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     I don’t spend a lot of time on the shop 
floor helping customers, but when I do I’m 
often faced with an embarrassing situation. 
Someone will come in looking for a good 
Burgundy, a top California Cabernet, or a 
big name Australian Shiraz. It doesn’t mat-
ter the type of wine, it’s what they are 
willing to spend. If they’re after something 
in the $30+ range, I usually hit a wall, be-
cause it has been a long time since I spent 
that kind of money on a single bottle. 

     Sure, I do get a chance to try those 
wines occasionally at our  weekly em-
ployee tasting, or when a winery rep 
comes to town, but it’s not the same thing 
as taking a bottle home and getting to 
know it over the course of an evening.  For 
me, a meal without wine is an oxymoron, 
so I’m drinking it every day. And while I 
keep picking the right lotto numbers, for 
some reason they never match the winning 
draw. Given my financial reality, I usually 
stick with wines that retail for around ten 
bucks. A splurge bottle would still go for 
under $20. 

     So the bad news is I’m a little at a loss 
when directing customers to more expen-
sive bottles. But the good news is that the 
majority of you out there seem to be shop-
ping for bottles in my price range. The 
even better news is that you don’t have to 
compromise to get them. We have dozens 
of great choices in the $10 to $20 range 
and some go for even less. Here’s what 
I’ve been drinking at home: 

2007 Domaine du Pouy  
    Côtes du Gascogne, $7.99 
I probably drink more of this than any 
other white wine. It’s that good. A blend 
of Ugni Blanc and Colombard, it was a bit 
closed in when it first arrived at the Shop, 
but now it has opened up beautifully. The 
fresh and floral nose has notes of grass, 
grapefruit and lime. It is loaded with fresh 
fruit flavors including sweet grapefruit and 
loquat with a crisp texture and touches of 
mineral on the finish. There’s always a 
bottle of  this wine chilling in my fridge. 

2006 Domaine Les Hautes Noelles  
   Muscadet, Côtes de Grandlieu, $9.99 
Marked by aromas of sweet peach, grape-
fruit and green apple, the flavors are crisp 
and lively including orange, apple and 
lemon zest with a touch of spritz. If I’m 
having shellfish for lunch or dinner, 
there’s a glass of this charming Muscadet 
on the table. 

2007 Berger Grüner Veltliner, $11.99 
A good price for a bottle of wine, but 
when you consider that this is a full liter it 
works out to the equivalent of just $8.99. 
Not an elegant presentation: simple label, 
squat bottle topped with a crown cap—you 
can tell that the expense went into what’s 
in the bottle. I love Grüner and to my taste 
this is the best of the’07 liter offerings. A 
bit softer than the ‘06, there’s still ample 
acidity to balance the smooth palate of 
stone fruit and citrus. Nice touch of miner-
ality on the finish. Grüner is one of the 
most versatile, food friendly white wines 
available. 

2006 Luna Vineyards  
                Freakout White, $14.99 
Fellow wine crew member Leil Cardoza 
turned me on to this wine a few months 
back and since then it has become my fa-
vorite splurge wine. It’s an exotic blend of 
Pinot Grigio, Ribolla Gialla, Sauvignon 
Blanc and Chardonnay. Treating each 
varietal separately creates a complex wine 
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     Charles Smith, the driving force behind K Vint-
ners, with his curly shock of shoulder length hair and 
his penchant for t-shirts, looks like someone who 
stepped out of a rock band. To say he is larger than 
life is an understatement, and not surprisingly he did 
spend 11 years in Europe managing bands. By 1999 
he was looking for something different. He grew up 
near Sacramento and his family made their own wine 
every year. In Denmark, Charles had developed a taste 
for fine wines, and on an excursion to the Walla Walla 
wine country, he ended up at a dinner seated next to 
Christophe Baron of Cayuse fame. The rest is, as they 
say is history. 

     Baron offered his new friend the grapes to get him 
started, and since then Smith has proven himself a 
master at seeking out the best sources from around the 
state. From the start this talented winemaker attracted 
attention and praise. Today he is making some of the 
best Syrah to come out of the Northwest. This year we 
were especially lucky to get an allocation of the 
Syrahs  he considers his best. They come from the 
Royal Slope and he bottles them separately under the 
Charles Smith Wines label. Jay Miller of the Wine 
Advocate calls them, “Stunning Syrahs that must be 
tasted to be believed.” The notes that follow are his. 

