
Pure capitalism is a self-
correcting economic system.  
Witness the current financial 
crisis.  Corporate and Wall 
Street greed brought about 
the most significant market 
retreat in seventy years. The 
impact has caused oil prices 
to plummet, retail sales to 
grind to a halt and history to 
be made in our most recent 
presidential election.  Even 
wine markets cannot escape 
the vortex.  Australia has been 
hot, literally and figuratively.  
In 2003, Australia displaced 
France as the #2 wine ex-
porter to the US. The almost 
endless river of cute animal 
label, or provocatively named 
wines has streamed into 
America unabated.  Along 
with the plonk came some 
very fine wines as well — and 
so did price creep.  Once a 
value-leader, Australia was 
slowly becoming home to the 
$50 Shiraz blend – but the 

wines were selling.  And now I 
hear the lyrics to one of my 
favorite George Benson 
tunes… “Everything must 
change…”  In October 2008, 
Wine Spectator reported that 
exports of bottled wines from 
Australia to the US decreased 
9% in volume and nearly 23% 
in value.  This has resulted in 
fewer Australian wines on US 
retail shelves, as exporters cut 
allocations.  Wine producing 
regions should take heed, 
because Australia’s story is 
not unique.  Several factors 
have brought about trouble for 
the Australians.  A weakening 
US economy, the increase in 
value of the Australian dollar, 
terrible drought conditions, 
excessive plantings and the 
effects of nearly a decade of 
industry consolidation have all 
conspired to bring the rising 
Australian wine star down to 
earth.  Price creep in certain 
Australian wine sectors, com-

bined with renewed value-
based competition from many 
areas around the globe has 
added to the woes.  Australia 
will likely survive.  The Austra-
lian wine industry has known 
success and failure before.  In 
the two hundred plus years 
that Australia has cultivated 
the vine, there have been 
good times and bad and the 
industry has lived to tell the 
tale.  There is a cautionary 
tale here, though.  Growth that 
occurs too fast, growth that is 
focused on too few market 
segments and growth in value 
that arises from increasing 
prices is not sustainable.  
Wine makers need to focus on 
making the best wine at the 
best price – that will keep 
people coming back for more 
time and again. 
 
Cheers! 
 
Paul & Betsy 

Change is Inevitable 

Wine Paraphernalia 
I have noted in previous utterances that the 
availability of wine-related paraphernalia has 
increased significantly in the last few years.  I 
used to receive one, maybe two catalogs that 
had wine-related stuff, most of it glassware, 

decanters, temperature controlled storage and 
the like.  Today I seem to get daily missives 
from companies all over the map selling some-
thing to make my wine drinking more enjoyable. 
Not sure if wearing  wine-themed boxers during 
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my tasting events will allow me to enjoy 
the experience more…  So, as a public 
service to my readers I thought I would 
dissect a recent offering and give you 
my thoughts and opinions.  First, some 
context – I am an engineer.  Yes, it’s 
true that I had designs on being a clas-
sics major, but the gravitational pull of 
my father proved too strong.  What 
does this mean?  Well, I like practical, 
well-made, functional things.  I appreci-
ate beauty, but my eye is drawn to-
wards more traditional aesthetics.  I 
appreciate rarities, but like having more 
than one of something just in case.  
Price is important, but more important 
is the value-proposition.  With this in 
mind, here goes… 
 
Wine Storage 
 
I am constantly barraged by folks ask-
ing about the “best” wine storage op-
tions.  My answer usually starts by 
asking a few questions back: How 
much space do you have?  How large 
is your collection today?  How much 

wine do you usually buy in a year?  Do 
you own a home, or rent an apartment?  
All of these questions have a bearing 
on what’s “best” in wine storage op-
tions. 
 
