
Folks are often surprised to 
learn that Sideways is not a 
favorite in our wine-laden 
household.  People just 
naturally assume that we 
would love the movie given 
that it features so much 
wine.  Alas, no.  Could be 
that Paul Giamatti’s self-
absorbed, alcoholic wine 
snob, combined with egre-
gious factual inaccuracies 
were truly objectionable.  
Could also be that the ques-
tionable moral/ethical prem-
ise upon which the story was 
based was also a turn-off, 
(and we’re not what one 
would call typical New Eng-
land prudes by any stretch.)   
Maybe this is why, when 
Bottle Shock arrived, we 
were smitten.   

Bottle Shock is a view into 
the early days (1970’s) of 
California’s fine wine indus-
try, culminating in the pivotal 
event that changed the wine 
world forever: the now infa-
mous Spurrier Tasting of 
1976, otherwise known fa-
miliarly as The Judgment of 

Paris.   

The movie is a pure delight, 
starring a wonderful ensem-
ble cast, including Chris 
Pine, Alan Rickman, Bill 
Pullman, Rachael Taylor, 
Freddy Rodríguez, Dennis 

Farina, Eliza Dushku and 
Miguel Sandoval.  So great 
is their chemistry, one actu-
ally forgets that this is a 
movie.  The story is part 
comedy and part passion 
play, which for us only 
strengthened our own desire 
for eventual vineyard owner-
ship.   

Rickman is a delight, espe-
cially on his jaunt through 
Napa Valley tasting the vari-
ous, fledgling but impressive 
offerings.  Pullman is perfect 
as the lawyer-turned-vintner, 
whose fanatical devotion to 
crafting the perfect wine is 
emblematic of how demand-
ing it is to grow grapes that 
eventually become fine wine.  
The film has been released 
on DVD and is a must-see 
for anyone that enjoys drink-
ing and learning about wine.   
On another note, the movie 
caused me to finally read 
George M. Taber’s account 
of the Spurrier Tasting, aptly 
entitled The Judgment of 
Paris.  Mr. Taber was actu-
ally the only American jour-
nalist at the event in 1976, 
who broke the story for Time 
magazine at the time.  
Taber’s book is a great read 
– extraordinarily entertaining 
and informative.  I had sev-
eral “Aha” moments.  The 
book is purely factual, which 
does reveal the poetic li-
cense that Hollywood often 
takes when retelling a story, 
but that did not diminish 
either the movie, or the 
book. 

Cheers! 

Paul & Betsy 
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First Flight 
Wine Votes Name, Region & Price Tasting Notes 

1 14 

Beychevelle – St. Julien 
4th Growth 

$79.99/bottle 

Tight nose with sour cherry, cedar and tobacco leaf hints. Full-bodied with moderate acidity 
and moderate tannin. Good balance. Tight on the palate with black cherry, tar, cocoa and 
lavender notes. Moderate length with dried herb, cinnamon and allspice on the aftertaste. 
Lightly floral. Needs time, 10-15 years+ (my favorite of the flight). 

2 13 

Lafon Rochet – St. Estephe 
3rd Growth 

$64.99/bottle 

Tight nose with black cherry and earthy hints. Full-bodied with moderate acidity and firm, 
dry tannin. Good balance. Tight on the palate with black cherry, bittersweet chocolate and 
fresh mint. Moderate length – very closed and tight finish. Needs time, 15-20 years+ (my 
second favorite of the flight). 

3 12 

Prieure Lichine – Margaux 
4th Growth 

$63.99/bottle 

Bright, lively nose with black cherry, cassis, mint and eucalyptus. Full-bodied with moderate 
acidity and firm dry tannin. Good balance. Youthful and little rough. Moderate length with 
black cherry, leather and tobacco leaf on the aftertaste. Needs time, 7-10 years+. 

4 2 

Grand Puy Lacoste – Pauillac 
5th Growth 

$119.99/bottle 

Muted nose with some black cherry and anise hints. Full-bodied with moderate acidity and 
moderate tannin. Good balance. Dried cherry and mint on the palate. Moderate length – 
closed with some mineral and earth notes. Needs time, 7-10 years+. 

