
Recently I participated as a 
judge in my first official wine 
competition sponsored by 
WineMaker Magazine and 
conducted at the lovely Equi-
nox Resort in Manchester 
Vermont.  I was one of forty-
five judges, working in three-
person teams to smell, taste 
and assess a record-
breaking 4,329 entered 
wines.  The number of wines 
was up from 3,411, the re-
cord set last year and repre-
sented entries from all over 
North America.  Our judging 
would not have been possi-
ble without the diligent and 
always cheerful assistance 
of over thirty “Worker Bees,” 
volunteers that gathered 
wines, organized and poured 
our flights and emptied our 
spittoons (Ugh…).  Yup, 
spittoons.  Personally, I 
judged nearly 300 wines 

over the course of the week-
end and without spitting, the 
job would have been impos-
sible.  The wines were all 
amateur wines, but they 
were all very well made with 
only a few really flawed en-
tries.  We used the UC Davis 
twenty-point system, which I 
lauded in December of 2005.  
After using the system re-
peatedly to rate 300 wines, 
its efficiency and accuracy 
were reaffirmed.  The key to 
judging, in my opinion is the 
ability to separate personal 
bias from the process.  You 
may not like a wine because 
of its taste or style, but if the 
wine is technically well 
made, correctly styled and 
distinctive in flavor, then you 
must judge it appropriately.  
Judging and assessing 
wines depends on a struc-
tured, repeatable process, 

with a clear understanding of 
the technical components of 
wine making, as well as 
knowledge of wine typicality 
and style.  Another key to 
effective judging is the ability 
to provide accurate feedback 
to the winemaker.  It’s not 
sufficient to provide merely a 
numeric score in a wine 
competition, especially an 
amateur competition.  Wine-
makers need feedback why 
their wines did, or didn’t 
score well – this will enable 
them to improve on their 
shortcomings, or repeat the 
successes.  Overall, I thor-
oughly enjoyed participating 
in the competition.  It was a 
lot of hard work, but it was a 
lot of fun too.  I’m looking 
forward to taking part again 
next year and the whole 
experience has given me  
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VINTUS: Extraordinary wines from the 
finest sites in the world 
I don’t often plug importers, or distributors, but 
recently I was invited to participate in the 2008 
National Portfolio Tour of the Vintus brand, in 
conjunction with Martignettis, the area’s largest 
distributor (and noted retailer).  The tasting was 
conducted at Smith & Wollensky Steakhouse in 
Park Square, Boston, upstairs in the stately 
Battle Room.  Quite an elegant space to show-
case some truly special wines, many of which 

I’ve written about below.  The wines shown 
hail from many countries: France, Italy, Spain, 
Chile, Argentina, South Africa, New Zealand, 
Australia, Hungary, Portugal and the US and 
the producers are all exceptional family-
owned, estate-based properties. My sincere 
thanks to Alex Michas of Vintus for this amaz-
ing opportunity to taste some fantastic wines. 
 

(continued on page 2)  
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Here were some of my favorites (prices 
noted are approximate net retail, actual 
prices may vary by market): 
 
Bruno Paillard Brut Premiere Cuvee, Cham-
pagne, France ($46.00/bottle) 
  

Lovely, perfumed nose with yeasty, floral 
aromas. Medium-bodied with firm acidity. 
Well balanced. Nice tight palate with 
citrus, apple and pear notes. Moderate 
length with a crisp, clean finish. A very 
nice Brut. 

 
Bruno Paillard Blanc de Blanc Reserve 
Privee, Champagne, France ($69.00/bottle) 
  

Yeasty nose with toffee, floral and citrus 
aromas. Medium-bodied with firm acidity. 
Well balanced. Creamy palate with green 
apple, apricot and melon notes. Moder-
ate length with a toasty finish. Delightful. 

