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FEBRUARY CLUB P ICKS 
Leil’s Super-Educational French Wine Adventure 
                                                                        by Leil Cardoza 

INSIDE THIS  ISSUE:  

•Burgundy Blowout 

•February Wine Club Picks 

•Upcoming Events 

•Wine Deal of the Month 

On January 8, I departed for what 
was to be a two-week trip with Robert 
Kacher Selections. Some of our custom-
ers may be familiar with the name; we 
sell quite a few wines from the Kacher 

portfolio including Mas Carlot, Mas des 
Bressades, Mas de Guiot, Andre Brunel, 
Marc Morey, Bertrand Ambroise, and 
many more. Every January they invite a 
group of about 40 retailers, sommeliers, 
and wholesalers from around the coun-
try to join them on a trip to visit the 
winemakers they represent in France, 
and to taste the new wines before they 
arrive in the US. We traveled from Paris 
to Saumur in the Loire valley, then to 
Beaune in Burgundy, then to Avignon 
and Nimes in the southern Rhone, and 

finally to Gascony.  

It was my first time visiting the 
Loire, which was very educational. The 
whole region is over 1,100 kilometers 
long, and comprises a slew of different 
soil types and microclimates. For exam-
ple, Vouvray and Savennieres both pro-
duce wines from Chenin Blanc, but 
Vouvray is quite a way downriver and 
has more flint and clay soil, while 
Savennieres has more volcanic, schist, 

and sandstone soils.  

I also got a much better idea of the 
proximity and relative locations of some 

of these areas. Consider that Sancerre is 
in the Loire, and Chablis is in Burgundy, 
but you can drive from one to the other 
in less than two hours. If you ask most 
people which growing region is further 
north, they would probably say the 
Loire, and they would be mostly right. 
However, Chablis actually sits at a 
higher latitude than Sancerre. Only about 

a half a degree, but still.  

Burgundy is an area passionately 
dedicated to the idea of terroir. That is, 
the idea that the soil itself imparts a fun-
damental character to the wine, and a 
wine made of the same grapes, farmed in 
the same fashion, coming from a vine-
yard perhaps only a few dozen meters 
away is fundamentally different. To il-
lustrate, we visited the domaine of Marc 
Morey, a small family estate farming 
only 9 hectares (about 22 acres). Of that 
land, 80% of the production is white, 
including 5 different Premier Cru Chas-
sagne Montrachets, each from different 
vineyards, the largest of which is only 2 
hectares. Tasting through the individual 

bottlings, I could not help but agree that 
these wines are each truly unique. We 
got the opportunity to taste whites and 
reds from 2009 and 2010 while in Bur-
gundy, and I was very impressed. It’s 
still hard to assess the 2010 reds, since 
they are only barely finishing fermenta-
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tion, but it seems like these will be two excellent 
vintages, with 2009 being the more age-worthy of 
the two, and 2010 the more elegant and approach-

able at a younger age. 

Burgundy also covers a greater area than many 
folks often realize—from Chablis in the north, to 
the southernmost tip of Beaujolais, which nearly 
touches the city of Lyon. Lyon sits astride the 
Rhône river, and is only a few dozen kilometers 

from the Côte Rôtie!  

And this brings us to the Rhône. We stopped on 
the way from Beaune to Avignon for a tasting in 

Condrieu. The road through Condrieu took us 
alongside the famous terraced vineyards of the Côte 
Rôtie, which are truly stunning. It’s mind-boggling 
to think about the fact that people actually climb 

these slopes to tend the vines. 

Like in Burgundy, the winemakers in the Rhône 
seemed very happy with the 2009 and 2010 har-
vests, although they did not have to contend with 
the low crop yields that hit Burgundy in 2010. 
Many of the producers actually expressed a prefer-
ence for the 2009 vintage over 2007, which was 

very highly acclaimed by most of the wine press. 

In the southern Rhône, we tasted some excellent 
Côtes du Rhône and Chateauneuf du Pape, as well 
as some Costieres de Nimes wines which once 
again confirmed my belief that the Costieres is one 
of the greatest regions for wine value in all of 
France. In the hands of the right winemaker, wines 
from this region can rival the quality of their more 
famous northern counterparts, and at significantly 

lower prices. 

Our last stop on the trip was Gascony, about a 5 
hour drive west, and not far from the Spanish bor-
der. This is the home of the Grassa family, the own-
ers of Tariquet and Domaine de Pouy. The growing 
area here is higher in elevation, more wooded, and 
with less maritime influence than any other region 
we visited. These factors combine to make it a 
more suitable area for whites than reds. Much of 
the white that is grown in this area is distilled into 
Armagnac. We tried several different Armagnacs 

made by the Grassa family, which were excellent.  

I will be attempting to share the information I 
absorbed during this trip with our staff and custom-
ers as much as possible over the coming months, so 
if you have any questions about my trip, feel free to 

ask me next time you’re in the store.  Cheers. 

