Boise Co-op Uncorked

New Year’'s Wine Resolution

This was the year when reason was going
to rule over holiday excess. The year
where the tree wouldn’t be hidden behind
a mountain of glitter laden packages. The
year where that sweet smile on the face of
you first born with his or her wish list
wouldn’t result in your maxing out every
credit card in your wallet.

Well, now that the presents have all been
opened, the holiday decorations have beer
safely stowed away, and you are anxiously
awaiting those first few bills to hit the
mailbox, wondering if in this real estate
market your house will qualify for a sec-
ond mortgage or if you'll have to offer up
that beloved first born as collateral to

cover your credit card balance. Relax.

Pour yourself a glass of wine. Things

could be worse. What? Don't think you

can afford a decent bottle right now? Hey,
it's not as bad as it seems. Well, maybe it
is but you got through the January crush of
holiday bills last year—you’ll manage to

do the same this time around, and were
here to help. With the wine that is.

Sure we have some absurdly expensive
bottles on the shelves that would make
Warren Buffet pause before purchase, but
we are also about value. Here's a group of

\

fefgany

[' This is my collection: small,
but perfectly formed."
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) Hirsch Veltliner #1 2006
great red wines that would please any pal-

ate and they are all priced around ten bucks

or |ess, SO you can probab|y afford to buyNik0|aihOf Gruner Veltliner 2006
more than one:

2004 Heartland Stickleback Red, $9.99 Amano Primitivo 2005
A blend of Cabernet Sauvignon (58%),

Syrah (35%) and Grenache (7%) this ~ Quivera Zinfandel 2005
seamless red wine has all the fruit forward

character you expect from an Aussie but
with better structure and none of the ex-
cess. Soft, spicy, delicious.

2005 Chateau Montroche, $9.99

The rocky soil is reminiscent of Chateau-
neuf-du-Pape but the price isn’t. Old vines
and low yields result in a richly concen-
trated blend of Grenache and Syrah.

2005 Mas de Guiot Grenache Syrah,
$9.99

From grapes fermented in stainless steel
tanks, which allows the fruit to really
shine. It's a deliciously approachable wine
with concentrated flavors of red fruit and
dark raspberry .

- As the Wine Bubbles
Episodes 3 & 4 Pressing
and Malolactic

- January Wine Club
Picks

2005 Domaine de Gournier
Grenache Noir, $8.99

A bit tannic and closed in when first tasted
a few months back, but as typical with this
wine it has opened up beautifully, display-
ing bright cherry fruit with a nice hit of
spice. A real bargain.

2006 Berger Blauer Zweigelt, $10.99

Packaged in a one liter bottle with a crown
cap, this one is an absolute steal from Aus-
tria. Something like a cross between the
smooth elegance of a Pinot Noir and the
spicy richness of a Syrah.

2006 Borsoa Red, $7.49

A blend of 75% Garnache and 25% Tem-
pranillo. Stainless steel fermentation pre-
serves all the bright fruit flavors in this
racy wine. Lots of fresh berry flavor with
just enough acidity to keep it food friendly.

- Wine Magazines

New Year’s Wine continued on back page....
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As the Wine Bubbles

by @ Graham

Episode 3 — Pressing

At the end of episode 2 the must had slowed feratremt
enough that it was time to press. A press can riakey
forms, the most recognizable of which is the bapkess.
This is the one that you see in all of the pictwih the
wood slats and the guy twisting the top to squéleee
juice out. As luck would have it, the fabulous redt and
| were off on a trip for the weekend and were uadbl
press right away. So, once again | get to ... yoisge it
... worry—that the wine was oxidizing or otherwisdrgp
bad during the couple of days that we were away. My
worry was for naught as the must tasted just fihewwe
returned. | rented a small basket press from tbal loeer
and wine making supply store and borrowed a bucket.

We spent a chilly evening on the back patio sptashiice
about and making a big purplish stain on the cdecte
was great fun! We ended up with two 5 gallon cagboy
(big glass jugs) full of juice, so we are startimigh quite a
bit more than last year. We also ended up with spme
mace, which is all of the particulate stuff lefttire press.
Because you've smashed it pretty hard in the phess
pomace comes out as a tight cylinder which makest-an
tractive addition to your garden. We did not harng a
malolactic bacteria to jump start the next stethanproc-
ess, but that is a discussion for Episode 4.

