
So, I’m wondering when 
enough is enough. I receive 
a lot of email, (much of 
which is spam), but amongst 
the various offers for a 
“college degree in just four 
days,” there are several daily 
offers from various local and 
not so local wine shops.   
 
Recently, I received an offer 
for “troisième tranche” fu-
tures of 2005 Bordeaux. I 
scanned the list and was 
dumbfounded. Something is 
wrong when a case of Mar-
gaux futures costs $12,000.  
Yup, that’s three zeros.   
 
Something is seriously 
wrong when a case of Pavie 
costs $4,900. The last Pavie 
I bought was in 1985 and I 
think I paid $21.00 per bottle.  
If my math is correct that’s 
roughly a 1,800% increase 

per bottle. Nice work, if you 
can get it.   
 
Now, I don’t want to be-
grudge a person a living and 
nor do I want to suggest that 
Pavie is somehow not worth 
the price, but let’s get real.  
Usually California is the 
victim of my price rants, but 
this time the vignerons in 
Bordeaux have taken the 
proverbial cake.   
 
So what’s a self-respecting 
wine lover to do?  Read my 
Notable Potables in this 
issue, because I found two 

very respectable Bordeaux 
wines for under $10.00.   
 
Sure, they’re not in a league 
with other classified growths, 
but in a fine vintage like 
2005, the wines are full-
bodied, well-structured and 
capable of aging for another 
5 to 7 years, easily. The best 
news? The wine is available 
for consumption now for just 
about $100 per case (after 
discount). That’s about 
1,500% less than the 
Pavie… 

Cheers! 
Paul & Betsy 

Bargain Bin? 

Feature: Château de Beaucastel 
First, I don’t want anyone to 
get the idea that I’m bashing 
Robert Parker. I have infinite 
respect for Mr. Parker and I 
seek out his insight on a 
regular basis when I’m writ-
ing about wine. Second, I 
don’t want to give anyone 
the idea that wine tasting is 

anything but subjective. No 
two people will taste any-
thing quite the same way.  
Recently we conducted a 
vertical tasting of wines from 
the esteemed Chateauneuf-
du-Pape estate, Château de 
Beaucastel. For aficionados 
of Chateauneuf-du-Pape, the 

name Beaucastel is oft mur-
mured with awe. While CDP 
is no slouch when it comes 
to aging, Beaucastel wines 
put other domaines to 
shame. Such was the case 
when our little group came 
together to taste Beaucastel 
stretching back to the 1980 
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fruits, Asian spices, licorice, olives and 
herbs. Full, concentrated, and lush, it 
should drink well for 15 – 20 years 
(6/96).” (93) 
 
1997 (Good/Drink) No tasting notes. 
1998 (Superb/Drink)  Not tasting notes. 
 
And here’s what our group thought… 
 
1980 – Earthy nose with dried cherry, mint, 
prune, fig, black pepper and spice – barn-
yard aromas. Medium-bodied with moder-
ate acidity and supple, fine tannin – simply 
beautiful. Well balanced. Floral palate with 

cherry, saddle leather, black pepper and a 
hint of brine (reminiscent of an Islay malt). 
Long finish – complex with persistent cedar 
and vanilla. Drinking well – at peak after 27 
years!)  Ranked 3rd in the tasting. 
 
1986 – Tight nose with dried cherry, men-
thol, violets and wet stone hints. Medium-
bodied with moderate acidity and supple, 
fine tannin. Good balance. Cherry, black 
pepper and cassis on the palate. Long fin-
ish – opened up nicely with time in the 
glass. Needs another 2 to 5 years. Ranked 
8th in the tasting. 
 

smoked meats, coffee, hickory, Asian 
spices and black raspberries is sensational. 
In the mouth the wine, while concentrated, 
full-bodied, and extremely rich, displays 
slightly harder tannins, higher acidity and 
comes across more muscular than the 
1989. The wine should age another 30+ 
years (12/95).” (94) 
 
1994 (Very Good/Past) “The 1994 is a 
black/ruby/purple wine with sweet, expan-
sive, chewy fruit. I am not sure the 1994 will 
ever close down as much because it is 
such a sweet, rich, thick, chewy wine with 
full body, and a superb nose of smoky black 

vintage. I thought it would be fun to com-
pare our group’s overall impressions with 
those of Mr. Parker, (taken from his pivotal 
tome The Wines of the Rhone Valley). 
 
Mr. Parker had this to say about our group 
of wines… the date in parentheses at the 
end of each review is the date of the tasting 
note. The number in the last parentheses is 
Mr. Parker’s score for the wine. 
 
