Valentine Wine
by David Kirkpatrick

Flowers are fine but wine is better. blage is complete, all wines spend a
Okay, it's something of a manufactured minimum of three years on their yeasts,
holiday instigated by greeting card com- often significantly longer, resulting in
panies to increase the cash in their coffer rich, full-bodied Champagnes.

Salmon colored with pinkish orange
and gold tinges, this wine offers orange
and ginger candy with some pink flowers
and lemon zest. Lush raspberry with
baked peaches and figs fill the palate
along with pricy length of cinnamon and
clove. You'd be hard pressed to find a
better bottle, if your budget allows,
Aubry Rosé, $54.00

This grower Champagne house makes
compelling wines, and though they don't
state it on the label, the grapes come
from a single vintage, in this case 2006.
But we can take the day and make it our'« |t js explosively fruity with peach, rasp-
again. Skip the greeting card with its berry and grapefruit flavors. Incredibly

canned message. Instead, use _the day as round and ready, generous and sensual
good excuse to show that special someor romance in a bottle.

just how special they are. Roederer Estate Rosé, $26.00

In the world of wine nothing does that A california estate with French ori-
better than a bottle of bubbles, and in - gins_at less than half the price of true
keeping with the color associated with  champagne, this is an amazing value. It
Valentine's, make itarose. If you can't  has a subtle salmon hue and fine, persis-
afford true Champagne from France (I tent bubbles. Sixty percent Pinot Noir, 40
know | can't), not to worry. We've got  percent Chardonnay, that measure of
you covered. Here are a few suggestions chardonnay contributes elegance and
listed by price, from budget busterto  4ysterity, which balance nicely with the
budget friendly. All are worthy. _
Egly-Ouriet Brut Rosé, $78.00

| confess to having something of a sof
spot for this house. It was the first grower
Champagne | ever tasted, long before |
knew what a grower Champagne was, an
it was a revelation. Francis Egly is one of
the most conscientious, skilled vignerons =
in the entire region, and his vinous, terroi f&§
-expressive Champagnes are unigue and
incredible. The vines for this 100%
Grand Cru wine average 30-50 years in
age. In order to preserve the integrity of  delicate fruitiness of the Pinot Noir.
the base wines as much as possible, all  Filled with bright cherry and ripe straw-
wines are unfiltered - a somewhat unusue perry fruit flavors, this one will not dis-
practice in Champagne. Once the assem: gppoint.
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Schramsberg Mirabelle, $26.00

America’s first house of sparkling wine and a
California classic. What makes Schramsberg spe-
cial is that while they use the Champagne method,
the results remain true to their unique Napa Valley
terroir. Soft and fruity with lovely cherry and ap-
ple flavors marked by delicate touches of fig and
ginger—this is an outstanding choice.
Banfi Rosa Regale, $21.50

If you prefer a sparkler that’s lightly sweleipk
no further than this Italian charmer. Penetrating
floral aromas of rose petal and strawberry, the pal
ate is filled with vivacious raspberry and black
cherry fruit flavors with just the right hit of atity
to keep things in balance. This one can even hold
up to dark chocolate cake.

Taltarni Brut Tache, $16.99

From Australia, this is a classic blend of @ha
pagne grapes kissed with a touch of Shiraz to add
color (Tache means stained). Marked by persistent
pinpoint bubbles with soft aromas of strawberry
and yeasty bread dough. It’s filled with ripe rasp-

berry fruit flavors balanced by bright acidity and
backed by hints of apple, citrus and rhubarb.

Gruet Rosé, $14.99

Sparkling wine from New Mexico? Who would
have thought, but this is a lovely wine and an ex-
ceptional value. It's a deeply colored rosé with a
soft bouquet of fresh strawberry, raspberry and
cherry. That fruit profile carries through on the
palate in this nicely dry bubbly with a touch of
mineral on the finish.

Cristalino Brut Rosé, $7.99

When it comes to sparkling wine, you won't
find a better value than Spanish cava, and when it
comes to cava you'd be hard pressed to find a bet-
ter buy than this Cristalino. It offers beautiful
cherry and berry scents on the nose with a mouth-
ful of strawberry and cherry fruit on the palatéeT
finish is clean and crisp with none of that dusty
quality that can color some cava. Proof that efen i
you are on a tight budget you can still affordtéeli
celebration in your life.

