 to 5 years in bottle.  A 
super value. 

2003 Casa Emma, Chianti Classico (DOCG) 
($14.99/bottle) 
Composition: 90% Sangiovese; 5% Canaiolo, 5% Malvasia Nera 
 
Earthy nose with sour cherry and herbal hints.  Rustic.  Medium-bodied with 
moderate acidity and moderate, dry tannin.  Good balance.  Deep, dark fruit 
palate with rich black cherry, cocoa and truffle notes.  Moderate length with 
persistent black cherry on the aftertaste.  Drinking well now and should 
improve over the next 3 to 4 years.  Good value. 
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“Like every old wine-
growing country, 
Tuscany has its native 
grapes. Some can be 
traced back to the 
Middle Ages, some 
much further – even to 
contacts with ancient 
Greece.  
Overwhelmingly the 
most important is the 
Sangiovese. Its name 
comes from sanguis 
Jovis, the blood of 
Jupiter, but its origins 
are probably far older 
than the Romans.” 
 

- Hugh Johnson from
“Tuscany and its

Wines”
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2000 Castello di Meleto “Vigna Casi”, Chianti Classico 
Riserva (DOCG) ($32.99/bottle) 
Composition: 85% Sangiovese; 10% Merlot; 5% Colorino 
 
Dark fruit nose with plum, black currant and violet hints – seductive. 
Medium-bodied with moderate acidity and firm tannin.  Well balanced. 
Dense palate with black cherry, chocolate and plum notes.  Long finish with 
spicy black pepper and smoky tar on the aftertaste.  Drinking well now and 
should improve for another 5 to 6 years.  Nice. 

2001 Castelli del Grevepesa “Clement VII”, Chianti 
Classico (DOCG) ($14.99/bottle) 
Composition: 100% Sangiovese 
 
Fresh, fragrant nose with cherry and floral hints.  Light-bodied with 
moderate acidity and soft tannin.  Good balance – easy drinking.  Fresh, 
forward fruit palate – very food friendly and approachable.  Moderate length 
with a simple, but clean aftertaste.  Drinking well now – not for aging. Good 
value. 

2001 Casa Emma, Chianti Classico Riserva (DOCG) 
($39.99/bottle) 
Composition: 95% Sangiovese; 5% Malvasia Nera 
 
Tight nose with light floral hints and slightly sweet aromas – very pretty. 
Medium-bodied with moderate acidity and firm, dry tannin.  Well balanced 
and elegantly structured.  Intensely dark fruit core with massive amounts of 
chocolate, tar and black cherry notes.  Super.  Long, tight finish that doesn’t 
give up much.  Needs time – should open more over the next 5 to 7 years and 
beyond.  This one is built for the long term.  Not cheap, but considering the 
aging potential, a good value. 

2001 Castello di Meleto, Chianti Classico (DOCG) 
($14.99/bottle) 

Composition: 90% Sangiovese; 5% Colorino; 5% Merlot 
 
Clean, bright, fruity nose with fresh cherry aromas.  Medium-bodied with 
moderate acidity and soft, pliable tannin.  Good balance.  Lively palate with 
mouth-filling cherry fruit.  Moderate length with a spicy, black pepper 
aftertaste.  Drinking well now – not for aging.  Makes a great 
accompaniment with food. 



 
 

“If we love wine, there
is no place more

promising to indulge
our passion than

among the enticingly
varied bottles of Italy!”

- Victor Hazan from
“Italian Wine”
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2001 Dievole “Vendemmia”, Chianti Classico (DOCG) 
($16.99/bottle) 
 Composition: 90% Sangiovese; 10% Vitigni Autoctoni (Native Varieties) 
 
Bright, aromatic nose with fresh cherry and vanilla hints.  Medium-bodied 
with moderate acidity and soft tannin.  Dark fruit core with earthy truffle and 
rustic notes.  Classic flavors.  Moderate length with soft floral hints on the 
aftertaste.  Drinking well now and should improve over the next 4 to 5 years. 
Good value. 

2000 Dievole “Novecento”, Chianti Classico Riserva 
(DOCG) ($29.99/bottle) 
 

Composition: 95% Sangiovese; 5% Vitigni Autoctoni (Native Varieties) 
 
Soft, tight nose with light floral hints.  Full-bodied with moderate acidity and 
firm tannin.  Good balance.  Intense, dark fruit core with rich black cherry, 
currant and plum notes.  Brooding.  Long finish with traces of vanilla, black 
pepper and rose attar on the aftertaste.  Drinking nicely but needs time to 
smooth out and gain finesse.  Should improve over the next 5 to 7 years – 
plus.  The fact that the fruit for this wine was harvested late (in November), 
shows through on the intensity of the body and structure.  Nicely done and a 
good value given the wine’s potential. 