Second Flight 
Wine Votes Name, Region & Price Tasting Notes 

1 22 

Lagrange – St. Julien 
3rd Growth 

$69.99/bottle 

Lush nose with dense cherry fruit, tar and rose petal hints. Full-bodied with moderate acid-
ity and firm, dry tannin. Good balance. Lovely palate with blackberry, black cherry, tar, 
cocoa and deep, dark chocolate notes. Long finish with persistent tar and cocoa. Needs 
time, 20-25 years+ (my favorite of the flight). 

2 9 

Giscours – Margaux 
3rd Growth 

$84.99/bottle 

Soft nose with black cherry and cassis hints. Full-bodied with moderate acidity and firm 
tannin. Good balance. Tight palate with black cherry and tobacco leaf. Long finish with 
anise and licorice on the aftertaste – very complex. Needs time, 15-20 years+. 

3 5 

Rauzan Segla – Margaux 
4th Growth 

$149.99/bottle 

Fruity nose with black cherry, cassis and plum hints. Full-bodied with moderate acidity and 
firm tannin. Good balance. Tight palate with black cherry, eucalyptus and cedar notes. 
Long finish with tobacco and leather on the aftertaste. Needs time, 20-25 years+. Picked as 
the Wine Spectator #2 Wine of the Year, (my second favorite of the flight). 

4 4 

Calon Segur – St. Estephe 
3rd Growth 

$119.99/bottle 

Lively nose with cedar, dried cherry, tobacco leaf and mineral hints. Full-bodied with mod-
erate acidity and firm tannin. Good balance. Earthy palate with sour cherry and leather 
notes. Long finish with persistent cherry and leather on the aftertaste. Needs time, 10-15 
years+. 

Third Flight 
Wine Votes Name, Region & Price Tasting Notes 

1 15 

Leoville Poyferre – St. Julien 
2nd Growth 

$119.99/bottle 

Tight nose – brooding and dark – black cherry with cassis and plum hints. Full-bodied with 
moderate acidity and firm tannin. Good balance. Tight palate with an intense black fruit 
core. Cherry, tar, cocoa and tobacco leaf. Long finish – tight with glimpses of intensity. 
Needs time, 25-30 years+ (my favorite of the flight). 

2005 Bordeaux – Kaplan 12/12/08: 
 

I recently had an opportunity to taste a number of highly-regarded 2005 Bordeaux.  The tasting was structured in four flights, all 
blind and all grouped by relative quality. The following are my notes and the results of voting during the event. 
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Third Flight, continued 

Wine Votes Name, Region & Price Tasting Notes 

2 11 

Leoville Barton – St. Julien 
2nd Growth 

$169.99/bottle 

Restrained nose with cherry, mint, leather and cedar hints. Full-bodied with moderate acid-
ity and firm, dry tannin. Good balance. Tight palate – dark fruit core with some cherry and 
cassis notes. Long finish with tobacco and cedar on the aftertaste. Needs time, 20-25 
years+. 

3 7 

Pichon Longueville Baron – Pauillac 
2nd Growth 

$219.99/bottle 

Lush nose with dense fruits, cocoa and fresh mint hints. Full-bodied with moderate acidity 
and firm tannin. Good balance. Tight palate with a dark fruit core – black cherry, cassis and 
tobacco leaf. Moderate finish with persistent black cherry on the aftertaste. Needs time, 15-
20 years+. 

4 6 

Montrose – St. Estephe 
2nd Growth 

$179.99/bottle 

Bright, lively nose with fresh fruit, cherry, cinnamon, leather and cedar hints. Full-bodied 
with moderate acidity and moderate tannin. Tight palate with some cherry and allspice 
notes. Moderate length with black pepper and nutmeg on the aftertaste. Needs time, 10-15 
years+ (my second favorite of the flight). 

Fourth Flight 
Wine Votes Name, Region & Price Tasting Notes 

1 18 
Beausejour Becot – St. Emilion 

1er Grand Cru Classe B 
$84.99/bottle 

Tight nose with black cherry and vanilla hints. Full-bodied with moderate acidity and moder-
ate tannin. Good balance. Plummy palate with dark fruits and sour cherry notes. Long finish 
with tobacco leaf on the aftertaste. Needs time, 10-15 years+ (my second favorite of the 
flight). 

