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hink of this book as a lively 
course from an expe1t teacher, 
grounded deeply in the funda­

mentals and enriched with passionate 
asides, tips, anecdotes, 
definitions, glossaries, 
illustrations, maps, wine 
labels everything, in 
fact, but the actual wine 
itself. By America's 

renowned 
wine teacher 
and authority. 
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" dazzling, comprehensive, 
modern guide to wine, 

free of elitism and pedantry. 
This thoroughly successful 
work sets a new standard 
and makes wine more 
accessible and user-friendly 
than it has ever been before." 

- MTfHONY DIAS BLUE, 
wine and spirits editor, 

BonAppetit 

More than 500 
photos, detailed 

maps, and charts 
The seducti\'e, soulful wines of 

Chateauneuf-<lu-Papc eloquently 
speak of eanh itsel f, page 248. 



More Praise for The Wine Bible 

"Finally, a guide to wine that has all the answers! 
A classic." 

-BoBBY Ft.A Y, chef and owner of 

~ksa Grill anti Bolo restaurant and bar 

"The vast subject of wine always leaves neophytes in 
the dark. With Karen MacNeil 's terrific new book ... 
let there be light!" 

-0.\\'11> RosE~GAHTE:\ , publisher. 

Tbe Rose11garlell Report 

"Karen MacNeil has 'poured' years of wine experience 
onto paper and the result is astounding. Comprehensive, 
yet user friendly, this is a definite keeper! " 

-Til< >.\lAS KELLER, chef and ownn of 

The French Laundry 

"Comprehensive is an understatement. Tbe lVine Bible 
is an amazing piece of work that will he a boon for 
beginning wine lovers and a source of pleasure for 
jaded wine fanatics. " 

-JoYcE GowsTEIN, author, HNO'J1X.il: 

Simple, IJelicious Necipes in tbe 

1/a//rm Wille Bar 1htdilion 
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Introduction 
W

hat possesses a person to spend 

ten years writing a 900-page 

wine book, you might wonder. In 
all honesty, there have been times-espe­

cially on weekends or late at night-that 

I've sat here at the computer and won­

dered the same thing. On top of this, writ­

ing about wine brings with it a kind of 
agonizing temptation U1at's wonderful and 

cruel at the same time. Alas, 'WJiting 
about Champagne (or C6te-R6tie or Cali­

fornia cabemet or Australian shiraz) is 

definitely not the same as drinking it, and 
there were times when I really wanted to 

trade in the keyboard for a corkscrew. 
So why write something as encom­

passing as The Wine Bible? 

Because I wanted people like you and 

me-wine lovers-to have a s ingle author­

itative book that would bring the world of 

wine alive. I hoped to write a book that 

would be comprehensive not just in the 

sense U1at you could find chapters on vir­
tually every wine region worldwide, but a 

book that would look at wine from the 
perspectives of his tory, culture, and cui­

s ine. Because that's how I think about 
wine. To me, it's a way--{luite possibly the 

mos t pleasurable way-of w1derstanding 
history, experiencing culture, and exalting 
in cuisine. (This might be the flfSt wine 

book wiU1 full sections on the cuisines of 

all those sensational regions known both 
for \vine and food.) And then there's wine 
itself, an endless treasure trove of fascina­
tion. Wine is the only beverage in the 

world that draws us in intellectually, 
causes us to think about it, to ponder it, to 

question why it tastes the way it does. 

Wine, it seems to me, is compelling not 

solely because it tastes good (U10ugh it 

surely does that) but because it appeals to 

the mind. 

Because of these beliefs, I wrote 17w 
Wine Bible in a way that's different from 

most other wine books. Throughout the 
text you'll find material featured in boxes 

that I hope will cause you to say to your­

self, "Isn't that amazing [or odd, fascinat­
ing, fwmy, wacky, or wonderful]." To me, 

wine is too exciting to be portrayed in 

endless gray columns of print. And so 

from the very beginnings of my research, I 

went in search of what I've come to think x111 

of as the delicious details that give wine 

its p lace and meaning. Writing a book 

U1is way means something else, too: It 

means you don't have to begin on page I 

and read straight through to U1e end. You 
can dip in anywhere. 

There's someUling else you should 

know. In addition to being a wine, food, 
and restaurant writer, I an1 a wine teacher. 

For more than ten years, I've been a plivate 
wine tutor for both individua ls and cor­

porations nationwide and, as U1e chai.Jman 
of the wine department of the Culinary 

Institute of America's Greystone campus in 
the Napa Valley, I teach wine comses for 
professionals in tlle wine, restaurant, food, 

and hospitality industries. !J1 oU1er words, I 

tllink like a teacher. And as you'll see, this 
is pretty apparent in The Wine Bible. 

Wherever and whenever possible, I've tried 
to explain even the most complex \vine 

concepts right down to tlle most elemental 
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notions. In fact, all along in U1e writing of 
this book, I've inlagined you sitting here 
asking those questions we all have. I hope 
I've been able to sense them accurately and 
answer them well. 

Despite these teacherly leanings, I've 
tried not to be pedantic. And in point of 
fact, much of my research has been any­
thing but archly academic. That research 
started more than twenty years ago 
(before I ever imagined The Wine Bible), 
and it has taken me to every major wine­
producing country in the world and many 
of U1e not so major ones as well. During 
these times, I've t1ied to understand any 
given wine in the context of those people 
who live and breaU1e it every day. This has 
caused me to have more than a few mem­
orable experiences. I've dnmk amarone 
while eating horsemeat (a tradition) in 
the Veneto; sipped just-fermented wine 

x•v from goatskin bags in northern Greece 
(much as the ancients would have); been 
strapped into a contraption that lowers 
pickers down into steep German vine­
yards that sometimes have a slope of 
more than 50 degrees (an experience that 
momentarily convinces you yom life is 
over); shared wine and cigars with bull­
fighters in bodegas in Rioja; ridden 

through the vineyards of Australia on top 
of gargantuan picking machines; ridden 
through the vineyards of Texas on horse­
back; eaten octopus and drunk assyrtiko 
with Greek fishennen in Santorini (con­
sidered by some to be U1e lost Atlantis); 
picked tiny oyster shells from among the 
remnants of fossilized sea creatures that 
make up U1e chalky moon-crater-like soil 
of Chablis; waltzed among wine barrels 
with winemakers in Vienna; and worked 
for two weeks \vith a Mexican harvest 
crew in California, one of the hardest and 
most rewarding experiences f've ever had. 
These encounters brought wine so vividly 
into my life that I ultimately moved from 
Manhattan and now live on the top of a 
mountain, surrounded by grapevines. 

In U1e end, there are numerous good 
wine books, many of them written by my 
colleagues and friends. My office is filled 
with these books, and I am grateful to own 
them. To these, I hope The Wine Bible will 
make a solid contribution. If it doesn't, I'll 
have to give back the red wagon my hus­
band gave me lo wheel the manuscript 
around in. 

- Ka1'en MacNeil, 
The Napa VallmJ 



How to Use This Book 
Every author writing about wine has 

to make decisions about what to 
include, what to exclude (a harder 

choice), and how to present information 
that can be technical, complex, or just 
plain messy in scope. Here are my deci­
sions and the thinking behind them. 

Where to Begin 
Acquiring knowledge about wine doesn't 
usually occur in a linear fashion and nei­
ther, I suspect, does reading about wine. 
So The Wine Bible is written in a way that 
allows you to begin anywhere. You can, of 
course, start on page 1 with the part I call 
Mastering Wine, but if you want to read 
about Spain first, by all means, go ahead. 
Some readers may read this work cover to 
cover, but you can also dip into it over 
time as your fascination with a given 
topic, country, or type of wine takes hold. 

The Countries and 
Their Most Important Wines 
Authoritative wine books written in the 
1950s covered two countries-France and 
Gem1any. Sometimes Spain, Italy, and 
Portugal would be lumped together in a 
smaller chapter. Places such as the United 
States and Australia usually weren't cov­
ered at all. We live in a different world 
today. Wme is now made everywhere from 
Canada to New Zealand, as well as in 
places that can cause you to do a double 
take-like Japan. Having to draw the line, 
I decided to include all those countries 
whose wines I thought you would be 

likely to encounter. Regrettably, because 
of space, I did omit others. So if you 
wanted to know about the wines of 
Bulgaria, Israel, Japan, or Romania, my 
apologies; they are not included here. 

For every country that is included, 
you'll find a Most Important Wines box. 
The wines listed are divided into Leading 
Wmes and \V'mes of Note. For each type of 
wine, I'll then tell you whether it is red, 
white, and/or rose, and whether it's dry, 
sweet, sparkling, and/or fortified. By a 
sweet wine, I mean one that is, or could 
be, dessert. Let me add that in a few rare 
instances, a type of wine may be leading 
or noteworthy as a red but not as a white 
or vice versa. So Port-as a red wine-is 
listed as a leading wine in Portugal; white 
Port, though it exists, is not 

My hope is that the Most Important 
Wmes boxes will give you a quick idea of 
the wines that most deserve your atten­
tion. For example, if you're going to 
Thscany, whicl1 wines should you be sure 
not to miss? Helpful as I thought boxes 
like Utis would be, writing them was just 
short of agony, and I know U1ere will be 
readers who disagree with my choices. Is 
Rosso di Montalcino a leading type of 
Thscan wine, a \vine of note, or not worth 
listing at all? (I decided it was notewor­
thy.) For the record, if a given type of \vine 
is made in significant amounts and is 
potentially remarkable in quality or is in 
some other way fascinating and worth 
going out of your way to fmd, then it's a 
candidate for the Leading Wines list. By 
comparison, Wmes of Note are those cer-

XV 
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tainly worth trying (and good examples of 

these wines do exist) but are generally not 
worth passing up a leading wine for if you 
have to make a choice. 

About the Wines to Know 
For each country, there's a section called 
the Wines to Know. (In major wine­
producing countries, there's a Wines to 

Know section for each significant region 
within that country.) The Wines to Know 
are highly personal descriptions of indi­
vidual wines that I recommend you try 
because I think they'll tell you, within a 
few sips, the story of that place in a way 
that words never can. (Just as an aside, 
looking for the wines that tell the story of 
a place is slightly diiTerent from looking 
only for "great" wines that might score 
hlgh in a critic's notebook.) ln the case of 

xvr every such list, I tasted dozens upon 

dozens and often hundreds of wines to 
come up with tl1e four to twelve or so tl1at 
I consider pivotal. That, too, was often a 
difficult decision, and I know I've left 
some deserving wines out. 

Let me say right from the sta.tt that 
some (but no means all) of the Wines to 
Know may be a little hard to find. This 
may depend on where you live. European 
wines, in particular, have traditionally 
been hard to fmd in smaller American 
cities and towns, especially in the 
Midwest. Luckily, the ability to buy wines 
on the Internet is now helping to inlprove 
that situation. But there are other wines 
that may be hard to find because, quite 
frankly, they aren't made in the hundreds 
of thousands of cases and so can't show 
up everywhere. These wines end up being 
bought by the wine drinkers who take the 
time to search tl1em out. If there's a Wine 
to Know you're especially interested in, 

call the best wine shop in your area and 

ask them to try to track down a few bot­
tles for you. Really good wine shops dis­
tinguish U1emselves by providing services 
like this. Finally, I know U1at there will be 
a couple of wines that will probably prove 
nearly impossible to locate in wine shops. 
Nonetheless, I've included them because 
you may very well encounter them on a 
restaurant wine list (many small wineries 
sell virtually all their production to restau­
rants) and because these wines are well 
worth keeping an eye out for if you travel 
to U1e place where they were made. 

About Vintages 
You'll notice that the Wines to Know don't 
include vintages. Not because vintages of 
a given wine aren't different-of course 
U1ey are-but my hope was to present 
wines t11at are worth your knowing about 

in any vintage. I also hope that the whole 
concept of vintages is something that 
you'll take in stride because most vintages 
aren't nearly as cut and dry, black or 
whlte, good or bad as they are often made 

out to be. In tllis spiJit, I hope you'll find 
How Much Do Vintages Matter? (page 78) 
evocative and worth cons ideration. In the 
meantime, if you want specific recom­
mendations on vintages, there are numer­
ous wonderful newsletters and magazines 
that regularly supply such infonnation. 
One caveat: Don't expect leading critics to 
agree on subjects like thls; it's not unusual 
for one critic to think a vintage is pretty 
exemplary, while another pans it 

About Cost 
I haven't given prices in The Wine Bible. 
That sort of infom1ation often changes so 
rapidly that only newsletters, newspapers, 
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and magazines can attempt to be accurate. 
But I have sometimes indicated that a wine 
is a steal, or moderately priced, or super­
expensive, and so on. As of the beginning 
of 2001, here are my definitions of those 
categories (prices are for single bottles): A 
steal: a wine selling for less than $8 that 
tastes like it should cost more. An inexpen­
sive wine: one that costs less than $12. A 
moderately p1iced wine: one that costs 
between $12 and $18. An expensive wine: 
one that costs $30 or more. A superexpen­
sive wine: one that costs $75 or more. 

About Food 
What would a wine book be without food­
wine's ineluctable companion? Mastering 
Wme has a section outlining strategies for 
pairing wine and food (page 83) and for 
each country you'll find boxes on some­
times traditional, sometimes whimsical, 
wine and food marriages. But most won­
derful of all for me was writing entire sec­
tions on tl\e foods of different countries or 
wine regions, for in many places-espe­
cially in the Old World-the two topics are 
intimately entwined. Again, however, 
deciding whether or not a country's or 
region's foods were compelling enough to 
write about here was, well, fun to research 
and, in the end, a subjective decision. 

About the Glossaries 
Though I've used English throughout The 
Wine Bible (or given definitions for foreign 
words), there are many foreign terms you 
might encounter on wine labels or while 
visiting various wine regions. As a result, 

I've included French, Italian, Spanish, 
German and Austrian, Portuguese, Hun­
garian, and Greek wine glossaries along 
with the comprehensive general glossary 
of wine terms. All of these glossaries 
appear at the end of this book. 

A Personal Admission 
In the course of writing this book, I mar­
ried Dermis Fife, proprietor of Fife Vine­
yards in the Napa Valley. I want you to 
know this because Fife Vmeyards is listed 
among other top producers in the Cali­
fornia chapter. 

And Finally-About Names, 
Spelling, and Punctuation 
As seemingly prosaic as this topic is, it can 
galvanize you as you attempt to write a 
book of this scope. Grape varieties are xvu 

called different things or spelled different 
ways in different countries. Throughout, 
I've tried to be as clear as possible, always 
tipping you off about synonyms and local 
spellings. As for punctuation, you'll find 
that I've capitalized all wines that are 
named after places (this is standard), and 
put all grape varieties (and wines named 
after grape varieties) in lowercase. Thus 
in Piedmont, Italy, two of the leading 
wines are Barolo and barbera; the first 
capped because it takes its name from a 
place, the second appearing in lowercase 
because it's named after the grape. The 
only exception to this practice is grapes 
named after people, such as Muller­
Thurgau and Palomino, both of which are 
capitalized. 
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MASTERING WINE 

What Makes 
Great Wine Great? 
Most wine books begin with what 

wine is, and we'll definitely get 
into that. But I decided to lead 

off the first section of The Wine Bible 
with something different: the bottom 
line, the big question, and the most 
important part for most of us, and that is: 
What makes great wine great? From 
there, we'll get down to the specifics, and 
I'll take you through the details of what 
wine is; why great wines don't come from 
just anywhere; the stunning role that 
place plays in making a wine taste as it 
does; the vast world of grape varieties 
and how to get to know tl1em; how wine 
is made; plus everything you need to 
know before you taste, from how to feel 

comfortable in a wine shop to how to 
choose the best wineglasses to the differ­

ences between aerating and decanting. 
Finally, we'll end with a bang: how to 

taste wine like a professional. I've con­
cluded with thls, not to be archingly aca­
demic but because the better your tasting 
technique, the more taste sensations 
(and pleasure) you'll derive from wine. 
And pleasure, I think you'll agree, is the 
whole point. 

A final thought: I know that some 
parts of this first section are, well, not 
exactly edge-of-your-seat reading. It's hard 
to make ideas like clones and malolactic 
fermentation sexy. But I think you'll find 
that tmderstanding the big picture of wine 

More than any other beverage, wine-and the pleas1t1·e it. evokes-is meant to be shared. 
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in all of its magnificent, wacky, and ele­
mental details will only enhance your awe 

and el\ioyment of what is, after all, the 
world's most captivating beverage. 

A SSESSING YOUR 
ASSESSMENT 

0 ne of the most insidious myths in 

American wine culture is that a wine 
is good if you like it. Liking a wine has 
nothing to do with whether it is good. Lik­

ing a wine has to do with liking that wine, 
period. 

\Vme requires two assessments: 
one subjective, the other objective. In 
this it is like literature. You may not 
like reading Shakespeare but agree 
that Shakespeare was a great writer 
nonetheless. 

Getting to the point where you 
are knowledgeable enough to have 
both a subjective and an objective opin­

ion of a wine is one of the most rewarding 
stages in developing wine expertise. It 

allows you to separate your liking of 
something from its quality. For example, 
it's entirely possible to love a wine but 

know it's not a great wine in the big 
scheme of things. I can think of a dozen 
wines that, for me, fit this bill perfectly. 

Each of us has a subjective opinion, 
of course. Having a valid objective opin­
ion, however, requires experiencing a par­
ticular wine and understanding how it 
classically presents itself. 

Achieving this sort of discernment is 
possible only if you expand your sphere of 
tasting beyond the wines you already 
know you like. It is only by drinking wines 
that are unfamiliar to you and tasting 
them in a focused way with an open mind 
that you vault your wine knowledge into a 
higher realm. 

In the late nineteenth and early 
twentieth centw·ies, some of tltcfh·st wine 
adve,.tising campaigns depicted wine 
drinking as sensual and sophisticated. 17te 
posters of/en featured well·endowed women in 
evocative poses-with, of course, the mquisite 
glass of wine in hand. 

Drinking wines within a nan·ow range 
of preference has another problem. It 
skews your palate. If all of U1e red wine 
you drink is muscular, tannic California 
cabemet sauvignon, over tinle you begin 

to think that good red wine is supposed to 
taste muscular and tannic. Then when 
someone hands you a glass of pinot noir 
from Gennany (of which the Gennans are 
justifiably proud), you'll fmd it thin, meek, 
and watery. Scientists call this phenome­
non "frame error"-coming to a wrong 
assessment because the entity was evalu­
ated in an inappropriate or jaded context. 

3 
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The goal is to consciously tly to avoid 

superimposing your ideas of what a wine 
is supposed to taste Like, and instead to 
listen fu'St to what the wine is "saying." 
Only over time can a wine drinker sense 
what to look for in a certain type of wine 
and evaluate it in its correct context. 

WHAT TO LOOK FOR 

T here are five qualities a taster must 
assess in order to determine 

whether a wine is great: varietal character, 
integration, expressiveness, complexity, 
and connectedness. 

Distinct varietal character is a 
good thing. The more Granny Smith-ish 
the Granny Smith apple is, the more it can 
be savored and appreciated. The same is 
true for grape varieties. Each variety of 
grape presents itself in a unique way (see 

4 Getting to Know the Grapes, page 48). 

NICE LEGS. 

he rivulets of wine that roll down 
the inside of the glass after a 
wine has been swirled are called 

legs here and in Britain. The Spanish 
call them tears; the Gennans, church 
windows. Some wine drinkers look for 
great legs, falsely believing that nicely 
shaped legs (and who knows what that 
means?) portend great flavor. In 
fact, legs are a complex phenomenon 
related to the rate at which liquids 
evaporate and the differences in sur­
face tension between water and the 
wine's alcohol content. Legs have noth· 
ing to do with greatness. 

With wine, as with women, there is 
very little meaningful infonnation one 
can deduce by looking at the legs. 

When a young wine that has been made 
from a single variety of grape presents its 
inherent grape aromas and flavors in a 
straightforward, clear, and focused way, it 
is said to have varietal character. 

Not all vruietal characteristics have 
mass appeal. Some wine dJinkers think the 
assertive, tru1gy green herb, olive, and 
straw chru·acter of some sauvignon blancs 
is quite nasty, especially if the aromas go 
one step further a11d take on what is often 
desc1ibed as a cat piss smell. "Cat piss," as 
long as it's not extreme, is a descliption 
used approvingly by some wine dtinkel'S 
(including me) who do Like sauvignon 

bla11c. There's an obvious a11alogy here with 
cheese. Just because some people cannot 
bear smelly cheese, is blue cheese awful? 
Should every cheese be remade in the 
in1age of Kraft singles, just because these 
have widespread appeal? The idea is absurd. 

In addition to varietal character, a 
wine taster looks for four other qualities 
in a great wine: integration; expressive­

ness; complexity; a11d cmmectedness. 
Integration is a state whereby the 

components of a wine (acid, tannin, alco­
hol, and so forth- we'll look at these in 
Where It All Begins, starting on page 7) 

are so impeccably interwoven that no one 
characteristic or component stands out. 
Integration meallS more than just balance 
(a good tension of opposites). Integration 
implies that all the components have 
come together in a harmonious fusion. 

No matter how seemingly runorphous 
a concept, integration is what we are spe­
cifically after in wine. It is the bedrock 
upon which all wine judgment rests. Wine 
that is not integrated is fru· easier to 
describe than wine that is. The first pre­
sents itself like a star in the mouth. One 
can taste a11d talk about the "points" of 
acidity or tannin or oak. By compruison, a11 
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Parisian waiters on their "coffee" break. Many Fhmch bmsseries, bistros, and tuine bars buy entire 
ba1rels of good, simple tuines. When you order a carafe of tuine, it~ filled dimctly from the barrel. 

integrated wine presents itself like a sphere 
in the mouth. So round, so harmonious that 
one cannot easily grab onto any single 
component, sensorially or intellectually. 

Expressiveness is the quality a wine 
possesses when its aromas and flavors are 
weJJ-defined and clearly projected. While 
some wines seem muddled and diffused, 
others beam out their character with al­
most unreal clarity and focus. Imagine 
the image projected by an out-of-focus 
black-and-white television without a cable 
hook-up compared to the same image in 
high-density color. An expressive wine is 
like the latter. 

Given two weU-made wines from two 
above-average vineyards in the same good 
year, it is not clear why one wine might be 
less expressive than the other. There are 
many ways in which winemaking could be 
at fault (overhandling a \vine, for example, 
can discombobulate it). But it is also well 
known that certain vineyards year in and 

year out-for reasons too complex to s 
fathom-simply produce expressive wines. 

"Great wine is about nuance, sur­
prise, subtlety, expression, qual­
ities that keep you coming back 
for another taste. R~ecting a wine 
because it is not big enough is like 
r~ecting a book because it is not 
long enough, or a piece of music 
because it is not loud enough." 

- Kennit Lynch, 
Adventures on the Wme Route 

Complexity is not a thing but a phe­
nomenon. Unlike, say, jamrniness or acid­
ity, you cannot go looking for the thing 
called complexity. Complexity is more 
like a force that pulls you into a wine and 
impels you to repeatedly return for 
another smell and sip because each time 
you do, you find something new. 
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Movie critics say that the greatest 
films are those that continue to crop up in 
your consciousness days after you have 
seen them. Walking down the street, you 
are suddenly filled with the image of a cer­
tain scene. Art critics, similarly, make a 
distinction between rut that evokes a sim­
ple, momentary response in us and art 
that we cannot stop looking at. 

The wine writer Matt Kramer points 
out that complexity in wine is "more than 
multiplicity [of flavors]" and that for a 
wine to be "truly satisfying, especially 
after repeated exposure, it must continu­
ally surprise us and yet we must still be 
able to grasp these surprises as pa.tt of a 
larger and pleasing pattern." 

Like an integrated wine, a complex 
wine almost defies you to describe it. Yet 
just as the pain of a sore muscle feels good 
after exercise, the frustratingly undefin­
able nature of a complex wine heightens 
its gratification. 

Cormectedness is perhaps the most 
elusive of these concepts and the most dif­
ficult quality to ascertain. It is the sense 
you get from the \vine's aroma and flavor 
that it could not have come from just any­
where but rather is the embodiment of a 
single piece of earth. Connectedness is the 
bond between a wine and the plot of land 
it was born in. 

Connectedness, like cultural identity, 
makes a thing different from other things 
and therefore worthy of appreciation. It 
was, for example, curiously satisfying 

when, not so long ago, Frenchmen still 
wore berets, when you could find only olive 
oil (not butter) in the south of Italy, when 
Spanish children were given wine-dipped 
bread sprinkled with sugar as a snack. Each 
of these things, small as they were, revealed 
the links between people and their cultures 
and homes. Wine without connectedness to 
the ground from which it carne may be of 
good quality but, like a Ramada Inn in 
Parnplona, there is a limit to how deep one's 
aesthetic appreciation of it can be. 

Admittedly, a wine's integration, 
expressiveness, complexity, and con­
nectedness (or lack thereof) may not be 
immediately ob"ious. But if you taste the 
wine slowly and think about these con­
cepts, they'l.l soon begin to make sense. It's 
also fun to get an even greater command 
of these traits through some practice. So 
here's your wine homework: To discover 
what integration means, buy a white Bur­
gundy, such as a Meursault, and think 
about hannony. For expressiveness, try a 
New Zealand sauvignon blanc and con­
sider its intensity. Go looking for complex­
ity by drinking a mature (ten years old or 
more) top-notch Bordeaux or Napa Valley 
cabernet sauvignon. And connectedness, 
though hard to describe, is easy to fmd. 
Try a Cote-Rotie from the northern Rhone, 
with its almost savage peppery flavors, or 
a shimmeringly tart riesling from the 
Mosel region of Germany. Neither of these 
wines could come from anywhere other 
than the place it did. 
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Where It All Begins 

Mcrlot grapes galltel'ing sunshine on the vine. /11 most parts of the worlcl dopplell suulight is 
iclcnl. 71wrc's neither too much .shade, which would impede photosynthesis, nor so much sun llwt 
till' g mpes become sun/Jurnccl. 

F 
or all of wine's complexity, it is 
born of something utterly simple: a 
grape. A grape berry is, by weight, 

75 percent pulp, 20 percent skin, and 5 per­
cent seeds (there are usually two to four of 
them). Pulp is the soft, juicy center of the 
grape and the thing that will become the 
wine. Mostly water and, after that, sugar, 
the pulp of a ripe grape contains minus­
cule amounts of acids, minerals, and 
pectin compounds, plus a trace of vita­
mins. It's the sugar in the pulp that's cru­
cial to vinification, since it's the sugar that 
will be converted to alcohol. As for the 
skins, U1ey get to play the sexy prut. 
They're largely responsible for the \vine's 
aroma and flav01~ as well as its color and 

tannin (those seeds contribute a little bit 
of tannin, too). But a bunch of grapes has 
a way to go before it can be called wine. 
And once it's transformed, U1ere will be 
several essential attributes to consider: 
alcohol, acid, tannin, fiuitiness, and sweet­
ness or dryness. 

GETTING FROM 
THE GRAPES 
TO THE GLASS 

A lcohol is what results when yeasts 
come in contact with the natural 

sugar in grape pulp. Alcohol is a critical 
constituent in \vine, not because of the 
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genial mood it can evoke (although U1at's 
surely part of its charm), but rather 
because of the complex role it plays in the 
wine's ultin1ate quality. And, the more ripe 
the grapes are, the more natural sugar they 
will contain and the higher the alcohol con­
tent will be. Why does this 
matter? 

nothing to do with the alcohol per se. The 
more mature grapes (which, because they 
were richer in sugar, made the higher level 
of alcohol possible in the first place) also 
brought other assets: softer and more 
developed tannin (we'll get to this) and 

fuller aromas and flavors. 

First, because alcohol 
affects the body of the 
wine as well as the texture. 
High-alcohol wines are full, 
round, and supple; some­
times they can even seem 
almost thick and chewy 
(Ulink about ripe, rich, red 
zinfandel). By compruison, 
very low alcohol wines are 
so light they almost seem 
sheer (think about dry 
German rieslings). 

Alcohol also influences 
aroma and flavor. An out­
of-balance, high-alcohol 

If you can bear to getup at 

• Acid is the most 
important element in the 
pulp other than water and 
sugar, even though, as I've 
said, there's not all that 
much present (relatively 
speaking). As a grape 
ripens its sugar content 
increases and its acid con­
tent decreases. The chal­
lenge is to harvest precisely 
when an optimal balance 
between the two is struck 
Acidity gives wine vivacity 
and, to a certain extent, 
makes it thirst quenching. 
Without a sufficient alllount 

5 .~.M .. hot -a i1· balloo11ing in the 
stillness of clcmm is one of the 
most gl01·ious ways to 1"eCilly 

see v ineyards. 
wine has a "hot" smell. You 
can actually feel it as a slight burning sen-
sation far up in the nose. Alcohol's flavor­
somewhat mysteriously-is sweet. A 
solution made up of only water and a small 
bit of pure etl1yl alcohol will taste sweet to 
any taster. 

Of course, that alcohol in the wine 
doesn't exist in a vacuum. So a high level 
of alcohol (with that corresponding sweet­
ness) allows a wine to support a high level 
of acidity and still taste balanced. Balance 
is critical. A high-alcohol \vine without a 
good measure of acidity tastes flaccid and 
alllorphous and is as unsatisfying as taste­
less bread or weak coffee. 

Compare two good wines from the 
sallle area side by side and often the 'vine 
with the higher alcohol content will be 
considered tile better of the two. This has 

of acidity, a dry wine seems 
languid, dull, ru1d fiat. A sweet wine tilat 
doesn't have enough acidity tastes flabby. 
Wmes that lack acidity are also susceptible 
to spoilage and do not age well. (A low-acid 
jug wine turns brown and falls apart if you 
try to age it for a decade.) On the other 
hand, a wine that's too acidic tastes mean 
and biting. In tile end, having just the right 
alllount of acidity-no more and no less-­
is as pivotal in \vine as it is in lemonade 
(actually more so). 

In wine regions with hot climates, 
such as certain areas of California and 
Australia, where grapes quickly lose their 
natural acidity, winemakers commonly 
acljust the acid by adding 2 to 3 grams of 
acid per liter to U1e fermenting \vine. Small 
as it is, this bit of acid can help a wine taste 
more focused. 
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One type of acidity, volatile acidity 
(sometimes called V.A.), is not an inherent 
prut of the grape, but instead is acetic acid 
formed by bacteria during or after fer­
mentation. A tiny amow1t of volatile acid­
ity is neither harmful not perceptible. If, 
however, the bacteria are exposed to air 
and allowed to multiply, the resulting 
volati le acidity will make the wine smell 
vinegary and taste somewhat dank and 
sour. A wine with very noticeable volatile 
acidity is considered flawed. 

• Tannin, which belongs to a class of 
compounds called phenols and comes, as 
I've said, from the skins and seeds, is 
among the most intellectually intriguing 
components in wine-especially red wine. 
Depending on the amount and nature of 
tannin a11d how it is balanced (or not) by 
those other constituents, it can add to a 
wine's greatness or augment its inferi01ity. 

A fiiend of mine who is a wine pro­
fessional once described tannin with the 
follo>ving parable: A woman who loves tea 
makes herself a cup. Just as she fmishes 
pouring the boiling water over the tea bag, 
the telephone 1ings. It's her best friend 
who tearfully announces she's going to get 
a divorce. The woman consoles her f1iend 
for half an hour. \¥hen she goes back for 
her tea-which she is now craving-she 
fmds she has left the tea bag (the last in 
the house) in the cup. 

The bitterly astringent flavor of the tea 
brewed too long comes from tannin, found 
in the leaves. Tannin in tea is related to 
tannin in wine. If you can imagine the 
harshness of that cup of tea, you can imag­
ine the harshness tannin can potentially 
(but not necessruily) bring to wine. 

The question is: What can the woman 
do to make her cup of tea taste better? 
Adding more hot water will sinlply produce 
diluted bitterness. Adding sugar wi11 dis-

guise the bitterness momentruily, but then 
the hru-slmess wi11 kick back in with a 
vengeance after the sweet flavor disap­
peaJ"S. Adding lemon will make the tea U10r­
oughly intolerable, since acidity and 
bitterness reinforce each other. The only 
substru1ce that could improve the tea's Oa­
vor is milk. Milk's fat and protein Call effec­
tively CaJllouflage the bittemess and make 
U1e tea taste softer. 

In wine drinking the same idea has 
been applied for cent11ries. Why, in all 
those nostalgic European travel posters, 
does the villager cradling a jug of wine hold 
a chunk of cheese in the other hand? 
Because after hundreds of years of uncon­
scious trial and error, Europeru1s came to 
understand that cheese somehow made 
wine, especially cheap red wine, taste bet-
ter. Like milk in strongly tannic tea, cheese 
tempe1-s the harshness of the tannin in the 
wine. (11\ere's an entertaining tip here. As s 
clever catere1-s have always known, no one 
will notice the shortcomings of an inexpen­
sive wine as long as enough cheese is 
se1ved alongside.) 

Although excessive tannin can make 
your mouth feel as if it has been sheathed 
in shrink-wrap, an appropriate aJllOunt, 
well balanced by other elements, will not. 
When in harmony, tannin is "sensed" as 
the wine's structure and backbone. With a 
well-defined structure, wine takes on a 
certain formidableness and beauty. Like 
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the flying buttresses of a caU1edral, tannin 
becomes a part of a wine's aesthetic and 
of its fonn. 

Tannin is also a natural preservative. 
All other things being equal, wines with a 
powerful tannin profile live longer than 
wines without one. Hence red varietals 
with commanding tannin-such as caber­
net sauvignon or nebbiolo-are U10se that 
can be aged the longest. 

And, it should be added, need to be 
aged U1e longest. For tile tannin, and the 
perception of it, changes over time­
sometimes dranlatically. Herein lies one of 
\vine's conundrums. Until recently it was 
assumed that young wines had a certain 
amount of inevitably harsh tannin that 
would eventually mellow and soften as 
tile wines aged. But several winemakers 
began to notice that sometimes severely 

bitter tannin in a young red wine never 
an1eliorated. The wine simply became an 
old wine with bitter tannin. In tl1e 1980s 
viticultural research on phenolic com­
pounds began to paint a new picture. The 
new view suggested two types of tannin­
good ripe tannin and bad unripe tannin. 

Ripe tannin resulted in richly colored, 
structured wines tllat did not taste bitingly 
astringent, even when tl1e wines were 
young. Unripe tannin resulted in blunt 
>vines \vith almost ragged dryness. 

Determining tile ripeness of tannin, 
however, is no piece of cake. Unlike the 
ripeness of sugar, which can easily be 
measured, tannin's ripeness eludes quan­
tification. It can only be estimated by tast­
ing tile grape. You'd think tllis would be 
easy, but it isn't. Frustratingly for tile 
taster, grapes can be fully ripe in tenns of 

Grapes have traditionally been harvested by hand, as this 1ncm in Tuscany is doing. Technology 
notwi thstanding, many vintners continue to believe that lltere is no substitute f or so gentle and 
pains taking an approach. 
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sugar and yet have unripe tannin. With 
practice winemakers can begin to sense 
tannin aprut from the sweetness derived 
from sugar. As enigmatic as tasting for 
ripe tannin may be, it is now the method 
by which top winemakers ru1d viticultur­

ists decide when to harvest. 
Just what is happening during the 

tipening of tannin is not fully understood. 
Viticultmists observe that leaving grapes 
to hang on the vine well after their sugru· is 

ripe results in the more total physiological 
maturity of the grape. (However waiting 
to harvest means taking climatic risks.) 
Scientists speculate that as grapes reach 
full physiological maturity, small astrin­
gent tannins may polymerize, or group 
together, fonning larger molecules. 

Although the number of tannins does not 
change, these larger molecules are per­
ceived by the taste buds as softer. 

• Fruitiness is what the word sug­
gests-the propensity of a wine to display 
fruitlike aromas and flavors. Ftuitiness is 
most marked in young wines and rarely 
found in mature ones. Some varietals­
gewiirztrantiner and gamay, for exanl­

ple-are characteristically very fruity. 
Gewiirztranliner has effusive litchi aro­
mas and flavors; drinking gan1ay is like 
diving into a pool of black chenies. 

• Sweetness and dryness might 
seem like easy concepts, but they are 
often misunderstood. For example, many 
people say they prefer dry wines, even 
though the 'vines they commonly drink, 
such as chardmmay, may actually contain 
a little bit of sweetness. A fmished wine 
may or may not contaiJ1 some of the sugru· 
that was there in the pulp of the ripe 
grapes. The presence of sugar does not 
necessarily make the wine a sweet dessett 
wine. A small amount of natural sugar 
may purposefully be left in to balance the 

Onr oft lie sathifying coinriclrurl's of minr: is 
tltat it litemily IY:fkcts tlir rm·lltfrom wltirli it 
COlli£'. 

tarlness of the acidity or augment the 
wine's fruitiness. 

Bringing us to the (sticky) questions: 
Can a wine be fruity and sweet? What 
about ftuity and dry? Or sweet and dry? 

The answers are: yes, yes, no. Sweelness 
in wine is so often confused with fllliti­
ness that U1e two tenus are sometimes 
used interchangeably even U1ough they 
mean entirely different things. We know 
what fruitiness is; as for sweetness and 
dryness, U1ey refer to a different issue 
altogether, which is the otiginal sugar con­
tent of the grapes. If all or virtually all of 
the sugar in U1e ripe grapes was con vetted 
to alcohol, the wine is considered dry. If 
only some of the sugru· was converted to 
alcohol, the wine is said to have residual 
sugar-that is, leftover sugar, which the 
yeasts did not ferment. A fruity wine wiU1 
1 to 2 percent residual sugar, such as a 
California riesling or gewi.irztraminer, may 



MASTERING WINE 

still be perceived as dry by most people. 
At 3 percent residual sugar, a wine tastes 
off-dry or even slightly sweet. Dessert 
wines can range from 5 to 30 percent 
residual sugar or more. Some of the most 
stunning dessert wines in the world, 
German trockenbeerenausleses, for exam­
ple, can broach the higher number. But 
once again, balance is eve1ything. A wine 
that has 8 percent residual sugar can taste 
as sickeningly cloying as children's cough 
syrup or gorgeously honeyed and vivid, 
depending upon the amount of balancing 
acidity. 

GREAT WINES 
DON'T COME FROM 
JUST ANYWHERE 

The Earth has her own erogenous 
~ zones-a few places of harmonic 

convergence, where every facet of the 
vineyard and every nuance of the grape fit 
together like chromosomes on a DNA 
helix. In these rare places, grapes and 
ground are transf01med into thrilling wine. 

Vit, the Latin mot of the word 

viticulture, is also the sou1·ce 

of vita-life itself. 

During the last three decades of sweep­
ing teclmological advancement, wine­
making-not viticulture, the science of 
grape grO\ving-has often claimed most of 
our attention. But if machines have some­
times seemed more sexy than dirt, it is only 
because in the history of wine, dirt has been 
a constant while machines are fascinatingly 
new. No thinking \\-inemaker anywhere, 
however, would suggest that a vineyard 
plays any less important a role in 'vine than 
a mother does in the birth of her child. 

1kcllly-eigltt-year-old cubcmet .~au uiglloll 
vines llnt •e anar/y, th ick 111mk.~. At aboltllllis 
age, a grapevine u.;illll'>'llally slow down, 
protlucingfarfetcer clus ters of tdwt m -e often 
bw ut((ully concentrate(/ gmprs. 

In fact, the beginning of the twenty­
frrst century may come to be known as the 
Era of the Vineyard, a time when the spot­
light is once again on U1e grapes and the 
land. Already by the early 1990s, notions 
such as "wine is made in tile vineyard" and 
"flavors begin with farming" had become 
the nonn at quality-OJiented wine estates 
everywhere in the world (if they weren't 
already solidly entrenched). The focus on 
fine wine is inlp01tant Inexpensive quaffing 
\vine is not so much a product of viticulture 
as it is a product of agriculture. On first con­
sideration, viticulture might seem like a 
subset of agriculture, but al their philo­
sophical cores, tile two are quite different 
Agriculture tends to seek standardization, 
uniformity, high yield, and consistency on 
as large a scale as possible. A jug 'vine fits 
neatly into an agricultural frame. 
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What makes fme wines compelling, 
however, are quirks of individuality. We 
are awed by the fact Ulat two chateaux 
separated by no more than a gravel path 
can make \vines that taste remarkably 

unalike-so much so U1at one wine can be 
twice as expensive as Ule oU1er. 

Let's consider wine from a viticultur­
ist's perspective. Though a vineyard may 
appear passive and pastoral to U1e casual 
observer, to the viticultmist, it is a power­
ful, animate ecosphere full of complex fac­
tors. Independently and synergistically, 
such factors as climate, soil, grape vruiety 
and clone, rootstock, spacing, and many 
others push and pull wine in different 
directions. Like the colors in a kaleido­
scope, these elements are swirled together 

in thousands of inlti cate patterns, pro­
foundly influencing U1e aroma, flavor, 
body, and finish of a wine. 

Climate 

N ature influences wine quality con­
spicuously and dauntlessly through 

climate. For starters, climate detem1mes 
if grapes can exist at all. Grapevines thrive 
in temperate regions where long, warm, 
frost-free periods allow U1em to develop. 
Specifically, vines begin to grow when the 

runbient temperature reaches about 50°F 
(the precise temperature varies from one 
grape variety to another). Below 50°F, the 
vines remain dormanL When Ule average 
daily temperature reaches 63°F to 68°F, 
vines will flower. Floweting is critical, for 
only those flowers that become fertilized 
and "set" on the cluster become individual 
grape beJTies. As crucial as it is, set is ru1 
extremely fragile phenomenon. Even 
under favorable climatic conditions, up to 
85 percent of a vine's flowers never set at 
all and are destined to die as "shatter." As 

the temperature moves into the mid-80s, 
vines hit Uleir growth stride and flourish. 
However, the optimal temperature for 
vine development is one thing; the optimal 
temperature necessary to grow grapes 
Ulat will make great \vine, quite another. 

Microclimates: If you narrow your 
field of vision, you find progressively 
smaller and exceedingly different microcli­
mates created by such factors as U1e prox­
imity of oceans and bays; the presence of 
hills and mountains; the slope, orientation, 
and altitude of the vineyru·d; plus \vind, 
cloudiness, and precipitation. 

Take, as an exan1ple, t11e Napa Valley­
a small wine region and one that is gener­
ally thought of as having a single climate. 
Yet the valley has tJu·ee distinct tempera­
ture zones: cool Cameros, a moderately 
wrum band mnning from Oak\ille to St. 
Helena, and the territory around Calistoga, 1 3 

only 30 miles from Cruneros, but substan-
tially wrumer. These zones fotm an eco­
reality t11at can initially seem to be at odds 
\vith logic. Calistoga-tlle warmest part of 

PHOTOSYNTHE~ 
__.f/f/i_r- SIS 11 

hotosynthesis is the process 
that produces the sugar-and 
hence, provides the energy-

that vines need in order to grow. Sugar 
production has four requirements: the 
green chlorophyll molecules found in 
the vines' leaves, light, a small amount 
of water, and carbon dioxide from the 
surrounding air. When all of these com­
ponents come together at the right 
temperature, the leaves become "pho­
tocells," capturing light energy and 
converting it to sugar. 
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S]wing Mountain IViuery, a Victol"iau mansion buill in the ninetel!lltlt century, is tucked into the 
stunning (JI'Cl'll foothills of the Spl"i11g Mountain Disll·ict in tlte Napa \'alley. Named for its 
nwnenms tnulerr;round spriii(JS, tlte area boasts more 1/wn twenty winet·ies. 

the Napa Valley-is tile farthest north; 

Cameros-the coolest part of this region­
is the farthest south (its lower tempera­
tures are caused by tile acijacent San Pablo 
Bay). Another even more dramatic reversal 
of the expected: Several of the wine 
regions in Santa Baroara County, nearly 
300 miles to ti1e south of Napa, are some of 
the coolest in California. Those wine 
regions fall in valleys U1at run east-west, 
fonning virtual wind tunnels for bracing 
bree-tes and fog drawn in off the Pacific. 

Ironically, bodies of water can have a 
cooling effect or a wanning effect or botil 
at clifferent times. Water tempers and sta­
bilizes the climate. A marine breeze can 
cool down a hot vineyard, but it can also 
wann a vineyard where temperatures are 
dropping and frost threatens. 

Catching the Sun: Perhaps the most 
intriguing aspect of any climate is the 
impact of hillsides and mountains. A 
mountain's creased face contains 
crevices, caverns, and canyons that 
become nichelike mini-microclimates on 
their own. Mountains can block cold 
\vinds, acting as shields behind which 
grapes can ripen. They can act as huge 
slides, causing frost and cold air to pool 
on the valley floor. But mountains also 
force clouds to give up their moisture as 
rain on one side, thus vineyards on the 
other side often require irrigation. A per­
fect example of this is found in Wash­
ington Stale where the Cascade mountain 
range causes tile western part of the state 
to be extremely rainy, while in the eastern 
part, grapes-with the help of irrigation-
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thrive in near desertlike conditions. 
Motmtains also offer the possibility of dif­
ferent altitudes. A vineyard at 2,500 feet 
will be cooler than one at 500 feet on the 
same mountain. Not surprisingly, the 
wines will usually be strikingly different. 
In general, in cool regions, south-facing 
slopes (or, for wine regions in the 
Southern Hemisphere, north-facing 
slopes) are considered ptime vineyard 
locations, for only good exposure to the 
stm can ensure ripeness. In Piedmont, 
Italy, the names of famous vineyards are 
often preceded by the words bricco or 
s01i, as in the Bricco Asili vineyard of 
the producer Ceretto or the Soti Tildln 
vineyard of Angelo Gaja. A bricco is the 
sun-catching crest of a Iilli; sod. in 
Piedmontese dialect means south-facing 
slope where the stm melts the snow first. 
Along the winding Mosel River in cold 
notthem Germany, the most prized vine­
yards cover steep motmtainous slopes 
precisely tilted and angled southward to 
snatch every ray of sun. 

Too little sun, of course, is not the 
problem in many vineyards outside Eu­
rope. Too much is. Intense sun can bake 
acidity right out of the grapes, leading to 
flat, flabby wine, or cause hyperactive leaf 
growth, shading the grapes from t11e sun 
and possibly leading to vegetal and other 
off flavors in the wine. As heat becomes 
excessive, unprotected grapes begin to 
scorch and their leaves wither and burn. 
At about 104°F, sustained heat becomes 
intolerable for most grapevines, and the 
grapes start to shrivel into raisins. So, 
wine producers in warm, sunny climates 
often face hurdles tllat are the complete 
opposite of those faced by wine producers 
in cooler climates. While soutll-facing 
slopes are almost mandatory for great 
wine in parts of Germany, Italy, and 

France, in parts of California, viticultur­
ists prefer nortll-facing slopes so tllat t11e 
ripening process is slowed and lengthened 
and so the grapes do not get sunburned. 

In the end, much the same way tllat a 
winemaker aims for balance in a wine, 
viticulturists everywhere are trying to find 
balance in tile climate of a vineyard. When 
tllis is achieved, tile vines strike a healtlly 
medium between what viticulturists call 
vigor and fmitfulness. Vigor is the rate of 
growth of leaves and shoots, the vegeta­
tive green parts of vines. Fmitfulness 
refers to tile number of grape clusters per 
vine and tile number and size of benies on 
each cluster. Though it's tempting to con­
centrate solely on the grapes, leaves are 
critical because, as the main site of food 
production, they convert light energy to 
chemical energy (sugar) tllrough tile 
process called photosynthesis. Without 
enough leaves, a vine allowed to overcrop 
can produce more clusters tllan it can 
ripen. The results are grapes (and wines) 
tl1at are weak and lackluster in flavor. 

The simple reality of viticulture 
is that there are very jew 
monodimensional1·ules. 

Any given factO?· can be positive 
oT negative, depending on 

the context. 

But leaves can also be too much of a 
good tiling. High-vigor vines can have 
leaves that are so prolific and dominant 
they create a canopy that shades grapes 
from the sun. Grape clusters can have a 
hard time forming and ripening in compe­
tition with so much vegetation. But again, 
one must consider all oilier factors. In 
P01tugal, for exan1ple, copious leaves can 
be a blessing, shading the grapes from 
stmbum and heat stress. 



16 

MAS TERIN G W IN E 

HANG TIME 

et's say a grape variety normally 
takes 120 days to ripen. In an espe­
cially hot year, it may ripen after 

only 110 days; in a cooler year, after 130 
days. Would a viticulturist prefer one ~ 
nario over the other? TiliB is a highly com­
plex question, fraught with countless "it 
depends on" considerations. That said, viti­
culturists generally do want long growing 

Stress 

0 ne of the few monodimen­

s ional rules is one of wine's 
wonderful cwiosities. In making fme 

wine, what is ideal is not a perfect envi­

ronment but, rather, something less than 
consummate. A perfectly sunny, very 

warm climate augmented by moisture and 
nubients may be good for many plants (as 

jungles testify) but it's too much for 

grapevines. All of the world's great vine­

yards are in climates that are in some way 

marginal. Assuming that the stress (lack of 

sun, water, and/or nutrients) is not so 

severe that the vines shut down, go into 

shock, or die, an endurable amount of 
adversity forces grapevines to struggle and 

adapt. When healthy vines work to grow 
and the plants are forced to concentrate 

their sugars in a limited nwnber of grape 
clusters, the result is grapes and wine of 

greater character and concentration. 

Temp erature Swings 
I M any growers believe that good 

stress can come in the form of 
wide temperature fluctuations, either from 
spring to fall or from day to night or both. 

seasons. Long ripening allows components 
in the grape other than sugar-tannin, for 
example-to reach greater physiological 
maturity. Fully developed grapes, of course, 
hold more promise for fully developed fla­
vors and aromas. Historically, perfectly 
ripe {but not overripe) grapes with long 
"hang times" have often produced superior 
wines th.at age gracefully. 

Temperature swings can help create 

balance. Wine regions that are 

extremely hot during the day (Ribera 

del Duero on the north-central plains of 
Spain, for example) benefit from cold 

nights, which effectively shut down the 
ripening process, helping grapes to pre­

serve essential acidity. By delaying ripen­

ing, cool nights also extend the span of 

time from bud break to harvest, leading to 
a more developed physiological maturity 

in other components. 
At least this is how it works in hot cli­

mates when certain grape varieties are 
present, the tinto fino grape in Ribera del 

Duero being one of them. This does not 
mean, however, that cool nights are uni­
versally favorable. If cabem et sauvignon 
is grown in an already coolish region, such 
as the Loire Valley of France, and the 

grapes then experience even cooler 

nights, the wine may end up with all the 
cham1 of a green bell pepper. 

As for seasonal change, grapevines 
don't like ambiguity. Vines need precise 

temperature cues so that bud break and 
grape development and maturation pro­
ceed steadily and uniformly, assuring (all 
oU1er U1ings being equal) a good harvest. 
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Warmish winters can waken vines. With 
nutrients being pumped into their shoots, 
vines soon become confused and begin to 
bud in the \vrong season. Uneven or un­
timely budding can wreak havoc on a 
vineyard, creating a patchwork quilt of 
schizophrenic vines, all maturing at differ­
ent rates and different times. A definitively 
cold winter, followed by its opposite, a 
definitively warm spring and summer, is 

the optimal viticultural scenario. 
Finally, days and hours of sun are not 

the same as average temperature. Thus, 
various combinations can lead to compen­
sations. Although the summertime tem­
peratures in northern German vineyards, 
say, do not approximate the temperatw·es 
in the Napa Valley, the farther north one 
moves fTom the equator, the longer the 
hours of sunshine per day-compensation. 

Frost: Frost is an unconditional 
tiU'eat to grapes and grapevines. Early fall 
frosts ravage fo liage, prevent tl1e grapes 
from making their final push to full tipen­
ing, and may even kill the vines them­
selves, especially if t11ey are young. Spring 
frosts may kill buds and shoots and t11us 
destroy the potential for a crop. Even in 
winter, when the vine is dormant, an 
excessive cold snap can be ruinous. Below 
25°F, the vine's trunk may split, leaving it 
open to infection. After prolonged below­
freezing temperatures, the entire vine and 
root system can die. 

The methods used to counter frost 
are often desperate and generally expen­
sive, but vintners have no choice; tl1e 
financial repercussions of losing an entire 
year's crop are too severe. Burning oil in 
smudge pots placed so tl1at the wind >vill 
carry wisps of heat over the vineyard is 
one solution, although studies have 
shown it to be only marginally effective. 

Giant windmills can be used to stir up the 
warm air hovering above the vineyard and 
to mix it with tile colder air that has set­
tled like a U1ick blanket over the vines. 
This melhod is also only partially effec­
tive. A more expensive takeoff on the 
windmiJI idea is to hire helicopters to fly 
low over the vineyards, zigzagging back 
and forth until tl1e threat of frost has 
passed. By beating and churning the air, a 
helicopter can sometimes keep t11e ambi­
ent temperature a critical degree or two 
above freezing. 

And last U1ere's a solution that seems 
crazy, but works: spraying the vines 'iVith 
water, using overhead sprinklers. The 
water coats tile leaves, shoots, and buds, 
fom1ing a thin glove of ice that insulates 
Ule vines from windchill and traps the 
plant's natural heat. That incremental 
amount of insulalion, coupled with the 
tiny amount of heat t.IU'own off when 
water turns to ice, is enough to keep the 
leaves, shoots, and buds from freezing 
unless it gets significantly colder. 

Prost c/iugs to the vines on the high pia ius of 
Ribem dd Duero in wintm: As long as the 
t'ines fire complele/y domwul and 1/w ji·eeziug 
lempemlures ore no/ too e.rtreme, no lwrm 
will be llou('. /Jut a frost such fls /Ids in/ate 
spring, wlwnlhe vines fll'<' beginning to bud. 
could be det•astaling. 
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Water 

L ike sunlight, tl1e water vines receive 
must be part of an overall balanced 

environment. There is no optimal an10unt. 
How much water vines need depends on a 
number of factors, including tlle age and 
size of tlle vines, tlle lengtll of tlle growing 
season, the temperatures during tlle grow­
ing season, wind, humidity, the drainage 
and wate•~holding capacity of tlle soil, and 
the spacing of U1e vines, to nan1e a few. 

Vines are not arbitraiy in the way tlley 
grow; they search for water. Dry soil en­
courages the roots to burrow deeper into 
the earth, where in tum, U1ey find a more 
stable environment of moisture and nutri­
ents. Vines with fully developed root sys­
tems can handle drought or oilier climatic 
difficulties better. 

To help ensure the quality of the \vines, 
many European wine regions forbid irriga­
tion during tlle growing season. In Europe, 
natural rainfall and moisture is almost 
always sufficient to grow healthy vines. If 
the vines were il1'igated in addition, tlley 
would undoubtedly produce fatter grapes 
and more bunches. A larger yield, however, 
would result in thinner, lower-quality \vine, 
which is why irrigation is prohibited. 

TI1e water situation is not the SaJlle in 
tlle dry areas of California, Washington 
State, Australia, or Chile where lack of rain-

fall is often exacerbated by long drought­
like summers. In New World wine-growing 
regions, irrigation is permitted, but it must 
be used judiciously. Again, too much water 
could cause the vines to produce too many 
bunches and to explode helter-skelter into 
a massive orb of leaves at the expense of a 
limited number of quality grapes. 

Timing is everything. In the spring, 
right before flowering, vines need water as 
a jun1p start. WiU10ut water at tllis critical 
moment, the flowers will not set properly­
and therefore will not create grape berries. 
Water is also critical during veraison-the 
time in early summer when the grapes 
begin to change color from pea green to yel­
low (for white wine) or to purple (for red). 
A lack of water Ill en can lead to excessively 
small grapes that never achieve maturity. 

The most important time to avoid 
water is just before harvest. Excessive irri­
gation or rain then swells the grapes with 
water, diluting tllem. Severe rain or hail can 
break open grapes or even tear off tlle 
bunches. If the rain or oversoaking of 
the soil is followed by wannth and no wind 

I 

17w Grrek island ofSantoriui. in the Aegean 
Sru, is bathed in lite sort ojlll'illianl sunlight 
thai gmpel'inrs lot·e. But/It£' tl'intls arc so 
fi!'t'Cc 1/wtmauy gmprmines mu.~t br tmiued 
e.rlreme/y close to lite grou11li, 
lest/hey be ripped apart. 
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the resulting humictity can lead to rot or 
mildew. Also, trying to hruvest vineyards a 
foot deep in mud is no picnic. 

Wind 

I n one of U1e most windswept wine 
regions of Greece, not even the mostly 

impervious to evetything olive tree can 
grow. Vines survive only because they are 
trained so low that they look like large 
doughnuts lying flat on tile ground wiili 
the grapes crouching even lower in the 
center hole. Each vine is called a stefdni 
(crown); it will grow that way for twenty 
years, after which linle the trunk becomes 
strong enough to withstand the whipping 
wind, and the vine can be trained upright 
in the normal manner. 

Most •vine regions are not subject to 
such gales, but wind still tonnents grape­
vines in many parts of the world. Although 
a gentle breeze is almost always good (it 
cools the grapes and promotes air circula­
tion as a guard against rot), a slashing 
•vind is another story. Right after flower­
ing, a severe \vind can prevent vines from 
setting properly, scatteting the flowers in 
the air so that they never get the chance to 
become grapes. Bludgeoning wind can 
break off tender pruts of the vines, dan1age 
the canes, bmise the leaves, and even rip 
away the fruit. Wind can also bring with it 
tile windchill factor-bad news if the vine­
yard is already in a borderline cold region. 
Finally, viticultural reseru·ch suggests that 
a stiff \vind may cause the vine to close its 
stomata, tiny microscopic holes in the 
undersides of the leaves that ru·e respon­
sible for evaporation. Witl1 the stomata 
closed, tile vine ceases to draw water 
through its root tips. Eventually, without 
some runount of water flow within tile 
plant, all growtll comes to a halt. 

Soil 

D irt has always been seductive-the 
smell of it, the feel of it, the sight of 

il, and certainly tile possession of it. The 
histoty of civilization is in lru·ge part a nm­
ning commentary on man's relationship to 
the land. Soil's allure is vety evident in tile 
world of wine. There is something strangely 
beautiful about the white chalk of Chrun­
pagne, the legacy of atlcient seabeds and 
sea foss ils; or tile jet-black pitted stones of 
Santorini in Greece, tile relics of a massive 
volcanic explosion; or tile cool blue-gray 
slate shards of tile Mosel in Germany, rem­
nants of tile pat11 of glaciers. Remru·kably, 
vines grow contentedly in all of these. 

r 

PLUGGING THE DRAIN 

lmost everywhere in the world, 
the best soils for vineyards are 
those that are well drained. 

Nothing about viticulture, however, is 
absolute. In the Sherry country of 
Spain, for example, the stark white 
albariza soil is a crumbly mixture of 
clays, carbonates, and prehistoric sea 
fossils. Light and soft as cake Dour, the 
soil must be tilled to compact It and 
increase its water-holding capacity. 
Moisture in the soil helps prevent the 
vines from going Into shock during the 
long, often drought-ridden summers. 

Most viticultmalists today believe 
that tile most irnpottant soil factor is its 
structure-especially its capacity to drain 
water. Notlling could seem less exciting, 
yet good drainage is critical in viticulture, 
ensuring U1at vines push tlleir roots deep 
into the ground to fmd a stable sow·ce of 
water and nuttients. A soil's capability for 

19 



MASTERING W I NE 

The vin e?JU?·ds of Chiiteauneuf-cltt-Pape are 
planted in ancient stony 1·iverbecls that 
were created mille7tnia ago by the then 

20 targe1· Rhone River. 

water drainage is far more important than 
its fertility. Most of the world's best vine­
yards are not located on fertile land, and 
many are planted in places so barren 
almost notll.ing else will grow there. 

There are countless types of soil. 
They are defined according to U1e size of 
the soil's particles. Sand and larger parti­
cles are important for good drainage. But 
smaller particles, such as silt, are also 
important, for these fonn loams and clays 
that hold just enough water to support the 
vine's growth. Other particles, such as 
roc.ks and organic matter, also help create 
the delicate balance of water drainage vs. 
water retention. In addition, rocks and 
organic matter aerate the soil and con­
tribute minerals and nutrients. 

The geologic fonnation of the land is 
another important element in drainage. 
Limestone and schist have large vertical 

planes sliced by fissures-perfect for vine 
roots tunneling in search of water. 
Conversely, dense subsoil or some sort of 
impenetrable horizontal fom1ation may 
cause the roots to remain closer to the sur­
face where they can drown in heavy rains. 

One of the most important-if curi­
ous-aspects of soil is its color and ability 
to reflect sunlight. In the cool, northern 
region of Champagne, vines are trained low 
so that the tipening grapes can take advan­
tage of the warm sun bouncing off the white 
chalky ground. In fact, at one time the 
thrifty Champenois used to accentuate this 
phenomenon by scattering unrecyclable 
bits of white plastic garbage in the vine­
yards, which like the chalky soil, reflected 
sun. Helpful as this was in ripening the 
grapes, the practice had a few public rela­
tions drawbacks and so was discontinued. 

If you compare the chalk of Cham­
pagne, the black stones of Santorini, and the 
shards of slate from the Mosel and then 
think about how utterly different the white 
wines from those places are, it would seem 
almost self-evident that the soil profoundly 
affects flavor. Of course, those differences 
in flavor could have come from a score of 
factors besides soil. The wines, after all, 
come from different grape varieties, the cli­
mates of tl1e regions are wildly different, 
and so on. So, suppose we look at two 
wines from two tiny vineyards, mere foot­
steps apart. The >vines are made from the 
same grape, both vineyards expetience tl1e 
same sun and climate, the grapes are har­
vested and made in the exact same way by 
U1e same \vine.maker. Yet the wines still 
taste quite different. Small growers in Ger­
many and Btrrgundy and other great regions 
throughout the world find themselves in 
this situation all the time. Two minuscule 
vineyards, barely a stone's throw apart, end 
up producing wines with distinctly different 
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characters. And the only dissimilarity the 
grower can point to is the soil. 

If soil does indeed influence flavor, 
however, it does so in an indirect way. 
While it's tempting to think of the soil as a 
kind of underground spice shop in which a 
vine can literally root around for flavors, 
that's not quite how a vine works. The roots 
of grapevines can only suck up molecules, 
ions, and minerals. These building blocks 
are then metabolized to promote vine and 
grape growth. T.ntin1ately, the character of 
the grapes will be a springboard for the 
numerous chemical reactions that, during 
fem1entation, will begin to shape the flavor 
of the wine. 

Terroir: A distinction must also be 
made here between soil and terroi1·. 
Though U1e two are often used interchange­
ably, soil is just one aspect of tenuiT. This 
French word means the total impact of any 
given site-soil, slope, orientation to the 
sun, and elevation, plus every nuance of 
climate including rainfall, wind velocity, 
frequency of fog, cumulative hours of 

GRAPES IN FASHION 

ccording to the Wme Institute, 
in 1978, California had 13,000 
acres or chardonnay grapes; in 

1998, 93,000. During the same time, 
other varieties started disappearing. 
Plantings of petite sirah, for example, 
dropped from 13,000 acres to about 
2,700. By 1998, just two grapes­
chardonnay and cabernet sauvignon­
accounted for 33 percent of the value 
of all vinifera grapes crushed in 
California. 

J 

sunshine, average high temperature, aver­
age low temperature, and so forth. There is 

no single word in English !bat means quite 
t11e same thing. Generally viticulturists 
believe that soil indirectly bestows flavor 
(and relative quality) only insofar as it is 

one of the voices in tile chorus of tm·mir. 

Matching the Right Grapes 
to the Right Ground 

H owever omnipotent climate and soil 
may seem, they cannot be consid­

ered apart from the variety of the grape 
being grown. A climate too wrum for suc­
cessful pinot noir is one that can be perfect 
for syral1. Vru·ieties respond clifferently to 
heat, homs of stm, water, wind, and eve1y 
other facet of climate and soil. Great \vine 
cru1 only result when the grape variety is 
tuned in, like the signal on a radio dial, to 

the "chrumel" of its environment. To con- 21 

tinue the metaphor, when a grape variety is 

less perfectly suited to its environment, you 
can still hear tile music, but it doesn't have 
tile same sound quality. This is why a vine-
yard that produces extraordinruy riesling 
should not simply be pulled up and 
replanted witll merlot just because merlot 
has become populru·. Clearly, it can be 
pulled up and replanted, and some vintners 
do chase trends. However, mediocre merlot 
is not better than excellent riesling, even 
!bough it might very well make the vintner 
more money. 

In general, certain grape varieties (cab­
emet sauvignon, zinfandel, sauvignon 
blanc) prefer relatively wann temperatures; 
othms (pinot noir, riesling), cool ones. And 
some grapes can dance to almost any beat. 
Chardonnay is mind-boggling in its flexibil­
ity. It is as happy in the wann regions of 
Australia as it is in nippy Chablis, France. 
Miraculously, it can produce good wine in 
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eitller climate, altllough admittedly, tile 
style of tile chardonnay will change. Great 
chardonnay, however, still appears to be tile 
province of selected sites within cooler 
envirorunents. 

There is an old rule of Ulumb in Bor­
deaux that vines need one hundred criti­
cal days for proper ripening. In fact, 
different grape varieties may take as few 
as 90 days or nearly twice that to ripen. 
The time required dictates where certain 
varieties can successfully be planted. 
Clearly, it would make no sense to plant a 
variety that needs 150 days to ripen in a 
place witll a growing season 120 days 
long. And obviously, how long a grape 
takes to ripen also depends on the amount 
and intensity of tile sunlight where it is 

grown. Riesling takes longer to ripen in 
Germany than it does in California 

If grape varieties are sensitive to their 
22 sites, does Ulat mean tilat every site is 

ideal for only one grape variety? It 
depends on the site and its size. 

Many of tile world's top wine-growing 
sites-for exan1ple, tile Burgundy vineyard 
called Romanee-Conti where pinot noir is 

grown or the Mosel vineyard Bemkasteler 
Doctor, in Germany, where riesling is 
grovm-are planted wiU1 the single variety 
Ulat supremely expresses tile uniqueness 
and inherent greatness of tllat plot of land. 
These wines become something more Ulan 
just great tasting. They become leg­
endary-masterpieces of Nature. 

On tile oilier hand, many sites the 
world over provide excelJent environ­
ments for two or more grape varieties Ulat 
are fairly similar in Uleir needs. For exanl­
ple, in both Bordeaux and nmthem Cali­
fornia cabemet sauvignon and merlot are 
often planted in adjoining vineyard 
blocks. If a site can support two or more 
similar varieties welJ, Ulen planting Ulose 

iliere can have advantages both in the 
vineyard and in tile celJar. In the vineyard, 
multiple varieties can be an asset because 
grapes ripen at different rates. If the ear­
lier-ripening grape is already picked when 
a devastating storm hits, tile grower loses 
only a percentage of the crop. Many Old 
World vineyards, including tile vineyards 
of Bordeaux, are planted witll several vari­
eties precisely as an economic hedge 
against bad weather. In the celJar, the 
winemaker now has more colors on the 
palette with which to paint By blending 
two varietals together, he or she can often 
achieve a leve.l of quality and complexity 
that was otherwise unattainable. 

Clones 

W hen most of us think about wine 
flavors, we think about various 

grape varieties. Chardonnay tastes differ­
ent from sauvignon blanc, zinfandel tastes 
different from merlot, and so forth. More­
over, we think about a grape variety as a 
single thing. Actually, grape varieties are 
not quite that simple. 

Grapevines, it turns out, are not genet­
icalJy stable; they spontaneously mutate 
slightly over time and as a result of 
viruses. Each grape variety, tl\erefore, is 
made up of numerous subtypes called 
clones. A clone is a population of vines alJ 
of which were derived from a single vine 
called a mother vine. There are dozens of 
clones of pinot noir, for example, and 
each has different characteristics. A 
trained viticulturist can look at a vineyard 
of pinot noir and see small differences 
among tl1e vines. Some vines might be 
larger or more robust, some might pro­
duce smalJer berries. All of this is highly 
significant, for grapevines are not propa­
gated from seed, but by cuttings. As a 
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result, a viticulturist can choose a single 
superior plant and by taking cuttings from 
that plant, propagate new vines. Each of 
these vines will be identical to its mother, 
the single superior plant. Collectively, 
these vines are all the same clone. 

Different clones taste different, which 
is why winemakers are so concerned about 
them. One clone of pinot noir may have a 
strong strawberry jam character; another 
clone may be suggestive of mushrooms. 
Some clones have more intensity of flavor 
in general, while others can be fairly neu­
tral tasting. All of this is important for wine 
producers, for a wine's ultin1ate flavor and 
character will be affected by the clones or 
clone the producer chooses to plant. This 
said, clonal research is very new. The dis­
covery of clones dates back just to the 
1920s, and practically speaking, it has only 
been in the last couple of decades that pro­
ducers have been able to request the spe­
cific clone they want when they pmchase 
cuttings from a nursery. Most vineyards 
worldwide remain as U1ey always have 
been, a mixture of clones. Often, this 
is a good thing. After all, by blending 
several clones of a given vruiety, a wine­
maker may have a better chru1ce of 
producing a ' vine 'viU1 nuance 
and complexity. 

As clonal research con­
tinues, the quality of wine 
is expected to improve. 
Among other things, such 
research will allow produc­
ers to better match a clone 
or clones to a given site. 
For now, though, U1ere is 
no way of knowing 
what clones of 
chardonnay are in 
producer X's wine. 
Such information is 

not commonly listed on wine labels, and 
in any case, even the producers them­
selves may not know what clones are in 
their vineyru·ds. 

Rootstocks 

0 ne of the simple but raU1er amazing 
facts about grapevines is U1at most 

of U1ose growing in the world today are not 
growing from their own roots. Instead 
most grapevines are grafted onto one of a 
handful of different rootstocks bred to be 
tolerant of specific pests or soil conditions. 
This might not seem particularly com­
pelling news but if it were not for root­
stocks, tile main species of grapes used for 
wine would have become extinct in most 
pruts of tile world about a centtuy ago. 

The rootstock is simply the root sys­
tem beneath the soil. And U1at rootstock 
has nothing to do with the vruiety of grapes 23 

produced. The grapes come from the grape 
vru·iety grafted on to the rootstock. The 

portion being grafted is called the 
scion or budwood. Varieties as dif-

.4 I.JObJj l 'i IIC O[l'l'lHiy grq{led 01110 
a rootstock is 1u uly ro plant (lejl). 

111e vine ai.JOI'C is I.Jullding. 
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PHYLLOXERA 

- n the latter part of the nineteenth cen­
tury, pbylloxera-a tiny yellow aphid 
one-thirtieth of an inch long and one­

sixtieth of an inch wide---511read through­
out Europe destroying every vineyard in its 
path. From Europe, phylloxera moved 
around the world killing vineyards in 
Sooth Africa, Australia, New Zealand, and 
California. So swift and sore was the anni­
hilation that many vintners believed the 
world's vineyards were doomed and that 
wine woold cease to exist. 

Originally named Phylloxera vastatrix 
(the devastator) and now specifically 
identified as the insect Dactylasphaera 
vitifoliae, phylloxera feeds on a vine's 
roots, ultimately sucking llfe out of the 
vine. Although native to America, the bug 
remained harmless and unknown for cen­
turies. The reason? Indigenous American 
vines belong to several species that are tol­
erant of the insect. Native European vines 
belong to the species vinifera, which is 
phylloxera susceptible. 

In the 1860s, when native American 
vines were sent to southern France for 
experhnentation,pbylloxera, unbekno~ 

ferent as chardonnay, sangiovese, and ries­
ling can all be grafted onto the san1e type of 
rootstock. It's also possible to change the 
variety growing on a rootstock. If a grower 
who has planted sauvignon blanc on a mol­
stock later decides he would do beuer with 
chardonnay, he can usually scalp off the 
sauvignon blanc and graft chardonnay onto 
that same rootstock instead. 

It might seem as though U1e roots are 
merely a channel through which water 
and nutrients flow. In actuality, rootstocks 
play a far more complex and important 
role. They have the power to affect a 

to anyone, hitched a ride on the roots. 
Within two decades, most of the \ineyards 
of Europe were destroyed. If phylloxera 
was deadly, it was also eerie. Too minus­
cole to be seen, the insect wreaked havoc 
totally undetected. European growers 
watched in desperate frustration as their 
vines yellowed, shriveled. and then slowly 
perished. If the grapes managed to ripen 
at all, the wine made from them was often 
weak and watery. Eventually the vine 
woold simply collapse. 

Countless remedies were tried. French 
vineyards were doused with chemicals, 
flooded with water, and irrigated with 
white wine. By 1873 the French govern­
ment even offered a prize-30,000 francs 
or about $60,000-to anyone who coold 
come up with a solution. Nothing worked. 

While pbylloxera was waging war in 
Europe, the young California wine industry 
was unknowingly setting itself up to be­
come phylloxera's next victim. California's 
first vintners busily began planting vine­
yards with European vines, considered 
superior to native American ones. Once 
phylloxera struck, some 17,000 acres of 

vine's vigor, fruitfulness, and resistance to 
drought and disease. 

Let's backtrack a moment. Until the 
mid-1800s, most vines grew on t11eir ovm 
original roots. However, when phylloxera, 
a root-eating aphid, began to ravage vine­
yards around the world, rootstocks took 
on new importance. The minuscule yellow 
aphid (see Phylloxera, above) is native to 
North America. Native American vines, 
which belong to several different species, 
are tolerant of the pest. Unfortunately, 
Ew·opean vines, all of which belong to 
the single species vinijera, are not. In 
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California vineyard were ruined before the 
only known remedy was discovered. By 
grafting European vines onto the roots of 
American varieties, the aphld can be ren­
dered powerless. 

As the twentieth centurY approached, 
vineyards around the world were painstak­
ingly uprooted vine by vine and replanted 
on American rootstocks. Today most wines 
worldwide come from vines growing from 
American roots. 

Growers and winemakers undoubtedly 
thought they'd seeu the last of phylloxera. 
But when the second wave of the pest 
spontaneously erupted in the Napa Valley 
in 1983, the wine industry knew it was up 
against an extremely formidable foe. 
Known as biotype B, the new phylloxera 
began moving at lightning speed through 
vineyards planted with a specific type 
of American rootstock called AxRl. 
Throughout the CaUfornia wine boom of 
the 1960s and 1970s, AxR1 had been the 
rootstock of choice. By 1980 nearly two­
thirds of Napa and Sonoma vineyards 
were planted with it. 

The fatal flaw was genetic: AxR1, a 
hybrid, had one American species parent 
and one vinifera parent California plant 
biologists knew this, but in early experi-

the mid-1800s, when American vines were 
fi rst brought to France for experimental 
purposes, phylloxera, clinging to tlle 
roots, rode along. 

The American pest soon annihilated 
Europe's vineyards. Later, ironically, the 
roots of American grapevines proved to 
be their saviors. The great Texas vine 
expert T. V. Munson discovered that when 
European vinijem vines were grafted 
onto American rootstock, lhe grapes con­
tinued to be vinij era, but tlle roots were 
no longer vulnerable to the rapacious 
insect. Eventually, most vineyards world-

mental trials, AxR1 ltad performed well 
against pltylloxera-so well that Califor­
nian scientists felt safe in recommending 
it. (Interestingly, European scientists re­
mained skeptical about AxR1 and suggested 
that European growers use other American 
rootstocks instead.) By 1995, biotype B bad 
spread throughout much of CaUfornia and 
into Wasltington State and Oregon. As of 
1997 (the final year statistics were col­
lected), replanting costs in California alone 
were estimated at 1.2 billion doUars as 
more than 16,000 acres of Napa and 
Sonoma vineyards were pulled up. 

It takes an average of three years before 
new vines can be commercially ltarvested. 
For every California winery with vineyards 
planted on AxR1, the staggering financial 
burden of replanting was exacerbated by 
the loss of income from vineyards that were 
not fully productive for several years. 

There is a small silver lining to the 
story, however. The replanting that's taken 
place has been done with the benefit of sev­
eral decades worth of knowledge. As a 
result, vineyards have been replanted with 
varieties, clones, and rootstocks better 
suited to each site. \V"ill even better Cal­
ifornia wines naturally follow? Most wine­
makers and viticulturists say yes. 

wide were pulled out and the vines 
replanted on American rootstocks. 

Today, most rootstocks can be traced 
back to three m<Jjor na.tive American grape 
species: Vi tis r ipar ia, Vi l is 1-upeslris (also 
lmown as St. George), and Vilis bmtan­
dieri. Many of the rootstocks used through­
out the world are crosses or hybrids of these 
that were bred to tolerate certain vine pests 
or soil conditions. They have such exciting 
names as 3309, llOR, or 804. 

How does rootstock aiJect vine growth? 
Rootstocks ~Ul be high vigor or low vigor, 
can have shallow or deep roots, can be 
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drought-resistant or tolerate wetter condi­

tions, and can be more or less tolerant of 
certain soil pests or other soil conditions. 
Selecting the best rootstock for a given 
location can therefore be one of the most 
critical decisions the grower must make. 
Of all the subjects currently being aggres­
sively researched, rootstock is considered 
by many viticulturists to be one of the 
next big keys to understanding why a 
given wine tastes the way it does. 

Vineyards and the Harvest 

A mericans traveling in Europe for the 
first time often drive past vineyards, 

having no idea what they are. Unlike 
something inunediately recognizable no 
matter where you are-say, a rose bush­
vines can come in a dizzying array of 
shapes and sizes. Vineyards in Burgundy 

2s in France, the Sonoma Valley of Califor­
nia, and t11e province of Galicia in Spain 
look about as similar as Abraham Lincoln, 

A TON OF GRAPES 

ton of grapes can produce 
about 60 cases, or 720 bottles, 
of wine. That number, however, 

is extremely approximate since the 
amount of juice from a ton of grapes 
varies. Grape bunches made up of 
small berries will have less juice than 
grape bunches with large berries since 
with small berries, there is a corre­
spondingly higher ratio of skins, stalks, 
and stems. The amount of juice 
obtained also depends, of course, on 
how firmly the grapes are pressed. The 
best estates barely press their grapes 
at all; much of the juice is simply natu­
ral "free run." 

If the grouuc/ is flat and tile v ineycm l has 
lony 1'0WS with wide spacing between litem, 
mecltanical/uwvesters can be usee/. A 
mechanical ha1'veste1· can pick up to 2 00 
tons of grape.~ a day. 

Winston Churchill, and Elizabeth Taylor 
(not necessarily in that order). 

The size and shape of the vine is the 
result primarily of the grape variety and 
the clinlate, but the way vines are pruned, 
trellised, and spaced is also critical. Prun­
ing is the exhausting process of cutting 
back the vines while they are dormant 
during the winter. Although nothing might 
seem more boring, viticulturists consider 
pruning to be both an art and a science, 
and experienced pruners often adopt a 
zenlike contentment after spending sev­
eral cold and rather solitary weeks in a 
starkly barren vineyard during the winter. 
What the pruner decides to leave becomes 
the basis for the next year's crop. If 
pruned too severely, the vines' fruitfulness 
and strength may be compromised. 
Conversely, if pruned too little, the vines 
will push out too many shoots and leaves 
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and produce too much fruit and become 
unbalanced. The overabundance of fruit 
will mean the crop will have a hard time 
ripening, and this in tum, could lead to 
fewer shoots and sttmted growth in sub­
sequent seasons. 

In many parts of the world, especially 
where there are old vineyards, vines still 
grow out of U1e ground like short stubby 
bushes. In most modem vineyards, how­
ever, the vines are trellised up on wires. 
The rationale behind trellising is simple. 
By lifting the vines up and spreading the 
canopy along wires, the leaves gel the sun 
they need for photosynthesis, but at the 
san1e time, the grapes hang freely in the 
air where, less shaded, they get more 
direct sunlight, for ripeness, and good air 

circulation, to mitigate against rot. 
Like every other aspect of viticulture, 

trellising must be fme-tuned so that it is 
maximally suited to the site and to tl1e 
grape valiety. Low-vigor vines may get all 
the sw1Light and air circulation they need if 
trained along a single vertical trellis. A 
more wildly vigorous vine may benefit 
from a trellising system that splits the pro­
lific canopy into a V along two wires, allow­
ing stmlight to penetrate into the middle. 

The spacing of vines, like trellising, 
has become something of a mini science 
that must take into consideration the site. 
In the past vines were spaced with only 
one factor in mind: economics. In Europe, 
U1is often meant the space taken up by a 
man with a basket on his back or that 
taken up by a horse-drawn plough. In 
California, spacing at larger intervals, usu-
ally 8 feet between vines; 12 feet between 
rows, neatly accommodated all sorts of 
machines and tractors, including those 
pulling gondolas into which the harvested 
grapes would be dumped. But spacing has 
implications far beyond such simple eco­
nomic issues as size or type of equipment. 
The closer vines are spaced, the more their 
roots may have to compete for the san1e 
soil, nutlients, and water. If tlle vines are 
too vigorous, this competition may be 
beneficial, acting to slow tl1e vines' growtl1 
down, limit the number of grape clusters 27 

produced, and bring the vines into a better 
balance. The better balanced t11e vineyard, 
of course, the better the grapes and, all 
U1ings being equal, the better the \vine. 

In Califomia, the vines in many new 
and replanted vineyards are now placed 
more closely together. 1\venty years ago 

/11 many pa1·ts of E'IIIYIJK'. surh us /l('re in IJatYieall.l', picking baskels 
orlubs are slmpJx•!l Jo lt'orke~:~· barks. gil'iug lilem/JJ<Jiynancy Ia 

1/tt' illea oj/l(ll"tV'Siiug os backbreaking tcork. 
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CHINESE =I 
IN THE VINEYARDS 

---1/iAP--

n '17le University ofCaJVomiaBook 
of California Wine, Jack Chen, 
writing abont the contributions of 

the Chinese, notes that in the 1880s, 
Chinese made up 80 to 85 percent of 
the vineyard workers in California. For 
the prior decade, however, anti-Chinese 
sentiment had been building as the 
economy worsened and unemployment 
rose. In 1882, Congress passed the 
Chinese Exclusion Act, banning further 
immigration. By the 1890s, Chinese 
who worked in vineyards were being 
taxed a punitive charge of $2.50 a 
month, and labor leaders had success­
fully forced several wineries to add the 
racist statement "Made with White 
Labor" to their bottles. 

an acre of California vineyard typically 
contained four to six hundred or so vines. 
With closer planting, the range is now from 
six hundred to nearly three thousand vines 
per acre (and sometimes even more). 

The romantic vision of grapes lovingly 
picked by hand is, in many cases, just 
that- a romantic vision. Mechanical har­

vesting is being used with increasing fre­
quency througl10ut the world. It has both 
drawbacks and advantages over handpick­
ing. First, a machine can never be as selec­
tive as a person. Second, even though 
modem mechanical harvesters are cali­
brated to distinguish between ripe and 
unripe grapes, some unripe grapes and 
material other than grapes (MOG) still get 
picked. Unripe grapes and MOG can cause 
vegetal and/or bitter flavors. A machine can 
also never be as careful as a person. 

Mechanical harvesters can easily break and 
damage the skins of grapes, as well as the 
vines themselves if the plants are young. 

On the other hand, mechanical har­
vesters have some very real assets. They 
can operate 24 hours a day, ensming that 
large vineyards can be picked swiftly once 
the grapes reach ripeness. A mechanical 
harvester can pick an astounding 80 to 200 
tons of grapes in an eight-hour day, com­
pared to the 2 tons picked by the average 
California harvest worker (admittedly still 
a breathtaking an1ount for one person). 
Speed, of course, is critical if bad weather 
is about to break. With machines, large 
tracts of vineyard can also be harvested at 
night, a real advantage in very wann cli­
mates since cool temperatures help pre­
serve the fruit's freshness. (Handpickers 
with appropriate lights can also work at 
night but on a smaller scale.) Finally, 
mechanical harvesting is usually less 
expensive than handpicking and is critical 
in wine regions with limited availability of 
labor, such as Australia. 

Quality vs. Quantity 

W hen Johannes Selbach, of the 
Selbach Oster wine estate located 

on the Mosel River in Germany, asked his 
vineyard workers, most of whom were 
older women, to cut off developing 
bunches in order to decrease the yield, the 
women cried and went home, leaving 
Selbach to thin the vineyards himself. 
Cutting off some of the developing fruit 
that Nature worked so hard to foster can 
seem counterintuitive if not sacrilegious, 
which is what it seemed to the vineyard 
workers. Yet among winemakers and viti­
culturists the world over, the consensus 
has been that quality and quantity are 
often, but not always, mutually exclusive. 



WHERE I T ALL BEGINS 

Virtually every great wine estate in the 
world limits the yield from its vineyards. 
This is because wine will generally be more 
concentrated and flavorful when the vine 
and the terroi1· bring evetyth.ing they have 
to bear on ripening, say, twenty-four 
bunches of grapes ratl1er than sixty. Con­
versely, producers of very inexpensive 
\vines, for whom great quality is not an 
issue, want to pull the maximum produc­
tion they can from any plot of land. In 
California a cabemet vineyard on the floor 
of the Napa Valley often yields about 5 tons 
of grapes; on tile hillside 3 to 4 tons is more 
usual, and some vineyards may only yield 

2. By comparison, in the hot central San 
Joaquin valley, the yield of grapes, used to 
make jug wine, is typically 8 to 12 tons or 
more per acre. One of the highest yields I 
know of occurs in Australia where the 
Spanish grape Pedro Ximenez, which tlle 
Australians use to make low-quality forti­
fied wine, may achieve 20 tons per acre! 

There is no one perfect yield, of cow'Se. 

Witll some grape varieties an above­
average wine can be made from a fairly 
wide range of yields. Chardonnay and 
cabemet sauvignon are like this. Other 
grape varieties-pinot noir is the best 
exampl~uickly lose tllei.r "stuffmg" and 
make innocuous wines if the yield 
broaches an even moderately high level. 

Since 1945, Chateau 
Moutou-Rothscltild lws 
fwd afamous artist 
design their labels each 
y e01: Clockwise}i'Om the 
top arc Mouton· 
Rolhsch'i/illabc•ls by 
Keith Hw·iug ( 1988) . 
John H uston (1982). and 
Pablo Picasso ( 197.1). 

Are quality and quantity mutually 

exclusive? Maverick viticultmists in Aus­
tralia are looking more at beny size than at 
yield As long as the grape vrui ety can gen­
erate benies that are small (witil a good 
ratio of skin to juice), they let the vines 
erupt into prolific masses of bunches. 
Yields reach three to four times what 
would be considered approptiate for good­
to-great wine in France, without-tile 
Australians say-a diminution in quality. 

In tile end, each vineyru·d must be 
viewed as its own entity and every factor 
must be considered before any specific 
assessments can be made of yield. How 
strong the vines are, how old tlle vi.neyru·d 
is, the characteristics of the vineyard's ter-
1'0i1; tile intensity of prevailing stress fac-
tors, the type of grapes grown-all of 
these dramatically influence the quality 
tilat cru1 be derived from any given yield. 
Despite all other contingencies, we do 29 

know Ulis: For every vineyard, there is a 
breaking point-a point where too many 

grapes will cause tile vineyard to be out of 
balance and where U1e subsequent quality 
of the \vine will plununet. 
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1 How Wine Is Made 

Wine has been with us for more 
than 5,000 years. Yet the natu­
ral, complex process by which 

it is made-fermentation-has been under­
stood for only a little more than 150 years. 
It was not until the 1850s, when Louis 
Pasteur's research in microbiology linked 
sugar's conversion to alcohol (fermenta­
tion) to the living organisms called yeasts, 
that winemaking moved out of the realm 
of the occult and into the realm of science. 
More than a century more would pass 
before the next significant advances in 
winemaking occurred. 

Up until World War II, most wines 
were made according to two classic meth­
ods, one for white \vine, the other for red. 
The only exceptions were fortified wines, 
such as Sherry and Port, and sparkling 
wines, such as Chan1pagne-all of which 
were made in specialized, complex ways 
of their own. By the 1960s, advances in 
winemaking around the world plus the 
advent of more sophisticated winemaking 

equipment-especially temperature-con­
trolled stainless steel tanks-meant that 
winemakers possessed a far greater ability 
to sculpt a wine's aromas, flavors, texture, 
and finish. 

A powerful new world of \vinemaking 

was born. Yet for the best wines in the 
world, the goal of winemaking remained 
unchanged: to protect and nurture those 
characteristics of wine t11at come from the 
vineyard. Winemaking always begins in 
the vineyard with the choice of the site, 
the selection of grape varieties and clones 
to plant, and the plans for both the way 
the vineyard will be laid out and the way 
the vines will be trellised and cared for. 

'J)·cculi 11g grapes /Jy j ool ( upper /eft) a11d 
punching them clown w illt a pacl(l/el ike rtevice 
rn-r l i m e-IIOIIOI'<'clfi iYirl ires still cm·t·ied ou/ ill 
sewral p laces a m untl the tcot·lti. 
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No NEED FOR 
TOOTHPASTE 

e looked round the shop as if at 
a new world. "Is there anything 

you can't drink wine with?" he said. 
"As for as I'm concerned .. . 

grapefruit." 
He mode a face. 
"And that's from one," I said, "who 

drinks wine with baked beans, who 
practically scrubs his Ieeth in it: 

"You really love it?" 
I nodded. "Nature's magical 

occident." 
"What?" 
"That the fungus on gropes turns 

the sugar in grope juice to alcohol. 
That the result is delicious." 

"for heaven's sake . .. • 
"No one could hove invented it," 

I said. "It's just there. A gift to the 
plant. Elegant." 

-Dick francis, Proof 

At hruvest, the emphasis shifts to the 
cellar, where the aim is to help the wine 

make itself in the best possible way. How 
does mere grape juice become the stuff of 
poetry and legend? Just what are the steps 
a winemaker takes and what happens in 
the cellar? And, above all, why is white 
wine white and red wine red? 

With very rare exceptions, the juice of 
all grapes, red and white, is almost color­
less. The bold difference between red wine 
and white wine is this: For red wine, the 
juice is fermented with the red grape skins. 
Skins, it turns out, are like a packet of dye. 

During fermentation, heat is generated 
as well as alcohol. Both help to leach out 
the reddish-purple color pigments from U1e 
skins, tinting tile surrounding wine. In the 
case of white wine, the skins are quickly 
separated from the juice before the juice is 

fem1ented. This is also what happens with 
white wines made from red grapes. For 
exan1ple, in the case of Champagne, where 
two of the three grapes used ru·e red, the 
juice is quickly separated from the red 
skins before any coloring can take place. 

MAKING RED WINE 

8 esides color pigments, grape skins 
contain tannin. Since red wines are 

fermented with the grape skins present, 
red wines contain substantially more tan-
nin than white wines. As we've seen, tan-
nin fom1S the structure or backbone of the 
wine atld acts as a natural preservative. 
Because of tannin, red wines can be aged 
fru· longer than whites. That said, not all 
red grape varieties have the same amount 
of tannin in their skins. Some are geneti-
cally prone to have more; others, less. 
Cabernet sauvignon, for example, has a 3 1 

significant amount of tannin, while pinot 
noir has only a moderate runount. 

Trumin is also found in grape seeds 
and stems, and this fact figures into the 
first decision that must be made in red 
winemaking. Should the stems be removed 
from the grapes before they are ctushed or 
not? With naturally tannic varieties, such 
as cabernet sauvignon, stems can add 
excessive bitter tannin to the juice. As a 
result, the stems are usually removed by 
putting the grape bunches into a machine 
called a cmsher-destenuner. 

With less tannic varieties, such as 
grenache from the RhOne or pinot noir 
from Burgundy, winemakers may choose 
to leave the stems on precisely because 
U1ey do add a soupc;on of tannic strenglli. 
Also, by taking up space, the stems allow 
for better circulation of the wine in the 
fermenting vat, thereby aiding the extrac­
tion of color and tannin from the skins. 
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17u: iutmtluctiou o.f lempemture-controlled sill iuless slce/ta Ilks nmolutionizetl the wine business 
by giving winemakers.far greater conlml over the.femwulalion. While wines, in particulw; 
bemifitcd.fmm the new tanks, which, by keeping the wiuc cool, betterprese111e delicate anmws 
aml.flauors. 

The soupy mass of crushed grapes, 

juice, skins, pulp, seeds, and possibly stems 

is called the must. In the old days, this 

would be fermented in large wooden vats. 

Today, most red wine is fem1ented in 

stainless steel tanks, whlch are both eas­

ier t.o clean and easier to control in tem1s 

of temperature. 
Like any place where regular fennen­

tations occur, a cellar is full of yeasts. 
With lhe help of these ambient yeasts, a 

mass of crushed grapes left alone will tum 
itself into wine. A winemaker, however, 
may choose to use cultured yeasts, lhereby 

gaining control over the onset and rate of 

fermentation. Somelhing as sinlple as the 
speed at whlch fermentation proceeds can 

profoundly affect the flavor of the wine, 
with slower fermentations often produc­

ing more complex wines. 
Fermentation is a furious chemical 

reaction, during which carbon dioxide gas 

and heat are thrown off. As the yeasts 

begin to convert the grape sugar into alco­

hol, carbon dioxide bubbles up from the 

fomenting mass and pushes the skins t.o 
the surface. Unattended, the skins will 

float like a shag carpet on top of the wine. 

But the winemaker does not want them to 

float there. This dense cap of skins is crit­
ical to the eventual character of the wine, 

for as we know, the skins contain the 
wine's potential color and tannin, as well 

as compounds that become aromas and 
flavors. The more the wine is in contact 
with the cap, the more color, tannin, fla­

vor, and aroma can be extracted. 
\V"memakers, therefore, gently break 

up U1e cap and submerge it in the \vine. 
Sometimes tlus is done by punclting 
down-literally pushing the skins under 

the surface of the liquid using a rakelike 

pole or a mechanical plate that acts like a 
pltmger. A sinUlar technique, stripping orr 
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most of one's clothes, hopping in the tank, 
and using one's legs and anns as paddles, 
worked for centuries. The cap can also be 
loosened by pumping over. In this case a 
large hose is run from the bottom of the 
tank to the top and juice is sprayed over 
the thick mantle of skins, allowing the 
juice to trickle through the cap, picking up 
color, tannin, aroma, and flavor. 

During the process of fermentation, 
the temperature of the must rises to be­
tween 60°F and 85°F. The winemaker does 
not want it to rise above 85°F, for at higher 
temperatures the delicate frui t flavors of 
the wine may be volatilized, or burned off. 

After virtually all of the sugar has 
become alcohol (a process that can take 
from several days to a few weeks) the 
wine is said to be dry. Ripe grapes (white 
and red) contain an amount of sugar that 

will naturally result in a wine that is 8 to 
15 percent alcohol. In any case, wine can­
not, by natural methods, be much more 
than 16.5 percent alcohol. At about this 
concentration, the yeasts die by being poi­
soned by the very alcohol they created. 

Red wine can also be made according 
to a second method called carbonic mac­
eration. Light, supergrapey wines, such as 
Beatijolais, are made in this ma!Uler. Dur­
ing carbonic maceration, whole bunches 
of grapes are carefully put into a closed 
fermenting tank in which the oxygen has 
been replaced by carbon dioxide, creating 
an anaerobic environmenL The weight of 
the grapes on top crushes tl1e grapes below. 
Witil tile help of yeasts naturally present on 
tile grape skins, fetmentat.ion soon bursts 
into action, releasing even more carbon 
dioxide. Once tile amount of carbon diox-

NOT ROMANTIC BUT 
REVOLUTIONARY 

o single entity bas bad a more pro­
found impact on white wine than 
the temperatur&con1ro0ed stainless 

steel tank. In such tanks fermentation can 
take place slowly and at a cool temperature, 
resulting in white wines with fruity aromas 
and great delicacy. 

Before the tank's invention in the latter 
half of the twentieth century, many of the 
world's white wines tasted slightly oxidized 
and nat. The best white wines came, virtu­
ally without exception, from Germany and in 
France from Champagne and northern Bur­
gundy, where the naturally cold climates 
preserved the wines' freshness and finesse. 

In 1912 the giant German industrial 
conglomerate Krupp rued for a patent ou 
the ftrst chrome-nickel-steel-molybdenum 
tank. This stainless steel tank was notre-

frigerated, but it resisted corrosion from 
acids far better than its predecessor, the 
simple chrome-steel tank. Still, it would be 
several decades before the technology to cool 
such huge tanks would be invented and the 
temperature-controlled stainless steel tank 
would become a common sight in European 
wineries. 

In the United States, the first nonrefrig­
erated stainless steel tanks were probably 
those commissioned by Gallo after World 
Warn. Finally in the 1950s, advanced rotary 
compressors capable of refrigerating 25,006-
gallon tanks became commercially avail­
able {and atrordable). By the late 1960s, I 
temperature-conlrolled stalniess steel tanks 
were a flxtnre in every American winery 
serious about white wine. 

33 
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WARNING: THIS LABEL IS MISLEADING 

ontains Sulfites." With the initiation severe asthmatics, considered at risk. 
of that federally mandated warning Historically, however, the regulations on 
label in 1988, wine drinkers began sulfites in wine have been stricter than those 

to wony. Whatweresnlfites andwbywere they applied to salad bars. In wine the upper 
suddenly being put into wine? In the confusion limit is 360 ppm. In practice, most wines 

I 
that followed, wine was blamed for a~ today contain 160 ppm or less. In wineries 
from headaches to rashes. ....--------. where the grapes arc healthy 

The facts are these: Wme and unbruised and where steril-
has always contained sulfites. ized equipment is used, the 
The compounds occur as a natu- amount of sulfites in the wine 
ral by-product of fermentation. may be far less. Several Call-
Historically, winemakers have fornia wines are now made 
also added small, controlled entirely without added sulfites. 
amounts of sulfites to wine to When sulphur is used in 
prevent oxidation and spoilage. winemaldng in small, judicious 

Widespread concern over doses it cannot be smelled or 
sulfites first occurred in the tasted. Nor.is it responsible for 
late 1970s and early 1980s with headaches, according to aller-
the dawning of the salad bar. Wine1·ies 1-egula1t.y gists. Current research suggests 
Cut vegetables and fruits were testfoT the amount of that wine-related headaches are 
routinely sprayed with large suifites in a 1oine; more probably related to diffi-
amounts of sulfites (up to 2,000 these are compqunds cui ties the individual may have 
parts per million-ppm) to that occur naturally as in metabolizing wine. 

a n?Sull off ermenlll.tion. 
keep them from wilting and In addition to wine, sulfites 
turning brown. The FDA received reports of are found in beer, cocktail mixes, cookies, 
cases of adverse reactions from several hun- crackers, pizza crust, Dour tortillas, pickles, 
dred people. In response, strict regulations relishes, salad dressings, olives, vinegar, 
were enacted to protect the estintated 0.4 to sugar, shrimp, scallops, dried fruit, and fruit 
0.8 percent of the population, most of them juice, among other foods and beverages. 

J 

ide gas is great enough, some begins to 
pass into the grape berries U1emselves 
causing them to fem1ent from the inside 
even tl10ugh they are intact. The result is a 
soft, effusively fruity, grapey-flavored wine. 

Al the end of both regular fermenta­
tion and carbonic maceration, tile wine is 
usually drained off the skins (this wine is 
known as free run) and then pumped or 
drained into barrels or possibly another 
tank to begin the aging process (which in 
the case of a wine like Beat.Uolais can be 
very brief). The remaining mix lure of wine 

and solids is genlly pressed lo release 
additional wine. This gently pressed juice 
(called first press) may not be as virginal 
as free run, bul it often contains valuable 
tannin as well as flavor and aroma com­
ponents. Superpremium wines are made 
mainly from free-run juice. But in some 
cases a small amount of first-press added 
to free-run wine can act like a vitamin B 
shot, giving the wine oomph. 

Fruity red wines meant to be happily 
quaffed bul not U10ught aboul will usually 
be kept for a few months in a lank or val, 
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then boWed. More serious reds will go into 
a barrel for periods ranging from a few 
months to a few years, depending on the 
potential complexity and structure of the 
wine. The banels are virtually always oak. 
In them, complex chemical interactions 
will take place that will gradually and sub­
tly alter the wine's aroma, flavor, and tex­
ture (see What Oak Does, page 40). 

An important part of ban el aging is 
the racking of the wine. Racking is simply 
the process of allowing solids to settle to 
the bottom of the vat or barrel, then pour­
ing or drawing the clear wine off. A wine 
may be racked numerous times as various 
types of solids continue to precipitate out. 
Racking also aerates the wine, helping it 
mattue. 

Malolactic fermentation is another 
in1portant process that most red wines and 
many white wines go through naturally dur­
ing tl1e banel-aging process. This process is 
brought about by benign bacteria. During 
malolactic fermentation, tart malic acid 
(imagine the acid in a green apple) is con­
verted into softer lactic acid (in1agine the 
acid in milk), making the wine taste softer. 
Depending on the winemaker's preference 
and the cellar temperature, malolactic fer­
mentation may occur during the yeast 
fennentation, almost immediately follow­
ing it, or as late as the fo llowing spring 
when the winery wamlS a little. 

A winemaking process that is some­
tinles utilized in the later stages of aging is 
fining. Fining clarifies a wine of minute 
solids still suspended in the liquid. Fining 
also helps precipitate out excessive tannin, 
Ultls helping to improve the wine's texture 
and balance. To fme a wine, bentonite, a 
granular clay coagulant, or some type of 
protein coagulant, such as egg whites, 
casein (a milk protein), gelatin, or- hardest 
of all to imagine-isinglass (a gelatinous 

substance derived from the air bladders of 
fish) is stined into tile wine. Like one half of 
a Velcro patch, tile coagulant attaches itself 
(in this case, chemically) to tile suspended 
haze of particles, which acts like tl1e other 
piece of the Velcro. Together, the coagulant 
and the haze form molecules that are too 
heavy to remain in suspension and so fall to 
the bottom of tile bane!. The clear wine can 
then be racked off the formerly suspended 
particles. (So, in case you might be wonder­
ing, no egg whites or worse, fish bladders, 
remain in tl1e wine.) 

After oak aging and before bottling, a 
wine may be filtered. No winemaking 

A FEAST OF YEASTS 

easts, 40,000 of which could fit 3s 

on the head of a pin, exist natu-
rally in vineyard soils, cling to 

grapes as they grow, and are present in 
the air of wine cellars. Some winem.ak­
ers allow these ambient yeasts to carry 
out fermentation, believing that they 
impart desirable cha.ract.eristlcs and 
more complexity to the final wine than 
cultured yeasts would Ambient yeasts, 
however, are unpredictable in the aloo­
hol levels they can achieve and in the 
aromatic components they form, some 
of which may be disagreeable. In addi­
tion, ambient yeasts can be slow, even 
sluggish, about getting the fermentation 
to begin. As a result of these factors, 
many winem.akers prefer to use a strain 
of cultured yeast, which can be 
depended on to multiply actively at a 
given temperature. There are many 
strains of cultured yeasts. A wine­
maker's choice depends on how fast and 
inteuse he or she wants the fermenta­
tion to be. This in torn may subtly affect 
the fiavors and aromas of the wine. 
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practice today is more controversial than 
filtering, which has generated so many 
invectives you'd think the subject was 
taxes. The facts are these: There are times 
when a wine must be filtered to avoid 
being spoiled by bacteria and other times 
when filtering is undesirable as it may 
result in a lesser wine. The real rut is 
knowing when to filter if at all and exactly 
which method to use so that the wine is 
improved, not harmed. Filtering helps to 
stabilize a wine and helps clarify it by 
removing from suspension particles that 
are greater than a certain chosen size. 
Excessive filtering, however, also removes 
desirable particles ru1d thus strips the 
wine of some of its flavor and ru·oma. 

There are several types of filters, 
most of which work in a similru· manner. 
In one commonly used type, the wine is 
pumped through a series of porous pads 

as made of simple cellulose fibers. The pores 
of the pads may be wide or nan·ow. In 
what is called a loose polish filtration, 
wide-pore pads ru·e used to clru·ify a wine 
without removing flavors and aromas. 
Pads \vith smaller pores remove smaller 
particles. Filtered tightly enough, a wine 
can be made to taste as bland and boring 
as sliced white bread. 

Finally, after filtering (or not), the 
wine is bottled, often to be aged yet again. 
In a bottle, the water and alcohol can't 
evaporate and, assuming the cork is 
sound, oxygen cannot readily penetrate. 
The bottle itself, unlike a barrel, is sterile 
and chemically inert. In the bottle, the 
components in the wine interact alone, 
slowly coalescing into hrumony. Toget11er 
barrel and bottle aging work synergisti­
cally toward a level of optimal maturity. 
The greatest red wines in the world 
always experience both barrel (oxidative) 
and bottle (reductive) aging. 

Bottling, the final stage i1111 wine:s life before 
its ready lo be sold and consumed, is a 
laborious, if essential, 71rocess. 

MAKING 
DRY WHITE WINE 

Although conscientious winemakers 
everywhere take enormous care to 

harvest all types of grapes quickly and as 
gently as possible, white grapes require spe­
cial speed and handling. Accidentally cmsh­
ing grapes on the way to the \vinery can 
cause t11e skins to leak tannin into the juice, 
which can make a white wine taste coarse. 
Bruised white grapes also risk losing their 
delicate range of aromas and flavors. 

In making red wine, the colm~packed 

skins remain 'vith the juice during fer­
mentation and are only removed when the 
fermentation is finished. With white wine, 
however, the juice is sepru·ated from its 
skins before fem1entation begins. To 
obtain the juice, whole bunches of white 
grapes ru·e either put into a crusher­
destemmer that removes the stems or are 
put directly into the press. In wineries 
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fanatic about freshness, the grapes may 
fLrst be chilled, since chilling helps pre­
seJve the grapes' freshness and delicate 
fruit flavors. More commonly, though, the 
pressed juice may be chilled before fer­
mentation. 

In most modem wineries, bladder 
presses have replaced the old basket 
presses in which a metal or wooden plate 
attached lo a screw mashed the pulp down 
against the bottom of the press. In a blad­
der press, a pliable air lube suspended in 
the center of the press (the bladder) is 
carefully inflated, slowly pushing the 
grapes against the fine screen inside the 
press. The grapes are squeezed so gently 
that the sterns and seeds are not broken. 

In the past, once a white wine was 
pressed, it was transferred to a settling 
tank so that particles in suspension (mostly 
minute pieces of grape pulp) could fall to 
the bottom. Today the settling process may 
be accomplished faster if the winernaker 
chooses to fme, mter, or centrifuge the 
juice instead. Regardless of the method 
used, once the settling process is finished 
the clean juice is ready to be fem1ented. 

As is true of red wine, white wine will 
ferment on its own using ambient yeasts. 

Some winemakers, however, prefer to 
manually introduce a yeast culture, mak­
ing tl1e process of fem1entation easier to 

control. 
White wines may be cooled in temper­

ature-controlled fermentation tanks so 
U1ey ferment at 50°F to 65°F (as opposed 
to 75°F to 85°F for red wines). With white 
wines, the goal is not to extract color (as 
is true with red wines) but to preserve the 
freslmess and delicacy of the fruit, which 
happens best in a slow, cool envirorunent. 
Temperature-controlled stainless steel 
tanks are usually double skinned, wrapped 
on the outside with a cooling jacket 
through which glycol runs. Or such tanks 
can be constructed so Ulat cold water can 
be run down the outside, thereby cooling 
off the tank and lowering t11e temperature 
of t11e fermenting juice inside. 

Although temperature-controlled stain-
less steel tanks preserve a white wine's 37 

freslmess and delicacy and give the wine-

Com]mtcncopcmled pnewnotic 
uladdeqn'esscs (Iliff) ore now 
common sights in modem 
wi mwics, though i n the ecnty 
part of ll1c twentieth t:entmy, 
most wiucs !CCI"!! still made in 
1"1/d imt:/llllly uuskel j)ll!SSeS 
(above). 
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WINEMAKING 

THE SHORTHAND METHOD 

RED WINES • WHITE WINES 

• Gropes ore picked 

• Gropes ore crushed; stems ore removed 
(or not) 

• Crushed gropes, juice, skins, and seeds 
ore put into o tank 

• Yeasts ore added, if the winemoker is not 
relying an ambient yeasts 

• Fermentation begins (malolactic fermen­
tation also begins or may occur later) 

• Cop of skins is pushed down or pumped 
over the fermenting liquid 

• When fermentation is complete, wine is 
pressed off the skins 

• Wine is put in barrels to age 

38 • Wine is periodically rocked 

II 
• Wine is possibly ~ned and/or ~ltered 

_. • Wine is bottled 

maker a measure of control over fer­
mentation, some potentially full-bodied 
grapes-notably chardonnay-<:an benefit 
from being fetmented in small oak barrels. 
Hardy and full-bodied are key qualifica­
tions, for a more fragile variety like riesling 
tastes disgustingly like liquid wood when 
it's bane! fem1ented. 

During baiTel fem1entation the bane! is 
filled three-quarters full to prevent the wine 
from foaming over. As U1e wine ferments, 
the temperature rises to 70°F or more. In 
the wam1 tango of fennentation, U1e yeasts 
help pull toasty, vanillin flavors from the 
wood. Fresh fmit aromas and flavors are 
sacrificed bu~ if the winemaker is skilled, 
the wine can gain complexity in their place. 

At first thought, it might seem as 

• Gropes ore picked 

• Gropes ore crushed and stems ore 
removed (or not) 

• Grapes ore pressed; skins ore removed; 
juice is put into tank 

• Yeasts ore added, if the winemoker is not 
relying on ambient yeasts 

• Fermentation of juice begins (malolactic 
fermentation may also begin, may occur 
later, or may be prevented altogether) 

• When fermentation is complete, wine is 
left to sit in contact with lees (or not) 

• Wine is rocked off the lees if necessary 

• Wine is possibly cold stabilized 

• Wine is possibly put into barrels to age 

• Wine is possibly ~ned and/or ~ltered 

• Wine is boHied 

though a barrel-fermented white wine 
would also take on an undesirable amount 
of tannin from the barrel itself. Curiously, 
this is not the case. During fennentation 
the developing wine does extract tannin 
lodged in the staves. But when fermenta­
tion is complete and the spent yeast cells 
(lees) are removed from the wine, many of 
the wood tannins cling to them and are 
removed as well. 

In addition to being barrel-fermented, 
full-bodied white wines, such as chardon­
nay, may also be left sut·lie, on their lees or 
spent yeast cells. Rather than racking the 
juice off the yeast cells, these wines are 
allowed to rest in contact with U1em. In 
effect the wines are marinating with the 
yeasts. This adds a slightly ticher texture 
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and sometimes more complexity to the 
wines. In Burgundy and frequently in 
California, tile lees are regularly stirred up 
to accentuate the effect. (Continuing the 
culinary metaphor, this would be like bast­
ing.) A white wine such as chardonnay typ­
ically spends four to twelve montlts in 
contact v.ith its lees. Finally, the wine is 
racked off the lees. 

Winemakers do not put white wines 
through malolactic fermentation as rou­
tinely as they do reds. With red wines, 
crisp acidity is not really a goal so malo­
lactic fermentation (converting very tart 
acid to softer acid; see page 35) makes 
sense. But with white wines, winemakers 
often prevent malolactic fermentation 
from occurring precisely because they 
want to preserve the tart, thirst-quenching 
acidity in the wine. Many sauvignon blancs, 
rieslings, and pinot grigios, for example, 
do not undergo malolactic fermentation. 
Chardonnay, on the other hand, almost 
always does and, as a result, chardonnay 
has a soft texture. During malolactic fer­
mentation, a buttery-flavored compound 
called diacetyl may be produced. It is 
diacetyl that gives many chardonnays 
their butteriness. (Note: Diacetyl is regu­
larly added to margarine to make it taste 
more like butter.) 

To prevent a white wine from sponta­
neously undergoing malolactic fermenta­
tion, a winemaker can fine and then filter 
out tile remaining yeast cells, proteins, and 
bacteria or chill the wine sharply or stun 
the bacteria 'vith a small dose of sulphur 
dioxide. 

At this point, most white \vines are cold 
stabilized-chilled down to a point slightly 
above freezing for a period of several days. 
Cold stabilization precipitates tartrate crys­
tals (the solid form of tartaric acid) out of 
the wine and thus prevents them from sud-

denly appearing later on in the bottle. If 
you've ever chilled a \vine tllat wasn't stabi­
lized, you probably noticed that small 
snowflakelike crystals-tartrates-formed. 
Before modern winemaking, white wines 
were usually left for a year or more in cold 
cellars where the tartrates would precipi­
tate out naturally and form a thick crust on 
the inside of barrels. In wine regions such 
as Germany, it is still possible to see old bar­
rels lined 6 inches thick witll what looks 
like white stalactites and stalagnutes. 

After cold stabilization, some white 
wines, like red wines, are aged in oak, 
though for considerably shorter periods. 
Oak aging (especially when the banels are 
new) can profoundly change the flavor of 
white wines (see What Oak Does, which 
follows). When aged in wood too long, a 
white wine loses delicacy and the purity 
of its fruit and instead takes on tile brazen 

Because Uury nwi11tainjairly callS/aut cool 
temperatu1-es and high lmutidity, underground 
cella1-s OT caves am 7JelfectjoT agiuy wine. 
Most w ere dug IJy ll.aud, though large machines 
now exist lha 1 can bore underground aml 
into hillsides in ajract ion of the time hand 
digging took. 

39 



MASTERING WINE 

flavor of wood and candied vanilla. In 
anthropomorphic terms, such a wine can 
seem like the equivalent of a small-builL 
woman wearing tons of makeup and a 
huge fur coat Conversely, when oak­
aged with care and restraint, such 
full-fruit grapes as chardonnay 
can acquire greater lushness 
and complexity. 

Finally, white wine, like 
red, may be fl.ltered or fined to 
slabilize and further clarify it 
It is then bottled and, again like 
red wine, may be given further 
aging in bottle. 

WHAT OAK DOES 

W ithout oak, many wines as we know 
them would not exist. They would 

not taste the same, smell the same, or 
40 have the same texture. Nor are there sub­

stitutes for oak. Cherry, walnut, chestnut, 
pine, and many other woods can all be 
made into barrels; none, however, en­
hances wine tile way oak does. Nor has 
technology devised an oak alternative. In 
short, wine and oak-inseparable for tile 
last two millennia of winemaking-show 
every sign of remaining married. 

Why is there a special affinity between 
oak and wine? Oak has the ability to trans­
form wine, to coax it out of the genre of 
simple fermented fruit juice and give it 
depth, lengtl1, complexity, and intensity. 

Which is not to say that every wine is 
enhanced by time in a barrel. Some-light­
bodied white wines in particular-have a 
structure too small to shoulder the 
weighty sweet vanilla and oak flavors 
wood in1parts. lnlmersing such wines in 
new wood barrels robs them of varietal 
character in much the way that slathering 
a steamed lettuce leaf in cream sauce 

would obliterate the flavor of the lettuce. 
The opposite is true of certain full-bodied 
white and red wines. For these, oak, used 

judiciously, can be an asset. 
AltJ\Ough open wooden buck­

ets were used to hold and trans­
port wine more than two thou­
sand years before Christ, 

closed oak barrels first 
came into use during the 
Roman Empire. Oak, plenti­
ful in the forests of Europe, 

had many desirable qualities: 
lL was strong enough to with­

sLand considerable wear and 
tear yet sufficiently lightweight and 

malleable to be shaped into barrels that 
could be rolled and moved. And oak was 
leakproof. 

Lastly, oak had a desirable effect on 
the wine itself. Early winemakers dis­
cerned that wine grew softer and in many 
cases tasted better after oak aging, even 
though U1ey were not sure why. During the 
last third of the twentieth century, research 
on oak aging has begun to unravel the 
enigma Enologists now speculate that two 
processes may be responsible for the trans­
formation. 

The first is evaporation. Both water 
and alcohol diffuse outward through the 
staves of a closed oak barrel. A 50-gallon 
barrel of cabemet sauvignon, for example, 
may lose as much as 5 to 6 gallons of liq­
uid per year. If the barrel is sound, the 
wine \vill age in a slow, reductive manner. 
Yeast cells s till in the \vine may marry with 
other components, helping to influence the 
course of maturation as well. 

At the san1e tinle, minute amounts of 
oxygen from outside are seeping through 
the grain and into the barrel, helping to 
weave together U1e elements of the wine 
and giving it a softer dimension. Oxygen 



HOW WINE IS MADE 

also becomes a fact.or in the equation each 
time the winemaker removes the bung 
(stopper) from the barrel and lops up the 
wine or partially clarifies it by racking it 
into anoU1er bmTel. 

Oak wood is composed of several 
classes of complex chemical compounds, 
which also leave ilieir mark on a wine's 
aroma, flavor, and texture. The most notice­
able of U1ese are phenols, some of which 
impart vanilla-like flavors, notes of tea and 
t.obacco, and impressions of sweetness. One 
of ilie most in1portant classes of phenols are 
ilie substances commonly called tannin. 

The impact oak has on wine depends, 
among oilier iliings, on Ule type of oak 
used and U1e way the barrel was made (see 
How Barrels Are Made, page 42). Of the 
four hundred species of oak trees that 
grow around the world, three main types 
are used in winemaki.ng: U1e American oak 
Quercus alba (mainly from the Midwest) 
and the French oaks Quercus mbU?· and 
Quercus sessilijlom (from central and 

eastern France). The flavor American oak 
imparts to wine is quite different from the 
flavor French oak in1parts to wine; Ameri­
can oak tends lo be more pronounced and 
vanillin; French oak, more subtle. Neither 
is necessruily better than the otl1er in the 
same way iliat basil isn't necessarily better 
Ulan rosemary. The idea is to find a type of 
oak Umt will best show off tile fruit flavors 
in a given wine. To detetmine iliis, wine­
makers age small lots of ilieir wines in sev­
eral different oaks from different forests 
and a variety of coopers in both countries 
atld ilien see which ones work best 

A winemaker can choose to put a wine 
into new barrels, used barrels, or a combi­
nation of new at1d used barrels. Although 
the extraction rate of vanilla and oak fla-
vors differs based on tile grain of the wood, 
most barrels impart little flavor after fom 
t.o six years of use. Also, some wines leave 
layers of natural deposits on tl1e insides of 4 1 

ilie barrels, which, over time, shield a wine 
from at1y wood contact whatsoever. 

77te bm-r('/·ayiuy ccllur at Cltcitcau:r llfaryau:r: Resliny iu barrels in 11 cool, humid cellar, 10ine 
ayes slowly, bt•cmnilly more lmmwnious and deveiO]Ji ii!J a sOj/l'rll~rture. 
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HOW BARRELS ARE MADE 

1
~ he story of an oak barrel ultimately 

begins with the tree from which the 
wood came. A tree, like a grapevine, 

is affected by climate. In cold, dry climates, 
a tree grows slowly, forming a narrow 
growth ring for that year. In wetter, warmer 
climates, a tree grows more quickly and the 
growth ring is wider. The widths of all the 
rings together become the wood's grain. A 
tree with mostly wide rings is loosely 
grained; a tree with mostly narrow rings is 
tightly grained. 

French oak trees nea1· the village of Cognac 
await thei1·jate. 

Because the wood inside a narrow ring is 
more dense than that inside a wide ring, fla­
vor is extracted from a narrow ring more 
gradually. Wmemakers generally prefer 
this, for in wines aged in barrels made from 
narrow-ring, tight-grained oak, the oak 
character is usually better integrated into 
the wine and the overall flavor of oak is 
more mellow. This is why barrels made from 
trees that grow in the French forests of 
Tron~, Vosges, and Nevers are so sought 
after. All three forests are cool and dry and 
thus are known for their narrow-ring, tight­
grained oaks. The forest of Tron~, in par­
ticular, was planted in the late 1600s as a 

source of superior ship masts for the French 
navy. Though American oak is not desig­
nated by the forest from which it came, the 
best American oak also comes from cool 
places, such as Minnesota and Iowa. 

In addition to the species of oak used 
(French or American), the manner in which 
a barrel is made significantly affects the 
flavor of a wine. An oak tree is generally 
harvested when it is one hundred years old 
or more. For centuries, the traditional 
European practice-still used today by the 
best coopers-has been to hand split the 
oak into staves along natural grain lines, 
then air-dry and season the staves by leav­
ing them stacked outdoors, exposed to sun 
and rain for two or three years. During this 
period when the wood is unprotected, the 
harshest tannin is gradually leached out-­
ultimately to the benefit of the wine. 

The next step is to fit the staves together 
as tightly as possible. An imperfect seam 
could result in a leaky barrel or one that 
allows considerable oxygen to seep between 
the staves, oxidizing and spoiling the wine. 
To form a barrel, a cooper using the tradi­
tional European method heats the staves 
over an open fire to make them pliable 
enough to bend into shape. This is still done 
entirely by hand with only the help of 
winches and chains, as well as iron rings 
that must be hammered into place and act 
like belts holding the staves together. It is 
backbreaking work. A top cooper working 
swiftly can make just one barrel a day. The 
fire that helps bend the staves also "toasts" 
them, caramelizing the wood's natural sugar 
into toasty, spicy, vanilla flavors, which are 
ultimately imparted to the wine. Like break­
fast toast in a coffee shop, winemakers can 
order their barrels lightly, moderately, or 
well-toasted, depending on the degree of 
toasty flavor they want to impart. 

In addition to this traditional European 
method, there is a second method-one 
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Barrel making is practiced today in much the same way it has been for centuries. Tile oak is 43 
hand split (with a little mechanical help) along 1M grain (lqft). Staves are careyully placed 
into positicm (right) 1tsing nothing but an i ron hoop arnt a lot of skill. 

which, while sharply criticized today, has 
been used extensively, especially In the past 
for American oak barrels. In this method, 
the staves are quickly dried In a kiln rather 
than outdoors over the course of years. 
Although expeditious, .ldln drying does not 
have the tannin-leaching or seasoning effect 
that air drying has. As a result, kiln-dried 
barrels tend to impart coarse flavors. This 
doesn't matter too much If the llquJd Inside 
Is bourbon, but If It's chardonnay, the result 
can taste terrible. 

The staves for American barrels have usu­
ally been bent over steam rather than fire. 
Barrels with steam-bent staves impart a far 
less complex, less toasty character to wine 
than barrels made from fire-bent staves. 

The staves of a pa?·tially made ba1-rel can 
be slowly bent into place 1uhen heated over 
an open f ire. With m ultiplej i?'CS going 
constanUy, temperatures in$ide the 
cooperage can reach J20"F. 

(Think of the difference between boiled beef 1 
and grilled beef.) The world of American oak 
barrel making Is changing, however. Since the 
mld-1990s, the best American oak barrels 
have been made according to the traditional 
European method. 
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, BOTTLES AND BARRELS 

HOLD EVERYTHING 

rom the time it come into being thou­
sands of centuries ago, wine has 

been stored in a variety of vessels. Precisely 
how much wine any one ancient vessel 
held, however, is difficult to determine. 
Oken wine vessels might be called by the 
some nome in different countries, but the 
amount of liquid each held would be differ­
ent. According to Tim Unwin in Wine and 
the Vine: An Historical Geography of 
Viticulture and the Wine Trade, 
it was not until the Middle Ages, 
when governments began to 
regulate the wine trade more 
closely, that some of the more 
common measures come to be 
standardized. Even then, bar­
rels could vary in size from 
country to country or even 
region to region, depending on 
local customs. This is sti ll some­
what the case. Here however, 
ore the capacities of various 
containers used to store and 
age wine today. 

Bottle 
Initially, the amount glass bottles held was 
not consistent. From the fifteenth to the sev­
enteenth century bottles held anywhere 
from 16 to 52 ounces. Today a standard 
wine bottle holds 25.36 ounces (750 milli­
liters). Restaurants generally pour five to six 
glosses of wine from a single bottle. 

Small Barrel 
Although first used as a general term to 
describe any wooden container, barrels ore 
now used as specific measures. The small 
medieval barile of Florence held 10.01 gal­
lons, and the small fifteenth-century English 
wine barrel held 31.5 gallons. Today three 
types of small barrels are standard around 
the world. French oak Bordeaux barrels, 
used for many types of wine, including 
cobemet souvignon, merlot, and Bordeaux 

wines, hold 59.43 gallons (225 liters). 
French oak Burgundy barrels, generally 
used for pinal noirs worldwide, including 
Burgundies, hold 60.2 gallons (228 liters). 
And American oak barrels, used for all 
types of wine, are mode in both sizes. 

Hogshead 
Although the volume of the medieva l hogs­
head was not consistent, by the fifteenth 

century the English hogshead 
held 63 gallons. A modern 
hogshead, quite a bit larger 
than a small barrel, holds 
79.25 gallons (300 liters). 
Winemokers use hogsheads 
when they wont the wine to be 
less stamped by oak, as may 
be the case with such delicate 
varieties as songiovese and 
pinot nair. Hogsheads ore 
used for many types of wine, 
however. 

Puncheon 
like a hogshead, the volume a puncheon 
holds has varied over history. Modern pun­
cheons, commonly used for wines like son· 
giovese that don't benefit from a lot of wood 
contact, come in two sizes: 79.25 gallons 
and 132.08 gallons (300 and 500 liters 
respectively). 

Pipe 
In fifteenth-century England a pipe held 1 26 
gallons, but in Spain it ranged from 1 00 to 
105 gallons. In Victorian England, where a 
pipe of Port was commonly given to a new­
born child as a gik, a pipe held 141 .13 gal­
lons (534.24 liters). Today the volume pipes 
hold ranges from 145.29 gallons {550 
liters) to 166.42 gallons (630 liters), 
depending on the country they come from 
and whether they ore used for maturing or 
shipping a wine. Pipes commonly contain 
Port, Sherry, Madeira, Marsala, or Cognac. 
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Finally, there is no one perfect length 
of time a wine should spend in oak. A 
California pinot noir may begin to soften 
and come into focus after a year in oak; a 
Bordeaux made mostly from cabemet 
sauvignon may require two; a Barolo, made 
from nebbiolo, four. It is a question not 
only of the grape variety but also of the 
intensity and strength of the wine itself. 

Cultural preferences in flavor also 
dictate how long a wine will be aged in 
oak. In Spain, winemakers in Rioja have 
traditionally aged their best red wines, 
made principally from tempranillo grapes, 
for as long as ten years in used American 
oak barrels because they like the soft, 
earthy vanilla character that results. 

Aging in oak is not the same as fer­
menting in oak. The two distinctly different 
processes have different consequences. 
Imagine, for example, a batch of chardonnay 
that is fermented in oak and then aged in 
oak for six months. Imagine a second batch 
that is fermented in stainless steel and then 
aged in oak for the same petiod. Altl1ough 
you might expect that the wine receiving 
two doses of oak (during fermentation and 
aging) would have the most pronounced oak 
and vanilla flavors and the strongest impres­
sion of tannin, the opposite is usually true. 
When a wine is fermented in oak, the yeasts 
also interact with the wood. When the spent 
yeast cells (lees) are ultimately removed 
from the wine, a measure of the wood tannin 
may be removed witl1 them. 

By comparison, a white wine fer­
mented in stainless steel and then put with­
out the lees into oak barrels readily absorbs 
the wood flavors and tannins to which it is 
exposed. If the wine is delicate and Ute oak 
is new, tl1e winemaker must be exceedingly 
careful, otherwise ti1e result will be some­
thing that tastes more like a vanilla-<:oated 
two-by-four than like grapes. 

For tl1e last three decades, many 
California chardonnays have been given 
considerable exposure to oak. Some wine 
drinke~specially those who embarked 
on wine drinking during the 1970s and 
l980s--<:ame to love the toasty, oaky flavors 
and to think of them as the flavor of the vari­
etal itself. More experienced wine drinkers 
knew better. What is the point of drinking 
chardonnay, they argued, if you cannot taste 
chardonnay in the "chardonnay"? 

In using oak judiciously, a \vinenlaker 
can opt to: ferment tl1e wine in oak but not 
age it in it; age tile \vine in oak but not fer­
ment it in it; use a little of both; or use none 
of either. 

MAKING 
OFF-DRY WINE 

S lightly sweet wines, sometimes called 
off-dry, are made just a bit differently 

from dry white wines. During the fezmenta­
tion of dry white wines, yeasts convert vir­
tually all of the sugar in the grapes to 
alcohol. However, for slightly sweet wines 
the process of fermentation is stopped 
before the yeasts can convert all the sugar. 
This leaves a wine with a touch of natural 
sweetness and a lower level of alcohol In 

this scenario, the \vine is not sweet enough 
to be a dessen \vine; the tiny bit of residual 
sugar may be barely perceptible. The goal is 
not so much to create a sweet taste as it is 
to enhance the fruitiness of the \vine. Many 
California chenin blancs, gewiintrarniners, 
rieslings, and roses are made in this way. 

How is the fermentation stopped? 
Either by giving t11e wine a small dose of 
802 (sulfur dioxide), which will kill the 
yeasts before they have converted all the 
sugar, or by chilling the \vine and then fil­
tering out the yeasts. 

4 5 
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KOSHER WINE 

ntil the 1980s many kosher wines 
tasted like a cross between Kool· 
Aid and ground up St. Joseph's 

aspirin for children. Today, however, 
kosher wines are in an entirely different 
league. Made by winemakers with good cre­
dentials from such classic varieties as char­
donnay and cabernet sauvignon, kosher 
wines now compete with line wines made 
anywhere in the world. 

To be kosher, a wine must be made 
under rabbinical supervision and must be 
handled throughout vinification by a 
Sabbath-observant Jew. Wine handled or 
served by a nonobserver is considered unfit 
for sacramental use. 

Historically, of course, Jewish religious 
authorities knew that wine was used not 
just for sacramental purposes but also 

MAKING 
SWEET WINE 

H ow does a wine come to be sweet 
enough to be dessert in itself? The 

process starts witl11graves that are very 
high in sugar because tlley were: 

1. Picked after tlle regular harvest 
when tlleir sugar content is very high; or 

2. Picked, laid out on mats, and 
allowed to raisinate, thereby concentrat­
ing tlleir sugar; or 

3 . Permitted to freeze on tlle vine (as 
in eiswein) so tllat water can be separated 
from tlle sugary juice; or 

4. Attacked by the fungus Botrytis 
cinerea (the noble rot of French Sau­
ternes), which consumes some of the 
water in the grapes and helps more to 
evaporate, again concentrating the sugar. 

socially. Wme eased and encouraged social 
interaction. Religious scholars speculate 
that rabbis and Jewish intellectuals may 
have feared such sociall.zing, viewing it as 
the first step toward the disintegration of 
Jewish culture and the assimilation of Jews 
into other cultures. To mitigate against 
this, two versions of kosher wine were 
made. The first, mevushal (literally, 
cooked} wine, would be boiled, making it in 
a sense morally sterilized. Though mevu­
shal wine would therefore be less palatable 
than regular wine, it could be shared by 
non-Jews and nonobservant Jews with 
observant Jews. 

The other type of kosher wine would be 
non-mevu.shal and, as a result, generally 
better tasting. Non-mevushal wine could be 
drunk and served only by Sabbath-obser-

Al l of these processes are extremely 
risky-animals may eat lhe sweet grapes, 
the grapes may be attacked by unfavor­
able molds or diseases, weather may de­
stroy tlle grapes before the crop can be 
picked, and so on. Moreover, each of 
these processes is very labor intensive. 
Sweet wines, as a result, are almost uni­
versally rare and expensive. 

No matter which of the four metllods 
is used, tlle resulting grape juice has a 
higher sugar content than usual. Before 
U1e yeasts can convert all this sugar to 
alcohol, eitller U1e winemaker stops the 
fermentation early, as with an off-dry wine, 
or the yeasts' action is halted by tlle very 
alcohol U1ey have produced. Once tlle 
alcohol level has reached about 16 per­
cent, most yeasts can no longer function; 
whatever natural sugar is left remains. 
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vant Jews. It a non~ew or a non-Sabbath­
observant Jew touched a norwneoushal 
wine, even accidentally, it could not be con­
sumed by someone who strictly followed 
kosher dietary law. AI; or the mid-1990s, 
only 10 percent or kosher wines in the 
United States were non-meoushal. 

Initially, mevushal wines were quite lit;. 
erally boiled. Today the unfermented grape 
juice or wine is Dash pasteurized-a more 
modern method of sterilization-and the 
wine Is then aged. Flash pasteurization Is 
also kinder than boiling when it comes to 
preserving the wine's aroma and flavor. 

In both Europe and Israel, kosher wine 
has always been made from classic Euro­
pean grape varieties, such as cabernet 
sauvignon, chardonnay, chemin blanc, and 
merlot. While that Is now true in the United 
States as well, in the past most American­
made kosher wines were produced from 
foxy-tasting native grapes, such as Con­
cord, which were also used for jelly. These 

CHAPTALIZATION 

C haptalization (named after Jean­
Antoine Chaptal, minister of agricul­

ture under Napoleon, who first sanctioned 
U1e process) is Ule act of adding sugar to a 
low-alcohol wine before and/or during fer­
mentation so U1e yeasts will have more 
sugar to convert and Ule alcohol level will 
be increased. Don't confuse chaptalization 
with Ule making of slightly sweet or 
dessert wines. 

You carmot taste sugar in Ule chaptal­
ized wine; Ule process does not increase 
U1e wine's sweetness; it increases its alco­
hol. Critics, however, contend that chaptal­
ized wines lake on a blowsy, out-of-balance 
character, since Ule final alcohol has been 
artificially jacked up. 

Many wines in northern Europe are 

grapes thrived along the East Coast, where 
the largest centers of Jewish population 
were to be found. Over time, American­
made kosher wine became inextricably 
linked with syrupy sweet wine, such as 
Manlschevitz. 

The largest United States Importer and 
distributor of kosher wines Is the New York­
based Royal Kedem, which annually mar­
kets more than a million cases of upscale 
kosher wine made in Europe and the 
United States. AB for specific producers of 
kosher wine, the best in California include 
Weinstock, Hagafen, Gan Eden, and Baron 
Herzog. The most famous French kosher 
wine Is the one called Baron Rothschild, an 
expensive kosher Bordeaux produced by 
Baron Edmund Rothschild of the Lafite­
Rothschild family. And from Israel, the pro­
ducers to look for are Yarden and Golan. 
The bottles or most kosher wines will indi­
cate on the back labels whether the wine Is 
meoushel or non-mevushel. 

routinely chaptalized since Ule grapes 
may not be ripe enough to produce suffi­
cient alcohol. Conversely, wines 
made in such sunny places as 
California and Australia are rarely 
chaptalized because grapes in 
those places virtually always get 
ripe enough to 
produce a sub­
stantial amount 
of alcohol. 

a/OII!JWCiy i1l QUII/ ii!JIIS 
this delicious Buro11 
lle1-zog Clleniu 
lJlunc rrttests. 
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A 
iren is a good place to begin. 

Recognize the name? What about 
rkatsiteli? They are respectively 

the grape variety thought to cover the 

most acreage of vineyards in the world 

and the most widely planted grape in the 

former Soviet Union (it also grows in New 
York State). But you've probably never 

drunk wine made from airen or rkatsiteli. 

And, in fact, neither is a classic. 

What defmes a classic variety? First, 

it must have manifested considerable 

quality over a long period of time and, sec­

ond, have done so in more than one place. 

Cabemet sauvignon and chardonnay, for 
instance, are made into good (and occa­

s ionally great) >vines everywhere from 

France to Chile. Each of the classic grape 

varieties discussed here is also discussed 
in depth in the sections devoted to \vine 

regions around the world. From the clas­

sic grapes, I'll move on to briefer profiles 

of what I call the important grapes, and 
finally, you'll fmd at the end of this chap­

ter a glossary of virtually every other 

grape you're likely to encounter world­

wide. 

TH E CLASSIC 
W HITES 

There are five white grape varieties 

that are considered classic. These 

range from the extremely popular char-

17touglt there ure mnnerow; spl•t·ie.~ ancl tltoustllllls of varieties offJI"riJlCS, all of /he IOJI.']Htpe 
va1ieties used for wine beiOII!J to just one specil's- vinirera. 



GE T TING TO KNOW THE GRAPES 

mpelography is the science or 
vine identification and descritr 
tion. By studying and measur-

ing a vine's shoots, canes, bods, flowers, 
closters, seeds, and grapes, an ampelo­
grapber can tell chardOOJl83' from chenin 
blanc, pinot gris from pinot blanc. Vmes 
are also now being Identified by DNA 
fingerprinting. 

donnay to the less familiar but no less fas­
cinating semillon. 

Chardonnay 

F or several decades, chardotmay has 
been one of the most successful 

white wines in the world. The wine's 
appealing, big flavors-vani lla, butter, but­
terscotch, buttered toast, custard, green 
apple, tropical fruit, lemon, pineapple­
are matched by equally effusive textures­
creamy, lush, and full-bodied. (I sometimes 
think of chardonnay as Marilyn Monroe.) 

In much of the world-and almost 
always in U1e United States, Australia, and 
the famous COte d'Or villages of Burgundy, 
France-chardonnay is both fermented 
and aged briefly in oak barrels. Why is this 
significant? Because barrel fermentation 
and aging transforms chardonnay, helping 
it to take on rich notes, develop a creamier 
body, lengthen its finish, and possibly, but 
not always, give it more complexity. 

There is a hitch. Left just a little too 
long in contact with wood, chardonnay can 
taste diffused, flabby, and overdone. When 
all you can taste in a chardonnay is oak and 
toast, tlle wine has been ruined by tlle very 
process Ulat was supposed to enhance iL 

To be truly great and to work well wiili 
food, chardonnay must taste like ilie fruit 
from which it came and must have a good 
core of acidity. Oak must be used judi­
ciously. Just as a cream sauce is supposed 
to complement the flavor of a vegetable, 
not disguise it, so too, ilie flavor of oak 
should be U1e seasoning, not U1e main dish. 

Chardonnay is grown and made all 
over the world. Important chardonnay­
producing countries and states include: 
Argentina; Australia; California; Chile; 
France, especially in Burgundy, Cham­
pagne (where it is a component of Cham­
pagne), and ilie Languedoc-Roussillon; 
Italy, in Ule Tre Venezie and Tuscany; New 
York State, especially on Long island; New 
Zealand; Oregon; SouU1 Africa; Texas; 
Virginia; and Washington State. 

THE GRAPE WORLD 

• There ore some 24,000 names for 
varieties of wine grapes. 

• Ampelographers believe these 
represent about 5,000 truly different 
varieties, since most varieties have 
numerous names, depending an where 
they are grawn. 

• Of those 5,000 grape varieties, 
only 150 are planted in commercially 
significant amounts. 

• And of the 150 varieties, only the 
following nine are considered classic: 

WHITE 
GRAPES 

• chardonnay 
• chenin blanc 
• riesling 
• sauvignon blanc 
• semillon 

RED 
GRAPE S 

• cabernet 
sauvignon 

• merlot 
• pinal nair 
• syrah 
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Cabem cl sauuig11011 gropes 

so Riesl ing grapes 

Pi not gris gmpes 

Sauvigno11 blanc gmpes 

TASTING FOR INTEGRITY 

A varietal is o wine mode entirely from one particular vori· 
ety of grope. The gropes, whether they're chardonnay, 

riesling, cobernet souvignon, or any other variety, con each 
be turned into wines that hove distinctly individual Rovers. 

Just as you con imagine the different tastes of lomb 
chops, steak, and pork chops without actually eating them, 
you con learn to "mind-taste" zinfondel, pinal nair, merlot, 
and o dozen other varietal wines. 

Why bother? Because understanding the differences 
among vorietols tells you what to look for in any given wine. 
Once you know what to be looking for, evaluating o wine 
(and remembering it) is for easier. Great wine must always 
taste true to the inherent Raver of the grope from which it was 
mode. Port of a wine's beauty, port of its deliciousness, is 
derived from the purity of its intrinsic Aovors. 

In the post a wine couldn't help but taste like the gropes 
from which it come. That is not true today. Advanced tech· 
nology allows winemokers and viticulturists to oct like plastic 
surgeons, changing the wine's acidity, making it taste bigger 
than it really is, altering the impression of tannin, adjusting 
the amount of alcohol; even the wine's basic flavor- its very 
soul-con be modified. This con be good for jug wines-their 
deficiencies con be mollified with the right technological 
help. But for better-than-good wines, dabbling has its down· 
side. Winemokers who muck around too much with the 
integrity of o grope end up making overworked wines that 
taste muddled. Wise, talented winemokers on the other hand 
ore like wise, talented chefs: reductionists at heart. They wont 
the intrinsic personality of the thing, be it syroh or salmon, to 
show through. 

A final point: In the United States and most of the 
rest of the New World, most wines ore named and 
labeled according to grope variety. Acacia chardon­
nay is precisely what it says it is. The majority of 
European wines, however, ore named and labeled by 
geographic origin. Domoine Lefloive Puligny· 
Montrachet, for example, is also chardonnay. But 
the only way you'd know that is by memorizing the 
fact that Puligny-Montrochet is o village in 
Burgundy, France, and that all white wines from 
there ore chardonnay. I know that European wine 
con seem daunting in this regard. Hove courage. 
Linking geography with o given grope gets easier 
as you go along (see Matching the Right Gropes 
to the Right Ground, page 21) . 
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Chenin Blanc 

8 efore chardonnay began to grow in 
popularity in the 1970s, chenin blanc 

was the most widely planted classic white 
grape in California That it is found there 
now in a smaller amount is not a reflec­
tion of chenin blanc's merits but evidence 
of chardonnay's easy likability and suc­
cessful promotion. 

The most famous, vibrant chenin 
blancs in the world come from U1e Loire 
Valley of France, specifically from the 
appellations Vouvray, Savennieres, Ar\jou, 
and Saumur. In particular, the great Vou­
vrays and Savennieres are stunningly com­
plex, long-lived wines with shimmering 
acidity. In the Loire chenin blanc is made 
in a variety of degrees of sweetness from 
bone-dry to quite sweet. Many have a 
touch of sweetness that is barely percepti­
ble, the result of leaving a tiny bit of natu­
ral grape sugar (residual sugar) in the 
wines to accentuate roundness and bal­
ance the acidity. Fully sweet chenin blancs 
can be phenomenal. The most legendary of 
all is Quarts de Chaume, from a tiny area in 
the middle of the Loire Valley. 

Chenin blanc is also the leading white 
grape of South Africa, where it is known as 
steen. There, however, it is unfortunately 
made mostly into a simple, innocuous 
quaffing wine. In California, chenin blanc 
becomes a wine that is effortless to drink, 
with soft, round flavors reminiscent of 
pears, melons, apricots, red apples, 
peaches, and fruit-cocktail syrup. Although 
riesling in California can seem similar to 
chenin blanc, chenin is usually a fuller wine. 
If modem life allowed for such seemingly 
lost pleasures as sitting in a field of wild­
flowers and reading Madame Bova1y or The 
Age of Innocence, chenin blanc would be 
the fitting wine to chink. 

Chenin Blanc is grown and made prin­
cipally in: California; France, in the Loire 
Valley (where it is used in Vouvray, 
Savennieres, and other wines); South 
Africa; Texas, and Washington State. 

