
 
 

 
 
 
 
 
 
 

 
 
 
 
 
 

 
 

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

Feature: Whistling 
Frog Winery 
 
Twenty-one years ago I made my first wine.  It was a 1985 vintage red made 
from grape concentrate that was entitled “Claret,” which I’m pretty sure had 
very little relationship to what most wine aficionados call Claret.  I still have 
one bottle left in my cellar and I have mixed emotions about opening it up.  In 
its youth the wine wasn’t bad, but my recollection is that long term aging was 
not part of my tasting notes.  Opening the bottle will certainly prove to be an 
interesting endeavor, one likely to underscore why some wines are meant to 
be held, while others are not.  After the 1985 vintage my characteristic 
obsessive personality meant that I couldn’t merely make another two cases of 
concentrated Claret.  Instead I needed to begin the foundation of challenging 
the Gallo wine empire from my basement in Somerville.  I returned to the 
Wine Making Supply/Kayak store on route 9 in Framingham to investigate 
further.  The proprietor, a shaggy gentleman dressed in a hunting vest and 
wide worl corduroys explained that I could purchase honest-to-goodness 
grapes from the Finger Lakes Region of New York.  Of course, the amount of 
vinifera grapes planted in this area in 1986 was very small, so I embarked on 
making a series of wines from hybrid grapes with funny names like Baco 
Noir, Chelois, Niagara, Diamond, Seyval and Catawba.  The reds were 
decidedly better than the whites, although the memory of the Diamond’s taste 
was hauntingly similar to a fine Riesling.  By this time I was hooked.  For the 
1989 vintage I was actually able to secure my first shipment of California 
grapes, a robust Cabernet Sauvignon and a lively Pinot Noir.  The 1989 
vintage taught me just how frail wine can be, as my two prodigal wines from 
California went from stunning, youthful charmers to barely drinkable vinegar 
practically over night.  I was crushed and defeated, so I hung up my trusty 
glass “wine thief,” packed away my twenty “carboys” and slipped quietly 
into retirement. 

I started reading the Wine 
Spectator in 1988.  Back 
then, the magazine was a lot 
less glitzy and had far less 
circulation.  I always 
enjoyed reading the articles 
by James Laube, the 
magazine’s Napa Valley-
based senior editor and also 
the author of a number of 
books on California 
Cabernet.  Mr. Laube 
always seemed grounded in 
reality and he approached 
California wine with 
reasonable objectivity.  This 
is not to say that Mr. Laube 
didn’t wax poetic about the 
many cult wines that 
emerged in the 80’s and 
90’s.  He did and in most 
cases that was okay.  I 
learned to really enjoy the 
wines from Dunn, Forman, 
Spotteswood and Diamond 
Hill, not because they were 
cult wines, but because they 
were really good. 
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Fast forward to August 14, 2005… I found myself leading a small group 
through the intricacies of wine and food pairing at the annual Taste With Us 
festival at Nashoba Valley Winery.  A healthy contingent of Musing regulars, 
along with my very supportive in-laws braved an August deluge to take part.  
After the seminar, my sister-in-law commented that she “always wanted to 
own a vineyard.”  What?  A vineyard?  You mean like to make wine?  Holy 
smokes!  Next thing I know, I’ve dusted off the wine making apparatus, set 
off exploring grape sources and rekindled the spirit that was ready to take on 
Gallo single-handedly twenty years hence.  I vowed that this time things 
would be different.  With twenty years of study and tasting under my palate, 
we were ready.  Start small, work with good fruit and pay attention in the 
cellar – this would be the path to success! 

 
So, after a year of hard work the Whistling Frog Winery has been born!  In 
2005 we’ve produced an “Old Vines” Zinfandel and a Barbera, both from 
fruit sourced in Lodi California.  The Zinfandel saw about three months in 
new, American oak and is actually quite respectable (if I do say so myself…).  
The Barbera is light and fruity, with a perfumed nose and a crisp palate 
reminiscent of a nice dry rosé from the south of France.   

