
Drinking and enjoying wine 
in the US has reached an 
all time high.  Not too long 
ago, the US was nearly 
completely absent from 
most per capita wine drink-
ing charts. Beer was our 
beverage of choice, fol-
lowed closely by the cock-
tail.  Now, I’m not going to 
tell you that our penchant 
for beer and cocktails has 
fallen by the wayside.  To 
the contrary, the explosion 
of microbrews and the re-
birth of the classic cocktail 
are testaments to their 
staying power within Amer-
ica’s drinking culture.  What 
I can tell you is that wine 
consumption has increased 
steadily in the US, gaining 
over 10% in the last five 
years.  This is a marked 

contrast from the rest of the 
world, where overall wine 
consumption has dropped 
considerably.  I should be 
thrilled about this develop-
ment, right?  As a wine 
educator and amateur wine 
maker I am more than 
thrilled, but I am also con-
cerned.  Two issues con-
front wine drinkers today - 
one, a lack of uniform ac-
ceptance of direct shipment 
of wine to the consumer 
and two, the re-emergence 
of neo-temperance move-
ments across the US.  As 
wine drinking becomes 
more popular, both of these 
issues demand our atten-
tion.  “Restricted free 
trade,” three words that 
embody why it is time for 
the strangle hold that is 

state-controlled distribution 
of alcohol to be abolished.  
The Supreme Court al-
ready ruled on the uncon-
stitutionality of these sys-
tems and yet they persist.  
Follow-up legislation failed 
to address the issue and 
the resultant court cases 
have re-started the process 
of giving consumers what is 
rightfully theirs – freedom 
of choice.  “Everything in 
moderation, especially 
moderation…” These 
words, attributed to Lord 
Byron have never been so 
appropriate.  With each 
passing day it is clear that 
wine is a beneficial part of 
our healthy lives.  Pub-
lished reports in medical 
journals around the world 
speak to the linkage of 

(Continued on Page 5) 

Opportunity Knocks 

To Cork or Not To Cork 
Every so often I have tried to address the question 
about the pros and cons of cork as a closure for 
wine.  As an educator, I have tried to take a bal-
anced approach, speaking to what appears to be 
empirical evidence and recognizing the symbolism 
and ritualism involved in un-corking a bottle.  I 
have tried to view both sides of the argument as 
reasonable and I have believed that both can 
coexist peacefully.  Well, I’m now ready to aban-

don rational argument and plunge headlong in 
to the revolution to abolish cork.  Over the last 
several weeks I have hosted a number of 
events, all involving opening and serving wine.  
At every event there were wines with cork clo-
sures and at every event I experienced prob-
lems with those closures.    
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In some cases the problems were minor 
and posed no threat to the event.   
However, at many of the events the prob-
lems were far more serious, threatening the 
enjoyment of event attendees.  Until now I 
wondered why New Zealand was so stead-
fast in their commitment to screw caps.  I 
understood the economics of the issue, but 
I failed to have an emotional connection to 
the problem.  That is, until now.  I am now 
firmly in the camp of screw cap zealots.  I 
see no reason why cork can’t and shouldn’t 

be replaced by the screw cap.  Let’s look at 
the issue more closely. 
 
On the “pro” side of screw cap usage are 
the following arguments: 
 
 Long and short term studies have 

demonstrated that there is no negative 
impact on wine stored with screw cap 
closures.  In fact, in many cases, 
screw cap closures have had a posi-
tive impact on the wine, as in the case 
of delicate, fruity wines.  Studies con-
ducted by Penfolds of Australia using 
their flagship wine Grange have shown 
that there is no discernable benefit to 
using cork as a closure for full-bodied 
red wine intended for long term aging. 

 
 Wine bottles using screw cap closures 

are not impacted by relative humidity 
and they do not need to be stored on 
their side during aging, which makes 
for more efficient, cost effective bottle 
storage. Cork closures depend on 
moisture, both inside and outside the 

bottle to make for an effective seal.  
Screw cap closures do not have such 
a requirement, as the bottle seal is 
synthetic with a near infinite life. 

