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A New Apreciation for California Wines O

by Leslie Young

| recently had the opportunity to take a trip
to the wine country in Napa and Sonoma
Valley—what a pleasure! With all the cur-
rent interest and trends in European and
Southern Hemisphere wines, we forget
about what is in our own backyard. There
were really no surprises here, but it was
much like visiting old friends. As of late, |
feel like we are constantly on a search for
the "next, new wine." This visit made me
remember the reason why so many of the
California producers are still around and
doing well—they consistently make great
wines.

Early October was a spectacular time to
go, as the weather was still quite warm, the
fall leaves had started to turn color, and
best of all, it was crush. So while it was
busy everywhere, we were able to witness
the 2008 harvest first hand!

Here are some of the highlights:
Sebastiani Vineyards

This winery dates back to 1896, when
Samuele Sebastiani crushed his first
grapes—Zinfandel. Today they have one
of the most inviting and impressive tasting
rooms in Sonoma. Here we had the oppor-
tunity to taste thei007 Unoaked Char-
donnay with its soft body of golden deli-
cious apples, apricots and hints of mineral.

SEBASTIANI

The2006 Dry Creek Valley Zinfandel
with notes of espresso, earth and chocolate
was also delicious. And to top it all off, we

Principi di Butera Insolia 2006
were treated to th2005 Secoldrom So-

noma County. This is a Bordeaux blend

which has aromatics of dried cherries and3odegas Riolanc Rioja 2006
blueberries with a touch of vanilla, dried

leaves and toasted oak. Elegant and de-

lightful. Weingut Brindimayer Riesling

Kamptaler Terrassen 2006
Ramey Wine Cellars

Girardin Emotion de Terroirs
Pinot Noir 2005
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amey vineyards Beaujolais Nouveau

If you are looking for a special treat, make
an appointment at Ramey. This winery,
which is owned by David and Carla
Ramey, is located in the town of Healds-
burg in Sonoma. It is a sleek, efficient, no-
frills work space dedicated exclusively to
making wine. They strive to produce au-
thentic, hand-crafted wines made in an Old
world tradition, but coupled with New
world innovation and Californigerrior.

Our visit here was highlighted by first tast-
ing through the impressive lineup of Char-
donnay and Cabernet, and then, quite liter-
ally, running into David Ramey on our

way out the door! Hard to go wrong with
any of the wines offered from this pro-
ducer.

2006 Red Burgundy

Ferrari-Carano Vineyards

Situated in northern Dry Creek Valley, the
Ferrari-Carano winery is a beautiful, Tus-
can-inspired palace complete with acres of
sculpted flower and vegetable gardens
along with the vineyards. It is always fun
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to visit, as much for the beauty as for the safidup

of wines. Their lush, comple@hardonnay is the
flagship, but th&=ume Blancis a perennial favorite

with it's clean crispness and flavors of melon,ditd
bright citrus. They also produce a number of red
wines that are worth making note of, particulahgit
Sieng a blend of Sangiovese and Malbec. This sup-
ple, ripe and beautifully balanced wine has aroafas
cranberry and strawberry complimented by cinnamon,
nutmeg and cocoa. Charming.

Schramsberg Vineyards

When Jack and Jamie Davies bought the old Schrams-

berg estate in 1965, it was rich in history butrrrean.
They have managed to build it back into a winershwi
lovely grounds and an extensive network of under-
ground cellars. After an extremely informative walk
through the cave, we had the opportunity to taste a

few of their luxurious bubbles, including tB601
Reserve 2005 Brut Roseand the2001 J. Schram
Keep these in mind for the upcoming holiday season.

One of the biggest surprises of my California visit
happened at Benziger—I| came away with a new ad-
miration for this well established winery, but more
about that next month.

Wines for Your Thanksgiving

by David Kirkpatrick
The center piece of most Thanksgiving meals is the
turkey, a rather neutral bird that's a friendly qgamion
to most any wine. Unfortunately the rest of the Iimea
everything from cranberry sauce to oyster dressing,

from green bean casserole to sweet potatoes ansl, yam

is not so accommodating. Not to worry; we can help.
And while you may be tempted to splurge for your
Holiday meal, you don’t have to. Here’s a list dhes
that should complement your celebration, and they a
all priced under $15:

Reds

2007 Cono Sur Pinot Noir, $9.49
A best buy from Chile, you won't find a better Pi-
not at anywhere near the price.

2006 Drouhin Laforet Pinot Noir, $13.99

A lithe and lovely Pinot Noir from this venerable
Burgundian estate.

2007 J. Lohr Valdigue, $9.49

Fresh and fruity, this California variety was once
mistakenly thought to be related to the French Gama
2006 Torres Sangre de Toro, $9.49

A fruit forward blend of Granacha and Carifiena
with velvety tannins and a long finish.

