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 � �On the Road in France 
                                                           by Leil Cardoza 
    (Editor’s Note—In our never ending effort to seek out the best and most unique wines 
at the lowest prices, most every year someone from the Wine Crew goes on the road to 
France in the dead of winter with one of our top direct importers, Robert Kacher. This 
time it was Leil Cardoza and as we go to press he is flying back across the Atlantic. 
Here’s an excerpt that I think you might enjoy,  describing the first days of his trip .) 

� � � � � � � � � � � � � � � � � � �

· Champagne Rosé 

· February Wine Club 
Picks 

· Calendar of Events 

· Top Ten Under Ten 

· Red Burgundy Sale 

     It’s Monday 1/19. Friday in Paris I 
walked around the city, tried to walk all 
the way to the Eiffel Tower but didn’t 
make it. Stopped at the least touristy-
looking place I could find, a little wine bar 
called l’Embouteillage. 

     This is the owner, Bobby. I had wine 
and cheese and stayed there about 3 hours 

speaking as well as I could with the owner 
and customers. When I arrived there were 
5 men standing at the bar in the front, 
playing a game that involved rolling two 
little plastic pigs like dice, then determin-
ing your score based on how they landed. 
There didn’t seem to be a lot of rules, ex-
cept that you had to accuse everybody else 
of cheating constantly. Afterwards, I was a 
bit too tired to go anywhere else. I walked 
through a small section of the Louvre then 
went back to the hotel.That’s when the Jet-
lag started to get me. I went to bed at 8 and 
woke up at midnight and couldn’t sleep the 
rest of the night. 
     I met up with the group and took the 
train to Colmar. We tasted Rene Mure and 
Ehrhart and had a traditional Alsatian stew 
with Lamb, Pork, Beef, potatoes and what-
not, followed by salad, then cheese, then 
apple tart and some gewürztraminer eau de 

vie. I’m planning a heart attack sometime 
next week from the amount of cheese I’ve 
been eating. 

     Yesterday we drove to Beaune, walked 
around the city for a minute, and tried 
wines from Albert Morot and Pommier. 
This morning, after breakfast we had 
wines from Domaine Marc Morey, then 
with lunch, two Givrys from Joblot. Last 
night was also the first night I’ve slept 
more than 4 hours, and I’m still catching 
up on my sleep. After our 4 course lunch I 
could have really used a nap, but I had just 
enough time to check my email before 
heading back out to dinner and the wines 
of Xavier Monnot. So, during the tasting at 
Monnot, we were joined by a group of 
singers called Les Cadets de Bourgogne. 
They sing amazingly, I'll post some video. 
At this point in the evening, their songs 
have taken a turn for the decidedly bawdy. 

     Now I’m entirely exhausted and sitting 
in the lobby of the hotel tasting calvados. 
At least I can sleep in tomorrow. There 
will be tasting notes and photos with this 
post when I have time, I just wanted to put 
this up so everybody knows what I’m do-
ing. 
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The Romance of Sparkling Rosé 
                                                        by David Kirkpatrick 

     Although sparkling wines are among the most 
versatile wines you can serve, pairing nicely with 
everything from potato chips to caviar, there is no 
denying their celebratory quality. A wedding toast 
without Champagne? I don’t think so. Marking a 
milestone event or special anniversary with any-
thing but bubbles? Probably not. And when any 
team in any sport wins the big game, the corks are 
popped rather than pulled. Champagne and its cous-
ins are the undeniable wines of celebration. Give it 
a pink hue, and you have the ultimate wine of ro-
mance—the perfect choice for Valentine’s Day. 
     If you think of pink wine as sweet wine, think 
again. In point of fact, rosés echo the richness of red 
wine in a package that offers all the freshness of 

white. Champagne is 
typically a mix of 
white and red 
grapes—Chardonnay, 
Pinot Noir and Pinot 
Muenier. It comes out 
white because the 
juice is pressed off 
before the red grape 
skins can impart 
color. Leave the juice 
on the skins and they 
begin to pick up pig-
ment. That’s one way 
sparkling rosé is 

made. More typically, a little red wine from the 
harvest is added to the mix. 
     Whichever method is employed, the result is a 
bottle of bubbles as beautiful to look at as it is to 
drink. At the Co-op Wine Shop you’ll find the per-
fect bottle of sparkling rosé for you to enjoy with 
that special someone on Valentine’s Day. And it 
doesn’t have to be expensive—we have any number 
of choices to fit any budget. Here are some sugges-
tions: 
Marc Herbert Brut Rosé,  $48 
Aubry Rosé Brut,   $54 
H. Billot Brut Rosé,  $54 
Jean Lallement Réserve Rosé,  $56 
Pacal Doquet Rosé,  $59 
Egly-Ouriet Brut Rosé, Grand Cru, $78 

True Champagne, made by the grower’s who own 
the vineyards. These offer amazing character and 
flavor at a price far below what you would expect 
to pay for similar quality from the Big Houses. 
These are Wine Shop favorites. 