 
 Ullage is the bane of any wine collec-

tor and would cease to exist with 
screw cap closures.  The upside of this 
condition is that improperly stored wine 
will no longer “weep and breath” as a 
result of the first law of thermodynam-
ics, which will theoretically lead to 
fewer “spoiled” bottles.  The downside 
of this condition is that improperly 
stored wine will no longer exhibit any 
external symptoms of such storage.  A 
wine that has been “cooked” through 
improper storage could be passed off 
as fine – the tell tale sign of too much 
ullage would be absent.  However, 
future refinement of the screw cap 
closure could result in the inclusion of 
a temperature indicator that would 
permanently change color if the wine 
in question were subjected to improper 
storage temperatures during its life. 

 
 The incidence of cork taint in wine 

would cease to exist. Cork taint is the 
term that is used to describe a set of 
highly undesirable odors and smells 
found in a bottle of wine.  The odors 
are the result of a substance known as 
2,4,6-trichloroanisole (TCA), which is 
created when airborne fungi are pre-
sented with chlorophenols.  Chorophe-
nols find their way into cork through 
airborne industrial pollutants and 
through the sterilization process using 
chlorine bleach.  As a result, the cork 
becomes a host for large concentra-
tions of TCA.  TCA can also be found 
in the winery, again as a result of the 
use of chlorine bleach to clean winery 
equipment.  Generally speaking 
though, studies have shown that the 
preponderance of cork taint comes 
from infected corks and not a result of 
winery contamination. 

 
 Problems arising during cork extraction 

would cease to exist. At my last four 
events I was using my professional 
quality waiter’s cork screw, complete 

with a slightly elongated worm to make 
long cork extraction easier. At each 
event, I experienced broken corks with 
more than 50% of the wines.  Bottle 
age was not a factor as the wines were 
all from recent vintages.  Bottle price 
also was not a factor as the wines 
were from a wide range of prices, but 
none less than $16/bottle.  In all cases 
I was able to still extract the cork, but 
at two events, the bottles had to be 
strained through a filter because the 
cork literally disintegrated into the 
wine.  As a contrast, I had one event 
where all the wines were closed with 
screw caps.  I had all of the wines 
opened and pre-poured in record time 
and the bottles were easily re-sealed 
post-event for safe transport home. 

 
 The need to carry a cork screw for 

bottle opening would cease to exist.  
I’m not sure this needs further embel-
lishment… 

 
On the “con” side of screw cap usage are 
the following arguments: 
 
 The transition costs for converting an 

existing bottling line from cork to screw 
cap is very high.  Bottling lines, by their 
very nature are tough investments for 
most wineries, being used for a short 
period of time, with no subsidiary use, 
or re-use.  For most wineries that have 
already made such an investment, the 
thought of re-investing in a screw cap 
line is just not viable.  This argument 
though does not hold for new or estab-
lished wineries that are considering 
making an investment in a bottling line. 
The use of screw caps will turn off 
most fine wine consumers because of 
the stigma attached to their use as a 
closure for “cheap, jug wines.”  This is 
certainly true and has been borne out 
in survey data.  Wine connoisseurs 
expect and enjoy the ritualism and 
symbolism that a cork closure pro-
vides.  There is an implied sense of 
luxury, despite the fact that cork still 
remains the least expensive means to 
close a bottle. 
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 The use of screw caps has fewer eco-
logical benefits.  Cork is generally con-
sidered a “renewable resource,” while 
screw caps are man-made out of syn-
thetic materials.  One factor that is of-
ten not considered in this argument 
though is transportation impact.  Cork is 
produced largely in Portugal and is then 
shipped around the world, wherein 
screw caps can be produced locally 

with far less transportation costs.  To 
truly gauge the effectiveness of this 
argument, one must consider the full 
life-cycle costs of both cork and screw 
caps. 