Episode 4 — Malolactic Fermentation

At this point | have two 5 gallon carboys full ofust
awaiting malolactic fermentation. Malolactic ferntetion,

or ML or ‘malo’ as it is often called, is the prasein
which bitter malic acid is converted into softectla
acid. This gives the resulting wine a supple mouth-
feel, less
acid bite
and cre-
ates the
“buttery”
taste as-
cribed to
some
wines.
This
process
can often
begin on its own but there is a strong risk that it
won't. Hence, | decided to inoculate my must with
malolactic bacteria to make sure that the process
started and completed. Of course, | didn't happen t
have malolactic bacteria lying about the housen(l d
now) so | turned again to my benefactor who was
kind enough to give me more than enough for my
purposes.

I did my best at figuring out how to prepare the ML
bacteria and then dumped some into each carboy.
Immediately after doing so, it dawned on me that |
had not re-tasted the must since | had pressede Sin
the ML mixture was still mostly floating on top thfe
juice | care-
fully inserted &
tube down intd
each carboy
and pulled out
a sample.
When | tasted
each sample,
realized that
both carboys
had already
begun ML on
there own.
Going back to
my non-
interventionist
bent, | imme-
diately wished
| had not in-
oculated! Oh
well, adding ML bacteria should not hurt anythiitg,
should just ensure that all of the malic acid gets-
verted ... right?! Regardless, time to seal the aabo
back up and then let the little ML bacteria dathting
until it is time to rack. What does “rack” mean.,Ah
that will have to wait until Episode 5.

Next time on “As the Wine Bubbles” ... Racking!



Wine Club Selections

Rosemary may be gone, but Austria has not beeotiery Be-
fore she left she hand picked an order of a fehenffavorites,
mostly from the outstanding 2006 vintage. When theived last
month | was immediately impressed by the quality e depth
of flavor of that most versatile of white wines Geu Veltliner. It
is truly one of the worlds great varieties. And lelinfandel
may be America’s grape, it's history in Italy gdesck a century
further. We picked a pair representing both siddahe Atlantic.

R & R Club

2006 Hirsch Gruner Veltliner #1

Vintner Johannes Hirsch was the first in Austrigi¢oall Stelvin
and he is now in the middle of the multi-year Bindynic certifi-
cation process, a move that has definitely comgditais life but
had nothing but positive effects on his wine. Tdigel on the
Veltliner #1 changes every year, but the juicehim hottle is al-
ways fresh and vibrant. The 2006 has the lightispss of
roasted Anaheim peppers on both the nose and imdh.
Creamy quince flavors highlight the palate backga mice min-
erality that comes through on the firm finish. Arceptional
value.*David

2005 Amano Primitivo, Puglia

The Italian wine region of Puglia is located in Swutheast, on
the “heel of the boot” of the peninsula. This regis known for
its Primitivo wine, a grape that was long consideiebe the fa-
ther of Zinfandel. But while it is true that botleahe same vari-
ety, there are clonal variations. In 2001 enologist CD demon-
strated that Zin and Primitivo originally decendeain an ancient

Croatian variety, Crlhenak Kastelanski. This privgitgrape made

its way into Italy gaining recognition in the l8entury. Benedic-
tine monks named it Primitivo for its early ripegitendency. The
2005 Amano Primitivo is a great representativehefvariety.
Characterized by bold red fruit, a nose of riperghand red lico-
rice opens to a slightly tannic body of cherry vepcurrant and
spice. This is a great food wine and would pair wéth Italian
fare, particularly anything with red sauce or regatfiRobin
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Passport Club
2006 Nikolaihof Gruner Veltliner Hefeabzug

“You shouldn’t shove a wine along; just give it aa€o
trolled peace so it can develop itself.” That quoten
Nikolaihof Wachau proprieter Herr Saah sums up his
wine making philosophy. This is one of the trulgagr
estates of Austria and of the world. They have been
employing organic farming for decades and proudly
declare their newer Biodynamic certification on the
back label. The vines average forty or more yeérs o
age—the yields are always low even in bountifulvin
tages. But all that would be of little importan€éhie
final product didn’t measure up. Happily, the wirzee
superb, with a sense of place that comes through un
adulterated by the over manipulation so popular in
some wine making circles. It's a bigger style Girune
that demonstrates the diversity of the grape. 8uiat
con laced aromas blend with touches of soft froit a
light white pepper. Time on the lees results iuade-
niable richness but good acidity keeps things in ba
ance, with flavors of spicy arugula playing against
sweeter greens. A great winter white.