1980 (Mediocre/Past) “Now reaching full 
maturity, the 1980 Beaucastel is not terribly 
concentrated or powerful, but has a soft, 
fruity, well-developed  character, good 
length, and no tannins or astringence in the 
finish. Drink over the next 3 to 5 years 
(10/86).” (85) 
 

1986 (Very Good/Past) “My tasting notes 
on the 1986 Beaucastel reveal alarming 
irregularities. All my recent notes have indi-
cated a leanness, toughness and excessive 
austerity without fruit. The Perrin brothers 
believe the wine needs more time 
(12/95).” (78) 
 
1987 (Avoid/Past) “This wine offered some 
soft, fruity, light-to-medium bodied, vegetal 
flavors in its first 4 – 5 years of life, but it is 
now showing more tannin and austerity 
than charm and pleasure. It is drying out 
and losing what little appeal it once had 
(12/95).” (73) 
 
1988 (Very Good/Drink) “The 1988 Beau-
castel has evolved from a surprisingly for-
ward, supple style to one that is now reveal-

ing more tannin and structure. Medium-to-
full bodied, with plenty of earthy, sweet, ripe 
fruit and a long, rich, concentrated, moder-
ately tannic finish. The wine will evolve for 
another 12 – 15 years and last even longer 
(12/95).” (90+) 
 
1989 (Excellent/Hold) “The sumptuous 
1989 possesses an intense black/ruby/
purple color. The nose offers a veritable 
smorgasbord of jammy cassis, Provencal 
herbs, Asian spices, fruitcake, coffee, and 
hickory wood. Full-bodied with layers of fruit 
and glycerin, it can be drunk now because 
of its lavish richness, yet should age an-
other 20+ years (12/95).” (97) 
 
1990 (Excellent/Drink) “Beaucastel made 
another great CDP in 1990. The perfume of 

with dried cherry and vanilla on the after-
taste. Needs another 3 to 5 years. Ranked 
6th in the tasting. 
 
1989 – Earthy, spicy nose with black pep-
per, dried cherry vanilla and wet stone 
hints. Medium-bodied with moderate acidity 
and dry tannin. Well balanced. Black cherry 
palate with saddle leather, floral, raisin and 
prune notes. Long finish with black pepper 
and mocha on the aftertaste. Drinking 
beautifully, needs another 2 to 3 years. 
Ranked 2nd in the tasting.   
 
1990 – Dense, restrained nose with black 
pepper and nutmeg hints. Medium-bodied 

1987 – Restrained nose with cherry, violets, 
black pepper, and saddle leather hints. 
Medium-bodied with moderate acidity and 
supple, fine tannin. Well balanced. Nice 
cherry palate with black pepper, cedar and 
tobacco leaf notes. Long finish with persis-
tent black pepper and black currant. Simply 
beautiful – opened up with time in the glass. 
Needs another 3 to 7 years. My favorite. 
Ranked 4th in the tasting. 
 
1988 – Strong barnyard nose with mush-
room and floral hints. Medium-to-full-bodied 
with moderate acidity and dry tannin. Good 
balance. Black cherry palate with tobacco, 
floral and vanilla notes. Moderate length 

with moderate acidity and supple tannin. 
Okay balance. Fresh cherry palate with 
black pepper, floral and roasted game 
notes. Moderate length with a rustic finish. 
Drinking well. Ranked 7th in the tasting. 
 
1994 – Gamey nose with black cherry, mint 
and saddle leather hints. Medium-to-full-
bodied with moderate acidity and firm, dry 
tannin. Good balance. Black cherry palate 
with cocoa, nutmeg and exotic spice notes. 
Moderate length with dried cherry, vanilla 
and tobacco on the aftertaste. Drinking well, 
needs another 3 to 5 years. Ranked 5th in 
the tasting. 
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1997 – Mineral-y nose with mint, menthol, 
dried cherry and nutmeg hints. Medium-to-
full-bodied with moderate acidity and mod-
erate tannin. Well balanced. Gamey palate 
with orange rind, prune, raisin and black 
pepper notes. Moderate length with an 
exceedingly complex finish. Lovely. Drink-
ing well, needs another 5 to 7 years. 
Ranked 1st in the tasting. 
 
