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Merlot on the Rise _

by David Kirkpatrick it makes incredibly supple and food

That was the headline for a recBet friendly wines. The bad news is that sup-
canterarticle published on the web—U.S.  ply hasn't kept up with demand, causing -
sales for the much maligned grape were ug prices to rise and allocations to evaporatestar Lane Sauvignon Blanc 2006
six percent in value for 2007. After the
movie Sidewaydecame a surprise hit,
demand for Merlot plummeted while Pinot
Noir sales soared. Wine lists that once
boasted several Merlot entries were re-
duced to a single representative. The grape
was out of fashion. They called it the Side-
ways Effect.

Pierre de la Grange Muscadet 2006

ichele Chiarlo Barbera d’Asti 2005

The backlash against Merlot might ha
been a good thing. With an ocean of cheﬁ
boring Merlot flooding the market at the
time the movie came out, the wine had loBind Trail Pinot Noir 2006
a lot of its luster. But it is still one of the
world's great wine grapes responsible for
the wines of Pomerol which enjoy star
status and fetch astronomical prices.

That movie championed the virtue of
California Pinot Noir, Paul Giametti's
character Miles' professed passion, while

And even though it fell out of favor in
the States, the reports of its demise were
greatly exaggerated. Merlot never stopped

being one of America's favorite wines, - As the Wine Bubbles
outselling Pinot at its peak by a margin Episode 6, Second Rack
better than two to one. The number one

selling wine in the U.S. is still a value - March Wine Club Picks
priced Merlot. And to top it all off, Miles i

favorite Pinot country restaurant featured ~ *~ Notable Wine Quotes

in Sidewaysthe Hitching Post just an-
nounced they were releasing a Merlot. So
if you turned your back on this smooth and
fruity charmer, time to re-embrace the real
pleasure of a good Merlot. Here are some
suggestions:

Priced Under $20

Merlot was trashed (“If anyone orders 2005 Blackstone Merlot, $8.99
Merlot, I'm leaving. I'm not drinking any
f***ing Merlot.”). Consumers like lem-
mings followed the lead, jumping on the
Miles pro-Pinot, anti-Merlot bandwagon.
When you think about it though, Miles
makes for an unusual trend setter. He's a 2006 Holy Cow Merlot, $10.99

failed writer, a total dweeb of a wine geek, The |atest effort from Charles Smith of

something of a horse's rear end, and not Washington’s K Vineyard. Ripe cherry

very consistent. | mean who could feel fruit with touches of tobacco and earth.
much sympathy for a guy who steals

money from his mother to finance a week- 2004 Hogue Genesis Merlot, $11.99 A\
end wallowing in wine. Even worse the A silky red from Washington with lovely

guy doesn't practice what he preaches. The blackberry and currant fruit with nice per-

trophy bottle of 1961 Cheval Blanc he so  sistence.

treasured is a blend of Cabernet Franc, 2004 Montpezat Merlot, $12.99

and, you guessed it—Merlot (about 45%). _ i .
A full wine with a long finish and dark

All that aside it's great that people got  perry aromas with a hint of vanilla.
turned onto Pinot Noir. In the right hands

Big Wine Sale!

The number one domestic red wine in the
U.S. features a good price and a crowd
pleasing style. Ripe and soft in the mouth,
bright cherry fruit and a lingering finish.

™

Continued on the back page
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As the Wine Bubbles

by @ Graham

Episode 6 — Second Rack

Welcome back dear reader! As you may redadivie
eight gallons of Idaho Cabernet Sauvignon sittmgair-
boys in the corner of my kitchen. Two 3 gallon aarb
contain no oak, while one 1 gallon contains unt&as
American oak chips and another 1 gallon contaiasttm
French oak chips. | had fully intended to rack nigena
second time one month after the first. You seead wery
concerned about leaving the wine in contact withabk
chips for too long. Well, being the procrastinatoat | am,
| did not get the job done before | left on my tiipFrance.
(Fear not, | plan an article or two describing thaven-
ture.) Anyway, by the time | got back, the one nhooit
wood contact had
turned into almost
two months! Oh
well, better late
than never! Yikes!

Finally, one
Saturday the fabu-
lous redhead and |
decided to stop
procrastinating and
just get the job
done. The racking
procedure is iden-
tical to what | de-
scribed in Episode
5. Since the wine
is nearing comple-
tion, the second
rack is a great op-
portunity to taste it
and find out if
things are going
well. I know that
you are just dying
to know so let me say right up front that the ressate
promising?

