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It has been nearly 30 years 
since a corpulent and 
waning Orson Wells  uttered 
that memorable phrase, 
“We will sell no wine before 
its time” in support of jug 
wine producer Paul Masson.  
I trust that most of my 
readers can remember the 
deep timbre of Well’s voice 
as he raised a shining glass 
of Red Burgundy to his lips, 
his Faustian girth carefully 
ensconced in a mahogany 
paneled study, replete with 
world globes and leather-
bound volumes.  I get chills 
just thinking about it.  In all 
seriousness, though, Masson 
was on to something – the 
importance of the aging 
process to the enjoyment of 
fine wine.  I have been 
extremely lucky – in more 
than 20 years of tasting, I 
have had the pleasure of 
enjoying some really old 
wine – and it has been 
remarkable. 

 
(continued on page 2) 

I don’t believe in assigning numeric scores to rate wines
about precision and rating wines is anything but precise
at the Wine Spectator has perfected the art of applying e
to the wines they taste and in so doing, have created a cu
aficionados obsessed with numbers.  Many wine drinkers
buying a wine unless it “rated at least 90 in the Spectato
also famous for his wine scores and his publication, the W
made and broken the fortunes of many a vintner based o
Kudos to the wine aficionado who can glean the differen
point wine and one rated 91 points. After twenty years of
this distinction fleeting.  Furthermore, a wine enthusiast 
ratings will inevitably miss out on some real gems. 
 
That said, there is a scoring system created by the Unive
Davis, which appeals to the engineer in me.  The UC Da
point system based on eleven attributes.  When a wine is 
points are awarded based on the measure of each of the 
 

• Appearance/Clarity    (possible 2 
• Color     (possible 2 
• Aroma/Bouquet   (possible 4 
• Total Acidity    (possible 2 
• Sweetness    (possible 1 
• Body     (possible 1 
• Flavor     (possible 2 
• Acescency (Bitterness)  (possible 1 
• Astringency    (possible 1 
• Overall Quality   (possible 4 

 
The following is a set of guidelines for how to award poi
category. 

Feature:
Wine Ratings 
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Appearance/Clarity:
 
The visual appearance of a wine is an important factor in influencing a wine 
taster.  Modern winemaking techniques almost guarantee that all wine made 
today is bright, clear and attractive to look at.   

 
Brilliant, near-sparkly, clear with no haze or particulates  (2 points) 
Bright, some sparkle, clear with no haze or particulates  (1.5 points) 
Dull, mostly clear, perhaps a hint of haze or particulates  (1 point) 
Cloudy, unclear with a distinct haze or particulates  (0 points) 

 
Color:
 
Like the appearance of a wine, color plays an important role in influencing 
wine taster opinions.  Wine color should always be appropriate for the 
varietal and age of the wine being assessed. 

 
Appropriate color for varietal/type and age   (2 points) 
Nearly correct color for varietal/type and age  (1.5 points) 
Slightly off color for varietal/type and age   (1 point) 
Flawed color for varietal/type and age   (0 points) 
 

Aroma/Bouquet:
 
Most wines exhibit highly-complex odors.  The odors found in wines are 
really made up of two components: aroma and bouquet. Aroma is the set of 
odors that are related to the grape varietal(s) used to make the wine.  
Bouquet is the set of odors that are a result of the wine making process.  The 
term “bottle bouquet” applies specifically to those odors caused as a result 
of the bottle aging process. 
 

Distinct varietal characteristics, balanced bouquet  (4 points) 
Simply fruity characteristics, some bouquet   (3 points) 
Little varietal character, simple bouquet   (2 points) 
Underdeveloped nose, closed, non-apparent   (1 point) 
Defective nose, off odors     (0 points) 
 

Total Acidity:
 
Wines are considered balanced when total acidity, body and alcohol are in 
the proper proportion to one another.  Wines lacking acidity often taste 
“flabby,” while wines with too much acidity often taste sharp, or unripe. 
 