2 14 
Le Gay – Pomerol 

$179.99/bottle 

Soft nose with black cherry and floral hints. Full-bodied with moderate acidity and moderate 
tannin. Good balance. Dense palate with loads of dark fruit. Cherry, plum and tobacco 
notes. Moderate length with spice, cinnamon and cedar on the aftertaste. Approachable, 

3 5 
Canon La Gaffeliere – St. Emilion 

Grand Cru Classe 
$119.99/bottle 

Vibrant nose with cedar, vanilla and dried herb hints. Full-bodied with moderate acidity and 
moderate tannin. Good balance. Dense, dark fruit core with mineral, tobacco and toffee 
notes. Long finish with black cherry, leather, vanilla and mint on the aftertaste. Very com-

4 3 

Gracia – St. Emilion 
Grand Cru Classe 

$199.99/bottle 

Soft nose with cherry and vanilla hints. Full-bodied with moderate acidity and firm, dry tan-
nin. Good balance. Tight palate with sour cherry, cassis and cedar notes. Moderate length 
– tough and closed with sour cherry on the aftertaste. Needs time, 20-25 years+. 

Fifth Flight 
Wine Votes Name, Region & Price Tasting Notes 

N/A N/A 

2005 Guiraud - Sauternes 
1st Growth 

$89.99/bottle 

Delicate nose with light floral and honey hints. Medium-bodied with moderate acidity. Well 
balanced. Lovely palate with apricot, honeysuckle, cream and honey notes. Moderate 
length – lovely. Drinking well and should improve with another 10-15 years in bottle. 
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Feature: 2005 Bordeaux, continued 

Today’s Bordeaux 
and Sweet Wines.  Several recent vin-
tages were available and all of the 
wines were in the “affordable” category
($10 - $35 per bottle).  

all six groups of Bordeaux wine: Bor-
deaux & Bordeaux Supérieur, Côtes de 
Bordeaux, Saint-Émilion, Pomerol & 
Fronsac, Médoc & Graves, Dry Whites 

I recently attended the Today’s Bor-
deaux 2009 tasting hosted by the Bor-
deaux Wine Council and Sopexa USA.  
One hundred wines were on offer from 



Overall, I was pleased with the wines, 
although many from the 2005 and 2006 
vintages were closed and a bit too 
young for current consumption. Among 
the wines tasted, the following were 
standouts (I have starred the wines I 
really enjoyed): 
 

Blanc: 
2007 Chateau Beauregard Ducase, 
Graves – $20 
   

*2007 Chateau Lamothe de Haux, Bor-
deaux – $14 
   

2007 Chateau Lestrille, Entre-Deux-Mer 
– $14 
   

*2007 Verdillac, Bordeaux – $9 
   

2007 Chateau Les Vergnes, Bordeaux 
– $10 
   

Rouge: 
*2005 Chateau Clarke, Listrac-Médoc – 

$30 
   

*2006 Chateau Couronneau, Bordeaux 
Supérieur – $22 
   

2006 Dourthe No. 1, Bordeaux – $14 
   

2005 Grand Bateau, Bordeaux – $13 
   

2005 Chateau Haut Vigneau, Pre-
miéres Côtes de Blaye – $24 
   

*2005 Chateau Jean Faux, Bordeaux – 
$23 
   

2005 Chateau La Couronne, Montagne 
Saint-Émilion – $22 
   

2005 Lalande Balestard, Bordeaux – 
$20 
   

2005 Chateau Landat, Haut-Médoc – 
$20 
   

2005 Chateau Lestrille Capmartin, Bor-
deaux Supérieur – $23 

   

*2006 Chateau Pey La Tour Reserve, 
Bordeaux Supérieur – $18 
 

*2005 Chateau Plain Point, Fronsac – 
$20 
 

*2003 Chateau Roques Mauriac, Bor-
deaux Supérieur – $13 
 

2005 Chateau Saincrit, Bordeaux 
Supérieur – $21 
 

*2006 Chateau de Sequin, Bordeaux 
Supérieur – $12 
 

2005 Chateau Trimoulet, Saint-Émilion 
Grand Cru – $35 
 

Doux: 
2003 Castelnau de Suduiraut, Sau-
ternes – $23 
 

2003 Chateau Loupiac-Gaudiet, 
Loupiac –$16 

freshing. Drinking well now – not for 
aging. Good value. 

