
WineMaker Magazine invited 
us back to Vermont this past 
April to participate in the 
judging of their Amateur 
Wine Makers Competition.  
The numbers broke down 
like this: 4,474 total wines 
from all over the world.  Paul 
judged 389 wines over 17 
hours and 45 minutes and 
Betsy lugged flights of bot-
tles and poured nearly 1,300 
glasses of wine over the 
same time period! Whew.  

Hard work indeed, but also 
lots of fun.  While a large 
majority of the wines were 
reasonably well-made “kit 
wines,” there were a number 
of standouts, like the choco-
late raspberry port-style 
wine, or even better, the 
botrytis-effected Semillon 
dessert wine that was a 
dead ringer for Sauternes – 
in a word, yummy!   
This event is the largest and 
most diverse amateur wine 
competition in the world, 
which underscores the im-
portance of the home wine-

making “movement.”  I have 
stressed in the past the im-
portance of keeping the 
home winemaking tradition 
alive and I will once again 
beat the drum to encourage 
folks to try their hand at pro-
ducing this important bever-
age.   

Wine has been a part of 
humankind for as long as 
people have roamed the 
earth.  While the exact ori-
gins of wine can only be 
guessed, a short study of 
ancient civilizations reveals 
that every ancient society 
has a story to tell.   
For the Greeks, the god 
Dionysus personified wine 
and their folklore tells us that 
the wines of Nemea are 
attributed to Hercules, who 
battled the great Nemean 
lion.  Where the great lion’s 
blood fell, up sprang grape 
vines that were rumored to 
produce one of the finest 
wines of the age.  The Ro-
mans told of Bacchus, 
whose story runs close to 
that of Dionysus.  I 

In India the Hindu faith be-
lieves in Varuni, their god of 
wine.  For the ancient 
Sumerians, their wine god 
was Ninkasi.  The Egyptians 
believed that their god Osiris 
gave them the gift of wine, 
which was made from the 
sweat of the great god Ra.  
Even Norse mythology 
speaks of Odin receiving 
great wisdom after drinking 
the mead he stole from the 
giants.   

These stories are repeated 
in just about every culture 
around the globe – the 
names change and the story 
is somewhat different, but 
the essence is still the same.  
Can you imagine being a 
part of such a long and re-
vered tradition? We think 
you can! 

 

Cheers! 
Paul & Betsy 
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A recent jaunt to Vermont yielded a few 
short trips across the border into Que-
bec, where, lo and behold, we found a 
little more than a handful of lovely win-
eries producing some really pleasant 
wines.  The area is known as the 
Brome-Missisquoi region and it is just 
forty minutes south of Montreal.  The 
region stretches over 80 miles of beau-
tiful winding country roads and trav-
erses seven hamlets, which are among 
the most beautiful in Quebec. The wine 
trail consists of sixteen wineries, mak-
ing a range of wine from dry to sweet, 
whites to reds, even traditional method 
sparkling wine and fortified wine.  We 
did not have time to visit all of the win-
eries, but the following are a handful of 
the wines we enjoyed most.  For more 
information visit: 
www.laroutedesvins.ca 
  

We’re also hosting a Wines of Quebec 
event on September 12, 2009 – see 
Upcoming Events for more information! 

  Val Caudalies  
4921 Principale, Dunham, Quebec 
(www.valcaudalies.com)   

Cerf-Volant (Non-alcoholic Sparkling 
Cider) (90% Liberty Apples; 10% Grape 
Juice) 

Lovely, sweet apple nose – highly 
aromatic with soft, floral hints. Light-
bodied, crisp and refreshing with nice 
balance. Short and clean on the af-
tertaste. A real treat. 
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Feature: Quebec 

MUSINGS ON THE VINE 

Le Léger d’Éole (Sparkling Cider – 
5.5% Alcohol) (100% Empire Apples) 

Lovely, bright apple nose – perfumed 
with tart green apple aromas. Light-
bodied, crisp and refreshing – well 
balanced. Dry on the palate with just 
a hint of sweetness on the finish to 
round out the flavors. Seductive. 

 

Vin Blanc (100% Estate-grown Vidal) 
(Barrel Tasted) 

Lovely, honeyed nose with pear, apri-
cot and floral hints – very pretty. 
Light-bodied with crisp acidity – good 
balance. Fruity palate with more pear 
flavors and pleasing notes of mineral-
ity. Short, clean finish – leaves you 
wanting for more. 