I measure the value of wine storage 
based on the bottle-per-dollar cost.  
Establishing the bottle-per-dollar cost 
gives you a comparative metric based 
on value, not necessarily aesthetic.  A 
passive wine cellar built in the tradition 
of Dr. Richard Gold’s “How and Why to 
Build a Wine Cellar” ranges in cost 
between $2.00 and $14.00 per bottle.  
The wide range is based on finishes, 
racking and other amenities.  Our first 
passive cellar cost about $800 to build, 
including homemade racking – it held 
approximately 800 bottles, yielding an 
amazing $1.00 per bottle cost.  We 
later added commercial racking at 
$1.75 per bottle raising the overall cost 
of our cellar to $2.75 per bottle.  It was 
no frills, but it functioned beautifully, 
keeping our wine at a comfortable tem-
perature year round.  I wasn’t building a 
monument to wine, rather a practical,  

Wine Paraphernalia, continued 
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Gracie’s – 194 Washington St., Provi-
dence, RI 02903 - 
(http://www.graciesprov.com/) 
 
We have been to Gracie’s a few times now 
and have had wonderful experiences each 
visit.  Our most recent trip was in October 
and we again had the seven course tasting 
menu. Among the many superb prepara-
tions were such standouts as house made 
gnocchi with forged mushrooms and a ber-
naisette, balsamic gastric, the Hudson Val-
ley foie gras with hazelnut butter, sautéed 
scallops with cardamom and rack of lamb in 
a mushroom celery purée. The cheese 
selections were wonderful and the finishing 
desserts were heavenly. Each course was 
masterfully paired with an appropriate wine 

Local Restaurants 

that lent meaning to the word synergy.  
While the food is fantastic, the service is 
incredibly welcoming and unpretentious.  
Everyone makes you feel at home and the 
comfortably refined dining room is pleasant 
and appealing.  Whether you’re in MA, RI, 

CT, or even NH, Do not miss this magnifi-
cent dining experience! 
 
 
 
 
 
 
 
 
 

Mini 
Wine 

Fridge  

Six-bottle $23.00/bottle 

Sixteen-bottle $11.20/bottle 

Eighteen-bottle $11.05/bottle 

Twenty-bottle $11.75/bottle 

Forty-eight-bottle $12.50/bottle 

Build-
Your-
Own  

Cabinets   

220-bottle $4.97/bottle 

500-bottle $2.99/bottle 

1500-bottle $3.33/bottle 

260-bottle (Affordable) $8.82/bottle 

158-bottle (Single Temperature) $18.95/bottle 

223-bottle (Single Temperature) $15.67/bottle 

316-bottle (Single Temperature) $18.02/bottle 

446-bottle (Single Temperature) $14.56/bottle 

144-bottle (Three Temperature) $22.88/bottle 

Wine 
Furniture 

Forty-bottle Credenza $47.50/bottle 

Eighteen-bottle Wine Tower $66.38/bottle 

Modular Wine Units $74.75/bottle 

Euro-
cave 

Series  
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Spiced Pear – 117 Memorial Boulevard, 
Newport, RI – (http://www.spicedpear.com/) 
 
Located in the Chanler at Cliff Walk Inn in 
Newport, RI, the Spiced Pear is a very ele-

gant and romantic dining experience.  Dining 
at night meant that we missed out on the 
lovely ocean view, but the dining room was 
well appointed, warm and inviting.  The food 
and service were first rate.  Among our fa-
vorites were the homemade gnocchi with 

truffle butter, seared Diver scallops with 
Miatake mushrooms in a ginger miso broth 
and the Berkshire pork tenderloin with a 
fricassee of mushrooms in a sauce Ma-
deira.  Desserts were delicious with a 
chocolate duet and plum tart.  We ordered 
from the wine list and enjoyed a well-priced 
Zind Humbrecht Gewurztraminer that 
paired well with both the scallops and the 
pork.     
 
Quitos Shellfish – 411 Thames Street, 
Bristol, RI 02809 
 
Not fancy, but the food was fresh and the 
view of Bristol harbor was relaxing and 
beautiful.  The lobster bisque was sinfully 
rich and the New England clam chowder 
was creamy with a slight, briny bite. The 
Steamers were exceptional – clean, juicy 
and meaty and the calamari scampi was 
garlicky and fresh – sopping the sauce with 
fresh baked Italian bread was a very impor-
tant pastime… The glass of Burgans Al-
bariño was an ideal accompaniment. If 
you’re in Bristol and want shellfish, then 
Quitos is the place to go! 