Proper balance, appropriate for varietal/type  (2 points) 
Slightly out-of-balance, high/low acidity   (1 point) 
Well out-of-balance, tart/flabby    (0 points) 

 
 
 
 
 
 
 
 
 

Old wine is very different from 
the wine that most of us 
consume on a daily basis.  For 
most of us, drinking a wine 
that is five years old usually 
stretches the limits of our 
aging capacity, as well as our 
patience.  That’s really too 
bad, because wine that has 
had the benefit of lying 
carefully and quietly for 20, 
30, or even 50 years reveals 
the many wonders of long term 
bottle aging.  Now, the caveat: 
not every wine is meant for 
this kind of aging.  Most wine 
producers recognize that the 
wine-drinking public has no 
patience, and limited storage 
capability, so those producers 
have been making wines with 
less aging potential.  Fruit 
forward, soft tannins, 
seductive flavors – three gulps 
to a glass and they’re gone 
wines.  Okay, so what’s so bad 
about that?  Nothing really, 
except every wine aficionado 
should acquaint themselves 
with the joys of well-aged 
wines.  One doesn’t truly 
appreciate wine, until one 
tastes 35 year old Bordeaux, 
or 50 year old Port.  My 
advice: make sure you salt 
away a few of those rare, age-
worthy bottles.  Lay down a 
few of those more expensive 
2000 Bordeaux – resist the 
temptation to enjoy them 
young.  Your rewards will 
come – trust me. 
 
Cheers!  
 
Paul & Betsy 
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Sweetness:
 
Sweetness is an attribute that can enhance or detract from a wine.  For each 
wine type/style, there are appropriate levels of sweetness that should be 
present. 
 

Appropriate sweetness, well enhanced/well balanced  (1 point) 
Slightly off, either too sweet or too dry for type  (.5 point) 
Far off, cloying, out-of-balance for type   (0 point) 

 
Body:
 
Body is the term used to describe mouth feel and weight.  Full-bodied wines 
taste heavier in the mouth than do light-bodied wines, often having a “chewy” 
sensation on the palate. 
 

Appropriate body for varietal/type and age   (2 points) 
Nearly correct body for varietal/type and age  (1.5 points) 
Slightly heavy/slightly thin for varietal/type and age  (1 point) 
Too heavy (clumsy)/too thin (vapid) for varietal/type and age (0 points) 

 
Flavor:
 
Wines exhibit a wide range of tastes and flavors that often become more 
complex as wine ages.  Wines should also exhibit appropriate flavor 
characteristics/complexity for its varietal/type. 
 

Complex flavors, appropriate for varietal/type and age (2 points) 
Simple flavors, appropriate for varietal/type and age  (1.5 points) 
Agreeable flavors, appropriate for varietal/type and age (1 point) 
Non-descript flavors, in-appropriate for varietal/type and age (0 points) 

 
Acescency (Bitterness):
 
Acescency is the measure of bitterness in a wine and is frequently part of the 
varietal characteristics of a wine.  Regardless of varietal characteristics, a 
wine should remain balanced and the bitterness, if present should not detract 
from the wine. 
 

Well balanced, no perceptible bitterness   (1 point) 
Slightly bitter, but still in balance    (.5 points) 
Overly bitter, un-balanced     (0 points) 
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 Astringency:

 
Astringency is the measure of tannin in a wine.  Tannin is the compound 
responsible for the dry, puckering sensation one feels after tasting a glass of 
(red) wine.  Because tannin is generally found in higher amounts in young, 
full-bodied wines and less so in well-aged wines, one must be careful to 
measure astringency based on the varietal/type and age of a wine. 
 

Appropriate levels of tannin for the varietal/type and age (1 point) 
Slightly high/low levels of tannin for the varietal/type and age (.5 points) 
Overly tannic/overly flaccid for the varietal/type and age (0 points) 

 
Overall Quality:
 
Points for overall quality are the most subjective piece of this scoring model. 
Generally these points are awarded based on the overall impression that the 
wine leaves on a taster. 
 