 

Vin Rosé (A blend of the following: 
Maréchal Foch, DeChaunac, Seyval 
Noir, Chambourcin and Lucy Kuhlman) 
(Barrel Tasted) 

Gorgeous salmon color. Floral nose 
with a hint of red berry and fresh 
mint. Light-to-medium-bodied with 
crisp acidity – good balance. Fruity 
palate with raspberry and pomegran-
ate notes. Tart, short finish – clean 
and refreshing – lovely. 

 

Vin Liquoreux (Vendage Tardives – 
Late Harvest) (100% Estate-grown 
Vidal) (Barrel Tasted) 

Gorgeous, creamy nose with honey 
and lychee hints. Medium-bodied 
with moderate acidity – very well bal-
anced. Lush palate with pears, peach 
and rose water notes. Long finish that 
is sweet but not cloying. Crisp with a 
seductive spicy quality – a real win-
ner. 

 

Humeur d’Éole – (Cidre de Liquoreux – 
10% Alcohol) 

Perfumed nose with the seductive 
aroma of baked apples. Light-bodied 

with crisp acidity and good balance. 
Slightly sweet with a lovely apple 
palate. Moderate length with a crisp 
finish – not cloying with just a hint of 
clove and nutmeg. Seductive and 
alluring. 

 

2007 Réserve d’Éole – (Cidre de Glace 
– 10% Alcohol) (Spartan, Empire and 
Liberty Apples) 

Fresh, perfumed nose with a lush, 
baked apple aroma and hints of cin-
namon and allspice – wow. Light-
bodied with moderate acidity and 
good balance. Creamy palate with 
lovely apple and caramel notes. Long 
finish with the perfect balance of 
sweet and sour. Smooth, seductive, 
almost Sauternes-like – Amazing. 

 Domaine des Côtes d’Ardoise   
879 Rue Bruce (Route 202), Dunham,  
Quebec (www.cotesdardoise.com)   

2007 La Marédoise Vin Blanc (A blend 
of Seyval and Aurore) 

Grassy nose with peach, citrus and 
floral aromas. Medium-bodied with 
moderate acidity and good balance. 
Fruity palate with apple, pear and 
lemon notes – round and smooth. 
Moderate length with vanilla and 
honey on the aftertaste.  

 

2007 Charmes et Délices Vin Rosé (A 
blend of Seyval Noir and Chelois) 

Pretty, fruity nose with lychee and 
rose water aromas. Medium-bodied 
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Feature: Quebec, continued 
blend of Muscat d’New York, Seyval 
and Geisenheim) 

Highly perfumed nose with lychee 
and rose water aromas. Very light-
bodied with moderate acidity – good 
balance – crisp and clean. Soft palate 
with citrus and green apple notes. 
Moderate length with a slightly tart 
finish. 

 

2007 L’Orpailleur Vin de Glace (100% 
Vidal) 

Perfumed nose with apricot, peach 
and honey aromas. Medium-bodied 
with moderate acidity and good bal-
ance. Slightly sweet palate – not 
cloying. Honeyed with fresh apricot 
and peach fruit. Moderate length, 
smooth and delicious. 

 

1999 L’Orpailleur La Part des Angers 
(100% Seyval) 

This wine is considered a mistelle 
wine, which has been fortified and 
aged in open, glass demi-john con-
tainers in the vineyard for six years – 
exposed to the elements. Complex 
nose with orange rind, honey and 
caramel aromas. Medium-bodied with 
moderate acidity and good balance. 
Nutty palate with roasted and dried 
fruit notes. Long finish that is smooth 
and highly complex – hazelnut and 
toffee on the aftertaste. Really un-
usual and quite nice. 
 

Other wineries we tried to get to…  
  

Domaine Les Brome  
285 Chemin Brome, Lac-Brome,  
Québec (www.domainelesbrome.com) 
 

Vignoble Les Pervenches  
150 Chemin Boulais, Farnham ,  
Québec (www.lespervenches.com) 
 

Vignoble de l'Orpailleur  
1086 Rue Bruce (Route 202), Dunham, 
Quebec (www.orpailleur.ca) 
  

2007 L’Orpailleur Élevé en Fût de 
Chéne (100% Seyval – 2 Months in 
Oak) 

Bright, fresh nose with a hint of 
cream. Light-bodied with moderate 
acidity and good balance. Round 
palate, lightly oaky with lemon and 
apple notes. Short finish, crisp and 
pleasant with a little tartness. Very 
nice – easy drinking. 