Milano – 569 Winthrop St., Rehoboth, 
MA 02769 
 
Not much to look at from the outside, but 
we have found both the food and service 
quite nice on several visits.  The folks at 
Milano pride themselves on using only the 
best cuts of meat and until recently, made 
all of their pasta on the premises.  A recent 
visit was testimony to their fastidiousness – 
on the evening we went, no veal was avail-
able because the purveyor did not have any 
that was up to Milano’s standards.  While 
the pasta is not house made, it is home-
made in a small shop in Providence.  Por-
tions are generous and the staff is very 
friendly and down-to-earth.  The wine list is 
decent – this trip we had the Centamura 
Chianti.  One disappointment – Pumpkin 
Risotto – the dish lacked flavor and the rice 
didn’t seem like Arborio, it lacked that 
chewy, toothy consistency.  Overall, though 
– high marks for an out-of-the way Italian 
spot in Rehoboth. 
 
Bon appétit! 
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Whistling Frog Winery—Update 
The 2007 vintage is in bottle – overall de-
cent wine. Our first Merlot is smooth with 
plenty of plum and black cherry notes; the 
Petit Sirah is lush with a firm, jammy palate 
and the Zinfandel is lighter than previous 
vintages with more floral character. 
 
The 2008 vintage is clarifying, awaiting oak.  
The fruit was some of the best fruit ever, 
with potential alcohol levels above 17%. 
We’re making our first ever Meritage with 
Merlot, Cabernet Sauvignon and Cabernet 
Franc in the blend. We’re also making our 
first straight-up Syrah and our first Orange 
Muscat Vin Doux Naturel-style dessert 
wine. So far the wines taste… young, but 
with great potential. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

We’re pleased to announce that once 
again, a WFW label was awarded honors 
by the judges of WineMaker Magazine’s 
Annual Label Contest, moving up from Edi-
tor’s Choice (received last year) to Honor-
able Mention.  Our Old Vines Zinfandel 
label netted the team wine making software 
from Winery Master, Inc.  We have high 
hopes for the next year’s contest as well; 
long-time friend (and industrial designer 
extraordinaire) Bob Marvin designed the 
label for our 2007 Merlot, which we think is 
terrific! 
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Given that it’s winter time and given that the 
temperature has been below freezing for a 
while, I have not tasted any whites that 
were worth reporting on this issue – sorry. 
However—we have plenty of Red Nota-
bles… 
 
2005 Granrojo Rojo, Garnacha, Vino de 
la Tierra de Castilla, Spain ($6.00/bottle) 
 

Juicy, jammy nose with fresh cherry, 
lilac and fresh mint aromas. Medium-
bodied with moderate acidity and soft, 
supple tannin. Good balance. Youthful, 
fruity palate with black cherry and a 
touch of blackberry jam and coffee. 
Easy drinking with a short finish, sim-
ple but pleasant – perfect everyday 
wine. Not for aging. Super value! 

 
2005 Granrojo Rojo, Tempranillo, Vino 
de la Tierra de Castilla, Spain ($6.00/
bottle) 
 

Earthy nose with black cherry, fresh 
herb and cedar hints. Medium-bodied 
with moderate acidity and moderate 
tannin. Good balance. Refined palate 
with plum, blackberry and licorice and 
menthol notes. Well structured. Moder-
ate length with earthy, leathery tones 
on the finish. Drinking well now, should 
hold for another 2 to 3 years. Super 
value! 

 
2005 San Alejandro Las Rocas Viñas 
Viejas, Garnacha, Calatayud, Spain 
($14.99/bottle) 
 

Jammy, cherry fruit nose with black-
berry jam and lightly floral hints. Full-
bodied with moderate acidity and mod-
erate, dry tannin. Good balance. Fruity 
palate with cherry, blackberry and 
cassis notes. Moderate length with 
persistent cherry and lightly spicy af-
tertaste. Drinking well now – should 
hold for another 2 to 3 years. 