2005 Charles Smith Wines Heart Syrah, $95.00 

The 2005 Heart Syrah is whole berry fermented with 
aging for 24 months in seasoned French barrels. All of 
Smith’s wines are fermented with native yeasts and 
bottled without fining or filtration. It gives off a room-
filling bouquet of cedar, leather, mineral, blueberry, 
and blackberry liqueur. Opulent, powerful, and lay-
ered on the palate, it conceals enough structure to see 
the wine through another 6-8 years of evolution. It 
will be at its best from 2015 to 2030. (97 pts.) 
2005 Charles Smith Wines The Skull Syrah, $95.00 
The 2005 Syrah The Skull comes from a different 
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section of the Royal Slope. If it is possible, the wine is 
a bit more structured and powerful. It needs 8-10 
years of cellaring and will be at its best from 2017 to 
2035. (98 pts.) 
2005 Charles Smith Wines Old Bones 
The 2005 Syrah Old Bones is a blend of The Heart 
and The Skull but aged in 500-liter barrels. It is more 
complex, opulent, and totally hedonistic. It will be at 
its best from 2017 to 2035. (99 pts.) 

     Unfortunately our tiny allocation of the Old Bones 
has already sold out. Our supply of the other two is 
equally limited, so if you’re a fan a Charles or just a 
lover of top quality Syrah, run, don’t walk to the Wine 
Shop. 

     Also newly arrived are four more of K’s Syrahs 
from the 2006 vintage. They just hit the store and I 
haven’t had the chance to taste them. While they have 
yet to be rated you can rest assured that they will gar-
ner top scores. Here’s what’s available. 

2006 K Milbrandt, $27.00 

2006 K Pheasant, $35.00 

2006 K The Deal, $35.00 

2006 K Cougar Hills, $47.00 

     Last but not least, this year Charles released a 2007 
Viognier that is every bit as good as his Syrahs.  
Here’s from Wine Crew member Leil Cardoza’s 
notes:  

2007 K Viognier, $21.50 
Fermented in neutral oak, using native yeasts, the 
wine shows Smith’s signature style, striking a balance 
between power and elegance. The nose is beautifully 
floral, with tropical and stone fruit and a hint of niner-
ality. The minerality carries through to the palate, 
where it pairs up with excellent acidity, creating a 
long , well-balanced finish. 
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Passport Club 
2005 Francois Chidaine "Les Argiles" Vouvray 
     Francois Chidaine is an organic and biodynamic wine-
maker based in the Loire Valley who works primarily with 
Chenin and Sauvignon Blanc. His non-interventionist style 
produces wines that show a combination of finesse, miner-
ality and power which we only encounter in the great wines 
of the world. Chidaine ferments his wines very slowly, of-
ten through the winter, in his cold limestone cellar. This 
method makes for a complexity that is unattainable through 
faster fermentations. The 2005 Vouvray "Les Argiles" is a 
lovely, highly approachable Chenin Blanc with tropical 
overtones and a small amount of residual sugar. It is viscous 
and smooth and exhibits herbal accents that beautifully bal-
ance the ripe fruit flavors of peaches and pineapple. Well-
deserving of the 92 point rating given by the Wine Advo-
cate. I was tasting this wine when my friend Andrae Bopp 
happened into the shop and we both decided it would be a 
perfect pairing with lobster bisque! It would also be won-
derful with goat cheese, steamed mussels, poultry in cream 
sauce or sushi. *Leslie 
2006 Dutton Estate Pinot Noir  
                                "Karmen Isabella" 
     Dutton Ranch farms over eighty unique, separate vine-
yards located in the coolest areas of the Russian River Val-
ley, primarily in the sub-appellation known as the Green 
Valley. The 2006 Karmen Isabella, named after the Dutton 
Family's youngest daughter, is beautifully light and delicate, 
which is one of my favorite characteristics of Russian River 
Pinot Noir. Unlike some American Pinot Noirs, which are 
so heavily extracted that they can easily be mistaken for 
Syrah, this Dutton Estate shows elegant fruit character and 
baking spice on the nose, and is really light and delicious on 
the palate. It's a great wine to drink by itself, but it's also 
suitable for pairing with appetizers, salads, salmon, or 
chicken. *Leil  

2006 Joseph Carr Carneros Chardonnay 
     This is an outstanding example of the kind of Char-
donnay I really love to see coming out of California. 
Too many California Chardonnays can be so oaky and 
buttery that, while they may be enjoyable on their own, 
they really don't work well with food. The cool ocean 
influence in Carneros means that the Chardonnay 
grown there tends to have brilliant natural acidity, 
which is essential for a good food wine. In addition, 
the winemaker has chosen a modest oak regimen, us-
ing only 25 percent new French oak. The result is a 
wine with great length, balance, and acidity, delicious 
citrus and tropical fruit character, and just the right hit 
of oak. This wine is also what I like to refer to as a 
“transition wine.” It's a great option for folks who are 
familiar with one style of Chardonnay, but are trying to 
expand their palate. For the French Chardonnay lover, 
it's got the minerality, acidity and structure, and for the 
American Chardonnay lover, it's got a lot of fruit, and a 
bit of oak. Roast chicken would be my default food 
pairing for this wine, but I also had it with roast lamb 
corn and it worked great. *Leil 
2006 Dona Paula Shiraz/Malbec 
     Dona Paula is one of our perennial favorite Argen-
tine producers, with wines ranging from under $10, all 
the way up to $40, and each representing excellent 
value. The 2006 Shiraz/Malbec is 60% Shiraz, 40% 
Malbec, and has a rich nose of sweet berries, mocha, 
and smoked meats. The palate opens with silky berry 
fruit, fantastic nuanced spice character, and a lingering 
finish. This is a very versatile wine for food pairing, 
suitable for drinking with grilled meats, barbecue, sau-
sages, grilled vegetables, and of course cheese.*Leil  

 

Change Is in the Wind! 
 