*David

2005 Quivera Zinfandel, Dry Creek
Sonoma’s Dry Creek Valley is known for its Zinfahde
Sauvignon Blanc and Rhéne production, fruit thasdo
well as a good match with the regiotesrior. Quivira
takes advantage of the soil to produce some db¢ise
California wine available at an affordable pricead®ic-
ing biodynamic and organic farming, this winery man
ages to extract and expose the richness of thaisdil
the true qualities of their chosen varieties. TB62
Zinfandel is exceptionally forward and dynamic, a
study in the joy of Zinfandel. Characterized byhtack
fruit, chocolate, cherries and vanilla, this wineuld be
a great companion on a cold snowy day—a red that ¢
pair with meat and stews, or can serve equally ash
match for chocolate, cheeses or rilRsbin

Join the Club!

Why just read about the Wine Club Selections whaungould be drinking them? The top of the line PassClub
seeks out wines from around the world that highlibat regiongerroir. Whether its something as familiar as an Aus-
sie Shiraz or as obscure as an Austrian Blauergaiteive pick wines that are exceptional exampfabat variety.
You'll travel the world of wine and the ticket wibinly set you back $40 a
month. New to wine or on a budget but still wanexplore something dif-
ferent? Our R & R Club proves you don’t have torgpa lot to get a lot. Just
$25 a month gets you a pair of value packed wiBeth clubs offer two
wines each month, one red, one white. But if yafgryour wine in only
one shade, try our Bit of Both. You pick your fawercolor and we provide
you two wines, one each from the Passport and RauBs.

So what are you waiting for? Come in and sign wayo You can even print
a registration form off the web at our site: wwwidezoopwineshop.com.
And if you have a wine loving friend with a birthdaoming up consider a

gift membership.




Continued from page one . . .

While reds dominate my wine choices when
the weather turns cold, there are still times
when | crave something lighter. Here are a
few affordable picks in white that work in
winter and won’t break your New Year'’s

clouded in mystery, it appears to be re-
lated to Muscat of Alexandria. Sports thg
acidity of a Sauvignon Blanc but with a
floral spiciness that sets it apart. Goes
great with curried dishes.

budget: 2005 Domaine Pierre de La Grange
2006 Domaine de Gournier Viogner, $9.99 Muscadet, $9.99

All the richness you expect from this variety,
but a touch of Chardonnay in the blend adds
structure while a splash of Sauvignon Blanc
provides a nice hit of acidity and freshness.

2007 La Yunta Torrontés, $8.99

The most widely planted white grape variety
in Argentina. Though its origins are still

A Muscadet in winter? Well if you're
looking for something to go with shellfish
then this old vine selection is the perfect
match. Delightfully crisp with peach,
lemon and lime fruit flavors playing
against elemets of mineral with an inten-
sity unusual for a Muscadet. Bring on the
oysters.

Suagaested Readin Having said all of that, | must confess
ngy Drew Graham 9 that | do keep up (as best | can) on all

four of the aforementioned publications.
In fact, for the magazine readers among
you, | would like to suggest another
publication. I've become quite fond of
Wine Press Northwesthis rag is not
quite as slick as some of the others, but
what it lacks in glossy ads, it more than
makes up for with its regional focus. It
covers Washington, Oregon, Idaho and
B.C. only. The editor makes his home
in the Tri-Cities and most of the con-
tributors are Northwesterners. It is not
Boise Co-op Wine Shop uncommon to see a familiar local face in
Corner of 8th & Fort its pages. For example, Andrae’s was
Boise, Idaho recently featured in the wine and food
208-472-4519 pairing section. You can pick up the
wineguys@boisecoop.com winter issue herg in thelwme shop. This
www.boisecoopwineshop.com is a partlcularl_y interesting one because
it includes their annual “Platinum Judg-
ing” which is a list of the best of the
best of Northwest wines, many of which
you will find on our shelves. Come on
in and check it out.

JANUARY 2008

Wine magazines — they can be both boon
and bane. There are an abundance of ti-
tles. Most of us are familiar with the big
names likewine SpectatoandWine En-

thusiast For the ‘geekier’ among us there
is International Wine CellaandWine
Advocate High scores from magazines

Wine ShOp Hours such as these can make wine producers
very happy. They assist greatly in build-
10 am to 8 pm ing a “brand” and marketing product. In
Monday fact, they are so beneficial that producers
through now hire consultants in order to help them
Saturday get high scores! On the other hand, these
magazines can be very frustrating for
10 am to 6 pm wholesalers and retailers. Customers will
Sunday often overlook a myriad of other fabulous

choices in search of high scoring wines.
And too often, by the time those great
scores get published, the wines are al-
ready sold out.




