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The Romans called them the Dog Days, 
the time when Sirius, the brightest star in 
the night sky, rose at roughly the same 
time as the sun. It was thought that this 
conjunction caused the sultry weather dur-
ing the hottest days of summer. A gradual 
shift in the constellations has resulted in a 
shift in the Dog Days. Today they come a 
little earlier than in ancient times, but in 
Boise things don't really start cooling 
down until the end of August. The heat 
might have you thinking of nicely chilled 
white when it comes to wine, but you don't 
have to limit yourself so severely. Plenty 
of light reds are out there, perfect for sum-
mer sipping, and of course dry rosés are 
always in season. 

Soft and fruity reds, slightly chilled, work 
well when the weather is warm. Nothing 

too cold, about 30 minutes in the fridge to 
bring the temperature down just below 60 
degrees. A current Co-op favorite is the 
2005 Lenotti Bardolino Classico, $8.99. 
The Lenotti vineyard was founded in 1906 
on the banks of Lake Garda in the heart of 
the hilly area of Bardolino. Produced from 
the Corvina and Rondinella grapes this 
lovely wine has a delicately fragrant aroma 
with mellow fruit flavors balanced by sub-
tle acidity.  

Moving from Italy to France where at the 
southern tip of the Burgundy region the 
Gamay grape rules, Beaujolais has the 
round fruit flavors that go well with sum-
mer fare. The 2005 vintage was an excep-
tional one for that region and both the 
2005 Michel Rey Juliènas Tres Vieille 
Vigne, $14.99  and the 2005 Domaine des 

Terres Dorées l’Ancien Vielle Vignes, 
$12.99 are standouts. Michel Rey’s vines 
are at least 90 years old, and many are 
undoubtedly older. Rey is truly a micro-
producer, bottling less than 1,000 cases a 
year. This wine offers a gorgeous nose of 
lavender and cherries. In the mouth its 
super-chewy and delicious with black and 
red fruits, perfect balance and a very juicy 
profile! Its on the big side, so you might 
want to save it for cooler evening con-
sumption. The l’Ancien is an old-school 
styled Beaujolais. Jean-Paul Brun is the 
owner and winemaker at this 40-acre fam-
ily estate located just north of Lyon. He 
uses the grapes’ indigenous yeasts for fer-
mentation believing this preserves the 
fresh fruit flavors he’s looking for. This 
wine explodes with rich, ripe cherry and 
berry fruit aromas. The cherry fruit flavors 
are soft and pure with a silky texture and a 
creamy finish. An exceptional value in a 
delicious Beaujolais.  

Heading to Spain, from the newly desig-
nated region of Ribera del Queiles which 
skirts both Navara and Aragon, we have 
the 2007 Guelbenzu Red, $11.99. It 
comes from the family’s state-of-the-art La 
Lombana cellars and is a blend of Merlot, 
Syrah, Tempranillo and Graciano. Rich 
and ripe enough to drink at room tempera-

ture, but the round cherry flavors still 
show well with a light chill. The Wine 
Advocate rated it an impressive 90 points.  

The smooth elegance and light tannins of 
Pinot Noir make it a good red wine choice 
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     We love the wines of Robert Kacher Selections for 
their quality and value. Year after year one of the best 
wine buys in our shop (or anywhere else for that matter) 
has been a blend of Ugni-Blanc and Colombard picked by 
Kacher from the Gascone region of southwestern France. 
It is from the Domaine du Pouy, and it’s what we call 
our refrigerator white—meaning you’ll always find a bot-
tle chilling in our fridge during the hot summer months. 
This year we discovered another great Gascon property 
from the Kacher line-up. Called Tariquet, you’ll want to 
become better acquainted with this standout winery. 

Since 1912 Domaine du Tariquet has been home to the 
Grassa family. They first gained notoriety for Hélène and 
Pierre Grassa’s Armagnac, which is still produced today. 
In the 1980’s their children, Maïté and Yves, broke all the 
rules by producing their first still wines, a blend of Ugni 
Blanc and Colombard The first of many awards received 

Focusing on the Wines of Domaine du Tariquet 
                                             by  David Kirkpatrick 

