A Taste of Australia

by Leil Cardoza

A little while ago | had the chance to go to
San Francisco for the Australian Premium
Wine Collection's portfolio tasting. It was
a great tasting, plus | got to take a trip to
San Francisco for my birthday.

] Australian
wines are still
relatively new
J to me, and up
until recently
| | would have
divided them
into two cate-
gories: Yel-
lowtail and
I Amon-Ra. In
the
"Yellowtalil'
category,
you've got the value brands that are often
advertised on billboards or on the side of
buses. While they are a pretty good wine
value, | would generally rather pay the
extra money to get something | really en-
joy. In the 'Amon-Ra’ category, you've got
the big, highly extracted, high-alcohol
wines that are so beloved by Robert

Parker's Wine Advocate. The 2006 Amon- [

Ra recieved a 97-100 point rating from
Parker. It's big, full of rich blackberry and
mocha, vanilla, coconut and spice. | can
see what some people like about wines of

this type, but as somebody who prizes ele:

gance, subtlety, and food-friendliness,
there are a lot of wines out there that I'd
reach for first.

Now, all that being said, I've been drinking Point they are made into sweet wine and
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Cono Sur Gewurztraminer 2006

troduced me to a number of wines that
have helped me re-evaluate my image of
Australia.

Parallelle 45 Co6tes du Rhéne 2006

| started with whites. Unoaked Chardon- Three Saints Syrah 2005
nays fromwishing Tree andElderton

represented good values, both relatively Lucien Albrechi Reserve
inexpensive, refreshing, light without be- .. 7 traminer 2006
ing uninteresting, and both with good acid-
ity. When it comes to white wines, Austra-
lia's particularly well known for Riesling,
and now | see why. The Clare Valley has
the warm days and cool nights that allow
the grapes to develop great natural acidity.
The wines are vinified dry and generally
come out very Alsatian in style with a lot
of petrol and floral character on the nose,
great acidity, and often a very distinct min-
erality which comes from the high content
of shale in the soils of the Clare Valley.
My favorite Rieslings were frorRocky
Gully, Frankland Estate andMount
Horrocks. The Mount Horrocks was par-
ticularly interesting. They have a dry Ries-
ling which is good, although a little
spendy. They also have a dessert Riesling
called Gordon Cut, which is made in a
unique style. Twenty percent of the fruit is
picked at normal ripeness and vinified into
dry wine. The remaining fruit is left on the
vine, but the clusters are cut most of the
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way from the vine so that they stop receiv-
ing nutrients and therefore don't ripen any
further. They just become raisins, at which

Q0

a lot more Australian wines lately, and I've then blended with the dry wine. The result

found a lot of wines that don't fall into
either of these categories. This tasting in-

is a dessert wine with remarkable acidity,
and a sugar level that's sweet and deli-

Continued on the back page
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As the Wine Bubbles
by d@wr Graham
Episode 8 — Epilogue
When last we left off | had just stashed threeatarns on
Idaho Cabernet in the closet under my stairs. Hrey

resting there now, safely | hope! | had also preahigou
a couple of surprises.

| don’t want to torture you too much so let’s jumght in
with surprise number one. | would like to invite hoyal
readers to taste the fruits of my labor. If youdawnjoyed
and/or endured the saga this long, it seems ottilyd
that you get to taste the outcome. So on Sundagust3
from noon to close (6:00 PM) | will pour sampleshoth
this year's and last year's wine. Of course, | rmedtide
some caveats here. First, if by some miracle, ikadlthe
wine enough to want to take some home, well yauite
of luck. Even if | had enough to spare, which Ireha,
selling any is illegal for a variety of reasons in@ing
with the key point that | do not own a bonded wyneso,
for the sake of my status as a law-abiding citiglerase
don't even ask to purchase wine from me. Seconghas

are well aware by now, | did not make very muchergh
fore, | will only be able to pour small sampleseaich
type. No full glasses, just itty bitty tastes, goffhird, |

ask that you bear in mind that this year's wind&/isy

too young. This is not necessarily a wine that éant to
be aged, but | can tell you from experience thatar in
bottle can change a wine drastically, usually ffer bet-
ter. Fourth, and finally, your honest opinion iguested.
There is no need to worry about hurting my feelings
have no expectations of making the next (insertoGuc
huge scoring wine name here). I'm just happy tiatvie
managed to make two batches of wine that don't make
me want to gag!

