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I’m Your Wine Guy

by Leil Cardoza 2009 Chateau Suau Bordeaux Blanc
I am your wine guy. | wantto help 11y 15 pe precise with your adjectives
you. | don't want you to be intimidated by \yhen describing wines, as well. “Bold,” 2005 Chateau Barrail
me, or by wines you can’t pronounce. | «qry» and “smooth” are words that are Chevrol, Fronsac

may not like the same things you like, but commonly used to describe wines, but they:
are relatively unhelpful in conveying what 2009 Chateau Graville-

you're looking for. “Dry” is a very Lacoste, Graves
straightforward word, describing whether a

wine has_ any rema_ining residual sugar. Th%006 Chateau Ferrande, Graves
problem is, most wines are technically
dry. Primary fermentation has converted
all the available sugar into alcohol, and
that’s all “dry” really means. The most
common characteristic that's mistaken for
dryness is tannin, which is a chemical
compound found in the skins and seeds of
the grapes. It can cause a puckering or dry-
ing sensation on the sides of the tongue.
While a Cabernet and a Pinot Noir may INSIDE THIS ISSUE:
have the exact same level of residual sugar,
you may be inclined to describe the Cab as | *Burgundy Wednesday
more dry because Cabernet is typically
more overtly tannic.

I don’t have to in order to help you find
the right wine. | do need to understand
what you like. Everybody has different

*Wine Shop Cycle Jerseys

sands of wines out there just to suit each Most of the time, however you are able to
of our individual tastes. describe wines, | can usually find the right *Wine Events

guestions to help understand what you

Think of it as looking for help in a
clothing store. If you simply asked a
salesperson for a shirt, they might have a
hard time finding you exactly what you
wanted. But if you gave them an idea of
the color, style, and price range of the
shirt, they probably could help. With over
3500 different wines in the shop, it is
probable that | can find something you'll
like, but | need you to help me understan
your taste.

Descriptions can be very helpful, but
specific examples are even better. You
and | may have different ideas of what
descriptors like “fruity” or “light” mean,
but if you can name a few wines that you want. Still, the greater your ability to de-
specifically do or don't enjoy, chances ar¢ scribe the wine you're looking for, the
I'll be familiar with some of them, and ~ greater the chance that | will find you
that will help me find a wine you'll like. ~ something that you'll really love.

I’'m Your Wine Guy con’ton page 2. . .
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I’'m Your Wine Guy con’t from page 1

Here’s another thing, and this may be a little hard
for you to hear, but it's the truth. There is no&in
the world, no matter where you had it, no mattex ho
much or how little that you paid for it, there issa-
lutely no wine that is so special that there camde
acceptable replacement for it. The exception t® thi
rule is, of course, if a particular vintage, vine;eor
winery has a sentimental significance to you, kart b
ring that, there is a suitable substitute for etléng.
It is painfully common for me to have somebody
come into my store asking for a particular wine atihi
| don’'t have, and consequently leaving empty-handed
even when | have suggested multiple substitutes. Th
thought of a person who wanted to have wine not hav
ing wine saddens me immensely.

This brings me to the next very important thing
that you can do to help me help you enjoy your wine
experience: trust me. Like | said, | want you toéha
good experience, and as long as | can understand
fairly well what it is that you're looking for, lan find
you something you'll like. I'm not trying to trickou,,
I’'m not trying to push you outside of your comfort
zone unless you specifically ask me to expand your
horizons. I'm trying to help you find a wine thasf
the occasion, matches your taste and suits your
budget.

So please, help me help you. Talk to me, trust me,
put your hand in mine and | will be your tour guide
through the world that | love called wine.

| am your wine guy. I'm here to help.

Hope to see you there.