The un-wooded juice tasted, obviously, yoand
unfinished; but overall quite good, showing bigght
Cabernet fruit. The un-toasted American oak juicstetd,
of course, similar but with the added complexitd aich-
ness of the wood. The toasted French oak juiceowas
least favorite showing some over-the-top toastydita.
Oak and toast flavors will back down with time drwhn
always blend some of the different batches togdther
achieve the desired flavor profile, so I'm not tmm-
cerned. Can you believe it, me not too concern€d/@l-
all, I am very pleased with the progress so far.

Remember that when you rack the wine you alwaye los
some volume in the form of lees that are left beéhiks

luck would have it, my previous estimations were
correct and | had just enough extra juice fromfitst
rack to top off all four carboys and fill one 12 oz
beer bottle. My benefactor, remember him, comes
into the shop pretty regularly; so, since | woréed
anymore topping juice, | took the 12 oz. bottle to
work to await his next visit.

| didn't have to wait too long. My benefactor
tasted the wine and ... drum roll please ... he liked i
I mean, he sincerely liked it! In fact, he asked me
several questions about what | had done with it. |
happily admitted that | had done nothing but pitoé
yeast and malolactic bacteria that he had provited.
have been very careful but hands-off and, soffar, i
seems to be working. | asked if he thought thatethe
was anything else that | should do. He strongly rec
ommended that | do nothing at all until bottling. |
believe that | will heed his advice! I'll let theime
rest for a couple more months and then bottle.

Unfortunately, dear reader, you will have to suevav
newsletter or two without an update, waiting with
bated breath for ... Episode 7 — Bottling.



Wine Club Selections

R & R Club

2005 Domaine Pierre de La Grange Muscadet,

Sevre et Maine Vielles Vignes

The Loire Valley is best known for its whiténes. Mus-
cadet, from a region that lies at the western dnileovalley
where the Loire empties into the Atlantic, shoutd be con-
fused with the Muscat variety. All Muscadets aralmfrom
Melon de Bourgogne grape, a rather neutral vatlety gains
depth and flavor from long term aging on the |18é¢g min-
eral-laden soil is typical of therroir and shows eloquently,
balancing well with the wine's racy acidic backbone

Mineral driven, the 2005 Domaine Pierre dedrange
shows a nose of white pepper, honeydew and grapefpen-
ing to a palate of citrus peel, pineapple and mamge wine
is characterized by its flinty minerality and lingey acidity,
followed by a touch of honey. Try Muscadet withstheaw
oysters, seared scallops or any other favoriteoseladish.
*Robin & Lell

2005 Michele Chiarlo Barbera d’Asti

After Sangiovese and Montpulciano, Barbeitaésthird
most widely planted red wine grape in Italy. A talaly late
ripening variety, due to its naturally high aciditys particu-
larly appropriate for, and thrives in warmer cliestThe
vineyards for this selection from Michele Chiarle éocated
in the southern Asti provence in Piemonte, espgdiabse
situated in the hills around Nizza MonteferratoiClo's tech-
nigue of wine making centers around a non-intetoergt
philosophy, employing low impact techniques in Weeyard,
soft pressing, minimal filtration and for this wire months
aging in large oak barriques.

The result is a Barbera with light and lovidyal aromas
of cherry blossom and rose petal. Rich and suppléne pal-
ate with juicy cherry and berry fruit that is badkey bright
acidity. The finish is long and lively with note§leather,
mocha and anise. This wine is a consistent bestrbagy
number of wine magazines, including thpectatoythe 2005
vintage being no exception. A remarkable value @ncavd
pleasing styl¢David
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Passport Club

2006 Star Lane Sauvignon Blanc,

Santa Ynedl®fa

Situated at the far end of the Santa Ynezeyalhe
Star Lane Vineyard is both the warmest and higélesia-
tion vineyard in the appellation. Star Lane feaduae
unique range of weathered sand, gravel, and alloola
bles over a clay/loam subsoil, mimicking the besiper-
ties in Bordeaux, and making an ideal home forrthiiall
block of Sauvignon Blanc vines.

This 2006 vintage opens with a nose of gragsys,
powdered sugar, lemon curd, violet, pistachio aadzim
pan. The palate balances racy acidity with a igchamy
texture marked by lavish layers of citrus, goosgher
mandarin orange, nectarine and pineapple. The madth
tering finish echoes the creamy exotic fruit frdme mid-
palate, with lingering notes of rose petal, toastietbonds
and lychee. Pair this with seafood, chicken, gtille
salmon, or any dish that begs for creamy textucetsau-
tifully balanced acidity*Robin & Leil

2006 Blind Trail Pinot Noir, Central Otago
While Marlborough is well know and well suitémt
their famous Sauvignon Blancs, Central Otago isgubio

be the site for New Zealand's best Pinot Noir. iiame
Blind Trail is an homage to the regions 1860s gakh,
where thousands of prospectors blazed dead emglitrai
search of the fortune that alluded them. Their Bakn
burn Estate Vineyard is situated at the end oflReRoad

overlooking theKawarauriver.