C L O S 

~2~~ 
Afi'I:UAT!OH SAVfHHI~RES • COULEE DE SERRAHT COHTROI!E 
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H.JOt.Y,~V~ 

_. CH--. ... ~~·Moineot • <ll170 SAVlHMER£5 

77w Savennieres from Clos de Ia Coulee de 
Se1nmt is one of the mostfanW1ts-amt 
<leticious-chenin blcmcs in the wo1td. 

Riesling 

D espite its neglect in the United States, 
riesling is considered by many wine 

experts to be the most noble and unique 
white grape variety in the world. Great ries­
ling has soaring acidity and considerable 
extract (the nonsoluble substances in wine 
that add to its flavor). Yet the \vine is often 
low in alcohol and thus light in body. 
Riesling can have an alcohol level as low as 
8 percent; by comparison, most char­
donnays are 13 percent alcohol or more. 

Given the right soil and winemaking 
methods, the triad of high acidity, high 

extract, and low alcohol leads to intensely 
flavorful wines of ravishing delicacy, trans­

parency, and lightness. Riesling's refined 
structure is complemented by the mouth­
wateringly delicate flavors of fresh ripe 
peaches, apricots, and melons, sometin1es 
pierced with a vibrant mineral quality, like 
the taste of water running over stones in a 
mountain stream. 

51 



MASTE R IN G WINE 

THINKING VARIETALLY 

L 

lthough by total volume most wines 
sold in the United States are inex­
pensive and bear a generic label, 

the greatest amount of money is spent on 
higher quality wines that do name the 
grape variety from which they come. At 
first varietal wines were required by fed· 
erallaw to contain 61 percent of the grape 
named. In 1988 the minimum was raised to 
the current requirement of 76 percent. 

Varietal labeling has been common-

More than almost any other white 
grape, riesling is temperamental about 
where it is planted. It doesn't grow well in 
very warm places, and even in cooler 

sz sites, the quality and character of the wine 
can vary enonnously. The most elegant 
and precise rieslings come from cool to 
cold clirnates-Gennany, the Alsace region 
of France, northern Austria, and upstate 
New York. Rieslings from a slightly 
wrumer climate, such as California's, are 
usually softer, slightly fu ller, and can 
have more diffuse flavors. 

Rieslings can be dry or have vari­
ous levels of sweetness. Dry and 
sweeter examples ru·e found 
in Gennany, Alsace, and 
virtually everywhere else 
U1e grape is grown. At 

its sweetest, riesling f 
becomes lavish and \ 
honeyed. Gennan riesling 

Rieslings the tuo1td over m·e 
co-mmonly bolUed in tall, 
tapered bottl.es. 

place only since the late 1960s. Prior to 
this, European immigrant winemakers sim­
ply gave wines names that were familiar to 
them. "Burgundy," "champagne," "chablis," 
"chianti," "sherry," "port," and "sauterne" 
were ali made in California in the 1880s. 
Many are still made today, despite the fact 
that California "burgundy," "chablis," and 
so on-made from a myriad of cheap, read· 
Uy available grapes-are light years re­
moved from the real versions. 

TBAs ( trockenbeerenauslesen) can have 
up lO 30 percent residual sugar. 

In the United States riesling is some­
times called Johannisberg riesling, after 
the Gern1an city of Johatmisberg, which is 

famous for its riesling. AustraliatlS some­
times refer to Iiesling as Rhine riesling. 

I. I \I 

Riesling is grown and made princi-
pally in: Australia; Austria; California; 
France, in Alsace; Gennany; New York 
State; New Zealand; South Africa; 
Virginia; and Washington State. 

Sauvignon Blanc 

T he polar opposite of chardon-
nay- where chardonnay is all 

buttery roundness, sauvignon blanc 
is taut, lithe, and herbal, with a keen 
stiletto of acidity that vibrates 
through the center of the wine. If 
chardonnay is Marilyn Monroe, 
sauvignon blanc is Jamie Lee Curtis. 

The name sauvignon comes from 
the French sauvage, meaning \vild. 
It's a fitting name for a vine that, if left 

to its own devices, would grow with 



GETTING TO KN OW THE GRAPES 

riotous abandon. Riotous can also describe 
sauvignon's flavors. These are not nicely 
Lamed tastes. Instead, straw, hay, grass, 
meadow, smoke, green tea, green herbs, 
and gunflint charge around in your mouth 
with wonderful intensity. Some sauvi­
gnons push the envelope even further, tak­
ing on a character described as cat pee. 
Unless the pee quality is extreme, this is 
often considered a positive attribute. 

The best, most outrageous sauvignons 
come from the Loire Valley of France 
(Sancerre and Pouilly-Fume) and from 
New Zealand. On the heels of these come 
the sauvignons from Austria and South 
Africa. In Bordeaux virtually all white 
wines are made from a blend of sauvignon 
blanc plus semillon. In blending the 
two, sauvignon's Lart herbalness is mel­
lowed by semillon's broad, honeyed 
character. Blending the two is also a 
common practice in California and 
Australia. 

Many California winemakers go out 
of their way to downplay sauvignon's 
herbalness. Often U1e wine is barrel fer­
mented and otherwise made like chardon­
nay. These sauvignons frequenUy take on 
a soft fig and melon character. Some 
California vintners use the tenn fume 
blanc for their sauvignon blanc. This is 
purely a marketing decision, for both 
fume blanc and sauvignon blanc wines are 
made from sauvignon blanc grapes. It is 
not necessarily true that wines labeled 
fume blanc have a smoky character. 

As for Chilean sauvignon blancs, know 
that some wines so labeled are actually 
made from sauvignon vert, a different grape. 
Sauvignon vert makes likeable wine, but 
it's usually considerably less dramatic and 
herbal than sauvignon blanc. In many of 
Chile's newest vineyards, however, true 
sauvignon blanc is now being planted. 

When sauvignon blanc is poorly made, 
it tastes vegetal. This is different from 
herbal. Vegetal wines taste like the water 
that artichokes have been boiled in. Sau­
vignon blanc can become vegetal for a 
variety of reasons, including being planted 
in wet, poorly drained soil or being 
allowed to grow out of control. 

Sauvignon Blanc is grown and made 
principally in: Austria; Califomia; Chile; 
France, in the Loire Valley (where it is 
used in Sancene and Pouilly-Fume) and in 
Bordeaux; Italy, in lhe Tre Venezie; New 
Zealand; South Africa; Texas; and Wash­
ington State. 

Zealand /1/(1/ it is houorcti on sll1mps. 

Semillon 

A friend once told me that semillon 
always brought back his childhood 

memories of U1e smell and taste of cotton 
sheets as he ran under the clothesline on a 
summer day. Whimsical as that description 
might seem, there can indeed be some­
thing broad, pure, and yes, cottony about 
many semillons when they are young. 
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Come hm·vest time in Bonleaux , eve1youe in 
the family pitches in. 

In Bordeaux and Califomia, semillon 
is often blended with a bit of sauvignon 
blanc. Sauvignon, with its lean tattness, is 
the minor opposite of big-elbowed semi­
lion. Together, U1e two are like the odd 
couple-so completely different that U1ey 
make for a consummate partnership. Both 
dry white Bordeaux and the sweet wines 
from the Sauternes region are principally 
semillon, blended with a smaller amount 
of sauvignon blanc. Semillon is, in fact, 
ideal for Sautemes; the grapes' thin skins 
are readily attacked by the noble rot, 
Bot1ytis cineTea (see page 136). 

Outside of Bordeaux, semillon's most 
famous home is Australia, where it can be 
made into magnificent dry while wines. 
Many of these are straight semillon, but 
Australia is also known for semillon­
chardonnay and semillon-sauvignon blanc 
blends. 

Age often transforms semillon. Older 
semillons develop a rich, honeyed flavor 
and a lush, a lmost lanolin-like texture. 

Only a small amount of aged semillon 
is produced, mostly in Bordeaux and 
Australia. 

SemiJlon is grown and made princi­
pally in: Australia and France, in Bor­
deaux (including Sautemes). 

THE CLASSIC REDS 

T he four red vruieties considered 
classic-cabemet sauvignon, merlot, 

pinot noir, and SYl'ah- are used to make the 
m(\jority of the world's greatest red wines. 

Cabernet Sauvignon 

The preeminent classic red grape vari­
ety is cabemet sauvignon. More than 

any other, cabernet has vast ranges of 
quality, of s tructure, and of maturity. It is 

astounding that a wine so often a bit angu­
lar and introverted when young can meta-

TOP TEN 
DESCRIPTORS 

A WINEMAKER 
HATES TO HEAR 

---!/i/lP--

10. Wet rodent 
9. Labrador breath 
8. Mace 
7. Moist navel lint 
6. '63 Chevy Nova exhaust 
5. A men's room at a baseball park 

during a game 
4. Mustard gas 
3. Velveeta 
2. Old running shoes 
1. Old running shorts 

-John Cunin, 
owner of the Cyp·ress Clu b, 

San Francisco 
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morphose into a satiny, rich, and complex 
wine with several years' aging. Cabemet 
can be like the awkward, seemingly unre­
markable kid who grows up to be a Full­
bright Scholar and sexy to booL 

Not all cabemet sauvignons have this 
ability, of course. Many moderately priced 
versions, such as those from Chile or 
France's Languedoc-Roussillon, are made 
in a style that is intentionally modest. 
Relatively soft and easy drinking, these 
cabernets lack the structure, depth, and 
intense concentration of, say, Chateau 
Latour from Bordeaux, Sassicaia from 
Italy, or Shafer Vineyards HiUside Select 
from California, but they can still possess 
cabemet charm. 

Cabemet sauvignon's aromas and fla­
vors are so compeUing that we've come to 
think of them as the cynosures of red 
wine: blackberry, black currant, cassis, 
mint, eucalyptus, cedarwood, leather, and 
plum. These elements are then swirled 

LOOKING FOR 
CABERNET 

~ 

his Nwet dog" business caused o 
somewhat embarrassing scene 

only lost week. My Irish setter hod just 
come into the office out of the rain. 
After the usual shake, distributing the 
surplus raindrops onto the wall, cur­
tains, and important documents filed 
temporarily on the floor, she went obe­
diently to her basket. The temptation 
was too great. I knelt down beside her 
and started sniffing. At that moment my 
daughter walked in. She is used to my 
doing odd things in the office (there is 
often not much else to do), but she had 
never seen me with my nose tucked in 
behind the Irish setter's left ear, my eyes 
closed, and my breathing irregular. 

"What on earth are you doing?" 
she asked. 

" looking for cobernet sauvignon," I 
told her. 

into a delicious amalgam as 
the wine ages. In fact, 
because of the grape's pow­
erful fruit and linear struc­
ture, great cabemet needs 
both oak and bottle aging 
to puU it into harmony. 
Poorly made cabemet sau­
vignon, like poorly made 

•' ' • ": .... ·.:· i ' •. . f ~v "t ·• .-,-·,~~ . !- ·. ;~· O:~'Y' <;i'·' 

-Anthony Barton, 
"A Wet Chihuahua" 

'-" Jl' ·! • . , , . • 

• .: ... ' .·.t·'. ·~J.·\ ·.·. . . If ·~· ~·-, 

sauvignon blanc, usually tastes vegetal, 
like a dank mixture of bell peppers and 
the water cabbage has been boiled in. 

Historically, tl1e world's most prized 
cabemets came from the Medoc com­
munes of Margaux, St.-Julien, Pauillac, 
and St.-Estephe in Bordeaux, where the 
wines were (and still are) ranked into 
growths, from First Growth, the most 
renowned, down to Fifth Growth. How­
ever, world-class cabernets are now regu­
larly being made in California (where it 

Anthony Barton, 
proprietor of Cluiteau 
Laugoa-Ba1·ton and 
ChOteau Leoville-8(111on, 
boUt in Bonleaux, wiUt his 
daughter Lillian. 

leads in vineyard acreage for red grapes), 
Italy, and Australia; Washington State is 
poised to join this group soon, too. 

Cabernet Sauvignon is grown and 
made principally in: Argentina; Australia; 
California; Chile; France, in Bordeaux and 
Languedoc-Roussillon; Hungary; Italy, in the 
'I're Venezie and Thscany; New York State, 
on Long Island; New Zealand; South Africa; 
Texas; Virginia; and Washington State. 
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CltUteau Pctrus,from the Bo1tleau.1· 
subdistrict Pomerol, the 111ost 
famous me1tot in tile world. 

Merlot 

Very similar in flavor to cabemet 
sauvignon, merlot-the name means 

ss litUe blackbird-is easily confused with it 
in blind tastings. Its aromas and flavors 
include blackbeny, cassis, baked chenies, 
plums, chocolate, mocha, and sometimes, 
leather. 

Like cabemet sauvignon, the most 
fan1ous region for merlot has historically 
been the Bordeaux region of France, where 
merlot (not cabemet sauvignon) is the 
leading grape in tem1s of total production. 
Merlot in Bordeaux is planted mostly out­
side of the Medoc; it is, for example, the 
leading grape in the wines of Pomerol and 
SL-Emilion. Nonetheless, merlot is almost 
always blended with cabemet sauvignon, 
cabemet franc, and possibly malbec and/ 
or petit verdol There is one extremely 
famous exception-Chateau Petrus (from 
Pomerol), one of the most expensive wines 
in the world, is 99 percent merlol 

In Bordeaux and Califomia, merlot is 
often said to be more soft, fleshy, and 
plump than cabemet sauvignon. And that 

can be !:me-sometimes. Softness in wine 
is a complex phenomenon, dependent on 
many factors, including the ripeness of the 
grapes. When merlot grapes from great 
vineyards fully ripen, the tanrun in them 
can come across as relatively soft and 
round on the palate. That said, merlot has 
no exclusivity when it comes to softness, 
and there are many exan1ples of merlots 
that are anything but soft. Certain regions, 
notably n01them Italy and Long Island in 
New York State, are known for a lean, sleek 
style of merlot 

While California is seen as merlot's 
home base in the New World, this distinc­
tion is one it should share \viU1 Washington 
State. The sheer number of exciting, deeply 
concentrated merlots coming from Wash­
ington State is astounding and growing 
larger year after year. 

In Chile, however, merlot, like the 
sauvignon blanc in that counl.!y, may not be 
entirely the real thing. Many Chilean wines 
labeled merlot tum out, after scientific test­
ing, to be merlot interplanted with car­
menere, a vruiety once well known in 
Bordeaux but now virtually extinct there. 
In some of Chile's newest merlot vineyards, 
however, merlot is planted exclusively. 

Merlot is grown and made principally 
in: California; Chile; France, in Bordeaux 
alld Languedoc-Roussillon; Italy, in the Tre 
Venezie; New York State, on Long Island; 
Virginia; and Washington State. 

Pinot Noir 

I fa computer search were conducted on 
t11e words and phrases used to desc1ibe 

pinot noir, this detail would emerge: More 
than any other wine, pinot is described in 
sensual terms. Pinot noir's association 
with sensuality derives from the remark­
ably supple, silky textures and erotically 
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earthy aromas that great pinot noirs dis­
play. In your mouth ti1e best pinots exude 
warm baked chenies, plums, damp eruth, 
mushrooms, cedar, cigars, chocolate, worn 
leather, sweat, and dry leaves. 

Pinot noir is lighter in body and far 
Jess tannic than cabemet saU\•ignon, mer­
lot, or zinfandel. It is lighter in color, too, 
leading beginning wine dtinkers to assume 
that pinot noir's flavors ru·e feeble. For the 
great pinots just the reverse is tme. 

Of all the classic grapes, pinot noir is 
the most difficult to make into wine. It 
mutates easily in the vineyard (a large 
number of clones have already been iden­
tified), is highly sensitive to climate 
changes and variations in soil composi­
tion, and is UllStable dwing winemaking. 
All this makes pinot noir a riskier (and 
more expensive) proposition for the \vine­
grower, the winemaker, and the wine 
drinker than, say, cabemet sauvignon. But 
it's precisely this enological gamble that 
makes pinot noir all tile more fascinating 
and inesistible. 

The region of Burgundy, in France, 
where all the red wines, except Beau­
jolais, are made from pinot noir, is the 

most legendary area for the variety. Super­
expensive and limited in production, red 
Burgundies are described as some of the 
earthiest wines in the world. 

In the New World, Oregon specializes 
in pinot noir, and the grape also does well 
in certain parts of California, especially in 
the Santa Maria Valley and the Santa Ynez 
Valley in central-souti1em California and in 
Cruneros, Anderson Valley, Sonoma Coast, 
and the Russian River Valley in tile north. 

Pinot Noir is grown and made princi­
pally in: California; France, in Burgundy 
and Champagne (where, with chardonnay 
and pinot meunier, it is a component of 
Champagne); New Zealand; and Oregon. 

Syrah 

S yrall reminds me of tile kind of guy 
who wears cowboy boots witil a 

tuxedo. Rustic, manly, and yet elegant­
that's syrah. In fact, at the turn of the 
twenlieti1 century, tile Btitish scholar and 
wine wtiter George Saintsbury described 
the famous Rhone wine Hermitage (made 
exclusively from syrall) as the "manliest 
\vine" he'd ever drunk. 

77te uillaac of Vosuc-Romanti£', in Burgundy's C'otr d'01; 
is cnC"il'r/('(/ by some of the mo.~tll'easul'cd pi not noil' 
vines in tin· ll'orlcl. 

r--
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17w old sloped vineya 11i.s of 
Chapoutier in the C6te-R61ie, 
in the northem Rhone Valley, 
am home to some of the most 
intense syrah ·in the world. 

In France, syral1's potent 
and exuberant aromas and 

flavors lean toward leather, damp earth, 
wild blackberries, smoke, roasted meats, 
and especially pepper and spice. The best 
wines have a kinetic mouthfeel with fla­
vors that detonate on the palate like tiny 
grenades. The most dramatic syralls in the 
world come from the northern Rhone 
Valley. There, in exclusive, small wine dis­
tricts, such as Hennitage and Cote-Rotie, 
the only red grape allowed is syrah. In the 
southern Rhone Valley, syrah is usually 
part of the blends that make up 
Chiiteauneuf-du-Pape and Gigondas. In 
Australia and California, syrah takes on a 
softer, thicker, more syrupy boysenberry­
spice character. 

In the seventeenth century, French 
Huguenots brought syral1 from France to 
South Africa's Cape of Good Hope, where 
it was rechristened shiraz. From South 
Africa, it was brought to Australia, which 
also calls syrah shiraz and now produces 
delicious gobs of the wine. Australia's 
most renowned shiraz is Grange (fonnerly 
called Grange Hennitage). Australia also 
produces numerous blends of shiraz and 
cabernet. 

Why syrah's name was changed to shi­
raz in South Africa and Australia isn't 
quite clear, although a popular if highly 
unlikely legend has it that syrah may have 
originated near the Persian city of Shiraz 

and later traveled to France 
by way of Greece. Still, this 
does not explain why a 
grape known as syrah in 
France would be given a 
Persian name once it was 
brought to South Africa and 
Austr·alia in the seventeenth 
and eighteenth centuries. 

In the early 1980s, syrah 
and other Rhone grapes 
began to grip the imagina­

tions of maverick California winemakers. 
The Rhone Rangers, as they came to be 
called, went on to make some surprisingly 
rich syrahs that were so copiously imbued 
with ripe, spicy fruit that California 
quickly became a promising new frontier 
for the grape. 

What Californians call petite sirah 
(sometimes spelled petite syrah) is not 
exactly the same as syrah, but the histo­
ries of the two are interwoven in what 
can seem like a confusing manner. 
Briefly, here's the stocy. Vines called 
petite sirah have grown in California 
since the 1880s. In the early days some 
of tl10se vines were probably a type of 
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syrah that had small-petite-grapes. 
(All things being equal, winemakers pre­
fer small grapes because there's a high 
ratio of skin to juice. Since color, flavor, 
and tannin come primarily from a 
grape's skin, small grapes yield the most 
concentrated, flavorful wines.) Over the 
course of many decades, however, other 
wines were mixed in with these petite 
sirah vines, creating what are known as 
field blends in the same vineyard. As 
more and different varieties found their 
way into California, and as new vine­
yards were begun with unidentified cut­
tings from older vineyards, petite sirah's 
true identity grew more and more 
obscure. 

IT'S ALL ABOUT 
SPECIES 

11 grapevines belong ro the genus 
Jlltis. Sometime in the late Ter­
tiary Period, climatic changes 

caused the genus to split inro a nnmber 
of separate species. The two most im­
portant species for wine drinkers are 
vinifera and labrusca. 

Today 99.99 percent or the wines in 
the world are made from grapes from 
Jlitis ulnf/era, a W.Oe native to Enrope 
and Asia. Chardonnay, cabemet sauvi­
gnon, merlot, riesling, sauvignon blanc, 
and zinlandel, for example, are all 
Jlitis vlnifera grapes. 

Jlitis labrusca, by comparison, is 
the native W.Oe or New England and 
Canada. Concord is the best-.known 
Jlitis labrusca grape. It was probably 
labrusca W.Ues that inspired Lelf Eriks­
son to name North America Vlnland in 
1001. Wines are still made from this 
species, especially in upper New York 
State. 

Then in the 1990s groundbreaking 
DNA fmgerprinting of many of California's 
petite sirah vineyards revealed that wines 
labeled petite sirah are one of three differ­
ent possibilities. First, it can be a field 
blend of many varieties, including true 
syrah, carignan, zinfandel, barbera, and 
grenache. Second, the wine may be made 
from peloursin, an ancient RhOne grape. 
Finally, and this is the most likely sce­
nario, the wine may be Durif, a cross of 
peloursin and syrah created in France in 
the 1880s. None of this infom1ation shows 
up on the labels of wines called petite 
sirah, but maybe that just adds to the 
wine's mysteriousness and cultlike appeal. 
What is clear is that petite sirah is not the 
same as syrah even though both can be 
massive, rich, rustic wines. 

Syrah is grown and made principally 
in: Australia (where it is known as shiraz); 
California; France, in the RhOne and sg 

Languedoc-Roussillon; and South Africa 
(where, again, it is known as shiraz). 

IMPORTANT GRAPES 

F rom the classic varieties, we move on 
to the important ones. Admittedly, 

five wine writers asked to name the indi­
vidual varieties they considered important 
would undoubtedly come up \vith five 
somewhat different lists. This is my list and, 
clearly, it's subjective. These ten grapes 
may not have the cachet of the classic 
ones, but each can be irresistibly delicious. 
Many of these grape varieties are also inti­
mately tied to a single place where they 
excel. I can't think about gewtirztraminer 
without thinking about Alsace or consider 
nebbiolo without seeing Piedmont in my 
mind, and is any variety more inextricably 
tied to a place th.an gamay is to Beat.Yolais? 
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Important Whites 

T he four impottant white varietals fall 

into two camps: Gewtirztraminer 
and viognier are exotically flavored, fairly 

full-bodied wines that are heady with 

aroma. Pinot blanc and pinot gris on the 

other hand are usually lighter in body and 
more subtle in aroma and flavor. All fom 

have precise personalities and offer satis­
fying drinking. 

GEWURZTRAMINER 

60 

Like Lucille Ball or Goldie Hawn, gewurz­

traminer is a little eccentric in a lovable 

way. The preftx gewii1"Z means spice in 

German, and though most professionals 
describe the wine as spicy, the kitchen 

spice rack is not what they have in mind. 

Rather, gewtirztraminer is spicy in the 

sense that its aromas are perfumed and its 

flavors are saucy, bold, kinetic, and extro­
verted. Litchi nuts, gingerbread, vanilla, 

fruit-cocktail syrup, grapefruit, smoke, 
stones, minerals, and honeysuckle 

do not simply rest in the glass­

they rage about in it. Such mas­

sive frui tiness is sometimes 

mistaken for sweetness, but many 

gewfuztraminers are bone-dry. 

-..---·--· 

The world's most complex 

and breathtaking dry gewiirz-
tran1iners are made in France 

in Alsace. Germany, with a 

cold climate like Alsace, also 
makes delicious exan1ples. 

And, you'll find gewiirz­

traminers from California and 
New York State. 

P I NOT BLANC 

Pinot blanc generally makes 
good, not great, wines. Many 
Califomia versions taste like 

~ modest versions of chardon-

WHAT :~RINK II 
ccord.i.ng to The Wine Begums 
of America, by John J. Bax­
evanis, for most of history, in 

nearly every wine-producing country, 
red wines have been more popular than 
whites. Reds were easier to make in 
most parts of the world and seemed 
better suited to hearty meals and the 
hard physical labor that agriculturally 
based economies required. Between 
the end of World War n and the early 
1990s, however, white wine consump­
tion in America increased thirty-four 
times. Changing lifestyles, the drastic 
reduction in agricultural employment, 
the rise in economic activity, central 
air-conditioning, refrigeration, and the 
dietary shift away from red meat to 
lighter meats, fish, and vegetables all 
helped transform the United States 
into a white-wine drinking country by 
the last two decades or the century. 
Many industry experts, however, pre­
dict that in the twenty-first century, 
red wine will again become more popu­
lar than white. 

nay. They fi t the bill precisely when you 

want a soft, easy-drinking white. 
A few extremely good pinot blancs do 

exist, however. Small producers in the Tre 
Venezie in Italy and in Alsace can make fan­

tastic stuff from the grape, as do a handful 
of producers in California (notably Chalone 

and Byron) and in Oregon. Like pinot gris, 

pinot blanc is an ancient mutation of pinot 

noir. The Italians refer to it as pinot bianco. 

PI NOT GRIS 

Depending on where it is grown, pinot gris 

can taste strikingly different. In the Tre 
Venezie in Italy, pinot gris-pinot gtigio-is 
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often a simple, light, crisp wine; however, 
some small producers make versions that 
are so intense and dramatic, they might 
appear to come from an entirely different 
grape. Then there's the fact that Italian 

pinot grigio bears no resemblance to the 
ml\iestic, opulent, sometimes spicy pinot 
gris of Alsace, formerly !mown as tokay­
pinot gris. In Germany, pinot gris (called 
grauburgunder or rulander) can be some­
thing else again-broad, even Rubenesque 
(by German wine standards). 

In Oregon, where pinot gris became 
wildly popular in the 1990s, the best are 
very tasty wines with pear and spice-cake 
flavors. As for California pinot gris (some 
of which are called pinot grigio ), most are 

crisp, fresh wines, sometimes with an 
intriguing edge of pepperyness or arugula­

like bitterness. 
Pinot gris, like pinot blanc, is an 

ancient, natural mutation of pinot noir. In 
the vineyard, pinot gris (gray pinot) 
grapes can be any color from bluish-silver 
to mauve-pink to ashen-yellow. As a result, 
this white wine varies in color, too, 
although subtly. 

VlOGNIER 

A Los Angeles restaurateur once described 
viognier this way: "If a good German ries­
ling is like an ice skater (fast, racy, with a 
cutting edge), and chardonnay is like a 
middle-heavyweight boxer (punchy, solid, 
powerful), then viognier would have to be 
described as a female gymnast-beautiful 
and perfectly shaped, with muscle but 
superb agility and elegance." 

Viognier is one of the finest but rarest 
French white grapes. Less than 300 acres 
are planted in the grape's home, the north­
em Rhone. There viognier makes the 
prestigious wines Condrieu and Chateau­
Grillet, and a small amount is also planted 

in among the syrah vines of Cote-Rotie. 
These white viognier grapes are harvested, 
crushed, and fermented along with the 
syrah grapes giving C6te-R6tie (which is a 
red wine after all) a slightly more exotic 
aroma than it might otherwise have. 

Viognier exploded in popularity in the 

United States in the 1990s. In half a decade, 
the number of California producers went 
from a mere few to more than thirty. By 
1998 there were more than a thousand 
acres of this variety planted in California. 

Viognier's appeal is its exotic, honey­
suckle, musky fruit, its round body, and­
most of all-its mesmerizingly lanolinish 

texture. 
Besides in France's RhOne Valley and 

in California, viognier is also grown and 
made in France's Languedoc-Roussillon 
region and in the United States in Virginia. 
There are promising experimental plant-
ings in Australia and Italy. 61 
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Important Reds 

T he six important red varietals repre­
sent an enormous range of textures 

and flavors. From gamay with its exuberant 
Popsicle-like fruitiness to dark, black, 
almost menacingly serious nebbiolo, these 
are some of my favorites. They are also 
some of the best all-around reds for food. 
Three of these grapes- sangiovese, neb­
biolo, and barbera-are among the leading 
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grape varieties of Italy and so have been 
partnered to a dizzyingly vast number of 
Italian dishes. And no red variety beats 
California's zinfandel when it comes to 
accompanying the glilled and barbecued 
foods of summertime. 

BARBERA 

Barbera is the Eliza Doolittle of red 
grapes. For decades, it was a rather 
coarse, unsophisticated quaff. Then in the 
1980s several winemakers in the Pied­
mont region of northwestem Italy 
gave barbera the My Fcti1· Lady 
treatment. By planting it in bet­
ter sites, limiting ti1e yield, 
and aging the wine, they dis­
covered that barbera. could 
be a mouthfllling, rich wine 
packed with just about every 
black fruit Oavor imaginable: 

62 blackberry, black cherry, black 
raspberry, and black plum. The 
wine also has a vivacity, a vibrancy 
that comes from the grapes' high natural 
acidity. 

Barbera is the most widely planted 
red in Piedmont, even tilough U1e nebbiolo 
grape (which makes Barolo and Barba­
resco) is more renowned. It is barbera, 
not nebbiolo, that Piedmontese wine­
makers invariably drink witl1 dinner. 

Barbera has a long hisLOry in Cali­
fornia-and a promising futw·e. TI1e grape 
was planted a century ago in fairly poor, 
usually hot areas by Italian inmtigra.nts 
looking for an easy to make hearty red 
wine. But in the early 1990s, several of tile 
state's best \vinemakers began practicing a 
few Professor Higgins tricks of their own, 
planting barbera in fru· better sites and mak­
ing it as a selious wine. Italy ru1d California 
remain the major areas for barbera; little is 
planted elsewhere in ti1e world. 

GAMAY 

TI1e gamay grape is the source of the 
French wine Beattiolais (and Beattiolais 
Nouveau), oceans of which are washed 
down in Parisian bistros every year. Of all 
the important red grapes, grunay is utterly 
the simplest. Its blatant fruity Oavor is a 
dead ringer for melted black cherry Jell-0. 
Because of its uninhibited fresh fruitiness 
and lack of tannin, garnay is meant to be 
served slightly chilled. 

Outside France, grunay is virtually 
nonexistent. In California the wine 

called Napa grunay is not made 
from true gan1ay but from a 

grape called valdiguie. The 
Califomia wine called gamay 
Beattiolais is also not true 
grunay but ra.t11er a somewhat 
undistinguished clone of pinot 

noir. Califomia jug \vine pro-
ducers make Napa gamay and 

grunay Beattiolais blush wines 
similar to white zinfandel. 

NEBBJOLO 

If any one grape has a physical effect on 
tile mouth, it is nebbiolo. Massively struc­
tured and adamantly tannic when young, 
nebbiolo cru1 sin1ply close your palate down 
ru1d cause your taste buds to shlink away. 
There's a reward for being patient with 
this young brute, however. With age, neb­
biolo becomes a delicious combination of 
suppleness and power. 

In the minds of Italians, nebbiolo 
holds a place equal to tllat of cabemet 
sauvignon in France. It is tile king. The 
grape grows virtually exclusively in Pied­
mont, in Italy's n01thwest comer, where it 
makes the exalted wines Barolo and Bar­
baresco. (There is ru10ther precious com­
moclity that grows in this area: the white 
truffie.) 



GETTING TO KNOW THE GRAPES 

Nebbiolo, from nebbia, the thick fog 
that envelops the hills in the late fall when 
the grapes are picked, has very particular 
flavors and aromas reminiscent of tar, vio­
lets, and often a rich, espresso-like bitter­
ness. With the exception of some small 
plantings in California, very little nebbiolo 
is planted outside Italy. 

SANGIOYESE 

Italy's most famous grape, sangiovese is 
responsible for the three great wines of 
Tuscany: Chianti, Vino Nobile di Monte­
puJciano, and the magnificent and expen­
sive brunello di Montalcino. And along 
witl1 cabemet sauvignon, it is also a major 
grape in many of the prestigious wines 
known as the Super Thscans. Outside 
Thscany, sangiovese is used to make red 
wines in tile neighboring regions of 
Umbria and Emilia-Romagna. 

The sangiovese vine has many genetic 
variations, or clones. The differences 
among these clones coupled with differ­
ences in the sites where sangiovese is 

planted mean that the wines made from 
t11e grape vary widely in style and quality. 
Some sangioveses are as thin and dreary 
as red-stained, watery alcohol; some are 
as earthy, rich, and complex as a great 
sauce. In flavor and structure, sangiovese 
is closer to pinot noir than it is to cabemet 
sauvignon. When it's young, sangiovese 
has the wonderful appeal of a fresh warm 
cherry pie. As it ages, sangiovese can take 
on dried leaf, dried orange peel, tea, 
mocha, and earthy flavors. 

In addition to Tuscany, sangiovese 
is increasingly successful in California. 
Dozens of California wineties now make it. 

TEMPRANILLO 

Everything about Spain seems hot­
music, machismo, flamenco, religion, pas­
sion. Little surprise ihen that we imagine 
vines growing on the hot plains over 
which Don Quixote once rode. But Spain's 
most famous red grape, tempranillo, is not 
U1e heavy-footed blockbuster one associ­
ates with hot climates. Tempranillo, in 

Nou:here llo ncbbio/o grapes make more stunning wine thantltey do in Piedmont, Italy. when! 
IIICy arc the source of Bamlo (Wt/lJarbaresco. 

~ 
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fact, is usually a fairly refmed red wine. 
When young, it bursts with chenies. After 
being aged-commonly for two years or 
more, usually in old American oak­
tempranillo takes on an earthy sweet 
vanillin flavor. 

Tempranillo grows in Spain's north­
central region of Rioja, next door in Ribera 
del Duero where it is called tin to fmo, and 
in the eastern Penedes region, where they 
refer to it as ull de llebre (eye of lhe hare). 
In Portugal, tempranillo, known as tinta 
roriz, is one of the grapes that make up 
Port. The grape is also grown in Argentina, 
where they spell it tempranilla. 

ZINFANDEL 

For decades, zinfandel was the most 
widely planted red grape in California 
until cabernet sauvignon surpassed it in 
1998. Now number two in acreage, zi.nfan-

64 del is a chan1eleon. It can be (and is) made 
into everything from whlte wine to sweet 
port-style wine. But lhe zinfandel knowl­
edgeable wine drinkers rave about- true 
zinfandel-is a mouthftlling dry red wine 

crammed with jammy blackberry, boysen­
berry, and plunm1y fruit. Made in this tra­
ditional style it can be truck, chewy, and 
notorious for (temporarily) staining one's 
teeth U1e color of cherry Kool-Aid. 

Until 1972 zinfandel was always a 
hearty, rustic red wine. But in that year, the 
large California winery Sutter Home made 
the first "whlte zinfandel"-actually light 
pink-by quickly removing zinfandel's red 
skillS before much color was in1parted to 
the wine. Today, white zinfandel outsells 
t111e (red) zinfandel. Yet because it is often 
slightly sweet and almost always mass pro­
duced from less than top-quality grapes, 
white zinfandel is considered a beginner's 
wine by setious wine drinkers. 

The zinfandel grape has a long history 
in California and since almost no other 
wine region in the world has plantiJ1gs, it is 
often U10ught of as an il1digenous American 
variety. It is not. Zinfandel belongs, as do 
cabemet sauvignon, merlot, and pinot noir, 
to the European species vinifera. As a 
result of DNA testing, it is now thought that 
zinfandel probably originated in Croatia. It 
is identical to the Italian grape primitivo. 

Red zinfandel vineyards are some of 
the oldest in California. These plized vine­
yards produce zinfandels of such concen­
tration that vinmers often use the term old 

vines on their labels. Although the term 
has no legal definition, generally wines are 
labeled old vines only if the vines are at 
least forty years old. 

Several different zinfandel vineyards 
ill Amador County and Sonoma vie for 

the title oldest in California. While it's 
difficult to detemline precisely when 
t11ese vineyards were planted, they 
are all well over a hundred years old, 
and one-the Grandpere vineyard in 

Amador County's Shenandoah Valley-is 
thought to have been planted in 1866. 
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A GLOSSARY OF 

OTHER GRAPE VARIETIES WORLDWIDE 

~ 

ost of the w ines we drink ore based on classic varieties (see page 48 for whites and page 

54 for reds) o r on w hat I've called important varieties (see page 59) . But with roughly 

5 ,000 grope varieties in the world, there ore d ozens of o thers o wine lover is bound to 

encounter. Following ore the most noteworthy of those. While some of these g rope varieties ore 

usually the sources of wines on their own-Spain's olboriiio and Italy's dolcetto, for example­

others, such as France's corignon, ore very important as g ropes used in blends. 

Whites 

A 
Airen: The most widely planted grope of 

Spain, grown mainly on the central plains of lo 

Mancha, immortalized by Don Quixote. Used 

in blending and on its own, where it makes 

simple, rustic, high-olcohol whites. 

Albano: Ancient variety grown in the region 

of Emilio·Romogno, Italy. 

Albariiio: Grown in the for northeastern 

province of Galicia, Spain, and just below that 

in northern Portugal, where i t is spelled 

olvorinho. Makes a delicious, light, lemony, 

often slightly sprilzy w ine. Spanish olboriiio 

generally has considerably more character 

than Portugese olvorinho. 

Aligote: Fairly rare grope of Burgundy, 

France. The light, tort, white wine mode from it 

is used with creme de cossis in the Kir cocktail. 

Alvarinho: See ALBARINO. 

Ameis: One of the three lop white gropes of 

Italy's Piedmont region, the other two being 

corlese and moscoto (muscat) . Makes 

refreshing dry wines. 

Assyrtiko: Greek grope with lively acidity. 

Specialty of the volcanic island of Sontorini in 

the Aeg;z;;e:.:o::..:n.:... -=--:--------,--­
Auxerrois: Fairly common grope in Alsoce, 

France, where it is often blended into pinal 

blanc. Confusingly, there is also o red grope 

named ouxerrois, w hich is the some as the 

Bordeaux variety molbec. 

B 
Baco Blanc: A French·Americon hybrid, also 

known as Boca 22A, it was developed in 

1 898 by French nurseryman Fron~ois Boca. 

Used as the basis for Armognoc until the 

1970s, it continues to be used in that distilled 

spirit, although to a lesser extent. 

Bourboulenc: Ancient, simple-tasting, and 

now relatively rare blending g rope used 

primarily in southern France, in particular in 

such wines a s white Choteouneuf.du.Pope and 

white Cotes.du·Rhone. 

Bual: Cultivated on the island of Madeira, this 

ra re grope makes a fairly rich wine. 

c 
Cape Riesling: A widely p lanted grope in 

South Africa, where it is used mostly in 

cheap blends. Not the some as true riesling, 

Cope riesling is thought to be related to the 

obscure French grope crouchen blanc. 

Catarratto Bianco: One of two gropes used 

in making Italian Marsala; the other is grille. 

Cayuga: An important French·Americon 

hybrid especially in New York Stole, where it is 

mode into off.d!j and sweet wines. 

Cereza: Widely planted in Argentino, this 

pink·skinned grope variety is a major source of 

neutra l white jug wines in thai counlry. 

Chasselas: Ancient, low-ocid variety also 

known as fendonl. Best known in the French­

speaking pori of Switzerland. Also cultivated to 

a smaller extent in Alsoce. In Germany it is 

referred to as gutedel. 

Clairette: At low yields this variety is beautifully 

fresh and aromatic. A common blending 

component in many white wines of southern 

France, including those of Provence, 

Choteouneuf.du.Pope, and Cotes.du-Rhone. 

Colombard: See FRENCH COlOMBARD. 
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Cortese: Northwestern Italian grope that makes 

the medium-bodied wine Govi, historically the 
most prized white wine of Piedmont, Italy. 

Criolla: A pink-skinned variety grown widely in 

Argentino for use in white jug wines. 

E 
Ehrenfelser: A German cross of riesling and 

silvoner now popular in Canada. 

Emerald Riesling: Cross of muscodelle and 

riesling. Cultivated in California and Texas. 

Encruzado: Important grope in the dry white 

wines of Portugal's Doo region . 

F 
Fendant: See CHASSELAS. 

Fiona: A famous grope of ancient Rome now 

grown primarily around the town of Avellino in 

the southern Italian region of Campania. 

Folie Blanche: Once, but no longer, a 

leading grope in Cognac and Armognoc. 

Today used mostly in the western loire to 

produce the extremely tort, thin Gras Plant. 

French Co lombard: Widely planted grope 

for California jug wines. In France, distilled 

into eoux-de-vie. Known as colombor in South 

Africa, where it also is mode into jug wines. 

Furmint: The major grope in the famous 

Hungarian sweet wine Tokay Aszu, furmint is 

also used for dry wine. Also grown in Austria. 

G 
Garganega: Major grope of Soave. Grown 
in the northern Italian region of the Veneto. 

Gouveio: One of the gropes used to make 

the dry white wines of the Douro in Portugal 

and also used in the making of white Port. 
Grauburgunder: See RULANDER-. ­

Grechetto: Grown in lhc central Italian 

province of Umbria, it is one of the gropes that 
make the medium-bodied Italian wine Orvieto. 

Greco: An ancient Greek variety now grown 

primarily in the southern Italian region of 

Campania, where it is mode into distinctive 

white wines, the most famous of which is greco 
di Tufa. 

Grenache Blanc: A white-berried form of 

the red grope grenoche, grenoche blanc is a 

leading blending grope in the white wines of 

southern France, including the whites of 

Provence, the longuedoc-Roussillon, and the 

southern Rhone. 

Grillo: Along with cotorrotto bianco, one of 

the two gropes used in making Italian Marsala. 
Gruner Veltliner: Austrian grope pocked 

with a spicy and musky personality. Often has 

on intriguing peppery finish. __ 

Gutedel: German nome for the Swiss grope 

chosselos. In Germany, planted mostly in the 

Boden region, where it makes basic wines_. __ 

H 

Hanepoot: See MUSCAT. 

Harslevelu: Aromatic Hungarian grope that 

lends a smooth spicy character to the 

renowned sweet wine Tokay Aszu. 

Huxelrebe: Developed in Germany, t~ 
unusual cross of gutedel and the obscure grope 

courtillier musque makes aromatic wines, 

especially in Germany's Pfalz and Rheinhessen 

regions. 

K 
Kerner: Successful German cross of the red 

grope trollinger with the white grope riesling_:_ 

L 

Loureiro: Grown in the northwestern Spanish 

province of Galicia, Ioureiro is sometimes 

added in small amounts to olboriiio. Also 

grown in Portugal where it is known as Ioureiro 

and forms port~e blend in Vinho Verde_. __ 

M 
Macabeo: Northern Spanish grope also 

known as viuro. One of the three gropes used in 

cava, Spanish sparkling wine, and the primary 

grope in the white wines of Rioja. A small 

amount is grown in the Rhone, in France, where 

it is used in the appellation of liroc; it is also 
used to a small extent in the languedoc­

Roussillon. 
Madeleine Angevine: Pleasantly floro_l __ 

grope variety grown principally (omozinglyl in 
England, although small amounts ore also 

grown in the United States in Washington 

State. 

Malmsey: See MALVASIA. 

Malvasia: Ancient grope of Greek orig;;;-­

plonted in Greece, Italy, France, Spain, 
Madeira, and Portugal, but on the decline. In 

Spain, a component in white Rioja and, 
formerly, in red as well. In Italy, mode into the 

famous Sicilian dessert wine molvosio delle 
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Lipari. Also used in Froscoli and in the famous 

Tuscan dessert wine, vin santo. Historically, 

small amounts of molvosio were also added to 

Chianti for fragrance. In Portugal, where it is 

known as malmsey, it is used to make a sweet 

style of Madeira. Molvosio is also thought to 

be the some as or similar Ia vermenlino in Italy 

and on the French island of Corsi.:.co.:..·;__ _ __,.._ 

Marsanne: The workhorse white grope of 

the northern Rhone in France. Makes big­

bodied, usually rustic wines. Oken blended 

with the aromatic and elegant grope 

roussonne. It is also grown in the l onguedoc­

Roussillon, as well as in California. ;.:.;.:.::.:..,.----
Mauzac: In the longuedoc·Roussillon, in 

France, the grope used to make sparkling 

Cremont de Limoux. 

Melon de Bourgogne: The grope that 

makes the light, tort, dry French wine 

Muscodet, considered the working man's 

accompaniment to oysters. 

Morio-Muskat: Found mostly in Germany's 

Pfalz and Rheinhessen regions, this grope of 

minor importance is a cross of silvoner and 

weissburgunder. 

Moscatel: A minor grope in Jerez, Spain, 

w here it is mode into a sweet wine that is used 

in b lending and also drunk on its own. 

Moscofilero: Highly aromatic grope that is 

the source of the Greek Peloponnesion wine 

Monlinio. 

Muller-Thurgau: Famous cross of uncertain 

parentage, although many believe it to be a 

cross of two different clones of riesling . 

Germany's most widely planted gr~..,..· --,­
Muscadelle: Perfumed grope blended in small 

amounts with semi lion and souvignon blanc to 

make many white Bordeaux. In Australia, used to 

make the Australian fortified wine tokoy. Not the 

some as South African muscodel, which is o 

member of the muscat family (see MUSCAT). 

Muscadet: The nome sometimes used for the 

grope that is the source of the sharp, light, dry 

French wine Muscodet, although the grope's 

correct nome is melon de Bourgogne. 

Muscat: A prolific family of ancient gropes, 

including muscat of Alexandria, muscat blanc 6 

petits groins, and muscat de Frontignon. Usually 

very perfumed and fruity. Grown all over the 

world and mode into everything from dry wines 

to sparkling wines (Italy's Asli)lo sweet forti fied 

wines (France's muscat de Beoumes-<le-Venise, 

South Africa's honepool, and Portugal's 

Setubol) . In Italy, known as moscolo. 

VJJd~ 
cft..iseroe ~1 hf!t.rtin• 

. ................... MUSCAT .~OJUJ-
v;" tfi•I'IIJ'$ tiVc , , 

to Vlgncront du Val cS'Orb'c'u • • '" ,._~ ... • 
,....,..'CTOt ( JA.'IQ: 

N 
Neuburger: Austrian grope known to make 

simple dry wines and some good sweet wines. 

Niagara: An American cross, best known in 

New York Stole, where it is the source of off· 

dr~nd sweet wines. 67 

p 
Palomino: Major grope of Sherry, grown in 

southern and central Spain. 

Parellada: The most refined of the three 

gropes from which cava, Spanish sparkling 

wine, is mode. 

Pederna: One of the minor gropes 

sometimes included in the blend to make the 

Portuguese wine Vinho Verde. 

Pedro Ximimez: Cultivated throughout the 

south of Spain. Nicknamed PX, it's the second 

most important gro pe for Sherry. Unblended, it 

makes a supersweel style of cream Sherry. 

Petit Manseng: Primarily used in the sweet 

wine Jurom;on, a rare specialty of southwestern 

France. Commonly, the gropes ore left on the 

vine until they ore shriveled and their sugar is 

concentrated, although the noble mold botrytis 

may also toke hold. 

Picardan: One of the minor white gropes 

sometimes used in the wines of France's 

southern Rhone, especially in Cotes.cfu-Rhone 

and white Choteouneuf.cfu·Pope. On its own 

picordon makes neutral-tasting, fairly 

uninteresting wine. 
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Picolit: Highly regarded, rare grope native to 

the Friuli-Venezio Giulio reg ion of northeast 

Italy, where if is the source of the prized dessert 

wine also known as picolit. 

Picpoul: One of the minor gropes of southern 

France, where if is used in the southern Rhone 

os port of the blend in Cotes-du·Rhone, Tavel, 

and Choteouneuf-du-Pope. In the Longuedoc­

Roussillon, the red version of this grope, 

picpoul noir, is o minor ingredient in some 

basic-quality blends. Also spelled piquepoul. 

Prosecco: Northeastern Italian grope, grown 

especially in the Veneto, where if is turned info 

the soh, bubbly Italian sparkling wine also 

known as prosecco. 

R 
Ravat Blanc: See VIGNOLES. 

Ribolla Giallo: Well known in the Friuli­

Venezio Giulio region of Italy for making 

lemony white wines of good character. 

Rieslaner: A German cross of riesling and 

silvoner, which is the source of good zesty 

wines, especially in Germany's Pfalz and 

Rheinhessen regions. 

Rkatsiteli: Most widely planted grope of the 

former Soviet Union and o specialty of the 

Republic of Georgie. Also well known in 

eastern Europe, and there ore even plantings 

in New York Stole. Mode info fascinating 

spicy, floral dry wines as well as sweet and 

fortified wines. 

Robola: Grown principally on several Greek 

islands; may be related to ltol{s ribollo. 

Roditis: The source of the simple white wine 

Petros, which is mode on the Peloponnese 

peninsula of Greece. 

Rolle: Used primarily for blending in southern 

France, in particular in the Languedoc· 

Roussillon. Known in Italy as vermentino; may 

be the some as molvosio though this has not 

been conclusively proven. 

Roussanne: A variety of the French Rhone, 

appreciated for its greater elegance in 

comparison to its sister morsonne, with which it 

is ohen blended. Also grown in the Longuedoc­

Roussillon and in California. 

Rulander: One of the German names for 

the grope pinol gris, which is also known as 

grauburgunder. 

s 
-:::---:=--:--:---

St.-Emilion: Nome used in the Cognac 

region for the grope ugni blanc. Has nothing to 

do with the town St.-Emilion in Bordeaux. 

Samling: Fairly obscure crass of silvoner and 

riesling. Grown in Austria where, on occasion, 

if makes very good eiswein. -

Sauvignonasse: See SAUVIGNON VERT. 

Sauvignon Vert: A lightly floral grope 

planted mostly in Chile, where it is also known 

as souvignonosse. Confusingly, Chilean wines 

labeled souvignon blanc may be true 

souvignon blanc or souvignon vert. 

Savatiano: Widely planted in Greece, if is 

the grope most frequently used to make retsina. 

Scheurebe: Germany's best-kept secret, 

scheurebe has on unusual spicy, rich flavor. A 

cross of riesling and silvoner, i f doesn'ttosle 

like either. 

Scuppernong: A native American grope, 

scuppernong grows prolifically along the 

Eastern seaboard of the United Stoles. Around 

1607 the Jamestown colonists mode wine from 

scuppernong gropes they found growing in 

Virginia. 

Sercial: Esteemed Madeira grope, even more 

rare than buol. Makes the lightest, driest 

Madeiras. 

Seyval Blanc: The most popular French­

American hybrid. Widely planted in England, 

Canada, and the eastern United States, 

particularly New York State and Virginia. 

Silvaner: German variety, mostly neutral in 

character. Also grown in Alsoce, France, and 

Switzerland, where if is spelled sylvoner. 

Sultana: See THOMPSON SEEDLESS. 
T -----

--=----,.,.---=--
Thompson Seedless: This is the California 

nome for the grope variety sultana, o variety 

frequently d ried for raisins. A proli fic grower, 

it is also fermented into blond ·ug wines. 

Tocai Friulano: Planted mostly in the 

northeastern Italian region of Friuli-Venezio 

Giulio, this grope, also called simply locoi, is 

the source of somewhat spicy, full-bodied wines 

that ore considered among the region's best. 

Torrontes: Perfumed grope that is the source of 

one of Argentino's most interesting white wines. 

Trajadura: See TREIXADURA. 
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Traminer: The perfumed ancestor of 

gewurztrominer. In the northern Italian region 

of Trentino-Aito Adige, it is the source of 

delicious, exotically aromatic wines. It is also 

grown in Austria. ___ _ __ 

Trebbiano: Thought to be the most prolific 

vine in the world, yielding more gallons of 

neutral, blond wine than any other grope. 

(Though it produces the most wine, it does not 

cover the most vineyard oreo.j Grown 

principally in Italy and France. In Italy, it is port 

of the blend that makes Soave as well os other 

wines. In France it is known os ugni blanc and 

St.-Emilion. Cognac is mode from distilled 

trebbiono. 

Treixadura: Along with Ioureiro, a grope 

grown in Rios Boixos, in the Spanish province 

of Galicia, where it is sometimes blended in 

small amounts into olboriiio. In Portugal, it is 

known as trojoduro and is port of the blend in 

Vinho Verde. 

u 
Ugni Blanc: One of the leading gropes of 

France in terms of production, it is the some os 

the variety known in Italy as trebbiono. Makes 

a thin neutral-tasting wine that is the basis for 

Cognac and is one of the gropes used to make 

Armognoc . Also known os St.-Emilion. 

v 
Verdejo: Grown in the north-central Spanish 

province of Rueda. Makes one of Spain's top 

dry whites._---,-
Verdelho: Madeira's most planted white. The 

nome is used on the Iobel to indicate o 

medium-dry, nutty style of Madeira. Verdelho is 

also grown in Australia. 

Verdello: One of the minor blending gropes 

in the Italian wine Orvieto. 

Verdicchio: Simple, clean Italian white of no 

particular distinction. Cultivated principally in 

centrol ltoly. 

Verduxxo: Grown in northeastern Italy, 

primarily in Friuli, where it makes both dry and 

deliciously honeyed sweet wines. The Iotter ore 

better known. 

Vermentino: Well known a long the Italian 

Riviera, where it is the source of dry, floral 

white wines considered indispensable 

partners for Ligurian fish soups. Also grown 

on the islands of Corsica and Sardinia and in 

southern France, where it's known as rolle. 

Thought to be the some as (or related tol 

molvosio. 

Vernaccia: Lively light Italian wine grope 

grown around the charming Tuscan hilltop 

town of Son Gimignono, as well as on the 

island of Sardinia. 

Vespaiola: Native grope of the Veneto 

region of Italy where it is the source primarily 

of sweet wines. 

Vidal: French-American hybrid planted in 

Virginia, New York Stole, and Canedo. In the 

Iotter two places it is mode not only into dry 

wines but also into some terrific ice w ines. Also 

known as vidal blanc. 

Vignoles: Major French-American hy~ 
also known as Ravel blanc. In New York Stole, 

it is the source of both dry and sweet wines. 

Viosinho: One of the gropes used in white 

Port and in the dry table wines of Portugal's 

Douro region. 

Viura: The leading white variety in Spain's 

Rioja region, where it is the source of simple, 

dry whites. Also known as mocobeo. 

w 
Weissburgunder: In Germany and Austria, 

the nome for pi not blanc. __ _ 

Welschriesling: Not o riesling, despite its 

nome. Common grope variety of eastern 

Europe and northern Ito I )I_· __ _ __ 

X 
Xarel-lo: Spanish grope cultivated in~ 
Penedes for its fruity contribution to cava, 

Spanish sparkling wine. __ 

r--
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Reds 
A 

Agiorgitiko: Important Greek grape, it is 

the source of Nemea, a spicy, earthy wine from 

the Peloponnese peninsula. Also known as St. 

George. 
Aglian:.;.,i-co_:_A_n_c-ient grape brought to southern 

Italy by the Greeks. Makes the famous wine 

called Taurasi. 

Alfrocheiro Preto: One of the important 

~pes in the red wines of Portugal's Doo region. 

Alicante Bouschet: A characterless, neutra l­

lasting, high-yielding grape once planted 

extensively in southern France and now on the 

decline. In the United Stales, this was also the 

most popula r grope with home winemokers 

during Prohibition. 

Aragonez: One of the Portuguese names for 

lempronillo. Grown primarily in southern 

Portugal where it is used in the red wines of the 

Alentejo region. 

Auxerrois: Leading variety in Cahors, 

France. Also known in Cohors as col. Same as 

the Bordeaux variety molbec. Confusingly, 

auxerrois is a lso the nome of a white grope 

grown in Alsace, France. 

Azal Tinto: One of the.grapes that ore used 

to make the strident, rare red version of 

Portugal's Vinho Verde. 

B 
Baco Noir: One of the most famous Frencr.­

Americon hybrids, created in 1B94 by French 

nurseryman From;ois Boca. Once cultivated in 

Burgundy and the Loire Volley, Boca Nair is 

now principally found in New York Stale and 

Canada. 

Baga: Possibly Portuga l's most widely planted 

red grope. Leading grope of the region of 

Boirroda_ 

Bastardo: Common workhorse grope for dry 

Portuguese reds, including those made in the 

Doo and in Boirrodo. 

Blauburgunder: In Austria, blauburgunder 

is the name for pinal nair. 

Blauer Portugieser: Prolific vine that has 

nothing to do with Portugal. Very widely planted 

in Austria and elsewhere in eastern Europe. Also 

~akes up o lot of Germany's red w~ 

Blaufrankisch: Highly esteemed Austrian 

variety. Makes a hearty, earthy wine. A lso 

grown in Hungary. 

Brachetto: Found primarily in Piedmont, Italy, 

where it is used to make brochette d 'Acqui, a 

deep-red colored and delicious, if somewhat 

soda-poplike, s"'-pa-"r-"k-"lin-"'g"=w-"in.:..:ec..:. ------
C 

Cabernet Franc: Third most important red 

Bordeaux grope o her cabernet souvignon and 

merlot. Choteau Cheval Blanc, one of the 

world's greatest red wines, is made mostly from 

cabernet franc. Also grown extensively in the 

Loire, in France, where it is the source of 

Chinen and Bourgueil. 

Calitor: One of the lesser red grapes used in 

France's southern Rhone. Colitor is virtua lly a~ 

wo~s blended. 

Canaiolo: An important blending grope in 

Tuscany and throughout central Italy. Among 

other wines, canaiolo is used as part of the 

blend in making Chianti. A rare white va riety, 

conoiolo bianco, is ohen used in making the 

wine Orvieto. 

Cannonau: The famous grope of the Italian 

island Sard inia. Known in Spain as garnacha 

and in France as grenoche. 

Carignan: Generally used as a blending 

grope in the Longuedoc-Roussillon, Provence, 

and Rhone regions of southern France, as well 

as in Rioja, Spoin, where it's known as 

mazuelo, and in Priorato, where it is known as 

carinena. In Italy, on the island of Sardinia, it's 

known as corignano . Also grown in California 

where it is spelled corignane and is ohen a 

part of blends_. ------,.-
Carmenere: Ancient Bordeaux variety now 

virtually extinct in that region but widespread in 

Chile. Confusingly, Chilean wines labeled 

merlot ore often actually mode in port from 

cormenere. 

Catawba: American cross, it is made into 

light red and rose wines, especially in New 

York State. 

Chambourcin: A French-American hybrid 

grown principally in Virginia where it makes 

good, ar~olic red wine. 
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Cinsaut: French grope grown all over the 

south and in the southern Rhone; most 

frequently used in blends, where it odds a 

slight spiciness. It con also be found in Algeria 

and South Africa . Sometimes spelled cinsoult. 

Concord: The most well·known N ew York 

State grope, of /obrusco parentage. Makes 

distinctly Aovored but not very highly esteemed 

wines with brazen, condylike aromas and 

flavors that ore often described as foxy. 

Concord is much more appreciated a s jelly 

than wine. 

Cornalin: Indigenous Swiss variety, 

considered the top red in a country better 

known for its whites. 

Corvin a: Most important grope in the wei~ 

known Italian wines omorone and Volpolicello; 

usually blended with rondinello and molinoro. 

Cot: Somewhat ordinary workhorse grope of 

Bordeaux, also known as molbec. Does better 

farther south in Cohors, where it hos a third 

nome: ouxerrois. 

Counoise: One of the common, if lesser, red 

gropes in France's southern Rhone Volley. Used 

in Gigondos and sometimes in Choteouneuf-du­

Pope. Also grown in California . 

Criolla: Brought by the Spaniard s in the 

sixteenth century, this is one of the first 

varieties p lanted in Argentino. Makes 

undistinguished, crude wine. 

D 
Delaware: More pink skinned than truly 

red, this American cross is grown primarily in 

the lake Erie region of New York State, 

where it is used to make sodo·popish wine­

cooler type wines. Curiously, Delaware is 

also grown in Japan. 

Dolcetto: Fruity grope producing a delicious 

everyday wine-the quaffing wine of northern 

Italy's Piedmont region. 

Dornfelder: Promising German variety, 

similar in flavor to Beaujolais. A cross of two 

rare gropes, helfensteiner and heroldrebe, both 

of which ore crosses themselves. 

Durif: A Rhone cross of syroh and the now 

obscure grope peloursin. Though Duril has 

virtually disappeared in France, it lives on in 

California, where it is the source of most of the 

wines known as petite siroh . 

G 
Gaglioppo: An ancient grope variety, 

goglioppo is the source of the grapey red 

Ita lian wine Circi in the province of Calabria. 

Garnacha: Native Spanish grope and the 

most widely planted red grope in that country. 

An important port of the blend in the wines of 

Rioja, Prioroto, and Navarro, Spain. In France 

it is called grenoche. Often used in blending 

because of its high alcohol, big body, and 

jommy, spicy flavors. 

Giro: An ancient grope variety that is grown 

in Sardinia, in Italy. Giro is probably o f 

Spanish origin. 

Graciano: High-quality but not widely 

planted Spanish grope, with delicate, slightly 

spicy flavors. Used primarily in Rioja as port of 

traditional Rioja blends. Also found to a small 

extent in the Longuedoc-Roussillon, where it is 

called morrostel. 

Grenache: The French nome lor the Spanish 

grope gornocho. In France, it grows throughout 

most of the southern wine regions, including 

Provence, the Longuedoc-Roussillon, and the 

southern Rhone, where it is a critical presence 

in Choteouneuf-du·Pope and Gigondos, as well 

as in most Cotes-du·Rhone. In the longuedoc­

Roussillon grenoche is the principal grope in 

the sweet fortified wine Bonyuls. It is also 

prolific in Australia and in the United States. 

Grignolino: Native to Piedmont, Italy, where 

it is the source of light·redd ish colored , frothy, 

delicate wines. 

Grolleau: A mostly uninspired grope used 

primarily in France's loire Volley in the red and 

rose wines of Anjou. 
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CALIFORNIA'S FIRST EUROPEAN GRAPES l 
P'T 'l he first European (vinifera) grape 

I variety planted in California was mis-
sion, named for the ear.Jy Franciscan 

missions where it was initially grown. A 
coarse, high-yielding red grape, mission 
came from Spain and arrived in southern 
California via Mexico. The same grape (or a 
close sibling) was also brought to Chile and 
Argentina, where it became known as pais 
and criolla respectively. Precisely when the 
grape was first planted in Californian soil is 
not known. In the beginning, the California 
missions relied on wine brought up from 

J 
Jaen: Important blending grope in th~ 
w ines of Portugal's Dao region. 

K 
Kotsifali: Unique to the Greek island of 

Crete, it is the most important grope in the 

wine Achornes. 
----=-L-

Lambrusco: Ma kes a light, low-olcoho-1,--­

slightly sweet fizzy wine. Specialty of the 

Emilio-Romogno region of Italy. 

Lemberger: Traditionally grown in Auslri~ 
w here il is known as bloufronkisch, this dark, 

spicy grope is also mode into wine in the 

United Stoles in Washington Stole. 
Limnio: Greek variety appreciated by __ _ 

Aristotle. Native to the island of Lemnos. 

M 
Malbec: Soh, juicy low-acid grope famous in 

Argentino, where i t is the source of most of the 

best red wines. In Bordeaux, i ts home, it is now 

on the decline. Also known farther south in 

France in Cohors as cot and ouxerrois. 

Mandelari: N ative to Crete, where il is-­

blended in small amounts with kolsifoli to make 

the wine Archones. 

Mavrodaphne: The leading grope in-­

the famous Greek wine mavrodophne de 

Mexico. But difficnlties and mishaps along 
the supply route eventually led the California 
missionaries to plant vineyards of their own. 
The first reference to grape growing at the 
missions was in 1779 at the Mission San 
Juan Capistrano In southern California. 

The mission grape remained the back­
bone of the California wine industry until 
the 1870s. The grape is still grown in Cali­
fornia, mostly In the hot San Joaquin Valley. 
As of the mid-1990s, 5,000 tons of it were 
crushed annually and made into wine that 
is bland at best. 

Petros, a long-aged, sweet fortified wine 

mode in Petros on the Peloponnese 

peninsula. 

Mazuelo: Used as a blending grape in Rioja, 

Spain, as well as in the Longuedoc-Roussillon, 

Provence, and Rhone regions of southern 

France, where it's known as corignan. 

Mission: The first vinifero variety pla nted-;;;-­

California. Brought by Franciscan missionaries 

from Mexico sometime in the 1600s or 1700s. 

Remained the mainstay of the California wine 

industry until about 1870 . 
Molinaro: With co-rv-in_o_o_n_d,...rondinello, used 

to make Italy's omorone and Volpolicello. 

Monastrell: Widely planted rustic Spanish 

grope used lo make rosodos (roses) and light 

red wines. The Spanish nome for what the 

French call mourvedre. 
--:---:---:-

Montepulciano: Confusingly, this is not the 

grope of Vi no Nobile di Monlepulciono, which 

is mode from songiovese. Instead, the grope 

montepulciono is widespread throughout 

central and southern Italy and is especially well 

known in Abruzzi, where it makes the good, 

but rustic montepulciono d'Abruzzo. 

Mourvedre: One of the four important 

gropes in Choteouneuf.du-Pape, along with 

grenoche, syroh, and cinsaul. A lso a major 
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blending grape in ather Rhone, Provence, and 

Languedoc-Roussillon w ines. In Spain, known 

as monostrell. 

Muscardin: Relatively rare, fairly neutra l 

grape used in France's southern Rhone in 

such wines as Choteauneuf-du-Pape and 

Gigondos. 

N 
Negoska: A Greek variety used with 

xynomavro to make the popular Greek wine 

Goumenissa. 

Negrara: A minor blending grape in the 

Italian wines amarone and Valpolicella. 

Negroamaro: Negro (black) and amaro 
(biHer) tell it all. Appealing southern Italian 

grape w ith slight biHer espresso-like flavors. 

W idely grown in the Apul ia region, especially 

in the hot, dry Salento peninsula, the spur of 

the Italian boot. 

Nero d' Avola: The aristocratic red grape of 

Sicily, making w ines that are mouthfilling and 

often complex. Sometimes called calabrese. 

Norton: An American cross grown in Virginia 

where it is the source of some surprisingly good 

zinfandel-l ike wines. 
p 

Pais: Prolific variety in Chile, where it is the 

source of common undistinguished table wine. 

Thought to be the same as, or closely related 

to, Cali fornia's mission grape and Argentina's 

pink grape criolla . 

Peloursin: Ancient Rhone variety now grown 

primarily in California, where it is the source of 

some wines commonly called petite sirah. 

Periquita: The parakeet; a hearty grape that 

is grown all over southern Portugal. Periquita is 

also the brand name of a popular Portuguese 

red wine. 

Petite Sirah/Petite Syrah: The name is 

o curiosity, for nothing is petite about the 

wines that come from it. Makes a blockbuster 

blackish, peppery, spicy, tannic wine . Recent 

DNA research indicates that wines labeled 

petite sirah are most often the Rhone grape 

Durif (a cross of peloursin and syrah), but 

they may also be the Rhone grape peloursin 

or o field blend of many varieties, including 

syrah, zinfa ndel, end several varieties 

common to southern France. 

1ktJt~t f;/&JI 

);lt!r/ JfNt/{ 

Petit Verdot: Important Bordeaux grape, 

traditionally blended with cabernet sauvignon 

and merlot. Added in small amounts for spice, 

depth, and color. 

Pinotage: South African cross of pinot nair 

and cinsaut. Makes a very popular red wine. 

Pi not Meunier: The most extensively planted 

of the three Champagne grapes. The other two 

are pinot nair and chardonnay. Fruity. 

Plavac Mali: Most highly regarded red 

grape native to Croatia; a specialty of the 

Dalmatian coast, as well as other parts of the 

former Yugoslavia. Zinfondel, which bears 

some flavor resemblance to plavac mali, may 

be genetically related to it. 

R 
Refosco: Also known as mondeuse noire and 

once grown all over eastern France. Now 

grown in and associated primarily with the 

Friuli-Venezia Giulia region of northeastern 

Italy, where it makes tasty everyday red wines. 

Rondinella: With corvino and molinara, 

used to make the Italian wines amarone and 

Valpolicella . 

Rossese: The leading red grape of Liguria, in 

Italy, where it makes the wine Dolceacqua. 

Ruby Cabernet: One of the oldest 

California crossings, in this case of cabernet 

sauvignon and carignan. Has few of cabernet's 

aHributes, however. Makes good jug wine. 

s 
Sagrantino: In Italy, the del icious, bold­

tasting grope used in one of Umbria's top 

wines, sagrantino di Montefalco. 
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St. George: See AGIORGffiKO. 

St. Laurent: Fruity and simple grape used to 
make one of Austria's hearty reds. 
SchioppeHino: Fascinating though fairly 
rare grape native to northeastern Italy; a 
specialty of the region of Friuli-Venezia Giulia, 
where it makes spic)! aromatic wines. 
SpCitburgunder: German name for the 
grape variety pinot noir. 

T 
Tannat: One of the leading grapes in 
southwest France, particularly used in the wine 
Madiran. Robust and deeply colored. 
Tazzelenghe: In Italian the name means cut 
the tongue-a reference to the sharp acidity of 
the wine made from this grape. A specialty of 
Italy's Friuli-Venezia Giulia region. 
Teroldego: One of the leading red grapes of 
Trentino-Aito Adige, the northernmost region in 
Italy. The grape makes fascinating, highly 
structured wines with blackberry fruit and tar 
characters. 
Terret Noir: Grown in southern France in 
the Languedoc-Roussillon and in the southern 
Rhone. Of good but rarely great quality, ferret 
noir is often a minor part of the blend in Cotes­
du-Rhone and Choteauneuf-du-Pape. 
Tinta Barroca: One of the grapes 
commonly used as part of the blend of Port as 
well as in the dry table wines of Portugal's 
Douro region. 
Tinta Negra Mole: Grape most often used 
for basic Madeiras of modest quality. 

Tinta Roriz: Also known as tempranillo. One 
of the grapes commonly used as part of the 
blend in Port as well as in the dry table wines 
of Portugal's Douro region. 

Tinto Cao: Another grope commonly used as 
port of the blend in Port as well as in the dry 
table wines of Portugal's Douro region. 
Touriga Francesa: lighter than touriga 
nacionol but on important component in the 
Port blend for its refined aroma. Also used in 
the dry table wines of Portugal's Douro 
region. 
Touriga Nacional: The most esteemed and 
richest of the several grapes that make up Port. 
Also used in the dry wines of the Douro. 
Trincadeira Preta: A grape grown all over 
southern Portugal, where it makes appealing 
rustic wines. 
Trollinger: Common German variety making 
mostly undistinguished wines, especially in the 
Wurttemberg area. 

v 
Vaccarese: One of the common red gropes 
in France's southern Rhone Valley. Frequenrly 
used in Choteauneuf-du-Pope. 
Valdiguie: Old French variety now virtually 
extinct there but growing in California, where it 
is the source of wines known confusingly as 

Napa gamey. 
Vinhao: Along with ozol tinto, a strident 
Portuguese variety used in the rare red versions 
of Vinho Verde. 

X 
Xynomavro: From xyno, acid, and mavro, 
black. Greece's most intense, well-respected 
red grope. Makes Naoussa, one of the best 
Greek wines. 

z 
Zweigelt: Austrian cross of blaufronkisch and 
St. Laurent, it is the source of grapey, fruity red 
wines in that country. 
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Before You Taste 
W 

hat makes wine continally I 
fascinating is that, apart from 
the hedonistic pleasure it pro­

vides, it appeals to the intellect in a way 
that, say, root beer or vodka do not. And 
because wine entices the mind, wine 
lovers are always beset by questions: 
Should you let a wine breathe? How 
much do vintages matter? How long does 
wine need to age? Even simple issues 
like choosing good wineglasses or know­
ing the right temperatures at which dif­
ferent wines should be served present 
questions. 

I hope this section will provide you 
with answers. I'll begin with what ought to 
be the simplest issue of all: feeling com­
fortable in a wine shop. Trepidation was 
my early-on reaction to wine shopping (is 
there anyone for whom that isn't true?). 
Let's tackle it fmt. 

SHOP TALK- HOW 
TO BUY WINE 
COMFORTABLY 

I n so complex a world, buying a bottle of 
wine for dinner should be one of life's 

easier (and happier) tasks. Unfortunately, 
it often doesn't seem that way. When I first 
started buying wine, I was so over­
whelmed by the sheer number of bottles 
in my local wine shop that for a good six 
months, I simply chose from a cache of 
assorted wines on sale all sitting in a bin 
positioned near the cash register (allow­
ing at the very least for a quick getaway 
should embarrassment set in). I was about 
twenty-one and, as I recall, I wound up 
drinking a lot of cheap Bulgarian \vine, 
which was (somewhat inexplicably) what 
the bin usually contained. The fact is, nav­
igating a wine shop isn't a snap. Even a 

A wall of wine bollles can seem clazwting atfi1·st, especially s i11ce eve11 a modem le·sizc wine shop 
may offer mom than 700 seleclious. But think of a li llie delicious cliscovc1·ies to be macle! 
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medium-size wine shop might have 700 or 
so different wines and a large store, 4,000 
or more. So how do you make buying wine 
a comfortable experience? Here's some 

insider's advice: 

1. Choose the right wine shop. 
Forget those stuffy places that make you 

feel like a dunce. At the same time don't 
necessarily opt for a big in1personal dis­

cotmt store. It's true that discount stores 
are less likely to be staffed by clerks with 
nose-in-the-air attitudes, but it's also true 
(regrettably) that some discount stores 
employ people who know next to nothing 
about wine. You want someplace different 
from either of these-a place U1at lets you 

browse around, ask questions (and get 
artSwers}-a place where, over lime, you 

can get to know one or two of Ule clerks 
well enough to trust them to point out 
new and exciting wines. In my experience, 
ilie best wine shops are U10se willi 
newsletters. By a newsletter, I don't mean 
a price lisL I mean a real newsletter Ulat 
describes wines well enough so iliat you 

have a pretty good idea of what Uley taste 
like. Reading a shop's newsletter is not 
only a painless way to make new wine 
discoveries, but just reading Ule thing will 
give you a sense of U1e personality of the 
shop and wheU1er or not it has a style and 
an approach you like. 

2. Don't let yourself be intimidated. 
Sometimes intimidation is external­
somebody acts in a way Ulat makes you 
feel inadequate. But a lot of \vine intimi­
dation is internal. A little voice in your 
head says, "You'll never understand this." 
That's complete nonsense. You leamed 
about food, didn't you? Don't forget Ulat 
there was a time when you didn't know 
what avocados, sushi, or peach ice cream 
tasted like eiilier. But you decided to give 

A wine s/tOJJ in Bonleaux advertises a lillie 
Cltutrcm Margcmx to entice yo11 in. 

each of them a try anyway, and in so 
doing, you expanded your knowledge 
about different foods and their flavors. 
Trying a wine you don't yet know is really 

the san1e thing. 

3. Make a plan. Corny as it might 
seem, one way to go about conquering 
intimidation is to make a six-month plan; 
three monU1s devoted to white \vine, three 
months to red. Over ilie course of the 
white \vine monllis, plan to try four differ­
ent white varietals, sampling three exam­
ples of each. For instance, say you start 
with chardonnay. The first iliree times you 
go to the wine shop, buy a differemt 
chaJdormay each time. The next three 
times, try different sauvignon blancs. The 
three times after Ulal, bring home gewiirz­
traminers or maybe pinot grigios. Mter 
you've experienced four white varietals, 
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move on to reds. Remember, it doesn't 
matter what you choose as long as it's dif­

ferent each time. The goal here is to get 
your feet wet and to build up a reservoir of 
wine experiences so that you begin to 
know the flavors you love, the flavors you 
like, and the flavors you'd just as soon let 
somebody else have. 

4. Realize that no price is too little . 
You don't have to spend a fortune to drink 
good wine. If you are going to a friend's 
house for lasagna, a $60 bottle of wine is 
not only unnecessary, one could argue it's 
out of place. One of the discoveries I made 
during the early part of my career is that 
wine professionals often buy very reason­
ably priced wines. Wme pros care about 

what's inside the bottle and the cheaper 
the price, the better. It's often people who 
don't know a lot about wine who pay enor­
mous amounts for it, hoping that price will 
be some sort of assurance. It doesn't 
really work that way. Unlike cars and 
stereo systems, there are very good wines 

at all prices. 

5. That said, don't be afraid to 
treat yourself. There are extraordinary 

wine experiences to be had, and for many 
of these the wines are expensive. While 
you don't have to spend a lot on wine on a 
regular basis, occasionally springing for a 
special bottle enriches your wine knowl­
edge and can be very satisfying. 

6. Think of wine as a way to travel. 

You may not be able to get to Thscany or 
the south of France next summer but you 
can certainly have a lot of fun experiment­
ing with Thscan or southem French wines 
anyway. Again, it doesn't matter where you 
begin. If you're fascinated by Australia, 
start there. If you've never tried a wine 
from Spain, try one now. Ask the wine 

shop clerk (your new friend) to point out a 
couple of wines that are classic examples 
from the place you've chosen, then ask 
him or her to tell you as much as possible 

about those wines. 

7. Be endlessly curious. Remember; 
you are not the only one who doesn't know 
what's inside all those bottles. Most people 
don't. The wine drinkers who have the 
most fun and learn the most are those who 
have the courage to be curious. And being 
curious means being willing to ask ques­
tions. What does this wine taste like? is the 
most natural and reasonable question you 

can ask 

BUT NONE FROM FAT 

ne fk>unce glass of cypical white 
wine contains about 104 calo-
ries; a cypical red contains 

about llO. Wines that have a small 
touch of sweetness, such as some rie&­
lings, may have an additional 6 to 10 
calories. By comparison, the same 
amount of grape juice bas about the 
same number of calories-102. 

8. Finally, use food as a language. 
If you're trying to describe to the clerk the 
kinds of wines you like and you're at a loss 
for words, think about foods. Wines can 
be big and juicy like a steak; fresh and 
light like a salad; or spicy and bold like a 
Mexican sauce. It isn't necessary to use 
teclmical wine terms; in fact, they can get 
in the way. One day, wanting an adven­
ture, I asked a wine clerk to give me a 
wine like Robin Williams. Amazingly 
enough, and without a minute's hesitation, 
he did just that. 
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HOW MUCH Do 
VINTAGES MATTER? 

I magine this scenario: A waiter comes 
back to a group of diners and explains 

that the restaurant is out of Lhe 1996 
Chateau Pavie, but has the 1997; would Lhe 
customers like that? Eyebrows furrow. A 
slight uneasiness comes over U1e table. No 
one wants to make a misLake. People begin 
rummaging tlu·ough their wallets for crunl­
pled vintage charts. 

Should vintages be so troubling? Con­
sider the reason behind giving \vines vin­
tage dates in U1e ftrst place. Prut of the 
premise of vintage dating is U1a~ as a rule 
(especially in the Old World), weatiler is not 
on a grapevine's side. Historically, listing 
Lhe vintage was a way of alerting consunl­
ers to certain years when very bad weather 
led to wines that were disappointingly thin. 
Such \vines would generally be priced 
cheaply. People would drink Lhe poor vin­
tage until a better vintage cru11e along, but 
no one would buy up cases of U1e wine and 
cellar it away to age. 

And, of course, there would always be 
many vintages that weren't exactly poor­
but were not stellar eitl1er. In these years, 
quite good wines might be made-wines 
tilat would be perfectly fine for, say, drink­
ing over dinner, though they might not 
make anyone stop in his or her tracks. 

Wmemakers played a very small role in 
this yearly dr-ama. No matter how talented 
tiley were, Nature had the upper hand and 
tile final say. From both the winemakers' 
and the wine drinkers' standpoints, vin­
tages had to be accepted for what they 
were. Some were poor, some were good, 
most were somewhere in between. 

In tile last twenty plus years, however, 
the picture has changed. BoU1 \vinemaking 
technology and viticultural science have 

advanced to such a degree that talented 
\vinenlakers cat1 sometin1es ttU1l out fairly 
delicious \vines even when Nature is work­
ing against Lhem. The fact is, clin1ate cat1 

now have a Jess detrin1ental impact on the 
final wine t11an it once did. This is not to say 
Lhat vintages do not matter; tiley do. Or that 
\vines taste the san1e every year; they 
clearly do not. But given the extraordinary 
knowledge, skill, and access to teclmology 
winemakers now have, vintage differences 
are often differences of character. For 
exan1ple, in a hot year many \vines will be 
packed wiU1 big jan1my fruit flavors. In a 
cool yeru· they will be more austere, lighter 
in body, atld possibly more elegant. Are 
any of these qualities terrible? Isn't it at 
least theoretically possible to like both 
kinds of wine? Unforttmately, vintage 

In tile cella rs of R. l..opcz de Heredia in Rioja. 
Spaiu, top vi111aye$ of the bodega's most 
famous wine. Vhia 1l>ndonia, msl ami(/ tile 
mold and cobwel1s. 
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assessments assume that for all wines and 
all wine drinkers everywhere, greatness 
comes in one form: bigness. But that is 
simply not true. 

There is another problem: Vrntages are 
categorized by the media once-when the 
new wine is tasted in the sp1ing following 
the harvest Wrne, however, changes over 
time. There are many examples of vintages 
deemed magnificent at first, only to be later 
declared not as good as originally thought, 
as well as the opposite-vintages pro­
claimed average at first and then later 
awarded praise. From a wine drinker's 
standpoint, what is the point of memorizing 
the pluses and minuses of vintages if the 
pluses and minuses change? The final sen­
sible approach can only be to have an open 
mind. Take the vintage charts with a big 
grain of salt Remember that wines evolve 
and that one-shot vintage proclamations 
are entirely too superficial. Remember that 
talented \vinemakers can swprise us even 
when NattU'e has worked against them. 

WHERE 
TO STORE WINE 
AND WHERE NOT To 

Keeping wine in a way that keeps it 
wine, rather than transforming it into 

vinegar, has been a challenge for thousands 
of years. The ancient Greeks, for example, 
mixed wine with honey (sugar acts as a pre­
servative), poured olive oil on top of it (as a 
barrier to air), and stored it in large ceramic 
an1phorae buried in the grOtrnd to keep the 
\vine cool. 

By tl1e sixteenth centwy, much of the 
wine traded tlrroughout Europe was heavy, 
heady, and potently fortified with brandy to 
preserve it TI1e base wine itself may have 
come from any wrum place along the 
Mediterranean, from southern Spain to 

My cellar- nul flwcy, lmt UI'I'Y fuucti01Wl. 
1 plan to tl1·i 11k l'VIJI'Y 0111' of 1/u•se wi ue.s. 

Crete. In many cases, U1e origin did not 
matter; what was important was that the 
raw wine be fmtified sufficiently so that it 
would still be drinkable when it reached 
England, Ireland, or northern Europe. 
Shakespeare wrote fondly of these formida­
ble wines; he called t11em simply sacke. 

Any wine that was not fortified was 
dnrnk immediately. These young fresh 
wines were highly desirable. For most of 
history, in fact, yow1g \vine was always 
more expensive tl1<rn old. Intentionally stor­
ing wine to age it crune into practice only 
after the eighteentll centw·y when bottles 
and corks came into use. When aged in a 
bottle witll a tight-fitting cork, \vine not 
only did not turn to vinegar, some of it actu­
ally improved-sometimes markedly so, 
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especially if it was red. For the first time, 
certain older wines began to conm1and a 
higher price than young. And "laying a 
wine down" to better it began to take on 
romantic and sophisticated connotations. 

The legacy remains. Aging a wine still 
seems like the correct thing to do, despite 
the fact that most modem wine is actually 
not meant to be aged for long periods of 
time. Virtually all white wines and rose 
wines are made to be drunk fresh and 
young. Even among red wines, only those 
with generous fruit and fmn structures are 
meant for the long haul. The French make 
a distinction between wines intended for 
current drinking and the far smaller uni­

verse of wines they call vins de gard.e­
wines to save. 

In reality, many a vin de gaTde is 
"saved" just about as long as it takes to get 
it home from the store. Still, despite the 

so pull of inm1ediate gratification, most of us 
will eventually be faced with the issue of 
wine storage. First, we sometimes find our­
selves in possession of an especially fme 
wine that should be kept Second, it gener­
ally makes economic sense to buy more 
than one bottle at a time. Thus, even novice 
wine drinkers can easily find that they've 
accumulated say, thirty or more assorted 
bottles of every-night dinner wines. How 
and where should they be stored? 

Wine doesn't care if it's stored in a 
$10,000 custom-built cellar, in a damp 
basement, or between shoes in the closet, 
as long as three things are true: 

1. The environn1ent is cool. 

2. The bottle is lying on its side or 
upside down (but not standing upright). 

3. There is no direct sunlight. 

Temperature matters because it af­

fects the rate at which various chemical 

changes will take place as the wine ma­
tures. According to research conducted 
at the Department of Viticulture and 
Enology at the University of California at 
Davis, the rate of chemical reactions in 
wine can double with each l8°F increase 
in temperature. Thus, a wine stored at 
75°F may change twice as fast as a \vine 
stored at 57°F. 

Couldn't that be a good thing? 
Instead of waiting ten years for a great 
wine to mature, why not put it in a 
warmer room and wait five? The idea is 
good all right-too good to be true. 
Unfortunately, evolution that is fast is 
not the same as evolution that is benefi­
cial. Wines forced to mature too quickly 
show a sharp, exaggerated curve of awk­
ward development, followed by dramatic 
deterioration. In a hot room, a fine wine 
can be shoved so quickly through the 
stages of aging that it begins to unravel. 
In order to develop properly and with 
stability, a fme wine must mature slowly 
over a long period of time. Scientists say 
this happens best when wines are kept at 
about 55°F. But what about less expen­
sive wines? Scientists suggest that all 
wines, regardless of cost, be stored at 
temperatures under 70°F. Stored implies 
something more than a week. Professor 
Cornelius Ough of the Davis Department 
of Viticulture and Enology notes that 
most wines of average quality could be 
heated to 120•F for a few hours (as in the 
trunk of a car in summer) and remain 
unscathed. However, several days at 
such temperatures would cause the 
wines to taste stewed. It's important to 
note that we're talking here about wines 
of modest quality and cost. Speaking per­
sonally, I wouldn't leave a rare, older, or 
truly great wine in a hot trunk for even 
10 minutes. 
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Scientists also insist that violent 
swings of temperature are detrimental­

as, for example, when a \vine is alterna­

tively taken out of a hot closet m1d put into 

a cold refrigerator several times because 

plans to drink it have changed. Extreme 
fluctuations in temperature C<Ul affect both 

how the wine matures m1d the presstue 
inside the bottle, which in tilll1 shifts t11e 

cork and thus may allow air to enter, oxi­

dizing ti1e \vine. So once you've chilled that 
bottle of white or sparkling wine, drink it! 

Similarly, when a wine is stored up­

right, tile cork begins to dry out <Uld 

s tu'ink. After a few months, air may begin 

to slip between the cork m1d tile neck of 
ti1e bottle, oxidizing the wine. A bottle is 

best kept on its side or ups ide down, so 

that the cork, moist wiUt Ute wine, stays 

swollen against U1e neck of tile bottle. 

Sunlight is h<Ull tful because ultravio­

let light in particular causes free radicals 
to develop in wine, resulting in rapid oxi­

dation. This is why tile best wine stores 
don't display wine in tile windows, unless 

tilose bottles are dwmnies tilat are not 

going to be sold. 

Finally, vibration may be detrimental, 

altl10ugh scientists have not seen conclu­
sive evidence for this. Before Les Caves 

Taillevent, one of the most famous wine 

shops in central Pru'is, was built, t11e own­

ers embarked on rut extensive a11d nearly 

impossible search to find a neighborhood 

location far away from all metros. 

Although tile rumble of Parisian trains is 

barely discernible m1ywhere beyond the 
train platfonn itself, tile owners decided 

not to take any chrutces witl1 their multi­

million-dollar inventory. 

A guod cellar ca 1t /Jc <IS small cmd iucxpensivc as a cool closet or as clo/Jorule and e.rpcnsi ve as 
this one. In cillwr mse. i t s importtllltto •·emcm/Jer 1/wt collecting wine is only one JXt rl of lite 
cquation-dl'iukiuy is the /Jest piLI'I. 
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WHEN IS IT READY? 

W hile it may not make them fasci­
nating dinner companions, experi­

enced wine drinkers can spend hours 
discussing the wines-often the cabemet 
sauvignons-they have drunk and 
whether or not such wines were ready at 
the tin1e. The question of readiness is a 
valid, if frustrating, one. Drinking a \vine 
when its most interesting flavors are being 
fully expressed is clearly preferable to 
drinking a wine that's too young to have 
anything much to say. Saddest of all is to 
open a bottle you have patiently saved 
only to fmd the wine has wizened and 
dried up in old age. 

I am speaking here primarily of red 
wines. Only they go from being somewhat 
difficult to charming. Tannin in red wine 
acts as a preservative, giving the \vine a 

s2 potentially long life. White \vines, which 
have very little tannin, have a correspond­
ingly shorter life and a more narrow 
window of drinkability. There are two 
exceptions, however. White wines that are 
high in acid, such as German rieslings, can 
age for long periods (acid is also a preser­
vative), as can sweet wines, such as French 
Sauternes (sugar is also a preservative). 

Let's suppose you were given a bottle 
of Chateau Latour (current vintage) as a 
birthday present. How would you know 
when to drink it? The first important real­
ization is this: There is no one magic 
moment when the wine spontaneously 
metamorphoses into a supple, perfect 
drink. Most red wines evolve and soften 
progressively. They start out \villi rather 
tight, berry-flavored fruit and, bit by bit, 
slowly become softer and potentially 
more complex. Where a \vine is along this 
spectrunl at any point in time is a matter 
of cof\iecture. 

TOPPING UP W~NE 
AND CHAMPAGNE 

---~ 
he time to top up a wine is when 
there are about two sips left ln 
the glass. If you top up more 

frequently, you never get to experience 
how the wine evolves ln the glass. With 
Champagne, there's another menace­
temperature. Just as the constant top­
plug up of coffee means you never have 
a reall:y hot cup, constantly topplng up 
Champagne leaves you with a quasi­
chilled glass of bubbly. 

Interestingly, a wine somewhere in its 
midlife can also go into what winemakers 
call a dumb phase where it may actually 
taste almost blank-without charm, with­
out depth. In Bordeaux, this is called the 
wine's age ingrat, difficult age. Like adoles­
cence, it is not pem1anent And some wines 
never go through it At some unlmown 
point, however, every wine turns its own 
comer and begins to move toward maturity. 

Predicting the arrival of tllat matura­
tion remains anything but easy. Each wine 
is a living substance that changes accord­
ing to its own rhytllms. This should not be 
disillusioning. In fact, it is just the oppo­
site. The unpredictability of wine makes it 
all the more compelling. Never truly 
kno,ving what to expect is part of the 
attraction; it is why wine appeals to the 
intellect in a way tllat, say, vodka does 
not. Best of all, tile incontrovertibly inex­
act nature of readiness is a good excuse 
for buying more than one bottle of a fine 
wine, then trying these at several stages to 
see how it's developing. 

I know. You stiU want a specific idea 
of when that bottle of Chateau Latour 
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might be ready, right? Use Ulis as a bold­
st.roke guiding principle: The firmer and 

more structured the wine, the longer it can 

be kept With a very expensive, high-quality 

cabemet sauvignon, merlot, nebbiolo, or 

oU1er wine that is highly structured and 
full of fruit when young, the simplest rule 

of thumb is to wait at least five years. This 

sort of \vine may have decades of staying 

power. Thck it away someplace cool and 

wait that five years before drinking it. If 
you drink it in ten, lhat's great. If you 

want to get a sneak peak and drink it in 
three years, you'll probably s till have a 

terrific cxpetience (even though you will 
have knowingly decided to forgo what­
ever additional nuances the wine might 

have slipped into given more lime). 

HOW M U CH WINE 
Do You NEED 
FOR A P ART Y? 

aterers-who as a group, it 
should be noted, love parties-
work on the formula of one bot­

tle per person. That figure is based on 
the assumption that it is better to have 
unopened bottles of wine leftover than 
it is to run out. (It's also based on the 
assumption that you've got plenty of 
designated drivers.) Since it is impos­
sible to predict precisely how much (or 
how little) each guest may drink, a bot­
tle per person allows for quite a com­
fortable margin of error. H the party 
will take place over several hours and 
is especially celebratory (like a wed­
ding), and it you know everyone will be 
having wine, you should plan for some­
what more. One bottle of wine will yield 
about five standard glasses of wine when 
each glass is filled halfway. 

Reds that are better than average but 
not extremely pricey may need three 

years or so before reaching U1eir full 
expression. But again, there is no way to 

know for sure and, in any case, a ' vine that 
may be ideal after three years can still be 
delicious two months after U1e wine 

appears on the market Moderately priced 

everyday reds are generally in good drink­
ing shape as soon as U1ey are released. 

Recommendations Like these can only 

be loose guidelines at best. The type of 
varietal, the powerfulness of the vintage, 

and the tannin/acid/fruit structure of the 

\vine are only three of the multiple factors 
that dictate how long a wine can and 

should be kept. 

P AIRING W INE 
WITH F OOD 

W ine and food, as we all undoubt­

edly agree, belong together. At the 
very least they can make each other taste 

better; and in the best of circumstances, 

when certain \vines are paired wiU1 cer­

tain foods the result can be downright 

thrilling. Despite this , I have an admission 
to make: I don't think every wine always 
needs to be perfectly matched to a food or 

vice versa. And I don't say this because I 

lack passion for food. I s tarted out as a 
food (not a wine) writer, I love to cook, 
and as you will perhaps deduce from the 

many food sections scattered throughout 
the chapters of this book, I have a deep 

appreciation for the historic connection 
between the foods of a place and the 

wines of a place. Together the two allow 
us, however briefly, to actually participate 

in the culture of a place. And that., it seems 
to me, is one of the true gifts wine and 
food offer us. 
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17te 1·ich sweetness of scallops rrmtjresh com 
in a butte-r sauce is beantij"u/ly mirromd by a 
1·icll, buttery clwnlonnay. 

Wine and food matching is a bit dif­
ferent. Beginning in the 1980s, wine and 
food pairing became something of a na­
tional sport. Restaurants offered wine and 
food dinners; food magazines began to 
suggest wines with certain recipes; the 
back labels on bottles of American wines 
began to suggest accompanying dishes. It 
was all very exciting. 

But as tin1e went on, what started out 
as an exploration meant to heighten en­
joyment began to border on the neurotic. I 
remember reading a magazine ru.ticle by a 
famous food and wine writer who de­
scribed in great detail why a steak should 
never be paired with zinfandel unless the 
steak was cooked rare and was liberally 
seasoned with black pepper. Medium­
done steak minus black pepper, he said, 
married best with cabemel sauvignon. 
Continuing, he explained why Champagne 
and caviar were an awful match. And so 

the article went. Acidity contrasts with 

salt. Salt lights \vith fat, and on and on. By 
the end of the piece, I was dizzy from so 
many new "rules." 

The problem \vith this sort of ap­
proach is that it has very little connec­
tion-today or historically-to how we 
actually behave when we cook, eat, and 
drink. A hundred years ago, did an Italian 
grandmother stop to consider the acidity 
level in her pasta sauce before choosing a 
wine for dinner? I doubt it. Admitedly, she 
had very little choice; only a limited selec­
tion of wines would have been available to 
her. But it's also true that both then and 
now, we sometimes choose wines as 
much to match t11e mood as the food. 
Sometinles maybe more so. All of this is 
simply to point out that wine and food 
don't always have to be technically per­
fect toget11er to be delicious anyway. 

That said, it's certainly true that extra­
ordinary flavor affinities do exist, and that 

Lamb is one of the most versa tile meats with 
wi11e. Bonleau.r, Riojas, and California 
cabemet sauvignons w·e alltetTific partners. 
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most of us have had at least a few of those 
"wow" moments when the wine and food 
combination was tlllbelievably good. How 
do you create those moments? It isn't 
easy. A meal, after all, rarely highlights the 
flavor of a single food, and many dishes 
present colllltless variables. Say you were 
trying to choose a wine to go with grilled 
chicken breasts with spicy coconut sauce. 
What exactly would you be matching? The 
chicken? The coconut milk? The spices 
and chiles in the sauce? And what if those 
chicken breasts were just one part of the 
dish? What if they were accompanied by a 

lice pilaf seasoned with coriander, cumin, 
and toasted almonds? 

There's simply no absolute way to 
predict what might happen when all these 
flavors plus the multiple flavors in a wine 
are all swirled together like in a giant 
kaleidoscope. And even if you could pre­

dict the result, would we really all agree 
on whether it was delicious or not? 
Ultimately, taste preferences are highly 
individual. 

So where does that leave us? To me, it 
leaves us squarely in the realm of instinct. 
People who pair wine and food together 
well don't have a set of rules as much as 
they have good instincts. And good in­
stincts can be acquired. It's sin1ply a mat­
ter of drinking lots of different kinds of 
wines with different kinds of dishes and 
paying attention to the principles that 
emerge. After years of doing precisely 
that, here's what I've discovered: 

• This might seem like the most ele­
mental of ideas, but for me, the fust im­
portant principle is simply: Pair great with 
great, humble with humble. A hot turkey 
sandwich doesn't need a pricey merlot to 
accompany it. On the ot11er hand, an ex­
pensive crown lib roast may just present 

the perfect moment for opening that pow­
erful, opulent Napa Valley cabemet sau­
vignon you've been saving. 

• Second, match delicate to delicate, 
robust to robust. It only makes sense that 
a delicate wine like a red Burglllldy ,vi]] 

end up tasting like water if you serve it 
with a dramatically spiced dish like curry. 
Dishes with bold, piquant, spicy, and hot 
flavors are perfectly cut out for bold, 
spicy, big-flavored wines. Which is why 
various zinfandels are terrific with many 
Mexican dishes. 

111e earthy flavors of a yoat cheese and 
vcycll1ble ten·inc are just wailing for a crisp, 
herbal scwviguou blanc. 

• Decide if you want to mirror a given 
flavor or set up a contrast. Chardonnay 
wit11 lobster in crean1 sauce would be an 
example of mirroting. Both tile lobster 
and the chardonnay are opulent, rich, and 
creamy. But delicious matches also hap­
pen when you go in exactly the opposite 
direction and create contrast and juxtapo­
sition. That lobster in crean1 sauce would 
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COOKING WITH WINE 

nywhere wine is m&Aie, it is used, 
usually liberally, in cooking. And for 
good reason. Wine obviously layers 

in more flavor and richness than water. Used 
this way, wine becomes another seasoning. 
The wine's flavors marry with other flavors 
in a dish, so th.at in the end, 
you can't taste the actual wine 
itself. In &Aidition, wine is often 
included as a final splash of 
flavor in sauces and various 
dishes. 1n this scenario, wine is 
&Aided at the end precisely so 
that you can taste some of it in 
the dish. 

remained when alcohol was &Aided to a boil­
ing liquid that was then removed from the 
heat. The longer something is cooked, how­
ever, the less alcohol will remain. If a food is 
baked or simmered for 15 minutes, about 40 
percent of the alcohol will remain. After one 

hour, on)y 25 percent will 
remain and after 2Yi hours, 
just 5 percent will be present. 
Remember that wine does not 
have huge amounts of alcohol 
to begin with-most wines are 
between 12 and 14 percent 
alcohol by volume--60 for 
most people, the final amount 
of alcohol remaining in a dish 
is usually not a problem. 

Before exploring ways to 
maximize wine's flavors in 
cooking, let's talk about the 
alcohol. The conventional wf&. 
dom of the past has been that 
after a few minutes of cooking, 
the alcohol in wine evaporates 

As for cooking with wine, 
here is a rundown of the 

Mussels steamed in white important guidelines: 
wine ... a delicious 

classic. • Never use poor-quality 
wine. If you wouldn't drink it, don't pour it 
into the stew. A poor-quality wine with sour 
or bitter flavors will on)y contribute those 
flavors to the dish. 

and is therefore eliminated. That's not 
exactly the case. Research conducted by the 
U.S. Department of Agriculture in the mid-
1990s showed that 85 percent of the alcohol 

also be fascinating with Champagne, 
which is sleek, crisp, and sharply tingling 
because of the bubbles. 

• Think about flexibility. Ironically 
enough and lobster notwithstanding, 
though chardonnay is wildly popular, it's 
one of the least flexible white wines with 
food. Especially if it's a chardonnay from 
California. These wines often have so 
much toasty oak and high alcohol that they 
are very hard to pair. For maximwn flexi­
bility, go with a sauvignon blanc or a dly 
Gennan or Alsace riesling, both of which 
have cle.ansing acidity. Wmes witi1 high 

acidity leave you wanting to take a bite of 
food, and after taking a bite of food, you'U 
want a sip of wine. The perfect seesaw. 

• The most flexible red wines either 
have good acidity, such as Chianti, red Bur­
gundy, and California and Oregon pinot 
noir, or they have loads of fruit and not a lot 
of tannin. For Ulis latter reason, zinfandel, 
lots of simple Italian reds, and southern 
RhOne wines, such as Chateauneuf-du­
Pape, are natw·als with a wide range of 
dishes from such simple comfort foods as 
grilled chicken to more complex dishes like 
pasta bolognese. 
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• Never use cooking "sherry" or other 
wines billed for cooking. These wretdled 
liquids are horrible tasting, cheap, thin 
base wines to which salt and food coloring 
have been added. 

• If a recipe calls for dry white wine, 
many whites from all over the world will 
work, but among American wines, the best 
and easiest choice is a good-quality sauvi­
gnon blanc. Not only is sauvlgnon blanc 
moderately priced, but it bas a l'resh, light 
herbal tilt to It that works weU for a broad 
spectrum of dishes. 

• If the dish has bold or spicy flavors, 
try a white wine that's powerfully fruity 
and aromatic. Gewiirztramlner, riesling, 
and viognier, for eumple, can all have 
dynamic, exotic Doral and fruity Davors 
and aromas. 

• If the recipe calls for dry red wine, 
think about the heartiness of the dish. A 
rustic, long-cooked casserole of lamb 
shanks or a substantial beef stew needs a 
correspondingly hearty wine. Use a big-bod­
led red zintandel or petite sirah, both of 
which are also packed with fruit flavor. 

• When you can, matdl the wine's fla­
vor to the food's flavor. Every time I saute 

• Not surprisingly, dishes wiU1 fruit in 
tilem or a fruit component to them-pork 
wiili sauteed apples, roasted chicken wiU1 
apricot glaze, duck witit figs, and so 
forili-oflen pair beautifully witil very 
fruit-driven wines tilat have superfruity 
aromas. Gewiirllraminer, muscat, viognier, 
and riesling are in Ulis can1p. 

• Saltiness in food is a great contrast 
to acidity in wu1e. Think about smoked 
salmon and Chan1pagne or Parmigiano­
Reggia.no cheese and Chianti. Asian dishes 
Ulat have soy sauce in tilem often pair well 
with high-acid wines like Gem tan rieslings. 

mushrooms, I can't help but add a little 
pinot nolr, which, like mushrooms, has an 
earthy flavor. 

• Don't pass up Port, Madeira, Mar­
sala, and the nutcy styles or Sherry, such as 
amontillado. I could not cook without these 
scrumptious wines. AU four are fortl.fi.ed, 
which means they have slightly more al~ 
hoi, bot they all pack a bigger wallop or fla­
vor too. Plus, opened, they can be used for 
cooking for several months or more. Just 
remember to taste them occasionally to 
make sure they are still full or flavor. Be 
sure to use the real thing. Port from Por­
tugal, Sherry from Spain, and so on. The 
ersatz Callfornla verslous are very weak. 
Port has a rich, sweet, winey flavor, a real 
plus in meat casseroles. The styles known 
as ruby Port and late bottled vintage Port 
give the most flavor for the lowest cost. 
Sherry's complex roasted nutty flavors can 
trausform just about any soup, stew, or 
sauteed dish; use amontillado as mentioned 
or the even richer oloroso. Madeira can be 
mesmerizlogly lush, with toffee and cara­
mel flavors; use the medium-rich style known 
as boal. And Marsala's light caramel-like 
fruitiness is incomparable in Mediterra­
nean sautes. I like to use dry Marsala. 

• Saltiness is also a stunning contrast 
to sweetness. Try U1at Asian dish sea­
soned witil soy sauce witil an American 
riesling U1at's sligltUy sweet, and watch 
boti1 tile food and U1e wine pull together 
in a new way. Tllis is tile pril1ciple behind 
tilat great old European custom of serving 
SLilton cheese (sometiling salty) witil Port 
(someUting sweet). 

• A high-fat food, something with a lot 
of animal fat, butter, or cream, usually calls 
out for an equally rich, intense, structured, 
and conceut.n1ted wine. Here's where a 
well-balanced red wine witil tannin, such 
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as a good-quality cabemet sauvignon or 

merlot, works wonders. A powerful Cali­
fornia cabemet sauvignon with a grilled 

steak is pretty hard to beat This same prin­

ciple is at work when a Bordeaux wine 

(made prin1arily from cabemet sauvignon 

and merlol) is seiVed with roasted lamb. 

And pairing richness \vith riclmess is also 

the principle behind what is perhaps the 
most decadent wine and food marriage of 

all: Sauternes and foie gras. 

• With desserts, consider sweetness 

carefully. Desserts that are sweeter than 

the wine they accompany make the wine 

taste dull and blank In effect, the sweet­

ness of the dessert can knock out the 
character of the wine. Wedding cake, for 

example, can ruin just about anything in a 
glass, though happily, no one's paying 

attention anyway. The best dessert and 

dessert wine marriages 
are us ually based on 

pairing a not-too-sweet 

dessert, such as a fruit or 

nut tart, with a fairly 

sweet wine. I 

So there they are, a 
group of fairly simple princi­

ples, meant only as a guide. 

The real excitement is in the 

experimentation and only you 

can do that 

TEMPERATURE 

0 n the first day of my wine classes, I 

sezve two red wines blind and ask 
the participants to pick the one they like 

better and describe why. Invariably most 
people like B, but there are always votes for 

both \vines and a lively discussion of how 

different the two wines are. In fact, wines A 

CHILLING WINE 
QUICKLY 

he fastest method of chilling 
wine is to put it in an ice bucket 

filled half with ice and half with cold 
water. Chilling wine this way takes 
about half the time of chilling it in a 
bucket full of ice alone. To chill the 
wine as quickly as possible, the bucket 
must be deep enough so that the bot­
tle can be submerged up to its neck in 
the ice water bath. 

Here are some guidelines for chil~ 
ing wines that are at a warm room 
temperature using an ice water bath: 

• Chill red wines for about 
5 minutes. 

• Chill superfruity red wines, such as 
Beaujolais, for about 15 minutes. 

• Chill white wines for 15 to 25 
minutes. 

• Chill Champagne and 
sparkling wines for 
about 30 minutes. 

and B are the same red 
wine-\vith one differ­

ence: B is about 3 

degrees cooler than A 
The class is always 

stunned that so small a dif­
ference in temperature 

could have so major an 
effect. But it does. The 

perception of alcohol, 
acidity, fruitiness, and balance are all 

influenced by a wine's temperature. 
Temperature, in fact, can make the differ­

ence between enthusiasm and apathy for 

the same wine. 
At cool temperatures a white wine's 

acidity is highlighted and the wine seems 
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to taste lighter and fresher. It is also pos­
sible, however, to chill a white down to 
the point where it is so cold, it can barely 
be tasted at all. Bartenders sometimes 
serve cheap white house wines much 
colder than fme white wines precisely so 
you don't taste them. Increases in temper­
ature have a different effect. As tl1e tern­
perature of a white wine rises, its alcohol 
becomes more obvious and the wine 
begins to taste coarse. An already high­
alcohol chardonnay can taste almost caus­
tic at too wann a temperature. 

Red wines are more Lricky. While a 
red \vine served too wrum can also taste 
alcoholic and coarse, the same wine over­
chilled can taste U1in. Historically, ilie 
solution for red wines has been simple: 
Serve them at room temperature-Euro­
pean room temperature prior to central 
heating, U1at is. In oU1er words, about 60°F 
to 65°F. Often Ulese wines would be 

B.Y.O.B. ALERT 

orkage is the price per bottle a 
restaurant or hotel will charge 
you for bringing your own wine. 

The fee is somewhat euphemistically 
said to cover the cost of opening the 
wine and providing glassware. But nei­
ther or those factors addresses the real 
basis of corkage, which is to recover 
money from a lost sale. In the 1990s 
the corkage fee in many top restau­
rants in New York City was eqnal to the 
cost or a moderately expensive wine on 
the establishment's list. Thus the cork­
age on a wine you bring to the restau­
rant can be twice the cost of the wine 
itself, especially if the restaurant has a 
high markup on its wines and you've 
brought along a modest bottle. 

brought up from an even cooler cellar. 
Room temperature in U1e United States 

is, of cow-se, far wanner, and many red 
wines don't taste their best as a result You 
can easily demonstrate this for yourself. 
Pour a glass of good red •vine from a bottle 
that has been kept in a warm room. Now 
chill U1e rest of the bottle in a bucket of ice 
and water for five to ten minutes. The idea 
is not to make the red wine cold but simply 
to bring its temperature down to about 
65°F. At tl1at temperature good red wines 
taste balanced, focused, and full of fruit. 

There's one exception to ilie rule 
above. Extremely fruity, low-tannin red 
wines-Bea\,\jolais, for example-should 
be cooled almost as much as white wines 
so tllat tl1eir fruitiness is magnified. 

In restaurants, I often ask for a red 
wine to be put in an ice bucket for a few 
minutes (much to ilie dismay of waiters 
who think tlley know better). as 

UNCORKING 
THE BOTTLE 

C anines aside, man's best friend is 
surely an obliging corkscrew- one 

tllat does not require ilie user to have bell­
shaped biceps; one U1at does not shred ilie 
cork to smiU1ereens half Ute time. Decent 
corkscrews now exist. For most of his­

tory, however, tl1ey have been frustrating, 
imperfectly designed tools. 

Originally called bottle-screws, cork­
screws were invented in England between 
1630 and 1675, where they were used not 
for wine but for beer and cider. Boili 
sparklers required tight-fitting corks 
(often tied on) capable of trapping fer­
menting gas. Such corks, forced deep into 
tlle necks of bottles, often proved impos­
sible to extract witllout U1e help of some 
kind of tool. 
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The fll'St tool took its inspiration from 
a gun. Manufacturing records from the 
1630s describe a bullet-extracting "wonn" 
supplied with muskets and pistols. By the 
1800s several English films that manufac­
tured steel wonns for muzzle-loaded fire­
anns also made corkscrews. 

Corkscrews went from being helpful 
to being essential with the discovery that 
wine matures favorably in bottles, as well 
as in casks. New cylindrical aging bottles, 
meant to be laid on their side and stacked 
for long periods of time, were designed. 
Corks now had to be fully driven into the 
neck of the bottle for a leakproof fit. 
Corkscrews became necessities. 

The early T-shaped corkscrew with its 
simple handle and wonn spawned thou­
sands of design variations. Double-wonned, 
folding, left-handed, blush-tipped, and com­
bination corkscrews (walking stick cork-

\VIty wl'estle w i th a 
bailie of w ine? A good 

C:OI'f\scmw m akes life 
eas ie1: 17ze leL•e1· 

Sc,.ewpu/1 is !if[orlless 
to u se. 

SCI'C'IUpull 

A pocket Scl'rnupull 

screws, cigar cutter corkscrews, and so on) 
were made of a variety of materials: silver, 
gold, bronze, steel, gilt on copper, wood, 
mother-of-pearl, ivory, hom, teeth, tusks, 
seashells, bone, and later, plastic. Handle 
shapes knew no bounds, from a cardinal's 
cap to a woman's legs. 

The flat, lever-type waiter's corkscrew 
was invented in Gennany in 1883 by Carl 
Wienke, a civil engineer. Its convenient 
fold-up design and concealed knife has 
made it an artifact of virtually every 
restaurant in the world. 

A somewhat less popular corkscrew­
actually more of a cork puller-is the Ah­
So, patented in 1879. Originally named the 
Magic Cork Extractor, the Ah-So has been 
so called since the 1960s. The derivation of 
U1e name is unclear although some specu­
late that it describes the user's surprise at 

how the devise works. The Ah-So has no 
wonn but rather two flat metal 

blades iliat are inserted down the 
side of ilie cork In England this cork 



BEFORE YOU TASTE 

puller was nicknamed the butler's friend 
because it enabled a disaffected butler to 
remove a cork, sample some of his master's 
best, replace that with inferior wine, and 
then recork the bottle with no telltale hole 
as evidence. 

The most important advance in cork­
screw design occurred in 1979 with the 
birth of the Screwpull, the first nearly in­
fallible corkscrew. Invented by the late Her­
bert Allen, a Texas oil field equipment 
engineer, the Screwpull's extremely long 
worm is coated wiU1 Teflon so it glides with­
out friction through the cork. As the worm 
descends, the cork is forced to climb up it 
and out of the bottle, requiring no effort (or 
expertise) on the part of the puller. 

All good corkscrews, including the 
Screwpull, have a helical worm with a thin, 
needle-sharp point. A helix is a straight line 
wrapped around an imaginary cylinder. 
Thus, the center of a good corkscrew is not 
its worm but the space framed by the 
worm. You can drop a toothpick into a 
helix-shaped worm. Such a design means 
tl1at as t11e point spirals down through t11e 
cork t11e rest of the wonn follows the exact 
san1e parh, m.ini.mizing dan1age to the sur­
rounding cork cells. Because the cork is 
basically intact, it does not shred as you 
pull up. By comparison, a worm that is the 
central shaft of the corkscrew (as is true 
of most "rabbit ears" corkscrews) 
plows a hole through the belly of the 
cork, ripping apart cells and caus.ing 
the cork to disintegrate into bits. 

Using a Waiter~ Corkscrew 

I t takes between 50 and 100 pounds of 
pulling force to extract a cork using a 

waiter's corkscrew. Here's the correct 
technique: Place the bottle on a flat surface. 
Using the knife attached to the corkscrew, 

cut the foil capsule under the second rim 
at the top of the botlle neck and remove 
the top prut of the capsule. Hold the cork­
screw so that the worm's point is cwved 
down toward the bottle and, using a good 
amount of pressure, insert the worm into 
tile cork slightly off center. Slowly spiral 
tile corkscrew down Uu·ough the cork. The 
worm's point should pierce U1rough tile 
bottom of tile cork, assming a ftrm hold. 
(It is a myU1 that cork will fall into the 
wine; cork's physical properties prevent 
this.) Position the lever against tl1e rim of 
tl1e bottle neck and ease the cork straight 
upward; don't bend it over the side. Screw 
the worm down again; ease the cork 
upward again. When tile cork is mostly 
but not entirely out, grasp it and gently 
pull it tile rest of the way up and out. 

Waiter's Corkscrl!ws 

Classic waiter's 
corkscrews like these 
were i IIVCIIIC!l in 
1883 in Gcmuw !J. 

1~·~/H:IIsiv<' nersiou.~ 
l'ike tlw Laguio/c 
(ce11ter) have /Juuc or 
e/Jauy lllmclles ai/Ci o 
U'UI71l coated. with u 
Tejlon-iikc su/Jstcmce 
to eiiSUI'(' {Ill CCIS!J 

gli<le thi'OII!Jh /IU' cot*. 
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CORKS: BACK TO THE FUTURE 

n a technologically advanced civiliza­
tion, sealing wine with a bunk of bark 
may seem hopelessly archaic. Indeed, 

cork has its critics. Yet the promising 
thwack as a cork leaves a bottle, a familiar 
sound for centuries, will probably be beard 
for many decades to come. 

Cork, the bark of the cork oak tree, is 
native to the poor rocky soil of southern 
Portugal and Spain, as well as to Sardl.nia, 
Algeria, Tunisia, and Morocco. Most of the 
corks used in the United States come from 
Portuguese trees. 

After it has dried, the bark is then boiled or 
steamed to improve its elasticity and flatten 
it and then is dried again. Finally the bark is 
trimmed into planks and separated IIOOlrd­
ing to quality. Wine corks are machine­
punched from the planks, graded, and 
washed in a mild hydrogen peroxide solution 
to remove dust and to sanitize them. 

Washing bas proven problematic. 
Before 1995 most corks were washed in a 
chlorine solution. It is now known that chl()o 
rine can react wi~ moisture and fungi 
inside the cork to facilltate the growth of 

Cork's structural comp()o 
sition is remarkable. A l ­
inch cube contains roughly 
200 million fourteen-sided 
cells filled with air. With a 
specific gravicy of 0.25, cork 
is four times lighter than 
water, yet highly elastic, 
capable of snapping back to 
its original shape after with­
standing 14,000 pounds of 
pressure per cubic Inch. Cork 

-.,,..,.- 2,4,6-trichloranisole (TCA), 

is impervious to air, almost impermeable by 
water, difficult to burn, resistant to tem­
perature changes and vibration, does not 
rot, and bas the abillcy to mold itself to the 
contour of the container it is put into (such 
as the neck of a wine bottle). 

A cork tree is harvested or stripped for 
the first time whe.n It is twenty-five years 
old, and thereafter once every nine years. 
Although stripping does no permanent dam­
age, the tree will need two years or more to 
recover its vitality. A cork tree will be 
stripped fifteen times in its life. 

The stripping itself is grueling work. 
Using special wedg&oshape axes, workers 
peel 4-foot planks from the bark during the 
Intense summer heat when the tree's sap is 
circnlating, making it possible to pry oft' the 
bark. Once the bark is stripped oft', it is left 
outdoors to season and dry for np to a year. 

the chemical respenslble for 
the "wet newspaper" musty 
aroma wine can pick np from 
corks. A wine tainted with 
TCA is said to be corked. 
(Corked wine, therefore, does 
not smell like cork.) 

Though chlorine is no 
longer used in cleaning corks, 
the problen1 of corked wines 
has remained. As it turns out, 

TCA can be generated by a variety of means. 
Sometimes the compound exists natnral.ly in 
raw cork bark. Sometimes it has been found 
on cardboard boxes and wooden pallets and 
from there, it has contaminated corks, which 
in tum have tainted wine. All this said, the 
incidence or corked wines is not high (most 
estimates range from 2 to 5 percent), and 
drinking a corked wine is not harmful, just 
unpleasant. 

Not long ago cork's future looked bleak. 
Prior to 197 4, cork forests in Portugal were 
neglected and reforestation was haphazard 
or nonexistent. Threatened by the loss of a 
valuable industry, the Portuguese govern­
ment ultimately passed laws to encourage 
cork reforestation and improvements in 
cork manufacture. By the late 1990s, 13 
billlon wine corks were being produced 
each year, enough to meet world demand. 
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Smelling the Cork 

You order wine in a restaurant <md the 
waiter puts the cork down beside 

you. You are supposed to: 

1. Smell it? 

2. Feel it? 

3. Glance at it, then ignore it? 

The answer is number 3. The practice 
of placing the cork on the table dates from 
the eighteenth century when wineries be­
gan branding corks to prevent unscru­
pulous restaw-ateurs from filling an empty 
boUle of Chateau Expensive wiUt inferior 
wine, recorking it, Utcn reselling it as 
Chateau Expensive. In honest restaurants, 
the cork was placed on the table so the 
diner could see that the name on it 
matched that on the label, a guarantee 
that the wine had not been tampered with. 
Admittedly, feeling Ute cork tells you if Ute 
wine was stored on its side and that can 
be a clue to its soundness. But a moist 
cork is no guarantee that the wine is in 
good condition; similarly, a dry cork does 
not necessarily portend a wine gone awry. 

From cwcicut times. u•ine lws 
bectt }JOIL1l!djmm tlecurntiw 
wine vessels such us this 
onefrum tile 
Lungarotti wine 
museum in 
Trnyicmo, lla/y. 

AERATING WINE 

W hat is often called breathing-the 
idea that many wines soften and 

open up after exposure to air-is true. 
However, simply pulling the cork out of a 
bottle and letting the bottle sit, opened, 
for a few minutes is meaningless, despite 
Ute fact that you see Ulis done in restau­
rants all Ute time. The amount of air in tlte 
tiny space of the neck of an opened bottle 
is simply much too small relative to the 
volume of wine to have an effect-unless, 
perhaps, you left it open for nearly a day. 

To effectively aerate a wine, you 
have to pour it into a decanter, carafe, or 
pitcher so that it mixes with oxygen as it 
pours from Ute bottle. Allowed to breathe 
in this way, the flavors of many wines­
especial ly young, tarmic reds, such as 
cabemet sauvignon, merlot, nebbiolo, and 
petite siralt-will almost seem to unfurL 93 

White wines, too, will open up as a result 
of exposure to OxYgen, though the effect 
is less pronounced and it may be more 
important to keep a white wine chilled by 
leaving it in its original bottle. 

Delicate reds need special attention in 
UUs regard. Splashing an older fragile pinot 
noir into a decanter, for exantple, could 
blunt its Qavor and make it taste dull. As a 
result, older red Bw-gundies, along with 
older Riojas (made from tempranillo) and 
older Chiantis (made from sangiovese), 

are rarely poured out to aerate them. 

DECANTING 

Amore complex procedw-e than 
aerating, decanting a wine 

involves pow-ing Ute clear wine off any 
sediment that may have precipitated out 
of iL Sedintent-mostly residues of color 
and other particulate matter-generally is 
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present only in older red wines that were 
once deeply colored, such as cabemet 
sauvignon, and in vintage Ports. If you 
carefully take an older cabemet out of its 
resting place and hold it up to a light, 
you'll often see a sort of crusty material 
clinging to the inside of the bottle. That's 
sediment. It's more difficult to see the sed­
iment in an old vintage Port since many 
Port bottles are traditionally made from 
dark, opaque glass. Of course, you could 
drink an old wine that has thrown some 
sediment without decanting it; the sedi­
ment is not harmful, just slightly gritty. 

When is a wine old enough to possibly 
need decanting? Though there's no ab­
solute rule, wines ten years old or more 
are generally considered in that range. 

The Rare Wine Company specializes not 
just in 1-m·e wine b1~t also in antique 
C?ystal decanters such as this one. 

LEAD CRYSTA~ 
--f/V"e--

n English glassmaker named 
George Ravenscroft discovered 
in 1674 that adding lead oxide 

to molten glass made it softer and eas­
ier to work. As a result, lead crystal 
could be cut into elaborate designs. 
But even more important, lead made 
glass more durable and more brilliant. 

In 1991 researchers at Columbia 
University found that wine and other 
acidic beverages left in lead crystal 
decanters for several months could 
absorb possibly dangerous amounts of 
lead. Subsequently, the FDA recom­
mended against storing acidic foods 
and beverages for long periods of time 
in lead-glazed pottery or lead crystal 
decanters. The specific health hazards, 
however, are still not known. Since wine 
does not stay in a crystal glass long 
enough to leach lead from it, drinking 
wine from lead crystal glasses is con­
sidered safe. 

Just because a wine is older, however, 
doesn't necessarily mean it has thrown a 
sediment. And if it has not thrown a sedi­
ment, it does not need to be decanted. 

Decanting a wine is not difficult. First, 
the wine bottle must be placed standing 
upright for a day or two to let all the sedi­
ment gently settle to the bottom of the 
bottle. Without picking the bottle up or 
turning it around, remove tl1e cork slowly 
(a Screwpull works best for this). Now 
pick the bottle up carefully and with a light 
source behind it (a candle, small light, or 
flashlight will do), begin pouring the clear 
wine slowly into a decanter. When less 
than 2 inches of wine is left, you should 
begin to see sediment coming into the 
neck of the bottle. That's when to stop. 
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17Le Austrian glass 1/WIIIt/acturer Riedel makes w/t(l/mauy wine lovers consider lite best wine­
glossa-.~ in the 1oott!l- Rictfellws clcsiyue!l u different glass for every mujor type of wine_ 17wugh 
lfw uninitiated at-e usually skeplicul oflhe id1•ollwl a glass cw1 make tftatmuch dij]erence, t1y a 
Bordeaux i n lite Rietlvl f:lutYleau:r ylass, /li en compare illo the su111e wine inuny other glass 
(incfiHliny any olhet- Uierlc:/ y/uss) uud you'll be 111011 u11e1; lou. 

The clear wine is now all in the decanter; 
the sediment remains in the bottle. 

Old wines are often unpredictable 
and usually somewhat frail. In the pres­

ence of oxygen, some will throw off t11eir 
aromas and flavors and immediately begin 

to slide toward their deat11. The general 

rule of Ummb is to decant older tannic 
wines-Port, cabemet sauvignon, Bor­
deau.-x, Barolo, and Rhone wines, for ex­
an1ple-less than an hour before serving. 

More fragile wines U1at were never 
s trongly tannic or deeply colored in the 

first place-pinot noir, Rioja, or Chianti, 
for exan1ple-may never need decanting 
at all, but if you see sediment, decant 

them just before serving. 

W INEGLASSES 

A ltl10ugh wine can be happily drunk 
from just about anything from Flint­

stones jelly glasses to Baccarat crystal, 
most wine drinkers would agree that a 

good wineglass can heighten the pleasure 
of wine drinking and actually enl1ance the 

aroma and flavor of wines. This is easy to 

prove to yourself. Pour the san1e wine into 
a tumbler and into a good, an1ple size 
wineglass. From which glass does the 
wine taste better? 

How do you go about buying good 
wineglasses when there are dozens of glass 

manufacturers to choose from and prices 
for wineglasses can range from five to a 

9 5 
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hundred dollars a glass? Here are some 
guidelines: 

• Only buy wineglasses you can 
afford to break. If spending flfty dollars 
per glass means you'd never use them, buy 
ones that are less expensive. 

• Buy more glasses than you think 
you'll need. Glasses do break. And be­
sides, there may be times when you want 
to serve two different zinfandels side by 
side for comparison. 

• Consider buying one great style of 
wineglass that can be used for boU1 red 
and white wines. It's simply nonsense that 
white wines should be served in smaller 
glasses. A well-designed good wineglass­
whether it will eventually hold red or 
white wine-should have a generous 

bowl. An ample bowl gives the wine's fla­
vors room in which to evolve. Closer to 
tile 1im, however, the bowl should narrow, 
forcing the aromas to be focused toward 
your nose. 

• Buy glasses Ulat are absolutely 
clear and smooth, not faceted, to show off 
tile depth and richness of the wine's color. 
Colored and/or cut glass may be beautiful, 
but you cannot see the \vine. 

• Make sure the glass has a thin rim 

so that the \vine glides over it easily and so 
Ulat you don't feel like you have to chew 
on the glass to get to the wine. 

• Choose a glass with a stem long 
enough to give you something to hold 
other than the bowl. Holding the glass 
around the bowl can warm the wine. 

CLEANING WINEGLASSES I I 
wine that smells or tastes strange, 
or oft', may be perfectly fine. The 
culprit could be the glass. Invisible 

soapy residue inside a wineglass can react 
with the components in the wine, making it 
smeU stinky and taste odd. Soapy flutes 
will make the bubbles in Champagne fizzle 
and go !lat. Often in restaurants the wines 
sent back are, in fact, perfectly fine; it's the 
glasses that are in poor condition. 

The best way to wash crystal wineglass­
es is by hand, using your hand (not a 
sponge) and a smaU amount or diluted 
soap and lukewarm water. Crystal glasses 
should be rinsed several times in hot, but 
not scalding, water. Very hot water can 
cause the glass to expand rapidly and 
crack. Drain crystal briefly upside down, 
then turn the glasses upright and let them 
dry in the air. Any drops or spots can be fin. 

lshed oft' with a clean soft cloth. Crystal 
should not be put in a dishwasher, where it 
can be easily done in by the intensity of the 
heat and the abrasiveness of the dish· 
washer soap. And once It's dry, a wineglass 
should be stored right side up, standing on 
Its foot, not on its more fragile rim. 

Interestingly, in Italy, ln many homes 
and virtuaUy aU top restaurants, a per­
fectly clean wineglass is not yet considered 
ready for use. The Italians always pour a 
smaU amount or wine in the glass, swirl it 
around, then throw this wine rinse out. 
When asked about this, Italians will say 
that they are preparing the glass to receive 
the wine-a baptism of sorts. Is it any won­
der that most of us, on our first trip to 
Italy, faU in love with Italian wine, Italian 
food, and Italian sensibility? 
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COAST BEFORE THE T O A S T 

nring the eighteenth century, the 
wine "slide," known now as a 
coaster, became popular. Originally 

coasters served to facilitate the passing of 
wine from one man to another. Bottles 
would be brought out for serious drinking 
after the women had been dismissed to the 
drawing room and the table cleared of its 
covering and impediments. Coasters were 
coustrocted of smoothly polished wooden 

• Never buy small glasses. Drinking 
wine out of a small glass feels as awkward 
as sitting on a chair that's too small or eat­
ing dinner off a bread plate. 

• In addition to regular wineglasses, 
buy flutes for serving Champagne 
and sparkling wines. The long 
tapered shape of a flute encour­
ages a steady stream of bubbles, 
and with these wines, bubbles are 
part of the pleasure. 

Elabomlely d.es'ig11ed wineglasses 
show just how advanced 
glassmaking technology has 
become. Alas, the m ore omate tile 
glass, the less effective i t usually 
is when it comes to wine tastiug. 

or fabritH:Overed plinths that glided across 
a table without scratching the mahogany 
surface. Each coaster was also fitted with a 
gallery (often of silver ) that held the bottle 
more or less upright while it was "coasted" 
from one person to another. When leaving 
the tablecloth on the table after the meal 
became commonplace, the coaster went from 
being a handy serving device to a simple 
protection against wine spills on the linen. 

Pou.ring 

Wineglasses should only be filled 
halfway. That leaves plenty of 

room to swirl the wine so that its aromas 
and flavors come alive as they mix with 

oxygen. The exception is when serv­
ing Champagne and sparkling wine. 
Flutes can be fi lled slightly more 
since the goal is to encourage a long 
bead of bubbles streaming to the 
surface. However, flutes should not 

be filled to the absolute brim. 
Some air space will help to focus 
the aromas. 

9 7 
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Tasting Wine 
Like a Professional 

"To know is to be able to name." 
- Emile Peynatul, Le GoO l du Vin (The Taste uf Wine) 

S 
uppose you were asked to write a 
ten-word description of a wine you 

drank three nights ago. Could you? 
Unfortunately, it is possible (easy, in fact) 
to go for years drinking wine without tast­
ing it in a way that helps you understand 
and remember it. Most of us-even those 
of us who are committed food lovers­
don't really taste with conscious intent, 
nor do we take time to concentrate on 
what we smell. Tasting and smelling are 
often virtually mindless tasks. Yet without 
sensory focus and without a systematic 
method of smelling and tasting, it's just 
about impossible to develop a taste mem­
ory and, ultimately, impossible to under­
stand anything significant about wine. 

Let me carry this idea one step fur­
ther. What do you suppose distinguishes 
wine experts from most other people who 
enjoy wine? Better taste buds? More ex­
tensive tasting experiences? We can elimi­
nate better taste buds as a possibility right 
away. Unless you have had an illness that 
has physiologically or neurologically dam-

The author at work: Each yem· I taste and 
evaluate 2,500 to 3,000 wines. 

aged your ability to taste and smell, you 
bring to wine tasting all of the sensory 
equipment necessary to make a profes­
sional evaluation. As for the number of 
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A WHOLE MOUTH 

EXPERIENCE 

aste research in the 1980s and 
1990s suggests that some 
supertasters may experience 

bitter compounds, such as caffeine, or 
sweet compounds, such as sucrose, 
more intensely than other individuals. 
However, the eft'ect is greatest when 
small, localized areas of the tongue are 
stimulated. Interestingly and inexplica­
bly, when the whole mouth is stimulated 
(as would be the case in drinking a 
glass or wine), individuals-regardless 
or the acuity or their taste sensitivity­
experience many stimuli the same way. 

tasting experiences, if that made one an 
expett, then a wine drinker who was sixty 
might reasonably be expected to know 
more about wine than someone who was, 
say, thirty-five. However, no such direct 
correlation between number of wines 
tasted and expertise exists. Many wine 

experts, including individuals who have 
passed difficult wine exams (like the one 
given for a Master of Wine diploma) are 
actually fairly young. What makes wine 
experts expert is something remarkably 
basic: They smell and taste in a consis­
tent, logical way, and they always pay 
attention. 

Most experts did not begin to de­
velop sensory focus as soon as they 
started drinking wine. Years of drinking 
wine-however er\ioyable--do not auto­
matically lead to an increase in knowl­
edge. To gain expertise, you must learn to 
be a deliberate taster. And beyond that, 
you must be able to describe what you 
taste. 

Whether at backyard picnics or in the 
tasting rooms of Chateau Margaux, 
experts always spend a concentrated 
minute smelling, tasting, and accessing 
the wines-thereby taking mental snap­
shots of them. Unfortunately, many wine 
drinkers remain at the "I know what I like 
and I know what I don't like when I taste 
it; but I can't describe either one" stage 
their entire lives. It's entirely possible, 
however, to learn to use the teclmiques of 
the experts. Frankly, wine drinking gets 
even more pleasurable when you do. 
Here are the basics you must know to 
become a deliberate taster, a thoughtful 
evaluator, and a person who can describe 
and recall wines. 

SETTING 
THE SCENE 

T he circumstances in which you 
taste, including the time of day, 

affect your judgment Professionals often 
taste before lunch when they are alert 
and their mouths are not recovering from 
a meal of calamari with garlic mayon­
naise, followed by an espresso sweetened 
with saccharin. Though it is unlikely that 
many of us will do most of our wine 
tasting in pristine conditions at 11 A.M., 

being aware of factors that may skew 
your perceptions is nonetheless valid. 

There is another important point: 
The frrst few sips of any wine often taste 
abrupt because your mouth has not yet 
adapted to the acidity and the alcohol. 
Thus, your judgment of a wine may be, 
initially anyway, flawed. In professional 
judgings, wine jurors often go back to a 
wine one or two more times during a 
tasting to make sure they are evaluating 
it COITeCtly. 

9 9 
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GET IN THERE 
AND SNIFF 

A t the turn of the twentieth century, 
only a handful of elements in wine 

were known. Today, hundreds are. Most 

of these identified elements can be 
smelled. Yet, cunently, the taste of a wine 
remains largely confined to j ust three 
well-known concepts, sweet, sour, and 
bitter. (The fourth taste-salt-is rarely 
found in wine, t110ugh there are excep­
tions.) Some chemists have suggested 
that wine is a virtually tasteless liquid that 
happens to be deeply fragrant. Indeed, 
smelling a wine is critical to tasting it. 

Importantly, you continue to smell a 
wine once it is in your moutl1. You actu­
ally smell it better at that point. As the 
wine is mixed with your saliva and 

warmed, volatile compounds are released 
and waft back through your mouth and up 
to the cavity behind the bridge of your 

nose. There, they are absorbed by recep­
tor nerve cells five million of which flash 

information to the olfactory bulb of the 

brain. These cells, stimulated by every­
thing you breathe in and out, are the most 
exposed nerves in the body. 

If you do not smell a wine or simply 
take a brief cursory whiff, very little infor­
mation goes to the brain, and not surpris­
ingly, you have trouble deciding what the 

wine tastes like. 
How do you smell correctly? Start by 

swirling the wine in the glass. Swirling 
aerates wine. The best way to do this is to 
rest the glass on a table, and holding it by 
the stem, rapidly move it as if you were 
drawing small circles. 

In Britain, smelling a wine 

is often referred to as 

nosing it. 

As for actually sniffing the wine, noth­
ing is achieved by holding your nose 2 
inches above the glass and taking a polite 
whiff. You must get your nose (a big one is 

an asset) into the glass near the liquid. 
Then take a series of short quick sniffs. 

Georg Riedel tasting winefmm one of his glasses--annna is key. 
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BOTTLE SIC KNESS 

och to the agony of winemak· 
ers, wines that have recently 
been bottled occasionally de-

velop bottle sickness-a temporary 
condition wherein the wine tastes life­
less, as though it has lost its aromas 
and flavors. Bottle sickness can hap­
pen to any wine. It is thought to be the 
result of the agitation and, possibly, 
exposure to oxygen that happens dur­
ing bottling. 

Wmemakers, of course, easily recog. 
nize this condition since they have also 
tasted the wine before it was bottled 
and therefore have a point of compari­
son. Wine drinkers, however, may misin­
terpret a bottle-sick wine as one that's 
of poor quality. That said, to experience 
what a wine with bottle sickness tastes 

like, you'd have to open it within a few 
days or perhaps a week of it having 
been bottled, since after the wine rests 
for a few weeks more, the bottle sick­
ness goes away and the wine tastes 
again as it originally did. Luckily, most 
wines for sale in shops and restaurants 
were bottled months if not years before, 
so the chances of encountering bottle 
sickness are fairly slim. 

Why not one long inl1ale? Imagine 
putting a grilled steak at one end of the 
room, and tying up a dog at the other. The 
dog wouldn't take one long deep breath, 
but instead, would sniff rapidly and re­
peatedly, to maximize the impression of 
the aroma. 

Sniffing, the corollary to swirling, cre­
ates tiny air currents in the nose that carry 
aroma molecules up to the nezve recep­
tors and ultin1ately to the brain for inter­
pretation. 

Since the nose fatigues quickly-in 
about six seconds-you must try to assess 
the aromas in the glass immediately. This 
requires considerable mental focus. AJ. 
though the "nose knows" and can distin­
guish thousands of smells, most people, 
when presented with many aromas, can 
actually nan1e only a handful. Scientists 
call this the "tip of the nose phenomenon." 
Smell, they hypothesize, is elusive because 
it is the most primitive of the senses. Hav­
ing evolved millions of years ago as a sur­
vival mechanism for guiding eating and 
sexual behavior, smell is not easily grasped 
by the verbal-semantic parts of the brain. 
If you give someone a list of multiple 
choices, however, their ability to name 
aromas improves dramatically. 

There's a wine lesson in this. Rather 
than tasting a wine and then trying to think 
of what it smells like, run lists of possibili- I 
ties through your mind. By suggesting ideas E 
to yourself, you'll often have an easier time 
hitting upon the aroma you're searching for. 

1 

Not everything has a pronounced 
smell, of course. Substances such as glass 
and sugar, for example, are made up of 
molecules that do not easily volatilize, or 
throw off aroma molecules. However, 
heating a substance-forcing it to become 
more volatile-makes it smell stronger. 
Sauteed garlic, for example, has a more 
poignant aroma than uncooked garlic. For 
the same reason, a wine that is very cold 
may seem to have little aroma. But if you 
cup t11e glass in your hands and wann it, 
the aroma will appear. 

Finally, the smell of a wine may be 
called its nose, aroma, or bouquet Today, 
these words are used virtually interchange­
ably, although aroma and bouquet actually 
refer to two different things. Technically, 
aroma is used to describe smells associated 
with the grape. A young wine, for example, 
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SAUERKRAUT, SKUNKS, 

AND SWEATY SOCKS 

on bought a bottle of wine that you'd 
been wanting to try. The reviews 
were terrific and finding the wine 

had been difficult. Finally, the big moment 
arrived and you pulled the cork. What 
greeted you was a smell one step away from 
sweaty socks. What on earth had gone 
wrong with the wine? 

Wmes can develop foul odors and tastes 
for a wide variety of reasons ranging from 
the presence of oft'ensive-smelling bacteria 
to overexposure to oxygen to unclean bar­
rels. A full understanding of these aromas 
would require mastery of organic chemistry, 
but that's not our purpose here. Instead, the 
simple explanations below are provided for 
those wine drinkers who have eve.r encoun­
tered a wine that smelled, well, not like any­
thing they'd want to drink. Keep in mind 
that the number of wines with otT-putting 
aromas is a small fraction of the total num­
ber of wines produced each year. Also, indi­
viduals vary greatly in their sensitivities to 
different odors, and certain oft' odors can 
actually seem attractive when present in 
tiny amounts. 

BANANA AROMAS: 
A by-product of malolactic fermentation, a 
process during which malic acid, which has 
a sharp mouthfeel, is converted to lactic 
acid, which is softer. While a small amount 
of banana aroma and flavor is not objec­
tionable, a signficant amount tastes odd, 
especially in red wines. 

BAND-Am AROMAS: 
One of the mauifestations of Brettanomyces 
(spoilage yeasts; see Horse Blanket). 

BURNING MATCH AROMAS: 
A sign of excessive sulfur dioxide. Sulfur 
has been used as a preservative for cen­
turies. It is used in the vineyard to protect 

vines from mildew and mold and in the win­
ery to protect grapes and grape juice from 
oxygen, unwanted yeasts, and bacteria that 
may cause them to spoil. It is impossible to 
produce a wine entirely without snlfur diox­
ide since, even when it is not added by 
winemakers, the compound is a natural by­
product of fermentation. 

CANNED AsPARAGUS AROMAS: 
Found most commonly in poor-quality sau­
vignon blancs. Often a sign that the vines 
were not carefully cultivated and that the 
grapes were picked when underripe. 

DmTY SocK ARoMAS: 
Could be the result of a myriad of problems, 
anything from bacterial contamination to 
unclean barrels. 

FAKE BurrERIOILY ARoMAS: 
The result of excessive diacetyl, the buttery 
compound formed during the primary fer­
mentation, when sugar in the grapes is 
converted into alcohol, and also during 
malolactic fermentation, when the wine's 
sharp tasting malic acid is converted to 
softer tasting lactic acid. Although a small 
amount of diacetyl can be attractive, a large 
amount tastes very offensive. 

HORSE BLANKET/MANuRE AROMAS: 
A sign of Brettanomyces, sometimes called 
Brett, a yeast that causes wine to spoil. 
While many winemakers abhor even the 
faintest aroma of Brettanomyces, other 
winemakers find a faint suggestion of the 
aroma attractive. In particular, Brettano­
myces aromas are often found in Califoruia 
syrahs and French red Burgundies. 

MOLDY AROMAS: 
Bacterial spoilage, moldy grapes, or unclean 
barrels can all produce a moldy aroma. 
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MuSTY/DANK ARoMAS: 
Indicates use or unclean barrels or a slight 
corldness (see Wet Cardboard). 

NAIL Pousu R EMOVER! 
PAINT Tu:INNER AROMAS: 
A sign of etbyt acetate, a harsh smelling com­
pound that can be ronned when acetic acid, a 
common acid In wine, combines with ethanol, 
the most common cype of alcohol In wine. 

Ro'ITEN EGG AROMAS: 
Hydrogen sulfide, a foul-smelling gas that 
can be created during or at the end or fer­
mentation, lends the odor or rotten eggs. 
Hydrogen sulfide can be the result of an 
excessive amount of sulfur applied late to 
grapevines, usually to Prlll"'ent mildew or rot. 
The formation of hydrogen sulfide is exa­
cerbated when the grape jnlce is deficient in 
nitrogen. Some varieties, such as riesling, 
chardonnay, and syrah, are especially wl­
nerable since they are low in nitrogen. 

RUBBING ALcoHOL AROMAS: 
Usually experienced as a hit high np In the 
nostrils, the aroma or robbing alcohol indi­
cates that the wine's alcohol Is ont of bal­
ance with such other componnds In the wine 
as Its l'ruit and acidity. A wine that is too 
high In alcohol feels caustic in the month and 
is described as "hot." 