1998 – Dense nose with black cherry, 
chocolate, cocoa and roasted game hints. 
Medium-to-full-bodied with moderate acidity 
and firm, dry tannin. Good balance. Fig, 
dried cherry palate with mint, anise and 
vanilla notes. Moderate-to-long finish with 
persistent cherry and vanilla on the after-
taste. Needs time – try again in 10 to 15 
years. Ranked 9th in the tasting. 

So what am I trying to illustrate? Well, the 
key take away should be “trust your palate.” 
Wine critics, (your’s truly included) are hu-
man. We have opinions and biases. Some-
times we have off days. Whatever the rea-
son, one should always take a wine critic’s 
advice as mere guidance. I almost didn’t 
put the 1980 Beaucastel in the tasting be-
cause of what Mr. Parker wrote about the 
wine. I’m glad I did, because rather than 
being the goat, it turned out a fine perform-
ance. 
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 2005 Morgante Nero d’Avola, Sicilia IGT, 

Italy ($14.99/bottle) 

Lively, fruity nose with fresh cherry, rasp-
berry, dried herb and allspice aromas. 
Medium-bodied with moderate acidity 
and firm, dry tannin. Good balance. 
Youthful palate – rustic with bright cherry 
fruit. Moderate length with a hint of black 
pepper, allspice and tar on the aftertaste. 
Drinking well now and should improve 
over the next 2 to 3 years. Good value. 
 

2004 Guidobono Nebbiolo, Langhe DOC, 
Piedmont, Italy ($9.99/bottle) 

Youthful nose with floral, leather, dried 
cherry and slight medicinal hints. Me-
dium-bodied with moderate acidity and 
moderate tannin. Good balance, but a 
little rough. Fresh cherry palate with va-
nilla and allspice notes. Moderate length 
– not terribly complex. Drinking well now 
– not for aging, although a year or two 
may smooth the wine out somewhat. 
Super value for Nebbiolo!  

 

2005 Chateau Prignac, Medoc, France 
($9.99/bottle) 

Restrained nose with black cherry, euca-
lyptus and vanilla hints. Medium-bodied 
with moderate acidity and firm, dry tan-
nin. Dark fruit core with cassiss, black 
cherry and tarry notes. Well structured for 
the price. Moderate length with mineral, 
mocha and mint on the aftertaste. Needs 
time to open up – try again in 3 to 5 
years. Great value. 

 

2005 Chateau Gassies des Apas, Graves, 
France ($9.99/bottle) 

Dense, fruity nose with ripe cherry, mint, 
plum and mineral hints. Full-bodied with 
moderate acidity and firm, dry tannin. 
Well balanced with elegant structure. 
Chewy palate with cocoa, black cherry 
and plum notes. Tight finish, needs time 
to open up, should improve with another 
5 to 7 years of aging. Superb value. 
 

 

 



Summer is time for refreshing, thirst-
quenching wine. At a recent Riesling tast-
ing, we found a few lovely wines that are 
perfect for summer sipping… 
 
2005 Firestone Vineyards Riesling, Central 
Coast, California ($10.99/bottle) 

Spicy nose with lemon, melon and grassy 
hints. Light-bodied with moderate acidity. 
Good balance – clean. Slightly sweet 
palate, but quite refreshing. Citrus palate 
with honey, pear and vanilla notes. Mod-
erate length with a bright, fruity finish – 
Not for aging. Good value. 

 

2002 Sipp Mack “Vieille Vignes” Riesling, 
Alsace, France ($15.99/bottle) 

Perfumed nose with lightly floral, rose 
water, pear and apricot hints. Light-
bodied with racy acidity. Well balanced – 
crisp and clean. Delicate citrus palate 
with pear, vanilla and flint notes. Moder-

ate length with a softly floral aftertaste. 
Drinking well now – at peak. Good value. 
 

NV Bonny Doon “Heart of Riesling”, Amer-
ica ($12.99/bottle) 

Lively, spicy nose with apricot, peach and 
petrol hints. Light-bodied with moderate 
acidity. Good balance. Sweet, citrus pal-
ate with pears, peaches and wet stone 
notes. Moderate length with a slightly 
spicy finish. Fun. Drinking well now – not 
for aging. Good value. 

  

2004 Georg Albrecht Schneider “Niersteiner 
Hipping” Riesling, Spätlese, Rheinhessen, 
Germany ($12.99/bottle) 

Mineral nose with slate, flint, lemongrass 
and petrol hints. Light-bodied with moder-
ate acidity. Well balanced. Sweet palate 
with lovely floral, pear and apricot notes. 
Really nice. Moderate length with flint, 
petrol and beeswax on the aftertaste. 

Drinking well now and should continue to 
improve for another 5 to 7 years. Great 
value. 

