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Spring is finally here! The snow has dis-
appeared, the sun is starting to make occa-
sional appearances, and I’ve finally 
packed away my winter boots. As the 
seasons change, so do my preferences on 

wines. I’m slowly gravitating away from 
the heavy Cabernets I drank with steak 
and other holiday foods, and am looking 
for lighter, whiter wines that match – in 
my opinion – the spring season. I’ve 
picked out of a few of what I refer to as 
transition wines. Not quite the summer 
quaffers just yet, these wines have more 
floral notes, a little more substance and a 
little more minerality. Unique and unusual 
wines, they'll impress your friends and 
family, while helping you ease into the 
crisp, light white wines of the hot summer 
months. Give these recommendations a 
try! 
 

2007 Chateau Calabre, Reg. $10.99 - 
SALE $8.99! 
Located just east of Bordeaux, the Mon-
travel region has produced an excellent 
little white blend (50 percent Sauvignon 
Blanc, 40 percent Semillon, 10 percent 
Muscadelle) that is loaded with tons of 
crisp, fresh fruit, with darker citrus and 
stone fruit aromas. Its palate is wonder-
fully interesting, with lots of acidity and 
flavors of dried grass, hay, and citrus. 
This just screams grapefruit and ripe cit-
rus through the finish. Delicious—
especially for the price! 
 

2007 Domaine du Tariquet  
          Chenin Chardonnay, $8.99 
From one of our favorite importers, 
Robert Kacher Selections, the Domaine 
du Tariquet is a wonderfully balanced 
wine with 75 percent Chenin and 25 per-
cent Chardonnay. The contrast between 
the mineral notes of the Chenin and the 
richness of the Chardonnay results in a 
fresh, clean and delicious wine. The 
complexity of this blend displays won-
derful floral notes as well as exotic fruit 
and vanilla. Rated 88 Points by the Wine 
Enthusiast, try it with seafood or poultry 
dishes—it will bring them to perfection. 
 

2008 Jelu Torrontes, $9.99 
Wow—an unusual and not very well 
known grape, Torrontes is the most 
prominent white wine out of Argentina. 
A typical Torrontes will have intense 
tropical fruit notes and flowers, while 
maintaining good dryness and well bal-
anced acidity. This 2008 Jelu in particu-
lar has delicate floral notes with white 
peach and honeysuckle blossoms, along 
with layers of lychee, all nicely balanced 
by good acidity.. 
 

2008 Quattro Mani Toh-Kai, $9.99 
A variant spelling of the unique grape 
Tocai, which is rarely, if ever, grown 
outside of the Northeast region of Italy or 
on the western border of Slovenia. Tocais 
tend to be very aromatic, have lots of 
citrus on the palate, are medium to full 
bodied, with a noticeable viscosity. This 
Quattro Mani Toh-Kai is straw yellow in 
color, fresh and herbal and loaded with 
fresh lime zest and yellow flowers. Un-
usual, with vast richness on the palate, 
this is an unforgettable bottle of wine. 
Perfect for halibut dishes. 
 

2007 Luna Freakout, $14.49 
Freakout, n.: An experience of unre-
strained excitement. This eclectic blend 
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out of Napa Valley consists of 35 percent Char-
donnay, 33 percent Pinot Grigio, 25 percent 
Sauvignon Blanc, and 7 percent Ribolla Gialla. 
The 2007 Freakout pours a light golden color, 
with an enticing nose of ripe pear and hints of 
lemon. On the palate, the mouthwatering acid-
ity and lemon zest mingle with baked bread and 
coconut milk, accented by a good dose of min-
erality. Floral, spice, peach and melon notes 
have an intriguingly smoky toast quality, gain-
ing richness and depth. The ripe, fleshy apricot 
and nectarine flavors are juicy, while the finish 
is a delicious blend of pears and vanilla. 
 

2008 Fujishin Viognier, $14.99 
Delicious and local! This new Idaho winery, 
official since May, has produced a lovely Viog-
nier at an equally lovely price. It's unoaked, and 
bright, floral and fruit forward, with tropical 
fruit and flowers on the nose and pear and ap-
ple on the palate. This bottle is a wonderful 
accompaniment to light salads or pasta with 
white sauce, or just a nice glass of wine to end 
the day with. Buy local! 
 

March Recipe:  Artichoke Squares 
Here’s an easy dish that’s great as a side dish or as an appetizer. Okay, artichokes are thought to make 
for a difficult wine match. A chemical reaction is supposed to make the wine taste sweeter, and while I 
haven’t always found that to be the case, it is true that white wines with good acidity work best. That 
said, the cheese in this recipe helps to mitigate the pairing. That cheese also calls for a white that is a 
little more unctuous while maintaining a balancing level of crisp acidity., which describes to a tee the 
spring wines and club selections in this issue. 