 

2008 L’Orpailleur Rosé (A blend of   
Seyval Noir, DeChaunac and Maréchal 
Foch) 

Fresh berry nose with perfumed floral 
hints. Light-bodied with moderate 
acidity and good balance. Tart, re-
freshing palate with citrus and red 
berry notes. Short finish – crisp and 
clean – really nice effort. 

 

2007 L’Orpailleur Vin Rouge (A blend of 
Frontenac, Maréchal Foch and 
DeChaunac) 

Fruity nose with black cherry and 
mineral hints. Medium-bodied with 
moderate acidity and good balance. 
Bright palate with fresh fruit flavors – 
cherry, berry, pomegranate and 
some herb notes. Moderate length 
with a crisp, smooth finish. Not for 
aging, but really enjoyable now. 

 

2007 L’Orpailleur Cuvée Spéciale (A 

with moderate acidity and good bal-
ance. Red berry fruit on the palate 
with a touch of sweetness. Moderate 
length, well-rounded. Pretty. 

 

2007 Côtes d’Ardoise Vin Rouge (A 
blend of Gamay Noir, Maréchal Foch 
and Lucy Kuhlman) 

Black cherry nose with peppery, min-
eral hints – pretty. Medium-bodied 
with moderate acidity and smooth, 
supple tannin – good balance. Fruity 
palate with cherry, spice and fresh 
herb notes. Moderate length with a 
smooth finish, uncomplicated with a 
touch of vanilla (3 months in oak). 
Nice effort. 

 

2007 Douceur d’Ardoise Vin Liquoreux 
(100% Vidal) 

Lovely nose with apricot, citrus and 
honey aromas – pretty. Light-bodied 
with moderate acidity – good bal-
ance. Slightly sweet palate with 
lemon curd notes. Moderate length – 
pretty, smooth with seductive com-
plexity. Very nice. 

 

2007 Givrée d’Ardoise Vin de Glace 
Blanc (100% Vidal) 

Perfumed, honeyed nose – lush. Me-
dium-bodied with moderate acidity – 
well balanced. Luscious palate – su-
per sweet but not cloying due to the 
acid. Citrus fruit with creamy notes. 
Long finish with layers of complexity. 
Stunning. 

 

2007 Givrée d’Ardoise Vin de Glace 
Rosé (A blend of Vidal and Seyval Noir) 

Interesting minerally nose with some 
honey hints. Medium-bodied with 
moderate acidity – good balance. 
Luscious palate – sweet but with a 
touch of tartness. Red berry and cit-
rus notes. Long finish with some 
complexity. Nice. 
 



Spanish Wine – Kaplan May 1, 2009 
  

I recently attended a nice tasting of “higher-end” Spanish wines. The tasting consisted of three flights of four with an average bot-
tle price of approximately $75. Not cheap, but quite fun wine to taste.  Here are my notes, ordered by flight, not by preference or 
rank (A perfect wine could score a possible 32 points—Sixteen 1st-place votes). 
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Habla usted Español? 

MUSINGS ON THE VINE 

First Flight—Rioja 

Wine Points Name, Region & Price Tasting Notes 

1 3 
1998 Muga Prado Enea  

Gran Reserva  
$59.99/bottle 

Earthy nose, ripe with spicy complexity. Medium-bodied with firm acidity and moderate, dry tannin. Good 
balance. A little rough at first with sour cherry, cedar, vanilla, tobacco and earthy notes. Moderate length with 
a little tartness on the finish. Needs time – try again in 2 to 3 years. 

2 14 2004 Artadi Pagos Viejos  
$100.00/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+. 

3 3 
2000 Marques Murrieta  

Castillo Ygay  
$49.99/bottle  

Tight nose with some fruit, some vanilla hints. Medium-bodied with firm acidity and moderate, dry tannin. 
Good balance. Tart palate with sour cherry, pomegranate and cedar notes. Moderate length, a little closed. 
Needs time – try again in 3 to 5 years. 

4 22 
2000 Marques De Caceres 

Gran Reserva  
$37.99/bottle  

Ripe, peppery nose with dried herb, vanilla and black cherry aromas. Medium-bodied with moderate acidity 
and firm, dry tannin. Good balance. Deep, fruity palate with a nice core of dark fruit – more dried herb notes. 
Long finish, smooth but with great complexity. Drinking well now and should improve for 5 to 7 years in bottle. 
(My Favorite) 

Wine Points Name, Region & Price Tasting Notes 

2 13 
2005 Dominio De Pingus  

Flor De Pingus  
$79.99/bottle  

Earthy, smoky nose with spice and light floral hints. Full-bodied with moderate acidity and moderate, dry 
tannin. Good balance. Jammy palate with cherry, plum, eucalyptus and fresh mint notes. Long finish, smooth 
with tarry anise on the aftertaste. Drinking well now and should improve for 5 to 7 years. 