SAUERKRAtrr/CABBAGE WATER ARoMAS: 
Another possible by-product or malolactic 
fennentatlon. Alternatively, bacteria that 
cause wine to go bad can also create sauer­
kraut-like aromas. 

SHERRYLlKB AROMAS: 
A sign that the wine-unless it's Sherry­
has been excessively exposed to oxygen. In 
the winery, oxidation can be minimized by 
careful and quick handling or both the 
grapes and the wine. At home, oxidation 
can be prevented by storing bottles on their 
sldes so that the corks remain moist and 
ronn a tight seal with the necks or the bot;. 
ties. Oxidized wines take on a brownish or 
burnt orange color, which Is especially n~>-

ticeable in whites. While oxidation Is a fault 
in most table wines, some wines, such as 
Sherry and tawny Port, take on their spe­
cial character by controlled oxidation. 

SKUNKY AROMAS: 
A sign or mercaptan compounds. These hor­
rible smelling sulrer compounds can be 
created after fennentation when hydrogen 
sulfide and other basic sulfur compounds 
combine to create larger compounds. 

VINEGARY AROMAS: 
A sign of acetic acid bacteria, which can 00. 
gin to grow In wines where the fennentation 
is not bandied properly or at any time when 
alcohol, oxygen, and acetic acid bacteria 
find themseh-es together. 

WET CARDBOARDISilEEP DOG AROMAS: 
A sign that wine Is corked, meaning that the 
cork and subsequently the wine have been 
contaminated by the componnd trichlorani­
sole, noticeable even when present In only a 
few parts per trillion. Though the wine and 
cork Industries are working aggressively to 
combat the problem, there have been no 
perfect solutions. Unlike natural corks, 
plastic and synthetic corks do not con­
tribute to corklness, bot many plastic and 
synthetic corks have nnattractive aromas of 
their own. In addition, prellminary research 
indicates that wines stoppered with plastic 
and synthetic corks do not age as well as 
wines stoppered with natural corks. 

Professionals often taste wine toge/Jter­
ajault /Jtat one person may not detect 
wiU almost certainly be noticed by 
someone else. 
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THE TALE OF TASTE BUDS ll 
aste bods were first detected in the 
nineteenth century by two German 
scientists, ~org Meissner and 

Rodolf Wagner. We now know that these 
bods-which are shaped like onions---each 
contain between ~ and one hundred 
taste cells. The top of each taste bud has 
an opening called a taste pore. When we 
taste something, It's because chemicals 
from that food haw dissolved In our sali.va 
and then come in contact with the taste 
cells by slipping through the taste pores. 
Taste bods, incidentally, can be found not 
only on the tongue, but on the soft palate, 
pharynx, larynx, and epiglottis as well. 

The discovery of taste buds paved the 
way for the next step in taste research­
determining the mechanisms by which taste 
cells carry out their work. From the 1940s 
through the 1970s, virtually every basic 
biology textbook-and certainly every wine 
book- perpetuated the myth that taste 
bods were grouped In the month according 
to specialty. Correspondingly, the tongue 

can have a cherry aroma. Bouquet is the 

prut of a wine's smell derived from its devel­

opment while it was in U1e bottle. A mature 

red wine, for exantple, cru1 have a complex 
bouquet made up of mru1y scents U1at have 

evolved over tinle. 

W H AT IS TASTE? 

T aken together, aroma, body, texture, 
and flavor comprise what we com­

monly experience as taste. We've already 

talked about smell, now let's look at the 
other elements. 

A wine's body is described as light, 

medium, full , or some pemmtation in be-

was diagramed into separate areas where 
certain tastes were registered: sweetness at 
the tip; sourness on the sides, and bitter­
ness at the back of the mouth. 

In the 1980s and 1990s, however, re­
search at Yale University, Monell Chemical 
Senses Center, in Philadelphia, and the 
University of Connecticut, as well as else­
where, demonstrated that the tongue map 
explanation of how we taste was, in [act, 
false. As it toms out, the map was a misin­
terpretation and mistranslation of research 
conducted in ~rmany at the torn or the 
twentieth century. 

Today, leading taste researchers, such 
as Dr. Linda Bartoshuk of the Yale Univer­
sity School of Medicine, believe that taste 
bods are not speclallzed and are not grouped 
according to specialty. According to Barto­
shuk's research, sweetness, saltiness, bit­
terness, and sourness can be tasted every­
where in the mouth, although they may be 

perceived at sllghtJy dlfl'erent intensities at 
dlfl'erent sites. 

-JI 

tween. How do you decide? Imagine the 

relative weights of skim milk, whole milk, 
and half-and-half in your mouth. A light­

bodied wine, like skinl milk, slides easily 
down your throat. A medium-bodied wine 
has more viscosity, like whole milk. A full­
bodied wine seems to coat your palate, 

like half-and-half. Body, in other words, is 

only about the weight of the wine. It has 

nothing to do \vith: 

1. Qualit y. Full-bodied wines aren't 

necessarily better. 

2. Intensity of flavor. Full-bodied 

'vines aren't necessarily more intense in 
flavor. Like a great sorbet, a wine can be 

light and intense. 
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3. Finish. Full-bodied wines don't 
necessarily have flavors that last long in 
the mouth, what is called the wine's finish. 

Closely related to body is textw·e or 
moulhfeel. A wine's mouth.feel is the tac­
tile impression it leaves in your mouth. 
Fabrics are often used as metaphors. A 
wine can be as richly soft as flannel (an 
Australian shiraz for example), as seam­
lessly smooth as silk (a pinot noir), or as 
coarse and scratchy as wool (some south­
em French reds feel this way). It can also 
feel syrupy, gritty, or have any of dozens of 
other textures. In order to assess a wine's 
texture, you must roll it around in your 
mouth and literally feel it. Swallow too 
quickly and you'll miss tllis aspect of wine 
altogether. 

T ASTEVINS ====, 
~IMP- 11 

Uver, shallow.Qded tasrevlns ( tastr 
ing cups), often ridiculed as the 
supercilious adornment of offi-

cious sommellers, were invented for 
tasting in dark cellars. The cups are 
more portable and less fragile 
than glass would be. More 
important, they have circuJar 
indentations in their sides 
that reflect candlelight across 
the metal base of the cup and 
make it possible to deter­
mine, in a dark cellar, the 
claricy of a wine just drawn 
from the barreL 

Small silver tastevins-the 
necklace so often seen on 
sommelie1-s in the past­
wet-e o1·iginally intet1ded 
for tasting small 
amouuls of wine from 
ban-els in a dark cella1: 

As a side note, it can be fascinating 
when a wine seems to go beyond mere 
texture and actually suggests a tlu·ee­
dimensional fom1. For example, one wine 
might bring to mind Arnold Schwarzen­
egger, another, Audrey Hepburn. In form, 
wine can be gargantuan, buxom, hollow, 
linear, airy, spherical, loose. In my wine 
classes, I frequently ask beginners who 
cannot desc1ibe a given wine to draw a 
picture of it. Amazingly, they often can. 

F1.avo1· is much more complex and dif­

ficult to describe than body and texture. 
We commonly describe our flavor world 
as being composed of four basic tastes: 
sweet, sour, bitter, and salty (tltis last one 
being a flavor that, as I've said, does not 
usually occur in wine). Scientists, how­
ever, continue to debate wheU1er these 
four cover all experiences. A growing 
body of data suggests that taste is far 
more complicated than the basic four , os 
would imply. And, in fact, to iliese, scien-
tists may soon add umami (Japanese for 
meaty or savory). Curiously, ancient phi­
losophers had their own lists, which 
include urinous, acrid, and putrid-words 
that occasionally come in handy as wine 
descriptors, even if tlley aren't tastes. 

For the wine taster, the basic 
tastes only take us 
so far. What's impor­
tant with wine is to 

describe U1e flavors 
as specifically as pos­
sible, tllereby increas­
ing your chances of 
remembering tlle wine. 
This is easier said than 
done. Sometimes you 
taste a wine and flavor­
wise, absolutely notlling 
occurs to you. The wine 

just tastes like, well, wine. 
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One of the ways out of this frustration is 
to suggest flavors as well as aromas to 
yourself as you are tasting. In other 
words, as you taste, imagine as many dif­

ferent potential flavors and aromas as you 
can and then find those that fit the wine. 
And don't forget to hold the wine in your 
mouth for a few seconds. If you swallow 
too quickly (the way you would a bad­
tasting medicine), you won't pick up much 
flavor at all. 

When I taste wine, I fmd myself run­
ning the following flavors and aromas 
through my mind. Though some of these, 
like geranium or rubber boot, may seem 
odd-even off-putting-characteristics to 
fmd in a wine, a tiny note of flavors or aro­
mas like these often makes a wine all the 
more intriguing. The following flavor/aroma 
schools, as I think of them, are simply ti1e 
ones I use. Start here. Once you get the 

tos hang of it, you'll probably want to create 
categories of your own. 

Fletvors etnd Aromas 
of White Wines 

Fruits: Fresh-apple, apricot, banana, 
coconut, fig, grapefruit, lemon, lime, litchi, 
melon, dried orange peel, peach, pear, pine­
apple; cooked-baked apple, baked pear 
Butter and Cream: Butter, butterscotch, 
caramel, cream, custard 
Vegetables: Asparagus, bell pepper, green 
beans, olives 
Grains and Nuts: Almond, biscuit, bread 
dough, brioche, hazelnut, roasted nut, yeast 
Spices: Cinnamon, cloves, ginger, white 
pepper 
Flowers: Gardenia, geranium, honey­
suckle, rose 
Earth: Chalk, flint, grass, hay, minerals, 
stone, straw 
Barrel Aromas and Flavors: Oak, toast, 
vanilla 
Other Aromas and Flavors: Honey, gas­
oline, rubber boot 

S1ta1·ing the fmi ts of o1w's labor with coUeayues is part of the joy of winemaking. 
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THE WHITE WINE WITH FISH RULE 

he old rule "white wine with fish; red 
wine with meat" is based on match­
ing body {the weight of the wine in 

the mouth) and color. The adage dates from 
the days when many white wines were light 
in body and whitish in color {like fish), and 
many red wines were weighty and, obvi­
ously, red (like meat). It is, however, the 
body and components of the wine-not its 
color-that are Important in matching wine 
with food. Today many red wines, such as 

Flavors and Aromas 
of Red Wines 

Fruits: Fresh- blackberry, black currant, 
blueberry, boysenberry, cherry, cranberry, 
dried orange peel, plum, pomegranate, 
raspberry, strawberry; cooked- baked 
blackberry, baked cherry, baked raspberry, 
jam, prunes 
Vegetables: Asparagus, bell pepper, green 
beans, mushrooms, olives, truffle 
Chocolate and Coffee: Bitter choco­
late, cocoa, milk chocolate, mocha, cof­
fee, espresso 
Spices and Herbs: Black pepper, cinna­
mon, cloves, licorice, mint, spiced tea 
Tobacco: Cigar box, pipe tobacco, smoke 
Flowers: Geranium, rose, violet 
Earth: Cedar, damp earth, dried leaves, 
eucalyptus, forest floor, gravel, pine, 
stone 
Animal: Barnyard, horse blanket, manure, 
sweat 
Barrel Aromas and Flavors: Oak, toast, 
vanilla 
Other Aromas and Flavors: Cola, game, 
leather, tar, tea, worn boot 

Oregon pinot noirs and northern Italian 
merlots, are far lighter in body than, for 
example, barrel-fermented and barrel-aged 
California and Australian chardonnays. In 
the 1980s many of us realized this (or at 
least sensed it uncousciously), abandoned 
the old rule, and began drinking red wine 
with fish and white wine with meat. By the 
mid-1980s top American steak houses were 
selling almost as much chardonnay as 
cabemet sauvignon. 

GOOD W INES 
FINISH LAST 

Suppose you were trying to determine 
which of two wines was the higher 1 o7 

quality, more complex wine. You liked 
both wines equally well and had decided 
that they were both very good, even 
though they were different. How would 
you decide which one was better? 

Assuming both wines were well­
balanced, good examples of their kind, 
and generous in flavor, you would look 
at what is called a wine's fmish. This is 
the extent to which a wine's aromas and 
flavors persist in your mouth even after 
you've swallowed. The better the wine, 
the longer the finish. All truly great 
wines of every varietal type have a long 
fmish. By contrast, the flavor of, say, a 
jug wine disappears almost as soon as 
you swallow it. 

You can prove it to yourself. The way to 
"get a finish" is by retro nasal breathing the 
wine (it sounds more complicated than it 
is). To do tllis: 'rake a sip, hold the wine in 
your mouth, swirl it around, and swallow it, 
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keeping yow- mouth closed. With your 
mouth still closed, breathe out forcefully 
through yow· nose. (Make sure you swallow 
before breathing out or you'll be in for a dry 

cleaning bill.) Now notice the sensation. If 
the wine has a long finish, you'll still be able 
to taste and smell it even though you've 
swallowed. If it has a shmt finish, you'll 
sense very little, if any, flavor or aroma 

What retro nasal breathing does is 
force the wine's aromas back up tlu·ough 
the nasal passages at the back of yow· 
throat. This allows you to get a more fully 
developed sense of the wine's aroma and 
flavor and to see how long they last. How 
long can they last? Up to a minute and 
occasionally even longer. 

COLOR, SEDIMENT, 
AND CRYSTALS 

M ost wine books deal with color 
first, but in my experience, if you 

don't taste the wine corTectly to begin 
with, color is somewhat beside the point. 
So I've chosen to place it last in this sec­
tion on tasting and to include with it two 
other potential aspects of a wine's appear­

ance, crystals and sediment. 
The color of a wine comes from a 

group of pigments in grape skins called 
anthocyanins. Red wine is red because of 
the skins (the juice of red grapes is actu­
ally the same color as the juice of white 
grapes: clear). 

The correct way to look at color is not 
to hold the glass up in the air, but rather to 
look down and across the wine-filled glass 
while holding it at a 45 degree angle 
against a white backdrop. Different grape 
varieties have different hues. Pinot noir 
makes a wine that is light vermillion. 
Gamay is cherry Jell-0 red; zinfandel can 

be elect•ic purple; nebbiolo, almost black 
When an experienced taster is given an 
unidentified wine, color gives the fu-st hint 
of which varietal is in the glass. 

A common mistake is thinking that 
the intensity of a wine's color is related to 
the intensity of its flavor. Deeply red 
wines (like cabemet sauvignon) are not 

necessarily more flavorful than pale red 
wines (like pinot noli} 

Color is also a clue to age. White and 
red wines behave inve1-sely: 

• White wines get darker as they 
get older. 

• Red wines get lighter as they 
get older. 

For white wines, clarity of color­
often called limpidity-is also important. 

Today, improved winemaking means that 
virtually all white wines have clarity. A 
murky, cloudy white may mean the wine 
has problems. 

For red wine, clarity is neither wholly 
good or bad. Many great reds have perfect 
clarity, others (those that have not been 
filtered, for example) may seem more 
opaque. Being opaque is not the same as 
havil1g sediment. As red wine ages, color 
pigments in the wine combine with tannin 

to form long chains of molecules too 
heavy to stay in solution. These some­
times precipitate out, forming a sediment. 
Sedilnent is harmless. 

So are potassium bitartrate crystals, 
more commonly called tartrates. These 
are the snowflakelike crystals that are 
sometimes found floating in white wine or 
sticking to the bottom of the cork These 
tasteless, harmless crystals (which are the 
san1e as cream of tartar) are bits of natu­
ral tarta1ic acid that have precipitated out 
of the wine, usually because of a quick 
and extreme drop in temperature. This 
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TWELVE TRUTHS WINE PROS KNOW 

• A systematic approach to tasting is crit­
ical to understanding wine and being 
able to remember what you tasted. 

• Perceptions of a wine con be skewed 
by outside influences as innocent as 
eating a bag of M&M's. 

• The first sip is not always reliable. 

• At least 80 percent of taste is smell. 

• Swirling the wine in the glass helps 
you smell and therefore taste it better. 

• You continue to smell a wine once it is 
in your mouth. 

can happen when, for example, you take a 

wine that was in a hot car and put it 

immediately in a very cold refrigerator. 

CHARTING FLAVOR 

What can you expect once you've 

taken these ftrSt s ips of wine? 
Here are some of the common ways a 

wine might present itself. Given the vast 

number that exist worldwide, however, 
you may encounter wines that don't fit any 
of the descriptions below. 

1. Good wines begin with simple fruit 

flavors that expand quickly in your mouth 
then fade. 

2. Slightly better wines begin with 

more pronounced fruit flavors that are 
sustained longer in your mouth. 

3. Some above-average wines begin 
with exciting flavors and have long, evoca­

tive finishes. Wmes at this level make you 
take notice of them. 

4. Sometimes a wine begins with a 
bang of flavor, has a "doughnut" or hole of 

• Light, medium, and full-bodied wines 
feel in the mouth like skim milk, whole 
milk, and half·<md·half, respectively. 

• A full body is no guarantee of an 
intense flavor. 

• To get the total impact of flavor, you 
must hold the wine in your mouth for a 
few seconds. 

• The world's best wines all have long 
finishes. 

• White wines get darker in color as 
they get older. 

• Red wines get lighter as they get older. 

little or no flavor in the middle, then fin­

ishes with an abrupt halt. 
5. In some complex, relatively young 1 og 

wines, powerful layers of flavor burst 

open and rush over the palate in one long 
continuous wave. 

6. In a complex, relatively young red, 

a mantle of tannin may also temporarily 

cover tl1e fruit. The initial big arc is mostly 

a power surge of tannin, behind which the 
wine seems to drop off. In tin1e, if the tan­

nin is subdued as the wine ages, the wine 
will resume a long, graceful curve. 

7. In a complex, old red wine, the ini­

tial big arc of tannin and fresh fruit is sub­
dued. The wine is almost erotically subtle, 
opening with concentrated but tranquil 

frui t and ending with a fmish that does not 
seem to want to end. 

Winemakers can, to a degree, affect 
t11e shape and length of a wine's curve. For 

example, by aging a simple white wine in 
new oak, the winemaker can build up the 

front and back ends of the wine, giving it 
a greater impact of flavor and texture. 
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Blending in a different grape can also 
smooth out bumps and holes in a wine. 
Thus the flavor of one kind of red grape 
might be fleshed out and made more com­
plete by blending in another red grape 
va1iety. Cabernet sauvignon and merlot, 

for example, enhance each other in this 
synergistic manner. 

THE END ... BUT 
REALLY THE 
BEGINNING 

Whether you read Mastering Wine 
in its entirety or flipped back and 

forth between sections, I want you to 
know that you've just finished what I 
think is the most important part of The 
Wine Bible. I knew when I wrote Master-

ing Wine that many readers might breeze 
by it and get right to the juicy parts of 
France or Italy. But the truth is that a 
really intimate knowledge of anytl1ing 
necessarily begins with the fw1dan1entals 
of U1at Uling. With wine, I'd even go one 
step furU1er and say that the capacity for 
pleasure-the capacity to be thrilled by 
wine-is ineluctably tied to understand­
ing it in all its most basic naked details. 
Anyone can drink good wines and any­
one wealthy enough can drink rare, 
superexpensive wines. But without 

knowledge, the soulful, satisfying part of 
the experience is lost. All of this is by 
way of saying, Bravo! You did it. This may 
be U1e last section of Mastering Wine, but 
it's the beginning of many delicious 
things to come. 

And now for the world of wine ... 





FRAN C E 

Laissez le vin de se f a ire: 
Let the wine make itself 

-BL,rg'uT~-ilidn saying 

F 
ranee produces more fine wines 
than any other country in the 

world. This fact alone has elevated 

some French wines to almost 
mythic status. Indeed, French winemaking 

techniques, viticultural practices, even 

French grape vruieties have been adopted 

by wine regions around the world. Like 

French food, French wine has been (and 

largely remains) the benchmark against 

which greatness elsewhere is judged. 

But France's impact extends even fur­

ther. The country has molded the very way 

we think about great wine. It was in France 
that the fundamental concept of terroi1· 

(the idea that the site determines the quality 

of the wine) becrune pervasive and flour­

ished. Traditionally the French have been 

so convinced that nature and geography 

make the wine that there has never been a 

French word for winemaker. Instead, the 
term commonly used, vignemn, portrays 
man's role as more humble. Vignemn 

means grape grower. 
France's near obsession with geography 

(plus numerous episodes of wine fraud) 

resulted, in the 1930s, in the development of 
a detailed system of regulations known as 

the Appellation d'Origine Cont7vtee (AOC). 
This system designated those places where 
today most of the best wines in France are 

made and then went on to define how those 
wines must be made. Given the emphasis on 

KEY TO FRANCE'S WINE REGIO NS 

CHAMPAGNE THE RHONE 
ALSACE NORTH E RN 

THE LOIRE 1 1 Cote-Rotie 
M U SC A D ET 12 ChoteolrGrillet 
ANJO U· S A UMU R 13 Condrieu 
1 Sovennieres 14St.Jo~ 
2 Quarts de Chaume 15 Croze ermilage 
3 Coteaux de I' Aubance 16 Hermitage 
4 Bonnezeaux 17 Cornas 
5 Coteoux du layan SOUTH ERN 

18 Gigondas 
TOURA INE 19 Vacqueyras 
6 St.·Nicholas-de- 20 Beoumes-de-Venise 

~ Bourgueil 21 Choteauneuf-dl>l'ape 
7 Bourgueil 22 Tovel 
8 Vouvroy LANGUEDOC-
9 Mon~ouis ROUSSt LLON 
10 Chinon 23 Fa~eres 
S ANCERRE 24 St. hinion 
POUILLY• FUMIIi 25 Frontignon 
M E N ETOU·SALON 26 Minervois 
QU INCY 27 Carbieres 
R E UIL L Y 28 Rivesaltes 

BURGUNDY 
29 Banyuls 

(seepage 189for PROVENCE 
30 Coteoux d' Aix-en· 

del4iled map) Provence 
BORDEAUX 31 Cotes de Provence 
(see page 119 fo,. 32 Cassis 
d£tailed map) 33 Bandol 

place of origin, most AOC wines are logically 
known by their geographic names (Sancerre, 

C6te-R6tie, Volnay, and so on), not by the 
names of the grape varieties from which 

they were made (see France's Wine Laws, 

page 116). 
Luckily for the French, their homeland 

is blessed with numerous locations in 
which fine wines can be made. TI1e first of 
these areas was established by the Greeks 
in 600 B.c. at Massalia, now Marseilles. 

From there, with Greek and later Roman 
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FRANCE 

FRANCE'S NATIONAL 

TREASURES 

r he French take their food and 
wine very seriously. For one week 
each year, French schoolchil­

dren, under the auspices of the Ministry 
of Culture, go on field trips to thre&6tar 
restaurants in order to taste foie gras, 
Bresse chickens, Roquefort cheese, and 
other famous French products, includ­
ing, sometimes, wines. 

help, viticulture spread throughout what 
is now sou them France. Indeed, Provence 
gets its name from the Romans, who 
called it 1wstm provincia-om province. 
However, by the fifth centwy A.D., with the 
collapse of the Roman Empire, the vine-

yards of France increasingly fe ll under the 
control of the Catholic church. In particu­
lar, such powerful monastic orders as the 
Benedictines painstakingly and systema­
tically planted vineyard after vineyard 
until vines stretched beyond Paris. To the 
ancient Greeks thls would have been a 
st.aJtjjng acruevement, for the wisdom of 
antiquity held that grapevines would sur­
vive only as far north as olive and fig trees 
grew. 

Perhaps the most dramatic petiod in 
France's \vine rustory is the era it would 
most like to forget. Sometime between 
1860 and 1866, the deadly, root-eating 
phylloxera arrived from America. The sub­
sequent epidemic it unleashed is thought 
to have begun in the southem Rhone 
Valley. From there, the microscopic aprud 
spread throughout the country, U1roughout 
Europe, and eventually throughout much 
of U1e world (see page 24). 

/11 f'rnnce,joocl cwd wiuc arc officially recogni::ed as twtional culluraltreasures. \VIIcn it comes 
to enjoyitlg both. rushing is unlumnl of 17le Fn•twlt tltiuk nothing of silting for /tours iu a cqfe 
while sharing some wine Cllld conmnwtiou. 
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The French are a proud, individualistic 
people. Many of them spend their entire 
lives drinking wine from their local area 
alone. {The word chauvinism, perhaps not 
surprisingly, comes from the French.) It 
seems rather ironic that, in an otherwise 
sophisticated country, you find Burgun­
dians who have never tasted Bordeaux or 
Bordelais who have never tasted a wine 
from Alsace. And it's not as though France 
is that big; the whole country would fit 
inside Texas. Nonetheless, even at that size, 
France, with more than 2.2 million acres 
planted with grapevines, produces more 
wine than any other country except Italy. 

Climatically and geographically, France 
can be thought of as being divided into 
three parts. In the north, such regions as 
Champagne and Burgundy have a conti­
nental climate, with severe winters and 
cool, often rainy falls, meaning that grapes 
may not Mly ripen and thus produce 
wines that can be delicate, even fragile. By 
comparison, southern France has a Medi­
terranean climate. Achieving ripeness pre­
sents little problem, and the wines are 
fleshier, Mler, more "sunny" in the mouth. 
Lastly, on the Atlantic coast the wine 
regions of Bordeaux and the western Loire 
have a maritime climate. Here the Gulf 
Stream tempers what might otherwise be 
too harsh an environment, but again, rain 
and humidity can present problems. There 
are some silver linings. Bordeaux's muggy 
sun1mers, for example, make tl1e great 
sweet wine Sauternes possible. 

About 90 percent of French ·wine is 
based on thirty-six grapes. The wines made 
from these varieties span the Ml gamut 
from dzy to sweet, from still to sparkling. 
And in addition to wine, of course, two of 
the world's most famous grape-based spir­
its are French: Cognac and Armagnac (see 
page 157 and page 228, respectively). 

Notwithstanding the worldwide pres­
tige of several French white wines, about 
two thirds of the country's wine production 
is red. Walk into any rest.aw'3llt or wine bar 
and it's clear that red wine is also, by far, 
what the French prefer to drink. More 
than two thirds of all wine sales are red, 
although in the sun1mer copious amounts 
of rose are tossed down (sligl1tly more rose 
wine is sold than white). 

SEPARATING THE 
GREAT FROM THE 

NOT So GREAT 

ore than any other country in 
the world, France loves to rate 
her vineyards and her wines. 

Several of the lllliJor French wine 
regions have their own powerful and 
often complex classification systems 
that rank vineyards and/or wines. Bor­
deaux alone has four separate regional 
classification systems. Though the clas.. 
sifications are controversial and the 
ranld.ngs are usually fiercely debated, 
no one in France, it seems, thinks of 
doing away with them. 

Unlike the wines of most other Euro­
pean countries, French wine is known in 
virtually every corner of the globe. A 
thirsty traveler in Fiji, Nairobi, or Taipei 
can usually hunt down a botUe of Cham­
pagne, even when all other \vine possibili­
ties seem exhausted. Of course, the 
quality of French wine accounts for a 
good measure of its appeal, but so do var­
ious historic and geographic considera­
tions. France was the fust European 
country to develop significant interna­
tional trade for its \vines. This was possi­
ble thanks to the proximity of most 

1 1 s 
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French wine regions to large navigable 

rivers. As early as the tweUth century, 
Bordeaux wines were being shipped down 
the Gironde River and out to sea headed 
for England and Scotland. 

But France has given tl1e world more 
than just her wine. From tl1e seventeenth 
to the nineteenth centuries, as the New 
World began to lake shape, French vine 
cuttings-often from revered estates and 
chateaux- were shipped, smuggled, or 
lugged in suitcases to Sout11 Africa, South 
America, and Nortll America. For the set­

tlers of those territories, including our 
own, French vines held out t11e hope that 
one day U1ey too might bring into the 
world a great wine. 

We'll look at France's most important 
\vine regions in tl1e order tllat, I believe, 
reflects their importance and prestige, 
although Bordeaux, Chan1pagne, and 

116 Burgundy could arguably all be first in line. 

FRANCE'S WINE 
LAWS 

Maybe you'd like to pour yom'SeU a 
glass of wine--French, of coUI'Se-­

and get comfortable before we start in on 
this. French wine laws are a bit compli­
cated. In 1935 tl1e Institut National des 
Appellations d'Origine (INAO) was cre­
ated with the mission of setting up the 
French Appellation d'Origine Cont1·6tee 
(AOC) system. Today tile AOC system is 
still administered and periodically revised 
by t11e INAO. The system sets standards 
for specific categories of wine as well as 
vruious foods, including Grenoble wal­
nuts, Brcsse chickens, lsigny butter, 
Nyons olive oil, and Brie, Cm1tal, Roque­
fort, and Reblochon cheeses. While t11e 
system has become a model for wine­
producing cow1tries around t11e world, it 

has also been cti ticized for being too rigid 

and a m<ijor barrier to creativity. 
Here's what you need to know­

under the AOC system, the tilree main 
categoties of wine are in descending order 
of quality: 

VtNs o 'AI•PELLATION o ' ORtGtNE 

CONTR6 L EE 

111e category Vins d'AppeUation d'Origine 
Contr6lee-AOC-includes the fmest 
wines of France. Each wine must abide by 
a strict set of regulations. These cover: 

A1·ea of Production: Each ru·ea is precisely 
defmed. Only wines made from vines 
growing witltin the borders of the 
appellation have tile right to use that 
appellation. 

Vm·iety of (}rctpe: Each area has permis­
sible grape varieties, which may be 
used only in given proportions. U a 
producer makes wine from grapes 
other than U1ose pennitt.ed or uses a 
ratio of grapes that is not pem1itted, 
he or she must forfeit tlte appellation. 

Yield per Hectm·e: 111e basic yield allowed 
is set, tltough in some yeat'S it may be 
increased. In Bordeaux, for exan1ple, 
tl1e yidtl pennilted for red wine is 55 
hectoliters per hectare, or 1,452 gallons 
of wine for every 2.47 acres. The legal 
yield for white wine is slightly higher. 

Vineym·d .Practices: How anti when the 
vines can be prw1ed, tile type of trel­
lising system, and wheU1er tile use of 
irrigation is pemtitted are regulated. 

Degree of Alcohol: All AOC wines have a 
minimum level of alcohol content and 
some have a maximwn level. 

Winenwkiny Practices: Winemaking prac­
tices, such as chaptalization (see page 
47) are rcgLtlated, as are, in some 
cases, agiug requirements. 
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READING A FRENCH WINE LABEL 

GRAND VIN 
DE Name of the winery 

CHATEAU LATOUR Oanilied at 
a lint growth 

PREMIE R GRAND tRU C LASSE 

P A U I l L A ~ ------,..#-..,... Region 

Percentage al -r.~~~~~===;~1~9~8~8~===~15~c;l ~C~~-1-alcahol by volume Volume in centiliters 
1011 PAt..HUAC curn"u~u 

Vintage Name alshipper 

Tasting and Analysis: All AOC wines 
must go through a chemical analysis 
and pass a taste test for typicity­
that is, they must taste true to their 
kind. Those wines that fail must be 
declassified. 

Varietal Labeling: The laws governing 
varietal labeling are beginning to 
change, but in general, putting the 
name of the grape variety on the label 
is forbidden unless the producer has 
been given special pemtission. This 
law does not apply in areas, such as 
Alsace, where varietal labeling is tra­
ditional. In some areas if producers 
choose to use the name of the grape 
variety, they must forfeit the right 
to use any appellation except the 
most basic one. For example, if a 
Burgundian producer with a vine­
yard in Pouilly-Fuisse wants to put 
chardonnay on his label, he can but 
he forfeits the right to use the appel-

Indicates that the wine comes from an Appellolion 
ti'Origlne Conlrolee, in this cote Pauillac 

lation Pouilly-Fuisse and instead must 117 

declassify the wine to the most basic 
appellation, Bourgogne Blanc. 

VINS DtLIMITES DE QUALITE 

SUPEUIEURE 

The group of wines in the category Vins 

Delimites de Qualite Superieure-VDQS­
falls slightly below those of the AOC in 
quality. Yields may be higher and alcohol 
levels may be lower. 

VINS DE PAYS 

France's so-called cotmtry wines-vins de 
pays-are defined by region. Like AOC 
wines, they must meet certain rules, though 
these rules are usually far less strict than for 
AOC wines. Permissible yields are higher, 
and U1e rules conceming grape varieties are 
more flexible. You can nonetheless find 
vins de pays that are very drinkable, and 
one region-the Languedoc-Roussillon­
is famous for them as you'll see. 
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1Bordeaux 
B ordcaux-the word alone fires the 

mind with the anticipation of 
greatness. No other wine region is 

more powerful, more commercially clever, 
or more important as a source of pro­
foundly complex, ageworthy wines. The 
challenge is to comprehend it all, for Bor­
deaux is the largest fine-wine vineyard on 
the globe. Tillis single region covers more 
territory than all of tile vineyard areas of 
Germany put together and is ten times 
larger than U1e vineyard acreage of New 
Zealand. In Bordeaux some 15,000 grow­
ers and dozens of top-class estates-plus 
thousands more of Jesser standing-pro­
duce a daunting 700 million bottles of 

11 a wine every year, including many of the 
priciest wines in ti1e world. 

Just about halfway between the 
North Pole and tile equator, Bordeaux lies 
along the pati1 of three important rivers­
the mighty Gironde, plus tile two rivers 
U1at feed iL, U1e D01·dogne and the Garonne. 
To the in1mediate west is the Atlantic 
Ocean, and everywhere tile region is criss­
crossed by small streams. As we shall see, 
all of this water plays a critical role in 
shaping tl1is region and ultimately tile 
wines it produces. 

Both literally and psychologically, 
Bordeaux is a red-wine region. More than 
80 percent of the wine made is red. Five 
red grapes are used and tiley are almost 
always blended together. The two most 
important grapes are merlot and cabemet 
sauvignon. The range of red BordeatLx is 

77w Place de In J:Jaurse (/he Bom-se is Fra11ce's stock e..rcllange) ;, BolYieaux, Fmnce'sjl]lh lwycst 
rity. lfu viuy u cowmerciully successful major city i11 thei1· mi!l.~tlws helped Bordeau.<'s wine 
n:gion.s thrive. 
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KEY TO BORDEAUX'S 

WINE REGIONS 

MEDOC AND HAUT-MEDOC 
1 St.-Estephe 
2 Pouilloc 
3 St.-Julien 
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THE QUICK SIP ON 

BORDEAUX 

~ 
• Although the very top Bordeaux 
wines ore renowned worldwide, these 
constitute but o small percentage of the 
region's total output. Most Bordeaux ore 
neither famous nor expensive but, 
instead, ore good, every-night dinner 
wines. 

• Bordeaux wines ore about elegance 
and intensity of Rovor; they ore rarely 
massive or powerful. 

• Both red and white Bordeaux ore 
almost always blends of two or more 
varieties. In Bordeaux blending is used 
to achieve more complex Aovors. 

astounding. At the most basic level there 
are scores of utterly simple Bordeaux, 

1 20 such as Mouton Cadet, one of the most 
well-known wine brands in the world, 
even if it is pretty innocuous. At the most 

rarefied level, however, the famous 
Bordeaux we all hear about can be the 
apotheosis of refinement. 

Monumental wines, of course, do not 
happen everywhere. Given the vast and 
variable climatic and geologic forces that 

must come together to make a wine what it 
is, why is it tl1at so many Bordeaux are con­
sidered great"? When you ask Bordelais 
win em akers tllat question, chances are U11~y 
will answer witll a single word: terroi1: The 
most renowned Bordeaux wines-wines 
such as Chateau Latour, Chateau Margaux, 
Chateau Petrus, Chateau Cheval Blanc, 
Chateau Haut-Brion, and so on-are said to 
be wines of lerroi1; tllat is, tlley detive their 
characters from singular plots of land. In 
addition, such wines are usually made witll 
state-of-U1e-art equipment, the latest tech­
nology, and new oak banels each year. 

Bordeaux's fan1ous wines represent 
just a small fraction of all of the Bordeaux 
produced. Most Bordeaux wines are not 
wines of ten·oi1· nor are they made by 

ullraexpensive means. Rather, the vast 
tm\iority are modest dinner wines. Wines 
labeled simply Bordeaux or Bordeaux 
Superieur fall into this category. Still, 

when most of us thirtk about Bordeaux, 
we are in fact imagining those wines at the 
top, tlle cream of the crop. The complex­
ity of these Bordeaux is often what most 
amazes wine drinkers. To an almost mes­
merizing degree, a first-rate Bordeaux 
lures you back over and over again, each 
time revealing something new. This phe­
nomenon has, over centuries, established 
the very best Bordeaux as among the most 
prized wines in the world. 

THE LAND, 
THE GRAPES, AND 
THE VINEYARDS 

As I've said, Bordeaux's vineyards are 
all in close proximity to large bodies 

of water. In addition to the three major 
rivers that dominate the region, the huge 
Gironde plus U1e two smaller but s till sub­
stantialtivers, the Dordogne and Garonne, 
the Atlantic Ocean itself is only a one hour 
drive away. These nearby waterways are 
partially responsible for Bordeaux's early 
success. As of tlle thirteenth and four­
teenth centuries, barges would dock along 
the wharves of tlle Gironde, ever ready to 
ferry wine to and fro between merchants 
and ultimately to ships headed for 
England. This, at a time when most oU1er 
wine regions in France were relatively 
unknown beyond their own borders. 

Most important, the rivers and adja­
cent sea (warmed by the Gulf Stream) act 
to temper the region's climate, thereby 
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providing the vineyards with a milder and 
more stable environment than would other­
wise be the case. In addition, Bordeaux is 
edged on the south and west by vast pine 
forests that also help to shield the region 
from extreme weather. Were it not for the 
maritime climate and the presence of 
these forests, Bordeaux's vineyards would 
be at even greater risk of damage by 
severe cold snaps, potentially devastating 
frosts, and/or summer storms. 

The name BoTdeaux derives from 

au bord de l'eau, 

meaning along the waters. 

Sometimes, of course, the proximity to 
water and the protection afforded by 
forests isn't enough. In April of 1991 
Bordeaux was whipped by a tenible frost 
that left the vineyards bedraggled and dot-

ted \vith frostbitten bald spots a quarter 
mile wide. In some areas 80 percent of the 
grapes were destroyed. In a year like this 
the quantity of Bordeaux can plummet, 
though the quality-surprisingly enough­
may still be good. It all depends on the 
character of the growing season as a whole 
plus, of course, the skill of the winemaker. 

Many of the vineyards of Bordeaux­
and especiaUy of the Medoc, including 
Margaux, PauilJac, St.-Emilion, and St.­
Estephe--appear quite fiat. And they are, if 
one compares them to, say, the steeply 
sloped vineyards of the northern RhOne, 
those of north em Portugal, or most precip­
itous of all, the vineyards of Germany's 
Mosel region. The vineyards of the Mectoc 
are spread over gentle hillocks. In Pomerol 
and St.-Emilion tllese hills sometimes rise 
and fall a bit more. The variations in topog­
raphy, combined with the specific compo­
sition of the soil, create multiple drainage 

THE GRAPES OF 

BORDEAUX 

WHITES 

Muscadelle: A minor grape sometimes 

incorporated into blends for its tight floral 

character. 

Sauvignon Blanc: Major grape. Crisp, 
austere, lively. Has on herbal freshness. 

Usually blended with semillon. 

5emillon: Major grape. Dry and clean. 

Provides weight and depth. Usually 

blended with sauvignon blanc. The 

primary grope for Sauternes. 

Ugni Blanc: A neutral blending grope 

used for the most port in inexpensive white 
wines. 

REDS 

Cabernet Franc: A minor grape, but 

used in most blends. Valuable for the violet 

and spice aromas it can contribute. 

Cabernet Sauvignon: Major grope. 

Highly structured, intense, and deeply 

flavored. The racehorse. 

Malbec: A minor grape, used in blends 
in very small amounts if at oil. Contributes 

a soft character. 

Merfot: A major grape and the most 

widely planted one. Round and supple. 
The flesh on cabernet sauvignon's bones. 

Petit Verdot: A minor grape used, like 

malbec, in very small amounts if at all. 
Helps add alcohol and backbone. 

121 
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patten\S. And drainage is key. The best 
vineyards tend to be on well-drained soil of 
gravel and stone. In Ute Medoc iliese deep 
gravel beds are frequently near Ute Gironde 
River. An old Bordeaux saying has it Utat 
the !Jest vineyards "can see Ute tiver," and 
not surprisingly, if you stand in U1e middle 
of Ute vines at Chateau Latour, at Chateau 
Pichon Longueville Comtesse de Lalande, 
or at many of U1e other top estates, you can 
indeed watch U1e boats moving up and 
down ilie Gironde. 

It was precisely such gravelly soil iliat 
gave Graves its name. Graves (pro­
nounced grahv), one of the important sub­
regions witllin Bordeaux, produces wines 
U1at at their pirmacle evoke the subtle 
aroma and flavor of the gravel and stones 
from wllich iliey come. 

If lhe gods had been generotiS, every 
square inch of Bordeaux would have been 

122 gravel and stone. Unfortunately Utey were 
not, and it is nol TI1e soil of many vineyards 
includes clay. Since water drains poorly 
from clay, lhis is usually not ideal. But, as 
we know, in lhe world of wine, no one factor 
can be considered out of relationship Lo all 
others. A good slope can even generally im­
prove ti1e drainage of a clay-based vineyard. 

By law, red Bordeaux wines 
must be made from one or more 
of five red grapes: merlot, 
cabemet sauvignon, cabemet 

franc, petit verdot, and mal­
bee. Merlot, lhe most widely 
planted of these, is often 
described in Bordeaux as 

fleshy and round. Cabemet 
sauvignon, by comp:ui­
son, is frequently credited 
\vith giving red Bordeaux 

An u m dep icting 
& 1CCIW S (1/ Cll<ilt'Oll 

Maryau.r . 

its structure. Structure, which can be 
thought of as U1e arcllitecture or frame­
work of tile \vine, comes principally from 
tannin, and tannin is someUliJ1g cabemet 
sauvignon has in spades. Tannin also acts 
as a presetvative in wine, which is why so 
many top Bordeaux can be aged for such 
long petiods of tin1e. Together, merlot and 
cabemet sauvignon make up U1e lion's 
share of most red Bordeaux. 

Cabemet franc, petit verdoL, and mal­
bee all play a much smaller role. In a 
Bordeaux blend they are ilie seasonings. 
Of t11e three, cabemet franc is tile most 
well regarded for the enticing violet 
aroma it can contribute. 

HONEY WAITIN~ 
TO HAPPEN 

---rv-~ 

emillon is the leading grape in 
Sauternes, Bordeaux's famous 
sweet wine, in part because it's 

very susceptible to BotryUs cinerea, 
the beneficial mold (fondly called 
noble rot) that most envelope the 
grapes for Sauternes to be produced. 
But semillon, when aged, is also prone 
to developing a rich honeyed flavor, a 
fitting characteristic for Sauternes. 

For white Bordeaux wines, four grapes 
are pemlitted: semillon, sauvignon blanc, 
muscadelle, and ugni blanc. Semillon, 
considered U1e soul of white Bordeaux, is 
U1e most widely pl:u1ted. WiU1 age, senli­
llon takes on a wonderful honey flavor 
and a creamy, almost lanolinlike texture. 

Senlillon is typically blended with 
sauvignon blanc, a \vine Umt is its complete 
opposite. While semillon is usually creamy, 
sauvignon blanc virtually vibrates with 
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zesty acidity. The root of the word 
sauvigrum is sauvage (wild, as in wild 
vigorous growth). Even the flavor of 
sauvignon blanc can seem untamed, 
with a wild herb tilt to it Only a few top 
white Bordeaux are exclusively sauvignon 
blanc, notably Pavilion Blanc from Chateau 
Margaux. As for muscadelle and ugni blanc, 
the first provides floral hints; the latter is 
pretty neutral and used almost exclusively 
in very inexpensive white Bordeaux. 

Over generations, these nine grapes 
have not only proved themselves well 
suited to Bordeaux's climate but t11ey also 
have been found to enhance one another 
when blended (not all grapes do). The fact 
that nine grape varieties are planted in 
Bordeaux makes tile practice and philos­
ophy of winemaking extremely different 
from that in Burgundy, Bordeaux's northern 
neighbor and rival, where there is just one 
leading red grape, pinot noir, and one white, 
chardonnay. For t11e Bordelais winemaker 
blending is critical; it is one of the metllods 
by which complexity in \vine is achieved. 

The grapes of Bordeaux were not 
arrived at solely because they create good 
flavor synergy, however. Equally important 
was tile fact that tlley ripen at different 
times. In Bordeaux's rain- and frost-prone 
climate, planting several grape varieties 
was one of tlle ways growers could mini-

11w rlose spucing of 11ines in JJonlcull.l: 
lws uecessitatc<l small tmclors tllut 
stmddle lite viucs, ratltCl'lltan tmvel 
bel ween 1-ows. Some wo1·k, ltoweve1; 
continues to be done by lumd. 

mize tlle risk of losing entire crops to bad 
weatller. According to the English wine 
writer David Peppercorn in his compre­
hensive book Bordeaux, tlle process of '23 

matching grape to ground occurred most 
rapidly during the last two centuries. As of 
1784 thirty-four red varieties and twenty-
nine white varieties could still be found in 
parts of St.-Emilion and Pomerol. 

MAKING BORDEAUX 

I n tlle last decades of the twentieth cen­
tury, winemaking changed consider­

ably in Bordeaux. For white wine, the 
changes were monumental. Great white 
wine, more fragile and less structured 
than red, is extremely sensitive to every 
element of its creation: the precise 
moment of tlle harvest, tlle conditions 
under which tlle grapes are picked, the 
length of time tlle juice is in contact with 
tlle skins, the temperature at which the 
\vine is fermented, and crucially, whetller 
or not the wine is fermented and/or aged 
in small oak barrels. In Bordeaux, wide-
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LEADING A PPELLATIONS 

Barsac white (dry and sweet) 

Graves white and red 

Margaux• red 

Pauillac• red 

Pessac·Leognan white and red 

Pomerol red 

St.·Emilion red 

St.·Esh!phe• red 

St.-Julien• red 

Sauternes white (dry and sweet) 

APPELLATIONS OF NOTE 

Canon·Fronsac red 

Cotes de Bourg red 

Cotes de Castillon red 

Cotes de Francs red 

Entre·Deux·Mers white 

Fronsac red 

Ustrac• red 
Moulis• red 

Premieres Cotes de Blaye red 

• The5e appel/atian5 are within the 
region known a5 Haut-Medac, it5e/f 
within an even larger region called 
the Medac. See 8ordeaux'5 
5ubregiam, an appa5ite pogo. 

spread changes in these methods have 
resulled in fresher, creamier, richer, more 
deeply flavored white wines. 

As far as red winemak:ing is con­
cemed, Bordeaux is a mecca of sophistica­
tion. From the mid-1970s onward, repeated 
advances led to wines that are less harshly 
tarmic, easier to drink at a younger age, artd 
yet slill capable of aging. 

One of the most important advances 
was a new understanding of what it meant 
for a grape to be ripe. In the past in Bor­
deaux (and everywhere else in the world) 
grapes were picked when the sugars in 
them reached a certain density. By the 
1980s, however, all of the top Bordeaux 
estales had begun to pick based not just 
on sugar ripeness but on a new concept 
called tannin ripeness. Although the 
ripeness of tannin is difficult to quantify 
scientifically, winemakers can, by repeat­
edly tasting the grapes, sense when the 
tarutin in U1em is mature and when it is 
immature, or "green." Since a wine with 
green tannin usually tastes bit ter and 
hard edged (even after aging), the new 
focus on tipeness of tannin was pivotal. 
It has, in short, led to more supple-tasting 
wines U1at additionally seem to age more 
smoothly. 

Bordeaux was also the first wine 
region to in1plement advanced-and 
often controversial- techniques for con­
centrating a wine's flavor, body, and, in 
the case of sweet wines, sweetness. 
Among these techniques is one called 
reverse osmosis, an expensive process 
used by the vety top chateaux for red 
wine. Essentially the wine is passed 
under pressure through a membrane that 
separates water molecules from alcohol. 
By then removing some of the water, a 
more densely concentrated wine can be 
made. Depending on who you talk to, 
allering the concentration and body of a 
wine by removing water from it is either 
cheating or a smart business practice. If 
nothing else, using reverse osmosis 
would seem inconsislent with the philos­
ophy U1at lerroir· makes the wine. The 
chateaux owners who use the lechnique, 
however, defend it, maintaining that the 
end (denser wine) justifies the means. 
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BORDEAUX'S 
SUBREGIONS 

8 ordeaux is divided into multiple 
smaller subregions. I've listed below 

the ones I consider most important; you'll 
find sections on each of these in this chap­
ter. Keep in mind, however, that Bordeaux 
has many less well known subregions from 
which come numerous delicious wines that 
represent good value. These include Listrac 
and Moulis, Entre-Deux-Mers, Fronsac and 
Canon-Fronsac, and the outlying districts 
known collectively as the COtes. We'll look 
at each of these though in less detail, later. 

Starting on the left bank of the 
Gironde River and then moving south­
ward in a big U to end on tile right bank, 
tlle most important subregions are: 

• Medoc and Haut-Medoc: togetller 
referred to as the Medoc. Inside the 
Haut-Medoc are six communes­
even smaller appellations. Four are 
famous. Starting from the city of 
Bordeaux and going nort11west along 
tlle Gironde River toward the Atlantic 
Ocean, they are: Margaux, St..Julien, 
Pauillac, and St.-Estephe. 

• Graves: Inside Graves is one famous 
smaller appellation, Pessac-Uognan. 

• Sauternes and Barsac 
• St.-Emilion 
• Pomerol 
Generally speaking, the smaller tlle 

appellation, the fmer the wine. Think of 
appellations as a series of progressively 
smaller boxes, one within tlle next. The 
biggest box of all is the appellation 
Bordeaux. A wine labeled simply as 
Bordeaux can be made from grapes grown 
any place in Bordeaux, and it will almost 
always be a very basic wine. 

Within Bordeaux, however, a some­
what better wine rrtight come from tlle 

smaller appellation Haut-Mectoc. Even 
better still will be wines from a smaller 
prestigious appellation within tlle Haut­
Mectoc, sucl1 as Pauillac or Margaux. Let's 
use Chateau Mouton-Rothschild as an 
example. Mouton-Rotllsch.ild is: 

• A Bordeaux and more specifically, 
• An Haut-Mectoc and even more spec­

ifically, 
• A Pauillac (which is what will appear 

on tlle label as tlle wine's appellation). 
In tlle past Bordeaux's different re­

gional appellations were a tip-off to flavor 
and texture. For example, tlle wines of 
Pauillac, as a group, shared certain char­
acteristics of soil and climate that made 
tllem taste different from Pomerol wines. 
Though this is still somewhat true today, 
distinctions among tlle regions have been 
largely blurred by modem winemaking. 

-n 
~~ 
~ 

1.9.9.:! 

Since 1946, Ciuitcau Mouton-Rothschild has 
commissioned'' diJJcmmt m·tist eve1y yem· to 
design the label for that year's vintoge. 17tis 
label, by the Danish artist Per Kirkeby, 
depicts a giant glass ove1jlowing with dw* 
reel wine. llwas c1-eatedfo1· the 1992 Mouton­
Rothschild. 
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A look at each appellation will follow. 
But first, let's look at how Bordeaux wines 
are classified. 

THE 
CLASSIFICATIONS 

Fasten your seat belt. Bordeaux is a 
baffling amalgam of regional classifi­

cations that can seem insanely compli­
cated. To begin with, the classifications 
are different from one region to ti1e next, 
even though the tem1s used may be tile 
same or similar. Thus the words Gmnd 
Cm Classe mean one thing in SL-Emilion, 
nothing at all a few miles away in Pom­
erol, and in Graves a similar-sounding 
designation, Cnt Classe, means some­
thing different yet again. 

Just what are the classifications refer­
ring to? 1\vo of tile most important-ti1ose 
Ulat apply in tile Medoc and in Graves­
are based on tile estate not on tile land. 
Thus, when a famous grand chateau in 
eiUler of these regions buys a neighbor­
ing lesser chateau, tile lesser chateau 
could be elevated to the higher rank. 
This is quite at odds with the 
Bordeaux philosophy Ulat terroi1· 
makes tile wine, but it is nonethe­
less tile way the Medoc and 
Graves classifications are legally 
structmed. 

The classification of the 

Deu.'t"iinne Cru, or Second Growth, and so 
on, down to Cinq1tiinne Cm, or Fifth 
Growth. 

In Bo1·deau..t;, the French word cro, 

or g1·owth, is used to indicate 

a wine estate, vineya1·d, or 

clulteau. Thus a Premier Cm, 

or Fi1·st G'rowth, is a wine estate 

of the top (first) mnk. 

The chateaux of Sauternes and Barsac 
were also part of tile 1855 Classification, 
tilough they were categorized differently. 
Here, the best chateau (there was only 
one-Chateau d'Yquem) was called Pre­
mier Cn1 Superiem· Classe, First Great 
Classified Growth. The second best 
chateaux were called First Growtlls and 
tile third best, Second Growths. 

If you're on the verge of skipping tile 
next couple of pages, I understand. Unfor­

tunately, iliough, ti1ere's no good way 
to tackle this infonnation oilier than to 
dive straight in. 

The wines of Graves (including 
Haut-Brion, although it had already been 

classified as part of tile Medoc's 1855 
Classification) were classified in 
1953 and revised in 1959. In botil 
the miginal and revised classillca­
tions, no hierarchical order was 
established. The thirteen reds and 
eight whites considered best were 
simply given tile legal right to call 
Ulemselves Cm Classe, Classified 
GrowUl. 

Medoc was the first and remains 
tile most famous classification. It 
occurred in 1855 and is called, 
logically enough, the 1855 Classi­
fication. It ranked sixty lop 
chateaux in ti1e Medoc, plus one, 
Chateau Haut-Brion, in Graves. 
The chateaux were categorized as 
Premier C1·u, or First Growth, 

~CO...UC"~ 
PAI:ltLLAC St..-Emilion was fu'St classified 

in 1954, witil tile provision that tile 
classification be revised every ten 
years (not true for the Medoc or 
Graves classifications). In St­
Emilion, t11e best wines were 

---.. .--• 
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termed Premier G·rand Cm Classe, First 
Great Classified Growth. The second best 
were named Grand Cm Classe, Great 
Classified Growtl1. Below that came Grand 
Oru, Great Growth. The top level, Premier 
Grand Oru Classe, was further divided into 
an "A" group and a "B" group. Only two 
wines made the "A" notch; all other 
Premiers Grands Cnts Classes were desig­
nated "B," although these were still, of 
course, considered above tl1e Grands Cms 
Classes. 

In the midst of so much potentially 
confusing information, Pomerol, sanely 
enough, was never classified. For a com­
plete List of the Bordeaux chateaux classi­
fied in 1855, see page 885. 

Finally, it's interesting and a Little 
startling to realize that even in those 
regions with classifications, most of the 
wines within those regions were never 
classified. Which brings us to the Cm 
BottTgeois. 

The Crus Bourgeois 

I n the Mectoc, there's a collective name 
for approximately 200 chateaux that 

were not classified. They are called 
the Cnts Bour·geois. For the most patt, 
Cru Bom·geois cost considerably less 
tllan the classified growths. In general, a 
well-regarded Cnt Bom-geois, such as 
Chateau Fourcas-Hosten, costs one fifth 
of the price of a First Growth, such as 
Chateau Lafite-Rothschild. Cm Bow-geois 
are clearly the Medoc wines meant for 
casual drinking. 

Although the Cm Bow-geois was 
once divided into three levels, with tlle top 
wines canying tl1e title Cnts Bow-geois 
Exceptionnel, recent European Union legi­
slation allows only tlle term Cm Bouryeois. 
At one end of the spectmm Cru Bom-geois 

CLASS I FICATIONS:l 
THE CHEAT SHEET 

.... ~ "1:. 

ere's o quick toke on the confusing 
world of Bordeaux classifications. 

Each area has its own system as well as 
its own terminology. Unfortunately wine 
labels don't always indicate a wine's 
classification. 

• The Medoc: In 1855, the chateaux of 
the Medoc and one choteau in Groves 
were classified into four Premiers Crus 
(First Growths), fourteen Deuxiemes 
Crus (Second Growths), fourteen 
Troisiemes Crus (Third Growths), ten 
Quolriemes Crus (Fourth Growths), and 
eighteen Cinqiemes Crus (Fifth 
Growths). In 1973 Choteau Mouton­
Rothschild was raised from o Second 
Growth to a First, bringing the total of 
First Growths to five. For a list of all the 
Medoc chateaux classified in 1855, see 
page 885. 

• Sauternes and Borsoc: Also in 1855, 
the chateaux of Sauternes and Borsoc 
were classified. One choteau was 
designated as Premier Cru Super;eur 
Classe, eleven as Premiers Crus Classes, 
and twelve as Deuxiemes Crus Classes. 
Some chateaux in the Premiers Crus 
Classes category have since been bro· 
ken into smaller estates, so the total 
number of Premiers Crus Classes is now 
fifteen. For a list of all the chateaux in 
the 1855 classification, see page 885. 

• Graves: In 1953, sixteen chateaux in 
Graves were classified as Crus Classes. 
The classification was revised in 1959. 

• St.·Emilion: In 1954, the chateaux of 
St.·Emilion were classified into eleven 
Premiers Grands Crus Classes and 
fifty-three Grands Crus Classes. The 
classification, which is revised every 
decode, was last updated in 1996. 

• Never classified: Pomerol, as well as 
Entre·Deux·Mers, Fronsac, Conan· 
Fronsoc, and other outlying areas. 
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can be merely ordinary, but at the other 
end, the best wines often surpass Fourth 
and Fifth Growths in quality. 

Some Favo1·ite Cru Bom·geois 

CHATEAU CHASSE-SPLEEN 

CH ATEAU o''ANGLUDET 

CHATEAU DU BREU I L 

CHATEAU FOURCAS·HOSTEN 

CHATEAU HAUT-MARBUZET 

CHATEAU LES ORMES-SORBET 

CHATEAU MAUCAILLOU 

CHATEAU MEYNEY 

CHATEAU POTENSAC 

CHATEAU POUJEAUX 

CHATEAU SOCIANDO-M A LLET 

The First Growths 
and the Super Seconds 

The First Growths come from specific 
terroi1·s considered to be the best in 

Bordeaux. No expense is spared making 
these wines. This is also true for the so­
called Super Seconds, a loosely defined, 
unofficial grouping of the wines that a large 
number of discerning consumers consider 
to be in the same ballpark with Chateau 
Latour, Chateau Lafite, and the other First 
Growths (see Classifications: The Cheat 
Sheet, page 127). 

In general, a First Growth and a Super 
Second cost two to three times more to 
make than a merely good Bordeaux. In the 
vineyard each vine is doted on and nur­
tured like a child. Only the best grape clus­
ters are picked. The chateaux also thin the 
crop by cutting off as much as 35 to 50 per­
cent of the clusters to concentrate the sugar 
in the remaining grapes (a practice com­
mon in many of the world's greatest wine 

regions). First Growths and Super Seconds 
will be aged in a large percentage of, if not 
entirely in, expensive new oak barrels in a 
chais (cellar) that is usually immaculate 
and solemn (some Bordelais refer to their 
cellars as cathedrals). The wines will 
reach their pinnacles of complexity, flavor, 
and texture only after aging both in the 
barrel and bottle. At five to ten years of 
age, such wines are just beginning their 
descent (or perhaps the word is ascent) 
into harmony and refinement. 

Among the Fi1'St Growths, 

MaTgaux and Lajite-Rothschild 

a1·e often the most elegant and 

subtle; Haut-Brion, the most 

eaTthy; a.nd Mouton-Rothschild 

and Latou1; the most powerful. 

Built in Pauillac iuthe si:t:teenth centmy, 
C/uiteau Lafite-Rothschild c.rpmienced a long 
succession of owners u11til it was purchased 
in 1868 by Baron James Rothschild. 
Rothschild, un old man at tlte time of lite 
purchase, dictl bejo1·e he saw the ch6teau 
a ml its vineyards. 
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THE 1855 CLASSIFICATION 

he legendary treatise known as the 
1855 Classification laid the founda· 
tion for the way we think about and 

evaluate many of the top Bordeaux chateaux 
today. What happened was thJs: 

In 1855, Napoleon ill asked Bordeaux's 
top chateau owners to rate their wines 
from best to worst for the Paris Exhibition, 
a (air. One imagines that the chateau own· 
ers cringed. The prospect was nightmarish. 
Rating the wines, one against the other, 
could only tnrn neighbors into enemies. 

The chateau owners stalled. Eventnally, 
the Bordeaux Chamber of Commerce was 
invested with the job. The Chamber of 
Commerce members grouped the chateaux 
into five categories based on the selling price 
of the wines. The Premiers Oms, or First 
Growths, were those wines that sold for the 
most. The Deuxremes Crus, Second Growths, 
sold for a little less. The system continued 
down to Fifth Growths. In all, sixty~ne 
chateaux were classified. The hundreds of 
chateaux whose wines cost less than the 
Fifth Growths were not classified at all. 

Curiously, as I've said, the classified 
chateaux were not from all over Bordeaux. 
In fact, they were located only in the Medoc 
and in Sauternes and Barsac. There was one 
exception, Chateau Haut-Brion in Graves. 

Unveiling a first.lime-ever classification 
of important wines may have made the 
Paris Exhibition more exciting, but it also 
started a political and ideological battle 
that continues to thJs day. 

Those opposed to the classification I wonder why a wine that sold for the most 

How Much 
Do the Rankings Matter? 

H ow much should you care about a 
wine's classification? Before tack· 

ling that question, Jet me point out that for 
most of us it would be a waste of time and 

money in 1855 should still be rated one of 
the best wines in Bordeaux today? 
Chateaux, a.ftAlr all, go through changes in 
ownership. Some owners are more quality 
conscious than others. Should a chateau 
now producing ordinary wines have the 
right to retain its original high ranking? 
Conversely, what if an estate originally 
ranked as a Fourth Growth undergoes dra· 
malic improvement? 

The logical solution would have been to 
periodically review the ratings and atijust 
them up or down, li.ke adding or subtract­
ing stars to or from a restaurant review. 

The Medoc chateau owners have often 
considered doing just that. But each time 
lack of consensus has led to even more 
argument. In the end, proposals to reatijust 
the ratings have only worked salt into the 
wound. So the chateau owners live with the I 
1855 Classification as it stands. Wine 
drinkers, they reason, will find their way to 

the best wines no matter what. I 
One man did challenge and ultimately 

change the classification of his chateau: 
Baron Philippe de Rothschild. Originally, 
there were four First Growths: Chateau 
Margaux, Chateau Latour, Chateau Haut;. 
Brion, and Chateau Lafite-Rothschild. 
Mouton-Rothschild was ranked a Second 
Growth. The Baron would have none of it. 
Obstinate and relentless, he petitioned the 
government for twenty years to upgrade 
Mouton. His persistence paid off in 1978; 
Chateau Mouton-Rothschild was moved up 
to First Growth rank. The classification was 
thereby changed for the first and last lime. 

brain space to memorize all of the rank­
ings of Bordeaux wines. This is the kind of 
wine information that can and should be 
looked up whenever you are curious. And 
besides, no one (at leasL I hope no one) 
comes home from work and says, "Honey, 
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I'm in the mood for a Third Growth with 
dinner tonighL" 

Nonetheless the classifications can be 
helpful as a very general guide to quality. 
A majority of the First and Second Growth 
wines can be truly extraordinary. Part of 
the reason for this is the price those wines 
command. Clearly, chateaux with strong 
cash flows can afford to keep their vine­
yards and equipment in top fonn, as well 
as attract the best professional talenL 

But there are countless wines that, 
today, are either better or worse than 
when they were first ranked, and many 
very good Bordeaux were never part of 
any official classification at all. The pJime 
example is Chateau Petrus, one of t11e 
most expensive Bordeaux of all, but not 
classified because it is a Pomerol. 

In the end, rankings and ratings are 
fragile and temporal things. They tend to 
close the door on wine expelience rather 
than open it, narrow the sphere of pleas-

THE SUPER 
SECONDS 

ot to be confused with the 
Second Growths, the Super Seo­
onds are an unofficial group of 

hJghly sought after Medoc wines consid­
ered approximate in quality to the First 
Growths. Though the tenn is commonly 
used by wine merchants, there is no 
absolute consensus as to which wines 
belong among the Super Seconds. The 
following chateaux, however, are 
almost always named: ChAteau Pichon 
Longueville Comtesse de Lalande; 
Chateau Pichon Longueville Baron; 
Chateau Cos d'Estournel; Chateau 
Dueru-Beaucaillou; Chateau Leovllle­
Las Cases; and Chateau Palmer. 

ure instead of expand it. Rankings, in 
other words, are no substitute for the best 
evaluation method of all-tasting. 

THE MEDOC 

T he largest of the fan10us regions of 
Bordeaux, the Mectoc starts at the 

city of Bordeaux and stretches northward 
like a snake for 50 miles along the left 
bank of the Glronde River. The Medoc is 
made up of two smaller appellations. One 
is, confusingly, also called the Mectoc (the 
lop nmthem Ulird), and the other is called 
Ute Haut-Medoc (the bottom, southern 
two thirds). It is in the Haut-Mectoc that 
you fmd the famous conm1unes (villages) 
of Margaux, St.-Julien, Pauillac, and St.­
Estephe. These four, all at the river's grav­
elly edge, have the best terroi1: Virtually 
all the chateaux rated in the 1855 Classi­
fication are scattered tlu·ough these four 
commtmes. (For a list of the chateaux in 
the 1855 Classification, see page 885.) 
FarU1er inland are the Haut-Medoc's two 
less important communes, Listrac and 
Moulis. Here, away from the river, the 
heavier, less well drained soils often result 
in somewhat coarser \vines. 

Almost all the Mectoc's wines are red. 
The dominant grape is cabemet sauvignon 
(forming up to 60 to 70 percent of aU 
blends), foUowed by merlot. Both do weU 
in the Medoc's stony soil, which, here and 
tllere, is interspersed with clay. 

Amazingly, the flat plateaus of the 
Medoc were originally marshlands-low­
lying semiswamps badly suited to making 
any wine at all, never mind great wine. In 
U1e seventeenth century, however, the 
Bordeaux nobility brought in Dutch engi­
neers to cut huge drains in the land, effec­
tively lowering the water table and 
creating tiverside gravel banks. With the 
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TI1e ni11eleenth-ccntwy Clulteau Palml•r in Maryau.r is named f or its second 0W11e1; Cltmies 
Palnu!l; an English gcmemlunder Wellington. 1\?l(m he purchased the proper/!/ in / 814 from lite 
widow Marie Brunet de Fer1·ii:re shr• insisted thai she be gi!'l!ll 500 / i /1!1-s o.f11'ille a yclll;jol"life. 

marshes drained, Bordeaux's emerging 
class of wealthy lawyers and merchants 
saw t11eir chance to become landowners. 
Huge parcels of land along tile banks of 
the Gironde were purchased, grand 
estates were built, and a vine-growing 
"revolution" ensued. During the seven­
teentil and eighteenth centuries, many of 
the most prestigious chateaux and vine­
yards were established, including Lafite, 
Latour, and Mouton. 

Margaux 

T he southernmost and largest com­
mune of the Medoc, Margaux has 

more classified estates than St-EstE~phe, 

Pauillac, or St-Julien. The aristocratic 
Chateau Margaux is here, of course, plus 
twenty other well-known properties. 

The soil in Margaux is among the light­
est and most gravelly in the Medoc, giving 
the best \vines in t11e best years a sort of 

soaring elegance and refinement plus won- 1 3 1 

derful generous aromas. Margaux are 
often described as being like an iron fist in 

a velvet glove. It has been this combination 
of power •vitil delicacy that has given 
tilese wines tileir vaw1ted reputation. 

The two most renowned Margaux are 
tile First Growth Chateau Margaux and 
tile Third Growt11 (considered a Super 
Second) Chateau Palmer. In top years 
tilese wines can be superbly elegant, with 
long, silky, hedonistic flavors. Chateau 
Margate< also makes one of the leading 
dry white wines in tile Mectoc, Pavilion 
Blanc du Chateau Margaux. 

'I\vo oti1er exceptional Margaux to 
consider: Chateau Rausan-segla (a Second 
Growth), one of the oldest properties in the 
Medoc, known for its silky, black currant­
packed wines; and those from Chateau 
Angludet (a Oru BoU?-geois), the wines of 
which can be full of lovely berry and choco­
late flavors. 
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acldition to its red wiue of the 
same 11ame, the e.stote mokcs Pal'i/lon 
Blanc, one of the few tchites that come 
from the M~doc. 

Other top Margaux to try include 
Chateau Brane-Cantenac, Chateau Las­
combes, Chateau Labegorce-Zede, Cha­
teau Prieure-Lichine, Chateau Siran, and 
Chateau Monbrison. 

St.-Julien 

J ust north of the largest commune, 
Margaux, is the smallest, St.Julien. It's 

easy to drive right through it and not realize 
you've been there. Of all the communes, 
SL.Julien has the highest percentage of 
classified growths-about 95 percent 
of the wines here are Second, Third, or 
Fourth Growths, although there are no 
Firsts and no Fifths. lf you were to drink 

only the wines from this commune for the 
rest of your life, you could be very happy. 

Among St..Julien's most well-lrnown 
wines are the three Leovilles: Leoville­
Barton, Leoville-Las Cases, and Leoville­
Poyferre. All are classified as Second 
Growths, although in many years, Leo"ille­
Las Cases in particular can broach First 
Growth status. Wonderfully structured 

and intense, Las Cases is the true lion 
among the Leovilles. 

Like those of Margaux, the leading 
wines of SL.Julien are !mown for their 
precision and refmement Three others to 

consider: Chateau Ducru-Beaucaillou (a 
Second Growth), as classic as an ancient 
Greek statue; Chateau Gruaud-Larose (a 

Second Growth), the sort of 
earthy, lavishly ripe wine that 
rarely lets you down; and 
Chateau Gloria, a delicious, 
easy-drinking favorite for 
Bordeaux lovers who want to 
drink well at a moderate price. 

Other top St..Juliens to try include 
Chateau Beychevelle, Chateau Branaire­
Ducru, Chateau Lagrange, Chateau Talbot, 
and Chateau Lalande Borie. 

Pauillac 

T his word is music to U1e ears of 
Bordeaux lovers. Pauillac (POY­

yack), just north of St..Julien, is where 
much of U1e excitement in Bordeaux is 
centered. Three of the five First Growths 
are born in this soil: Chateau Lafite­
Rotllschlld, Chateau Mouton-Rothschild, 
and Chateau Latour. In all, Pauillac has 
eighteen of the sixty-one classified wines, 
including many of the best. 

Pauillac \vines can lean several ways. 
Some have a sort of full-bodied luxurious­
ness; others, a bold structure; still others, a 
subUe, precise refmement. The best are 
always complex \vith rich black currant 
and cranberry flavors, often overlaid with 
cedary notes. The range of styles within 
U1is commune is due to variable terroi1· and 
marked differences among the chateaux in 
the composition of U1eir blends. In the 
north Lafite-Rothschild sits on bits of lime­
stone scattered through the gravel. The 
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wine is generally about 70 percent cabemet 
sauvignon and 20 percent merlot., with the 
remainder composed of one or more of 
Bordeaux's three oti1er red grapes. Further 
south, Pichon Longueville Comtesse de 
Lalande (often called simply Pichon 
Lalande) sits on soil that is more gravel and 
clay. The wine is usually about 45 percent 
cabemet sauvignon and 35 percent merlot. 
Compared to Lalite, it is often a rmmder, 
fleshier, more supple wine. 

If money is no object, then drinking 
one of the Pauillac First Growths is cer­
tainly a nice introduction to Pauillac fla­
vors, especially if the wine has been aged 
eight years or more. But also consider 
these oiliers: Pichon Longueville Comtesse 
de Lalande's neighbor Pichon Longueville, 
Baron (also a Second Growth), which 
can have the same soaring structw·e 
robed in voluptuousness; Chateau Lynch­
Sages (a Fifth Growth), a scrumptious, 
lively Pauillac; and Chateau Haut-Batailley 
(a Fifth Growth), a velvety Pauillac \vith 
ripe berry flavors. 

Still other top wines to try include Cha­
teau Grand-Puy-Lacoste, Chateau Pontet­
Canet, and Chateau Haut-Bages-Liberal. 

St. -Estephe 

S tacked on top of Pauillac is the 
northernmost Mectoc commune of 

St.-Estephe, known for wines that, at least 
by Bordeaux standards, have the staunch­
ness of an anny general. The best also 
have a totally captivating, racy intensity. 
St.-Estephe's more mgged style comes 
fTom its heavier soil, closer to tile mouth 
of the Gironde River. ChateatLx here tend 
to use a high percentage of merlot. Yet, the 
wines are not so much soft and supple as 
they are dense, almost chewy. 

The leading estate is Cos d'Estoumel, 
which, in the great years, makes a bla­
tantly sensuous wine (about 38 percent 
merlot), wiili waves of chocolaty, earthy 1 33 

black currant fruit U1at often seem to be 
bursting at the seams. Even in less great 
years, Cos d'Estournel always seems com-

Each yem; 240,000 bo/1/es of Chateau Latour are painstakingly hand 1('1'apped to protect tile 
labels.(1'0m scratches and smudges i n transit. 
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CHATEAU, CUV=lER, 
AND CHAI 

~ 

hree or the most important 
words in Bordeaux are chateau, 
cuvier, and chai. Though we 

think or a chateau as a palatial estate, 
anything can be a chateau in Bor­
deaux-from a farmhouse to a garage. 
The word simply refers to a building 
attached to vineyards with winemaking 
and storage facilities on the property. 
Within the chateau is the cuvier, the 
building where the wine will be made, 
and the chai, the cellar where it will be 
stored and aged. 

paratively rich and expressive. The cha­
teau itself, with its copper pagoda roof 

t34 and massive carved door, is one of the 
most intriguing in Bordeaux. 

Some of the best Crus Bom'{Jeois and 
nonclassified wines also come from St.­
Estephe, including Chateau de Pez, with 
its good grip and jammy flavors, and Cha­
teau Meyney, full of saddle leather aromas 
and grilled mushroom flavors. 

Other St.-Estephes to look for include 
Chateau Calon-Segur, Chateau Montrose, 
Chateau Lafon-Rochet, Chateau Phelan­
Segur, Chateau Haut-Marbuzet, and Cha­
teau Les-Om1es-de-Pez. 

GRAVES 

S outh of the city of Bordeaux, Graves 
extends like a sleeve dangling off the 

arm of the Medoc. It is named for its 
famous gravelly soil, the gift of lee Age 
glaciers. The glaciers also deposited tiny 
white quartz pebbles easily found in all 
the best vineyards. 

Graves holds the distinction of being 
the only part of Bordeaux where both red 
and white wines are made by most 
chateaux. The vineyards, some of the 
most ancient in the region, were the first 
to be known internationally. Casks of 
wine were shipped to England as early as 
the twelfth century and by the sixteenth 
century several important estates were 
already established, including Graves' 
most famous chateau, Haut-Brion. Spelled 
Ho Bryan, the wine it produced was praised 
by the seventeenth-century British. A cen­
tury later, Thomas Jefferson wrote about 
how delicious "Obrion" was and purchased 
six cases to be sent from the chateau to 
V'rrginia 

(haves is the only region of 

Bordeaux where almost every 

chateau p·roduces both a Ted and a 

white wine. 

So stunning was Chateau Haut-Brion 
U1at it was tile sole Graves wine to be in­
cluded in tile 1855 Classification. Power­
ful yet hauntingly supple, Haut-Brion has 
an almost primordial earU1y character. 
The other top wines of Graves were first 

( 

F'oolmeu rmd butlers used rafraichissoirs to 
prevent glasses from breaking en mute to and 
fmm the dining room. To chill glasses for 
u:hite wine (to compensate for lite lack of 
nifrigc:ratiou) tile rafrnichissoir was filled 
with ire 1mter so that the bowls of the 
glasses were submerged. 
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Eve1y other yew· Borclemt."C hosts Viue.t1JO, oue of 1111.! world 's lmyest w i ue tr(l(le .{rri rs a mf 
certainly llw m ost p1·esligious. Dozens of ela/Jomt(' )Jorties am llmnvu, /Jill the 011c i uvilotion 
evely/Jody II!CIIltS is to the black-tie rete de Ia Flcm: Tile Com mcmdcrie dll Bon temps de Mcdoc et 
des Graves ( above) spoTI /hei1· vel ve/ 1YJbes. 

classified in 1953 and the classification 
was later revised in 1959. 

Graves includes the subappellation 
Pessac-Leognan. Many of the best red and 
whlte Graves come from tllis area of ten 
tiny communes, grouped together by the 
French government in 1987. Thus, many 
of the wines once considered the best of 
Graves are now the best of Pessac­
Leognan. 

In addition to the voluptuous Haut­
Brion, Chateau La Mission-Haut Brion, 

Chateau Pape-Clement, Chateau Haut­
Bai.lly, and Chateau La Louviere all make 

outstanding red wines, witl1 rich, almost 
roasted, earthy, chocolaty, pltunmy, spicy 
elements and, sometimes, a very appeal­
ing animal quality. Other red Graves not to 
miss include Domaine de Chevalier, a gor­

geous wine-the embodiment of 
chocolate cherries jumping out of a 
glass-and Chateau Bouscaut, with its 
cassi.s jam flavors. 

White Graves- well loved since 

Although many wine drinkers tllink 
of dry white wines when they tllink of 
Graves, slightly more red wine th.an 
whlte comes from here, and in fact, 
about a dozen of the region's most 
stunning wines, all of which, inci­
dentally, carry tile Pessac-Leognan 
appellation, are red. Cabernet 
Sauvignon is the donlinant red 
grape, but not by much. Merlot and 
cabernet franc are also used exten­
sively. Chateau Haut-Bri.on has by 

1 \'Lt-00 \ .1\ 

the tum of tl1e twentieth century­
tmderwent an enormous revolution 
in quality in the late 1980s and 1990s. 
Thanks to new viticullural and 

far the most merlot (about 30 per­
cent) and the most cabemet franc 
(about 20 percent) of any of the 
First Growths. 

-------

1111 

winemaking practices, many whlte 
Graves are creamier, more intense, 
and more complex than ever. And 
a number of them-notably the 
whltes of Chateau La Mi.ssion-Haut­
Bri.on, Chateau Laville-Haut-Brion, 
and Domaine de Chevalier--can be 
mind-boggling in their complexity. 

.....___ 
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All tlu·ee carry the appellation Pessac­
Leognan and all three are among the most 
delicious white wines in the region. 

Classically, all white Graves are 
blends of semillon and sauvignon blanc. 
From semillon comes richness, body, 
depth, and the ability to age with honeyed 
overtones. From sauvignon comes 
sprightly acidity and a fresh snap of flavor, 
characteristics that are terrific assets 
when pairing white wine with food. One of 
the best illustrations of the harmony 
between the two white grapes comes from 
Chateau Carbonnieux. The wine has a 
bright, minerally vibrancy and a satiny 
mouthfilling texture when young and 
develops a 1ich lanolinish, honeyed char­
acter after several years of aging. 

Among the other lop Graves and 
Pessac-Leognan wines to try are t11e white 
wines of Chateau La Louviere and Cha­

, 36 teau Couhins-Lurton, as well as the red 
and white \vines of Chateau de Fieuzal 
and Chateau Pape-ClemenL 

SAUTERNES 
AND BARSAC 

Q uite a bit south of Graves along the 
Garonne River are Bordeaux's 

sweet-wine-producing communes, the 
most important of which are Sauternes 
and Barsac. Sauternes and Barsac are not 
simply two unique small places \vithin 
Bordeaux; they are among the few 
regions in the world devoted to sweet 
wines. Sauternes, the more famous of the 
two, is about four times larger than tiny 
Barsac, but the \vines from each can be 
extraordinary. At their best, these are 
wines with an apricotish opulence that 
detonates in your mouth and then spreads 
over your taste buds like liquefied honey. 
Their leading rivals are Germany's and 
Austria's ultraluxurious beerenauslesen 
and tTockenbeerenauslesen and Alsace's 
superb selection de grains nobles. 

It takes merely a sip of a great 
Sauternes or Barsac to create a convert. 

Cluitccw Haui·BI'ion i n Gm utw is the only Fi rst Gmll'lli owned by Amc1·icans. In 19.'15 i t n·as 
purchased by tltc j incw cicl' C/<11'1'1/CI! Dillon ancl remains in /l is family. 
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After tl1e first taste, tile expression on tlle 
lucky taster's face says: "Where has this 
wine been all my life?" The great examples 
are wonderful not because of tlleir sweet­

ness, however, but because of their extraor­
dinary balance. The best are luscious 
witilout being cloying; richly honeyed, witll­
out tasting like cheap candy. To achieve 
tllis, tile wines must have just tile light acid­
ity and alcohol and must be complex. 

How is tl1is done? Sautemes and 
Barsac are made mostly from semillon 
and, to a lesser extent, sauvignon blanc 
grapes left on tile vine well into tile fall, 
whereupon tiley become infected witil tile 
benevolent fungus Bot1ytis cinerea, also 
known as poU?·rituTe noble or noble rot 
Semillon, tile leading grape in U1e area, is 
especially susceptible to the fungus 
because of its large bunches of tilin­
skinned grapes witil a high sugar content. 

Though it seems unlikely that grapes 
left to decay into furry, moldy raisins will 
become magnificent wine, Uley can. In 

Sauternes and Barsac tile process occurs 
naturally though erratically, by virtue of 
tile region's singular climate. For tile 
botrytis fungus to take hold on healthy, 
ripe grapes, tlle region must have just the 
right amount of hunlidity and warm til (too 
little or too much can produce problems). 
Sauternes and Barsac, tlle farthest soutll 
of all tile important regions of Bordeaux, 
are ideally situated. Here, tlle Ciron River 
meets tile Garonne River, creating gentle 
morning mists. If all goes well, nearby 
forests will help to hold tile moisture in 
tile air. When tile day warms up and grows 
drier, a perfect stage is set for botrytis to 
appear. 

As the beneficial mold punctures the 
grapes' skins in search of water to genni­
nate its spores, tl1e water begi.ns to evapo­
rate and tile grapes dehydrate. Inside tile 

THE UNLIKELY 
D I SCOVERY THAT 

ROT COULD BE 

NOBLE 

ince the sight of moldy grapes is 
not exactly appealing, the discov­
ery that rotten grapes could ulti-

mately be turned into great wine was 
most probably an accident born of 
necessity. The first written account 
of a sweet wine made from grapes 
infected with noble rot occurred in the 
mld-1600s-not in France, but in the 
Tokay region of Hungary when a priesU 
winemaker delayed the harvest because 
or an impending attack by the Turks. 

shriveled berries, tlle sugar in the juice 
becomes progressively more concen- , 3 7 

trated. The botrytis also alters U1e struc-
ture of the grapes' acids, but the amow1t 
of acidity in the wine is not clirninished. 

TI1e process begins in late September, 
but tile rate at which botrytis takes hold is 
tmpredictable. In great years, the bemes 
will begin to desiccate, forming a tiny 
amount of liquorous sweet juice by late 
October. In oilier years, tlle process may be 
painfully slower. Throughout, U1e chateau 
owner is sitting on pins and neeclles. First, 
he or she hopes for a good wann growing 
season so tilat as fall approaches, tl1e grape 
bunches are healthy and ripe. Next he 
prays for just U1e light balance of moisture, 
dryness, and wrumU1 so tllat tile bunches 
will become botrytized as evenly and tmi­

formly as possible. But the most nerve­
racking part is tlle race against winter. Day 
by day as winter approaches U1e risks of 
losing tile crop increase. One cold snap, 
one heavy rain, one winter storm could 
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knock the fragile benies off the vine, swell 
them with water, or freeze them before the 
botrytis has taken hold. In each case the 
crop could be ruined, and the chateau 
could conceivably be left with nothing. 

As the botrytis spreads through the 
vineyard, the chateau owner is keenly 
aware of its growth pattern. Botrytis that 
takes hold sporadically means a difficult, 
laborious harvest, for only perfectly rotted 

benies with concentrated juice can be 
picked and pressed. Grapes only partially 

infected by the mold can give diluted juice 
or juice with funky off flavors. 

Unfortunately, botrytis rarely reaches 
readiness at one moment throughout an 
entire vineyard. To harvest each bunch at 
perfect "rottenness," therefore, pickers 

must go into the vineyards four to ten 
times over t11e course of several weeks in 

October and November. The cost of such 
1 38 painstaking repetition is considerable. In 

the end, for the greatest of estates like 
Chateau d'Yquem, the grapes picked fTom 
one vine may ultimately yield not much 
more than one glass of wine. 

The individually handpicked grapes 
and whole bunches are brought into the 
cellar. There, they are pressed witl1 great 

difficulty since the grapes are so dehy­
drated, and t11e must is transfen·ed into oak 
banels where it will fem1ent. Because of 
the concentration of sugar in the must, fer­
mentation is difficult and takes a long 
time-up to a year (by comparison, a d.ty 

white wine generally fenuents in two 
weeks to a month). 

During fem1entation yeasts convert 
the sugar in the must into alcohol (see How 
Wine Is Made, page 30). As you know, a d.ty 

wine is d.ty because the yeasts convert all 
but the merest trace of sugar into alcohol. 
With Sauternes and Barsac tl1e yeasts begin 
to convert the sugar as usual. At a certain 

point, however, the concentration of alco­
hol is so great, it kills ilie yeasts. Fennen­
tation stops, even though iliere is 
unconverted natural grape sugar left in the 
must. What remains, in oilier words, is a 
wine with leftover or residual sugar- a nat­
urally sweet wine. Sauternes and Barsac 
usually have 8 to 12 percent residual sugar. 

These are not feeble wines. The sen­
sory impact of a wine witl114 percent alco­
hol and 10 percent residual sugar is 
formidable. Plus, another factor comes 
into play: the botrytis itself. When the 
grapes being pressed have been perfectly 
infected, the mold, as well as the alcohol, 
can help kill ilie yeasts. As a result, ilie fer­
menting must may only reach 13 percent 
alcohol before the mold and alcohol work­
ing in tandem destroy the yeasts and cause 
fetmentation to stop. At 13 percent alcohol, 
a sweet wine tastes more refined, elegant, 
and in balance than it does at a higher level 
of alcohol. Thus, with Sauternes and 
Barsac the finesse and complexity of the 
wines is directly related to how thoroughly 
and unifomtly the botrytis takes hold in the 
vineyard. 

Can you taste botrytis in ilie wine? An 

experienced taster can. The mold is not 
washed off or in any other way removed 
from ilie grapes and bunches, and it does 
contribute to the flavor. That flavor, how­
ever, is not like something that was left too 
long in the back of tl1e refTigerator. Botrytis 
adds an extra dimension, sometimes de­
scribed as being faintly like sweet com, to 
ilie overall complexity of ilie wines. 

Botrytis is, in all circumstances, a frag­
ile phenomenon, highly susceptible to ilie 
climatic vagaries of an approaching winter. 
In poor years when rain has swelled the 
grapes wiili water, some chateaux use a 
concentration meiliod called cryoextrac­
tion. The grapes are put into a machine tl1at 
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n years with very bad weather, a 
top chitean in Sauternes may decide 
to make no sweet wine rather than 

lower its standards. Salvaged grapes 
will be sold to lesser chAteaux, and the 
top chateau will take the enormous 
financial loss or having no product for 
the year. So, about twice a decade 
Chfi.teau d'Yquem may choose not to 
make any sweet wine. 

slowly freezes the water in U1em. When 
they are removed, they begin to warm 
sUghtly. The change in temperature causes 
the ice crystals to separate out from t11e 
thick sweet juice. In Ulis way tile diluting 
water can be removed and U1e sweet juice 
can be fetmented as usual. 

After a Sautemes or Barsac has com­
pleted fermentation, it remains in a cask 
for at least two years of aging. (AL Chateau 
d'Yquem it is aged for tl1ree years.) It then 
goes on to age in tile bottle. After thirty or 
more years, a top Saulemes or Barsac 
can stiU be remarkably alive. Which is 

The wine of Chateau d'Yquem (above), 
the most magnificent Soutemes of all, 
is predictably e.rpensi t'C a11d ojtc11 
sold in Jzalf-bollles. 

not to say you have to age these wines for 
three decades. The wines' honeyed apricot 
flavors are almost irresistible when they 
are young, say, five years after the vintage 
date. But it's only after about ten years, 
once the obvious hit of sweetness has 
passed and the flavors have totally coa­
lesced, that the wines' mesmerizing opu­
lence comes into full force. 

The tenn Sauternes is often used to 
refer to all sweet wines fTom Bordeaux. 
However, there are actually five small com­
munes that produce it. Sauternes and 
Barsac are the most renowned; Bommes, 
Fargues, and Preignac are less important 
communes producing generally lower­
quality sweet wines. 

The wines of Sauternes and Barsac 
were the only ones rated, along with the 
Medoc, in the fan10us 1855 Classification. 
One Sauternes was singled out and given 
tile highest rating of Premier Om Supe- j139 
1·ieu1· Classe: Chateau d'Yquem (pro­
nounced E-kem). Yquem is stiU the 
ultimate, richest, most perfectly balanced 
Sautemes. Mer Yquem, fifteen chateaux 
are classified as Premier Cnt and twelve as 
Deu:dinne Cm (see page 885 for Usts of 

tltese chateaux). 
Dry white wines are also made in 

Sauternes and Barsac, although they 
are not well known in the United 

States. Chateau d'Yquem 
named their dry wine Y 
(yg1·ec, pronounced E­
grek, the French name 
for the next to last letter 
of the alphabet). This set 

off a trend. Now most dry 
Sauternes are named after 

ti1e first leUer of Ute chateau's 
name. Chateau Rieussec's is 

called R; Chateau Guiraud 
makes G. Dry Sauternes 
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have an unusual bold flavor. Made princi­
pally from semillon, they are very full­
bodied, thick textured, and relatively high 
in alcohol. A few red wines are also made 
in Sauternes and Barsac. They carry the 
appellation Graves and are rarely shipped 
outside the region. 

Among the most exceptional Sauternes 
and Barsac to try in addition to Chateau 
d'Yquem are Chateau Suduira.ut (Sauternes) 
Chateau Rieussec (Sauternes), Chateau Cli­
mens (Barsac), Chateau Lafaurie-Peyra­
guey (Sauternes), and Chateau Guiraud 
(Sauternes). 

ST.-EMILION 

Like its soul mate nearby, Pomerol, 
St.-Emilion is not a part of the Medoc 

or Graves but, instead, is on the other side 
of the Gironde River, on Bordeaux's less 

1 4 0 well-!mown Right Bank. It is a region that, 

TH E MODERl 
J URA DE 

--~ 
n 1948 tho Jurade was revived as a 
wine fratemlcy dedicated ro the 
advancement and promotion of St-

Emilion wines. 'IWice a year, during the 
first flowering of the vines in spring and 
again during the autnmn harvest, the 
Jurade conducts a majestic pageant. 
Members, wearing flowing red robes 
trinuned in white and puffy red caps, 
proceed through tho streets of St.­
Emllion ro a solemn candlelit mass in 
the cloister of the rown's monolithic 
church. As part or the pageant, visiting 
dignitaries-princes, ambassadors, poli­
ticians, famous artists-are inducted 
inro the Jurade. Alan Shepard, the first 
American astronaut in space, has been 
made a member, as has the cellist 
Mstislav Rostropovich. The Jurade tries 

in every way, is as different .-----.--- --.., not to take itself too seriously, 
however. It has also inducted 
Mel Brooks. from the Medoc as it can be. 

The vineyards of St.-EmHion 
tend to be smaller than those 
in the Medoc; the chateaux far 
more modest. Often much of 
the work, both in the vineyard 
and in the cellar, is done by 
the proprietor and his family. 

The fi rst thing that strikes 

The church, which is quite 
large, is built on the site of a 
hollowed-out cave said to be 
the hermitage of an eighth­
century saint. Visitors to the 
church can see two blocks of 

most visitors is the village of stone, each with shallow 
St.-Emilion itself. A small, indentations, said to be the 
fortresslike medieval town Tile steeple of lite Eglise · t' h · d b d (A I al 

Monolilhe i ll I he center sam s c arran e · oc 
carved out of limestone, it is of the medicvoltown of superstition has it that 
by far U1e most stunning Old St.-Emilion. women who sit on the saint's 
World village in the Bordeaux region. chair 'vill become pregnant.) 
Nothing in the Mectoc or Graves comes From the Middle Ages on, St.-Emilion 
close. In the center of the village is the was the home of several monastic orders. 
twelfth-century Eglise Monolithe, one of Community life was extremely religious. 
Europe's only underground churches, All governing power was exercised by the 
carved by Benedictine monks, by hand, Jurade, a coterie of men given complete 
out of one massive block of limestone. authority through a charter granted them in 
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1199 by King Jolm of England. Part of the 
Jurade's mandate was insuring the quality 
and prominence of St.-Emilion wine. 

Only red wines are made in St.­
Emilion, and the wine community is 
extremely chauvinistic about them-there 
are ninety-eight wine shops in the village! 
This pride is justified; in very good years, 
the best wines, Chateau Cheval Blanc, 

Chateau Magdelaine, and Chateau 
Ausone, to name three, can be positively 

riveting. 
Unlike the long, Oat s tretch of the 

Medoc or the long, gently rolling land­
scape of Graves, St.-Emilion has hillsides 
(the cotes)-limestone outcroppings and 
plateaus, plus gravelly ten-aces. Over cen­
turies of geologic upheaval, clay, sand, 
quartz, and chalk have been intermixed 
there. The twists and turns and different 
soil compositions make St.-Ernilion, small 
as it is, a patchwork quilt of varying ter­

?'Oi1: A fairly wide range in t11e style and 
quality of the wines is the result. Merlot 
and cabemet franc are the dominant 
grape varieties. 

Arguably, the very best St.-Emilion is 
the superelegant Chateau Cheval Blanc, 
with Chateau Ausone a close second. Che­
val Blanc and Ausone are t11e only two 
wines designated as "A" among St.­
Emilion's Premier Grand Oru Classe. 

St.-Emilion (the 1vine) is inescupab/e in 
Sl.-Emilion ( 1/ze place). 11ze town's tiny 
cobblestone st1·eels fl1'e home to necnty u 
hundred wine shops. 

Cheval Blanc has t11e highest percent­
age of cabemet franc of any well-known 
Bordeaux estate-almost 70 percent, witl1 
the remainder of the blend being merlot. 
In great years the \vine can have an almost 
unnerving texture-it is, all at the san1e 141 

tinle deep, luxuriant, and kinetically alive 
in the mouth. When young, the wine fairly 
oozes with decadent blackberry fruit 
laced witl1 vanilla, rather like eating a 
bowl of squashed ripe blackbenies dtiz-
zled with creme anglaise. (One of the 
greatest Bordeaux-indeed, one of the 
greatest wines-I have ever dnmk was a 
1947 Cheval Blanc, considered among the 
most m(\jestic wines Bordeaux produced 
in the entire twentietl1 century.) 

The vineyard of Cheval Blanc is on a 
mostly gravelly ten-ace several miles 
north of St.-Emilion, almost in Pomerol. 
However, many of t11e chateaux producing 
the best St.-Emilion are t110se on the 
southwestern limestone hillsides hugging 
t11e village. Chateau Ausone, Chateau 
Canon, Chateau Magdelaine, and Chateau 
Pavie are all here. In addition to wines 
from these vineyards some others to try 

include Chateau Angelus, Chateau Domi-
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LOCATION, L OCATION, L OCATION 

omerol and St.·Emlllon remained 
far less well-known than the Medoc 
even after the first bridges over the 

Garonne and Dordogne Rivers were built in 
the mid·l800s. Wme estates in the two 
regions were small; no chiiteau had an 
established, bankable reputation; and for 
Bordeaux's wine brokers it was dl.Oicult to 

to these inland vineyards and even 
er to transport the wine out. It made 

nique, Chateau Figeac, Chateau Trotte­
vielle, and Chateau l'Arrosee. 

POMEROL 

T he tiniest of all the m~or Bordeaux 
wine regions, Pomerol is also the one 

that today has the most cachet. This was­
n't always so. At the turn of U1e twentieU1 
century, the wines of Pomerol were con­

sidered merely average. The region's cur­
rent fame is based, in part, on U1e fact that 
Pomerol is the home of Chateau Petrus. 
Year in and year out, Pettus is one of 
Bordeaux's most expensive and sought­
after wines. Often ravishing, opulent, and 
complex, it sets the esthetic criteria for 
other Pomerols. 

Like its neighbor St.-Emilion, Pom­
erol is on the Right Bank of the Gironde 
River. The wines here are exclusively 
red, and the majority are based on mer­
lot and cabemet franc. Merlot alone 
accounts for more than 70 percent of all 
the grapes planted in Pomerol, and not 
surprisingly, it is extremely well suited 
to Lhe region's gravel and clay beds. 
Cabemet sauvignon is rarely part of a 
Pomerol blend. 

much more sense for the brokers to do busi­
ness with the larger, well-known Medoc 
chateaux, which were also far more acces­
sible thanks to their proximlty to the 
Gironde River just north of the city of 
Bordeaux.. Over time, of course, this ouly 
made the Medoc chateaux more well 
known, and the Pomerol and St.-Emllion 
chateaux less well known. 

Pomerols from the best sites stand 
out \vith a velvetlike texture and a plum/ 
cocoa/violet richness. This is Bordeaux's 
harmonic convergence of intensity and 
elegance at its best. Their relative softness 
make Pomerols fairly easy to drink young. 
As is true with the wines of St.-Emilion, 
Pomerols are a good choice in a restau­
rant when U1e Bordeaux on U1e wine list 

are all from recent vintages. 
Historically, the estates of Pomerol, 

isolated inland from the Gironde River, 

were virtually unknown compared to the 
wines of the Mectoc. As a result, Uley were 

left out of the 1855 Classification and have 
remained unclassified since. 

Pomerol began to emerge from its 
obscurity in the 1940s and 1950s. It was 
then that Jean-Pierre Mouei.x, a talented 
negociant with a keen palate, began buy­
ing exclusive sales and marketing rights 
to Pomerol's best chateaux. In 1964, he 
bought a 50 percent share of what was to 
become the most prized property of all, 
Petrus. 

Improving quality was an obsession 
for Mouei.x. Soon, news of Ule newly sup­
ple, rich, plummy character of Ule wines 
under his direction spread by word of 
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mouth. By the mid-1960s, Pomerols in 
general began to develop a cult following 
in the United States. 

Jean-Pierre Moueix was followed 
by his son Christian, an equally driven, 
quality-conscious man. In addition to the 
portfolio of Moueix wines in Pomerol and 
the neighboring region, Fronsac, Christian 
Moueix owns Dominus, a top estate in the 
Napa Valley of California. 

The tiny town of Pomerol encom­

passes the square around the small 
church and not much more. Similarly, 
most Pomerol prope1ties are small, espe­
cially compared to those in the Medoc. In 
general, a proprietor here owns a vine­
yard that's less than 10 acres in size and 
eighty Pomerol chateaux have fewer than 
2 acres. By compaiison, vineyards in the 
Medoc span dozens and sometimes hun­
dreds of acres. Finally, Pomerol chateaux 
a~·e extremely modest; there are no 
breathtaking mansions. Even Petrus, with 
its turquoise shutters, looks more like a 

Chatecm Petm s-£ompm·ectto lite grand 
estates of l ite Medoc, i t's m llter humble. 

farmhouse than one of the world's most 
famous wine estates. 

[f price and availability were indeed 

no object, the Pomerol we should all expe­
rience would be this legendary Petius. In 
the best vintages the wine's exotic licmi-

IF MONEY WERE No OBJECT 

et's say you were willing to pay 
$6,000 to $12,000 per case for Ch&­
teao Petros ( the cost for top contem-

porary vintages), how would you go about 
buying it? Alas, the process wouldn't be 
easy. Petros is rarely available to the aver­
age consumer. Here's why: 

Each year around 3,000 cases of Petros 
are made, 600 to 700 of which are allo­
cated to Petros' United States importer. 
The importer, in torn, offers the wine to a 
small, select group of wholesalers around 
the country who have consistently bought 

tros in the past. These wholesalers in 
offer their limited allotments only to a 
, select group of their best ens-

tomers----exclusive wine shops and presti­
gious restaurants that have seniority based 
on their past record of purchases. 

A wine shop will offer the wine, often 
personally by telephone, to a select group 
of customers, mostly collectors who boy 
Petros every year from the shop regardless 
of the cost. As for restaurants, with their 
tiny allocations, they may include the wine 
on their wine lists only for a short period of 
time (or at an outrageously expensive 
price), after which it will be offered ver­
bally ouly to certain customers. 

For average wine drinkers who are not 
wealthy collectors, it can be next to impos­
sible to break into this loop. 
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cey and jammy aroma leaps out of the 
glass, after which, a creamy, black rasp­
berry explosion filJs your mouth. It is hard 
to imagine a more luxurious red wine, 
where each of U1e components is so seam­
lessly integrated into the whole. 

But Petrus aside, there are a nwnber 
of other terrific Pomerols. Unfortunately, 
many of these are, like Petrus, made in 
small quantities. Nonetheless, among the 
ones to seek out are: Chateau Le Pin, very, 
very hard to find but a wonderfulJy seduc­
tive Pomerol; Chateau La Fleur du Gay, 
another lush, hedonistic wine; Chateau 
Lafleur, with its rich, supple, and explo­
sive fruit; Chateau L'Evangile, situated 
between Cheval Blanc and Petrus and a 
meaty, opulent, powerhouse of a wine; 
and Chateau Le Bon Pasteur, in the best 
vintages, a delicious wine howling with 
toast, plum, and mocha flavors. Also keep 

1 44 an eye out for Chateau La Conseillante, 
Chateau Certan de May, Chateau Trotanoy, 
and Vieux-Chateau-Certan. 

OTHER REGIONS 
OF BORDEAUX 

The less-important wine districts of 
Bordeaux are less important for a 

good reason. Much of tile wine made there 
is simply simplistic. Lacking the best ter­

roi?; winemakers in Ulese regions must be 
especially gifted, able to overcome many 
of the obstacles that less than ideal soil 
and climate present. Despite the odds, 
some delicious wines are indeed made. 
Think of the regions Ulat fo lJow as good 
hunting grounds for lilUe-known, inexpen­
sive wines that are potentially diamonds 
in the rough. 

I'll begin wiUt Listrac and Moulis, 
which are the oilier regions of the Mectoc, 

CLARET 

he British often call red Bor­
deaux claret . The word comes 
from the French clairet, which 

originally referred to a light red wine. 
Today, of course, the top red Bordeaux 
are anything but light in color or in body. 

and then move on to Entre-Deux-Mers 
east and south of the city of Bordeaux, 
over to Fronsac and Canon-Fronsac near 
Pomerol and fmally to tile Cotes, the most 
well regarded of Bordeaux's farthest out­
lying districts. 

Listrac and Moulis 

T he Medoc's less prestigious com­
munes, Listrac and Moulis, are the 

source of wines that don't exactly rival 
Uleir sister wines from Margaux, St.­
Julien, Pauillac, and St.-Estephe. That 
said, some surprisingly good wines do 
come from these two communes. Bargain 
hunters can have a field day. The \vines 
are virtually all red. Like Medocs in gen­
eral, tl1ey are built on a foundation of 
cabernet sauvignon, with merlot and 
cabemet franc added for roundness and 
nuance and petit verdot sometimes added 
as a spice note. 

Listrac and Moulis are inland com­
munes of U1e Medoc, that is, they are not 
positioned on the gravelJy banks of the 
Gironde River, as are the more famous 
communes. Away from the riverbanks, the 
soil tends to be heavier and to hold more 
water. As a result, the wines of Listrac and 
Moulis are generally rougher textured and 
less polished. They can sometimes seem 
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straitjacketed by tannin and short on fruit. 
There are exceptions, especially in Moulis. 
Several of the best Crus BoU?-geois, for 
example, carry the Moulis appellation, 
including Chateau Potijeaux and Chateau 
Chasse-Spleen. Both are wines of jammy, 
earthy richness; both have a mountain of 
tannin. Both are relative bargains. 

Some other top Moulis and Listrac 
wines to consider include Chateau Mau­
caillou (Moulis), Chateau Fourcas-Hosten 
(Listrac), and Chateau Gressier Grand­
Potijeaux (Moulis). 

Entre-Deux-Mers 

E ntre-Deux-Mers (literally between two 
seas) is the vast expanse of forested 

land between the Dordogne and Garonne 
tJibuta.ries of the Gironde River. Although 

a large wine region and a pictw·esque one, 
it is considered less important than the 
Medoc, Graves, Pomerol, or St.-Emilion for 
two reasons. First, while Entre-Deux-Mers 
has patches of good terroi1; the soil and 
climate here never produce wines U1at on 
the whole equal the quality of wines in tJ1e 
other regions. Second, the appellation 
Entre-Deux-Mers applies to dry white 
wines only. Thus, for wine drinkers who 
believe a region is only as good as its reds, 
Entre-Deux-Mers doesn't count. Red wines 
actually are made here, but because they 
are generally lower in quality than the 
region's whites, they must cany the appel­
lation Bordeaux or Bordeaux Superieur, 
not EntJ·e-Deux-Mers. 

Yet this channing, pastoral region of 
rolling woods and tiny, family-owned vine­
yards should not be written off easily. 

BON APERITIF 

he word aperitif comes from the Today, ten different fruits-eight of which 
Latin aperire, meaning to open, and are a well-kept secre~along with sweet 

indeed, a variety of r;::=======:;l and bitter orange peel and 
fresh, slightly bitter drinks r r r r r I . I' quinine are cold-macerated 
have traditionally been used to ...:.J - ...:.J ...:.J ~ _: in French brandy for four to 
open both meals and appetites. .7.;,.-."""~- . .:if._ six months before they are 

More than mere cocktalJ-hour ... mixed with wine and aged. 
stimulants, however, wine aper- Two types of Lillet are 
itifs are also thought to be made: nonvintage, also called 
healthful because many con- classic, and vintage, making 
tain small amounts of quinine, ~··-....,.~ it the only vintaged aperitif in 
an ingredient originally added the world. Vmtage Lillet is 

J:.J- rt;....,_.t, . .,;c._ 
to protect French soldiers from -·- · aged in newer oak barrels 
malaria. than nonvintage. Lillet Blanc, 

Currently, the best-selling I u;~~"' •. ~.::~.~ ... ....... ~~~ ~ both vintage and nonvintage, 
French aperitif ln the United is produced from Bordeaux-
States is Lillet, first created in 1887 when grown sanvignon blanc, semillon, and mns-
two French brothers blended white cadelle grapes. Lillet Rouge, whether 
Bordeaux wine with a mixture of macer-
ated fruits and a small amount of quinine. 

vintage or nonvintage, is a blend of merlot J 
and cabernet sanvignon. .-J~ 

1 45 



t46 
---., 

FR ANCE 

Since the late 1980s and early 1990s wine­
makers have been on a detem1ined quality 
campaign-€specially for low and moder­
ately priced white wines. Today, many 
Entre-Deux-Mers whites are zesty wines 
that buzz with refreshing lemon, vanilla, 
and almond flavors. For simple pleasure, 
these wines take the cake. 

Entre-Deux-Mers whites are blends of 
semillon, sauvignon blanc, and usually a 
small amount of muscadelle, which adds a 
faint spicy-flowezy quality. They are rarely 
barrel fermented, which means they are 
fresh and light-perfect for pairing with 
fish and shellfish. 

Entre-Deux-Mers wines have never 
been classified. Among the Entre-Deux­
Mers worth seeking out are Chateau Bon­
net, Chateau Turcaud, Chateau Nardique 
Ia Graviere, Chateau de Camarsac, and 
Chateau Peyrebon. 

Fronsac and Canon-Fronsac 

I f any areas are now on the fast track out 
of "lesser-dom" and into prominence, 

they are Fronsac and Canon-Fronsac. 
These two communes, spread over the 
hillsides just north and slightly west of 
Pomerol and St -Emilion, are turning out a 
handful of dazzlers-wines full of ripe 
black raspberzy flavors; wines with a kind 
of edgy power. 

The \>\tines are all red; the best sites 
are clay and sand interlaced with lime­
stone. Merlot is the dominant grape fol­
lowed by cabemet franc witl1 a bit of 
cabemet sauvignon sometinles blended in 
for strength and balance. This is sinlilar to 
the grape profile found in Pomerol and St.­
Emilion, yet the wines of Fronsac and 
Canon-Fronsac tend to be a little darker, 
more rustic, and bolder. They are the 
Heathcliffs. 

FUTURES 

he most expensive red Bordeaux 
wines are frequently sold as 
futures. Under this system, cwr 

tomers buy the wine from retailers up 
to two years before it is actually 
released from the chateau. The cus­
tomers base their decisions (a gamble, 
really) on the reputation of the cha­
teau and on early assessments of the 
vintage. Buying futures is, in effect, 
buying on speculation. In return for 
taking the risk and for paying cash in 
advance, these customers are assured 
of securing what is usually a highly 
sought after wine and they get to buy 
that wine at a price lower than the 
eventual release price. 

Some of Bordeaux's most gifted enolo­
gists are working on properties in Fronsac 
and Canon-Fronsac, and this in part, is why 
both regions are moving forward so 
quickly. For example, Michel Rolland (con­
sidered one of tl1e world's top consulting 
enologists for red wines) owns Chateau 
Fontenil and has consulted with many 
Fronsac properties. In general, Fronsac 
and Canon-Fronsac wines sell for half the 
price of SL-Emilion and Pomerol wines. 

Among the wines worth seeking out, 
in addition to those from tl1e chateau 
already mentioned, are Chateau La Vielle­
Cure (Canon-Fronsac) and Chateau 
Dalem (Canon-Fronsac). 

The Cotes 

Outlying tile four communes of Pom­
erol, St.-Emilion, Fronsac, and 

Canon-Fronsac are a handful of satellite 
regions called the cotes Oullsides): the 
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Cotes de Bourg, Cotes de Castillon, Cotes 

de Francs, and Premieres Cotes de Blaye. 

The rural, hilly cotes are some of the 

oldest wine regions in Bordeaux. Vines 
were planted here by the Romans. The 

wines are mostly reds for everyday drink­

ing-light and juicy when they are good, 

shallow and thin when they are not. Merlot 

is the leading grape variety, but cotes wines 

very rarely have the plummy depth and 

lushness of merlot planted in, say, Pomerol 

or St.-Emilion. Often, this is due to the fact 

that the grapes are planted in more fertile 
soil and harvested at higher yields. 

Among the best red cotes ar e Chateau 

Puygeraud (Cotes de Francs), Chateau 

Roc des Cambes (Cotes de Bourg), Cha­

teau Les Jonqueyres (Cotes de Blaye), and 

Chateau de Francs (Cotes de Francs). 

Other Lesser Appellations 

T here are several other appellations 

you will fmd on bottles of dry 

Bordeaux, including Bordeaux, Bordeaux 

Superieur, Graves de Vayre, Entre-Deux­

Mers-Haut-Benauge, Lussac-St.-Emilion, 

Montagne-St.-Emilion, Lalande de Pomerol, 

Puisseguin-St-Emilion, Ste.-Foy-Bordeaux, 
and St.-Georges-St.-Emilion. Wines from 
these areas can be quite decent; many are 

uninspired. 
This is also true of the outlying appel­

lations producing mostly sweet wines. 
Cadillac, Cerons, Cotes de Bordeaux­

Saint-Macaire, Loupiac, and Ste.-Croix-du­
Mont each make sweet wines, though the 

quality is generally well below the quality 
of the wines from Sauternes and Barsac. 

One final note about the appellations 
Bordeaux and Bordeaux Supe1ieur. These 

are the two most basic appellations Bor­
deaux wines can carry. Any chateau can 
use these appellations as long as the wine 

in question meets ce1tain baseline require­
ments for alcohol and grape yield. Most 

Bordeaux and Bordeaux Superieur are 

s imple, ordinary wines. 

BORDEAUX 
VINTAGES 
AND THE QUESTION 
OF READINESS 

W ine drinkers wony more about the 

vintages and readiness of Bor­

deaux than of any other wine, with the 

possible exception of Btugundy. Is such 

great concern warranted? In Bordeaux 

itself, chateaux owners often feel that 

Americans are rash and hyperjudgmental 

concerning vintages. Further, they suggest 

that this tendency causes us to miss out 

on many delicious wines s ince vintages 

and wines not given immediate high 
marks tend not to be imported. One might 

Cluitcau Auso11cs cellar holds bottles of past 
vintages that are dejlnitely 1·eady to d1·ink. 
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SECOND IN LINE 

~ 

To make the best possible wine, o top choteau will blend together only its very finest 
lots of wine. These generally come from the most mature and well-sited vineyard plots. 

What happens to all the other, lesser lots of wine? In many cases, the choteau makes a 
second wine, which will hove its own nome and its own distinct label. (A second wine has 
nothing to do with o Second Growth or the Super Seconds.) 

A second wine is usually mode by the some winemoker in essentially the some manner 
as the famous wine, and it will usually come from the some vineyard, although the age of 
the vines will generally be younger. Though it may hove hints of the famous wine's charac­
ter, the second wine will be less polished, less structured, less complex, and less intense. And 
o lot less expensive. The second label of o wine such as Choteau Latour or Choteau 
Morgoux, for example, con be o relative bargain. 

Choteoux rarely promote their second wines, preferring to be known for their famous 
ones. Often, the label on o second wine does not reveal the choteau it come from, but the 
nome may be close enough to tell. 

SOME OF THE BEST SECOND WINES 

Bahans Haut·Brion 
Choteau Haul-Brian 

Carillon de L' Angelus 
Choteau L' Angelus 

Carruades de Lafite-Rothschild 
Choteau Lofite-Rothschild 

Chateau Haut·Bages·Averous 
Choteau Lynch-Sages 

Clos du Marquis 
Choteau Leoville-Los Cases 

De Marbu:r:et 
Choteau Cos d'Estournel 

La Croix 
Choteau Ducru-Beaucaillou 

argue that of course chateaux owners feel 
this way. Clearly, their best interests are 
se1ved if all vintages sell well regardless 
of the character of each vintage. 

Let's try to sort things out. If you in­
tend to buy Bordeaux for drinking (as 
opposed to buying it for investment and 
reselling), there are indeed problems 
inherent in rushing to judgment or slav­
ishly following vintage pronouncements. 

La Tour·Leognan 
Choteau Corbonnieux 

Le Petit Cheval 
Choteau Cheval Blanc 

Les Forts de Latour 
Choteau Latour 

Les Pensees de Lafleur 
Choteau LoAeur 

Pavilion Rouge du Chateau 
Margaux 
Choteau Morgoux 

Reserve de Ia Comtesse 
Chateau Pichon Longueville 
Comtesse de Lalonde 

The first problem is that vintages 
today are rarely categorically horrendous. 
A vintage may, because U1e grapes 
received less sun over the course of the 
growing season, produce a lighter style 
wine. You might not prefer light wines, but 
lightness, in and of itself, is not bad. What 
if the wine were, in all other ways, per­
fectly balanced? What if it had beautiful, 
delicate flavors? Would these traits make 
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it a bad wine? Was it, then, a bad vintage? 
The fact of the matter is that modern viti­
culture and winemaking allow the wine­
maker to compensate as never before for 
nature. Undeniably, nature still rules, and 
undeniably, vintages are different and the 
taste of a wine varies year to year. But 
why not celebrate that fact? 

In Bordeaux today vintages are only 
considered a total washout in the most 
extreme cases, and even then, the most tal­
ented winemakers believe they still make 
very good wine. Let's take a dran1atic 
example-the 1991 vintage. In April of that 
year, Bordeaux was thrashed by a devas­
tating frost that severely damaged the vines. 
In some areas, 80 percent of the crop was 
lost. Chateaux owners salvaged what they 
could. The extremely reduced crop ripened 
tlu·oughout the swnmer. Then on the eve 
of the harvest, Bordeaux was hit by tor­
rential rains. It is hard to imagine a worse 
scenario than severe frost in the spring 
and rain in the fall. Yet by mid-December, 

after the wines were made, the winemakers 
at Chateau Ausone and Chateau Ma.rgaux 
were quoted in a leading wine publication 
as saying they believed that they had made 
beautiful and very good wines in 1991, 
despite the climatic conditions. 

As it turned out, both winemakers 
attempted to select only berries undam­
aged by the initial frost. They also cut off 
all clusters that subsequently grew back 
on the vine, since these would mature at a 
different rate and taint the final wine with 
uruipe flavors. At harvest, both winemakers 
were able to work quickly, so that the 
grapes were not allowed to bloat with rain­

water. Finally, both winemakers were 
extremely stlict in selecting only their best 
vats for blending. As a result of all these 
factors, both estates made only a tiny 
quantity of wine, but it was good. Not great 
admittedly, but also not dishwater. 

There is another problem. Bordeaux 
is so important a wine region that when 

vintages are first categ01ized in the press 

An almost mverential sense of quiet and calm pervades Cl/£iteau Mouton-Rothscilild's chai, where 
tile newest vintages rest in Prench oak until they are bollled. 
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that assessment tends to live on forever. 
Wine, however, changes over time. There 
are many examples of Bordeaux vintages 
deemed magnificent at first, only to be 
later declared not as good as originally 
thought, and vice versa, vintages at first 

thought average that seemed to come into 
their own over time. 

The sensible approach to Bordeaux 
vintages then, can only be to have an open 
mind. Remember above all that Bordeaux 
wines evolve and that one-shot vintage 
proclamations are often superficial. 
Remember, too, that talented winemakers 
can surprise us even when Nature has 
worked against them. 

As for the question of when a Bor­
deaux is ready, we need to put this in per­
spective. Readiness was somewhat easier 
to assess in times past when most serious 
Bordeaux were made so that they were 

1 so not ready to be drunk any time soon, 

meaning within ten years of bottling. 
People bought good wines every year and 

put them away. Thus some wines, pur­
chased many years earlier, were always 
coming into maturity. 

Today, life rarely involves walking into 
a well-stocked cellar and pulling out some­
thing that's been maturing for a decade. 
Every top chateau now wants to make 
wine that's both capable of long aging yet 
drinkable soon after it's released. Ad­
mittedly, the two ideas do seem mutually 
exclusive. But they're not. A top Bordeaux 
can be drinkable-even delicious-when 
it's fairly young if t11e grapes were fully ripe 
when picked, if the tannin was physio­
logically mature, and if the wine is loaded 
with a lot of expressive fruit. At the same 
time, if that foundation of mature tannin is 
substantial enough and if it's balanced 
with good acidity and alcohol, the wine 
should age well for a long time. 

Of course, no matter how delicious a 
top young Bordeaux is, it will almost 
always be more thrilling when it's older, 
after it's had a chance to evolve, become 
more complex, and reveal other facets 
and nuances of its personality. How much 
older? No one can say for sure. There is 
never one magic moment when a wine is 
ready. Most Bordeaux- most structured 
red wines-evolve and soften progres­
sively. They usually go from being slightly 
tight to being supple and having a wider 

range of more complex flavors. But where 
a \vine is along this spectrum at any point 

in time is a matter of col'\iecture. And no 
matter where it stands in this spectrum, it 
will have its positive points. 

Generally, the tighter and more struc­
tured the wine when young, the more 
slowly it will evolve. Since most top Bor­
deaux are very structured wines, they usu­
ally take at least eight or ten years of aging 
before beginning to soften and show more 
complex nuances. (This is not the case 
with medium-quality everyday Bordeaux, 
of course.) For the very best, however, 
eight to ten years of aging is probably a 
minimum. These are not the kinds of 
\vines that will be over the hill in fifteen 
years. Many will continue to grow more 

fascinating for decades. 
In the end, perhaps the best way to 

gauge readiness is philosophically. A wine 
is ready when you can't bear to wait for it 
any longer. 

THE FOODS OF 
BORDEAUX 

8 ordeaux may have many of France's 
most impressive wines but, on the 

whole, it comes nowhere close to having 
France's most impressive food. Admit­
tedly, describing French food, any morsel 



BORDE A U X 

SWEET SUCCESS: MACARONS AND CANELES I 
----V'V'eP--

no would imagine that two of the 
most famous food specialties in 
the world's most prestigious wine 

region are a chewy cookie and a 
miniamre cakelike sweet? What's 
more, no one seems to know how 
these two simple items became so 
legendary. Nonetheless, you have 
not truly experienced Bordeaux 
until you go on a tasting expedi­
tion in search of the ultimate 
example of each. 

!tfacarons won't present 
a problem. These chewy 
almond cookies, thought to 
date from the early 1600s, 
are a specialty of just one 
place: the ancient walled vil­
lage of St.-Emilion. Vrrtually 
every patissierie in the village 
sells them. 

Then there are cane/is, small 
confections that are often eaten 
with a glass of red wine on a Sunday 
afternoon. If anything can drive a Bordeaux 
pastry chef to fits of fanaticism, these homey, 
mnch-loved confections can, for they are a 
challenge to make perfectly {and easy to 
make poorly). Nonetheless, virtually all top 
Bordelais pastry chefs are members of the 
Con.fririe clu Canete de Bordeaux, an organ­
ization of patissiers devoted to the tradition 
of baking this unusnallocal specialty. 

A canele is difficult to describe. It looks 
like a molded cream puff. Tbe center is sort 

of it, as less than stellar seems gastronom­
ically sactilegious. After all, French food 
at its lowest ebb is stiU French food. And 
so goes the cooking in Bordeaux. It is 
French; it is good. Yet, the paradox is nag­
ging. How can a region of France produce 
wine so incredibly inspired and food that, 

of custardy; the outside, crunchy and cara­
melly. But a canete is not a pastry per se, not 
a cookie, and not really a cake either. If they 

weren't French, cane/is would be perfect 
as part of English after­
noon tea. Tbe origin of 
this sweet is not clear, 
though one historical 
account suggests that the 
first etmete may have been 
baked by a nun who acci­
dentally overcooked her 
pastry cream sometime in 

the thirteenth century. 

Madame Blanchez and her f amous 
macarons. 

for the most part, is so incredibly "un"? 
My ftrs t suspicion that Bordeaux 

might not be as elecUi.fying culinarily as 
enologically came while dining at a 
renowned chateau. The regal eighteenth­
century dining room was clominatedby a 
20-foot-long table on which rested heir-
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BORDEAUX'S 

CLASSIC MARRIAGES 

..--...<he red, white, ond sweet wines of 
Bordeaux oil hove classic food 

matches. Red Bordeaux and lomb ore 
considered on exemplary end historic 
match. Before the 1970s, sheep were 
often token From the rural areas ringing 
Bordeaux to graze over the winter in the 
vineyards of Pouilloc, St.-Julien, St.­
Esh~phe, and Morgoux. Here they would 
feed on the grosses that grew between 
the rows of vines-grosses said to give 
their meat on especially delicious Aovor. 
And here, too, among the dormont 
vines, lambs would be born. 

Bordeaux's renowned sweet wine 
Sauternes also has o famous partner, 
or in this case, two: foie gros and 
Roquefort. Sauternes and foie gros, 
usually served as on appetizer, must 
be one of the most hedonistic mar­
riages of food and wine in the world. 
Sauternes and Roquefort cheese is a 
fascinating pairing. While the bold 
salty pungency of the blue cheese 
would deaden most red wines, with 
Sauternes the match is brilliant. 

As for Bordeaux's refreshingly 
crisp, dry, minerolly white Groves, 
these ore some of the best wines in the 
world for Fresh briny oysters. 

loom silver and three antique crystal de­
canters containing some of the chateau's 
older vintages. Dinner consisted of pota­
toes, green beans, and chicken. 

Potatoes, green beans, and chicken? 
The holy trinity of my grandmother's 
Irish-Scottish kitchen was the last thing I 
expected to be eating in one of the 
world's most famous chateaux. And it 

wasn't the last time. Again and again in 
other chateaux the food served was, well, 

plain compared to other regions of 
France. To be sure, these were delicious 
waxy French potatoes, pencil-thin haTi.­
cot.s veTI.s, and chicken that was scrump­
tious. But still. 

When I asked why Bordeaux had such 
simple food compared to other parts of 
France, several hypotheses were sug­
gested. The first was that cooking in 
Bordeaux is prutly Anglo-Saxon in mien­
tation thanks to the long-standing deep 
ties between the Bordelais and the British. 
ln fact for three centuries, beginning with 
the mru-riage of Eleanor of Acquitaine to 
Henry ll in 1152, the people of Bordeaux 
considered themselves citizens of En­
gland, not France. The bonds that fmmed 
were so strong that to this day Btitain is 
Bordeaux's most important market, and a 
large percentage of chateau owners speak 
flawless English. 

Several Bordelais, however, rejected 
this theory. The simple cooking of Bor­
deaux, they said, reflected the region's 
close-knit, hardworking conservative fanl­
ilies who prefer modest, unadorned cook­
ing. By way of evidence, they pointed out 

that many of the best restaurants in the 
region are the simplest ones that, like the 
legendary Le Lion d'Or in Margaux, serve 

local specialties. Among these: 
Entrecote Bordelaise: A juicy steak 

topped with a heap of cru-amelized shallots. 
Oysters and Sausage: Local oysters 

served raw on the half shell accomprutied 
by homemade sausage patties on the side. 

Lamprey: Large, fatty, eel-like fish 
caught from local livers and usually baked 
in casseroles, often with red wine. 

Roasted Lamb: Lamb was once a 
specialty of the Haut-Medoc. Today it is 
raised mostly in other parts of Bordeaux. 
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Caneles Bordelaise: Unusual and 
delicious, not-too-sweet nUniature cake­
like affairs, very particular to Bordeaux 
and found in every good pastry shop. 
Eaten with wine or coffee (see page 151). 

Macarons: Sweet almond cookies; 
these are the specialty of the village of St.­
Emilion (see page 151). 

VISITING BORDEAUX 
CHATEAUX 

Today, you can visit almost all the 
Bordeaux chateaux, although many 

are not open to the public for drop-in tast­

ings or tours in the way that most Cali­
fornia wineries are. In order to visit a 
chateau, you need to write or fax the 
estate well ahead of time to make an 
appointment Specify the number of peo­
ple in your group and the language(s) you 
speak. Once you arrive in France, call the 
chateau to confirm your visit. 

Each region in Bordeaux has a syndi­
cat viticole, which publishes a guide to 

touring vineyards in the area These guides 
list the chateaux, the languages spoken, 
potential visiting hours, addresses, and 

BORDEAUX'S WINE 

BARS & BRASSERIES 

he city of Bordeaux has a number 
of classic spots for a great gloss of 

wine and a simple meal. 

B I S TROT DES QUINCONCES 

4 Place des Quinconces 
011 -33-5-56-52-84-56 

BISTROT DU SOMMEL.IER 

1 67 Rue Georges Bonnac 
011 -33-5-56-96-71·78 

C EL.L.IER BORDEL.AIS 

30 Quai de Ia Monnoie 
011-33-5-56·31-30·30 

L E C L.ARET 

46 Rue Pas-St. ·Georges 
011-33-5-56·01-21-21 

L ES NOAIL.L.ES 

12 Allee de Toumy 
~11-33-5-56-81 -94-45 

Leoville Barton, in St.-Julien, is owned by 
the Barton family, who came to Bordecm.-c 
from fl·rlaml rmty i n thr eighteenth 
centwy a11(/ fotmded a successful negociant 
bttsinrss. F'ra11ce and li-e/and enjoyed a 
thriving winr and wooltrodc at the time. 
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LE ST.-MARTIN 

ordeaux is France's fil'th largest city 
and very industrial. Though modern 
hotels are ubiquitous, what is not so 

easy to find is a place like Le St.-Martin­
s small inn that makes you feel as though 
you're inside a Hemingway 
novel. 

Le St.-Martin is in the 

to its former simple elegance. Jean Michel 
and Marie Helene Recbard, a husband and 
wife team, were installed as chef and man­
ager respectively. When Jean Michel started 
cooking, eyebrows were raised and lips were 

smacked. Langolran bad 
not bad such sensational 
food for decades. 

hamlet or Langolran, about Though it is now a 
twenty minutes south of secret the Bordelais like 
Bordeaux. The hotel is on to keep to themselves, you 
the banks of the Garonne will eat better (and much 
River; standing ln the din- less expeoslvely) at Le St.-
lng room, you could throw Martin than at most or the 
your wineglass into the fancy restaurants in the 
water. Built in 1860, the city or Bordeaux. The up-
hotel was recommended in stairs dining room, filled 
the 19141Jfichelin guide for with bouquets of wild-
its full-course dinner, which flowers, overlooks the old 

t s4 cost the equivalent or 10 wood and steel bridge 
cents. Back then, Langolran built by Alexan~ostave 
was a port village bustling Elfl'el (of Tower fame) 
with river traftic and boats that connects Entre-Deux-
hauling wine casks to the Mers on one side or the 
coast for trade. In time, Le St.-Martin is J.:nown for its river with Graves on the 
roads and trucks took over /tome cooking (lOp) and lovely other. 
the local commerce, peo- river views (above). Reservations are 
pie moved away to big- needed both to dine and 
ger cities, and Le St. Martin became a stay at the hotel. 
forgotten hotel. Le St.-Martin, Langolran, Bordelw.x; 

In 1990, three wine-loving businessmen 011-99-5-56-67-02-67; fax 011-99-5-56-67-
restored and renovated Le St.-Martin back 15-75. 

telephone and fax numbers. To obtain 
copies, contact U1e Bordeaux wine coun­
cil- the Conseillnterprofessionnel du Vin 
de Bordeaux (C.I.V.B.)-and specify the 
regions in which you are interested. 

Conseil lnterprofessionnel du Vm 
de Bordeaux, Maison du Vin, 3 Cours 
du XXX Juillet, 33075 Bordeaux-Cedex; 
0 11-33-5-56-00-22-66. 

For other useful advice, as well as for 

maps, brochures, and so forth, contact the 
Bordeaux Wine Bureau in New York or the 
office of tourism in Bordeaux. 

Bordeaux Wme Bureau, c/o SOPE­
XA-Food and Wmes from France, 215 Park 
Avenue South, Suite 1600, New York, New 
York 10003; (212) 477-9800. 

Bordeaux Office de Tourisme, 12 
Cours du XXX Juillet, 33000 Bordeaux­
Cedex; 0 ll-33-5-5().{)()...Q(H). 
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THE BORDEAUX WINES TO KNOW 

~ 

T here are lots of delicious, moderately 
priced Bordeaux wines available in the 
United Stales-wines you can d.iscover sim­

ply by talking to a good wine merchant And of 
course it's always intriguing, if expensive, to taste 
one of the great First Growths (Chlitcau Latour, 

Chateau Margaux, Chateau Lafile-Rothschild, 
Chllteau Mouton-Rothschild, and Chateau Haut­
Brion). In addition, here are some of the 1vines that, 
for me, have come to capture and symbolize the 
spirit of Bordeaux. 

Whites 
CHATEAU CARBONNIEUX 

Pessoc-leognon 
Cru Closse 
approximately 60% souvignon blanc, 
35% semillon 

CHATEAU CARBONNIEUX 
PIUAC-i.oloc;IWI 

...,...,_,........,.u._..-~~ .. 
...,.,...l!t~llt't 

"l'lfi••.,'TIU.t•-.,. •\ .._., ...... 

g, .. ----M~ If - --·~-_.. .... 

This is one of the great 
classic white Graves­
Carbonnicux, unlike many 
other chateaux, has been 
serious about making fmc 
while wine for decades. 
l.ots of mincrally, citrusy 
pizzazz here; drunk with 
oysters in wine bars all 
over Bordeaux. 

CHATEAU LA LOUVIERE 

Pessoc-le~ 
unclassified 
approximately 85% souvignon blanc, 
15% semillon 

One of the delicious, 
snappy, new-style white 
Graves with fresh, citrus 
and almond navors, plus a 
streak of minerals. La 
Louviere is made by the 
very innovative Andre 
Lurton, owner of several 
other top chliteaux. 

CHATEAU LAVILLE HAUT-BRION 

Pessoc-leog~ 

Cru Closse 
-:-= ,..-----,-

opproximotely 70% semillon, 30% souvignon 
blanc 

Bordeaux has but a 
handful of stunning, 
regal, elegant white 
wines. This is my vote 
for the best of them. 
Complex yet racy, 
Laville Haut-Brion is 

+ ~ 
CIIATilAIJ 

LAVIUE IIAI.n."BRION 
PESSAC·Lt!OONAN _....... 

0\I ....... Or_ ___ ... 
- .. - ....... -

a'IZS\• ""' one of the world's most ... ,,._,...,.....,_,..., 
stunning examples of the mesmerizing richness 
that can be achieved by blending semillon and 
sauvignon blanc. The chateau is owned by the 
Dillon family (Americans), who also own Chateau 
Haut-Brion. 

Chateau Piclwn Longueville Comtesse de 
Lalande, in Pauillac, was built in the 
1840s by the widow Mm·ie Laure Pirhon­
Longueville, the Comtesse de Lalande, 
whose love1; Comte de Beaumonl, then 
owner of Chateau Latow·next do01; gave 
her the land so that she might live close by. 
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Reds 
CHATEAU DE PEZ 

~t.-EsiE!phe_ 
Cru Bourgeois ___ _ 
approximately 70% cobernet sauvignon, plus 

merlot and co bernet franc 

·-}~~~~~"~.~.!~!-. 

De Pez falls into that blessed 
category of delicious wines 
that do not require you to be 
rich to drink them-just smart. 
Considered one of the best Gru 
Bourgeois of St.· Estep he, de 
Pez can be a rugged, tannic 
blockbuster when young, a 
tamed lion when aged. c ....... _ ..t.H.,....~ ... dkd. ........... 

CHATEAU GRUAUD LAROSE 

St.-Julien 

Second Growth 
---;---:--::-:7""~--

approximotely 65% cobernet souvignon, 25% 

merlot, plus cabernet franc and petit verdo_t _ 

The earthy, smoky flavors of Gruaud Larose seem 
almost primordial, and though the flavors arc 

~~!!!!!!!!!!!!~ somewhat old-fashioned (no bouncy 
r;; up-front fruit) , the wine is considered 

J ~ •• f -I. • ~ I a 
I ••••••• · ·~ ,,,,, '''" ' '''"""' 

-"'-J·.-·~--

one of Bordeaux's fabulous standbys. 
The chateau is run by the large, pres­
tigious negociant firm of Cordier, 

, which has a reputation for making eas­
ily drinkable wines at easy to handle 
prices. 

CHATEAU PETRUS 

Pomerol 

undo~iRed 
99% merlot, 1% cabernet franc 

I know I've mentioned how dif· 
ficult it is to get Petrus, but I 
include it here in the hope that 
somehow, you'll get the chance 
to try it anyway. Universally con· 
sidered to be the equivalent of a 
First Gro11ih, Petrus is the kind 
of wine that can send quivers of 
excitement down the spine of 
any experienced wine lover. l n 
great years Pettus is ravishing, 
elegant, and rich-Ingrid Bergman in red satin. 

CHATEAU PICHON LONGUEVILLE 

COMTESSE DE LALAND=E _____ _ 

Pouilloc 

Second Growth 
- ------

approximately 45% cabernet sauvignon, 35% 

merlot, plus cabernet franc and petit verdot 

Pichon Lalande, as it is simply 
called, is located beside 
Chateau Latour and deserves 
to share Latour's First Growth 
status. In great years, the wine 
smells as if an entire forest of 
pine trees was dipped in black 
cherry- chocolate sauce. Pichon 

Q
CHATEAU PICHON WNCUEYILLE 

COMTFSSE DE LALANDF 
-- --

Oit-0111~ 

PAUILL AC "1• 

:::.:::::;....:=.:..::.::_.:::: ~ 

Lalande has a higher proportion of merlot than 
most Pauillac wines, giving it a particular silky 
lushness. TI1e chateau is owned and run by dynamic, 
forward-thinking May Eliane de Lencquesaing. 

Sweet Wine 
CHATEAU D'YQUEM 

Sauternes 
Premier-G=-r-an-d7 C=-r_u ___ _ 

cpproximately 80% semillon, 

20% souvignon b!anc __ _ 

Mesmerizingly luscious, Yquem is 
indisputably France's most exalted dessert wine. 
Few other wines come close in dazzling richness, 
finesse, and depth of flavor. For each perfect grape 

that is individually hand-selected, 
hundreds of others may be passed 
over. In great years 5,000 to 6,000 
cases of Yquem may be made; in 
poor years, none. Foie gras and 

Yquem are a consecrated marriage 
in France. The wine, made mostly from semillon, 
is wildly expensive and worth it for every nectar­
like drop. 
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COGNAC 

'm not sure I knew what to expect the 
first time I visited the Cognac region, 
but the throttling potency of the (not 

very high quality) Cognacs I had drunk up 
untll then certainly did not prepare me for 
so gentle, so pastoral, so enchanting a 
landscape. This is France at her most time­
less-rolling green vineyards, thick corn­
fields, and meadows noisy with 
birds are dotted here and 
there with stone farmhouses 
and unassuming hamlets. The 
region, almost 200,000 acres 
of vines, is about 70 miles 
north of Bordeaux and worlds 
apart in character. 

Technically, the Cognac 
region falls into two French 
administrative dipartements 
{the rough equivalent of 

Poised between the ocean and the Massif 
Central, where oceanic and continental cli­
mates collide, Cognac also straddles a north­
ern French climate and a southern one. 
These factors combined with wide variations 
in tlte soil mean that Cognac is really made 
up of six smaller subdistricts or ems, each 
of whicb produces a Cognac of a dill'erent 

states): Cbarente-Maritime on '----------' 

character and quality. {The 
name of the subdistrict usually 
appears on the labe~ if there is 
no subdistrict name, then the 
Cognac is a blend of dill'erent 
ents. ) The top three C11l8 in 
descending order of quality are 
Grande Champagne, Petite 
Champagne, and Borderies. 
The word champagne here has 
no relationship to the wine of 
the same name. Rather, 
Champagne in Cognac derives 

the Atlantic coast and, just inland from 
that, Charente. (Besides Cognac, this part 
of France is renowned for the excellence of 
its butter, snails, and jleur de sel, the 
finest type of natural sea salt.) Both 
departements take their names from the 
Charente River, which meaders through 
them. The two important towns Cognac and 
Jarnac are situated on the river. Cognac, 
of course, has given Cognac, the brandy, its 
name, and about 10 miles away, Jarnac, 
the other hub of Cognac activity, is home to 
such prestigious firms as Conrvoisier, Dine, 
and Delamain. 

An old chestnut has it that all Cognac 
is brandy, but not all brandy is Cognac. 
Price alone t.estifies to this. In the year 
2000 many of the top Cognacs cost $100 to 
$200 or more a bottle, and the most expen­
sive of all, Conrvoisier's Succession JL, 
cost about $3,700. What makes Cognac 
Cognac is the uniqueness of its region and 
the ancient, artisanal process by which it 
is made and aged. 

from the Latin campagna, meaning open 
fields, as dlstingnished from the Frencb bois, 
woods. Cognac's three less higltly regarded 
subdistricts, Fins Bois, Bons Bois, and Bois 
Ordinaires (fine woods, good woods, and 
ordinary woods, respectively) were all once 
forests. Grande Champagne is indisputably 
the most renowned of the districts and its 
porous cbalky soU is thought to produce the 
ricbest tasting Cognacs with the most ele­
gance and finesse. But we're not done yet. 
Just to upset this tidy scheme, there's one 
more designation: Fine Champagne. Not a 
subdistrict ltsell, Fine Champagne is Cognac 
distilled from wines made exclush-ely in 
Grande and Petite Champagne; at least 60 
percent of the blend must come from the 
Grande Champagne. 

Cognac is made from the most innocu­
ous of grape varieties. The leading one by 
far is ugnl blanc, which in the Cognac 
region is inexplicably called St.-Emlllon, 
even though lt has nothing to do with the 
wine district of that name in Bordeaux. 
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Colombard and folie blanche are used in 
much smaller amounts. (By law, five other 
varieties, all very obscure, may also be 
included, but together they must account 
for uo more than 10 percent of the grapes 
used.) All of these grapes are grown to pro­
duce enormous yields, resulting in a thin, 
high-acid wine barely palatable on its 
own. Distillation changes everything, 
and a high-acid wine is ideal for dis­
tillation for acidity contributes to the 
brandy's structure. 

Distillation (in a nutshell) 
involves boiling a liquid and then 
condensing the vapors that form. 
These condensed vapors are a 
highly concentrated form of the 
original liquid. The first distillers 
were Egyptians who as early as 
3000 a.c. used crude stilis to make 
perfumes. But in the Cognac region, dis­
tillation-and the birth of Cognac as we 
know it today-was the result of Dutch inter­
vention. From the end of the Roman Empire 
until the sixteenth century the area sur­
rounding the Charente River was known for 
neutral-tasting wine, most of it white and low 
in alcohoL The Dutch traded in the area, pri­
marily for salt, and despite their disappoint;. 
ment with the wine's proclivity to deteriorate 
during the sea voyage, they began to pur­
chase and ship it to England and other north­
ern countries. The solution they eventually 
found to the deterioration was to distill the 
wine in the Netherlands and then sell the 
more durable result, which they called burnt 
wine--IJrandewfin. By the seventeenth cen­
tury the Dutch began to install stilis in the 
Charente region itself. Today more than 200 
firnJS distill Cognac, though just four­
Hennessy, Martell, Remy Martin, and 
Courvoisier- account for about 90 percent 
of the sales. 

Cognac is distilled twice (unlike most of 
the world's other brandies) in small copper 
pot stilis, known as alambics charentai.s 
and heated by gas. The first distillation pro­
duces a cloudy liquid that is roughly SO per­
cent alcohol (the brouillis). This is distilled 

a second time (Ia bonne ~e, literally, 
the good heating) to produce a clear Cognac 
that is 70 percent alcohol, or 140 proof, 
about twice what it will be once it's bottled. 
During each distillation the distiller must 
expertly make Ia coupe, the cut, separating 
the "heads," the liquid distilled first, and 
the "tails," what is distilled last, from the 

coeur or heart The heads and tails con-
tain oft' odors and flavors; only the 

heart is used to make Cognac. 
The heart at this point is a clear, 

rather harsh brandy traditionally 
called eau-de-vie- water of life. 
What transforms this into Cognac 
is long aging in moderately large 
barrels that hold between 270 
and 450 liters and that are made 

of oak from one of two famous 
French forests, Tron~ or Llmousin. 

Immediately as it leaves the still, the 
brandy is put into barrels (either new or 
old depending on the firm's preference for 
intense or delicate flavors). Left in these 
barrels for years, the water in the brandy 
gradually evaporates, as does the alcohol. 
Between 2 and 5 percent of pure alcohol, 
called the angels' share, evaporates from 
each barrel each year. (Given the vast num­
ber of barrels in the region, it's estimated 
that about 20 mllllon bottles' worth of 
brandy evaporates yearly.) During this 
process the level of humidity in a firm's 

Small coppfff pot stills called alambics 
charentais are traditional for distilling 
Cognac. 
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huge barrel-holding warehouse, or chai, is 
crucially important. Too little humidity 
and the brandy loses its alcohol more 
slowly because more water evaporates. 
This hardens and dries out the brandy. Too 
much bu.mldity and the Cognac will be 
Dab by and lack structure. The perfect level 
of bu.mldity Is found right beside the 

no truly great Cognac can be produced 
without including a proportion of very old 
brandy, which contributes a pungent earthy 
character known as rondo. 