 
2004 Marcel Deiss Pinot Blanc, Bergheim, 
Alsace ($19.99/bottle) 
  

Lively nose with grapefruit, apricot and 
apple aromas. Light-bodied with firm 
acidity. Good balance. Fruity palate with 
citrus and melon notes. Moderate length 
with a crisp, yet honeyed finish. Seduc-
tive. Drinking well now – not for aging. A 
tremendous value. 

 
2003 Marcel Deiss Burg, Bergheim, Alsace 
($64.99/bottle) 
  

Exotic, spicy nose with rose water, lemon 
zest and allspice hints. Simply beautiful. 
Medium-bodied with moderate acidity. 
Well balanced. Fruity palate with lychee, 
floral and honey notes. Long finish with a 
complex, yet crisp finish. Drinking well 
now and should improve for another 3 to 
5 years. A blend of Riesling, Gewürztra-
miner, Pinot Gris, Pinot Blanc, Muscat 
and Sylvaner. Amazing. 

 
2004 Nicolas Joly Coulee se Serrant, 
Savennières-Coulee de Serrant, France 
($86.00/bottle) 
 

Restrained nose with apricot, floral and 
almond paste hints. Medium-bodied with 
firm acidity. Well balanced. Flinty palate 
with pear, white plum and wet stone 
notes. Moderate length with a crisp, tart 

finish. Drinking well now, but needs time 
to fully evolve – try again in another 3 to 
5 years. A truly special bottle. 
 

2005 Mas Belles Eaux Les Coteaux, Co-
teaux du Languedoc, France ($19.99/bottle) 

 

Composition: 70% Syrah; 20% Grena-
che; 10% Mourvedre 
  

Lively, spicy nose with black cherry, dried 
herb and black pepper hints. Full-bodied 
with moderate acidity and supple tannin. 
Good balance. Lush, fruity palate with 
red berry, black cherry and mineral 
notes. Moderate length with hints of 
roasted game and dried herb on the af-
tertaste. Drinking well now and should 
hold for another 3 to 5 years. A good 
value. 
 

2004 Chateau La Fleur-Pétrus, Pomerol, 
France ($110.00/bottle) 
  

Dense nose with black cherry, cocoa and 
tobacco leaf aromas. Full-bodied with 
moderate acidity and full, dry tannin. Well 
balanced. A nice core of dark fruit with 
cherry, currant and plum notes. Moderate 
length, somewhat closed. Drinking well, 
but needs another 5 to 7 years to evolve 
– should hold for a very long time. Not 
cheap, but high-quality Bordeaux rarely 
is… 

 
2005 Chateau Providence, Pomerol, 
France ($225.00/bottle) 
  

Fragrant, powerful nose with black 
cherry, dark chocolate and licorice hints. 
Lovely. Full-bodied with moderate acidity 
and firm, dry tannin. Well balanced. Rich 
palate with dense, black fruit, cedar and 
vanilla notes. Long finish, tight with end-
less complexity and beauty. A real treas-
ure that will age for decades. 

 
2006 Schiopetto Pinot Grigio, Collio, Italy 
($35.00/bottles) 
  

Lively, fruity nose with lemon, apple and 
mineral hints. Medium-bodied with firm 
acidity. Well balanced. Tropical fruit pal-
ate with floral, melon and mineral notes. 
Moderate length with a crisp finish. Drink-
ing well now and should hold for 3 to 5 

years.  A Pinot Grigio with structure and 
distinctiveness. 

 
2001 Enrico Santini Montepergoli, Bolgheri, 
Italy ($35.00/bottle) 

  

Composition: 40% Merlot; 35% Cabernet 
Sauvignon; 20% Syrah; 5% Sangiovese 
  

Super rich nose with blackberry, black 
currant, plum and tar aromas. Luscious. 
Full-bodied with moderate acidity and 
firm, dry tannin. Well balanced. A nice 
core of dark fruit on the palate with co-
coa, dark chocolate, black cherry and 
tarry notes. Superb. Moderate length – 
tight. Needs time to evolve – try again in 
3 to 5 years. A magnificent wine. 