4 12 
2005 Alejandro Fernandez 

Pesquera  
$37.99/bottle  

Barnyard nose with dry cherry and vanilla hints. Full-bodied with moderate acidity and firm, dry tannin. Good 
balance. Black cherry palate – tightly packed fruit. Long finish, tight and complex with licorice and sweet 
cherry on the aftertaste. Needs time – try again in 3 to 5 years. (My Second Favorite) 

Third Flight—Priorat 

Wine Votes Name, Region & Price Tasting Notes 

1 14 
2004 Pasanau  

Finca La Planeta  
$49.99/bottle  

Tight, jammy nose with mineral, anise, cherry and blackberry aromas. Full-bodied with moderate acidity and 
firm tannin. Good balance. A little hot from the alcohol. Peppery with a dense, juicy palate – menthol, dried 
herb, anise and black currant notes. Long finish – jammy, vanilla – creamy. Drinking well now and should 
improve for 5 to7 years+. (My Second Favorite) 

Second Flight—Ribera Del Duero 

3 11 
2004 Finca Villacreces  

Tinto  
$39.99/bottle  

Lively nose with menthol and cedar hints. Full-bodied with moderate acidity and moderate, dry tannin. Good 
balance. Dark, dense fruit core – closed with blackberry, currant and plum notes. Long finish, tight but 
smooth with dried fruit on the aftertaste. (My Favorite) 

1 9 
2004 Aalto  

Aalto  
$59.99/bottle  

Tight, earthy nose with dark cherry and vanilla hints. Full-bodied with firm acidity and firm tannin. Good bal-
ance. A little hot from the alcohol. Dense, jammy palate with ripe cherry, anise and fresh mint notes. Long, 
smooth finish with spicy, cherry on the aftertaste. Needs time – try again in 3 to 5 years. 

3 7 
2005 Mas Doix  

Costers De Vinyes Velles  
$120.00/bottle  

Earthy nose with olive and menthol hints. Full-bodied with moderate acidity and firm, intense tannin. Good 
balance. Youthful with sour cherry, tobacco, tar and currant notes. Long finish with a tart, slightly woody 
finish. Needs time – try again in 3 to 5 years. 

2 11 
2005 Clos I Terrasses  

Clos Erasmus  
$160.00/bottle  

Powerful nose with vanilla and black cherry hints. Full-bodied with moderate acidity and firm tannin. Good 
balance. Tight, hot palate with black cherry, fresh herbs, and vanilla notes. Long finish with licorice and dried 
fruit on the aftertaste. So ripe the wine is almost sweet. Drinking well now and should improve for 7 to 10 
years+. (My Favorite) 

4 9 
2004 Ester Nin I Llort  

Nit De Nin  
$84.99/bottle  

Dark cherry nose with menthol and mineral hints. Full-bodied with moderate acidity and firm tannin. Good 
balance. Youthful with plum, cherry, currant, tobacco and dried herb notes. Long finish with licorice and 
cherry on the aftertaste. Smooth. Needs time – try again in 3 to 5 years. 
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More 2005 Bordeaux 

Chateau Boyd-Cantenac, Margaux (2nd 
Growth) $60/bottle 

Earthy nose with wet stone, anise 
and some cherry fruit aromas. Full-
bodied with moderate acidity and 
firm, dry tannin. Good balance -
young – tight. Dark cherry palate with 
more earthy notes. Long finish with 
earthy, cooked fruit on the aftertaste. 
Needs time – try again in 2 to 3 
years. 

   

Chateau Rauzan-Segla, Margaux (2nd 
Growth) $110/bottle 

Lively nose with cherry, cedar and 
tobacco hints. Full-bodied with mod-
erate acidity and firm, dry tannin. 
Well balanced - young – tight. Rich 
palate with cocoa, black cherry and 
black currant – lush, almost Port-like. 
Long finish, smooth, almost endless 
complexity. Drinking well but should 
improve for another 15+ years. My 
favorite. Second time tasting this 
wine with consistently positive re-
sults. 

