
 
 

 
 
 
 
 
 
 

 
 
 
 
 
 

 
 

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

Feature: Wines 
under $10 
When I first began my wine journey twenty odd years ago, this feature would have 
been called “Wines under $5,” and there would have been plenty to write about.  
One wine that sticks out in my memory is the 1988 Los Vascos Cabernet Sauvignon 
from Chile.  Back then Chile was an up-and-coming region with extraordinary wine 
values. The 1988 Los Vascos retailed for just a hair over $4 per bottle.  Today that 
same wine, in the current vintage (2002) of course, retails for a little under $9 per 
bottle.  That’s a 45% increase in price over 17 years, which is just about equal to 
the cumulative inflation rate over that period.  Okay, so is this a wine newsletter or 
an economic report?  Well, it’s a little of both.  The reason why I’m stressing 
economics is to demonstrate that the $10 bottle limit is just about the equivalent of 
the $5 bottle limit from years past.  In other words, the $10 limit is the inflation-
adjusted target for high-value wines.  Funny, because most people tend to think that 
the $15 limit is the new bench mark.  I don’t.  Yes, there are great wines out there 
for $15 and in a subsequent newsletter we’ll explore those wines, but my goal today 
is to look for those wines that truly offer high-value. 
 
The term high-value, when applied to wine connotes a bottle where the price of the 
wine is commiserate with the quality, flavor and aging potential of the wine.  In 
other words, when one tastes less expensive wines one must calibrate one’s 
expectations.  Less expensive wines are not intended to be aged, nor are they 
expected to have lofty structure and impeccable balance.  Less expensive wines 
should be well made, free from flaws, exhibit varietal/regional correctness and 
provide an overall pleasant experience.  Less expensive wines are meant for 
everyday consumption, served either on their own as an aperitif or drunk with 
Tuesday night’s meatloaf.  One should never have to think about opening a high-
value wine. Why?  Because their price is right and they are generally in plentiful 
supply.  Many wine collectors and aficionados today eschew these high-value wines 
– they lack snob appeal or didn’t appear on this list or that list.  Well, the fewer 
people buying these high-value wines means there will be plenty for me to enjoy! 
 
The following are a number of wines that I was able to purchase in the 
Massachusetts area for under $10. 
 
Please note that I elected to include wines that are less than $10, including a typical 
case discount. 
 

I am frequently asked by 
people: “what’s a good 
wine?”  My usual answer 
is: “the wine you like!”  
Lately, though, I’ve been 
thinking that answer 
really isn’t very satisfying 
and it may not be true.  
After having written up 
my take on wine ratings 
last edition, it gave me 
pause to think about a 
better answer.  So, what’s 
a good wine?” Well, a 
good wine is one that is 
attractive to look at, clear 
and bright with no visible 
flaws.  A good wine has a 
nice aroma that makes 
you want to taste the 
wine, again with no off 
smells, or strange odors.  
A good wine has varietal 
typicity – this means that 
the wine exhibits the 
characteristic flavors of 
the grapes that are 
present in the wine, 
without apparent over-
manipulation, or again, 
without detectable flaws 
in taste or flavor.    

 
(continued on page 2) 
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Lastly, a good wine 
represents value.  This 
doesn’t mean cheap, but it 
does mean that the price is 
commiserate with the 
taster’s overall experience 
and expectations.  This last 
point is one significant  
reason why I rely so much 
on blind tasting to evaluate 
wine – removing the 
possibility of label-bias 
forces one to judge a wine 
on what’s in the glass.  
Ultimately, though, each of 
the previous “measures” is 
subjective (with the 
exception of finding overt 
flaws in a wine). So, in 
actuality it really does come 
down to whether you like 
the wine, or not… 
 
Cheers!  
 
Paul & Betsy 
 

2003 Saint Savin, Bordeaux, France ($9.99/bottle) 
 

Composition: 95% Semillon, 5% Sauvignon Blanc 
 
Lively nose with mineral, lemongrass, floral and petrol hints - pretty and 
seductive. Medium-bodied with moderate acidity. Good balance. A slight 
amount of residual sugar gives the wine a lush palate without being cloying. 
Lightly grassy with a honeyed fruitiness. Moderate length with a clean, dry 
finish and hints of mineral and wet stone. Drinking well now - not for aging. 
 