     In order to provide a more user friendly format and to allow 
us more flexibility in our choices, we are tweaking the offerings 
of the wine club. First up, we are considering the elimination of 
the Bit of Both Club. We know some of you only want red or 
white, but providing that option limited our leeway in the wine 
choices for the other two clubs. The overwhelming majority of 
our members prefer both a red and a white, and we feel this 
change is necessary to better serve them. We will continue to 
provide new and interesting wines with the aim of expanding 
our members’ wine horizons. Bear with us as we work to make 
the Wine Club even better—one that will hopefully appeal to a 
larger group of enthusiasts. 
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through 
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Wines I Drink, con’t from page 1 
with multiple layers of exotic fruit, soft 
citrus, honey and spice. Intense aromas 
of tropical fruit and orange peel combine 
with rich flavors of dried apricot, spice 
and toasted nuts to create a lush texture 
and brisk mouthwatering finish. 

2007 Grande Cassagne Rosé, $9.99 
At the beginning of summer we had so 
many great rosés that I sort of overlooked 
this perennial favorite. A blend of Syrah, 
Grenache and Mourvedre from 40+  year 
old vines, the wine exudes red fruits and 
strawberry perfume. Fermented a short 
time on its skins, it retains an electric 
pink color, soaring aromatics, and a fully 
dry, utterly refreshing palate. Don’t over-
look this one like I did—not a wine to be 
taken for granted and it’s drinking beau-
tifully now. 

2007 Borsao, $7.99 
My current favorite bargain-priced, go to 
red is a blend of Garnache (75%) and 
Tempranillo (25%) and comes from the 
Aragon region of Spain. At a recent tast-
ing it beat out some impressive competi-
tion, picked above two other Grenache 
that sell for around $30. Lovely cherry 
and berry flavors explode on the palate, 
laced with smooth chocolate, bright acid-
ity, and notes of spicy pepper and to-
bacco. A remarkable value. 

2005 Petite Cassagne Rouge, $10.99 
A blend of Grenache, Syrah and old-vine 
Carignan, this is a medium-bodied wine, 
packed with black cherry and dark berry 
flavors, layered with earth tones and 
wonderful notes of indigenous herbs like 
lavender and rosemary. The tannins are 
very soft and the finish very long. Most 

of the reds currently coming in from the 
Costieres de Nimes are from the 2006 
vintage, but the dense fruit in this wine 
stays closed in with a rustic roughness 
that needs time to open up and soften a 
bit. The extra year in the bottle works 
wonders. 

2005 Dom. des Tours Reserve, $14.99 
This is my splurge red and I am so com-
pletely taken with this wine that I plan to 
buy a case to enjoy over the next few 
months. It is made by Emmanuel 
Reynaud who has been at the helm of the 
fabled Chateau Rayas in Chateauneuf du 

Pape since his uncle’s death in 1997. 
Like the vineyards of Rayas, Grenache 
dominates the vineyards. Everything is 
done organically and Reynaud pushes the 
harvest date back to assure full ripeness 
of the grapes. Native yeasts are em-
ployed, with each vineyard lot fermented 
separately. Blending takes place just be-
fore bottling. The result is a Vaucluse of 
exceptional quality with a beautiful rich-
ness. It is an elegantly structured wine, 
with velvety raspberry fruit up front, 
giving way to spicy cherry and white 
pepper on the finish. Fairly limited sup-
ply at the moment so do not hesitate. 
Hopefully we will be getting more soon. 

 

First Anniversary Celebration & Wine Sale 
 First we’d like to thank all of you for your support of our new and improved Boise Co-op Wine Shop. Be-
cause of you our first year has been a smashing success. We appreciate both your business and your kind com-
ments. It’s been fun to see the smiles on the faces of first time visitors to our expanded facility. We are proud of 
our new digs and it seems you are too! It’s been a great 12 months,  far exceeding our expectations, but now it’s 
time to party. Join us for a big sale, a wine and cheese tasting, and a chance to wine some great prizes. Here are 
the details: 

Join us Saturday, September 6, 2008 for a Tasting from Noon to 6:00 pm 

Dozens of different wines to try (bring your ID), and every wine offered for tasting will 
be on sale for 15% off the regular price. 

Enter to win prizes, including a mini wine fridge, Riedel glassware and wine grab bags. 

We’ll See You There! 