 
2005 Barbi Brusco dei Barbi, Toscana 
IGT, Italy ($14.99/bottle) 

Fresh, lively nose with black cherry, 
banana and floral hints. Medium-
bodied with firm acidity and soft, sup-
ple tannin. Good balance. Youthful and 
fresh – fruity palate with cherry and 
plum notes – a hint of earthy rusticity. 
Moderate length, somewhat simple, 
but nice. Drinking well now, not for 
aging. 

 
2004 Tenuta Sant’ Antonio Monti Garbi, 
Valpolicella Superiore, Italy ($19.99/
bottle) 
 
Lush nose with dried cherry, vanilla, raisin 
and allspice hints. Full-bodied with firm 
acidity and firm, tight tannin. Good bal-
ance. Rich palate with sweet fruit – cherry, 
plum, nutmeg and clove notes. Long finish 
with unfolding layers of complexity – spice, 
vanilla and dried fruit – tastes like 
Amarone. Drinking well now, should hold 
and improve for another 3 to 5 years. 
Good value. 

 
2004 Hamilton Russell Pinot Noir, 
Walker Bay, South Africa ($31.99/bottle) 
 

Refined nose with red berry and floral 
aromas – very Burgundian in style. 
Medium-bodied with moderate acidity 
and moderate tannin. Well balanced. 
Elegant with lovely raspberry fruit and 
a layered, complex palate. Smooth. 
Moderate length with delicate touches 
of spice, vanilla and lilac. Drinking well 
now, should hold and improve for an-
other 2 to 3 years. 

 
2006 Charles Back Winery Goats do 
Roam in Villages, Coastal Region, South 
Africa ($14.99/bottle) 
 

Fresh, lively nose with black cherry, 
black pepper and fresh herb hints. 
Medium-bodied with moderate acidity 
and soft, supple tannin. Good balance. 
Fruity palate with cherry, cassis, and 
blackberry notes. Moderate length with 
a hint of allspice and black pepper on 

the aftertaste. Drinking well now – not 
for aging. 

 
2006 Boekenhoutskloop The Chocolate 
Block, Western Cape, South Africa 
($36.99/bottle) 

 
(Composition: 55% Syrah; 17% Gren-
ache; 15% Cinsault; 9% Cabernet 
Sauvignon; 4% Viognier) 
Limited Production: 324 Barrels 
 
Potent, dense nose with black cherry, 
blackberry, lilac and menthol aromas. 
Full-bodied with moderate acidity and 
moderate tannin. Well balanced. Lush, 
fruity palate with cherry, cassis, plum 
and cocoa notes. Almost sweet – very 
smooth. Long finish with layers of un-
folding complexity – spicy. Drinking 
well now and should hold for another 3 
to 5 years. Full throttle wine! 

 
2006 Perrin Réserve, Côtes du Rhone, 
France ($11.99/bottle) 
 

Fruity nose with black cherry, menthol 
and black pepper hints. Medium-
bodied with moderate acidity and sup-
ple tannin. Good balance. Bright, 
cherry palate with blackberry and lilac 
notes. Moderate length with black 
pepper and allspice on the aftertaste. 
Drinking well now – not for aging. 
Good value. 

 
2003 Domaine Courbis Les Royes, St. 
Joseph, France ($27.99/bottle) 
 

Restrained nose with earthiness, black 
pepper, mint and dried herb hints. Full-
bodied with moderate acidity and mod-
erate-to-firm tannin. Good balance. 
Black cherry palate with leather, min-
eral, smoke and tar notes. Moderate 
length – a little tight with sour cherry 
and floral on the aftertaste. Drinking 
well and should improve with another 3 
to 5 years in bottle. 

Notable Potables 
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affordable means of protective storage.  
Others may have a different agenda and 
they should plan on spending more de-
pending on their taste. 
 
We opted for the Build-your own Wine 
Cabinet 500-bottle capacity at $2.99 per 
bottle and Build-your-own Wine Room at 
$3.33 per bottle.  Obviously price was a 
factor, but here’s where the answers to my 
questions come into play… We have plenty 
of space, so the magnitude of the cabinets 
and wine room were easily accommodated.  
The units reside in our un-finished base-
ment so aesthetics are less important.  We 
have a large collection that is NOT growing 
rapidly and we live in a single-family home 
that we own, so frequent moves are not 
likely. 
 