 
I’m certain that there are other pro and con 
arguments that I have missed, but the most 
compelling aspect of this debate is personal 
experience.  Prior to having the experience 
I had recently with failed corks, I was pre-
pared to let this debate wage on without too 
much concern with the outcome.             
Not anymore.  I will be much more attentive 
to this issue and will seek to support the 
“screw cap lobby” every chance I get.  I’m 
sure I will find some of my readers who 
disagree with me and I welcome their input.  
Constructive debate is healthy and like 

most things involving wine, it is a truly sub-
jective process…  Cheers! 
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Notable Potables: Red 
hold for another 2 to 3 years. Good 
value.   

2005 Domaine Chante Perdrix, Cha-
teauneuf-du-Pape, France ($29.99/
bottle) 

 

Youthful nose with bright cherry aro-
mas – mint, black pepper and all-
spice hints. Medium-bodied with 
moderate acidity and firm, dry tannin. 
Good balance. Tight, restrained pal-
ate with black cherry, dark chocolate 
and roasted game notes. Moderate 
length with black pepper and cocoa 
on the aftertaste – juicy. Needs time 
– try again in 3 years. Very good 
value. 

 
Restrained nose with black cherry, 
lilac and allspice hints. Full-bodied 
with moderate acidity and moderate, 
supple tannin. Good balance – 
smooth. Lush, fruity palate with black 
cherry, roasted game and vanilla 
notes. Moderate length with persis-
tent spice and vanilla. Very pretty. 
Drinking well now and should hold for 
another 2 to 3 years. 

 

2005 Laurence Feraud, Côtes du 
Rhone Villages Seguret, France 
($15.99/bottle) 
 

Jammy nose with black cherry, black 
pepper and dried herb hints. Medium-
bodied with moderate acidity and 
moderate tannin. Good balance. 
Fresh, fruit forward palate with 
cherry, lavender, smoke and herb 
notes – just a touch of barnyard. 
Moderate length with a simple, rustic 
finish. Drinking well now and should 

The following wines are a few “notable 
potables” that I’ve tried over the last few 
months.    They’re from different coun-
tries, some are red and some are white, 
but they all left a distinct, favorable im-
pression on me.   
 
2005 Spice Route Pinotage, Swartland, 
South Africa ($20.99/bottle) 

  

Fruity nose with black cherry, spicy, 
earthy and gamey hints. Medium-
bodied with moderate acidity and firm 
tannin. Good balance. Fruity palate 
with black pepper, eucalyptus and 
black cherry – a touch of smoke. 
Moderate length with persistent 
smokiness – spicy and tasty. Drinking 
well now and should hold for another 
2 to 3 years. 
 

2005 D’Arenberg Laughing Magpie 
Shiraz/Viognier, McLaren Vale, Austra-
lia ($25.99/bottle) 
 

Composition: 94% Shiraz; 6% Viog-
nier 



Jan Kris in Paso Robles produces high-
octane wines at a low-octane price. I 
recently tasted through a number of 
their wines, all in the sub-$10 price 
range. 
 
2004 Jan Kris Tres Ranchos ($9.99/
bottle) 
 

Ripe, spicy nose with sweet, jammy 
cherry and floral hints. Medium-
bodied with moderate acidity and 
moderate tannin – okay balance – a 
bit prickly on the tongue (acid?). Tart 
palate with cherry, berry, vanilla and 
allspice notes. Moderate length with 
some dark fruit on the aftertaste. 
Drinking well now – not for aging. 

  
2004 Jan Kris Picaro ($9.99/bottle) 
  

50% Zinfandel; 25% Merlot; 25% 

Cabernet Sauvignon 
Ripe, jammy nose with blackberry 
and licorice hints. Medium-bodied 
with firm acidity and moderate tannin. 
Good balance. Fresh fruit palate with 
raspberry, cherry and nutmeg notes. 
Moderate length with a ripe finish and 
a touch of black pepper. Drinking well 
and should hold for another 1 to 2 
years. 
  