 

 
 
 
 
 

2007 Morandé Terrarum Reserva, Sau-
vignon Blanc, Casablanca Valley, Chile 
($9.99/bottle) 

Lively nose with grapefruit, lemon 
and tropical hints. Medium-bodied 
with moderate acidity – good bal-
ance. Citrus palate with edgy bite – 
crisp and refreshing. Short finish – 
clean – very nice. Drinking well now – 

2007 Vega Sindoa Chardonnay, 
Navarra, Spain ($11.99/bottle) 

Minerally, citrus nose with apple, ap-
ricot and peach hints. Medium-bodied 
with firm acidity. Well balanced. 
Lively palate with lemon, melon and 
pear notes. Crisp. Moderate length – 
clean and refreshing. Drinking well 
now – not for aging. Great value. 

 

2007 Laurenz Gruner Veltliner, 
Niederösterreich, Austria ($13.99/
bottle) 

Lively nose with citrus and mineral 
hints. Light-bodied with moderate 
acidity. Good Balance. Fruity palate 
with lemon, pear and peach notes – 
flinty. Short finish – clean and re-

not for aging. Good value. 
 

2007 Rijckaert Chardonnay, Arbois, 
France ($14.99/bottle) 

Tight nose with lemon, floral and min-
eral hints. Medium-bodied with firm 
acid – good balance. Lemony, citrus 
palate, tart and clean – very refresh-
ing. Moderate length with a crisp fin-
ish. Drinking well now – not for aging. 
Good value. 

 

2007 Saint-Peyre Picpoul-de-Pinet, 
Coteaux du Languedoc, France ($7.99/
bottle) 

Citrus nose with mineral, pear and 
apricot hints. Light-bodied with firm 
acidity. Good balance. Lemony pal-
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ate with floral, peach and apple notes 
– pretty. Short finish – clean and re-
freshing. Drinking well now – not for 
aging. Great value. 

 

2007 Palazzone “Terre Vineate”, 
Orvieto Classico Superiore, Italy ($9.99/
bottle) 
 

Lightly fruity nose with lemon, pear 

and peach hints. Medium-bodied with 
moderate acidity – smooth. Good 
balance. Fruity, sweet palate with 
floral, mineral and citrus notes. Re-
freshing. Moderate length with a sur-
prisingly complex finish. Drinking well 
now – not for aging. Super value. 
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Notable Potables: White, continued 

Notable Potables: Red 
2005 Campo Viejo Crianza, Rioja, 
Spain ($8.99/bottle) 

Lightly fruity nose with cherry, lilac 
and saddle leather hints. Medium-
bodied with moderate acidity and 
firm, dry tannin. Good balance. 
Cherry fruit palate, tart, but not overly 
so. Dried herb, black pepper and 
cedar notes. Moderate length – 
smooth and uncomplicated. Drinking 
well now – not for aging. Great value. 

 

2007 Chateau d’Oupia, Minervois, 
France ($9.99/bottle) 

Ripe, jammy nose with black cherry, 
dried herb and bittersweet chocolate 
hints. Medium-bodied with moderate 
acidity and smooth, supple tannin. 
Good balance. Dark fruit core with 
chewy blackberry jam notes. Moder-
ate length with spicy, dried fruit on 
the aftertaste. Drinking well now – 
should hold for another 1 to 3 years. 
Great value. 

 

2006 Cuveé Richette, Côtes du Rhône, 
France ($8.99/bottle) 

Fruity nose with earthy, dried herb 
hints. Medium-bodied with moderate 
acidity and smooth, supple tannin. 
Good balance. Youthful with bright, 
fresh cherry fruit on the palate. Lav-
ender and anise hints. Moderate 

length with an uncomplicated finish. 
Drinking well now – not for aging. 
Superb value. 