Gruet Rosé Brut,  $14.99 
Taltarni Brut Taché,  $18.50 
Schramsberg Mirabelle Brut Rosé,  $23.50 
Roederer Estate Rosé,  $26.50 

New World offerings that provide excellent quality at 
a fraction of the price of  the real deal. The Roederer 
Estate is a personal favorite. 

 

1999 Pol Roger Rosé Brut,  $80 
Laurent-Perrier Cuvée Rosé Brut,  $95 

Two true Champagnes for those who can afford the 
splurge, the first a vintage offering from Winston 
Churchill’s favorite Champagne house—the second, 
a prestige cuvee from one of my favorites. 

 

Zonin Baccorosa Spumante Dolce,  $13.49 
Lamberti Rosé Spumante,  $15.99 
2007 Banfi Rosa Regale $21.50 

For those who are looking for something a little on 
the sweet side, any of these three Italian sparklers 
would please your Valentine. 
 

Bouillot Crémant de Bourgogne Rosé,  $18.50 
A delicate bargain that’s 100% Pinot Noir from the 
heart of Burgundy. Crémants are made with a bit less 
fizz than the typical sparkling wine. 
 

Bleasdale Sparkling Shiraz,  $19.49 
Shingleback Sparkling Shiraz,  $23 
Romance the Aussie way with these full-bodied, ruby 
red sparklers. Okay, the names may not be so romantic 
(the Bleasdale goes by the moniker, the Red Brut), but 
it is what’s inside the bottle that counts. If you like 
your bubbles on the big side, give these a try. 
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Passport Club 
2005 Tablas Creek Côte de Tablas Blanc  
Tablas Creek Vineyard was founded by the Perrin family of 
Château de Beaucastel and Robert Haas, longtime importer 
and founder of Vineyard Brands. They chose the hilly Las 
Tablas district of west Paso Robles for its similarities to Châ-
teauneuf du Pape: limestone soils, a favorable climate, and 
rugged terrain. Tablas Creek follows the centuries-old Châ-
teauneuf du Pape tradition of blending chosen varietals, 
which produces wines that are more complex, better bal-
anced, and richer than single varietal wines. The Côtes de 
Tablas Blanc is a blend of Viognier, Roussanne,Marsanne, 
and Grenache Blanc for whites. Each varietal is hand-
harvested when completely ripe and fermented separately. 
Minimal intervention, including native yeast fermentation 
and neutral French oak barrels, preserves the wines' ties to 
their soil, climate, and varietal character. Our club pick is 
filled with intense aromas of stone and tropical fruits with 
touches of orange, mineral and lemon zest. This wine is at 
the peak of flavor, richly textured with light acidity balanc-
ing the honeyed melon and peach flavors. Enjoy it with 
creamy pastas, grilled fish or roast chicken. *David 
2007 Bodega Noemia de Patagonia, 
           A Lisa Malbec 
     Bodega Noemia de Patagonia began with the discovery of 
an ancient Malbec vineyard that was planted sometime in the 
1930s. The estate is actually located in the desert east of the 
Andes mountains and south of Buenos Aires in the Rio Ne-
gro Valley. The potential for this valley, which is influenced 
by two rivers originating in the Andes, the Neuquen and the 
Limay, was discovered in 1828 by British colonists, who 
decided to dig channels for irrigation and create an oasis in 
the middle of the desert. It was then, and still is today, fa-
mous for it's production of apples and pears. The first vine-
yards were introduced in the early 1900's and consisted 
mainly of French varietals. 
     Current owners, Italian wine producer Countess Noemi 
Marone Cinzano and Danish winemaker Hans Vinding-
Diers, found the valley's micro-climate perfect for growing 
grapes and so set about producing lush, rich red wines. The 
grapes for the 2007 A Lisa come from three different vine-
yards and consist of 90 percent Malbec and 10 percent Mer-
lot. This delicious wine has aromas of blueberry, blackberry, 
leather and a touch of smokiness. On the palate, I found 
dried fruit, plum and a richness that was delightful. There is 
a nice balance of depth, structure and finesse here that will 
not disappoint! Pair with rather hearty fare - beef dishes, 
cassoulet, Indian food and stews. *Leslie 