 
2005 Ferrer Bobet, Priorat, Spain ($45.00/
bottle) 
  

Composition: 53% Carignane; 35% Gren-
ache; 7% Syrah; 5% Cabernet Sauvi-
gnon 
  

Tight, restrained nose with black cherry, 
dried herb, mineral and anise aromas. 
Medium-bodied with moderate acidity 
and moderate tannin. Well balanced. 
Elegant on the palate with a dark fruit 
core and subtle nuances of black pepper, 
cassis, licorice and rose petals. Pretty. 
Moderate length – a little tight – needs 
time to evolve – try again in 3 to 5 years. 
A great value for Priorat. 

 
2007 Blue Grove Hill Sauvignon Blanc, 
Philadelphia, South Africa ($19.99/bottle) 
  

Lively, exotic nose with fresh grapefruit, 
kiwi and tropical fruit aromas. Medium-
bodied with crisp acidity. Good balance. 
Somewhat restrained palate with a good 
concentration of citrus fruit – nice miner-
ality. Moderate length with a clean, re-
freshing finish. Overall a very nice effort. 
Drinking well now – not for aging. 
 

2006 Finca Decero Remolinos Vineyard 
Malbec, Agrelo, Argentina ($19.99/bottle)   

Lovely, fruity nose with black cherry, 
cassis and floral hints. Full-bodied with 
moderate acidity and smooth, supple 
tannin. Well balanced. Lush, fruit-laden 
palate with red berry, fresh cherry and 
black pepper notes. Moderate length with 
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a smooth, but complex finish – anise and 
dried herbs. Drinking well now and should 
hold for another 3 to 5 years. 
 

2006 Finca Decero Remolino Vineyard Ca-
bernet Sauvignon, Agrelo, Argentina ($21.99/bottle) 
  

Lively nose with black currant, raspberry 
and tobacco hints. Full-bodied with mod-
erate acidity and moderate tannin. Well 
balanced. Dark fruit core on the palate 
with black cherry, tar and eucalyptus 
notes. Moderate length with a smooth 
finish – a hint of vanilla and allspice on the 
aftertaste. Drinking well now and should 
hold for another 3 to 5 years. 

 
2006 Finca Decero Amano, Agrelo Argenti-
na ($49.99/bottle) 

  

Composition: 60% Malbec; 35% Cabernet 
Sauvignon; 5% Petit Verdot 

  

Powerfully dense nose with black cherry, 
tar and traces of violets. Full-bodied with 
moderate acidity and firm tannin. Well 
balanced. Dark fruit core on the palate 
with jammy black currant, cassis, and 
cocoa notes. Wow. Long finish with hints 
of black pepper, vanilla, dried fruit and 
blackberry – infinitely complex. Drinking 
well now and could use time to evolve – 
try again in 3 to 5 years. Stunning. 

 
2007 Delta Sauvignon Blanc, Marlborough, 
New Zealand ($19.99/bottle) 
  

Lively nose with citrus and tropical fruit 
aromas – pretty – not overdone like some 
NZ Sauvignon Blanc. Medium-bodied with 
crisp acidity. Good balance. Fruity palate 
with grapefruit, kiwi, quince and lemon 
notes. Moderate length with a clean, re-
freshing finish. Drinking well now – not for 
aging. Nice. 

 
2006 Delta Pinot Noir, Marlborough, New 
Zealand ($22.99/bottle) 
  

Dark, fruity nose with black cherry, rasp-
berry, and floral hints. Medium-bodied 
with moderate acidity and supple tannin. 
Well balanced. Rich, fruity palate with red 
berry, rose petal and roasted game notes. 
Burgundian in style. Moderate length with 
a smooth finish and hints of raspberry, 

dried herb and vanilla on the aftertaste. 
Drinking well now and should hold for 
another 3 to 5 years. 
 