by Yves and his family include a Gold Medal in Mont-
pellier and “Winemaker of the Year” by the Interna-
tional Wine Challenge in London.  
     Wine production is strictly controlled within the Do-
maine from viticulture to bottling and adheres to sustain-
able agriculture. To prevent oxidation the grapes are 
taken directly from the vines to the vats in isothermal 
tanks. The estate features a water treatment facility and 
they recycle and reuse all materials. The innovative 
“bottling to order” at Domaine du Tariquet where the 
wine remains in temperature controlled vats until it is 
sold and ready to be shipped guarantees consistent qual-
ity and freshness.  
     We brought in three different selections from this 
outstanding property. The first is the 2007 Tariquet 
Chardonnay priced at just $10.99 a bottle. It’s a power-
ful yet elegant wine, partially aged in French oak bar-
rels. Buttery flavors of toasted bread and vanilla domi-
nate the palate. A rich wine that’s remarkably fresh and 
pairs beautifully with a roasted chicken. Next up is a 
2007 Tariquet Sauvigon for just $9.99. This 100% Sau-
vignon Blanc displays intense floral notes, as well as 
great minerality. Unmistakably varietal but in a subdued 
fashion with none of that overt kitty litter quality that 
marks most New Zealand versions. Its beautiful texture 
would be the perfect accompaniment to any fish or sea-
food dish. While both wines offer great value, the bar-
gain star of the trio is the 2006 Tariquet Ugni-Blanc 
Colombard blend. Our current release of Domaine du  
Pouy is the 2007, and typically you want the most recent 
vintage available, because while these wines shine in 
their youth they tend to loose a lot with age. But, per-
haps because of the “bottling to order” process, this 
2006 is exceptionally crisp and refreshing . With floral 
aromas, it displays citrus flavors with a touch of exotic 
fruit. This is a very easy-drinking wine, perfect as an 
apéritif with shellfish or with most any lighter summer 
fare. It makes a nice compliment to the Domaine du 
Pouy, and at $7.99 it is an absolute bargain. 

Notable Wine Quotes 
 

"I have enjoyed great health at a great age because every-
day since I can remember, I have consumed a bottle of 
wine except when I have not felt well. Then I have con-
sumed two bottles." --- Attributed to a Bishop of Seville  
 

When asked whether he ever confused a Bordeaux with a 
Burgundy in a blind tasting, British wine legend Harry 
Waugh replied: "Not since lunch."  
 

"Wine rejoices the heart of man and joy is the mother of 
all virtues" --- Johann Wolfgang von Goethe 
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Passport Club 
2007 Pikes Riesling, Traditionale 
     Englishman Henry Pike immigrated to South Austra-
lia in 1878 aboard the HMS Oakland. He set up a brew-
ing business called H. Pike & Co. This name became 
well known throughout South Australia and the company 
used the English Pike fish on the label, which remains to 
this day—a symbol of Pikes’ long heritage. The winery 
(established after the sale of the family business in 1972) 
is situated in the historic and picturesque Polish Hill 
River sub region on the eastern side of the Clare Valley. 
The climate in this area is considerably cooler and the 
soils are also quite unique to the rest of the region. These 
attributes impart distinctive flavors and aromas to the 
wines. This is the kind of wine that I turn to when I'm 
trying to explain to people that not all Riesling is as 
sweet as they might think it is. Australia is well-known 
for dry Riesling, and many producers do an excellent job 
of emulating the Austrian style. The nose shows distinct 
petrol, mineral, and stone fruit. The palate shows the 
kind of acidity that has made me a big fan of these 
wines. I paired this with grilled salmon and salad, but it 
would work as well with grilled chicken or seafood 
dishes. *Leil 
2003 Kilikanoon Prodigal Grenache 
Since 1997, founder and winemaker Kevin Mitchell has 
produced wines of individuality with strong regional and 
varietal definition. The Kilikanoon group owns or con-
trols over 1250 acres of prime vineyards throughout 
South Australia. They have chosen their terroir carefully 
to enable a wide range of wines. Located in the heart of 
the stunning Clare Valley this winery is among the most 
lauded in Australia. Five years in the bottle have not 
dulled this wine's brilliantly vibrant fruit. The nose 
smells absolutely gorgeous. The palate has a delicious 
candied raspberry character. A great wine with pasta, the 
sweetness of the fruit also makes this a good one for 
spicier barbecue dishes. * Leil  

2006 Domaine des Cantarelles Viognier  
Cantarelles, the estate that gives us this limited produc-
tion Viognier is situated southeast of Nimes and is ac-
tually considered part of the Rhône Valley. The soil 
here is similar to that found in Chateauneuf-du-Pape 
and the climate has a warmth that produces wines with 
ripe fruit and rich texture. The grapes for this lovely 
wine were harvested by hand and lightly pressed, then 
the juice was divided between new oak barrels and 
stainless steel tanks and left for four months. The result 
of this attention to detail is a beautiful Viognier with 
robust and refined flavors. I loved the heady aroma 
with notes of almond, vanilla and dried apricots and 
the flavors of super-ripe peaches and ginger. Enjoy this 
with salmon, duck, roast chicken or my personal favor-
ite—lobster. Decadent! *Leslie 
2006 Ch. De Valcombe Tradition 
 Located on a rocky plateau at the western edge of the 
Rhône River, the estate of Valcombe is owned and 
managed by Dominique and Bénédicte Ricome. The 
first vines were planted there in 1750, and today the 
property totals nearly 175 acres. After five generations 
in the same family, the Ricomes are producing very 
fine wine. Everything there is done by hand and the 
selection in the vineyard is severe. This blend of Syrah 
and Grenache is clean and bright on the nose, with 
smoky wild berry and black pepper spice. The palate 
shows beautiful depth, with blackberry, cassis and a 
hint of smoked meat. Awesome with tomato pasta, but 
it's structure also would make an excellent pairing for 
grilled beef or lamb. I'm particularly impressed by how 
age-worthy this wine is. It's drinking well now, but it 
will continue to develop for several years to come. 
*Leil  

Join the Club! 
 