Burgundy Blowout 
 

Burgundy clearance sale! Save close to 50% on selected wines. Check the sale bin weekly and look on line 
for special prices on close out wines all month long. Here are just a few examples of the savings: 

 

2003 Ambroise Nuits St. Georges, reg $52, sale $29.95 

2003 Bertheau Chambolle Musigny 1er, reg $65, sale $39.95 

2003 Drouhin Gevrey Chambertin, reg $34, sale $19.95 

2003 Dureuil NSG 1er Cl Argellieres, reg $59, sale $29.95 

2003 Serafin Bourgogne Rouge, reg $35, sale $24.95 

2004 d’Angerville Volnay Taillepieds, reg $62, sale $34.95 

2004 Digioa-Royer Chambolle-Musigny, reg $54, sale $29.95 

2004 F Magnien MSD Clos Baulet, reg $54, sale $29.95 

2004 Lafarge Volnay Chenes, reg $110, sale $59.95 

2004 Mongeard Mugneret Clos Vougeot, reg $78, sale $49.95 

2004 Morot Beaune 1er Bressandes, reg $45, sale $24.95 

French Wine Adventure con’t from page 1 . . . 
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February Wine Club Selections 

Passport Club 
2009 Santiago Ruiz Blanco 

Established in 1898 and located in the O Rosal sub-
zone, Santiago Ruíz is housed in a historic building dating 
back to the end of the 17th century. The O Rosal area enjoys 
a privileged location inside Rias Baixas region, receiving 
more sun exposure and less rainfall than other sub-zones. 
Ruiz’s 95 acres of vineyards enjoy a favorable microclimate 
thanks to the influence of the Atlantic Ocean and the Mino 
River. Mild temperatures throughout the year along with 
optimal sun exposure insure excellent maturation of the 
grapes that are harvested manually.  

This wine is a blend of Albariño, Loureiro and 
Treixadura. Albariño is characterized by small grape 
bunches, early maturation and a wonderful aromatic rich-
ness. It dominates this blend and provides excellent structure 
which contributes to good aging potential. Loureiro (Spanish 
for laurel) adds complexity and balancing acidity. Treixadura 
is very aromatic and elegantly light on the palate. 

The aromas here are on the exotic side with bright 
peach, kiwi and guava mixing with soft citrus. Honeyed 
melon and apricot are nicely balanced by crisp, lemon-laced 
acidity on the palate. Orange zest and light spice come 
through on the finish, where they linger nicely. It’s instantly 
recognizable label is a copy of the map that Señor Ruíz drew 
for his daughter's wedding. Pair it with fresh dishes that have 
a little richness to them. Melon wrapped in prosciutto would 
make a great match.  
 

2007 Dusted Valley Stained Tooth Syrah 

At Walla Walla's Dusted Valley, they make wine they 
like to drink. That's why they are growing grapes in Wash-
ington State. They were seeking a place where old world 
structure, funk and earthiness met bright new world fruit. 
Their wines are a true expression of the state's terroir. In 
2003 the Braunel and Johnson families moved from Wiscon-
sin to Walla Walla and founded that regions 52nd winery. 
They believed that when families pull together, the American 
Dream can turn into a reality, and their dream was centered 
on 100 acres of vineyards in the Walla Walla Valley. Today 
the dream has been realized in the 4000 case operation that is 
the Dusted Valley winery. 

They practice sustainable farming with attention to de-
tail and extremely low yields. They also apply the lessons of 
good science with a fair bit of experimentation blended with 
old world techniques. Proud of their northern Wisconsin 
roots, they use oak barrels from that state. The harsh winters 
and short growing season there result in unique American 
White Oaks with extremely tight grain. That results in a 
more elegant extraction of the oak flavors. 

The Stained Tooth is a blend of some of Washington 
State's top vineyards incorporating a co-ferment of Syrah and 
Viognier, and to make it truly Rhône-like, they blended in 
some Grenache and Counoise. The bouquet floats out of the 
glass and draws you into all the extraordinary fruit, while the 
ripe tannins provide a silky finish. Dense, firm and juicy 
with a beguiling mix of berries, pair this wine with roasted 
meats, rich pastas or hearty casseroles.  
 
 
 

. 

2009 Alois Lageder Pinot Bianco 
Italy's Alto Adige region offers an enormous vari-

ety of sites, exposures, soils and microclimates, and thus 
the best prerequisites for highly individual wines that 
are marked by distinctive terroir. Work in the vineyards 
here is guided by the cycles and forces of nature, from 
the initial planting of the grapevines to choosing the 
right moment for harvest. The over 125 acres of vine-
yards that belong to the winery are worked and man-
aged biodynamically. 

“Quality results from a large number of single and 
often tiny details,” says owner Alois Lageder. “In our 
daily dealings with wine, we are first of all concerned 
with respecting the harmonious interaction of many 
different factors, and with working in accord with na-
ture.” Winemaking has been a part of the Lageder fam-
ily history for more than a hundred and fifty years, and 
throughout that period of time they have always been 
committed to the highest standard of quality. 