2006 Delta Hatter’s Hill Pinot Noir, Marlbor-
ough, New Zealand ($29.99/bottle)   

Dense, fruity nose with black cherry, 
roasted game and smoke hints. Full-
bodied with moderate acidity and firm 
tannin. Well balanced. Dark fruit core on 
the palate with black cherry, tar and 
game notes. Full throttle. Long finish – 
tight and little closed. Needs time to 
evolve, but the wine seems to possess 
great potential. 

 
2006 Mitolo Jester Shiraz, McLaren Vale, 
Australia ($19.99/bottle) 
  

Intense, fruity nose with black cherry, 
eucalyptus and black pepper hints. Full-
bodied with moderate acidity and supple 
tannin. Well balanced. Dark fruit core on 
the palate with black currant, blackberry 
and dried herb notes. Pretty and powerful 
– but not overdone. Moderate length with 
a smooth finish – hints of vanilla and 
black cherry on the aftertaste. Drinking 
well now and should hold for another 3 to 
5 years. 
 

2006 Mitolo Savitar Shiraz, McLaren Vale, 
Australia ($66.99/bottle) 
  

Dense, darkly-scented nose with black 
cherry, dried fruit and concentrated floral 
aromas. Lovely. Full-bodied with moder-
ate acidity and firm, dry tannin. Well bal-
anced. Tightly-packed palate with black 
cherry, tar and roasted game notes. Long 
finish, tight with anise, red berry and light 
vanilla on the aftertaste. Needs time to 
evolve – try again in 3 to 5 years. Simply 
stunning wine. 
 

2004 Disznókõ 4 Puttonyos, Tokaj, Hun-
gary ($24.99/bottle) 
  

Sweet, creamy nose with lemon, honey 
and toffee aromas. Beautiful. Full-bodied 
with firm acidity that perfectly balances 
the residual sugar. Well balanced. Lush 
palate with creamy custard, orange rind 
and butterscotch. Infinitely long finish 
with unfolding complexity – almond, cit-

rus and floral hints on the aftertaste. 
Drinking well now and should hold for 
another 10 years-plus. 

 
2001 Quinta do Noval LBV, Port ($24.99/
bottle)   

Lively, fruity nose with black cherry, all-
spice and black pepper hints. Full-bodied 
with moderate acidity and supple, inte-
grated tannin. Well balanced. Dark fruit 
core on the palate with lush sweetness. 
Dried fruit, cocoa and blackberry jam – 
beautiful Port. Long finish, smooth yet 
complex. An amazing LBV – drinking well 
now and should hold for another 10 
years-plus. Outstanding value. 
 

2003 Quinta do Noval Vintage, Port 
($199.99/bottle)   

Massive nose filled with densely fruity 
aromas – classic. Full-bodied with mod-
erate acidity and firm tannin. Well bal-
anced. Closed, tightly-packed palate with 
loads of black fruit. Seductively sweet. 
Long finish and noticeably complex, de-
spite its youth. Drinking well, but needs 
many more years to evolve and mature – 
20 years-plus. The price isn’t a typo – but 
this wine is truly what vintage Port is all 
about. 

 
Richard Sanford of Alma Rosa was in atten-
dance with his lovely wines. They were 
showing beautifully – check out my previ-
ous two newsletters for detailed tasting 
notes.  
 
 

View of the Douro Valley from Quinta do 
Noval in Portugal 
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Wine. Webster’s defines the word “wine” as 
follows: 
 
1a: the alcoholic fermented juice of fresh 
grapes used as a beverage; b: wine or a 
substitute used in Christian communion 
services 
2: the alcoholic usually fermented juice of a 
plant product (as a fruit) used as a bever-
age <i.e. blackberry wine> 
3: something that invigorates or intoxicates 
4: a dark red 
 
The word is said to originate from the Latin 
vinum, or the Greek oinos. 
 