From the above numbers, though, if I were 
buying a Mini unit, I would opt for the eight-
een-bottle size and buy in multiples, since it 
represents the best value.  Aesthetically, 
the Mini units are virtually the same, unless 
you opt for stainless steel finishes.  The six-
bottle Mini unit is the moral equivalent of 
five-times retail on a restaurant wine list… If 
I were in the market for the Eurocave, the 
446-bottle single temperature unit is the 
most cost effective, assuming you can 
swing the space requirements.  Again, the 
Eurocave units are virtually the same in 
appearance. 
 
Hard as I try, I struggle with the Wine Furni-
ture category and can’t see any rational 
justification for spending between $50 and 
$75 per bottle for storage.  Pretty to look at, 
maybe, but a really poor return on invest-
ment. 
 
Wine Openers 
 
There seems to be as many types of wine 
openers available as there are wine bottles 
to open… After all is said and done, my 
favorite wine opener is the trusty waiter’s-
style corkscrew.  My Forge de Languiole 
“Le Sommelier” model is great, with a 

sharp, serrated blade and a sturdy, 
stainless worm.  The shape of the horn 
handle is very comfortable and lends an 
old-world charm to its look.  Author Peter 
Mayle is a huge fan of Forge de Languiole 
(pronounced “Lie-yole”) corkscrews, and 
raves about them in several of his books.  
 
I have another waiter’s-style corkscrew 

called The Winner that I like a little better.  
In a recent trial with 225 Sommeliers in the 
top pouring restaurants in America, more 
than 80 percent preferred The Winner over 
other corkscrews they had been using. The 
boot (this is the piece that fits against the 
neck of the bottle to provide leverage) is 
positioned on the same side as the blade.  
When the boot is down and in opening posi-
tion, the blade cannot be retracted – saving 
countless fingers…   
 
I used to really like my Screwpull™ cork-
screw, until it failed miserably and catastro-
phically while opening a bottle with a syn-
thetic cork.   
 
 
 
 
 
 
 
 
 
 
 
 
The Rabbit™ is also very nice, albeit quite 
pricey depending on finish.  I also find the 
Rabbit™ a little hard to use.   

 
 
 
 
 
 
 
 
 
The wormless corkscrew should be avoided 
at all costs.  This type corkscrew uses two 
metal tongues that slide down on opposite 
sides of the cork.  When fully in place, twist-
ing the handle extracts the cork by literally 
un-screwing it from the bottle.  I can’t tell 
you how many corks got pushed into the 
bottle by this type device, not to mention 
that it literally pulverizes older corks.   
 
 
 
 
 
 
 
 
 
Table or counter mounted openers are 
okay, but somewhat impractical.  The units 
with the spring-loaded vice handles to hold 
the neck of the bottle are the most reliable.   
 
Pump-style openers are okay, although I’ve 
seen a few mishaps where the air pressure 
causes wine to spurt from the bottle upon 
opening.  In the end, give me my $9 
waiter’s-style corkscrew and I’m a happy 
camper. 
 
Glassware 
 
Glasses 
 
I’ve written before about glassware – for 
wine tasting and assessment I like the Luigi 
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Bormioli’s DOC tasting stem (see my De-
cember 2007 Newsletter for details).   
 
For serving wine at table I tend to like 
Riedel glassware.  I don’t advocate buying 
every conceivable shape, instead we 
stayed in the Vinum series (mid-priced, 
machine made) and bought a few shapes 
(Red Burgundy, Chardonnay, Chianti, Port, 
Champagne Flute, Brandy Snifter and Mar-
tini Glass). 

 The Riedel Sommelier series (expensive, 
hand blown) is very nice, but outside my 
value proposition.  I also use the Vinum 
tasting glass when I really want to take 
apart a wine.  Spieglau is nice, but I like the 
shapes offered by Riedel better.  
 