2003 Le Corti, Chianti Classico (DOCG) ($16.99/bottle) 
 Composition: 95% Sangiovese; 5% Colorino and Canaiolo 
 
Bright, fruity nose with black cherry and dried floral hints.  Medium-bodied 
with moderate acidity and moderate, dry tannin.  Good balance.  Dense 
cherry palate with ripe fruit, chocolate and plum notes.  Moderate length 
with lightly spicy aftertaste – lovely.  Drinking well now and should improve 
for another 4 to 5 years.  Good value – solid. 

2001 Le Corti “Don Tommaso”, Chianti Classico 
(DOCG) ($35.99/bottle) 
 Composition: 85% Sangiovese; 15% Merlot 
 
Tight, elegant nose with sour cherry, mint and eucalyptus aromas – pretty. 
Full-bodied with moderate acidity and moderate tannin.  Well balanced. 
Dense, dark fruit core with unfolding layers of cherry, plum, chocolate and 
tar.  Long finish with persistent black cherry, black pepper and smoke on the 
aftertaste.  Drinking well now and should easily improve for another 5 to 7 
years.  Nice. 
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2002 San Felice, Chianti Classico (DOCG) 
($13.99/bottle) 
 Composition: 100% Sangiovese 
 
Bright, fruity nose with black cherry, tobacco leaf and allspice hints. 
Medium-bodied with moderate acidity and moderate tannin. Good balance. 
Sweet cherry fruit core with dried herb, lavender and tar notes.  Moderate 
length with a hint of black pepper on the aftertaste.  Drinking well now and 
should hold for another 2 to 3 years.  Super value. 

2000 San Felice “Poggio Rosso”, Chianti Classico 
Riserva (DOCG) ($39.99/bottle) 
Composition: 90% Sangiovese: 10% Colorino 
 
Lush nose with fragrant aromas of black cherries, currants and lilacs.  Full-
bodied with moderate acidity and firm, chewy tannin.  Well balanced, albeit 
very young.  Intense dark fruit core, almost Bordeaux like in structure.  Gamey 
with unfolding layers of berry, chocolate and tar.  Long finish with a full fruit 
aftertaste.  Drinking well but need time to evolve – should start to shine in 
about 10 years, maybe more.  A superb value given the wine’s potential.  A 
perennial favorite! 

“The name Chianti
was first recorded in

700 A.D. Brolio, a
major producer of

Chianti, has been in
the business since

1141. Thirty-two
generations of this

family have tended to
the vineyards and

made the wine.”

- Kevin Zraly from
“Windows on the

World Complete Wine
Course”

2003 Monteraponi, Chianti Classico (DOCG) ($NA) 
Composition: 90% Sangiovese; 10% Canaiolo 
 
Note: Not imported to the US (yet…) 
 
Earthy, spicy nose with black cherry, allspice and forest floor hints – lovely. 
Medium-bodied with moderate acidity and moderate tannin. Well balanced 
with finesse. Fresh cherry palate with dried herbs, cocoa powder and nutmeg 
notes. Moderate length with persistent allspice and clove on the aftertaste. 
Drinking well now and should evolve for another 4 to 5 years. While currently 
not imported, the winery is actively looking for US representation. Let’s hope 
they find it, soon! 

2001 San Felice “Il Grigio”, Chianti Classico Riserva 
(DOCG) ($19.99/bottle) 
 Composition: 100% Sangiovese 
 
Rich, ripe nose with fresh cherry and roasted game hints.  Medium-bodied 
with moderate acidity and moderate tannin.  Well balanced.  Dark, intense 
fruit core with black cherry, dried herbs and forest floor notes.  Classic. 
Moderate length with ripe blackberry jam on the aftertaste.  Drinking well 
now and should hold for another 4 to 5 years.  Good value. 
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“Wine comes in at the 
mouth and love comes 
in at the eye;  
That's all we shall 
know for truth  
Before we grow old 
and die.  
I lift the glass to my 
mouth, I look at you, 
and sigh.” 
 