2003 Thierry & Guy, Fat Bastard Chardonnay, Vin de 
Pays d’Oc, France ($9.99/bottle) 

Restrained nose with subtle apple, melon and vanilla hints. Medium-bodied 
with moderate acidity. Good balance. Clean and crisp. Soft palate with apple 
and pear fruit – oak is evident, but not intrusive. Moderate length – clean 
finish. Soft fruit and vanilla on the aftertaste. Drinking well now – not for 
aging. 

2004 Camelot Sauvignon Blanc, California ($6.00/bottle)
 

Bright, lively nose with strong grapefruit, kiwi and pineapple aromas – 
lovely. Light-bodied with moderate acidity. Good balance – clean, crisp and 
fun. Slightly grassy on the palate with loads of tropical fruit notes – smooth. 
Moderate length with a pleasant, fruity finish. Drinking well now – not for 
aging. 
 

2003 Folie à Deux “Ménage à Trois,” White California 
Table Wine ($10.99/bottle) 
A blend of Moscato, Chardonnay and Chenin Blanc 
 
Bright, lively nose – floral with lemon, apricot and apple hints. Medium-
bodied with moderate acidity. Well balanced – clean and crisp. Forward 
palate with nice citrus, lemongrass and apricot notes. Fun! Moderate length 
with an enticing aftertaste. Drinking well now – not for aging. 
 

White Wines 
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"Clearly, the 
pleasures wines 
afford are 
transitory – but so 
are those of the 
ballet, or of a 
musical 
performance. Wine 
is inspiring and 
adds greatly to the 
joy of living."  
 

Napoleon 

2004 St. Christopher “Piersporter Michelsberg”, Mosel-
Saar-Ruwer, QbA Germany ($9.99/bottle) 

Soft nose with honey, bee’s wax and light petrol hints – subtle. Light-bodied 
with moderate acidity. Good balance. Crisp. Lemony with floral notes. 
Slightly sweet, but not at all cloying. Short finish – clean, refreshing. 
Drinking well now – not for aging. 
 

2004 Vinos Sin-Ley “Afinus G2” Garnacha, Monsant 
DO, Spain ($8.99/bottle) 

Ripe, fruity nose with bright cherry and black pepper hints. Medium-bodied 
with moderate acidity and soft tannin. Good balance. Soft palate with sour 
cherry, tobacco and dried herb notes. Very easy drinking and smooth. 
Moderate length with more black cherry on the aftertaste. Drinking well – 
not for aging. Good summer weight red. 

2004 Vinos Sin-Ley “Caliu G3” Garnachs, Terra Alta 
DO, Spain ($9.99/bottle) 

Full, powerful nose – dense with black cherry, cassis and plum hints. Full-
bodied with moderate acid and supple tannin. Well balanced. Chewy, rich 
palate with intense, dark fruit – cocoa, tar and allspice notes. Long finish 
with black pepper on the aftertaste. Wonderful. Drinking well and should 
improve for another 3 to 5 years. 

2002 Excelsior “Estate” Chardonnay, Robertson, South 
Africa ($8.99/bottle) 
Full nose with honey, apple and vanilla hints. Medium-bodied with moderate 
acidity. Good balance. Tight palate – lemony with bitter apple and lemon 
grass notes. Somewhat oaky. Moderate length with vanilla, oak and slight 
tropical flavors on the aftertaste. Drinking well – not for aging. 
 

Red Wines 
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"Wine brings to light 
the hidden secrets of 
the soul, gives being to 
our hopes, bids the 
coward flight, drives 
dull care away, and 
teaches new means for 
the accomplishment of 
our wishes.” 
 

Horace 
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2004 Barahonda Monastrell, Yecla, Spain ($11.99/bottle)
 
Lively, spicy nose with nutmeg, fresh cherry and cedar hints. Full-bodied 
with moderate acidity and soft, supple tannin. Good balance. Chewy, dense 
fruit with black cherry, tobacco leaf and black pepper notes. Moderate 
length with blackberry jam on the aftertaste. Drinking well now – not for 
aging. 