Decanters 
 
Practicality wins out in my book when it 
comes to decanters. There are two pur-
poses to decanting a wine. One, is to sepa-
rate the wine from its sediment and two, is 
to aerate and oxygenate a wine.  The de-
sign of a decanter can be different for each 
purpose.  In older wines, more likely to 
throw sediment you may not want to aerate 
the wine during and after the decanting 
process, therefore a decanter with a narrow 
base is preferred (As is the use of a side 
spout funnel).  Often young and sometimes 
not so young full-bodied wines need air to 
release their full potential, therefore a de-
canter with a long neck and a fairly large 
diameter base is required.  For the above 
reasons, having a selection of decanters 
works best.  Other considerations when 
buying a decanter: 
 
 Overall capacity should be large enough 

to hold a full bottle plus 
 The opening at the top of the decanter 

should be large enough to allow the use 

of a wine funnel, or a funnel that can 
support a paper coffee filter 

 The decanter should be stable and 
provide a safe haven for your wine 

 The decanter should offer a clear, un-
distorted view of the wine 

 The decanter should be easy to clean 
and should not require special appara-
tus to dry or store 

 
Last point, a decanter should be attractive 
to look at, although “beauty is in the eye of 
the beholder…” 
 
That said, among my favorite decanters are 
the following: 
 
 Riedel Vinum Decanters – Full Bottle or 

Magnum sizes 
 
 
 
 
 
 
 
 Riedel Astral Decanter 

 
 
 
 
 
 
 
 
 
 The Duck™ Decanter (Available at 

Wine Enthusiast) 
 
 
 
 
 
 
 
 Speiglau Vino Grande Decanter 

 
 
 
 
 
 
 
 

Cheese Accessories 
 
Wine and cheese are natural bedfellows 
and for this reason, no wine aficionado 
should be without a selection of cheese 
serving accessories. 
 
Cutting Boards/Serving Platters  
 
One thing that has become plain to me 
throughout my events and classes is that 
cheese cutting demands adequate room.  
Tightly packing cheese on a small plate is 
not conducive to easy serving. Large dinner 
plates will work, but recently I stumbled 
across various cheese cutting/serving trays 
made of slate.  They’re attractive (to me), 
they have ample room and they are cooling 
to the touch – the one draw back that I can 
see – weight.  The unit that I saw was actu-
ally a lazy susan and when I picked it up, it 
proved to be a little unwieldy.  Wood is 
acceptable, but be careful to clean wood 
cutting boards well after use, especially with 
soft or moldy cheeses. 
 
 
Knives  
 
By far my favorite cheese knife is the 
Laguiole Stainless Steel Individual cheese 
knife.  Dear friends of ours gave us a sev-
eral sets of these beauties and we have 
since ordered about ten more sets. They 
are just the right size and weight, the blade 
is razor sharp and they are simply attrac-
tive. 
 
 
 
 
For cutting larger, hard cheeses I like the 
J.A. Henckels Twin cheese knife.  This 
knife resists sticking to the cheese and 
makes a clean slice, easily despite the 
hardness of the cheese.  Not good for indi-
vidual use like the Laguiole above, but 
great on a serving platter. 
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Wine Preservation Systems 
 
Wine preservation systems are like wine 
openers, there seems to be an endless 
number of new-fangled gadgets designed 
to keep that unfinished bottle fresh, thereby 
extending one’s pleasure.  Well, I tell my 
classes the best way to preserve a bottle is 
to finish it… Want to extend one’s pleas-
ure?  Open another bottle…  Sometimes, 
though unfinished bottles remain, so what 
to do? 
 
Vacu Vin  
 
Introduced decades ago, the Vacu Vin is 
essentially a suction pump.  Using a slotted, 
rubber stopper and a small vacuum pump, 
the theory is that by removing the air from 
the re-sealed bottle with the pump, the wine 
will keep longer.  It’s a good theory, but in 
point of fact, the rubber stoppers do not 
maintain the vacuum, so air seeps back into 
the bottle, nullifying preservation.  I’ve tried 
different permutations on the same idea – 
an electronic pump with a more sophisti-
cated stopper, different stopper materials 
and different suction designs.  To no avail, 
no system actually did anything to preserve 
the wine.  Placing a vacuumed bottle in the 
refrigerator actually made things worse, 
because as the stopper hardened in the 
cold temperature of the fridge, the seal was 
lost even faster and more completely. 
 