2007 Spy Valley Sauvignon Blanc 
      Spy Valley is a small, single-vineyard estate located 
on the southern side of Marlborough's Wairau Valley, 
considered by some to be New Zealand's premier wine 
growing region. Marlborough is an agricultural area 
with diverse, fertile soils, and more sunshine hours than 
any other region of New Zealand. Bryan and Jan John-
son planted their first vineyards in 1993, creating wines 
that capture the essence of this environment and are 
classic Marlborough in style. Their range includes Sau-
vignon Blanc, Pinot Noir, Chardonnay, and Gewurztra-
miner and all wines are estate grown and bottled. 
     This 2007 Sauvignon Blanc is just what you would 
expect - full of grassy, citrus tones, but manages to keep 
the acidity in balance with the fruit. There is a backdrop 
of exotic, tropical fruit with wild herbs, green tea and 
figs. A certain amount of complexity is gained through 
aging sur lie and it's medium body would match well 
with calamari, scallops, salmon, oysters ( I'm a seafood 
fan!), lemon flavored dishes, goat cheese and poultry. 
*Leslie 
2006 The Goats do Roam Wine  
          Company, Bored Doe Red 
     It all started with a suggestion by a wine buyer. The 
man humorously suggested offering a Rhône-style blend 
called “Goats do Roam.” Charles Back, of South Af-
rica's Fairview Wine Estate, was already known for his 
panache with Shiraz, and he was always looking for 
new styles of wine to woo discerning and adventurous 
customers. Thus was born, in 1999, what was for the 
South African wine scene an innovative blend using 
Rhône varieties like Syrah, Cinsaut and Mourvèdre with 
a dash of local Pinotage. But, despite the humor of the 
packaging, the content of the bottle impressed with its 
quality. Still, Back continued to have fun with the nam-
ing of each wine, so it was only natural that he would 
label this blend of Cabernet Sauvignon, Merlot, Malbec, 
Cabernet Franc and Petite Verdot—Bored Doe. 
     All kidding aside, this a a marvelously structured 
wine, rich and complex but oh-so approachable. It offers 
aromas of violets and cedar with subtle white pepper. 
The mouth feel is full, with rounded tannins balanced by 
soft acidity and classic blackcurrant flavors. The finish 
is full, smooth and long in this velvety wine that could 
easily pass for a good Cru Bourgeois from Bordeaux. 
Classic pairings would include lamb, roast beef or duck. 
I had it with a spicy Basque recipe for stuffed peppers in 
a tomato sauce and it held up beautifully. *David 
 

We hear of the conversion of water into wine at the marriage in Cana as of a miracle. But this conversion is, 
through the goodness of God, made every day before our eyes. Behold the rain which descends from heaven 
upon our vineyards, and which incorporates itself with the grapes, to be changed into wine; a constant proof 
that God loves us, and loves to see us happy.  �  Benjamin Franklin 
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Wine Shop Hours! 
 

10 am to 8 pm 
Monday 
through 
Saturday 

 

10 am to 6 pm  

Sunday 
 

Calendar of Upcoming Events 
 

Red Burgundy Sale, Starting Sunday, February 15 in the Wine Shop 

Wine 101 Tasting, Saturday, February 21 at Café Vicino from 2:00 to 4:00 pm, $20  

Cinder New Release Tasting, One of Idaho’s Own, Saturday, March 13 from 
          4:30 to 6:30 pm & Saturday, March 14 from 2:00 to 4:00 pm, Free 

Red Rhone Tasting, Saturday March 14 at Café Vicino from 2:00 to 4:00 pm, $30 

 

Top Ten Under Ten 
A self-evident confession: everyone on the Wine Crew loves to drink 
wine. We drink it everyday and while we occasionally splurge on 
that special bottle, we’re always on the lookout for choices that are 
both special and affordable. With that in mind, we all put together a 
list of our favorite, value-priced bottles. Here’s the combined list of 
our top ten, for under $10: 

 

· NV Il Pogio Pignoletto Frizante, $7.99 

· 2007 Quintay Clava Sauvignon Blanc, $7.99 

· 2008 Rayun Chardonnay, $7.99 

· 2008 Jelu Torrontes, $9.99 

· 2006 Avalon Cabernet, $7.99 

· 2007 Les Hérétiques Red, $8.99 

· 2006 Red Rock Merlot, $9.49 

· 2006 Ch. D’Oupia Minervois, $9.99 

· 2006 Chono Cabernet Sauvignon $9.99 

· 2006 Emperador Tempranillo, $9.99 

 

Giant Red Burgundy Sale!!! 
 

     Our white Burgundy sale was such a big success we decided to 
run another one. This time around it’s red Burgundy, and if you think 
our selection of white is impressive, you will be floored by our stock 
of red. Burgundy is by far our biggest category of wine, boasting 
what is arguably the largest selection in the Northwest. Given the 
current economic doldrums we are slashing prices.  
 

Starting Sunday, February 15, 2009 

15%  to 50% off selected red Burgundy 

Come in Early for the Very Best Selection 