Okay – thanks, professor, for the English 
lesson… When I think of the word “wine,” I 
tend to think very broadly – any grape, fruit 
or vegetable juice that can be fermented to 
produce an alcoholic beverage.  When 
most folks think about the word “wine,” 
though, most folks are thinking about com-
mercially available table wine made from 
the juice of grapes, specifically “noble” 
grapes of the Vitis vinifera species of 
grapes.  As you would expect, any halfway 
decent discussion of wine amongst wine 
geeks usually devolves into a botany lesson 
about grapes.  I inevitably get asked, at 
least once during my classes about differ-
ent grape species and varieties – inquiring 
minds must want to know… So, here 
goes… 
 
Grapes are all part of the genus of vines, or 
“weak-stemmed climbers,” entitled Vitis.  
Within the genus there are numerous spe-
cies of grapes, the most important being 
vinifera.  Vinifera grapes are colloquially 
called “noble” grapes, largely due to the fine 
quality of wine they produce.  Vinifera vines 
are natives of Europe and Central Asia, 
which provided the cuttings for the New 
World’s vineyards.  Other important species 
of grapes are: Vitis labrusca, Vitis riparia, 
Vitis aestivalis, Vitis rotundifolia, and Vitis 
amurensis, all of which are native to North 
America, except amurensis, which are na-
tive to Asia.  Within each species of grape 
exist many varieties, or subspecies, each 
with unique characteristics and traits.  For 
example Cabernet Sauvignon is a popular 
grape variety in the vinifera species.  As 

was previously noted, vinifera vines are 
native to Europe and their cuttings were 
brought to the New World with early settlers 
intending to cultivate vineyards to produce 
fine wine.  Unfortunately, those early vines 
could not survive the rigors of their new 
environment.  Between extreme climate 
conditions and nasty pests, the vinifera 
vines were literally besieged.  As a result, 
these early settlers turned to the indigenous 
vines they found growing plentifully and 
wild.  Unfortunately these wild vines pro-
duced fruit that was not really suitable for 
fine wine production, making wines with an 
often “foxy” or “musk-like” flavor.  In North 
America these vines were from the afore-
mentioned non-vinifera species. 

Over time, enterprising and stubborn set-
tlers found climates where the vinifera vines 
could thrive and with careful vineyard man-
agement, these settlers were able to pro-
duce credible vinifera-based wines.  In 
many cases the wines rivaled some of their 
European counterparts.  Some folks were 
not so lucky, living in an inhospitable cli-
mate or in an environment where no 
amount of vineyard management could help 
the vines survive.  In many of these cases 
winemakers either stuck with the native 
non-vinifera varietals, using vinification, or 
winemaking techniques to produce better, 
more drinkable wines.  Many winemakers 
chose to cultivate either crossings or hy-
brids to create vines that would benefit from 
the climate/environment and produce 
grapes with better winemaking potential.  
Let’s take a moment to clarify a few terms.  
The term “clone” refers to an exact dupli-
cate of a plant, produced through asexual 

reproduction, or by cuttings.  An example of 
a clone is one of the many genetic variants 
of Pinot Noir found in Burgundy France.  
The term “cross” refers to the offspring of 
sexual reproduction between two subspe-
cies within the same species.  An example 
of a cross is actually Cabernet Sauvignon, 
the crossing of Cabernet Franc and Sauvi-
gnon Blanc.  The term “hybrid” refers to the 
offspring of sexual reproduction between 
two subspecies from different species.  An 
example of a hybrid is Baco Noir, a red 
grape descended from the white vinifera 
grape Folle Blanche and an unspecified red 
riparia grape.  As I mentioned before, grape 
growers choose to cultivate vines to create 
grapes with better winemaking potential.  
Sometimes cultivation is a matter of fine 
tuning a varietal in the case of clonal selec-
tion,  At other times cultivation is a matter of 
vine survival, as is the case with most 
crossed, or hybrid grapes. 
 