 
 
 
 
 
 
 
 
 
 
 
Wine Preservation Spray  
 
Otherwise known as nitrogen in an aerosol 
can.  Actually, with a good stopper, the 
theory of displacing the air in the bottle with 
an inert, harmless gas like nitrogen is quite 
smart.  The cans of spray are typically not 
very expensive and lever bottle seals are 

also inexpensive.  The down side – in prac-
tical use, the action of expunging the oxy-
gen and quickly placing the stopper in the 
bottle before the inert gas blanket blows off 
requires a lot of practice.  Better perform-
ance than the Vacu Vin, but still imperfect. 
 
 
 
 
 
 
 
 
 
 
WineKeeper Systems  
 
Ranging from single bottle to eight bottle 
systems, the WineKeeper system is what 
professionals use to preserve wine.  The 
system consists of one, or more dispenser 
heads (like beer taps), connected to a nitro-
gen-based gas system.  The theory is that 
the bottle cork is removed and replaced 
with the dispenser head.  The dispenser is 
 
 
 
 
 
 
 
 
 
 
 
 then connected to a nitrogen system that  
maintains constant volume in the bottle.   
As wine is removed, nitrogen fills the void, 
blanketing the wine.  These systems work 
great, but they are not cheap.  A single 
bottle, portable unit sells for more than 
$100, while multi-bottle units can climb to 
well over $6,000.  Eurocave has their ver-
sion of the single bottle preservation/
dispensing system – same theory, with 
chilling for a cool $395. 
 
Now do you understand why I say the easi-
est way to preserve a bottle of wine is to 
finish it? 
 
 

Other Accessories 
 
Glass Cleaning  
 
Absolutely the best cleaner for wine 
glasses, crystal or glass is Restaurant Crys-
tal Clean—it leaves no residue or aroma 
and it keeps glasses virtually spot free.  I 
have found no equal.  Available online at 
www.restaurantcrystalclean.com.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Wine Stains  
 
It’s inevitable if you drink wine, eventually 
you end up wearing wine.  For years we 
spent a lot of money on dry cleaning, with-
out great results.  One day we stumbled 
upon WineAway (www.wineaway.com), and 
our clothes have thanked us ever since.  
WineAway is great for cleaning not only red 
wine stains, but it works on other darkly 
pigmented fruit stains, like blueberries and 
cranberries. 
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Nashoba Valley Winery—Recent Release 

MUSINGS ON THE VINE 

Events at Tower Hill Botanic Garden, 
Boylston, MA (www.towerhillbg.org) 
 
Wine & Food in Balance (ADED 09008)
Thursdays: Beginning January 22nd      
6:30 P.M. – 8:30 P.M. 
The rules have changed!  It used to be "red 
with meat and white with fish" was enough 
to know about pairing wine with food, but 
today's global menu proves much more 
challenging. In this interactive five week 
class we will decipher what works, what 
doesn't work, and most importantly: why the 
chemistry of wine and food is important.  
Adventures in Wine Appreciation (ADED 
09009) 
Thursdays: Beginning February 26th 

This course has been designed to give 
students a deeper look into wine apprecia-
tion, and will introduce students to the com-
parative analysis of wines made from the 
same grapes, but from different countries 
and regions.  

Events at Brookline Adult & Community 
Education, Brookline, MA  
(www.brooklineadulted.org) 
 
Matchmaking: Pairing Wine with Food 
(F804-01) 
Wednesdays: Beginning January 7th 
The rules have changed!  It used to be "red 
with meat and white with fish" was enough 
to know about pairing wine with food, but 
today's global menu proves much more 
challenging. In this interactive five week 

class we will decipher what works, what 
doesn't work, and most importantly: why the 
chemistry of wine and food is important.  
Chocolate and Wine Pairing (F783-01) 
Wednesday: February 11th 
Adventurous chocoholics and lovers of fine 
wine are invited to join us as we experiment 
with various wine and chocolate pairings. In 
preparation for Valentine's Day, we'll exam-
ine different combinations of chocolate and 
wine to better understand how they can be 
paired for maximum enjoyment. 
Spring Semester at BACE… 