 

2006 Jean-Louis Triboulet Orchis, Vin 
de Pays des Côtes Catalanes, France 
($19.99/bottle) 
 

Ripe, jammy nose with fresh cherry, 
dried herb and wet stone hints. Full-
bodied with moderate acidity and 
moderate tannin. Well balanced. 
Dense, chewy palate with an intense 
dark fruit core and sweet blackberry 
notes. Long finish - smooth, but 
slightly closed. Drinking well and 
should improve with another 2 to 3 
years in bottle. Good value. 

 

2007 Villa Pozzi, Nero d’Avola, Sicilia 
IGT, Italy  ($8.99/bottle) 

Lively nose with bright cherry aro-
mas. Medium-bodied with moderate 
acidity and smooth, supple tannin. 
Good balance. Juicy and jammy fruit 
palate with plum, black cherry and 
fresh mint notes. Seductive. Moder-
ate length with a quaffable finish. 
Drinking well now – not for aging. 
Superb value.  

 

2007 Salvalai, Valpolicella, Italy ($7.99/
bottle) 
 

Lightly fruity nose with earthy, rustic, 
dried cherry hints. Medium-bodied 
with moderate acidity and soft, sup-
ple tannin. Good balance. Delicate 
palate with tart red fruits – cherry, 
pomegranate and dried herb notes. 
Short finish – smooth and uncompli-
cated. Drinking well now – not for 
aging. A better accompaniment to 
food than stand alone sipping.  

 

2007 Savignola Paolina Rosso di 
Savignola, Toscana IGT, Italy ($11.99/
bottle) 

Lively, spicy nose with fresh cherry, 
anise and lilac hints. Medium-bodied 
with moderate acidity and smooth, 
supple tannin. Good balance. Dark 
fruit core with black cherry and dried 
herb notes. Moderate length with 
cedar and allspice on the aftertaste. 
Drinking well now – should hold for 
another 1 to 2 years. Good value. 

 

2007 Montgras Reserva Carmenère, 
Colchagua Valley, Chile ($11.99/bottle) 

Ripe, jammy nose with dark cherry, 
cassis, eucalyptus and cedar hints. 
Full-bodied with moderate acidity and 
firm tannin. Good balance – although 
the alcohol is a bit “hot.” Dark fruit 
core with cherry, tarry notes – Rich. 
Moderate length with a slightly tannic 



bite on the aftertaste. Drinking well, 
despite the alcohol – should hold for 
another 2 to 3 years. 

 

2007 Montgras Quatro, Colchagua Val-
ley, Chile ($15.99/bottle) 

Composition: 30% Cabernet Sauvi-
gnon; 30% Malbec; 25% Carmenère; 
15% Syrah 

 

Deep, dark fruit nose – ripe with can-
died fruit and fresh herb hints. Full-
bodied with moderate acidity and firm 
tannin. Good balance. Full fruit pal-
ate, jammy with concentrated, in-
tense flavors. Lush with black cherry 
and cassis. Moderate length with 

dark, dense fruit and allspice on the 
aftertaste – a little closed. Drinking 
well now – should improve with an-
other 3 to 5 years in the bottle. Very 
good value. 

 

2006 Newman’s Own Cabernet Sauvi-
gnon, California ($9.99/bottle) 

Juicy, jammy nose with fresh cher-
ries, cassis and tobacco hints – al-
most heady. Medium-bodied with 
moderate acidity and smooth, supple 
tannin. Good balance. Dark fruit core 
with cherry, mint and anise notes. 
Moderate length – uncomplicated, 
quaffable finish. Drinking well now – 
not for aging. Usually priced higher 

($14.99), but at under $10, this is a 
bargain. 