  

Chateau Beychevelle, St.-Julien (4th 
Growth) $70/bottle 

Earthy nose with black cherry, vanilla 
and lilac hints. Full-bodied with mod-
erate acidity and firm, dry tannin. 
Good balance - youthful. Black cherry 

palate with tobacco, and tar – juicy. 
Moderate length – smooth. Develops 
with time in the glass. Drinking well 
and should improve for another 10+ 
years. My second favorite wine of the 
flight. 

                      

Chateau Lafon-Rochet, St.-Estephe (4th 
Growth) $57/bottle 

Dried fruit nose with black cherry and 
lavender hints. Full-bodied with mod-
erate acidity and firm, dry tannin. 
Good balance – youthful. Sour cherry 
palate with tar and anise notes. Long 
finish, smooth – a little hot. Needs 
time – try again in 2 to 3 years. 
Would have been a favorite had the 
finish been less hot. 

   

Chateau Talbot, St.-Julien (4th Growth) 
$70/bottle 

Earthy nose with black cherry and 
dried herb hints. Full-bodied with 
moderate acidity and firm, dry tannin. 
Good balance – young. Black cherry 
palate with licorice, tobacco and va-
nilla notes. Moderate length – tight – 
softens with time in the glass and 
develops nicely. Needs time – try 
again in 2 to 3 years. 

  

Chateau Grand-Puy-Ducasse, Pauillac 
(5th Growth) $46/bottle 

Fruity nose with some mineral and 
eucalyptus hints. Full-bodied with 
moderate acidity and firm, dry tannin. 
Good balance – young and a little 
rough. Very tight palate with meager 
fruit and earthy, almost stemmy 
notes. Moderate length – alcoholic. 
Needs time – try again in 2 to 3 
years. Not a favorite at all. 

I was also given another 2005         
Bordeaux to taste… 
  

2005 Chateau Lagrange, St.-Julien  
$65 - $90 per bottle 

Dense nose with loads of dark fruit 
aromas - mineral, tobacco and euca-
lyptus hints. Classic Medoc nose. 
Full-bodied with firm acidity and firm, 
dry tannin. Good balance, although 
the wine exhibits a little youthful 
roughness and some heat. The wine 
seems closed or muted. Some fruit 
on the palate with black cherry and 
black currant notes. A bit tart. Moder-
ate length with touches of vanilla, 
cedar and dried herb on the after-
taste. Needs time - try again in 2 to 3 
years. 

I recently attended a small tasting of classified Bordeaux from the Left Bank. I was once again struck by the tightness and closed 
nature of the wines. My notes follow.  The other striking attribute of the 2005 vintage in Bordeaux is something of a cautionary 
tale.  The futures price of most 2005 Bordeaux broke all records to this point.  To make matters even worse, the accompanying 
hype created a virtual feeding frenzy for these wines.  Entire allotments of chateaux were bought up.  Many folks felt good about 
the fact that they were able to secure their favorite wines, regardless of the cost.  We chose to sit out most of the process and 
we’re very glad we did.  Enter the Global Financial Crisis, which has battered high-priced wine sales.  Folks who are just now get-
ting their futures orders are travelling to their wine shops with mixed emotions – the release prices of most 2005 Bordeaux are 
between 30% and 45% lower than futures prices.  Herein lies the cautionary tale of any futures market – you are buying early, 
tying-up cash in the hopes that the release price will escalate, making your “investment” a winner.  Like any investment there are 
risks and 2005 is evidence of why one doesn’t gamble the farm on futures.  Now there is a silver lining: while release prices are 
considerably lower, availability is limited in many cases, which means that one’s futures purchase claimed wine that is no longer 
on the market.  This is somewhat hollow, though, given that if someone wants a wine badly enough, it’s always available some-
where.   



2007 Paul Pillot Aligoté, Bourgogne, 
France ($15.99/bottle) 

Minerally nose with soft citrus and 
floral hints. Light-bodied with firm 
acidity. Good balance. Tart palate 
with restrained fruit and wet stone 
notes. Crisp finish, refreshing. Drink-
ing well now – not for aging. 

  

2008 Château La Moutète Grand 
Réserve, Côtes de Provence Rosé, 
France ($11.99/bottle) 

Fragrant, floral nose with light red 
berry hints. Light-bodied with moder-
ate acidity. Good balance. Fruity pal-
ate with raspberry, strawberry and 
lilac notes. Short finish with a hint of 
fruity sweetness on the aftertaste. 
Drinking well now – not for aging. 
Good value. 