A New Weekly Wine Tasting: Burgundy Wednesdays
We’'re always featuring something cool and excitmgFridays from 4:30 to 6:30 pm and Sat-
urdays from 2:00 to 4:00 pm. The tastings are dree you can sign up for our email newsletter
on the web to learn what we’'ll be tasting next. Ne&/re adding a Wednesday evening to the
line-up. The spot light will be oBurgundy, and we’ll be opening bottles from our extensive
collection of this French classic between 6:00 &@® pm every week. In addition you'll get an
extra 5% off any Burgundy purchased during thagtiBuy six or more and you'll save 15%.
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WineshopC
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Boise Co-op Wine Shop Cycling Jerseys
Limited Run — Collectors Item

These jerseys are top-of-the-line, cus-
tom, and made in Canada by Sugoi. Boul-
der-based Design Blue did the creative
work and follow-through with Sugoi. De-
sign Blue has a lot of experience with spe-
cialty cycling, including work with Spy-
der, Descent, and Newton, plus numerous
professional cycling teams. Once the de-
sign was finishes and proofed, it took six
to eight weeks to make these jerseys.

The customizing process involves
something called "sublimation," which
builds the color and design into the fabric
before the individual clothing panels are
assembled into the jersey. These are the
best quality cycling jerseys on the market,
and the same as many sponsored pro-
cycling teams use. At $75 a piece, they
aren’t cheap, but you get what you pay for,
If you're a cycler, a fan of wine and the
Wine Shop, you ought to have one.




October Wine Club Selections

R & R Club

2009 Chateau Suau

Hidden behind a row of 100-year-old oaks, Chateau
Suau in the Premieres Cétes de Bordeaux was oace th
hunting lodge of the Duc d'Epernon. It was restdaned
the 16th century and in 1687, during the reign afiils
XVI, the chateau was owned by the Suau family of Ca-
pian. Monique Bonnet purchased the Chéateau in 1986.
She lends her impeccable style and elegance t@dnis
deaux estate that represents a great value in’soday
French wine market.

Chateau Suau has over 175 acres of vineyards, less
than 18 of which are planted in white wine grafgd®e
soil has a base of gravel and limestone and &riméd
using sustainable agriculture techniques unusual fo
Bordeaux. This 2009 is a blend of Sauvignon Blanc
(55%), Semillon (35%) and Muscadelle (10%). Fer-
mented in stainless steel to preserve all the firesth
flavors, it then spends three months on the legsito
depth and complexity. The result is a very aromatic
wine with layers of honeysuckle, pineapple, papayad
mango, along with nice touches of mineral. It's\éng
beautifully now, with flavors of honeyed melon that
play against bright citrus (lemon, lime and grap#fr
The finish is dry and crisp with a nice hit of oganzest.
It would be delicious as an aperitif or serve ithwshell-
fish, seafood or grilled fish.

2005 Chateau Barrail Chevrol, Fronsac

The little Fronsac appellation lies to the north of
Libourne, looking down onto the confluence of therD
dogne and Isle rivers. Like Saint-Emilion just afe
miles to the east, this is an attractive area ajdiend
and hills. It has a rich history reaching back mihan a
thousand years, and it is said that Charlemagneeap
ated the supple qualities and spicy flavor of tteas
offerings. The wines of Fronsac are rich in copoyw-
erful, fleshy and supple. As in Pomerol, the griyae
rules here is Merlot, and at one time, well inte 19th
century, the wines of this region were more famous.
Today they offer a reasonably priced alternative t
Pomerol, and are proof that good red Bordeaux does
have to be too expensive. These are good windayer
ing down, but can also be enjoyed young.