     Why just read about the Wine Club Selections when you could be drinking them? The top of the line Passport 
Club seeks out wines from around the world that highlight that regions terroir. Whether its something as familiar 
as an Aussie Shiraz or as obscure as an Austrian Blauer Zweigelt, we pick wines that are exceptional examples 

of that variety. You’ll travel the world of wine and the ticket will only 
set you back $40 a month. New to wine or on a budget but still want 
to explore something different? Our R & R Club proves you don’t 
have to spend a lot to get a lot. Just $25 a month for a pair of value 
packed wines. Both clubs offer two wines each month, one red, one 
white. But if you prefer your wine in only one shade, try our Bit of 
Both. You pick your favorite color and we provide you two wines, 
one each from the Passport and R & R clubs.  
     So what are you waiting for? Come in and sign up today. You can 
even print a registration form off the web at our site: 
www.boisecoopwineshop.com. And if you have a wine loving friend 
with a birthday coming up why not consider a gift membership? 
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during the Dog Days of summer. Add to 
that the fact that no red goes better with 
wild Alaskan salmon still available this 
time of year (the Co-op has a great buy 
on Taku River Sockeye), and Pinot is a 
no brainer. But the wild popularity of this 
variety has driven up prices. A trip to 
Chile is just the thing. How about just 
$8.99 for the 2007 Cono Sur Pinot Noir. 
I know what you’re thinking— most Pi-
not Noir priced under ten bucks tastes 

like cheap red wine, but the Cono Sur is 
definitely varietal with rich fruit notes of 
cherry, raspberry, plum and strawberry. 
It has excellent structure and balance 
with fine tannins and light notes of 
leather and smoked meat. If that sounds 
more like a $20 Pinot, then you get the 
idea. This is one delicious bottle of wine 
at a bargain basement price. 

It’s no secret that all the Co-op Wine 
Crew are big fans of dry rosé. The crisp 
and refreshing pink wines from warm 
weather regions in the south of France 
are as versatile as they are charming. 
And like good shoes they come in a vari-
ety of shades and styles. 

On the lighter side of the spectrum we 
have the 2007 Fondrèche Instant, 
$12.99. Situated  in the picturesque foot-
hills of Mount Ventoux the 85 acres of 
vineyard of Fondrèche are cropped to 
produce just half the yields of its 
neighbors. The helps lead to the deeply 
flavored reds for which the winery is best 
known. But this blend of Syrah, Gren-
ache and Cinsault spends just 3 to 4 
hours on the skins before being slowly 
pressed. The result is a wine with just a 
light hint of salmon pink. It is intensely 
aromatic and bone dry with elegant 
strawberry and cherry fruit flavors that 
linger nicely. 

In contrast the 2007 Chateau Guiot, 
$9.99 is deeply colored with a pink hue 
bordering on garnet. Located in the 
Costières de Nîmes appellation, Guiot’s 
proprietors François and Sylvia Cornut 
grow both beautiful grapes, and incredi-
ble fruit (apricots & cherries), in the area 
where the Provence, Rhône and Langue-
doc regions all meet around the mouth of 
the Rhône River. All work is done by 
hand with great care and skill, and their 
wines reflect the authentic Provençal 
setting. This dry rosé is bursting with 
flavor and fruit, it is a blend of Grenache 
and Syrah, with a small dollop of Cin-
sault.  

Bringing things down just a notch we 
have the 2007 Chateau Grand Cassa-
gne, $9.99. Owned and operated by the 
Dardé brothers, this estate is situated on 
the western edge of the Rhône Valley. 
Their vineyards are planted on an ancient 
riverbed covered with round weathered 
stones. The setting provides the grapes 
that result in exemplary red wines of 
deep concentration, but their best kept 
secret is this Rosé. A blend of Syrah, 
Grenache and Mouvedre from 40-plus 
year old vines, the wine exudes red fruits 
and strawberry perfume. Fermented a 
short time on its skins, it retains an elec-
tric pink color, soaring aromatics, and a 
fully dry, utterly refreshing palate. Year 
in and year out, our top selling rosé.  

A personal favorite, the 2007 Domaine 
de la Petite Cassagne, $9.99 is made by 
the property’s dynamic young owner 
Diane de Puymorin . The vines destined 
for this bottling are pruned explicitly for 
rosé production and are picked early for 
optimal fruit and freshness. A blend of 
Grenache, Syrah and Cinsault, it offers a 
bold blast of ripe strawberry fruit on the 
nose and in the mouth, that’s nicely bal-
anced by just the right hit of acidity 
along with touches of mineral and sweet 
herb. A refreshing wine that is absolutely 
delicious!  