2004 Carril de Cotos Tempranillo, Ciudad Real, Spain 
($9.99/bottle) 
Vibrant nose with mineral and fresh cherry aromas. Medium-bodied with 
moderate acidity and soft tannin. Good balance. Sweet, fruity palate with 
cherry, cassis and light cedar notes. Smooth and easy drinking. Moderate 
length with more cherry and black pepper on the aftertaste. Drinking well 
now – not for aging. 

2003 Alain Corcia Pinot Noir, Bourgogne, France 
($9.99/bottle) 
Bright, fruit-filled nose with raspberry, fresh cherry and wildflower aromas. 
Medium-bodied with moderate acidity and light tannin. Good balance. 
Simple and light – smooth palate with dried cherry, dried herb and light 
vanilla notes – earthy. Moderate length with a clean finish. Drinking well 
now – not for aging. 

2003 Bodegas Faustino “VII”, Rioja, Spain 
($11.99/bottle) 

Ripe nose with pretty floral, cherry and sweet cream hints. Medium-bodied 
with moderate acidity and supple tannin. Good balance. Juicy, dark fruit 
core with dried cherry, dried herb and cigar box notes. Easy drinking. 
Moderate length with a slightly spicy aftertaste. Drinking well now – not for 
aging. 



 
 

Souls of poets dead and 
gone, 
What Elysium have ye 
known? 
Happy field or mossy 
cavern, choicer than the 
Mermaid Tavern? 
Have ye tippled drink 
more fine than mine 
host's Canary wine? 

 
John Keats 

Lines from the “Mermaid 
Tavern” 
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2003 Perrin “Réserve”, Cotes-du-Rhone, France 
($9.99/bottle) 

Fruit-filled nose with black cherry, allspice and dried herb hints. Medium-
bodied with moderate acidity and soft, supple tannin. Good balance. Dense 
palate – jammy with blackberry, cassis and cherry notes. Smooth. Moderate 
length with a little black pepper on the aftertaste. Drinking well now – not 
for aging. 

2003 Louis Bernard, Cotes-du-Rhone, France 
($9.99/bottle) 
Ripe, fruity nose with fresh cherry, strawberry, lilac and banana chip hints. 
Medium-bodied with moderate acidity and moderate tannin. Good balance. 
Tight core of dark fruit with tart cherry, tobacco and mint notes. Moderate 
length with subtle black pepper on the aftertaste. Drinking well now – not for 
aging. 

2003 Hogue Cabernet Sauvignon, Columbia Valley, 
Washington ($9.99/bottle) 
Dense, jammy nose with blackberry, tar and eucalyptus hints. Full-bodied 
with moderate acidity and firm tannin. Good balance. Restrained palate with 
some dark fruit – somewhat herbaceous and slightly tart with dried cherry 
and rose petal notes. Moderate length with a tight, tannic finish. This wine 
needs time and should blossom if the fruit will last. 

2003 Folie à Deux “Ménage à Trois,” Red California 
Table Wine ($10.99/bottle) 

A blend of Zinfandel, Merlot and Cabernet Sauvignon 
 
Ripe nose with sweet cherry, raspberry jam and cassis aromas. Full-bodied 
with moderate acidity and soft tannin. Good balance. Lush, fruity palate – 
raspberry, sour cherry and blackberry jam notes – Wow! Smooth and easy 
drinking. Moderate length with a juicy finish and spicy, cedar hints on the 
aftertaste. Drinking well now – not for aging. 
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2003 Clockwork Spring Zinfandel, Amador County, 
California ($9.99/bottle) 
Super ripe nose – jammy, fresh red fruit aromas. Medium-bodied with 
moderate acidity and soft, supple tannin. Good balance – smooth and easy 
drinking. Lush, fresh fruit palate – cherry, berry and light vanilla notes. 
Moderate length with subtle black pepper on the aftertaste. Drinking well 
now – not for aging. 