- William Butler Yeats

 

2001 Tenuta di Bibbiano “Vigna del Capannino”, 
Chianti Classico Riserva (DOCG) ($26.99/bottle) 
 Composition: 100% Brunello (Sangiovese Grosso Clone) 
 
Ripe nose with lovely perfumed cherry and floral aromas.  Medium-bodied 
with moderate acidity and moderate tannin.  Well balanced and smooth. 
Dark fruit core with black cherry, raspberry and violet notes.  Lovely wine. 
Moderate length with allspice and black pepper on the aftertaste.  Drinking 
well now and should hold for another 3 to 4 years.  A real charmer. 

1999 San Felice “Poggio Rosso”, Chianti Classico 
Riserva (DOCG) ($41.99/bottle) 
 Composition: 90% Sangiovese: 10% Colorino 
 
Earthy nose with strong sour cherry, forest floor and saddle aromas. 
Medium-bodied with moderate acidity and moderate, dry tannin.  Well 
balanced.  Well knit core of dried cherry, lavender and leather notes – 
restrained but powerful.  Moderate length, a bit tight, which is not unusual 
for this producer.  Lurking beneath the surface is a massively constructed 
wine, intended for long-term aging.  Give this wine another 9+ years, at 
least.  Great value considering the wine’s potential. 
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2003 Tenuta di Bibbiano, Chianti Classico (DOCG) 
($14.99/bottle) 
 Composition: 95% Sangiovese: 5% Canaiolo 
 
Bright, fruity nose with fresh cherry, violet and vanilla hints – Pretty. 
Medium-bodied with moderate acidity and moderate, supple tannin.  Well 
balanced and easy drinking.  Dark fruit core with blackberry, leather and 
cedar notes.  Moderate length with allspice and black pepper on the 
aftertaste.  Drinking well now and should hold for another 3 to 4 years. 
Super value. 

2003 Tenuta Lilliano, Chianti Classico (DOCG) 
($12.99/bottle) 
 Composition: 80% Sangiovese: 20% Other Red Varieties 
 
Fresh, fruity nose with lively cherry aromas, Light-bodied with moderate 
acidity and soft, supple tannin. Good balance – easy drinking. Bright cherry 
fruit palate with some plum and roasted game notes. Moderate length with a 
simple, fruity aftertaste. Drinking well now – not for aging. Great value. 
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2003 Domaine Roger Perrin “Cuvee Prestige - Vieille 
Vignes”, Cotes du Rhone, France ($11.99/bottle) 
 Ripe, fruit-laden nose with black cherry, dried herb and black pepper hints. 
Youthful and vigorous.  Medium-bodied with moderate acidity and soft, but 
dry tannin.  Good balance.  Dark fruit core with cherry, currant and tar 
notes.  Moderate length with a spicy, cherry aftertaste.  Drinking well now 
and should hold for another 1 to 2 years.  Pleasant and a very good value. 
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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.

2004 Panarroz Garnacha, Jumilla, Spain  ($7.98/bottle) 
 Ripe, intense nose with dense black cherry, dried herb and vanilla hints. 
Full-bodied with moderate acidity and firm, rough tannin.  Young.  Good 
balance, but needs to smooth out a bit.  Dark fruit core with earthy and spicy 
notes - loaded with juicy fruit intensity - wow.  Long finish with persistent 
black pepper on the aftertaste.  Rough - needs time.  Another few years in 
bottle should help out - 3 to 5 years.  Another superb value from Spain!. 

2004 Bodegas Antonio Candelas “Carro Tinto”, Murcia, 
Spain ($11.99/bottle) 
 Composition: 50% Monastrell; 20% Syrah; 20% Tempranillo; 10% Merlot 

 
Medium-bodied with moderate acidity and moderate, supple tannin.  Well 
balanced - very nice.  Seductive, juicy palate with lush fruit - youthful. 
Moderate length with persistent black pepper.  Drinking well now and 
should hold for another 1 to 2 years.  Great value. 

2004 Bodegas y Viñedos del Jalón “Viña Alarba – Old 
Vines”, Calatayud, Spain ($11.99/bottle) 
 Ripe, full nose with loads of fresh cherry, spicy black pepper and cedar hints. 
Full-bodied with moderate acidity and moderate, dry tannin.  Well balanced. 
Dense, dark fruit palate - black cherry, blackberry, vanilla and dried herbs - 
slightly tart, but not bitter.  Moderate length with persistent allspice on the 
aftertaste.  Drinking well now and should continue to improve for another 3 
to 5 years.  Great value. 
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2004 Hima Savatiano, Central Greece ($7.99/bottle) 
 
 
Composition: 90% Savatiano; 10% Roditis 

 
Crisp, minerally nose with light grass, lemon and floral hints.  Light-bodied 
with moderate acidity.  Refreshing and well balanced.  Lemony palate with 
nice mineral and dried herb notes.  Moderate length with persistent mineral 
aftertaste.  Drinking well now - not for aging.  Good value. 