2004 Jan Kris Riatta ($9.99/bottle) 
   

50% Sangiovese; 25%Zinfandel; 
25% Cabernet Sauvignon 
 
Ripe, fruity nose with red berry and 
sweet spicy hints. Medium-bodied 
with moderate acidity and moderate 
tannin. Good balance. Tart palate 
with sour cherry, dried herb and 

earthy notes. Moderate length with a 
smoky finish and a hint of dried fruits. 
Drinking well and should hold for an-
other 1 to 2 years. 

 
2004 Jan Kris Crossfire ($9.99/bottle) 
   

50% Cabernet Sauvignon; 25% Mer-
lot; 25% Syrah 
 
Dense, jammy nose with black 
cherry, blackberry and eucalyptus 
hints. Full-bodied with moderate acid-
ity and smooth, supple tannin. Good 
balance. Juicy palate with chewy 
black cherry and sweet, spicy notes – 
smooth. Long finish with persistent 
cherry, allspice and black pepper. 
Drinking well now and should hold for 
another 2 to 3 years. Definitely the 
pick of this litter!  

In early February a not-so-small gather-
ing of Musings supporters joined to-
gether to taste the following Alma Rosa 
wines.  The group was struck by the 
consistency, the vibrancy and the over-
all fine quality of all of the wines.  I 
noted which wines were picked as 
group favorites. 
  

 
2006 Alma Rosa Pinot Gris, Santa Bar-
bara ($16.00/bottle) 
  

Bright, lemony nose with peach, apri-
cot and floral hints – very pretty. Me-
dium-bodied with crisp, racy acidity. 
Good balance. Fruity palate with 
more peach and melon notes. Moder-
ate length, clean with a refreshing 
tartness on the aftertaste. A wonder-
ful wine – not for aging. A favorite of 
the group.  

Last issue I wrote about the California 
AVA – Santa Rita Hills, and the pio-
neering grape growing and wine mak-
ing efforts of Richard and Thekla San-
ford.  Well, Richard and Thekla were 
quite appreciative of my efforts and 
arranged for Musings to taste some 
their most recent offerings. 
 

2006 Alma Rosa Pinot Blanc, Santa 
Rita Hills ($18.00/bottle) 
  

Lively nose with citrus, grassy, apple 
and nutmeg hints – a touch of petrol 
and wet stone. Medium-bodied with 
moderate acidity. Good balance. Tart 
palate with more citrus, green apple 
and pear notes. Moderate length with 
a persistently grassy finish. Another 
winner – not for aging. 

 

2006 Alma Rosa Chardonnay, Santa 
Barbara ($16.00/bottle) 

 

Bright, apple nose with a hint of cit-
rus, pear and white peach. Medium-
bodied with moderate acidity. Good 
balance. More apple, lemon and pear 
on the palate with just a hint of tropi-
cal fruit. Moderate length with a hint 
of minerality on the aftertaste. Drink-
ing well now – not for aging. Lovely. 
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2006 Alma Rosa El Jabali Vineyard 
Chardonnay ($30.00/bottle) 

 

 Mellow nose with buttery vanilla, 
peach, and melon hints – not over-
done – very seductive. Medium-
bodied with moderate acidity. Good 
balance. Creamy palate with apple, 
pear, papaya and guava notes. Mod-
erate length with restrained vanilla, 
toffee and butter on the aftertaste. 
Drinking well now and should con-
tinue to improve for another 3 to 5 
years. Wonderful. A favorite of the 
group. 
 
 
 
 

2006 Alma Rosa Pinot Noir, Santa Rita 
Hills ($36.00/bottle) 

 

Bright, lively nose with berry fruit, 
cherry, mint and wet stone hints. Me-
dium-bodied with moderate acidity 
and supple tannin. Good balance. 
Juicy, raspberry palate, fresh cherry 
notes with touches of dark chocolate 
– lovely. Moderate length – good 
concentration of fruit on the after-
taste. Drinking well now and should 
improve for another 3 to 5 years. 
 