2007 Quattro Mani Montepulciano d’ Abruzo, $9.99
Great buy on a silky Italian red that is filled kit
fresh and fruity dark cherry flavors.

2005 Jean-Paul Brun Cote de Brouilly, $14.99
An outstanding Beaujolais from a top vintage and
produced by one of the regions best estates.

Whites

2008 Jelu Torrontés, $9.99
Argentina’s answer to the same old Chardonnay,
this is a rich but food friendly white.

2006 Setzer Gruner Veltliner, $11.99
From Austria, one of the most versatile of whites,
and this one comes in a generous full liter bottle.

2006 Valckenberg Gewurztraminer, $11.99

Just dry in style with the characteristic touch of
spice, this is a great buy on one of the classankk-
giving Day pairings.
2007 Kung Fu Girl Riesling, $10.99

From the fertile mind that brought you K Syrah,
Charles Smith has crafted this lush Northwest Rigsl
that makes a great T-Day pick.

2006 Yellow Hawk Cellar Muscat Canelli, $10.99
With less residual sugar than many Chardonnay,

this dry-style Muscat offers fragrant tropical rote

balanced by a food-friendly citrus component.

Sparkling Wines

Sparkling wines are among the most versatile you ca
buy. Perfect on their own, they go with a wide gbyi

of different dishes, making them a great holiday
choice. It's hard to find good examples at a budget
price, but here are two worthy choices.

Monmousseau Brut Etoile, $9.99
From a stand-out Loir estate, the 100% Chen
Blanc bottle of bubbles offers outstanding value.

Charles de Fere Blanc du Blanc Brut, $9.99
A blend of Chardonnay, Ugni Blanc and Co-
lombard, this sparkler offers surprising elegance.



Wine Club Selections

R & R Club

2006 Principi di Butera Insolia

Insolia is a Sicilian grape variety—ten yelask |
was not all that enamored with wines from this oegi
The hot climate grapes typically produced over
wrought, raisiny wines that tended to be a littt& o
dized— things have changed. Butera dates bacleto th
1800s, but was acquired by the Zonin family in 1997
They immediately set about modernizing the estate.
The intense sun here is tempered both by the ddtitd
the vineyards (located at about 1000 feet above sea
level), and the cooling effect of the coastal wajest
a few miles away. This enticing wine has become one
of my favorite cool weather whites, richly texturedt
with impeccable balance. Shows remarkably fresh aro
mas of ripe melon and clover with a soft touch bftes
pepper. Silky smooth on the palate, the flavors are
highlighted by creamy peach that's laced with fig a
orange accents. A lovely bit of almond and good-aci
ity come through on the finish in this exceptiondhe.
*David
2006 Bodegas Riolanc Rioja

Bodegas Riolanc is a small, family-owned wyner
located in Lanciego, Rioja Alavesa. The Mendieta-
Osaba family believes that great wine is a reftectf
its origin. Protected by the Sierra Cantabria maimt
range, their 37.5 acres of old vineyards yieldlskma
amounts of concentrated fruit for wines with exeet|
balance of color, fruity aromas and flavors. Thigj&®
offers earthy aromas of chocolate covered dried-che
ries with hints of roasted fennel and game. Ité&s m
dium bodied in the mouth with a velvety texturettha
coats the tongue in concentrated dark berry andyche
fruit flavors. A remarkably persistent wine thaafieres
impeccable balance. The long finish is marked by
smooth, ripe tannins and a nice hit of tart chdrilye
most European wines, this one begs to be pairdd wit
food. Try it with a simple plate of Serrano ham,rMa
chego cheese and bread, any variety of Tapas, iar ma
dishes centered around both poultry and red meat.
*David
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Passport Club
2006 Weingut Brindlmayer Riesling,

Kamptaler Terrassen
The Weingut Brundimayer is located in Langenioitin-
west of Vienna along the Danube in the Lower Aastri
Kamp Valley where the wooded hills protect the ryotstr-
raced vineyards from cold northwesterly winds. Bgrihe
day, the sun warms the stony terraces, while ditnig fra-
grant forest air drifts through the Kamp Valley.IWi
Brundlemayer believes very strongly in the impoctnf
ecological balance. He only uses organic fertifzarthe
vineyards, while natural resources—soil, sun, watet
vines—are employed simply and intelligently. Theahtiful
Riesling is a blend of grapes from several différefevated
vineyards which bring fruit driven flavors with n@ral nu-
ances and good aging potential. It is a wine thats both
finesse and a degree of vigor offering classic pe&adoral
notes with fresh herbs and green tea. The flowargnas are
straight forward and give you a good idea of what gre in
for once you take a sip. Pair with seafood, Asisheks,
roast chicken and a myriad of salads and coldestditeslie