When a Cognac firm advertises that its 
Cognac bas been aged thirty-five years, 
that figure is the average age of all the 
brandles that went into the blend. This is 

Cbarente River, where many 
of the old warehouses are 
located. Throughout the 
process of evaporation and 
concentration, the brandy is 
also acted on by oJcygen, 
which through numerous nat­
ural chemical reactions 
causes the brandy to soften 
and become more fragrant. 
All the while it is also absorb­
ing the subtle vanilla and 
creme briileellke Davors of 
the oak and taking on a rich 
brownish amber color. 

1800 Cognac aging 
in glass 

not, however, what you will 
see on the label. Such label 
designations as XO or VSOP 
refer to the youngest eau~&­
vie in the blend, not the aver­
age age or all of them. In 
Courvoisier XO, for example, 
the youngest eau~e-vie must 
be aged six and a half years. 
(The average age of the 
eaux~e-vie in this Cognac, 
bowel'er, Is thirty-five to fifty 
years. The average age of the 
eaux~e-vie in any Cognac 
blend does not appear on the 
label.) Though the brandy pro­

gressively loses alcohol as It rests in the bar­
rel, It does so slowly. Its strength must still 
be brought down to the level stipulated by 
law for bottling, 40 percent alcohol, or 80 
proof. This Is done by gradually adding dis­
tilled water to the brandy as It ages in bar­
rel or by addingfaible, a weak mixtnre of 
distilled water and Cognac that have been 
aged together. 

Unlike most wines, most Cognacs are 
expected to be consistent year after year, 
and so most don't carry a vintage dat~. 
Courvoisler XO, for example, has a certain 
style, aroma, and flavor that customers 
expect whether they buy a bottle today or 
ten years from now. Each Cognac firm 
achieves consistency by a complex and con­
tinual process of blending dlfrerent lots of 
brandy from dlfrerent harvests. Theoreti­
cally a brandy that has aged two and a half 
years could be a candldate for blending. In 
practice, brandles are aged in barrels far 
longer, generally twenty-five to sixty years. 
{After sixty years, the brandy Is thought to 
decllne rather than Improve.) It's said that 

Cognac labels use a code to indicate 
the age of the youngest eau~e-vie in the 
blends. Here's how to decipher it. 

• VS (very superior) or three star (•••) 
indlcates that the youngest eau~e-vie 
in the blend Is not less than two and a 
half years old. 

• VSOP (very superior old pale), VO (very 
old), and Resen11 denote that the 
youngest eau~e-vie in the blend Is at 
least fonr and a half years old. 

• XO (extra old), Napoleon, Extra, Vie ox, 
Viellle Resen'll, and Hors d'Age describe a 
blend of eaux~e-vie in which the youngest 
is at least six and a half years old. 

As for vintage Cognacs, though a rarity, 
they do exist. Their story is a bit convo­
luted. Even though for much of French his­
tory appellation controtee laws have 
prohibited the production or vintag~ated 
Cognacs, many of the top Cognac houses 
have set aside casks of brandy from partlo­
nlarly good years anyway. This allowed the 
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houses to watch the evolution of brandy 
from those years and besides, in special 
cases, the laws could be bent to allow a 
small amount of a particularly spectacular 
vintage Cognac to be released. In addition, 
to avoid Frencb bureaucratic red tape alt& 
gether, a Cognac firm could always send a 
barrel to Britain (where 
it would be known as 
"early landed"), then let 

drink when you buy it. Not drinking the 
entire bottle immediately however presents 
no problem. An open bottle of Cognac or 
Armagnac will remain in good condition for 
about a year lf the bottle is essentially full. 
Calvados, in this scenario, will last two to 
three years. If there's only a small amount 

left, your best bet Is to 
finish it off within a cou­
ple of months for Cognac 
and Armagnac; within a 
year for Calvados. 

the British bottle it as a 
vintage Cognac. In 1987 
Frencb law changed, and 
vintage Cognac is now 
legal. To prevent fraud, • 

barrels of vintage Cognac ~~t: ·~·~-~~~~~~~~jJ 
must be aged in special 

Bottles of Cognac, 
Armagnac, and Calvados 
need to be stored upright, 
not on their side. The high 
alcohol content in the 

locked cellars, whicb can only be opened 
with two keys, one of whicb is kept by the 
government, the other by the Cognac firm. 
Since most firms believe that a vintage 
Cognac requires at least fifteen years 
aging, we can expect to see more of them 
appearing on shelves from 2008 onward. 

The United States is now the leading 
market in the world for Cognac. 

In 1999, 85.8 million bottles 
were sold there. 

At its best, Cognac shoold taste com· 
plex, balanced, and smooth and have long­
lasting aromas and flavors that subtly 
suggest Dowers, citrus, honey, vanilla, 
smoke, and earth. Among the top Cognacs 
(their average age is noted in parentheses) 
are: A. de Fussigny Fine Champagne Vieille 
Reserve (thirty years); A. E. Dor X.O. 
(twenty-five years); Courvoisier XO (thirty­
five to fifty years); Delamaln Tres 
Venerable (forty-live to fifty years); Martell 
Extra (forty to fifty years); Remy Martin 
X.O. (twenty·two years); and Hine 
'Iiiomphe (forty to fifl3r years). 

STORING, SERVING, AND TASTING 

Cognac, Armagnac, and Calvados are very 
different from wine when it comes to stor­
ing, serving, and drinking. First, none of 
them improve with age; eacb is ready to 

spirits can rot the corks, causing unpleas­
ant aromas to form inside the bottles. 

As for giant balloon snifters, forget 
them. Impressive as they may appear, sncb 
snifters dissipate brandy's aroma, mean­
whlle propelling alcohol vapors toward you 
so forcefully that you may feel like you've 
been smacked between the eyes. In the 
regions of Cognac, Armagnac, and Calva­
dos, the preferred glass is a relatively small 
(it should be easy to cradle in your hand), 
cbimney•ped glass with a thin rim. And 
all the Hollywood portrayals to the con­
trary, neither the glass nor the spirit shoold 
be warmed over a name; direct heating di&­
combobulates the brandy's aroma and na­
vors. (Gently warming these spirits by 
cupping the glass in your hands is harm­
less.) Generally speaking a 1- to 2-ounce 
serving is customary. 

Wine tasters commonly plunge their 
noses into wineglasses and inhale deeply. 
Not a good idea with any of these spirits. 
They are meant to be sniffed gently and at 
a slight distance. Similarly, taking tiny, not 
large, sips accentuates the spirits' smooth­
ness. Finally, don't assume that a deep ricb 
color indicates that the spirit has been 
aged a long time. Caramel is allowed as a 
coloring agent, enabling some Cognacs, 
Armagnacs, and Calvados to appear far 
older than they really are. 
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Champagne 
" the one thing that g ives me.z~st when I fee l t ired." 

) 

-Brigitte B(mlot, in 198~, six months bf{ore her fiftieth birthday 

~~ j/ 
't1f 

L egend has it that Marilyn Monroe 
once took a bath in 350 bottles of 
Champagne. According to her 

biographer George Banis, she drank and 
breathed Champagne as if it were oxygen. 
Marilyn Monroe was certainly not alone in 
her fascination with Champagne. Few 
wines captivate us to the extent 
Champagne does. But then Champagne is 

not simply a wine; it is also a state of mind. 

Champagne's story begins 65 million 
years ago, when a vast prehistoric sea cov­
ered northern France and Britain. As the 
waters receded, they left behind a great 
crescent of chalk, rich with minerals and 
fossils. From this geologic legacy would 
eventually emerge the vineyards of Cham-
pagne. Its wines have become the ones we 1 61 

use to mark the most important moments 
in life. When we marry; when a child is 

AI Ve1we Clicquot, gropes a rr sometimes ceremo11iously picked iu t/1C' lmdilional dnws of tile 
Clwmpeuois. Today, typiralltarvcsling garb is decidedly lc.ss p1·im. 
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THE QUICK SIP ON 
CHAMPAGNE 

• True Champagne comes from only 
one region, also called Champagne, 
about 90 miles northeast of Paris. 

• All Champagnes ore blends of thirty 
to sixty separate still wines. 

• The complex process by which 
Champagnes ore mode involves a sec­
ondary fermentation during which natu­
ral carbon dioxide gas is trapped inside 
each bottle. The trapped C02 will even­
tually become Champagne's bubbles. 

born; when we land a new job. Cham­
pagnes have a celebratory status no other 
wine has. That status is also dizzyingly 
powerful. Handed a glass of Champagne, 

t62 we simply abandon ourselves to its im­

plied pleasure. No thought requtred. More 
than any other wine, Chan1pagne unlocks 
wine's archetypal promise: joy. 

The name Champagne 

is derivedfrom carnpagnia, 

a La tin term for the count1yside 

no1·th of Rome. 

The wine Champagne comes from the 
region Chan1pagne-about 90 miles nOJth­
east of Paris. Here, 15,000 growers raise 
the grapes that 110 wine firms, known as 
houses, make into sparkling wines recog­
nized in every comer of the world. 

Although wine has been made in the 
Champagne region since Roman times, 
the bubbly wine we call Champagne was 
first made as the seventeenth century 
drew to a close. The story goes that Dom 
Pierre Perignon, a Benedictine monk and 

the cellarmaster at the Abbey of Haut­
villers, invented Champagne. That the 
world's most notorious "seduction wine" 
should have been the brainchild of a monk 
is described by the British wine writer 
Nicholas Faith as "an agreeable paradox." 

However agreeable the tale, Cham­
pagne was not created by Dom Perignon 
(although he was important in its develop­
ment) nor by any one person. Champagne 
was the curious result of both the work of 
many Chan1penois and the happenstance 

of nature. 
The region of Champagne is one of 

the coolest wine-producing areas in the 
world. In the past, wines would be made 
in the fal l and left to settle over the winter. 
The cold temperatures would generally 
paralyze the yeasts, halting the fet·menta­
tion before all of the grape sugar had been 
turned into alcohol. Once spring arrived 
and the wines (and yeasts) warmed up, 
they would begin to referment-or 

sparkle. 
The Chan1penois were not amused. 

Wines U1at foamed were frightening. 
Worse, it seemed that only the wines of 
Champagne behaved so strangely. Wines 

1/arveslilly ChampOfiiiiJ grapes in the 
vineyanls of Veuve Clicquol. 
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OOM PERIGNON 

lthough no one person 
invented Champagne as 
such, Dom Perignon was 

among a handfnl of innovative 
clerics whose techniques fur­
thered Champagne's evolution. 

According to Nicholas Faith in 
The Story of Champagne, Perignon 
was sent, at the age of twenty-nine, to the 
Abbey of Hautvillers (property now owned 
by Moet & Chandon). Soon thereafter, he 
became its procureur, the administrator in 
charge of all the goods that provided a liv­
ing for the monks, including wine. 

Though he never drank wine himself, 
Perignon was an avid winemaker and savvy 
businessman. He increased both the size of 
the abbey's vineyard holdings and the value 
of the wine produced. By 1700 the wines of 
Hautvillers were worth four limes that of 
basic Champagne. 

Perlgnon and his monklwinemaker col­
leagues were the first to master the art of 
making white wine from red grapes. Al­
though this is easily done today, all white 
wine made at the turn of the seventeenth cen­
tury came necessarily from white grapes. 

Perignon was fanatical about consis­
tency, precision, and discipline in grape 

made in Burgundy-Champagne's arch 
rival- never bubbled. 

Frustrated by Champagne's petulant 
foam, thin body, and tart flavor, many cler­
ical winemakers, including Dom Perignon 
and Dom Ruin art (working at what would 
become the house of Ruinart), strove 
painstakingly to develop techniques that 
would tame the fizziness, improve the 
taste, and establish Champagnes as supe­
rior to other French wines. By today's 
standards, their Chan1pagnes would have 
been unrecognizable (and mostly unpalat-

growing and winemaklng. He 
insisted that vines be pruned 
severely and only sparingly fer­
tilized, thus lowering the yield of 
each grapevine and improving 

the concentration of the wine. 
He mandated that grapes be 

picked before ten in the morning so 
that their delicate aromas and flavors 

wonld not be compromised by the hot after­
noon sun. He hadpressoirs (winepresses) 
built in the vineyards, so that the grapes 
conld be pressed as quick]y as possible. 

Perignon was also the first to keep the 
wines from different vineyard lots separate 
and the first to realize that blending several 
still wines nltimately leads to a more interest­
ing Champagne. Most important, he was the 
first to insist that Champagne sltould be put 
in glass flasks to preserve the color and li'esb­
ness, instead of leaving it in wooden barrels. 

All of these innovations made Cham­
pagne a vastly better wine. But for Perigo on, 
one goal remained frustratingly elusive. He 
was never able to prevent Champagne's 
sparkle, and like every other wincmaker of 
his time, Dom Perignon knew that if a wine 
erupted into frothy bobbles, there was some­
thing wrong with it 

able). They were cloudy, gritty, coarse, 
frothy pinkish wines, often heavily sweet­
ened to disguise their tartness. 

Champagne's seventeenth-century 
winemakers began to give up hope of ever 
making anything different Decades of try­
ing to make red wines that would outclass 
Burgundy had come to no avail. The 
Champenois did the only tiling they could. 
They began to look at their wine differ­
ently. Maybe Champagne's sparkle wasn't 
so bad after all; maybe iliat's what made 
U1e wine special. 

1 6 3 
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THE CATHEDRAL OF KINGS­

THE WINE OF KINGS 

hampagne's characterization as the 
wine of Kings Is based on its associ­
ation with the Cathedral of Reims, 

the coronation site of virtually every 
French king. Built in the thirteenth cen­
tury, known as the century of cathedrals 
since eighty were constructed during that 
period, the cathedral marks the site of the 
baptism of Clovis I, King of the Franks in 
496. Modern Christian France takes as its 
date of birth Clovis' baptism. 

Construction or the cathedral began in 
1225 on the site of two former Romanesque 
cathedrals. By the time it was completed 
almost one hundred years later, the cathe­
dral, with its dramatic great rose stained 
glass window and its 2,800 statues, was 
considered among the most stunning 
Gothic cathedrals of all time. 

Especially if you could actually watch 
lhe lively bubbles. But by 1815, Cham­
pagnes were sometimes being decanted 
from bottle to bottle to remove 
the cloudy sediment of spent 
yeast cells. If you wanted to 

keep the bubbles, tllis caused a 
problem- the more a Cham­
pagne was decanted, the more 
likely it was to go flat. The 
solution was a process called 
1·emuage, or riddling, which 
allowed the yeasts to be 
removed from the wine in 
one frozen clump. The 
process was developed in 
1818 by an employee of lhe 
widow (veuve in French) 
Clicquot of the Champagne 
house Veuve Clicquot. 

The cathedral's vibrant stained glass 
windows rank with those at Chartres and 
Boarges. They have remained under the 
care or one family of glassmakers-the 
Simon family-since the seventeenth cen­
tury. In 1954 Jacques Simon was conunis­
sioned by the Champagne producers to 
create three tryptic windows portraying the 
art of vine growing and winema.klng in 
Champagne. 

The facade's portals contain some of the 
most impressive statuary to be seen in any 
Gothic cathedral, including figures repre­
senting David and Goliath, the coronation 
of the Vu-gin, the kings of France, and the 
famous, Smiling Angel, l~ge au Sourire. 
The local Champeno!s expression for joy, 
the smile of Reims, Is based on the statue's 
beaming conntenance. 

Slowly, more improvements ensued. 
The navor of Chan1pagne was getting bet­
ter and, as a result, there was less need to 
camouflage it with sweetness. Cham­
pagnes began to get drier. First can1e half. 
dry Champagnes--demi-sec. When these 
proved successful , producers began mak­
ing sec, or dcy, Champagnes (U1ese were 
actually lightly sweet by today's stan-

dards). Next can1e extra dry, and 
finally an even drier brut 
(which is how extra dry turns 
out to be in effect slightly 

sweeter than brut). 
In 1846 in a radical move at 

the time, Perrier-Jouet made a 
Champagne without any sugar at all 

Perric1cJouiil "s prestige cuvcc ill 
its I:Jcllc t.poclt-sty/cjlowel· bottle. 
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(possibly the firs t commercial brut). But 
Champagne drinkers found it too severe­
too brutelike. It took anolller generation 
before a brut wine gained widespread 
acclain1. In 1874 the Pommery wine called 
Nature was the firs t to establish Cham­
pagne as a dry wine. 

THE LAND, 
THE GRAPES, AND 
THE VINEYARDS 

Everywhere sparkling wine is made 
(and it's made just about everywhere 

in the wine-producillg world, from South 
Africa to Italy to Texas), it is always distin­
guished from Chan1pagne. This is true 
even though all of the best sparkling wines 
are made in a virtually identical manner. 
The reason Champagne is held apart from, 
if not above, all other bubblies is not nec­
essarily because it's better (sometimes it 
isn't), but because the region is uruque. 
Mapped out by the Institut National des 
Appellations d'Origine (INAO) in 1927, the 
Champagne region covers some 85,000 

acres. Of this, about 75,000 acres are now 
in production and less than 80,000 acres 
may legally be used to grow Charnpagne 
grapes. Thus, all the vines of Champagne 
would easily fit into, say, the city limits of 
Denver, Colorado. 

The region has two great assets: its 
iffy, n01therly climate and its chalky soil. 
Because of both, Champagne ends up be­
ing uruque. Climatically, Chan1pagne lives 

CHALK 
IMMORTALIZED 

n order to have enough stone to 
construct the city of Reims in what 
was then Gaul in the third century, 

the Romans dug 250 immense quarries 
in the chalky rock. These same deep 
chalk pits, called crayeres, are used 
today by the Champagne houses to age 
Champagne. Les Crayeres is also the 
name of a sensational three-star res­
taurant in Reims, Champagne. 

Vast QlWI'I'i es dug iuto the white chalk soil ofCiwmpagne 
(above) during the Roman Empi l'l! are now ltscd as 

immense cellars (lrf/). 

165 .....----
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T HE GRAPES OF 

CHAMPAGNE 

WHITE 

Chardonnay: Major grape and the 
only white grape grawn in the region. 
Used in virtually all Champagnes 
generally for its finesse. Champagnes 
called blanc de bloncs ore based 
exclusively on chardonnay. 

REDS 
Pi not Meunier: Major grope, though 
some houses consider it the least important 
of Champagne's three grapes. A common 
ingredient in nonvintage Champagnes, it 
usually contributes fruitiness ond body. 

Pinot Noir: The more revered of 
Champagne's two red grapes. Pinot noir is 
used in most Champagnes (not, of course, 
in blanc de b/oncs). It ohen contributes 
body, texfure, ond aroma. 

life on the edge. It can be wet and rainy at 
the worst possible time-in late swnmer 
when rot can erupt and the grapes them­
selves can become waterlogged. It's also 
very cold in the winter, and spring frosts 
are not unusual. In short, the grapes often 
have a difficult time surviving and then 
ripening evenly and fully. In fact, the vines 
are intentionally trained low to the ground 
so that they can absorb whatever warmth 
might be reflected off the white soil. (In 
times past the Champenois-ever the prag­
matists-used to spread bits of white plas­
tic garbage bags in the vineyards to reflect 
even more sun. Seeing some of Europe's 
most famous vineyards strewn with trash 
bags was, if nothing else, a remarkable 
sight The practice is now forbidden.) 

The famous white chalk soil of Cham­
pagne is the geologic sister of the white 

cliffs of Dover. Like a great chalk crescent, 
ti1e area that spans from the British cliffs 
to Champagne was the basin of a vast pre­
historic sea some 65 million years ago. 
When the waters receded, they left behind 
minerals, such as quartz ~mel zircon, plus 
fossils of sea urchins, sea sponges, and 
other sea aninlals. These fossiJs helped 
fom1 ti1e chalk. Millions of years later, vio­
lent earthquakes erupted, mixing the 
chalk with material from within the earth 
and creating the sloping hills over which 
the best CllaJllpagne vineyards now lie. 

Walking in the countryside, it is not 
unusual to see stark white outcroppings, 
bare slices of earth pierced by the tips of 
deeply burrowed grapevine roots. The 
soft and porous chalk encourages the 
roots to delve deeply into the earth in 
search of water. Chalk drains well but 
also stores just enough moisture so that 
the vines are rarely parched. 

All other things being equal, grapes 
grovm in poor soil generally make better 
wine than grapes grown in rich soil. In 
Champagne, the soil is fairly ban·en and so 
nat\ll'al compost must be used as a fertilizer. 

Chan1pagne may only be made from 
three grapes: chardonnay, pinot noir, and 
pinot metm.ier. Conventional wisdom has 
it that chardonnay contributes fmesse and 
elegance; pinot noir, body and texture; 
and pinot meunier, fruitiness and earthi­
ness, but this is a simplistic assessment. 
Much depends on the vintage and the 
location of the vineyards. In certain vin­
tages and from less perfect vineyards, 
chardonnay can lack fmesse and pinot 
noir lack body. 

Champagne is divided into five main 
vineyard areas: 

1. The Montagne de Reims, the 
mountain of Rein1s; mostly planted with 
pinot noir and pinot meunier. 
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2. The Cote des Blancs, the hillside 
of whites; named for the chardormay vines 
that grow there almost exclusively. 

3. The Vallee de Ia Marne, valley of 
the Marne River; mostly planted with 
pinot meun.ier. 

4. Cotes de Sezanne, planted with 
chardoiUlay. 

5. The Aube, mostly planted with 
pinot noir. 

Of these areas, the Montagne de 
Reims, the Cote des Blancs, and the Vallee 

;HE GRANDEl 
MARQUES 

~ 

r. he words Grandes Marques do 
not refer to a quality level of 
Champagne but rather to an 

organization of approximately thirty 
well-established and highly renowned 
houses. The Syndlcat de Grandes Mar­
ques de Champagne has In fact been In 
existence for more than a century and 
is one of the oldest French unions. 

de Ia Marne are the three most important 
The first two between them share all sev­
enteen villages considered extraordinary 
(historically rated 100 percent). Some 
thirty-eight more villages are considered 
good to great (rated 89 to 99 percent); and 
the remainder are judged good (rated 80 to 
90 percent). Unfortunately, the quality sta­
tus of villages is rarely listed on a 
Champagne label. In 1994 Bollinger was 
the firSt house to disclose such information 
on the label, and it remains one of the few. 

The vineyards of Chan1pagne are not 
owned primarily by the 110 Champagne 
houses but rather by approximately 
15,000 growers who have long-term con­
tracts with the houses. Growers may sell 
their wine to one or several houses and, 
some 5,000 growers also keep some of 
their grapes and make Chan1pagne them­
selves. These Champagnes, now coming 
into the United States more often, can be I 167 

fantastic. 
From the houses' standpoint, of 

course, it would be ideal to own at least 
some vineyards, over which the house 
would have more complete control. 

Champagne's serene vincymlls (ll"i' the most nortllen1 i 11 f'IYwce. 
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Several houses do own significant 

acreage. At Roederer, 75 percent of the 
house's grape needs can be fulfilled from 
the house's own vineyards; at Bollinger, 70 
percent; at Krug, 40 percent. 

MAKING 
CHAMPAGNE 

Champagne, along with Sherry and 
Port, is one of the world's most com­

plicated wines to make. Not only are the 
steps involved numerous and demanding, 
but the winemaking itself requires a spe­
cific type of intellectual dexterity that can 
be daunting. 

The Champagne maker makes not 
one or even five wines but as many as 
sixty. These are based on three grapes: 

chardonnay (white), pinot noi.r, and pinot 

meunier (both red; in Champagne, red 
grapes are usually refeiTed to as black 

grapes). All will eventually be blended. 
And that is where the plot thickens. 

The Champagne maker's goal is not to 
make a blend of wines that immediately 
tastes good. This, in any case, would be 
difficult, for the base wines used to make 
Chan1pagne are screechi.ngly high in acid­
ity, low in alcohol, and general ly taste 
rather meager. Instead, the Chan1pagne 
maker blends these still, base wines with 
an idea, a notion, an imagining of what the 
blended wine will taste like years later 
once it has undergone a second fermenta­
tion, has developed bubbles, and has a bit 
of sweetened reserve wine in it. Years of 
skill, guess work, experinlentation, expe1i-

Wooden basket presses wemjomw1ty the norm in Champagne. Most of these presses were not 
idea/ since grapes in them could be easily bmisecl ami abraided, leading to coarse wine. Modem 
pnewnatic presses are much more gentle. 
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ence, and flying by the seat of one's pants 
are needed to understand what a given 
blend might taste like post-transfonnation. 

The process begins with the harvest. 
Because two of the three grapes used in 
making Champagne are red, they must be 
harvested gently by hand so that tl1e juice 
doesn't pick up any reddish highlights or 
tannic coarseness from the skins. The 
grapes are then pressed in some 2,000 
pressing houses scattered tllroughout the 
vineyards. Each lot of grapes is kept sepa­
rate. The reason for this is straightfor­
ward. The 312 Champagne villages, or 
C?-us, have different reputations for the 
quality and characteristics of the grapes 
they produce. Long ago, each village was 
given a rating from 80 percent (the low­
est) to 100 percent (the highest). (The vil­
lage's rating determined how much 
growers in that village would be paid for 
their grapes.) Since each house buys 
grapes from many different villages, they 

have multiple wines of varying character­
istics-aromas, acidity, degree of alcohol, 
and so on-to work with. 

1n most cases, grapes are fermented 
in stainless steel vats, which allows the 
winemaker to control tile temperature 
and pace of the fennentation. A few 
houses, however, still fennent the wines 
in wood as was historically done. Krug fer­
ments all of its wines in cask and Bollin­
ger, all of its vintaged wines. Oilier houses 
iliat fennent some of ilieir wines in wood 
include Taittinger, Louis Roederer, Gra­
tien, and Jacquesson. 

The casks are not brand-new, for new 
oak barrels would impart such significant 
toasted oak flavors and tannin iliat tile 
delicacy of the wines would easily be 
compromised. Even \villi used oak, how­
eve!~ tl1e Champagne maker must be cau­
tious. Elegance can be easily erased. 

17ze old cellars at the Jwuse of Roederer: 
Lmye oak ban·els such as these were once 
common throughout Champagne. 

Besides tile thirty to sixty or so sepa- 1169 

rate lots of still wine a Champagne house 
makes each year, it will also have reserve 
wines held back from fonner years. This is 
a critical, if little realized, fact for even a 
small ammmt of reserve \vine can give a 
Champagne blend extra depth and rich-
ness. As a matter of law, a minimum of 20 
percent of tile "intage must be held in 
reserve for future blending. The practice 
of setting aside some wines for use in 
future years is traditional and eminently 
sane. 1n a climate as cold and marginal as 
Champagne's, no winemaker could ever 
rest assured tl1at the next harvest would 
bring enough good grapes. But even iliat's 
not tile whole story. These reserve wines 
will also be tile rese1voir from which wine 
is drawn to top up the bottles after the 
secondary fermentation. (This will make 
sense in a minute.) 

1n tile spring after tile harvest, the head 
winemaker for each house, his assistants, 
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and an enologist begin to make the house's 
basic nonvintage (multivintage would be a 
more exact tem1) wine by blending dozens 
of still wines from different years. This is 
called the assemblage. If the weather has 
been particularly good, certain lots of \vine 
will be set aside as blending material for the 
house's vintage Champagne and for a pres­
tige cuvee. However, no house will use up all 
of its great lots making a vintage or a pres­
tige cuvee \vine at the expense of lwning 
out a mediocre nonvintage. Since Ute lion's 
share of what every house makes every year 
is nonvintage, making an inferior one would 
make no sense. 

Next, the nonvintage blend will be 
mixed witlt a small amount of yeasts plus 
a liquem· de timge-a combination of 
sugar and wine-and then botlled and 
capped. The predictable happens. The 
yeasts eat tlte sugar (this constitutes a sec-

1 7 0 ond fermentation), forming a bit more 
alcohol and tllro\ving off carbon dioxide 

gas. Or trying to. Because the bottles are 
capped, the C02 has no place to go. It 
becomes physically trapped in tlle wine 
as dissolved gas. When the boltles are 
eventually opened, tJlis trapped gas will 
explode and become bubbles. 

The bottles rest in tile cellars for at 
least a year al this point. Because tile 
spent yeasts (lees) are still inside Ute bot­
tles, Ute wine is said to be resting su?· lie 

(on Ute lees). Though seemingly neutral, 
tllese spent yeast cells enhance Ute com­
plexity and texture of tile wine tllrough a 
process called autolysis. 

If tile Champagne was sold at tllis 
point, it would be cloudy and a little gritty 
witll spent yeasts. To remove the yeasts, 
ilie bottles are inserted in A-fran1es called 
pupitTes. There, each day, the bottles are 
riddled-turned slightly and upended a 
fraclion. Traditionally, iliis was done 
completely by hand by a person called a 
nhnuew·. A good nhmuna· can riddle 

In 11 typical Clwmpaylle cella>; Ill ere will be u~i/es of 
nii!I' I'IIS wlwre /Jollies, resliii!J ill A-.<llllJ)(•r/.frmnl's, wait 
to IJ<' riddled. II l1ike is llelnful for fl<'lli ug arouml. 
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HOW DRY IS THAT CHAMPAGNE? 

Her the yeasts ore removed from each bottle, Champagnes are topped up with sweet­
ened reserve wine, or liqueur d'expedition. The level of sweetness of this wine deter­

mines the category of Champagne that will be mode. As you will see, categories overlap. A 
Champagne that is 1.4 percent sugar might be deemed a brut by one house but on extra 
dry by another. 

Despite its beginnings as a fairly sweet beverage, most of the Champagnes now pro­
duced ore brut. Brut Champagne is best drunk as on aperitif or with a meal. Champagne 
that is slightly sweet generally works better than brut after o meal. Extra dry is o good 
example. The wine is not truly sweet in the conventional sense but, rather, simply more 
round and creamy than brut. Moe! & Chandan's wildly popular White Star Champagne is 
not brut, as many believe. It's extra dry. 

Dry and demi-sec (half dry) Champagnes, sligh~y sweeter than extra dry, ore extraor­
dinary wines to end a meal with and also unbeatable with frui t desserts. Only o few houses 
make dry and demi-sec Champagne: Veuve Clicquot, Moet & Chandan, and Mumm ore 
the top three. 

Here ore the categories of Champagne based on their sweetness: 

Extra Brut 
Very, very dry: 0 to 0.6% sugar 
(0 to 6 grams of sugar per liter} 

Brut 
Very dry: less than 1.5% sugar 
(less than 15 grams of sugar per liter} 

Extra Dry 
Off-dry: 1 .2 to 2% sugar 
(12 to 20 grams of sugar per liter} 

30,000 to 40,000 bottles a day. Today about 
25 percent of Champagne is hand-riddled. 
The rest is riddled equally effectively, but 
more efficiently, by large machines called 
gyropalettes. 

Slowly, as tl1e bottles are riddled, tl1e 
yeast cells slide down tile inside walls of the 
bottles. By the time tile bottles are com­
pletely upside down, all of the yeasts will be 
collected in tile bottle necks. Now removal 
is easy. In a process called digorgernenl, 
each bottle is placed, still upside-down, in a 
brine solution, which freezes tJ1e entire 
length of tile neck and its contents. When 
tile bottle is tilen quickly turned upright and 
tile cap removed, tile frozen plug of yeasts 

Sec 
lightly sweet: 1.7 to 3.5% sugar 
(17 to 35 grams of sugar per liter} 

Demi·Sec 
Sweet: 3.3 to 5% sugar 
(33 to 50 grams of sugar per liter} 

Doux 
Quite sweet: more than 5% sugar 
(more than 50 grams of sugar per liter} 

shoots out. This leaves a clear, bone-dry 
wine. But it also leaves about a \4 inch of 
space. lnlmediately, tile Champagne is 

topped up with a liqueur d'expedition, a 
combination of wine-specifically some of 
tile reserve wine-and sugar. The sweet­
ness level of tl1e liquem· d'e:tpedition, also 
known as tile dosage, determines how dry 

or sweet the Champagne will be. 
The vast majority of Champagne is 

btut, although a munber of houses make 
extra dry, which is a shade sweeter. Extra 
dry is not tlle same as extra brut, tlle new­
est category relatively speaking. Extra dry 

Champagnes are slightly sweet; extra brut 
are almost or entirely bone-dry. Some 
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wines that are entirely bone-dry are Piper­
Heidsieck's Brut Sauvage, Lament-Perrier's 
Ultra Brut, and LeClerc Briant's Brut zero. 

Why Blend? 

Champagne cannot be divorced from 
the art of blending. The very soul of a 

Champagne rests on the quality of the 
wines to be blended and the blending skills 
of the winemaker. The complexity of the 
Champagne, in fact, hinges on 
the success of the blend. The ---~ 
goal is to marry wines in 
such a way that they do not 
cancel each other out but, 
rather, coalesce into a com­
pelling, synergistic whole. 

Nonvintage Champagnes require the 
greatest artistry and skill on the part of the 
\vinemaker. First, because the wines from 
which they are made may be of varying 
qualities. Second, the wines might span up 
to ten different vintages. Whatever blend 
the Chan1pagne maker setUes on, that 
blend will be further blended by the addi­
tion of the dosage. or course, in simplistic 
terms, if it were not for blending, there 
would be no need for Chan1pagne houses. If 
Champagne were unblended, then the wine 
would reflect an individual vineyard more 
than it did the blending talents of its maker. 

Among the well-known houses, only a 
few do not blend some of U1eir wines. Krug 
and Philipponnat make unblended Cham­
pagnes from single vineyards called Clos du 
Mesnil and Clos des Goisses respectively. 
Krug's Clos du Mesnil is a 4 Y.!-acre vineyard 
in the highly regarded village of Le Mesnil­
sm-Oger. Clos du Mesnil has been enclosed 
by a private wall since 1698. The vineyard 
produces 'vines of such unique and extraor­
dinary flavor that Krug feels it would be 
almost sacrilegious to blend it with other 

wines. lndeed, the house treats the clos 
\vith painstaking care. Even though the 
vineyard is small and could be picked in a 
day, pickers go through it again and again 
over several days, picking only perfectly 
Iipe bLmches eacl1 time. About 15,000 bot­
tles are made annually. 

STYLES OF 
CHAMPAGNE 

Champagne is really not one wine, 
but a range of wines that span a 

spectrum of flavors and textures. At one 
end are U1e light-bodied Champagnes, 
with fine citrusy acidity and delicate 
creamy flavors. At the oilier are opulent, 
full-bodied Champagnes with toasty, bis­
cuity, vanilla flavors and dense, custardy 
textures. 

It is entirely possible that wine 
drinkers who love spiky, light, vibrant 
ChanlPagnes 'villi lots of zing ,viJl find the 
fuller styles overwrought. Similarly, peo­
ple who love toasty, rich, crean1y Cham-
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pagnes wonder if there's any there there in 
lighter-style Champagnes. Style prefer­
ences, in other words, are subjective. 

Every producer blends in such a way as 
to achieve the same style year after year. 
Houses that make full-bodied Champagnes 
often use a larger percentage of pinot noir 
grapes and rely on vineyards !mown to yield 
fuller-bodied wines. Houses that lean toward 
a lighter-bodied style frequently use a higher 
proportion of chardonnay grapes and rely 
on vineyards known to yield delicate­
bodied wines. These statements are, of 

CHAMPAGNE BY l 
STYLE 

--orious Champagne houses ore 
known for producing either lighter· 

or fuller-style Champagnes. Remember 
that the categories light, light to 
medium, and so on, refer to the body or 
weight of the wine-how light or full it is 
in the mouth-not to the sweetness level 
of the wine. 

LIGHT 

Abele, Besserot de Bellefon, Bricout, 
Chorbout, Jocquesson, Lon son, Toillevent 

LIGHT TO MEDIUM 

Ayala, Billecort.Solmon, De Venoge, 
Lourent-Perrier, Nicolas Feuillotte, Perrier· 
Jouet, Pommery, Toittinger 

MEDIUM 

Charles Heidsieck, Delomotte, Deutz, 
Heidsieck-Monopole, Jocquort, Joseph 
Perrier, Moet & Chandan, Mumm, Philip­
pan not, Piper-Heidsieck, Pol Roger, 
Solon 

MEDIUM TO FULL 

Alfred Grotien, Gosset, Henriot, 
J. Selosse, Ruinort, Veuve Clicquot 
Ponsordin 

1 P.,.,lf;n,., FULL 
L::er, Krug, Louis Roederer 

course, generalizations, for chardonnay can 
certainly be robust, just as pinot noir can be 
delicate. I have grouped the Champagnes in 
tile chart on Ulis page according to how I 
would describe their styles. 

THE BUBBLES 

For starters, how many bubbles does 
a bottle of Chan1pagne have? The 

answer is 56 million, give or take a few. 
But that's only if the bottle is open; an 
unopened bottle only has the potential for 
bubbles. The figure comes from tile house 
of Bollinger, which has studied bubbles 
seriously. 

A bubble is a thin film of liquid filled 
with gas. Bubbles, however, are not all 
created equal: Just compare Coke with 
Chan1pagne. The fat bubbles in Coke are 
created by il\jecting carbon dioxide into 
the liquid with a machine called a carbon­
ator. Champagne's tiny bubbles, on the 
oU1er hand, emerge from their dissolved 
state in the liquid. 

One of the axioms of Champagne has 
always been: The smaller the bubbles; the 
finer Ule wine. Bubble size is affected both 
by ilie lengUl of Lime a Champagne ages 
(Ule longer, the smaller) and by the tem­
perature of the aging cellar (the cooler, 
U1e smaller). 

ro .. oc .,. •••• 
Uru 1 
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COMPARING NONV I NTAGE , VINT AGE , 
A N D P RESTI GE CUVEES 

·~ 

onvintoge Champagne, the least expensive type, should really be called multivin­
toge. Vintage Champagnes, on the other hand, ore made only in years when the 

harvest is considered exemplary. One house may declare a vintage when another does 
not. On overage, vintages ore declared three times a decade. Prestige cvvees are also 

made at the house's discretion. They are generally, but not always, vintage doted. 
Four factors help to determine the differences among nonvintoge, vintage, and pres­

tige cvvees. They ore: the vineyards, the grapes, the blending, and the aging. 

Nonvintoge Vintage Prestige 
Champagne Champagne Cuvee 

V 1 N E Y A R D s In the post, the vineyards Grapes Gropes Gropes come 
of Champagne were given ratings from 80 come mostly come from from the 
to 1 00 percent, and growers were paid from good good to greatest vine-
accordingly. {To make the math simple, if for vineyards, great vine- yards, histori-
instance a kilo of gropes cost $10, then o historically yards, his- colly rated 
grower who owned o vineyard rated 1 00 rated 80 to torically 100 percent. 
percent would be paid $1 0 for each kilo. 90 percent, rated 90 
The owner of a vineyard rated 80 percent with o tiny to 100 
would be paid $8 per kilo.) Today, amount of percent. 
although the system of grope pricing has superior 
been modified, the vineyard ratings ore still wine 
used to set o reference price for the gropes. blended in. 

GRAPES Most Champagnes are a blend Pi not Pi not For most-
of chardonnay, pi not noir, and pinot meunier meunier is but not all-

meunier. However, because pinot meunier is almost sometimes houses, pinal 
has fruity, earthy flavors, same houses always included in meunier is 

prefer to use it only in small amounts. included in blend. rarely 
Nonetheless, virtually every house uses it blend. included in 

to some extent. blend. 

BLENDING All Champagnes ore As many as As many as Blend of only 
blends. Blending, in fact, is considered 30 to 60 30 to 60 the best wines 
the most cri tical skill o Champagne still wines still w ines from the best 
maker must possess. from several from o vineyards to 

years. single year which the 
considered producer 
exceptional. has access. 

AGING These are the legal minimums; 15 months 3 years in No require-

most houses exceed them considerably. in the bottle. the bottle. ment; com-
mon practice: 
4 to 7 years. 
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The quantity of Champagne bubbles 
and their persistence are primarily due to 
the holding power of colloids (extremely 
tiny particles that are not easily filtered 
out of the wine) and Ute antount of pro­
tein found in various grape varieties. The 
amount of protein can vary by vintage 
year and certain strains of yeast liberate 
more colloids than others. Chardorrnay, in 
general, is higher in proteins Ulan pinot 
noir and as a result, creates more bubbles. 

To determine how many bubbles a 
standard bottle of Champagne has, Bol­
linger first computed the diameter and the 
volume of a bubble. (The math is intense.) 
Next, they detennined Ute potential size of 
the area the bubbles could fill (essentially 
the space occupied by Ute dissolved C02) . 

Finally, the size of Ute bubbles was divided 
into Ute area, yielding Ute figure 56 million. 

TYPES OF 
CHAMPAGNE 

8 y far, most Champagne produced is 
golden in color and made from all 

three Chantpagne grapes: chardonnay, 
pinot noir, and pinot meunier. However, 
there are two fairly rare types of Cham­
pagne that can be quite special: blanc de 
blancs and rose. 

Blanc de Blancs Champagnes 

L iterally white from whites, blanc de 
blancs Champagne is made entirely 

from chardonnay grapes. It was created in 
1921 by Eugene-Aime Salon, founder of 
the Champagne house Salon, whose inten­
tion was to create a Champagne witll 
maximum fmesse, lightness, and ele­
gance. Easier said tllan done. Today, 
although a number of houses make a 
small amount of blanc de blancs, only 

a few (Taittinger, Salon, Krug) make con­
sistently delicious blanc de blancs. 

The best blanc de blancs come from 
Ute chalky slopes of the Cote des Blancs, 
one of Ute tllree premier grape-growing 
regions in Champagne and Ute one 
planted almost exclusively witll chardon­
nay. Witllin Ute Cote des Blancs is the vil­
lage of Le Mesnil-sur-Oger, rated 100 
percent and home to two of Ute most 
extraordinary blanc de blancs Chant­
pagnes in Ute world: Krug's Clos du Mesnil 
and Salon's Le Mesnil. Blanc de blancs 
Champagnes may be nonvintage or vin­
tage. They are generally more expensive 
tllan brut nonvintage Chan1pagnes. 

Kmg 's e:Lpensive Champagne C/os du Mesnil 
comes enti1-ely from gmpes grown in a 
vineyard by the same name. 
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THE FINE PRINT 

A Champagne bottle always carries 
one of the following designations 

in small print on its label: 

NM: Negocianf·manipulant, refers to 
houses that buy gropes to make their 
wines. 

RM: Recoltonf·monipulant, refers to I 
growers that make and sell Champagnes 
from their own gropes. They con buy 
only 5 percent of their needs for oddi· 
tiona! gropes. 

RC: Recoltanl cooperaleur, refers to 
growers that make and sell Champagnes 
with the help of cooperatives. 

CM: Cooperalive-manipulonl, o gather- ~ 
ing of growers that make and sell 
Champagnes on behalf of its members. 

MA; Marque d'acheteur, a brand that 1 
is owned by a third party and not by the I 
maker of the wine. 

Blanc de blancs is the opposite of 
blcmc de noi1·s (white from reds), an ever 
so slightly pink-tinged golden Champagne 
made entirely from red grapes. Blanc de 
noi1'S Champagnes are extremely rare in 
Champagne itself. Champagne makers 
seem to like definitiveness when it comes 
to color; if they're not making a golden 
Champagne, then they're making an un-

apologetically rosy pink rose. Curiously, 

just the opposite is true in California Very 
few sparkling wine producers there make 

a rose sparkler, perhaps because roses 
have always had an image problem in the 

United States. Yet many California spar­
kling wine makers produce blanc de noiTs. 

Rose Champagnes 

Among wine drinkers who know their 
Champagne, rose Champagnes are 

considered the creme de Ia creme. They 
are more expensive than golden Chan1-
pagnes, a reflection of the fact that they 
are more difficult to produce, and they're 
far more rare, fomling 3 to 5 percent of all 
exports. There are two methods for mak­
ing them. The ftrst-and historical­
method involves letting some of the base 
wine sit in contact with pinot noir skins 
until it picks up enough color to tint the 
wine pink. The other method, more mod­

em and more common, involves adding a 
small bit of still pinot noir wine into each 

Champagne bottle before the second fer-
mentation. This method is preferred 
for several reasons, an10ng them the 
fact that such roses seem to age bet­
ter. Both processes are complex, and 
achieving a certain exact coloration 
is difficult, as a lineup of rose 
Chan1pagnes will attest. The colors 
range from baby pink to deep cop­

pery salmon. 
Though often mistakenly 

thought of as light and fairly 
simple, rose Champagne can be 
ticher and fuller than golden. 
The basic blend counts for a lot. 
The rose nlight be a blend of 80 
percent pinot noir and 20 percent 
chru·donnay-orjust the opposite, 

80 percent cl1ru·donnay and only 20 
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BIBLICAL BOTTLES II 
--~ 

he smallest Champagne bottles 
hold about one glass of bubbly; 
the largest, about one hundred 

glasses. There are, in total, nine diff'er­
ent sizes. Large Champagne bottles are 
rarities and are seldom shipped from 
France, whe.re they are individually 
hand blown. For unknown reasons, in 
the late 1800s, such bottles were given 
the names or biblical kings. 

Size Equivalent 

Split 187.5 milliliters, 
about 1 ~ glasses 

Half-bottle 375 milliliters, 
about 2~ glasses 

Bottle 750 milliliters, 
about 5 glasses 

Magnum 2 bottles, 
about 10 glasses 

Jeroboam 4 bottles, 
about 20 glasses 

Methuselah 8 bottles, 
about 40 glasses 

Salmanazar 12 bottles, 
about 60 glasses 

Balthazar 16 bottles, 
about 80 glasses 

Nebuchadnezzar 20 bottles, 
abo'!-t 100 glasses 

Jeroboam was king or the newly formed 
northern kingdom or Israel. Methuselah, 
not an ancient king, was distl.ngulshed 
by his incredible longevity, living 969 
years. The Assyrian king Salmanazar 
ruled over the Judean kingdom. Baltha­
zar was the name of one or the Three 
Wise Men, known as the Lord of the 
Treasury and also considered to be a 
grandson or Nebuchadnezzar. The king 
of Babylon, Nebochadnezzar was a 
prominent and powerful ruler who 
destroyed Jerusalem. 

percent pinot noir. A rose can be made 
either way, but when you drink them the 

impressions the two wines make will be 

quite different. 

NOT W ITH A BANG 
BUT A WHISPER 

8 efore opening and serving Cham­
pagne, the first important s tep, of 

course, is to chill it. Because Champagne 
bottles are made with thicker glass than 

regular wine bottles, the time required to 
chill them is longer. Allow twenty to forty 

minutes (depending on the original tem­

perature of the bottle) in a bucket of ice 

and water-which is the fastest way. 

Opening Champagne is not difficult, 
but it is different-and far more exciting­
than opening a bottle of s till v,rine. Each 

Champagne bottle is under 6 atmospheres 
of pressure, about the same as a truck tire. 

With so much pressure behind it, a cork 
can fly an astounding distance. But that's 

only if you open the bottle incorr ectly. The 
correct, safe, and controlled way to open 
and serve Champagne is: 

1. Break and remove the foil, not the 
wire cage, fTom around the cork. 
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2. Place yom· thumb ftrmly on top of 

the cork to keep the cork from flying. 
3. With your other hand, unscrew the 

wire (it takes about six tums) and loosen 
the cage. You actually don't have to take 

the cage off completely. 
4. Holding U1e cork firmly, begin to 

twist it in one direction as, from U1e bot­
tom, you twist U1e bottle in the other di­
rection. Contrary to popular opinion, a 
Chan1pagne cork should not make a loud 

THE PUNT 

t's often seemed to me that 99 per­
cent of all the waiters in the world 
pour Champagne by holding the 

bottles with their thnmbs inserted in 
the punts, or indentations in the bot­
toms of the bottles. As chic as this 
looks, the punt was never intended 
for such a purpose. Originally, 
punts were a way of preventing 
the jagged pontil mark- the point 
left over after a glass bottle was 
blown and shaped-from scratch­
ing the surface of a table. By 
pushing the pontll up into the 
interior of the bottle, a punt was 
formed and the table was saved. 
When mold-made wine bottles were 
introduced, the punt remained, since it 
adds stability to the bottle when 
upright With Champagne bottles, how­
ever, the punt has quite a different pur­
pose. During the second fermentation, 
which ultimately gives Champagne its 
bubbles, considerable pressure is built 
up inside the fragile glass wall of the 
bottle. The Champagne bottle's promi­
nent punt allowed for a more even dis­
tribution or pressure inside the bottle, 
preventing the disastrous explosions 
that were a common and serious prob­
lem for early Champagne makers. 

lhwock! You're supposed to ease the cork 
out, so that it makes just a light hissing 
sound. Unbidden, more than one older 
Frenchman has advised me that a Chanl­
pagne bottle, correctly opened, should 
make a sound no greater U1an that of a 
contented woman's sigh. Frenchmen are 

French men after all. 
5. Holding the bottle around the 

base, pour. Fill each glass wiU1 about 2 
inches of Champagne. Then go back and 
top them all up. 

6. If there's Champagne left, seal 
the bottle using a Champagne stopper 
and place it back in the ice bucket or 
refrigerator. 

7. Do not in1mediately top up 
glasses with fresh Champagne every 

time a sip has been taken. Just as 
topping up a half-filled cup of cof­

fee ensures that you'll never have 
the satisfaction of a fresh, steanling 
hot cup, so too, frequent topping up 
of Champagne can mean the wine 
is never nicely chilled. Wait until 
there's only about one sip remain­
ing to top it up. 

8. In Chan1pagne, it's consid­
ered rude to tum an empty bottle 
upside down in an ice bucket. 

Ever watch people being handed flutes 
of Champagne? At least half of them 

inunediately stand up straighter and adopt 
a sexier tone of voice. The flute-elegant, 
sleek, and long-lined- is about as sophisti­
cated as glassware gets. 

Flute-shaped glasses were already in 
use for beer and a le by U1e time Cham­
pagne made its debut in the late seven­
teenth century. The basic shape evolved 
from conical-shaped glasses made 



C HAMP A GNE 

between 1300 and 1500 in Venice. These in 
tum were inspired by some of the earliest 
drinking vessels, such as animal horns. 

Serendipitously, the art of glassmaking 
was reaching its apex just as Champagne 
making was beginning. By the late seven­
teenth century, Venetian glassmakers were 
capable of creating fragile goblets that pos­

sessed remarkable clarity. Historians theo­
rize that the transparent beauty of such 
glass may have been one of the considera­
tions that ultimately led winemakers to 
develop techniques for making crystal­
clear, sediment-free Champagne. 

As Champagne vessels, the flute and 
its cousin, the tulip glass, proved to be emi­
nently practical. When Champagne is 
poured into eithe1~ the C02 gas dissolved in 
the liquid rubs against microscopic points 

on the glasses' seemingly smooth inside 
surface. The fiiction causes the gas to burst 
into bubbles. But there's more: Bubbles in 
any liquid vary in size depending on the 
pressure of the surrounding liquid. By 
virtue of the increased pressure at their 

bases, the flute and tulip encourage long 
beaded lines of especially tiny bubbles. 

As for the saucer-shaped Champagne 
coupe (often used at weddings), legend 
has it that the first was a porcelain version 
invented by Marie Antoinette, who used 
her breast (reportedly the left breast be­
cause it was closer to her heart) as the 
mold. Notwitl1Standing so compelling a 
beginning, the coupe is terrible for Cham­
pagne. In it, bubbles dissipate quickly, the 
Chan1pagne is easily wam1ed by the 
drinker's hand, and the vessel itself is so 

The house of Vcuve Clicquot (then simply named Clicquol) was founded in 1772 by Philippe 
Clicquot-Muimn. IVhen his son clicd, his sons twenty-seven-yea1'0lcl widow, Nicole Bmve 
Ponsm'din, took ove1; becoming one of tile most ente1prising cmcl poweiful women in Clmmpagne. 
A rclitif (inset) canJecl into lhe wall in Clicquots chalk cellars dates fmmlhe nineteen/Jt centwy. 

179 



F R A N C E 

MATCHING 

LUXURY 

C hampagne and caviar have 
always been perceived as a clas-

sic match, perhaps because of the spe­
cial occasion, celebratory aura they 
share. Yet from the perspective of Ra­
ver, the two don't always work together, 
especially if the caviar is very salty and 
the Champagne delicate. To enhance 
the match, be sure to choose o high­
quality, subtly flavored, very fresh 
caviar-osetra is wonderful-ond serve 
it with a rather full-bodied Champagne 
(see page 173 for the styles of Cham­
pagne). Another extraordinary, though 
admittedly not classic, match for 
Champagne is sushi. In particular, extra 
dry Champagne, with its faint touch of 
sweetness, is a perfect foil when the 
sushi is gently seasoned with 
ginger, wasabi , and 
soy sauce. 

frustratingly shallow, it harcUy holds more 
than two sips. 

Not surprisingly, in the region of Cham­
pagne, coupes are never seen. But remark­
ably, there aren't many flutes either. At most 
Champagne houses, the slightly wider tulip 
or a deep white-wine glass wiU1 a generous 
round bowl is preferred. According to 
Remi Krug, managing director of the Cham­
pagne frrm that bears his fan1i1y name, a 
generous tulip glass is better U1an a flute 

for appreciating the Champagne's aroma. 
Being able to watch a long train of bubbles 
isn't particularly impmtant to Ktug eiilier. 
Bubbles, he maintains, are simply meant to 
be discreetly felt "dancing in ti1e mouili." 

VISITING 
THE CHAMPAGNE 
HOUSES 

From Paris, U1e Chan1pagne region is 
just an hmucand-a-ha.lf train tide or a 

moming's dlive (about90 miles) away. The 
tours given by most of ilie large houses are 
a step-by-step education in how Cham­
pagne is made and may last up to two 
hours. English is almost always spoken. 
Appointments are usually necessary, and it 
is best to make them at. least. a month in 
advance, especially if you ar·e traveling dm·­
ing the stmm1er. 

Champagne's two most important 
cities are Reims, full of churches, palaces, 
abbeys, and great cafes, and Epemay, 
which is smaller, more like a charming vil­

lage. Just outside Epemay is the Bene­
dictine Abbey of Hautvillers, where 

Dom Petignon lived and worked. 
Now owned by Moet & Chandan, it 

has been rebuilt into a small muselllll that 
re-creates monastic life ar1d houses many 
antique Chan1pagne presses and tools. 

The roads of Chan1pagne have been 
mapped into Uu·ee itineraries, which to­
gether form the Route Tourislique du 
Champagne. For more information, con­
tact Foods and Wines from France, 215 
Park Avenue South, New York, New York 
10003; (212) 477-8492. The t.elephone 
numbers Utat follow here include Ute dial­
ing code you'll need when calling from the 
United States. U you're calling from within 
France, eliminate the 011-33 and add a 
zero before Ute next number. 
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FLATTERY-l 
OHIO STYLE 

~ 

oet & Chandon's White Star 
(an extra dry) is the largest 
selling Champagne in the 

United States. In the 1870s, one of the 
most infamous sparkling wines in 
the country copied the name. White 
Star Champagne was made in Ohio 
- probably from native catawba 
grapes-by Michel Hommel, a wine­
maker who had been born and trained 
in Epernay. Hommel's psendo "cham­
pagne" became the wine of choice for 
christening ships built in shipyards 
along the Great Lakes. 

A . C H A R BAUT & FILS 

17 Avenue de Champagne 
51 205 Epernay Cedex 
01 1·33·3·26·54·37·55 

AYALA & Co. 

Choteau d' Ay 
2 Boulevard du Nord 
51 160Ay 
011 ·33·3·26·55·15·44 

LOUIS ROEDE R ER 

21 Boulevard Lundy 
51 053 Reims Cedex 
011·33·3·26·40·42·11 

M oltT & CH A NDON 

20 Avenue de Champagne 
51333 Epernay 
011 ·33·3·26·54·71·11 
Visiting the museum at the Abbey of 
Houtvillers requires on appointment. 

PERR I ER•Jou ltT 

26 Avenue de Champagne 
51 200 Epernay 
01 1·33·3·26·55·20·53 

P o L RoGER 

1 Rue Henri-Lelarge 
51206 Epernay 
011·33·3·26·55·41·95 

RU I NART 

4 Rue des Crayeres 
51100 Reims 
011·33·3·26·85·40·29 

T AITTINGER 

9 Place Saint·Ni~aise 
51100 Reims 
011·33·3·26·85·45·35 

V E U VE CLICQUOT P ONSARDI N 

12 Rue du Temple 
51 100 Reims 
011 ·33·3·26·40·25·42 
To make an appointment, call Veuve 
Clicquot headquarters in New York; 
(212) 888·7575. 

Claude Taitlingerin Taillinger 's uudcrground 181 
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FRANCE 

THE STARS AMONG THE 

CHAMPAGNES 

restige cuvees, also known as cuvees specioles, ore the most expensive and highest­
quality category of Champagnes. The first prestige cuvee was mode in 1876 by the 

house of Roederer for Czar Alexander II of Russia, who wonted an exclusive Champagne 
not available to the lower aristocracy. The czar further dictated that it be shipped in leaded 
crystal bottles. Roederer's prestige cuvee was hence named Cristo!. The second prestige 
cuvee was Dom Perignon, first mode by Mae & Cbondon in 1921 and shipped to the 

' United Stoles for the first time in 1936. Here ore some of the others, listed below the house 
that ma kes them. I've also indicated if the prestige cuvee comes as golden, rose, or both. 
(Some houses make two prestige cuvees.) 

A. Charbaut & Fils 
Certificate, golden and rose 

Billecart-Salmon 
Cuvee N. F. Billecart, golden 

Bollinger 
Annee Rare R. D., golden ond rose 
Grand Annes, golden and rose 

182 Deut% 
Cuvee William Deutz, golden and rose 

Gosset 
Grand Millesime, golden and rose 

Heidsieck Monopole 
Diamant Bleu, golden 

Hen riot 
' Baccarat, golden 

Jacquart 
Cuvee Nominee, golden 

Jacquesson 
Signature, golden 

Joseph Perrier 
Cuvee Josephine, golden 

Krug 
Clos du Mesnil, golden 
Grande Cuvee NV, golden and rose 
Krug Vintage, golden 

Lanson 
Special Cuvee 225, golden 

Laurent-Perrier 
Grand Siecle, golden and rose 

Louis Roederer 
Cristo!, golden and rose 

Moet & Chandon 
Dom Perignon, golden and rose 

Mumm 
Grand Cordon, golden and rose 
Rene Lolou, golden 

Perrier-Jouet 
Bloson de France, golden and rose 
Fleur de Champagne, golden and rose 

Philipponnat 
Clos des Goisses, golden 

Piper-Heidsieck 
Rare, golden 

Pol Roger 
Cuvee Sir Winston Churchill, golden 

Pommery 
Cuvee Louise Pommery, golden and rose 

Ruinart 
Dom Ruinart, golden ond rose 

Salon 
le Mesnil, golden 

Taittinger 
Comtes de Champagne, golden and rose 

Veuve Clicquot Ponsardin 
La Grande Dome, golden 
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THE CHAMPAGNES TO KNOW 

M ost of us are happy being handed a glass 
of any Champagne whatsoever. But as 
with other wines, there are both better 

and worse Champagnes, so It's wise to experiment. 
For me a great Champagne Is like whipped cream 
wrapped around a sword. The whlpped cream is the 

wine's hedonistic flavor; the sword is the wine's 
unmistakable and dramatic acidity. There are many 
wonderful Champagnes from established houses­
some of my favorites are listed below. In addition, a 
number of small growers are now exporting their 
Champagnes to the United States. 

Whites 
AYALA 

nonvintage brut 

approximately 65% pinot noir, 

30% chardonnay, and 5% pinot meunier 

AY~AA 
•• " f ... ~.,'f, _._ ····--.c. -··­__ , .. ,__.-r -

Ayala may be less well 
known than many Cham· 
pagnc houses, but it is a 
solid winner. The bruts 
arc always bright, snappy, 
and focused, with gor­

geous straw, lemon, green apple, pear, and gingery 
flavors that ride on a jet stream of little bubbles. 

BO LLINGER 

Special Cuvee 
nonvintage brut 

60% pi not noir, 25% chardonnay, 
and 15% pinot meunier 

Founded in 1820, 
Bollinger is one of the 

OU.UJPAGNE best·knOwn GrandCS 
BOLLINGER 

•••c•" cuv•• Marques- and one 

DE LAMOTTE 

blanc de blancs 
nonvintage brut 

1 00% chardonnay 

.. 
c"""'"·""·'" DELAMOTTE 
_..::_u.: .. ._ 

The first time I tasted Delamotte (their regular brut 
nonvintage, not a blanc de blancs), I thought: three 
cases of thls, a few months, and a desert island is all 
I need. Well, the part about three months and a 
desert island is, alas, a fantasy, but (luckily) what I 
call have is Delamotte. And I'll take this blauc de 
blancs, for it's appealing, rich, and totally satisfying. 
The flavors le.'Ul toward lemon tart, creme anglaise, 
and ginger, but what's really stunning is the way the 
wine's ultracreamy body is wrapped aroUild a core 
of incisive acidity. The finish is wonderfully long. 
Delamottc is not very well known, but this small 
house is completely focused on quality. 

DE UT~Z~~-------------­
Cuvee William Deutz 

prestige cuvee 
vintage brut 

183 

.... •• • :-::::...::: •• , ~ with a distinct philoso-"----- __. 

30% chardonnay, 60% pi not nair, 
and 1 0% pi not meunier 

...... ---· .. ·!.·~ - - .• ~ 

~=:::....:===---=::_) phy. Namely, to leave a 
Champagne in contact with its yeasts for as long as 
possible. What this means is that Bollinger wines, 
EMm this nonvintage brut called Special CuvOO, are 
disgorged only when there Is market demand Does 
thls affect flavor? Yes. Extended contact with the 
yeasts preserves a Champagne's freshness at the 
same time that it contributes a wonderful yeastiness. 
Special Cuvee is a great example: dramatic, sleek, cit· 
rusy. With an aroma that's as fresh as a lemon grove, 
it's also beautifully evocative of wann brioche-alto­
gether very satisfying. 

Deutz (pronounced Deuhtz) may not be a household 
name in the United States, but Champagne lovers 
know this house produces dependably luscious 
Champagnes of great fmesse. Deutz's prestige cuvie, 
CU\·oo William Deutz (named after the foUilder, who 
established the house in 1838), while expensive, 
reminds you of what you're paying top dollar for­
namely, utter refinement and subtlety. The wine 
begins with rich biscuity aromas and then teasingly 
opens up into flavors that are at once creamy and 
crisp. Because the balance and elegance here are 
impeccable, Cuv~e William Deutz could easily win 
over even the toughest Champagne snob. 
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KRUG 

Grande Cuvee 

prestige cuvee 

nonvintoge brut 

approximately 50% pinal nair, 

30 % chard onnay, and 20% pinal meunier 

One of the most leg· 
endary Champagnes, 
Krug is not for every· 
one. Not because it's 
pal m-sweat in gly 
ex']lensive, which it is, 

but because it's the polar opposite of what many 
love about Champagne-namely, its zesty, lively 
kineticncss. Krug, on the other hand, is broodingly 
rich; as supple as lanolin and positively Rubenesque 
in its fullness. Every molecule aches with density 
and intensity. 

LOUIS ROEDERER 

blanc de blancs 
vintage brut 

1 00% chardonnay 

While many Champagne houses in the nineteenth 
century counted the Russian nobility among their 

best customers, the firm of 
Louis Roederer was espc· 
cially successful, for the 
czar himself was its best 
customer. In 1876 at the 
request of Alexander II, 
Louis Roederer's epony­

mous son created Crista!, then a sweet Champagne 
(it's now dry) presented in a custom-designed crys· 
tal bottle. Crista! became the first prestige cuvee, 
and it is still the house's most famous and expensive 
wine. While Crista! is certainly a Champagne not to 
be missed, Louis Roederer's vintage blanc de 
blancs, wilh its beautifully refined creamy, yeasty, 
and rich !arlo Talin navors is (comparatively any· 
way) a steal. Champagne connoisseurs know it to be 
one of the best deals in the world of bubbles. 

POL ROGER 

Cuvee Sir Winston Churchill 

prestige cuvee 

vintage brut 

mostly pinot noir 

The warm biscuity aroma 
of Pol Roger's prestige 

-=.---or..~~.,._-,_ ,;: ~~·~ 
···-·* 

i. ;~. :-~~-.:-:. ~ j. 
! .. ". r, 

•'-.;;: =·· ~:6;· ..;.....~.~~~:· -.; .. : ---~ _:~ 

cuvee lulls you in, then, a split second later, vibrant, 
rich citrusy navors start vibrating on your tongue. 
The elegance here is impeccable. Cuvee Sir Winston 
Churchill was named in honor of tho great states· 
man. He returned the favor and named his race· 
horse Pol Roger. 

POMMERY 

Louise 
-

prestige cuvee 

vin~ge brut 

60% chardonnay, 40% pinof noir 

Louise, Pommery's prestige cuutfe, is named after 
Jeanne Alexandrine Louise Pommery, widow of the 
founder, who in 1858 went on to run the company, 
building it into a house more successful than even 
her husband could have (probably) imagined. The 
wine is exquisite with a fine filigreed frothy mousse 
that is ethereally light on the palate. At ihe same 
time, the navors are rich, creamy, and concen­
trated. An expensive Champagne to be sure, but one 
that ensures a sensational experience. 

SALON 

Le Mesnil 

blonc de blancs 
prestig_e cuvee 

vintage brut 

1 00% chardonnay 

Rare, exquisite, and singular, 
Salon is considered by many to be the apotheosis of 
Champagne. It was first produced in the early part 
of the twentieth century and, unusual at the time, 
was made entirely from chardonnay. It was also 
made, again atypically, from the grapes of a single 
vineyard, the famous Le Mesnil. Today only a 
scrumptious pittance is made from that same vine­
yard-and only in the most remarkable of years 
(about three every decade) . The sensation of drink· 
ing this 1vine is both electrif)ing, due to the stilettos 
of acidity, and soothing, a result of the rushes of 
creaminess, at the same lime. 
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V E UVE C LICQUOT PONSARDIN ___ _ 

nonvinlage brul 

approximalely 55% pinal nair, 

30% chardonnay, and 15'}o pinal meunier 

From this simple brut up to 
the prestige cuvie La 
Grande Dame, Veuve 
Clicquol Champagnes have 
a shimmering elegance on 
the palate and a richness 
that is Irresistible. The 

brut, with its balletlike balance, is crean\Y yet zesty. 
Consistently one or the best bruts made. 

Ni cole Bal'be Ponsalllin, br•llc•l'known as 
Vcu ll<' (widow) C/icquot, tt'us a f onnidab/e 
businessll'()man. In .fact, from the tum of tile 
ninctccntlt century anu•rrtrl. the ll'omcn of 
CIWIIIJHJ911l' rt•rn• ltiyltly instntmental in the 
ll'illi'S l'I'O/nli()II IIIUI tlu• ll'yion 's S IICt'('.<;S. 

TA ITTINGER 

Comles de Champagne 

preslige cuvee 

~inlage brut 

moslly pinol noir with a smoll 

amounl of chardonnay 

Rose 

THE LITTLE GUYS 

o accustomed are we to hearing 
about and btcying Champagnes 
from the well-known and well-

established houses (Veuve Cllequot, 
Talttlnger, Moiit & Chandon, and so 
on), that it's easy to miss the fact that 
scores of delicious Champagnes are 
made by small growers, These growers, 
often family firms, make what might be 
called artisanai Champagnes from the 
grapes they grow. As a result, a small 
grower's Champagne is usually based 
on a very much smaller number of base 
wines that are blended together before 
the wine undergoes the second, bubble­
inducing fermentation. Fewer wines in 
the blend mean that a small grower has 
less Oexibilicy in creating the flavor of 
its Champagnes; rather its Champagne 
will necessariJy renect the terroir 
where the grapes were grown. In the 
past, many small growers sold their 
Champagnes exclusively in France, but 
a number are now being exported 
(albeit in small amounts) and they are 
fascinating to taste. Among the pro­
ducers to look for: Rene Geoffroy, Jean 
Milan, and Pierre Peters. 

Luxuriously creamy, Thittinger's stel· 
tar prestige cuvtfe rosll has a core or 
acidity that's kinetic. The wine's deli· 
cious berry flavors explode in the 
mouth then linger endlessly. A power· 
house of a rose, yet perfectly elegant. 
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CALVADOS 

1f J nUke its cousins Cognac and 
II Armagnac, both of which are dis-

tilled from grapes, Calvados is dis­
tilled from apples-but not just any 
apples. By law, the varieties used for 
Calvados include Clos Renaux, Petit Jaune, 
Rouge Buret, and more than 116 others. 
These fall into four flavor categories: 
sweet, bittersweet, bitter, and acidic. By 
distilling d.i.fferent kinds of apples in dif. 
ferent proportions, the Calvados maker 
crafts a subtle, complex apple spirit. About 
17 pounds of apples are needed to make 
one bottle of Calvados. 

By law, Calvados can be made only In 
Normandy. It's a staunch tradition for din· 
ers in the region to imbibe a shot of 
Calvados in the middle of a long, rich meal. 
The shot, called a trou Nonnand (Norman 
hole) , supposedly creates a hole in the 
stomach, temporarily halting digestion and 
allowing even more food to be eaten! 

The most famous district within the Cal· 
vados region is the Pays d'Auge, known for 
its chalky soil and superior apples. All 

Pays d'Auge Calvados is double-distilled 
and aged in oak casks for a minimum of 
twenty-four months, although some of the 
ftnest spirits may be aged in oak for more 
tltan sbc years. (For a discussion of how to 
store and serve Calvados, see page 160 of 
the Cognac box.) 

Calvados is distilled ttuice in smaU 
alembic stills (above). Apple trees (left) 
ar·e inescapa~le in the count1yside of 
Nonnandy. 
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Burgundy 
To the proverbial question, If you 

could take just one wine to a 
desert island, what would it be? 

many zealous wine lovers answer instan­
taneously: Burgundy. It's not just that the 
best Burgundies-Bourgognes in French­
are extraordinary wines (which they are) 
or that they taste phenomenally good 
(which they do). It's that a great Burgundy 
elicits two things most other wines don't: 
emotion and intrigue. If it were economi­
cally feasible to drink great Burgundy for 
a lifetime, most people would probably 
never be bored. Burgundy, after all, has 
multiple adventures up its sleeve. 

What is it about this wine from a small, 
almost secluded region that makes it so 
compelling? Above all, the great white 
Burgundies are stunningly complex. 
Drinking them can be an exercise in deli­
cious patience as layer of flavor after layer 
of flavor reveals itself. The great red 
Burgundies are indisputably sensual. For 

THE QU I CK SIP I 
ON BURGU N DY 

- ) 

• Burgundy, a fairly small wine region in 
central eastern France, makes some of the 
world's most sought-ofter, expensive, and 
exquisite wines. 

• The system of land ownership is complex. 
Burgundy has thousands of tiny vineyards, 
each of which has multiple owners. 

• Two grope varieties dominate. All top 
white Burgundies ore mode from chardon· 
nay. All top reds come from pinot noir. 

centuries they have been described in the t &7 

most erotic of ways, and sipping them has 
been compared, among other things, to 
falling in Jove. Thjs sensuality extends 
beyond the wines' provocatively earthy 
aromas and flavors. The top Burgundies, 
white and red, have beguiling textures 

The cluiteau of Clos de Vougeot sits 0 11 one of Burgundy's most famous vineya1Yls. Built in 
the sixteenth centunJ as a place where visiting abbol.s could spend the night, it is now 
owned by the pro-motion at wine fmtemity the CU1ifre1"ie des Chevaliers du Tastevin. 
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BURGUNDY'Sl 
DOMAINES 

__..vve-

n Burgundy, the term domaine is 
not precisely equivalent to that of 
chateau in Bordeaux. In Bordeaux 

a chateau is a single estate composed 
of 'Vineyards surrounding a building or 
bouse that is sometimes quite palatial. 
In Burgundy a domaine is a collection 
of 'Vineyard parcels, often extremely 
small, owned by the same person or 
entity. Usually these parcels are scat­
tered throughout many villages and 
appellations, and the domaine will 
make a separate wine from each. A tyJ>­
ical Burgundian domaine produces L many wines, all in small quantities. 

188 that melt over or dance upon or explode 
against the palate in unforgettable ways. 
Unlike many types of wine, Burgundy's 
physicality is trenchant. Great ones can 
send shivers up your spine. 

BW"gundy's vineyards are mainly 
planted with just two grape varieties: char­
donnay and pinot noir. Both grapes achieve 
ti1eir greatest elegance when planted in a 
relatively cool climate, and that Burgundy 
has. or all tile \vine regions in tile world 
famous for red wine, Burgundy is the cool­
est and most nmthem. The downside of 
this is ti1at there are years when tile lack 
of sun and/or the frequency of rain results 
in grapes ti1at are not fu lly ripened and 
mature, leading to considerably leaner, less 
flavorful wines. These less than ideal 
years are not unconunon, and as a result, 
ti1ere are very apparent differences among 
vintages of Burgundy. 

Given such vintage variation, Burgun­
dies and the exalted experiences they 

can evoke are anything but dependable. 
Drinking Burgundy is, in fact, wine's 
ultimate crapshool For reasons described 
later in this chapter, even Ule most pedi­
greed and priciest Burgundies can turn out 
disappointing. As spellbinding as a great 
Burgundy is, a poor one is almost depress­
ing. Burgundy keeps you guessing, keeps 
you on the edge. But then Ulis, too, is part 
of its seductive strategy. 

TERROIR , M O NKS, 
AND THE FREN CH 
REVO L U TION 

I ts small size not withstanding, Bur­
gundy is one of the world's most intri­

cate and complex wine regions. For more 
than ten centuries much of the land and 
most of its wines were under tl1e powerful 
command of Benedictine and Cistercian 
monks. Through their painsta.king labor, 
the monks began to establish and define 
countless tiny parcels that would ulti­
mately become Burgundy's best vineyards 
and yield its greatest \vines. 

The top Burgundies are, along \vith 
the top wines of Germany, the best exanl­
ples in the world of wines ti1at reflect their 
lerroiT; tllat is, in a thoroughly holistic 
way they reflect Ule individual site and 
unique environment-from sun and soil to 
shade and slope-in which the vines grew. 
In fact, the ve1y idea of te~·roi1· is a kind of 
mental construct that, at least in Bur­
gundy, is inescapable. You cannot tllink of 
tile region simply in terms of pinot noir 
and chardonnay, for in tl1e most elemental 
sense, Burgundy is not about pinot noir 
and chardonnay. Burgundy is about what 
a particular site has to say. Pinot noir and 
chardonnay are Ule voices tltrough which 
Ule message is expressed. 
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CHABLIS 

KEY TO BURGUN DY'S WINE R EGIONS 

CHABLIS 21 Meursouft 
COTE D'OR 22 51.-Aubin 
C6-n DE NUITS 23 Puligny-Monlrochet 

1 Morsonnoy 24 ChOssogne-Monlrochet 
2 Fixin . 25 Sontenoy 
3 Gevrey.Chomberton COTE C:HALONNAISE 
4 Morey-St.-Denis 26 Rully 
5 Vougeot 27 Mercurey 
6 Chombolle-Musigny 28 Givry 
7 Vosne-Romonee 29 Montogny 
8 Flol!ex-Echezeoux MAC:ONNAIS 
9 Nuot..St.-Georges 30 Pouilly.fuissll 

c &n Dl! BI!AUNE BEAUJOLAIS 
1 0 Pernond-Vergelesses 31 St.-Amour 
11 lodoix-Senigny 32 Julienos 
12 Sovigny~~une 33 Chenos 
13 Alox&-Corton 34 Moulin-0-Vent 
14 Chor~es&oune 35 Fleurie 
15 Pommord 36 Chiroubles 
16 Beoune 37 Motgon 
17 St.-Romoin 38 Regnill 
18 Volnoy 39 8rouillv 
19 Montfielie 40 Cote de 8rouilly 
20 Auxey-Ouresses 

COTE D'OR 
.DiJon 

•Le Creusot 21( •chalon-sur-sa6ne 

• Montcenu-lcs-Mines 

MACONNAt S 

X 

t 
SOkm 

• Dole 

SOml 
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T ERRO IR AND T~E l 

VIG N ERON 

---ervv=--

o single word exists in English 
for terroir, the sum entity and 
effect of soil, slope, orientation 

to the sun, and elevation, plus every 
nuance of climate: rainfall, wind veloc­
Ity, frequency of fog, cumulative hours 
of sunshine, average high temperature, 
average low temperature, and so on. In 
Burgundy a wine Is thought to taste the 
way It does first because of its terroir 
and second because of the way the wine­
maker made it. Curiously, though, there 
Is no word in French that corresponds 
exactly to winemaker. Historically, the 
idea was considered inappropriate. 
Man, after all, did not make wine; 
Nature did. In France tbe person who 
helped gulde the process along has been 

1 9 0 called by a variety of names, including 
the one most often used in Burgundy, 
today, vigneron, which means vine 
grower. 

To some this distinction might seem 
awfully precious. Yet terroir-and, in Bur­
gundy, the incredible specificity of terroir­
cannot be easily dismissed or avoided. 
Taste two wines from U1e same domaine 
and you may find enom1ous differences 
between them. How can these be explained 
when boU1 wines were made by the san1e 
person, in Ute same exact manner, from the 
same valiety of grapes grown in the same 
way? The clearly apparent variable and U1e 
factor that reasonably seems responsible 
for those differences is place. 

Of course, the idea tl1at certain sites give 
rise to special wines is not new. Far back 
into antiquity, w1itings on wine ,·essels and 
amphorae suggested tllis. But it wasn't until 
the Middle Ages when tl1e monks of 

Bw·gundy began to delineate and codify the 
region's vineyards that terroi1· became the 
critical core of viticulture. Patient in tem­
perament, systematic in approach, well 
bestowed witl1 land, and most important, lit­
erate, the monks were uniquely prepared for 
ti1eir mission. Plot by plot, they studiously 
compared vineyards and tlle \vines made 
from them, recording tl1ei.r in1pressions over 
centwies. 

The first monastic order to do this was 
the Benedictines, who for 500 years, from 
the fifth to the eleventh centuries, were the 
only order in westem Europe and, as such, 
U1e keepers of knowledge. At the height of 
their dominance, the Benedictines con­
fl·olled more than 1,500 monasteries, includ­
ing Burgundy's magnificent Abbey of Cluny, 
ti1e i<u·gesl cathedral in Europe until St. 
Peter's in Rome was built and Stu'Passed it. 

Each monastery, of course, came with 
considerable landholdings, buttressing the 
church's already immense power. In Bur­
gundy, which at the time covered a large 
area, including pruts of what are today 
nortl1em France, Belgium, and the Nether­
lands, the church shared its power with a 
series of flan1boyant and wealtl1y dukes 
who, in retum for religious approbation, 
bestowed even more land upon the monks. 
When the pious an1ong the nobility began 
donating lru1d lo tl1e monks as well, it 
seemed as though the fortunes of the 
church would know no bounds. 

At the end of ti1e eleventi1 centtuy a 
refonn movement within the Benedictines 
resulted in the fom1ation of a second order, 
the Cistercians. Ascetic and uncompromis­
ing, tl1e CistercirulS found their joy in phys­
ically grueling labor. It was they who 
cleared and cultivated the most difficult 
limestone slopes of the Cote d'Or, estab­
lishing many of what would ultimately 
become Burgw1dy's greatest vineyru·ds. 
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VILLAGES OF BURGUNDY 

To nome every important appellation in Burgundy would toke pages because, in 
addition to all the villages, there ore no fewer than 562 Premier Cru vineyards and 33 
Grand Cru (see The Grand Cru Vineyards of the Cote d'Or, page 204}. Here's a list of 
the most significant villages only. The subregion to which the village belongs appears in 
copitolleHers. The subregions and villages within these ore listed from north to south. 

LEADING VILLAGES 

CHABLIS 

Chablis white 

C6TE DE NUITS 

Gevrey·Chambertin red 
Morey-St.-Denis red 
Chambolle·Musigny red 
Vougeot red 
Flagey·Eche:zeaux red 
Vosne·Romanee red 
Nuits·St.·Georges red 

C6TE DE BEAUNE 

Pemand·Vergelesses white and red 
Ladoix·Serrigny red 
Aloxe·Corton white and red 
Savigny·les·Beaune red 
Beaune white and red 
Pommard red 
Volnay red 
Meursault white 
Puligny·Montrachet white 
Chassagne·Montrachet white and red 

V ILLAGES OF NOTE 

C6TE DE NUITS 

Marsannay red 
Fixin red 

C6TE DE BEAUNE 

Chorey·les·Beaune red 
Monthelie red 
St.·Romain white and red 
Auxey·Duresses white and red 
St.·Aubin white and red 
Santenay red 

C6TE CHALONNAISE 

Rufty white and red 
Mercurey white and red 
Givry while and red 
Montagny white 

MACONNAIS 

Vergisson• white 
Solutre·PouiiJy• while 
Fuisse• white 
Chaintre• white 
St.·Verand•• white 

1 •one of the vi/loges thot produces the well-known wine Pouilly·Fuisse. 
• •rhe village that produces the popular wine St.·Veran. 

In 1789 tl1e French Revolution ended 
forever the hegemony of lhe church and 
Burgundy's infan10us dukes. ln1mense 
tracts of land were split into parcels and 
sold off. Later, tllese smaller plots were 

furtller fragmented as a result of the 
Napoleonic Code, which stipulated that 
upon the dealh of a parent, all children 
must inherit equally. As a result of tllis 
successive fragmentation, it's not unusual 

t 91 
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Tile village of Rochepot ancl its stunning castle sit sleepily in the hills of the Cote de Bemme, 
just a fiJ7een-minute drive .{rom Burgundy's epicenter of commerce: Beauue. 

today for a Burgundian to own just a few 
scant rows of vines. 

Despite the combined power of U1e 
dukes and the monks during U1e Middle 
Ages, the wines of Burgw1dy were never 
as well known as those of Bordeaux. It's 
probably safe to say that even today, most 
wine drinkers find it easier to name a 
fan1ous Bordeaux chateau th;m a fan1ous 
Burgundy domaine. 

Burgundy's comparative obscurity 
was largely due to its inland location. For 
most of history, wine has been trans­
ported over water-that is, if it hasn't 
been completely consumed by the popula­
tion at hand. As early as the Ulirteenth 
century barrels of Bordeaux were being 
shipped down the Gironde River, then out 
to sea, headed for England. But Burgundy, 
deep in France's interior, was without a 
great waterway. 'Ji·ansporting its wines 
meant hauling heavy loads over poUloled 
dirt roads. It wasn't until the fourteenth 
century when the papal court and resi-

dence moved from Rome to Avignon in 
southem France that Burgundy began to 
achieve recognition. 

Not surprisingly, the newly arrived 
clerics were keen to drink the wines so 
intimately cared for by Burgundy's tl}gpks. 
Demand soared. Later, as towns grew and 
roads got somewhat better, Burgundy's 
fame spread. Its reputation as a great wine 
was solidified when Louis XIV's personal 
physician prescribed aged Burgundy as 
being even better for the sovereign's health 
than Champagne. 

UNDERSTANDING 
HOW BURG U NDY 
WORKS 

8 urgundy is often thought of as one of 
Ule world's most difficult wine 

regions to understand (a distinction it shares 
with Gennany). And it is complicated­
especially when compared to, say, Califor-
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nia or Australia. But Burgundy is by no 
means incomprehensible. Here are six key 
points essential to understanding Burgundy. 

1. White Burgundy is virtually syn­
onymous with chardonnay; chardonnay 
accounts for the vast majority of all of 
Burgundy's white grapes. Red Burgundy is 

virtually synonymous with pinot noir; 
again, pinot accounts for just about all of 
Burgundy's red grapes. (This does not 
include gamay, the red grape of Beau­
jolais. Though Beaujolais is legally and 
geographically a subregion within Bur­
gundy, it is so different from Burgundy in 
every way that I have given it a separate 
chapter. See page 219.) In Burgundy, at 
least with the top wines, chardonnay and 
pinot noir are never blended. (This is the 
opposite of Bordeaux where most wines 
are blends of several grape varieties.) 

2. Of Burgundy's five major subre­
gions (discussed later in this chapter), the 
most important and renowned is the Cote 
d'Or. The wines of the Cote d'Or are 
grouped into four levels. Starting with the 
most basic (least expensive) wine and mov­
ing to the most sophisticated, the levels are: 

• Burgundy Red and White-Bour­
gogne Rouge and Blanc to the French­
are simple, basic regional wines, gen­
erally blends of various lots of wine 
made from grapes of the same variety 
grown anywhere in the entire region of 
Burgundy. These basic regional wines 
account for 52 percent of Burgundy's 
total production. 

• Village Wine This is where Burgundy 
begins to get interesting. As the name 
implies, a village wine is made entirely 
from grapes grown in and/or around that 
village. This is a step up in price (and 
presumably quality) from a regional 

wine because the grapes come from a 
smaller, more well-defined place. The 
name of the village-Beaune, Volnay, 
Gevrey-Chambertin, Pommard, Meursault, 
Nuits-St.-Georges, Chambolle-Musigny, 
and so on-will appear on the label. 
Village wines account for 35 percent of 
Burgundy's total production. 

• Premier Cru The smallest, most well­
defined place of an is a vineyard. In 1861 
the top vineyards of Bw·gtmdy were clas­
sified as either Premier CIU-First 
Growth-or given an even higher desig­
nation, Grand Cm. There are 562 Pre­

mier CTU vineyards. Wines from these 
vineyards are invariably expensive. The 
name of the vineyard will appear on the 
label, after the name of the village; for 
example, Beaune Clos de Ia Mousse or 
Gevrey-Chambertin aux Combottes. Pre­

mier Cm wines account for 11 percent 
of Burgundy's total production. 

Le Musiyny is one of two Grand Cru 
vi11eyurds ill I lie uillaye of 
Cllambollc·Musiyny ( lite 
other is Bomtes Moms). 

~ 
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• Grand Cru The highest designation a 
Burgundian vineyard can hold is (}rand 

Om-Great Growth. Wines made from 
Grand Om vineyards are the most trea­
sured and expensive wines in Bm-gundy 
and rank an1ong the most costly wines in 
the world. Only t.hilty-tlu·ee vineyards are 
designated as Grand Cm. The Grands 

Cms are so famous that their names 
alone appear on the labels. For example: 
La Tache, Le Montrachet, and Le Cham­
bert.in are all Grands Crus (see The 
Grand Cru Vineyards of the Cote d'Or, 
page 204). W'mes from Grand Cru vine­
yards account for just 2 percent of Bur­
gundy's total production. 

Now, since wine from a Grand Cm 
vineyard is far more prestigious t11an 
wine from a village, how does the wine 
drinker who has limited experience of 
Burgundies tell the vineyard names apart 

PAPAL PERKI 
---fll/V- , I 

ong before the French appella· 
tion system was established in 
the twentieth century, the Bene-

dictine and Cistercian monks of Bnr­
gnndy had already begnn to define, 
differentiate, and characterize the re­
gion's vineyards and the wines that 
came from them. Even within the single 
vineyard known as Clos de Vougeot, for 
example, the monks specified three lev· 
els of wine quality. The wines from the 
lower part of the slope were known as 
the cuvees des ITU)ines (wines for the 
monks), wines from the preferred mid­
dle of the slope were called the c1Jvees 
des roiJJ (wines for the kings), and the 
very best wines from the top of the 
slope were the cuvees des papes (wines 
for the popes). 

from the village nan1es? There is no fool­
proof meiliod. However, a fairly good 
way of guessing is to know iliat vine­
yards are often (but admittedly not 
always) preceded by a defmite article. 
Thus, La Tache, Le Montrachet, and Le 
Chambertin are all vineyards, but Pom­
mard, Beaune, and Volnay are all villages. 
It's also helpful if you remember that 
many Bm·gundian villages have hyphen­
ated names because U1e village has 
annexed ilie nan1e of its top vineyard in 
order to benefit from t11e prestige of that 
vineyard. The village Chan1bolle-Musigny 
used to be called just Chan1bolle until it 
appended ilie name of its most famous 
vineyard, Le Musigny, to its own nan1e. 
Similarly, ilie village Aloxe added t11e 
nan1e of its renowned vineyard Le 
Corton to become the village of Aloxe­
Colton, and U1e village of Gevrey becan1e 
Gevrey-Chambertin by incorporating the 
vineyard Le Chambertin into its name. 
Nonetheless, when you see these 
hyphenated names on botUes, you are 
still looking at village wines. 

3. You probably think of a vineyard 
as that piece of land owned by a single 
vintner. In oilier words, from an American 
viewpoint, vineyards are defined by tl1e 
legal construct of ownership. Even though 
the property \vithin a vineyard may con­
tain highly variable terroi1·, it is sWJ con­
sidered one vineyard when it's owned by 
one person. The opposite holds true in 
Burgundy. There, the boundaries of most 
vineyards were established centuries ago 
by monks attempting to defme parcels of 
ground solely on the basis of geography 
and terroi1·. To ilie monks, what in ilie 
United States would be considered one 
vineyard could be two, four, or even ten 
parcels, depending upon the number of 
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different terrain the monks observed. 
Each of those parcels would have been 
considered a distinct vineyard, an entity 
unto itself, and different-sometimes de­
cidedly so-from neighboring vineyards. 

4. Since vineyards in Bmgundy are 
defined by their terroir·s, not necessarily 
by who owns them, ownership itself takes 
on a different spin. Though it's a bit hard 
to pictme at first, most vineyards in Bm­
gundy, even the tiniest ones, have more 
than one owner. Perhaps the most well­
known example is the vineyard Clos de 
Vougeot. At 125 acres, Clos de Vougeot 
has about eighty owners, all of whom 
make a wine called Clos de Vougeot. By 
way of a simple analogy, a Burgundian 
vineyard is like a condominium. There are 
several owners, all of whom own distinct 
parts of the condominium and do as they 
please with their parts. Still, each of the 
separate parts is a portion of the same 
condominium. As for that small number of 

PASSE•TOUTl 
GRAINS 

----~ 
ot widely exported, passe-wuf,. 
grains are inexpensive, rough­
and-ready quaffing Burgundies 

that are made from a blend of pinot 
nolr and gamay. 

vineyards that do have only one owner, 
these vineyards are known as monopoles. 

5. Now you can begin to see why the 
conventional tidy image of a wine estate 
surrounded by vineyards isn't really appli­
cable to Burgundy. Instead, most growers 
own many small parcels of many different 
vineyards in many different villages. For the 
top wines, though not for the basic ones, 
the grapes from those parcels will almost 
never be blended together even though they 

Harvesting pinot noi1· in the vine'IJa?Yis of Louis Jaclot 
in 1900 and circa 1950 (inset). 

195 



FRANCE 

might all be the same variety-say, pinot 
noir. Instead, the grower will make a sepa­
rate pinot noir from each village and/or 
vineyard. Growers often own parcels of 
several different vineyards within U1e san1e 
village. The grower Domaine Roumier, for 
example, makes UU'ee wines from tile ~illage 
of Chambolle-Musigny: a village \vine­
Domaine Rotmuer Chambolle-Musigny; a 
Premier Cnt-Domaine Roumier Cham­
bolle-Musigny Les Amoureuses; and a 
Gmml Cnt-Domaine Roumier Le i\lus­
igny. And Ulose are just the wines tile 
domaine makes from one village. Domaine 
Roumier also has vineyard holdings in 
several oilier villages. 

Why go to tile added trouble and 
expense of making, aging, bottling, market­
ing, and selling multiple pinot noirs when 
you could blend tl1em togeilier and make 
just one pinot noir as much of tile rest of 

1 9& U1e world does? It's a matter of philosophy 
and purpose. For wines above tile level of 
basic Bourgogne, the Burgundian grower's 
goal is to express tile te?'I"OiT of each indi­
vidual site, to let the personality of the 

\ 

place emanate through tile wine. Making 
one large blend would obliterate t11e differ­
ences in flavor and aroma detived from 
place. Still, it's a decision not without prac­
tical consequences, for vineyard parcels 
can be tiny. It is not tmusual for a grower to 
own just a few rows of vines, enough per­
haps to make but a single barrel (twenty­
five cases) of \vine from iliat appellation. 

6. Until the 1980s most of tile com­
merce in Burgundian wine was controlled 
by powerful brokers known as nego­
ciants. The negocianls rose to power 
after the French Revolution, when frag­
mented ownership of small parcels of land 
in Bt:rgundy made it economically and 
physically difficult for small growers to 
bottle, market, and sell their own \vine. 

Traditionally, mfgociants bought (neg­
otiated for) dozens if not hundreds of 
small lots of \\ine from numerous grow­
ers, then blended these lots into several 
wines, bottled them, and sold them under 
their own labels. A negocicml house, such 
as Laboun~-Roi, would buy many tiny lots 
of Gevrey-Chambertin to bottle a L.:'lboure­
Roi Gevrey-Chan1bertin and many lots of 
Pouilly-Fuisse to bottle a Laboure-Roi 
Pouilly-Fuisse. The negociant could even 

buy many lots of a Premier 
Cnt vineyard. For example, 
Laboure-Roi might buy several 
lots of U1e Premier Cnt vineyard 
Les Amoureuses and make a 
Laboure-Roi Chambolle-Musigny 
Les Amoureuses. Generally speak­
ing, the negociants of tile past 

owned few-if any-vineyards Ulemselves. 
By tile 1960s and 1970s, however, tile 

1Hfgociant business began Lo change. 
~!any small growers-e,·en the tiniest 
ones-decided to bottle U1cir wines w1der 
U1eir own labels, leaving fewer available 
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sources of grapes for negocianls to buy. 

The wines many negociants produced 

began to suffer in quality. To remedy this, 

negociant houses increasingly became 

growers themselves. The negociant house 

Louis Jadot, for example, owned one 

small vineyard when it was founded in 
1859. Today the frrm has 300 acres of vine­

yards and makes wines from more than 
ninety appellations. However, with the 

exception of a few top negociant houses, 

such as Jadot, negociant wines are often 
considered far less exciting than the 

wines from small domaines. 

THE GRAPES AND 
THE WINEMAKING 

As we'Ll see, trying to remember the 

vineyards and appellations of Bur­
gundy may be a little exasperating, but 

remembering the grape varieties is a cinch. 

There are just two main ones: the white 

grape chardonnay and the red grape pinot 

noir. A few ot11er grapes are also grown, 

the two most s ignificant of which are ali­
gote and gamay. Aligote, a neut.ral-tasting, 

high-acid white grape, is grown in small 

amounts and used as prut of the blend to 

make tl1e spru·kling wine Cremant de Bow·­
gogne. In addition, the traditional Kir 

cocktail is aligote mixed witll a bit of 
creme de cassis. Gamay, a fruity red 

grape, made mostly into s imple and nou­
veau wines, is grown predominantly in tl1e 

subregion Beaujolais. (Beaujolais has its 
own chapter following this one.) 

But chardonnay and pinot noir don't 
merely happen to grow in Burgundy. Rather, 

of all tlle wine regions in the world, it is in 
Burgundy that chardonnay and pinot noir 

reach their apogees. 
Though it's hard to imagine now, until 

tlle modem wine revolution of tlle 1950s 

THE GRAPES OF 

BURGUNDY 

WHITES 

Aligote: Very minor grope. Grown 
principally in the Moconnois, where it is 
used to moke inexpensive neutrol-tosting 
quaffing wines, although some surprising 
examples con be found. Also a frequent 
component in the sparkling wine 
Cremont de Bourgogne. 

Chardonnay! Major grope. Used to 
moke everything from simple wines like 
Pouilly.fuisse and St.-Veron to Burgundy's 
most profound and lush whites, including 
the wines of Chossogne-Montrochet, 
Puligny-Montrochet, and Meursoult. 

RED 

Pinot Noir: Major grope. All of the red 
wines discussed in this chapter ore mode 
from this variety, including humble reds, 197 

such os Montogny and Givry, os well as 
the world-renowned wines from such 
places as Chombolle-Musigny, Aloxe- II 
Carton, Vougeot, ond Vosne-Romonee. ~ 

and 1960s, chardonnay was hardly heard 

of outside France. Just a smattering of 
acres existed in tlle entire New World. But 
as Californians, Australians, and others 

discovered how enticing white Burgundy 

could be, chardonnay plantings soared. 
There are now more tllan 100,000 acres of 

chardonnay in California alone. This is 

more than tlle total vineyard acreage in 
Burgundy, where chardonnay and pinot 
noir combined cover not quite 62,000 acres. 

Still, if chardonnay and pinot noir 
reach their greatest heights in Burgundy, 
they do so only when the yields of a given 

vineyard are low. In a relatively cool north­
em climate, where achieving ripeness is a 

concern, it's no surprise tllat vineyards 
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maxed out by trying to ripen too much 
fruit end up not ripening any of it very 
well. Thus, the potential successes of 
winemaking always begin in the vineyard. 

Another concem is deciding when to 
pick. In Burgundy, where it often rains in 
early fal l, this can be the most critical \vine­
making decision of all. Growers who pick 
early in the season might avoid rain, but 
the slightly undeJTipe grapes they harvest 
might also produce thin, bl<md wines that 
no amount of winemaking 
wizardry will substanlially 
improve. Growers who pick 
late are gambling that U1ey 
can dodge the rain, thus 
letting the grapes benefit 
from a longer ripening Lime, 
with richer wines as the 
result. But such growers are also gambling 
that if it does indeed rain, they'Ll be able 
to harvest the crop before the grapes 
get waterlogged or before a serious rot 
sets in. 

In t11e past, picking early (the less 
nerve-racking of the two 
scenarios) was often U1e 
choice of growers for 
whom top quality was not 
necessarily paramount. 
Besides, if it seemed as 
though the wine was 
going to be a bit weak, U1e grower could 
employ a practice still legal in Burgundy­
chaptalization. Chaptalization involves 
adding plain old sugar to the fermenting 
vat. This, in turn, gives the yeasts more 
material to ferment. And the more sugar 
the yeasts have to fem1ent, the higher the 
alcohol level of tile wine will be. It's safe 
to say that top producers avoid chaptal­
ization, since wines witll high alcohol but 
meek flavors can often taste out of bal­
ance and discombobulated. 

There are several other imp01tant 
facets of Burgundian winemaking, two of 
t.he most. important of which are whether 
or not to use new oak barrels to lengt11en 
and deepen the wine's flavor and if so, to 
what extent, and whether or not to fine 
and/or filter to clarify the wine. 

It's difficult to generalize when it 
comes to these issues, because all Bur­
gundian growers have opinions and strate­
gies that have been formed based on t11e 

individual character of their 
wines. That said, it is true 
that more new oak is being 
used in Burgundy today 
Ulan at any other time in 
recent history. Very few 
domaines, however, use onJy 
new oak every year as is fre­

quently done in California. 
As for fming and filtration, wheilier or 

not to use Ulese processes is a decision 
winemakers all over the world must make. 
The relative fragility of pinot noir means 
that Burgundian growers-at least the top 

growers-are used to 
having to handle their 
'vines with extreme care. 
In pruticular, fLltration 
done carelessly CaJ1 easily 
strip pinot noir or 
chardonnay of aroma and 

flavor, so mru1y of the best Burgw1dian 
growers tJy to avoid it As witll eve1y wine­
making procedure, however, the decisions 
to do sometlling or not always depend on 
the character of Ulat yeru·'s wines. 

In U1e end, making a great Bur­
gundy-red or white-is an extremely dif­
ficult process fraught with anxiety. 
Making red Burgundy is especially daunt­
ing, for pinot noir is more fickle and less 
hardy and requires far more delicate han­
dling U1an chardonnay. 
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THE LAND AND THE 
VINEYARDS 

J ust driving down a road in tile Cote 
d'Or reveals how intimately connected 

growers are to the land and portends just 
how site specific the wines can be. Instead 
of vast, amorphous tracts of vineyards, 
vines are grown in small paddocklike areas, 
often enclosed by fieldstone walls. Since 
growers plant their rows in different direc­
tions and tend tlleir vines in different ways, 
the visual effect, even from a short dis­
tance, is that of a loopy patchwork quilt of 
green. Together all of U1ese tiny vineyards 
amount to just w1der 62,000 acres of vines. 
By comparison, Bordeaux wiU1 about 
280,000 acres is four-and-a-half-times larger. 

Though many wine drinkers think of 
just one or 1:\vo small areas when they use 
the tenn Burgundy, the region is com­
posed of five main subregions. We'll look 
at these individually beginning on page 
201, but for now, here's a brief ovetview: 

• Chablis This is the most northem sub­
region of Burgundy, just 100 or so miles 
southeast of Paris. Chablis is entirely 
devoted to growing chardonnay grapes. 

• Cote d'Or Most of Burgundy's leg­
endary wines come from tile Cote d'Or, 
the collective name for the Cote de Nuits 
and the Cote de Beaune. The Cote d'Or is 
a 30-mile-long limestone escarpment, or 
ridge, with villages on the eastem side of 
the slope. Because the vines face east, 
they are perfectly oriented to catch the 
morning sun each day. The Cote de Nuits 
(the northern half of the escarpment) is 
planted virtually entirely witi1 pinot noir 
and hence makes red wines only. The Cote 
de Beaune (the southern half) is planted 
both with pinot noir and chardonnay and 
makes both red and white wines. 

• Cote Chalonnaise Just south of the 
Cote d'Or is the Cote Chalonnaise, which 
while not as famous as its sisters, 
nonetheless produces some quite good 
red and white wines, and these almost 
always cost less U1an the wines of Chablis, 
ti1e Cote de Nuits, or the Cote de Beaune. 
The most fan10us red \\ine here is from 
ilie village of Mercurey. 

LOOKING EAST l 
rl he name Cote d'Or is often 

I translated as golden slope, per-
haps because the wines from 

here cost a ransom or perhaps because 
the vineyards torn golden in autumn. 
However, the term is actually a contrac­
tion of Cote d'Orient, eastern-facing 
slope-a reference to the fact that the 
vineyards are perfectly oriented to catch 
each day's morning snn. 

_j 

• Mdconnais Moving south from the 
Cote Chalonnaise, you come next to the 
Maconnais, a fairly large region mainly 
devoted to white wine. Oceans of good, 
everyday chardormay are made here. The 
three most well-known wines are Macon 
Villages, PouHiy-Fuisse, and SL-Veran. In 
addition, many simple Bourgognes Blanc 
and Rouge are also produced. 

• Beaujolais The southernmost subre­
gion of Burgw1dy, Beat.ijolais, is devoted 
to fmity red wines made from the gan1ay 
grape. Because Beat.ijolais has little in 
common with U1e rest of Burgundy, it has 
its own chapte1~ beginning on page 219. 

Each of these subregions has many 
specific charactelistics of climate and soil 

I--
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that define it. But in general, what makes 
Burgundy Burgundy are two enormously 
important realities. First, it is a cool place. 
As I mentioned earlier, of all the regions in 
the world famous for red wine, Burgundy 
is the most northern. Summers here are 
generally cooler than in Bordeaux and 
much cooler than in most of California. 
And because Burgundy is a cool place, its 
wines are usually not massive, syrupy, and 
overtly fruity. Instead, at their best they 
are intensely flavored but have a light to 
medium body and an almost gossamer 
gracefulness. 

Burgundy's cool climate also means 
that the region is well suited to pinot noir 
and chardonnay. Being as tempe1mental as 
it is, pinot noir will produce wines that pos­
sess finesse, nuance, and complexity only 
when it is planted in a cool place so that the 
grapes are allowed to ripen slowly and 
metl1odically over a relatively long peliod 
of tin1e. When pinot noir is planted in a hot, 

sun-drenched site, the grapes virtually 
explode with 1ipeness, leading to wines that 
are often oafish, monodimensional, and 
dull. As for white Burgundies, while 
chardonnay can be and is planted in quite 
warm places around the world, many 
knowledgeable chardonnay lovers would 
argue that the most nuanced and elegant 
wines come from grapes that are grown in 
cooler spots. 

The problem in Burgundy therefore is 
never too much sun but the threat of too lit­
tle. A rainy September can mean the grapes 
will never expelience that fmal push of 
ripeness just before the harvest season. Not 
surprisingly, wine made from grapes that 
are not completely ripe can taste hollow 
and lacking, just as an unripe peach can. 
Thus, years tl1at are not very sunny overall 
can result in many weakly flavored wines. 
One of the reasons the best vineyards are 
considered tl1e best is because they tend to 
lie in the sunniest spots. So even in what 

The village of Nui/.s-St. -Georges i,s considered the gateway to the northern lw/f of tlze C6te 
d'OI; the C6te de Nuits. Lmye cornpaTed to rnost villages in Buryundy, it is /cnownf01· 
relatively r-obust pinot noin 
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are, for the most part, cloudy, rainy years, 
the wines from certain sunnily sited vine­
yards often tum out better U1an wines from 
neighboring vineyards. 

There's anoU1er consideration. Lots of 
rain falling intermittently tllroughout the 
summer brings with it the risk of rot, which 
in tum, brings with it the potential for 
strange flavors in the wine. There are many 
interrelated precautions Burgw1clian grow­
ers t.:"'ke to guard against rot and U1e result­
ing oiT flavors. The fmal precaution is to be 
extremely selective when t11e grapes are 
hatvested, so that all rotten bunches and 
even rotten berries are sorted ouL 

What else makes Bw·gundy Btu·gundy? 
Limestone. No one describes it more vividly 
lhatl Anthony Hanson in his authmitative 
book Burgundy: 

During the Jurassic period (135-
195 million years ago), U1e whole of 
Burgundy sank beneath shallow seas. 
Archaeopteryx, or some other ances­
tral bird, took wing, great dinosaurs 
roamed U1e land, while on the sea bed, 
marine sedin1ents were slowly laid 
down. The shells of myriads of baby 
oysters piled one on anoUler, while tile 
skeletons of countless crinoids or sea 
lilies were compacted together; from 
such petrified remains, limestone is 
formed. Jurassic limestone rocks, 
interspersed with marlstones, are 
fundamental keys to tile excellence 
and variety of Burgundy's wines. 

Burgundy's subregions are laced \vith 
limestone-some more so, some less. Cha­
blis is like a small chalky island of the stuff. 
Pick up a handful of the cratery whitish 
soil, atld you'll actually lind tiny seashells. 
The Cote d'Or is a long ridge of linlestone, 
and in the Cote Chalonnaise and Macon­
nais, many of tile best vineyards sit atop 
linlestone outcroppings. 

CHABLIS 

T he no1themmost subregion of Bur­
gundy, Chablis sits like an isolated 

island far north of the Cote d'Or and the 
rest of Burgundy. In fact, the vineyards of 
Chablis are closer to Champagne, about 
20 miles away, than they are to the rest of 
Burgundy, more than 60 miles away. 

Chablis is an amazing looking place. 
Vineyards roll this way and that, as if they 
grew on ocean waves. The whitish crusty 
limestone soil is so stark that at twilight 
you feel as though you're on the moon. The 
little town of Chablis itself is deaU1ly quiel. 

This subregion is famous for the only 
wine it makes: chru·donnay. In fact, 
Chablis was so fan10us that from the Late 
nineteenth century onward, its natne was 
usurped by Anlerican and Australian jug 
winemakers who proceeded to label any 
cheap generic white wine "chablis." (Nev- 201 

ermind that there wasn't a chardonnay 
grape in any of those wines.) 

Today, two realities make Chablis less 
well known than it once was. First, there's 
been an extraordinary proliferation of 
chardonnays from a dozen other countries 
around the world (California alone pro­
duces more than 700). Second, Chablis is 
no longer the all-around favorite brasserie 
wine of Paris. This is precisely what it 
once was. The vineyards of Chablis are 
some of the closest to Paris, and thus the 
wines were easily transported there. To­
day dozens of wines, many shipped by rail 
from U1e south of France, compete for the 
thirsty Patisian market. 

Sadly, Chablis is not just less well­
known than it once was, it's maybe even 
less well understood. That's because for 
mat1y wine drinkers Chablis is not as imme­
diately lovable as countless New World 
chardonnays. The climate of tl1e region is 
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harsh, wet, and cold, leading to wines that 
can have daggers of crisp acidity. This cli­
mate, coupled with Chablis' dramatic lime­
stone and clay soil (the best vineyards are 
chockful of tiny fossilized oyster shells) 
.makes for wines that are .more steely, min­
erally, and stony than chardonnays grown 
elsewhere. The French often call the 
unique flavors of a good Chablis g01U de 

pierre a fusil-gunflint. When, with a 
great Premier or G'rand Cm Chablis, 
these gunflint flavors are draped with light 
honey, the effect can be sensational. 

Many basic Chablis are made entirely 
in stainless steel or in neutral wood, so they 
have little of the pronounced oaky, vanilla 
flavors we have become accustomed to 
assuming are the flavors of chardonnay. 
Some domaines, however, ferment in stain­
less steel but go on to briefly age their 
Chablis in small oak barrels in order to 

2o2
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deepen the wine's flavors and add to its 
complexity. Sti.U other producers (a small 
number) banel ferment as well as barrel 
age their Chablis, especially their Gmnds 
C1us, which are thought to be intense 

enough to stand up to the oak's impact In 
every case, the decision is individual, for the 
delicate flavors of Chablis are easily camou­
flaged by too much contact with wood. 

Chablis has seven Gmnd Cru vine­
yards: Blanchot, Bougros, Grenouilles, 
Les Clos, Les Preuses, Valmur, and Vau­
desir; and seventeen well-known Premier 
Crus. These are the wines to concentrate 
on, for many basic Chablis are so lean, 
they're almost mean. 

Some of the Best Producers 
of Chablis 

CHATEAU GRENOUILLE 

00MAINE DE LA MALADIERE 

00MAINE LA ROCHE 

FRANfi:OIS RAVENEAU 

Guy ROBIN 

JEAN 0AUVISSAT 

LONG•DEPAQ U IT 

LO UI S MICHEL 

R ENE ET VINCENT 0AUVISSAT 

R. VocoRET 

The sleepy viUage of Clw.blis and its vine?Ja?ris are closer to Champagne /.lw.n they are to the 
1-est of Bu1yundy. The cool, limestone-laced vine?Ja?ris procluce some of the wm·td's purest, 
sleekest, most auste~·e chardonnays. 
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THE COTE D'OR -----

T he 30-mile-long escarpment known 
as the Cote d'Or is Burgundy's most­

renowned wine region. When wine wink­
ers talk about being left spellbound by 
Burgundy, they are almost assuredly talk­
ing about wines from here. 

The Cote d'Or runs n01th-south, start­
ing near the city of Dijon and traveling 
down to the city of Santenay. It's actually a 
nanow ridge of limestone, divided almost 
equally in half. The northern part, known 
as the Cote de Nuits, produces red \vines 
almost exclusively. Starting with the north­
ernmost village and moving souU1, the 
appellations of the Cote de Nuits are: Mar­
sannay, Fixin, Gevrey-Chambertin, Morey­
St.-Denis, Chambolle-Musigny, Vougeot, 
Flagey-Echezeaux, Vosne-Romanee, and 
Nuits..St.-Georges. 

The southern half, lhe Cote de 
Beaune, produces both red and white 
wines, though whites dominate. Starting 
with the northernmost village and moving 
south, the appellations of the Cote de 
Beaune are: Pernand-Vergelesses, Ladoix­
Serrigny, Aloxe-Corton, Savigny-les-Beaune, 
Chorey-les-Beaune, Beaune, Pommard, 
Volnay, Monthelie, St.-Romain, Auxey­
Duresses, Meursault, Puligny-Montrachet, 
St.-Aubin, Chassagne-Montrachet, and 
Santenay. 

Every village in the Cote d'Or is said 
to have its own character-the wines 
of Chambolle-Musigny, for example, are 
frequently considered elegant while the 
wines of Nuits-SL-Georges are thought to 
be more sturdy and rustic. But the charac­
ter of any given wine wiU always be indi­
vidual, based on the l,e'J''I'Oi1· of the 
vineyard as interpreted by the producer. 

There is one broad generalization that 
can be made concerning red wines: The 

top reds from the Cote de Nuits (Gevrey­
Chambertin, Flagey-Echezeaux, Vosne­
Romanee, Nuits-St.-Georges, and others) 
often have more grip, greater intensity, 
and a fi1mer structure than red wines 
from the Cote de Beaune (Aloxe-Corton, 
Beaune, Volnay, Pommard, and so on). By 
contrast, the top Cote de Beaune reds are 
frequently softer and sometimes more 
lush. In general reds from all over the Cote 
d'Or are prized for their so:uing earthy 
and gamy flavors sometimes laced with 
exotic spices, licorice, chocolate, or truf­
fles. Of all the red \vines in the world, 

SOME OF THE BEST 

PRODUCERS OF 
THE COTE D'OR 

c®.? 
1 M ost producers make many Cote 

d'Or wines, all of which ore not 
necessarily equally great in every year. 
A domoine that in one year makes a 
great Gevrey-Chombertin might pro­
duce a merely good Meursoult. But with 
the next vintage, the situation could be 
different. 

There ore hundreds of producers in 
the Cote d'Or alone. Here ore some of 
my favorites: Albert Moret, Antonin Rodet, 
Armond Rousseau, Bertrand Ambroise, 
Christian Serafin, Coche-Dury, Comte de 
Vogue, Comtes Armond, Comtes Lafon, 
Daniel Rion, Domoine de Ia Romonee. 
Conti, Domoine Dujoc, Domoine Jean 
Grivot, Domoine Leroy, Etienne Souzet, 
Georges Roumier, Gras Frere et Soeur, 
Henri Joyer, J. Confuron.Cotetidot, J. F. 
Mugnier, Jean Boillot, Jean-Noel Go­
gnord, Jean-More Morey, Joseph 
Drouhin, Lefloive, Louis Jodot, Meo­
Comuzet, Michel Laforge, Mongeord­
Mugneret, Paul Perno!, Philippe Leclerc, 
Romonet, Rene Leclerc, Robert Chevillon, 
Robert Joyer-Gilles, and Tollot-Beout et 
Fils. 
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THE GRAND C Ru VINEYARDs oF THE CoTE D'OR 

There are thirty Grand Cru vineyanis in the C<Jte d'Or. 17le villages in which they are found 
all? listed here in boldface, ranging from, n01th to south. 

A TE DE NUIT 

Gevrey·Chambertin 
Chamberlin Clos-de-Beze 

Chopelle-Chambertin 

Chormes-Chambertin 

Griotte-Chombertin 

Lotricieres-Chombertin 

Le Chamberlin 

Mozis-Chombertin 

Ruchottes-Chambertin 

Morey-St.-Denis 
Bonnes Mores 
(Only part of Bonnes More5 
is located within Morey-St.-Denis.} 

Clos de Ia Roche 

Clos des Lombroys 

Clos de Tort 

Clos St.-Denis 

Chambolle·Musigny 
Bonnes Mores 
(Most of Bonnes Mares is 
located within Chombolle-Musigny.} 

Le Musigny 
(Produces some white wine.} 

Vougeot 
Clos de Vougeot 

Flagey·Echezeaux 
Echezeoux 

Grands Echezeoux 

Vosne--Romanee 
Lo Romonee 

La Toche 

La Grande Rue 

Richebourg 

Romonee-Conti 

Romanee-St.-Vivant 

Pernand-Vergelesses 
Carton-Charlemagne 

t 

(This vineyard is shored with two other 
vi/loges.} 

Ladoix·Serrigny 
Carton-Charlemagne 
(This vineyard is shored with two other 
vi/loges.} 

Aloxe-Corton 
Corton-Charlemagne 
(This vineyard is shored with two other 
vi/loges.} 
Le Corton 
(Almost oil its wines are red.} 

Puligny-Montrachet 
Bote rei-Montrachet 
(The vineyard is divided between two 
villages, PulignyMontrochet and 
ChassogneMontrochet.} 

Bienvenues-Botord-Montrachet 

Chevalier-Montrachet 

Le Montrachet 
(The vineyard is divided between two 
vi/loges, PulignyMontrochet and 
ChassogneMontrochet.} 

Chassagne·Montrachet 
Botard-Montrochet 
(The vineyard is divided between two 
villages, PulignyMontrochet and 
ChassagneMontrachet.J 

Criots-Botorci-Montrochet 

Le Montrachet 
{The vineyard is divided between two 
vi/loges, PulignyMontrochet and 
ChassagneMontrachel.} 

• All of the Grand Cru vineyards of the COle de Nuits produce only red wine unless otherwise indicated. 
t All of the Grond Cru vineyards of the COle de Beoune produce only white wine unless otherwise indicated. 
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Tlte tiny uil/agr of l'oslle·Uonw mir hns almost mythic status.jor in the 
sunYJrlluliug uiueyn•lls n .-c• found t•itJitt p.-cwtigious Grands Crus, including tile 

t•iueym rl Romnul;i•-Co/1/i, td tiril git•rs risr to tlw fnmous rdltl' by the same name (inset). 

these are some of the most heady in 
aroma and long in the mouth. 

As for white wines (again, all of which 
come from the Cole de Beaune), the most 
fan10us villages are MeUI·sault, Puligny· 
Monll-achet, Chassagne-Montrachet, Ladoix­
Serrigny, and Beaune. The top Prem.i er 
and (}rand Cru wines from Utese villages 
can be amazingly rich and concentrated 
without being heavy or ponderous. Their 
tightly woven flavors are dripping with 

honey, toasted nuts, truffles, and vanilla. A 
wine such as the (}rand Cm Gorton­
Charlemagne from the Domaine Bonneau 
du Martray, for exan1ple, can have such ex­
quisite elegance, it's toe curling. 

The word cote is translated as slope, 
and where a vineyard is located on the 
slope of the Cote d'Or is usually a clue to 
its rank. Village wines generally come fTom 
vineyards on the bottom of the slope or on 
the flatlands, where the soil is heaviest, 

OOMAINE DE LA ROMANEE·CONTI 

II 
P'; he most-renowned estate in Bur­

gundy, perhaps in all of France, the 
Domaine de Ia Romane&-Conti, has 

been the subject of entire books. The DRC, 
as it is referred to, is owned by the de 
Villai.ne and Leroy families and comprises 
parcels of seven vineyards, all of which are 
Grands Crus and all of which have been 
considered exemplary for centuries. These 
include one vineyard devoted to white wine, 
Le Montrachet, and six devoted to red, 
Romane&-Conti and La Tache (both of 
which are monopoles owned exclusively by 
the domaine), as well as Richebourg, 

R.omanee-St.-VIV8.11t, Echezeaux, and Grands 
Echezeaux. Together these seven holdings 
make up just a liWe more than 62 acres of 
vines. Because the yields from these vine­
yards are kept extremely low, production is 
minuscule and prices astronomic. The entire 
production of Romane&-Conti is a mere 400 
to 500 cases a year. This is about Y. .. the pro­
duction of Chateau Lafite-Rothschild in 
Bordeaux. As for cost, year in and year out 
the wines of the DRC are the most expensive 
in Burgundy. The 1998 Romane&-Conti cost 
$1,100 a bottre. 
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least well drained, and most full of clay. As 
you move up the slope, Ute soil is thinner, 
better drained, and is increasingly based 
on limestone. Vineyards on the slope also 
tend to have the best exposure to sun 
throughout the day. All of the Premier Oru 
and Grand Oru vineyards are up here. At 
the very top of the slope are woodlands 
UtaL protect the vines from wet winds com­
ing out of the west. 

COTE 
CHALONNAISE 

A few miles south of the Cote d'Or is the 
Cote Chalonnaise. There are five 

main wine villages here: Mercurey, Bou­
zeron, Rully, Givry, and Montagny. In addi­
tion to wines from these villages, much 
basic Bourgogne is also produced here. 
There are no Grand Cm vineyards in the 

2o6 Cote Chalonnaise. There are, however, 
numerous Premie1-s Cnts. 

The wines of Ute Cote Chalonnaise 
are almost always less expensive than the 
wines of the Cote d'Or, so this is the sub­
region bargain hunters love to explore. Of 
course, Chalonnaise wines generally don't 

match the Cote d'Or in quality eitller. But 
delicious surprises can crop up, especially 
from the top producers. 

The area's best-known and largest vil­
lage, Mercurey, can produce very good 
reds \vith lots of spicy cherry character. 
You have to hunt for good Mercureys; 
unfortunately, tllere are also countless 
examples Utat are watery and weak. One 
of the reasons for tllese poorer quality 
wines may be vineyard expansion. All 
over the Cote Chalonnaise the amount of 
land planted witll vineyards has skyrock­
eted. Not all of these new vineyards are 
exactly ideal. Finally, while Mercurey is 

U10ught of as a red-,vine village, it also 
produces a small an10unt of lovely, appley, 
minerally white \vine. 

Bouzeron is tile nortllemmost village 
of Ute Cote Chalonnaise. It is known pri­
marily for aligole. In fact, perhaps tile best 
\vine made from aligote in France is pro­
duced here by Aubert de Villaine, co­
director of tile prestigious Domaine de Ia 
Romanee-Conti in tile Cote d'Or. 

The village of Rully used to be one of 
the centers of sparkling wine production 
in Burgundy, and a fair amount of Cre-

111e 1'01/iny vineyards of tile Cote Chalonnaisr, j11st south uf tile Cote ct'01; 
pmduce wines tlwt, by s tandards for BIII!Jlmcly, a /"I' relalitV! bmyains. 
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mant de Bourgogne (a sparkling wine pro­
duced using the Champagne method) is 
still produced there. Otherwise, the village 
is known mostly for its simple reds and 
somewhat better whites, which can be 
crisp and lemony with nutty overtones. 

Givry is better known for its red 
wines, though whites also come from 
there. Again, quality depends on the pro­
ducer, but there are some very good wines 
with eruthy and cherry flavors. 

And Montagny, the small southern­
most village of the Cote Chalonnaise, is 
exclusively devoted to chardormay. Many 
Burgundy insiders consider Montagnys 
the best value white Burgundies going. 

Some of the Best. Producers 
of the Cote Chalonnaise 

A. & P. DE VILLAIN E 

ANTONIN RoDET 

CHARTON ET TREBU CHET 

DOMA INE DE LA FOL I E 

DOMA IN E DE RULLY 

ST.-MICHEL 

DoMAIN£ DE SuREMAIN 

DOMAIN£ JOBLOT 

DOMAINE TH E N A RD 

DOMAINE VEUVE 

5TEINMAI E R 

FA I V ELEY 

Lou I S LATOUR 

MICHEL JUILLOT 

MACONNAIS 

S outh of tl1e Cote Chalonnaise is the 
Maconnais, a large area of low-lying 

hills, woodlands, farmland, and meadows. 
The Maconnais is principally a white wine 
region, producing oceans of basic, fairly 
cheap Bourgogne Blanc, much of it at 

~CREMANT DE I ~OURGOGNE 

remants are sparkling wines 
made by the Champagne method 
outside of Champagne, and Bur-

gundy has its share. By law, 30 percent 
of the blend called Cremant de Bonr­
gogne must come from pinot noir, char­
donnay, pinot gris, or pinot blanc grapes; 
the rest may come from lesser varieties, 
such as a.ligote. Most Cremant de Bonr­
gogne is consumed in France. 

cooperatives. A step above these utterly 
simple quaffmg wines are the Maconnais' 
best-lmown wines-Macon, PouWy-Fuisse, 
and St.-Veran. There are no Grands Cn1s 
or Premiers Cn1s in the Maconnais. 

Macon, Pouilly-Fuisse, and St.-Yeran 
are all made from chru·donnay. Cwiously, 
there is also a tiny Maconnais village 
called Chardonnay, but its wines are pass­
able at best. Historians ru·en't sure if 

Chru·dormay the village is the actual birth­
place of chardonnay the grape or if the vil­
lage was named after the grape. Of all 
white Burgundies, Macon, Pouilly-Fuisse, 
and St.-Veran ru·e three of t11e most widely 
available and affordable. Unfortunately, 
quality swings widely. 

Macon is found as either sin1ple Macon, 
slighlly better Macon Superior, or even 
better Macon Villages, which can come 
from any one of forty-three villages. There 
ru·e also Miicons tllat actually name spe­
cific villages, such as Mll.con Lugny. Even 
U1e finest Mll.cons are still fairly straight­
forwru·d, simple wines. More than 75 per­
cent of Macons come from cooperatives. 

Pouilly-Fuisse, from the area around 
t11e four small hanllets ofVergisson, Solutre-
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Pouilly, Fuisse, and Chaintre can be dread­
ful and overpriced or delicious and over­
priced. In general, howeve1; Pouilly-Fuisses 
are rather stout whiles that lack the ele­
gance of whites from lhe Cote d'Or. (Don't 
confuse Pouilly-Fuisse with Pouilly-Fume. 
The latter is a sauvignon blanc from 
France's Loire Valley.) And last, from the 
village of St-Verand comes the wine St.­
Veran (minus the d in its name), which is 
usually less expensive than Pouilly-Fuisse 
and often better. 

Some of the Best Producers 
of the M{iconnais 

ANDRE BESSON 

CHATEAU FUISSE 

00MAINE CHENEVIERE 

00MAINE CORSIN 

DOMAINE DE LA MAISON 

DoMAINE MANCIAT·PoNcET 

GEORGES 0UBOEUF 

GUFFENS•HEYNEN 

J . A. FERRET 

JoSEPH DROUHIN 

LOUIS JACOT 

LOUIS LATOUR 

RoGER LASSERAT 

THIERY GUERIN 

Some of Burgundy's most i lle.L7)Cilsive every­
n ight chanlomwys come f rom big stretches of 
v i11eyards in the Mlicomwis. 

WHAT TO EXPECT 
FROM WHITE AND 
RED BURGUNDIES 

Alifetime of experience with 
California chardonnay (or chardon­

nay from other parts of the New World) 
would give you little idea of what to 
expect from a white Burgundy, for these 
wines are completely different, even 
while they span an enormous range of 
styles and flavors. At a fairly simple level 
there are crisp appley-lemony wines from 
such Miiconnais and Cote Chalonnaise 
villages as Macon, St.-Verand, Rully, and 
Montagny. These everyday drinking wines 
are almost never going to be called opu­
lent, buttery, butterscotchy, oaky, burst­
ing \vith tropical fruit, or any other 
descriptor commonly applied to Califor­
nia chardonnays. Even Pouilly-Fuisse, 
which can have some weight to it, is far 
less conspicuous and less bosomy than 
most New World chardonnays. 

Then there are the wines of Chablis, 
all of which are chardonnay. As the 
northernmost subregion of Burgundy, 
Chablis produces wines that are austere 
and snappy, \vith what can feel like light­
ning bolts of acidity. Often the wines have 
a penetrating steeliness or minera.liness 
overlaid by a drizzle of honey flavors. 
Chardonnay doesn't get any sleeker than 
in Chablis. 

The wines of the Miiconnais, Cote 
Chalonnaise, and Chablis, however, are in 
sharp contrast to most Premier Cru or 
Grand Oru white Burgundies of the Cote 
d'Or. The legendary wines from such vil­
lages as Meursault, Puligny-Montrachet, 
and Chassagne-Montrachet can be haunt­
ingly complex and refined, with rich but 
not overwrought honey, toasted nut, and 
vanilla flavors. 
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SERVING BURGUNDY-A FEW SPECIAL 
CONSIDERATIONS 

erving a great Burgundy, white or 
red, in too small a glass should be 

" considered a crime. Burgundies are, 
by their nature, highly aromatic wines. The 
ouly way to experience the full impact of 
these wines is to drink them from generons 
size glasses with ample bowls that taper 
toward the top. 

More than any other type of wine, Bur­
gundy tends to change in the glass. In fact, 
it's almost impossible to accurately assess 
a great Burgundy after the first one or two 
sips. In twenty minutes the wine may be 
transformed substantially, offering a 
whole new world of flavors and aromas. 
For many wine drinkers, this propensity to 
evolve in the glass is part of what makes 
Burgundy intellectually intriguing. (Note 
that a simple Burgundy probably won't do 
this; I'm talking here of top-quality wines.) 

As for red Burgundies, don't believe 
your eyes: The intensity of the wine's color 
is not necessarily a reflection of the inten­
sity of its flavor. Many wine dlinkers 
wrongly assume that a red Burgundy that is 
pale will be weak in flavor and that a darket~ 
colored red Burgundy will be Iicher and 
more nuanced. Not necessarily the case. 

With that in mind, the flavor range of 
Burgundian red wines is even greater than 
that of wl1ites. At a fairly modest level, 
though well above basic Bourgogne Rouge, 
are such wines as Mercurey, Fixin, Mar­
sannay, and Santenay. At their best, they 
are lovely wines with good plummy fruit 
sometimes laced with spice, citrus, or 
mocha flavors. 

But the most fabled wines are great 
reds from such villages as Gevrey-

Precisely because a great Burgundy 
does evolve in the glass, it's best not to top 
off the glass after just a few sips. Instead, 
pour and slowly drink an entire glass, so 
you can experience the different flavors 
and aromas as they emerge. When the glass 
is almost empty, then pour some more. 

With a line red Burgundy, the wine's 
inclination to evolve and the relative fra­
gility of the pinot noir grape mean that, in 
general, you should not open the bottle 
many hours before dinner or, worse, 
decant it. Pinot noir is the complete oppo­
site of cabernet sauvignon in this regard. 
When pinot noir, especially a pinot that is 
fifteen years old or more, is given too much 
oxygen, its flavors can seem to fade and 
fall apart. So remember: Pour red 
Burgundy from the bottle and drink it soon 
after it's opened. 

Chan1bertin, Vougeot, Vosne-Romanee, 
Flagey-Echezeaux, and Nuits-St-Georges. 
Especially after several years of aging, these 
can be so ptimordially eru1lw, so tich and 
gamy, so sensual, so ru·omatic, so nuanced 
with flavor, and so long in the mouth that 
they are, in a word, mesmelizing. 

The adjective eaTthy deserves a few 
words more, for while it is the term most 
often used to describe great red Burgundy, 
it can mean several things, at least one of 
which is controversial. When a wine is 
earthy, it is often, quite simply, reminis­
cent of the ea11l1, of soil, or of things that 
grow in the eru·U1, such as moss, mush­
rooms, or truffles. But the term can also 
be used to describe tl1e pleasantly sensual 
smell of the human body. And, for many 
wine drinkers, earthy is almost synony-
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mous with the more graphic term barn­
yard, the odors that arise from animals 

confmed in a small space. A pronounced 
barnyard stinkiness is, in fact, more often 

associated with red Burgundy than with 

any other wine in the world. It's interest­

ing that while legions of wine drinkers 
love a little barnyard in their Burgundy, 

the trait is often highly criticized by New 
World winemakers who attr ibute it to 

spoilage by Breltanmnyces yeasts. 

BUYIN G BURGUNDY 
AND THE QUESTIO N 
OF VINTAGES 

D epending on your viewpoint (and 

the amount of money you can afford 

to lose on wines that prove disappoint­

ing), buying Burgundy is either frightening 
or exciting for there are almost no abso-

21 o lutes that can be counted on, and many 

assumptions you might think would be 

safe prove otherwise. In the end, buying 

Burgundy is a matter of trial and error, 

luck, intuition, and you hope, some good 

advice. Actually, there is one absolute: 

Bargain Burgundies do not exist. Like 

caviar, the top Burgundies are expensive, 

whether they taste extraordinary or hum­

drum. Beyond that there's little to go on. 
You might logically think that G'rands 

Gn u; are dependably better than Premiers 
C11ts and that Premiers Orus are depend­

ably better than village \vines. Not neces­
sarily true. Red Burgw1dies in particular 

can belie this presumption, s ince of all the 
world's top grape varieties, pinot noir is 

decidedly the mos t temperamental. Pinot 
noir that is planted in a humble site can 

sometinles be c~oled into a surprisingly 
delicious wine, and pinot noir planted in 

one of the best s ites sometimes ends up 
becoming a Lackluster wine. 

THE HOSPICEl 
DE BEAUNE 

~ 

ne of the most prestigious wine 
events anywhere Is the Hospices 
de Beaune, a charity auction 

held each November in Bcaune's stun­
ning Hlltel Dieu. Built in 1451 as per­
haps the most magnificent home ever 
created for the sick and the poor, the 
Hlltel Dleu owns almost 150 acres of 
vineyards, which were donated to it 
over centuries. The wines made from 
these vineyards are sold in a highly 
publicized auction that brings in con­
siderable sums to benefit the collective 
hospitals of Beaune. 

Can you buy Burgundy based on tast­

ing a bottle? Even this has limitations. 
Burgundy- and again, especially red Bur­

gundy~an take on remarkably different 
qualities as it ages. The Burgundy that 

tasted simplistic and boting when you 
bought it might (no one can predict for 

sure) taste scrumptious at some time in the 

future. That said, there is no good rule of 

thumb for knowing when a given Burgundy 
will move into the scrumptious zone (or 

even if it will), for Burgundy rarely ages in 
a lineru; predictable way. Given two differ­
ent wines s tored for ten years under the 
same conditions, one might be full of fla­

vor, the other, rather tired and faded. 
Finally, although conventional wisdom has 

it that red Burgundy does not age as long as 

Bordeaux, tastings of Burgundies fifty to 

one hundred years old prove that old 
Burgundy sometimes has more staying 
power U1ru1 it's given credit for. 

And of course buying Burgundy 

encourages you to cons ider the place as 

much as tlle producer. A wine from the vil-
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!age of Chambolle-Musigny traditionally 
tastes quite different from a wine from the 
vilJage of Nuits-St. -Georges. It's fascinat­
ing to try to taste these "flavors of place" 
and to see if you can recognize the com­
monalities among, say, three Pommards 
from three different producers. On the 
other hand, it is also critical to consider 
the producer. Producer X's Nuits-St.­
Georges is bound to be different from 
Producer Y's in much the same way Utat 
lamb given to two different chefs emerges 
as two different-tasting dishes. 

AJas, in Burgundy, remembering which 
producer is which can be daunting since 
many growers are siblings with the san1e 
last name. For example, in tJ1e small sleepy 
village of Chassagne-Montrachet alone, 
tJ1ere are three producers with the last 
nan1e Morey (Domaine Bernard Morey, 
Domaine Jean-Marc l\lorey, and Domaine 
Marc Morey), three producers witJ1 Ramo­
net in their name (Domaine Ramonet, 
Domaine Ramonet-Prudhon, and Domaine 

Bachelet-Ran1onet), and four producers 
witJ1 the nan1e Gagnard-and that's just in 
Chassagne-Montrachet! It's easy to see why 
taking exact notes on the nan1e of a 
Burgw1dy is essential if you ever want to 
fmd it again. 

As for vintages, Burgundy-unlike, say, 
California, Chile, or Australia-is a place 
where the differences among vintages are 
clearly apparent. The region's coolish conti­
nental climate, the va1iations in sites, and 
the exigencies of growing pinot noir and 
chardonnay in such a place mean that har­
vest conditions and \vines can vary consid­
erably. But, it's best to be cautious about 
blanket proclamations. The fact U1at a given 
year was declared a vintage of tile century 
is never a guarantee of every wine pro­
duced in that vintage. In eve1y vintage, botll 
good and poor \vines are produced. 

Still all this misses the most impor-
tant trutJ1 of all: Most vintages are neither 21 1 

great nor poor. They are someplace in 
between. It doesn't make sense to think 

17tl' magnificent tiled roof of I he f/6/e/ Dieu. brsl kllmt•n as /he sile o.f /he Hospil'lw til' Heauur, 
o11e of I he !cQ1tcl's most famous tdne auctions. 
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about Burgundian vintages in such black­
or-white tenns when, in fact, that sort of 
thinking has little basis in reality. 

Not surprisingly, BW'gundians don't 
always agree with the assessments the 
press in t11e United States makes of a given 
vintage. And those initial assessments of a 
vintage are only that-first impressions. 
After a few years a vintage may and often 
does show itself quite differently. 

In the end, it all comes down to the 
unavoidable question of what you are 
looking for. Sun-drenched years are usu­
ally proclaimed the best vintages and sun­
drenched years tend to yield the biggest, 
ripest wines. But what if you're not after a 

blockbuster pinot noir or a fleshy char­
donnay? What if you're after grace, ele­
gance, an unearthly lightness of being? 
Vintages are intriguing to ponder, but to 

be ruled by them is misguided. 

THE FOODS OF 
BURGUNDY 

I f any one dish epitomizes the intimate 
connection of wine and food in Bur­

gundy it is coq au vin (hen or rooster 
cooked in Burgundy wine). 

Rustic, hearty, and slow 
cooked, it is soulful, humble 
fare tllat speaks of the earth 
not of artifice. Burgundian 
cooking may not be cutting 
edge or elaborate, but it is hon­
est and true to centuries of 
good home cooks who knew 
how to take snails, rabbits, and 
guinea hens and make them irresistible. 

Burgundy's most famous vineyards 
are bracketed by two of the legendary 
food capitals of France-Dijon and Lyon. 
Dijon calls itself the mustard capital of the 
world, and mustard, sin1ple as it is, is 

~-=====~--------

France's best-loved condiment You can 

fmd a little pot on every table of virtually 
every bistro in the cotmtry. About 70 per­

cent of France's mustard is mo1.ttm·de de 
Dijon, which refers to the style-a 
creamy, smooth, especially pungent mus­
tard--<>riginally developed in Dijon. 
Today, many Burgundian villages have 
their own nwtltmYim·ie, or mustard shop, 
where artisanal mustards are made, some­
times with slightly fermented white grape 
juice ratl1er than vinegar. 

Though snails are cooked and eaten 
all over France, no snail preparation is 
more well known than escargots a la 
boU?-guignonne, snails cooked Burgundy 

WHERE'S THE 

BOEUF? 

urgundy's famous boeuf bour­
guignon is a slowly braised beef 

stew made with beef. pearl onions, 
mushrooms, bits of fried bacon, and a 

whole bottle of Burgundy 
wine. Needless to soy, no 
sane cook-ond certainly no 
Burgundian cook, since most 
of them ore known for their 
thriftines$-would pour a 
Premier Cru or Grand Cru 
into the pot. No, the stew is 
mode with a basic Burgundy, 
something that won't require 
the cook to hock the family 
jewels. The Burgundy you 

drink with the stew, well, that's a differ­
ent story. In the end, however, it's the 
combination that counts, and a rich, 
winey stew of slowly braised beef is 
one of the most stunning partners a bot­
tle of great Burgundy could have. 
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WHITE BURGUNDY 
AND LOBSTER 

rv( ove over Champagne and 
caviar. Among the world's most 

indulgent ond sensational food and 
wine combinations is surely o Premier 
Cru or Grand Cru white Burgundy, 
especially on opulent Puligny· 
Montrachet or Chossogne-Montrochet, 
with lobster drizzled with butter. When 
the sweet, rich creaminess of the wine 
meets the sweet, rich meatiness of the 
lobster, well, if you don't die of poverty 
first, you'll die from the pleasure. 

style. Today canned and frozen snails 
from Turkey and Algeria show up in many 
restaurants worldwide, but in Burgundy, 
wild snails can still be collected in the 
vineyards. Traditionally U1ese are stuffed 
with garlic butter, cooked, and se1ved pip· 
ing hot from their shells. 

The beef dishes of Burgundy are also 
much acclaimed, especially the slowly 
braised beef stew known as boeuf bow·· 
guignon. But the most exciting beef of all 

is Charolais, named for the town of 
Charoles in southwestern Burgundy and 
one of Europe's finest breeds. These mas· 
sive catUe have meat that is tender and 
succulent, with an incomparable full, rich 
Oavor. A hunk of roasted Charolais and a 
glass of Pommard or Volnay is Burgundy 
gift wrapped. With Charolais, meat is just 
the beginning, however. From the 
Charolais' milk come cylinders of rich 
Charolais cheese, which are also prized. 

But the most legendary Burgundian 
cheese of all must be the pungent, runny 

Epoisses de Bourgogne, named after the 
village of the san1e name. Sought after all 
over the world, Epoisses is aged slowly 
and given a daily washing with 11ta1·c de 
Bo1trgogne, the local eau-de-vie made 
from pomace (the grape skins, seeds, and 
stems U1at are left after pressing). 

Finally, there's pain cl'epice, Bur· 
gundy's spice bread. In Gallo-Roman 
times, Burgundy was one of the COITidors 
of the spice trade to the northern coun· 
tries. Dijon's love of mustard resulted 
from this propitious positioning and so 
did spice bread. The dense loaves, made 
with honey, cinnan1on, cloves, nutmeg, 
coriander, aniseed, and orange peel are 
not exactly sweet, they're more of a hearty 
snack. \Vho knows how many generations 
of v ignemns, come winter, have devoured 
an entire pain d'epice after a day spent 
pruning in t11e damp, cold vineyards of 
Burgundy. 

VISITING THE 
WINERIES OF 
BURGUNDY 

8 w·gtmdy is filled witl1 quiet, charm· 
ing villages, many of which sur· 

round impressive medieval churches or 
cathedrals. There are scores of fabulous 
tiny restaurants specializing in the 
region's humble, delicious cooking, and 
dozens of small comfortable hotels. Even 
just driving down t11e narrow country 
roads can be thrilling as you pass one 
world-famous village or vineyard after 
another. No visit to Burgundy, however, 
would be complete without seeing two 
magnificent, historic buildings: tile first, in 
Vougeot, t11e chateau of Clos de Vougeot, 
sitting like a jewel in t11e middle of the 
walled vineyard, and the second, in 
Beaune, Uu• impressive fifteenth-century 
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Hotel Dieu with its colorful tiled roof and 
breathtaking grand hall. Each year, this is 
where the prestigious Hospices de Beaune 
wine auction is held. 

All of this notwithstanding, Burgun­
dian domaines can be very difficult to visit 
since they are so tiny. Small producers are 
simply not set up to receive visitors, and 
even if you call in advance, your request 
may be refused. This is not necessarily the 
result of meanness or snobbislmess. With 
small Bw·gundian producers, there is notll­
ing that resembles a winery in the 
Californian sense. Rather, if you're 
lucky, you'll end up going with the 
proprietor down into a cold dan1p 
cellar, where perhaps a dozen 
barrels are crowded together, 
and if you're super lucky, the 
proprietor will draw some wine 
out of a barrel to taste. There's 
no state-of-the-art equipment, no 
slide show, and no gift shop selling 

you "travel" around Burgundy by tasting 
the wines of different villages and vine­
yards. Several top Burgundians act as 
guides. For more information, contact the 
Burgundy Wine Company, 323 West 11 
Street, New York, New York 10014; (212) 
691-9092. 