On to surprise number two—I leave it to you dedfde
this is a good surprise. | have been a consunrer, a
tailer, a wholesaler and a home winemaker. Obwviguis|
will always be a consumer. | am arguably too intro-
verted for either wholesale or retail. Making wate
home, though, has whetted my appetite. | find

the creation of wine so very compelling! Because of
and often in spite of, my experience in the indydtr
have come to believe that wine can and should de th
ultimate combination of art, science, REALLY hard
work and maybe even a little bit of magic. Henée |
decided to take the next step. The Fabulous Redhead
agrees and so | have enrolled in The Center fotdgyo
& Viticulture at Walla Walla Community College. You
can check them out atww.wwcc.edu(click

on Programs of Study and then click on Enology and
Viticulture) or, even easierwyww.collegecellars.comit

is neither desirable nor economically feasible #wm
tain a home in both areas. Therefore, the FabuRaas
head, the Psycho Beagle Mutt and | will be movimg t
Walla Walla sometime before school starts in mid-
September. True to form | am worrying like mad abou
the specifics of selling or renting out our houseshand
renting or buying a house there. Like everyone klse
REALLY wish the real estate market was better tihan
is. Regardless, this will likely be my last contrilon to
the newsletter.

Having said all of that, | do hope that you, desader,
will be able to overcome your grief at the lossmof
engaging prose and stop by the wine shop to tagte m
wines.

Got Beer?

Everyone knows that Matt, the Beer Guy stocks théey's best selection of
brews across the parking lot at the Boise Co-op.dgdliyou know the Wine Shop
has a nice variety with over two dozen differergbehoices. You may not have
noticed because you have to go into our walk-iHero find them, but they are
there. So if you're in a hurry and stopping in talga bottle of wine, we can fix
you up with a cold brew at the same time. We atsgela nice collection of cider
in big bottles including Blue Mountain from the WaWalla region, three differ-
ent ciders from Normandy and an outstanding onm faistria’s Ostbau Reiset-
bauer. Great thirst quenchers when you're lookargsbmething a little different.




Wine Club Selections

R & R Club

2006 Cono Sur Gewdurztraminer,

The motto of this fifteen year old winery is, “Nam-
ily tree, no dusty bottles, just quality wine.” Tih&n-
pressive line-up has certainly achieved that fiual.
Since it's conception, Cono Sur winery has beeplgee
committed to the development of its environmental
policies, believing that high quality wine produati
can work hand in hand with eco-friendly practicElse
nose on this Gewirztraminer is full of white flower
lychee, and candied ginger, the lychee followsubio
to the palate with hints of citrus and mineralapd a
bone-dry finish. | paired this with some spicy Asia
food, and the whole was absolutely better tharstime
of it's parts, but the dry style of the wine meins
would also work very well with roasted chickéheil

2006 Parallelle 45 Cotes du Rhéne

The House of Paul Jaboulet Ainé is one of the
Rhbéne’s most recognizable wineries. The reputaifon
their wines rests on the quality of the well-siadt
well-tended vineyards, on low yields, careful vicaf
tion, and diligent aging in oak casks. The Jabdalet
ily prefers carefully integrated oak aging, in white
influence of wood is never allowed to become exces-
sive. This wine is made utilizing a blend of 60%eGr
ache and 40% Syrah grapes from 25 year old vines in
hillside terraced and sloped vineyards. The 2086 vi
tage has a nose full of dark cherry, dried plums, a
black tea, the palate shows tart black raspberdyaan
hint of earthy minerality. It went very well witrapta
with tomato sauce and morels, but would work eguall
well with pizza, or barbecuéLeil
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Passport Club

2006 Lucien Albrecht Reserve

Gewdrztraminer

Maison Albrecht is a family owned and managed
winery founded in 1425 now in its ninth generatidhe
estate includes some of the most prestigious terii
Alsace including vineyards and monopoles in then@ra
Crus Pfingstberg and several Clos—Clos Schild, Clos
Himmelreich, Clos des Récollets. Lucien Albrecht’s
vineyards are meticulously cared for. The noséef®6
reserve Gewdrztraminer is full of honey, flowensgda
tropical fruit. The palate is rich, and pretty dvith ly-
chee, more of that tropical fruit, and some rogalpe
character. | paired this with some spicy Indiandf@md,
while the two did work together, | think this wimeuld
be as well, if not better suited to pairing witbreamy
pasta or roast chicken or whitefigheil

2005 Three Saints Syrah

Three Saints wines are all crafted from Dierbermifa
estate grapes, each grown to reflect the uniqueactea-
istics of the three appellations within Santa Beaba
County. Chardonnay and Pinot Noir wines hail fréma t
cool coastal climate of the Dierberg Santa Marieevi
yard. Bordeaux and Rhone varietals, which need a
warmer climate in order to ripen to perfection grewn
in their Star Lane vineyard at the very easternartie
Santa Ynez Valley. The nose is dark and intensie wit
dark fruit, vanilla, mocha and sweet herbs. Thellzan
and mocha character carry through to the palaiteego
by rich sweet blackberry fruit and an undertone of
smoked meat. This one also worked well with pasta w
tomato sauce and morels, but with it's sweet @iugtrac-
ter, it would also be a good candidate for spicier
dishes—I'm thinking chili or lamb curry.Leil

Join the Club!