 
 
 
 

2006 Alma Rosa La Encantada Vine-
yard Pinot Noir ($49.00/bottle) 

 

Earthy nose with traces of leather, 
sour cherry and dried floral hints – 
classic Burgundian nose – a treasure. 
Medium-bodied with moderate acidity 
and firm tannin. Well balanced. Dark 
cherry palate – lush with a touch of 
vanilla and cocoa. Superb. Tight with 
a restrained finish – needs time to 
reach its full potential. A stunning 
bottle and a favorite of the group. 

with the current state of direct shipping.  
Implore them to take action.  Write your 
local continuing education groups and 
politely demand that classes in wine ap-
preciation be offered.  Suggest that edu-
cation and awareness is the best way to 
curb abuse and learn respect. 
 
Cheers!  
 
Paul & Betsy  

moderate consumption of wine and 
health, and yet there is a growing facet of 
the population that still believes it is evil.  
Neo-temperance movements are mis-
guided and their all-or-nothing perspec-
tive, like most myopic arguments is easily 
refuted by the voice of reason.  I guess I 
should be happier given the overall state 
of things, but I guess complacency 
breeds contempt, largely because of lost 
opportunity.  I think of the potential growth 
in wine consumption as a result of open 
direct shipping laws and I see lost oppor-
tunity.  I think of the potential broadening 
of wine education venues and events as 
a result of greater public acceptance of 
wine enjoyment and I see lost opportu-
nity.  I view myself as something of a 
missionary, extolling the virtues of wine 
and the joy that it brings and instilling a 
sense of passion and excitement in my 
readers and my students.  For this rea-
son, I want people to become involved 
and engaged.  Write your elected officials 
and share with them your dissatisfaction 
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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 

April  12, 2008—Piedmont, Italy 
 
Piedmont is a region located in the north-
west corner of Italy. Literally, “at the foot 
of the mountains,” Piedmont has the high-
est number of Italy’s finest wines 
(DOCG), with such treasures as Moscato 
d’Asti, Gavi, Barbera d’Asti (and d’Alba), 
Barbaresco and the undisputed “king of 
Italian wine,” Barolo. At this event we will 
examine several wines from Piedmont, 
red and white in all price ranges that are 
available locally (a probably a few that 
aren’t…) 
 
 
 
 
 
 
The cost: $50 
Location: Wrentham, Massachusetts 
Time: 3:00 p.m. 

March 29, 2008—Bordeaux, France 
 
If France is considered the most impor-
tant wine making country, then Bordeaux 
is arguably the most important wine mak-
ing region. Bordeaux has a long history of 
fine wine production, using some of the 
most well-known and well-loved grapes – 
Cabernet Sauvignon, Merlot and Caber-
net Franc for red, along with Sauvignon 
Blanc and Semillon for white. Home to 
some of the most sought-after wines and 
the benchmark against all others are 
judged; Bordeaux is both loved and 
sometimes hated (for their cost and their 
arrogance) by wine lovers. At this event 
we will examine several wines from Bor-
deaux, red and white in all price ranges 
that are available locally. 
 
The cost: $50 
Location: Wrentham, Massachusetts 
Time: 3:00 p.m. 

April 26, 2008—Scotch Whisky 
 

Whisky refers to a broad category of alco-
holic beverages that are distilled from 
fermented grain mash and aged in 
wooden casks (generally oak). Different 
grains are used for different varieties, 
including: barley, malted barley, rye, 
malted rye, wheat, and maize (corn). 
Whisky derives from the Gaelic word for 
"water" (uisce or uisge), and is called in 
full uisge-beatha (Scotish). The full term 
means “Water of Life” and it is related to 
the Latin aqua vitae, also meaning "water 
of life.” The term is always Scotch whisky, 
and Irish whiskey. At this event we will 
examine several Scotches in a broad 
range of styles and price ranges. 
 
 
The cost: $50 
Location: Wrentham, Massachusetts 
Time: 3:00 p.m. 

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! 