Grape growing and winemaking, while both 
natural processes have benefited enor-
mously from science and technology, which 
has dramatically improved the fruit grown 
and the subsequent wine produced.  Vinif-
era grapes still rule.  Wines produced from 
these “noble” varieties have set the bench-
mark high and their proliferation around the 
world, aided by science and technology 
gives the consumer an almost endless se-
lection of wine.  What is good for the goose 
is in fact good for the gander.  The same 
science and technology that has benefited 
vinifera vines has also benefited non-
vinifera vines.  Twenty years ago, the 
thought of actually making a critical com-
parison between vinifera and non-vinifera 
wines was unheard of.  Today this compari-
son is surprisingly close, especially in cases 
where wines are produced as blends of 
vinifera and non-vinifera grapes.  For this 
reason, I thought providing the following 
table, which contains some of the more 
popular non-vinifera grape varieties would 
be helpful for the adventurous wine aficio-
nado. 
 

Page 4 

Wine 

MUSINGS ON THE VINE 



VOLUME 7,  NO.  2  

 
 

Vitis lambrusca Vitis riparia Vitis aestivalis Vitis rotundifolia Noted Hybrids 
Concord Brandt Norton 

(Cynthiana) 
Carlos Baco Noir 

Catawba     Cowart Cayuga 
Delaware     Fry Chambourcin 
Niagara     Hunt Chancellor 

      Jumbo Marechal Foch 
      Muscadine St. Croix 
      Scuppernong Seyval Blanc 
        Vidal Blanc 
        Vignoles 

even then, wine making can be as difficult, 
or as easy as you want.  Cost-wise, we 
produce our Whistling Frog wines for a little 
less than $4 per bottle, which includes 
grapes, amortized equipment costs, bottles 
and incidentals.  I’m sure that cost is less 
with kits, or using plain juice/concentrates.  
I guess what I’m trying to say is, if you ever 
wanted to try your hand at making your own 
wine – now is the time.  The number of 
wine making supply shops is growing and 
the available expertise, through publications 
like WineMaker Magazine is plentiful.  So, 
Carpe Vinum!   

Cheers!  
Paul & Betsy 

 
 
 
 
 
 
 
 
 
 

thought to becoming a Certified Wine 
Judge, an accreditation bestowed by the 
American Wine Society 
(www.americanwinesociety.org). 
One thing that clearly resonates with me 
throughout this process – there are a lot of 
folks making non-commercial wine with 
great enthusiasm and passion.  I did a little 
research and found that home winemaking 
production has increased over 40% in the 
last five years.  Now, this number is admit-
tedly a little soft, largely because there is no 
measurable production/sales market for 
non-commercial wine.  However, the per-
centage is based on the sale of wine mak-
ing kits and wine making grapes through 
non-commercial outlets.  The sales of kits 
and grapes are clearly climbing, which is 
further underscored by the turnout at the 
WineMaker competition.  In many of my 
classes, folks ask about home winemaking 
– its difficulty and cost.  Given that the first 
wine making efforts were likely accidental, 
it’s not terribly difficult to make wine at 
home.  Making really good wine at home 
takes a bit more effort and knowledge, but 

 
 
 

Paul overseeing the racking process at 
Whistling Frog Winery 
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Back in January, through my affiliation with 
the Society of Wine Educators, I was of-
fered an opportunity to participate in the 
Australia: World Class AusWISE educa-
tional program. AusWISE stands for Austra-
lian Wine: Intensive Study Experience and 
since January I have been immersed in the 
rich history and distinctive character of Aus-
tralian wine.  Part of the program is a three-
step competition whose conclusion awards 
a ten day trip to Australian wine country to 
five lucky finalists.  So far we have made it 
to the final round – the last ten contestants 
will now compete to take home one of the 
five trips.  The final results will be an-
nounced at the Society of Wine Educators 
Annual Conference in New Orleans on May 
29th, so keep your fingers crossed!  In the 
meantime, part of the competition revolved 
around selecting four Australian wines for 
inclusion in a potential wine class.  I was 
wowed by the following wines… 
 