2001 Villa Puccini, Toscana IGT, Italy ($9.99/bottle) 
 
Composition: 90% Sangiovese; 10% Merlot 
 
Lively nose with cherry, spice and mineral hints. Medium-bodied with 
moderate acidity and soft, supple tannin. Good balance. Earthy palate with 
sour cherry, tobacco leaf, tar and saddle notes. Smooth and dry. Moderate 
length with a rich tapestry of forest floor notes on the aftertaste. Very nice. 
Drinking well now – not for aging. 

“A glass of good wine 
does not need to be 

picked apart or 
burdened with jargon. 

It will find its echo 
among old memories 
(and sometimes help 

anchor a new one). 
Smell and taste, with a 

tug at emotions, 
always pulls the past 
into the present, the 

there and then into the 
here and now.” 

 
Gerald Asher from 

“Vineyard Tales” 
 

2004 Cusumano Nero d’Avola, Sicilia IGT, Italy 
($9.99/bottle) 
Fresh nose with ripe cherry, lavender and banana chip hints. Medium-
bodied with moderate acidity and moderate tannin. Good balance. Jammy 
fruit palate – sour cherry, raspberry and cassis notes. Very nice. Moderate 
length with lovely floral hints on the aftertaste. Drinking well now – not for 
aging. 
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2003 Palivou Agiorgitiko, Nemea, Greece ($12.99/bottle)

Tight, earthy nose with cherry, dried herb and anise hints. Medium-bodied 
with moderate acidity and moderate tannin. Good balance. Soft, herbaceous 
palate with bright, berry fruit and subtle floral notes. Overall smooth and 
easy drinking. Moderate length with a clean finish and light cedar, cherry 
notes. Drinking well and should hold for another 1 to 2 years. Good value. 

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 Bodegas Luzon, Jumilla, Spain ($9.99/bottle) 
Bright, fragrant nose with black cherry, black pepper and tobacco leaf hints. 
Full-bodied with moderate acidity and moderate tannin. Well balanced. 
Lush, full palate with a dense, dark fruit core. Loads of black cherry, 
blackberry jam and cassis. Long finish with persistent black pepper hints on 
the aftertaste. Drinking well now and should improve with another 2 to 3 
years in the bottle. Yummy! 

2000 Atlas Peak “Consenso Vineyard” Cabernet 
Sauvignon, Napa Valley, California ($29.99/bottle) 
 A blend of Cabernet Sauvignon, Syrah and Sangiovese. 
 
Sweet, perfumed nose with loads of cherry and oak aromas. Full-bodied with 
moderate acidity and soft, supple tannin. Good balance. Lush palate with 
dark fruit flavors and tobacco, vanilla and briar wood notes. Moderate 
length with a lot of oak on the aftertaste, Drinking well now and should hold 
for another 2 to 3 years. 
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2004 Vinos Sin-Ley “Puerta Bonita G5” Garnachs, 
Madrid, Spain ($14.99/bottle) 
Full, heady nose with black cherry, wild flower and cedar hints. Full-bodied 
with moderate acid and firm tannin. Well balanced. Lush, fruit palate with 
fresh cherry, leather and cocoa dust notes. Dense. Long finish with a tight 
aftertaste and wisps of black pepper and smoke. Drinking well and should 
improve for another 3 to 5 years. 



 
 

 
 
 
 
 
 
 
 
 

NV Tabor Hill Classic Demi-Sec, Michigan 
($8.00/bottle) 
 Ripe, lively nose with lemon zest, bees wax and sweet floral aromas. 
Medium-bodied with moderate acidity. Good balance. Lightly sweet with 
persistent citrus flavors. Simple and pleasant. Moderate length with a 
surprisingly clean aftertaste – not overly cloying, although the wine benefits 
from being chilled. Drinking well now – not for aging. 

Notable Potables:
The Whites

© 2006 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.

 Page 8 of 10 Musings on the Vine

There are more old 
wine drinkers than old 

doctors. 
 

Anonymous  
 

2004 African Spirit Chenin Blanc, Swartland, South 
Africa ($11.99/bottle) 
Tight, grassy nose with lemon, apricot and mineral hints – Pretty. Medium-
bodied with moderate acidity. Good balance. Soft palate with apple, pear, 
vanilla notes. Moderate length with a subtle citrus, grassy aftertaste. 
Drinking well now – not for aging. 