 

2008 Domaine Houchart, Côtes de 
Provence Rosé, France ($9.99/bottle) 

Composition: 35% Grenache; 25% 
Syrah; 20% Cinsault; 10% Cabernet 
Sauvignon; 5% Mourvedre; 5% Other 
 

Light floral nose with sweet, red berry 
aromas – pretty. Medium-bodied with 
moderate acidity and just a touch of 
tannin. Good balance. Soft palate 
with an approachable red fruit core – 
floral with fresh, wild herb notes. 
Short finish – smooth. Drinking well 
now – not for aging. Great value. 
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Notable Potables – White/Rosé 

MUSINGS ON THE VINE 

2008 Domaine Brunet Syrah Rosé, Vin 
de Pay d’Oc, France ($9.99/bottle) 

Bright, lively fruit nose – cherry and 
floral hints. Medium-bodied with mod-
erate acidity and just a touch of tan-
nin. Good balance. Tart palate with 
cherry and red berry notes. Moderate 
length – crisp and refreshing. Drink-
ing well now – not for aging. Great 
value. 

 

2008 Jean-Marc Burgaud Rosez, Beau-
jolais-Villages, France ($11.99/bottle) 

Soft nose with raspberry and floral 
hints. Medium-bodied with moderate 
acidity. Good balance. Fruity palate 
with red berry and sweet apple notes. 
Moderate length – crisp and refresh-
ing. Drinking well now – not far aging. 
Good value. 

 

2008 Francois Chidaine Rosé, 
Touraine, France ($9.99/bottle) 

Soft nose, lightly fruity with nice floral 
hints. Light-bodied with moderate 
acidity. Good balance. Tart palate 
with light cherry, red berry and sweet 
apple notes. Short finish – crisp and 
refreshing. Drinking well now – not 
for aging. Good value. 

 

2008 Bodegas Pirineos Montesierra 
Rosado, Somontano, Spain ($7.99/
bottle) 

Composition: 85% Tempranillo; 15% 
Garnacha 

 

Fresh, fruity nose with bright cherry 
and floral hints. Light-bodied with 
moderate acidity. Good balance. 
Easy drinking with a soft, fruity palate 
– cherry and red berry notes. Short, 
simple finish with just a hint of spice – 
really nice. Drinking well now – not 
for aging. Superb value. 

 

2008 Vega Sindoa Garnacha Rosado, 
Navarra, Spain ($7.99/bottle) 

Soft, floral nose with lavender and 
raspberry hints. Medium-bodied with 
moderate acidity and just enough 
tannin to add structure. Lush palate 
with red berry, lilac and fresh cherry 
notes. Lovely. Moderate length, 
smooth with a crisp, refreshing finish. 
Drinking well now – not for aging. 
Superb value! 
 

2008 Doña Paula Los Cardos Malbec 
Rosé, Medoza, Argentina ($7.99/bottle) 

Bright, fruity nose with raspberry, 
strawberry and floral hints. Medium-
bodied with moderate acidity. Good 
balance. Soft, fruity palate – quaff-
able. Fresh and juicy. Moderate 
length with a lovely red berry finish. 
Drinking well now – not for aging. 
Superb value. 
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Notable Potables: Red 
2006 Ajello Majus Nero d’Avola, Sicilia 
IGT, Italy ($11.99/bottle) 

Lush, fruity nose with black cherry, 
blackberry and fresh herb hints. Me-
dium-bodied with moderate acidity 
and soft, supple tannin. Rich, spicy 
palate with dried cherry, orange rind 
and tobacco notes. Moderate length 
with a smooth, velvety finish. Drinking 
well now – not far aging. Good value. 
 

2007 Clos Roche Blanche Cuvée Ga-
may, Touraine, France ($13.99/bottle) 

Flinty, spicy nose with bright cherry 
and floral hints. Medium-bodied with 
moderate acidity and supple tannin. 
Good balance. Soft, fruity palate with 
fresh currant, cherry and lavender 
notes. Smooth and inviting. Moderate 
length with a spicy, minerally finish. 
Drinking well now – not for aging. 
Good value. 

 

2007 Domaine Brusset Laurent B, Cô-
tes du Rhône, France ($9.99/bottle) 

Ripe nose with black cherry, dried 
herb and black pepper hints. Full-
bodied with moderate acidity and 
supple tannin – good balance. Dark 
fruit core with red berry and floral 
notes. Moderate length with tar and 
chocolate on the aftertaste. Drinking 
well now – should hold for another 2 
to 3 years in bottle. Great value. 