Wines of “noble” quality with distinguishing characteristics (4 points) 
Wines that are “charming” with some special characteristics (3 points) 
Wines that are typical of the varietal/type and age  (2 points) 
Wines with no exceptional characteristics, but not flawed (1 points) 
Wines with no exceptional characteristics, and possess flaws (0 points) 

 
 
The most a wine can score is 20 points, so a “Spectator 100 point wine” 
would yield 20 points on the UC Davis scale.  What I like about this scale is 
the tightness of the scoring ranges.  Now, arguably one could extend the 
available points for each category to true up the score to equal 100 points, 
but herein lies the difficulty.  There is an elegant simplicity to the UC Davis 
system that, along with a competently written tasting note, will give the 
average wine buyer all they need to know to make the right choices.  The 20 
point scale speaks to critical assessment and not merely rating wars.  
However, at the end of the day, any numeric scoring system falls short when 
evaluating an almost purely subjective experience. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

“Mankind . . . possesses 
two supreme blessings. 
First of these is the 
goddess Demeter, or 
Earth whichever name 
you choose to call her 
by. It was she who gave 
to man his nourishment 
of grain. But after her 
there came the son of 
Semele, who matched 
her present by 
inventing liquid wine as 
his gift to man. For 
filled with that good 
gift, suffering mankind 
forgets its grief; from it 
comes sleep; with it 
oblivion of the troubles 
of the day. There is no 
other medicine for 
misery.” 
 
- Euripides  from “The 

Bacchae” 
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Notable Potables:
The Reds 

 
2000 Chateau Pierredon, Bordeaux Superieur  
($9.99/bottle) 

 
 
 

Soft nose with black cherry, dried herb, tobacco leaf and vanilla hints. Full-
bodied with moderate acidity and moderate, supple tannin. Well balanced. 
Dark fruit core with black cherry, truffle and saddle leather notes. Moderate 
length with persistent black cherry and black pepper on the aftertaste. 
Drinking well now and should hold for another 1 to 3 years. Great value! 

 
 
 

 

 
 
 
 

2000 Sirius, Bordeaux, France ($7.99/bottle)  
 Earthy nose with tobacco leaf, black cherry and eucalyptus hints. Classic 

nose. Medium-bodied with moderate acidity and moderate, firm tannin. 
Good balance - well structured. Dark fruit core with dried herb, blackberry 
and cedar notes. Moderate length with black pepper on the aftertaste. 
Drinking well now and should improve over the next 2 to 3 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. 

 

2003 Bisceglia Aglianico del Vulture DOC, Basilicata, 
Italy ($22.99/bottle) 
Soft, fruity nose with pepper and mineral hints. Full-bodied with moderate 
acidity and firm, dry tannin. Tight, dark fruit core with black cherry, black 
pepper, wildflowers and vanilla – Lovely wine. Long finish with nice mineral 
notes on the aftertaste. Needs time to open up – should easily improve for 
another 5 to 7 years. 

2000 Castello di Bossi “Berardo”, Chianti Classico 
Riserva, Italy ($38.99/bottle) 
 Intense, jammy nose with slightly rustic hints – tobacco leaf, saddle and sour 
cherry aromas. Full-bodied with moderate acidity and moderate tannin. 
Fruit-laden palate with earthy, tar and sour cherry notes – wonderful. Long 
finish with nice black pepper and chocolate on the aftertaste. Drinking well, 
but should easily improve over the next 5 to 7 years. Expensive, but truly 
wonderful. 
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Notable Potables:
The Whites

 
 
 
 
 
 
 
 2004 Seiterre Bianco di Custoza DOC, Superiore, 

Veneto, Italy ($19.99/bottle) 
 

 
Composition: A blend of Garganega, Trebbiano, Tocai & Cortese 
 
Soft floral nose with vanilla, apple and dried rose petal hints – sweet 
smelling. Medium-bodied with moderate acidity. Good balance. Lemony, 
apple fruit palate with subtle floral notes – more vanilla and cream in the 
mouth. Moderate length with persistent citrus aftertaste. Drinking well now –
not for aging.