2005 Girardin Pinot Noir, Emotion de Terroirs
Vincent Girardin was born in Santenay, in the Qlge
Beaune and is part of a winemaking family with sodating
back to the 17th century. Now in his 40s, Vincesgdn his
career in 1982 with only five acres of vines. Wihénfather
retired, Vincent took over several additional adrehich
he could devote himself and only recently movedchitar
to Meursault where he produces wines from SantePam-
mard, Beaune, Chassagne-Montrachet and Savigny-les-
Beaune. His own vineyards in these communes ta@tal 3
acres, with an average age of 35 years. What sateit
apart is the many delicious and drinkable wineptoeluces
from lesser known appellations in Burgundy. Giralsli
wines typically exhibit ripe fruit, supple, velvietxture and
vibrant concentration and this Pinot Noir is noeption. It
is beautifully crafted, rich and intense, with 75%the
grapes coming from hillside vineyards in Marsanridf/b6
from Gevrey and 15% Bourgogne old vines. A styiisk of
earthy raspberry and blackberry fruit, balancedhipth
and lengthWine Spectatorated this lovely wine a score of
92 points*Leslie

Calendar of Upcoming Events

Thanksgiving Wine Tasting, Sunday, November 18&t Café Vicino from 3:00 to 5:00 pm
Nouveau Beaujolais Arrives,Thursday, November 20Free in Store Tasting

Big Wine and Cheese Sal&unday, December dt the Co-op Wine Shop from 12:00 to 6:00 pm
December Champagne TastingSaturday, December 18t Café Vicino from 2:00 to 4:00 pm
January Cabernet Sauvignon TastingDate & Time to be announced
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Boise Co-op Wine Shop
Corner of 8th & Fort
Boise, Idaho
208-472-4519
wineguys@boisecoop.com
www.boisecoopwineshop.com

Wine Shop Hours

10 amto 8 pm
Monday
through

Saturday

10 am to 6 pm
Sunday

Nouveau Beaujolais

Okay, it's not much more than grape juice
with a little kick—wine that was hanging
on the vine a few months before. No, it
not the best that Beaujolais has to offer
but yes, it's a lot of fun. Think of it as a
celebration of the harvest. We are talki
Nouveau Beauijolais, of course, and thig
year that third Thursday release date
comes on November 20. We'll have thre
different bottlings this year: Dubouef,
Drouhin and Mommessin. That third No
veau is new to us, and it comes in a light
weight, recyclable plastic bottle that saves oping and leaves a smaller carbof
footprint. Starting Thursday, November 20 thru the day beforeThanksgiving
we’'ll be offering free samples of all three wineswhile they last).

2006 Red Burgundy: Why I'm Buying Them

by Divia@loza

The celebrated 2005 vintage for Burgundy brougbppeout of the woodwork to
buy wines that held the promise of being from oh#he greatest vintages in history.
Because of all of the hype for 2005, the 2006 gat® being overlooked by some.
After tasting more than 300 different Burgundiemnfrthis vintage, | have to say that
| am completely charmed by them as a whole. Thesviemind me of 1993’s, an-
other vintage that was overlooked by the presstiaaid wish | had bought more of.
They have beautiful, pure Pinot Noir fruit and stipacidity with fairly low tannins.
This means they are showing well already, but iebelthey will also age grace-
fully. While we all wait ten years or more for tB805 vintage to come into its own,
here are wines that will offer great pleasure rtean. We have a great selection of
2006 Red Burgundies starting at $16.99 and duliagrionth of Novembewxe are
offering a 15% discount on any 2006 Red Burg in thehopjust to tempt you to
give them a tryJust mention it when you check ouand we will make it happen.

Some 2006 Red Burgs worth a look:

Le Jardin de Charlotte, $16.99
Made by Alain Burguet for Becky

Mongeard-Mugneret Bourgogne, $23.50
Light and sublimely charming.

Wasserman, a real bargain Pinot Noir.
Arlaud Bourgogne Roncevie, $22.50

Mongeard-Mugneret Vosne Romanee, $45
Rene Leclerc Gevrey Chambertin, $45

Gevrey Chambertin power in a reasonablyrhe epitome of grace and elegance.

priced Bourgogne. This will continue to

improve in the bottle for 2-5 years.
Millot Cotes de Nuits Villages, $34

Lecheneaut Chambolle Musigny, $68
Superbly crafted, forward and elegant.

Jadot Volnay Clos de Chenes, $65

Perfect, pure fruit and balanced acidity. Qutstanding! 91 pts Burghound.

Potel Bourgogne, $21
A definite bargain.

Albert Morot Beaune Bressandes, $54

Classic Pinot—89-91 pts Burghound.

F. Magnien Cotes de Nuits Villages, $29 Girardin Corton Perrieres, $65
Well priced Grand Cru.

Always a favorite.