February Recipe: Spaghetti Pie
Okay, this is not what you’d call haute cuisinet toust me, it definitely qualifies as comfort faod
And with the dreary grey skies relieved only byoagasional ray of sunshine or, more typically, a
slushy rain and snow mix, | think we could all askttle comfort. You can take a little extra tirand
make this a bit more homemade, but to be honasiydys take the easy way out. The simpler road
tastes every bit as good, and this one is tailateria go with this month’s red Wine Club selections
Here’s the recipe:
Pie Shell
6 0z spaghetti
2 tbsp butter
2 well beaten eggs
1/3 cup grated Parmigiano-Reggiano
Filling
1 cup cottage cheese
4 oz sliced or shredded Provolone cheese
Sauce

1 Ib extra lean ground round
3/4 cup chopped onion
1/2 cup diced red pepper
12 oz spaghetti sauce

Cook spaghetti and drain but do not rinse. Sthyitter, Parmigiano and eggs into hot pasta. Foan s
ghetti into a “crust” in a lightly buttered 10 ingiie pan. Bake in a 350 degree oven until crust set
slightly (about 8 minutes). Brown onion and redpapin a small amount of olive oil until soft. Add
meat and brown. Add spaghetti sauce and simmeav 36 tminutes. Spread cottage cheese over pas
crust. Top with meat sauce being sure to comple®ler pasta. Bake 30 minutes at 350 degrees. T
with cheese and bake until cheese melts. Let siafate cutting.




February Wine Club Selections

R & R Club

2007 Tre Donne Arneis

As much as ltalian winemaker Alessandro Lequio
loved his daughters, there was no way he was going
hand over the family vineyard in Piemonte to women.
Four generations of fathers had handed the estate d
to their sons, and even though he hadn’t had a boy,
Alessandro would be damned if the family busineas w
going to be run by the fairer sex. “Marry a goodei
maker,” he would tell them. Just as stubborn ag the
father, the sisters all staunchly refuted this amgtiand
assured him that he would be handing the estatetove
them one day.

In the end (and presumably tired of arguieggry-
one agreed to a “do-or-die” wager, and literally the
ranch: Deciding he could trick them into failurdes:
sandro agreed to give the gals everything if thayld
pass three years of his rigorous tests, culminaitiragy
single vintage of wine which he, himself would jedg
To everyone’s surprise, the Sisters never gave apd.
moreover, they actually won more awards in thegt fi
year of production than Alessandro had in his entir
career! True to his word, their papa changed Hris tu
and turned the estate over to his daughters. Hesavas
deeply impressed, he even allowed them to chargge th
name to Tre Donne which means “three women.”

Roero Arneis is a wine that seemingly satiséee-
ryone. It is crisp and clean, with terrific bitedaa
cleanliness that delights the palate of white viowers,
but as this is Arneis, the mouth-feel is full andH,
even without oak, pleasing those who prefer recewin
This 2007 is drinking beautifully now and is remeioky
versatile, pair it with poultry, pork, pasta ortfis
Domaine L'Oustal Blanc Naick 7

Everything about this selection from France is both
intriguing and at the same time a little confusifhge
name on the label would seem to indicate it's aavhi
wine (blanc), but that's the name of the Domairat, n
the color of the wine. They do make an outstanding
white with the same name, but this one is a reddotd
mostly Cinsault (60%) along with Carignan, Syral an
Grenache. Because of that heavy dose of Cinsault,
French wine law prohibits identifying the wine as a
Minervois, the region from which it comes. Instéad
can only be labeled as a table wine. Nor can itycar
vintage date although the grapes are entirely fitwen
2007 harvest (thus Naick 7).

As complicated as all that might be, what really-ma
ters is the juice inside the bottle. This is anegtmnal
and charming wine. The spicy chocolate and cherry
aromas are enticing with their touches of smoke and
herb. The palate is both rich and refreshing withpde
dark cherry fruit sporting a lightly tart edge tlaatds
balance. The velvety finish caresses and soottes an
lingers on long after the last sip has been swadthw
Grilled meat, both red and white, or hearty stewssiio
make a great match.
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2008 Laurent Tribut Chablis

When Laurent Tribut married Marie-Clotilde Déssat,
the daughter of legendary Chablis winemaker Renédvida
sat, he joined the family’s wine-making traditidraurent,
Marie-Clotilde, and their children live only a fewiles from
René Dauvissat, in a large, restored farmhousdy wite-
yards behind the property. Laurent is a good-ndturan
whose love of the vineyards is expressed in cangfidul-
ture, using the minimum application of fertilizexsd phyto-
sanitary treatments.

For years, Laurent Tribut’s wines were acyuadade in
the Dauvissat cellars, in the same manner and sgithe
now legendary Dauvissat wines. Recently, howevaurént
moved his cellar to the town of Poinchy, just cdesihe
town of Chablis. He carried with him the traditibB®uvis-
sat styles of hand-harvesting and fermentatiorbutrs
wines are immediately appealing, crisp and livelith
lovely fruit, lemony aromas, spicy apple flavorepd bal-
ance, with a silky finish.