2005 Stuart Cellars White Merlot “Limited Reserve”, 
Temecula Valley ($16.00/bottle) 
Ripe, lively nose with fresh floral aromas – perfumed. Medium-bodied with 
moderate acidity. Good balance. Refreshing flavors with sour cherry, 
raspberry and cranberry notes. Clean finish with moderate length. Drinking 
well now – not for aging. 

2003 Vega Sindoa Chardonnay, Navarra DO, Spain 
($13.99/bottle) 
 Lively nose with citrus, vanilla and apricot hints. Full-bodied with moderate 
acidity. Good balance – smooth. Lush palate – apple, pineapple, caramel 
and toffee notes. Long finish with sweet cream aftertaste – very pretty – not 
over done. Drinking well now and should continue to improve for another 1 
to 2 years.



 
 

1997 Luigi Einaudi “Nei Cannubi”, Barolo DOCG, Italy 
($49.99/bottle) 
Fragrant nose with dried cherries, saddle leather and dried floral aromas. Full-
bodied with moderate acidity and firm, dry tannin. Well balanced. Dense, fruit-
laden palate – almost jammy, but the firmness of the tannin restrains the fruit. 
Earthy with lavender and cedar notes. Long finish with a complex aftertaste 
showing subtle vanilla, black pepper and violet flavors. Needs time – should 
improve with another 5 to 7 years in bottle. 
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Desert Island Selections: 
1997 Barolo Retrospective 

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. 

 
 

1997 Marcarini “La Serra”, Barolo DOCG, Italy 
($49.99/bottle) 
Full, dense nose – intense floral aromas with truffle, leather and dried cherry 
hints. Simply beautiful. Full-bodied with moderate acidity and dense chewy 
tannin. Wow! Well balanced. Lush, broad palate with sour cherry, vanilla, 
tobacco leaf and tar notes. Long finish with persistent crushed dried flower and 
forest floor notes on the aftertaste. Drinking somewhat tight and should continue 
to benefit from another 5 to 7 years in bottle. Impressive. 
 

1997 Ceretto “Zonchera”, Barolo DOCG, Italy 
($49.99/bottle) 
Tight, restrained nose with violets, truffle, minerals and dried fruit aromas. Full-
bodied with moderate acidity and firm tannin. Well balanced. Rich core of dark 
fruit flavors with strong sour cherry, saddle leather, wild flower and tar notes. 
Smooth and very pretty with time in the glass. Long finish with hints of allspice 
and vanilla on the aftertaste. Drinking well and should continue to evolve for 
another 3 to 4 years. 

I love Barolo, the veritable king of Italian wine. Made from the Nebbiolo grape in the northwestern region of 
Piedmont, Barolo is known for its aging potential. In 2001 I went in search of Barolo wines from the noteworthy 1997 
vintage that I thought represented superior quality and value. I thought it would be fun to re-visit a few of these wines 
to see how they are aging, so I opened a few to taste.  At nine years old these wines are still considered infants and they 
all showed that way. The prices listed are retail cost in 2001. 
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1997 Pio Cesare, Barolo DOCG, Italy ($55.99/bottle)  
 
Tight nose with subtle saddle leather, dried floral and dried cherry aromas. 
Earthy tones with truffle, forest floor, violets and wet stone hints. Full-bodied with 
moderate acidity and firm, dry tannin. Well balanced. Closed palate with hints of 
dried fruits, plums and allspice. Despite how closed this wine is, its beauty is still 
profound. Long finish – complex, with a gamey, chewy aftertaste. Needs time – 
should improve and show better in another 7 to 10 years. Incredible! 
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“By comparing 
what we know today 

with what the 
ancients appear to 

have known we can 
guess at the kinds of 

wine they drank” 
 

Thomas Jefferson 
 

Paul J. Malagrifa, CSW, CWE 
Certified Wine Educator 

Paul_Malagrifa@MusingsOnTheVine.com 