CHA TEAU DU CLOS D E VoUGEOT 

21 640 Vougeot 
011-33-3-80·62-86-09 

00MAINE COMTE GEORGES 

DE VoGOt 

Rue Sainte Barbe 
21 220 Chambolle-Musigny 

011 -33-3-80-62-86-25 

00MAINE COMTES LAFON 

5 Rue Pierre Joigneoux 
Clos de Ia Barre 
21190 Meursault 
0 11 -33-3-80-21-22-17 

00MAINE 0UJAC 

7 Rue La Bussiere 
21220 Morey-St.-Denis 

0 11 -33-3-80·34·0 1·00 T-shirts Umt say Puligny-Mont.rachet. 
Speaking French is almost obliga­
tory, and so are appointments in 
advance. It is somewhat easier to 

Maison Louis 
Jaclot's logo: 

00MAINE LEFLAIVE 

Place des Marronniers 
21190 Puligny·Montrachet 
011-33-3-80·21·30·13 

a sc:ulpted head 
of Bacchus. 

visit the larger negociant.s, such as 
Domaine Joseph Droullin, Maison Louis 
Jadot, and Maison Moreau (all listed here). 
The telephone numbers include the dialing 
code you'll need when calling from the 
United States. If you're calling from within 
France, eli:nlinate the 011-33 and add a zero 
before tJ1e next number. 

Given UlaL estates are difficult to get 
into, there's another way Lo "visit" Bur­
gundy, which is to take a class that 
focuses on top producers, witil several of 
those producers in attendance. Possibly 
the best such classes in the United States 
are given in New York City by the Bur­
gundy Wme Company, which once a year 
organizes an ali-day seminar dwing which 

00MAIN E ROBERT CHEVILLON 

68 Rue Felix Tisserand 
21700 Nuits-St. ·Georges 
011·33-3·80-62-34·88 

MAISON JOSEPH 0ROUHIN 

7 Rue d'Enfer 
21 220 Beaune Cedex 
011-33·3·80-24·68-88 

MAISON LOUIS JACOT 

5 Rue Samuel·legay 
21 220 Beaune 
0 11 ·33-3-80·22·10·57 

MAISON MOREAU J. ET FILS 

Route d' Auxerre 
89800 Chablis 
011·33-3-86·42·88·00 
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THE BURGUNDIE S TO KNOW 

W: hen I approached the writing of this sec­
tion, I had all the enthusiasm of a woman 
going to have a root canal. Frankly, rec· 

ommending Burgundies is fraught. with problems, 
chief among them the knowledge that you probably 
won't have an easy Lime gelling your hands on these 
(which doesn't mean you shouldn't try) . Made 
mostly in minuscule quantities, great Burgundies 
are immediately snapped up in wine shops, and 
some may never appear on the shelf at all since the 
wine shop owner may have standing orders from 

good customers. That said, if I know a wine is com· 
pletely inaccessible, I have not included it here. 

Then there's the worry over the wines them­
selves-the wines of Burgundy are fragile creatures. 
Vintages, the age of the wine, and how the wine was 
handled all dramatically leave their stamp. Despite 
these hesitations and more, the wines here have all 
provided me with stellar experiences, and I've loved 
them to the very last drop. I offer them in the hope 
that you too will one day taste them and be equally 
pleased. 

Whites 
BERNARD MOREY ET FILS 

Chassagne-Montrachet 
Morgeot 
Premier Cru 
1 00% chardonnaY. 

Chassagne Montrachet 
-!j!C)! l•Ctu 

--~-··-., . 
-... -~-=.:!:"!.."!!-

From Morgcot, one of the 
lop Premier Cru vineyards 
in the village (and white 
wine haven) of Chassagne· 
Montrachet, comes Bernard 
Morey's silky and densely 
rich but ever so elegant 

wine. This is no mean feat, producing a 1vine t hal is 
powerfully concentrated but doesn't feel ponderous 
on the palate. In top years the Morey Chassagne­
Montrachet Morgeot begins with beguilingly subtle 
honey aromas and then explodes in a shower of hon· 
eyed flavors. Woven through these are suggestions 
of creme brillee, chalk, minerals, and flowers. 

BONNEAU DU M ARTRAY 

Corton-ch9rlemogne --­
Grand Cru 
100% c~_ordonnoy 

Possibly the most. sought-after white Burgundy of ~ 
all, Corton-Charlemagne is the world's greatest 
chardonnay. The centuries-old vineyard is thought 2 1 5 

to have been owned in the late 700s by Char­
lemagne himself. With the vineyard's perfect expo-
sure and soil, Gorton-Charlemagne is a wine that 
ought to be mind-blowing, and 
it is. This one, from Bonneau du 
Martray, is honeyed, peachy, 
minerally, utterly refmed, and 
yet profoundly sensual. White 
wine doesn't get more dream· 
like, more poetic, more ethe· 
real than this. 

1ir 

1l 
COIUO.~-O~.!;ftt.\G.'lf. 

-~~::L-

DOMAINE HENRI CLERC & 

FILS 

Bienvenues-Botard-Montrachet 
GrondCru 
1 00% chardonnay 

itrnurnuto illla~ !idalrar~rt ....... ""' ------

example. Many top white Burgundies 
have flavors that can be described 
as earthy, but few wines give you 
as stunning, surprising-and not 
unpleasant-a sensation of soil, 
herbs, and chalk as this. What makes 

@ aw.:.:::*~CU.C.te. .!2. 
:--=-=-~-=-~.::.~ 

One of the four prestigious Grands 
Crus of the village of Puligny-Montrachet, 
Bienvenues-Batard-Montrachel, the smallest, is 
just 9.1 acres in size. It nonetheless has fifteen 
owners, including the Domaine Henri Clerc, which, in 
warm years, makes an enticingly virile and powerful 

it work are the honey and caramel 
flavors, which seem like a welcome topping on a 
strangely irresistible ice cream sundae. TI1e te>.iure 
of Bienvenues-Batard-Montrachet can be sublimely 
crean1y, a characteristic that is accentuated after 
the wine has seen eight or ten years of aging. 
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DOMAINE ROBERT-DENOGENT ----
Mocon-Solulre.Pouilly 
Clos des Berti""llo_n_n_e.!_s ---

1 00% chardonnay 

CLOS DE!ii B.ERTJUONNES The Maconnis region makes MJ oceans of rather washed-out, 
~ screechingly tart wine, all of 

MACON-SOLUTRE which is appropriately cheap. 
~ A.... . ..,._ -e... Then there are the gems-

"" wines that usually cost a bit 
..__ _______ ._~ more but have quadruple the 

character. This is one of those. Mflcon-Solutre· 
Pouilly is one of the forty-three villages entitled to 
the designation Mlicon Villages (a step up from 
basic Mlicon). With its bursting lemon and apple 
flavors, Robert-Denogent's refreshing wine has 
something that is rare in the chardonnay world: 
snappiness. The wine comes from the Clos des 
Bertillonnes, a hillside vineyard near Pouilly·Fu~. 

FRANCOIS JOBARD 

Meursaull 
----1 Poruzot 
~ Premier Crv 

1 00% chardonnay,_ __ _ 

Meursault-thc very word 
~-·- makes me think of the 

.................... ---
f1n c.to IOU.l O - ·-·-- ,.-

seductive smell of the earth. 
One of the best villages for 
whites, Meursault is the 
source of ripe, hedonistic 
wines (especially Premiers 

Orus and Grands Ot-us) that have what the French 
call gout de tenvi1; literally taste of the place. And 
so it is with Fran~ois Jobard's Meursault from the 
Premier Oru vineyard known as Poruzot. At its best 
it is a massively endowed, beautifully honeyed \vine 
that is also fascinatingly laden with aromas of 
stones, minerals, trumes, and soil. Poruzot, a well· 
kept secret as far as vineyards go, is acijacent to one 
of Meursault's most famous Premier Om vineyards, 
Les Genevri~res, and the \vines are often like sis· 
ters. Fran~ois Jobard, a small domaine of just 11 
acres, L~ a star among Meursault producers and is 
known for beautifully delineated, classic \vines. 

OLIVIER LEFLAIVE --------------
Corton-Charlem~gne 
Grand Crv 
1 00% chardonnay 

The sheer drama of a 
wine such as Corton-
Charlemag.ne compels r .,?J Ci;:ij 

me to include it twice fJo-z/.dlt!!!;;z!(onrt~ 
(see Bonneau du Martray 
on page 215), and indeed ----
Olivier Leflaive's inter· ·- ~~-~~- = 
pretation--full of ripe 
guava, minerals, creme bnlJee, and honey aromas 
and flavors-is magnificent to its core. But I admit, 
I'm generally knocked out by all of Olivier Lcflaive's 
top white Burgundies: his Chassagne-Montrachets, 
Meursaults, Puligny-Montrachcts, and Batard­
Montrachets. They have a vivid oppulence, a tangi· 
ble passionate streak to them that just doesn't 
seem possible given the wines' utter fmesse. Maybe 
Olivier Leflaive is just trying harder than a lot of 
people. Having left the family firm, which is known 
simply as Domaine Lellaive, in the 1980s (not 
exactly commonplace in a region as tradition· 
bound as Burgundy), Olivier seems to have had 
something to prove. Could he, within a mere 
decade, begin to make some of the most stunning 
1vines in the world? Just one sip of his Corton· 
Charlemagne holds the answer. 

PAUL PERNOT 

Puligny-Monlrachel 
Les Pucelles 
Premier Cru 
1 00% chardonnay 

One of the most exciting, if 
little known, producers of ,:&.~ -l"n ok lr~a 
white Burgundies, Paul ~'!:, hWil•?•.t•• 
Pernot and his two sons .j. ~-

l)ulfii!IP·l&llltl4tl 
make Pulig.ny-Montrachets 1.tll-~ttf!d 
that, when they're young, ~---- .. -"¥ ·· ........ ,.. 
have a creaminess and fat· - -·--· .. 
ness (by Burgundy standards anyway) that is posi· 
tively hedonistic. The sweet nutty flavor of toasted 
new oak barrels is obvious in the \vines' youth; \vith 
some age this melts into a sort of caramely, creme 
bnllee-like character that is hard to resist. For all 
this richness, Pernot's wine are beautifully laced \vith 
acidity that, like a ribbon, draws together the lush 
flavors beautifully. 



BU RGUNDY 

RENE ET VINCENT 

DAUVISSAT 

Chablis 

Vaillons 
., Premier Cru ~ ..... - .. 

Premier Cru vineyard known as 
Vaillons certainly isn't. Though the 
wine can have a honey-peach aroma 
that sets you up for something 
mellow and lush, watch out. Once 
they're in your mouth, top examples 
of this wine arc almost savagely 

..... _...,... ... _....l __ , 
1 00% chardonnay :::::::..::".3.-J't.';;.. ....... 

..___::_-

Shivcringly vibrant 11~th acidity, Rene and Vincent 
Dauvissat's Chablis seems to personify the stark 
cold white landscape that is Burgundy's most 
northern enclave. As with sushi knives, Chablis 
should never be dull, and this one from the 

focused, pure, and cleansing. VaiUons is one of the 
finest Premier Cru vineyards, and no one makes 
better wines from this small parcel than the 
Dauvissat family. 

Reds 
DOMAINE DANIEL RION & FILS 

Chambolle-Musigny 

Les Charmes 

Premier Cru 
100% pinol noir 

CHAMBOllE-MUSlCNY 
wo.-• 

r-.wc•e• 

Great Burgundy is often the 
equivalent of quiet music. 
The 1vinc is not nashy, not 
neshy, not extroverted, and 
not obvious. Yet something 
about it pulls you back 
again ancl again-the mys­

tery factor. Daniel Rion's Chambollc-Musigny from 
the Premier Oru vineyard Les Charmes can be like 
this. Seamless and supple, it often displays a bcauti· 
ful juicy core of grenadine, citrus, and cart h. And all 
so impeccably balanced, silky, and understated, it's 
unnerving. In general, Chambollc-Musignys are 
more about grace than power, as Rion's Les Charmes 
cham1ingly shows. The Rion family, considered to be 
among Burgundy's top-ranking producers, is also 
known for their sumptuous Nuits-St.-Gcorges. 

DOMAINE DUJAC 

Chambolle-Musigny 

Les Gruenchers 

Premier Cru 
1 00% pinol noir 

CHAMBOu.E MUSIGNY 
I" CRU. L£S GRUEI<CHERS 

DOMAINE DUlAC ... _...,"", ............ _ .... , .. . , ... -..... .-..... -. 
I may be trampling on my own introductory com-
ments here because Domaine Dl\iac is indeed very 
hard to find-but the search is worth it. This 
domainc, owned by the influential, highly praised 2 17 

wincrnakcr Jacques Scysscs, has been garnering 
noth ing but accolades for more than a decade. 
Dcsetvedly so, for the domaine's wines are among 
the most sublime from Burgundy. As a village, 
Chambolle-Musigny is known for the almost lacy 
clbg~~c'll 11of its wines. Add to that a top Premier 
Cru vineyard like Les Gruenchers and an artist like 
Sc~-sses and you have the makings of magic. When I 
have tasted it, Les Gruenchers has been the epit· 
omc of sensuality, with long, creamy mocha and 
cart h navors. 

DOMAINE MEO-CAMUZET 

Nuits-SI.-Georges PHt~'tU;JJ l WI' 

one of the best of forty Premier Cru 
vineyards, is one of its simpler wines 
(simple being a relative proposition 
in this case). At its best, this sweetly 
ripe 11ine, with its not so subtle hints 
of proscuitto, leather, and cigar, is 

Aux Boudots :\UTS-S.\L,"f-GmRGH; 
.U':XDUI'I)(n't1 

Premier Cru 
1 00% pi not noir 

Kno1111 for its outstanding holdings in 
many extraordinary vineyards (Clos de Vougeot for 
example), Meo·Camuzct is a name that electrifies 
red Burgundy lovers. Exotic, supple, and intense, 
the 11~nes from this domaine have immediate sex 
appeal. The Nuits-St.-Gcorgcs from Aux Boudots, 

mouthfilling, dazzling, and complex. 
Then after it has been aged, somewhere between 
five and ten years, Allx Boudots turns the comer of 
youth, becoming a wine of depth and almost 
unbearable tenderness. 



F RA N CE 

DOMAINE MICHEL LAFARGE 

Val nay 

1 00% pinal nair 

1ilolna~ --- --

Finding a simple village wine 
(priced like a simple village 
1vine) that tastes like a 
Premier Cm is sweet revenge. 
Enter the Lafarge Vol nay, at its 
best a hedonistic wine that 
intriguingly possesses a rich 

meaty quality at the same time that it hints irrc· 
sistibly of raspberry or boysenberry pic. The tex­
ture is pure silk. As a group, Volnays are rather 
hard to pin down, some leaning toward delicacy, 
others toward heft. Michel Lafarge's Volnay strikes 
a perfect balance. Drinking it immediately inspires 
a craving for something as comforting: beef bcrnr­
guigon maybe? 

DOMAINE PONSOT 

Lalricieres-Chamberlin 

Grand Cru 
1 00% pinal nair 

The 1vine U1at changed the way I thought about wine 
forever after was a Latrici~res·Chaml>crtin. I had 
never experienced anything (well anything in the 
world of beverages) quite so tantalizing. It was a 
wine that appealed as much to the head as to the 
senses. I couldn't stop drinking it. I still love Latri­
cillres-Chambcrtin, one of the eight Grands Crus 
of the village of Gevry-Chambertin. Domaine ?on­
sot's Latricillres is classic red Burgundy: supple 

I 
and earthy with the magical, if not oxymoronic, 

ability to seem both powerful and frag­
~ ile at the same time. After 

- ~. -::; ----, aging for, say, ten years or 
..,._ ... , I more, mature examples of 

RES_ <.:JIA.•.umtTIN this wine from top vintages 
---.. ~ have sensual aromas and 

~·~__!!L'-"'L- sensationally long fmishcs. 

DOMAINE ROSSIGNOL·TRAPET 

Chamberlin 
Grand Cru 
1 00% pinal nair 

Chamberlin, the best-known 
Grand Om from the village of 
Gevrey-Chambertin, can often 
produce sensational 1vines 
that are untamed in their lvild 
earthiness, silky, and mouth­
filling. A relatively new do maine formed by the part­
nership of two families, Domaine Rossignol-Trapet 
makes Chan1bertins that can be among the spiciest, 
with hints of sandalwood, cedar, pine, and moss, 
richly set off against the background aromas of 
dan1p earth. If any wine could be said to be the 
adult equi1'Cllent of the Enchanted Forest, this is it. 

MONGEARD·M U .;:_G_:__N:..:E:..:.R.:..:E:::.T:.._ ____ _ 

Grands-Echezeaux 
Grand Cru 

1 00% pinal nair 

The otherwise unremark­
able village of Flagey­
EchCzeaux has two stars: 
the Grand Cnt vineyards 
of Grands-EchCzcaux and 
Echezeaux. As its name 
implies, Grands-Echczeaux 

GRANDS-ECHEZEAUX 
4 , r \ I ~ • I I t • ( t • I I t ~ t I __ ...... ---

H .... .....,.. ... ,___ 

NONC.lAIOM\.IG.'«llT --·---· 
is the more m;yestic of the two and is often 
grouped for purposes of comparison with three 
world-famous vineyards very close by: Romanee­
Conti, Richebourg, and La Tache. (Unless you're 
head of a Fortune 500 company, the price of these 
wines will make your palms sweaty, but for the 
record, Grands-Echczeaux is the least expensive of 
U1e four by far.) The wines from Grands-Eche.,eaux 
are usually superbly concentrated and, in the best 
vintages, none more so than Mongeard-Mugneret, 
which makes a lush, generous 1vine so seductively 
earthy, leathery, meaty, and rich that a sip can only 
be foUowed by spellbound silence. 
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------------------~ 

Beaujolais 
T he vineyards of Beal\iolais extend 

north to south for some 35 miles 
over low granite hills in the south­

ernmost reaches of Bm·gtmdy. For French 
administrative purposes, Beal\iolais is 
considered part of Burgundy even though, 
aside from proximity, the two regions 
have almost nothing in common. The cli­
mates are dissimilar; the grapes are differ­
ent; U1e way U1e wines are made varies 
radically. Even U1e spirit of each place is 
singular. Beal\iolais is as lighthearted as 
Burgtmdy is serious. 

Beaujolais is both the name of the 
place and U1e wine made there. The sad 
misconception about the \vine Beattiolais 
is Ulat it's solely a once a year wine expe­
rience, drunk around the end of Novem­
ber when signs in restaurants and wine 
shops from Paris to Tokyo scream Le 
Beaujolais Est Arri-ve! (The Beal\iolais 
Has Arrived!) What has arrived, to be 
exact, is Beal\iolais Nouveau, a grapey 

THE QUICK SIP ON 

BEAUJOLAIS 

• Beaujolais and Beaujolais Nouveau 

are distinctly different. The first is a 

straightforward and fruity wine, the sec­

ond, a cheerful, young version meant 

for celebrating the harvest. 

• All Beaujolais is made from gamay, a 

soft, fruity grape. 

• Most Beaujolais is made by a special I 

f.,mootat;oo tocho;q~otboo;, mo<- ~ 1 

eration-that maximizes the wine's inher- I 
'"' fn.m~"- I I" • 

young wine made inlmediately after the 
hmvest in celebration. Beal\iolais Nou-
veau is great fun, but as wines go, regular 
Beattiolais is so much better. We'll look at 
Beal\iolais Nouveau later in this chapter 
(see page 225). 

l 

17w ymud Cluilrou de/a Clwi.::e is OIIC of the largest pnxl11cel~ in lJI'Ouilly. lt'll icll i tself is tile 
largest of tlte BccJI(jolais Cm s. 
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THE GRAPES OF 

BEAUJOLAIS 

.. he only grope used in red Beau-
• jolais is gamay, more correctly 

called gamay nair ci jus blanc (literally, 
black gamay with white juice). A very 
small amount of white Beaujolais is also 
produced. It's made from chardonnay 
and aligote grapes. 

Beatijolais has been called the only 
white wine that happens to be red. An apt 
reference, for despite its vivid magenta 
color, Beatijolais is quite like white \vine 
in its expressiveness and thirst-quenching 
qualities. The wine's personality begins 
with the gamay grape, the only one used in 

220 Beatijolais' production. Gamay's flavors 
are virtually unmistakable: a rush of sweet 
black cheny and black raspbeny, then a 
hint of peaches, violets, and roses, followed 
by a smidgen of peppery spiciness at the 
end. In many reds a tight rasp of tannin 

acts as a cloak over the fruit flavors. Not 
so in Beatijolais. Because gan1ay is natu­
rally low in tannin, its already profuse 
fruitiness seems even more dramatic. 

Beatijolais' character comes, however, 
not solely from gamay, but also from the 
unusual marmer in which U1e \vine is made. 
The process, long a tradition, is called car­
bonic maceration. During it, clusters of 
grapes are put whole into the fermenting 
tank and fermentation literally takes place 
inside each grape. Carbonic maceration 
could tl1eoretically be used with any grape, 
but it happens to be particularly successful 
\vith ult.rafruity grapes, such as gamay. 

After Beatijolais is fermented, it rests 
in tanks (a few growers also put it briefly 

in small, relatively new oak) for five to 
nine months before being sold. Though 
five months may not seem long, it's just 
enough to take the grapey newborn edge 
off the wine and allow it to evolve more 
fntit, flower, and spice flavors. 

COMMERCIAL 
VS . OLD-STYLE 
BEAUJOLAIS 

As far as regular Beatijolais goes, the 
distinction between what is commer­

cial and what might be called old-style 
Beaqjolais is inlportant for anyone who 
cares about flavor. Several decades ago all 
Beatijolais was old-style. Unfortunately, 
Beatijolais' commercial success, fueled by 
the wild popularity of Beatijolais Nouveau, 
has led most growers and producers to 
take shortcuts. Vme yields are now often 
stretched to the maximum allowed by law, 

Making Beaujolais the VCJ-y olclway, in a 
wooden /Jaskcl ]JI'C!SS. 
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THE BEAUJOLAIS CRUS 

F rom north to south, here are the ten 
villages-crus-that produce some of 

the most distinctive Beaujolais and o brief 
description of the wines that bear their 
names. The labels on boHies of Beaujolais 
Cru will often only name the producer and 
the cru. The word Beaujolais will not 
appear. 

St.-Amour 
Rich, silky, and sometimes spicy wines; the 
aroma can suggest peaches. St.-Amour 
means holy love. One theory suggests the 
name is derived from a Roman soldier 
who, after escaping death, converted to 
Christianity and sel up a mission. He was 
canonized as St. Amour. 

Juliimas 
Rich and relatively powerful, the Aovor of 
Julienas is spicy. Its bouquet may make you 
think of peonies. Named after Julius Caesar. 

Chimas 
A supple and graceful wine, with a subtle 
bouquet of wild roses. Chimes is the small­
est Beaujolais Cru. 

Moulin·a·Vent 
Hearty, rich, and well-balanced in texture, 
bouquet, and flavor. With Fleurie and 
M organ, Moulin.O-Vent is one of the crus 
said to age the best. The name means 
windmill, in honor of a 300-year-old stone 
one that rises above the vines. 

and the grapes are picked early, before 
they are fully mature and ripe wilh sugar. 
Using a teclmique called chaptalization 

(see page 47), a quick fix of cane sugar is 

added to the fern1enting tank to compen­
sate for the low natural sugar. This legal 

but controversial process allows the wine­
maker to get a high-alcohol wine, even 
from grapes insufficiently ripe. Ctitics con­

s ider this akin to cheating. 
The final step in making a commercial 

Beal\iolais is to fllter it severely so that it 

Fleurie 
Velvety in texture, with o bouquet both Roral 
and fruity. Fleurie is considered the most fem­
inine and delicate of the Beaujolais Crus. 

Chi roubles 
Gropes for Chiroubles come from some of 
the vineyards located at the highest alti­
tudes in Beaujolais. The wines ore very low 
in tannin and light bodied, often with o 
bouquet of violets. 

Morgan 
With o personality that stands aport from 
all the other crus, Morgan is rich, mascu­
line, deep purple in color, and rather full in 
body for o Beaujolais. It tastes of apricots, 
peaches, and the earth. 

Regnie 
Has relatively full-bodied, round, red cur­
rant and raspberry flavors. The newest cru, 
Regnie was added in 1988. 

Brouilly 
The wines of Brouilly are fruity and grapey, 
with aromas of raspberries, cherries, blue­
berries, and currants. Relatively light bod­
ied. This is the largest cru. 

Cote de Brouilly 
Wines from the Cote de Brouilly are heady 
and lively, with a deep fruity quality and 
light body. located on the slopes of M ont 
Brouilly, an extinct volcano. 

will be completely stable. Unfottunately, 
severe filtering can also strip a wine of its 

true flavor and body. Beal\iolais made in 
this large-scale, commercial way tastes 

more Lutti-frutti than truly fmity. Its flavor 

is oft.en a dead ringer for Jell-0. The artifi­
cially high alcohol gives tl1e wine a swol­

len body rather Ulan a natw-al roundness. 
By compatison, old-style Beal\iolais is 

made by a very small percentage of grow­

ers, who are often considered fanatics. 
These traclitional growers keep yields 20 
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Old gamay vines, solidly entnmcl!ed in Beaujolais' stony, granitic soil. 

to 30 percent below the amount allowed, 
do not chaptalize, filter lightly if at all, and 
hold the wine up to ten months before 
bottling it as an estate wine. 

How can you tell traditionally made 
Beatijolais from commercially made? There 
is no foolproof way; however, traditionally 
made Bem.ijolais most often costs more, is 

generally bottled by an individual estate, 

To C HILL OR~ 
NOT TO C H ILL? 

---~ 
hill it . When Beaujolais is 
served cool- not cold-to the 
touch, after about fifteen min-

utes in the r efrigerator, its flavors 
explode with fruit and spice. Chilling 
the wine is customary in the region. On 
Sundays jugs of Beaujolais are still set 
in buckets of cold water and placed 
under the shade of a tree in the center 
of the village so that men playing 
boules will have something to slake 
their thirst. 

and is usually imported into the United 
States by a handful of selected importers 
who specialize in small estates (the name 
of the impmter will be on the label). The 
in1porters who specialize in top-notch, old­
style Beat\iolais include Alain Jugenet, 
Kermit Lynch, Louis/Dressner, Martine's 
Wmes, and Weygandt-Metzler. 

T HE LAN D AND THE 
V INE YARDS 

T he Beatijolais vineyards carpet a cor­
ridor 35 miles long and about 9 miles 

wide. On the east is the Sa6ne river valley, 
on the west, the Monts de Beat\iolais, a 
mountainous spur of the Massif Central. 
The climate is continental, with cold win­
ters and hot, mostly dry sun1mers. The soil 
is largely decomposed granite in the north 
and, farther south, sedimentary rock, clay, 
and bits of limestone. In all, there are 
ninety-six villages, ten of which are recog­
nized as producing superior wine. These 
ten are known as the C?"ltS of Beat\iolais 
(see page 221). 
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CATEGORIES 
OF BEAUJOLAIS 

Regardless of whether the wine is 
made in a traditional or commercial 

way, the law defmes three categories of 
Bea~olais. In ascending quality (and 
price), they are: 

• Bea~olais 

• Bea~olais-Villages 

• Bea~olais Cru 

The basic stuff is labeled simply Beau­
jolais. The grapes come mainly from less 
distinguished vineyards in the south. Soil 
tl1ere is more fertile and tlle land is flatter. 
As a result, the wines tend to be lighter, 
witll less concentration of fruit flavors, 
though tllere are exceptions. 

Beaqjolais-Villages, which is a notch 
better in quality, comes from Ullity-nine vil­

lages in the hilly midsection of tlle region. 

Soil here is poorer, composed of granite and 
sand, forcing tlle vines to struggle more and 
ultimately yield better grapes. Bea~olais­

Villages wines are generally a blend of 
grapes or wines from several villages. 

Better still are the Bea~olais Cru. In 
Bea~olais tlle word C'IU does not indicate a 
vineyard as it does in other French regions, 
but, instead, refers to ten special villages. 
Beaqjolais Cru wines come from tllese vil­

lages, all of which are located on steep 
granite hills (about 1,000 feet in elevation) 
in tl1e nortllem prut of Bea~olais. The 
C'I' US, looking more or less from nortll to 
soutll, are: St.-Amour, Julienas, Chenas, 
Moulin-a-Vent, Fleurie, Chiroubles, Mor­
gon, Regnie, Brouilly, and Cote de Brouilly. 
Cru wines tend to be denser and more 
expressive (display more dramatic flavors) 
than basic Bea~olais. They also can be 
aged longer since tlley have more struc-
ture, tmnin, and acidity. While Bea~olais 223 

Cru can be kept five yeru'S or even more, 

A BEAUJOLAIS BY ANY OTHER NAME •.. 

he red wine known in California (at 
least untll2007) as gamay Bealijolais 
does not come from the gamay grape 

nor is it related to Beat\Jolais. Instead, it is 
made from a clone of pinot noir. Gamay 
Bealijolais first became popular in California 
in the 1960s as a blending grape. Today it is 
still used in blends, some of which are labeled 
pinot noir, while others are called gamay 
Beat\Jolais. 

To muddy the waters still further, gamay 
Beat\Jolais is not the same as yet another 
grape, Napa gamay. Napa gamay is actually 
the French grape valdiguie, although the 
wines it produces in California are more 
often called gamay Beat\lolais than Napa 

gamay (and rarely valdlguie). Got it? 
For their part, French vintners have 

insisted that the term Beat\lolais should be 
reserved exclusively for wines produced in 
the Beat\Jolais region of France. This even­
tually prompted the United States govern­
ment to enact legislation stipulating that 
the terms gamay Beat\lolais or Napa gamay 
be phased out. California producers may 
legally use these terms until 2007; after 
that it's all over. 

The least perplexing thing about Beau­
jolais in California is the way it is made: 
Almost all winemakers use carbonic macer­
ation, the fermentation technique used to 
make true Beat\lolais. 
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many wine drinkers prefer to drink them 
soon after they are released, when the fruit 
is still young and vivid. Moulin-a­
Vent, F1eurie, and Morgon are gener­
ally considered the crus with the most 
aging potential, but it depends on how 
the wine is made. Traditionally made 
Bea(\jolais wines age the best and often 
take on earthy, pinot noir-like charac­
teristics as they get older. 

WHO MAKES 
BEAUJOLAIS? 

M ost Bea(\jolais are blended, bottled, 
and sold by negociants. These are 

individuals or finns that buy separate lots of 
wine from the more than 4,000 growers and 
some 19 cooperatives that actually vinify 
the wine. The final blended wine is always 
labeled with the name of the negociMl. 

GP01yes Duboeuf (1·ight) a11tl/ds son Franck 
make some of l:Jeaujolais' most populm· wines. 
Mm1y arc about as exuberant, bouncy, and 
!mit-packed as wine gets. 

There are about thirty negocianls in 
Bea(\jolais. Among the best lmown are Bou­
chard Pere et FUs, Prosper Maufoux, and 
Louis JadoL The most famous Bea(\jolais 
negociant, however, is Georges Duboeuf, 
known for wines that seem almost to 
bounce \vith sweet fruit. Duboeufs wines 
are well loved by many, although purists 
find some of them over manipulated. The 
man himself is a legend in the region, both 
for his commercial success and for his 

extraordinary palate (he has been known to 
taste up to 300 wines a day). 

A fraction of Beatijolais is not bought 
and blended by negocianls but is made at 
small estates that grow their own grapes. 
These wines are often made by traditional 
methods and brought to the United States 
by specialty importers. 

WHITE BEAUJOLAIS 

8 ea(\jolais Blanc exists, although it 
represents only a minuscule amount 

(about 2 percent) of the total Bea(\jolais 
production and virt ually none is imported 
into the United States. Bea(\jolais Blanc 
and Bea(\jolais-Villages Blanc are gener­
ally made from either chardonnay or ali­
gote grapes. 
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B EAUJOLAI S 
N OU VEAU 

8 eatijolais Nouveau (also called vin 
p>imew·-first wine) is regular 

Beatijolais, generally from the lesser dis­
tricts, that is seven to nine weeks old. Like 
Tilanksgiving, it's meant to be ef\ioyed as 
a harvest celebration. 

Nearly a century ago, casks of the 
just-made grapey wine would be shipped 
by paddleboat down the Saone River to 
the bars and bistros of Lyon (and later, 
Paris) so that city people would have 
something with which to celebrate. By the 
1960s, almost half a million cases of 
Nouveau were being sold. Today Beatijo­
lais Nouveau accounts for about a third of 
all Beatijolais production. 

Grapes destined to be Nouveau may 
come from the Beatijolais appeUation or 
the better Beatijolais-Villages appeUation. 
Beatijolais Cru grapes from the ten top 
northern villages, however, are never used. 

ln 1985 the Instilut National des 
AppeUations d'Origine (INAO) established 
the third Thursday in November as the 
wine's tmifonn release date. Nouveaus 
destined for export can be shipped earlier 
than the third Thmsday, but they must be 
held in bonded warehouses until 12:01 
MI., whereupon the \vines can be drunk. 

Or more likely, gulped. Most Nouveau 
is joyfully consunled within a month of its 
release while U\e fresh, raw, grapey fla­
vors are in full tilL Drunk, say, a year later, 
Nouveau won't have gone bad; it \vill sim­
ply taste less vibrant 

Like regular Beatijolais, there is better 
and worse Nouveau. Overmanipulated, 
cheap, commercial Nouveau can taste like 
melted purple Popsicles. Top-quality Nou­
veau has a kind of exuberant berryness. Its 
charm is its iJU\ocent, not-quite-wine char-

i1 
BIST::.:::SONS !I 

he vineyards of Beatijolais lie 
just north of France's gastro­
nomic capital J4'oo, and in 

many ways the city offers the perfect 
lesson in matchlng Beaujolais with 
rood. Despite Its lofty title, Lyon's 
approach to eating Is decidedly roll up 
your sleeves. It's no surprise that 
France's first bistros are thought to 
have originated here, and even today, 
no-frills hearty dlshes remain the city's 
signature. As does Beatijolais, a bottle 
of which seems to appear on just about 
every bistro table. And what better way 
to wash down poached country-style 
pork sausages with warm potatoes 
bathed in olive oil and shallots, grilled 
paper-thin calf's liver, frlsee salad with 
bacon and croutons, or a winey coq an 
vin? Beatijol~burstiog with fruit!- 22s 

ness-is not a shy wine. And among all 
the world's reds, It Is one or the least 
tannic. This, coupled with Beatijolais' 
easy quatl'ablllty, makes it a great 
match for humble meats, roasts, stews, 
and other down-to-earth dishes that 
many food and wine lovers (including 
this one) find irresistible. 

actcr. Drinking it gives you the same kind 
of silly pleasure as eating cookie dough. 

VISITING 
BEAUJOLAIS 
WIN E RIES 

W inemakers and grape growers in 
Beatijolais are wann and welcom­

ing. To arrange for a tom and tasting, it is 
best to call ahead and make an appoint­
ment. While many speak English, it's help­
ful if you speak some French. 
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Being part of greater Burgundy, the 
Beat\iolais region is full of Lerrific country 
restaurants specializing in earthy home 
cooking. In addition, Lyon-considered 
the gastronomic capital of France-is less 
than 15 miles from the southern part of 
Beat\iolais. 

The telephone numbers include the 
dialing code you'll need when calling from 
the United States. If you're calling from 
within France, eliminate the 011-33 and 
add a zero before the next number. 

BEAUJOLAIS 
AS DESSERT 

ccording to the famous French 
chef Paul Bocuse, one of the fav-
orite traditional desserts of wine­

growers in Beal\jolais is freshly picked 
wild peaches sliced into a glass and 
topped with black currants drenched in 
cool Beaujolais. 

CHATEAU THIVIN 
Brouilly 

69460 Odeans 
011·33·4·7 4·03·47·53 
A Cote de Brouilly producer. 

00MAIN E BERNARD DIOCHON 
Lo Posserelle 
71570 Romoneche· Thorins 
01 1·33·3·85·35·52·42 
A Moulin·a·Vent producer. 

DuaoEuF EN BEAUJOLAIS 

Route Notionole 6 
between Belleville ond Mocon 
011·33·3·85·35·20·75 
Beaujolais' largest negociant, Georges 
Duboeuf, hos created this virtual Nvilloge 
of wine" in Romomkhe· Thorins. Duboeuf 
en Beaujolais provides on extensive tour 
of both cellars and o small vineyard, plus 

multiple exhibits, o wine museum, ond 

Film presentations, os well os o wine 
tasting room ond o retail shop. There is 

o small admission charge. 

JANIN PAUL ET FILS 

Lo Chevillere 
71720 Romoneche·Thorins 

01 1·33·3·85·35·52·80 
A Moulin·a·Yent ond Beaujolois·Yilloges 

producer. 

MARCEL L APIERRE 
Les Chenes 

6991 0 LePre Jourdain 
011·33·4·74·04·23·89 
A Morgan producer. 

MICHEL CHIGNARD 

Le Point du Jour 
69820 Fleurie 

011·33·4·74·04·11·87 
A Fleurie producer. 

PATRICK ET NATHALIE BRUNET 
Le Champagne 
69820 Fleurie 

01 1·33·4·7 4·04·12·11 
A Morgan ond Fleurie producer. 

Duboeuf eu Beuujolais, a f a vorite destination 
for uisilo 1·s. 



B E AU J OLA I S 

TH E BEAUJOLAIS TO K N OW 

c®-9 

W
ine shops are full of simple, tasty 

Beaujolais that would cheer up any sit· 
uation. The Beal\iolais below, however, 

B RUN.;...E::.T.;__ ___________ _ 

Fleurie 
Dam a i-n-e-d'""e-:R:-o-:-b-e-rt-

1 00% g'-a_m_a.L.y ___ _ 

The panoply of fruit flavors in 
Brunet's Fleurie is entranc· 
ing. There's every ripe red 
and black berry in1aginable, 
plus loads of spice, vanilla, 
coconut, and a bracing touch 
of citrus. The fruit rolls like 
waves in your mouth. 

GEORGES DUBOEUF 

Beaujolais-Villages 

Domaine du Granil Bleu 

100% gamay 
"----''-------

This single estate wine 
DOMI\INE D\J GRI\NIT B!.EU from negociant super­

man Georges Duboeuf is 
about as playful and 
childlike as wine gets. 
With aromas and flavors 

BEAUJOLAIS-VIllAGES reminiscent of blue-
,.,..:u.-noHNA\i,IOLA .. \"IUACUcet.TlCW berry pancake syrup, 

peach jam, and strawberry milk shakes, it's a great 
wine for unapologetic, hedonistic gulping. 

K E RMIT LYNCH 

Beaujolais ...:....,: ____ _ 
100% gamay 

arc more serious red wines that in good vintages 
have a greater range of flavors plus better focus 
and structure. 

GEORGES DUBOEUF 

Fleurie 
Domoine des Quolre Vents 
200%g::.om.;...::.oyL-_________ ___ 

Georges Duboeuf special· 
izes in crafting wines 
that roar with sweet 
cherry flavor-usually. 

"""""'"011~-',; QUATUVU.'TS 

"'-~~ r. 
a..o...- ~ ~ 

Not so this Fleurie, a .!.J£.£..RlL ---lovely wine with berry, .... ....... ... ,_. 
peach, and ginger flavors -~~-::-.:=.=---........ 
that seem to tap-dance softly in your mouth. 
Duboeuf makes hundreds of different wines, but 
those that carry the name of the original do maine, 
as in this case, are always the most interesting. 

JANIN 

Moulin.O-Vent 
Domoine des Vignes du Tremblay 
100% g~o.;...m::.oLy ______________ _ 

One of the most elegant 
and structured Beal\iolais 
around. When a bottle from 
a good vintage is first 
opened, the fruit is so en­
capsulated by the tannin 
that the wine just sits there 
like a stubborn child. Within about ten minutes, 
however, there's an uncanny explosion of saturated 
berry fruit flavor. A real mouthfiller of a \vine. 

B EAUJOLAIS 
~tUI('(WIJIOt(l 

UNfiLTO:fO 

KERMIT LYNCH 
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It's a basic Beaujolais, but this tra­
ditionally made wine is leagues 
more delicious than you might 
expect. Year after year, the aroma 

..... _._... ..... _..__ ... _ .. _ ....... _ 
_... __ ..----··--... ·-­_"_,,_ -- -.t•h· 

is so heady, you'd think you'd 
just stuck your nose into a bas· 
ket filled with roses and just­
picked black raspberries. The 
\vine is personally selected and 
bottled by Kermit Lynch, a well­
known importer who special· 
izes in French wines. 
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ARMAGNAC 

lf eep in France's southwest corner, used in the Arab world (primarily for per-
about 100 miles south of Bordeaux, fumes) had spread into Spain and over the 
lies Gascony, a bucolic farming Pyrenees into southwest France. Like dis-

region and an enclave for perhaps the most tillations of local herbs and flowers, 
sensual, rich, rustic cooking in France. the first distillations of the region's grapes, 
Indulgences elsewhere, foie .-----------, thought to have occurred in 
gras and confit of duck are vir- CHATEAU DE MANIBAN the early fifteenth century, 
tually daily fare here, and the were for medical purposes. 

Mau/Con cJytm wgnac 
propensitY to saute the accom- The clear brandies that 
panying potatoes (or just about resulted-the seminal 
any other vegetable) in duck Armagnacs-were said to 
fat, too, leaves French nutri- inspire a sense of well-being, 
tionists wondering why the local relieve toothaches, diminish 
population isn't keeling over. mental anguish, and pro-
But in Gascony, eating well mote courage. (Joan of 

BAS ARMAGNAC 
matters. Not surprisingly, so ......... ..,. ... ...........,""""'"' Arc, although not from the 
does drinking well. (8) ... :::':.:.':'"'" e>. region, came to be known as 

As the local desserts-souf- 70d ·~;:::;;:::' 40'!.""'- l'Armagnacaise, because of 
""" fle of prunes in Armagnac and her courage.) 

228 fruit strudel laced with Armagnac-reveal, I Being first didn't guarantee Armagnac 
this is the home of one of France's most the prominence you might expect. Unlike the 
well-loved brandies. Armagnac is far less region of Cognac, Armagnac was isolated 
famous than its sister Cognac inland with no navigable river that 
(see page 167) and the two could serve as an easy means 
are usually assumed to be of promoting commerce. 
quite slmilar since both Nonetheless, by the seven-
are distilled from grapes. teenth century Dutch 
Not so. In everything from ~ X 

0 
traders installed them-

how it tastes to how it is ARM.AGNAC selves in Gascony, as they 
made, Armagnac is distinct GRANos ~esERve did in Cognac, and the 
and unique. It is decidedly production of Armagnac 
not Cognac, and when you're increased, even though It 
in Gascony, you get the feel- Annagnac, Cognac's less had to be transported over-
ing that the Armagnacais, as well-known cousin, is the land before it could be 
the people of the region are older of the two famous loaded on ships destined for 
called, like it that way. spi1·its. northern markets. By the 
Proud and somewhat stubborn, they middle of the nineteenth century a canal 
quickly remind you that this, after all, is built on a local river connected Armagnac 
the home of d'Artagnan, the most famed of to Bordeaux, and for the first time its 
the king's musketeers who, in the nine- brandy became readily accessible. 
teenth century, were immortalized by Alex- The Armagnac region covers some 
andre Dumas. 86,500 acres and is divided into three sub-

Armagnac bas the longest history of districts: the Bas Armagnac, Tenareze, and 
any French brandy. By the thirteenth the Haut Armagnac. Of the three, the Bas 
century, simple distilling techniques first Armagnac (lower Armagnac, so named for 
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Its lesser altitude) not only produces the 
most wine for distillation (almost 60 per­
cent), but It's also home to most of the top 
producers and best Armagnacs. Situated in 
western Gascony near the pine forests of 
the Landes, the Bas Armagnac Is noted for 
Its sand-based soil, often with a high iron 
content plus small pieces of clay. The 
Annagnacs from this subdistrict are the 
most elegant, with the most pronounced 
flavor or prnnes and plums. Armagnacs 
from Te~ can be more floral, lively, 
and sharp when young, though they 
develop finesse with age. About 40 per· 
cent of tbe wine destined for dlstilla· 
tion Is made In this subregion. As for 
the Haot Annagnac, few brandies are 
produced there today, with most 
grapes made Into wine Instead. 

The top Armagnacs are more ru&­

tic, robust, fragrant, and full-bodied 
than the top Cognacs, and the reason 
begins with the grapes. In Cognac the 

Florence Castarede, head of Castat-ede cellars 
in Lavardac. 

neutral-tasting grape ugnl blanc makes up 
most of the blend. In Armagnac ugnl blanc 
Is only about 55 percent of the blend to be 
distilled. The rest comes from up to eleven 
other white grapes, though just thre&­
folle blanc, colombard, and Baco blano­
are of primary Importance. Folie blanche 

contributes elegance plus floral and fruity 
notes, and colombard is said to add a 
slightly herbal note. Most important or 
all is Baco blanc, or Baco 22A as it Is 
more technically known, a hybrid. It 
was developed after the pbylloxera 
epidemic and was well appreciated 
for its reslstence to rot and mildew. 
In Annagnac it adds such fullness 
and character to the blend that the 
resulting eau-de-vie Is almost fat. 
Armagnacs made with a significant 
amount of Baco are instantly loved 
for their rich fru.ltness, even lf they 
do lack a little elegance. Alas, Baco 
will soon be no mor&-in Armagnac 
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anyway. The French government has stipu­
lated that wines and brandies that have 
AppeUatlon d'Orlglne Controtee status 
(and Armagnac does) must, as of 2010, be 
made only from vinifera varieties; no 
hybrids allowed. 

Armagnac is dlstilled in a way that 
accentuates its already bold character. 
Rather than being double distilled as 
Cognacs are, most (but not all) Armagnacs 
are distilled only once. Single distilla-
tion results in a more gutsy, 
aromatic, and less pollsbed 
eau-de-vie when it is young. The 
distillation takes place in what 
is known as a continuous still. 
The process goes like this: The 
wine enters a gas-fired still and 
is heated in a chamber. From 
there it passes into the main 
column of the still, where It 
cascades over a number of hot 
plates. When it reaches the bot;. 
tom, It begins to evaporate. 
The alcoholic vapors then rise 
back up through the incoming 
wine, causing the eau-de-vle to 'so toa. 

take on more flavors and aro-
mas. Finally the vapors exit through the 
top of the column into a condensing coil, 
where they become liquid as they cool. 
There are numerous variations on this 
basic traditional method, but the goal for 
Armagnac producers who use it remains 
the same: to attain an eau-de-vie that 
retains a lot of its original "stuffi.ng"­
strong aromas and rustic flavors that 
would be pretty much eliminated by double 
distillation. 

Since Cognac's double d.istillation results 
in a more polished, elegant brandy that can 
ultimately be drunk younger, you might won­
der wby single dlstillation Is appealing to most 
Annagna.c producers. The answer Is historic. 
Arm.agnac producers tend to be tiny {there 
are no large firms equivalent to Cognac's 
Coii.Milsiex; Martell, or Hennessy) and com­
paratively poor. Many never had the capital 

required to own their own stills. Producers 
traditionally relied on distillers who, with 
movable stills (almnbics ambulants) went 
from farm to farm from November to January. 
The continuous still was and is both easier to 
transport and cheaper to l'IIIL 

The eau-de-vle th.at emerges from the 
still in precious drops is not yet an 
Armagnac, however. What turns the eau-de­
vle into brandy Is aging in oak barrels, 

in this case, 40(1.. to 42()-liter casks, often 
from the black oak of the Monlezon 
forest in Bas Armagnac. While the 
Armagnao-to-be is left in wood to 
mature, evaporation concentrates 
the alcohol. As a result Arma­

gnacs, like Cognacs, are gradu­
ally cut with water or petites 

eau.r, a weak mixture of water 
and Armagnac, to bring their 
final alcohol level down to 40 per­
cent or 80 proof. 

If an Armagnac is from the 
Bas Armagnac, it will say so on 
the label. Armagnacs from 
Tenareze are sometimes labeled 

•oo.'ILCI\'ol as such, but more often the label 
will simply read Armaganc. 

Armagnacs are sold in three ways: by 
such terms as VSOP and XO, by age desig­
nations, and by vintage. Armagnacs that 
carry designations like VSOP are blends of 
a variety of eau-de-vie of different ages. As 
in Cognac, the designations indicat-e the 
age of the youngest ean-de-vie in the blend, 
but the average age of the Armagnac is usn­
ally older. Confusingly, although the same 
terms are used to designate Armagnacs as 
Cognacs, the minimum ages dlffer. In 
Armagnac: 
• VS (very superior) or three star(***) 

indicates that the youngest eau-de-vie 
used in the blend is not less than three 
years old. 

• VSOP (very superior old pale), VO (very 
old), and Reserve denote that the 
youngest ean-de-vie in the blend is at 
least five years old. 
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Annagnac is distilled i n what is known as a 
continuous stilL Though it look.s lilre a 
complex contraption, this still operates on the 
wry simple idea of creating vapors and then 
capturing litem as condensed liquid. 

• XO (extra old}, Napoleon, Extra, and 
Viellle Reserve, describe blends of ean­
de-vie In which the yotmgest is at least 
six years old. 

• Hors d'Age means the yotmgest eau~e­
vie In the blend is at least ten years old. 

Some Armagnac makers, however, dis­
pense with letters like XO and names like 
Napoleon and simply Indicate the age of 
the brandy, as In an Armagnac labeled 
cingt ans d'age, twency years of age. 

Finally, Armagnacs are often labeled 
according to vintage, something that's rare 
In Cognac. The eau~e-vie In a vintage 
Armagnac must come entirely from that vin­
tage. And the bottle must Indicate a botr 
tllng date so that you know when the 
Armagnac was taken ont of the barrel. 
(Armagnacs don't really age once they are 
removed from the barrel and are put in 
glass bottles where they're pro-

In the barrel for forcy years before being 
bottled. But a 1947 Armagnac taken out of 
the barrel and put In bottles In 1975 and 
one distilled In 1970 and bottled in 1998 
are equally mature-twenty-eight years­
even though they bear difl'erent vintage 
dates. 

A great Armagnac has a complex flavor 
reminiscent of prunes, quince, dried apri­
cots, vanilla, earth, caramel, roasted wal­
nuts, and toffee, and it should be well aged, 
which is to say fifteen years old or older. 
Younger Armagnacs have not developed any 
of the extraordinary nuances of older ones, 
and they often taste too blatantly fiery. It's 
easy to tell how old a vintage Armagnac is; 
ditto for an Armagnac labeled !rente ans 
d'age (tbircy years old}. But it's not so easy 
to tell when the Armagnac is labeled with 
letters or names, such as Extra or Napoleon, 
since those letters and names tell you only 
the minimum age of the youngest ean-d&'ii.e 
In the blend, not the avarage age of blend as 
a whole. The best advice here is to let price 
be your guide. There's no such thing as a 
cheap well-aged Armagoac. 

Among the top producers of Armagnac 
are: Sempe, Larresslngle, Samalens, de 
Montal, Cerbois, and Marquis de Caussade. 
(For a discussion of how to store and serve 
Armagnac, see page 160 of the Cognac box.} 

tected from oxygen.) A 1947 1;-~~i~~ Armagnac that stayed In the ~ 
barrel ror twency years, for 
example, is dilrerent from a 
1947 Armagnac that stayed 
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The RhOne 
N

ot long ago, Rhone wines were 
viewed as good, sturdy country 
wines- blue collar compared to 

aristocratic Bordeaux, plebeian compared 
to elegant Burgundies. The Rhone's second­
class status was, however, not without a 
touch of irony. For centuries, the \vines of 
Bordeaux and Burgundy were given fairly 
hefty (usually secret) doses of RhOne 
wine to flesh them out, color them, and 
deepen their flavors. The reputation of 
Rhone \vines changed completely in the 
late 1980s. The wines' generous, dramatic 
appeal, highlighted by increases in quality, 
was never more apparent. Price-always 
a good barometer-told the story best: 
The top Rhone wines began to sell for 
more and disappear faster than some of 
the best Bordeaux. 

Among the world's great reds, Rhones 
are the most untamed. Flavors dart around 
in them like shooting stars. There are 

THE QUICK SIP ON 

THE RHONE 

<. ~ 

• The Rhone Volley in southeast France 
is divided into two ports: the northern 
Rhone and the southern Rhone. Wines 

from each ore distinctly d ifferent. 

• Red w ines dominate the reg ion, 
although whites and roses ore mode in 
the Rhone. The most famous northern 

Rhone reds ore Cot&Rotie and Hermitage; 
the most famous southern red is 
Choteouneuf-du-Pope. 

• Syroh is the sole red grope in the north. 
Southern Rhone reds ore usually blends of 
many gropes, the most important of which 
ore grenoche and mourvedre. 

whooshes of sweet earthiness and surges of 
smoky black fruit. The wines' howling 
spiciness has no parallel. Rhones are the 
wine equivalent of a primal screan1. 

In the Rhone, the age of the vin es is a critical factor in producing rich, concentm led wines. 11ze 
best are vi1·tnally always the J11'0duct of old, gnarled, clwmjlike vines, such as rltese s i:t:ty-year·old 
v ines in Vacquey rw; in the soullwm Rhone. 
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The RhOne Valley takes its name from 
the RhOne River, which begins high in the 
Swiss Alps and flows into France through 
the canyons of the Jura Mountains. South 
of Lyon and just nortl1 of Arnpuis where 
the vineyards begin, the river makes a 
sharp tmn and pltmges southward for 250 
miles until it washes into the Mediter­
ranean, just west of Marseille. 

The valley is divided into two parts: 
the northern Rhone, smaller and a bit 
more prestigious, and the southern 
Rhone, larger and more well known. It 
takes about an hour to dlive between the 
two, and along the way, you see only 
patches of isolated vineyards. In fact, the 
northern and southern RhOne are so dis­

Linct and different that, were it not for the 
river that connects U1em, they would 
almost certainly be considered separate 
wine regions. 

In both the nortll and the south there 
are multiple wine districts, or appella­
tions. The most renowned notthern reds 
are Cote-Rotie and Hermitage; the most 
famous southern red is Chateauneuf-du­
Pape. The popular, well-pticed \vines 
known as Cotes-du-Rhone-staples in 
French cafes and many cafes in the United 
States, too-can come from either part of 
the valley, although most come from large 
tracts of vineyards in U1e south. 

Though hventy-three varieties of 
grapes are grown in the Rhone Valley, only 
a handful of these are truly important The 
others-many of them grapes that have 
grown in the Rhone for centuries- are 
today used almost nostalgically to add 
nuance and what winemakers sometimes 
call the flavors of tradition. As a matter of 
law, each appellation specifies which of 
the twenty-three grapes can be used 
within its borders (see the charts: The 
Major Appellations, Wines, and Principal 

R H 0 N E 
--==~----~~--~ 

Grapes of the Notthem Rhone, page 236, 
and The Major Appellations, Wines, and 
Principal Grapes of the Southern Rhone, 
page 247). Winemakers are then free to 
create their personal "recipe blend" from 
the permissible varieties. 

The grapes of the northern Rhone are 
the easiest to remember. All red wines 
come from only one red grape-syrah. All 

white wines are made from either viognier 
or a blend of marsarme and roussarme. 

The southern Rhone is just the oppo­
site. In such appellations as Chiiteauneuf­
du-Pape, Gigondas, and Vacqueyras, a 

RHONE WINES 

LEA DING APPELLATIONs-N ORTH 

Chateau·Grillet white 

Condrieu white 

Cornas red 

COte·Rotie red 

Crozes·Hermitage red and white 

Hermitage red and white 

St.-Joseph red and white 

LEA DING APPELLATIONS-SO UT H 

Beaumes·de-Venise white (fortified; 
sweet) 

Chateauneuf-du-Pape red and 
white 

Cotes·du·Rhone red and white 

Cotes·du-Rhone·Villages red 
and white 

Gigondas red and rose 

Vacqueyros red 

APPELLATION O F N OTE- S O UTH 

Tavel rose 

2.33 
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THE G RAPES OF 

TH E RHONE 

WHITES 

Bourboulenc: A common component in 
southern Rhone blends, especially in white 
CoteS<Iu-Rhone, where it adds acidity. 

ClaireHe: Fresh and beautifully aromatic 
when grown at low yields, clairette plays a 
leading role in virtually all of the white 
CoteS<Iu-Rhone. 

Grenache Blanc: The white form of 
grenoche and the workhorse white grape of 
the southern Rhone. Has high alcohol and 
low acidity. Can make coarse wines unless 
grown at low yields end blended skillfully. 

Marsanne: Important white grape of the 
northern Rhone. Makes up the majority 
percentage in Hermitage Blanc, Croze£­
Hermitage Blanc, and St.-Joseph Blanc. Also 
used widely in the south. Usually blended 
with roussanne and/or grenache blanc and 
ather white grapes. 

Muscat Blanc a Petits Grains: The 
deeply aromatic grape that makes the 
Rhone's famous fortified dessert wine, 
muscat de BeaumeS<Ie-Venise. 

Picardan and Picpoul: Blending grapes 
of modest quality that ore used in southern 
Rhone blends. 

Roussanne: Elegant, aromatic white of the 
northern Rhone, though also grown by top 
estates in the south. Often added to 
marsanne to improve the latter. 

Ugni Blanc: Prolific white grape grown all 
over southern and central France. Used as 
filler In inexpensive southern blends. 

Viognier: The most voluptuous white of the 
Rhone. Grown in smell quantities in the 
north where it becomes Condrieu and 
Choteau-Grille!. Small amounts of viognier 
are also grown in the southern Rhone, 
where it makes its way into some of the top 
CoteS<Iu-Rhone. 

RE DS 

Calitor and Carigna n: Used mostly in 
Cotes-du-Rhone and rose wines. In 
particular, carignan from old vines can add 
real character to blends. 

Cinsaut: Blending grape in southern 
Rhones. Adds finesse and cherry nuances 
and can make especially lovely roses. 

Counoise, Musca rdin, Terret Noir, 
and Vacca rese: Minor blending grapes 
used in many southern Rhones for aromatic 
and Raver nuances. 

Grenache: Leading grape of the southern 
Rhone. Makes up the dominant percentage 
of virtually all red blends. Has elegant, 
expressive cherry and raspberry confiture 
flavors. Although chauvinistically claimed by 
the French, grenache originated in Spoin, 
where it is known as garnacha. 

Mourvedre: Major blending grope in 
southern Rhones. Gives structure, acidity, 
and leather and game flavors. 

Syrah: Star grape of the northern Rhone, 
where it is used alone to make bold, spicy, 
peppery wines. In the south, it is an 
important port of such blends as 
Choteouneuf-du-Pope, Gigondas, and 
Cotes-du-Rhone. 
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small chorus of red and white grapes 
come out to sing, including grenache and 
syrah, as well as mourvedre. As we'Ll see, 
there is a good reason northern Rhone 
reds are the expression of one grape and 
southern Rh6nes tile expression of many. 

The RhOne Valley is one of the oldest 
wine regions in France. When the Romans 
anivcd some two thousand years ago, the 
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inhabitants of what was tilen Gaul were 
drinking wines that the Roman writer 
Pliny described as excellenL Keep in mind, 
however, U1at Rhone wines are not cut 
from a single clotil. The large number of 
small growers here, plus the huge differ­
ences in the telroi1's, plus tile wide range 
of grape varieties, all add up to a mountain 
of highly individual, exciting wi11es. 

THE NORTHERN RHONE 

he northern Rhone is where many 
of the Rhone Valley's rarest and 
most expensive, reds and whites 

are made. The region begins with Cote­
RoUe, the northernmost appellation, and 
extends about 50 miles south, as far as 
Comas and tile small, inconsequential St­
Peray. IJ1 between are tile five appellations: 
Condrieu, Chateau-Grillet, St.-Joseph, 
Hennitage, and Crozes-Hetmitage. 

The best vineyards cling to narrow, 
rocky terraces on the steep slopes that 
loom over tile river. The ancient, shallow 
granite and slate soil tilere is poor. 
Erosion is such a threat U1at, were it not 
for U1e terraces and the hand-built stone 
walls tilat wearifully hold them in place, 
the vines would slide down the hillsides. 
Even so, some of this weathered, crumbly 
soil usually does wash down the slopes in 
tile \vinter rain, and when it does, Rhone 
wincmakers do what they\·e always 
done: haul the precious stuff back up in 
small buckets. 

The climate in the northern RhOne is 
continental, entirely unlike tile climate in 
ti1e soutil, which is Mediterranean. In the 
north, ti1e \vinters are hard, cold, and wet; 
ti1e summers hoL Late spring and early fall 
fog make tile southern orientation of the 

vineyards critical. Without this good 
soutilem exposure the grapes would not 
receive enough sunlight and heat to ripen 
properly. It helps that the well-drained 
granite soil retains heat, for tile howling, 
icy northern wind known as le mistral can 
quickly cool the vil1es. 

The only red grape pern1itted in the 235 

northern Rhone is syrall. Divine enological 
wisdom must have been operating when 
that decision was made, for syrah planted 
Ulere makes what are unquestionably 
some of U1e world's most exotic, intense 
wines. Wild and dramatic, they almost 
pant with gamy, meaty, anilnal flavors. 

Plus tile flavor that tips you off that 
you're in the northern Rhone-white pep­
per, which is evident in viltually every 
wine here. But pepper is just the begin­
ning. From t11ere, tile wines explode \vith 
aromas of incense, forest, and leather, 
while the flavors of black plums, black­
berries, and blueberries pile on. The fer­
vor of these flavors is due in part to the 
age of the vines. Many are at least forty 
years old and some broach a htmdred. 
These oldsters don't produce many 
bunches of grapes, but ti1e grapes they do 
produce are packed with power and con­
centration. 
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PHE MAJOR APPELLATIONS, WINES, AND I' 
NCIPAL. GRAPES OF THE NORTHERN RHONE 

e appellations ore listed following the Rhone River north to south. All of the red 
wines of the northern Rhone are made from one red grape exclusively-syroh. 

While the region is primarily devoted to red wine, the two small appellations Condrieu 
and Choteau-Grillet are both devoted entirely to white wines made from viognier. (No 
roses ore made in the northern Rhone.) The white grapes listed first tend to make up the 
greater percentage of the blend. 

Wine(s) 
Appellation Made 

Cote-Ratie red 

Condrieu white 

Choteau-Grillet white 

St.-Joseph red and white 

Hermitage red and white 

Crazes-Hermitage red and white 

Cornos red 

There are several theories-a truer 

word might be fables-concerning how 
syrah got to the northern RhOne. One sug­

gests that syrah came from and is named 
after the Persian city, Shiraz. Indeed, the 
grape syrah is called shiraz in both South 
Africa and Australia Just why syrah would 
be called shiraz in Africa and Australia but 
not in France-which, after all, gave those 
two continents the grape-is never made 
clear. Another fable concerns the Roman 
emperor Probus who allegedly brought 
syrah to France from tile city of Syracuse, 
in Sicily. The most logical and realistic the­
ory is that syrah may be indigenous to the 
northern Rhone. 

As for white wine, only a small 
amount is made here. Condtieu and Chft­
teau-Grillet are the most renowned and 
expensive northern whites. Both are made 
exclusively from ilie decadently lush 

Principal Principal 
Red Grape White Grape(s) 

s~rah none 

none viognier 

none viognier 

syrah marsanne 

roussanne 

syrah morsonne 

roussanne 

syroh marsonne 

roussanne 

syrah none ~ 
white grape, viognier. All other northern 
Rhone whites-Hermitage Blanc, Crozes­
Hermitage Blanc, St.-Joseph Blanc, and 
so on-are made from two other white 
grapes: marsanne, the heartbeat of the 
blend, and roussanne, added for its finesse 
and exotic aromas and flavors of quince, 

peaches, and lime blossoms. 

Although the southern RhOne is 
weU known for rose wines, no 

1·oses are made in the north. 

Northern RhOne wines are made by 
small, family-owned estates, by larger 
producers, by negocian/..s who buy wine, 
blend it, and then bottle it under their own 
brand label, and by cooperatives (which 
make the least interesting wines). The 
small estates are very small. Many Cote-
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Rotie producers own fewer than 10 acres 
of vineyards. The larger family-owned 
fums, such as M. Chapoutier, E. Guigal, 
and Paul Jaboulet Aim!, own more land 
and, for certain appellations, buy wine 
from small growers as well. 

It will come as no surprise that \vine­
making styles in the northern RhOne con­
tinue to move (slowly) in a modem 
direction. Yet a steadfast maintenance of 
certain traditional methods is also evi­
dent Key among these is the old custom 
of including the stems along with the 
grapes during fermentation. You might 
wonder why this seemingly simple prac­
tice is worthy of attention. The fact is 

stems profoundly affect a wine's flavor. 
Including them gives northern Rhone 
wines their distinctive spicy, briary aroma, 
somewhat like that of cedar or sandal­
wood. In addition, since stems as well as 
grape skins contain tannin, not removing 
the sterns increases the tannin and gives 
the wines more edge, more g1ip. 
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Because U1e production of most 
northern Rhones is limited and because 
many vineyards are extremely difficult to 
work, U1e wines-especially the Lop Cote­
Rotie and Hermitage-are expensive. 

Cote-Rotie 

S ome of the most thrilling wines of 
the Rhone carry the appellation 

Cote-Rotie (literally, roasted hillside). 
They are dramatic wines with incisive, 
earthy, and gamy flavors. Pepper seems to 
pace back and forth in the glass like a 
caged animal. All are 100 percent syrah. 
No white wine is made in this appellation. 

There are slighUy less than 500 acres 
of Cote-Rotie vineyards, the best of which 
are on precipitous granite slopes wiili 
grades of up to GO degrees, facing due 
souili. On these hillsides the grapes do not 
exactly roast, but iliey do sunbathe. 237 

TI1ere are oilier Cote-Rolie vineyards 
on the plateaus above the slopes (the 

Tile steep let·mced hillsides of tile C6te-Rolie make harvestiug c.r:lwusliug ~t •ork. Men pick the 
gropes, put them i11wooden containers, ami ca r1y the contaiuers down th(' hills on their 

shoulders. In the steepest vineyunls, hlmiCIIt clwius at'!? fanned to JKlSS the 
contaiuersfrom muu to mew cloll'n the hill. 
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ironic "non-cotes" Cotes). These newer 
vineyards were pennitted to be estab­
lished when the original appellation was 
expanded. But when syrah is removed 
from its tenuous, terrace-clinging perch, it 
does not make as fine a Cote-Rotie. 

Wherever they are found, steep vine­
yards that happen to fall in direct sun are 
coveted, for the grapes are drenched in 
light (for ripeness) but cooled by the alti­
tude and breezes (preserving acidity and 
finesse). Syrah, in patticular, needs this yin 
and yang of warmth and coolness. When it 
is grown in the hotter, southern Rhone, 
syrah can be fatter, even richer on the 
palate, but it loses the savage precision and 
striking ferocity of a great Cote-Rotie. 

Within the Cote-Rotie are two famous 
slopes: the Cote Brune and the Cote 
Blonde. According to a predictable legend, 
these were named after the daughters-

238 one brunette, one blond-of an aristocratic 
feudal lord. The wines are just what the 
stereotypes suggest. Cote Bnmes are gen­
erally more tannic and powerful; Cote 
Blondes, more elegant and racy. If a Cote­
Rotie comes from one of these slopes or 
is a blend of the two, the label will say so. 

Producers in C6te-Rotie, and in the 
Rhone in general, commonly blend 
grapes from different vineyard sites to 
achieve complexity. Occasionally, if the 
vineyard is extraordinary, grapes 
from it may be vini.fied separately 
and made into a wine labeled with 
the name of the vineyard. Such 
\vines are frequently expensive and 
ravishing. Among the top vineyards 
are La Mouline, La Landonne, La 
Chatillone, La Garde, La Chevaliere, 
and La Turque. 

Cote-Rotie is one of only two 
top French red wines that, by law, 
may be made with a small quantity 

of white grapes blended in (the other 
being Hermitage). The reason for this is 
largely practical since in Cote-Rotie vio­
gnier vines are scattered in among the 
syrah vines in many vineyards. Viognier's 
creamy texture was historically thought to 
soften the sometimes blunt edges of 
syrah. Today viognier is included more for 
its exotic aroma, making Cote-Rotie more 
fascinating. Though up to 20 percent vio­
gnier can, by law, be included in red Cote­
Rotie, most producers include less than 5 
percent. 

The most famous producer of Cote­
Rotie is the fantily-owned firm of E. 
Guigal. In the 1980s Guigal pushed the 
envelope on winemaking in the Rhone by 
employing techniques that were either 
entirely new or so old they had not been 

17U! old telnlcecl uineyal'(ls of E. 
Guigal pmdurP willl'S ofclmmatic 
deptlt ami personfllitlJ. 
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practiced for nearly a century. The most 
well known of these techniques is using 
small, new oak barrels for aging. Many 
U10ught this the height of modernity. In 
fact, it was a step into the past. According 
to several vintners who have researched 
the region's history, northern Rhone wines 

such as Cote-Rotie and Hermitage were 
being aged in small, new oak barrels 
before phylloxera arrived in the Rhone in 
the mid-nineteenth century. 

TI1e vanilla-y, toasty flavors of new oak 
took to Guigal's wines like cream to coffee. 
They were so richly flavored and successful 
that the wines received rave reviews from 
clitics, and ultimately other producers fol­
lowed Guigal's example. Yet if there is one 
truth about winemaking, it is that almost 

nothing is universally good. Though new­
oak aging worked well for Guigal's wines, 
for other Cote-Roties the flavors of new oak 
masked the nuances of the wines. Today 

aging in small, new oak is not standard but, 
instead, varies with the producer. 

There are two other fairly large, well­
known names in COte-R6tie, M. Chapoutier 
and Paul Jaboulet Aine. In the 1990s 
Chapoutier \vines soared in quality as the 
family firm was taken over by the ambitious 
son, Michel Chapoutier, who made major 
changes in both winemaking and viticul­
ture. And in addition to U1ese Utree firms, 
some of the most exciting Cote-Roties are 
made by such tiny producers as Rene 
Rostaing, Robe1t Jasmin, Henri Gallet, 
Jamet, Michel Ogier, and Bemard Burgaud. 

Condrieu and Chateau-Grillet 

Condiieu and Chateau-Grillet are the 
Rhone's most famous white wines. 

These two appellations-one tiny, one 
microscopic-are located just south of 
Cote-Rotie. Chiiteau-Grillet, of course, 
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~ 
CONDRIEU 

IJ'I'W.ATIOI< CONDII.IEU COtmtOo.tll 

111e tiny appellation 
Comll·ien is tile sollrce of f'luncc's most 
rrnownect v iognie1-s. 

sounds as though it is one producer, not 
an appellation. It is both. Within the appel­
lation Chiiteau-Giillet there is but one 
producer: Chateau-Giillet At 8.6 acres it is 

the smallest appellation in France and sits 239 

like an enclave \vithin Condrieu. 
Both Condrieu and Chateau-Grillet 

are made from viognier, possibly the most 
drippingly sensual white grape in the 
world. This is chardonnay's ravishing, 
exotic sister. In great years and when it's 
perfectly made, viognier explodes with 
lush flavors and heady aromas. Honey­
suckle, Jipe peaches, white melons, litchis, 
fresh orange peel, and sometimes gar­
denias mesmerize one's senses. The 
wine's texture is as sootlling as fresh 
whipped cream. But viogniers like this 
are hardly a dime a dozen. The grape is 
notoriously fickle, sensitive to its site, 
and difficult to grow. Its naturally low 
acidity means that if the producer isn't 
careful , the wine can wind up tasting 
bleak. The grape's graceful flavors are 
also easily overwhelmed by aging the 
wine too long in wood. All in all, making 
great viognier is no piece of cake. 
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There is very little viognier in France. 

In addition to the 250 or so acres in Con­
drieu and the 8.6 acres in Chateau-Grillet, 
there are smatterings in other parts of the 
Rhone, as well as a small but growing 
amount in the Languedoc-Roussillon. 
Outside of France, California is the lead­
ing grower of viognier. As of the late 
1990s, there were more than 1,000 acres 
or about four times as much viognier in 
California as in the Rhone. 

The village of Condrieu sits at a 

curve in the RhOne River. The 

name comes from the French coin 

de ruisseau, corner of the brook. 

Condrieu and Chateau-Grillet are 
both very expensive wines. This is the 

result not only of their rarity but also of 
the low yields from viognier planted in 
ancien~ impoverished soils. 

The most well-known, top producer 
of Condrieu is Georges Vernay. Look also 
for excellent Condrieu from E. Guigal, 

Rene Rostaing, Dumazet, Yves Cuilleron, 
Philippe Faury, and Robert Niero. As for 
Chateau-Grillet, the quality of the wines 
from this prestigious estate has been slip­
ping for several years. 

St.-Joseph 
1 when it Was firSt established in 1956, 

St. .Joseph was a small appellation 
directly across the river from Hermitage. 
The vineyards covered low hills. The 
wines had a very good reputation. Today, 
while some St . .Josephs are dynamite, 
many ot11ers lack stuffmg, seeming coarse 
and thin. One reason for this is the appel­
lation's expansion. St.-Joseph has grown 
into a long corridor stretching from Con-

THE RHONE 

RANGERS 

y the end of the 1970s in Cali­
fornia, chardonnay and caber­
net sauvignon dominated the 

wine landscape. Even more porten­
tously, these grapes molded the very 
way California winemakers thought 
about great wine. 

Then in the mid-1980s, about a 
dozen maverick winemakers cracked 
the mold. These supercreative winemak­
ers-independently and nearly simulta­
neously-had heard a muse. She 
whispered a single suggestion: ''Think 
Rhone." 

Rhone grapes were not new in Cal­
ifornia. Mourvedre (known to Califor­
nians as mataro), syrah, and grenache 
had all been planted in the nineteenth 
century. However, only small patcltes of 
these grapes remained throughout the 
state, mostly in obscure or forgotten 
vineyards. The Rhone Rangers, as they 
were dubbed, searched them out and, in 
addition, began planting other Rhone 
varieties, such as viognier, marsanne, 
and roussanne. By the late 1990s, more 
than eighty wineries in California pro­
duced Rhone-style wines, and RhOne 
varieties accounted for more than 
20,000 acres of the state's 440,000 plus 
acres of grapes. 

drieu to the bottom tip of the northern 
Rhone. Vineyards are now planted on 
plateaus and where tile exposure to the 
sun is less ideal. 

The reds are made from syrah, of 
course, and St..Joseph Blanc (white 
St. Joseph) from marsarme, witl1 touches 
of roussarme. Like the reds, the white 
wines range in quality from quite good to 
ho-hum. One of the best, Roger Blachon's, 



T H E 

has, in great years, the ethereal flavor and 
texture of the fmest honey. 

Among the top producers of white and 
red St.-Joseph are M. Chapoutier, Jean­
Louis Chave, Yves Cuilleron, Jean-Louis 
Grippat, Alain Graillot, and Andre Perret. 

Hermitage 

I n the eighteenth and nineteenth cen­
turies, Hermitage was France's costliest 

red wine. Not only was it more expensive 
than the best Bordeaux, but the best Bor­
deaux were usually "herrnitaged," mean­
ing that Hermitage was secretly blended 
in to give the Bordeaux extra depth, color, 
and richness. Even First Growths, such as 
Chateau Lafite and Chateau Margaux, 
were occasionally herrnitaged, though the 
chateaux's o·wners would have denied it. 

The appellation Hennitage is actually 
a single 1,000-foot-high granite hill, with 
vineyards clinging to its mostly southern­
facing slope. There is room for only about 
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300 acres of vines, making the whole of 
Hermitage smaller than some wine prop­
eJties in California. 

Predictably, there are many legends 

concerning hermits who supposedly gave 
Hetmitage its name. The one most often 
told concerns a medieval crusader, Gas­
pard de Sterimberg, who, after being 
wounded in war, was granted, by Queen 

Blanche de Castille, the right to establish 
a sanctuary on top of the hill. A small, 
ancient stone chapel still marks the spot. 
It is for this chapel U1at La Chapelle, tile 
top wine of Paul Jaboulet Aine, is named. 

Red Hermitage is probably the most 
revered wine of the northern Rhone, 
though C6te-R6tie is certainly right on 
Hermitage's heels. In great years, Hermi-

tage is a leathery, meaty red, packed witll 
blackberry and black cherry fruits and 
smoky, damp earth flavors. The famous 
English scholar and wine writer George 241 

Saintsbury once described Hermitage as 
"the manliest wine" he'd ever dtunk. And 

On lhe hill of H emtilage, swTotmded by old syrail vines, stwuls a111eclieval stolle chapel, 
overlooking the Rhone Rivm: 11t'is is lite chapel for whicil Paul Jaboulet Ai m'is He'l'mitage 
La Chapelle is named. 
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Saintsbury was right. The wine has that 
kind of salty, almost sweaty allure of a 
man's body. 

Like Cote-R6tie, the only red grape in 
Hennitage is syrah. It is generally vinified 
in a traditional manner and aged for up to 
three years in large casks. Some produc­
ers age Hemtitage wholly or partly in 
small, new-oak barrels. Up to 15 percent 
white grapes (marsanne and/or rous­
sanne) are allowed in red Hennitage, but 
few producers add them. 

The impoverished soil that covers the 
hill of Hemtitage varies depending on the 
site, ranging from sandy gravel to flint, 
limestone, and chalk. To achieve the max­
imum complexity and nuance of flavors, 
most producers blend grapes from several 
vineyard blocks at different locations on 
the slope. 

Hennitage Blanc (white Hennitage) 
242 can be made from two grapes: marsanne 

and roussanne. Marsanne, the more com­
mon and plentiful one, can have all the 
subtlety of a bull in a china shop. It tends 
to be a big, bold-tasting grape, sometimes 
with an oily texture and an unusual aroma 
that Rhone winemakers describe as being 
like cosmetic products. The wine writer 
Jancis Robinson writes in Vines, Grapes 
and Wines that marsanne has "a very def­
inite smell, slightly but not unpleasantly 
reminiscent of glue." Yet rnarsanne, it 
seems, is a chameleon. Just when one is 
ready to write the grape off, along comes 
a beautiful example that is rich, earthy, 
and vanilla-y, without a whiff of Elmer's or 
Revlon. For the best wines, marsanne is 
most often blended with a bit of rous­
sanne, a rarer grape with the sensual aro­
mas and flavors of peaches, quince, 
almonds, honeysuckle, and lime. Rous­
sanne's job is to add complexity to rnar­
sanne, and it does. 

White Hennitage is an acquired taste. 
The wine isn't fruity exactly, but instead is 
oily, resiny, and earthy. It's fairly common 
to think the first few sips a bit odd, only to 
fmd you can't put the glass down (at least 
some of us can't). In fact, these wines can 
be so expressive of their horne, you feel as 
though you're swallowing the ten·oir 
itself. Their whopping levels of alcohol 
immediately mark them as the power­
houses they are. The two best in this big 
gun style are Jean-Louis Chave's Henni­
tage Blanc and M. Chapoutier's Chante 
Alouette Hennitage Blanc. Botl1 are mas· 
sive wines with swaths of flavor so bold 
tl1ey seem like brushstrokes on an impres­
sionist painting. 

The top Hemtitage producers, some 
of whom make both red and white wine, 
include Albert Belle, E. Guigal, Jean-Louis 
Chave, Marc Sorrel, and M. Chapoutier. 
Paul Jaboulet Aine keeps you guessing, 
sometimes making wines that live up to 
their reputation and price but, sadly, at 
other times, not. 

Crozes-Hermitage 

Following Hermitage tradition, 
Crozes-Hemtitage makes red wines 

from syrah and white wines from mar­
sanne and a bit of roussanne. The Crazes­
Hermitage vineyards, however, are 
mostly on the flatlands that spread out 
south and east of the hill of Hennitage. 
The area they cover is ten times larger 
than Hemtitage. 

Because Crozes-Hermitage comes 
from less distinguished, higher-yielding 
vineyards, it is usually lighter and less 
exciting than either C6te-R6tie or Her­
mitage. There are notable exceptions. The 
red Crozes-Hemtitage of Alain Graillot, 
for example, comes from syrah planted in 
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77w precipitous rocky vineyards of Comas (left) produce b/ack-co/orctltrill(W with yrippiny 
potre1: 17te steep le11Uccs (riyltt) have been built by hand fmmlocnl s tones. 

very poor soil and that is harvested at very 
low yields. A vibrant, complex, peppery 
wine, packed wiU1 delicious black currant 
flavors, it's easily the equal of many Her­
mitages- at less than half the price. 

White Crozes-Hermitages are broad, 
straightforward, tasty wines, generally 
with pronounced fruity aromas and lano­
lin or oily textures. There aren't many of 
them, however. 

The Crozes-Hermitage producers to 
!mow are Alain Graillol, Albert Belle, M. 
Chapoutier, and Domaine Combier. 

Cornas 

The tiny region of Comas sits at the 
bottom of the northern Rhone. Only 

red \vines are made here, all of them 
exclusively from syrah. At their best, 
Comas are dense, edgy, masculine wines 
with a phalanx of white pepper that hits 
you in the teeth. A split second later, a bri­
ary character explodes on your palate, 
and, if the Comas is especially untanled, 
that may be followed by what can only be 
described as the sense that your tongue is 

being lashed by strips of black leather. 
Comas is not everyone's cup of tea, but 
U1ose of us who love it, love it madly. 

17ze word comas 
is thought to be derived from 

the old Celtic wonl 

for bwnt o·r scorched eaTlh. 

Aging is a critical factor. In the Rhone 
Valley, Comas is generally drunk after it 
has been aged for seven to ten years. The 
wine changes substantially, taking on a 
fine leaU1eriness and earthiness. 

As in Cote-Rotie and Hermitage, 
Comas' best vineyards are on danger­
ously steep hillsides precariously held in 
place by ancient terraces with stone 
walls. The vineyards, interspersed by 

patches of oak and juniper forest, face 
due south. The hills above block cool 
winds from the north. Both U1e light and 
U1e heat of the sun are intense. It's a per­
fect equation for powerful wine. Top 
Comas producers include Auguste Clape, 
Jean-Luc Colombo, and Noel VerseL 
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THE NORTHERN RHONE WINES TO KNOW 

~ 

Whites 
DOMAINE GEORGES VERNAY 

Condrieu 

L'Enfer 

1 00% viognier 

U~MI"'UhPf 

L'ENFER 

Vernay is considered the master 
ofviognier in Condrieu, and this 
wine, from the vineyard called 
I1Enfer (French for hell), is one 
of the most elegant in the 
region. It has such incredible 

- ......... -. clarity, it reminds me of the 

M. CHAPOUTI ER 
~-----------------------

51.-Joseph Blanc 

Les Granils 

100% marsanne 
...:..::..:.~----

Michel Chapoutier makes 
wines in virtually every 
m:Vor RhOne appellation, 
and so many of them are 
stunning that it's hard to 
choose among them. 