One 6 ounce jar of artichokes, drained 
1/4 cup dry bread crumbs 

1/4 cup chopped green onion 
1 large clove of garlic 

 
3 eggs 

1/2 tsp. oregano 
1/2 tsp. tobacco sauce 

1/2 tsp. freshly ground pepper 
1 cup shredded sharp cheddar cheese 

 
Combine the artichokes, dry bread crumbs, green onion and garlic in a food processor and pulse until 
they form a loose paste. Add the eggs, oregano, tobasco and pepper in a bowl and lightly beat with a 
hand whisk. Stir in 3/4 cup of the cheese into the egg mix. Add the artichokes and stir lightly to com-
bine. Lightly grease a 9” x 12” x 2” glass baking dish (cooking spray works best) and pour in the arti-
choke mix. Sprinkle the last 1/4 cup of the cheese and bake in a preheated 325 degree oven for 20 min-
utes. Let cool for 10 minutes then cut into squares. 

. . . Spring Wines con’t from page 1 

Wine Deal of the Month 
2008 Domaine de Pouy 

 

Out with the old; in with the new. The 2008 
version of our favorite refrigerator white (you 

should always have 
one in yours) is 
drinking great, but 
we need to make 
room for the new 
vintage that’s com-
ing in April. So we 
cut a buck off the 
already low price. 
Buy it buy the case 
and you’ll save 
even more! 
 

2008 Domaine de Pouy 
 $6.99 a bottle (reg. $7.99) 

Just $5.95 a bottle—case price! 
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March Wine Club Selections 

Passport Club 
2008 K Viognier 
     Located at the base of the Blue Mountains in Walla Walla 
Washington, K Vintners opened its doors to the public on 
December 3rd, 2001. The property at 820 Mill Creek Road 
where the winery sits was homesteaded in 1853 with the 
adjacent farmhouse built in 1872. The winery grounds with 
Titus Creek flowing through the lawn and the old pioneer 
planted trees, is a little slice of heartland Americana. 
     Winemaker and owner Charles Smith is one of those lar-
ger-than-life personalities. Born in California he spent nine 
years of his life managing rock bands in Europe, but he al-
ways had a love of wine. Back in the States on a road trip to 
Walla Walla he met the young French winemaker Cristophe 
Baron of Cayuse fame. Christophe persuaded his new friend 
to move there and pursue a new career in wine, and the rest, 
as they say, is history.  
     Charle’s 2007 Viognier offers incredibly floral aromas 
with the heady honeysuckle so typical of this variety, along 
with intense white peach and apricot, all backed by lemon 
zest and green apple. There is an intensity of flavor that’s 
filled with ripe stone fruit. It contributes to an impression of 
sweetness, but bright citrus keeps things in balance. Unctu-
ously textured, this is the perfect white for the transition to 
spring. You can pair it with roasted poultry, and it goes well 
with smoked meats and foul like pork and pheasant, but it 
makes a remarkable match with spicy Asian cuisine. 
2007 Susan Balbo Malbec, Signature Series 
     In Argentina, a country dominated by male winemakers, 
Susana Balbo stands out not only for her gender, but for her 
incredible skill and experience. She has been making wine 
since she earned her enology degree in 1981, and has proba-
bly produced a wider variety of wines than any other wine-
maker in the country. Susana was the first Argentine wine-
maker to be hired as a consultant to make wine outside of 
Argentina. She has worked in Australia, California, Chile, 
France, Italy, South Africa, and Spain, and she spends a 
month each year in a different wine region of the world 
studying with local winemakers and growers.  
     After 20 years of producing wines for others, Susana de-
cided it was time to apply her education and experience to 
her own wines and put her name right on the bottle. Susana 
strives for balance, with layers of complexity coming from 
the individually fermented varietals. She wants people who 
drink her wines to feel that every sip from the glass is as ex-
citing as the first. 
     In this 2007 Malbec, dark and dusty berry and tart cherry 
aromas are marked by lovely nuances of cocoa, coffee and 
lightly toasted oak. Rich and ripe on the palate with creamy 
chocolate covered cherry flavors dominating, but they’re 
beautifully balanced by just the right hit of cleansing acidity. 
Provides nice layers of bitter sweet chocolate mousse and 
berry liqueur, with anise, toffee and ripe tannins adding com-
plexity. The silky finish linger on and on. With all its rich-
ness, this is an enticing wine on its own, but it has the acid 
component to pair well with food. Try it with hearty dishes 
like beef stew or braised spare ribs. A nicely grilled burger 
with all the trimmings would make a great match as well. 