This wine, from the highly touted (and deservedly
s0) 2005 vintage offers heady aromas of dark fwitt
touches of leather and licorice. The blend heB9is
percent Merlot, 15 percent Cabernet Franc and 10 pe
cent Cabernet Sauvignon. Round and supple in the
mouth, the ripe cherry and berry fruit flavors aeam-
less, and are backed by mocha, anise and smoaeth tan
nins that come through especially on the silkystni
Drinking beautifully now, it should evolve nicelyer
the next few years. Pair it with hearty stews, rpasil-
try, lamb, duck confit or a juicy rib-eye fresh difie
barbecue. Would go great with a grilled mix of viegg
as well—try eggplant, zucchini and cipollini onions
basted with olive oil, balsamic and crushed garlic.
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2009 Chateau Graville-Lacoste, Graves

The name Kermit Lynch on the back label of a baifle
wine has come to mean an assurance of qualitytafed
his adventure along the wine route in 1972 wheopgened a
retail shop in Berkeley. Not much later he begaparting
and distributing nationally. Today, Lynch worksdlose
contact with the wineries he represents and segkasnque
offerings that are true to their terroir.

Chéteau Graville-Lacoste, founded in 1802, is dne o
three domaines owned by Hervé Dubourdieu, the gt
eration to oversee the wine making at his famigstates.
The wines of Chateau Graville-Lacoste, Chateau Baga
and Chateau Roumieu-Lacoste each have vineyaniffen
ent appellations, but all the wines are made at&adRou-
mieu-Lacoste under Hervé’s direction.

Graves is the quintessential white wine of Bordeaux
Only from this deep, gravelly terroir can you finthes of
such succulent citrus fruit, bracing minerality angparal-
leled complexity. This 2009 Graville-Lacoste islarta of
about equal parts Semillon and Sauvignon Blanc.grbpes
are farmed using non-interventionist, sustainagtealture.
The resulting wine is bursting with bright fruitcanas of
melon, green apple and grapefruit with lively nussof
herb and flint. In the mouth, ruby grapefruit, tapple and
pineapple dominate with a nice bit of lemon zeshicg
through on the finish. Cries out for fresh oysténsg, would
be equally at home with any simply prepared fighds.

2006 Chateau Ferrande, Graves

The importer for this wine, Nicolas, was establie
1822 when it opened its first three stores in Pahil that
time, customers who wanted to buy wine broughtr tiugjs
to the winemaker, who filled them from a barrelcdlas
was the first to offer wine in a glass bottle sdalgéth a cork.
This was a revolutionary concept and the beginoirfe
wine bottling industry in France. Today they havero400
stores throughout Europe.

Among the most renowned wines on earth, the top
growths of Bordeaux continue to epitomize both poarel
complexity. While most wines there are based one@adt
Sauvignon, both Merlot and Cabernet Franc play iti#md
roles. Each region has its unique qualities, Gréetsg fa-
mous for marked notes of fresh tobacco.

Chateau Ferrande is comprised of 180 acres of lyave
soil planted to Cabernet Sauvignon (60%), Merl@®62,
Petit Verdot (8%) and Cabernet Franc (5%). It istlented
in temperature controlled stainless steel and sipemds 18
months in oak barrels. This 2006 is classic Grawsh,
earthy aromas of dark berry fruit laced with leatimsineral
and tobacco. It is beautifully balanced in the rhoutith
elegantly textured cherry and red berry fruit, saftnins and
a long, long finish. Try it with braised spare ribgef stew
or grilled pork chops. Would go great with a simpé&m-
burger and a platter of fries as well. Drink ovge hext two
to five years.




"Thanks to the health benefn‘s of wme,

we should be able to live forever."
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Boise Co-op Wine Shop
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Boise, Idaho
208-472-4519
wineguys@boisecoop.com
www.boisecoopwineshop.com
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Wine Shop Hours

10 am to 8 pm
Monday
through

Saturday

10 am to 6 pm
Sunday
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Lots of cool prizes, no lllll'l:]lﬂSé lléliBSSﬂl'Y fo win!

October Tasting: The Reds of the Rhéne

This month we will explore the villages of the r@tn and southern
Rhéne Valley, including the Céte du Rhéne and &icadrof Cha-
teauneuf du Pape (‘05, ‘06, ‘07). The event wdlheld on Satur-
day, October 23 from 2 to 4 pm at Café Vicino, #ralprice is $30.
Call the restaurant for reservations at 472-1463.