$.'9;~"'' 
SAJNT-JOSEPH 

a'"l.J.,UlO'OI_.pl!Otl~tf 

Without a doubt, however, - M. cii;;,;:o;:;T, u v.-;-.. ···--jij 
~~~~~~~~ lucidity of light very early in the 

morning. The lime, pear, 
almond, and mineral flavors arc so rich yet refined 
they seem suspended in the wine. 

Chapoutier's Les Granits :W":. ,..,-!.."'i~'' 
St.-Joseph Blanc, made 
from old vines planted ln a small hillside vineyard, 
comes as close to riveting as St.-Joseph gets. 
Minerally, honeyed, and massive, it is a fascinating 
and irresistible wine. Chapoutier's regular St.-Joseph 
Blanc, called Les Deschants, is also delicious. 
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YVES CUILLERON 

Condrieu 
Les Chaillets 

1 00% viognier 

Yves Cuilleron is one of the RhOne's 
shining Lights. His exquisite Condrieu 
fills your mouth as opulently as a 

ALAIN GRAILLOT 

Crazes-Hermitage 
La Guiraude 

100% syrah 

Graillot makes one of the few 
great Crozes-Hermitages, a wine 
so good many believe it the equal 
of Hermitage-at less than half 

:-•""'" r .. T."t..J -··= 
en.- _ E'.ti 

~ 
CONDRIEU I 

iS .. --- .... 

I -~~.::.e> 

Reds 

spoonful of whipped cream. The incred­
ible honeysuckle and soft vanilla fla­
vors are utterly refined yet rich. More 
than many other producers, Cuilleron 
has enormous talent when it comes to 
weaving lushness together with ele­
gance. 

the cost. This is a dark, brooding, edgy, Clint 
Eastwood of a wine, with flavors that wrestle each 
other in the glass. Spices, pepper, earth, blackber­
ries, and violets all collide in a delicious explosion. 

LA CUIRAUDD 0 
CROZES HERMITAGE 
~-c .... __..aC'QIIftJO.h 

La Guiraude, a special selection of 
the best lots of wine, is made only 
in very good years. Not to worry. 
Graillot's regular Crozes-Hermitage 
is also pretty wonderful. 

.. 
"'*"" 
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DOMAINE JEAN-LOUIS CHAVE JEAN· LUC COLOMBO 

Hermitage Cornas 
~-----------------------

Les Ruchels 

100% syrah 
Hermitage has been 
called the manliest of 
wines, and this one has 
the sort of sensual dark· 
ness that fi lls the bill 

OW ~lun~~lapnprli!l ., 

Oo~::.;!;:>:;~~E 1 precisely. At first the 

Here it is-quintessential Comas: 
brooding, black, massive, earthy, 
leathery, and yet somehow volup­
tuous at the same time. Jean-Luc 
Colombo, restless, driven, and 
impatient, is one of the young lurks 
turning out some of the most sensa­
tional Cornas today. In Colombo's 
hands, Les Ruchets (the beehives) 
sacrifices none of its power, but 

•.. 

- -~- huge, mesmerizing aro­
mas and flavors suggest smoking meat, leather, 
sweat, and damp earth. But Chave's wines are so 
complex, they can pour forth new fl avors by the 
minute. The Chave family has been making 
Hermitage since the fifteenth century, and over 
those centuries very little about the winemaking 
has changed. 

E . GUIGAL 

Cote-Rotie 
La Mouline 

almost entirely syrah wilh a lrace of viognier 

( fl;tJtcA() ~-

Guigal is one of the 
most outstanding pro­
ducers in the Rhone, 
year in and year out 
making sensuous wines 
of profound depth and 
concentration. When I 

was just beginning my wine career, it was a Guigal 
Cote-Rotie, known as Brune et Blonde (a blend of 
grapes from two vineyards evocatively named the 
brunette and the blond), that convinced me that 
nothing on earth was quite as mesmerizing, as 
intellectually riveting as a great wine. I still love 
Brune et Blonde, but if one of Guigal's stars shines 
just a little bit brighter than all the others, it is its 
Cote-Rotie known as La Mouline, one of three 
esteemed single-vineyard wines in the Guigal port­
folio (the other two are La '1\Jrque and La Lan­
donne). Sweetly rich and ripe, a great La Mouline 
is fat with velvety-textured boysenberry/cassis fruit 
interwoven \vith violets and exotic spices, and but­
tressed against a dramatic, almost primal gami­
ness. The heady aroma alone is enough to stop you 
in your tracks. But don't stop ... not that you could. 

lE5 RUOI(T~ 
CORNAS __ ,~,-,,~.w~"M<o 

fJ(f!:' .. 
there's an elegance, a sweet ripeness here, too, 
that's seductive. Colombo's mother was a chef, and 
he makes all of his wines, he says, with food in mind. 
So what did he have in mind with this? Wild hare. 

MICHEL OGIER 

Cote-Rotie 

100% syrah 

Not everyone immediately 
loves Michel Ogier's \vines, so 
packed are they with gamy 
aromas and flavors. Citrus 
and earth also hurl them­
selves out of the glass with 
real severity. Full of grip and 
personality, Ogier's wines are 
not for gentle souls. 

R. ROSTAING 

Cote-Rotie 
100% syroh 

The flavors in Rostaing's 
Cote-Roties usually begin 
quietly, like a whisper, then 
crash in wave after wave of 
delicious intensity. Taste 
buds need seat belts for this 

COTE-ROTIE 
·----.. - .. ,._ ... 
.A~/t$-

1 ·~ ... .. .... ..... I 
u....a.c\CL rtalUC'IOfrt.A'/f/IQc.t::¥ffKfl,nrflo£. 

U:OhiQIGfi'N: cc.wr...-~ ...,..,. ...... ,~ .. ~cw:. 

CoTE·RotiB 

wine. All of the quintessen- - --·-­
tial northern RhOne flavors and aromas are here: 
white pepper and exotic spices; incense, roasted 
meat; gaminess; plowed earth, blueberries, and 
blackberries. Rostaing, a small producer, is known 
for wines full of energy and personality. 
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THE SOUTHERN RHONE 

or Americans traveling in France 

for the first time in the 1960s and 
1970s, Chateauneuf-du-Pape was 

a wine so delicious to drink, so channingly 

named, and so evocative of the bucolic 

countryside that virtually overnight it 

became the RhOne's best-known wine. 

Chateauneuf, however, is just one of sev­

eral wine regions in the southern RhOne. 

The other two major ones are Gigondas 

and Vacqueyras, followed by southern 

France's self-styled capital of rose, Tavel. 
In addition, most of the Cotes-du-Rhone 

and Cotes-du-Rhone-Villages wines come 

from southern vineyards. 

The southern Rhone does not begin 
where the north leaves off but about an 

hour's drive farther south. In between only 
a few patches of vineyards can be found. 

The gulf of separation is s ignificant. The 

southern and northern Rhone have little in 
common, except the river that gives them 

their names. The differences in climate are 
major. The southern Rhone is part of the 

sunny, herb-scented, lavender-strewn, 
olive-growing Mediterranean. Hot days are 

pierced by le mistml, the savage, cold 

wind that blows down from the Alps and 

through the Rhone River valley, gathering 

speed and ferocity as it goes. Though you 
can barely stand up when lhe mistral is 
blowing hard, it nonetheless is a grape 

grower's friend. During the growing sea­

son it cools down the vines, helping the 
grapes retain acidity. Even more impor­

tant, near harvesttime it acts like a giant 

blow-dryer, making sure U1e grapes are 
free of humidity and mold. Many wine­
makers also believe that ti1e mistral causes 
substantial evaporation, which then con­

centrates the sugar and acid inside the 
grapes. The mistral can be so violent, how-

ever, iliat it can rip apart ilie vines. As a 

result, the best vineyards are found in 
partly sheltered pockets of land, and the 

vines are pruned low to the ground. The 

older gnarled ones look like twisted black 

dwarfs in the glaring sun. 

There are significant differences 
between northern and southern RhOne in 

tlle proximity and orientation of the vine­
yards to the river. In the norU1 vineyards are 

poised above and so close to the river they 

almost seem as though they could fall into 

it. 1n ti1e south they spread out from the 

river for 20 to 30 miles over flatter land and 

gentler hillocks. 
Soil in the south is also fundamentally 

different from that in tlle north. Most is 

either clay, sandy limestone, gravel, or just 

plain stones, compared to tlle north's slate 

and granite. In many places, what we 

tllink of as dirt is almost nonexistent, and 
the vines are planted in what looks like a 

vast carpet of riverbed rocks, some the 

size of a cantaloupe. 

Grenache, not syrah, is tlle leading 

red grape of the soutll. But what is even 

more s ignificant is that, unlike northern 

Rhone wines, which are based on a single 

grape variety, southern Rhone wines are 
always, like rainbows, combinations of 
many different varieties. There is a reason 

for blending. 1n tile southern RhOne's hot, 
dry climate, such classic grapes as syrah 

can lose their focus and intensity. Other, 
less noble grapes may adapt well to the 

heat, but they rarely possess enough char­

acter on their own to make a satisfactory 
wine. Blending is a way of creating a whole 

wine t11at is more than the sum of its parts. 
The twelve grapes permitted in red 

wines are a casting call of familiar and 
obscure varieties: grenache, mourvedre, 
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THE MAJOR APPELLATIONS, WINES, l 
AND PRINCIPAL GRAPES OF THE 

SOUTHERN RHONE 

~ 

<wenty-three grope varieties ore permitted in the southern Rhone, though not all of 
I them ore legal in all appellations. The twenty-three fall into two groups: principal 

varieties and secondary varieties. The principal varieties ore listed below. Today many 
of the secondary varieties ore used only in tiny amounts, if they ore used at all. These 
secondary varieties include for red wines: colitor, corignon, counoise, gomoy, mus­
cordin, pi not nair, terral nair, and voccorese; and for white wines: morsonne, roussonne, 
picordon, picpoul, viognier, ugni blanc, mocobeo, and muscat blanc a petits groins. 
Rose wines con be mode from o combination of any of the gropes, red and white. As 
always with wine, however, there ore some notable exceptions. Roussonne, for exam­
ple, is the grope on which Choteau Beoucostel's famous white Choteouneuf-du-Pope 
Vieilles Vignes is based. There ore also interesting peculiarities. Muscat is grown only in 
Beoumes-de-Venise. And only Choteouneuf-du-Pope allows slightly more than half of all 
the twenty-three varieties (see the Choteouneuf uThirteen," page 249). 

Wine(s) Principal Principal 
Appellation Made Red Grape(s) White Grape(s) 

Choteouneuf-du-Pope red and white grenoche grenoche blanc 
syroh cloirette 
mourvedre bourboulenc 
cinsout 

Gigondos red and rose grenoche none 
syroh 
mourvedre 
cinsout 

Vocqueyros red, white, and rose grenoche grenoche blanc 
syroh cloirette 
mourvedre bourboulenc 
cinsout ----

Tavel rose grenoche cloirette 
cinsout bourboulenc 
syroh 
mourvedre 

Cotes-du-Rhone and red, white, and rose grenoche grenoche blanc 
Cotes-du-Rhone-Villoges syroh cloirette 

mourvedre bourboulenc 
cinsout roussonne 
corignon viognier 

Beoumes-de-Venise white none muscat 

(fortified; sweet) 
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cinsaut, syrah, counoise, muscardin, ter­
ret noir, vaccarese, carignan, calitor, 
gan1ay, and pinot noir. Each appellation 
specifies which of these grapes can be 
used. Gan1ay and pinot noir, for example, 
are used hardly at all and only in Cotes-du­

Rhone. 
Another eleven grapes are grown for 

white wine, including grenache blanc (the 
white f01m of grenache ), clairette, bour­
boulenc, picardan, picpoul, and ugni 

blanc, along with the n01them Rhone 
whites rnarsanne, roussanne, and a small 
amount of viogn.ier, plus muscat, which is 

used primarily in the fortified desse1t 
wine Beaumes-de-Ven.ise, and macabeo, 
used only in the small uneventful appella­

tion ofLirac. Again, not all grapes are per­
m.itted in all appellations. 

While there are only five cooperatives 
in the northern Rhone, there are almost 

248 sixty in the south. These make 70 percent 
of southern RhOne \vine. The cooperatives 
have amazing clout. They make dozens­
sometimes hundreds-of different blends 
that they bottle under scores of brand 
names, some of which, cleverly, seem 
like the names of estates. In addition, 
the cooperatives sell to dozens of nego­
ciants who do the same thing on a 
smaller scale. 

1\vo additional types of wine are 
made in the south that, \vith minor 
exceptions, cannot be found in the 
north: roses and sweet wines. 
Tavel, the leading rose of the 
southern RhOne, is also (thanks to 
tourism in southern France) one 
of the most well-known roses in 
the world. The south's sweet wine 
is equally famous: muscat de 
Beaumes-de-Venise. 

Of all the southern RhOne's 
important wine appellations, the 

one that can rival the n01th's Cote-Rotie or 
Herm.itage is Chateauneuf-du-Pape, so it 
leads off our exploration of the southern 
Rhone. 

"The inseparable connection in 
southern France between wine, 
food, and the earth rem.inds me 
that wine is a gift from God. 
People have been making it for­
ever. In a visceral sense, drinking 
Chateauneuf-du-Pape and eating 
local sausages becomes a way of 
transcending time, of experiencing 
that which, though it may seem 
temporal, is, in fact, timeless." 

-Steve Edmunds, 
co-ownm; Edmunds St. John 

Winery, which specializes 
in Rhone wines made 

in California 

Chateauneuf-du-Pape 

T he most southern of the major south­
ern Rhone wine appellations, 

Chateauneuf-du-Pape is just a fifteen­
minute drive from the historic city of 
Avignon. The region, which encom­
passes the plateaus and slopes around 
the town of Chateauneuf-du-Pape plus 
four adjacent villages, is large by 
Rhone standards-slightly more than 

8,000 acres (Herm.i­
tage has only about 
300 acres). More 
\vine is made in this 

one place than in all 
of the nort11ern Rhone. 

To put Chateauneuf in 

l 
perspective, however, the 
Napa Valley is more than 
four tinles larger, and 

Bordeaux is thirty­
~ four times larger. 
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THE CHATEAUNEUF 

"THIRTEEN" 

There ore actually fourteen grope 
varieties permiHed to be used in 

Choteouneuf-du-Pope if the white form 
of grenoche is counted independently 
from the red. The most important gropes 
ore listed first. 

Red 
Grenoche 
Syroh 
Mourvedre 
Cinsout 
Muscordin 
Counoise 
Voccorese 
Terrel Noir 

White 
Grenoche Blanc 
CloireHe 
Bourboulenc 
Roussonne 
Picpoul 
Picordon 

l 

Before World War I much of the 
Chateauneuf-du-Pape harvest was sold 
in bulk to Burgundy, to be used as vin de 
medecine-a quick fix of alcohol to 
boost Burgundy's strength. Decades later 
the practice was still commonplace. 
Only since the 1970s has the number of 
quality-minded southern Rhone produc­
ers increased significantly, and today 
more than any other wines, the top reds 
of Chateauneuf-du-Pape define the 
southern RhOne. They are often not the 
big, blowsy, easygoing wines you might 
expect from a warm Mediterranean 
region. Just the opposite. These are pen­
etrating, dense, sassy wines that can 
come at you with a dagger of earthy, 
gamy flavors. They have a wildness to 
them, a fascinating edge of tar, leather, 
and rough stone. They beg for a hot 
night, chewy bread, and a dish loaded 
wiU1 garlic, black olives, and wild herbs. 
The wines of Chateauneuf-du-Pape, in 
other words, are memorable. So is the 

name. Chateauneuf-du-Pape, new castle 
of the pope, refers to the time in the four­
teenth century when the pope resided 
not in Rome but in the walled city of 
Avignon, j ust south of these vine­
yards. The pope who instigated this 
startling change in residence was the 
Frenchman Clement V (in Bordeaux, 
Chateau Pape-Clement is named after 
him). Later, his successor, John XXII, 
built a new papal summer home out 
among the vineyards. Chateauneuf­
du-Pape was then, and continued to 
be for the next six centuries, called 
Chateauneuf-Calcernier, after a nearby 
village and its limestone quarry. It wasn't 
until the twentieth century, after vast 
improvements were made in the vine­
yards and winemaking, that the new 
name Chateauneuf-du-Pape took hold. 

-l CHATEAUNEUF·DU-

EXTRATERRESTRIAL 

__.,.,,.,~ 

he vintners of Chateaunen!-du­
Pape have always been fastidi-
ous when it comes to creating 

laws that will protect their vineyards. 
In a legendary 1954 municipal decree 
they mandated the following: 

Article 1. The flying overhead, 
landing, and taking oft' of aeronauti­
cal machines called "flying saucers" 
or "Dying cigars," of whatever nation­
ality they may be, is strictly forbidden 
on the territory of the commune of 
Chateauneuf-du-Pape. 

Article 2. Any aeronautical 
machine-"flying saucer" or ''flying 
cigar"-th.at lands on the territory of 
the commune will be immediately 
taken off to the jail. 

(No joke.) 
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Some of the Best Producers of 
Cldi teauneuf-du-Pape 

CHATEAU BEAUCASTEL 

CHATEAU DE LA GARDINE 

CH A TEAU LA NERTHE 

CH A TEAU RAY A S 

CLOS DES PAPES 

CLOS DU MONT OLIVET 

00MAI N E DE BEAURENARD 

00MA I NE DE CHANTE•PERDRIX 

00MAINE DE LA CHARBONNIERE 

00MAINE DE LA JANASSE 

00MAINE DU PEGAU 

00MAINE DU VIEUX TELEGRAPHE 

FoNT DE MICHELLE 

LE 80SQUET DE S PAPES 

LE VIEUX DoNJON 

LES CAILLOUX 

M. CHAPOUTIER 

Of all the things that set Chateauneuf 

apart, the most startling are its smooth, 

rolled stones. They are everywhere. Many 

vineyards are simply vast rock beds with 

no visible soil whatsoever. The stones and 

rocks (which range from list s ize to the 

size of a small pumpkin) are the remnants 

of ancient Alpine glaciers. The withdrawal 
of tl1ese glaciers, along with temperature 
rises, ripped quartzite off the flanks of the 

Alps. Over many millennia these chunks 
of quartzite were rolled, broken, and 

rounded by the tumultuous waters of the 

then larger RhOne River. As t11e river 
receded the stones were left scattered 

over the plateaus and terraces. Although 
there is soil underneath the stones, vary­

ing from clay to sandy limestone to gravel, 
the land is extremely difficult to work, and 
tending the vineyards is a painstakingly 
slow process. 

THE PROTOTY~ 
---~ PE 1 

egulations enacted in the early 
1920s to improve Chateauneuf­
du-Pape later became the basis 

for France's monumental Appelwtion 
d'Origine Controlie laws. The rules in 
Ch8teauneuf were proposed by a lead­
ing vintner and lawyer, Baron Pierre le 
Roy of Chateau Portia, wbo had grown 
concerned about the decline ln quality 
of Chateauneuf-du-Pape, especially 
after the phylloxera scourge and the 
First World War. His rules for Ch8-
teauneufwere the first in France to set 
strict limits on where the grapes could 
be grown and to specify the minlmum 
alcohol level of the wine ( 12.5 per­
cent). The rules also mandated that a 
percentage of all picked grapes had to 
be culled out and discarded. This 
clever way of forcing vintners to 
remove unripe and rotten bunches was 
unheard or at the time. 

What southern Rhone vineyards do not 

lack is heat Yet, in a coals-to-Newcastle 

manner, the stones retain this heat and 

t11erefore hasten ripening. At the san1e time, 
however, the stones protect the grow1d 

from becoming parched and dry and help 
hold moisture in the soil, a boon for the 

vines, especially as summer proceeds. 
More tl1an 90 percent of Chateauneuf­

du-Pape is red, although there are white 

and rose \vines. The grapes tllat can be 
used are the so-called Chateauneuf Thir­
teen (actually fourteen)-eight reds and 

six whites. Almost no producer other than 
Chateau Beaucastel grows and makes 

wine from t11e whole gamut. The m<\iority 
of Chateauneufs are based on grenache 
grown until it is sweetly ripe and tasting 
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like homemade jam. Blended into the 
grenache are syrah, to deepen the color 
and add spice, as weU as mourvedre, 
which adds structure and elegance. Other 
red grapes may play a role, too, but none 
are as important as these three. 

A smaU an10unt of white wine is 
produced (about 7 percent of total pro­
duction). Much of it is shapeless, fairly fla-

M A DE F O R 
F RO MAGE 

aybe It's their dark Intensity 
or the way they evoke 
an almost primordial 

earthiness, bnt Cbiiteannenf­
dn-Papes, Vacqneyras, and 
Gigondas all beg for a good­
a really sensual--cheese. If 
yon visit these wine regions, 
there Is no better place to 
find one (or several) than La 
Fromagerie dn Comtat, In the 
center of the old walled city 
of Carpentras, which Is about 
ten minutes from Chiiteanneuf­
dn-Pape. The aroma that bits 
yon as yon open the door of the fro­
magerle assures yon that you're In the 
right place, for it's nnmistakably the 
sort or aroma that wonld make a U.S. 
health department Inspector blanche. 
The cheeses, all handmade raw milk 
cheeses from local small farms, are 
sensational. Don't miss the tiny chevres 
(goat's milk cheese) wrapped In chest­
nut leaves or the utterly amazing 
sheep's milk cheese wrapped in 
crnsbed white wine grapes that have 
been affected by Botrytis cinerea, 
France's noble rot. 

La Fromagerie du Com tal, 28 Place 

de I'H6r.l de "'"" 81200 IJMpenlras; II 
011-98-4-90-60-00-17. 

R H 0 N E 

vorless stuff, but there are delicious 
exceptions. Among the top Chateauneuf­
du-Pape whites are two from Chateau 
Beaucastel, their leading wine, known as 
Cuvee Classique, and the rarer Vieilles 
Vignes (remarkably made solely from 
roussanne), as well as those from Chateau 
Rayas, Clos des Papes, Chateau La Nerthe, 
Chateau de Ia Gardine, Les Cailloux, and 
Domaine du Vieux Telegraph e. 

With Chateauneuf-du-Pape, the most 
critical winemaking factors are yield and 
oak (actually the absence of oak). Yield is 
pivotal because at high yields, the grapes 
that make up Chiiteauneuf all taste terri­
ble and thin. It's only at very low yields 
that these grapes move into the realm of 

the extraordinary, and so it's 
perhaps not surptising that 
by law, Chateauneuf-du-Pape 
is required to have the lowest 
yields in France-35 hecto- 2 s 1 

liters per hectare (368 gaUons 
per acre). This is about half 
the yield at most Bordeaux 
estates, for exan1ple. 

As for oak, you don't see 
many smaU, new-oak barrels 
in the southern Rhone, and 

there's a reason for that. Grenache is usu­
aUy vinified in large cement tanks 
(grenache is easily susceptible to oxida­
tion, so wooden barrels, which are porous, 
are not ideal). Wines made from other 
grapes like syrah and momvedre are usu­
aUy made in large old barrels caUed 
foudres. Because the wines are generaUy 
not put in small, new-oak barrels, they 
don't have that unmistakable toasty, 
vanilla-y character. Instead you taste what 
Chateauneuf-du-Papes (as well as Gigon­
das and Vacqueyras) are tmJy about 
stones and soil- the naked flavors of their 
ten ·oiT. 
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Gigondas 

T he Gigondas vineyards cover a se1ies 
of hills just below the jagged spurs of 

rock known as the Dentelles de Montmirail. 
This is the most northern of the imp01tant 
southern Rhone appellations. A few miles 
below it is Vacqueyras and below that and 
to tl1e west is Chatemmeuf-du-Pape. 

Maybe Gigondas took its cue from the 
rugged Dentelles, for its wines are as 
strong and appealing as a firm handshake. 
The best have explosive raspberry, 
leather, and spice aromas and flavors and 
chewy textures. They are often character­
ized as robust versions of Chateauneuf, 
but the truth is they have an altogether dif­
ferent personality. To drink Gigondas is to 
go back to a time when great red wines 
were muscular and rough- a time before 
winemakers knew how to soften up wine 
and give it polish. 

Only red and rose Gigondas are made. 
By law, the reds must be no more than 80 
percent grenache, with no less than 15 per­
cent syrall and/or momvedre blended in. 

The remaining fraction is often cinsaut but 
may be made up of any other red RhOne 
grape except ca.~ignan. 

All of Gigondas was once simply C6tes­
du-Rh6ne-Villages. But in 1971 the reds and 
roses of tl1e area were given a new, higher 
status and t11e appellation Gigondas, named 
after the nearby village, was born. Its top 
producers include Domaine de Cayron, 
Domaine de Ia Garrigue, Les Hauts de 
Montmirail, Grand Bourjassot, Domaine 
Santa Due, St. Cosme, and Domaine Ies 
Pallieres. 

Vacqueyras 

J ust south of Gigondas, Vacqueyras 
becan1e an appellation in 1990. Before 

that, like Gigondas, wines from this area 
were labeled C6tes-du-Rh6ne-Villages. 
Vacqueyras are sturdy, bold red wines­
rather like even more rustic versions of 
Gigondas. The best smell and taste like 
the land itself; there's the aroma of sun on 
the hot stony ground, of scrappy dried 

Rising above Gigondas is the rugged outcropping known as the Dentelles cle Montmirail. Pram a 
distance the mcky spun; look rather l ike teeth, leading many visi tors to assume that that is how 
they got their name (dents in French m eans teeth). Dente lle, howeve1; m eans lace, and these 
mountains w ere named for what the local populace insists is their lacy look. 
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brush and wild herbs. Charging through 
this is the flavor of black currants, blue­
berries, and pepper. 

Grenache, syrah, mourvectre, and 
cinsaut are the dominant grapes. But 
whereas Gigondas are weighted toward 
grenache, most Vacqueyras have signifi­
cantly higher percentages of syrah. A 
minuscule number of white wines and 
roses are also made. 

Among the producers to try are 
Domaine de Ia Charbonniere, Tardieu­
Laurent, Domaine le Sang des Cailloux, 
and, most especially, the sensational 
Domaine des Amouriers (which seems like 
it ought to mean the domain of lovers, but 
amouriers are actually mulberry trees). 

Tavel 

T avel is precisely tl1e kind of wine you 
fall in love with on some wonderful 

vacation, even though you might never have 
bought it at home. And why? Because it is a 
rose. Pink wines taste delicious if you're on 
a beach in St-'Iropez, but they have never 
played all that well in the United States, 
where tile collective memory of Boones 
Farm, Riunite, and White Zinfandel has cre­
ated a wicked mental block 

Tavels, in any case, taste notlling like 
those innocuous, mass-produced wines. 
Despite their pretty pink colors, most 
Tavels are rugged wines witil robust, 
spicy, berry flavors. Bone-dry, they have 
an appealing roughness, an edge tllat 
makes them perfect for washing down 
southern French dishes laden with garlic, 
olive oil, and fresh, wild herbs. 

Tavel roses are made in the tiny, sleepy 
village of the same name, less tilan 10 miles 
soutllwest and across the river from 
Chateauneuf-du-Pape. No red or white 
wines come from here. Nine Rhone grapes, 
both red and white, can be used, but 

ONE OF THE 
PLACES WHERE 

PHYLLOXERA 
BEGAN 

ust north of Tavel is Lirac, a mod­
est place that makes even more 
modest wines. But Lirac does have 

one claim to fame: It's thought to be 
one of the areas where the European 
phylloxera epidemic began. According 
to John Llvingstone-Learmonth in The 
Wines of the RhOne, sometime around 
1863 the innovative owner of Cbliteau 
de Clary decided to plant a few 
California vine cuttings to see how 
they'd fare in the south or France. The 
cuttings, unable to adapt, died. The 
microscopic aphids (phylloxera) cling­
ing to the cuttings' roots survived. 
Phylloxera destroyed the vineyards at 
Chateau de Clary and from there 
spread through neighboring vineyards. 
But phylloxera's presence already 
extended beyond the southern RhOne, 
for at that time Europe permitted 
extensive importation of living plants. 
Also in 1863, a professor at Oxford 
University reported finding phylloxera 
in plants growing outside London. 
Within a few years there were several 
reports or the pest in the Languedoc 
and by 1869, evidence of phylloxera in 
Bordeaux. 

grenache is generally tile leader. As is true 
in Chateauneuf-du-Pape, each winemaker 
in Tavel creates his or her own blend. 

The wine is usually made by putting 
whole red and white grapes together in a 
single tank. The weight of the grapes on 
top begins to crush tl1e ones below. The 
pink color comes as the juice sits in con­
tact with the red skins. As seemingly 
straightforward as Tavel rose is, it is not 
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easy to make a good one-one that has 
freshness and blight flavors. 

Tavel should be drunk young and 
chilled, so U1at its exuberant flavors ex­
plode in your mouth. A good one to try: 
the rose from Chateau d'Aqueria, one of 
the largest and oldest estates in the region. 

Cotes-du-Rhone, Including 
Cotes-du-Rhone-Villages 

Awhopping 77 percent of all Rhone 
wines are Cotes-du-Rhone and C6tes­

du-Rhone-Villages. Unlike Cote-Rotie, Her­
mitage, or Chftteauneuf-du-Pape, however, 
wines with these two designations do not 
come from a single place. Instead, U1e terms 
refer to wines made from grapes that, in the 
case of Cotes-du-Rhone specifically, are 
grown on vast noncontiguous tracts of less 
prestigious vineyards totaling more than 

2s4 140,000 acres. You'll find both appeUations 
all over U1e Rhone Valley, although most 
vineyards are in the south. Here's the key 
prut, however. Despite the fact that virtually 
all Cotes-du-Rhone and Cotes-du-Rhone­
Villages are extremely reasonable in price, 
the quality of these \vines ranges all over 
the board from 'vines t11at have little going 
for them other than the fact that they're wet 
(most of U1ese are made by cooperatives) to 
sensational juicy, spicy wines with real 
character. 

The relatively large reputable Rhone 
producers like E. Guigal, M. Chapoutier, 
and Beaucastel all make delicious Cotes­
du-Rhone. But the real story here is all the 
small producers who in the 1990s began 
making fabulous wines. Part of the reason 
for this is that for a new generation of 
French winemakers, Cotes-du-Rhone and 
Cotes-du-Rhone-Villages offer a lot of free­
dom. The appellations are large, so there 
are numerous tenoiTs to choose from. The 

n addition to some terrific, rnstic 
and gutsy dry wines, sweet fortified 
wines (vins dou.x naturel) are also 

made in the village of Rasteau, one of 
the sixteen best villages of the appella­
tion Cotes-du-RhOne-Villages. Sweet 
fortified Rasteau is made from just-fer­
mented grenache grapes mlxed with 
grape spirits. By leaving the wine in old 
casks and allowing it to be exposed to 
air, it becomes Rasteau rancio, a thick, 
slightly oxidized, sweet fortified wine 
that is an acquired taste. 

Jules goveming the two appellations are 
comparatively flexible, and MY of the 
Rhone grapes cru1 be used. For a talented 
winemaker wanting to prove his (or her) 
stuff, it's just what the doctor ordered. Most 
of the best of these modem Cotes-du-Rh6ne 
and Cotes-du-Rhone-Villages are red, 
although a few very good whites and some 
mostly serviceable roses are also made. 

So just what are t11e differences 
between Cotes-du-Rhone and Cotes-du­
Rh6ne-Villages? Cotes-du-Rhone is t11e 
basic appellation; theoretically, Cotes-du­
Rhone-Villages is a step up in quality. 
Generally speaking, this is true. However, 
several of the very best wines of all are 
Cotes-du-Rhone, so no hard-and-fast Jules 
cru1 be made. You should know this, how­
eve!~ Of the ninety-six tiny villages legally 
entitled to make Cotes-du-Rhone-Villages, 
sixteen are considered superior, and in 
recognition of that fact, they are allowed to 
append their name as, for example, with 
Rasteau Cotes-du-Rhone-Villages. Of the 
sLxteen villages, the five best are Cairrume, 
Beaun1es-de-Venise, Rasteau, Sablet, and 
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Seguret, all within about a fifteen-minute 
drive of each other, near Gigondas. 

Who are the best producers of COtes­
du-Rhone and Cotes-du-Rhone-Villages? 
These are the wines not to miss, especially 
since many of them are a steal: Cru de 
Coudoulet de Beaucastel (made by Chateau 
Beaucastel), Chateau de Fonsalette (made 
by Chateau Rayas), Domaine Gramenon 
(especially its wine called Cuvee de 
Laurentides), St.-Cosme, Domaine Santa 
Due, Do maine de llignon (especially its 
Cotes-du-Rhone-Villages, Rasteau, and 
Sablet), Jean-Luc Colombo (especially the 
red Les Forots and white Les Figuieres), 
and Domaine de Ia Ref\iarde. 

B eazunes-de-Venise 

8 eaumes-de-Venise, one of the sixteen 
top villages making Cotes-du-Rhone­

Villages, is famous for its fortified sweet 
wine (vin doux natw·el), muscat de 
Beaumes-de-Venise, made from the bra­
zenly aromatic muscat grape. 

Drinking a glass of muscat de 
Beaumes-de-Venise is as mindlessly hedo­
nistic as drinking a piiia 
colada Peach, apricot, ripe 
melon, and orange flavors 
dance in the glass, but the 
wine is not sugary sweet. 
One sip simply makes you 
want to take another. 
Though we think of muscat 
de Beaumes-de-Venise as a 
dessert (or in place of 
dessert) wine, in the south­
em RhOne locals often 
drink it as an aperitif. 

Muscat is actually a large family of 
closely related grapes. The one used for 
muscat de Beaumes-de-Venise is specifically 
muscat blanc a petits grains, the same gor-

AN ANCIENT 
MEDITERRANEAN 

MARRIAGE 

'hroughout the Mediterranean the 
affinity between lomb and wine is 

centuries old. And for good reason. 
Historically, much of the Mediterran­
ean's ancient, arid, impoverished soil 
could support only the least demanding 
crops and livestock. And thus in regions 
as diverse as Bordeaux, Greece, north­
central Spain !Rioja and Ribera del 
Duero), and southern France !the Rhone 
and Provence), grazing sheep and 
planting vineyards become a way of 
life. Today in each of those wine 
regions, lomb is considered the quintes­
sential accompaniment for the local 
wine. Which brings us to the provoca­
tive question: Which wine is best with 
lomb? And the answer, as someone 
who's eaten lomb in Bordeaux, Greece, 
Spain, and southern France will quickly 
attest, con only be: all of them. That 
said, there is something especially sat­

isfying about the rich, 
wild, gamy Rovors of lomb 
fed on the wild herbs and 
grosses of southern France 
when it is mirrored by the 
Rhone's rich, wild, gamy 
wines mode from syroh, 
grenoche, and mourvedre. 

geously aromatic grape that 
makes sparkling Asti and 
that is a component in the 
best dry muscats of Alsace. 

Among the best muscats de Beaumes­
de-Venise are those from Paul Jaboulet 
Aine, Domaine Durban, Domaine Coyeux, 
and Vidal Fleury. 
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VISITING RHONE 
WINE ESTATES­
NORTH AND SOUTH 

Your first visit to a famous RhOne wine 

estate may be a little shocking. The 
old cellars are often decrepit and more 
than a little dirty; the tasting table may be 
an old board balanced between two bar­
rels. Don't expect a spiffy tour and video 
presentation. What you may end up hav­
ing, however, is an extraordinarily memo­

rable wine experience. Tasting a great 
Rhone in the humble cellar from whlch it 
comes is like eating a great meal in the 
kitchen of a restaurant. The flavors seem 
somehow more primal and more pro­
found. Many Rhone wine estates are so 
small you will probably be taken around 
by the owner. It is almost always neces­
sary to have an appointment. It is greatly 
helpful to speak French. The telephone 
numbers include the dialing code you'll 

17w tiny village of Chiileauneuf-du-Pape is 
fu ll of l-ittle cel/a1-s ( caveaux) where you can 
taste and buy wine. 

need when calling from the United States. 
If you're calling from within France, elim­

inate the 011-33 and add a zero before the 
next number. 

• ' 0 

BERNARD BURGAUD (Cote·Rotie) 

Le Chompin 

69420 Ampuis 

011-33-4-74-56-11-86 

00MAINE JEAN-LOUIS GRIPPAT 

(St. -Joseph) 

Lo Souvo 

07300 Tournon-sur-Rhone 

011 -33-4-75-08-15-51 

GEORGES VERNAY (Condrieu) 

Rue Notional 

69420 Condrieu 

011 -33-4-7 4-59-52-22 

M. CHAPOUTIER (Hermitage) 

18 Avenue du Docteur-Poui-Durond 

26600 Toin I'Hermitoge 

01 1-33-4-75-08-28-65 

PAUL JABOULET AiNE (Hermitage) 

Les Jolets 

26600 Roche de Glun 
011-33-4-75-84-68-93 

RENE RoSTAING (Cote·Rotie) 

Le Port 

69420 Ampuis 

011 -33-4-7 4-56-12-00 

CHATEAU LA NERTHE 

(Chateouneuf·du-Pope) 

Route de Sorgues 
84230 Chateouneuf-du-Pope 
011 -33-4-90-83-70-11 

DOMAINE DE CAYRON (Gigondos) 

841 90 Gigondos 
011-33-4-90-65-87-46 

DOMAINE OU VIEUX TELEGRAPHE 
(Chateouneuf-du-Pope) 

Route de Chateouneuf-du-Pope 
84370 Bedorrides 

011-33-4-90-33-00-31 
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THE SOUTHERN RHONE WINES TO KNOW 
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White 

CHATEAU DE BEAUCASTEL 

Choteouneuf-du-Pope Blanc 
Vielles Vignes 
100% roussonne 

If ever there was a wine that you'd 
like to smell for eternity, this is it. 
The utterly refined, totally sensual 
top white from Chateau Beaucastel has no equal 
in Chateauneuf-du-Papc (and maybe few equals 
in all of France). Made entirely from roussanne 
from a patch of eighty-year-old vines, it's unearthly 

in its complexity and in the way 
the flavors of honey, roasted 
nuts, and creme brOI~e embrace 
your tongue. And this is a dry 
wine! When young it's a show­
stopper, but with ten years of 
age or more, the wine is so good 
it defies description. The Perrin 

family who own Chateau Beaucastel drink this 
with another southern Rhone masterpiece: but­
tery scrambled eggs cooked with the local black 
truffies. 

Reds 

CHATEAU DE SAINT COSME 

Gigondos 
80% grenache, 15% stroh, and 5% cinsaut 

In medieval times, 
when doctors regu­
larly prescribed wine 
for various ailments, 

UI.\TE. \t 0£ 5.'.1 T l)')S)II. Saint Cosme (pro· 
,. nounced comb) was 

the patron saint of 
medicine. I'm not 

sure if this wine is healing, but it's wonderfully 
hedonistic and very evocative of its terroir. Imagine 
leather and cherry jam somehow combined and 
then poured over minerals and black earth, and 
you've got this gripping Gigondas. 

CHATEAU LA NERTHE -----­

Choteauneuf-du-PaP.:.;:e _ __,.-----.,-­
approximately 50% grenache, 20% mourvedre, 
20% syroh, 5% cinsout, and 5% other 

Chateau Ia Ncrthc (pro­
nounced nairt) was buUt in 
1760, and it is unquestion­
ably one of the most m~estic 
sites in Chateauncuf-du­
Pape. The precious old vine­
yards ring the graceful , 
grand chateau, which also 

Chatmu La Xertht• 

houses immac11late (rather rare in France) \vine­
making cellars. And the \vine is stupendous. Long 
and saturated on the palate, it is suffused with the 
flavors of chocolate, espresso, grenadine, game, 
and stones. As with all top Chiiteallneufs, there's 
real grip here but also real elegance. In addition, 
La Nerthe makes a special (more expensive) 
Chateauneuf called Cuvee des Cadettes. One of 
the rare CMtcauneufs to see I 00 percent new 
oak, it's a massive wine that requires about a 
decade of aging before it becomes expressive and 
well integrated. 
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DOMAINE DU CAY RON 

Gigondas 
approximately 7 5% grenoche, 15% syroh, 
ond 1 0% cinsout 

The Faraud family, own­
ers of Domaine du 
Cayron, make what is 
possibly the wildest, 
most intense, and most 
sophisticated of all 
Gigondas. Usually mas­
sively structured and 

dramatically navored, the Domainc du Cayron has 
an exotic sort of pepperiness and primordial gami­
ness that you just don't find in an average 
Gigondas. It's also so packed with ripe raspberry 
and boysenberry navors that it could easily pass for 
a more expensive Chateauneuf-du-Pape. While I 
would happly drink the Domaine du Cayron 
Gigondas anytime, there's no question that a rich, 
long-simmered meat stew has no better partner. 

- DOMA tN E DU V I E U X TEL EG RAPHE 
258 
- Chateouneuf-du-Pape 

approximately 70% grenache, 15% syroh, ond 
15% mourvedre 

..__Q_..~.._,-

Known for wines 11~th 
grip, complexity, and 
elegance, Vieux Tele­
graphe (old telegraph) 
is one of the great 
historic estates of 
Chi\teauneuf. When 

-....... first poured, the wine 
seems almost biting with its sharp tar, earth, and 
spice aromas and navors. But after a short time in 
the glass, the texture begins to turn to cashmere 
and a wealth of other gamy and boysenberry jam 
navors emerge. The grapes from which this wine 
comes grow out of a bed of stones. 

DOM AI N E LE SANG DES C A ILLOUX 

Vacqueyros 
approximately 65% grenoche, 20% syrah, 
10% mourvedre, ond 5% cinsaut 

Translated, the name of 
the domaine is the blood 
of stones. No title could be 
more perfect, for while 
juicy and sensual, this 
Vacqueyras nonetheless _...,.,..,_,._.COH,,,<Lr 
smells and tastes like hard ..:v~•n -~::.... ,.. .., 

stone. At ftrst. Then right e> .. "'.~:::::;;;....:.-=~=-
behind the stoniness comes a mouthful of what the 
southern French call garigue-that navor of the 
Rhone and Provence, reminiscent of wild thyme 
and rosemary, dry scrub brush, dead leaves, and 
warm earth. Did I forget to mention blueberries? 
This is one of the most complex, satisfying 
Vacqueyras around. 

DOMAI NE L ES PA LLI ERES 

Gigondas 
80% grenache, I 0% syroh, 5% mourvedre, 
ond 5% other 

On the beautiful sloping hills of Gigondas sits the 
old estate Les Palliercs. In 1998just about the best 
thing possible happened to this estate: It was 
bought by the Brunicr family (owners ofVieuxTeiC­
graphe) and the American wine importer Kermit 
Lynch. Under their direction, the wines have 
become stunning. Gamy, peppery, sweetly rich, 
explosively fruity, and with a soaring structure, 
Pallieres is once again one of the top Gigondas . 

"" 
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The Loire 
T

he Loire is the most diverse wine 
region in France. Just about every 
style of wine is made here, from 

dry still wines to snappy sparkling wines 
to elegant, long-lived sweet wines. In the 
United States the most familiar of these 
are the white still wines Muscadet, Vou­
vray, Sancerre, and Pouilly-Fume. Yet the 
Loire is also well known for reds, roses, 
and sparkling wines. Although such roses 
as Cabemet d'AI\iou and such reds as 
Chinon do not crowd the shelves of most 
wine stores in the United States, they are 
very popular in France, especially in Pari­
sian bistros and wine bars, where they are 
virtual fLXtures, served slightly chilled 
\vith everything from roast chicken to 
onion soup. 

The Loire is defmed by the Loire River, 
France's longest, and the pastoral valley 
that extends along its banks, which is 
known as the garden of France. Although 
because of silt the river is now too shallow 

THE QUICK SIP ON 

THE LOIRE l 
• The Loire is one of the largest and 
most diverse wine regions in France. 
Virtually every type of wine is mode 
there-still and sparkling, dry and sweet, 
red, white, and rose. 

• The signature characteristic of all 
Loire wines is their zesty acidity. 

• The leading white gropes of the 
Loire-chenin blanc and souvignon 
blanc-make wines that ore so extraor­
dinary, they ore the world's standard­
bearers for these gropes. 

to be navigated, it once provided an easy 
means of transport. Thus even as early as 
the Middle Ages, Loire Valley \vines were 
being shipped north to Flanders and 
Britain, where they were quickly snapped 

Prom medie~YIIIimes onward, the Loin: River valley was 
one of the richest regions in Fro nee ami home to some of 

the country :s most imprr:ssi r:e castles, such as 
th is one, the Cl!61t'Ci ll d'Amboise. 
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up by a new and growing market of wine 
drinkers. The river's source is deep within 
the volcanic peaks of the Massif Central. 
From there it flows north for about 300 
miles, makes a left tum, and then flows 
from east to west for another 300 miles 
tu1til it empties into the Atlantic. It is in this 

the year is especially cool or rainy, the 
wines can be thin. In these years wine­
makers often add cane or beet sugar to the 
fermenting wine to increase its alcohol 
and give it more body (see Chapt.alization, 
page 47). Though controversial, chaptal­
ization is widely practiced in the Loire, as 

it is in several other northern 
French wine regions. The 
Loire's top producers use the 
technique sparingly and only 
in the poorest, coolest years. 

east/west part of the Loire that 
all of the best wine regions are 
fotu1d. Fruthest east is San­
cetTe and its neighbor Pouilly­
F\uue. Farthest west is 
Muscadet, bordering on t11e 
Atlantic Ocean. In between ru·e 
more tJ1an fifty appellations, 
including a number of cele­
brated ones, perhaps the best 
!mown of which ru·e Vouvray 
and Chinon. 

The Loire is one of 

Wine estates in the Loire 
Valley ru·e generally small and 
often fanilly owned. In the 
past LiWe capital was available 
for expansion or major im­
provements. This opened the 
door for U1e creation of coop-

Gumay grapes ll1 '1! 

grown primo rily i11 the 
middle DoilY!. eratives, as well as a wide­

spread network of negociants who buy France's larger wine regions. Slightly 
more than 185,000 acres are planted with 
vines, making the region about two tll.irds 
the size of Bordeaux. Of France's wine 
regions, however, the Loire is the least 
easy to characterize. Those llfty appella­
tions produce wines that, in almost every 
way, are more different than they are sinl· 
ilar. Except for one thing: All of the wine 
districts of the Loire share the region's 
cool, northern clinlate. Like Champagne, 
the Loire exists on the fringe of the lowest 
temperatures at which grapes can ripen. 
This is a plus in warm years. When the 
grapes get enough heat and sunlight to 
tipen, the cool climate gives the wines of 
the Loire their elegance and hatu1ting pre­
cision (the result of high acidity). In great 
yeru'S the best wines can have such 
dynamic tension they seem poised on a 
tightrope. In French, their refreshing vigor 
is described as neruosite. 

But such a climate can also mean nail­
biting worry for Loire grape growers. If 

wines, blend them, and then bottle them 
under U1eir own label. As of the mid-
1990s, U1ere were more than two htmdred 
negociants and some twenty cooperatives 
in the Loire. Still, in most appellations the 
best \vines are usually produced by grow­
ers who make and bottle their own wines. 
In Sancerre about half ilie tolal produc­
tion is made ru1d bottled by small grow­
ers. In Muscadet, however, wines made 
by individual growers are much more dif­
ficult to find. There 80 percent of the 
\vines are sold by negociants. 

The Loire has historically been a 
region committed to making wines that 
are pure expressions of lerroi1· and of the 
grape varieties' inherent flavors. The 
winemaking is, for the most patt, mini­
malist, straightforwru·d, and low-tech. 
Presetving the inherent beauty of the 
fruit's flavors and the natural crisp acidity 
in ilie grapes is sti11 the goal of most top 
producers. Yet important changes carne 
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about in the late 1980s as a widespread 
spirit of experimentation gripped the 
region. For the first time in the history of 
the Loire, numerous white wines began to 
be fermented and aged in small barrels. 
The result has been a new, controversial 
style of Loire whites-soft, fuller bodied, 
toasty- that bears little resemblance to 
the classic version. 

As I've said, the wines of the Loire can 
be divided into three broad areas: the west­
em Loire near the Atlantic coast, which 
produces Muscadet; the eastern Loire far 
inland, the source of Sancen·e and Pouilly­
Fume; and the middle Loire, where a vast 

L 0 IRE 

number of different wines are made, 
including Savennieres, Vouvray, Quarts de 
Chaume, Chinon, and Bou.rgueil. Dry white 
wines are produced at both ends of the val­
ley, east and west. In the middle Loire, both 
dry and sweeter wines are made, including 
some stu.rming wines made from botrytized 
grapes, plus most of the Loire's best roses, 
reds, and sparkling wines. 

The two leading white grapes of t11e 
Loire are sauvignon blanc and chenin 
blanc. (Both are grapes that produce truly 
stu.rming >vines in only a few otl1er places 
in the world.) Sancen-e and Pouilly-Fume, 
both made from sauvignon blanc, set the 

THE GRAPES OF .,i THE LOIRE 

WHITES 

Arbois: Minor grope. Native to the loire, 
the use of orbois in small amounts in blends 
is declining. 

Chardonnay: Minor grope. Found in 
blends for both white and sparkling wines of 
the middle loire. 

Chenin Blanc: Major grope, also called 
pineou de Ia loire. Historically, the most 
important grope of the middle Loire, used 
for numerous wines including Sovennieres 
and Vouvroy. Wines mode from it may be 
still or sparkling, dry or sweet. 

Folie Blanche: Minor grope. Used to 
make the wine called Gras Plant in the 
Muscodet region of the western loire. 

Melon de Bourgogne: The source of 
Muscodet in the western loire. 

Sauvignon Blanc: Major grope. Used to 
make the famous wines Soncerre and 
Pouilly-Fume, as well as Menetou-Solon, 
Reuilly, and Quincy, plus many simple 
whites from the middle loire. 

REDS 

Cabernet Franc: Major grope. The source 
of the best loire reds, Chinen, Bourgueil, 
and St.-Nicolos-de-Bourgueil. Also used as a 
blending grope in the reds, roses, and 
sparkling wines of the middle loire. 

Cabemet Sauvignon, Cot (Malbec), 
Pineau d ' Aunis, and Pi not Meunier: 
Minor gropes. Used as blending 
components in the red, rose, and sparkling 
wines of the middle loire. 

Gamay: The grope that makes Anjou and 
Touraine gamey. Also a blending grope for 
red, rose, and sparkling wines of the middle 
and eastern Loire. 

Grolleau: Native grope. Usually the 
dominant grope in Rose d'Anjou. Also 
blended into other rose, red, and sparkling 
wines of the middle Loire. 

Pinot Noir: Used for the red wines of 
Soncerre and the eastern loire and as o 
blending grope in the reds, roses, and 
sparkling wines of the middle loire. 
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world standard for that grape, just as the 
wines Vouvray, Coteaux du Layon, and 
Quarts de Chawne epitomize the complex­
ity that chenin blanc, planted in the right 
place, can achieve. 

Most of the best Loire reds and roses 
are made from cabernet fl·anc, although 
seven other red grapes are grown, includ-

LOIRE WINES 

LEADING APPELLATIONS 

Bourgueil red 

Chinon red 
Cremant de Loire white {sparkling) 

Menetou-Salon white 

Montlouis white (dry and sweet) 

Muscadet white 

Pouilly-Fume white 
Quarts de Chaume white (sweet) 

Sancerre white 
Savennieres white 

Vouvray white (dry and sweet) 

APPELLATIONS O F N OTE 

Anjou-Villages red 
Bonne:z:eaux white (sweet) 

Coteaux de I' Aubance white 
(sweet) 

Coteaux du Layon white (sweet) 

Quincy white 

Reuilly white, red, and rose 
Rose d' Anjou rose 
St.-Nicolas-de-Bourgueil red 

Saumur-Champigny red 
Sparkling Saumur white 
Sparkling Touraine white 

Sparkling Vouvray white 
Touraine white and red 

ing cabernet sauvignon, pinot noir, gamay, 

and native varieties, such as grolleau. Loire 
reds are unmistakably stan1ped by their 
northern climate. These are zesty, light 
wines that are appreciated precisely be­
cause they are not fleshy and full-bodied. 

What follows is a look at the m~or 
appellations of the Loire, starting at the 

mouth of U1e river and moving inland. 

MUSCADET 

The most western part of the Loire, the 
part that borders on the Atlantic 

coast, is well-lmown for one wine alone: 
MuscadeL A dry, fairly neutral-tasting 
white, Muscadet's clainl to fame has 
always been its easy partnership \villi 
seafood. More Muscadet is produced tllan 
any other Loire \vine. It is made from tile 
melon de Bourgogne grape, often referred 
to simply as melon. Melon was introduced 
to the area in the seventeentll centwy by 
Dutch traders in need of base material for 
their brandewijn, distilled wine later 
lmown as brandy. Muscadet, so easily 
accessible by river and sea, was an ideal 
place to plant t11e grape. 

The Muscadet area is a sea of vines, 
some 32,000 acres of tllem, spread over 
gently rolling terrain (the vineyards of 
Sancerre, by comparison, cover about 
5,600 acres). Like an upside-down fan, the 
region spreads in a vast arc west, soutll, 
east, and northeast of the city of Nantes. 
The soil here is highly variable, but the 
best vineyards tend to be planted on mix­
tures of granite, gneiss, and/or schist. 
Within this area is one in1portant subzone: 
Muscadet de Sevre-et-Maine, named for 
tile small Sevre and Maine Rivers that 
flow through tlle district Virtually all of 
tile tastiest Muscadet wines come from 
Muscadet de Sevre-et-Ma.ine. 
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Old melon de Bomy ogne vines in /he Oranct Mouton vineym'd of Louis 
Ml!tai1·eau et ses Vignemns cl'A1·1. Ml!t.ain!au may be a bit pretentious 
(vignerons d'art mughly t ranslated means vine growers who a1-e m·tist.s) , but few 
wou/ct a1yue tlwt he makes one of the most steely, precise, dmma.tic Muscadets around. 

The labels of most of the top Musca­
dets read suT lie, on the lees, meaning that 
the wine was left in contact with the yeast 
lees for several months before it was bot­
tled. A Muscadet made this way takes on 
an extra bit of flavor and a fmer structure 
from the yeasts, plus a slight refreshing 
spritz. The practice dates from tl1e begin­
ning of the twentieth century, when pro­
ducers would put aside an especially good 
barrel of Muscadet for family celebra­
tions. Over time, t11ey noticed t11at the 
wine in this barrel, known as the honey­
moon barrel, got even better thanks to its 
longer contact with the yeasts. In the 
1970s and 1980s many low-quality 
Muscadets carried the designation su1·lie, 
even though the flavor of the wine could 
not have been more innocuous and what­
ever spritz it had was probably the result 
of being uuected with C02. With the new, 
stricter regulations that were enacted in 
1994, however, the term su1· lie has again 
begun to have significance. For most 

Muscadet, fermentation in stainless steel 
tanks is standard, although some barrel­
fermented Muscadets have been made, 
especially for restaurants, which can sell 
them at high prices. 

Muscadet is made by more than 2,500 
small farmers, most of whom sell their 
wines to some forty negociants who blend 
and bottle the wines under their own 
labels. Many Muscadets from negociants 
are serviceable at best. But there are a 
handful of negociants as well as many 
small producers who make considerably 
higher quality, more delicious wines. 
These can take some searching for. 
Should you ever encounter them, here are 
the Muscadels to buy: Domaine de l'Ecu, 
Louis Metaireau, Chereau-Carre, and 
Chateau du Cleray. 

Another wine produced in the 
Muscadet area is a white called Gros 
Plant- a tart, somewhat watery cousin of 
Muscadet. Gros Plant is made from tile 
folle blanche grape. 
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ANJOU-SAUMUR 
AND TOURAINE 

T he middle Loire is probably the most 

fascinating and least well-lmown part 

of the valley. This is where the Loire's best 

sweet and medium-sweet wines, sparkling 

wines, and red wines are all made, along 

with many terrific dry wines and roses. 

While several grape varieties are grown, 

the leading white grape is chenin blanc, the 

leading red, cabernet franc. 

The middle Loire is divided into two 
parts: Ar\jou-Saumw· and Touraine. Ar\jou­

Saumur, in the west near the city of Angers, 
includes the appellations Savennieres, 

Quarts de Chaume, Bonnezeaux, Coteaux 
du Layon, and Coteaux de I'Aubance, all of 

which produce white wines. Other white 

wines are made in Ar\jou-Saumur, though 
they are several notches below the wines 

fTom these appellations in quality. These 
other white wines, most of which are vague­

ly sweet, carry the generic appellation 

Ar\jou-Bianc. Touraine, in the east near U1e 

city of Tours, includes the appellations 
Chinon, Bourgueil, and St-Nicolas-de­

Bourgueil, which produce red wines, 

and Vouvray and MonUmlis, which pro­
duce while wines. 

Savennieres 
J\. [\jou-Saumur's most extraordi­

.t-\.nary dry white wine, Saven­

nieres, is possibly the greatest dry 

chenin blanc in the world. Made in 
a tiny area just southwest of the 

city of Angers, Savennieres are 
densely flavored wines with such 
intensity, grip, minerality, and taut 

acidity that they can be aged for 

decades. The vineyards are spread 
over steep, south-facing s lopes of 

Many o/<1 t•ineyaiYis in A11jrm·Saunw1· 01'1! 
planted 1eitil grollcau ami utllcr 1'1!<1 grapes 
11sell.fo1·making roses. 

volcanic schist. Yields from these vine­

yards are among the lowest in the Loire, 
which accotmts, in part, for Savennieres' 

concentration and depth of flavor. The 
Loire wine expert Jacqueline Ftiedrich 

calls Savennieres the most cerebral 
wine in the world. But sheer hedonistic 
flavors are operating here, too, for 

Savennieres tastes Hke nothing else. It's 
a whirlwind of quince, chamomile, 

honey, and cream, all pierced by a 

Hghtning bolt of citrus. 
Among the great producers of 

Saveruueres are Domaine des Bau­

mard, Chateau d'Epire, and 

Domaine du Close!. But the most 
famous of all Savennieres is Clos 
de Ia Coulee de Sen·ant, considered 

one of the greatest white wines in 
the world. Coulee de Sen·ant is 

made on the s ingle estate also 
called Coulee de Serrant The 
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COULEE DE SERRANT-MODEL BIODYNAMICS 

ne of the Loire's most famons and 
longest-lived whites, Clos de Ia Coulee 
de Serrant, comes from a 17-acre 

vineyard that is fanned according to the prin­
ciples of biodynamics. First propounded by 
the Austrian philosopher Rudolf Steiner in 
the 1920s, biodynamics is a holistic system of 
"living agriculture" whereby the soil is nur­
tured through the natnral forces and rbythms 
of the cosmos. The Coulee de Serrant vine­
yards are not exposed to chemicals. Plant;. 
ing, harvesting, and bottling take place only 
at certain times according to the positions of 
planets, as well as the intensity of light and 
heat. Natnral animal and \'egetable matter is 
applied to the soil to strengthen it, and vari­
ous herbal and mineral preparations may be 
added to help the soil maximize light and 

L_ 
N ioolas Joly, Prance's aposUe for 

biodynnmics. 

prized vineyards are owned by the Joly 
family, which farms them according to the 
principles of biodynamics. At only 17 
acres, Coulee de Serrant is so special it has 
its own appellation. (Only two other appel­
lations in France are made up of a single 
property: Romanee-Conti in Burglllldy and 
Chateau-Grillet in the Rhone.) 

The Sweet Wines 
of Anjou-Saunmr 

Anumber of the best wines of Ar\jou­
Saumur are medium-sweet or fully 

sweet whites that carry the appellations 
Quarts de Chaume, Bonnezeaux, Coteaux 
du Layon, or Coteaux de l'Aubance. The 
smallest and most prestigious of these 
appellations is Quarts de Chaume, and its 
wines can be absolute masterpieces, with 

hent for photosynthesis. The Joly family, 
owners of the vineyard since 1969, believe 
that modern agricultural methods have thor­
oughly ravaged the soil, creating inferior 
wines as a result. Though many consider the 
Joly ideas eccentric, a number of famons 
French wine producers, including Domaine 
Leroy in Vosne-Romanee and M. Chapoutier 
in the Rhone, also follow the principles of 
biodynamics. 

soaring elegance, lightness, and a real 
purity of fruit. In all four appellations the 
wines are always made from chenin blanc, 

which in this part of the world exudes gor­
geous floral, peachy, apricoty flavors. Yet 
the naturally high acidity in the northern­
climate grapes plus a certain flintiness 
from the soil keep the wines from being 
overwrought or saccharine. 

The vineyards spread out along the 
fairly steep slate, schist, and clay slopes 
that fom1 the banks of the Layon River, a 
tributary of the Loire. In good years, the 
sheltered open slopes receive just the 
right combination of morning moisture 
from the river fo llowed by afternoon Sllll 
for Botryti.s cinerea, or noble rot, to form. 
(This is the same beneficial fungus that 
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makes France's most famous sweet wine, 
Sautemes.) 

Among the wonderful wines to try 
from this part of the Loire are U1e Quarts de 
Chaume from Domaine des Baumard and 
Chateau de Belle1ive, as well as the Bon­
nezeaux from Domaine de Ia Sansonniere. 

SIDETRACKED 
BY TARTE TATIN 

ne of the most famous rustic des­
serts of France, torte Tatin, orig­

inated in the Touraine region of the 
loire in the tiny village of lomoHe­
Beuvron. An upside-down caramelized 
apple tort, it wos created in the nine­
teenth century by two sisters, Stephanie 
ond Caroline Tolin, owners of the 
Hote~Terminus Tolin, o wayside stop for 
travelers across from the train station. 
Torte Tolin is the perfect accompan­
iment for one of the loire's other 
prizes-Quarts de Choume, the gor­
geously sweet, lightly honeyed dessert 
wine mode from chenin blanc gropes. 

The Roses of Anjou 

M ost of the wine produced in Ar\jou 
is not white but rose. Rose d'Ar\jou, 

sinlple and medium sweet, is usually made 
prin1arily from U1e local red grolleau 
grape, although five other red grapes can 
be part of the blend: cabemet franc, cab­
emet sauvignon, cot (the local name for 
malbec), pineau d'aunis, and gamay. 

Rose cabemet d'Ar\jou-made from 
cabemet franc or cabernet sauvignon-is 
somewhat better than Rose d'Ar\jou, 
although it, too, is medium sweet. 

There is a third type of rose, this one 
dry: Rose de Loire. By law, Rose de Loire 
can be made anywhere in the middle 
Loire, though most are made in Ar\jou. 
The best Roses de Loire are good, fruity 
quaffmg wines with light cherry flavors 
and a hint of acidity. Roses de Loire are 
made from the same roster of red grapes 
as Roses d'Ar\jou, except that cot is not 
allowed but pinot noir is. 

The Red Wines 
of Anjou-Saumur 

Rarely imported to the United States, 
the red wines of Ar\jou-Saumur are 

popular on Uleir home turf. Ar\jou Rouge, 
a passable but w1exciling red, is the basic 
generic appellation. Ar\jou Rouge can be 
made from cabemel franc and/or cabemet 
sauvignon. A sister •vine, Ar\jou gan1ay, is 
made from gamay. Far better than these 
are red wines that carry the appellations 
Ar\jou-Villages and Saumur-Chan1pigny. 
Usually made from cabemet franc \vith 
cabemet sauvignon blended in, both must 
be aged at least a year. 

Saumur: The Loire~ Top 
Sparkling Wines 

A lthough sparkling wines are made 
throughout much of the middle 

Loire, most of the best come from a large 
area surrounding U1e town of Saumur, 
which is located near the boundary 
between Al\iou-Saumur and Tow·aine. 
Here the especially cool climate and cal­
careous rock create an ideal environment 
for making the kind of low-alcohol, high­
acid base \vines necessary to make crisp 
sparkling wines. The three top Loire 
sparkling-\vine producers are all located 
in Saumur, and all are owned by or related 
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IVindmills in the count1yside nea1· 
Savennieres, one of the best places in the 
1corldjor dry chenin blanc. 

to Champagne firms. Bouvet-Ladubay is 
owned by Taittinger; Gratien et Meyer is a 
sister company of the house of Alfred 
Gratien; and Langlois-Chateau is owned 
by Bollinger. As in Champagne, these 
sparkling-wine frrms buy most of their 
grapes from small growers. 

Outside Champagne, 

the Loi're is France's main source 

of spm·kling wines. 

Loire sparkling wines fall into two 
categories: sparkling wines with a specific 
appellation (sparkling Saumur, sparkling 
Vouvray, sparkling Touraine, and so forth) 
and Cremant de Loire. A sparkling wine 
that carries an appellation can be white or 
rose. They are made by the methode tm­
diti.onelle-that is, in exactly tl1e same 
way Chan1pagne is. 

A grab bag of different grape varieties 
can be used for ti1ese sparklers. Sparkling 

Saumur is usually a blend of chenin 
blanc plus chardonnay and caber­
net franc. By law, seven other 
grapes may also be used (sauvi­
gnon blanc, cabemet sauvignon, 
cot, gamay, pinot noir, pineau 
d'aunis, and grolleau), but in prac­

tice their inclusion is rare. 
The appellation Cremant de 

Loire is a slightly different category of 
Loire sparkling wine. C1·bnants, too, can 
be white or rose and, like sparkling 
wines with an appellation, they must be 
made according to the methode tmdi­
tionelle. But instead of coming from a 
specific small appellation, such as 
Saumur or Vouvray, the grapes for a C?"e-

mant can come from anywhere in the 
Loire (most still come from the middle 
Loire). To make a e1·emant, by law the 267 

grapes must be harvested by hand, yields 

TO BE TANGY 

hough mony of us immediately 
think of red wine when we think 

of cheese, the tangy, creamy, chalky, 
salty, and fatty flavors of most goat 
cheeses con neutralize the flavor of 
many red wines. Sancerre and Pouilly­
Fume, on the other hand, ore perfect 
counterpoints in port because they ore 
so tangy themselves. In particular, the 
combination of Sancerre and Crottin 
de Chovignol, o small disk of goat 
cheese from the nearby village of 
Chavignol, is considered to be o 
French classic. 
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GOOSEBERRIES AND 

CAT PEE 

ooseberries and-yes, you read 
it righ~t pee are terms com­
monly used by wine experts to 

describe, usually favorably, the aromas 
and flavors of some sauvignon blancs, 
especially those from the Loire. Goose­
berries are tart green berries that grow 
all over nortllem Europe (but rarely in 
the United States). Cat pee is, well, cat 
pee; when used in the context of sauvi­
gnon blanc, the term usually refers to a 
strident, wild, tangy smell. 

must be lower lhan those for wines 
labeled sparkling, and the wine must be 
aged for one year. In practice, however, 

2sa most of the lop sparkling-wine produc­
ers are as conscientious as the cremant 
producers. 

Cn!mant de Loire is often made from 
a more Champagne-like blend of grapes 
than are other sparkling wines. More 
chardonnay and Jess chenin blanc is used. 
Unlike Champagne, many blends contaiu 
some cabemet franc. The greatest propor­
lion-95 percent-of Loire sparkling 
wines (both those with an appellation and 
cremants) are dry, or brut. However, as in 
Champagne, sweeter styles-extra dry 
and demi-sec-are also made. 

While such large sparklillg-wine firms 

as Bouvet-Ladubay concentrate solely 
on sparkling wine, small producers in 
the Loire often make vruying amounts 
depending on U1e year. In cooler years, 
when the grapes are higher in acidity, 
more sparklillg wine will be produced; in 
wam1er years more still and sweet wines 
will be made. 

Touraine, Chi1wn, Bou,rgueil, 
and St.-Nicolas-de-Bourgueil 

Touraine, a fairly large area due east 
of AI\jou-Saurnur, surrounds the city 

of Tours, extending both east and west. It 
is a wine region befitting Cinderella. 
Centuries-old storybook chateaux, replete 
with turrets, moats, and drawbridges, rise 
up from verdant rolling fields and vine­
yards. The chateaux were built by seven­
teenth- and eighteenth-cenlmy aristocrats 
attracted by the agricultural wealth and 
abundance of the region. Unlike those in 
Bordeaux, few of these chateaux are 
\vine-producing estates today. 

Touraine is where the climate shifts 
from the milder western Loire, influenced 
by U1e Atlantic, to the eastern Loire, with 
its hot summers and extremely cold win­
ters. The lop vineyards in Touraine seem 
to have gotten the best of both worlds--

17te diversity of Loire wines (cmd thei1· 
modest prices) plus the region's pmximity 
to Pa1·is have mcantthatthcsc w i11cs hat-e 
always bceii./O t'OI"ites in that city's bistms. 
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mildness as well as warmth, a situation 
ideal for red wines. 

The three most famous red wine 
appellations of the Loire are found here: 
Chinon, Bourgueil, and St.-Nicolas-de­
Bourgueil. Each is a small appellation 
within the larger appellation Touraine. All 
three types of wine are almost always 
made entirely from cabemet franc. Of the 
three, Chinon is generally the softest and 
most elegant. No Paris bistro is ever with­
out red wines from at least one of these 
three places, especially in summer when 
they are served cool to the touch. Among 
the most delicious of these reds are the 
Chinons from Charles Joguet and the 
Bourgueils from Pierre-Jacques Druet. 

Chinon, Bourgueil, and St.-Nicolas­
de-Bourgueil can vary tremendously with 
the vintage. In good years when the caber­
net franc grapes ripen fully, the wines 
fairly burst with raspberry, violet, cassis, 
and briary/spicy flavors, but in poor years, 
they can be on the thin side. 

Not all Touraine reds are Paris bistro 
classics, however. Much of what is pro­
duced is simple, fruity Touraine Rouge 
made from one or any combination of the 
following: gamay, cabemet franc, caber­
net sauvignon, cot, pineau d'aunis, and 
grolleau. Many Touraine Rouges are sim­
ply made from gamay alone in a super­
fruity style resulting from carbonic 
maceration, the same technique used to 
make Beatijolais. Touraine Primeur is 
Touraine Rouge bottled immediately after 
the harvest when it is fresh and grapey 
(like Beatijolais Nouveau). 

Vouvray and Montlouis 

One white wine appellation of Touraine 
is well known the world over: 

Vouvray. Just across the Loire River is 

L 0 IR E 

Montlouis, altl10ugh tile wines here are not 
as well recognized nor, in most instances, 
are they as exciting. By law, botl1 Vouvray 
and Montlouis must be made of 100 percent 
chenin blanc. In tile case of Vouvray, that 
perhaps states tile case too simplistically, 
for tile best Vouvrays are absolutely exqui­
site and exceptional examples of tile grape. 
No other place in tile world produces 

VOUVRA Y-DRY TO 

SWEET 

~ 

V ouvroy is divided into four levels of 
sweetness: sec, demi-sec, moelleux, 

and deux, according to the amount of 
residual sugar in the wine. The impre$­
sion of sweetness for any g iven wine, 
however, is based not only on the quan­
tity of residual sugar present but also on 
the degree of acidity. A demi-sec 
Vouvray can actually taste quite dry if the 
wine's sweetness is counterbalanced by 
a high level of acidity. A Vouvray label 
will usually, but not always, indicate the 
level of sweetness of the wine. 

Sec 
Dry: 0 to 0.4% sugar 
(less than 4 grams of sugar per liter) 
Very dry wines ore coiled sec-sec, dry 
dry, and less severe w ines are called 
sec-tendres, gently dry. 

Demi·Sec 
Medium dry, sometimes called off-dry: 
0.4 to 1.2% sugar 
(4 to 12 grams of sugar per liter) 

Moelleux 
Medium sweet, literally mellow: 
1.2 to 4 .5% sugar 
(1 2 to 45 grams of sugar per liter) 

Doux 
Quite sweet: more than 4.5% sugar 
(more than 45 grams of sugar per liter) 
Sometimes described as liquoreux, 
syrupy sweet. 

2 69 
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chenin blancs that are so gossan1er, richly 
flavored, and honeyed-even when diy. 

Most astonishing of all is how long a 
great Vouvray lasts. It would seem COllllter­
intuitive that a white wine could taste 
vibrant and luxurious after half a century or 
more, but the top Vouvrays can and do. Not 
surprisingly, these have always been collec­
tors' wines. Truly great Vouvray is rare, 
however. Far more Vouvray today is simply 
nice tasting commercial wine made by 
nigociants. Not particularly expensive, it is 

meant to be drunk rigl1t away. 
Vouvray can be almost any kind of 

win~ (sec), medium diy (demi-sec), 
medilll\1 sweet (moelleux), or totally 
sweet (doux) (see page 269).ln addition, a 
share of the total production is some­
times, but not always, made into sparkling 
Vouvray. The amollllt of sparkling wine 
depends on the weather. Vouvray has one 

~ of the coolest clin1ates in the Loire. 
Harvests here are as late as many in 
Germany, often well into November. Thus, 
in extremely cool years when the acidity 
in the grapes remains high, such top pro­
ducers as Huet, Champalou, Prince 
Poniatowski, and the negociant house of 
Marc Bredif may make twice as much 

Many ojV01mray's rellm'S were chiseled into 
caves left bell ind cifter tile local s/ottl' was 
q1.ta1Tied to build cluiteau.1·. 

Fo>· tlte vigncron, evctylh ing clcpeuds 011 the 
quality of lite gmpes; ill this cuse tltcy lta ve 
iJI'ell a/lacked by lite 110ble rot, Boll'Ytis cinerea 

sparkling wine as still. In warmer years 
with riper grapes, the situation flip-flops. 
And in warm years sweet wines can be 
made, but in very cool years it is almost 
never possible to make these by natural 
means. 

The best naturally sweet Vouvrays are 
always the product of Bot1·ytis cinerea, 

U1e beneficial fungus that also produces 
Sauternes. As in many areas of the middle 
Loire, the vineyards of Vouvray get just 
the right proportion and progression of 
sun, moisture, and dryness to be infected 
wiili the noble rot. 

Because iliey are also full of dagger­
like acidity, Vouvray's greatest sweet 
wines are an extraordinary taste sensa­
tion. When the tension of opposites­
sweetness and acidity-is perfectly 
balanced in Utese wines, they can be 
otherworldly in U1eir vibrancy and rich­
ness. Often they must be aged for three 
to seven years before the counterpoint 
tastes harmonious. Sweet (moelleux) and 
medium-dry (demi-sec) Vouvrays are tra­
ditionally drunk with rich dishes, espe­
cially iliose wiili complex sauces. 
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Some of the vineyards and cellars of 
Vouvray almost defy existence. Vineyards 
cling to the top of cliffs, with cellars and 
houses below them, cut into the soft, 
tuffeau rock, a type of limestone, that 
fom1s the face of the cliff. Many cellars 
were chiseled into the caves left behind 
long ago after the luffeau was quarried for 
building materials for chateaux. 

As for MonUouis, in general it tends to 
be softer and less dramatically focused 
than Vouvray. That said, certain produc­
ers, such as Domaine Deletang, make 
extraordinary Monllouis that is every bit 
the equal of Vouvray. 

In addition to Vouvray and Montlouis, 
Touraine is also home to simple whites 
that can come from anywhere in the re­
gion. These can be made from a variety of 
grapes, including chenin blanc, sauvignon 
blanc, and chardonnay, as long as the lat­
ter makes up no more than 20 percent of 
the blend. The most popular of tl1e 
Tomaine whites is Tomaine sauvignon, 
which is made from the sauvignon blanc 

LOIRE 

grape. The best Touraine sauvignons taste 
like very sin1ple versions of Sancerre and 
are good carafe \vines. 

SANCERRE, POUILL Y­
FUME, MENETOU­
SALON, QUINCY, 
AND REUILLY 

T he eastem Loire is some 300 miles 
from Muscadet and tl1e Atlantic coast 

but less than half t11at distance from Paris. 
The fan10us dry white wines Sancerre and 
Pouilly-FUme come from this eastenunost 
part of tl1e Loire Valley, as well as the dry 

whites from Menetou-Salon, Reuilly, and 
Quincy. All are made from sauvignon blanc. 

What chenin blanc is to the middle 
Loire, sauvignon blanc is to tl1e eastem 
Loire-tile quintessential expression of the 
grape. With their racy gunflint, herbal, and 271 

smoky flavors, the best of these wines are 
true to tile word sauvignon's root, sauvage, 
meaning wild. They ~uc the world's model 

f'mnrc"s most tangy, crisp, ami olllmgeous sauvig11011 bla11cs come from vim-s ncar the villagr of 
S!mcl!l·tl!, iu tlw ca.~tcm Loire. 
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for crisp, focused, full-throtUe sauvignon 
blanc and are considered some of the best 
white wine matches for food. Most of tl1e 
fmest wines in this part of the Loire carry 

the appellation Sancerre or Pouilly-Fume. 
Numerous producers in these two loca­
tions are maniacal about quality, and tl1e 
soil and climate are ideal for producing 
wines with elegance, precision, and focus. 

The vineyards of Sancerre are spread 
over chalky limestone and flint hills near 
the town of the san1e name on tl1e western 
bank of the river. There are a number of 
excellent vineyards here, but the three 
called Le Grand Chemarin, Chene Mar­
chand, and Clos de Ia Poussie are espe­
cially exemplary. As of the mid-1990s, 
however, a curious Sancerre ruling pre­
vented wine producers from ever using 
the name of vineyards on their labels. 
Wine producers therefore resorted to "cre-

272 ative" ways of letting consumers know 
where the grapes came from. The great 
producer Jean-Max Roger, for example, 
calls his top Sancerre Cuvee GC (meaning 
Grand Chemarin). 

Opposite Sancerre, on the eastern 
bank of tile Loire, is tile town of , 
Pouilly-sur-Loire. In Pouilly the land­
scape is more gentle and the soil con­
tains slightly more limestone and 
flint. This soil, it was believed, gave 
the wine a more pronoWlced gWl­
flint or smoky flavor, hence the 
name of the wine-Pouilly­
Fume. The word jmne means 
smoke. In truili, few people 
except local experts can tell 
Pouilly-Fume and Sancerre 
apart in a blind tasting. 

The philosophy of wine­
making in boili Sancerre and 
Pouilly-Fume has traditionally 
focused on presetving tile pure, 

Wlinhibited flavors of sauvignon blanc 
and the grape's naturally high acidity. To 
tllis end, most wines have always been 
made in inert large casks or stainless steel 
tanks. Such top producers as Henri 
Bourgeois, Cotat Freres, Lucien Crochet, 
Domaine Laporte, and de Ladoucette 
remain staWlchly traditional in their wine­
making practices. 

A small number of New Wave San­
cerres and Pouilly-Fumes, made in small 
oak barrels, have appeared since tile 
1980s. The best producer of this style is 
Didier Dagueneau, called the ,viJd man of 
Pouilly, a renegade winenlaker whose ex­
pensive barrel-fem1ented and barrel-aged 
Pouilly-Fumes set off a quiet storm of con­
troversy in the Loire. Complex, lush, 
superrich, full-bodied, and expensive, the 
Dagueneau wines-especially tile one 
called Pur Sang-are considered delicious 
by many, though few would say they taste 
traditionally of the Loire. 

Aliliough the very word Sancerre 
brings to mind white wine, red and rose 
Sancerres are also made. Red Sancerre, in 
fact, accoWlts for about 20 percent of 
total production. Bolli red and rose 
SanceiTes are made from pinot noir with 
some gamay. Finding the red grapes of 
BurgWldy here is not surprising; 

Burgw1dy's vineyards begin 
about a hWldred miles to 
the southeast. 

The eastern Loire 
has three other appella­
tions that are less well 

known in tile United 
States but very appreci­

ated in France. Menetou­
Salon, just west of Sancerre, 
can make sauvignon blanc 

with all the fire and brim­
stone of the best San-
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cerre and Pouilly-Fume. The two top pro­
ducers are Henri Pelle and Domaine de 
Chatenoy. 

Quincy and Reuilly are two tiny appel­
lations near the river Cher, a tributary of 
the Loire. Again, the sauvignons can be 
quite crisp and delicious-and less expen­
sive than Sancerre or Pouilly-Fume. Look 
especially for the Quincy from Domaine 
Mardon. 

VISITING LOIRE 
WINE ESTATES 

T he middle of the Loire Valley can be 
reached in about two hours by car 

from Paris. The region is beautiful, full of 
forests and fields, plus stunning chateaux. 
The eastern part of the Loire, around 
Sancerre, is known for its artisa.nal goat 
cheeses; tile western part of U1e Loire, 
where Muscadet is made, is known for 
oysters and fish dishes. With the exception 
of the sparkling wine houses Bouvet­
Ladubay and Gratien-Meyer, the producers 
listed below are fairly small. It's best to call 
well allead for an appointment Knowledge 
of French is helpful. The telephone num­
bers include the dialing code you'll need 
when calling from the United States. If 
you're calling from \vithin France, elimi­
nate the 011-33 and add a zero before the 
next number. 

BouVET-LA DUBAY 

St. -Hilaire St.-Fiorent, 49400 Soumur 
011·33·2·41·83·83·83 

0 0MAINE 80URILLON-00RLEANS 

4 Rue du Choloteau 
3721 0 Vouvroy 
01 1·33·2·47-52·83·07 

OOMAINE DELETANG ET FILS 

19 Route d 'Ambroise 
37270 Saint Martin le Beau Montlouis 
01 1·33·2·47-50·67·25 

THE SECRET TO 
MARRIAGE: ACIDITY 

wo of the Loire's most famous 
wines, Soncerre and Pouilly­

Fume, ore among the world's most 
flexible when It comes to pairing wine 
with food. And the reason is: acid. 
Bone-dry and refreshing, both Son­
cerre and Pouilly-Fume possess the 
kind of clean, bracing acidity that can 
counterbalance a surprising array of 
dishes from Chinese chicken salad to 
roost duck to grilled salmon with 
mongo salsa. At the some time, both of 
these souvignon blanc-based wines 
ore dramatic enough so that their own 
Aovors ore not subdued by most foods. 
As for a lime-honored partnership, 
Soncerre or Pouilly.fume with seafood 

is certainly one. (The Loire boosts o j 
number of seafood festivals including 
on oyster fair, a crayfish fair, and even 
a deep-fried fish fair.) 

00MAIN E HENRI BOURGEOIS 

18300 Chovignoi·Soncerre 
0 11 ·33·2·48-54·21·67 

00MAINE L A PORTE 

Saini Sotur 
18300 Soncerre 
01 1-33·2·48·54·04·07 

GRATI EN•M EYER 

Route de Monlsoreau·B.P.22 
49401 Soumur 
0 11 ·33·2·41·51·01·54 

PRINCE P O NI ATOWSK I 

le Clos Boudoin 
Vallee de Nouy 
3721 0 Vouvroy 
01 1·33-2·47·52·71·02 
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THE LOIRE WINES TO KNOW 

~ 

Whites 

CHATEAU D 'EPIRE 

Sovennieres 
100% chenin blanc 

Among all the extraordi­
nary dry chonin blancs 
made in the Loire, those 
from Savcnnieres can have 
the most outrageous per­
sonalities. Chateau d'Epirc 
is the perfect example. The 

Savennieres from this distinguished estate can be 
fascinating, 11~th a whirlwind of flavors ranging from 
apple cider and quince to licorice and curry powder. 
The importer Kermit Lynch personally selects spe­
cial lots of this wine to be bottled and imported into 
the United States. 

17w de Lmlout·t•l/e fum ily 
estate, CIICitmu de No:wt: 
Fa i1y tnli•·like clullea u.r 
such as litis one an• 
common in lite Loire. 

CLOS DE LA COULEE DE SERRANT 

Sovennieres 
100% chenin blanc 

The most famous Sav· 
enni~rcs, Coulee de 
Serrant, is also one of 
the most famous white 
wines in the world. In 
great years, it is chenin :.:.:::;-..:=-..= 
blanc from another _;::··.:=-.. :'':7- . 
gala:cy. The wine can be 
so suffused 11~th apple-caramel flavors, you feel as 
though you're inside a tarle 1blin. The finesse, the 
nuance, the incisive focus, the gripping flavors that 
melt into a silky, honeyed body-it's all here for the 
hedonist. The 17-acre Coulee de Serrant vineyard is 
cared for by the Joly family, the world's leading pro­
ponents of the biodynamic approach to viticulture 
(see page 265). 

DE LAOOUCETTE 

Baron deL 

Pouilly·Fume 
1 00% souvignon blanc 

A stunning, and sturmingly expensive, 1vine, 
full of mineral, lime, grapefruit, herbal tea, 
cream, and vanilla flavors, with a kind of 
vividness and elegance that make your spine 
tingle. De Ladouccttc is one of the largest 
and most famous wine producers in 
Pouilly-f'ume, and the Baron de L is the 
estate's most prestigious wine. (The reg· 
ular Pouilly-f\un6, pictured at left, is 
delicious as well.) The de Ladoucette 
fantily also owns a considerable num­
ber of vineyards in Sancerre, where it 
makes the wine called Comte Lafon. 
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DIDIER DAGUENEA U 

En Chaillaux 

Pouilly-Fume 
1 00% sauvignon blanc 

oton• DAGur-.uu 

EN Ctt.\ILLOUX 

The fii'St Pouilly vintner to 
make big-style, oak-fer­
mented Pouilly-Fumc, 
Didier Daguencau is con­
sidered both a renegade 
and a genius in UJC Loire. 
His wines, which some 
criticize as being too 
"intemational," are dra­
matic and sophisticated, 

with fruit so alive it dances in your mouth. or 
Dagueneau's several wines, Ute En Chailloux is the 
most refined, elegant, and focused, Utough for pure 
opulent hedonism (and price) the Pur Sang has few 
competitors. 

DOMAINE DES AUBUISIERES 

Le Bouchet 

VOUV!!!J 
demi-sec 
1 00% chen in blanc 

Tite Vouvrnys of Bernard Fouquct at the small 
Domaine des Aubuisieres are among the most ele­
gant, delicate, and precise in the Loire. Their almost 
hawtling clarity, creanzy apple-pear flavors, and soar­
ing lightness are mesmerizing. Though medium-dry, 
this wine is pierced with such a lightning bolt of acid­
ity that it seems bone-dry. Another from the Do maine 
des Aubuisicrcs, the sweet (moelleux) wine called 
Le Marigny is so phenomenal it has developed cult 
status in Europe. Fouquet, like the Joly family of 
Coulee de Serrant, uses strict biodynamic methods in 
his vineyards, which are all top-notch. 

L 0 IR E 

DOMAtNE HENRI BOURGEOIS 
Grande Reserve ----

Sancerre 
100% sauvignon blanc 

Titc wine estate Domaine Henri Bourgeois makes 
some of the loveliest Sancerrcs around. They are 
slightly crcanty wines with generous ripe fruit and 
a spinal cord of acidity. Among Bourgeois' several 
Sancerres, the Grande Reserve has gorgeous fla­
vors of lime, ginger, gooseberry, and baked apple. 
Its body is as streamlined as a 1940s woman's suit. 

DOMAINE HENRI PELLE 

La Croix au Garde 
Sancerre -------

1 00% sauvignon blanc 

This is the Ingrid Bergntan of Sancerrcs-ravishing, 
polished, and cfTortlcssly elegant. In great years, 
besides having perfect tension between acidity and 
fruit, the wine has a unique kind of purity and clar­
ity, 1vith absolutely vivid smoky/mincrally flavors. 
Pelll! himself was considered one of the legendary 
masters of the sauvignon blanc grape, and now his 
family carries on, making 1vines that arc 1videly 
admired. Titc Pelle estale is perhaps best lrnown for 
its extraordinary rich, dramatic Menetou-Salon, 
which is also where the estate is located. 

l:l4 

275 



FRANCE 

276 

LAPORTE 

Domoine du Ro~ 
Soncerre 
1 00% sauvignon blanc 

Nothing soft or mellow going on here. Laporte's 
Domaine du Rochoy is a ftrecracker of a Sancerre. 
Spicy, edgy, zingy, and cat pissy (in a good way), it's 
invariably loaded with all the wild green, ninty fla· 
vors hard-core sauvignon blanc drinkers love. Not 
for the timid. Do maine du Roc hoy, a single vineyard 
owned by the Laporte family, is one of the vine· 
yards closest to the Loire River. 

Red 

CHARLES JOGUET 

les Varennes du Grand Clas 
Chi non 
1 00% co bernet franc 

CHIN ON 
-.,..c..~ 

U!S VA.IU!J"H&S DU GRAHO 0.0$ 

Here's a cabernet franc that 
comes into your mouth like 
a raspberry/violet bullet 
train-all speed, grace, and 
power. Raspberries, violets, 
and spicy cassis are signa· 

""""_.....,. ______ .,.. __ 
"" ... "a.=~- o.... lure flavors of the best 

Chi non in the top years, and 
no wine has more of these flavors than Joguct's. It's 
simply explosive, especially so when drunk with 
food. Les Varennes du Grand Clos is a quintessen· 
tial bistro wine if ever there was one. 

PRINCE PONIATOWSKI 

Aigle Blanc 
Vouvroy 
sec 
100% chen in blanc 

-------

-------
At their best, the Vouvrays of 
Prince Poniatowski are a 
cascade of rich honey on the 
one hand, vibrant acidity on 
the other. So perfectly juxta· 
posed arc these two compo· 
nents that Poniatowski's 

Aigle Blanc 
-·~ ~·:...!.. 

wines often take at least a decade to grow into them· 
selves. When aged Utis long, they taste not the least 
bit faded but precisely the opposite: opulent, vivid, 
elegant, and extremely complex. Prince Philippe 
Poniatowski, a descendent of the last royal family of 
Poland, is the third generation to run the estate. The 
Aigle Blanc (white eagle) vineyard is contiguous with 
another famous Poniatowski vine)oard, Clos Baudoin. 

Sweet Wine 

DO MAl N E DEL.=E..:.Tc..:A..:.N;....G:;._ __ _ 

Les Petits Boulay 
Montlouis 
moelleux 
1 00% chen in blanc 

The greatest moelleux wines of Montlouis and 
Vouvray rate among the finest sweet wines of the 
world, and this one from Domaine Deletang shows 
why. At its best, the wine, with its honey cream 
beginning and citrusy vibrant fmish, has impecca· 
ble balance and polish. Made entirely from chenin 
blanc, it is nearly rapturous. 

'" row=;;; i ... ?_-==~ 
~7&'_,;,, ~~'"? 
~~ . 

•l~~ PcE~:.;:y• t") 
ZIW L-~;::,!;o"_,., &Gbllll 

4-a.. .. J~M'-~~:;!::Z::: .. rn. 
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Alsace 
Alsace is one of U1e rare wine regions 

in tile world devoted almost exclu­
sively to white wine. More Ulan 

seven different vruieties ru·e conunon md, 
witil few exceptions, they are whites 
rarely made in oilier parts of 
France. Although by law (and in 
spirit), Alsace is a French wine 
region, it has also at various 
times in its past belonged to 
Gennmy. The two powers have 
repeatedly battled each other 
over U1is small strip of land, for 
Alsace is one of Europe's strategic 
geopolitical crossroads. 

It is also a wine region so charming it 
may as welJ have emerged straight out of 
a fairy tale. The vineyards are sun dap-

pled, the half-timbered houses are cheer­
fully adomed wiU1 flower boxes, tile 118 
vilJages-cenluries old-ru·e inunaculate. 

All are set against tile grand backdrop 
of U1e Vosges Mountains. 

The most imporl311t grapes 
are riesling, gewtirztrruniner, 
pinot gris (formerly called 
tokay), muscat, md pinot 
blanc. All are white. The lone 
red grape, of which only a tiny 
runount is grown, is pinot noir. 

The great unsung heroes of 
France, Alsace whites are not tile 

placid, demure wines tilat you might 
imagine. Nor are tiley slightly sweet, a com-
mon misconception. TI1e best among them 277 

are powerful, bold, and dramatic. They 

il/scrce is lite second most nor/Item wine region in fhmrc (qfler Cltampagm'), but/he Vosges 
Mouutains offer sltelll'l' and lwrvcsts usually take JJ[an• iu dry, swmy wcallw1: 
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THE QUICK SIP ON 

ALSACE 

• The wines of Alsoce ore predomi­
nonriy dry whites. That said, there ore 
two types of late harvest wine: ven­
donge tardive and selection de groins 
nobles. 

• A single, passionate philosophy per­
vades Alsoce winemoking: to creole 
wines with pure fruit flavors. New oak is 
almost never used. 

• Thanks to the unique northern but 
sunny climate, Alsoce wines ore mas­
sively bodied, superconcentroted wines, 
often with o dramatic streak of acidity. 

virtually always taste dry (unless a sweet 
27a late harvest wine is intentionally being 

made). Moreover, they are made accord­
ing to a single, deeply held philosophy­
namely that great wine should be the 
purest possible expression of two factors, 
the grapes it is made from and the ground 
it is grown in. An Alsace winemaker's goal 
is not to craft a wine with certain flavors, 
it's to showcase the inherent character of 
the grape itself when grown in a certain 
plot of earth. The emphasis on the grape is 
so strong that blending is (almost) 
unthinkable. The most highly regarded 
wines are almost always 100 percent of 
the variety named on the label. 

For wines to be truly expressive of 
grape and ground the winemaking must 
be hands-off. In Alsace, indigenous yeasts 
are usually used instead of commercial 
yeasts, and the wines are made in neutral 
containers~ither stainless steel or 
cement tanks, or older, inert casks called 
foudres. The lightning bolt of natural acid-

ity in the wines is never mollified by 
letting them go through malolactic fer­
mentation, a process that would soften 
the impression of acid. The combination 
of lively acidity, dryness, and unham­
pered, uninhibited, unleashed fruit is what 
defmes Alsace wines and makes then1 
some of U1e best all-around marriage part­
ners for food. 

There is one thorn in the otherwise 
purist philosophy of winemaking in 
Alsace. Some producers add cane sugar to 
the grape must before or during fern1enta­
tion to raise the final alcohol level. This 

technique, called chaptalization, is legal­
though controversi.al-in the region. The 
purpose of chaptalization-which is 
widely practiced in northern Europe-is 
to help assure that there is enough alcohol 
in the wine, even if it's made from insuffi­
ciently ripe grapes. Unfortunately, wine­
makers more interested in high yields 
than quality can let their vines produce 
gargantuan crops, knowing full well that 
the vines carmot possibly ripen so many 
bw1ches. Chaptalizing then becomes a 
quick alcohol fix for a large but poor­
quality crop. There is no way of knowing 
which producers chaptalize and which do 
not. The top estates are least likely to, 
since the quality of their wines is based, to 
begin with, on low yields and well-situ­
ated, stmny vineyards. 

Not every Alsace wine is dry; two 
extremely rare types are exceptions. 
Vendarrge tardive wines are made from 
superripe, late-harvested grapes. Powerful 
and concentrated, vr wines, as they are 
known, can be dry or slightly sweet. The 
second category, even more rare than vr, is 
selection de grains nobles (SGN). These 
are ravishingly unctuous wines made 
from superconcentrated, late-harvested, 
botrytis-affected grapes. Curiously, the 
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final taste impression of both VT and SGN 
wines is not of sugary sweetness but of 
haw1tingly dense concentration. 

Alsace was one of the first regions in 
the modem world to label its wines 
according to the grape variety, for exam­
ple pinot blanc or pinot gris, rather than 
by the place where the grapes grow, as is 
done in other parts of France. 

AB luck (or marketing) would have 
it, the vast m~ority of Alsace wines 
exported to the United States are wines of 
very hlgh quality. Average and mediocre 
wines are either drunk locally or are 
shlpped to other markets. Thls makes buy­
ing Alsace wines a good bet, even if you 
don't know the producer. 

TYPES OF WINE 

Amazingly, most leading Alsace pro­
ducers-even small producers­

make twenty to thirty different wines. The 
m~ority of these can be broken down into 
three types: regular, reserve, and late har­
vest. The regular bottlings are the pro­
ducer's standard bread-and-butter wines. 
A typical producer will make regular bot­
tlings of all five leading grapes-riesling, 
gewiirztraminer, pinot gris, pinot blanc, 
and muscat. 

Next are the reserve bottlings. 
Though the word 1·eser·ve might cause you 
to imagine a single special wine, in Alsace 
producers usually make multiple reserve 
wines. There can be three reserve Ties­
lings, four reserve gewi.irztranliners, and 
so on, all from the same producer. Alas, 
reserve wines may be labeled in a number 
of ways. TI1e label may carry the name of 
a special, well-known vineyard, such as 
Zind Humbrecht's Clos St.-Urbain. Or, if 
the reserve \vine happens to come from a 

Grand Cm vineyard (not all do), it may be 
labeled with the words Grand C1u plus 
the name of the vineyard. And finally, a 
reserve wine may be given a title such as 
1·eserve personeUe or 1·eserve e:~:ception­
neUe. Such designations, however, have 
no legal definition. 

The third type of wine-late harvest 
wine-is made when the harvest pemuts. 
A producer may make up to six of the rare 
specialties vendange ta?·dive and selec­
tion de gmins 1wbles. They will be among 
the estate's most precious and expensive 
offerings. 

On top of all this, just for the fun of it, 
many producers also make a pinot noir 
or a sparkling wine or an inexpensive 
blended quaffmg wine-or all three. And 
so it's easy to see how all these wines add 
up. From the perspective of an Alsace pro­
ducer, more \vines mean tl1e ability to 

show off how distinctly different the fla- 279 

vors derived from different sites can be. 

LEADING W INES 

Gewiin:traminer white (dry and 
sweet) 

Muscat white (dry and sweet) 

Pinot Blanc white 

Pinot Gris white {dry and sweet) 

Riesling white (dry and sweet) 

WINES OF NOTE 

Cremant d' Alsace white (sparkling) 

Pinot Noir red 
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Hillside uiueycmls poised aiJol!e the small, 
sleepy uilltlgl! of Rou.ffadt. Since tile lwclf/11 
century this !Iii/age has had 11 l'f'JJUlalionfor 

2 8 0 being tile home of esp,cial/y ff'isty ami 
imlcpcm/cnl-111 indcd womc•11. 

CREMANT D 'ALSACE 

A 11 of the sparkling wine made in 
Alsace is called Cn\mant d'Alsace, 

and like all cremants, it is made in the 
same painstaking way as Champagne. A 
blend of grapes is used, including pinot 
blanc, auxezTois, pinot noir, pinot gris, 
and/or chardonnay. These are harvested 
earlier than grapes for Alsace sWl wines 
so that their acidity is pronounced. It's this 
vivid acidity, of course, U1at will give the 
final \vine its snap, crackle, and pop. 

A word on chardonnay. So little is 
planted in Alsace that the fi rst time the 
grape appeared in official harvest statis­
tics was 1990. By law, chardonnay is per­
mitted only in Cremant d'Alsace. In 
reality, producers have been known to 
take poetic license with this rule. In any 

case, whether in e1·emant or surrepti­
tiously in other \vines, chardonnay is used 
mostly in small amounts to add nuance 
and body to a blend. 

Cremant d'Alsace, which is an official 
appellation, accounts for about 10 percent 
of the total production of Alsace \vine. It's 
generally made by the larger finns. 

THE LAND AND THE 
VINEYARDS 

A lsace lies about 300 miles due east of 
Paris. The vineyards run north to 

south in one long, thin strip over the 
foothills along the eastern flank of the 
Vosges Mountains. Getmany's Rhine River 
is about 12 miles to the east, and even 
closer (about 6 miles to the east) is 
Alsace's tiver Dl. 

After Champagne, tlUs is France's 
most northern wine region, yet it is not 
generally overcast and cool as one might 
presume but surprisingly sunny and dry. 

Thanks to the protective mantle of the 
Vosges 1\Iountains, less rain falls on the 
vineyards here than on vineyards else­
where in France. 

CREMANT l 
COCKTAILS 

---r!IV"v=--

he Alsatians often use Cremant 
d'Alsace in cocktails. When 
Cremant d'Alsace is mixed with 

enra~o, it is called a blue cremant; 
mixed with tangerine juice, it's a cre­
mant mandarine; with orange juice, a 
cremant orange; and finally, with Iced 
verbena tea, it's a cremant oeroeine. 
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About two dozen estates account for 
the vast m(\jority of top-quality wine in 
Alsace. Many of U1ese eslates are fan1ily 
owned firms. Some own all of their own 
vineyards, others supplement their grapes 
with those bought from the region's 7,000 
small growers. The properties of many 
of these growers are so small, however, 
that they make wine almost entirely for 
personal use. 

The best vineyards are south facing 
for maximum stm, and most are located in 
the southern part of the region, lmown as 
the Haut Rhin or upper Rhine. The grow­
ing season is long, assuring that even at 
U1is northern latitude grapes growing in 
the best, sunniest sites develop full physi­
ological maturity. The harvest generally 
takes place in mid-October. 

Soil in Alsace is varied enough to be a 
geologist's dream. Wide variations in soil 
often mean wide variations in the flavor 
and quality of the wines. And in fact, there 
is an enormous difference in flavor 
between an average wine from a non­
descript vineyard and a wine from an 
extraordinary vineyard, such as Trim­
bach's Clos Ste.-Hune, which year in 
and year out produces one of the 
greatest rieslings in tl1e world. 

The checkerboard of soil types 
in Alsace includes chalk combined 
with clay, linlestone, granite, 
schist, volcanic rock sediment, 
and sandstone. Alsace's pinkish­
colored sandstone, called g1·es 
de Vosges, is a favorite building 
material for local cathedrals. 

I n Alsace all wines-e11en •·ed 
ones--?mtsl, by Ia w, IJe /Jollied in 
long taperecl bottles, calll'd fillt.cs 
d'Alsace. 

THE GRAND CRU 

I n 1983 twenty-five of the very best vine­
yard sites in Alsace were for the first 

tin1e legally recognized as superior. They 
were designated the Grand Oru. The act, 
however, was wildly controversial. For 
two decades prior to this designation, 
Alsace producers and growers had not 
only debated which vineyards were 
indeed the creme de Ia creme but also 
what the boundaries of those vineyards 
should be and what, if any, limits should 
be set on a Grand Cm's yield. Clearly, the 
stricter the requirements, the more impact 
tmd validity the designation Alsace Grand 

Cm would have. 
As it turned out, the standards set were 

not as stringent as many producers would 
have liked. To add fuel to the fire, twenty­
five more vineyards were later added to the 
original tv;enty-five, bringing the total num­
ber of Grand Om vineyards to fifty. That's 
far too many to suit a number of producers. 
Moreover, the yield set for Grand CTU 

vineyards (65 hectoliters per hectare or 
more than 4 tons of grapes to the acre) is 
generally recognized as much too high for 
the production of great wine. 

On the other hand, just because the 
regulations could be stticter does not 

mean that no great Grand 
C11t wines are being 
made. They are. In fact, 
most wines labeled 

:;,..; Grand C1u are far more 
intense, elegant, com­

plex, and structured than 
the producers' regular bot­

tlings. But, some top produc­
ers, as a quiet form of protest, 

refuse to use the term Grand 
Cm even though they 
own Grand Cm vine-
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yards. Instead, they call U1eir best wines 
by a vineyard name or a proprietary name. 
The producer Hugel simply uses U1e word 
Jubilee (as in Hugel RiesHng Jubilee) to 
designate wines that come from G·rand 
Cm vineyards. 

By law, only wines made from four 
grape varieties are allowed to be called 
G·rand Cm, and U1ey are tile varieties 
Ulat, over many decades, producers have 
deemed capable of greatness: riesling, 
gewtirztraminer, pinot gris, and muscat. If 
a producer chooses to label his wine 
Grand Cru, the label must also state the 
specific Grand Om vineyard from which 
the wine came. Grand Cm wines are two 
to three times more expensive than regu­
lar bottlings. 

TH E WINES 
(A ND GRAPES) 
O F ALS ACE 

Alsace wines are based on and named 
after the grapes from which they've 

come. Here are the main wines. 

Riesling 

A lsace's most prestigious grape, riesHng 
is the source of its leading wine. 

Alsace riesHng, however, is as thoroughly 
different from German riesHng as a wine 
can be and still come from the san1e 
grape-grown virtually next door to boot! 
The best German IiesHngs are fmely etched, 
exquisitely nuanced wines, low in alcohol, 
vibrating with acidity, and usually balanced 
with a softening pu1ch of sweetness. 

Alsace rieslings are not nearly as 
dainty. These are mostly very dry, broad 
wines with palate-coating, full-tlu·ottle fla­
vors that lean toward gunflint, steel, and 
minerals, all drizzled with peaches, green 

SURPRISING AG~NG 
POTENTIAL 

--=f"I/V"v=--

oly exceptional wbite grapes can 
be made into wines that will 
stand up to long aging-eay, 

twenty years or more. Riesling is the 
world's preeminent white grape In this 
regard, followed by (in no particular 
order) chardonnay, semlllon, plnot gris, 
and gewtirztraminer. In general, for a 
white wine to age, it must have an impec­
cable bal.ance of frnit and alcoho~ and it 
helps if the wine has high acidity. 

When made by the best producers, 
three of the most important Alsace 
whites-riesling, gewiirztramlner, and 
pinot gris-all age remarkably well. 
Alsace riesllngs, In particular, have an 
amazing ability to become graceful and 
honeyed, the older they get 

I 

plums, and a Hmey sort of citrus. Tight and 
austere when young, the wines begin to 
come out of their closets after two to 
three years. With a decade or more of age, 
they take on a Iipe, fruity richness, as well 
as a viscosity and flavor that is often 
referred to (positively) as petrolly. 

Riesling in Alsace-and virtually 
every place else-is more sensitive to its 
ten·oi1· than most other white grapes. 
Grown in a merely decent vineyard, it 
makes dull wine. Extraordinary riesHng 
requires near perfect vineyard conditions. 
Which is why it is, necessalily, a rare com­
modity. On the other hand, when you do 
find it, great riesling is so outrageously 
good, it's mind-boggHng. 

There are scores of truly great Alsace 
riesHngs, so singHng out a few is anything 
but satisfying. Still, no discussion of 



great AJsac·e riesling ·could fa il to in­
clude two from 1Timbach: Clos Ste.-Hune 
and Cuvee Fredelic Emile, as well 
as Domaine Zind Humbrecht's Rangen, 
Domaine Weinbach's Cuvee St.e.-Catlleline, 
and Domaine Marcel Deiss' AJtenberg de 
Bergheim. 

Gewiirztraminer 

I t's often said t11at gewi.irztraminer (or, 
gewurztraminer without the umlaut, as 

you'll almost always see it, this being 
France) is something you either really 
like or can't stand. This seems especially 
true of average-quality gewtirzlranliners, 
which, like average-quality anchovies, 
are not easy to fall in love with, although 
some people manage to. Great gewiirz­
traminer, it seems to me, is a whole dif­
ferent ball game. The first time you taste 

ALSACE 

a truly fine one, you almost can't believe 
it is gewi.irztraminer. 

The problem is that great gewiirz­
traminer does not come from just any 
place. In fact you'll find it almost nowhere 
outside of AJsace. Whatever it is about the 
AJsace tenvi1; gewiirztraminer here takes 
on a range of gripping flavors, a fmesse, 
and a complexity not seen elsewhere. 

The aromas and flavors are extro­
verted. Litchi nuts, gingerbread, vanilla, 
fruit-cocktail syrup, grapefruit, smoke, 
spice, stones, minerals, and honeysuckle 
do not simply rest in the glass-they rage 
about in it. Such massive fruitiness is 
sometimes mistaken for sweetness, but 
most AJsace gewiirztraminers are dry or 
nearly so (unless a late harvest wine like a 
vendange taTdive is being made). 

To go along with their big Technicolor 
fruit, AJsace gewiirztraminers have an 

If 

HE GRAPES OF 

ALSACE 

WHITES 

Auxerrois: An important grape, though 

rarely mode into wine on its own. Brood and 
full-bodied, auxerrois is usually blended with 

pinal blanc. 

Chardonnay: A minor grape legally 

permitted to be used only in Cremant 
d' Alsace, a sparkling wine. 

Gewurztraminer: A major grope. Makes 

Aamboyont dry wines Full of personality, plus 

extraordinary late-harvest wines. 

Muscat! Two types grow in Alsace. These 

ore often blended to make stunningly 
aromatic wines usually d runk as aperi ti fs. 

Pinot Blanc: A major grape. Makes 

creamy, medium-bodied wines of good, not 
usually great, character. 

Pi not Gris: A major grape. The source of 

unique ful~bodied wines, totally unlike pi not 
gris planted elsewhere in the world. Older 

vintages may still corry pi not gris' former 
nome, tokay or tokoy·pinot gris. 

Riesling: A major grape and the most 

prestigious one. Alsoce rieslings can have 

remarkable complexity and aging potential. 

Also used for late harvest wines. 

Sylvaner: A minor grape. Usually turns into 

blond wine. Often used in inexpensive 

blends. Sylvoner is also a common grape in 

Germany, where it is spelled silvoner. 

RED 

Pi not Noir: A minor grape but noteworthy 

because it is Alsoce's only red. Occasionally 
makes fascinating wine. 
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enormous body and low natural acidity. U 
the existing acidity is not carefully pro­
tected, therefore, the wine can end up 
tasting flabby. With age, Alsace gewiirz­
traminer seems-if this is possible---i!ven 
bigger flavored. Made as a vendange tar­
dive, it can be a knockout 

Many Alsace producers make excel­
lent gewiirztraminers. Some of my fav­
Oiites: Domaines Schlumberger Kessler 
(irand Oru, Kuentz-Bas Pfersigberg Grand 

Oro, Domaine Zind Humbrecht Goldert 
Grand Cru, Domaine Weinbach Altenberg 
Grand Cru Cuvee Laurence, Hugel et Fils 
Hommage a Jean Hugel, and Domaine 
Marcel Deiss AI ten berg Grand Cm. 

Pinot Gris 

R iesling may be the most prestigious 
grape in Alsace, but pinot gris is U1e 

284 well-loved hometown girl. In Alsace pinot 
gris has such depth and richness it's remi­
niscent of white Burgundy. What it is gen­
erally not like, however, is pinot gtis from 
Oregon or from Italy (pinot grigio ). 
Both of those are usually lighter in 
body and somewhat more subtle in 
flavor. Alsace pinot gris, on the other 
hand, is a high-impact wine, with a 
full body and bold, concentrated fla­
vors of bitter almonds, peach, gin­
ger, smoke, vanilla, and earth. 

In the past Alsatians called pinot 
gris tokay or they hyphenated the 
nan1e to tokay-pinot 
gris. The grape, how­
ever, is not related to 
Hungary's Tokay wine 
(spelled Tokaji in Hungar­
ian and made principally 
from the white grape fur­
mint) nor is it related to the 
tocai grape of Friuli ..,..••~ 

in Italy. So how would pinot gris acquire 
the unlikely name tokay? Tom Stevenson 
in The Wines of Alsace suggests t11at pinot 
gris originated in Burgundy, as did its sib­
lings pinot noir and pinot blanc. Sometime 
during the Middle Ages, pinot gris was 
brought from Burgundy to Hungary and 
from Hw1gary, the grape traveled back to 

France, to Alsace. 
Once in Alsace, it was railier confus­

ingly given the name of the famous Hun­
garian dessert wine Tokay, which, at the 
time, was one of the most sought-after 
wines in Europe. In 1980, however, the 
European Economic Community prohib­
ited Alsace pinot gris from being called 
to kay and mandated that after a period of 
transition, it be called by its correct name. 

Among Ule great pinot gris are t110se 
from Kuentz-Bas, Leon Beyer, Domaine 

THE STATUE OF 
LIBERTY AND NEW 

WAVE BLENDS 

n 1986 the Do.maines Sc:hlumberger 
was asked by the French American 
Committee for the Restoration of 

the Statne of Liberty t~ create a com­
memorative wine to celebrate the res. 
toration. Ms. Liberty, a gift from 
France to the United States, had 
been created one hundred years ear­
lier by the Alsatian senlpt~r 

Fr~d~rlc-August.e Barthold!. The 
wine the Domalnes creat.ed, called 
Sc:hlumberger Reserve, was the first 
New Wave, ~uallty A1sace 
blend (rather than a single vari­
etal). Schlnmberger Reserve is a 
combination of pinot blanc, rles­
ll.ng, and gewiirztraminer. 
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Marcel Deiss, Domaine Ernest Bum 
(especially the Clos St.-lmer), and Zind 
Humbrecht. Pinot gris is often made into 
lush vendange tmYlive wines. 

Muscat 

Thought to be one of the oldest vari­
eties of grapes, muscat is actually an 

enormous extended family of vines with 
members living all over the world. 
Ampelographers think there may be hun­
dreds of genetic variations. 

1\vo types of muscat grow in Alsace, 
muscat blanc a petits grains-called mus­
cat d'Alsace-and muscat ottonel. Muscat 
d'Alsace, considered the star of the mus­
cat family, is Ute fuller bodied of the tv•o, 
\vith outrageously floral and citrus fla­
vors. Muscat ottonel is lighter, fresher, and 
more aromatic. The two are so eminently 
complementary that they are usually 
blended together. The result is a dry, dra­
matically aromatic wine redolent of 
peaches, orange peel, tangerine, and 
musk. It is one of Ute world's most evoca­
tive aperitifs. AJsace is one of the few 
places where dry muscat is made. Far 
more often, the grape is made into a sweet 
or sweetish \vine. (The French dessert 
wine muscat de Beaumes-de-Venise and 
Italy's semisweet sparkler Asti are both 
made from muscat.) 

The muscats to search out? Those 
from Domaine Albert Boxler, Domaine 
Ernest Bum, Leon Beyer, Domaine 
Ostertag, and Zind Humbrecht. 

Pinot Blanc 

A lsace's chardonnay, pinol blanc is 
easy lo like, dependable, and safe. 

It's never as thrilling as riesling, as zany as 
gewurztraminer, or as novel as pinot gris; 

?11e tiny, storybook village of Eguislwim, 
which dates from the six th ccnllt11J, is 
sw·I"Oltllclecl by sonw ofA/sacc:s greatest 
gewiirztmmincr viucyanls. 

nonetheless the top Alsace pinot blancs 
are tasty wines \vitlt baked-apple flavors 
and ligltt, creamy textures. Unfortunately, 
there are also many bland versions. 

Pinot blanc is tlle genetic cousin of 
pinot gris and pinot noir. It is often 
blended witlt auxen·ois, even tl10ugh tltis 
goes against the AJsace "rule" of 100 
percent varietal wine. Auxerrois, a well­
established Alsace grape, is somewhat fat­
ter and broader tllan pinot blanc, and 
some \vinemakers prefer il, believing it to 
be slightly richer. The label 'vill not usu­
ally indicate whetlter or not the pinot 
blanc has auxerrois blended into it. Top 
producers of pinot blanc include Do maine 
Albert Boxler, Josmeyer, and Domaine 
\Vein bach. 
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Pinot Noir 

T he only red wine made in Alsace is 
pinot noir. In the past the quality was 

so variable that much of it ended up look­
ing like rose. One got the feeling that pinot 
noir was made not because it was very 
good but because Alsatian winemakers 
had some sort of psychological need to 
break out of U1eir whiteness. Then in the 
1990s, a few of the top wineries began re­
thinking their approach to pinot noir. They 
began planting it in better sites, lowering 
the yields, buying special equipment that 
could extract more color, flavor, and 
aroma from U1e grape, and aging it in new 
barrels. 

As expected, the wine got better. 
What no one expected, however, was just 
how much better it becan1e. Tn good vin­
tages Marcel Deiss' Bergheim Burlenberg 
pinot noir and Hugel's Jubilee pinot noir 
show earthy, complex, almost Burgundy­
like flavors. 

Like all other Alsace wines, pinot 
noir must, by law, be bottled in tall, 
Gennanic flu te bottles. Because it's sur­
prising, if not a little unnerving, to see red 
\vine now from what looks like a bottle of 
riesling, several producers are battling 
the bottle law, in hopes of having the rule 
rescinded. 

delzwicker is the collective term 
for inexpensive Alsace quaffing 
wines made up from a hodge-

podge blend of whatever Alsace grapes 
the producer bas on hand or can buy 
cheaply. Ironically, the name literally 
means noble blend. 

171isfountain in Colmar is dedicated to 
& ron /,azu re de Schwendi, who, as the story 
_goes, tell em e.rperlition to I·hwgcwy in the 
mirl-si.rtceuth C<'ll /llly to fight tile 1iL1'ks ancl 
IX'IW'IU'ff tO 11/SaCC' Willi Vi11CS (J10SSibly pinal 

yris) that hl''d fmmd grout ing in tile Tokay 
1·egion. As u >-esu/1, A/sace pi not gris became 
known as tokay-pinot gris. 

Vendange Tardive and 
Selection de Grains Nobles 

T wo sensational types of late harvest 
wines, vendange ta?·dive and selec­

tion de grains nobles, can be made only in 
certain favorable years (sometimes only 
once or twice a decade). But sensational 
isn't nearly adequate as an adjective. These 
wines can be liquid ecstasy. By law, only 
the four grape varieties allowed for (}rand 

Cru wines may be used: riesling, gewi.irz­
tranliner, pinot gris, and muscat. Vendange 

tm·dive and selection de grains nobles 

wines are so rare that even in the best of 
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years, they generally make up less than l 
percent of the entire region's production. 

Ven.dange tardive, or VT, wines are 
not exactly dessert wines but, rather, 
wines of such profound concentration 
they seem to have atomic density not to 
mention strapping lushness, all under­
scored by exuberant acidity. They may be 
a touch sweet or dry; unfortunately, 
there's no way to tell from the label. VTs 
are so spellbinding, they are generally 
drunk by themselves or with something 
utterly simple. (1 always drink them as the 
finale to Thanksgiving dinner.) 

To achieve such concentration, the 
grapes must be picked at a stage of 
advanced physiological maturity-simple 
sugar ripeness is not enough. Generally 
this means picking about two weeks after 
the regular harvest. VT wines may also be 
infected with Bot1ytis cinm·ea, the noble 
rot responsible for Sauternes. 

Selection de grains nobles, or SGN, 
are late-harvested wines that are always 
sweet and always infected with botrytis. 
To say that the wines are sweet, however, 
doesn't even begin to scratch the surface 
of their characters. SGN wines can make 
Sauternes seem shy. Wines of ravishing 
unctuousness, SGNs are balanced by such 
soaring acidity, profound alcohol, and 
huge extract that they actually fmish in a 
way that seems almost dry. The light 
desc1iptor for SGN might be seductive. 

Because a significant amount of botry­
tis does not appear in Alsace vineyards 
every year (or even very easily in any 
year), the production of SGNs can range 
from nothing to a barely conunercial 
amount. 

A producer's VTs and SGNs will often 
come from the san1e vineyard, usually one 
of the best. First, the pickers will go 
through the vineyard choosing, berry by 

berry, only the botryti:s-infected grapes for 
SGN. Then, tlley'll go back and pick the 
remaining superiipe grapes for VT. 

VT and SGN wines are governed by 
extremely stiict regulations. Producers 
must officially declare tlleir intentions to 
produce tllem, and governmental authmi­
ties must U1en test the grapes as they are 
being pressed. The wines carmot be chap­
talized. Once they are made, they are sub­
jected to a tasting test before U1ey can be 
sold. In some years, up to 35 percent of the 
wines fail to pass the test! VT and SGN 
\vines are expensive, but tlley are 
unequaled in the world. If you can get your 
hands on any VT or SGN from any of tile 
following producers, do! Leon Beyer, 
Domaine Albert Boxler, Domaine Marcel 
Deiss, Hugel et Fils, Kuentz-Bas, Tr.imbach, 
Domaines Schlumberger, Domaine \Vein­
bach, or Domaine Zi:nd Humbrecht. 

No 
SUBSTITUTIONS 

PLEASE 

l rom April until June in Alsoce, 
~ small specialized restaurants 

open that serve only one food: aspara­
gus. Serious asparagus aficionados 
believe there to be only one perfect 
accompaniment to the vegetable: a 
gloss of dry muscat. After a long win­
ter, the most sensational way to cele­
brate the arrival of spring may well be 

1
: with a huge plotter of asparagus driz­

zled with hollandaise sauce and 
accompanied by a bottle of Domoine 
Zind Humbrecht Golder! Grand Cru 
Muscat. 
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FRUIT BRANDIES 

f lsace Js famous for eaux-d~vie­
clear fruit brandies--illstilled 

' not just from the region's extra­
ordinary fruits (wild plums, elderber· 
ries, blackberries, pears, mirabelles) 
but also from things like wild mint, 
rose hips, jnn.lper, pine, and wild holly 
berries. No hearty country meal is 
trnly complete without a little glass of 
the potent stun', considered a digestif. 
Less courageous souls (or those with 
more delicate constitutions), forgo 
tasting and just sniff. Among the top 
dJstiUers: Wlndholtz, Mette, Mlclo, 
Massenez, and Theo Preiss. 

THE F OODS 
OF A LSACE 

I\ fter a few days in 
/"'\Aisace, even the most 
insatiable food and wine lover 
is ready to beg for mercy. The 
sheer number of delicious re­
gional dishes is daw1ting, and the 
number of great restau­

Alsace's most stunning "bread," how­

ever, is jlammekueche, also known as 
ta1·te jlambee-best described as pizza 
meets the onion tart. First a thin layer of 
bread dough is stretched across a chop­
ping board; it's then smeared with fro­

mage blanc, a fresh whiLe cheese, and 
heavy cream. Next it's topped with 
smoked bacon and onions, and fmally it's 

baked in a fiery, wood-burning oven until 
blistered. In winstubs (wine bars) all over 

Alsace, jlammekuechen can't be baked 
fast enough for the hoards of happy fami­

lies and friends who come to share it. 
Since roughly the tenU1 century, 

Alsace has been the capital of Munster, a 
creamy, pungent cheese. Almost as 

important as driving along the 
Route du Vin is driving along 

a smaller side road, the so­
called Route du Fromage 
(cheese route), where coun­
try restaurants and inns 
offer homemade Munster, 
baked with potatoes and 
onions and served with 

bacon and cured ham. 

With due respect to the 
Romans, who fattened snails on 

choice tidbits and housed 
rants-both humble and Kugelhopf-llte pride of Alsace. them in special snail boxes, 

grand- is second only to Paris, which, of the French, and especially the Alsatians, 
course, does not have world-class wine 
estates. 

Kugelhopf is a good exan1ple of the 
irresistibility of Alsace specialties. These 
turban-shaped rolls, rich with eggs and 
butter, are dusted with sugar or flecked 
with walnut pieces and sometimes diced 
bacon. In every bakery, they line the 
shelves like perfect soldiers, along with 
pains paysans, golden, crusty loaves stud­
ded with raisins and almonds, and petits 
pains au lait, soft doughy milk rolls. 

have raised the eating of escargots to a 
fine art. Drizzling snails with garlic butter 
is merely the tip of the iceberg. There are 
dozens of ways of preparing snails, includ­
ing a famous one in which the mollusks 
are sinlmered with wild chanterelle mush-
rooms, garlic, and shallots in a wine and 
whipped cream stock, then served with a 
chilled riesling. 

In Alsace, April is not the cruelest 
month; it is the time for unrestrained 
asparagus madness. The vegetable in-
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spires such devotion that there are restau­
rants open only from mid-April until the 
end of June that serve nothing but. 
Connoisseurs sit with napkins tucked 
under their chins, devouring the thick 
spears after dipping them in one of three 
traditional sauces: vinaigrette, homemade 
mayonnaise, or hollandaise. Alsatians say 
there's only one wine that's perfectly com­
patible with asparagus: dry muscat. 

Alsace is one of the two great capitals 
of foie gras (the other is southwestem 

WHITE WINE 

AND THE OTHER 

WHITE MEAT 

A mong all the world's rieslings, 
pinal blancs, pinal gris, and 

gewurtztraminers, those of Alsace are 
usually the most full-bodied and con­
centrated. This makes them great 
choices when you're having 
meat but want to drink a 
white wine. Which is what 
happens in Alsace all the 
time. The region's robust, 
down-to-earth, cold-weather 
food revolves around pork 
and game that are often 
cooked with hearty vegeta­
bles, such as potatoes, 
onions, end cabbages. The 
region's specialty, chou­
croute garni, a dish of 
sauerkraut, pork, sausages, 
bacon, and potatoes, is stel­
lar with riesling. But choucroute aside, 
even a simple pork roost is raised to 
new heights when it's served with o 
powerfully fruit-packed, crisp Alsace 
riesling. 

France). Geese are force-fattened until 
their livers are large and 1ich. The livers 
are then seasoned with salt, pepper, and a 
touch of Cognac and coddled in a bain­

mar·ie. In pate de foie gras, the liver is 
necked with truffies and wrapped in a rich 
pastry crust, then cooked. But Alsatian 
chefs never miss an opportunity when it 
comes to foie gras. They also stuff game 
birds with it, saute it in gewtirltrarniner, 
even top plebeian sauerkraut with it! 

Speaking of cabbage, although its 
exact origins are not known, clwucroute is 

so undeniably Alsatian that locals are 
often referred to as choucroute-eaters by 
the rest of France. Clwucroute is prepared 
by shredding young white cabbage and 
layering it witl1 salt in large crocks tmtil it 
ferments. The fennented cabbage is then 
cooked in wine-usually a riesling-and 
se1ved with a stunning array of potatoes, 
several cuts of pork, and sausages. If the 2a9 

clwucroute is fancy, pieces of suckJi.ng pig 
will be added. 

Given the heartiness of Alsace cook­
ing, it might seem as tl10ugh only the light­

est of sorbets should be in 

order for dessert. Fat chance. 
Dense, creamy cheesecakes 
are common, as are apple 
tarts, plw11 pies, and souffles 
made with the local kirsch 
(cherry brandy). One thing 
never shows up with des­
sert, however. That is a ven­
dange tar·dive or selection 

de grains nobles. These rare 
late-harvest wines are so 

extraordinary and complex that dessert 
only seems to get in the way. 

Cabbage as high art, choucroute is o1w of 
Alsace's best-loved dishes. 11 is usually se•·ved 
with multiple cuts of po1·k and sausages. 
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THE ALSACE WINES TO KNOW 

~ 

Whether d1y or sweet, all these Alsacc wines are whites. And, this b~>ing F'rance, 
yon won't see an umlalll 011 tile 1t in geluiirztnnniner on most lclbCis. 

Whites 
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DOMA INE MARCEL DEISS 

Riesling~~~~-----------------­
Aitenberg de Bergheim 
Grand Cru 
100% riesling 

All of the best Alsace rieslings have 
lift. They are like Gothic arches, 
soaring in their elegance, never 
heavy, never weighted down. Marcel 
Deiss' rieslings are a prime exam­
ple. These are wines of impeccable 
elegance. In the best years they are 
thoroughly concentrated with fruit 
but so carefully balanced by a tight 

rope of acidity that the overall impression is not of 
fruit or acid but simply of beauty and delicacy. 

DOMAINE WEINBACH 

Cuvee Laurence 
Tokay-Pinot Gris 
1 00% pinal gris 

(-:- < UU.L..1.4.\Uti!&"t Built in the early eighteenth 

I /' rkr_- :!nr/.f"-~-- century as a Capucin monas· 
'$\11 ~ld~'<h'•' tery, Domaine \\'einbach is now 

I 
r. · - ~ 1 1 1 · owned and run by three 
),,""""'.."""'"'" I women, Madame Faller and 

\, / '" ,_ ' ·;:' ·. _; her daughters Catherine (in 
·---- charge of marketing) and Lau· 

renee (the winemaker). The wines from this estate 
are among the most ex-pressive, powerful, and ele­
gant in all of Alsace. They have a purity to them that 
can seem absolutely regal. The domaine's tokay­
pinot gris Cuvee Laurence is a stunning example. 
Rich, minerally, spicy, creamy, and utterly dense 
with fl avor, it is nonetheless a wine with a long, 
refmed fi nish that ends like a slow fading whisper. In 
upcoming years the label of this highly sought-after 
wine will read simply pinot gris. 

DOMAINE ZIND HUMBRECHT 

Gewurzlraminer 
Golderl 
Grand Cru 
I 00% gewurztraminer 

From the Grand Cru vineyard 
Goldert comes this richly dense 
and opulent yet refmed and 
intriguing gcwiirztraminer, 
evocative of tropical fruits 
fused with roses and exotic 

---·-·----· to. , , r;BWUUOtAMJ'G'.J: 

OON.A1J'm mm H\.llOQICHT - -------"";12 
spices. Few white grapes are more expressive and 
powerful than gewilrztraminer, and gewilrz­
traminer is nowhere more expressive or powerful 
than in Alsace, especially from a top Gra1!d Cru 
vineyard. To make matters even more irresistible, 
few Alsace producers make gewtlrztraminers more 
expressive and powerful than those of Zind 
Humbrccht. In other words, this wine has it all. But 
then virtually all Zind Humbrccht wines arc mas­
sively lush and fleshy with bold, extroverted flavors. 
Not for the faint of heart. 

HUGEL ET FILS 

Gentil 
mostly sylvaner, with some gewurztraminer, 
riesling, pinal gris, and muscat 

Hugel's inexpensive, aro­
matic, zesty, bone-dry wine 
is a good introduction if 
you've never tasted Alsace 
wines before, and it's a new 
twist on an old idea. After 

...... ""B"IJGEL': 

the First World War several producers made gentil 
blends (in Alsace the word means noble}. By the 
lOGOs the practice was abandoned; quality wines 
were increasingly 100 percent varietal. In 1994 the 
family-owned finn of Hugel et Fils released this New 
Wave blend. This gcntil is the essence of Alsace 
wrapped up in one delicious ball. 



KUENTZ·BAS 

Gewurztraminer 

Pfersigberg 
Grand Cru 

ALSACE 

TRIM BACH 

Riesling __ 

Cuvee Frederic Emile ------
1 00% riesling 

(~Ill I 1! 10 11'' {II I: 

.... 
''f 1 00% gewlirztraminer 

A family-owned estate, Trimbach 
makes scrumptious gewilrz­
traminer and pinot gris, but their 

THIN\ BACH 
Kuentz-Bas makes some of the 
most stunning gewilrztramin­
ers in the world. This one, from 
the Grand Cru vineyard 
Pfersigberg (hill of peach 
trees), is so taut, hard, and 

sleek, the sensation is akin to running your hand 
over the biceps of a bodybuilder. In great years, the 
creamy, spicy flavors are massively concentrated, 
and yet the wine is also ravishingly elegant. The 
aroma is so heady, you'd swear you're lying in a bed 
of acacia and honeysuckle blossoms. 

'H·imboclt, one of Al;;ace's lop wine produce1-s, 
wusfouuded in 1626. Today llwfin n is 
lleadqua~tcrcd in tile picllti'CS([IU! village of 
RibcauvilU. 

" 

rieslings (they make four) can be simply devastat­
Ing in their elegance and concentration. The Cuvee 
t' r6d6ric Emile, named after an ancestor, was first 
made in the 1960s and comes from old vines in two 
Grand Oru vineyards: Osterberg and Geisberg. At 
its best, the aroma of this 1vine is quintessential 
riesling-somewhat like cold stone that has been 
rubbed 1vith peaches and apricots. 

Sweet Wines 
DOMAINES SCHLUMBERG.;..E..:..R.;.._ __ _ 

Gewurztraminer 

selection de groins nobles 
Cuvee Anne 

1 00% gewurztraminer 

no\1 \r\t.:~ 
\t IILl ~IB .. ROtR 

CUV8E ANNB 
~ 

The largest of the top produc­
ers, Domaines Schlumberger 
has 350 contiguous acres, half 
of which are classified Grand 
Ont. The rieslings from this 

••• family-owned estate are deli­
L..;;.;;=-=------' cious, but the gewtlrztramin-

ers truly leave you dazzled. For sheer intrigue, try 
Cuv6e Anne, a rare, late harvest gewtlrztraminer 
SGN, produced on average only twice a decade. The 
wine is so opulent and powerful it tastes as though 
every molecule of water has been siphoned out of 
it, leaving only the utter essence of fruit. The fla­
vors and aromas zigzag among ginger, apricots, and 
wet granite, with Dying sparks of acidity. The estate 
considers Cuv6e Anne one of its greatest 1vines. 

DOMAINE WEINBACH -------
Takay.Pinat Gris 
vendange tardive 
100% pinol gris 

One oft he best 1vineries in Alsace, 
Domaine Weinbach is an extraor­
dinary producer of VIS and SONs. 
This is the domaine's simplest and 
least expensive (though still 
pricey) vendangelardive, yet it is 
a masterpiece. Sensationally pure 
and deep aromas and flavors of orange marmalade 
and dried peaches predominate. The texture is like 
cool silk. Though sweet, lhc wine does not come off 
sugary but has a refinement that is both bcautiJul 
and memorable. Future labels will refer to the wine 
as pinot gris, omitting the tokay. 
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VISITING ALSACE 
WINERIES 

T he best way to visit the wineries of 
Alsace is simply to follow the wine 

route of Alsace, which winds for 75 miles 
along the eastern side of the Vosges 
Mountains, over the vineyard-covered hill­
sides and along the floors of deep valleys. 
The walled towns tucked away in the 
shadow of U1e mountains are charming, 
with their bell towers, ramparts, story­
book inns, churches, and roadside cruci­
ftxes. Castles overlook the plain, paths 
run U1rough the vineyards, and every­
where, \vine taverns and cellars provide a 
close to poetic atmosphere. 

In Ule heart of the vineyards, a few 
kilometers from Colmar, is the Kientzheim 
castle, headquarters of the Confrerie 
Saint-Etierme, a society dating from the 

292 1400s, which now acts as a promotional 
organization hosting, among other events, 
some of U1e most lavish banquets in France. 
Kicntzheim casLle also houses the Alsace 
wine museum. The museum re-creates 

l'cm cw 1 t'lll ami tl r i11k wdlthm ughou/ Fm iiCI', 
Iiii i 1111 ll'!JiOII is IIIOil' ll'IIOII 'II('t/ fm·lio lh its 
l l'SICIII IYIII IS :md i ts ll'im·s 1/1(111 Alsace. 

wine cellars of U1e past and includes a 
valuable collection of Alsatian wine­

glasses, bottles, flagons, and jugs dating 
from Ule fifteenth century. 

Advance appointments are not always 
necessary at wineries but are advised. 
AlUlough many people speak English, it's 
helpful to understand some French. The 
telephone numbers include the dialing 
code you'll need when calling from the 
United States. If you're calling fTOm within 
France, eliminate Ule 011-33 and add a zero 
before Ule nex1. number. 

CONFRERIE 5AINT•ETIENNE 

Choteau de Kientzheim 
68240 Kayserberg 
011 -33-3-89-78-23-84 

00MAINES 5CHLUMBERGER 

1 00 Rue Theodore Deck 
68500 Guebwiller 
011 -33-3-89-74-27-00 

DOMAIN£ Z I ND·HUMBRECHT 

2 Route de Colmar 
68230 Turckheim 
011-33-3-89-27-02-05 

F. E. TRIMBACH 

15 Route de Bergheim 
68150 Ribeouville 
011-33-3-89-73-60-30 

HUGEL ET FILS 

3 Rue de lo Premiere Armee 
68340 Riquewihr 
011-33-3-89-47-92-15 

LEON BEYER 

2 Rue de lo Premiere Armee 
68420 Eguisheim 
011 -33-3-89-41-41-05 

MAIS ON KUENTZ·BAS 

14 Route du Vin 
68420 Husseren-les-Choteoux 
011-33-3-89-49-30-21 
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Languedoc-Roussillon 
Remarkably, the wine region today 

considered to be one of ti1e most 
exciting and innovative in France, 

the Languedoc-Roussillon, was a place that 
until Uw 1990s few wine drinkers in the 
United States had ever even heard of. This 
seemingly improbable fact is made even 
more surptising by U1e region's size. With 
more Ulan 700,000 acres of vines spanning 
the vast culving arc of France's western 
Mediterranean coast, the Languedoc­
Roussillon is U1ought to be the single 
largest wine-producing area in tile whole 
world. A century ago almost half of all 
French wine was made in Ulis one place. 
Today more than a third still is. 

So how come wine drinkers have been 
hearing about the wines only since tile early 
1990s or so? Because only since then have a 
significant nwnber of Utem been any good. 
1n the past tile Languedoc (as it is often 
called) produced mosUy tile sort of no­
name, no-frills vin on:tinaiTe-very onli­
naire-iliat was bought in bulk and cost 
less than water. (During tile world wars, the 
ration of wine given daily to French soldiers 
usually came from here.) In fairness, there 
were small enclaves where making fine 
\vine had always been important, but they 
were just that-small enclaves. 

Undistinguished quaffmg wine, how­
ever, was not to be the Languedoc's legacy 

In the mggecllanclscape between the Pyrenees and the Mass~{Canigoulie old vineyanLs that 
time seems to have forgotten. Before the mid-seventeenth centmy, this area, now pa1·t of the 

Languedoc-Roussillon, belonged to Spain. 
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THE QUICK SIP ON 

LANGUEDOC· 

ROUSSILLON 

~ 
• The wines of languedoc-Roussillon 
are among the most exciting best-value 
wines in France. 

• The languedoc is the largest wine­
producing region in France. More wine 
is produced in this one area than in the 
entire United States. 

• A wide variety of grapes are grown, 
from Mediterranean varieties, such as 
syrah and grenache, to international 
varieties, such as cabernet sauvignon 
and chardonnay. 

forever. With a climate and terrain similar to 
neighboring Provence and tile southern 

294 Rhone, the Languedoc as a whole was wait­
ing to be tapped by quality-minded produc­
ers. When that happened in the 1980s, a 
whirlwind transformation of the local wine 
industry ensued. Year after year, wine qual­
ity increased by leaps and bounds while 
prices stayed low. The Languedoc quickly 
becan1e, and has largely remained, a para­
dise for bargain hunters seeking easy-to­
drink French wines that go well with 
Mediterranean foods. 

Languedoc wines cover a broad spec­
trum, from white to red; illy to sweet; still to 
sparkling-but the most distinctive wines 
are generally the soft, rustic red blends 
based on several of the san1e traditional 
Mediterranean grapes used in the southern 
Rhone Valley: syrah, mourvedre, grenache, 
and carignan. These wines are known, as 
are most wines in France, by their appella­
tions-Corbieres, Faugeres, St.-Chinian, 
and so on. However, the Languedoc is also 
one of the few regions in France where 

wines can be nan1ed after a grape variety. 
Thus you fmd a plethora of modem-style 
cabemets, merlots, chardonnays, and so 
forth that bear little resemblance to the 
region's more traditional wines. These are 
Irnown as Vin de Pays d'Oc. 

The Languedoc-Roussillon is spread 
over tile inlmense crescent of land west of 
Provence, along the coast of the Mediter­
ranean Sea. The region stretches from the 
Rhone River in the east to the Pyrenees 
and the Spanish border in the west, a dis­
tance of about 150 miles. The vineyards, 
considered some of ti1e oldest in France, 
date back to the early Greeks. 

The Languedoc and the Roussillon 
were two separate provinces for most of 
history. The Languedoc became part of 
France in the late thirteenth century, but 
the Roussillon belonged to Spain until the 
mid-seventeenth century. Nonetheless, the 
regions have always been entwined cultur­
ally and financially; they were finally 
joined administratively in the late 1980s. 
Today threads of Spanish culture and lan­
guage are still evident in this French 
province. The Languedoc-Roussillon, for 
example, is passionate about bullfighting. 

The Languedoc-RoussiUon is 

someti m es caUed le Midi, loosely 

t1·anslated as the land of the 

midday sun. 

Like Provence and the southern 
RhOne, the Languedoc is warm, arid, and 
so lllnlinously full of light it can seem as 
though the sky itself is somehow bigger 
there. Compared to the vineyards of north­
em France, it is a blissfully easy place in 
which to grow grapes. The landscape is 
dominated by the scratchy patchwork of 
low bushes, resinous plants, and wild 
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herbs known as garigue. In fact, the best 
Languedoc wines exude garigue, as though 
the heady scents and earthy flavors of wild 
thyme, rosemary, and lavender have insin­
uated themselves into the wine itself. 

The wines of the Languedoc have had 
a mercurial history. During the Middle Ages, 
when most vineyards were in the care of 
monks, the wines were prized. In the four­
teentJ1 century wines from the area of St.­
Chinian had achieved such fame that the 
hospitals of Paris prescribed them for their 
healing powers. By the twentieth century, 
however, the quality and reputation of the 
\vines had plummeted. \lfme books pub­
lished as recently as the 1970s bluntly 
described the Languedoc, if they men­
tioned it at all, as France's biggest producer 
of characterless plonk. It took numerous 
small producers-Chat-eau des Estanilles, 
Gilbert Alquier, Domaine d'Aupilhac, Mas 
de Daumas Gassac, and others-plus large 
companies, such as Fortant de France, and 
quality-oriented cooperatives, such as Val 
d'Orbieu, to initiate in the 1980s what 
would become a remarkable transforma­
tion of the region's wines. 

The Languedoc 1·egion is named 

after a group of languages and 

dialects spoken in southern France 

dwing the Middle Ages, known 

collectively as the langue 

(language) d'oc (ofoc, then the 

cornrnon wo1·df01· yes). 

Although today U1cre are virtually no 
wines that might be considered m(\jestic, 
there are noneU1eless scores of delicious 
mouthfilling ones tl1at are full of personal­
ity. The vibrant lusty fruit U1ese wines pos­
sess makes them perfect for pairing with 
the bright Mediterranean flavors of garlic, 
tomatoes, and olive oil. 

THE TWO 
CATEGORIES OF 
LANGUEDOC WINE 

I n most French wine regions, wines are 
labeled according to the Appellation 

d'01·igine ContT6tee (AOC) from which 
they come, not U1e grape variety (or vari-

17w tualled medieval village of Carcassonne i.s one of the most stwwing iu the Languedoc­
Roussillon. Up in tltefootltillsjust southwest of here is the tiny village of Limoux, tuhere tlw 

Languedoc's sparkling wines BlarrqueUe de Limoux and Cremant de Limoux are made. 
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eties) fTom which they are made. Sancerre, 
St.-Emilion, and Meursault, for example, 
are all appellations-specific, delinuted 
areas where wines are made in a tradi­
tional way according to st.Ji ct regulations. 
Appellation wines are meant to reflect 
tbeir terroi1·; to taste of tbeir place. 

The Languedoc-Roussillon can be con­
fusing because while some wines aTe 
labeled according to their appellation 
(Corbieres, Faugeres, Minervois, and so 
on), otbers are labeled according to ti1e 
vruiety of grape from which U1ey are made 
(chardonnay, merlot, and !be like) or are 
sometinles labeled wiU1 a proprietary name 
(like Le Jaja de Jau). Languedoc-Roussillon 
wines !bat are labeled varietally or witb 
proprieta.Jy names fall into a category 
known as Vin de Pays d'Oc. Vin de Pays 
d'Oc is just one exan1ple of wines iliat 
come under ilie vins de pays category of 

296 French wines (see page 117). 

There are often big differences 
between AOC wines and Vins de Pays 
d'Oc. In general, ti1e Languedoc's appella­
tion wines-ti1ere are some twenty-five 
clliferenl appellations-are traditional Med­
iterranean blends. The best of tbem can be 
downright sensational. Like all lhe top 
wines of France, these wines si.Jive to 
reflect the tenuiT fTom which U1e grapes 
came. Usually !bey are made from iliree or 
more grape varieties, most oflen including, 
if tile wine is red, syral1, mourvedre, 
grenache, and/or carignan. By comparison, 
Vms de Pays d'Oc are generally far less tra­
ditional and tile rules for making tbem are 
far more flexible. Most are made from a 
single vrui ety of grape, but ilie grapes used 
usually will have been grown in more U1an 
one location. A Vin de Pays d'Oc chardon­
nay can be made from a blend of chardon­
nay grapes grown all over the region-in 
oilier words, place is a far less importa.Ilt 

Grenache grapes grow to be supe1·1·ipe in the La11guedoc's abundant sun. Some of these m-e 
used in the exotic, andfai?·ty mre, 1·ed versions of the sweet fortified wines known as vins 
doux naturels. 
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LANGUEDOC· 

ROUSSILLON WINES 

LEADING APPELLATION· 

DESIGNATED WINES 

Banyuls red (fortified; sweet) 

Corbieres red 

Coteaux du Languedoc 
white, red, and rose 

Faugen~s red 

Minervois red 

Muscat de Frontignan white 
(Fortified; sweet) 

Muscat de Rivesaltes 
white (fortified; sweet) 

l 
factor. Many Vins de Pays d'Oc are merely 
average in qualjty, with decent flavors and 
small price tags. On the other hand, a 
few of the most creative and personwty­
driven wines of the region are also Vins 
de Pays d'Oc. Among the most famous 
are the single most renowned wines of 
the Languedoc-Roussillon: those from the 
estate Mas de Daumas Gassac, some of 
wruch cost as much as top Bordeaux. 

THE LAND, 
THE GRAPES, AND 
THE VINEYARDS 

T he majority of the vineyards of the 
Languedoc are planted on a curved 

plain U1at fom1S a giant, sunny semicircle 
facing the Mediterranean Sea. In so 

- dependably wann a eli-Muscat de St.-Jean·de­
Minervois white 
(fortified; sweet) 

St.·Chinian red 

4 j I tt-'t'frai4-· 

a'e.c5a7:, 
mate the best wines 
generally come from 
vineyards where the 
yields are kept low. 
Many of the top vine­
yards, however, are not 
on the plain but are 

L EADING VARIETALLY 
DESIGNATED WINES­
VINS DE PAYS D'OC 

Cabernet Sauvignon red 

Chardonnay white 

Meriot red 

Sauvignon Blanc white 

Syrah red 

Viognier white 

APPELLATIONS OF NOTE 

BlanqueHe de Umoux 
white {sparkling) 

Collioun~ red 

Vin de Pal'' !!'7ft· 
Mh ,., lluutl'lllt' t1t1 /h,,iwi111' .t,· li'''"ll"~m,•l 

1-1110 J.n I, ,,,.,, '"· I rmu r 

c75cl 

planted on higher, cooler plateaus or 
along U1e foothills of the Pyrenees or the 
Cevennes Mountains. 

The soil of the Languedoc varies. Near 
the sea it tends to be alluvial; farther in­
land, there's more chalk, gravel, and lime­
stone. Some of lhe best vineyards are 
filled wilh round, ancient riverbed stones, 
sinUlar to those in Chateauneuf-du-Pape. 

Cotes de Roussillon-Villages red 

Cremant de Umoux 

Before phylloxera invaded southern 
France in lhe latter part of U1e nineteenth 
century, the Languedoc-Roussillon was 
home to more than 150 different varieties of 
grapes. Today more lhan thirty grape vari­
eties still grow here, but lhe lesser grapes 
lhat once dominated production-aramon, 
macabeo, and the like-have been in a free-

white {sparkling) 

Fitou red 

Limoux white 
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FRAN CE 

THE GRAPES OF 

LANGUEDOC·ROUSSILLON 

WHITES 

Bourboulenc, Clairette, Grenache 
Blanc, Picpoul, Marsanne, Rolle, and 
Roussanne: Used in numerous traditional 
white wines throughout the region. When 
yields are low and winemaking is skillful, 
blends of these grapes can be delicious. 

Chardonnay: Major grope for 
international style Vin de Pays d'Oc. Also 
used in the traditional sparkling wine 
Cn!mont de limoux. 

Chenin Blanc: Minor grope used primarily 
in the traditional sparkling wine Cremont de 
limoux. 

Mauxac: Native languedoc grope used 
mainly in the sparkling wines BlonqueHe de 
limoux and Cremont de limoux. 

Muscat Blanc a Petits Grains: 
Considered the greatest of the muscat 
grapes in terms of quality. Used to make the 
sweet fortified wines muscat de Frontignan 
and muscat de St.-Jean-<le-Minervois. 

M uscat of Alex andria: Part of the family 
of muscat grapes. Considered less 
prestigious than muscat blanc 6 petits 
grains. Used to make the popular sweet 
fortified wine muscat de Rivesaltes. 

Sauvignon Blanc: Used far international 
style Vin de Pays d'Oc. 

fall decline for more Uum a decade. 
Meanwhile, well-regarded Mediterranean 
varieties, such as syrah, mourvedre, and 
grenache, are on a dramatic tise, and inter­
national varieties, such as chardorumy, 
cabemet sauvignon, and merlot, are being 
planted with furious speed. In 1968 there 
was no merlot in the Languedoc. By 1999, 
there were more than 8,400 acres of it. 

Viognier: Major grape. Source of same of 
the best white Vin de Pays d'Oc. 

REDS 

Cabernet Sauvignon: Major grope. 
Used for high-quality Vin de Pays d'Oc. 

Carignan: Major grope. Used in numerous 
traditional red wines including Corbieres, 
Faugeres, Fitou, Minervois, and others. 

Cinsaut: Workhorse grape used in inexpen­
sive traditional red table wines and roses. 

Grenache: Major grape. Used for 
blending in traditional dry red wines but 
also famous as the principal grape in the 
renowned sweet fortified red wine Banyuls. 

Lladoner Pelut, Picpoul Noir, and 
Terret Noir: Minor grapes. Used in small 
amounts in traditional reds and roses, 
though plantings are on the decline. 

Merlot: Major grope for international style 
Vin de Pays d'Oc. 

Mourvedre: Major grape. Used in numer­
ous traditional red wines, including Corbieres, 
Fougeres, Fitou, Minervois, and others. 

Syrah: Major grape. Used in numerous 
modern and traditional red wines, including 
those of Corbieres, Faugeres, Fitou, 
Minervois, and others. 

One of the best of the newly planted 
varieties is viognier, the traditional white 
grape of Condrieu in the nortl1em Rhone 
and a fashionable grape in California. In 
comparison to Condrieu and Califomia 
viognier, Languedoc viogniers have flavors 
tl1at are far less concentrated. Their light 
honeysuckle and crean1 flavors, however, 
make them effortless to drink and at prices 
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about a third of viogniers from elsewhere in 
the world, they are pretty effortless to buy. 

THE TRADITIONAL 
DRY WINES OF THE 
LANGUEDOC 

I f you go into a simple neighborhood wine 
shop in Paris, chances are you'll see quite 

a few shelves sporting wines with tl1e names 
Corbieres, Faugeres, Minervois, St.-Chinian, 
and the large area known as Coteaux de 
Languedoc. These are tl1e Languedoc's five 
best-known appellations for dry wines, and 
because all are relative steals, the shop's 
proprietor will usually be doing a brisk busi­
ness in them. l\1any of these wines will be 
the products of cooperatives (which the 
Languedoc has in spades), and they won't 
be much more than serviceable. The wines 
from the small producers are generally infi­

nitely better, and more wines from small 
producers are coming into the United 
States. (It's worth noting that while the 
three minor appellations Collioure, Cotes 
de Roussillon-Villages, and F'itou produce 
mostly unremarkable wines, you can occa­
sionally uncover some that are real gems.) 

As for the major appellations them­
selves, Corbieres, traditionally the highest 
regarded of the four AOCs, is spread over 
the undulating northern footllills of the 
Pyrenees in the western part of the 
Languedoc-Roussillon. This fairly large 
region (about 34,000 acres) specializes in 
dense, juicy, slightly spicy, rustic red blends 
that often possess that warm sunbaked 
earth and dried resinous herb quality known 
as garigue. For most of these wines, Cari­
gnan is the dominant red variety, followed 
by syrah and mourvedre, although many 
wines will also contain southern France's 
other usual suspects-grenache, cinsaut, 
terret noir, and so forth. Using the same 

grapes, Corbieres is also made as a rose 
wine, although only a small an10unt is pro­
duced. As for white Corbieres, of which 
there's even less tl1an rose, it's dry, refresh­
ing, and gets the job done. Top small Cor­
bieres producers include Domaine de Grand 
Cres and Chateau Mansenoble. 

Faugeres is about one eighth the size of 
Corbieres and makes only red wines. The 
wine-growing area itself is in the hills nortl1 
of the little town of Beziers, more or less in 
the center of the Languedoc-Roussillon. 
Here carignan is again typically the leading 
grape, and it can produce great results if the 
vines are old and the yields low. With it 
syrah, mourvedre, and/or grenache are 
blended to make wines that at their best 
taste spicy, earthy, and powerful. Faugeres' 
top producer is Gilbert Alquier. 

North of Corbieres in the hilly western 
Languedoc, Minervois (about 12,000 acres) 

Though many whi te g·rapes m·e grown in 
the Languedoc-Roussillon (and made into 
some su1prisingly good wines), tlw 1·egion 
is still best knownj01· its tmditional Tustic 
Ted wines. 
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COOPERATIVE 
CLOUT 

nl · here are some five hundred coop­
eratives in the Languedoc (one 
in every vlll.age ), and their wine­

making standards vary from quite high 
to pathetically low. One of tho largest 
(and best) of these Is the "supel'CO-Op" 
Les VJgnerons du Val d'Orbleu, a colleo­
tive of smaller co-ops plus 190 growers. 
The collective produces well over half a 
bUll on bottles of wino a year, making it 
one of the largest producers in France. 

is !mown for reasonably priced red wines 
that can be little more than soft and juicy or 
can be totally outrageous. The outrageous 
ones come from a subdistJict called La 

3oo Liviniere, which is up in Ute rocky hills 
above the flat plateau. (The words La. Liv­
in1kre will appear on Ute labels of these fan­
tastic wines.) Here, old low-yield vines of 
carignan, along with grenache, syrah, and 
other southern French varieties are made 

into wines that are dense, rich, and for all 
the world, taste Like blackbeny syrup 
poured over stones. Some basic, setviceable 
roses and whites are also made, but red is 
where the action is. Among the best produc­
ers here are Chateau de Gourgazaud, 
Chateau Massamier Ia Mignarde, and 
Domaine Ia Combe Blanche. 

Between Minetvois and Faugeres Hes 
the small (about 6,000 acres) red wine 
appellation of St.-Chinian. From the north­
em part of the region come gutsy red 
wines with sharp-edged grip, while \vines 
from Ute southern part are far softer and 
less well defined. As in Minervois, the rea­
son is related to altitude, yield, and, here, 
soil. The north's higher vineyards grow on 
schist, while the vineyards in the south, 
lower in altitude, grow in clay. As is true in 
Corbieres, Faugeres, and Minervois, cari­

gnan is still a m(\jor player in the blends 
here, but increasingly it is being sup­
planted by syrah, grenache, and mourve­
dre. Look for the producers Canet Valette 
and Chateau Maurel Fonsalade. 

Finally, there's Coteaux de Languedoc, 
an extensive appellation covering more 

Ora pes for the Languedor's vins doux nature is 1-emain on the vine 1mtilthey ar·e so 1·ipe they 
almost threaten to become raisins. 
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than 20,000 acres. A lot of pretty wishy­
washy vin m'dinai1·e is made here, but 
nonetheless the Coteaux de Languedoc 
deserves your attention because there are 
real gems here, too. These come from a 
number of subdistricts that (as of this writ­
ing) haven't yet received their own appella­
tions, but they undoubtedly will. The wines 
from these subdistricts can be packed witl1 
dense blackberryish fruit and suffused with 
licorcey, gamy, stony aromas and flavors. 
The subdistricts to look for (their names 
will appear on tile label) are, above all, Pic 
St.-1-oup, plus La Clape, Picpoul de Pinet, 
Montpeyroux, and SL-Saturnin. If you come 
across a Pic SL-Loup from Clos Marie, 
Chateau de Ia Lancyre, or Chateau Ia 
Roque, buy il 

THE SWEET 
FORTIFIED WINES 
OF THE LANGUEDOC 

T he Languedoc has a long tradition of 
producing sweet fortified wines, 

which are known collectively as vins doux 

natw·els- naturally sweet wines. The 
term, however, is somewhat inexplicable 
since these "naturally sweet" wines actually 
achieve their sweetness by being fortified 
with clear brandy (grape spirits) in order 
to stop fennentation early, thereby leaving 
the sweetness in tile wines. 

Several of the best-known vins doux 
natu1·els are based on muscat grapes, 
including tile locally famous wines mus­
cat de Frontignan, muscat de Rivesaltes, 
and muscat de St.-Jean-de-Minervois. 
Muscat is actually not a single grape but 
a large family of related grapes that have 
grown throughout the Mediterranean 
since ancient times. The oldest and most 
renowned of these is muscat blanc a 
petits grains, which was cultivated by the 

Romans around the historic cities of Nar­
bonne and Frontignan on tile Languedoc 
coast. Muscat de Frontignan and muscat 
de St.-Jean-de-Minervois are made witil 
muscat blanc a petits grains, but muscat 
de Rivesaltes, the muscat wine produced 
in the largest quantities, is made with tile 
somewhat less distinguished grape mus­
cat of Alexandria. 

Although U1e muscals are the most 
pervasive of the Languedoc's vins doux 

natw·els, the most exciting sweet fortified 
wine is Banyuls, a reddish-colored wine 
made principally from grenache. Port might 
spring to mind when you U1ink about 
sweet fortified reds, but Banyuls is any­
thing but portly. Neitller massive in size 
nor dense in texture, it's deceptively (even 
dangerously) easy to drink thanks to its 
heady flavors of coffee, chestnut, mocha, 
and tea, which can be inesistible. 

Most vins doux natu1·els taste both 301 

more alcoholic and less sweet than they 
really are. They tend to have an alcohol 
content of 16 to 17 percent and usually 
have 8 to 10 percent residual sugar. (Sau­
ternes has about the same residual sugar: 
8 to 12 percent.) In tile past, vins doux 

natuTels were often drunk as hearty aper-
itifs; today they are more commonly 
drunk witil (or as) dessert. Vins doux 

natu1·els are not widely or consistently 
available in the United States. You may 
come across one from any of a number of 
different producers; they are all fun to try. 

CREMANT DE 
LIMOUX 

The word cn?mant is used to describe a 
French sparkling wine that is made 

outside the Champagne district but accord­
ing to the Champagne method. CTemants 
come from all over France; some of the best 
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THE CAPITAL OF 
MUSSELS 

( 
ulinorily speaking, the Longue­
doc is not as famous as its next­

door neighbor Provence with perhaps 
one exception: mussels. The Longue­
doc's tiny hamlet of Bouzigues near the 
town of Sete is considered the unofficial 
mussel capitol of France. Bouzigues, in 
fact, is really just a string of no-frills 
seafood cafes that jut out over the glis­
tening blue saltwater lagoon called 
Bassin de Thou. Here in the lagoon's 
slow-moving current, fat juicy mussels 
ore cultivated in special nets or clinging 
to wooden frames. In just about every 
cafe, the mussels show up, often strewn 
with bits of grilled sausage, along with 
bottles of red Corbieres, Fougeres, 
Minervois, and St.-Chinion. While on 
first consideration mussels may seem 
exclusively white wine fore, the cafes of 
Bouzigues prove otherwise. Juicy, rustic 
Languedoc reds, with their supple, 
earthy, slightly spicy Rovers, con be real 
winners in this combination. 

known include Cn~mant d'Alsace, Cremant 
de Bourgogne, Cremant de Loire, and 
Cremant de Limoux. 

Cremanls de Limoux are simple, lasty 
sparkling wines made in some fOity-one 
small villages surrounding the town of 
Limoux. TI1e wines are made fTom U1e local 
grape mauzac, which can constitute up to 

70 percent of tile wine and chardonnay or 
chenin blanc, which fom1 no less tl1an 30 
percent. Cremant de Limoux must spend at 
least a year aging on tile yeast lees. 

A more traditional style of sparkling 
Limoux is called Blanquet.te de Limoux. It 

N C E 

is made by the Champagne method but 

consists entirely of mauzac and is aged 
three months less than cTemant. I wish 

that, instead of describing vinification 
details, I could simply say go out and buy 

this or that Cremant or Blanquette, but it 

isn't that easy. These wines are made by 
scores of small producers whose wines 
are in1ported, but erratically. It's s imply 

best to give the wines a try-whatever 
producers you come across-and if you 
find one you like, buy several bottles. 

Lastly, the appellation Limoux (not 

Cremant de or Blanquet.te de) is a still, not 
sparkling, white wine made from chardon­
nay. It's not particularly moving. 

VISITING THE 
WINERIES OF 
THE LANGUEDOC­
ROUSSILLON 

T he Languedoc-Roussillon is, like its 
neighbor Provence, an ancient, rural 

region that piques one's wanderlust. 
There are no grand chateaux with pol­
ished equipment and formal tasting 
rooms. Most wine1ies are small, humble 
affairs where, chances are, you'll be taken 
into the cellar by the owner and handed a 

glass of wine straight from the barreL I've 
included some wineries here that are par­
ticularly fun to visit. The Languedoc is 
also packed with cooperatives. Virtually 
every village has one, and visiting it is 
important for a balanced sense of wine­
making in the region. For small wineries, 
appointments are necessary. At some 
only French is spoken. The telephone 
numbers include the dialing code you'll 
need when calling from the United States. 
If you're calling from within France, elim­
inate the 011-33 and add a zero before the 
next number. 
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Above all, no trip to the Languedoc 
would be complete without visiting the 
ancient Mediterranean cities of Narbonne, 
Carcassonne, Beziers, Collioure, Ceret, and 

Nimes. And another must visit­
ing the tiny coastal village of 
Bouzigues near Sete, where 
extraordinary oysters and mus­
sels are farmed in saltwater 
lagoons. The only establish-

ments in Bouzigues are no­
frills seafood cafes where 
the platters of shellfish are 
incomparable. 

CHATEAU D E 

L'ENGAR RAN 

Laverune 
01 1-33-4-67-47-00-0 2 

CHATEAU DE 

L'HOSPITALET 

Route de Narbonne Ploge 
Narbonne 
0 11-33-4-68-45-34-47 

CHATEAU LASTOURS 

Portels des Corbieres 
01 1 -33-4-68-48-29-17 

CHATEAU VILLERAMBERT­

JULIEN 

Counes Minervois 
011-33-4-68-78-00-01 

DOMAINE DE GOURGAZAUD 

La Liviniere 
011-33·4·68·78-30-24 

OOMAINE DE L'ARJ OLLE 

Pouzolles 
0 11-33-4-67-24-81-18 

FORTA N T DE FRANCE 

278 Avenue Morechol Juin 
Sete 
011-33-4-67-46-70-23 

Unabashedly modem, Fortant de Prance is 
one of the leading wine companies making 
international-style Vins de Pays cl'Oc. 

GILBERT ALQUIER 

4 Route de Pezenes les Mines 
Fougeres 
01 1-33-4-67-95·00-87 

LES VIGNERONS DU VAL 

D ' ORBIEU 

This astoundingly Iorge, progressive 
cooperative is mode up of many facilities , 
several of which con be visited. For 
information, call 011 ·33 ·4·68-42·38-7Z 
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THE LANGUEDOC-ROUSSILLON 

WINES TO KNOW 

~ 

The appellation Vin de Pays d'Oc is a 
regional appellation that contains dozens 
of smaller appellations, including Vin de 

Pays de I'H~rault, Vin de Pays des Cotes de Thongue, 
and Vin de Pays du Mont Baudile, examples of each 
of which you'll find here. 

Whites 
CHAIS BAUMIERE 

Sauvignon Blanc 

Lo Bourne 

Vin de Pays d'Oc 

1 00% sauvignon blanc 

This is the kind of zingy sauvi­
gnon blanc that sauvignon 
purists love. Packed with snappy 
hay and grapefruit flavors, it 
ends in a terrific crescendo of 
wild herbs. Just waiting to be 
drunk with the herb-and-garlic­

infused dishes of the south of France. 

DOMAINE DE GOURGAZAUD 

Vi~nier 

Vin de Pays d 'Oc ~.,.,.,.,"""~ 
I 00% viognier IJl VI~MIER 

Domaine de Gourgazaud INE Dll GOURGAZAUD 

ak . . . I d _. ,_,.,_szs...,. 
m es mtense wmes, me u - · - ·· "" 
ing the plushest viognier in -=:.-
the Languedoc. In good and great vintages this 
wine oozes 1vith exotic honey flavors and is easy on 
the pocketbook besides. The old domaine, which 
dates from the seventeenth century, is set in the 
foothills of the Montagne Noire above Minervois. 
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+ 
MASOEOAUMASGASSAC 

Blanc MAt~!~ 

One of the most remarkable Medi­
terranean white wines. The richness of 
chardonnay and the exoticness of vio­
gnier make a powerful duo, yet the wine 
possesses an uncanny elegance. The 
vibrant fruit flavors are cL'ISSY and the 
fmish is usually hauntingly long. 

Vin de Pays de )'Herault DAliMAfil-( IAStiA(; 

appraximalely a lhird each 

chardonnay, viognier, and petil 

manseng, plus muscal, marsanne, 

and raussanne 

Reds 
CHATEAU MASSAMIER LA M I GNARDE 

Domus Maximus 

M inervois La liviniere 

ao~~rah, 20% grenache 

0 01\1 v ~ 
MAXIMV~ 

One sip of this incredibly long-on-the­
palate 1vine 1vith its saturated, ripe boysen­
berry and chocolate-like flavors, soaring 
structure, and aroma of black earth and 
stones makes you realize that the tiny area 
of Minervois called La Liviniere is one of 
the best-kept secrets of the Languedoc. 
With one sip, the taste buds reel and the 
mind leaps to lamb shanks or long­
simmered stew made 1vith a bottle of this 

wine. Domus Maximus is made by Chateau 
Massamier Ia Mignarde, a producer to watch. 

OOMAINE D'AUPJLHAC 

Cari nan 

Vin de Pays du Monl Baudile 

1 00% carignan 

Here's what a supposedly less dis-
tinguished grape-namely, cari­
gnan-can do in the hands of the 
right producer. Made entirely from 

. 
00)1 

D'AUPIUIAC 
• io 

very old carignan vines grown at .. ..;-::;:;--=... "' 
low yields, Domaine d'Aupilhac's 0 · 

1vine has the classic suppleness of traditional south-
em French reds. The soft licoricey and menthol fla-
vors are beautifully mellow and full of garigue. 
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DOMAINE DE L 'ARJOLLE 

Cabernet de I'Arjolle 
Yin de Pays des Cotes de Thongue 
1 00% cabernet sauvignon 

U you didn't see the label that reads 
(nkuu:/ Languedoc, you'd swear it's a Bor-

/ / r- / // deaux for its great structure, 
rk - /y n'l'r 

11. gorgeous balance, rich minty 
IJ and cassis flavors. Domaine de u..,_,-;.,.,.t:J-

r,ll..,. .... ft'- t:M:. <7- I'Arjolle is a good example of one 
~ '!f:::-. of the small, dynamic, family-run 

~ $1. ~, ... ~ . 
~\~ -:: - .47 estates now makmg some of the 

"'«>"'"' best wines in the Languedoc. 

DOMAINE DE L'HORTUS 

Classique 
Coteaux du languedoc 
approximately 50% syrah, 30% grenache, and 
20% mourvedre 

OOMAINE " l'HOitTUS 

Domaine de I'Hortus is 
known for soft, thick, minty 
reds with waves of garigue 
and the scent of woodlands 
floating through them. Their 
wine comes into your mouth 
with a big arc of flavor and 

finishes with a licoricey bang. The domaine is a 
family estate lying in a valley between two facing 
limestone cliffs near the village of Pic·St.·Loup. 