The Wines of France 

A History of France in Ten Glasses 

Aroma Kits 
 
Twenty years ago, friends of mine and I 
chipped in over $400 to buy an original Le 
Nez du Vin wine aroma kit.  It was supposed 
to help us identify and create aroma memo-
ries of those common smells found in wine.  
It worked, to a point.  I recently purchased a 
newer version from Wine Enthusiast and 
used it in a class to try and accomplish the 
same learning experience.  Mixed success – 
Some aromas were right on the mark, others 
were not even close.  Although the biggest 
problem, I find is that the nose of a wine is 
an amalgam of scents, often quite complex 
with tertiary impacts due to aroma/odor com-
bination – this is something that is impossi-
ble to duplicate with the individual vials of 
scent in a wine aroma kit.  
 

Things to Avoid 
 
The Wine Glass Holder Necklace  
 
In theory, I guess this makes great, practical 
sense, especially at the large, cattle-call 

type events like the Boston Wine Expo…   
In reality, you better have vats of WineAway 
available because I can’t think of any surer 
way to tie-dye your shirts, jackets and pants 
than with one of these devices.   

Wine Paraphernalia, continued 

MUSINGS @  

2007 Nashoba Valley Renaissance, Red 
Wine ($15.99/bottle) 
 
(Composition: 40 % Lemberger, 40% Caber-
net Franc & 20% Merlot) 

Lively, fruity nose with cherry, black pepper, 
plum and anise hints. Medium-bodied with 
moderate acidity and moderate tannin. 
Good balance. Cherry fruit palate with 
blackberry, cassis, raspberry and menthol 

notes. Smooth and attractive. Moderate 
length with licorice and allspice and just a 
kiss of oak. Drinking well now and should 
hold for another 2 to 3 years. Very nice! 
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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! 

 
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,  CWE,  CSS,  CSW 

March 21st — Cognac 
  
Cognac is considered brandy, or eau de 
vie, and is one of the most famous, rec-
ognizable spirits in the world. The favorite 
of kings and emperors alike, Cognac is 
part magic and part marketing. Cognac is 
produced by the double distillation (in pot 
stills) of white wine made from the Ugni 
Blanc grape, which is aged for several 
years in “limousin” oak. Cognac has 
many styles and variations and at this 
event we will try to examine several, in-
cluding some very old, single cask Co-
gnac. 
 
  
 
The cost: $100 
Location: Wrentham, Massachusetts 
Time: 3:00 p.m. 

March 7th — Vino di Ripasso & Amarone 
 
The Vino di Ripasso process is used in 
the Valpolicella region of Italy to make 
wines of great complexity and concentra-
tion.  The process involves allowing new 
Valpolicella to sit upon the lees of the 
Amarone wines for several months.  Dur-
ing this time, the young Valpolicella wine 
takes on some of the subtle characteris-
tics of the finer, stronger Amarone.  Hints 
of raisins, dried fruits, dark chocolate and 
dried cherries abound. At this event we 
will taste a number of Vino di Ripasso 
Valpolicella wines, as well as some fine 
Amarone. 
 
 
The cost: $50 
Location: Wrentham, Massachusetts 
Time: 3:00 p.m. 

April 4th — Cabernet Franc 
 
Cabernet Franc is often overlooked par-
ent of the more famous Cabernet Sauvi-
gnon grape.  Thought of as “less robust” 
than its progeny, Cabernet Franc pro-
duces wonderful wine with a more refined 
palate. Tasting of fresh cherries with an 
often minty quality, Cabernet Franc is 
produced around the world, often in 
places where Cabernet Sauvignon cannot 
ripen effectively. At this event we will 
taste several Cabernet Franc wines from 
around the world, even some local beau-
ties. 
 
 
 
The cost: $50 
Location: Wrentham, Massachusetts 
Time: 3:00 p.m. 

Upcoming Musings Events 

 
Musings on The Vine 

 
E-mail: Paul_Malagrifa@MusingsOnTheVine.com 
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