 

 
 
 
 
 
 
 
 
 
 
 
 2004 Cornarea Arneis, Roero DOC, Piedmont, Italy 

($19.99/bottle) 
 Composition: 100% Arneis 
 
Bright, tight nose – grassy with mineral and lemon grass hints. Medium-
bodied with moderate acidity. Good balance. Soft apple fruit on the palate 
followed by pear, pineapple and orange rind notes – Lovely. Short, clean 
finish with delicate mineral notes on the aftertaste. Drinking well now – not 
for aging.

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

"If all be true that I do 
think, 
There are five reasons 
we should drink: 
Good wine - a friend - 
or being dry - 
Or lest we should be by 
and by - 
Or any other reason 
why." 
 

- Henry Aldrich from 
“Five Reasons for 

Drinking” 
  
 

2005 Stuart Cellars Muscat “Limited Bottling”, 
California ($14.00/bottle) 
Bright, floral nose – highly perfumed and lushly scented. Light-bodied with 
moderate acidity. Good balance with a touch of sweetness – not the least bit 
cloying. Lemony with strong peach, apricot and honey notes – pretty, clean 
and light. Moderate length with persistent floral and tropical fruit notes on 
the aftertaste. Drinking well now – not for aging. Good value. 

2004 Stuart Cellars Chardonnay “Limited Estate 
Reserve”, Temecula Valley, California ($21.00/bottle) 
Toasty oak nose with subtle apple aromas. Full-bodied with moderate 
acidity. Good balance. Tart, lemony palate with more toasty oak and buttery 
cream notes in the mouth. A little too much for this reviewer, but there are 
shades of Burgundy in the glass. Long finish with caramel and lemon grass 
on the aftertaste. Drinking well now and should hold for another 3 to 4 
years. 
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Desert Island 
Selections: 

 
2003 Domaine Chante Perdrix, Chateauneuf du Pape, 
France ($29.99/bottle) 

 
 
 

Ripe fresh cherry nose with wildflower, strawberry, eucalyptus and allspice hints. 
Full-bodied with moderate acidity and supple, chewy tannin. Well balanced. Rich 
fruit core with loads of spice, dried flower and tar notes. Long finish with 
persistent black pepper aftertaste. Drinking well now and should hold for another 
5 to 7 years. Really nice! A good value. 

 
 
 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. 

 
 

 
 
 

 
 

 
2001 Allegrini “Palazzo Della Torre”, Verona IGT, Italy 
($23.99/bottle) 

 
 
 

Ripe, fruity nose with cherry, cassis and floral hints. Youthful. Full-bodied with 
moderate acidity and moderate, firm tannin. Well balanced. Dark fruit core with 
nice sour cherry, dried herb and licorice notes. Moderate length with hints of 
black pepper and allspice on the aftertaste. Drinking well now and should 
improve for another 5 to 7 years. A consistent performer, albeit the price keeps 
going up from year to year. 

 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 

2003 Casa Lapostolle “Cuvee Alexandre” Syrah, 
Requinoa Vineyard, Rapel, Chile ($22.99/bottle) 
Ripe, dense nose - earthy with blackberry, dried herb and vanilla hints. Full-
bodied with moderate acidity and moderate, dry tannin. Well balanced. Juicy, 
jammy palate. Dark fruit, ripe and rich with black cherry, tar, vanilla and cedar 
notes. Yummy! Long finish with persistent black cherry and allspice on the 
aftertaste. Drinking well now and should improve for another 3 to 5 years. Good 
value. 
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 2003 Stuart Cellars “Tatria” “Limited Estate Reserve”, 

Temecula Valley, California ($36.00/bottle)  
 
 
 Unfiltered - 24 months in French Oak 

 
Ripe nose with black cherry, nutmeg and juniper hints. Full-bodied with moderate 
acidity and moderate tannin. Good balance. Dry palate with red berry fruit and 
spicy, herbal notes. Moderate length with a hint of black pepper and allspice on 
the aftertaste. Drinking well now and should hold for another 2 to 3 years. 

 
 
 
 
 
 
 
 
 
 

 
  

 

 
 

Paul J. Malagrifa, CSW, CWE 
Certified Wine Educator 

Paul_Malagrifa@MusingsOnTheVine.com 
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