This A.O.C. Chablis is a point of referencetfee appel-
lation. The lovely floral aromas of rose petal, tenand
green apple are crisp and lively. That crispnegssisas evi-
dent on the palate that’s filled with ripe lemowgegt grape-
fruit, tangy melon and brisk apple flavors. Suriprigy rich
and deep for a village wine, this one definitelypmuforms
its modest appellation. Cries out to be paired wiafood
and would work especially well with fresh oystessas a
nice counterpoint pair it with crab dipped in drakutter.

2006 Rocca di Frassinello, Poggio alla

Guardia, Maremma Toscana

Bought in 1999, this estate in Central Marenisrthe
result of a partnership between Paolo Panerai, oofm€as-
tellare di Castellina in Chianti Classico, and BaEyic de
Rothschild of the world famous Domaines Barons déh&
child-Lafite. Maremma has a long established winagng
tradition, especially in the North (Bolgheri andsgaons) and
the South (Morellino di Scansano). Panerai’s choistead
was to aim right in between where soils had beanddo
have many of the same geological characteristitkeo$oils
in Chianti and Montalcino, but with an average tenapure
5 to 6 degrees higher, grapes ripen 3 to 4 weaksra

The agreement between Castellare and DomBises
de Rothschild was to blend Castellare’s experiémc¢iee
growing and vinification of the prince of Tuscarapges,
Sangiovese, and Lafite’s experience with the atalBeénch
varieties. This blend of Merlot, Cabernet and Sawvegse is
deeply extracted, succulent cherry and berry ar@amas
laced with layers of mocha, anise, herb and sfiibet suc-
culent cherry carries through on the richly textupalate
that’s filled with creamy fruit flavors backed bica touches
of red licorice, dark chocolate and earth. Thesfins long
and lively with smooth tannins and a food friendiyof
acidity. This classic Super Tuscan blend would waek
with leg of lamb or richly sauced pastas. It woalsb go
nicely with a simple platter of Italian salami,rhslices of a
hard cheese, and a crusty loaf of bread.




JOE, REMEMBER WHEN | SAID D KILL
YOU IF YOU GOT ME ANYTHING FOR
VALENTINE'S DAY 2 FROM NOW ON,
PLEASE DONT LISTEN TO ME.

Boise Co-op Wine Shop
Corner of 8th & Fort
Boise, Idaho
208-472-4519
wineguys@boisecoop.com
www.boisecoopwineshop.com

Wine Shop Hours

10 am to 8 pm
Monday
through

Saturday

10 am to 6 pm
Sunday

Wine with Chocolate

If you think Champagne and chocolate makergepematch, think
again. As versatile as sparkling wines are, theydon’t go with choco-
late. What you want is a big, fruit driven red thall hold up to the
sweet flavors. One of the best matches is a bitpAdel. Here are a few
suggestions.

2005 Marietta Angeli Cuveé, $26.50

If this wine were any denser it would be a solitmést black in color,
there is a deep nose of graphite, charcoal, amdolgck fruit as well as a
layered brooding dark fruit mixture, with vanillacitoasty oak over-
tones. A blend of mostly Zinfandel along with soRwtite Sirah and
Carignane, if you like their old vine red,
you'll love this one.

2007 Napa Cellars Zinfandel,

Offers the perfect balance between the spici-
ness found in Sierra Foothills Zin, and the
jamminess of Sonoma. Intense ripe berry
flavors with intriguing touches of sun baked
earth and black pepper. Excellent value.
2005 Nalle Zinfandel, $27.50

Nalle makes classically styled, Zinfandels
with impeccable structure. The 2005 is high-
lighted by complex red fruits that are backed
by a spicy sweetness. Just the right hit of
acidity on the finish keeps things in balance.
At it's best with dark chocolate that’s not

too sweet.

2007 Rombauer Zinfandel, $25.00

Best known for their Chardonnay, this Zin is eveityas good. Concen-
trated aromas of boysenberry, plum and lively Woidries are comple-
mented with clove and spice. Rich with plush, iseberry flavors and a
generous finish highlighted by smooth tannins. Bi¢ balanced.

2006 Seghesio Zinfandel, Old Vine $27.50

“This is what great Zinfandel is all about. Ripe balanced with lively
acidity, jammy but concentrated and well-structui@tfers fresh wild
berry, raspberry, vanilla and cracked pepper ndametswith layers of
intriguing sage, lively mineral and smoke accentsWine Spectator

Notable Wine Quotes

"My only regret in life is that | did not drink more Champagne."
—John Maynard Keynes

"When it comes to wine, | tell people to throw away the vintage
charts and invest in a corkscrew. The best way to learn about wine
is the drinking."

—Alexis Lichine

"Remember gentlemen, it's not just France we are fighting for, it's
Champagne!"

—W.inston Churchill (WWTI)

"Wine makes every meal an occasion, every table more elegant,
every day more civilized."

—André Simon