Notable Potables:
The Whites
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"Wine is a living 
liquid containing no 
preservatives. Its life 
cycle comprises youth, 
maturity, old age, and 
death. When not 
treated with 
reasonable respect it 
will sicken and die." 
 

- Julia Child

NV Nashoba Valley Sweet Plum, Massachusetts 
($10.00/bottle) 
Sweet, fragrant nose with cranberry, strawberry and spice hints.  Medium-
bodied with moderate acidity – tart.  Good balance.  Sweet fruit core with 
fresh cherry and plum notes.  Moderate length with a pleasing aftertaste, 
sweet but not cloying.  A nice post dinner treat.  Drinking well now – not for 
aging.  Good value. 

2004 Stuart Cellars Viognier “Limited Bottling”, 
California ($21.00/bottle) 
Medium-bodied with moderate acidity.  Good balance - a trifle hot (alcohol). 
Fresh fruit on the palate with loads of tropical fruit - papaya and lovely 
peach and floral notes.  Moderate length with hints of jasmine on the 
aftertaste - exotic.  Drinking well now - not for aging. 

NV Nashoba Valley Dry Pear, Massachusetts 
($9.50/bottle) 
 Soft, floral nose with lovely pear and cinnamon hints.  Medium-bodied with 
moderate acidity.  Good balance.  Light, fruity palate with obvious pear, 
apricot and melon notes.  Moderate length with a slightly tart aftertaste. 
Crisp and refreshing.  Very pretty and enjoyable.  Not for aging.  Good 
value. 



 
 

2003 Michele Chiarlo “Le Orme”, Barbera d’Asti, Italy 
($12.99/bottle) 
Ripe, full nose with black cherry, black currant and floral hints.  Full-bodied with 
moderate acidity and full, firm tannin.  Well balanced - what a super wine.  Dark 
fruit core just oozing with fresh, fruity flavors - chewy with lovely cherry, 
blackberry, tar and leather - Port-like in intensity.  Long finish with black pepper, 
sour cherry and clove on the aftertaste.  Drinking well now and should easily 
improve for another 3 to 5+ years.  Stunning! 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 

 
 

 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

Desert Island 
Selections: 
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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.
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2003 Louis Latour “Domaine de Valmoissine”, Vin de 
Pays des Coteaux du Verden, France ($9.99/bottle) 
Ripe berry nose with pretty raspberry and floral hints.  Light-to-medium-bodied 
with moderate acidity and very light tannin.  Good balance.  Juicy fruit core with 
strawberry, fresh cherry, dried herb and lavender notes – seductive.  Moderate 
length with a hint of spice on the berry fruit aftertaste.  Drinking well now and has 
enough fruit to hold another 3 to 4 years.  Great value. 

2003 Bodegas Borsao “Tres Picos”, Campo de Borja, 
Spain ($14.99/bottle) 
Rich, spicy nose with nice black pepper, cherry and fresh herb hints - Heady. 
Full-bodied with moderate acidity and moderate tannin. Good balance - a tad hot 
with alcohol. Ripe fruit core with black cherry, vanilla and dried currant notes. 
Long finish with persistent black pepper on the aftertaste. Drinking well but needs 
time to even out - perhaps 3 to 5 years. Great buy! In the mold of classic 
Chateauneuf-du-Pape. 



 
 

2004 Bodegas Vinos Piñol “Ludovicus”, Terra Alta, 
Spain ($11.99/bottle) 
Composition: 35% Garnacha; 30% Tempranillo; 25% Syrah; 10% Cabernet 
Sauvignon 

 
Ripe, dense nose with black cherry, fresh herb and black pepper hints.  Full-
bodied with moderate acidity and moderate, firm tannin.  Well balanced with 
great structure.  Juicy and jammy on the palate, loaded with seductive fruit – 
black cherry, plum and blackberry notes.  Long finish with persistent black pepper 
and tar on the aftertaste.  Drinking well now, and will certainly improve with 
another 5 to 7 years in bottle.  Superb value! 
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