 

 

Wine 2: 1996 Dunn Cabernet Sauvignon, 
Napa Valley 

Tight, restrained nose with cedar, olive, 
cherry and mint hints. Medium-to-full-
bodied with moderate acidity and moder-
ate, dry tannin. Good balance. Bright 
cherry palate with sweet cedar and va-
nilla notes. Long finish with quince, per-
simmon and oak on the aftertaste. Drink-
ing well now and should hold for another 
3 to 5 years in bottle. (Ranked 1st) 
 

Wine 3: 1994 Joseph Phelps “Insignia”, 
Napa Valley 

Tight, mineral-y nose with dried herb, 
mint, black cherry, tobacco, coffee and 
mocha hints. Full-bodied with moderate 
acidity and firm, dry tannin. Good bal-
ance. Lush, chewy palate with black 
pepper, cocoa and vanilla notes. Long 
finish with a touch of black pepper and 
olive on the aftertaste. Drinking well now 

A few years ago, we recreated a version of 
the famous “Judgment of Paris” tasting, 
held in 1976. In our simulation, Napa Valley 
Cabernet Sauvignons were trounced nearly 
2:1 by the venerable red wines of Bor-
deaux. In April of this year, a group of Mus-
ings supporters came together and revisited 
the Bordeaux versus Napa Valley Shootout, 
tasting the following (the tasting notes are 
my own): 
 
Wine 1: 1994 Forman Cabernet Sauvignon, 
Napa Valley 

Bright, fruity nose with black cherry, black 
currant, menthol and tobacco leaf hints. 
Full-bodied with moderate acidity and 
firm, dry tannin. Good balance – just a 
hint on the tart side. Dried cherry palate 
with vanilla and dried herb notes. Long 
finish with persistent black cherry. Drink-
ing well now and should improve for an-
other 5 to 7 years in bottle. (Ranked 6th) 

and should improve with another 5 to 7 
years in bottle. (Ranked 2nd) 

 

Wine 4: 1995 Chateau Fieuzal, Pessac-
Leognan, France 

Mineral nose with eucalyptus, mint and 
black currant hints. Full-bodied with mod-
erate acidity and moderate tannin. Good 
balance. Earthy palate with cherry, to-
bacco, wet stone and mineral notes. 
Long finish with persistent black cherry 
and cedar on the aftertaste. Drinking well 
now and should improve with another 5 
to 7 years in bottle. (Ranked 4th)  
 

Wine 5: 1990 Château Lynch-Bages, Pauillac, 
France 

Mineral, olive nose with black currant, 
tobacco and vanilla hints. Full-bodied 
with moderate acidity and moderate tan-
nin. Good balance. Earthy palate with 
plum currant, cherry, and tobacco notes.  
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Moderate length with a smoky, mineral-
laden aftertaste. Drinking well now and 
should improve with another 5 to7 years 
in bottle. (Ranked 5th) 
 

Wine 6: 1990 Château Montrose, St. Estephe, 
France    

Earthy, minerally nose with olive, black 
currant, tobacco and cedar hints. Full-
bodied with moderate acidity and firm, 
dry tannin. Well balanced – elegant struc-
ture. Smoky palate with black cherry, 
leather, cedar and mint notes. Moderate 

length with persistent cherry and cedar 
on the aftertaste. Drinking well now and 
should improve for a another 3 to 5 years 
in bottle. (Ranked 3rd) 
 

The Results: 

The wines were tasted blind and in no par-
ticular order. The wines had been opened 
and decanted about 45 minutes prior to the 
actual start of the tasting. The duration of 
the tasting period was approximately 40 
minutes, followed by another 90 minutes of 

open discussion. The results are in the 
table below. 
 
So, Napa Valley managed to take back the 
prize in our latest event. But unlike the last 
event, the results were not a knock-out 
punch.  
 
Do I taste a rematch? I 
think I do…  
 
Best two-out-of-three. 