The word lwrtus is Latin for garden. 

GILBERT ALQUIER & FILS 

Faugeres 
approximately one third each syrah, 
mourvedre, and grenache 

Some of the most elegant, 
beautifully focused red 
1vines in the Languedoc 
come from the schist hill­
sides of Faugeres, inland 
from the coast. Gilbert 
Alquier's Faugeres is full of 
graceful black currant, vio­

FAUG£RES 

let, and mint flavors, all laced with spicy garigue. 
Perfect to go with a Mediterranean dish full of 
garlic, tomatoes, and olive oil. 

LES VIGNERONS DUVAL D'ORBIEU 

La Cuvee Mythique 
Yin de Pays d'Oc 
approximately one quarter each syrah, 
mourvedre, grenache, and carignan, plus a 
tiny amount of cabernet sauvignon 

A very good southern French wine from a century ago 
might very well have tasted like La Cuvee Mythique, 
a deliciously rustic wine indelibly 
stamped with wild hints of garigue 
plus warm berries, violets, cedar, 
and licorice. This is the top 1vine of 
the Val d'Orbieu cooperative. Th 
make it, more than a hundred sepa-
rate wines are considered before 
the final blend is drawn from only 
the best small lots. 

MYTHIQUE 

Sweet Wine 
LA CAVE DES VIGNERONS DE 
ST.-JEAN·DE· MINERVOIS 

Muscat de St.-Jean.cJe­
Minervois 
1 00% muscat blanc a 
petits grains 

1
.._0 uccr o r ra-4 ~C't 

~{!,..;. 
~OC .... III tww.;f 

A hedonistic sweet vin doux naturel­
light, sweet peaches leap out of the 

glass. Excellent dessert wines such 
as this are common in the 
Languedoc, but most are not, as this 

one is, made by a cooperative, nor 
are they as easy on the pocketbook. 

... 
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Provence 

1-es Apilles (lhe little Alps), a efta in of rocky limesto11e outcroppings, pmtecl vineyards in Les 
Baux de Provence from fierce northern winds. 

T 
he word Provence induces hunger, 
not thirst. One hardly thinks of 
wine at all, except as something to 

brace you for the oncoming wave of a 

board, the best of them are perfect with a 
plate of grilled fish. 

Provence encompasses the vast, ram­
bling countryside of far southeastern 

great, garlicky aioli. It's not that 
the wines of Provence do not 
deserve attention. The problem 
is getting sidetracked by bouil­
labaisse-or by landscapes so 
beautiful that van Gogh, Renoir, 
Matisse, Picasso, and Cezanne 
could not stop painting them. 
Yet Provence's wines are both 
special and delicious. Proven~al 
roses (what everyone drinks 
with the local cuisine) are 
famous for their refreshing 
slash of flavor. The region's 
reds-bold, concentrated, and 
distinctive-are creating a surge 

Raman artiji1cts, some 
of them-like this 

ancien/ amphora­
beautifully intact, an~ 

found all over the 
Provenral count1ysicle. 

France. In fact, one can't get 
any farther south, for Provence 
dead-ends on the beaches of 
the French Riviera. From the 
coast with its famous seaside 
towns of Marseille, Bandol, and 
St.-Tropez, Provence extends 
inland. How far is hard to say. 
The French often defme the 
region by its remarkable land­
scape-which is to say, by the 
presence of gruigue. The word 
describes the character of the 
land: pru·ched, low rolling lime­
stone 11ills covered in dry scrub 
with tough, resiny plants: \vild 

of new excitement. And altbough tile qual­
ity of the white wines ranges across the 

rosemary, wild tbyme, lavender, and half­
decayed green oaks. Even the sunbaked 
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THE QUICK SIP ON 
PROVENCE 

• Provence, in the for southeastern cor­
ner of France along the Mediterranean 
Sea, has only recently emerged as a 
region producing serious wines. 

• The majori ty of Proven~ol wines ore 
blends based on a curious array of inter­
notional as well as Rhone grape varieties. 

• The most popular Proven~ol wines 
ore zesty, refreshing roses; the most dra­
matic and delicious wines ore red. 

earth seems to have a perfume of its own. 
It's a landscape that extends far 

enough north that parts of the southern 
RhOne are sometimes also considered en 

Provence. Most important of all, the land­
scape seems, in a surreal way, to reverber­
ate through the wines themselves. The 
best Provenc;al wines are said to smell and 
taste of garique. 

The Romans called this region 

nostra provincia, our province, 

hence Provence. 

Provence's four most important wine 
appellations all fall in the far south, with 
some bordering on the Mediterranean. 
They are: Bandol, Cassis, Coteaux d'Aix-en­
Provence (and its terrific tiny subregion Les 
Baux de Provence), and Cotes de Provence. 
Bandol is the most prestigious; Cotes de 
Provence, the largest 

Provence is a candy store of grape vari­
eties. The eclectic hodgepodge of grapes 
reflects the region's rich history and politi­
cal affiliations with just about every Medi­
terranean power, large and small. Most of 

the RhOne grapes are grown, as well as tra­
ditional Provenr;al grapes and even Italian 
grapes, such as vermentino, and northern 
grapes, such as cabernet sauvignon. 

The climate of Provence is dramatic. 
The sun (3,000 hours of sunlight a year!) 
bounces off the land and sea, creating an 
almost relentless light-no wonder painters 
love it. As in the Rhone, the aggressive wind 
from the north, le mistr·al, cools the vines 
and helps prevent rot, but it can also tear 
the vines apart. The best vineyards are 
therefore located in protected pockets, 
mostly facing south toward t11e Mediterran­
ean, \vith the 11ills at their backs. 

In this ancient, impoverished soil, 
many crops would fare badly. But grape­
vines and olive trees thrive. Patches of 
limestone, schist, and quartz are scattered 
throughout the thin, rocky soil along the 
coast Farther inland the soil also contains 
clay and pebbly sand. 

Provence's wines have always played 
a suppo1ting role to the mesmerizingly 
delicious local dishes. In fact, until 
recently, wine more or less took a back­
seat. Food was the real (and only) star. 
This is now changing, but there's another 
phenomenon at work, too: Provenr;al food 
has a startling effect on Provenc;al wine. 

TOUJOURS AIOLI 

1 
n Provence, aioll-a velvety, super-

1 garlicky, homemade mayonnaise--
Is the traditional focus or holiday 

feasts. It Is made with so much fresh 
garlic that around holidays local den­
tists have been known to hang signs on 
their doors reading Fermi d Cause 
d~ioU, Closed Due to Aioli. 

,..__ 
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Over and over again wine professionals 
report being unimpressed by Proven~al 
wines, only to change their minds when 
they have had those same wines with local 
dishes. Just romance? Maybe. Or maybe 
the wild herb garigue flavors in the food 
are a catalyst for those flavors in the wine. 
Whatever tl1e reason, Provenr;al foods do 
throw the switch that makes Proven~al 
wines come alive. 

BAN DOL 

The best appellation in Provence, Ban­
dol is a relatively smaU seaside 

region about a 30-mile drive southeast 
from the center of Marseille. The best 
Bandol roses usually have a higher per­
centage of spicy, structured mourvedre 
than less well favored examples. Such 
roses as Domaines Ott's Cuvee Marine, for 

3oa example, are so vibrant and so full of pow­
erful, eartlly, st.rawben-y flavors that they 
easily rival the Tavels of tl1e Rhone. But 
red wines are where U1e real action is. 
These are deep, wild, leathery, spicy 
wines. By law, they must be 50 percent 
mourvedre, and some producers use as 
much as 100 percent 

PROVENyAL 
WINES 

LEADING APPELLATIONS 

Bandol red and rose 

Coteaux d' Aix·en·Provence 
white, red, and rose 

Cotes de Provence white, red, and 
rose 

Les Baux de Provence red and rose 

APPELLATION OF NOTE 

Cassis white 

There are dozens of smaU producers 
in Bandol, as well as cooperatives. The 
most famous producer is Domaine Tem­
pier, owned by the ebullient Peyraud fam­
ily. Like characters out of a novel, the 
Peyrauds not only make some of Pro­
vence's most ravishing red and rose wines 
but they are also among the region's best 
cooks. The matriarch of U1e family, Lulu 
Peyraud, was a mentor for the famous 
California chef Alice Waters. 

Lulu Peyruud of Domaiue Tempie1; oneofll!e lege11dary cooks of Provence, inlier kitchen in 
l:Jonclol (left). G1i/ling baskets em: lined up over Peymud's fireplace, ready for use. 
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COTEAU X D' AIX-EN­
PROVENCE 

T he old town of Aix, in the heart of 
Provence, has always been a favorite 

home base for tourists, since making day 
trips from here is easy. North and west of 
Aix is the wine region of Coteaux d'Aix­
en-Provence. At about 8,000 acres, it's 
roughly twenty times larger than Cassis. 
Within this large appellation is a smaller, 
renowned subappellation known as Les 
Baux de Provence. Here the limestone 
soils and hot days are perfect for red 
grapes (the surrounding valley is known 
as the Val d'Enfer-valley of hell). 

The best wines are indeed red and are 
made, remarkably, from cabernet sauvi­
gnon, plus syrah, cinsaut, mourvedre, and 

grenache. Cabernet is a big surprise for it's 
not a Mecliten·anean grape and is extremely 
rare in other parts of Provence and nonex­
istent in the Rhone. Less white and rose 
wine is made in Coteaux d'Aix. What is, is 
made from Rhone varieties plus chardon­
nay, sauvignon blanc, and semillon. There 
are some surprisingly good ones. 

The mixture sold as herbes de 

Provence varies with the packager 

although it almost always includes 

the popular Provenfal herbs 

thyme, rosemary, bay lea/, savory, 

and ma1joram. 

The top producers here are Mas de Ia 
Dame, Domaine de 'I'revallon, and Chateau 

THE PROVEN<f.AL KITCHEN 

Aioli: A thick, very garlicky homemade 

mayonnaise. 

Bouillabaisse: A heody, saffron-infused 
fish stew, troditionolly containing rockfish, 

John Dory, conger eel, lotte de mer, red 
mullet, whiting, seo perch, and spiny 

lobster, crabs, and other shellfish and 

served with oioli and rouille. 

Bourride: A thick, white-wine based fish 

soup, pungent wth garlic, onions, orange 

peel, and sometimes saffron. 

Brandade: A puree of salt cod, olive oil, 

milk, garlic, and cream. 

Fougasse: Flat bread baked with herbs. 

Glace de Lavande: Vanilla ice cream 

Aovored with lavender. 

Lotte de Mer: Monkfish. 

Loup: Sea boss. 

Pan·bagnat: A Iorge sandwich of 

tomatoes, anchovies, and olives. 

Pieds Paquets: Sheep's tripe stuffed with 

sheep's feet and simmered in white wine. 

Pissaladiere: An anchovy, tomato, olive, 

and onion tort that bears o strong 
resemblance to pizza. 

Pistou: A vegetable and basil soup. 

Ratatouille: A stewlike mixture of 

zucchini, peppers, eggplant, and garlic. 

Rouget: Red mullet. 

Rouille: Aioli Aovored with Spanish 

peppers to make it piquant. 

Tapenade: A thick puree of block olives, 

anchovies, and capers. 
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FRANCE 

THE GRAPES OF 

PROVENCE 

roven~ol w ines hove historically 

been blends of many grope 

varieties that on their own would be 

undistinguished. 

WHITES 

Bourboulenc and Rolle: Gropes 

commonly used in blending. Rustic and 

undistinguished on their own. 

Chardonnay, Marsanne, 
Sauvignon Blanc, 5emillon, and 

Viognier: Commonly used in blends, 

especially in more modern ovontilorde 

wines. 

Clairette and Grenache Blanc: Very 

common blending gropes in traditional 
white wines. 

Ugni Blanc: Very common, if 

undistinguished, blending g rope. 

REDS 

Braquet, Calitor, Carignan, 
Cinsaut, Folie Noire, and 

Tibouren: Gropes used in blending. 

At low yields, co rig non con hove real 

character and cinsoult is a major force 

in many roses. 

Cabemet Sauvignon: Used in some 
of the best reds and roses, especially in 

the appellations Coteoux d'Aix-en­

Provence and Cotes de Provence. 

Grenache: Common blending grope 

used in many reds and most roses. Con 
odd delicious jommy Rovers. 

Mourvedre: Major grope, used in 

many of the top reds and roses for 
structure. 

Syrah: Fairly minor grope in Provence 

but used in some of the very best reds. 

Vignelaure. It was the fom1er owner of 
Chateau Vignelaure, Georges Brunet, who, 
among others, brought cabemet sauvi­
gnon to Provence from Bordeaux in the 
1960s. Brunet had once owned Chateau 
LaLagune. 

COTES DE 
PROVENCE 

L ike Cotes-du-Rhone, the appellation 
Cotes de Provence is not a single 

place but rather many vast tracts (about 
44,000 acres in all) of noncontiguous vine­
yards. These are found in every part of 
Provence except the west. Cotes de Pro­
vence wines are therefore the product of 
numerous small individual climates and 
terrains. Not surprisingly, they range a lot 
in quality. 

About three quarters of the wine is 
dry rose, based on grenache, cinsaut, and 
the local red grape tibouren. A lion's share 
of this is simply chugalug co-op pink But 
there are also a few fme estates concen­
trating on making serious roses, as well as 
full-bodied reds, based increasingly on 
cabemet sauvignon or syrah. 

The most famous and largest of the 
top estates is the fanilly-owned firm of 
Domaines Ott, the \vines of which are sold 
in wlique amphora-shaped (some say 
bowling-pin-shaped) bottles. The Otts own 
several properties in the COtes de Provence, 
plus one in Bandol. Though white wines are 
fairly rare in the Cotes de Provence, the 
Otts make three, as well as two earthy, 
spicy reds. But most famous are the Ott 
roses. The regular one, called Clair de 
Noirs, is a wine you could easily drink all 
summer long, and the sharper, more bracing 
one, called La Deesse, is just waiting for 
any food slathered in aioli. Widely available 
in tl1e United States, the Domaines Ott roses 
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have become favorites among Americans 
who need a south-of-France fix. 

CASSIS 

The cassis most of us fust knew is a 
black currant liqueur, which, when 

added to white wine, makes an aperitif 
called a Kir. Though the names are the 
same, Cassis, the wine region, has nothing 
to do with the liqueur. A popular (but not 
major) appellation of Provence, Cassis is a 
charming small fishing village, a few miles 
southeast of Marseille. Stories are told 
about the prostitutes of Marseille who, in 
times past, helped pick the grapes at har­
vest. Surrounding the fishing village are the 
vineyards, fewer than 400 acres in all. 

The white wine of Cassis, made prin­
cipally from clairette and marsanne 
grapes, is much more prevalent and popu­
lar than its red or rose usually made from 
mourvedre and grenache. The best whites 
are broad, dry wines that don't have a lot 
to say on their own but manage to be per­
fect for washing down whatever fruits de 

mer the local fishermen caught that day, 
no matter with how much garlic they're 
cooked. 

VISITING 
PROVEN<;AL WINE 
ESTATES 

P rovence is undoubtedly one of the 
world's most cltarming wine regions. 

Wine lovers have been known to take 
weeks simply crisscrossing the country­
side, visiting wine estates and feasting in 
local restaurants. Though this is a small 
chapter, I've suggested quite a few wineries 
so you'll be ready should wanderlust strike. 
Most Proven~ wine estates are small and 
fairly huntble. Sometimes the owner him-

self or a member of the fanlily will take you 
around. It's necessary to make an appoint­
ment in advance and very helpful to speak 
French. The telephone numbers include 
the dialing code you'll need when calling 
from the United States. If you're calling 
from within France, eliminate the 011-33 
and add a zero before the next nuntber. 

BANDOL 

CH A T EA U DE PIBARNON 

837 40 La Cadiere-d' Azur 
011-33-4-94-90-12-73 

00M A I NE RAY-JANE 

83330 Le Plan-du-Castellet 
01 1-33-4-94-98-64-08 

OOMAINE TEM P lER 

83330 Le Plan·du·Castellet 
011 -33·4·94-98-70-21 

00MAINES OTT CH A T EA U 

ROMASSAN 

83330 Le Plan-du-Castellet 
011·33-4-94-98-71-91 

CASSIS 

CLOS SAINTE·MAGDELEINE 

Avenue du Revestel 
13620 Cassis 
011 ·33-4-42-01-70-28 

COTES DE PROVENCE 

0 0MAIN E RICHEAUME 

1 311 4 Puyloubier 
011-33-4-42-66·31-27 

DOMAIN E 

5AINT•ANDR t •DE•FI G Ui itRE 

Quarlier Saini-Honore 
83250 La Londe-les·Maures 
01 1-33-4-94-66-92-10 

00MAINES OTT CHATEAU 

DE S ELLE 

Route Deparlementale 73 
83460 Taradeoux 
011·33-4-94-68·86·86 

LES BAUX DE PROVENCE 

MAS DE LA D AME 

13520 Les Baux de Provence 
011·33-4-90-54-32-24 
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THE PROVEN~AL WINES TO KNOW 

~ 

White 

ROUT AS 

Coquelicot 

Yin de Pays du Var __ _ 

approximately 50% viognier, 

50% chardonnay 

At its best, Routas' Coquelicot is sum­
mer in a glass. Coquelicot (the name 

means poppy, and poppies abound in 
Provence) can be as light as a feather in 

body but dripping with delicious, 
fresh crenshaw melon and lemon 

flavors-full of charm and effort-

Roses 
DOMA tNES OTT 

Chateau de Selle, La Deesse Rose 

Cotes de Provence 

approximately 65% cinsaut, 35% cabernet 

sauvignon 

The family-owned firm of Domaines Ott is undoubt· 
edly the best-known producer in Provence. From 

three separate estates the fi rm 

dishes; and best of all, three deli­
cious dry roses. The most elegant of the 

bunch, La Deesse, is a bracing, spicy wine that has 
hints of lterbes de Provence. 

DOMAtNE TEMPtER 

Bandel 

approximately 40% maurvedre, 

25% grenache, 30% cinsaut 

The color of this wine-almost copper-is the first 
tip-off that it's not going to be 
your standard cotton-candyish, 
flaccid, high-alcohol rose. No, 
this boldly focused wine smells 
and tastes so much of warm 
earth, haystacks, and dried 
wild herbs that your mind 
leaps to images of paintings by 
Vincent van Gogh. 

BAN DOL 
~...-.4 

RETHINKING ROSE 

l f there's a lesson in matching wine and food to learn from Provence, it's the amazing ver­
satility of snappy, boldly fruity roses in complementing countless Mediterranean dishes. 
In particular, Proven~ roses are delicious with the region's seafood dishes, seasoned as 

they usually are with generous amounts of olive oil, garlic, herbs, and spices. The supreme 
example is bouillabaisse, the traditional Proven~ Jish stew flavored with olive oil, saffron, 
and dried orange peel and then usually served with croutons and rouille, a supergarlicky, 
peppel'6)liked mayounaise. The flavor of many wines would disappear or be distorted by 
such dramatic ingredients. Not so with Proven~ roses. Boldly fruity and substantial in 
body, they are tailor-made for bouillabaisse and other hearty seafood dishes. 



PROVENCE 

Reds 

DOMAINE DE TREVALLON 

Vin de Pays des Bouches du Rhone 

opproximolely 50% cobernel souvignon, 

50% syroh 

L'X)\ L ~'-I .~ This absolutely scrumptious 
'I R.f:\ ;\l.LO'\' and legendary wine is not to be 

missed. Black, thick, and silky, 
in most years it's got an almost 
hauntingly masculine, sweaty, 
earthy aroma. The flavors all 
suggest wildness-wild black­
berries and brambles; wild 
resiny herbs; wild tangles of 

dried brush; wild exotic spices. Domaine de 
Trevallon's vineyards are surrounded by the eerie 
desolate landscape of the Val d'Enfer. The domaine 
specializes in cabernet sauvignon, which here turns 
into \vines as startling and dramatic as the land 
itself. 

DOMAINE TEMPlER 

Clossigue 

Bandel 

approximately 50% mourvedre, 

35% grenoche, plus small omounls of c insout 

and corignon 

The flagship red wine of the 
famous Domaine Tempier 
in Bandol reminds you of 
how fu ll of vibrant flavor 
Proven~al reds can be. 

H·t··~:;::::.:;...7,.......... Were cinnamon, mint, and 
=~"='\...::...-=.= chocolate-covered cherries 

accidentally dropped into 
the fermenting vat? Often there's also a scrump· 
tious bolt of licorice and black pepper running 
through the wine. The Peyraud family, which 
owns Domaine Tempier, was the original driving 
fo rce behind the making of high-quality wines­
especially reds-in Provence. 

MAS DE LA DAME 

Coin Cache 

Les Boux de Provence 

80% grenoche, 20% syroh 

From the centuries-old Mas de Ia 
Dame (farm of the woman) comes 
this sensational, juicy, full- / .1l ~__... ~. 
bodied, full-blooded wine ~ 
suggestive of leather, bit· ; / "" 
ter chocolate, and ripe '-'"'' LAr}i 
blackberries. Coin Cache 
(hidden corner in French) comes 
from vineyards that lie sheltered in 
the protective arc created by Les Apilles 
(little Alps), a range of small chalky mountains. It's 
a serene spot. In fact, according to the sixtenth· 
century French physician and astrologer 
Nostradamus, when the world ends, the water that 
will cover the earth \viii stop at Mas de Ia Dame. 

1 

PASTIS 

he most well-loved aperitif in 
Provence is pastis, a greenish­
yellow licorice-flavored liqueur 

served with a carafe of ice water. When 
the water is added to the pastis, the 
drink immediately turns ominously 
cloudy. The licoricey forerunner of 
pastis, absinthe, was outlawed by the 
French government in 1915 because of 
the toxicity of the wormwood leaves 
from which it was made. Pastis, which 
is not toxic, is made by infusing either 
licorice or aniseed in a distilled spirit. 
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FRANCE 

SOMMELIERS 

nring the French Renaissance, a 
sommelier bought the title and paid 
to become part of the retinue of the 

king or a nobleman. The sommelier, respon­
sible for stocking food and wine for jour­
neys, kept the provisions in a carriage 
called a somme. Simply stock­
ing provisions, however, was 
not the sommelier's most 
important job; ensuring the 
condition of the perishables 
was. He did this rather riskily 
by taking a bite of each food 
and a sip of each wine before it 
was presented to his lord. If 
the food or wine had been poi­
soned by an enemy, the somme­
lier was the first to know. 

Today in the United States, 
the word sommeUer sometimes 
evokes caricatures of tuxedo-clad, tastevin­
necklaced, arch-tlyebrowed wine advisors 
who sldllfully intimidate restaurant cus­
tomers into buying superexpensive wines. 
By the 1980s this image had become so 
offensive that most American sommeliers 
refused to wear tuxedoes, abandoned 
tastevins, and began calling themselves 
wine buyers or wine stewards, rather than 
nsing the French term. 

A modern American wine buyer/somme­
lier chooses the wines, stocks the restau­
rant's cellar, monitors the inventory, 
conducts wine training sessions for other 

members of the staff, and works in the din­
ing room recommending wines. 

Wine buyers/sommeliers are paid a 
salary by the restaurant and sometimes get 
a small percentage of the revenue derived 
from wine sales. They generally do not 

expect to be tipped, although 
tipping (5 to 10 percent of the 
bottle price) may be in order 
if the sommelier has intro­
duced you to an especially 
remarkable wine that you 
would not have otherwise dis­
covered. 

Although increasingly res­
taurants all over the world 
employ sommeliers, It's no sur­
prise that Italy, where the pas­
sion for wine and food borders 
on religious, has more than auy 

other country (including France)-50me 
8,000 individuals, according to we Italian 
'li-ade Commission. In the United States and 
Great Britain sommeliers often aspire to 
attain the prestigious Master Sommelier 
degree awarded by the Court or Master 
Sommeliers headquartered in London. To 
earn the title Master Sommelier (which has 
been awarded in the United States only 
since 1987), sommeliers must pass a 
daunting three-day tasting and written 
exam. As of 2000, there were forty-two 
Master Sommeliers in the United States, 
ten or them women. 
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The ancient Greeks called Italy Oenotria, 
the land of wine. 

li 
n Italy, making wine-like eating or 
breathing-is so utterly natural it 
almost seems instinctive. Grapevines 
grow everywhere; they are Italy's 

version of the American lawn. There is 
simply no region, no district, virtually no 
cranny of the country that does not pro­
duce wine. The numbers are astonishing: 
900,000 registered vineyards are scattered 
throughout Italy's twenty regions. From 

316 these vineyards come a dizzying number 
of wines (no one knows precisely how 
many) based on more than a thousand 
documented grape varieties. 

Wine at this order of magnitude can 
seem unfathomable-especially if your ex­
perience revolves around, say, a half dozen 
chardonnays and cabemets. Of course, not 
all of these wines are considered of m~or 
importance. Many Italian wines are just 
simple quaffing wines and scores of others 
are consun1ed almost entirely in or near 
the villages where they are made. 

The Italian wines that lmowledgeable 
wine drinkers get excited about come pre­
dominantly from a few ~or areas. These 
include Piedmont, Tuscany, and the three 
northeastern regions known collectively as 
the Tre Venezie: Friuli-Venezia Giulia, 
Trentino-Alto Aclige, and the Veneto. 

Lovers of Italian wines will also want 
to know about several other wine regions. 
These include Lombardy, U1e source of 

KEY TO ITALY'S WINE REGIONS 

PIEDMONT 22 Brunella di 
1 Gottinoro Montokino 
2 Ghemme 23 Vi no Nobile di 
3 Barbera Montepulciano 
4 Arneis U MBRIA 
5 Barbaresca 24 Targiano 
6 Barolo 25 Monlefolco 
7 DalceHo 26 Orvieto 
8 AsH ABRUZZI 
9 Govi 27 Montepulciana 
LOMBARDY d'Abruzza 
10 Vahellina A PULI A 
11 Fronciacorlo 

CAMPANI A 1 2 Ohrepc) Pavese 28 Greco di Tufo 
THE TRE VENEZIE 29 Tourosi 
TRt:NTINo-ALTo Aoun: 30 Fiona di Avellino 
T HI V llN ftO 

BASI LICATA 13 Prasecca 31 A~lianica del 14 Bardolina 
15 Valpalicello Vu lure 

CALAB RIA 16 Soave 32 Ciro 
F .. IULI· V DII:liA GIUUA 

LIGURIA 
SICILY 
33 Malvosia delle 

E MILI A · ROMAGNA ~ri 17 lombrusca 34 rsolo 
18 Albano di 35 Moscola di 

Romagna Pantelleria 
TUSCANY S ARDINI A 
19 Carmi!;Jnana 36 Vermentina di 
20 Chionh Gollura 
21 Vemoccio di Son 37 Vernoccia di 

Gimignano Oris to no 

some of Italy's best spumante; Liguria, the 
crescent-shaped region known as the 
Italian Riviera, horne to white wines his­
torically paired with fish dishes; and 
Emilia-Rornagna, one of the greatest re­
gions in the world for food and the birth­
place of cheerful, fizzy lan1bmsco. Umbria 
is home of dry, refreshing Orvietos. Abruzzi 
is memorable for such soft, thick, mouth­
filling reds as montepulciano d'Abruzzo, a 
wine just waiting to be paired with rustic 
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pasta dishes. Finally, there are Italy's most 
southern regions: Campania, Apulia, Basi­
licata, and Calabria, plus the islands of 
Sicily and Sardinia. All are sources for 
delicious wines that are good values, and 
several make wines from rare, ancient 
grape varieties as well. 

Though wine and food are inextricably 

and, at tile same time, extremely sophisti­
cated modem metllods. But an equally 
compelling reason is tllis: Italy is a tangle 
of different, tiny microclimates that pow­
erfully influence the chru·acter of any given 
wine. As Burton Anderson points out, you 
can stand on Italian soil and look at the 
Alps, but you can also stand on Italian soil 

and look at Nortll Africa. 
What creates those micro­

climates? First, tile geography 

linked in most parts of the 
world, in Italy they are fer­
vently wedded. Wines that 
seem slightiy lean, tart, or 
tannic to some Americans 
are highly appreciated by the 
Italians precisely because 
they have the grip and edge 
to slice through the dauntless 
flavors of Italian food. But it 
goes even farther than that. 
Wine is food in Italy. Not so 
long ago a daily supply of 
basic village wine cost 
Italians less than their daily 
supply of bread, according to 

• of the land itself. Italy is 

about 40 percent mountains 
(even Sicily has them!) and 
another 40 percent hills. As 

any drive from one village to 
the next proves, straight lines 
don't seem to exist in this 
country. The combined zig­
zagging slopes of hills and 
mountains, plus the close 
proximity of four seas (tile 

Jlncielllwine vessels, some 
datingfi'Om ]Ire-Roman 
times, lwt•e beenfozmd 

tltrougltoutllaly. 
Tyrrhenian, Adriatic, Ligurian, 
and Mediterraneru1), plus the 

Burton Anderson in his authmitative 11Le 
Wine Atlas of llaly. Wme and bread are as 
essential to an Italian diner as a fork and 
knife (probably more so). Along with olive 
oil, they make up what the Italians call the 
Santa 'Ihnita Mediterranea-the Mediter­
ranean Holy Tlinity. An Italian fiiend once 
sununed up the special affinity between 
Italian wine and food this way: "If some­
one drinks a little too much wine, U1e 
Italians don't say he has dnmk too much; 
they say he hasn't eaten enough food yet." 

Italian wines can vary substantially in 
flavor, texture, and body-even when the 
wines being compared are the same type. 
1\vo Chiantis from estates less than a half 
mile aprut can taste remarkably clissimilar. 
Some of this vatiability is due to differ­
ences in winemaking, for Italy is a countly 
of fiercely maintained ancient traditions 

geologic impact of nun1erous earthquakes 
has produced an almost pointillistic pro­
fusion of environments in which grapes 
grow. 

Of alllhe wine made wot·ldwide 

each yea-r; Italy and France 

together produce mo·re 

than 30 percent. 

Altllough Italy's most revered wines 
are known worldwide, the grape varieties 
that constitute tllem are rarely found out­
side the count1y. You won't find sangio­
vese, tile leading grape of Chianti, or 
nebbiolo, the grape that makes Bru·olo, 
growing in France, Spain, or Australia. In 
fact, one of tile few countries to embrace 
Italian varietals has been tile United 
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IS IT A GRAPE OR A PLACE? 
THE ITALIAN CONUNDRUM 

ne of the difficult and somewhat 
confusing aspects of Italian wine is 
this: In many regions, wines are 

sometimes named after the grape variety 
nsed to make them and at other times 
named after the place where the grapes 
grew. Two of the most important wines in 
Piedmont, for example, are barbera and 
Barolo. The wine barbera is named for bar-

States. There in the late 1980s and early 
1990s the so-called Cal/Ital movement 
took off when dozens of top California 
vintners began successfully planting some 
of Italy's best-loved grapes. 

The Italians, however, adopted caber­
net sauvignon and other international 
varieties with lightning speed and total 
confidence. The first wave of cabemet 
sauvignon plantings in Italy actually 

occurred in the late eighteenth century, 
though the appeal of this uva jmncesca­
French grape, as the ltalians called it­
was initially found to be limited. Taste 
shifted and almost two hundred years 
later in the 1970s and early 1980s, many of 
the country's best winemakers spoke 
more often, more highly, and more enthu­
siastically of cabemet than of just about 
any other grape. Native grapes, by compar­

ison, sometimes took on the aura of mis­

fits. For a nun1ber of sophisticated 
Italians, the wines made from such grapes 
lacked worldliness; their old-fashioned 
flavors seemed out of sync with the times. 

Then, right in the midst ofltaly's caber­
netization, opinions changed. It seemed as 
though every avant-garde winemaker can1e 

bera, the grape from which it's made, while 
the wine Barolo is named after the village 
of Barolo, its home. To make matters even 
more complex, the names of some Italian 
wines (and even some grapes) combine both 
grape and place. The wine named mont&­
polclano d'Abruzzo, for example, pairs 
montepulclano, the grape, with Abruzzo, 
the place. 

to the same conclusion, nan1ely that ancient 
Italian wine traditions were too valuable to 
be allowed to fade. By 1990 many Italian 
\vinemakers had decided that they liked the 
idea of making two styles of \vine, one 
ancestral, the other contemporary. a1 9 

ITALY'S 
REGULATIONS AND 
THE FINE WINE 
REVOLUTION 

T o gain insight into Italian wine today 
and to understand the revolution in 

quality that Italian wine underwent in the 
latter part of the twentieth century, it's 
important to understand something of the 
history ofltaly's wine laws. Admittedly, gov­
ernmental regulations usually make for 
pretty dry reading but, in Italy's case, it's 
almost impossible to comprehend the coun­
try's wines without first getting a grasp of 
how they are categorized by the Italian gov­
ernment and by the Italians themselves. 

Italy's \vine revolution was provoked 
by a set of governmental regulations defin­
ing the areas where specific \vines can be 
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made. These laws-Denom·inazione di 
Origine Controllata, Denominazione di 
Origine ControUata e Gamntita, and 
lndicazione Geografica Tipica-are 
known by their acronyms, DOC, DOCG, 
and IGT (see Italy's Wine Laws, page 323). 
More than three hundred wine zones have 
been designated as DOCs and twenty-one 
as DOCGs, yet the wines from these zones, 
widely regarded as many of the best wines 
in the country, represent only about 15 per­
cent of all the Italian wines produced. 
More than 120 wine areas have been 
named IGTs, a more humble designation. 

The story behind these pivotal if 
sometimes confusing regulations begins 
in U1e 1960s. Although great wine families, 
such as the Antinoris, Frescobaldis, 
Contini-Bonacossis, and Boscainis, had all 
been making fine wine for centuries, many 
Italian wines were still the product of 

320 peasant winemaking. But with the enact-

In ma!ly pa1ts of sou them Italy vh 1es l!'en: 
tm i ucd off the grou!ld 0 11 overl /l'ad JX!Iyolas. 
allowillg.fanners to gN huge y i!'lds. '! belay, old 
pmctices such as !his are mpitlly dying out. 

n ancient Rome wine was linked 
with authority. Of all the pleasures 
and privileges of power, none was 

rated more highly than the possession 
of a vineyard. The highest favor 
bestowed by the Roman emperor 
Julian was the gift of a vineyard pre­
pared-actually planted and pruned-
by his own hands. _j 

ment of the DOC laws in 1963, for the first 
time in Italian history an official regula­
tion stipulated standards for certain types 
of wine. The first wine given DOC status 
was the Tuscan white vemaccia di San 
Ginlignano in 1966. The course of Italian 
wine changed c1.t·an1atically. 

No sooner had the DOC command­
ments been handed down than innovative 
Italian winemakers began to chafe against 
them. The vintners' frustration was this: 
As comprehensive and protective as the 
DOC laws sought to be, they failed to take 
into consideration a basic fact-advances 
in quality often come through creativity, 
innovation, and the introduction of new 
techniques. The DOC stipulations for any 
given type of wine were formed around 
what was traditional practice in that re­
gion. 'Iraditional practice reflected tradi­
tional taste. And traditional taste was, in 
many cases, that of palates rarely exposed 
to anything more than the wine from vine­
yards wiUlin a twenty-nlile radius. 

In the 1970s Italian winemakers got 
restless. They tasted their way through 
France, noting how the French used small 
new-oak barrels to give depth and com­
plexity to their \vines. They went to Cali­
fornia and watched as their colleagues 
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there made wines in ways and styles lim­
ited only by their imaginations. 

Piero Antinori, head of a centuries-old 
Tuscan winemaking family and a promi­
nent force within the Italian wine industry, 
made the first well-publicized break with 
DOC regulations in 1971. Antinori's wine, 
called Tignanello, was modeled after a 
wine that virtually no one had ever heard 
of or tasted: Sassicaia Though Sassicaia 
was made in Tuscany, it was not a Chianti, 
not a brunello, nor was it any other famil­
iar type of Tuscan wine. Moreover, it 
wasn't even based on the traditional 
Tuscan grape sangiovese. Sassi­
caia was a cabernet sauvignon 
modeled, unusually enough, on 
French Bordeaux. Sassicaia 
was made in extremely lim­
ited amounts; Antinori !mew 
about it because his cousins 
were its creators (see the 
chapter on Tuscany, page 372). 

Antinori's Tignanello was 
made in the Chianti region, but it 
was not-as far as the Italian government 
was concerned-a true Chianti since it 
had not been made according to the DOC 
regulations. Therefore, like Sassicaia, it 
could be officially considered only a vino 
da tavola (table wine), the lowest status 
an Italian wine can hold. Tignanello and 
Sassicaia thus became the first two vini 
da tavola to cost a small fortune in an 
ocean of vini da tavola that cost peanuts. 
None of this seemed to bother wine 
drinkers or the wine press, who bestowed 
on these wines (and the others like them 
that followed) their lasting niclmame, the 
Super Tuscans. 

Then in 1980, just as the first steps 
toward better-quality wine were being 
taken in many parts of Italy, the govern­
ment enacted the DOCG-Denominazione 

di O?·igine Cont1·oUata e Gamntitar­
for wines of exceptional quality and 
renown. The DOCG regulations were even 
more strict than the DOC. The first DOCGs 
were brunello di Montalcino and Vino 
Nobile di Montepulciano in Tuscany and 
Barolo and Barbaresco in Piedmont, all 
designated in 1980. By 1999, there were 
twenty-one DOCGs, thirteen of which 
were red. In addition to the first four, these 
include Caml.ignano, Chianti, Chianti 
Classico, Gattinara, Ghemme, sagrantino 
di Montefalco, Taurasi, Torgiano Rosso 

Riserva, and Valtellina Superiore. 
The remaining DOCGs in­

clude the white and sparkling 
wines albana di Romagna, Asti 
(spumanle), brachetto d'Acqui, 
Franciacorta, Gavi, recioto di 
Soave, vermentino di Gallura, 
and vernaccia di San Girni­

gnano, which was elevated 
from DOC status. The first of 

the white DOCGs, albana di 
Romagna, granted in 1987, made the 

government look silly. Albana, a fairly 
neutral wine from the Emilia-Romagna 
region, comes nowhere close to being one 
of Italy's top white wines. Albana's status 
as the first white DOCG threw a cloak of 
suspicion over the whole system. 

A more serious flaw in the DOCG, 
however, is the way the word garantita in 
its title misleads consumers by implying 
tltat the quality of the wine is guaranteed. 
It isn't The DOCG is applied to an entire 
region. Both the greatest wine in tilat re­
gion and the most plebeian get to say they 
are DOCG. And, although the DOCG was 
intended as a further step toward improv­
ing quality, it still did not address the grow­
ing number of creative, nonconfomlist 
wines, many of which came from places 
outside DOC and DOCG wine areas and 
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all of which continued to be officially con­
sidered mere vini da tavola. Therefore, in 
1992 the third designation, lndicazione 
Geografica Tipica, was created. While 
IGT wine zones include many places that 
make good, even great, wines, they are 
places that historically have never been 
considered as prestigious as the areas 
awarded DOC and DOCG status. Most IGT 
wines are the equivalent of French vins de 

pays, or country wines. 
The DOC, DOCG, and IGT regulations 

continue to evolve, allowing not only for 
more wines but also for more creativity in 
how wines are made. The overall result of 

these regulations has been a tremendous 
rise in the quality of Italian wine across 
the board. So what does all this mean in 
the end? From a practical standpoint, 
knowing U1at a wine has IGT, DOC, or 
DOCG status doesn't guarantee that U1at 
particular wine will be exemplary. But 
these designations are a tip-off to the 
places that are recognized for the quality 
or prestige of their wines. Think of the 
designations as forming a pyran1id of 
Italy's best wines. Vini da tavola consti­
tute the broad base; IGT are next, in the 
middle; DOC \vines are nearer the top; and 
DOCG \vines are at the apex. 

HOW THE ITALIANS EAT PASTA ~I 
asta became commonplace in Italy 
in the thirteenth and fourteenth 
centuries. Early pasta dishes all 

bad a similar sauce: melted butter and 
some type of hard cheese, such as 
Parmigiano-Reggiano. To make the dish 
even more special, the pasta would often be 
sprinkled with sugar and spices as well. 

(Tomato sauces did not appear until 
sometime after the tomato was 
brought from the New World in 

the sixteenth century.) The 
difficulty of eating buttery 
pasta with the fingers may 

have contributed to the early 
use of the fork in Italy. 

Watch Italians eat slender 
pasta, such as spaghetti, and 
you will not see them twirling 
the strands around forks set 

into the bowls of spoons. Italians eat pasta 
with forks only. The correct technique 
involves stabbing some pasta near the edge 
of the bowl, usually at the twelve o'clock 
position (not in the center of the mound), 
and then twirling the fork while bracing it 
against the inside rim of the bowl. It's con­
sidered appropriate to have a few strands 
hanging down from the fork as you lift it to 
your mouth. 

The American habit of twirling the fork 
against a soupspoon is thought to have 
originated around the turn of the twentieth I 
century when poor Italian inunigrants came 
to the United States and found bountiful 
supplies of affordable food. As the ratio of 
sauce to pasta increased, a spoon became 
necessary to scoop it all up. Inevitably, some­
one got the cunning idea of using the spoon 
to assist in eating the pasta as well. 
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READING AN ITALIAN WINE LABEL 

The DOC indicates that the wines of lite CoUi Orientali an~ 
among Uwfiner wines of Italy. 

ABBAZIA 
Name af tbe winery 

DIROSAZZO 
COLLI ORIENTAL! Name af tbe 

subregion within 
tbe wine region 
Frudi·Venezla 
Givlia 

DEL FRIULI 
DENOMIHAZIONE Dl ORIC!Ne COHTIIOU.ATA 

Grape variety ---t-----

V"mtage 

TOCAI FRIUlANO 
1991 

L 

.. 
Net contents 

Volume in miUiliteri e 750 ml 
Alc.l3% 

Penentage af by vo.lume 
alcohol by volume 

Required by United States law 

ITALY'S WINE LAWS 

I talian wine regulations are roughly 
similar to the French Appellation 

d'Origine Contn5lee laws (see France's 
Wme Laws, page 116). The Italian Ministry 

of Agriculture and Forestry oversees the 
regulations. There are three main cate­
gories: DOC, DOCG, and IGT: 

• Denominazione di Origine Con­
tTollata and Denomina.zione di Origine 
Contmllata e Garantita: There are more 
than three hundred areas where wine is 
produced that have been given Denomi­
nazione di O?·igine Contmllata (DOC) 
status and twenty-one have Denomina­
zione di Origine ControUata e Gamntita 
(DOCG) status. In these regions the DOC 
and DOCG laws govern the area of pro­
duction, the permissible grape varieties, 

Name of the shipper 

Battled on the 
estate 

the maximum yield of grapes per hectare, 
the minimum degree of alcohol the wines 
must possess, such vineyard practices as 
pruning and trellising systems, \vinemak­
ing practices, and the requirements for 
aging. In addition all wines must pass 
chemical analysis and taste tests for typic­
ity. The rules for DOCG wines are some­
what stricter than those for DOC wines. 

• Indicazione Geogmjica Tipica: 
Roughly equal to the French designation 
vin de pays, Indicazione Geografica 
Tipica (IGT) wines must also meet certain 
rules regarding the area of production, the 
permissible grape varieties, the maximum 
yield of grapes per hectare, and so forth, 
but these rules are generally much less 
stringent than for DOC or DOCG wines. 
There are more than 120 IGTs. 
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Piedmont 
L ying in a remote white amphithe­

ater created by the Alps, Piedmont 
is Italy's preeminent wine region. 

Barolo and Barbaresco-two of the coWl­
try's most legendary reds-are born here. 
So is the world's easiest to drink sparkling 
wine, the former Asti Spumante, now offi­
cially referred to simply as Asti. 

If Italy is sometimes thought of as the 
cradle of Bacchanalian frivolity, you'd 
never know it in Piedmont. Winemaket"S 
here are serious, prudent, and diligent 
about U1eir work. Their winemaking style, 
as well as the culinary traditions of the 
region, has strong links to U1at of U1eir clos­
est neighbor, France. If Piedmont has an 
enological soul mate, it is not 1\!Scany, as 
one might expect, but France's Burgoody. 
In both regions wine estates are mostly 
small and meticulously cared for. The wine 
traditions of both were fmnly molded by 

TH E QU ICK S I P 

ON PI EDMONT 

• Two of Italy's most majestic, powerful 
red wines-Barolo and Barbaresco­
come from Piedmont. like great red Bor­
deaux, they can be and ohen are aged 
a decade or more before being drunk. 

• Barolo and Barbaresco are made from 
the nebbiolo grape, a highly site-specific 
variety known for i ts forceful tannin. 

• Piedmont's other major wine is Asti, a 
semisweet sparkler known the world over 
for its provocative, fruity-musky Aavor. 

centuries of Benedictine rule. Most impor­
tant of all, Piedmont and Burg1mdy share 
U1e philosophic belief that great wine is the 
progeny of a single, perfectly adapted 
grape variety (nebbiolo in Piedmont; pinot 

Surrmmded by !JI'IIIIy roll ing niurycmls of nebbiolo grapes, 
lite slc>c>py village of Br11·1mr!'sco i s homl' to the w ine 

of /lu• same name. 
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noir in Burgundy). This is in complete 
opposition to most of the rest of Italy, and 
indeed most of France, where wines tend 
to be made from a blend of grapes rather 
than a single variety. 

It's difficult to describe just how im­
portant Piedmont's leading wines Barolo 
and Barbaresco are not just in Piedmont 
but in Italy as a whole. In the last few de­
cades of the twentieth century, the wines 
of Thscany, especially the Super 
Thscans, often stole the limelight 
and received more press, but 
Barolo and Barbaresco remain 
Italy's most esteemed tradi­
tional wines. One reason for 
this has to do with their qual­
ity. Equally important is the 
fact that nebbiolo is one of the 
world's most site-specific grape 
varieties and, in terms of wine­
making, one of the most difficult to 
master. As the twenty-first century 
begins, it can be safely said that no place 
in the world has succeeded with this com­
plicated, demanding, challenging grape­
no place, that is, except Piedmont. 

Like the great red Bordeaux, Barolo 
and Barbaresco are highly structured 
wines that can be aged for years, even 
decades. Until the 1990s, Piedmontese 
winemakers routinely advised waiting no 
less than ten years and sometimes as 
many as twenty years before drinking 
them. Today most Barolos and Barbarescos 
are made in a way that renders them softer 
at a younger age and thus ef\ioyable earlier. 
Still, as we'll see in the section on Barolo 
and Barbaresco (see page 327), even these 
modern versions are often massive and 
tannic enough to need at least several 
years of aging. 

The fact that Barolo and Barbaresco 
are among the most long lived of all Italian 

wines plus the fact that they're expensive 
has meant that these two kings of the 
Italian wine world are decidedly not what 
the Piedmontese drink with dinner every 
nigl1t. That distinction goes to two other 
red wines that stand next in the hierarchy 
of importance: barbera and dolcetto. 
Barbera, made from the barbera grape, is 
a vibrant, sometimes rustic wine, oozing 
with a wealth of fruit flavors. The grape is 

Piedmont's most widely planted vari­
ety. Dolcetto is a juicy quaffing 

\vine and often has an attrac­
tive, bitter edge. It's made 
from the dolcetto grape. 

In addition to these 
important wines, there are a 
number of others that, like 
Barolo and Barbaresco, are 

made from nebbiolo, although 
they are usually less polished, 

less complex, and generally more 325 

rough and lean. The best known and 
most important of these wines is Gattinara, 
fo llowed by Ghemme, nebbiolo d'Alba, 
and spanna 

Piedmont is also home to four princi­
pal white wines: the dry whites Gavi and 
arneis; the slightly sweet, refined, and rare 
moscato d'Asti; and as already mentioned, 
the irrepressibly popular semisweet 
sparkler Asti. 

THE LAND, 
THE GRAPES, AND 
THE VINEYARDS 

P iedmont, meaning foot of the moun­
tain, is the largest region of the Italian 

mainland. As its name suggests, Piedmont 
comprises mountains and rolling foothills. 
Since much of tl1is land is too steep or cold 
for vines, Piedmont, despite its size, is not 
Italy's leading producer of wine. If only 
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IN VINEYARDS 
VERITAS 

r oday's Piedmontese vintners are 
as obsessed with the individual 
characteristics of vineyards as 

are their Burgundian counterparts. 
Rather than making a single Barolo or 
Barbaresco most top producers now 
make multiple versions or both, desig­
nating each according to the specific 
vineyard from which it came. 

Vineyard-designated wines are 
almost always expensive. Among the 
most famous Barolo vineyards are 
Rocche, Cannubi, Brunate, and Bussia­
Soprana. Top Barbaresco vineyards 
include Rablija, Sorl Tildln, and Asili. 

326 fine wines are considered, however, it 
excels. More than 17 percent of all the 
DOC and DOCG wines in Italy are made 
there. This is more than any other region 
except for the Veneto, which also pro­
duces about 17 percent. 

While there are vineyards in the more 
Alpine, colder parts of nmthem Piedmont, 
the wines produced there, including the 
two best known-Gattinara and Ghemme 
-can have a leanness and hard edge to 
them. Nearly all of Piedmont's best vine­
yards are located in warmer areas farther 
south, especially along U1e two hilly south­
eastern ranges known as the Langhe and 
Monferrato. Here are found the important 
wine towns of Alba, Asti, and Alessandria, 
the most treasured of which is Alba 

The tiny villages of Barolo and Barba­
resco (from which the wines take their 
names) lie about a dozen miles apart on 
either side of Alba, which, despite its being 
a rather humble town, holds an almost 

mythic place in the minds of food and wine 
lovers. Not solely for mighty Barolo and 
Barbaresco, alas, but also because this is 
where the world's most astonishing white 
truffles are uneatthed each fall. Just imag­
ining autunm in Alba-drinking sumptuous 
Barolos and dining on homemade pasta 
generously mounded (this is Piedmont after 
all) with white truffles-is enough to send 
shivers up my spine. 

The soil around Alba is clay, lime­
stone, and sand. The best vineyards, most 
of which are planted with nebbiolo, are 
located on the domes of hills that are 
tilted south, resulting in maximum expo­
sure to the sun and hence ripeness. The 
names of the vineyards underscore the 
sun's importance. The producer Ceretto, 
for example, makes a fan10us Barolo from 
a vineyru·d called B1icco Rocche; in Pied­
montese dialect a bricco is the sun­
catching crest of a hill. Similarly the 
producer Angelo Gaja makes an extraor­
dinary Barbaresco from a vineyard called 
Sori Tildln; a s01i is the south-facing prut 
of a slope where in winter the snow melts 
first. The hills around Alba are also home 
to a considerable number of barbera and 

Bmno Cerelia lws spent a lifetime 
positioning and pmmoling Picdmonlesc 
n•ines--espr•rial/y BamiD---<ls among the 
greatest in the world. 
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dolcetto vines, as well as arneis, which 
makes a stylish dry white wine. 

Piedmont's most important and most 
traditional white grape, however, is mos­
cato, the Italian name for the ancient vari­
ety muscat blanc a petits grains. The town 
that will forever be linked with moscato is 
Asti, northeast of Alba. Two moscato­

based wines take their names from Asti: 
the gorgeously refined low-alcohol wine 

moscato d'Asti, which the Piedmontese 
adore, and the widely popular, though not 

always praised, slightly sweet sparkling 
wine once known as Asti Spumante and 
now officially called simply Asti. 

The vineyards that surround Asti and 

the town of Alessandria to its east lie in the 
Monferrato range of limestone-laced hills. 
This is a region also well-known for the red 
wines barbera and dolcetto. At the south­
eastern edge of these hills is the town of 
Gavi where the white grape cortese is the 

source of the dry, straightforward, tradi­
tional wine that bears the town's name. 

The producers in Piedmont tend to be 
relatively small; the average landholding 
is about three acres. Nonetheless, most 
producers make multiple wines. 

BAROLO 
AND BARBARESCO 

Close your eyes and imagine it is 
evening in the dark foothills of the 

Alps: A ftre crackles in the hearth of a 
stone farmhouse; game is being roasted 
slowly in the oven. Wme in this setting be­
comes more than a beverage. It is solace. 

Barolo and Barbaresco are some­
times accused of being too powerful. But 
in their cultural context the wines make 
utter sense. These big, soul-wanning, 
almost black-red wines are meant to be 
drunk with tl1e region's substantial meats, 

fonnidable pastas, and rich risottos. If you 
take them to the beach or try pairing them 
with steamed vegetables, they'll just taste 
disappointing. 

Barolo and Barbaresco are located in 
the Langhe hills of southeastern Pied­
mont Although both ;vines can be power­
ful and although both must be made solely 

from nebbiolo grapes, their personalities 
are quite different. Grown on steeper, 
cooler sites, Barolo is generally the more 
robust, austere, and masculine of the two. 
Barbaresco tends to be slightly more 
graceful, even though it, too, is often 
described as having brooding power. 
Another important difference concerns 
supply. Each year, less than half as much 
Barbaresco is produced as Barolo. While 
Barbaresco is made in three tiny vil­
lages-Barbaresco itself plus Neive and 

LEADING WINES 

Arneis white 

Asti white (sparkling and semisweet} 

Barbaresco red 

Barbera red 
Barolo red 

Dolcetto red 

Gavi white 

Moscato d' Asti white (semisweet} 

WINES OF NOTE 

Gattinara red 

Ghemme red 
Nebbiolo d' Alba red 
Spanna red 

327 
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Treiso-Barolo is made in eleven, the 
most impottant of which are Barolo, La 
Morra, Castiglione Falletto, Monforte 
d'Alba, and Serralunga d'Alba. Because 
Barolo spans a larger number of microcli­
mates, it is said to be more variable in 
quality and style, producer to producer, 
than Barbaresco. 

~EDMO~ 
WHITES 

Arneis: Makes o bold, fresh wine of the 

some nome. 

Cortese: Source of the dry, delicately 

Aovored wine Govi. 

Moscato: The some grope as the 

French muscat blanc a petits groins, on 

ancient variety with extremely fruity, Rorol, 

and musky aromas and flavors. Used to 

make sparkling Asti and moscoto d'Asti. 

Sometimes called moscoto bianco !white 

muscat) or moscoto Conelli !Conelli 

muscat, o reference to the village south 

of Asti, which is famous for the grope). 

REDS 

Barbera: Most widely planted grope in 

Piedmont; the source of o vibrant, mouth. 

~lling, often slightly rustic wine by the some 

nome; it's o favorite local dinner wine. 

Bonarda and Vespolina: Two minor 

blending gropes used with nebbiolo in the 

wines Gottinoro and Ghemme. 

Dolcetto: Makes o simple, fruity 

quaffing wine also called dolcetto. 

Nebbiolo: Piedmont's star grope and 

one of the most renowned red gropes in 

all of Italy. Known lor power, structure, 

and tannin; makes the legendary reds 

Borolo and Borboresco and is the primary 

grope in Gottinoro and Ghemme. 

_jj 

UnW recently, Barolo and Barbaresco 
were almost unpalatable unless they had 
been aged ten to fifteen years, whereupon 
the wines' fierce tannin might begin to 
mellow. Truly supple Barolo or Barba­
resco often required a twenty-year wait. 
Daring drinkers who opened the wines 
earlier often ended up with tongues that 
felt as U10ugh they'd been sheathed in 
shrink-wrap. 

Why were Ba.rolo and Barba.resco so 
severe? First, because the nebbiolo grape 
is genetically high in tannin compounds. 
To make matters worse, it is a late-ripen­
ing variety, often harvested on the brink of 
winter when the ambient temperature is 
cold. In the past this meant that fermenta­
tion choked along in fits and starts, often 
for montl1s before it got rolling effectively. 
Pieclmontese winemakers were forced to 
stand by and let nebbiolo run its long 
course, even though in the process, hard, 
bitter ta.Jmins were extracted from the 
grape skins. Many winemakers then inad­
vertently exacerbated thai harshness by 
leaving the wine for years in large oak or 
chestnut casks, often desiccating its fruiti­

ness and sometimes oxidizing the wine in 
the process. 

The name nebbiolo comes from 
nebbia, the fog that often settles over 

Piedmont in late Octobe1; 

during lhe harvest. 

As modem tastes swung toward soft, 
navotful wines that could be drunk the night 
they were bought, conswners began bypass­
ing Barolo and Barbaresco. The two were 
on their way to becoming tl1e dinosaurs of 
red wine. Then in the 1980s winemakers 
using modem technology discovered that 
the punishing tannin could be ameliorated. 
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GAJA 

o man has heralded the virtues of 
Piedmont more than the dynamic, 
ambitious, and inventive Angelo 

GB,ja. For decades he has traveled around 
the world, talking about Barbaresco and 
Barolo to every journalist and restaurateur 
who would listen (and making converts of 
most of them). 

GB,ja's wines can have spellbinding inten­
sity and power. The best seem not simply 
great but virtually unreal in their ability to 
be massively opulent and yet finely etched at 
the same time. They are also gaspingly 
expensive. 

GB,ja made his mark with his estate­
grown Barbarescos, especially his intense 
single-vineyard Barbarescos called Sorl Til­
din and Sorl San Lorenzo. Later, he bought 
a famous but rundown property outside 
Alba and began making the now legendary 
Barolo Sperss. 

For all of his inventive vineyard and 
cellar practices, GB,ja is a traditionalist 
in his devotion to nebbiolo. When he 
made Piedmont's first cabemet sami­
gnon in 1978, he called it Darmagi in 
honor of his father. In the local dialect, 

Barolo and Barbaresco were born 
again, Ulis time as monolithic wines 
that nonetheless were neither sav­
age nor completely inaccessible. 

Introducing temperature-
controlled tanks meant that fer­
mentation could be immediately 
warmer, quicker, and more stable, 
thereby avoiding the most astrin­
gent tannin. Juice could be 
pumped over the grape skins in a way 
that imparted maximum color to the wine 
but, again, minimized harsh tannin. 

Finally, winemakers began to understand 

darmagi means what a pity; this was what 
GB,ja's father mumbled every time he passed 
the cabernet vineyard and thought about the 
nebbiolo vines that had been pulled out to 
plant the cabemet. Though Darmagi was 
highly praised internationally (as were 
GB,ja's two chardonnays, RoS!ij Bass and 
Gala & Rey), GB,ja maintains that it was 
merely a marketing ploy. Making a cabemet 
that could rival the great Bordeaux, he says, 
was just a clever way of drawing the world's 
attention to Barbaresco and Barolo and to 
Piedmont. 

A powel'house of energy, 
Angelo Ga,ja has been 

one of Italy's most 
innovative producers. 

how to divide the aging of 
nebbiolo between small 
French barrels and bot-

There continue to 
be legal minimums for 

aging, which many produc-
ers exceed by at least a year. 

By law, Barolo must be aged a total of three 
years between barrel and bottle, and the 
total is five years for Barolo riseroo. 
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BAROLO CHINATO ll 
--erer_... 

rare Piedmontese digestivo 
J (digestif), Barolo Chinato is 

made by steeping the bark of 
the cinchona tree (quinine) in aged 
Barolo. Each producer then flavors his 
digestivo with secret ingredients, 
including iris flowers, vanilla, corian· 
der, cinnamon, and mint. Usually 
served after dinner, Barolo Chinato is 
soft, silky, and mellow- the very oppo­
site of that other favorite Piedmontese 
after-dinner drink, grappa. 

Ba.rbaresco must be aged a total of two 
years between bruTe! and botiJe, witl1 four 
years for Barbru·esco 1·iserva. 

Em,erging Tastes 

W ines made from nebbiolo have very 
specific aromas and flavors. Tar is 

one of the favorite descriptions used by 
Italian wine experts, along with licorice, 
violets, leather, chocolate, pnmes, and figs. 
None of these characteristics emerges 
gently and in an orderly fashion from the 
wines. With most Barolos and Ba.rbru·escos, 
flavors hurl themselves over you like an 
ocean wave. TI1ough most ru·e now made to 
be dnmk sooner, sooner is a relative term. 
A Bru·olo or Barl>aresco less than five years 
old may still be imprisoned by a fortress of 
tannin and may taste monochromatic, 
closed, and not pruticularly complex, none 
of which may be bue once it is aged. With 
these wines, you sin1ply must waiL If that 
statement seems broad, keep in mind that 
it's impossible to know exactly how long to 
age any \vine. First of all, aging wine is not 
like baking a cake--wine is not ready at one 

precise moment It has a range of readiness 
since it is changing subtly all the time. 
Moreover, each wine's readiness is influ­
enced by a mJliad of factors, including how 
it was made and what the vintage was like 
(see When Is It Ready? page 82). With such 
mastetful \vines as Barolo and Bru·baresco, 
the most in1portant proviso is this: Do not 
d!ink them in the first few yeru-s after t11e 
vintage date. At this stage the wines have 
not yet evolved into themselves. 

Some of the Best Produce1·s 
of Ba1'0lo 

ALDO CONTERNO 

BRUNO GIACOSA 

CERETTO 

GAJA 

GIACOMO CONTERNO 

GIUSEPPE MASCARELLO 

LUCIANO 5ANDRONE 

LUIG I E JNAUD I 

MARCARJN I 

PAOLO 5CAVJ NO 

PRUNOTTO 

ROBERTO VOERZI O 

Some of !he Best Producers 
of Bm·bm·esco 

BRUNO GIACOSA 

CJGLJUTTJ 

GAJA 

MARCHESI O J GRESY 

MoccAGATTA 

PRUNOTTO 

RENATO RATT I 
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Old wine botUes and wine pitchers line the 
shelves in the J.."itchen of a Pieclmontese 
fannhotlse. 

GATTINARA, GHEMME, 
NEBBIOLO D'ALBA, 
AND SPANNA 

A slew of wines besides Barolo and 
Barbaresco are made from nebbiolo, 

including Gattinara, Ghemme, nebbiolo 
d'Alba, and spanna. Nebbiolo d'Alba is 
slightly different from the others in that, 
like Barolo and Barbaresco, it too is pro­
duced in the famous Langhe foothills near 

the town of Alba. But the grapes that go 

into nebbiolo d'Alba come from outlying 
areas and don't quite have the finesse and 

power that nebbiolo intended for Barolo 

and Barbaresco possesses. Still, nebbiolo 
d'Alba is a good lower-priced alternative 
to Barolo and Barbaresco, and because it's 

less powerful, it doesn't require the same 
aging that its more famous s isters do. 

Gattinara and Ghemme are produced 

far north of Alba, in colder Alpine foothills 

with glacial soil and terrain. Though Gat­

tinara in particular can occasionally seem 
like a mini Barolo with fairly powerful fla· 

vors, both Gattinara and Ghemme are gen· 
erally leaner than Barolo or Barbaresco, 

witl1 simpler flavors and tannin that is 

sometimes aggressive. Often harsh by 

themselves, these wines can taste entirely 
transformed if drunk with a juicy roast or 

creamy risotto. Gattinara and Ghemme 
are frequently combined with a small per­

centage of bonarda or vespolina, two 
minor blending grapes that help tone 

down and soften the northern-grown neb· 
biolo. The best known of these wines in 

the United States is the Gattinara made by 

Travaglini, shipped in an almost square­

shaped black bottle. 

Curiously, in northern Piedmont nebbi­

olo is called spanna. TI1us, both Gattinara 

and Ghemme are usually said to be made 
from spanna, not nebbiolo. Wrnes labeled 331 

simply witll the word spanna are basic 

wines made from nebbiolo grown in north-

em Piedmont. Rustic defines tllem best. 

BARBERA 

T he word ba1·be-ra may sound as 

though it could be related to bar­
baric, but in reality, this is Piedmont's 
most juicy, straightforwardly delicious red 

wine. Scan any Piedmontese restaurant 
around dinnertinle; a bottle of barb era will 
be on most tables. In many ways, barbera 

is the antithesis of Barolo and Barbaresco. 
It usually does not have hard, tannic 

edges, nor does it require superlong aging. 

Instead of Barolo's blackish hue, barbera 
is almost shockingly magenta. And unlike 
Barolo and Barbaresco, it is not consid· 
erect a classic. Barbera, at its best, is sim­
ply a captivating wine with lots of flavor 

muscle. 
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Some of the Best Pmducers 
ojBaTbera 

ALOO CONTERNO 

COPPO CAMP DU Rouss 

ELIO ALTARE 

GAJA 

GIACOMO BOLOGNA 

G I USEPPE MASCARELLO 

MARCARINI 

P AO LO 5CAVINO 

P1o CESARE 

PRUNOTTO 

RENATO RATTI 

V I E TTI 

The barbera grape is Piedmont's most 
widely planted vruiety. Historically it was 
grown almost everywhere-€verywhere, 

332 that is, except in the best soil on tl1e best 

soutl1-facing slopes. Those went to Barolo 
or Bru·bru·esco. In the winery, barbera 
received stepsister treatment as well. The 
best bruTels were reserved for Barolo and 
Bru·bru·esco, which also got more winemak­
ing attention. Worst of all, bru·bera was often 
cultivated for quantity. Instead of limiting 
yields, producers s tretched U1em. Given 
barbera's second-class treatment in the 
past, it's surpiising that the wine was as 
good as it was. 

In the 1980s, however, such forward­
thinking producers as Giacomo Bologna 
and Renato Ratti began to view barbera 
as a diamond in the rough. Planting it on 
better sites, they limited yields, vinified it 
more carefully, and began aging it in small 
new-French-oak bruTels. Quality jumped. 

Altl10ugh there ru·e mru1y decent, one­
dimensional bru·beras, a remarkable num­
ber of the ones being made today are more 
stunning wines, with supple, feltlike tex-

tures, and mouthfilling chocolaty, licoiicey, 

cheuy, figgy fntit. And because the bru·bera 
grape is naturally high in acid, the wines 

also have a kind of vibrancy and zip that 
make them great counterpoints to food. 

Barbera is grown everywhere in Pied­
mont, tl10ugh the two places that produce 
most of the outstanding wines are the area 

around tile town of Alba (bru·bera d'Alba) 
and neru· Asti (barbera d'Asti). A small 

munber of producers have begun to blend 
bru·bera and nebbiolo in the hopes of fus­
ing barbera's blackberry fruit vibrancy 
with nebbiolo's stiUcture and complexity. 
Some of these blends, li.ke Contemo Fan­
tina's Mon Pra, are delicious. 

DOLCETTO 

T he appealing simplicity of dolcetto 
has caused it to be misleadingly 

pegged as Italy's Bea~Uolais. In fact, the 
two wines taste quite different. Dolcetto, 
made from dolcetto grapes, has firm 
grapey-spicy fruit set off against a subtle 
bitter-chocolate background. Bea~Uolais, 

made from gamay, has a grapey fruitness, 
almost like the flavor of melted black 
cherry Jell-0. 

Dolcetto has relatively little acid, not 
much tannin, and is lighter in body than 
barbera, making it so easy to drink it be­
comes almost gulpable. It, too, is a favor­
ite every-night wine in Piedmont and is 
often served with the gargantuan Pied­
montese antipasto misto. Though most 
dolcetto is made to be merely easy-drink­
ing stuff, a few producers make seiious 
versions- wines with such forthlight giip, 
st!Ucture, and deptll that they hru·dJy seem 
like dolcetto. These producers include 
Chionetti, Marcruini, and Vietti. 

Dolcetto is made in selected spots all 
around Piedmont, but the best wines gen-
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erally come from near Alba ( dolcetto 
d'Alba) and from aroWld the small village 
of Dogliani (dolcetto di Dogliani), which 
calls itself the birthplace of dolcetto. 

GAVI AND ARNEIS 

I n Piedmont red wine has always been a 
religion, white wine, something of an 

afterthought Nonetheless, a small number 
of good (and expensive) white wines are 
being made, notably those called Gavi and 
ameis. Gavi, the wine made in and aroWld 
the village of the same name, has more than 
a Piedmontese reputation. During the 1960s 
and 1970s, many wine experts considered it 
the best dry white wine in all Italy. (By the 
1980s, the stW\ning whites ofFriuli-Venezia 
Giulia began to challenge Gavi's standing.) 
In particular, the Gavi from the estate of La 
Scolca was !mown in the United States and 
aroWld Europe as a paragon of Italian white 
winemaking. La Scolca, not modest about 
the fact, called its wine Gavi dei Gavi (the 

Gavi of Gavi). Later, new laws forced the 

Displaying the coat of arms of the order of 
men devoted to the truJ]les and wines of 
Alba, this wine bar promises good things to 
eat and d1·ink. 

estate to rename the wine Gavi di Gavi 
(Gavi of Gavi). 

Gavi is made from cortese, a grape 
native to Piedmont At its best the wine is 
bone-dry and crisp, with citrus and mineral 
notes--pleasant enough to be sure but 
probably not as grand as its former reputa­
tion would suggest About thirty estates 
specialize in Gavi (and many more make at 
least a decent version). Most of the special­
ists are located in and aroWld the small vil­
lage, in the southeast comer of Piedmont 
near Liguria The area's proximity to the 
Ligurian coast, the Italian Riviera, has made 
Gavi a natural partner for seafood. 

Ameis, which means rascal in the 
Piedmontese dialect, has gone through 
several fashion cycles. For decades plant-
ings were in decline, but in the mid-1980s 
ameis began to acquire WldergroWld cult 
status as another chic match for seafood in 
fashionable restaurants along the Ligurian 1333 
coast. More and more producers began 
making ameis, although by the mid-1990s 
excitement about the wine, as well as 
demand for it, seemed to level off. Despite 
the vagaries of fashion, this can be a deli-
cious wine-dry, lively (like that rascal), 
and fairly full in body with light pear and 
apricot flavors. Ameis is made mostly in 
the hills of Roero northwest of Alba The 
best producers include Vietti, Ceretto, 
BfWlo Giacosa, and Castello di Neive. 

ASTI 

I taly produces more sparkling wines 
from more different grape varieties 

than any other coW\try in the world. The 
best known is Asti, commonly called Asti 
Spumante, an aromatic semisweet spark­
ler made from moscato grapes grown all 
over southeastern Piedmont but especially 
aroWld the famous wine towns of Asti and 
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VERMOUTH 

he indispensable ingredient in a mar­
tini, vennouth was first created and 
commercially sold in Piedmont in the 

1700s. Vennouth is red or 
white wine that has been 
infused with a secret blend 
of more than a hundred 
aromatic spices, barks, bit. 
ter herbs, and flavorings, 
among them angelica, anise, 
bitter almond, chamomile, 
cinnamon, coriander, ginger, 
nutmeg,peach,qulltine, rhu­
barb, and saffron. Until it 
was banned because of its 
toxicity, absinthe was also 
included. In fact, the word 
vennouth comes from the 
Gennan wennut, wonn­
wood, or absinthe. Historically, the Pied­
montese used muscat grapes as their base 

Alba. South of Asti and east of Alba is the 

tiny village of Canelli, where Asti produc­
tion began in the latter part of the 1800s. 

The village is such a hub of Asti produc­

tion that the grape moscato is sometimes 

called moscato Canelli. As if that weren't 

enough, the grape has a third name, too: 
moscato bianco, white muscat. All of 

these names refer to the same grape that 

in French is known as muscat blanc a 
petits grains. 

If everyone in the world were s itting 
down together for one immense lunch party 

and only one wine could be served, a top 

Asti might be a good choice. The frothy 
sparkler (spumante means foaming) is as 

irresistible as chilled peaches on a hot day. 
Yet the wine has anything but a good public 

relations image. Lots of poorly made, com-

wine and thus most vermouth was white. 
Today, cheap red or white bulk wine from 
the south of Italy is usually used as the base 

and as a result, the quality 
of vennouth is not as high 
as it once was. After the 
wine has been infused, it is 
then fortified to raise the 
alcohol content to 15 to 21 
percent {table wine is usu­
ally 12 to 14 percent). Red 
vennouth is generally sweet; 
white vennouth may be dry 
or semisweet Both are con­
sumed solo as aperitifs or 
mixed into various cock­
tails. The leading vennouth 
firms, such as Cinzano, 
Martini & Rossi, and Punt e 

Mes, are all headquartered around Turin, 
the capital of Piedmont 

J 

mercia! Asti Spumante exp01ted to the 

United States after World War II gave it a 

cheap fizz reputation that has been slow to 

die. Many wine drinkers still dismiss Asti as 

a noxiously sweet poor man's Champagne. 

The best modem Astis are far from that 
They are not sugary sweet like candy but, 
rather, dizzyingly fruity and evocative of per­
fectly 1ipe peaches and apricots. Plus there's 

the wine's intriguing muskiness-a hall­
mark of mosca to grapes. Asti is also quite 

light-7 to 9 percent alcohol (standard 
wines are 12 to 14 percent). It should be 

served exactly like Champagne- chilled 
and in a tall nanow glass. 

Moscato belongs to the prolific family 
of muscat grapes grown tile world over and 

thought to be the oldest vines known to 
man. Moscato may well have been the first 
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grape cultivated in Piedmont, although 
nebbiolo, too, is an ancient variety. Despite 
moscato's long sojourn in Piedmont, its use 
in sparkling wine is relatively recent. The 
first Asti is attributed to Carlo Gancia who 
introduced the Champagne method to 
the region around 1870 and applied it to the 
local grapes. 

Today most Asti is not made accord­
ing to the metlwde champenoise (with 
secondary fermentation in the bottle) but 
by the Charmat or tank method. In this 
type of fermentation, the grapes are 
crushed and the must is put in large vats 
and chilled to near freezing, preventing 
immediate fermentation. The wine is then 
fermented in batches as needed, preserv­
ing the sensational fruitiness of the 
grapes. The process takes place in enor­
mous, pressurized sealed tanks that trap 
the natural carbon dioxide gas and cause 
it to dissolve back into the wine (the 
trapped carbon dioxide will become the 
wine's bubbles). When the wine has 
reached about 7 to 9 percent alcohol and 
about 3 to 5 percent of the natural grape 
sugar remains, it is chilled down to stabi­
lize it, centrifuged to remove all remaining 
yeasts, and bottled. At that point the 
sparkler is immediately shipped so that it 
can be consumed at its freshest and liveli­
est. Asti producers do not generally put 
vintage dates on bottles, since the wines 
for sale should always (you hope) be from 
the immediate past harvest. 

Each year, copious amounts of Asti 
are made by a handful of giant companies 
including Cinzano, Contratto, Gancia, 
Fontanafredda, and Martini & Rossi. In 
fact, more than ten times as much Asti is 
made yearly than Barolo. The sweetness 
level of each producer's Asti will vary 
slightly according to the preferences of 
the producer. 

MOSCATO D'ASTI 

Asti's more prestigious cousin, moscato 
d'Asti is generally made in tiny 

batches and in limited quantities by small 
Piedmontese producers using selected 
grapes. Delicate, lightly sweet, and gor­
geously fruity, moscato d'Asti is particularly 
low in alcohol-no more than 5.5 percent by 
law (Asti is usually 7 to 9 percent alcohol). 
This makes moscato d'Asti a fairly fragile 
wine, which in tum, has made it highly desir­
able among Italian wine connoisseurs. 

Moscato d'Asti is also less effervescent 
than Asti. It is not considered spumante 
(foaming) at all, just a bitftizzante (fizzy). 
Since it is under less pressure than Asti, it 
is stoppered with a regular cork, not a 
Champagne cork and wire. Moscato d'Asti 
is vintage dated and is served chilled, gen­
erally in regular wineglasses, not Cham­
pagne flutes. It should be drunk while 
fresh, soon after release. In Piedmont it's 
traditional to drink a glass at Christmas. 

RED SPUMANTE? 

hough Asti is the most famous 
spumante in Piedmont, It's not 
the only one. Some of the most 

Intriguing Piedmontese sparklers are, 
surprisingly enough, the bright red 
spumantes that are usually made from 
barbera or nebblolo grapes. One par­
ticularly renowned crimson-colored 
spumante is brachetto, made from the 
grape of the same name. Brachetto is 
dramatic and fruity with just a touch of 
strawberrylike sweetness. Often It's 
served with fruit, though sausages are 
another traditional match. Brachetto 
from the area around Acqni (brachetto 
d'Acqni) is especially good. 

335 
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PIEDMONT'S OTHER TREASURE: WHITE TRUFFLES 

J ozens of foods all over the world, 
from oysters to chocolate, can 
make a food lover shiver with 

anticipation. But no food is more 
riveting than the Piedmontese 
white truftle. Its aroma and fla­
vor could be described as nar­
cotic. Of the more than seventy 
species of truftles that can be 
found throughout the world, 
white truftles are the most 
prized. They grow in unpre­
dictable spots a foot or more 
underground, generally near oak, 
chestnut, or beech trees. They ripen 
throughout ti'1e late fall; their harvest cor­
responds with that of Piedmont's grapes. 

No one knows why white truftles grow 
mainly in Piedmont or why the Piedmont­
esc sort is superior in flavor to the small 

Some of the Best Produce·rs 
of Moscato d'Asti 

CASCINA LA SPINETTA-RIVETTI 

ICARD! 

V I GNAIOLI 0 1 SANTO STEFANO 

MARCHESI D l GRESY 

VIETTI CASCINETTA o'AST I 

THE FOODS 
OF PIEDMONT 

N orthern Italian food, including the 
food of Piedmont, is not what many 

people imagine it to be-and for a good 
historical reason. The great wa\·e of 
Italian immigrants who arrived in U1e 
United States at the beginning of the 

quantity that can be unearthed in Tuscany, 
Umbria, Emllia-Romagna, and the former 

Yugoslavia. White truffies have never 
been successfully cultivated. 

Because white trumes cannot 
be detected by humans, mon­
grel dogs (or sometimes pigs) 
are trained to sniff them out. 
The trume hunter (trifalM) 
must be careful to yank the 
animal away at just the right 

moment lest the truftle become 
pet chow. White trumes are 

always hunted under the cover of 
night so that the location of the truf­

fle bed remains secret. 
According to research conducted in 

Germany and England, trumes are pro­
foundly and appealingly aromatic because 
they contain a special substance that is also 

twentieU1 century consisted mostly of 
extremely poor people from southern vil­

lages. They brought with them a modest 
repettoire of regional peasant dishes that 

revolved around pasta, olive oil, tomatoes, 
and vegetables. From this humble base 
grew "American Italian" food-a motley 
assemblage of southern Italian recipes 
adapted to Ametican ingredients. By the 
1960s, many of the well-loved dishes 
setved in "red sauce" Italian restaurants 
(including spaghetti with meatballs) bore 
little resemblance to what was being 
cooked and eaten in Italy itself. 

The stage was set for the inevitable. 
As U1e 1970s progressed, a new generation 
of sophisticated diners in the United 
States found themselves looking for some­
thing other than the gloppy, garlicky 
dishes served in old-style American/Italian 
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found in the testes of men and boars. This 
substance is secreted by the sweat glands in 
a man's armpit and can be detected in the 
urine of women. Researchers 
report that the substance has a 
powerful psychological effect on 
hnman beings. 

the truftle seems to intensify the earthiness 
of the Barbaresco or Barolo that is usually 
served alongside. 

Each autumn in Alba a 
truftle market is held under a 
long medieval arcade. Trnffle 
hunters with scales at their 
sides display their finds. The 
air is heady with the collective 
aroma of thousands of truftles. 
Restaurateurs, buying In quan­
tity, have sometimes been 
accompanied by bodyguards. 

A final note: Tartufi Ponzio 
in the center of Alba is a tiny 
shop that sells products related 

White truffles are ugly 
things--gray knobbed balls 
that look as though they have 
been deformed by some espe­
cially evil bit of witchcraft. 
They range in size from that of 
a marble to that of a baseball, 
though the larger ones are 
exceedingly rare. They are 
breathtakingly expensive. But 
only a tiny amount is needed to 
transform a dish. In Piedmont 
white truffles are shaved raw 

When asked to reveal exclusively to trnftles and wine. 

over homemade pasta, risotto, 

thei1·j avorite hunti'llg 
locations, tniffle 

gatherers a1·e anything 
but wquacious. 

There are white-truftle olls, 
pates with tru.mes, truftle 
sauces, truftle slicers, and so 
forth, plus a small but stunning 

polenta, soft scrambled eggs, veal carpao- I 
cio, or veal tart.are. The earthy pungency of 

restaurants. All of a sudden, so-called 
northern Italian cuisine- which was 
viewed as lighter, more pristine, and more 
simple-was in. 

Here's the ironic fact. Northern Italian 
food is precisely the opposite of its stereo­
type in the United States; it often is rich 
and heavy. The hearty, copious dishes of 
Piedmont evolved as the logical suste­
nance of people who lived in the cold 
shadow of the Alps and drank robust red 
wines to keep warm. 

Moreover, Piedmont, on the border of 
France, was once part of the Kingdom of 
Savoy. As the cuisines clanged together, 
Piedmont adopted the most luxurious 
French ingredients. Butter, cream, and 
eggs are used more extensively here than 
in any other region of Italy, with the possi­
ble exception of Emilia-Romagna. 

collection of Piedmontese wines. 
'lbrtlffi PoTIZW, 26 J-ia Enwnuele, Alba. 

Perhaps the most startling difference 
between the cooking of Piedmont and that 
of the rest of Italy is the prominence of 
meat. In no other region are diners pre­
sented with such he-man-size hunks of 
roasted game, veal, and lamb. Remark­
ably, the carnivorous feast is usually pre­
ceded by a herculean Piedmontese 
ant·ipasto misto- a series of up to twenty 
dishes (egg frittatas, sausages with beans, 
veal tm·tm·e, and so on) that could feed at 
least a dozen people more th.an those to 

whom it's served. A Piedmontese waiter, 
hearing me groan over the abundance of 
dishes, once quipped, "In Piedmont you 
have to eat. If you want to diet go to 
France." 

One of the single most compelling 
Piedmontese appetizers is bagna cauda, 

literally hot bath, a hearty fall specialty 

3 3 7 
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TAGLIATELLE 
AND BAROLO 

l n the United States a plate of pasta­
any pasta-seems immediately to call 

for a bottle of Chianti. Not so in Italy, 
where each region has its own traditions 
of pairing certain pastas with certain 
wines. In Piedmont the most renowned of 
pastas is togliotelle, long thin 
handmade egg noodles 
lavishly but simply 
dressed with nothing 
more than melted but-
ter and sage. In the 
fall, white truffles will be 
shoved over the pasta, 
falling like snowflakes on top 
of the glistening yellow strands. 
Though a good Govi con be delicious 
with this dish, such is the renown (and 
richness) of great togliotelle that the Pied­
montese often drink Borolo with it. The 
wine's brooding dark Aovors and tannic 
grip glide through the richness of the 

I pasta like a hot knife through butter. 

always served during the grape harvest. 
Extra-virgin olive oil, butter, anchovies, 
and garlic are whisked together, heated to 
near boiling and served with a variety of 
vegetables that you dip in the hot oil. 
These include cardoons (a member of the 
artichoke family), red peppers, fennel, 
leeks, radishes, onions, cabbage, 
beets, and bitter lettuces. Bread is 

put to use as an edible plate, helping to 
convey the vegetables from the pot to the 
mouth without dripping oil all 
over the tablecloth. 

The two famous Piedmontese pasta 
clishes are tagliatelle and agnolotti. Taglia­
telle are thin stlips of homemade egg pasta, 
often sauced simply with melted butter and 
sage. Agnolotti are small half-moon shaped 
ravioli, frequently stuffed with veal and 
sage or such vegetables as pumpkin or 
spinach and, again, drizzled lightly with 
melted butter. 

Stretching across the nmth ofitaly is a 
vast com and rice belt, and so polenta and 
1isotto are as customary as pasta. Pied­

montese 1isottos, made with rich meat 
broths and the region'seruthy 

wild mushrooms, are irre­
sistible. Polenta (cornmeal 
as art) is often pan sauteed 
in butter ru1d served (like 

our mashed potatoes) as a 
foil for roasts. 
In Piedmontese restaurants, large 

breadsticks-grissini-are immediately 
brought to tile table lest anyone go hungry 
in the first few seconds after arrival. These 
impressive specimens can be as long as the 
widtll of the table or just big and fat. 
Baking in general is more significant in the 
north tllanks to both French 
and Austrian influences. 

The co1-rect making of 
Pic!<lmont 's most humble 
specially, grissini­
bread. s l iclcs-is a 
muller of pride. 



PIEDMONT 

Above all else, however, the food that 
immortalizes Piedmont is the white truffle­
one of the world's most rarified specialties 
and a tribute to Italian hedonism. 

VISITING 
PIEDMONTESE 
WINE ESTATES 

T he best wine estates in Piedmont are 
all within easy driving distance from 

Alba, a charming small town as famous for 
white truffles as it is for wine. Con­
veniently, many of Piedmont's best restau­
rants, such as Guido, are also located in 
this part of the wine country. Piedmontese 
wine estates are generally small and often 
family run. Visiting them is strictly by 
appointment. It helps to speak Italian or 
French, though many Piedmontese are 
fluent in English. The telephone numbers 
include the dialing code you'll need when 
calling from the United States. If you're 
calling from within Italy, eliminate the 
011-39. 

BRAIDA Dl GIACOMO BOLOGNA 

94 Via Ramo 
14030 RoccheHo Tenore, Asti 
011-39-0141-64-41-13 

CERETTO 

34 Locolito Son Cossiono 
12051 Alba 
011-39-0173-28-25-82 

FONTANAFREDDA 

15 Via Alba 
12050 Serrolungo d'Aibo 
011-39-0173-61-31-61 
Fontonofreddo is the largest and one of 
the oldest wineries in the Barela area. 

GAJA 

36/ A Via Torino 
1 2050 Borbaresco 
011-39-0173-63·51·58 

PODERI ALDO CONTERNO 

48 Locolito Bussie 
1 2065 Monforte d' Alba 
011-39-0173-781-50 

PRUNOTTO 

4/G Regione Son Cossiono 
12051 Alba 
011 ·39-0 173-28-00· 17 

RENATO RATTI 

7 Froz. Annunziato 
1 2064 Lo Morro 
011-39·0173-50-18-5 

VIETTI 

5 Pio.zzo ViHorio Veneto 
12060 Castiglione FolleHo 
01 1·39-0173-628-25 

THE BEST 
RESTAURANTS IN 

PIEDMONT 

BOCCONDIVINO 

14 Via Mendicito lstrvito, Bra 

CACCIA TORI 

30 Via Moreno, Cortosio 
(a village 10 miles southwest 
of Acqui Terrne) 

DA DIRCE 

53 Via Volleverso, Caniglia 
(a localitci 5 miles northeast of Asti) 

GUIDO 

1 Piazza Umberto, Costigliole d' Asti 

IL GIARDINO DA FELIClN 

18 Via Vollodo, Monforte d' Alba 

TORN A VENTO 

7 Piazza Borocco, Treiso 

~ 
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THE PIEDMONTESE WINES TO KNOW 

~ 

Whites 

CER ETTO 

Arne is 

Blange 

100% orneis 

As befits a wine made 
from arneis (which 
means rascal in the 
Picdmontese dialect), 
Ccretto's Blange is 
impish and lively. No 
arneis is profound 
exactly, but Ceretto's 
is certainly appealing 
with its light almond 
and wildflower aromas 

and vanilla, citrusy flavors. A delicious aperitif. 

GAJ A 

Chardonnay 

Rossj-Bass 
1 00% chardonnay 

Angelo Gaja makes two 
mind-bl01ving chardonnays: 
Rossj-Bass and Gaia & Rey. """""'~~~""u',... 
Though the latter is more 
famous and more intensely voluptuous, the Rossj­
Bass is the more pure, high-toned, elegant wine. 
There's just enough oak to emich the fruit yet not 
so much that the wine is overwrought with but­
tered toast flavors. Rossj-Bass possesses the 
essence of sheer chardonnay fruit. There's a dense, 
creamy pear-nectar quality, always spiked 11~th 

jazzy appley acidity. The grapes come from two 
vineyards, one in Barbaresco, one in Barolo. 

Reds 

BRA I DA 01 G IACOM O BOLOGNA 

Barbero 

Bricco deii'Uccellone 
1 00% borbera ____ _ 

In dialect, uccellone are 
women witches with big, 
hooked noses. If such crea­
tures exist, they've infused 
this barbera with the power 
to cast a spell over those 
who drink it, for the wine is 

nothing short of hypnotic. In the best vintages, the 
aroma is like walking into a chocolate factory 
crossed with a 1vinery. Exuberant aromas and fla­
vors of ripe figs, tar, and even (like Barolo) violets 
fill the senses. The 1vine can be so thick, rich, and 
satisfying it's like a bear hug. The late Giacomo 
Bologna was a driving force in establishing barbera 
as one of northern Italy's best reds, and it shows in 
this wine. A longer-aged 1·iserva version of the 
wine, called Bricco della Bigotta, is utterly stun­
ning and supple. A bigot/a is a woman who goes to 
church and gossips. 

CERETTO 

Barolo 

Bricco Rocche 

1 00% nebbiolo 

Bricco Rocche Bricco 
Rocche (the name of 
the wine and the 
name of the tiny 3. 7 
acre vineyard are the 
same) is above all 
an elegant wine of 
intense concentration 
1vith a flawless suede­
like texture. The irre-
sistible musky, earthy, 

-~· -.• 
~~. -~ ;;;;!' ,;~' 
~ ...__ 
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almost body scent this 1vine sometimes has can 
stop you in your tracks. This is the most expensive 
and refined of the three Ceretto single-vineyard 
Barolos. Ceretto only produces Bricco Rocche 
Bricco Rocche four or five times a decade. 

' 
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GAJA Borbore-sc_o ______________________ __ 

Sari Tildin 
1 00% nebbiolo 

GAJA 
G(\ja makes a number of 
stunning Piedmontese wines, 
including his four Barba-

$nU)j,.. ! rescos, which are the heart 
and soul of the winery. 
Though all are richly fla· 

~ .. ·""::::::;::..::::;::-:==-- vored, complex wines with 
soaring structures, the single­

vineyard Sorl Tildln is utterly incomparable. The 
sensation of sipping this wine is rather like coming 
in from the cold and being wrapped up in a warm 
blanket. The wine gushes with violets, chocolate, 
and figs and the tannin broaches silk in its ability 
to be strong and son at the same time. 

MARCARINI 

Dolcetto d'Aibo 
Boschi di Berri 
1 00% dolcelfo 

Dolcetto doesn't get better than 
Marcarini. The wine is a vibrat­
ing bowl full of burstingly ripe, 
maddeningly red cherries laced 
with vanUla cream sauce. The 
fruit is so dense it seems muscu­
lar. The balance is also perfect 
and the finish is remarkably 
long. Crave inducing. 

PODERI ALDO CONTERNO 

Barbero d' Alba 
1 00% borbero 

BARBERA 0' ALBA 

It's true that Aldo Conterno 
and his family make some of 
the most m(\jestic Barolos in 
Piedmont, but their barbera 
is a show stealer. lf barbera 

Aa.od"gg~~~n~o occasionally has rustic edges, 
you don't sense them here. 

The flavors of chocolate, mocha, and figs open up 
into a juicy, almost syrupy \vine \vith velvet-soft 
tannin. Conterno captures barbera's natural acid· 
ity in the wine's zippy finish. 

PODERI LUIGI EINAUDI 

Borolo 
1 00% nebbiolo 

Italy's first president, 
Luigi Einaudi, was the 
man who held the country 
together after the col· 
lapse of Fascism during 
World War II. His fervent 
love of the land, and espe­
cially of Piedmont, led 
him to create a v.ine 
estate, wh.ich is today run ~~~~~~3 
by his descendants. Piedmont's af!Inity with 
Burgundy is evident in every sip of this Barolo, for 
it seems almost unctuous, with sexy-earthy aromas 
and a seamless texture. There's usually a boatload 
of tannin here, but the tar, violets, vanilla, and fruit 
are often so potent that the wine is poised in ter· 
rifle balance. Einaudi is a traditionalist estate, but 
the wines always have flashy personalities. 

VIETTI 

Barbero d' Alba 
Pion Romuoldo 
1 00% borbero 

The spirited Vietti family 
is intensely hardworking, 
and their passion shows 
through in their wines. 
They make three single­
vineyard barberas (Bussia, 
Scarrone, and Pian Romu­
aldo ), and each has explo· 
sive, rich fruit. Yet the 

Waetti• 

barrique-aged Pian Romualdo, from a very high 
altitude vineyard, is the one that will stop you in 
your tracks. This is a wine that can seem so kinetic 
it actually seems alive. The citrus, leather, and 
vanilla flavors rage around tempest! ike in the glass. 
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The Tre Venezie 
JF riuli-Venezia Giulia, 'Itentino-Alto 

Adige, and the Veneto, the three 
northeastern regions of Italy, are 

known collectively as the Tre Venezie­
Three Venices-because of their 
historical relationship to the 
Republic of Venice. Today they 
are united by more than his­
tory alone. With only a hand­
ful of exceptions, Italy's most 

and a way of doing things that doesn't 
quite seem Mediterranean in spirit. Ger­
manic, Austrian, Swiss, and Slovenian 
influences go back centuries. The cultural 

ties crop up in local dialects, local 
dishes, and even in the precise 

stylish, highest quality white ~~~~U:::~;l 

and decisive way winemakers 
go about making their wines. 
Not surprisingly, two of the 
best wine schools in Italy are 
located in tJ1e The Venezie, and 
one of Europe's largest vine 

nurseries is in Friuli-Venezia 
wines, including some of the 
raciest sparkling wines, now 
come from this area. In addi­
tion, the The Venezie boasts a slew 
of fascinating reds. Though the tJ1ree 

342 1 regions produce only about 15 percent of 
all Italian wines, they account for about 30 
percent of DOC-that is premium-wines. 

Bordered on the n01th by the m~estic 
Alps, !Jle regions share a nOJthern climate 

Giulia. More than half the vines 
planted in Italy 01iginated there. 
The Tre Venezie is known interna­

tionally for several popular wines named 
for the places where tJ1ey are made, 
notably Soave and Valpolicella. But many 
other wines from !Jlese regions are labeled 
vrui etally, making tJ1em very easy to under-

1711' Gmud Canal iu Veuit·r•: Tlu• l"ity i; e.rtensive u;atenwys 
oud direct access to the sea made it one of tile most 

t"!JIIIIItt'l"l"ially successful in Italy. 
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stand. VittuaUy aU of Italy's top pinot gri­
gios (pinot gris), pinot biancos (pinot 

blancs), sauvignon blancs, and chardon­
nays come from here. It's tempting to 
imagine that varieties of grapes such as 
these were imported relatively recently. 
However, most of the so-caUed intema­
tional varieties have been grown in the Tre 
Venezie since the nineteenth century. In 
addition to these, native varieties, such as 

teroldego, tocai friulano, sch.ioppettino, 

and lagrein, make very exciting \vines. 
AJU10ugh for centuries they were con­
sumed aln10st exclusively locally or in 
nearby Gennany and Austria, these \vines 
are now being exp01ted more widely. The 
Tre Venezie is also home to many of Italy's 

best dessett wines, aU of which are made 
from native grapes, including verduzzo, 
picolit, nosiola, and vespaiolo. 

FRIULI-VENEZIA GIULIA 

sually just called Friuli, Friuli­
Venezia Giulia sticks out like a 
smaU ear from the northeastem 

top of Italy. Psychologically, the region 

seems much closer to Austria and 
Germany than, say, to Rome. One can 
almost taste the proximity. The \vines of 
Friuli have precision, focus, and grip. 
They, among a ll the wines of the Tre 
Venezie, may well be tl1e most Teutonic. 

In a country where "real" wine gener­
aUy means red \vine, Friuli is acclaimed as 
one of the top places in the world for 
snappy whites. In particular, Friulian 
pinot grigios, pinot biancos, and sauvi­
gnon blancs can be stunning, as can its 
chardonnays. But if any white wine has 
captured U1e Friulian heart, it is one that is 
theirs alone: tocai (officially called tocai 
friulano ). Tocai, which rhymes with high, 
is the Slavic word for here. Though it may 
seem odd for an important Italian grape to 
have a Slavic name, over centuries tllis 
part of the world has changed hands fre­
quently as its neighbors jockeyed for 
power. And on ilie heels of tocai is 
anotl1er indigenous white-wine favorite: 

riboUa gialla. Each of these varieties is 
used on its own and in the region's 
numerous blends. 

THE QUICK SIP~ 
ON F RIULI 

~ 

• Many of Italy's mast vibrant, racy 
white wines are produced here. 

• Some of the best whites are intrigu­
ing blends of such native varieties as 
tocai friulano and ribolla gialla with 
international varieties like pinot grigio 
(pinot gris), sauvignon blanc, pinot 
bianco (pinot blanc), and chardonnay. 

• Despite the renown accorded the 
region's whites, red win~s account for 
almost half of the total production in 
Friuli. The most prestigious red grapes 
are merlot, cabernet sauvignon, and 
cabernet franc, as well as the native 

L grape schioppettino. 

=====:! 

The populruity and success of Friuli's 
white \vines, however, doesn't mean t11at 
the region lacks good reds. Nearly hali of 
the region's wines ru·e red. Most of this is 
merlot, which, grown in Friuli's warmer 
pockets, cru1 be surprisingly good. But the 
most fascinating, boldly flavored reds by 
far are such indigenous varieties as 
schioppettino and tazzelenghe. 
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Friuli is often characterized as one of 
the most ambitious and successful wine­
making regions of Italy. Premium wines 
(those with DOC status) constitute more 
than 40 percent of its total production. 
Moreover, in less than two decades Friuli's 
white wines have gained an international 
following. No other region of Italy has 
moved so quickly from near obscurity to 
distinction. 

THE NAME 
FRIULI· 

VENEZIA GIULIA 

riull and Venezia Glulla were 
once two separate provinces. Ao­
cording to Burton Anderson In 

The W111e AIUJs of Italy, the Glulla of 
Venezia Giolla refers to Julius Caesar. 
So does Friull, which Is derived from 
the Latin Forum Julli, now the city of 
Clvldale, In the renowned eastern wine 
district of Colli Orientali. 

Culturally and historically, Friuli is 
rich. For centuries, northern European 
and Near Eastern t1ibes moved through 
the region on their way to the Mediterra­
nean. The overland spice routes ran 
tlu·ough Friuli from the markets of the 
Byzantine Empire to Venice. Much later­
before it became part of the newly forn1ed 
country of Italy in 1866-Friuli was the 
strategic Mediterranean port province of 
the Austro-Hungarian Empire. 

Thus, after centuries of exposure to 
eclectic ethnic influences, cultural diver­
sity, political jockeying, and mercantile 
bustle, the Friulians have been left with a 
sense of dynan1ism, a can-do spirit, and a 
healthy attitude when it comes to change. 

The wines reflect this. As a group, Friulian 
wines are spirited, creative, highly varied, 
and wholly individualistic. 

THE LAND , 
THE GRAPES, AND 
THE VINEYARDS 

T he Alps form Fliuli's northern border, 
and the northern half of the region is 

extremely mountainous. As a result, nearly 
all of the vineyards are located in the 
southern half. The best are situated on 
sloping Alpine foothills, but the vast mcijor­
ity of Friulian vineyards are on the plains 
stretching inland from the Adriatic Sea. It 
is tl1is juxtaposition of mountains and sea 
that creates the cool nights and warm days 
that contribute to the exhilaratingly taut 
structure and pinpoint balance of Friuli's 
best wines. It is important iliat the vine­
yards lie across hillsides and plains on the 
sunny side of the Alps. Here, exposed to 
the heat and light of the sun, t11e grapes 
have time to ripen fully. As a result, 
Friulian whites are not fragile; tl1ey are 
whites with body and a determined grip. 

Altl1ough the region's fine \vine reputa­
tion was built on white wines-especially 
those made from tocai, pinot grigio, pinot 
bianco, ribolla gialla, chardonnay, and sauvi­
gnon blanc-about half of total production 
is red. Merlot is the leading variety, with 
cabernet franc and cabernet sauvignon in 
pursuit, plus terrific indigenous red grapes, 
such as schioppettino and refosco. In all, 
more tl1an thirty grape varieties are com­
monly planted, witl1 about a dozen dominat­
ing. (If tl1is seems like a lot for a region just 
two thirds the size of Connecticut, consider 
tl1at before phylloxera arrived in Friuli at 
U1e end of tl1e nineteentl1 centurY, more 
tl1an 350 varieties were grown!) 
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RAPES OF 

F RIULI-VE N EZIA GI U L IA 

WHITES 

Chardonnay: An increasingly important 

grope. Con make monodimensionol wines 

or lush, highly complex ones, depending on 

the producer and the site. 

Picolit: A native grope used to make 

interesting, rare dessert wines. Only a tiny 

amount is produced due to the vines' 

genetic abnormalities. 

Pinot Bianco: Also known as pinot blanc. 

Wines from it ore round, and fairly lush. 

Often blended with chardonnay. 

Pinot Grigio: Also known as pinot gris. A 

popular variety. Makes light- to medium­

bodied wines that range from decent to 
delicious. 

Ribolla Giallo: Native variety. Makes 

very attractive wines with delicious citrusy, 

peachy flavors. 

Sauvignon Blanc: Popular variety. 

Turned into zesty, wild, dramatic wines, the 

best of which ore reminiscent of French 

Soncerre. 

Tocai Friulano: Also called simply tocoi. 

A local favorite and a native grope. The 

wines mode from it ore medium-bodied and 

creamy with herbal hints. 

Although wines based on a single vari­
ety are common, Friuli is also where some 
of the most compelling Italian white blends 
are to be found. The two most fan10us are 
Vintage 1\mina, a blend of four or five 
grapes by the producer Jermann, and 
Ronco delle Acacie (which means hilltop of 
the acacias), a blend of four grapes by the 
producer Abbazia eli Rosazzo (the abbey of 
roses). Finally, two of Italy's most exquisite 
dessert wines, verduzzo eli Ramandolo and 
picolit, are both made in Friuli. 

Verduzzo: A special native grope that is 

used to make Friuli 's most stunning dessert 

wine, verduzzo di Romondolo. 

REDS 

Cabernet Franc: The second most 

popular red variety. First planted in Friuli in 

the late nineteenth century. Often high in 

acidity and leon in body but con make 

good cranberry-flavored wines. 

Cabemet Sauvignon: While less 

widespread than cobernet franc, cobernet 

souvignon was planted in Friuli even earlier. 

The wines ore usually leon and tight. 

Merlot: Most widely planted red . Makes 

wines that range in quality from leon and 

austere to rich and silky. 

Refosco: Popular native red. Turned into 

zesty, inky, easy-drinking wines. 

Schioppettino: Most sophisticated native 

red variety. Wines mode from i t o re sha rp 

and concentrated with multiple fruit and 

spice flavors. 

Tazzelenghe: Translates literally as cuts 

the tongue. Native variety. Makes unusually 
bold, high-acid wines. 

The two most prestigious wine dis­
tricts in Friuli are the Colli Orientali del 
Friuli and the Collie (technically known 
as the Collio Goriziano ). Both are in the 
far east, just sh01t of the Slovenian border. 
Here lhe best hilly vineyards are located 
on terraces, where the well-drained, cium­
bly, calcium-rich marl and sandstone soil 
is known as flysch. The soil in the valleys 
tends more toward clay, sand, and gravel. 

In lhe local Friulian dialect, the tops of 
the ten-aced hillsides are called mnchi. The 
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FRIULIAN WINES 

LEADING WINES 

Cabemet Franc red 

Cabemet Sauvignon red 

Chardonnay white 

Merlot red 
Pinot Bianco white 

Pinot Grigio white 

Refosco red 
Ribolla Giallo white 

Sauvignon Blanc white 

Schioppettino red 
Tocai Friulano white 

WINES OF NOTE 

Picolit white (sweet} 

Ta:o:elenghe red 
Verdu:o:o di Ramandolo 

white (sweet} 

word nmchi--or the singular nmco-is 
often the first word of the name of a vine­

yard or wine estate, such as Ronco dei Tassi 
(hilltop of the badgers). As for the word 
coUi, it means small hills in Friulian dialect 
Colli Orientali refers to eastern Iillis. 

Friulian Whites 

S ophisticated white wine was Friuli's 
toe up in the world, but characteristi­

cally, the Friulians took their own atypical 
approach to making it During the 1970s 
and 1980s, while almost every up-and­
coming wine region in the world was 
focused on creating unctuous, barrel­
fermented, oak-aged wines, especially char­
donnays, Friuli was making the opposite­
taut, kinetic whites with stiletto acidity. 

Although there are a growing number 
of oaky chardonnays made in Friuli, they 
are not the region's signature. For the most 
part, its whites do not have the dominant 
toasty, vanilla cloak of flavor that comes 
from being fermented and/or aged in wood, 
nor do they undergo the acid-flattening 
effects of malolactic fermentation. For 
Friulian winemakers, the flavor of the fruit 
and the natural acidity is everything. This 
devotion to purity is a fairly rare philosophy 
in the world of white wine. The other places 
that share it are Alsace and the Loire 
Valley in France and the wine regions of 
Germany, Austria, and to a slightly lesser 
extent, New Zealand. 

Some of the Best Producers of 
Friulian Pi not Grigio 

ABBAZIA Dl ROSAZZO 

ENOFRIULIA 

JERMANN 

MARCO FELLUGA 

P IERPAOLO PECORARI 

RENATO KEBER 

RONCO DEL GNEM I Z 

RONCO DEl TASSI 

5TEVERJAN 

he plnot grigio grape, grown 
throughout the Tre Venez:le, is 
the same as the French plnot 

gris. The plnot family, native to Bur­
gundy, also Includes the white grape 
plnot blanc and two reds, plnot noir 
and plnot meonier. Wines made In the 
United States from pinot grls grapes 
may be called plnot gris or plnot grigio. 
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Unlike their French colleagues, many 
sommeliers ·in Italy are women. 

Above all, FI·iulian whites have pres­
ence. They are rarely plain-Jane, rarely 
fraiL Instead, these are concentrated 
whites with pronounced fruity-spicy­
earthy flavors. While many pinot grigios 
are about as exciting as tap water, the top 

Friulian pinot grigios can soar with deli­
cate peach, almond, and green apple fla­
vors (Steverjan's, for example) or be so 
voluptuous and rich they seem descended 
from ice cream (Jermann's). 

Tocai, the local favorite, is probably 
the hardest Friulian wine to describe. It 
ranges from smoky, peppery, and sharp to 
lush and vanilla-y to being spiked with 
minerals and exotic spices. Because of its 
bold personality, many F'Iiulian winemak­
ers refer to it as the most masculine of the 
white grapes. (Tocai, an ancient indigenous 
variety in Friuli pronounced toe-KI, is not 
related to the Alsace wine nicknamed 
tokay, pronounced toe-KAY, which is 

really pinot gris. t\or is it related to the 
famous Hungarian desse1t wine Tokay, 

also toe-KAY, which is made principally 
from the grape furmint.) 

Wines made from ribolla gialla can be 
so pretty, so delightfully peachy and 
lightly citrusy, and so simply satisfying 
that it's amazing this grape is not grown 
anywhere else except Slovenia and 
Greece. The sauvignon blancs (the name 

is usually shortened to just sauvignon) 
can be lean and smoky with all tl1e herbal 
character of a Sancerre or creamy and 
dripping with delicate honey and hazelnut 

flavors. As for Friulian chardonnays, tl1eir 
quality and style vary greatly, but from a 
master like Jermann, chardonnay-even 
in a voluptuous style-is utter elegance. 

mofmuul\. 

I () I I I I ) 

Tocai Fr i u !an o 

Some of the Best Producers of 
Tocai F?iulano 

ABBAZ I A Dl RoSAZZO 

ENOFR I ULIA 

FRANCE S CO PECORARI 

JERMANN 

L I V I O FELLUGA 

P I ERPAOLO PECORARI 

RoNCO DEl TA SS I 

5TEVERJAN 

ZAM6 Sc ZAM6 
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JERMANN 

mong the most legendary Friulian 
wines are tltose or tlte shy, artistic 
winemaker Silvio Jermann .. In 1977 

at tlte age of twenty-one, Jermann created 
Vintage Tunina, a blend or chardonnay, 
sauvignon blanc, rlbolla 
gialla pins otlter grapes. 

Every Jermann wine, from sauvignon blanc 
and ribolla gialla to tocai and chardonnay, 
is clearly focused, powerfully flavored, and 
impeccably balanced. Until 1987 no Jer­
mann wine was made or aged in new oak. In 

tltat year Jermann cre-
ated a 100 percent 
barrel-fermented char· 
donnay called Where 
the Dreams Have No 
End. The name, a take­
oft' on tlte song "Where 

I the Streets Have No 
j 

Vintage Tunina was so 
volnptuons and nuanced, 
it set oft' the modem 
trend for making sophis­
ticated Friulian white 
blends. (Tunina was tlte 
name of the old woman 
who originally owned 

~ ....r! Wl!'Ml· niiXIt.CTr:lrtAI..Y•Wic:cwt iW"' ·.U..UiffVCL ) 
Name" by tlte Irish rock 
group U2, was later 

changed to jnst Were Dreams. Jermann 
maintains that his dreams are very lmpor· 
tant in helping him wltlt winemaking and 
viticultural decisions. 

tlte vineyard from which tlte grapes came. 
Later, the Jermann family bonght It) 
Jermann's genlns is tlte ability to pull deep 
facets of personality from each grape. 

Friulian Reds 

I t would seem counterintuitive that a 
relatively cool region known for viva­

cious white wines would also produce a 
significant number of reds. Yet about 40 

percent of Friulian wine is red, and much 

of that is merlot. Cabemet franc, cabem et 

sauvignon, the fascinating native grapes 
schioppettino, refosco, and tazzelenghe, 

plus a small number of other varieties 
round out the rest. 

Many of the most dynamic reds are 
made from the indigenous grape varieties. 

Schioppettino can be s tartling-haunt­
ingly dry with sharp peppery, spicy, black 

cherry flavors and a tight, angular body. 
The word schioppettino means gunshot, a 

reference to the intensity of the •vine's fla­
vor and texture. Refosco is a great every· 

day drinking wine with dense blueberry 

and blackberry flavors and vivid acidity. 

The \vine tazzelenghe is dagger sharp. 
Merlot and cabemet have been made 

in Friuli for more than a century. In the 
past, these were austere, light, and lean 

wines. But as winemakers have begun to 

better understand the nuances of making 
red wines in fairly cool climates, Friuli's 

merlots and cabem ets have become more 
flavorful and concentrated. ln great vin­
tages, Schiopetto's merlot, for example, is 

a wine not to be missed. And the same can 
be said of Zamo & Zamo's fabulous caber­

net, a wine that often possesses remark­
ably lively menthol and mint flavors. Like 

several producers, Zamo & Zamo labels its 

blend of cabem et franc and cabemet 
sauvignon simply with the word cabem et. 

As is true of tl1e white •vines, the reds 

of Friuli are often unpredictably intriguing 
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blends. Abbazia di Rosazzo's Ronco dei 
Rosetti, for example, takes on a sharply 
spicy forest-floor character thanks to the 
tazzelenghe and refosco that are added to 
the standard blend of cabemet sauvignon, 
merlot, and cabemet franc. 

Friuli ~ Sweet Wines 

I taly makes more diverse, fascinating 
dessert wines than any other country in 

t11e world, and two of the most intJiguing 
are Friulian-verduzzo di Ramandolo, 

THE FAMOUS PROSCIUTTO 

OF FRIULI 

n September 6, 1989, 6,000 
haunches of prosciutto were cra-
dled aboard jets and flown to the 

United States. It was the first time in two 
decades (the hams had been banned since 
1968) that true Ita.lian prosciutto was 
legally available in the United States. 

Prosciutto is made all over Italy, bot the 
best comes from just one type of pig: the 
massive (350 pound) Lambrea pig raised 
either in Frioli near the town of San 
Daniele (for prosciuUo di San Daniele) or 
in Emilia-Romagna near the town of Parma 

(for prosciutto di Panna). The pigs are fed 
natural grains and the rich whey from such 
famous cheeses as Parmigiano-Rogglano. 

The raw bam is cured without smoke or 
heat over the course of 400 days. (Some 
American hams are processed in one day.) 
First the meat is thickly salted, then the 
hams are massaged, pounded, robbed, and 
eventually washed with water and a stiff 
wire brush. The haunches are hung to 
slowly air-cure in specially designed build­
ings with long vertical windows. In Frinli it 
is said that the warm, salty sea air mixed 
with the cold Alpine air is a perfect combi­
nation-the result is a coral pink ham with 
a silky texture and a sweet, meaty taste 
that is exceedingly complex. In Frinli, pro­
sciutto combined with melon or figs is 
served with a fruity, floral white wine, often 
a glass of tocai or ribolla gialla. 

Prosciutti am 
cured natumlly 
and ve1-y slowly 
by lumging ll!em 

so llw t llteiJ am 
well ea:posed to ai 1: 
The a1·t of slicing a 

pmsciutto correcUy 
so tha t it is paper­
thin lakes yca1'S of 
practice (and a 
special knife). 
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made from verduzzo grapes, and picolit, 
made from picolit grapes. Both grape vari­
eties are grown on the Alpine hillsides of 
the Colli Orientali. Verduzzo di Raman­
dolo is made near the tiny village of Ra­
mandolo. This is one of the lightest-bodied, 
most exquisite dessert wines made any­
where. Often it has a beautiful coppery 
sheen and a touch of herbal flavors. The 
best producers are Giovanni Dri, Russiz 
Superiore, and Ronchi di Cialla. 

Picolit probably shouldn't even exist. 
The grape variety has a genetic mutation 
that causes it to spontaneously abort the 
flowers on its newly formed clusters (flow­
ers ultimately become grapes). Even in 
good years, less than half of picolit's flow­
ers survive to become grapes. The wine, as 
a result, is very expensive. The best picolits 
are gossamer in their light, delicate hon­
eyedness. Top producers vary considerably 
from vintage to vintage depending on who 
has had success with the grapes. 

Gmpe pickei"S in nortltent Italy are often 
students and.fmquently w omen. 

VISITING FRIULIAN 
WINE ESTATES 

F riuli-Venezia Giulia is not a large 
region. Most wineries in the Collio 

and Colli Orientali districts are an easy 
drive from the ancient port city of Trieste. 
Farther inland, the wine town of Udine 
with its Venetian Renaissance-style piazza 
serves as an unofficial headquarters for 
traveling wine lovers who want to make 
day trips in all directions. When visiting 
Friulian wineries, it's necessary to make 
appointments in advance and helpful, 
though not critical, to speak Italian. The 
telephone numbers include the dialing 
code you'll need when calling from the 
United States. If you're calling from within 
Italy, eliminate the 011-39. 

A BBAZIA 01 RosAzzo 

locolitci Rosozzo 
33044 Manzano, Udine 
011 -39-0432-75-90-91 

AZI ENOA FRATELLI PIGHIN 

1 Viole Grande, Froz. Risono 
33050 Pavia di Udine, Udine 
011 -39-0432-67-54-44 

PI ERPAOLO PECORARI 

36/C Via Tommoseoo 
34070 S. lorenzo lsontino, Gorizio 
0 11 -39-0481 -80-87-75 

RONCO DEL GNEM IZ 

5 Via Ronchi 
33048 Son Giovanni al Notisone, Udine 
011-39-0432-75-62-38 

5TEVERJ AN 

S. Floriono del Collie 
Steverjon, Bukuje 6, 34070, Gorizio 
0 11 -39-0481 -88-41-92 

V I G N E DAL LEON 

locolitci Rocco Bernardo 
33040 lpplisoli Premoriocco, Udine 
011-39-0432-75-96-93 
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THE FRIULIAN WINES TO KNOW 

~ 

Whites 
ABBAZIA Dl ROSAZZO 

Ronco delle Acacie 

chardonnay, tocoi, and pinal blanc; 

percentag_es nol disclosed 

ful ABBAZ!A 

~r~o. 
DEU.E 
ACACIE 

Long regarded as one of the 
most beautifully structured, 
densely flavored wines of 
Friuli, Abbazia di Rosazzo's 
Ronco delle Acacie is often .. ~:.u~CiU.IA extraordinary. In top vintages, 

~~ ::m=:~..=.~ 
this rich, lush white is so pre-

cise and balanced that it seems utterly elegant. 
The creamy, hazelnut, and honey flavors that surge 
through the \vine give it dizzying liveliness. 

ABBAZIA 01 ROSAZZO 

Tocci Friulano 

Colli Orientali del Friuli 

1 00% tocai friulono 

..... 
~-

------
If a wine could prance, this 
tocai would. Exuberant fresh 
apple and spice flavors spring 
around with such energy 
that the wine cannot help 
but be refreshing. Abbazia di 
Rosazzo is one of the top 

Friuli producers committed to preserving such 
ancient indigenous grape varieties as tocai. 

JERMANN 

Tocci ltalico 

1 00% tocai friulano 

The producer Jermann 
(thej is pronounced like a 
y) is legendary for wines 
of impeccable elegance 
and unmatched richness. 
The tocai is as peachy and 

vanilla-y as fresh peach shortcake drizzled with 
creme anglaise. Hints of ginger, pepper, and miner­
als make it exotic. Once tasted, the wine, as oxy­
moronic as it may sound, explodes slowly. 

J_ E_RMA_ N_N ____ ---------
Vintage Tunina 

chardonnay and sauvignon blanc with small 

amounts of ribolla giolla, malvasia, and 

sometimes eicolit; percentages not disclosed 

One of the greatest Italian white 
wines from one of the greatest 
Friulian winemakers, Vintage 
Tunina proved early on that the 
sky was the limit for Friulian 
whites. The wine-a blend of 
multiple grapes-is a huge, voluptuous riot of juicy 
flavors, the equivalent of an impressionist painting. 

MARCO FELLUGA 

Pinot Bianco --- ---
1 00% pi not bianco 

Many of the best pinot biancos in northern Italy 
come from Friuli. These are wines that are not pale 
imitations of chardonnay, as 
many pinot biancos arc, but 6 
rather wines of real personal- MAR~ 
ity. Often, one of the finest is 
Marco Felluga's, a wine that 
can be beautifully focused, 
with flavors of peach and apple and a fresh streak 
of crispness. Perfect with a platter of grilled fish. 

STEVERJAN 

Pinot Grigio 

1 00% p i ~.o!_g~gio ----- I 
Too many pinot grigios are disap­
pointingly innocuous, but this is 
not the case with Steverjan's, 
which is extremely focused and 
bone-dry. The wine has almost 
razor-sharp acidity and a hint of 
sparkle. The flavors of ginger, 
almonds, and peaches seem to 

STEV.ERJAN 

tiptoe around- lightly and pris-
tinely-in the glass. 
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VENICA 

Vignis di Venice 

approximately 50% tocai friulano, 

40% chardonnay, and 

1 0% sauvignon blanc 

In a world where so many white wines 
have all the individuality of Kleenex, 
wines like Vignis di Venica-a fascinating 

combination of tocai, chardonnay, and 
sauvignon blanc-prove just how distinc­
tive and delicious Friulian blends can be. 
The pure smoky, fruit-hay-meadow aromas 
and flavors of Venica's sharply focused 
wine are dazzling. And they all derive 
from the grapes themselves-no new oak 
is used. The grapes come from a family­
owned estate in the Collio. 

Reds 
RONCHI 01 CIALLA 

SchioppeHino di Ciallo 

1 00% schioppeHino 

'- ~ One of the best, Ronchi di 
RONCHI Dl CIAUA Cialla's schioppettino fairly 

VJNO DA TAVOLA quivers with vibrant spiCi· 
SOIIOI'PETTINO Dl OAUA 
--·-·- ness. In addition, in t{)p Yin· 
-~:;::.-

CWOlo ---·· - .... tages, leathery, earthy, and 
'- ---·-·- ·- ~ gamy aromas and flavors 

stream through the wine as 
though conducted by electric current. Around these 
is wtapped a robe of bright sweet cherry. One of 
Friuli's most lip-smacking reds, like all good schiop­
pettinos, it begs for food. 

SCHIOPETIO 

Me riot 

100% merlot 

( SCHIOPETTO) 
Mario Schiopetto was one of the 
early pioneers committed to mak­
ing world-class Friulian wines. 
Schiopetto's pinot bianco and 
tocai can be stunning, but he also 
makes more than a dozen other 
wines and all are snapped up 

<..:C..:..---------'"'~" almost immediately after release. 
In top vintages, the Schiopetto merlot, oozing with 
warm blackberry and black cherry flavors, is one of 
the best in Italy. After a few minutes exposure to 
air, the wine's complexity reveals itself as hints of 
mint, game, bark, black pepper, and exotic spices 
begin to emerge. The texture is tantalizing: as lan­
gorous as cough syrup, yet with a racy edge. 

VIGNE DAL LEON 

SchioppeHino 

1 00% schioppeHino 

The word schiappettino 
means gunshot and, in 
good vintages, there's no 
better term to describe the 
mouthfeel of this wine. 
First there's the bullet of 
spiciness, then the long, 
scratchy trail of peppery 
black cherry flavors. Wines from the schioppettino 
grape are naturally angular and sharp. That edge 
makes them a perfect counterpoint to any dish 
with lots of olive oil. 

ZAMO & ZAMO 

Cobernet 

50% cobernet franc, 50% cabernet sauvignon 

Le Vigne di Zam6--known 
to most wine drinkers as 
Zam6 & Zam6--makes a 
wine called simply caber­
net. It's a great example of 
the raw intensity the reds 
of Friuli possess at their 
best. ~me might pass this 

@ LEVIGNE 
~ Dl ZAMO' 

~~I 

wine up as too severe, but careful tasting reveals a 
sensational core of ripe, minty, menthol-y fruit. If 
you like wines with bracing grip and drive, this 
red's for you. 



TRENTINO-A L TO ADIGE 

o Italian wine region extends 
farther north than Trentino-Alto 
Adige, where pristine vineyards 

carpet narrow Alpine valleys as hlgh as 
3,600 feet in elevation. The sheer rock 
faces of the foreboding Alps rise up majes­
tically and virtually perpendicularly behind 
the vines. These are some of the most 
breathtaking vineyards in the world. 

Trentino-Alto Adige, despite its 
hyphen, is really two distinct places. 
Trentino in the south is primruily Italian 
speaking. But in Alto Adige, nestled 
beneath Austria in the north, German, not 
Italian, is the primary language. Once 
known as the South Tyrol, Alto Adige was 
ceded to Italy by Austria after World War 
I. Politics, however, don't always amend 
the ideology of a place, ru1d for many resi­
dents of Alto Adige the Siidtirol is still the 
name of the place where they live. 

While cultural differences between 
Trentino and Alto Adige can run deep, the 
two provinces share a common ideology 

PHE QUICK SIP ON 

ENTINO- AL TO ADIGE 

~ 

• The top Trentino-Alto Adige wines, 
including chordonnoys, pinot bioncos, 
pinot grigios, trominers, ond sparkling 
wines, hove precision, grip, ond focus. 

• Trentino-Aito Adige boosts o Iorge 
number of grope varieties, including 
foscinoting indigenous varieties, such os 
teroldego ond logrein, os well os inter­
notional varieties, such os cobernet 
souvignon and merlot. 

• Encompassing whot wos once known 
os the South Tyrol ond enveloped by the 
Alps, Trentino-Aito Adige is one of the 
most beautiful wine regions in Europe. 

when it comes to wine. Like Friuli-Venezia 
Giulia, Trentino-Alto Adige brings a north­
em, even Teutonic sensibility to winemak­
ing. Here again, the best wines have focus 
and solid presence. And here again, the 

'/~'1'11/o, lite capital oj1)·enlino, is brealhlaki ll[lly 
poised injro11t of lite Dolomilc Alps. 

~ 
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ranks of premium wines are growing. 
Although the number of top estates is admit­
tedly smaller in 'frentino-Alto Adige than in 
Friuli-Venezia Giulia, the best producers­
such wineries as Alois Lageder, J. Hofstiitter, 
Pojer e Sandri, and Zeni to name a few­
make wines of ravishing beauty. 

As is true for the rest of the 'Ire 
Venezie, 'frentino-Alto Adige is home to a 
vast range of indigenous and international 
grape varieties. Among the most important 
white grapes are pinot grigio, pinot bianco, 
traminer, and chardonnay, the last having 
been grown in the region since the mid­
nineteenth century. Given the availability of 
chardonnay, plus the penchant for preci­
sion among top winemakers, it's no surprise 
that the 'frentino-Alto Adige has also devel­
oped a thriving sparkling wine industry. 

Amazingly, despite the success of its 
white wines, and as unexpected as it might 
seem for a northern region, 'frentino-Alto 
Adige produces more red wine than white. 
Cabemet franc, cabernet sauvignon, and 
merlot are widely planted along with 
lagrein, schiava, and teroldego. While 
some of this is drunk locally, much also 
goes to satisfy the red \vine cravings of the 
nearby Germans, Austrians, and Swiss. 

THE L A N D , 
THE G RAPES, A ND 
THE VI N E YARDS 

U nlike Friuli-Venezia Giulia and the 
Veneto, both of which open onto the 

Adriatic Sea, 'frentino-Alto Adige is land­
locked. The Alps virtually surround the 
region in the north, the Veneto borders it 
on the south and east, Lombardy on the 
south and west. Running through the mid­
dle of the region is the Iiver Adige, the 
second longest in Italy, from which the dis­
trict of Alto Adige takes its name. 

It seems almost miraculous that vine­
yards can exist in 'frentino-Alto Adige's high 
narrow valleys, which have been sculpted 
over eons by ancient glaciers and streams. 
Yet vines appear to cover every square 
inch of valley floor, and vineyards also 
perch on ancient terraces built by hand 
into the hillsides. None of this is a new 
phenomenon. Vineyards have filled these 
valleys since Roman times. 

Gmpes lmined high up 011 cz pergola. 

One of the vestiges of traditional viti­
culture here is an old system of trellising 
in which vines are trained up on poles and 
across wires, creating an overhead arbor. 
Known as a peTgola tTentina, this trellis­
ing system looks quite charming and Old 
World, and it does have the advantage of 
keeping the grapes far above the ground, 
thereby minimizing dew and, potentially, 
rot. But a great disadvantage of the system 
is that the vines tend to grow profusely, 
creating high yields that often lead to thin, 

bitter wines. As a result most of the best 
vineyards are planted in a standard man­
ner, not on pergolas. 

This is the sunny, south-facing side 
of the Alps and so despite 'frentino-Alto 
Adige's northern latitude, the vineyard­
covered valleys are warm enough during 
summer to ripen grapes. The soil is also 
pretty ideal. Well drained and laced with 
limestone, it was created by glacial and 
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APES OF 

II TRENTINO-ALTO ADIGE 

WHITES 

Chardonnay: An important variety. Con 

make light innocuous wines or lively intense 

wines with creamy, apple-vanilla flavors. 

Also the leading varietal in the region's dry 

spumontes (sparkling wines). 

Muller·Thurgau: A surprisingly successful 

variety, especially in the Alto Adige where it is 
turned into some lovely, Aorol, vibrant wines. 

Nosiola: Fairly rare native grope used in 

the production of vino santo, on opulent 

dessert wine. 

Pinot Bianco: Also known as pinot blanc. 

Con make lovely l ight, citrusy·peochy wines. 

Pi not Grigio: Also known as pi not gris. 

An important variety, it is the source of 

wines that range from light and crisp to 

richly floral with citrus and mineral notes. 

Sauvignon Blanc: Shows promise. At its 

best makes smoky, spicy herbal wines. 

Traminer: The progenitor of the better· 

known grope gewi.irztrominer. Although 

Ira miner con be very aromatic ond 

concentrated, it is usually light in body. 

REDS 

Cabemet Franc: First planted in Trentino­

Aito Adige in the late nineteenth century. The 

alluvial deposits of gravel, sand, and clay. 
Some twenty different grape varieties 

are planted here. These are made into 
wines named after the variety of grape 
(teroldego, pinot grigio, and so forth) or 
named for their place (Santa Maddalena, 
for exan1ple). Moreover, though it can 
make a wine label look crowded, wines 
from Alto Adige will usually carry both 
Italian and Gem1ru1 designations. A bottle 

wines ore frequently high in acidity and leon 

in body but with good leathery aromas. 

Cabernet Sauvignon: Leading 

international variety planted here in the 

nineteenth century. The w ines ore often 

sleek, with herbal and leathery notes, but 

the best vineyards con produce wines of 

greater depth and intensity. 

Lagrein: Important native variety. Makes 

fascinating, tasty, sharp wines. 

Lambrusco: Widely planted for 

inexpensive blends, this grope is not the 

some as the grope also called lombrusco in 

Emilio·Romogno. 

Marzemino: A native grope. Wines mode 

from it ore rustic and juicy. 

Merlot: Generally a source of simple, leon, 

everyday reds. 

Schiavo or Vernatsch: Productive and 

important native variety. Makes light, 

sometimes spicy wines with a bit1er almond 

flavor. It's the leading grope in Santo 

Maddalena and Coldoro. 

Teroldego: Important native variety and a 

specialty of Trentino. Makes dark, smoky, 
spicy, minerolly wines with bit1er chocolate 

and dried cherry Aovors. 

of Santa Maddalena U1erefore will also 
note its German name, SL Magdalener. 

Chru·donnay, the most important white, 
is made into wines that nm the gamut from 
innocuous quaffers to sassy, fresh, lin1e­
scented wines to more modem, toasty, oaky 
exan1ples. It's also the base for a small ocean 
of good dry spumante. Sparkling wines were 
pioneered in the region in U1e early twentieth 
centmy by Giulio Ferrari, and Ferrari is still 

~ 
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TRENTI NO·AL TO 
ADIGE WINES 

LEADING WINES 

CabernetFrancred 

Cabernet Sauvignon red 

Chardonnay white 

Lagrein red 

Merlot red 

Pinot Bianco while 

Thurgau, usually a pretty unexciting grape. 
The most fascinating of these is Pojer e 
Sandri's sensationally spicy, minerally 
Mi.iller-Thurgau. The most famous is Tiefen­
brunner's Feldmarschall von Fenner zu 
Fennberg Miiller-Thurgau, named after a 
disciple of Kaiser Wilhelm II. It comes from 
the vineyard thought to have the highest 
elevation in Italy. 

As for reds, the leading international 
varieties are cabemet sauvignon, cabemet 
franc, and merlot, and like chardonnay, 
they have been planted here since the 
nineteenth century. For anyone accus­
tomed to drinking California versions of 
these varieties, many Trentino-Alto Adige 
cabemets and merlots can seem sleek and 

even slightly bitter. But 

Pinot Grigio white 

Schiavo or Vematsch red 

Sparkling Wines white 

Teroldego red 

Traminer white AlDIS LAcEDER the top examples, such as 
the cabemet sauvignons 
from Alois Lageder, can 
be surprisingly powerful, 
deep, and intense. 

WINES OF NOTE 

Lambrusco red 

Mar:z:emino red 

Muller-Thurga"u white 

Sauvignon Blanc white 

Vino Santo white (sweet) 

BENEFlZIUM POR£R 

one of Trentino-Alto Adige's, indeed one of 
Italy's, top sparkling \vine houses and the 
best known from the region. 

The grape va.Iiety called traminer is a 
specialty here. Gorgeously floral, intensely 
flavorful, and yet ligltt as a feather in body, 
traminer is tile progenitor of gewiirztra­
miner, a grape more familiar to most wine 
lovers. In tile hands of a producer like Pojer 
e Sandri, traminer is irresistible for its 
pwity, liveliness, and brilli.ance. 

Pinot grigio (pinot gris), and pinot 
bianco (pinot blanc) a.I"e also the sources of 
tasty wines. And there are a nuntber of very 
classy sauvignon blancs and even a nunt­
ber of vibrant wines made from Miiller-

The adventurous will 
find Trentino-Alto Adige's 

indigenous reds to be captivating. One of 
tlte specialties of Trentino is a brooding, 
superspicy, tannic wine made from terol­
dego, a grape that grows best in the grav­
elly glacial soil of the Rotaliano plain. 
Another Trentino specialty, schiava 
(which in Alto Adige is called vematsch), 
is turned into light, spicy wines with a 
slight bitter almond character. Schiava is 
used for everything from inexpensive 
blends to such extremely popular wines 
as Santa Maddalena and Caldaro (in 
German, Kalterersee). 

1\vo other inlportant native red grapes 
are lagrein and marzemino. Fascinating, 
dark, sharp, robust wines are what result 
from lagrein, but marzemino seems capable 
of becoming little more than a grapey rustic 
quaffing wine. 
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The most widely planted red grape 
however is lambrusco, which forms the 
base of many inexpensive reds. 

The most important wine districts in 
Trentino-Alto Adige cluster around the 
cities of Bolzano and Trento, which are 
respectively the main cities of Alto Adige 
in the north and Trentino in the south. 

Some of the Best ProduceTs of 
Trentino-Alto Adige Wines 

AL.OIS LAGEDER 

FORADORI 

HIRSCHPRUNN 

J, HOFSTATTER 

LA CADAL.ORA 

POJER E SANDRI 

TIEFENBRUNNER 

ZEN I 

I VINO SANTOil 

--£ifif!P- I II 

I 
P""j rentino-Alto Adige's highly 

prized dessert wine is vino 
santo (holy wine; probably a 

reference to its historic use as part of 
the Mass). A specialty of the Valle dei 
Laghi near the northern end of Lake 
Garda and also of the hills west of 
Trento, vino santo is traditionally 
made by leaving native nosiola grapes 
on trays to dry for several months, 

thereby concentrating the sugar in I I 
them. After the jnice from the grapes is 
fermented and aged in the barrel, often 
for two or three years, the wine that 
emerges is amber colored, silky, and 
irresistibly sweet. Despite the similar- I 
ity in their names, Trentino-Alto Adige's ' 
vino santo is not the same as Tuscany's 
vin santo, which is generally made from 
trebbiano and/or malvasia grapes. 

VISITING THE 
WINE ESTATES 
OF TRENTINO­
ALTO ADIGE 

F ew wine regions are as sturuting as 
Trentino-Alto Adige, with the Alps for 

a backdrop, majestic lakes dotting the 
countryside, and castles, churches, and 
vineyards that are simply immaculate. Not 
surprisingly the region is a hotbed of 
tourism. For driving alone, the Siidtiroler 
Weinstrasse (South Tyrol wine road) in 
Alto Adige is one of the most channing 
roads in Italy. Many of the top wine estates 
here are family mn. It's best to have an 
appointment and helpful to speak Italian or 
German, though English is widely under­
stood. The telephone numbers include the 
dialing code you'll need when calling from 
the United States. If you're calling from 
witllin Italy, elinlinate the 011-39. 

ALOIS LAGEDER 

Tenuta Lowengang 
39040 Magre, Balzano 
011-39-0471-80-95-00 

FORADORI 

1 Via Damiano Chiesa 
38017 Mezzolombardo, Trento 
011-39-0461-60-1 0-46 

POJER E S ANDRI 

6 Localito Molini 
Faedo, Trentino 
01 1-39-0461 -65-03-42 

TIEFENBRUNNER 

localito Niclaro 
4 Via Costello 
39040 Cortoccio, Balzano 
01 1-39-0471 -88-01-22 

ZENI FRAZ. GR U MOS 

2 Via Stretta 
38010 Grumo Son Michele AII'Adige 
Trento 
01 ] -39-0461-65-04-56 
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THE TRENTINO-ALTO ADIGE WINES 

TO KNOW 

~ 

Whites 

ALOIS LAGEDER 

Pinel Grigio 

1 00% pinal grigio 

Some of Trentino-Aito Adige's 
ALDIS UGEDER most brilliant and bracing 

wines come from Alois Lageder. 
While Lageder's single-vineyard 
pinot biancos and chardon­
nays have deservedly impres· 
sive reputations, a more 
humble variety like pinot 
grigio demonstrates just how 
masterful Lageder truly is. 
Talk about intensity! Here's a 

pinto grigio that zooms into focus with penetrating 
acidity and delicious ginger and lime flavors laced 
with hints of mineral. 

J . HOFSTATTER 

Gewi.irzlrominer 

Kolbenhof 

1 00% gewi.irztrominer 

At its best, J. HofsUitter's gewiirztraminer ranks as 
one of the most impressive in Europe, easily as pene­
trating and mouthfilling as the great gewiirztrami· 
ners of France's Alsace region. What's especially 
appealing here is the wine's full-throttle spicy, rich 
litchi flavors and aromas, which are wrapped arowtd 
a core of vibrant acidity. In Trentino-Alto Adige a 
powerful gewUrztraminer like this would be drunk 
with roasted meat-especially pork-but this is also 
the sort of wine that's perfect served with Asian­
inspired dishes. 

KOLilENHO F 
(i tWOIU"lllA.'tiNl R 

POJER E SANDRI 

Mi.iller-Thurgou 
1 00% Mi.iller-Thurgou 

You could probably cowtt on one hand the number of 
wineries in the world that take Mtiller-Thurgau seri­
ously, and it's a testament to Pojer e Sandri's cre­
ativity and passion for excellence that they are one 
of them. ln this ease, however, what's amazing is not 
just the winery's detennination with a Cinderella­
like grape but the fact that the wine itself is fab­
ulous. Spicy, sharp, and long on the palate, Pojer 
e Sandri's Milller­
Thurgau is a liquid 
onslaught of ginger, 
lime, lemongrass, 
and mineral flavors. 

POJER E SANDRI 

Trominer 

PO]ER E SANilU 

Trentino ' .__. _ __... 

Muller-Thurgau 

mostly trominer with a tiny amount of 
gewi.irztrominer 

Traminer, like its 
close relative gewiirz­
traminer, is a variety 
that can be monu· 
mentally aromatic, 
and none more so 
than Pojer e Sandri's 
completely seductive 
version. If this wine's 

POJER E SANilU 

Trenrino ....__ .. __ 
Traminer 

mesmerizingly intense aromas of marzipan, litchi, 
minerals, and roses don't get you, then the purity 
and richness of its flavors will. 'lb be both ethere­
ally light in body but hawttingly intense in flavor 
at the same time is a feat not many wines manage, 
but such wines are Pojer e Sandri's hallmark. 
Admittedly, there aren't many traminers made in 
the world, but this well may be the best. 



VIGNETO SGARZON 

Teroldego Rotaliano 

1 00% teroldego 

T HE TRE VENEZ IE 
--~=========---~ 

Reds 

ZEN I 

Teroldego Rotal~ 
:.:.=.:.::....--~-

100%ter~o~ld~~£go~------

In a world where softness is consid­
ered a virtue among red 1vines in 
general, the top reds of Trentino-
Alto Adigc stand in stark opposition. ZENI 
Renegade in style, they arc sharp, lcrukf«~o 
edgy, sleek reds that often possess !!:::::.%-.--•. 
the liveliness of great whites. Zeni's 
sensational tcroldego from the grav­
elly plain known as Rotaliano is a 

Possibly even more sassy 
and dagger sharp than the 
Zeni tcroldego that follows, 
this one from Vigneto 
Sgarzon is not for the faint 
of heart (or palate). The 
wine's slightly biting tannin 
is part of its rugged appeal, 
and the cocoa, pome­
granate, bitter chocolate, 

espresso, and smoky flavors are terrifi c. This is 
exactly the kind of incisive red that works perfectly 
with rich pastas. 

perfect example. Flamboyant and _ ·-·~·---~--· 
packed with black raspberry, black 
cherry cassis, and bitter chocolate flavors, here's a 
rustic, dramatic red just waiting for a creamy pasta 
or rich mushroom risotto. 

GRAPPA 

ou can always tell when Italians 
don't want the night to end. Out 
comes the grappa. This, in turn, 

causes everyone to recount their most 
infamons grappa-drinldng stories-which 
leads to the pouring of more grappa­
which leads to more stories. Though 
today grappa is made and drunk all over 
Italy, historically it was a specialty of the 
northern part of the country, where a 
small shot in the morning coffee helped 
one get going on a freezing day. 

Grappa is the clear brandy that results 
when grape pomace ( the pulpy mash of 
stems, seeds, and skins left over from wine­
making) is refermented and distilled. De­
pending on the quality of raw material and 
the method of distillation, the final product 
can taste as though a grenade has just ig­
nited in your throat or it can taste smooth, 
winey, and powerful. Ue, a softer, lighter 

type of grappa, is a distillate of actual 
grapes rather than pomace. And grappa di 
monooitigno is a grappa from a single 
grape variety, such as riesling, moscato, 
gewiirztraminer, or picolit. These grappas 
are considered superior because the result 
carries a faint suggestion of the aroma and 
flavor of the original grapes. Expensive 
and rare, such grappas incite cult worship. 
In fact, grappa fans are called tifosi di 
grappa, a phrase that implies almost fever­
ish allegiance (the word tifosi also means 
people suffering from typhoid). 

The bottles are part of the attraction. 
Since the late 1980s, the dazzling, avant­
garde designs of grappa bottles have been 
nothing less than astounding. No northern 
Italian enoteca is without an astonishing 
display of these elegant bottles, each hold­
ing a grappa that looks far more innocent 
than it tastes. 
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THE VENETO 

0 
f the three regions that make up 
the Tre Venezie, the Veneto is by 
far the best known, although 

probably for the wrong reasons. In terms 
of volume, this is the leading wine-produc­
ing region of the north and, in some years, 
the most prolific region in all of Italy, beat­
ing out even Sicily and Apulia, the south's 
two megaproducers. Unfortlmately, oceans 
of Veneto wine are entirely forgettable, 
obscuring the fact that the region is also 
home to a few great classics, such as 
an1arone, considered by many Italian wine 
experts to be the greatest traditional red 
wine in the Tre Venezie, as well as some 
top-notch contemporary wines made by 
avant-garde producers. The Veneto is also 
somewhat less sinlilar to Friuli-Venezia 
Giulia and Trentino-Alto Adige than either 
of those regions is to the other. 

In the Veneto, sta1ting in the 1960s 
and 1970s, a big-business philosophy 

began to prevail as the region geared up to 
produce industrial amounts of the white 
Soave and the reds Valpolicella and Bar­
dolino, much of these intended for the 
United States and Great Britain, where 
easy-drinking, inexpensive Italian wines 
had begun to sell like hotcakes. It's only 
when you look past the commercial ver­
sions of these wines that you begin to see 
what makes the Veneto compelling. 

Both the Veneto and its beloved city 
of Venice take their names from the 
Veneti, the tribe that settled in the area 
around 1000 B.C. As one of the leading 
ports and commercial centers of the 
medieval world, Venice was a link 
between the Byzantine Empire in the east 
and the emerging countries of northern 
Europe. Its extensive trade in wines, 
spices, and food, as well as its wealth and 
accomplishments in art, architecture, and 
glass production laid the groundwork for 

Verona, lite city of Rom eo and Juliet, is the 
unofficial wine capital of the Veneto. 
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THE QUICK SIP ON II 
THE VENETO 

~;29 

I • Two of Italy's most well-known and 
widely exported wines come from the 
Veneto: Soave, a white, and Valpoli­
cella, a red . Both are available as low-

a nd high-quality wines. ~~ 
• Some Veneto wines, both dry and 
sweet, are made by a special process 
known as recioto, which concentrates 
the sugars in the gropes. The best known 
of these is the dry red amarone. 

• The Veneto's most celebratory wine is 
p rosecco, one of Italy's most popular spu­
monles and the sparkling wine behind 

L legendary cocktail the Bellini . 

Venice to become one of the most sophis­

ticated cities in all of Italy. 

From Venice and the Adriatic coast 

the plains of the Veneto stretch inland 
through fairly flat farmland until they 

come to the lower foothills of the Alps and 

the border with Trentino-Alto Adige in the 

northwest. Much of this land is fettile and 

extremely productive, which helped set 

the scene for the an1bitious scale of viti­
culture that has ensued. 

Many millions of cases of the popular 
threesome Soave, Valpolicella, and Bardo­
lillo are made every year along with a good 

amount of pinot grigio, merlot, and Bianco 

eli Custoza, a white wine not unlike sin1ple 
Soave. But that doesn't mean that all of 

these wines can be dismissed out of hand. 
A perfect example is Soave; while most of 

it is a mass-produced liquid with only 
s lightly more flavor than water, there are a 
number of quite extraordinary Soaves­

wines many of us might never guess were 
Soave if we didn't know. This is also tm e 

for Valpolicella (though not for Bardolino ). 

It would be incorrect then to stereotype 

Soave and Valpolicella as merely common­

place. With these wines you can either 
d1ink very casually or take a giant step up 

in quality (and a good step up in price) and 

drink some really stellar examples. 

The Veneto also produces several 

sweet wines made by a method called 

1·ecioto. The word 1·ecioto derives from 

recie, dialect for ears, in tllis case refer­

ring to the protruding lobes or "ears" of a 

bunch of grapes. Since they are the part 

of the bunch that is most exposed to the 

sun, the ears often have the ripest grapes. 

To make a recioto wine eitl1er the ears or, 

if they are ripe enough, entire bunches of 

grapes are dried until the sugar is very 

concentrated. The wine that results can 

be rich indeed. Opulent yet elegant sweet 

vers ions of both Soave and Valpolicella 

are made in this way. The Veneto's great 36t 

dry red, an1arone (see page 364), is also 

made by the 1·ecioto method. 
Against the backdrop of such ex­

tremely well-known wines as Soave and 

Valpolicella you'll find several Veneto 

wines with a lmost cultlike followings. 

Among these are those of the producer 

Maculan, made near the village of 
Breganze. Maculan was one of the fust to 

approach chardonnay and cabem et 
sauvignon with quality (and higher 
prices) in mind. But Maculan's most 

renowned wine is Torcolato, the most 
famous dessert wine of the Veneto. Made 

prinutrily from native vespaiolo grapes 

that have been allowed to dry out in a 
special drying loft (in the manner of 

1·ecioto \vines), Torcolato is a gorgeous ly 
balanced wine with striking raisin, 
orange, vanilla , green tea, and roasted 

nut flavors. The name Torcolato (twisted 
in Italian) refers to the special way the 
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winery's workers tie bunches of grapes 
with twine, twisting them so that each 
bunch hangs freely, completely sur­
rounded by air, assuring perfect drying. 

Lastly, the Veneto is home to pro­
secco, the spumante (sparkling wine) tra­
ditionally blended with the juice of fresh 
white peaches to make Venice's most 
famous cocktail, the Bellini, but eminently 
drinkable on its own. 

THE LAND, 
THE GRAPES, AND 
THE VINEYARDS 

T hough the northern and western 
parts of the Veneto can be quite 

mountainous, the region is farther south, 
warmer, more maritime, and less thor­
oughly influenced by the Alps than either 

362 of its neighbors, Trentino-Aito Adige in the 
northwest and Friuli-Venezia Giulia in the 
northeast. Both the Adige and Po rivers, on 
their way to tile Adriatic Sea, flow across 
the broad plains of the Veneto creating 
large expanses of rich farmland where veg­
etables and fruits, including grapes, grow 
profusely. Since great wines in general 
come not from fertile soil but from the 
opposite, the Veneto's best vines tend to be 
planted near hills on well-drained volcanic 
soil interspersed with sand, clay, and gravel. 

The Veneto can be divided into three 
zones. In the far west near Lake Garda and 
the volcanic mountain range of Monte 
Lessini, the traditional wines Soave, Val­
policella, Bardolino, and amarone are pro­
duced, as well as Bianco di Custoza, one of 
those simple sorts of white \vines that 
taste best when drunk in the region where 
they're made. Verona, the major city, is one 
of Italy's wine capitals; each year the coun­
try's largest wine fair, Vmitaly, is held here. 

LEADING WINES 

Amarone red 
Prosecco white (sparkling) 

Soave white 

Valpolicella red 

WINES OF NOTE 

Bardolino red 

Bianco di Custo:za white 

Cabernet Sauvignon red 

Chardonnay white 

Merlot red 

Pinot Grigio white 

Recioto della Valpolicella 
red (sweet) 

Recioto di Soave white (sweet) 

(Spread over five or more coliseum-size 
buildings, the fair includes so many thou­
sands of wines that tasting them all could 
take weeks.) In the Veneto's northern hills 

above Treviso (held to be the radicchio 
capital of Italy), prosecco is made. \Vhat is 

considered more or less the center of the 
Veneto, from Venice to Vicenza, is the 
source of several different types of wine, 
ranging from easy-drinking merlots, caber­
net sauvignons, chardonnays, and pinot 
grigios of no particular distinction (the 
well-known pinot grigio Santa Margherita 
comes from here) to more exciting wines, 
especially from around Breganze, Colli 
Berici, and Colli Euganei. 

As with the other two regions that 
make up the Tre Venezie, the Veneto was 
once home to dozens of grape varieties and 
many of them are still grown today, though 
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THE GRAPES OF 

TH E V E N ETO 

WHITES 

Chardonnay: Con make some attractive 

New World-style wines but more often they 

ore merely decent. 

Garganega: Leading grope, probably of 

Greek origin but grown in the Veneto since 

the Rennaissance. The dominant grope in 

Soave, where it is blended with trebbiono. 

Pinot Bianco: A minor grope in terms of 

production, but when pinal bianco (pinal 

blanc) is used, as it often is, as port of a 

blend, it contributes good body and 

character. Sometimes forms port of the 

blend in the sparkling wine prosecco. 

Pi not Grigio: Also known as pinot gris, 

pi not grigio makes volumes of decent light 

wine (with a lew exceptions, most ore not 

usually as good as the pi not grigios of Friuli· 
Venezia Giulio or Trentino-Aito Adige). 

Sometimes used in the blend for prosecco. 

Prosecco: Probably originally native to 

Friuli-Venezio Giulio but now grown almost 

exclusively in the Veneto. The prinicpol 

grope in the wel~oved spumonle (sparkling 

wine) that is also known as prosecco. 

Tocai Friulano: Not as popular or as 

widespread in the Veneto as it is in Friuli­

Venezio Giulio, but this fascinating white 

grope occasionally shows up, especially in 

high-quality blends. 

in smaller amounts. In addition to the inter­
national varieties already mentioned, sev­
eral native grapes are key. The leading 
native red grape by far is corvina, some­
times called corvina veronese, tl1e m(\jor 
grape in amarone, Valpolicella, and 
Bardolino. Corvina is usually blended with 
smaller amounts of rondinella, molinara, 
and sometimes negrara The leading white 

Trebbiano: Leading grope. Blended with 

gorgonego to make Soave and Bianco di 

Custozo. The type known as trebbiono di 

Soave is of a better quality than a second 

type, trebbiono Toscano. 

Vespaiola: Native grope. The source of 

some interesting dry white wines and more 

famous sweet ones. 

R EDS 

Cabernet Sauvignon: With a few 

notable exceptions, mode into relatively 

insubstantial wines. 

Corvino: Leading red grope. Thanks to its 

good structure, it's the lion's shore of the 

blend in omorone, Volpolicello, and most 

Bordolinos. 

Merlot: Mostly mode into simple, 

serviceable, but uninspired wines. 

Molinaro: A key blending component 

in the wines omorone, Volpolicelto, and 

Bordolino. 

Negrara: A minor blending component 

in the wines omorone, Volpolicello, and 

Bordolino. 

Rondinella: The second most important 
grope after corvino in omorone, 

Volpolicello, and Bordolino. 

grape for the traditional wine Soave is gar­
ganega, almost always blended witll a type 
of trebbiano called trebbiano di Soave. 
Vespaiola is far more rare tl1an ga.rganega or 
trebbiano but it can make some fascinating 
wines, especially sweet wines. The grape 
owes its name to the word vespa (Italian for 
wasp) because when ripe, U1e grapes 
attract large numbers of these insects. 
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Soave 

I taly's best-known exported white wine, 
Soave comes from the castle-topped 

hillside town of the same name, just east of 
Verona in the western part of the Veneto. 
Traditionally, Soaves-made from gargan­
ega and trebbiano-were light, fresh, and 
at their best, smootl1 and soave (suave in 
Italian). Since the early 1970s, however, a 
lot of the Soave produced has been com­
mercial, bland, cheap jug wine produced 
from vineyards that have enorn10us yields. 
Much of this neutral wine is made from 
trebbiano Toscano (Tuscan trebbiano ), a 
rather flavorless trebbiano compared to 
the higher-quality trebbiano di Soave. 

Basic featherweight Soave is never 
aged and can come from anywhere in the 
Soave denomination, which was greatly 
expanded in the 1970s. A step up in qual­
ity is Soave Classico, wine that comes 
from the original, smaller Soave zone on 
the steep hills above the towns of Soave 
and Monteforte d'Alpone. An even greater 
step up in quality is Soave Classico Super­
iore, which must be aged eight months 
before release. 

Finally, each year a tiny amount of 
sweet Soave is made by the recioto method 
Like amarone and recioto della Valpolicella, 
recioto di Soave is made from very ripe 
grapes that have been put in special drying 
rooms, allowing the grapes to dry out and 
the.ir sugar to concentrate. Since fermenta­
tion is halted before all of the sugar is con­
verted into alcohol, recioto di Soave is 

sweet Though made in small amounts, it is 
one of tl1e true specialties of the Veneto and 
can be a stunningly delicious wine. 

The three absolute chan1pions when it 
comes to Soave are the producers Anselmi 
(which labels its So aves with such propri­
etary names as Capite! Croce), Gini, and 
Leonildo Pieropan. Other top producers to 

look for include Bertani and Guerrieri 
Rizzardi. Bolla, a name virtually syn­
onymous with Soave, produces 400,000 
cases a year of straightforward stuff but 
also has a special single-vineyard Soave 
called Tufaie. 

Prosecco 

The Veneto's ubiquitous spumante, 
prosecco is made principally from 

prosecco grapes, sometimes with small 
amounts of pinot bianco and pinot grigio 
added. The best of the prosecco grapes 
undoubtedly come from vineyards just 
north of Venice in the rambling hills be­
tween the villages of Conegliano and 
Valdobbiadene. Traditionally, the sparkler 
was rather soft, slightly sweet, and only 
slightly fizzy. Today most examples are dry 

and fully spumante, though still more fruity 
and less dramatically crisp than Cham­
pagne. Prosecco is not made by the Cham­
pagne method, but rather by the Charmat 
process, in which the wine undergoes a sec­
ond fermentation in pressurized tanks 

rather than in individual bottles. In the late 
afternoon virtually every bar in Venice pours 
glass after glass of prosecco, which the civi­
lized Venetians consider an omtrrette, a pick­
me-up. Such is the fan1e of prosecco that it 
is now the second leading spumante in Italy 
after Asti. Top producers include Adriano 
Adami, Desiderio Bisol & Figli, Cardinal, Car­
pene Malvolti, Nino Franco, and Zardetto. 

Am.arone 

8 ig, dense red wines the world over 
are unquestionably the product of 

very ripe grapes, and very ripe grapes in 
tum are the product of warm, sunny 
places. Historically this simple fact meant 
that most relatively cool regions, and the 
Veneto is one, learned to be satisfied mak­
ing lighter reds or settling for whites. How 
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AM ARONE! 

SAY CHEESE 

D espite the rather common as­
sumption that all red wines taste 

good with cheese, many cheeses can 
make red wines taste Act and hollow. 
A wine that truly stands up to even dra· 
malic cheeses is omarone. At 15 to 16 
percent alcohol and with a Portlike body 
and deep bitter chocolate, mocha, dried 
fig, and earthy flavors, amarone is a 
powerhouse. The Italian wine expert 
Victor Hazan (husband of famed cook­
book author Marcella Hazan) suggests 
that amarone is the perfect wine to 
drink with a roast, being careful to save 
the last glasses to sip during the finale: 
a plate of walnuts and bite-size chunks 
of Parmigiano-Reggiano. 

then did the Veneto get to be famous for 
amarone, an intense wine with a syrupy 
thickness? By the special style of winemak­
ing called 1-ecioto. Here's what happens. 

Amarone (the name means big, bitter 
one) is made in the Valpolicella region 
near Verona from the same grapes as 
Valpolicella: mainly corvina, with rondi­
nella, molinara, and sometimes negrara. But 
while the grapes for Valpolicella are 
picked during the regular harvest, the 
grapes for an1arone are left to hang on the 
vine a little longer, achieving extra 
ripeness before they are picked. Next 
whole bunches of grapes are spread on 
bamboo shelving or mats and left in cool 
drying lofts for three to four months, 
although the exact amount of time varies 
from producer to producer. This causes 
the grapes to shrivel, further concentrating 

their sugar and flavors. As they dry and 
ra.isinate, the grapes lose up to a third of 
their weight, mostly water. When the 
grapes are finally crushed and fermented, 
the resulting wine is opulent, full-bodied, 
and, at 15 to 16 percent alcohol, signifi­
cantly higher in alcohol than a regular 
Valpolicella, which averages around 11 
percent. Many amarones are then aged for 
five years or more before release. Today 
some of tl1at aging may take place in 
smaU, new-oak barrels, giving the wine 
even broader and more powerful flavors. 
The labor-intensive method of concentrat­
ing grape sugar not only adds to the wine's 
cost, but the process itself is also fairly 
risky. Even a small amount of wet autunm 
weather can cause the bunches to rot 
rather than dry out. As a result, producers 
who are less than scrupulously careful 
and clean in their \vinemaking can end up 
with amarones with flavors that seem to 365 

hint of mold and a certain dankness. But 
when the winemaking is above reproach 
and the grapes come from a good vine-
yard, an an1arone can be spellbinding­
powerful almost to the point of Port-like 
concentration and packed with mocha 
and earthy flavors at the san1e tin1e. 

Some of the Best ProduceTs 
of AmaTone 

A LL EGR I NI 

BERTAN I 

BOLLA 

BoscAIN I 

FRATELLI TEDESCH I 

MAS I 

QU I NTARELL I 

5EREGO AL I GHIERI 

TOMMASI 

ZENATO 
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A HISTORY OF WINEGLASSES AND 
A BIT ABOUT BOTTLES 

rom the beginning of time, 
drinking vessels have taken 
their inspiration from natu-

ral forms: hands cupped together, 
the conical hom of an animal, a 
gourd split into two bowls, a Dower 
and its stem. Such simple images as 
these have given rise to an incredible 
number of olijeds used throughout history 
from which to drink wine. These range 
from the animal skins or the ancient 
world to the plastic tumblers or today. 

But If auy one substance was meant to 
carry wine, it is glass. Wmegla.sses are not a 
modem invention. In the first centmy before 
Christ, mouth-blown goblets, beakers, and 
bottles were being made in the Mediter­
ranean and Near East These early vessels 
were extremely precious and rare. 

Remarkably, modem glasses are 
made in essentially the same way 
ancient ones were. Baslcalzy, common 
sand-whidl contains silica-is com­
bined with ashes from trees-potash. 

The mixture is then fired at intense 
beat-up to 2,600" P~ the sub­
stances to melt together. After firing, the 

molten blob is blown by mouth and shaped. 
Glassmaking reached its zenith in 
the sixteenth and seventeenth cen­
turies on the Island or Murano near 

Venice, Italy. There, glassmakers were held 
as virtual captives or their gnild. Any glass­
blower caught trying to escape from the 
island or revealing the secret or Venetian 
glassmaking was punished by death. 
(Murano glass is still considered among the 
finest in Europe.) 

Du1ing Ute sixteenth and seventeenth centuries, advances in glassmaking led Ul 
stunning, ojl,en omate glasses affordable by only the wealUtiest Ewupeans. 17w gmcqful 
beauty of /Jwse glasses inspired winemaker'S Ul make more nifi1wd wines. 
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Meanwhile in England, perhaps the sin­
gle greatest innovation in glassmaking had 
been stumbled upon. In 1674 a glassblower 
named George Ravenscroft dlsoovered that 
adding a small amount of lead oxide to mol­
ten glass made it more malleable. Elaborate 
designs could now be etched and cut into the 
lead crystal. Moreover, after being formed, 
lead crystal was more brilliant and durable 
than simple glass. 

In propitious yin-yang fashion, more 
beautiful glasses became an incentive to cre­
ate better wines and beverages. These, in 
turn, inspired ever more beautiful glasses. 
One of the best examples Is Champagne. 
First made in the late 1600s, Champagne 
was hazy with sediment, viscous, and sweet. 
When advances in glassmaldng led to 
glasses with a transparent brilliance and 
elegance never before thought possible, the 
new, graceful glasses inspired improvements 
in Champagne making. In turn, improve­
ments in the clarity of Champagne inspired 
ever more stunning glasses into which beau­
tiful Champagne could be poured. 

From their invention until the beginning 
of the nineteenth century, glasses were used 
mainly by royalty and principally on special 
occasions. The purchase of a single wine­
glass was considered a serious investment, 
and at the most prestigious banquets, one 
glass might be shared by several dinner 
guests. lf the host was especially wealthy, 
the banquet glasses might include some 
intentionally designed with a rounded bot;. 
tom and no stem. Such glasses made the 
party livelier since only cups that had been 
drained or their contents could be put down 
lest the liquid tumble out. These glass cups 
were the forerunners of our tumblers. 

In the ninet.een.th century glass produc­
tion soared as blowing techniques improved. 
Glass houses capable of large«ale manu­
facture began to emerge. The process of 
making glasses in molds was invented. 
Glassmaking quicldy achieved a scale of pro­
duction that allowed sets to become afford­
able. Glasses became status symbols. At all 
or the best dinner parties, each guest's place 

would be set with numerous goblets: one for 
Champagne, one for red wine, one for white, 
one for Sherry, and so on. 

Modem molds and techniques also al­
lowed greater variation in bottle shapes and 
colors. Glass houses throughout Europe 
began producing signature bottles meant to 
be identified with certain wines. Bottles with 
sloping shoulders were used for Burgundy; 
extremely tapered bottles held German 
wines. High-shouldered bottles (helpful in 
blocking sediment while decanting) were 
used for Bordeaux. 

The delicacy of grappa botUes does not 
portend the power of what s inside. 

As the twentieth century drew to a close, 
a renewed sense of creativity gripped the 
world of glassmakiog. Wineglass design 
ranged from dramatically whimsical to 
almost exaggeratedly classic. And for the 
first time in decades, wine bottles again 
became a vehicle for avant;.garde design. 
Witness the utterly fragile, delicately curved 
modem shapes of grappa bottles. As much 
as the liquid Inside, the beauty of these bot;. 
ties has inspired a whole new generation to 
at least boy (if not to drink) grappa. 
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ValpoliceUa and Bardolino 

L ike amarone, valpolicella is made 
mainly from corvina with rondi­

nella, molinara, and sometimes negrara 
grapes. But there the similarity ends-or 
at least it used to. In the 1980s the power 
and richness of amarone led producers to 
reconsider basic Valpolicella, which was 
nothing if not amarone's opposite. Today, 
five distinct styles of Valpolicella are 
made. First is the basic lightweight grapey 
stuff, which is usually not aged and can 
come from anywhere in the Valpolicella 
denomination. Like Soave, this area was 
greatly expanded in the 1970s to meet 
increasing demand. Better quality is 
Valpolicella Classico, which refers to 
wines that come from the original, smaller 
Valpolicella zone. Much better still is 
Valpolicella Classico Superiore, which 

368 must be aged a year before release and in 
practice commands better grapes. In the 
hands of a great producer like Allegrini, 
Valpolicella Classico Superiore can be a 
sensational wine with rich, smoky, dried 