  

2007 Montirius, Côtes du Rhône, 
France ($14.99/bottle) 

Composition: 73% Grenache; 20% 
Syrah; 7% Mourvedre 
 

Ripe, fruity nose with lush cherry, 
blackberry and lilac hints. Medium-
bodied with moderate acidity and 
moderate tannin. Well balanced. 
Dark fruit core with plum, cassis and 
roasted game notes. Seductive. Long 
finish – smooth with dried floral on 

the aftertaste. Drinking well now – 
should hold for another 3 to 5 years. 
Good value. 

 

2007 Domaine de la Janasse, Côtes du 
Rhône, France ($14.99/bottle) 

Composition: 55% Grenache, 25% 
Carignan, 5% Cinsault, 5% 
Mourvedre 
 

Ripe, black cherry nose – herba-
ceous with floral and mineral hints. 
Full-bodied with moderate acidity and 
supple tannin – good balance. 
Dense, thick palate with black cherry 
and anise notes. Long finish – rich 
and complex – smooth. Drinking well 
now – should hold for another 3 to 5 
years in bottle. Good value. 

 

2007 Clos Chanteduc, Côtes du Rhône, 
France ($13.99/bottle) 

Composition: 65% Grenache, 35% 
Syrah 
 

Tight, jammy nose with black cherry, 
dried herb and black pepper hints. 
Full-bodied with moderate acidity and 
firm, dry tannin. Good balance. Dark 
fruit core – tart with sour cherry, wet 
stone and dried herb notes. Moderate 
length – somewhat closed. The wine 
opened-up and smoothed out consid-
erably with time in the glass. Needs 
time – try again in 2 to 3 years. Good 
value. 

 

2007 L’Hortus de Bergerie Classique, 
Pic Saint Loup, France ($14.99/bottle) 

Dense, jammy nose with blackberry, 
black cherry and dried herb hints – 
nice minerality on the nose. Full-
bodied with moderate acidity and 
moderate tannin. Good balance. 
Ripe, juicy palate with a nice dark 
fruit core – black cherry, allspice and 
wet stone notes. Rustic, barnyard 
elements. Moderate length with 

smooth finish and nice spicy/
minerally complexity. Classic. Drink-
ing well now and should improve for 
another 2 to 3 years. Good value. 

 

2006 Viña Gormaz Tempranillo, Ribera 
del Duero, Spain ($9.99/bottle) 

Lively nose with ripe cherry and cur-
rant hints. Medium-bodied with mod-
erate acidity and firm, dry tannin. 
Good balance. Fruity palate with 
fresh cherry, blackberry and dried 
herb notes. Moderate length with a 
smooth, supple finish. Drinking well 
and should improve with another 2 to 
3 years in bottle. Great value. 

  

2005 La Cova dels Vins Ombra, Mont-
sant, Spain  ($11.99/bottle) 

Jammy nose with ripe cherry, cassis 
and floral hints – pretty. Medium-
bodied with moderate acidity and 
supple, chewy tannin. Good balance. 
Dark fruit core with black cherry, 
blackberry, tobacco and tar notes. 
Long finish – smoth. Moderate length 
with a quaffable finish. Drinking well 
now and should improve with another 
2 to 3 years in bottle. Good value.  

  

2007 Qupe Syrah, Central Coast, Cali-
fornia ($14.99/bottle) 

Rich, ripe nose with blackberry, black 
cherry and fresh herb hints. Full-
bodied with moderate acidity and 
firm, dry tannin. Good balance. Dark 
fruit core with cherry and cassis 
notes. Gamey. Moderate length with 
a slightly spicy finish. Drinking well 
now and should improve with another 
2 to 3 years in bottle. 

 

2007 Fred Loimer Fred Zweigelt, Nied-
erösterreich, Austria ($13.99/bottle) 

Ripe, fruity nose with tarry, rose petal 
hints. Medium-bodied with firm acidity 



and moderate tannin. Good balance. 
Bright cherry palate – tart/sour. 
Clean. Short finish with a green, her-
baceous edge. Drinking well now – 
not for aging. 

of the admissibility of the evidence at 
hand and the reasoning upon which 
the single judge based his or her de-
cision.  While we respect Judge 
Zobel’s decision, we feel that it is in 
the best interest of the Common-
wealth to have a full judicial review on 
this matter. 