 

2006 Cline Red Truck, California 
($8.99/bottle) 

A blend of Syrah, Petite Sirah and 
Cabernet Sauvignon 

 

Juicy, jammy nose with bright cherry 
and blackberry hints. Medium-bodied 
with moderate acidity and smooth, 
supple tannin. Good balance. Ripe, 
fleshy palate with sweet fruit flavors – 
cherry, plum and blackberry. Moder-
ate length – uncomplicated but with a 
touch of spice on the finish. Drinking 
well now – not for aging. Great value. 

account for over 90% of all of the wine 
produced in the US each year.  The law 
was passed but quickly vetoed by then 
Governor Mitt Romney, who claimed 
that the law was still an unfair restriction 
of trade. Our “esteemed” politicians in 
the State House overrode Romney’s 
veto, thereby enacting the ban.  The 
law was challenged in the U.S. District 
Court of Massachusetts and in Novem-
ber of 2008 Judge Rya Zobel ruled that 
the new legislation was just as uncon-
stitutional as the original law. Wine 
drinkers again rejoiced, thinking finally 
we get a choice. Well, not so fast… 
Attorney General Martha Coakley is 
appealing the judge’s decision and us-

On May 16, 2005 the Supreme Court of 
the United States determined that the 
post-prohibition laws governing inter-
state distribution of wine were unconsti-
tutional. This decision was heralded by 
wine makers and wine drinkers alike as 
the long-awaited correction that would 
finally give folks freedom of choice in 
their wine buying. Almost immediately, 
states moved to create new legislation 
that seemed almost as ridiculous as the 
original, unconstitutional laws. In Mas-
sachusetts legislation was crafted that 
bans winery-to-consumer shipments 
from wineries producing more than 
30,000 gallons and who retain a Mas-
sachusetts wholesaler; these wineries 

ing our tax dollars to take away our 
constitutional rights. I’m not sure what’s 
worse; the specter of Governor Pat-
rick’s tax hike on alcohol (e.g. Sin Tax), 
or Coakley’s misguided appeal. For my 
Massachusetts-based readership, I 
can’t urge you enough to take action.  
Please visit www.freethegrapes.org and 
follow the links to Hot Topics for MA 
Consumers.  There you will find instruc-
tions on how to send A.G. Coakley a 
letter expressing your displeasure in 
her actions.  Act now so we can finally 
eliminate the ban on 
direct shipment of 
wine! 

Page 6 

Notable Potables: Red, continued 

MUSINGS ON THE VINE 

Direct Shipping Update - Massachusetts 

MUSINGS@ Events!  Join us at classes located in the Greater Boston area! 

Brookline Adult & Community Education (see www.BrooklineAdultEd.org for more information): 
 French Wines: a five-week course, focusing on the important French wine regions.  Meets Wednesdays 4/1—5/6, 7-9 p.m. 
 The History of France in 10 Glasses: a special event, blending French wine & history.  Friday, 4/3, 6-8 p.m. 
 Summer Sippers: a one night event, focusing on seasonal, easy drinking reds & whites.  Friday, 6/19, 6-8 p.m. 



 
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 

April 25–1997 Barolo 

Barolo is the king of Italian wine and it always 
brings a broad smile to my face. Long aging 
and frequently misunderstood, Barolo can be 
stingy when it comes to sharing its beauty. At 
this event we will taste several wines from the 
storied 1997 vintage. While these wines are 
still considered young by Barolo standards, 
spending a few hours with them should begin 
to unravel their inner beauty.  
 
 
 
 
 
 
 
 
 
The cost: $100 
Location: Wrentham, Massachusetts 
Time: 3:00pm 
 

April 4—Cabernet Franc  
 
  

Cabernet Franc is often overlooked parent of 
the more famous Cabernet Sauvignon 
grape.  Thought of as “less robust” than its 
progeny, Cabernet Franc produces 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 beauties.
  
 
 
 
 
 
 
 
 
The cost: $50 
Location: Wrentham, Massachusetts 
Time: 3:00pm 
 

May 9–The Art of the Cocktail 
It is believed that the cocktail was invented in 
the US sometime early in the 19th cen-
tury.  Largely thought of as the sporting 
crowd’s answer to fruit laden punches of the 
day, the classic cocktail has little in common 
with today’s Slippery Nipple.  The classic 
cocktail is little more than spirits, bitters, 
sometimes a mixer and sometimes ice, but in 
the correct combinations, these elements can 
yield “a quite serviceable concoction.” At this 
event we will practice the art of mixing the 
classic cocktail – from the Sidecar to the Old 
Fashioned. 

 

 

 

 
 
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! 