The value priced wines labled as Alois Lageder are 
made partly from grapes that are grown in their own 
biodynamically farmed vineyards. The rest they source 
from the best sustainably farmed vineyard locations 
owned by quality-conscious growers. This month’s se-
lection is made from Pinot Blanc. It’s filled with goose-
berry, apple and lime aromas with touches of mineral, 
basil and honeysuckle. Creamy citrus dominates the 
palate and makes for a food friendly wine. Think shell-
fish, light pastas or a simple roast chicken.  

2008 Dow Vale do Bomfim 
Better known for their sweet, fortified wines, Portu-

gal’s vineyards are planted to a wide variety of unfamil-
iar grapes. This dry red is a combination of four differ-
ent ones with the addition of a field blend of unidenti-
fied, old vine varieties. Produced by Symington Family 
Estates, it is sourced from vineyards that traditionally 
supply the port house of Dow. First up is Tinta Barroca, 
the most productive variety in Portugal, yielding large 
quantities of grapes high in sugar. It's very fruity and 
gives floral notes of black cherry and plum. Tinta Roriz 
is Portuguese for Tempranillo, and it is capable of pro-
ducing deep colored, long lasting wines. Touriga Na-
cional is the most revered grape in the making of Port. 
The vines offer small quantities of very small berries, 
resulting in highly tannic, concentrated wines. Touriga 
Franca is the most widely planted grape in Portugal’s 
Douro Valley. A consistent producer, it results in wines 
with perfumed aromatics and persistent fruit. 

In this 2008 red these grapes come together to offer 
up heady aromatics of dark cherry and plum with 
touches of earth, anise, leather and spice. On the palate 
it’s well structured with smooth but nicely concentrated 
flavors. There are luscious layers of raspberry, blue-
berry, dark cherry and spice. On the finish mocha and 
touches of roasted nuts come through.  Pair it with 
braised short ribs or a slow roasted pork loin. 
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Wine Shop Hours! 
 

10 am to 8 pm 

Monday 
through 
Saturday 

 

10 am to 6 pm  

Sunday 
 

Upcoming Wine Events 

Special Monday Tasting 

When: February 7 from 4:30 to 7 pm 

Winemakers Alexis Cornut from Chateau Guiot and Thomas Fayel from 
Domaine Cantarelles are traveling through the US, and they will be in 
Boise on Monday, February 7 to visit our fair city. They'll be in the Wine 
Shop on that day from 4:30 to 7:00 pm to host a free tasting of six different 
red wines from their two estates. We'll be offering special pricing on those 
wines during the tasting. You'll get an additional 15% off the already great 

prices.  

Wine 101 Classes at Café Vicino 

Join us for a 3 part series—it’s a whirlwind tour of wines from around the 
globe. From the old to the new, from the north to the south, we will taste 
wines from all over the world. The classes will be taught by Leil Cardoza at 
Café Vicino. They run from 2 to 4 pm on Saturdays, with the first class 
scheduled for February 5. That one will give a broad overview of all the 
major wine growing regions. Two weeks later on February 19, the focus 
will be on white wines. Then on March 4, we'll shift our attention to reds. 
Beginners are warmly welcome, and questions are encouraged, so if there’s 
anything you’ve always wanted to know about wine and never got to ask, 

this is your chance.  

The cost of admission for each class is $20 per person, or $50 for the group 
of three. Tickets must be purchased through the Wine Shop—we have them 

printed by color for each one: 

  I — General overview, Sat, Feb 5, Red Ticket. 

 II — Focus on white wines, Sat, Feb 19, Orange Ticket 

      III — Focus on red wine, Sat, March 5, Blue Ticket 
 

Weekly Wine Tastings 

The Wine Shop offers free tastings every weekend, on Friday from 4:30 to 
6:30 pm, and Saturday from 2:00 to 4:00 pm. We usually feature between 
two to four different wines—it’s your chance to try before you buy. Sign up 
for our email newsletter at www.boisecoopwineshop.com, and each week 

we’ll send you information on what we’re tasting 

Wine Deal of the Month 

2003 Quinta Hinojal Tempranillo 

Sale Price, $5.99  (reg. $9.99) 

Located in Spain’s Castilla y León, the modern facility at 
Bodegas Casto Pequeño produces wines of great charac-
ter and value. This 2003 Tempranillo was aged in oak for 
a full twelve months, and was a great buy at the regular 
price. 2003 was a vintage with record heats that resulted 
in wines with rich, ripe fruit. This Quinta Hinojal is no 
exception, but it has mellowed out with several years in 
the bottle. Big, but surprisingly well-balanced, the flavors 
are silky with remarkable persistence. The distributor 
needs to make room for new vintages, so they are offer-
ing the wine at a deep discount. We’re passing the sav-
ings along. Try a bottle, then stock up while you can. 