2007 Shooting Star Aligoté 
     Shooting Star is a secondary label for famed Califor-
nia winemaker Jed Steele. He loves to make small qua-
nities of unique wines and this Washington sourced 
Aligoté definitely qualifies. It’s a variety which is little 
known but widely planted. It is, in fact, the fourth most 
planted wine grape variety in the world, with huge vine-
yards dominating Eastern Europe, Ukraine, and Molda-
via. In France it is the other white grape in Burgundy, 
but has always played second fiddle to the noble Char-
donnay. Generally, Aligoté is planted in either hilltop or 
cooler valley locations because it is more cold-tolerant. 
It has never been planted in any commercial quantity in 
California, but in Washington State, where cold winters 
are a fact of life, Aligoté has found a happy home.       
     This 2007 opens with round and ripe aromas of hon-
eyed melon and pear laced with intriguing hints of fresh 
garden greens drizzled with a dressing of Dijon mustard 
and bacon fat. That may sound a little weird, but it 
works in a wonderful wine geek sort of a way. A brac-
ing backbone of sweet citrus runs through this wine, 
surrounded by ripe tropical fruit (papaya, mango, or-
ange).  That yin and yang of crisp and creamy carries 
through to the finish where it lingers nicely. Definitely a 
great transition wine and very food friendly. Works well 
with spicy Thai dishes with or without coconut milk, 
pairs nicely with the rich flavors of shellfish like lobster 
and crab, and makes a great match to spring run salmon. 
2006 Chateau Haut-La Péreyre 

Olivier Cailleux makes this delicious wine from 
vineyard parcels in the small appellation of Haut-
Benauge. That AC is reserved for whites, so this blend 
of Merlot (55 percent) and Cabernet (45 percent) cannot 
include the name Haut-Benauge on the label, but the 
zone is one of the best in Entre-deux-Mers for both red 
and white varieties. The vineyards grow on the high 
ground inland from the historic river town of Cadillac, 
where the drainage and exposure are excellent. Just on 
the other side of the Garonne River lies the appellation 
of Graves. Falling on the heels of the outstanding 2005 
vintage, it is easy to overlook the 2006s. That would be 
a mistake, because while it was a difficult year with 
September downpours leading to some problems, the 
weather cleared and the harvest was saved, resulting in 
some very good wines. 

A great example is this wine, one of the more re-
markable Bordeaux for the money in recent memory, far 
out-performing its price point. This is an elegant wine 
with lively aromas that are highlighted by soft berry, 
mineral-laden touches of earth and green tea. A core of 
smooth tannins and soft acidity holds the wine together, 
promising for a good future. In the short term, supple 
black berry fruit is backed by interesting hints of green 
olive, mushroom and herb. Classic pairings would in-
clude any dishes centered around red meats, especially 
lamb, but this wine would be equally at home with thin 
crust pizza. 
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Wine Shop Hours! 
 

10 am to 8 pm 
Monday 
through 
Saturday 

 

10 am to 6 pm  

Sunday 
 

March Wine Events 
A Great Wine Tasting Opportunity  
 

On Saturday, March 20 from 2 to 4 pm at Café Vicino, the Co-op 
Wine Shop will partner with Chef Richard to offer up some great wines 
and delicious small plates to match. If you're familiar with the Sangiovese 
grape you probably associate it with the Italian region of Chianti, but it is 
at Chianti's neighbor to the south that many think this variety reaches its 
apex. In the vineyards around the town of  Montalcino a clone called San-
giovese Grosso benefits from the warmer climate found there, producing 
the most concentrated, long lived Sangioveses on the planet. Here's your 
chance to taste a line-up of wines from the outstanding 2004 Brunello di 
Montalcino vintage, and some excellent 2007 Rosso di Montalcinos (a 
younger, fruitier version of the big Brunellos). The price is just $25 per 
person and you can call the restaurant at 472-1463 for reservations.  

 
A Night of Fine Wine and Dining  

Join us for a very special evening at Café Vicino. One of our favorite 
importers is Washington D.C. based Robert Kacher Selections. On Thurs-

day, March 25 Chef Rich-
ard will prepare a special 
five course dinner to match 
some of the wines from the 
Kacher portfolio, with the 
emphasis on Burgundy and 
the Rhône. The meet and 
greet starts at 6:30 pm and 
it's sure to be a night of ex-
ceptional food perfectly 
paired with these out-
standing wines. The price is 

just $60 plus tax and gratuity, and you can call the restaurant at 472-1463 
for reservations.  

 

Notable Wine Quotes 
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     —Ernest Hemingway, Death in the Afternoon 
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      —Julia Childs 

 !������������������������������������"������������ ���������
�
�����#��������������������������������� ����� ����������������
���������  “ 
      —Medieval German saying  