  

The Attorney General’s reply has not 
convinced me that any further tax 
money should be expended on this 
farce.  It is clear that the crux of the 
matter is about taxes and keeping the 
monopolistic, three-tier distribution sys-
tem in place, which by inference is “in 
the best interest of the Common-
wealth.”  Hah! Be prepared to see A.G. 
Coakley running for her next political 
position sometime soon and I guaran-
tee that plenty of contributions from the 
liquor lobby will find their way into her 
coffers.  The federal government al-
ready weighed in on the constitutional-
ity of three-tier systems, finding them 
an obstruction to free trade.  Governor 
Romney vetoed the legislation that was 
passed, stating that the bill did not “go 
far enough to protect the rights of the 

In our last newsletter we implored folks 
to write to D.A. Coakley to let her know 
that challenging Judge Zobel’s decision 
is a mistake and frankly, not in the best 
interest of wine drinkers in Massachu-
setts.  Well, both Betsy and I received 
identical responses from the Office of 
the Attorney General.  The response 
went like this: 
 

Thank you for contacting the office of 
Attorney General Martha Coakley 
relative to the appeal by the Massa-
chusetts Alcohol Beverage Control 
Commission (ABCC).  By statute, the 
role of the Attorney General’s Gov-
ernment Bureau is to represent state 
agencies – in this case the ABCC – 
and to defend a statute that was 
passed by the Legislature.  When a 
statute that has passed and is pre-
sumed to be constitutional is over-
turned by a single District Court 
Judge, it is customary that the Attor-
ney General’s Office bring an appeal 
so that a panel of federal Appeals 
Court judges may fully vet he analysis 
of that single lower judge.  Such a 
review would include a legal analysis 

consumer.”  Now we’re told we need to 
spend further tax dollars – that could be 
put to better use – looking for a way to 
maintain unconstitutional legislation, 
which will only benefit the liquor lobby.  
I say enough is enough… Get your 
torches and pitchforks ready… 
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Notable Potables: Red, continued 

MUSINGS ON THE VINE 

Direct Shipping Update - Massachusetts 

 

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

For more information on upcoming Musings programs offered through Brookline Adult &        
Community Education Center, Tower Hill Botanic Garden and Nashoba Valley Winery, check out 

the MUSINGS@ section under Wine Education at www.MusingsOnTheVine.com. 



 
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 

September 26—Older Wines, Part III 
  

Back by popular demand! Most wine today is 
meant to be consumed the moment it is 
bought. Ripe, fruity wines that are “ready to 
drink” are the order of the day. Given this fact, 
many wine drinkers today have not had a 
chance to taste older, well aged wines. At this 
event we will taste several wines that have at 
least 15 years of bottle age on them. The 
wines will be from varieties and regions where 
aging wine is a requirement (like Bordeaux). 
 
 
 
 
 
 
 
 

 
  
 

The cost: $100 
Location: Wrentham, Massachusetts 
Time: 3:00pm 

September 12—Wines of Quebec  
  
 
  

It may be hard to imagine, but just over the 
border in Quebec, Canada, just forty minutes 
south of Montreal is a thriving wine country. 
Most folks are familiar with ice wine from the 
Niagara Peninsula and the lovely dry wines 
from British Columbia's Okanagan Valley, but 
who knew that lovely farm land in southeast 
Quebec's Brome-Missisquoi region is home to 
some terrific wineries. The region stretches 
over 80 miles of beautiful winding country 
roads and traverses seven hamlets, which are 
among the most beautiful in Quebec. The 
wine trail consists of fourteen wineries, mak-
ing a range of wine from dry to sweet, whites 
to reds, even traditional method sparkling 
wine and fortified wine. At this event we will 
taste several wines from different Quebecoise 
wineries representing all the styles of wine 
produced in the region. 
 
 
 
 
 

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

October 10–Napa/Bordeaux Shootout, Part 
III                                                                      
Back in 2004, we conducted a simulation of 
the famous 1976 tasting that pitted Cabernet-
based wines from Napa Valley against the 
some of the best that Bordeaux had to offer. 
In 2007 we again reprised the famous stand-
off. Popular demand has brought this event 
back to Musings, so once again we will put 
these two regions to the test. At this event we 
will taste at least six wines in a reenactment of 
the historic 1976 tasting. Of course, the wines 
will be from more recent vintages, but the 
experience should be quite similar. 

 

 

 

 
 
 
 
 
 
 

The cost: $100 
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! 