2005 Philip Shaw “No. 19” Sauvignon 
Blanc, New South Wales – Orange 
  

Lively nose with lush tropical fruit aromas 
and hints of grapefruit, gooseberry and 
wet stone – seductive. Medium-bodied 
with moderate acidity. Well balanced – 
crisp and clean. Fruity palate with citrus, 

grapefruit, melon and apricot notes. 
Tangy. Moderate length with persistent 
lemon on the aftertaste. Drinking well 
now – not for aging. 
 

2005 Cape Mentelle Chardonnay, West 
Australian – Margaret River 
 

Elegant nose with restrained fruit aromas 
and hints of vanilla, toffee and cinnamon 
– sublimely elegant. Medium-bodied with 
moderate acidity. Well balanced – re-
freshingly tart. Fruity palate with apple, 
pear and melon notes. Long finish with a 
creamy butterscotch flavor on the after-
taste. Drinking well now – not for aging. 

 
2005 Rudsen “Bakery Hill” Cabernet Sauvi-
gnon, South Australia – Barossa Valley 
  

Intense, jammy nose with sweet black 
cherry, cassis and blackberry aromas 
and hints of eucalyptus, mint and laven-
der – absolutely lovely. Full bodied with 
moderate acidity and supple tannins. 
Well balanced – juicy. Fruit forward pal-
ate with a nice core of dark, red fruits – 
cherry and blackberry and wonderful 
tobacco and vanilla notes. Long finish 
with a persistently complex aftertaste – 
layered with great depth. Drinking well 

now and should age well for the next 3 to 
5 years, plus. 
 

Campbells Tokay, Victoria – Rutherglen 
   

Intense, perfumed nose with orange rind, 
toffee and dried fig aromas and hints of 
toffee and caramel – stunning. Full-
bodied with moderate acidity. Well bal-
anced. Lush, sweet palate with a wild mix 
of flavors – coffee, orange rind, nutmeg 
and butterscotch – pure nectar. Long 
finish with unfolding layers of complexity 
– seems endless in the glass. Drinking 
wonderfully and should age well for the 
next 7 to 10 years, plus. 
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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 

September 20, 2008—Syrah & Viognier 
 
 
Syrah and Viognier are two wonderful 
grapes that call the Rhone Valley of 
France home. Over the years, the grapes 
have moved to a number of regions, the 
US, Australia, and South Africa to name a 
few. No matter where they grow, the re-
sulting wines are usually stars – big, bold, 
complex reds and delicate, exotically 
perfumed whites. At this event we will 
examine several Syrah and Viognier 
wines from a number of regions.  
 
 
 
 
 
The cost: $50 
Location: Wrentham, Massachusetts 
Time: 3:00 p.m. 
 

June 14, 2008—Summer Sippers 
 
 
Summer is a time for easy drinking, high-
value wines that require very little thought 
or demand even less contemplation. The 
wines of summer should be light and 
refreshing, pairing well with the usually 
light repasts or foods from the grill. At this 
event we will examine several wines, both 
white and red that are light, refreshing 
and represent good value. 
 
 
 
 
 
 
 
The cost: $50 
Location: Wrentham, Massachusetts 
Time: 3:00 p.m. 
 

October 18, 2008—1998 Chateauneuf-
du-Pape 
 

In October of 2006 we took our first jour-
ney to Chateauneuf-du-Pape, the fabled 
region in the southern Rhone Valley of 
France. At that time we tasted a number 
of wines from the near perfect 1998 vin-
tage. Given that 2008 is the ten year an-
niversary of the vintage, it only seems 
fitting to return to 1998 and tasted more 
of what Chateauneuf has to offer. At this 
event we will examine several wines from 
the 1998 vintage from a number of distin-
guished properties. 
 
 
 
 
The cost: $100 
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! 