Most wine trails (especially those in larger 
states) are grouped geographically, so that 
visitors can easily tour 3-5 wineries in a 
day.  A few years ago, we decided to tour 
the Coastal Massachusetts and Eastern 
Connecticut wine trails over the course of 
several weekends.  
We found, for the great majority of vine-
yards that we visited, that the winery 
staffers were genuinely excited about their 
products.  Their enthusiasm made tasting 
and comparing notes all that more enjoy-

With the arrival of warmer weather, people 
have begun to emerge from their winter 
cocoons to embrace the fresh air of the 
great outdoors.  What better way to spend a 
balmy spring day than touring (and tasting) 
at local vineyards?   
Just about every state has a wine trail (our 
little state of Massachusetts alone boasts 
24 wineries!)  A good site to help you get 
started is www.WeekendWinery.com, or 
you can enter “wine trail” along with the 
state name in any search engine.   

able for us.  Often, the winemakers them-
selves would be wandering the grounds or 
in the tasting area, and were more than 
willing to talk to us about their wine-making 
methods.  A sampling of our New England 
favorites (in no particular order), include: 
 Greenvale (Portsmouth, RI) 
 Nashoba Valley (Bolton, MA) 
 Jonathan Edwards (Stonington, CT) 
 Chamard (Clinton, CT) 
 Westport Rivers (Westport, MA) 
 Sakonnet (Little Compton, RI) 
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Off the Beaten Path: Wine Trails 

By Wine:  

Wine 1st (3 points) 2nd (2 points) 3rd (1 point)  Total 

1 0 1 4 6 points 

2 6 2 1 23 points 

3 4 2 3 19 points 

4 1 4 1 12 points 

5 1 2 3 10 points 

6 4 2 1 17 points 

Napa Valley 48 total points    

Bordeaux 39 total points    

By Region: 



 
Musings on the Vine  was conceived with a few very simple goals: 

One, to share my passion and excitement of wine with anyone who cares to listen, and by doing 

so engender similar excitement in others. Two, to strip away the mysteries surrounding the ap-

preciation of wine, making wine tasting, buying and collecting fun and unassuming. And three, to 

provide a resource for those people who don't necessarily want to become a Master Sommelier, 

but instead just want to be able to buy something decent to drink with dinner tonight.  I hope that 

my readers find this newsletter to be informative and enjoyable! 

 

PAUL J.  MALAGRIFA,  CSW, CWE 

September 15-Wines of South America 
 
Twenty years ago, the wines of Chile and 
Argentina were just emerging as the latest 
high-value wines. Quality was somewhat 
variable, but you couldn’t beat the prices. 
Today, both countries have invested signifi-
cant capital in improving viticulture and wine 
making practices, efforts that have dramati-
cally improved the consistency of their wines. 
At this tasting we will taste several high-
quality, high-value wines from both Chile and 
Argentina. 
 
 
 
 
 
 
 
 
The cost: $50 
Location: Wrentham, Massachusetts 
Time: 3:00pm 

June 23—Wines of Priorato (Spain)  
 
The region of Priorato is found in the eastern 
part of Spain, closest to the Mediterranean 
Sea. It is a remote region with steeply-
terraced vineyards that make grape growing 
truly a labor of love. The region is known for 
its full-bodied, darkly-colored red wines and 
arguably its most famous producer: the Prio-
rato de Scala Dei, a 12th-century Carthusian 
monastery from which the region takes its 
name. The monastery, once home to 60 
monks and 100 lay brothers, is now half ru-
ined but its legend lives on. Hundreds of years 
ago a shepherd boy, out tending his flock one 
night, woke up to see angels descending a 
celestial ladder. So the monastery was 
named: Priorato de Scala Dei, or ‘Priory of the 
stairway of God'. At this event we will taste at 
least six wines from a variety of producers in 
Priorato. 
 
The cost: $60 
Location: Wrentham, Massachusetts 
Time: 3:00pm 

September 29–The Wines of the Pacific 
Northwest 
When people think about the wines from the 
west coast of the US, most think California. If 
that’s all you think about, then you’re missing 
a lot of really good, high value wine. While 
Pinot Noir made a name for itself in Oregon, 
many other varieties have become stars. 
Washington State was home to some of the 
finest Merlot-based wines, there again, the 
number of killer varietals has grown dramati-
cally. At this tasting we will taste several won-
derful wines from Oregon and Washington 
State. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
The cost: $50 
Location: Wrentham, Massachusetts 
Time: 3:00pm 

Upcoming Musings Events 

 

Musings on The Vine 
E-mail: paul_malagrifa@musingsonthevine.com 

Looking for more information about wine?  Find it all at www.MusingsOnTheVine.com!   
 

Register for a free account (all information will remain confidential; we take your privacy seriously) for access 
to newsletter archives, tasting, collecting and storage advice, Ask the Sommelier Q&A, varietal profiles, links 
to wineries, wine trails and recommended wine shops, a downloadable wine & food pairing chart, a complete 
database of tasting notes and wine prices, upcoming Musings courses and events, and much more! 