 
So, I’m hooked again.  The 2006 vintage has been crushed, fermented and 
pressed and is now beginning the lengthy process of clarification.  This year 
we’re making ten gallons each of Cabernet Franc, Petite Sirah and another 
“Old Vines” Zinfandel.  Once again, our grapes were sourced from Lodi, 
California.  The fruit was of high quality with tight bunches and at the 
pressing, each of the wines tasted quite promising. Fermentation was cool 
and lasted about a week, with an additional week of extended maceration.  
The fermentation was also done with approximately 30% full bunches in an 
attempt to extract more tannin from the stems and pips.  We’re looking for 
more structure this time around.  Overall, our wine making team is pumped – 
Katy Miller, Jason Burnham, John Miller and both Betsy and me. 
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Two of Mr. Laube’s most 
recent columns underscore an 
issue that I have been 
“preaching” to my classes for 
the last two years: the 
artificially inflated price of 
California wines and the lack 
of value provided by this 
domestic product.  If there was 
ever a wake up call, this is it.  
California must stem the tide 
of over-priced, marginal wines 
that seem to be flowing with 
ever-greater frequency into 
our local wine shops.  
Furthermore, California needs 
to seriously re-examine the 
cult wine phenomena.  Wines 
with track records can 
command high prices, not the 
most recent vintage created by 
the retired millionaire who is 
merely bank-rolling the 
enterprise of this year’s UC 
Davis stars.  To quote the 
closing paragraph of Mr. 
Laube’s October 31st column: 
“Based on my tastings, it’s 
getting harder to find good 
value in California wines that 
meet my standards for good 
value.  Not only are those 
corporate behemoths missing 
an opportunity to build their 
wine sales, they are blowing a 
chance to lay a stronger 
foundation among current and 
future consumers.”  Like I 
said, I always enjoy reading 
the articles of James Laube… 
Cheers!  
 
Paul & Betsy 
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2005 Whistling Frog Winery “Ancient Vines” Zinfandel, Lodi 
 

Bright, cherry nose with soft, creamy oak aromas. Medium-
bodied with firm acidity and very little tannin. Good balance. 
Fruity palate with black cherry, raspberry, tar and allspice 
notes. Moderate length with subtle oak and tobacco leaf on the 
aftertaste. Drinking well now – not for aging – but with only five 
cases, that’s not a big deal. 

 
 

 

Whistling Frog Winery 
 

 
 

2005  
Old Vines Zinfandel 

Red Table Wine 

 
Produced & bottled by Whistling Frog Winery 

Wrentham, Massachusetts 
 

Net Contents 750 ml.   
Alcohol 14.5% by Volume 

 

“One of the 
disadvantages of 
wine is that it 
makes a man 
mistake words for 
thoughts” 

Samuel Johnson 
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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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2005 Whistling Frog Winery Barbera, Lodi 
 

Soft, fruity nose with subtle berry and floral aromas. Light-
bodied with firm acidity. Good balance – clean and dry. 
Fruity palate with sour cherry, raspberry, strawberry and 
rose petal notes – benefits from a slight chill. Short, tight 
finish without a lot of complexity – a summer wine meant for 
quaffing. Not for aging – but with only two cases, that’s not a 
big deal… 
 

 
 

 

 
Whistling 

Frog 
Winery 

 
2005 

Barbera 
 
 

 
Produced & bottled by 
Whistling Frog Winery 

Wrentham, 
Massachusetts 

 
 

Net Contents 750 ml.   
Alcohol 14% by Volume 

 



 
 

 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 

 
 
 

2005 Alamos Malbec, Mendoza, Argentina ($9.99/bottle)

Ripe, cherry nose with floral and spice hints – youthful. Full-bodied with 
moderate acidity and moderate tannin. Good balance. Simple, chewy palate 
with sour cherry and dried herb notes. Moderate length, persistent cherry 
with vanilla and black pepper on the aftertaste. Drinking well now – not for 
aging. 
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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. 

 

2005 Domaine Alary “La Grange Daniel”, Vin de Pays 
de la Principauté d’Orange, France ($12.99/bottle)
Ripe, fruity nose with fresh cherry, herb and black pepper aromas. Full-
bodied with moderate acidity and moderate tannin. Good balance. Dense, 
dark fruit core with chewy, tarry notes. Smooth – just a hint of heat from the 
alcohol. Moderate length with persistent black pepper. Drinking well and 
should improve with another 3 to 5 years in the bottle. Good value. 

2003 Chapelle-St.-Arnoux “Vieilles Vignes”, 
Chateauneuf-du-Pape, France ($15.99/bottle) 
 Super ripe, dense nose with jammy, black cherry, mint, anise and black 
pepper aromas. Full-bodied with moderate acidity and supple tannin. Well 
balanced - smooth and quaffable. Nice, dark fruit core with black cherry, 
blackberry and plum flavors. Moderate length with subtle pepper and anise 
on the aftertaste. Drinking well now and should improve in another 1 to 2 
years in bottle. Finally a return to high-value CDP!
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2004 Stuart Cellars “Tatria” “Limited Estate Reserve”, 
Temecula Valley, California ($36.00/bottle) 
Composition: 68% Cabernet Sauvignon; 17% Merlot; 15% Cabernet Franc 
 
Ripe, plumy nose with sour cherry, currant and eucalyptus hints. Full-bodied 
with moderate acidity and moderate tannin. Good balance. Dense chewy 
palate with black cherry, pum, nutmeg and dried herb notes. Smooth. 
Moderate length with cocoa, tar and black cherry on the aftertaste. Drinking 
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2004 Chateau Graville-Lacoste, Graves, France 
($13.99/bottle) 
 

 
Bright, lively nose with citrus, honey and a touch of grassy aromas. Medium-
bodied with moderate acidity. Good balance – crisp and clean. Lemony 
palate with mineral and green apple notes. Refreshing. Moderate length with 
persistent citrus flavor on the aftertaste – round and smooth. Drinking well 
now – not for aging. Great value. 