Why just read about the Wine Club Selectiohgmvyou could be drinking them? The top of the Passport
Club seeks out wines from around the world thahliggt that regionserroir. Whether its something as familiar
as an Aussie Shiraz or as obscure as an AustreueBEZweigelt, we pick wines that are exceptioxaineples

of that variety. You'll travel the world of wine drthe ticket will only

set you back $40 a month. New to wine or on a bubgestill want
to explore something different? Our R & R Club mewou don't
have to spend a lot to get a lot. Just $25 a mimnta pair of value
packed wines. Both clubs offer two wines each momitie red, one
white. But if you prefer your wine in only one sleadry our Bit of
Both. You pick your favorite color and we providewtwo wines,
one each from the Passport and R & R clubs.

So what are you waiting for? Come in and sigrioday. You can
even print a registration form off the web at oite:s
www.boisecoopwineshop.com. And if you have a wimerlg friend
with a birthday coming up why not consider a gittnrbership?
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Wine Shop Hours

10 amto 8 pm
Monday
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Saturday

10 am to 6 pm
Sunday
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cious, not at all syrupy or cloying. At
nearly $30 retail for a 375 ml bottle, it's
not exactly cheap, but it is well worth the
price.

Moving on to reds, | started with the very
few Pinot Noirs that were available. I've
never been impressed with Pinot Noir
from Australia particularly considering
how well the grape does in New Zealand.
I've often felt that the Aussies should just
stick to the several other varietals which
do work well in their climate. The first
two Pinots that | tried did nothing to
change my opinion, however the last |
tried, fromGrossetwinery, was excel-
lent. It was elegant and floral, with fruit
that was juicy but not over-extracted, and
a little clove and cola character on the
palate. | can definitely say that this is the
best Australian Pinot Noir I've ever had.

| tried a number of Grenaches and found
them to be very hit-or-miss, a lot of them
either too light and generally unremark-
able, or too extracted and high in alcohol,
but I did find a few that managed to find
the balance and showed very well. The

2006 Tir na N'og Old Vine Grenache
demonstrated that it's possible to have
balance and extraction at the same time.
The nose is full of sweet fruit preserves,
baking spice, and grilled bread. The pal-
ate starts with big fruit and a bit of spice,
and finishes with blackberry, espresso,
and mocha. Th2005 Old Failthful
Northern Exposure Grenachehas a
similar sweetness on the nose, although
less dark fruit. It actually reminded me
vividly of easter candy. The palate was
very nicely integrated, with black currant

and blueberry fruit, and charmingly fine
tannins.

One of my favorite reds was from
Hewitson winery—theirOld Garden
Mourvedre was one of the most unique
and interesting things | tried all day. The
nose was a combination of ripe red
cherry, crystallized ginger, and baking
spice. The palate was fantastically com-

plex with sweet fruit, ripe tannins, and
hints of savory spice.

Shiraz is, of course, the main event at
any Australian tasting. | re-tasted the
2004 Command Shirazrom Elderton

and | still think it's fantastic. | was also
quite fond of a few | hadn't tried before,
including theHewitson Ned and

Henry's Shiraz, the2004 Coates Shi-
raz, with a distinctive tart cherry charac-
ter, and some black tea and potpourri
aromatics. One of the most unique of the
Shiraz (Shirazes? What's the plural of
Shiraz? Anyway...) was froi@raiglee. |
tried three vintages: the 2001 showed
white pepper on the nose, with licorice,
and was almost Barolo-ish. The 2003
was similar, showing more fruit extrac-
tion, and the 2005 showed the most fruit,
and more of the mocha and vanilla that's
common to so many of these wines, but
still with the distinctive white pepper
character.

Unfortunately by this point I'd been tast-
ing wine for over 2 hours, and my palate
was pretty much shot. We departed the
tasting for a seafood restaurant in Fisher-
man's Wharf. | had some fresh oysters
and a tuna melt with a beer.

Beer is the best thing in the world after a
long wine tasting.

Fresh oysters are awesome.