The 2006 vintage was marked by unusually wengh
mild weather resulting in higher yields with lardesrries
and bunch weights. Still, this Pinot Noir refleatme-
maker Dean Shaw's preference for an elegantlytsneat
and balanced style. The wine is marked by aromas of
bright cherry fruit backed by hints of herb, eatdather
and spice. Beautifully balanced on the palate wigamy
red fruits, light mocha and licorice. Silky tannic@me
through on the long and supple finish in this abtdy
delicious Pinot:David

Notable Wine Quotes

“When | find someone | respect writing about anyedgervous
wine that dithered in the glass, | cringe. Whéear someone |
don't respect talking about an austere, unforgivimg, | turn a
bit austere and unforgiving myself. When | commoas stuff
like that and remember about the figs and bananeant to
shigger uneasily. You can call a wine red, and dngl strong,

and pleasant. After that, watch out....”
— Kingsley AmisEverday Drinking

“Wine is one of the most civilized things in the neband one of
the most natural things of the world that has Haewnght to the
greatest perfection, and it offers a greater rdogenjoyment

and appreciation than, possibly, any other purehsery thing. ”

— Ernest Hemingwayeath in the Afternoon




2005 Wild Horse Merlot, $17.99

Aromas of black cherry, wild strawberries and
vanilla coffee bean with flavors of red raspberry,
plum and a light touch of nutmeg.

Priced $20 and Over

2004 Havens Merlot, Napa, $23

Earthy aromas with a nice meaty quality marked
by dark berry, mushroom and leather. Beauti-
fully balanced between sweet cherry up front
and bracing acidity throughaut

2005 Fidelitas Merlot, $23

Impressive concentration and richness marked
by bright berry and cassis aromas that give way
to intense black fruit flavors with mocha hints.

2005 Tamarack Merlot $25

A nicely balanced wine witRed plum,
mocha and spice aromas with smooth ber|
fruit flavors backed by anise and light oak
2000 Bell Merlot, Napa $29

Subtle, supple flavors of chocolate covere)
cherries and dark berry with a balancing h
of acidity. Secondary flavors of black olive]
and herb come through on the mid-palate
and finish.

2003 Twomey Merlot, Napa, $61

If you're a fan of Silver Oak’s Cabernets
you might want to give this one a try. It's
Silver Oak owner Raymond Duncan’s takd
on world class Merlot.

Y
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Boise Co-op Wine Shop
Corner of 8th & Fort
Boise, Idaho
208-472-4519
wineguys@boisecoop.com
www.boisecoopwineshop.com

but hurry in for the best selection

2004 Serafin Bourgogne,

Wine Shop Hours

10 amto 8 pm
Monday
through

2004 Dugat-Py Bourgogne,

2004 Drouhin Nuits-St-George,

Saturday

10 am to 6 pm
Sunday

2004 Girardin Emotion de Terroirs,
2004 Mugneret Vosne-Romanée,

2004 F. Magnien Vosne-Romanée, Au Dessus de la Rig,
2004 Devevey Bourgogne Chardonnay,

2004 Bocquenet Nuits-St-George,
2004 M. Magnien Morey Saint-Denis,

March Madness Inventory Reduction Sale
Help us clear out the old to make way for the new.
15 to 20% off selected wines
New sale items added each week throughout the nodiitarch.
The Cart of Death Is Resurrected!
Look for Red Sale Tags throughout the store.
No Further Discounts

Along with dozens of great sale buys you'll fimdrh different wine regions,
we are spotlighting the 2004 Burgundy vintage. Bhemes are drinking great
now, but we need room for all the ‘05s and 06s #natstarting to come in.
Here’s just a small sample of what you'll find chgithe first week of the sale,

. At these mitieey are sure to go fast.

reg $36 / $28

reg $18.99 /$15.99
reg $42 / $34
reg $39/$31
reg $17.501/3%60

reg $38 / $30

reg $48 / $38
reg $39/ $31
reg $36/ $28

2004 F. Magnien Chambole-Musigny Vielles Vignesreg $44 / $29
2004 Girardin Maranges, La Fussiere, ler Cru,

re$27/$22