Notable Potables:
The Whites
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When it comes to wine, 
I tell people to throw 

away the vintage 
charts and invest in a 

corkscrew. The best 
way to learn about 

wine is the drinking. --
- Alexis Lichine  

 
2005 Quinta do Ameal Louriero, Ponte de Lima, Vinho 
Verde (DO), Portugal ($12.99/bottle) 
Mineral nose with bright citrus and floral aromas – very pretty. Light-bodied 
with crisp, firm acidity. Well balanced. Lemony palate with restrained fruit 
tones – clean, crisp and refreshing. Short, tight finish with some light green 
apple on the aftertaste. Drinking well now – not for aging. 

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

2004 Chateau Menaut, Pessac-Leognan, France 
($11.99/bottle) 
 Bright nose with lemon and kiwi aromas. Medium-bodied with moderate 
acidity. Good balance. Lush, fruity palate with citrus, green apple and 
grassy notes. Crisp and dry. Moderate length with subtle floral and mineral 
flavors on the aftertaste. Drinking well now – not far aging. Super value. 



 
 

2002 Chardonnay ($15.99/bottle) (750 cases produced) 
 
Citrus fruit nose with grapefruit and vanilla hints. Light-bodied with moderate 
acidity. Good balance. Lemony palate with butterscotch and pine nuts. Clean and 
crisp. Moderate length with a smooth, oak-tinged finished. Nice. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 

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 Rosecliff Pinot Gris ($16.99/bottle) (480 cases 
produced) 
Herbaceous, lemon grass nose. Light-bodied with moderate acidity. Good 
balance. Crisp, grassy palate, somewhat tart – refreshing. Moderate length with a 
lightly citrus finish. Clean and dry. 

2003 Chardonnay “Select” ($19.99/bottle) (380 cases 
produced) 
Lemony nose with a lightly toasted, grassy aroma – pretty. Medium-bodied with 
moderate acidity. Good balance. Soft palate with green apple, citrus and vanilla 
notes. Moderate length with a smooth lingering oak finish. Very pretty. 

Recently, Betsy and I journeyed south to Rhode Island to stop by a winery that we 
had to miss on our winery trip along the Atlantic seaboard last August.  Greenvale 
Vineyards in Portsmouth, RI is a must-visit destination, nestled on scenic 
countryside vineyards.  Bill and Nancy Wilson are wonderful, enthusiastic hosts 
with a passion for quality wine making.  Their wines are made entirely from grapes 
grown on the surrounding vineyards with a pleasant mix of vinifera and hybrid 
varieties.  Stop by to tour the vineyards, taste the current vintages and relax to an 
afternoon jazz trio (on Saturdays).  Here are my notes on the wines we sampled… 
Greenvale Vineyards (www.greenvale.com) 



 
 

2001 Vidal Blanc ($11.99/bottle) (1023 cases produced) 

Light nose with peach, apricot, pears and floral aromas – very pretty. Medium-
bodied with moderate acidity. Good balance. Citrus palate with apple and lime 
notes – Short finish – crisp, clean and dry. 

2005 Vidal Blanc (Not Yet Released) 

Lively nose with grapefruit, pear and lilac aromas. Medium-bodied with firm, 
racy acidity. Tart, lemony palate – refreshing. Moderate length with a slight, 
residual sweetness on the finish that nicely balances the acidity. Almost creamy on 
the aftertaste. Very nice. 

2002 Skipping Stone White ($11.99/bottle) (1125 cases 
produced) 

A blend of Cayuga and Vidal Blanc 
 
Bright, spicy nose – highly perfumed – apricot and pear aromas. Medium-bodied 
with moderate acidity. Good balance. Lively citrus palate with lemongrass – 
clean. Moderate length with a nicely rounded finish. Easy drinking. 

2003 Cabernet Franc ($22.99/bottle) (300 cases 
produced) 

Composition: 75% Cabernet Franc; 25% Merlot 
 
Ripe, cherry nose with black pepper and mint aromas. Medium-bodied with 
moderate acidity and moderate, dry tannin. Good balance. Dense, dark fruit core 
with hints of chocolate, dried herbs and sour cherry. Lingering finish with 
persistent cherry on the aftertaste. Drinking well now and should improve with 
another 2 to 3 years in the bottle. A really fine effort.
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"Wine makes every 
meal an occasion, 

every table more 
elegant, every day 

more civilized." --- 
André Simon 
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