cheny and licorice flavors. 

But there's an even higher-quality, more 
intensely flavored and thicker textured 
kind of Valpolicella yet. Called Valpolicella 
1ipasso, it is made by taking the newly fer­
mented Valpolicella wine and adding it to 
amarone pomace, which is the pulpy mass 
of seeds and skins leftover after the 
amarone has fermented. The Valpolicella is 
left in contact with the amarone pomace for 
a couple of weeks, during which time the 
wine picks up extra color, tannin, flavor, 
and structure. In the end the wine can pos­
sess an almost zinfandel-like jamminess. 
The process is called 1ipasso from tl1e verb 
1ipassare-to pass over or do something 
again. In particular the producer Masi has 

been at the forefront of making Valpolicella 
ripasso. Theirs, which was the first, is 
called Campo Fiorin. 

Finally, there's the fifth kind ofValpoli­
cella, recioto della Valpolicella. Like 
amarone, recioto della Valpolicella is 
made from the ripest grapes that have 
been put in special drying rooms, allowing 
the grapes to raisinate and their sugar to 
concentrate. But while in the case of 
amarone all that sugar is converted into 

Beautifully sited on the crest of a hill, Ute vineyard La Poja belongs lo Allegrini, one 
of Ute Venelo s sta1· producers. 
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alcohol, thereby making the wine dry, fer­
mentation is halted in recioto della 
Valpolicella before all of the sugar is con­
verted into alcohol and so the wine is 
sweet. Only a tiny amount of recioto della 
Valpolicella is made, and it can be utterly 
sensational-a rich, sweet, but not sac­
chruine red wine that is supple and com­
plex and just waiting for an oozingly 
creamy Italian cheese like a ripe Taleggio. 

The top producers of Valpolicella in 
addition to Allegrini and Masi are Bertani, 
Boscaini, Fratelli Tedeschi, Quintarelli, 
and Tommasi. 

Though often tl1ought of as a stand-in 
for Valpolicella and though made from the 
same grapes, Bardolino is quite different. 
Named after the town of Bardolino on Lake 
Garda, tl1e wine-more pink than red-is 
very light bodied with faint cherry flavors 
and sometimes, a nice edge of spiciness. 
Bardolino Classicos from the original dis­
trict sunounding tile town are often more 
interesting wines tl1an simple Bardolinos. 
When turned into an inexpensive sparkling 
wine, Bardolino is called chiaTetto, which 
is a popular sun1mertime quaff. In the fall 
Bardolino is also made as a 1wveUo wine, a 
takeoff on Beal.\iolais Nouveau. Both 
chia1·etto and 1WVeUo are drunk chilled, 
and even regular Bardolino is best with an 
edge of coolness. The top producer of 
Bardolino is Guerrieri-Rizzardi. 

VISITING THE 
WINE ESTATES 
OF THE VENETO -----

M ost visitors to tile Veneto start out 
in Venice, and tl10ugh it's tempting 

to stay happily ensconced within the 
boundaries of that magical city, tilose who 
venture out into wine country are in for a 
treat. The Veneto's vine-covered hills 

stretch from tile Austrian border through 
tile spwnante country around Treviso to 
the eastern shores of Lake Garda. The 
landscape is beautiful; tile food stellar. 
Lovers of sparkling wine should not miss 

tile Strada del Vino Prosecco (Prosecco 
wine route) tllat winds tilrough tile Tre­
viso hills. For most \vineries appointments 
are necessary, and it helps to have a work­
ing knowledge of Italian. The telephone 
numbers include the dialing code you'll 
need when calling from tile United States. 
If you're calling from within Italy, elimi­
nate the 011-39. 

AL.L.EGRINI 

7 Corte Giere 
37022 fumane, Verona 
01 1-39-045-770-1 1-38 

ANSELMI 

46 Via S. Carlo 
37032 Monteforte d' AI pone, Verona 
01 1-39-045-761-14-88 

BoscAJN I PAOL.o E F IGL.I 

Via Co de Loi 2 
37020 Marano di Valpolicella , Verona 
011-39-045-680-08-40 

CAV. G. B . BERTANI 

Localita Novare, fraz. Arbizzano 
37020 Negrar, Verona 
0 11 -39-045-601-12-1 1 

FRATEL.L. I BoL.L.A 

3 Piazza Cittadella 
37122 Verano 
0 11-39-045-867-09-11 

LEONIL.OO P I EROPAN 

3 Via Camuzzoni 
37038 Soave, Verona 
0 11-39-045-6 19-01-71 

M AS I 

Via Monteleone, fraz. Gorgagnago 
3701 0 S. Ambroggio di Valpolicella 
Verona 
01 1-39-045-680-05-88 

t---
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THE VENETO WINES TO KNOW 

c@;l9 

ANSELMI 

Copilel Croce 
I 00% gorgonego 

CAffiR CROCE 

Whites 

Made in the Soave district 
but not called a Soave, 
Capite! Croce is a surprising 

.... '-"' experience-a wine that's 
""--===--..._---4 nutty, lemony, and vanilla 

Breganze di Breganze, Breganze of Breganze ). The 
man who makes this 1vine, Fausto Maculan, is 
something of a legend. When so many other pro­
ducers in the central hills of the Veneto were mak­
ing lackluster wines at best, Maculan was pushing 
the envelope with stylish dry white blends, intrigu­
ing sweet wines, and expensive single-vineyard 
eabernet sauvignons. This wine clearly shows 
Maculan in top form. Its sassy mint, lime, and sage 
flavors are made even more dramatic by a prickly 
sense of spiciness and minerality. Fresh, thirst­
quenching, and long in the finish, Breganze is (not 
surprisingly) a favorite 1vith Venetian fish dishes. 
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tinged, with a pleasingly fat round body, and great 
vivacity. Roberto Anselmi is one of a handful of pro­
ducers who take garganega very seriously. 

MAC ULAN 

Bregonze di 
Bregonze 
85% locoi friulono, 
15% pinal bianco 

Breganze is both the 
name of this famous 
1vine and the name 
of a village and the vineyards that surround it, 
located in the hills northwest of Venice (hence 

ZENATO 

Pinal Grigio 
I 00% pinal grigio 

Gertrude Stein's infamous 
quip about Oakland ("There • ZI!.NAT O 

is no there there") could equally be applied to most 
pinot grigios. But not the one grigio from the Zenato 
family. Floral and creamy, this finely etched 1vine is 
laced 1vith light peach, almond, and herbal notes. 

Reds 
ALLEGR INI 

Volpolicello Clossico Superiore 
La Grolo 
approximately 70% corvino, 20% rondinello, 
5% syroh, and 5% songiovese 

_ __..,_. __ _____ ...... _. 

If I could drink only one Veneto 
wine for the rest of my life, it 
would be a red wine from the 
Allegrini family. Whether it's 
their regular Valpolicella, their 
single-vineyard Valpolicellas like 
this La Grola, their amarone, or 

their sweet recioto, these wines never seem to miss 
the mark. La Grola, in particular, is a star and the 
opposite of so many thin, rather washed out versions 
of Valpolicella. Smoke, spice, and licorice, 1~ith dried 
cherry, violet, vanilla, and mocha flavors and aro­
mas-it's a 1vine that's sweetly ripe, creamy, and full. 

M A S I 

Amorone della V.:.o;clp.:.o:;.:lic:.::e.:...llo.::..,._--:----
70% corvino, 20% rondinello, and 
I 0% molinoro 

If you don't know amarone, 
Masi is a good place to begin 
for its big, ripe, almost Port­
like character. Plus, among 
all the amarones, this is 
probably the easiest to 
find. At its best, this is a 
1vine that is utterly fasci­
nating, with flavors and 
aromas suggestive of 
leather, grenadine, and 
black licorice. In the 
small restaurants of northern Italy, amarones like 
Masi's are drunk wiU1 hearty slabs of roasted meat. 
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ZEN ATO 

Amarone della Valpolicella 

70% corvina, 20% rondinella, and 

10% molinara 

No wine is more perfect during the 
long, raw, cold winters in northern Italy 
(or anywhere, for that matter) than 

_.. .• , .... 

amarone. Big, lustful, and earthy, 
amarone is warming and satisfying. 
Zcnalo's amarone fits this bill exactly, 
but in great years, it's also among the 
softest and most hedonistic of 
amarones. Think chocolate-covered 
cherries with brandy liqueur inside. 

ZENATO ......... "'' 

Sweet Wines 

ALLEGRINI 

Recioto Classico della Valpolicella 

Giovanni Allegrini 

75% corvina, 20% rondinella, and 5'Yo molinara 

(')~ "'>.~~~: 
....._ r '~•- ,L~· ... , .!,.1\ - ,,..__,l 

G IOVANNI AW:CRINI 

Take out Port and other 
fortified wines and there 
aren't that many red 
sweet wines in the 
world, so curious wine 
drinkers should defi-
nitely not miss this. 

Named for the late Giovanni Allegrini, who founded 
the Allegrini wine estate in the 1050s, this recioto 
della Valpolicella is superb. Waves of intense black­
berry fruit flavors are punctuated with eucalyptus 
and licorice. And the texture is mind-blowingly 
creamy. There's sweetness here to be sure, but it's 
very modest, very elegantly presented. Italians 
drink recioto della Valpolicellas with ripe creamy 
cheeses like Taleggio, though a slice of rich ricotta 
cheesecake could have no better partner than this. 

MAC ULAN 

Torcolato 

85% vespaiolo, 1 0% tocai fr iulano, and 

5% gorganega 

Italian desserts and sweet wines are generally not 
as sweet as their French counterparts. Torcolato is 
a great example of this. Concentrated and creamy, 
it's only faintly sweet, and it's certainly not syrupy 
or voluptuous. Instead, this forceful wine is packed 
with flavors (bitter walnut skin, dried orange peel, 
apricot, honey) that mingled together taste 
strangely beautiful and refined. In Italy, Torcolato 
is called a wine for medita-
tion, and while it is often 
drunk (meditatively) on its 
own, other Italians appar­
ently like to meditate when 
there's a nut cake or frui t 
tart in the vicinity. 

MACULAN 

TORCOLATO 

THE BELLINI 

II 

taly's legendary summertime cocktail, 
the Bellini Is a combination of icy cold 
sparkling prosecco and fresh white 

peach juice. The drink was invented in the 
1980s at Barry's Bar in Venice, which 
employed one man each summer-when 
peaches were ripe-to do nothing bnt cut 

and pit small, fragile Italian white peaches 
(never the yellow variety) and then sqneeze 
the.m by hand to extract the jnice. Today, 
many Bellinls are made with frozen white 
peach jnice exported from France and any 
sort of sparkling wine, bnt in the Veneto, 
every Bellini Is the real thing. 
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Tuscany 

Prom the Tuscan sta11(/poiut the first duty of a good grape is to be 1·ed. Come fall, entire 
f amilies 7Ja.rticipate in tile harvest, a time of harcl work ancl plenty of celebmtion. 

T 
oscana to the Italians, Thscany is 
the quintessential Italian wine re­
gion. Here, where the Renaissance 

was born and where U1e church has 
reigned with near omnipotent power, 
wine has strong ties to both art and reli­
gion. Yet at the same time, wine has 
always been the most humble of 1\1scan 
comforts-on the table at every meal 
(breakfast excepted); sometimes, with a 
piece of bread, a meal in itself. 

Thscany is also U!e birU1place of three 
of Italy's most important red wines: 
Chianti, brunello di Montalcino, and Vino 
Nobile di Montepulciano. Though all are 
made from the sangiovese grape, the 
wines taste remarkably dillerent The rea­
sons? Sangiovese, a finicky and demand­
ing grape, has begotten many genetic 

variations of itself. Over time these varia­
tions (each of which is referred to as a dif­

ferent clone) have taken on distinct flavor 
characteristics. But another cause for the 
dillerences among Chianti, brunello, and 
Vino Nobile is this: Thscany is a virtual 
kingdom of distinct microclimates. These 
are created by an endless succession of 
twisting, turning, undulating hills. 

For wine drinkers and food lovers in 
the 1960s Thscany seemed to symbolize a 
kind of cultural chic. Chianti, in particular, 
was romantic, earthy, "European," and fit 
the bohemian esthetic (and budget). But 
the old Chianti of red checkered tablecloths 
and amorous evenings was, for the most 
part, not very good wine. By the 1970s the 
market for Chianti-and the wine's repu­
tation-had reached an all-time low. As 



TUSCANY 

THE QUICK SIP ON 

TUSCANY 

• Tuscany is the home of three of Italy's 
most important red wines: Chianti , bru­
nello di Montolcino, and Vino Nobile di 
Montepulciano. 

• The most important red grape, used 
in every major traditional wine, is sangio­
vese, considered one of the greatest red 
grapes of Italy. 

• A wine revolution in the 1970s and 
1980s led to wines of an immensely 
higher quality as well as the creation of 
the so-called Super Tuscans, a group of 
avant-garde, expensive wines made in 
an untraditional manner. 

the full impact of this realization began to 

sink in, Tuscans were shocked into action. 
With the help of new wine laws (see Italy's 
Regulations and the Fine Wine Revolu­
tion, page 319), the 1\tscan wine industry 
has bounced back with what is considered 
one of the most dramatic revolutions in 
the world of modern wine. The result is 
vastly superior, exciting wines, including a 
slew of internationally acclaimed, expen­
sive Super Tuscans. 

So much good red wine has always 
been made in Tuscany that, with the excep­
tion of the famous dessert wine vin santo, 
white wine has been mostly an afterthought 
for both wine producers and wine drinkers. 
Yet the production of high-quality Tuscan 
dry white wine, while still minuscule, is 
slowly growing. Most of the new, modem­
style whites are substantial, bold-flavored 
sauvignon blancs and chardonnays. And 
even Tuscany's standby traditional dry 

white, vemaccia di San Ginugnano, is now 
being made with a new emphasis on quality. 

THE LAND, 
THE GRAPES, AND 
THE VINEYARDS 

A s visitors to Tuscany quickly dis­
cover, there doesn't seem to be a 

straight line in the entire region. Wmding 
back and forth and up and down along 
Tuscany's rural roads, it's impossible not 
to fall in love with the patchwork of vine­
yards that cover a landscape undulating 
so magically. To any driver, it comes as no 
surprise t11at tile region is roughly 68 per­
cent hills. The paucity of flat land means 
that nearly every vineyard is on a slope of 
some kind, gentle or steep, and t11at even 
two vineyards that are only a stone's 
throw apart often produce \vines of very 
different character. 

Tuscany stretches from the 'I)rnhenian 
Sea in the west to the low mountains that 
separate the region from Emilia-Romagna, 
the Marches, and Umbria, its neighbors in 

17te umlulating cowt/I"!JSide of1'uscany 
supports a profusioll of diverse 
micmclimates in wlticlt grapes gmw. 
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TUSCAN WINES 

LEADING WINES 

Brunello di Montalcino red 

Chianti red 
Super Tuscans red 
Vino Nobile di Montepulciano 

red 

WINES OF NOTE 

Cannignano red 
Chardonnay white 

Rosso di Montalcino red 
Rosso di Montepulciano red 

Sauvignon Blanc white 

Vemaccia di San Gimignano 
white 

Vin Santo white {sweet) 

the east. At nearly 9,000 square miles, it 
is the fifth largest region in Italy. Yet most 
of the important wine zones are more or 
less in the middle of the region, from 
F1orence in the north to Siena in the cen­
ter and then south to the tiny hill town of 
Montalcino (famous for brunello ). The cli­
mate in this central zone is warm, though 
not as warm or humid as along the 
Tyrrhenian coast. Nights are cool, helping 
to preserve the natural acidity of the 
grapes, particularly sangiovese. Soil varies 
considerably, but the well-drained slopes 
of the central hills tend to be sandy or 
stony, calcareous, and interspersed with 
schist and gal£st?-o (a crumbly stony marl). 

Like many Italian wine regions, Tus­
cany was once home to dozens of grape 
varieties (in the mid-eighteenth century, 
more than two hundred were officially 

recognized). But in modem times, the 
region has been identified almost exclu­
sively with two grapes: the indigenous vari­
ety sangiovese, for centuries Thscany's 
single greatest grape, and cabemet sauvi­
gnon, the international variety that since the 
1980s has been responsible for making up in 
whole, or as part of the blend, numerous 
famous Super Thscan wines (see page 376). 

Sangiovese is an exacting, trouble­
some grape. It doesn't ripen easily or uni­

formly. In sites that are not consistently 
sunny or in rainy, overcast years, it's com­
mon around harvesttime to see bunches 
with soft, purple, ripe grapes as well as 
slightly green, underripe ones. Unevenly 
ripe bunches can lead to thin or unbal­
anced wines. This is just one of the chal­
lenges sangiovese presents. 

There's another vexing issue: sangio­
vese's genetic predisposition to reinvent 
itself as different variations known as 
clones (see page 22). Central Italy is liter­
ally strewn with multiple clones of sangio­
vese. Though no one knows precisely how 
many different clones there are, wine­
makers are convinced that the main ones 
vary enormously in flavor and that the 
future of Tuscan wine lies in clonal 
research. (The world's most ambitious 
study of grape clones was begun in 
Chianti in 1987; as of 2001, the research 
was not yet complete.) With the knowl­
edge derived from such research, wine 
producers (at least the quality-oriented 
ones) can pull out sangiovese vines that 
belong to inferior, poor-tasting clonal 
types and plant superior clones in their 
place. Among the top clones are san­
gioveto, one of the clones found in the 
best Chianti Classicos; brunello, the clone 
used for brunello di Montalcino; and pru­
gnolo, the primary clone used for Vino 
Nobile di Montepulciano. 
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As for cabernet sauvignon, though it 
was brought to Thscany in the eighteenth 
century, reportedly by Grand Duke Cosimo 
de' Medici ill, the variety was largely 
unimportant for centuries except as a 
component in Carnugnano (see page 386). 
In the late 1970s and 1980s, however, 
cabernet soared into prominence as one 
of the varieties of (or in some cases, the 
only) grapes used in the Super Thscans. 

White grapes have never been very 
important in Tuscany, although an enor­
mous number of neutral trebbiano and 
somewhat more interesting malvasia vines 
were planted in the past. The best of these 
grapes were (and still are) used to make 
vin santo, while the remainder were 
mostly used in red wines-in particular, 
Chianti and Vino Nobile di Montepulciano. 

r 

Even vernaccia, the grape of vernaccia di 
San GinUgnano and the only white grape 
of any character, stiU makes what most 
Italian experts consider a serviceable, 
occasionally charming, white at best. 

As for chardonnay and other interna­
tional whites, there are far fewer examples 
in Thscany than there are in Friuli-Venezia 
Giulia or Trentino-Alto Adige. That said, 
unlike those regions, chardonnay is rela­
tively new in Tuscany. Beginning in the 
1980s, several Thscan winemakers decided 
to make what they called "serious" white 
wines, which turned out to mean big­
bodied, oaky, buttery chardonnays and 
fruit-packed sauvignon blancs. These wines 
are not made on a large scale. The most 
impressive of them include the absolutely 
stunning and rich Capannelle chardonnay, 

THE GRAPES OF 

TUSCANY 

WHITES 

Chardonnay: Increasingly grown in 

Tuscany and mode into the region's most 

expensive white. 

Malvasia: In the post the white grope 

blended into Chianti in small amounts to 

lighten it. Now the grope best known for vin 
santo, the famous Tuscan dessert wine. 

Sauvignon Blanc: limited amounts ore 

grown, but wines mode from this grope 
show real promise. 

Trebbiano: Formerly used with molvosio in 
Chianti. Now used for vin santo as well as 

for dry white wines generally of neutral 
character. 

Vernaccia: Makes Tuscany's most 

traditional, refreshing white wine; grown 

around the hill town of Son Gimignono. 

REDS 

Cabernet Sauvignon: Often blended in 

very small amounts with songiovese to make 

contemporary Chianti. The sole grope 

variety or a component in many Super 
Tuscan wines. 

Canaiolo: Historically the other red grope 
besides songiovese in the traditional Chianti 

blend. Declining in use. 

Merlot: Sometimes blended in small 

amounts with songiovese to make 

contemporary Chianti. Also used in a 

limited number of Super Tuscans. 

Sangiovese: Major Tuscan grope used for 

all the important traditional red wines of the 

region. Important clones include songioveto 
(used in Chianti Clossico), brunello (used in 

brunello di Montakino), and prugnolo (used 
in Vine Nobile di Montepulciano). 
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as well as Torniello, the sauvignon blanc 
from Castello di Volpaia (castle where the 
foxes live), and Poggio alle Gazze (hill of 
the magpies), the sauvignon blanc from 
Omellaia (magpies do live in the vineyard). 

CHIANTI AND THE 
SUPER TUSCANS 

C hianti has come a long way from its 
role as companion to spaghetti and 

meatballs. Not that this association in t11e 
United States was always pejorative. After 

World War II, being cheap and gulpable 
was pretty ideal. Chianti implied neitl1er 

snobbism nor wealth; it was just plain easy 
to drink. But as time went on t11e wine 
grew increasingly disappointing. Part of 
the problem was the Chianti formula 

The word sangiovese is tlwught to 

derive from sangue di Giove--the 

blood of Jove. 

Traditionally Chianti was a blend of 

grapes: red- sangiovese and canaiolo­
and white-malvasia and/or trebbiano. 
The formula was developed in the mid-
1800s by Baron Bettino Ricasoli, whose 
family had been making Tuscan wine since 
the twelfth century. Ricasoli posited that 
adding a small amount of white malvasia 
to Chianti would heighten its vivacity, 
boost its flavor, and make it more drink­

able when young. Imbedded in this notion 
were the beginnings of disaster. 

The more popular Chianti became the 
more it was lightened witl1 white grapes­
and not just malvasia as Ricasoli had 
intended but also with the fairly dull type 
of trebbiano !mown as trebbiano Toscano 
(which in France was, and sWI is, used as 
neutral distilling material for Cognac). Far 

from adding character to Chianti, treb­

biano turned it into an anorexic red, 
gaunt, hollow, and unbalanced. Yet by 

World War II trebbiano made up more 
than 30 percent of some Chiantis. 

Even more trouble lay ahead. In the 
economic aftermath of tile war, wine­
growers were given agricultural develop­
ment funds by the government. Respond­
ing to increased demands for affordable 
Chianti, they planted new vineyards, and 
not just in the small hilly classico region 
between Florence and Siena that had his­
torically defined the Chianti zone but 
throughout Tuscany. Worst of all, the nurs­

eries that the growers relied on to provide 
them with new planting material were so 
pressed to keep up with demand that tlley 
began selling a different type of sangio­
vese, a clone called sangiovese di 
Romagna brought in from the nearby 
region of Emilia-Romagna and less well 
suited to Tuscany. Given overproduction, 
poorly situated vineyards, ill-suited clonal 
types, and dilution with white grapes, the 
quality of Chianti collapsed. By the late 

1960s, Italian romance not\vithstanding, 
Chianti was bought as much for its straw­
covered bottle (the candleholder of tile 
era) as for the liquid inside. 

Faced with the possibility of tile 
industry's demise, a handful of innovative, 
iconoclastic producers in the mid-1970s 
began taking the first s teps toward 
making wines that would be the polar 
opposites of "spaghetti Chianti." Their 
inspiration was Sassicaia, made by 
Marchese Mario Incisa della Rocchetta at 
his estate Tenuta San Guido near the coast 
in Bolgheri. An artisanal wine that broke 
every rule, Sassicaia did not have a drop 
of sangiovese in it but, instead, was made 
from cabemet sauvignon from vines tllat 
had come indirectly from Chateau Lafite. 
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SOME OF THE TOP SUPER TUSCANS 

TI jl any of what ore considered Italy's 
superstar wines were first mode in 

Tuscany in the 1970s and 1980s. Unique 
and stylized, they ore wines that try to be 
what many w ine professionals once con· 
sidered impossible-Italian yet interne· 
lionel ot the some time. The collective nome 

Proprietary Name Producer 

Cepporellq lsole e Oleno 

for these wines, the Super Tuscons, is o 
consumer term, not on official designation. 
Each wine listed below has its own propri­
etary nome; the words Super Tuscan never 
appear on the label. The primary grope in 
each wine is noted since this information 
also rarely appears on the Iobei. 

Primary Grape 

songiovese 

Coltossolo Costello di Volpoio songiovese 
Floccionellq Fol)todi songiovese 

Fontolloro Felsino songjovese 

Grosso Sen~se II Pol9zzino so_ngiovese 

II Sodoccio Montevertine songiovese 

I Sodi di Son Niccolo Costellore songiovese 
le Pergola Torte Montevertine songiovese 

Mosseto Ornelloio merlot 

Monte Antico Mof!le Antico songiovese 
Olmoio Col d'Orcio cobernet souvignon 
Ornelloio Or!"!_elloio cobernet souvignon 

Percorlo So.n Giusto so_ngiovese 

Sammarco Costello dei Rompollo cgbernet souvignon 
Sossicoio Marchesi Incise cobernet souvignon 

della Rocchetto 

Soloio Antinori cQ_~rnet souvignon 

Solatia Basilica Villa Cofoggio songiovese 
Summus Costello Bonfi songiovese 
Terrine Costello della Poneretto conoiolo 
Tignonello Antinori songiovese 
Tinscvil Mon~onto songiovese 

Vigna d'Aiceo Costello dei Rompollo cobernet souvignon 

The Sassicaia vineyards were planted in 
what was considered just about the worst 
possible location in Thscany. And the wine 
was aged in baniques-small, new 
French-oak barrels- when every other 
wine in Tuscany was aged in large old bar­
rels, mostly made of Slavonian oak. 

The first Sassicaias made in the 1940s 
were awkward, even coarse wines. But by 

the 1960s lncisa della Rocchetta had 
refmed his techniques considerably and 
the wine, defying expectation, ttuned out 
to be very impressive. Not that anyone 
knew it; the lncisa della Rocchelta family 
made barely enough for themselves and 
friends. Piero Antinori knew about it, how­
ever; the lncisa della Rocchettas were his 

cousins. Antinori himself was the head of a 

377 
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centuries-old Thscan winemaking family. 
Thus, Sassicaia became the catalyst for 
Antinori's Tignanello-the flrst well­
lmown non-Chianti Chianti. 

Made in 1971, Tignanello had no white 
grapes, was based almost entirely on san­
giovese (later, cabemet sauvignon and 
cabemet franc were added), and was aged 
in ban·iques. Tignanello was like a flash­
light in the dark. Other top producers 
immediately followed suit, making expen­
sive proprietary wines of their own, some­
times from sangiovese blended with 
cabemet sauvignon, sometimes from 
either grape alone. What unified these 
wines was what they were not: They were 
not made according to the traditional 
Chianti formula specifled at that time in 
the DOC laws (see Italy's Wine Laws, page 
323). As a result the government consid­
ered them mere vini da tavola; the press 

3 78 niclmamed them the Super Thscans. 
The eclectic group of Super Thscans 

motivated winemakers to further improve 

the quality of Chianti. In 1984 Chianti was 
elevated from DOC to DOCG status, pav­
ing the way for additional in1provements 
commensurate with the region's enhanced 
status. There have been more changes 
since then. The DOCG laws for Chianti 
have been revised and made more liberal. 
No longer are white grapes a mandatory 
part of the Chianti formula, and cabemet 
sauvignon, merlot, and selected other red 
grapes may constitute up to 15 percent of 
ti1e blend. For producers of Super Thscan 
wines this change in the law presents an 
intriguing dilemma Since some (though by 
no means all) Super Thscans can now qual­
ify as, and be labeled as, regular Chiantis, 
should the producer abandon ti1e wine's 
proprietary name and relabel the wine as 
Chianti? Many have decided not to. The 
Super Thscan concept has such marketing 
cachet that it is undoubtedly here to stay. 
And besides, most wines considered Super 
Thscans aren't really traditional no matter 
how close they come to fltting into the 

ORNELLAIA: PLACE OF ASH TREES ll 
1- ignanello was not the only leg­

endary wine inspired by Sassicaia. 
When the Sasslcala (dialect for 

place of stones) vineyard was planted at 
Bolgheri on the Tuscan coast, few 
believed that a wine from that area would 
have even a remote chance of success. 
Bolgheri, full of marshes and woodland, 
was hotter in many spots than the central 
hills of Chianti. Only a small amount of 
wine had ever been produced there and 
that, by general consensus, was barely 
drinkable. Sassicaia, of course, went on 
to defy all expectations. A legendary fluke, 
It was Toscany's first dramatic cabernet. 

Bolgheri might have remained ignoble, 

and Sassicaia a qoirk, if it was not for 
Ornellaia, a second stunning red first made 
In 1985 by Lodovico Antlnori, Piero Anti­
nori's younger brother. Planted literally 
next door to Sassicaia on relatively steep, 
south-facing slopes, Ornellaia (dialect for 
place of the ash trees) was also based on 
cabernet sauvigoon, this time with a small 
amount of merlot blended in. Together the 
wines proved that certain sites planted 
with the right grape varieties could pro­
duce great wine, even if those sites were in 
an unlikely and off-the..beaten-track part of 
Toscany. Sassicaia and Ornellaia remain 
two of the most intense Toscan wines, with 
fruit that seems to explode in your mouth. 
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Above: An Antinori 
wine slwp in the 
1960s; 1·ight, Piero 
Antinori (thintjrom 
the left) as a young 
man with his family. 

DOCG laws. Super Tuscans are made in an 
international style; generally flan1boyant, 
dense, and powerful, they are wines packed 
with tannin and wrapped in the vanilla 
robe of flavor new oak imparts. 

Traditional Chianti is something quite 
different. Sangiovese is a grape the entire 
flavor profile of which seems built for 
food. It's more supple and less tannic than 
cabemet sauvignon; more elegant and 
lighter in body than syrah or zinfandel. 
Most important of all, wines made from 
sangiovese often possess a fascinating 
suggestion of saltiness (this is just an illu­
sion; salt is not an actual component of the 
wine) and a good bit of acidity, the kind of 
acidity that clears your palate and makes 
you want to take another bite of food. 

Finally, by definition Chianti is a red 
wine. There is no such tiling as white 

Chianti. In the past when Tuscans wanted 
to drink a white wine, they drank the only 
decent white in the region-vemaccia di 
San Gimignano (see page 387). Of course 
white grapes other than vemaccia (mostly 
trebbiano and malvasia) have always 
grown in Tuscany, often mixed in, vine by 
vine, with red varieties. When wine produc­
ers reduced the amount of white grapes in 
t11e Chianti blend, the question arose: 
What should be done with all those left­
over white grapes? 

One answer was to invent a new type 
of wine, and so they did. Galestro (the name 

is de1ived from the fragmented stones of 
crumbly marl found in 
Tuscan soil) is a feather­
weight, low-alcohol, inex­
pensive white quaffing 
wine. It is definitely not a 
Chianti. Tuscans consider 
it somewhere above water 
and below wine in the hier­
archy of beverages. 

Chianti Classico 

C hianti is made in seven subzones 
that span roughly half the land of 

Tuscany. While a number of very good 
wines can now be found in several of those 
zones (see Other Chianti Zones, page 381), 
the area that historically yielded the Iich­
est, fullest Chianti was the original small 
hilly central region known as Chianti Clas­
sico. In 1984 the uniqueness of Chianti 
Classico was underscored when it was 
given a DOCG of its own. 

This is a place of inspiring beauty. 
Vineyards share the hiBsides with olive 
groves, cypresses, umbrella pines, castles, 
and centuries-old stone farmhouses. From 
ancient times, artists and poets have been 
captivated by the lucid softness of tile 

L 
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daylight, which seems as though it has 
been brushed onto the sky with a feather. 

The microclimates of the Chianti Clas­
sico are multiple and diverse thanks to the 
undulating hills and the variations in geol­
ogy. The ancient communes of Panzano, 
Radda, Gaiole, and Castellina, for example, 
slope toward the basin of Siena-once a 
prehistoric lake. The Tyrrhenian Sea is 
close enough to bring cooling, dry breezes 

A FIASCO BY A:l 
OTHER NAME • . . 1 

......--Ill/' __ 

he round, straw-covered bottle 
nearly every Chianti used to 
come in is called a fiasco. The 

word, probably of medieval Itallan ori· 
gin, described a glass bottle or Oask 

that help minimize the humid­
ity. The grapes, the best of 
which are planted on south 
and southwest facing slopes, 
mature gradually over a long 
summer of warm Mediterra­
nean days and cool nights. 

•I·• with a long neck and a bul­
bous body usually covered 
in wicker or straw for pro­
tection. Historically both 
wine and olive oil came in 
jiaschi. According to the 
04ord EngUsh Dictionary, 
our word.ftasco-meaning 
a failure or complete break­
down-comes from the 
Italian expression fare 
.fiasco, to make a bottle. 
How this Italian expres­
sion came to mean a foul 
up is unknown. Some wine 
experts have speculated 

By law, Chianti Classico 
can be composed of 75 to 
100 percent sangiovese, up 
to 10 percent canaiolo, up to 
15 percent other red grapes, 
including cabemet sauvi­
gnon and merlot, and up to 6 
percent of the white grapes trebbiano or 
malvasia. Chianti Classico Riservas must 
abide by these percentages as well, except 
that no white grapes are allowed. In prac­
tice, most estates now omit white grapes 
altogether for both their regular and 
riserva wines, and many estates minirrtize 
the amount of canaiolo they use. 

As for the other red grapes allowed, 
cabemet sauvignon is the most common 
choice for distinct practical and economic 
reasons. Unlike sangiovese, cabemet is 
relatively easy to grow and make into 
wine, and it's a known commodity in the 
international marketplace. But from a fla­
vor standpoint, the two might seem to be 
odd bedfellows. Sangiovese, after all, 
tends to be delicate and high in acidity; 
cabemet, more dense, bold, and tannic. In 
some \vines even amounts of cabemet well 

.I . 

that the poor quality of past Chianti 
may be the reason. Today in Tuscany 
one still finds old trattorias called 
jiascheUerias-workingmen's taverns 
known initially for cheap, hearty Tus­
can wines and later for the homey Tus­
can specialties that went with them. 

under the allowable 15 percent have over­
whelmed the sangiovese, making them 
taste unbalanced and odd. Tuscan wine­
makers are very aware of the challenge. In 
every \vine where cabemet is part of the 
blend, the goal is to allow the flavors of 
sangiovese to somehow shine through. 

The best basic Chianti Classicos have 
plum and dried cherry flavors and some­
times a touch of salt and spice. The more 
structured, complex, and elegant Chiantis 
are the Chianti Classico Riservas-aged, 
by law, at least two years in wood and 
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three months in bottle. Many are aged 
longer and most are aged, at least partially, 
in small, new-French-oak barrels. Riservas 
are generally made only in the best vin­
tage years from grapes that come from 
selected vineyard sites. Produced in these 
great years, riservas can develop mesmer­
izing waves of refined aromas and flavors: 
fig, chocolate, cedarwood, dried orange, 
earth, smoke, saddle leather, pmne, min­
erals, salt, and exotic spices. Paradoxically, 
these flavors can seem both supple and 
explosive at the same time. They are flavors 
that linger long after you've swallowed. 

Some of the Best Producers of 
Chianti Classico Riserva 

ANTINORI 

BADIA A COLTIBUONO 

CASTELLARE 

CASTELLO DELLA PANERETTA 

CASTELLO Dl AMA 

CASTELLO Dl VOLPA IA 

FATTORIA D l FELS IN A 

FATTORIA 5ELVAPIANA 

FONTERUTOL I 

FONTODI 

MoN S ANTO 

RoccA Dl C OST A GNOLI 

RUFFINO 

SAN FELICE 

VILLA CAFAGG IO 

Other Chianti Zones 

A !though the most famous Chiantis 
are made in Chianti Classico, more 

Chianti is produced outside the classico 
subzone than inside it. There are six other 
subzones: Chianti Rufina, Colli Fiorentini, 
Colli Aretini, Colli Senesi, Colline Pisane, 
and Chianti Montalbano. 

While many Chiantis from U1ese sub­
zones are simpler and less expensive than 
most Chianti Classicos, the best wines 
easily rival classicos. In pruticular, wines 
from Chianti Rufma can be stunning. 
Among the best Rufmas are those pro­
duced by Castello di Nipozzano, the estate 
owned by the Frescobaldi family (one 
such Frescobaldi wine, Montesodi, is 
renowned), as well as those produced by 
Selvapiana. 

THE CHIANTIGIANA I 
--~ 

ne of the most beautiful roads 
in Italy is the Chiantigiana, the 
country road that twists and 

turns, rises and falls through the 
vineyards and woodlands that connect 
Florence with Siena. 

r--
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BRUNELLO 
Dl MONTALCINO ----
8 runello (dialect for the nice dark one) 

is Tuscany's most revered wine. It is 
also Tuscany's rarest, most expensive, and 

longest lived. It is made in Montalcino, a 
walled medieval village clinging to a rocky 
hilltop, about an hour's drive south of 
Chianti Classico. This southem region is 

warmer and as a result, the wines have his­
torically been bigger bodied than Chiantis. 
The extra bit of warmth provides wine­
makers here with more assurance that each 
year sangiovese grapes will indeed ripen 
and produce wines of nuance and com­
plexity. As a result, from the beginning 

brunello di Montalcino has been based on 
sangiovese alone. Unlike Chianti and Vino 
Nobile di Montepulciano, other grape vari­
eties have not been blended with the san-

382 giovese to layer in more flavor. 
The vineyards of brunello di Montal­

cino cover a modest area, some 3,000 
acres. (Chianti, by comparison, covers 

more than 41,000 acres.) The best 
vineyards, as well as the village, are 
some 1,800 feet above sea level, 
where they are blanketed by a lumi­
nous swatch of sunshine. In the 
spring the light in Montalcino is 
unlike any in the rest of Tuscany. 
There is more limestone in the 
soil than there is in Chianti, 
and there are strips of clay, 
schist, volcanic soil, and plots 
of the crumbly marl called 
galest1'0. The best vineyards 
are planted on slopes facing 
south and southwest. Like a 
giant rock curtain, the Monte 
Amiata range to the southeast 
helps to protect the vineyards 
from sudden rain and hail. 

Some of the Best Producers of 
B1·uneUo di Montalcino 

A LT ESINO 

ARGIANO 

BIONDI-SANTI 

C ASA NOVA DE l NER I 

CASANUOVO DELLA CERBAIE 

CASSE BASSE 

CERBAIONA 01 DIEGO MOLINARI 

CIACCI PICCOLOMINI o 'ARAGONA 

CONT I COSTANTI 

FERRO 01 BURONI CARLO 

GORELLI 

DUE CIPRESSI 

IL POGGION E 

LA FORTUNA 

LA SEREN A 

P I EVE 01 SANTA RESTITUTA 

POGGIO ANTICO 

Brunello di Montalcino is not made 
from the clones of sangiovese that are the 
sow·ce of Chianti but, instead, from a spe. 
cial clone called brunello. In good years the 
brunello clone yields a lavish wine, fleshier 
in texture U1an Chianti, \vith complex aro­
mas and flavors of blackberry, black cherry, 

and black raspberry fruit, and chocolate, 
violet, and leather. By law, brunello di 

Montalcino must be aged 
longer than most other 
Italian wines-for four 
years, two of which must 
be in oak, for regular 
brunello di Montalcino; 

for five years, two and a 
half years of which must be 

l in oak, for the Tiserva. 
The kinds of barrels used 
for aging vary, resulting in 

_ two extremely different 
---""--~ 
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THE LAW OF MEZZADRIA 

s late as 1960, the relationship of 
land owners to land workers in 
Tnscany was governed by a law 

known as the Law of the Mezzadria. Tus­
cany was divided into many jattorle Oarge 
farms) owned by wealthy landowners. Each 
jattoria was made up of ten to twelve 
poderl (small farms). Eachpodere covered 
about 20 acres and was worked by one fam­
ily (the mezzadri). The agriculture or the 
podere was promiscuo-a mixture of 
olives, com, wheat, wine grapes, vegeta­
bles, fruit trees, sheep, and chickens-vir­
tually everything the working family 
needed to survive. or the total produc­
tion, 51 percent went to the landowner; 
the mezzadri kept 49 percent as pay­
ment for their labor. 

Though the system of mezzadria is 
gone and land workers are now paid 
salaries, many Tuscan wine estates are 
still known as eitherjattoria or podere 

styles of wine. Traditional producers still 
use large old Slavonian oak casks, which 
allow the wine to age and evolve but which 
do not impart significant character them­
selves. More modem producers use small, 
new-French-oak barrels, which give the 
wine more structure and an unmistakable 
note of sweet vanilla. And many produc­
ers, creating a third style, use a combina­
tion of both so that oak flavors, if apparent 
at all, are more subtle. 

In great vintages bmnello can take on 
stunning elegance, suppleness, and con­
centration. The flavors seem almost ani­
mate as they somersault over themselves 
and out of the glass. The texture can be as 
unctuous as chocolate symp. Still, like the 
best Chiantis, the top brunello di Montal­
cinos are not about raw power. 

(Fattorla di Feisina; Fattorla di Monte­
vertine; Podere D Palazzino). And some 
small Tuscan vineyards remain as they have 
been for decades, planted not only with sev­
eral varieties of grapes but also with fruit 
and olive trees scattered among the vines. 

The old stone f armJwuse of Poderi 
Castellare, lcnown j01· its 

excellent Chianti. 

Bmnello di Montalcino has a reputa­
tion for longevity. One of the most leg­
endary wines in this regard-not just in 
Tuscany, but in Italy-is the Biondi-Santi 
bmnello di Montalcino. After a hundred 
years it can s till be remarkable, \vith frag­
ile but complex flavors that almost trem­
ble in the mouth. Brunello di Montalcino 
was initially the vision and creation of 
Ferruccio Biondi-Santi who, in the 1870s, 
isolated the brunello clone of sangiovese 
and planted it throughout the vineyards at 
his estate 11 Greppo, some 1,790 feet 
above sea level. Biondi-Santi's brunello 
could not have been more unconventional. 
At the time, most of the wine made in 
Montalcino was sweet and white. Those 
who preferred red drank Chianti, much of 
which was light in style and not very age-
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worthy. Biondi-Santi's brunello di Montal­

cino was the exact opposite: ample in 
body, packed with flavor, intensely col­

ored, and capable of being cellared for 

decades. Having isolated the clone, Biondi­

Santi went on to limit the yields of his 

vines and then, during fermentation, to let 
the grape skins sit witi1 tl1e juice for max­

imum color extraction. He aged the result­

ing \vines for years before releasing them. 

Though common today, each of these 
practices was virtually unheard of in the 

mid-nineteenth century, especially in a 

Jural village in agrarian central Italy. (The 

first paved road to Montalcino was com­

pleted in 1960!) In 1980 brunello di 

Montalcino was awarded DOCG status; it 

was one of the first Italian reds to be given 

tl1e designation. 

Today slightly more than one hundred 

producers continue to shape and improve 

384 what has been cons idered a venerable 

wine for the last hundred years. Most of 

these producers are small. However, one 

producer-the American-owned firm of 
Banfi- is colossal. The estate, spread over 

more than 7,000 acres, includes a state-of­

the-art winery that makes several wines 

including a good brunello. 

Rosso di Montalciuo 

1 sometimes thought of as brunello di 
Montalcino's younger sibling, Rosso 

di Montalcino is a lighter, fruitier, less 
complex wine than brunello di Montal­
cino; it's also a lot less expensive. Rosso di 

Montalcino is usually made from grapes 

from the younger and/or less ideal vine­
yards in Montalcino; the older and better 

ones being resmved for brunello eli Mon­
talcino. The yields of Rosso are not as linl­
ited as those for brunello di Montalcino. 
And by law Rosso eli Montalcino must be 

A TASTING Ll BRARY 

oughly midway between Rome 
and Florence is the dramatic 
walled city of Siena, home of 

Italy's most famous enoteca (wine 
library), visited by more than 100,000 
people every year. Housed within the 
imposing Cosimo de' Medici fortress, 
the Enoteca ltaliana holds more than 
1,000 di.IJerent wines from about 500 
producers representing every region or 
Italy. Tastings are held regularly; there 
is a small fee. 

80 Piazza Matteotti, 58100 Siena; 
011-89-0577-'16-091. 

aged one year compared to brunello di 

Montalcino's four. In poor vintages, how­

ever, Rosso di Montalcino can be a smart 

choice since many brunello di Montalcino 

producers declassify their brunello grapes 
and make Rosso eli Montalcino with them 

instead. 

Only a few producers consistently 
make truly exciting Rosso eli Montalcino. 

In many cases, these producers give 

brunello-like treatment to their Rosso, 

leaving the juice in contact with the skins 
for a longer period than usual and aging 
the wine in small oak barrels. Among the 

best producers of Rosso eli Montalcino are 
Argiano, Casse Basse, Conti Costanti, I 

Due Cipressi, and Poggio Antico. 

VINO NOBILE 
Dl MONTEPULCIANO 

W ine has been made in and around 

t11e town of Montepulciano since 
Etruscan times. It was not until the eigh­

teenth century, however, that the \vine was 
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given the name Vino Nobile, a reference 
not to the nobleness of U1e wine but rather 
to the noblemen, poets, and popes who 
regularly drank it. Today Vino Nobile does 
not necessarily live up to so lofty a name. 
Ask any number of Italian sommeliers 
what they think of Vino Nobile and invari­
ably they will pause or shrug a bit, then 
meekly suggest that tilere are some good 
ones. Admittedly, there at·e some good 
ones-Vino Nobiles with spicy concentra­
tion and ultrasharp yet balanced acidity. 
But too many are just plain thin and tart, 
witilout sufficient structure, fnti~ or flavor. 
In all fairness, proponents contend that a 
golden peliod for Vino Nobile may dawn 
once producers get a fimler grasp on clones, 
limit the yields, and begin to understand 
better how to tame Vino Nobile's often 
stlident acidity and tannin. 

Like brunello di Montalcino and 
Chianti, Vino Nobile is made primarily 
from its own clone of sangiovese, this one 
called prugnolo (the word means little 
prune, a reference to the prunelike shape, 
color, and aroma of the grapes). Often the 
grapes are, as they are in Chianti, blended 
witil a small amount of canaiolo, malvasia, 
and/or trebbiano. 

The vineyards of Montepulciano ling 
tile city of Siena, near tile southern end of 
the Valley of Chiana. Culiously enough, 
Chiana may partly explain Vino Nobile's 
prestige. The valley is famous for a special 
breed of white cattle, Chianina, which is 
the source of Tuscany's renowned spe­
cialty: mammoth T-bone steaks called bis­
tecca allajiot·entina. Maybe the perfection 
of the steaks led people to assume that t11e 
accompanying wine had to be pretty 
incredible, too. 

Montepulciano's vineyards are planted 
on broad open slopes. At about 600 feet 
above sea level, they stand at less than half 
the altitude of the brunello di Montalcino 
vineyards. The soil is mostly sandy clay. By 
law, the \vines must be aged for two years 
in wood; 1'iset-uas must be aged for three 
years. Vino Nobile di Montepulciano was 
granted DOCG status in 1980. Avignonesi, 
Podeli Boscarelli, and Terre di Bind ella are 
among the best producers. 

Finally, don't confuse Vino Nobile di 
Montepulciano, made principally from the 
pmgnolo clone of sangiovese, with the 
grape montepulciano, which is planted 
throughout central and sout11ern Italy and 
is a specialty of tile region of Abruzzi. 

Vi no Nobile cle 111onlepulciano takes ils 
name from lhe ancient hill/own of 

Monlepulciano, about 75 miles 
southeast of Florence. 
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Rosso di Montepulciano 

Like Vino Nobile, Rosso di Montepul­
ciano is made from the prugnolo 

clone of sangiovese, but the two wines 
generally come from separate vineyards: 
Rosso di Montepulciano from the younger 
vineyards, Vino Nobile from the older. The 
yields of Rosso are not as limited as those 
for Vino Nobile, and Rosso di Montepul­
ciano is generally aged a shorter period of 
time. All of this would seem to make 
Rosso di Montepulciano pale in compari­
son to Vino Nobile, but the quality is 
entirely dependent on the producer. The 
inunediate splash of fruit in some Rossos 
can make them taste a lot better than 
some thin, tired Vino Nobiles. A bottle of 
Gattavecchi's Rosso di Montepulciano 
served with a juicy bistecca alta jioTen­
tina will prove the point. 

CARMIGNANO 

I t may Jack the prestige of brunello di 
Montalcino, the popularity of Chianti, 

and the lucky name of Vino Nobile, but 

Prom lhe m edieval towers of San 
Gimignano, once used to st01·e g,-ain in 
the thi1·teenth centw-y, you can take in 
the panorama o.(HI.Scany's undulating 
green hills. 

Carmignano nonetheless has an important 
claim to fame: cabemet sauvignon. Not an 
imported international upstart here, in 
this tiny wine region just west of Florence, 

THE ETRUSCANS 

rom 800 to SOO n.c., the Etruscans, 
an ancient civilization of highly cul­
tured people, lived in what is now 

Tuscany. Many of the hilltops where they 
built their flourishing villages are now 
blanketed by a pastoral carpet of vines. 
Some historians believe the Etruscans to be 
the first purely indigenous Italic race. But 
their almond-shaped eyes and slanting eye­
brows lead others to suggest that they may 
have migrated from Asia Minor. Elaborate 
Etruscan tombs, funerary drawings, and 

I grave artifacts depict a vibrant society of 

aristocrats and slaves that formed a cul­
ture that was both obsessed with ceremony 
and superstitious. Divination, for example, 
was performed by ''reading" the entrails of 
freshly slaughtered animals, the flight of 
birds, or flashes or lightning during thun­
derstorms. Tomb murals portray sybaritic 
banquets, full of wine drinking, dancing, 
and athletic contests. Later this hedonism, 
along with Etruscan military pageantry, 
would profoundly affect the Romans who, 
by the end of the third century B.c., de­
feated and dissolved the Etruscan world. 
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cabemet sauvignon has been a part of the 

Carmignano blend since the eighteenth 
century. Today by law Carmignano must 

be composed of a minimum of 50 percent 

sangiovese with 10 to 20 percent cabem et 
sauvignon and/or cabemet franc, plus a 

maximum of 20 percent canaiolo, a maxi­
mum of 10 percent trebbiano or malvasia, 

and a maximum of 10 percent other 
allowable reds. 

Carmignano, which has a reputation 
for finesse and structure, comes from a 

tiny area. There are fewer than a dozen 

producers, most of them minuscule. In 

fact, the wine drinker is likely to encounter 

only one or two producers, and most prob­

ably the first will be the famous estate of 

Villa de Cappezana, which makes what 

many Italian wine lovers consider the very 

best Carmignano. The estate was origi­

nally a Medici villa. 

VERNACCIA 
Dl SAN GIMIGNANO 

A !though everything about Tuscany 

seems to put a person in the mood to 

drink red wine, there is a historic white 
\vine to consider: vemaccia di San Gimi­
gnano, traditionally referred to as the 

wine that kisses, licks, bites, and stings. 
Actually, only the best vemaccia di San 
Gimignanos do that; plenty of others are 

just about as innocuous and coarse as 
white \vine gets. 

As its name suggests, vem accia di San 

Gimignano is made from vemaccia grapes 
grown on the slopes surrounding the 

storybook medieval hill town of San Girni­
gnano, roughly an hour's drive southwest 
of Florence. Though historically vemaccia 
di San Gimignano was made and aged in 

large old wood casks, the best modem 

vers ions owe much of their charm to the 

high-tech treatment they get. Vinification 

generally takes place in temperature­

controlled stainless-steel tanks, after 
which the wine is usually bottled young 

and fresh. There are about 500 small pro­

ducers. The best of these include ll 

Cipressino, Riccardo Falchini, Monteni­

doli, Pietrafitta, La Quercia di Racciano, 

San Quirico, and Teruzzi e Puthod. 

VIN SANTO 

0 f the hundreds of different sweet 
wines produced in Italy, the best 

known may be vin santo, holy \vine, so 
named because priests have drunk it dur­

ing the Mass for centuries. Unlike many 
sweet wines, however, vin santo is not 

served solely on ceremonious occasions. 
It is the cus tomary finale to even the hum­

blest Tuscan meal, served after espresso, 

Malvasia cmd lrebbiano grapes must be 
d1·iedjor lhree to six months before they can 
be made into vin santo. 
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almost always with a plate of small bi­
scotti called cantucci, stubby, twice­
baked cookies meant for dunking. 

Most vin santo does not taste as 
sweet as, say, Sauternes. The wine has a 
delicate, creamy, honey-roasted flavor, 
and the color can be unreal, from radiant 
amber to neon orange. The sweetness 

level, however, is entirely up to the pro­
ducer, and there are even some rare vin 
santos that are bone-dry. 

True vin santo is expensive because 

the ancient process of making it remains 
artisanal and labor intensive. First the 
grapes (generally malvasia or trebbiano) 
are partially dried for three to six months. 
Though there are several ways this can be 
accomplished, the preferred method is to 
hang them from rafters in an airy, dry attic 
or room. During the drying period nearly 
half of the liquid (mostly water) in the 

388 grapes evaporates, concentrating the re­
maining sugar. The grapes are crushed, 
combined witl1 a madTe, or mother (a 
small remnant of the thick residue from a 
fom1er batch), and then the must is left to 
ferment slowly for three to five years in 

small, sealed barrels placed in a wann attic 
or loft called a vinsantaia. The barrels are 

commonly oak, but some producers give 
the wine greater complexity by using 
juniper, cherry, and chestnut as well, then 
blending the final lots. (This idea of using 
several different types of wood to contri­
bute to the complexity of flavor is also 
used in neighboring Ernilia-Rornagna to 
make the best balsamic vinegars, and in­
deed, if everything does not go right, a 'IUs­
can winernaker can end up with some very 
delicious vinegar rather than vin santo.) 

Typically families make their own vin 
santo for horne use and as a proud offer­
ing to guests. In addition, tllere are several 
dozen small commercial producers. Of 

them, these seven make the most stunning 

vin santos: Avignonesi, Badia a Colti­
buono, Fontodi, lsole e Olena, San Giusto 
a Rentennano, Selvapiana, and I Selvatici. 

In addition, the large producers Anti­
nori, Barone Ricasoli, Frescobaldi, and 
Lungarotti make very good vin santos 
that are not as limited in production and 
so are more easily found. 

STEAK 
ITALIAN STYLE 

f the wine lists in most steak houses 
in the United States are any evi­

dence, a thick grilled steak tastes 
delicious with a powerful cabernet sau­
vignon. But when it comes to steak's 
perfect marriage partner, Tuscany offers 
a different idea. Tuscany's specialty bis­
tecca alia Fiorentino, the huge slab of 
grilled beef that is thicker than the 
thickest steak in the United States, is 
always served with a wine made prin· 
cipolly from sangioves~specially a 
top Chianti Classico Riserva, brunello 
di Montalcino, or Vino Nobile di Monte­
pulciano. Sangiovese, with its underly· 
ing bright acidity and hint of saltiness, is 
stunning when set off by the richness 
and fat of the beef. 

THE F OODS 
OF TUSCANY 

P erhaps because it was tile birthplace 
of the Renaissance, Thscany is often 

associated with refinement, wealth, even 
ostentation. And so we assume that Tus­
can cooking will exhibit tllese characteris­
tics as well and that the cuisine will be 
botll sumptuous and elaborate. 
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OLIVES AND GRAPES 

or centuries around the Mediter­
ranean, vines and olive trees have 
grown side by side (sometimes liter-

ally entwined), often In soil so arid little 
else will grow there. The bond between the 
two crops is especially strong 
Tuscany, where many wine estates 
double as top oliv&oil producers. 
Grapes and olives here seem con­
nected not just agriculturally and 
gastronomically but also spiritu­
ally. In fact, in 1985 when a blast 
of cold weather killed 90 percent of the 
region's ancient olive trees, Tnscan wine­
makers reportedly wept as they listened to 
the eerie sound of treasured old olive trees 
rupturing from frozen sap. 

Tuscan extra-virgin olive oil is considered 
by many experts to be tbe world's finest. The 
first reason: the olives themselves. The three 

Sumptuous it can be. Elaborate, aJ. 
most never. Thscan cooking is some of the 
humblest in Italy. It is quite definitively 
poor people's cuisine. In contrast to 
special-occasion dishes, such as bistecca 
alta j ioTentina (mammoth slabs of grilled 
Chianina beef), everyday meals are more 
likely to be dominated by beans and bread. 
When other Italians want to be derogatory, 
they call the Thscans by their age-old nick­
name: mangiafagioli, bean eaters. 

But if beans are commonplace in the 
region's culinary repertoire, bread is even 
more so. The entire cucina of Thscany is 
said to revolve around this one essential 
food, and in no other region of Italy does 
bread seem more intimately tied to every­
day life. The Thscans may have been 
among the first people to regularly use 
forks, but bread is a Tuscan's oldest and 

varieties osed-franwio, 11UJIUiolo, and lec­
ciono-are known respectively for their 
fruitiness, spiciness, and riclmess. The seo­
ond factor has to do with harvesting. 
Because Tuscany is cold in the fall, olives are 

harvested early, before potential 
frosts-5o early that Tuscan olives 
are picked green, before tbey are 
fully ripe (most other olives 
worldwide are harvested after 
they ripen, when they are 

black). Olives that are not fully 
ripe give Tuscan oil its classic lime 

green color, an almost herbal freshness, I 
an explosive fruitiness, and a kind of 
peppery bite. Among the finest producers 
of Tnscan extra-virgin olive oil are Antlnori, 
Avignonesi, Caparzo, Castellare, Castello 
di Ama, Castello di Fonterutoll, Castello di 
Volpaia, and Fattoria di Felsina. 

most treasured utensil. At every meal it is 

enlisted to help transport one thing or 
another to the mouth. 

Thscan bread, pane toscano, tastes like 
no other bread in Italy, mostly because it is 

made without salt In restaurants and trat­
torias this bread is the first thing whisked to 
the table, even though great examples are, 
sadly enough, increasingly hard to find. 
Many tratto1ias se1ve a cardboardlike ver­
sion that discriminating pigeons would 
reject Butter is never served alongside, nor 
is olive oil for dipping. (The latter is a 
United States restaurant custom begun in 
California in the 1980s.) Generally, and 
without regard for its quality, a small cover 
charge for pane toscano appears on the bill. 

Thscan children walking to school of­
ten munch on schiacciata, a piece of flat 
bread baked with olive oil and sometimes 

389 -
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sweetened with sugar or \vine grapes. 
Before lunch or ilinner there are always 
crostini, thin slices of Thscan bread tradi­
tionally spread with an earthy paste of 
chopped liver but sometimes, in more cre­
ative cases, covered with grilled wild mush­
rooms or a puree of olives and garlic. 
Cmstini are not the same as bnLSchetta­
which, in any case, is not a Thscan term but 
the Roman one for peasant bread that has 
been grilled over a fire, brushed with olive 
oil, rubbed with garlic, and then possibly 
topped with chopped fresh tomatoes. 

But perhaps the most glorious way to 

serve bread is as j ettunta, a piece of 
toasted pane toscano swathed with just­
pressed, tipe, green, unfiltered Thscan 
extra-virgin olive oil. Technically you can 

only eatj ettunta in the late fall right after 
the olives have been harvested and the oil 
is at its apex. The name j ettunta comes 
from j etta, the name workers used to 

describe the hunk of bread that they 
anointed with intensely flavorful extra­
virgin oil as it ran fresh from the press. 

In Thscany, bread is also constantly 
used in cooking, especially good bread 
gone stale. The homiest Thscan soup is 
1·ibolli ta made with stale bread, black 
Thscan cabbage, and beans. Panzanella, 
the humble and irresistibly delicious 
Thscan salad, is made of stale bread mois­
tened with a little water and then tossed 
with fresh tomatoes, chopped basil, onions, 
celery, and olive oil. A classic Thscan cook­
book, Con Poco o Nulla, With Li ttle OT 

CANTINETTA ANTINORI 

I n elegant trattoria beside the 
fifteenth-century Antinori palace in 
the center of Florence, the Canti-

netta Antinori began as a small shop from 
which the family sold their wine. Histor­
ically Tuscan wine was often sold in this 
manner. Wealthy noblemen would bring 
wine made on their country estates to their 
city palaces and sell it from there. 
Sometimes bits of food would be offered to 
wine purchasers. Over time some of these 
shops evolved into small cantinetti, where 
simple pastas and soups would be served. 

From this forthright start the Cantinetta 
Antinori has metamorphosed into one of the 
most vibrant trattorias in Florence. The 
lusty Tuscan dishes it features are thor­
oughly traditional, starting with the ubiq­
uitous crostini. Its stellar carpaccio di 
bresaola. (paper-thin slices of dried beef) 
is drizzled with Antinori-estate extra-virgin 
olive oil and a squeeze of fresh lemon juice, 
sprinkled with coarsely grated ParmigianD-

Reggiano cheese, and then set ofT against 
peppery arugula. 

The Cantinetta's thick ribollita, a soul­
warming soup of vegetables and beans 
thickened with bread, evokes images of 
clever Italian grandmothers creating magic 
at their stoves. This is the place to eat 
bowls ofjagioU (white beans), jinocchiona 
(sausage flavored with fennel seeds), and 
osso buco (slowly simmered veal shank). 
Chestnut flour is a Tuscan specialty, 
and the cantinetta's chestnut flour cake 
( castagnaccio) is the perfect light, not too 
sweet ending to a hearty meal. 

Though one would assume that there 
would be countless places in Italy serving 
wine by the glass, there are not. Cantinetta 
Antinori is an exception, making even snch 
an expensive Super Tuscan wine as Solaia 
a lunchtime possibility. 

Cantinetta Antinori, 3 Piazza degU 
Antinori, 50123 Florence; 011-99-055-29-
22-94. 
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THE BEST WINE BARS 

IN FLORENCE 

~ 

r ~ Iorence has a number of extremely 
l casual wine bars, often just marble 

counters, that ore perfect for a gloss of 
Chianti plus a snack of fococcio, some 
Pecorino cheese, or finocchiona (fennel 
sausage) heaped on Tuscan bread. Prices 
ore extremely reasonable. Most ore 
dosed on Sundays. 

ANTIC:O NoE 

6 Volta di Son Pietro 
011·39·055·234·0838 

CANTINETTA D A VERRAZZANO 

18/20 Via dei Tovolini 
01 1·39-055·26·85·90 

FUORI PORTA 

1 0 Via dei Monte all Croci 
0 11·39·055· 234· 2348 

LE VoLPI E L ' UvA 

1 Piazza de' Rossi 
0 11 -39·055·239· 
8 132 

Nothing, opens with 
ten suggestions for 
using day-<>ld bread. 

solid. What more could be asked for? Then 
again, perhaps this small but admirable bit 

of culinary compatibility was the result of 
more mundane considerations. Culinary 
historians point out that salt was always a 
precious, expensive commodity in Thscany 
and that often it was heavily taxed. Pane 
loscano, it seems, could also have been the 
legacy of a tax revolt 

VISITING TUSCAN 
WINE ESTATES 

C entral Thscany is one of the most 
romantic and cultW'ally vibrant wine 

regions in the world. It was in Florence, 
after all, that the Renaissance was born, 
and the area is still a haven for every sort of 
artisan-cabinetmakers, sculptors, silver­
smiths, gilders, and of course, winemakers. 

From Florence 
south to Siena and 391 

then south again to 
Montalcino are small 
villages and hill towns 
that, in most respects, 
seem untouched by 
time. The twisting 
country roads are 
more suited to horses 

Bread made with­
out salt has a muted, 
almost bland flavor. 

F'lOIYmce has been symbolized jot· 
centuries by the Duomo, built by the early 

Renaissance aTchitcct Bnmelleschi. 

and scooters than to 
high-speed cars. No 

That Tuscan bakers would intentionally 
choose to make their bread this way 
seems surprising, until you consider that 
bread alone is not the issue. In the Thscan 
triumvirate of bread, olive oil, and \vine, 
the plain pane toscano is the pelfect back­
drop for the pepperyness of Tuscan olive 
oil, and both are delicious juxtaposed with 
the slight perception of saltiness in many 
wines made from sangiovese grapes. Salt 
and pepper. Wme and bread. Liquid and 

road even remotely 
resembles a straight line. 

Wine estates vary tremendously in 
size, from small farms that have been con­
verted into working wine villas to large 
wineries. Whether large or small, a Thscan 
wine estate is almost always a challenge to 
find. There are rarely any signs or street 
addresses on the properties themselves. 
You simply have to meander around the 
commune (small hanllet or rural principal­
ity usually attached to a village) or go into 
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the local bar or cafe and ask for directions 

(not a guarantee either). On the other 
hand, it's hard to get truly lost in central 
Tuscany: Dirt paths off the main road 
almost always end at some wine estate. 

English is often spoken, but it is 
extremely helpful to have a command of 
basic Italian. Some wineries have small 

shops where you can buy the estate's 
wine, as well as its olive oil, and some­
times honey. Appointments are suggested. 

Before visiting any wine estate, how­
ever, it's very helpful to visit the local con­
sorzio, or governing body, for that wine 
region. There is a C011,S01'zio for Chianti 
Classico, and one each for brunello di 
Montalcino and Vino Nobile di Montepul­

ciano. The conso1'zio can give you an 
overview of winemaking in the region, 

provide you with maps, answer questions, 
and suggest producers to visit 

392 Above all, no wine IJip to Tuscany 

would be complete wit11out a visit to the 
enoteca (see page 384) in Siena. Hundreds 
of wines from all over the country are avail­
able there for tasting. 

The telephone numbers include the 
dialing code you'll need when calling from 
the United States. U you're calling from 
within Italy, elinlinate the 011-39. Don't 
worry if you notice that some of the phone 
numbers are longer than others; Italian 
telephone nUlllbers aren't standardized 
the way they are in the United States. 

AVIGNONESI 

91 Via di Grocciono nel Corso 
53040 Montepulciono 
011-39-0578-75-78-72 or 
0 11-39-0578-75-78-73 

BADIA A COLTIBUONO 

locolita Badia a Coltibuono 
53013 Goiole, Chianti 
0 11 -39-0577-7 4-94-98 
Has a wonderful restaurant. 

BARONE RICASOLI 

Goiole, Chianti 
011 -39-0577-74-90-66 
Brolio castle, port of the Barone Ricosoli 
estate, offers several beautiful guest 
apartments for visitors interested in 
renting accommodations by the week. 

CAS TELLARE Dl CASTELLINA 

locolita Costellore 
53011 Costellino, Chianti 
0 11-39-0577-7 4-04-90 

CASTELLO BANFI 

53024 Montolcino 
011-39-0577-84-01-11 

CASTELLO Dl VOLPAIA 

Locolita Volpoio 
1 Piazza della Cisterna 
53017 Rodda, Chianti 
0 11 -39-0577-73-80-66 

CONSORZIO BRUNELLO Dl 

MONTALCINO 

1 Costa del Municipio 
53024 Montolcino 
011-39-0577-84-82-46 

CoNSORZIO CHIANTI CLASSICO 

155 Via degli Scopeti 
50026 Son Casciano 
Vol di Peso, Florence 
01 1-39-055-822-81-73 

FATTORIA Dl F ELSINA 

484 Strada Chiontigiono 
5301 9 Costelnuovo Berordengo 
0 11-39-0577-35-51-17 

MARCHESI ANTINORI 

3 Piazza degli Antinori 
50 1 23 Florence 
011-39-055-235-95 

RUFFINO 

42/44 Via Aretina 
50065 Pontossieve 
01 1-39-055-836-05 

VILLA CAFAGGIO 

5 Via S. Martino in Cecione 
50020 Ponzono, Chianti 
011-39-055-854-90-94 
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THE TUSCAN WINES TO KNOW 

~ 

While white wines are made in Tuscany, the wines of most importance, 
including the ones below, are all n1d. 

ANTI NOR I 

Tignonello 

approximately 80% songiovese, 20% cobernet 

souvignon 

Tignanello, the first well­
known Super Thscan, is the 
red wine that cruved out a 
radically new direction for 
'fuscan winemaking and, in 
the process, galvanized the 
creative spirit of winemak­
ers throughout Italy. When it 
was first made in 1971 
Tignanello contained no 
cabernet, but from the 

beginning, it was aged in small, French-oak barrels. 
By the early 1990s, after a few slight changes in the 
blend and winemaking method, some of the best 
Tignanellos ever were being made. In the fmest vin­
tages Tignanello can possess that rare character of 
being both refined and powerful, a richly berried 
wine with tannin that is as soft as fe lt. 

AZIENDA AGRICOLA FONTODI 

Floccionello della Pieve 

100% songiovese 

BIONDI-SANTI 

Brunella di M ontolcino 

riservo 

1 00% brunello 

The brunello clone was 
first isolated and propa­
gated by the Biondi­
Santi family around 
1870. They were the only 
estate to produce bru­
nello di Montalcino until 
after the Second World War when several other 
producers joined the ranks. This is the most 
legendary estate in Montalcino and also the most 
traditional. Wines here have been made in essen­
tially the same manner fo r nearly a century and 
the grapes come from a perfect high-altitude vine­
yard. The Biondi-Santi wines age in large, old, 
Slavonian-oak casks, where they evolve painstak­
ingly slowly. When they emerge, however, they are 
fascinating, complex wines 1vith stunning ele­
gance and balance. 

CASTELLARE 

I Sodi di So n N iccol6 

mostly so ngiovese 

This Super 'fuscan has a large 

lHODI 

~ 

393 
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Flaccianello della Pieve, Fontodi's Super Thscan, is 
named for a Christian cross in the nearby village of 
Pi eve. In great vintages this is the sort of wine you 
can drink once and remember forever. It's often 
one of the most exotic sangioveses made-syrupy 

international following, and it 
deserves it. In Tuscan dialect, 
the word sodi indicates a hard 
vineyard, one with stones and 
rocks, as opposed to a campo, a 
vineyard that is easy to work 
with a hoe. In great years 
Castellare's I Sodi di San 
Niccolo is a wine of immense 
complexity, intensity, and ele­

1>1 H.i\J('('OL<J 

in texture, tooth-stainingly rich, exceptionally com­

FLACCIANELLO. 
DEU.A PIEVE 

plex, and dappled with 
uncommon flavors, such as 
ginger, black licorice, per­
simmon, and grapefruit. 
Most impressive of all is 
the way the wine explodes 
with sappy juiciness. Fon­

~-ii-:m todi, a small producer, aJso 
;:1:::::.. ":".:~~ makes wonderful Chianti 

,__ ______ "'_u_,.--'... Classico Riserva. 

.... l.OQ.t 

gance-the sort of\vine that takes over your mouth 
(and mind) with its suppleness and opulence. The 
aromas and flavors are racy and thick: black figs, 
rich earth, truffles, mocha, tar, spices, and orange. 
The finish is hauntingly long. 
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CONTI COSTANTI 

Rosso di Monlolcino 

1 00% brunello 

CONTI COSTANTI 
V1TICUI.l'Oll .._ 
ROSSO 

Dl MONTALCINO 
1,11;--•""-"·_...... ...... 

__. 
~tT-..,mlfAOIU 

CAH'Illt' OU. 4'()LU 4l.lolA1lKMl'\( 
t.IQ'ftAI(l'«)pJ,+.UAt 

~01""'' 
lolC. ........... -... -- .......... 

-·~ 

Imagine bittersweet choco­
lates, purple plums, and 
black figs buried under rich 
dark earth. Costi Costanti's 
is an uncommon Rosso di 
Montalcino from a great 
vineyard. Most Rosso di 
Montalcinos arc a far cry 
from their older sibling, 
brunello di Montalcino. Not 
this one, which is aged in 
small, French-oak barrels. 
In top years it is complex 

and refmed, with suedelike smoothness. 

FATTOR IA 01 FELSINA 

Chionli Clossico 

Berordegno 

mostly songiovese 

While many basic (that is non-riserua) Chianti 
Classicos lack personality and flair, this one from 
Felsina can positively dance with black cherry, 

CIIIA/1117 CLASS/CO 

blackberry, and spice flavors. 
Basic classicos also often lack 
any finish, but again, the Felsina 
is often just the opposite, with 
flavors that seem to linger on 
and on. Felsina's Chianti 
Classico Riservas are also deli­
cious. The one called Rancia­
ranch--can be a knockout. 

MARCHESI INCISA 

DELLA ROCCHETTA 

Sossicoio 

Tenulo Son Guido 

1 00% co bernet souvignon 

SASSICAIA 

80lGHERI SASS1CA1A -·-----...... ==----

Sassicaia (the word means place 
of stones) was the limited­
production wine that inspired 
the revolutionary Super '1\Jscan 

. h Ti U ! Sod' := •• ~ ::..~ wmes, sue as gnane o, 1 -·---....... ,_ 

di San Niccolo, and Sammarco. 
It was the first '1\Jscan wine to be made entirely from 
cabcmet sauvignon, the first to be aged in new 
French barriques, and the first to challenge the 
assumption that great '1\Jscan wines could only be 
made in the central Chianti hills. The wine now ranks 
as one of Italy's top cabemets and has become the 
standard against which other cabemets are judged. 
In great vintages Sassicaia is highly structured yet 
utterly supple, with intense and lingering blackberry 
and chocolate flavors. 

~m.NTEVERTINE 
LE PERGOLE TORTE 

MONTEVERTINE 

le Pergole Torte 

1 00% songiovese 

The small estate of Montevertinc makes three 
Super Tuscan wines, all of which arc based on san­
giovese and all of which have pinpoint clarity and 
focus. Lc Pergole Torte is perhaps the most dra­
matic, but only by a sliver. At its best, it's a rich­
textured wine packed fu ll of high-toned black 
cherry and black fig flavors, with spicy notes of 
vanilla, violets, and orange peel thrown in. Like I 
Sodi di San Niccolo, Lc Pergole Torte is a stop-you­
in-your-tracks, world-class sangiovcsc. 
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POGGIO ANTICO 

Brunella di Montalcino Riserva 

1 00% brunello 

Poggio Antico 

hrunello 
di montalcino 

denomin.Wone di ori 
ginc oonlrollatl o p 
nantit.a. lmbottitJiato 
al1'origine daU• "11atto 
riaP~Antic:olton 
talc.ino (SiU\1) ltalll 

75cle 13%vol 

Poggio Antico (the name 
means ancient small hill) is 
the source for one of the 
most dense, explosive, and 
complex of all the brunellos 
made in a modern style. The 
estate's vineyards are the 
highest in Montalcino, which 
is thought, in part, to account 
for the elegance and concen· 
tration of the 1vine. For all of 
the blackberry fruit, choco· 
late, tar, leather, mushroom, 

truiDe, and gamy aromas and flavors, this riserva 
can be as graceful as a Gothic arch. In great vin· 
tages, Poggio Antico is also renowned for its thick, 
silky texture. 

RUFFINO 

Chianti Classico 

Riserva Ducale 

riserva 

mostly sangiovese 

RUFFINO 
One of the leading produc· 
ers of traditional Chianti, 
Ruffino makes a terrific 
flavor-packed basic Chianti. 
But it's Rulfmo's Chianti 
Classico riserva called 
Riserva Ducale that is 

RISERVA ouCAI.E· the jewel in the crown. 

Chi2nri Ousico -·-­·-Riserva 

The 1vine is a template 
for traditional san· 
giovese aromas and fla· 
vors: dried orange, earth, 
prune, plum, and dark 

chocolate, and often has a salty flip at the end. In 
the best vintages, it is velvet textured and bursting 
with fruit flavor. There are actually two Riserva 
Ducales, the regular and a Riserva Ducale Oro, or 
gold label. The latter, more expensive, is made only 
from grapes from selected vineyards and only in 
the best vintages. 

VILLA CAFAGGIO 

Chianti Classico 

riserva 

100% sangiovese 

Villa Cafaggio's vineyards 
roll over steep, stony hills 
in Greve, one of the top 
communes of Chianti 
Classico. In very good vin· 
tages, Villa Cafaggio pro· 
duces a riserva that is 
compact, vigorous, and pre· 
cise. The wine opens with 
complex herbal and choco· 
late aromas, then vaults into vivid mocha, mint, 
cherry, and dried orange flavors. No muddled fla. 
vors in this wine; it's all laser-sharp focus and 
bright fruit intensity. The riservas are made only in 
the best years-usually four to six times a decade. 

FoT centw·ies oak has been 
the prefen'ed wood for ban·els 

because of i ts clumbility. 
Here wo·rken; move new 
ban·els by 1\1/ling 1 hem. 
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Wine Regions of Note 
JF rom a wine standpoint, Italy is so 

<liverse that the m(\jor areas alone 
can't tell the whole story. Here are 

some of the lesser-known wine regions. 
While not as prominent as the big tJu·ee 
(Piedmont, the Tre Venezie, and Tuscany), 
these regions are nonetheless significant 
for the popular and often fascinating wines 
that are made in them. I'll start in the north, 

LOMBARDY 

T he north central region of Lom­
bardy-Lombar<lia in Italian-is 
Italy's most populous region and 

the country's leading industrial zone. 
Nowhere is the region's commercial flair 
more evident than in Milan, Lombardy's 
most important city and Italy's fast-paced 

in Lombardy, home to many of Italy's top 
sparkling wines and then, zigzagging south 
through Ligulia, Emilia-Romagna, Umblia, 
Abtuzzi, and the southern penninsuJa 
(Can1pania, Apulia, Basilicata, and Cala­
bria), eventually end up on the islands of 
Sicily and Sar<linia, where intliguing wines, 
many from quite ancient grape valieties, 
continue to be made. 

capital of fashion and fmance. With busi­
ness so preeminent, there hardly seems 
room for a wine industry. But there is one; 
this is Italy after all. 

Unlike Piedmont or 1\Jscany, Lom­
bardy is not associated with a grape vali­
ety, and there is no well-known, esteemed 

?he impressive Gothic cathedml (Duomo) of Milan: Its om ate facade is a 1·ejlection of 
the cit.y 's powe1· and wealth. 
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wine zone, such as Barolo or Chianti. Wine 
here is made in tlu·ee principal areas 
located far from its center, along the 
region's borders. In the north just a short 
drive from Switzerland is t11e Valtellina; in 
the southwest comer near Emilia­
Romagna is the Oltrepo Pavese; and in the 
far east near Lake Garda and the Veneto is 
the most important of all three areas: 
Franciacorta. Both sparkling Franciacorta 
and Valtellina Superiore have DOCG status. 

Though spumante 
(sparkling wine) is made in 
vittually every region of 
northern Italy, Lombardy's 
Franciacorta is the coun­
try's leading area for sophis­
ticated dry sparkling wines 
made by the Champagne 
method. Historically a fairly 
bucolic place and home to 

many convents and monasteries, 
Franciacorta became Italy's pre­
mier "Champagne" zone in the 
1970s largely because of the pio­
neering success of the producer 
Berlucchi. Today a number of 
prestigious sparkling wine firms 

are located there, including Bella­
vista, Ca' del Bosco, and Cavalieri. Like 
Champagne, Franciacorta's sparkling 
wines are made from chardonnay and 
pinot noir, although here pinot grigio and 
pinot bianco are also allowed. To distin­
guish them from spunwntes, such as Asti, 
that are made by the Charmat method, 
these sparklers are labeled metoda tm­
dizionale or metoda classico. Like Cham­
pagne, they can be austerely elegant \vith a 
fme, creamy mousse of bubbles. By law, 
nonvintage metoda tmdizionale spu­

mantes must be aged at least eighteen 
months in the bottle; vintaged spunwntes 
must be aged for thirty months. 

In the same general area as Francia­
carta but farther east near Lake Garda is 
the home of Lugana, a dry Italian white 

wine based on trebbiano di Lugana, con­
sidered one of the most tasty, aromatic 
types of trebbiano. Though most treb­
biano-based wines are innocuous, Lugana 
can be nicely refreshing. Some of its 
appeal may be related to the fact that it's 
the wine usually served with the region's 
other specialty: trout from Lake Garda. 

The Oltrepo Pavese, of all 
three areas the closest to Milan, is 

the source of the m~or share of 
Lombardian \vine. Most of it is of 
quaffmg quality or just slightly 
better. Many rustic red wines are 
based on barbera or croatina (a 
simple indigenous red); humble 

whites are based on riesling 
italico (a grape also grown 
in Austria and eastern 397 

Europe and not the same as 
true riesling). Quite a bit of 
easy-drinking well-priced 
sp1tmante also comes from 
here, most of which in qual-
ity is not up to spumante 

from Franciacorta, but then 
you're paying less for it, too. 

Lombardy's third wine-producing area 
is tlte Valtellina in the far notth on the pre­
cipitous, cold yet sunny foothills of the 
Alps. Vineyards here are on slopes so 
steep they must be terraced, and in some 
cases, as in Germany's Mosel region, har­
vested grapes are relayed down the moun­
tainside in buckets attached to cables. 
This is the most northern wine-growing 
region in the world for nebbiolo. Regular 
Valtellina is a simple, rough-edged, lean 
red made principally from that grape. A 
notch higher in quality is Valtellina 
Superiore made exclusively from nebbiolo 
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and aged at least two years (compared to 

regular Valtellina's one). There are four 
subdistricts where Valtellina Superiore 
can be made: Grumello, Sassella, Infemo, 
and Valgella. Of the foW', lnfemo is where 
the tastiest and the biggest bodied wines 

LIGURIA 

nown as the Italian Riviera, 
Liguria is the crescent-shaped 
region arcing from the French 

border down to Tuscany. Virtually in the 
center is Genoa, Liguria's capital and one 
of Italy's most historic and busiest ports. 
In this small, hilly region perched on the 
ridges of the Apennine mountain range as 
they descend into the Ligurian Sea, wine is 
little more than a basic commodity. Pesto 
and olive oil, both LigW"ian specialties, are 

far more famous. 
398 FoW' easy-drinking types of wine are 

important in the region. To Genoa's east is 
fow1d the wine known as Cinquetene, five 

lands (so called because U1e wine is made 
near five fishing villages). Cinquetene, a 
neutral tasting but noneU1eless popular 
white, is made from basco and albarola, 
two fairly innocuous varieties, plus ver­
mentino, which has more character. More 
impressive than Cinqueten e itself are the 
vineyards from which the grapes come. 
It's s tunning to see vineyards clinging to 
cliffs so close to the sea. 

West of Genoa, om1easco, vem1entino, 
and Dolceacqua are made. Ormeasco is 
Liguria's name for dolcetto; it is turned 
into fruity quaffing reds. Vermentino 
grapes were probably brought to Italy 
from Spain via Corsica in U1e fourteenth 
century. The variety is the source of the 
dry, floral white wine also known as ver­
mentino, a classic with Ligutian fish soups. 
Dolceacqua, sometimes known by its more 

are made. The name lnfem o, hell in 

Italian, does not describe what the wine 
tastes like but, rather, refers to the sunl­

mer sun, which beats down on the ter­
raced mountainside vineyards, ripening 
the grapes. 

17te v incyanls of Liguria back tt}J against the 
1'idges of the Apennine mountai11 mnge. 

formal name, rossese di Dolceacqua, 
comes from rossese, the leading red grape 

of the Italian Riviera. Reportedly a favorite 
of Napoleon, Ulis wine is commonly used 
as an ingredient in one of Ule specialties of 
Ule region, rabbit braised wiUl olives. 

Estates in Ligwia are small, many of 
them just local family operations, and often 
the smaller the property, tl1e more interest­
ing the wine. It's impossible to recommend 
producers under these circwnstances and, 
in any case, the nwnber of Ligurian wines 
exported to the United States is tiny. When 
in Liguria, the best strategy is an old 
EW'opean one: Find a great chef and ask 
what he or she drinks. 
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EMILIA-ROMAGNA 

sk an Italian where to eat only 
one meal in Italy and, after rec­
ommending his mother's house, 

it is more than likely he will send you to the 
region of Emilia-Romagna" With this decla­
ration Lynne Rosetto Kasper opens her 
authoritative cookbook The Splendid 
Table, and Kasper is right Emilia-Romagna 
is Italy's ultimate food region and a place so 
consumed by its passion for gastronomy 
that even the name of its capital is telling: 
Bologna means the fat one. Here in the land 
that gives the world such serious delicacies 
as Parmigiano-Reggiano, balsamic vinegar, 
and wosci7ttto di Parma, wine is, well, 
playful might be the best word. There are no 
wines of renown, nothing on a par with 
Chianti, brunello di Montalcino, Barolo, or 
Barbaresco. What there is, however, is a 
seemingly endless sea of fizzy grapey lam­
brusco. Lambrusco, in fact, is the leading 
Italian wine in the United States. The coop­
erative Riunite alone exports to the United 
States two million cases a year in three 
versions: white, pink, and purple-red. 
Cooperatives in general make a large part of 
Emilia-Romagna's wines. 

What makes Emilia-Romagna so culi­
narily rich is also what makes much of the 
wine so comparatively poor. Running 
across the width of the region is the fertile 
Po river basin. Readily available water and 
nutrients may be great for food crops but 
for grapes it's a worrisome equation that 
results in high yields and thin, simple wines. 
The citizeruy of Emilia-Romagna doesn't 
seem to mind. Go into any good restaurant 
and lan1brusco is being gulped down with 
pride and abandon. Surprisingly, the fizzy 

purplish wine (only for foreign markets is it 
made into white and pink versions) often 
tastes quite good with the region's hearty 

sausages and pastas. Moreover, the people 
of Emilia-Romagna insist that the light, 
frothy, fairly high acid wine is the perfect 
aid to digestion in a region that lives for its 
stomach. 

Emilia-Romagna spans nearly the en­
tire width of Italy, from its border with 
Liguria in the west to the Adriatic Sea in 
the east As its nan1e suggests, Emilia­
Romagna is actually two regions. Emilia to 
the west of Bologna is the definitive home 
of lambrusco. In Romagna to the east, most 
red wines are still, dry, and based on san­
giovese. Romagna's leading white wine, 
albana di Romagna, is a fairly characterless 
white, though it does have the m~or claim 
to fame of being (illogically) the first Italian 
white wine granted DOCG status. 

Lambrusco is made from the grape 
variety also known as lambrusco and can 1399 
be a dry or slightly sweet wine. As noted, 
it is usually what the Italians call j?·iz -
zante, slightly fizzy, not quite sparkling 

Inclisputably one of the worlcl's greatest 
cheeses, Pannigiano·Reggiano is macle only 
in the ·mgion of Emilia-Romagna. 
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BALSAMIC VINEGAR l l 
ine's "other sell" Is vinegar. And 
the best vinegar in the world Is 
widely acknowledged to be Italy's 

balsamic vinegar. In fact, balsamic is so 
utterly unlike everything else called vinegar 
that some producers don't call it vinegar. 
They call it a "sauce from wine grapes." 

Standard vinegar (the word comes from 
the French vin aigre, sour wine) is created 
when bacteria convert a fermented liquid 
into acetic acid. The process Is quick; the 
flnal liquid Is blunt and sharp. 'lhulitional 
balsamic vinegar, on the other hand, is an 
exquisitely mellow, deeply concentrated, 
syruplike liquid, sweet enough to drink on its 
own. In Italy it's often sipped from a small 
glass like a dessert wlne. The adjective trtv 
ditWnal is critical. There are countless inex­
pensive supermarket "balsamic vinegars" 
that are just ordinary red wine vinegar that 
has been sweetened and colored with 
carameL They could come from Kansas. 

R~al balsamic vinegar Is made only in 
Emllia-Romagna, just north of Tuscany, 
around the towns of Modena and ~ggio. It's 
labeled aceto balstunicQ tradizionale di 
Modena or di Reggio, and recognizing its 
unique origin and authenticicy, the Italian 
government grants it a DOP, Denomination 
of Protected Origin, equivalent to DOC st;a.. 

tus for wines. Price is always a tip-off: A 
small lklunce vial of balstunicQ tradizion­
ale can be three to five times the cost of a 
moderately expensive bottle of wine. The 
price reflects the palnstaki.ng artisanal pro-

enough to be considered spumante. 

Lambrusco is not made like Champagne 
or the top Italian spumantes, where each 
individual bottle undergoes a second, 
bubble-inducing fermentation. Lambrusco 
gets its fizz in pressurized tanks. Only if 
you are in Emilia itself is it possible to find 
zesty, good-tasting artisanal lambruscos 

cess by which traditional balsamic vinegar is 
made. First, the unfermented must of crushed 
grapes (usually trebbiano, but three others 
are also allowed) is boiled down to a sweet 
syrup, which then ferments and turns to vine­
gar. To condense the vinegar even more, the 
rich liquid is then aged a minimum of twelve 
years (it may be even decades) in a series of 
progressively smaller barrels made from dif. 
ferent w~ak, chestnut, cherry, linden, 
mulberry, juniper, ash, and so forth. As the 
water component of the liquid evaporates 
through the grain in the wood, the remaining 
liquid grows ever more dense and lush. 
Meanwhlle, each wood Imparts a dlfierent 
nuance to the final flavor of the vinegar. 
Although handcrafted, long-aged vinegars 
have been revered in Italian homes for cen­
turies, the name balsamic was first used in 
the elglrteenth century to refer to the "balmy" 
wood odors that would emanate from country 
farmhouses where the vinegar was patiently 
being made, usually in the attic. 

Traditional balsamic vinegar is used very 
selectively in Italy. It is dribbled (too ex­
pensive to be poured) into a small amount 
of olive oil or butter and drizzled over 
cooked vegetables or fish. In the summer, it 
is dripped over fresh strawberries; in the 
fall, over fresh, thinly shaved raw porcini 
mushrooms. For many Italians, however, 
the most godly of all cullnary combinations 
is Parmigiano-Reggiano moistened with a 
few drops of an especially lnsh, old, tradi­
tional balsamic vinegar. 

from the four distinct zones that special­
ize in it. The majority of the commercially 
available lambruscos are far less exciting 
and are based on big blends with the 
grapes coming from all over the region. In 
either case, lambrusco is meant to be 
drunk young and indeed tastes best when 
consumed soon after release. 
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As for the wines of Romagna, albana 

di Romagna can be a soft and pleasant if 
unremarkable white. Most versions are 

dry but in Romagna you will come across 
slightly sweet versions as well as spu­
mantes made from the albana grape. The 
most popular red wine is sangiovese di 

UMBRIA 

C ompared to its neighbor Tus­
cany, the small region of Umbria 
is a serene, bucolic, understated 

sort of place. Here, smack in the center of 
Italy, the landscape is gentle and rolling, 
and the sunlight is almost as arrestingly 
gossamer as it is in Tuscany. It seems fit­
ting that Saint Francis of Assisi, Umbria's 
most beloved son, would have lived here. 

Umbria's best-known wine is Orvieto, 
a stylish, crisp, slightly peachy white wine 

produced around the medieval hill town 
of the same name in the southern part of 
the region. Orvieto, the best versions of 
which can have real character, is made 
from trebbiano (here called procanico ), 
along with verdello, grechetto, drupeggio, 
and sometimes malvasia A step up in 
quality from basic Orvietos are 
the Orvieto Classicos, wines that 
come from the original, smaller 
Orvieto zone. Though most 
Orvietos encountered today are 
dry, the wine was originally 
slightly sweet. While produc 
tion is now limited, some of 
the most fascinating Orvietos 
are sweet versions known as 
amabile or even sweeter still, 
dolce. Several large important 
Tuscan firms, such as Antinori, 
Ruffino, and Barone Ricasoli 
make dry Orvieto, and there are a 

Romagna, based on a clone of sangiovese, 
and usually considered simple at best. 
With some searching it is possible to find 
more compelling versions made by small 
producers, including Fattoria Paradiso, 
Ferrucci, and Tenuta Zerbina. 

number of very good smaller Umbrian 
producers, including Barberani, Conte 
Vaselli, and Decugnano dei Barbi. 

Umbria's well-known red wines are 
mostly made in the hills that surround 
Perugia. Two types in particular are con­
sidered among Umbria's best: Torgiano 
Rosso Rise1va and sagrantino di Monte­

falco, both of which have DOCG status. 
Torgiano (from Torre di Giano, tower of 

Janus, the Roman god of gates and the 
namesake of January) is a tiny village 
where the wine Torgiano is made from 
three of the same grapes permitted for 
Chianti: sangiovese, canaiolo, and treb­
biano. The village and surrounding area 
are dominated by the family-run winery 

Lungarotti, whose museo del vino (wine 
museum) houses one of the 
most impressive personal 
collections of wine artifacts 
in Italy. Lungarotti's wines, 
especially the Torgiano 

Rosso Riserva called Ru­
besco, can be stunning 
and long lived. 

One of the treasm·es to be 
found in Torgiano is the 
museo del vino, with i ts 

striking collection of 
ancient ceramics. 

401 
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WHEN IN ROME 

§ outhwest of Umbria and south of 
Tuscany is the region of Latium, 
famous as the home of Italy's eternal 

city, Rome. Though the ancient Romans 
were renowned for their discriminating 
palates and preference for good wines, con­
temporary Rome seems quite satisfied with 
wines that are altogether more utilitarian. 
The best known of these Latium wines is 
Frascati, a clean, crisp white that is so 
light in body it broaches air. Made mostly 

Sagrantino di Montefalco wines are 
quite the opposite of Torgiano wines. 
While most Torgiano reds have the 
medium weight and relative delicacy of 
Chianti Classicos, sagrantino di :vlonte­
falcos are powerhouses-big, bold, grip­
ping wines that have been compared to 

ABR U ZZI 

W ith its ample sunshine, dry 
climate, hilly terrain, and 
coastal breezes off the 

Adriatic Sea, Abruzzi appears tailor-made 
for vineyards, and indeed, this region in 
central Italy is one of the most productive 
in the countty. Unf01tunately, almost all of 
the production is simple characterless red 
and white table \vines based on grapes 
grown at staggeringly high yields. But this 
is perhaps not truly surprising. As one 
moves far ther south into Italy's poorer 
and more rural regions, quantity not qual­

ity is the central theme of winemaking. 
The situation might not be so regrettable 
if it were not for the fact that Abruzzi cer­
tainly cottld produce higher-quality wines 
(all the physical requirements of climate 

from malvasia and trebbiano grapes grown 
around the town of Frascati southeast of 
Rome, the wine is downed by the gallon in 
Rome's trattorias. And though artichokes 
are theoretically problematic with wine 
(they contain the acid cynarin, which makes 
everything consumed after it taste sweet), 
one can be sure that when the Roman spe­
cialty carcio.fi alia giudia (artichokes Jew­
ish style) is served, the liquid in a Roman's 
glass is not water. 

an1arones. The wines are made from 
sagrantino grapes, and though the mqior­
ity of examples today are dry, sweet ver­
sions made from dried grapes were far 
more common in the past. There aren't 
many producers of sagrantino di Monte­

falco; the top one is Adanti. 

and soil are there), and besides, the region 
has a wonderfully vivid and hearty local 
cuisine that begs for something delicious 
to drink. 

That said, one of Abruzzi's wines can 
be pretty delicious and that's montepul­
ciano d'Abruzzo. Lots of this mouthfilling 
red is now being exported, and it's among 
the country's top good-value wines. 
Unlike, say, a superinexpensive Chianti, 
which will tend to be thin and hollow, or 
an inexpensive nebbiolo, which will tend 
to be thin and tannic, montepulciano 
d'Abruzzo is solidly built with a soft tex­
ture and good, thick fruit flavors in the 
middle. Rustic it is, but the price is right, 
so don't be afraid to try whatever you see 
on the shelf. 
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Montepulciano d'Abruzzo is made 
from the grape variety also known as 
montepulciano. It should not be confused 
with Vino Nobile de Montepulciano, one of 
the leading wines of Thscany and a wine 
made primarily from sangiovese grapes. 
The wine montepulciano d'Abruzzo is 
made throughout Abruzzi, and though 
montepulciano grapes also grow in all the 
neighboring regions, it is in Abruzzi that 

the grape variety is turned into the most 
notable and robust wines. 

The best-known white wine of Abruzzi 
is trebbiano d'Abruzzo, a bland dry inex­
pensive quaffer that is drunk liberally with 
the region's many fish dishes. 'Irebbiano 
d'Abruzzo, despite its name, is not made 
from trebbiano but rather from a neutral­
tasting grape variety called (not onomato­
poeically) bambino. 

CAMPANIA, APULIA, BASILICATA, 
AND CALABRIA 

hen the ancient Greeks admir­
ingly called Italy Oerwtria, the 
land of wine, they were refer-

ring specifically to the southem penin­
sula-the toe, heel, and ankle of t11e Italian 
boot In this rugged, sunny, mountainous 
land they found scores of fascinating grape 
varieties. To t11ese they contributed many of 
their own, establishing an even richer foun­
dation of viticulture. By the time of the 
ancient Romans, the south was a treasure 
trove of wines including the wine the 
Romans esteemed most: falemian 
(also calledfalemum), a white wine 
produced on t11e slopes of Monte 
Massico in Campania 

As in Greece itself, how-
ever, this auspicious begin­
ning never evolved into the 
kind of future it seemed 
to promise. Today the 
four regions of the southem 
peninsula-Campania, Apulia, 
Basilicata, and Calabria-make com­
paratively few wines of high quality 
and only one truly famous wine. 
Admittedly, these regions are among 
Italy's poorest and most rural. The 
combination of poverty and a hot 

climate conducive to high yields has 
meant that quantity rather than quality has 
been the driving force behind the wines. 
In virtually every region of the south most 
of the wines are made by cooperatives, 
and unlike northem and central Italy, 
there are very few prestigious individual 403 

producers. Moreover, a Jot of the >vine 
here is not even bottled but is sold directly 
from the cask to local customers toting 
their own jugs. 

Still, the southem peninsula can't be 
completely dismissed. Revolutions in 

quality have happened elsewhere, and 
there's at least some reason to believe 
one may happen here. Already stirrings 

in that direction have begun, and more 
and more delicious southem Italian 

wines-many of them great val­
ues-are being exported. 

CAMPANIA 

Campania is certainly better 
known for Naples, the Amalfi 

Coast, and Capri than i t is for wine, 
even thougll this is the most exciting of 
the four southem regions. It was here 

that the Greeks introduced three of the 
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south's most impressive grape varieties: 
aglianico, fiano, and greco. All three vari­
eties tluive in the volcanic soils of Avellino 
northeast of Mount Vesuvius, a slill active 
volcano that erupted violently in A.D. 79, 
destroying the nearby city of Pompeii. 
Preserving these three varieties-often 
called the archeological varieties-has 
been the mission of the south's most 
famous and important producer: Mastro­
berardino. In the late 1990s the Mas­
troberardino family, working with Italian 
archeologists, developed a project to 
replant the slopes of Mount Vesuvius with 
vineyards devoted to these ancient grape 
varieties much as such vineyards might 
have existed in antiquity. 

wines have a bitter almond character and 
an intriguing ashy aroma. Mastroberardino 
is again the leading producer of both. 

APULIA 

T he long fertile strip of land across the 
Adriatic Sea from Greece, Apulia 

stretches from tl1e spw· of tlle Italian boot 
to its heel. Apulia usually vies with Sicily as 
the most productive region in southern 
Italy, although like its sister regions, much 
of this is basic, cheap table \vine. None­
tlleless there are some very good everyday 
red \vines, the sott that would make perfect 
bargain-priced house reds. 

Aglianico, a red variety, 
is the basis for the south's 
most famous red \vine, 
Taurasi. It's the sole \vine in 
any of t11e four regions with 
DOCG status. Almost black­
ish in color and with fas­
cinating bitter chocolate, 
leatl1er, and tar aromas and 

f 
The leading grape vari-

eties are negroamaro (the 
name means black bitter), 
uva di troia, and primitive. All 
three can be rustic, juicy, and 
very tasty. Negroamaro is the 
primary grape in Apulia's hot, 
arid, and most famous wine 
district, the Salento penin­
sula. Here it is made into tlle 
wine Salice Salentino, one of 
the most popular low-priced 
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flavors, Taurasi is also one of 
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tl1e only \vines in tlle soutll -_--::-...::;;:;:-.:~::.~~ -=:-· 
noted for its capacity to age. 
Mastroberarctino's most famous Taurasi is 
called Radici, roots, a reference to t11e fam­
ily's having made wine since tile early 
1700s. The name was first used in 1980 after 
the Mastroberarctino wine1y was destroyed 
in tile eartl1quake that occurred tllat year. 

Because swruners can be fiercely hot 
and because most soutllem Italian win­
eries lack modem equipment, including 
temperature-controlled tanks, the soutll is 
not known for white wines, which suffer 
more tllan reds under such conditions. The 
two exceptions are Campania's fiano di 
Avellino and greco di 'fufo, made respec­
tively from fiano and greco grapes. Botll 

wines on Italian restaurant 
wine lists in the United States, especially 
the dependably tasty Salice Salentino 
made by Cosimo Taurino. Uva di troia, 
thought to have been named after tlle city 
of '!toy in Asia Minor, was brought to Italy 
by the Greeks and is tlle source of the 
robust red \vine Castel del Monte. Primi-
tivo is tl1e same as California's zinfandel, 
though the grape was brought (probably 
from Croatia) to California in the early 
1800s before it was brought to Italy. In 
Apulia, prinlitivo is often used as a blend­
ing grape but it's also made into a \vine on 
its own, with some creative producers 
now even labeling it zinfandel! 



~----.--_,'--_:W.:......:.I ..;_N E R E G I 0 N S 0 F N 0 T E 

BASI LICATA 

N early landlocked and extremely poor, 
Basilicata has but one important 

wine, the red aglianico del Vulture. As it 
was in Campania, the aglianico grape vari­
ety was brought to Basilicata by the Greeks 
who planted it in the volcanic soil of Mount 
Vulture. The most highly regarded producer 
of aglianico del Vulture is Fratelli d'Angelo. 

CALABRIA 

T he toe of Italy's boot, Calabria was a 
favorite place among ancient Greek 

adventurers. The arid, mountainous terrain 

SICILY AND SARDINIA 

he Mediterranean's two largest 
and most centrally located islands, 
Sicily and Sardinia, have been the 

prized acquisitions of virtually every 
Mediterranean power in antiquity from the 
Phoenicians, Byzantines, and Arabs to the 
Romans and Catalans. Though the two 
islands epitomize the sunny Mediterranean 
climate and share a long history of 
producing sweet, fortified wines, 
many other ways each is unique. 

SICILY ..;.._ __ _ 
I n the country that ranks fLrSt in 

the world in wine production, 
Sicily is often the most productive 

makes grape growing a challenge; none­
theless good wines are made. The most 
important of these is Ciro, a medium-bodied 
grapey, spicy red made from the ancient 
variety gaglioppo. The two top producers 
are Librandi and Fattoria di San Francesco. 
Just east of Calabria's, and the country's, 
southernmost point is the remote seaside 
town of Bianco. This is the source of 
Calabria's other notable wine, greco di 
Bianco. A dessert wine made from partially 
dried greco grapes, it has a fascinating 
herbal, citrus flavor. The two best produc­
ers are Umberto Ceratti and Ferdinando 
Messino. 

region (only in some years does the 
Veneto surpass it). It is also Italy's largest 
region-10,000 square miles, 1,000 more 
than in Thscany, itself a fairly large region. 
Viticulture first flourished in Sicily under 
the Greeks, and the island's wines soon 
becan1e some of the most famous of the 
ancient world. By the time of the Roman 
Empire, the sweet Sicilian wine known as 
mamertine was highly admired by the 
ruling class and is said to have been the 
favorite wine of Julius Caesar. 

In no place is the Santa Tl-iniliL 
Mediten·anea­
Mediterranean Holy 
Trinity-of wine, 
olive oil, and bread 
more evident than 
in Sicily. The 

island's hilly ter­
rain, poor soil, and 

unfaltering sunlight are 

l 
tailor-made for the produc­
tion of all three Italian ne­
cessities. Moreover, Sicily's 

405 
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Eating, drinking, and (playfully) arguing: 
Sicilian national sports. 

strategically located port cities have made 
406 the trading of all three relatively easy both 

today and in the past 
For much of the twentieth century 

Sicily suffered from the same southern 
mentality that handicapped Apulia, Cam­
pania, Basilicata, and Calabria-nan1ely 
that quantity mattered more than quality. 
As in those regions, the yields in Sicilian 
vineyards were pushed to lhe limit and 
winemaking was haphazard at bes~ Sicilian 
wine grew predictably worse. Ironically, 
the island so famous for its wines in anti­
quity became, in the twentieth century, 
infamous for ultracheap vino da tavola. In 
the 1970s and 1980s the decline of the rep­
utation of Sicilian wines caused the top 
producers to launch a mini revolution ori­
ented toward quality. Today more fasci­
nating wines are coming out of Sicily than 
ever before, and though the best of these 
are still not widely known, many of them 
could one day rank with the best wines 
produced in the entire country. 

Sicily's most famous wine is Marsala, a 
sweet fortified \vine that, despite numer­
ous cheap supermarket examples, can be 
extremely delicious when made by a first­
rate producer. In addition to Marsala, two 
of Italy's most fabulous dessert wines come 
from Sicily: moscato di Pantelleria and 
malvasia delle Lipari. Maybe best of all, 

however, are Sicily's juicy, robust, concen­
trated reds, many of which are based on 
the grape variety nero d'Avola, also known 
as calabrese. 

Marsala, which takes its name from 
the ancient port city, is made principally 
from grilio and catarratto bianco grapes 
grown on the plains and low hills of 
Sicily's prolific Trapani province in the far 
western part of the island. Though well 
regarded wines have been made in this 
region from classical tin1es, Marsala as we 
know it today was invented in the 1770s 
by an Englishman, John Woodhouse, who 
predicted that the sweet and fortified 
wine would be an in1mediate hit in cold, 
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rainy Britain where the market for such 
warming wines as Port, cream Sherry, and 
Madeira had already proven gargantuan. 
Woodhouse was right; almost immediately 
several large Marsala firms sprang up and 
the fortunes of the city escalated. Over 
most of the subsequent two centuries, 
however, the quality of Marsala dropped 
to the point where it was relegated more 
to cooking than to collecting. In the 1980s 
Marsala production experienced a small 
but significant turnaround and today, high­
quality Marsalas are again being made, 
though in minuscule amounts. 

Marsala comes in three colors-oTo 
(golden), ambm (amber), and rubino 
(ruby). Rubino is extremely rare. Each 
type can be made at three levels of sweet­
ness: fairly dry, noticeably sweet, or very 
sweet, and each is fortified to 17 or 18 per­
cent alcohol. Within each category, there 
is a hierarchy based on how long the wine 
is aged. Fine Marsala is aged one year; 
superioTe is aged two years; superim·e 
riserva is aged four years; vergine is 
aged five years; and the oldest, vergine 
stmvecchio, is aged ten years. 

The multiple and intricate ways in 
which Marsalas are made could easily 
take up a book in itself, since different 
production techniques are used depend­
ing on the type of Marsala being made. 
That said, many of the best versions are 
made by a method similar to the solera 
process of fractional blending used for 
Sherry (see page 441). In that process, 
older wines are blended with younger 
wines, using a complex system of a hier­
archy of barrels. The least aged (and least 
expensive) Marsalas are those that sell the 
best, but the most stunning Marsalas are 
the vergines and vergine stmvecchios, 
which in finesse and richness equal the 
best tawny Ports and oloroso Sherries. 

The largest producer of Marsala is Florio 
& Co., owned by the drinks giant Cinzano. 
But the single producer widely recognized 
as making a Marsala in a league of its own 
is Marco de Bartoli, whose Marsala is 
called Vecchio Samperi. 

Sicily's two renowned dessert wines 
are so wickedly hedonistic they make 
everyone who has ever tasted them sit up 
and take notice. Moscato di Pantelleria is 
made on the volcanic island of Pantelleria 
between Sicily and 1\misia. The wine is 
made from the grape variety zibibbo (also 
known as muscat of Alexandria), said to 
have been brought to the island by 
Phoenicians who dedicated the wines 
made from it to Tanit, the Phoenician god­
dess of love. In the sun-drenched vine­
yards of Pantelleria, zibibbo grapes have 
no o·ouble growing fat with sugar, but to 
make the wine even more luxurious, the 
sugar is further concentrated when the 
ripe grapes are spread out on mats in 
the sun to dry before they are fermented. 

Sicily's most fam ous wine, Marsala, has 
seen its f ortunes decline, but when il is 
made by lop producers, the s weet ,fortified 
wine can be delicious. 
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The best producer of moscato di Pantel­
leria is Marco de Bartoli, who makes the 
wine called Bukkuram. 

Halfway around Sicily from Marsala, 
off the northeastern coast, is the tiny vol­
canic island of Lipari. This is where mal­
vasia delle Lipari, Sicily's oU1er stunning 
dessert wine, is made from malvasia 
grapes. Quantities of Lipari are minuscule. 
There is only one small producer of 
note-Carlo Hauner. NoneU1eless, Hauner's 
hauntingly orange-amber malvasia delle 
Lipari, with its gorgeous apricot and citrus 
flavors, is an experience no wine lover 
should miss. 

Sicily also makes some surprising 

reds. Many of these come from the grape 
variety nero d'Avola (also called cala­
brese), a variety that can produce 
intensely black colored wines of real 
depth, juiciness, and charm. The best 

4oa examples are the wine called Duca 
Enrico, from the leading producer Duca di 
Salaparuta, a company owned by the Sicil­
ian regional government, and the wine 
Rosso del Conte, from the other leading 
producer, the family-owned Regaleali. 
Duca di Salaparuta also makes the well­
known, well-priced brand Corvo. 

SARDINIA 

C ompared to tile friendly welcoming 
aura of Sicily's vineyards, vegetable 

markets, hill towns, and fishing villages, 
Sardinia (Sardegna in Italian) seems re­
mote, even austere. At 125 miles from the 
mainland, tile island is far more isolated 
and its people more insular. Sardo, the 
local language, is a cmious mix of Italian, 

Spanish, Basque, and Arabic. And despite 
tile island's extensive coastline, tile local 
inhabitants are far more likely to be de­
scended from a long line of shepherds than 
from fishermen. Grazing aninlals, not mak­
ing \vine, is still tile dominant activity on 
Ulis rugged, sparse, mountainous island. 

Like Sicily, Sardinia was ruled by a 
succession of Mediterranean peoples, 
alU1ough the Spanish had more in.fluence 
here than they did in Sicily. As a resul~ sev­
eral of the grape varieties grown in Sardinia 
today are Spanish in origin, including can­
nonau (related to Spain's gamacha), cari­
gnano (cari.ilena or carignan), and the 
ancient variety giro. Planted all over the 
island, cannonau is Sardinia's most impor­

tant red grape. Though sometimes made as 
a sweet wine (as it was in centuries past), 

modem cannonau is a basic dry red that is 
solid and serviceable but not particularly 
exciting. Giro, planted mostly near Sar­
dinia's major city Cagliari, makes an inter­
esting Port-like wine though not a lot is 
produced. And cruignano, grown in what 
was once known as Sulcis in tile far south 
of tile island, makes a decent grapey red. 

As for white \vines, two are worth not­

ing. Vemaccia di Oristano is a fascinating 
bone-dry, bitter white made in a way that 

allows the wine to partially oxidize so that 
it tastes rather like a s in1ple Sherry. Con­
fusingly, Sardinia's vernaccia is not the 
same grape as the vemaccia in Tuscany's 
vemaccia di San Gimignano. The other 
white is vem1entino di Gallura, a strong 
dry wine made in tl1e far northern part of 
tile island near the neighboring island of 
Corsica, where vermentino is also the 
leading white grape variety. 
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"In Spain, no matter if you make screwdrivers, 
at some point after yolJi have saved a little money, 

the first thing you want to do is own a bodega. 
It is very important to the Spanish soul." 

-Yolanda Garcia, winemaker, Bodegas Valduero 

S 
paniards talking about making 
wine use the verb elabmm; to 
elaborate, not jab1·icm; to pro­
duce or manufacture. To elabo­

rate something, Spain's winemakers say, 
implies consciousness, time, and the labor 
of creation and nurturance. It is different 
from mere production. More than at any 
other time in recent history, Spanish 
wines truly are being elaborated. After 

4 1 o decades of passivity during which many of 
Spain's wines seemed mired in mediocrity, 
the top Spanish winemakers have cata­
pulted themselves to a new level of qual­
ity. A new golden age has begun. 

Spain is a country in love with its 
bittersweet past; the land itself seems to 

quicken with the collective spirit of 
Cervantes, Ferdinand and Isabella, Goya, 
Franco, Picasso, El Cid, Dali, and Saint 
Teresa. And so, to understand Spain you 
must consider history and tradition. 

For many Spanish vintners now mak­
ing wine with shiny high-tech equipment, 
it seems as though it was just yesterday 
when they were stripping off their clothes, 
hopping into the vats and crushing the 
grapes by foot. For all of the moderniza­
tion that the country has experienced, 
Spanish winemakers continue to respect 
the wisdom of old ways-and the flavors 
that result from them. 

One of the greatest flavors of tradi­
tion in Spanish \vines is the flavor 

Though the Bay of Biscay and the Atlantic Ocean a1·ejust sixty 
miles 1w1·th, R ioja and its vineycuus a1-e sheltered from cold 

maritime winds by the Cantabrian Mountains. 
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SPAIN 

imparted by long aging in barrels. In the 
past, Spanish reds and whites were aged 
in barrels longer than any other wines in 
the world. That could mean twenty-five 
years-a remarkable period of time. Span­
ish wines are no longer kept in barrels for 
over two decades (though many continue 
to be aged longer than their counterparts 
elsewhere in the world). Modem tastes 
have changed, and even in Spain where 
tastes change slowly, there is a new appre­
ciation for younger, fresher wines with 
more pronounced fruit flavors. 

When the'IJ think a wine is 

extmordinary, Spaniards say 

"Beber este vino es como hablar con 

Dios"-tasting this wine is like 

talking with God. 

4 1 2 The singular image of Spain as a blis-
teringly hot country has given rise to the 
assumption that all of its wines are big 
and coarse, possessing all the finesse of 
an orangutan. This is patently not true in 
the top wine regions where the best wines 
can be breathtaking in their complexity 
and refinement. 

According to European Economic 
Community statistics, Spain has more 
land planted witll grapes than any ot11er 
nation in the world-some 2.9 million 
acres. It does not, however, produce the 
most wine. Spain ranks third in produc­
tion, after Italy and France, due to the 
large number of old, low-yielding vines 
planted on extremely dry, infertile land. 

There are more than six hundred vari­
eties of native Spanish grapes, twenty of 
which account for 80 percent of produc­
tion. Surprisingly, in a country associated 
with red wine, the most widely planted 
grape by far is t11e white airen. Grown on 

t11e torrid, central plains of Don Quixote's 
La Mancha, airen makes a neutral-tasting 
carafe wine mostly drunk in bars. Spain's 
top grape varieties, by comparison, have 
personality in spades. Such grapes as 
albariiio and parellada (the white grapes 
of Rfas Baixas and the Penedes respec­
tively) are revered for their regional char­
acter. But the country's best-loved and 
most-prized grape is decidedly tempra­
nillo-tlle red grape that is the source of 
the legendary wines of Rioja and Ribera 
del Duero plus numerous other wines 
made throughout the country. Tempranillo 
is to Spain what cabemet sauvignon is to 
Bordeaux or sangiovese is to Italy. 

The five most important wine regions 
are Rioja, Ribera del Duero, Jerez (the 
region tl1at produces Sherry), t11e Penedes, 
and Rfas Baixas. Following these in 
importance is Spain's most exciting up-

Aging 1Vines in oak bm·rels for long pmiods 
is a Spanish t1'adition. As a Tesull , the 
cellars of even modest-size bodegas a1-e 
often cmmmed 1Vith tlwusands of barrels. 
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and-coming region, the Priorato. Wines 
from bodegas (wineries) located in these 
six regions are the ones to seek out, 
although in a COWltcy with about a fifth of 
all the vineyard land in Europe, it is cer­
tainly possible to come across engaging 
wines outside the major regions. 

SPAIN'S WINE LAWS 

T he Spanish Denominaci6n de Ori­
gen (DO) laws, first enacted in 1932 

and revised in 1970, are similar to France's 
Appellation d'Origine Cont1·6lee laws, 
which define and protect wines from spe­
cific geographic areas. 

There are fifty-four DOs, or officially 
recognized and geographically defined 
wine regions, in Spain. 1n addition, Rioja 
is the only Denominaci6n de 0Tigen 

Calificada (DOC), or Qualified Denomi­
nation of Origin. To qualify for DO or 
DOC status a wine region must meet 
rigid requirements. These are set forth by 
the National Institute of Denominations 
of Origin. However, each DO and DOC 
also has its own Consejo Regulado1; a 
governing control board that enforces 
specific viticultural and winemaking 
standards and regulates the total acreage 
that may be planted, the types of grapes 
planted, the maximum yield, the mini­

mum length of time wines must be aged, 
plus the information that may be given on 
the label. 

1n addition, each Consejo ReguladoT 
maintains a laboratory and tasting panel. 
Every wine awarded DO or DOC status 
must be tasted, evaluated, and foWld to be 
tme to type. 

413 
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Rioja 
JF 

or more than a century, Rioja has 
been considered Spain's preeminent 
wine region. The vineyards, rurming 

for 75 miles along both banks of the Ebro 
River, cover more than 123,000 acres in 
the remote interior of northern Spain. 
Behind them, craggy mountains stand in 
desolation. While white and rose wines are 
made here, the region's fabled reputation 
is built almost exclusively on reds, all of 
which are based prin1arily on tempranillo 
grapes. Rioja is often referred to as 
Spain's Bordeaux, despite the fact that its 
supple, earthy, often refined red wines 
more closely resemble Burgundies. The 
region's ties to France are multiple, begin-

414 rung in the Middle Ages with the cami1W 

THE NAME RIOJA 

P1 he region of Rioja, so called 
- I since the eleventh century, prob-

ably derived its name from the 
tiny Rio Oja, one of the seven tributaries 
of the Ebro River, which flows through 
the region. Other theories, however, 
suggest that the name comes from 
the Ruccones, a pre-Roman tribe that 
inhabited the region; or roja, red in 
Spanish and a possible reference to the 
rose-colored soil; or the Basque words 
eria ogia, meaning land of bread, since 
the region is also known for cereal crops. 

It may be small as towns go, but Ha1'0 , Ute unofficial wine capital of Rioja, is full of 
congenial bars where R ioja flows like wate1: 
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Prances, the French road, a route through 
Rioja named for French pilgrims who, 
with millions of other devout Europeans, 
walked across northern Spain to the 
shrine of the apostle James in Santiago de 
Compostela, in the far western province of 
Galicia. 

The signature of Rioja wines-long 
aging in oak barrels-was also inspired by 
French practice. In 1780 a Rioja wine­
maker named Manuel Quintano adopted 
the Bordelaise method of aging wine and 
began successfully maturing his wine in 
wood. Unlike the French, however, Quin­
tano used large barrels. By the 1850s the 
Marques de Murrieta and t11e Marques de 
Riscal (founders of two bodegas that are 
still considered among the region's best 
producers) were both using oak-this 
time, small banels-to age their wines. 

The 1850s and 1860s were difficult 
times for French vintners, and the wine­
makers of both Rioja and the Penedes 
profited from the distress of their French 
counterparts. First oidium, a parasitic fun­
gus, attacked French vineyards. In its wake 
came the fatal plant louse phylloxera To 
satisfy the demand for wine, French mer­
chantlnegociants, called comisionados in 
Spanish, traveled to Rioja. Wine sales tllere 
boomed. Within a single generation the 
vineyard area in Rioja grew by 40,000 acres. 

Some of the French who came to buy 
wine stayed and began bodegas of their 
own. By buying grapes (ratller than wine) 
from small local vineyard owners, then 
vinifying the grapes and aging the wine in 
traditional small Bordeaux oak barrels, 
the newcomers were able to create wines 
tllat tasted as close as possible to t11e 
French wines they were used to. 

In 1880, with the first railroad link 
between the rural Rioja village of Haro and 
the village of Bilbao on t11e northern coast, 

THE QUICK SIP ON 

RIOJA l 
• Rioja, historically considered Spain's 
greatest wine region, is especially 
renowned for red wines mode from the 
tempronillo grope. 

• In general, Rioja's red wines ore 
aged longer before release than any 
other wines in the world. 

• Although Rioja is often thought of as , 
Spain's Bordeaux, many of the wines , 
hove a delicacy more reminiscent of 
Burgundy. 

=====.II ' 

Rioja wines became far easier to ship into 
France. 'I\vo years later, Haro got its first 
telephone; eight years later, its first elec­
tric light Haro became the nerve center of 
the wine community (which it remains), 
and Rioja wine became essential to the 
French market. Commerce flourished. 

The pruty ended as the twentietl1 cen­
tury dawned. Phylloxera crept into Rioja in 
1901 and destroyed 70 percent of the vine­
yards. Meanwhile, the antidote-grafting 
native European vines onto tolerant Amer­
ican rootstock-had been discovered. 
French vintners quickly went about 
reestablishing their vineyards. Many of tile 
French in Rioja returned home, and the 
booming market for Rioja wine collapsed. 

Rioja vintners also began to graft tlleir 
vines onto AmeriCail rootstock. But left 
without a m~or market the industry stag­
nated. A number of growers, fmancially 
destitute, sin1ply sold their vineyards and 
left World War I, and later the Spanish 
Civil War and World War II, further 
impeded progress. Widespread hunger in 
Spain caused the government to decree 
that vines be tom out and vineyard land 

415 
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THE OLD MAN =] Al 
THE WINE 

--v~ 

o American expatriot has loved 
Spain more than Ernest Hem­
ingway. Though a legendary hard 

spirits drinker, Hemingway visited the 
famous old Rioja bodega Paternina 
every year for twenty-five years, gener­
ally with a bnllfigbter in tow. During 
his last visit in 1959, the novelist was 
accompanied by the bnllfigbter Antonio 
Ordonez, who became the inspiration 
for Death in t.M 4/lemoon. 

replanted with wheat. It was not until the 
1960s that Rioja began to regain its footing. 
The year 1970, heralded as a major vintage 
of the centtuy, was a twning point for its 

4 1 s wine industry. With the return of Spain's 
fmancial stability, investors turned their 
sights on the extraordinary wines coming 
out of Rioja. In half a decade the region 
had more than a dozen new, well-capital­
ized bodegas. Many of the old bodegas 
modernized and expanded. By this time, 
the teclutique of aging wine for long peri­
ods of time in small oak barrels had been 
used for more than a century. The tech­
nique was not only ubiquitous, it had 
become the region's trademark. 

Though the barrels used were always 
oak, each bodega was free to choose what­
ever type of oak it preferred. During the 
ftrSt fmancially difficult decades of the 
nineteenth century, many bodegas fatmd 
that rather U1an import French oak bar­
rels, it was more economical to buy 
American oak wood and make tile barrels 
themselves in the traditional (French) 
marmer. That meant hand splitting U1e 
wood into staves, allowing the staves to air 

dry, then bending the wood over an open 
flan1e (for more on barrel making, see 
page 42). Today, the majority of barrels 
used in Rioja are still crafted by Spanish 
coopers using American oak. But that is 
beginning to change. While many bodegas 
consider the pronounced vanilla flavor of 
American oak to be the perfect comple­
ment to tl1e int.Iinsic flavor of Rioja wines, 
other bodegas are turning to French oak or 
even aging their \vines for a period of time 
in each type of barrel. 

As a group, Riojas are aged longer 
before release than any otl1er wines in the 
world. For red wines four to ten years is 

common. As long as this is by modem 
standards (the best French wines, for 
exan1ple, are aged two to three years 
before release), it is far shorter than in the 
past when the top Rioja reds were often 
aged at the bodega for fl.fteen to twenty 
years or more before they were sold to 
consun1ers. In an exan1ple that is almost 
unbelievable today but was quite conm1on 
in Rioja not so many years ago, the re­
nowned estate of Marques de Murrieta 
released their 1942 gran Teserva in 1983-­
forty-one years after it was made! Ideas 
about the benefits of long aging are chang­
ing in Rioja, however. Some bodegas have 
veered away from tradition and are now 
aging their wines for shorter pe1iods. Thus 
for \vine drinkers today two Riojas exist: 
an old world of well-aged, mellowed 
earthy wines laced with notes of vanilla 
and a new world of fresher, berry-fruit 
\vines made more in what !night be called 
an extrove1ted California-like style. 

Finally, Rioja is the only wine region 
in Spain that carries tl1e designation 
Denominaci6n de Origen Calificada, a 
status awarded it in 1988. To be granted 
DOC status, a wine region must meet the 
highest standards in its winemaking and 
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viticultural practices. The most significant 
of the rules that apply to Rioja is the one 
that stipulates that the price of the grapes 
used to make Rioja wines must exceed 
200 percent of the average national price 
for wine grapes. 

THE LAND, 
THE GRAPES, AND 
THE VINEYARDS 

A !though it is only 60 miles south of the 
Bay of Biscay and the coastal cities of 

San Sebastian and Bilbao, Rioja does not 
have a maritime climate. Several small 
mountain ranges and the outlying ridges of 
the Cantabrian Mountains isolate the 
region from the moderating effects of the 
ocean, and they also help act as a shield, 
shutting out the harshest northern winds. 

Though Spanish vineyards are often 
imagined to be at about sea level, Rioja 
rests on a vast plateau at an elevation of 
more than 1,500 feet The region is divided 
into three subregions: the Rioja 
Alta, the Rioja Alavesa, and the 
Rioja Baja The finest grapes 
come from the Rioja Alta and 
Rioja Alavesa, which, being 
higher and farther north and 
west toward the Atlantic, experi­
ence a cooler climate. The land 
then slopes downward to the 

wanner, lower, drier Rioja Baja in the 
southeast Grapes here make wines that 
are higher in alcohol, lower in acidity, and 
generally have a coarser character than 
grapes from t11e Rioja Alta and Rioja Ala­
vesa The best Rioja wines rarely contain 
any significant percentage of Baja grapes. 

Three types of soil dominate: clay 
mixed with limestone and sandstone, iron­
rich clay, and loamy soil with alluvial silt 
from the Ebro. The best vineyards are 
planted in claylli.mestone/sandstone soils 
found mostly in the Rioja Alavesa and Rioja 
Alta Many of these vineyards are forty 
years old or more. Though not very pro­
ductive, old vines are treasured because 
their grapes usually have more concen­
trated flavors. 

Like Bordeaux, after which they were 
modeled, Rioja wines have traditionally 
been a blend of grapes. For reds tl1e finest 
grape, and the one that accounted for a 417 

lion's share of the blend, was tempranillo. 
Three other grapes could be added to it: 

Marques de Munieta, one of Uw 
oldest and most prestigious 
bodegas in Rioja, dates from 
around 1860. Among the bodega's 
most p1·izcd possessions is llw 
estate (above) known as Ygay, 
acqui1-ed in 1872. Today aU of Ute 
bodega's wines come from 
approximately 750 acres of vines 
sunmmding llw estate. 
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THE GRAPES OF 

RIOJA 

WHITES 

Gamacha Blanca: Minor blending 

grope added for body. 

Malvasia: Minor blending grape 

added for aroma. 

Viura: Major grope in all Rioja white 

wines. Contributes aroma, mild fruit 

Rovers, and good acidity. Some as 

mocobeo in the Penedes. 

REDS 

Garnacha: Seasoning grope used to 
contribute alcohol and body. Known in 

France as grenoche. 

Graciano: Minor grape used in some 

red Riojas to odd g race notes of aroma 

and Aovor to tempronillo. 

Mazuelo: Robust seasoning grope used 

in some red Riojas. Known in France as 

carignan. 

Tempranillo: Major grope in all red 

Riojas. Contributes aroma, flavor, 

delicacy, and aging potential. 

L 

the native Spanish varieties garnacha 
(which the French call grenache) and 
mazuelo (which the French call carignan), 
plus graciano. Today, while many Riojas 
continue to be blends, a growing number 
are made up entirely of tempranillo. 

In flavor, tempranillo grown in Rioja 
is often compared to France's pinot noir 
and Italy's sangiovese. Like these grapes, 
tempranillo has not, at least thus far, been 
made into wines that are massive or pow­
erful but, rather, wines U1at are elegant, 
earthy, and can seem almost fragile when 
aged. It has even been suggested that tem­
pranillo could have evolved as a locally 

adapted variant of pinot noir vines brought 
to northern Spain by Burgundian monks 
making pilgrimages to the tomb of the 
aposUe James in Santiago de Compostela. 
Ampelographers have dismissed this the­
ory as more romantic than probable. 

The tempranillo-cabemet sauvignon 
blends are a new but still rare phenomenon 
in Rioja In the 1980s such bodegas as Mar­
ques de Riscal and Martinez Bttianda led the 
way wiU1 these special proprietary \vines 
that taste almost nothing like classical Rioja 
but can be delicious. Martinez Btijanda's 
Vendimia Seleccionada, for example, can 
be a powerhouse of vibrant raspberry and 
eucalyptus flavors. And Marques de Riscal's 
Baron de Chlrel Reserva with its smoky, 
cocoa flavors is totally delicious. 

Rioja's major white grape is viura 
(known as macabeo in other regions of 
Spain), which makes up the largest propor­
tion of the blend in any white wine. Viura 
has good acidity and an almost viscous tex­
ture. A tiny amount was often added to 
Rioja red wines to increase their acidity. 
Viura is sometimes blended with malvasia, 
which adds extra aroma and crispness, and 
gamacha blanca, blended in for body. 

Compared to many other grape varieties, 
tempran illo ripens ea1ty. In f act, the name 
tempranillo comes from temprano, Spanish 
.for early. 
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In the past, most of Rioja's 150 or so 
bodegas owned no land at all but, instead, 
bought grapes and/or wine from the 
region's 14,000 small growers, most of 

whom owned fewer than 10 
acres of land. Today, while 
the majority of bodegas still 
buy some grapes and wine 
from growers, as well as 
from the region's coop­
eratives, there is a strong 
movement toward own­

ership of vineyards. When a 
winery owns its vineyards, of course, it has 

far more control over the quality of the 
grapes it receives. As of the 1990s about 
twenty bodegas had bought sufficient land 
to make wines entirely from their own 
estates, including Bar6n de Ley, Contino, 
Grar\ia Nuestra Senora de Remelluri, Mar­
ques de Murrieta, and Martinez Bttianda 

r THE ORIGINAl 
WINE COOLER 

---~ 
pain's first bottled sangria did 
not originate in the scorchingly 
hot south, as might be expected, 

but rather in Rioja. In the 1960s, 
Bodegas Rioja Santiago developed the 
technology to stabilize and bottle what, 
until then, had been a typical home­
made Spanish punch of wine and citrus 
juice. Called Sant'gria (Santiago san­
gria), the new beverage was shown at a 
trade fair in New York, where it piqued 
the interest of the importing company 
Monsieur Henri Wines, a subsidiary of 
Pepsi~la. Renamed Yago Sant'gria, the 
wine/citrus combination was such a sue­
cess that Pepsi ultimately bought the 
entire Rioja Santiago bodega. 

CRIANZ A, R ESERVA, 
AN D G RAN R ESERVA 

R ioja wines are classified according to 

the quality of the grapes used and 
how long the wines are aged. The hierarchy 
includes crianza (the youngest; in Spanish 
the word refers to something that is raised 
or nursed), 1·eserva, and gran reserva. 
When visiting Rioja you might also 
encounter very basic wines !mown as 
vinos joven or sin crianzas. Younger than 

crianzas and from grapes of a lower quality, 
they are usually not exported. 

Red crianzas have the most vibrant 
flavors. They are easy-drinking \vines full 
of earth, spice, cherry, and vanilla. Crian­
zas, the bread-and-butter wines of every 
bodega, are generally made with grapes 
from good but not exceptional vineyards. 

Made from superior grapes from prime 
sites, 1·ese-rvas are more than just simple 
fruity wines, and though they 
are far more lush and con­
centrated than ctianzas, 
they are not necessruily 
powerhouses. In fact, just 
the opposite can be true. 
Reser-vas can be subtle, 
supple wines witl1 quiet 

.. ..... .. 

but intense echoes of earth, old saddle 
leather, and dried leaves. Reser-vas are only 
made in exceptional years. 

(}ran reservas, also made only in 
exceptional years, come from the very best 
vineyards of all and are extremely rare. In 
most years, gran 1-eser-vas represent just 1 
to 10 percent of the wines produced. In par­
ticular, white gmn reservas are very 
uncommon and are now made only by a 
handful of bodegas. 

Red gmn reser1.1as are the most ele­
gant, silky, and refined Riojas of all and 
the ones given the longest agiilg in the old-

419 
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RED ALERT 

R ioja wine bottles are sometimes 
wrapped in a protective lattice 
of thin wire called a red (net) 

or malla (mesh). The practice dates 
from the nineteenth century, prior to 
the establishment of the Con.seyo Regu­
lador, when bodegas sought to prevent 
unscrupulous people from refilling Rioja 
bottles with inferior wine, recorking 
the bottles, and then reselling them as 
premium Rioja. Today, the red is solely 
decorative. 

est, most neutral barrels. In fact, though 
five years of aging is required by law, in 

reality gran Teservas are aged an average 

of eight and a half years. 
The bottle's front label does not always 

indicate whether the wine is a e~·ianza, 

1·esm·va, or {fran 1·esm'Va. However, the 

back label or neck label will carry a Conseyo 
stamp indicating its designation. 

THE EFFECTS 
OF LONG OAK AGING 

A !though it is still true that aging red 
wines for four or more years is com­

mon in Rioja, the practice is controversial. 

Modem critics say t11at Riojas are aged so 

long that tlle wine's fruit vibrancy is lost 

Traditionalists believe that wines made 
from tempranillo-like wines made from 

pinot noir-only begin to develop their 

range of eartlly, sophisticated flavors after 

they have been aged. 

The issue is in1portant, for oak has an 
almost magical ability to transform wine, 

to lift it out of simple berryness and give it 

depth, length, complexity, and intensity 

(see What Oak Does, page 40). The length 
of aging time is key s ince a wine kept in 

poor conditions or too long does not 

become mellow and complex but, instead, 

becomes dtied out and thin-a shadow of 

its former self. 
The type of oak is also critical. The 

use of Ameti can oak has been traditional 
in Rioja for decades, although French oak 

1b visit a Rioja bodega such as R. LOpez de H eredi a is /o go back i n t·ime. Besides colnvebs, the 
damp, black, moldy ~mderground cellar of /his bodega contains nw1·e tJum 15,000 oak ban·ets 
and alnwsl nothing else. As ·is /11te ojmany traditional bodegas, all work is done by Jw.nd. 
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is on the rise. The American oak barrels 

employed are almost never brand-new. 

Used oak has a far softer impact on the fla­

vor of the wine than new oak, which can 

be dramatic and overtly vanilla-y. For tra­
ditional, family-owned bodegas such as 

Marques de Murrieta and R. Lopez de 

Heredia, this gentle vanilla earthiness is 

what makes Rioja Rioja 

Modernists, such as the bodegas Mar­

ques de Caceres, Martinez Btijanda, and 

Palacio y Hermanos, see Rioja wines differ­

ently. For them, a more vivid, up-front fruit 

character plus a dollop of oak flavor is what 

counts. The ranks of the modernists are 

growing, fueled by younger wine drinkers 
with contemporary palates who associate 

great wine witl1 the full-throttle januniness 

and oakiness of California, Australian, and 

certain in-vogue Rhone and Italian wines. 

It is unlikely, however, that any of 

Rioja's winemakers will ever fully abandon 

tile practice of significant wood aging. 

Maturing a wine is almost a moral impera­

tive for Spaniards. The sheer number of 

barrels in Rioja is a testimony to this; mos t 
bodegas have 10,000 to 40,000. 

If the concern that Riojas were some­

times aged so long they lost 
their spirited edge had validity 

for reds, the criticism had spe­
cial poignancy for whites. 

Though only a small amount 
of white wine is made in 
Rioja, the majority of the 

traditional bodegas do 

make at least some. And 
for most of the twentieth 
century, this was aged in 

oak for two to five years 
and then for several 

more years in tile bot- ., 
tie. In excellent vin­

tages, dramatic wines often 

AGING 
REQUIREMENTS 

FOR RIOJA 

hile the law dictates the min­
imum length of time a Rioja 
must be aged, in practice, 

many are aged far longer. 

Crianzas 
• Reds: Must be aged for at least 
two years, one of which must be in 
oak barrels. 
• Whites: Must be aged for six 
months in oak barrels. 

Besenas 
• Reds: Must be aged for at least 
three years, one of which must be in 
oak barrels. 
• Whites: Must be aged for one year, 
six months of which must be in oak 
barrels. 

Gran Besenas 
• Reds: Must be aged for at least five 
years, two of which must be in oak 
barrels and the remaining three of 
which must be in bottles. 
• Whites: Must be aged for four 
years, six months of which must be 

I 

in oak barrels. 

resulted- mature whites with 

slightly oxidized coffee, honey, 
caramel, and roasted nut flavors. 

Admittedly, these aged white 
Riojas were-and still are-an 

acquired taste. 
And, unfortunately, another 

sort of wine resulted as well. 

Unable to support the heavy 

R. LOpez de Heredia's most 
nmowned 1vine, Vina 
Tondonia, from the 
legenda1y vintage of 1970. 

4 21 
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cloak of oak, some white Riojas ended up 
tasting like musty liquid with odd rubber 
boot and petrol aromas. Wines such as 
these became the nails in the coffm of 
traditional white Rioja As the 1980s 
unfolded, long-aged whites-both well 
made and not-were increasingly regarded 
as examples of what a great white wine was 
not supposed to taste like. 

Most bodegas today no longer age 
their whites for long periods in the barrel, 
and some do not age their whites in bane! 
at all. But as long as there are enough 
experienced palates to appreciate them, 
long-aged white Riojas will continue to be 
made by many bodegas. 1\vo of the finest 
aged white Riojas are made by Marques de 
Muni eta and R. LOpez de Heredia. 

Some of the Best Producers 
of Rioja 

BoD E GAS ARTADI 

BODEGAS BRETON 

BODEGAS FER NAN DO R E MIREZ 

DE GANU ZA 

BODEGAS MARQ U ES 

DE M U R R I E T A 

BODEGAS MO N T E CILLO 

CO M PANIA DEVI N O T ELMO 

R O DR I GUEZ 

CONTINO 

CUNE 

F INCA AL LEN D E 

L.A GRANJ A N U EST RA S EN OR A 

DE RE MELLU R I 

L.A RIOJ A A L TA 

MARQUES DE C A C ERES 

MARQUES D E RISCAL 

MARTINEZ 8UJANDA 

MUGA 

R. L.6PEZ DE H E REDI A 

T HE F OODS 
OF RI OJA 

I f you are not vigilant, you can fmd your­
self craving-and eating-roasted baby 

lamb and, if it's spring, fresh white aspara­
gus every day in Rioja, a testimony to just 
how addictive these two specialties can 
be. Lamb and white asparagus, however, 
are just the beginning. 

WET AND WILD 

hough wild mushrooms (selas) ore 
more abundant and varied in 

Catalonia, they somehow seem more 
decadent in Rioja where a gloss of red 
wine and a huge plate of them sizzling 
in hot, garlicky extra-virgin olive oil is 
often the way a meal begins. The com­
bination, straightforward as it is, can 
be magic. No wines accentuate the rich 
earthiness of wild mushrooms better 
than red Riojas, which are among the 
world's most beautifully earthy wines. 

Rioja is a region of basic foodstuffs, 
straightforward cooking techniques, and 
hearty dishes. The success of any given 
dish is based solely on the integrity and 
freshness of the ingredients. Herbs and 
spices are rarely used. The simple homey­
ness of the food is beautifully in tune with 
the elegant, sweetly ripe flavors and silky 
textures of Rioja \vines. 

The fertile Ebro River valley is 
planted with a panoply of vegetables and 
fruits; the swTounding hills and moun­
tains are home to goats, lambs, rabbits, 
quail, and large wild gan1e. Rioja's goat 
cheeses are renowned. As is true of many 
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CASA EMILIO 

f you ask where to eat in Logroiio, the 
mlijor clcy of Rioja, you will be guided 
to a handful of respectable dining rooms. 

The one place you will probably not be told 
about is exactly where you should eat. 
Asador Casa Emilio is a spare, no-nonsense 
restaurant off an unremarkable side street. 
You would walk right by the place, but for 
the alluring aroma of roasting meats that 
wafts out the front door. 

Cabrlto (baby goat), the restaurant's 
speclalcy, is slowly roasted over acorns and 
maple wood in an old brick oven until it is 
as tender and succulent as butter. The 
mustrhave starter is setDs-wild mushrooms, 

inland regions of Spain, the local embu­
tido ( charcuterie) is irresistible. 

The names of many dishes include the 
words a la 1·iojana-in the Riojan style. 
Generally, this means that tomatoes and 
fresh or dried sweet red peppers are part 
of the preparation. Rioja's classics include: 

Chuletas al sarmiento: Lamb chops 
grilled over an open fire of vine shoots. 

Menestra de verduras: A vegetable 
casserole that, depending on the season, 
includes artichokes, asparagus, Swiss 
chard, peas, carrots, leeks, or green beans 
tossed together with diced, cured ham and 
sauteed in olive oil. 

Patatas a Ia riojana: Potatoes that 
are cooked in meat stock with spicy 
chorizo sausage. 

Pochas a Ia riojana: A stew of young 
white beans, chorizo, peppers, and toma­
toes, sometimes with roasted quail added. 

Pimientos rellenos: Small local red 
peppers stuffed with minced meat or 
pureed vegetables, then dipped in batter, 

each the size of a compact disk, that have 
been sauteed in ripe olive oil and a welter 
of garlic. These are followed by pimientos 
rellerws espinacas g gamba8, roasted sweet 
red peppers stuffed with creamy spinach 
and shrimp, or garlicky aJnudas, thumb­
nall.6ize baby clams cooked in a light broth 
strewn with serrano ham. 

Because so many bodega owners and 
winemakers come to Casa Emilio, the wine 
list is excellent and wine is priced extremely 
low. This is the place to dine if you want to 
spring for a gran reserva or two. 

Asador Casa EmilUJ, 18 Perez Galdos, 
Logrorio, Rioja; 011-9-H·+l-25-88-#. 

fried, and cooked in a wine and tomato 
sauce. Sometimes shrimp, cod, hake, or 
pig's feet are added to the stuffing. 

Stuj]ed 1·ed peppers, pimientos rellenos, 
baked in a woodrbu1ning oven are a Rioja 
specialty. 
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TH E RIOJA WINES TO KNOW 

~ 

Whites 

MARQUES DE MURR I ETA 

Castillo Ygay 

reserva 

approximately 95% viura, 5% malvasio == 

RESERVA 

No white wine in Rioja, with 
the possible exception of R. 
L6pez de Heredia's Viiia Ton­
donia (at right), is more 
expressive in every facet 
than Murrieta's white Ygay. 
In the best vintages its 
aroma is so earthy it is posi-
tively subterranean. The 

acidity has the precision of a sushi knife. And the 
racy flavors of almonds, creme brOI~e, roasted nuts, 
honey, buttered toast, cloves, and cinnamon drape 
over the acidity like the folds of a velvet curtain. 

R. LOPEZ D E H _E_R:...:E:...:D_Icc..A.:..__ _____ _ 

Viiio Tondon ia 

crianza 

approx~tely 96% viura, 10% malvasia 

Complex and multifaceted, the 
white Viiia Tondonia is one of 
the two best traditional-style 
whites in Rioja (the other is 
Murrieta's Castillo Ygay, at left), 
and a wine that brilliantly cap­
tures the regional character. 
Everything about it from the 

-----

color (like honey) to the finish "i:.,..;;;;;;:.:o...-'": 
(extremely long) is mesmeriz-
ing. In top years the aroma is all butter, hazelnuts, 
and earth; the flavor, lemony and fresh. The texture 
feels as though it's made up of ribbons of cream. 

R eds 

CUNE 

reserva 

approximately 80% tempranillo, w ith mazuelo, 

garnacha, grociano, and viura 

----· ~'o"WCXJU,....,:;~Dl(ftM.!.A 

~~- ~ ~~:.-:: 

Founded in 1879, CUNE (the 
abbreviation for Compaiiia 
Vinicola del Norte de Espana, 
pronounced coon-ay) makes 
1·eservas that perfectly demon­
strate aged Rioja's delicacy. 
Subtle aromas and flavors of 

~ truffies, dried leaves, spices, 
~ cassis, rose petals, and old 

saddle leather seem to peek out 
from the wine. CONE's Imperial gran reservas are 
also stunners-as irresistible in flavor as choco­
late-covered cherries, as smooth in texture as 
homemade ice cream. 

L A GRAN JA N UESTRA SENORA 

DE REMELLURI 

reserva 

most~nillo 

----

Kl101111 simply as Remelluri, 
the family-owned estate is 
one of the most creative 
bodegas in Rioja. The small 
company grows all of its 
01111 grapes, makes only 
reservas, and is impeccable 
in every detail of its wine­
malting, including the fact 

m:~mLLURI 

--!.'9~.-- ... ~~ 
wo..,.---•~ 

I,.O.Lo.tTmoo.l!l't)t.o -.u.J · --· 

that the grapes are hand sorted for perfection before 
they are pressed. The wines are aged mostly in used 
French oak and the result is delicious New Wave 
mservas that can taste like baskets of oozingly ripe 
cherries warmed in the sun. 
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LA RIOJA ALTA, S .A. 

Viiio Alberdi 

crionzo 

approximately 80% tempronillo, 20% grociono 

.££¥~"'-~ -%a~~ 
Even though they are sim­
ple crianzas, the top Viiia 
Alberdis seem to possess 
every classic Rioja aroma 
and flavor-from saddle 
leather, prunes, and orange 
peel to spiced tea, vanilla, 
and earth. These swirl 
around in the wine with 

wonderful focus. The long, earthy finish is bracing. 

LA RIOJA ALTA, S.A. 

Viiio Arona 

reservo 

approximately 75% tempronillo, with grociono, 

mozuelo, and viuro 

.1£ ~jt;·~a.n. 

-~ 

--
• R~:SEHVA 

In great Rioja vintages 
drinking this wine is so 
comforting, it's like being 
wrapped up in a cashmere 
blanket. The aromas are 
rich and earthy-sugges­
tive of saddle leather. 
There are elegant, complex 
flavors of vanilla, plum, 

chocolate, and spiced tea, and the texture is lanolin 
soft. All of the grapes come from the Rioja Alta. 

A traditional stone hut known a,.; a 
guardavinas at Mm·ques tle Riscal. 

MARQUES DE MURRIETA 

Ygo 

reserve 

approximately 75% tempronillo, with mozuelo, 

gornocho, and grociono 

When the vintages are at 
their best, Murrieta's red 
Ygay, like a top Bordeaux, 
has a core of opulent fruit. 
Opening with mesmerizing 
aromas-bitter chocolate, 
menthol, smoke, leather, 
and cocoa-it segues into 
flavors that are unearthly 

, ... 

AESERVA 

in their earthiness. The long, smoky, blackberry 
fmish fades as gradually as a sunset. Murrieta, a 
prestigious old bodega, is the passion of its owners, 
the Cebrian family, who have spent a large fortune 
caring for the impressive estate. 

M UGA 

Prado Eneo 

gran reservo 

approximately 80% tempronillo, with smaller 

amounts of gornocho, mozuelo, and grociono 

Dating from 1932, Muga 
is a family-owned bodega 
making some of the top 

Ct~~r4 lUt4 '1 
traditional-style wines in .~..-...... ."'i. 

425 

Rioja. Like the best red ....... 
"'"'" ' ._. ,.... 11de 

Burgundies, these are -! - IMulflb 8 
Riojas with magnificent ~ 4~-
and complex aromas and 
long finishes. In the mid­
dle are sublime, if subtle, layers of earthy fl avor. 
Prado Enea is the name of the winery's refined 
gran reserva, generally aged eight years, four of 
them in barrels that the Muga family makes them­
selves, using oak they import from the United 
States. In the 1990s Muga also began making small 
quantities of what is now a highly sought after 
wine, Torre Muga. Big, concentrated, and super-
oaky (it's aged in both American and French oak), 
Torre Muga is New World in style and very much the 
opposite of Prado Enea. 
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MARQUES DE RISCAL 

reserva 
most))' tempronillo, with some grociono 

Dating from the mid­
nineteenth century, Mar­
qu6s de Riscal is one of 
the oldest bodegas in 
Rioja, with 2!1, miles of 
eerily beautiful under­
gound cellars, most of 
them draped with cob­

webs and grayish white mold. After some uninspir­
ing wines in the late 1980s and early 1990s, this 
bodega is back making superb traditional-style 
Riojas that could not be more refined. In great 
years the wine is amazingly complex with briaiJ• 
currant, mushroom, and sweet chocolate navors 
and a stunningly silky texture. 

VISITING RIOJA 
BODEGAS 

M any Rioja bodegas conduct tours 
Ulat include a tasting of the bode­

gas' wines. It's necessary to make an 
appointment in advance, and a knowl­
edge of Spanish is helpful although not 
necessary at every bodega. 

Visiting a Spanish bodega is often like 

taking a trip back in time. Some of the 
most impressive of them are a century or 
more old and have dark, damp cellars 
covered willl mold and cobwebs and 
filled with bottles of decades-old Rioja. 
Marques de Riscal, LOpez de Heredia, and 
Federico Paternina are good examples. 
Another interesting bodega to visit is 
Martinez Bl\ianda, which has a small wine 
museum. The telephone numbers include 
the dialing code you'll need when calling 
from Ule United States. If you're calling 
from within Spain, eliminate the 011-34 
and add a zero before U1e next number. 

R. LOPEZ DE HEREDIA 

Viiio Tondonia 

gran reserva 
approximately 75% tempronillo, with 

gornacha, mazuelo, and gracia~ __ _ 

The red Vi ria Tondonia gran 
reservas can be mind-alter­
ing. In great vintages drink­
ing them is like being in that 
state before waking up when 
all sensations seem dream­
like. Both the aromas and 
navors are exceedingly com­
plex, with hints of exotic 
spices, forests, and earth. L----------' 

Viiia Tondonia is a quiet, refined 1vine, not a pow­
erhouse. It's renowned in Spain for its harmony 
and finesse--a great classic. 

B ODEGAS LA RIOJA ALTA 

Avenida Vizcaya, s/n 
26200 Haro 
011-34-941-3 1-03-46 

BODEGAS M U GA 

B. de Ia Estaci6n, s/n 
26200 Haro 
01 1-34-941-3 1-18-25 

F E D ER I CO P A T ERNINA 

11 Avenida Santo Domingo 
26200 Hero 
01 1-34-94 1-31-05-50 

MARQUES DE RI S CAL 

1 Torrea 
01340 Elciego, Alava 
011-34-941-10-60-00 

M ARTIN EZ BUJ A NDA 

Camino Viejo, s/n 
0 1320 Oy6n, Alava 
011-34-941-12-2 1-88 

R . L 6PEZ D E H EREDI A 

3 Avenida Vizcaya 
26200 Hero 
011 -34-941-31-02-44 
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Ribera del Duero 
A 

bout 80 miles north of Madrid, 
Ribera del Duero is in the pro­
vince of Castile and Leon, a 

severe, dramatic land of rough mesas and 
rocky plateaus that stretch as far as the 
eye can see. Massive stone castles stand 
as fortresses atop tl1e highest ridges. The 
masculine power and glory of medieval 
Spain is palpable. 

On these ocher plains where Cervantes 
began to write Don Quixote, the vineyards, 
too, have a severity. Old vines, gnarled as if 
in agony, protrude from the rough ground. 
If the ground holds vines in place every­
where else in the world, in Ribera del 
Duero the opposite seems true. The Earth 
herself clings to the muscular vines. 

Ribera del Duero is almost exclu­
sively a red wine region, although simple 
roses are made for local consumption. 
The best reds are deeply concentrated, 
fleshy, ripe, and structured, without being 

THE QUICK SIP ON 

RIBERA DEL DUERO 

) ) 

• Ribera del Duero is the poster image 
of Don Quixote's Spain, a land of rugged 
ocher mesas. All of its lop wines are red. 
No whites of importance ore produced. 

• The most legendary and expensive 
red wine in Spain, Vega-Sicilia's Unico, 
is made here. 

• At their best, Ribera del Duero wines 
are deeply concentrated, richly textured, 
and among the longest lived of all 
Spanish red wines. 

aggressive, tarmic, or alcoholic. The abil- 427 

ity of Ribera del Duero \vines to be both 
packed with fmit yet refmed places them 
among the greatest wines of Spain. In fact, 
two Ribera del Duero wines-Unico and 

Prom medieval times, the province of Segovia in 
southern Ribem del Duero was lwme to numerous 
Castilian kings wlw built impressive alcazfus-­
castles-such as this one built 
in Ute thirteenUt cent111y. 
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For centtwies Ribera del Duero formed the 
bo1·der between Spain's Catholic kings and 
the Moors. Today mass·iveforl'ified castles 
stiU dot the region. 

Pesquera-are among tl1e most outstand­
ing red wines anywhere in tl1e world. 

There are about one hundred wine 
estates in Ribera del Duero, plus several 
cooperatives. The major grape is tin to fino, 
also known as tinta del pais, a genetic vari­
ation of tempranillo. After centuries of 
adaptation to Ribera del Duero's harsh, 
dramatic climate, the clone tinto fmo 
makes tllicker textured and bolder, more 
rustic flavored wines ilian does tem­
pranillo grown in Rioja 

That said, one iliing Ribera del Duero 
and Rioja have in common is the practice 
of aging for fairly long periods in oak. As in 
Rioja, most of ilie barrels are used, not 
brand-new, so that ilie flavors iliey impart 
are more subtle. In addition, and again like 
Rioja, ilie majority ofilie bruTels have been 
made fTom American, not French, oak. 

Ribera del Duero is named for ilie river 
Duero, which crosses the high plateaus of 

nortl1 central Spain, ultimately phmging 
downward into P01tugal where it becomes 
ilie Douro (linked famously to Port) and 
fmally empties into ilie Atlantic. The river 
forms a wide valley wiili flat-topped moun­
tains on either side. Vineyards, interspersed 
an1ong fields of sugru· beets, are scattered 
along a 60-mile strip on ilie north and 
souili sides of ilie valley. Still, ilie actual 
acreage planted with vines is fairly mod­
est. Ribera de Duero has about 30,000 
acres of vineyards; Rioja, 123,000 acres. 
The entire Denominaci6n de Origen spallS 
four districts within Castile and Leon: 
Burgos, witl1 ilie vast majority of vineyard 
land; Soria; Segovia; and Valladolid, where 
many of ilie top estates are located. 

Dwing much of ilie Middle Ages, Cas­
tile was ilie battleground on which ilie Catll­
olic kings fought the Moors, ilie Islamic 
conquerors who invaded Spain in 711. The 
stark, ponderous fortresses and castles 
along the Duero date from tllis time. Al­
iliough grapes were grown iliroughout 
the upheavals, it was not until Spain was 
completely reconquered by the Catholic 

Aging w ine f or a considerable period of 
t·ime in used oak bm·rels is a signature of 
Ribera clel Dttem, j ust as it is of Rioja. 
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monarchs in the fifteenth century that 
Ribera del Duero, free of political conflict, 
could come into its own as a wine region. 
The city of Valladolid became the capital 
of Spain; Ferdinand and Isabella were 
married there in the late fifteenth century. 

From the beginning of the twentieth 
century until the 1980s, Ribera del Duero 
was a wine region lmown primarily for 
cheap, gruff reds churned out by coopera­
tives that had been built after the 1950s 
with government subsidies. Mediocrity 
reigned. Most wines, even as late as 1970, 
were made in unclean barrels and left un­
attended to ferment at will. The wines 
were seldom racked off their lees, never 
filtered, and rarely bottled commercially. 
Customers simply arrived at the bodega 
with reusable containers and bought what 
they needed directly from the barrel. 

An enormous turnaround came in the 
1980s. The success of two exceptional win­
eries, Vega-Sicilia and Pesquera, inspired 
an influx of capital and technical skill plus 
a new passion for quality. By the mid-
1990s the wines coming out of the region 
were so shockingly good that some Spanish 
wine lovers suggested Ribera del Duero-­
rather than Rioja-might just be the finest 
wine region in Spain. 

THE LAND, 
THE GRAPES, AND 
THE VINEYARDS ----
D espite its gentle-sounding name, 

Ribera del Duero is a region of 
harsh intensity; bodega owners call it the 
land of extremes. Summers are blistering, 
with temperatures often exceeding 100°F. 
Winters are fiercely cold, frequently below 
zero. On any given day during the grapes' 
ripening cycle, the temperature may fluc­
tuate from scorchingly hot in the afternoon 

F RIBERA 
DEL DUERO 

HE GRAPES OF 

Ribera del Duero is planted almost 
exclusively with red grope varieties. The 
lone white variety, olbillo, is planted in 
tiny amounts and is not commercially 
significant. 

Cabemet Sauvignon: Only a tiny 
amount of cobernet souvignon is planted 
mainly by the bodega Vega-Sicilia. The 
bodega also has minuscule plantings of 
merlot and molbec. 

Gamacha: Minor grope mode into 
locally consumed, inexpensive roses. 

Tinto Fino: Major grope used almost 
exclusively in virtually all red wines. 
Thought to be a genetic variation of 
tempronillo, the main grope of Rioja. 

to quite cool at night Certain grape vari­
eties manage to thrive on such stress, and 
Ribera del Duero's tinto fino is one. 

Except for the bodegas built since tl1e 
late 1980s, Ribera del Duero seems un­
changed by passing centuries. For much 
of the year this is a brown, almost desolate 
place. Above ground, dirt fields stretch 
endlessly, hiding crops of sugar beets below. 
Villages appear subdued and twned inward 
away from travelers. In some parts of the 
region, the only signs of life come from the 
flocks of sheep that roam the countryside. 

Then there are tl1e vines, which seem 
imbued with a life force all their own. 
Planted on low hills about 2,500 feet 
above sea level, the vines look like small 
stunted arms protruding no more than a 
foot or two out of the earth. Most are still 
planted in the traditional manner, without 
posts, wires, or trellising of any sort. Many 
vines are tllirty to fifty years old or more 
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and thus produce grapes with concen­

trated flavor. The best soil is laced with 
sand, limestone, and gravel, and much is 
heavily strewn with ancient ziverbed stones. 

As for the Duero River itself, though it 
is neither wide nor deep nor particularly 
grand (at least as it flows through Ribera 
del Duero ), it does help temper the region's 

dry, hru'Sh climate. The river adds moistu re 
to the air, and in summer, the ziverbanks 

buffer the hot dry winds that 
sweep through the valley. 
In fall and spring the 
river's stabilizing warmth 
helps protect against frost. 

In Ribera del Duero, 
tinto fino accounts for 
more than 85 percent of all 
plantings. All the top wines 
are made almost entirely 
from it but it is not necessar-

430 I ily the sole grape. Some wines 
also include a fraction ofwhlte 
albillo grapes. Blending a tiny amount of 
white grapes into red has been traditional 
in Europe for centuries and is s till done to 
a small extent in Rioja, Chlanti, and the 
Rhone, among other places. 

Tinto fino can make absolutely deli­
cious wines fuU of licozi ce, leather, mocha, 
plum, and dark berry aromas and flavors. 
At their best, they are fu ll, robust, and 
mouthfilling, with loads of amazingly soft, 
supple tarmin. 

THE BODEGAS 
THAT SPARKED 
A REVOLUTION 

Made in a remote and rocky part of 
the Duero, Vega-Sicilia is Spain's 

most legendruy and expensive wine. Even 
Spanish schoolchildren know its name. 
While most other bodegas in Ribera 

VEGA·SICI LIA 

he name Vega-Sicilia originated 
several centuries ago, although 
its precise etiology remains a 

mystery. Vega is the word for the green 
part of a riverbank. Sicilia evolved from 

St. Cecilia and is not, as is 
commonly thought, a reference 
to the Italian island of Sicily. 
It is not known precisely why 
the two words became the 
name of the wine. 

l 

Jl 

Duero were making 
innocuous wine through­
out the 1950s, 1960s, and 
1970s, Vega-Sicilia had 
embarked on making 
one of the fmest wines 

in the world. This eru·ly commitment to 
quality in a region that was untested at the 

time-at least for fine wine--established 
Vega-Sicilia as an extremely serious 

estate. The fact that the wines were s tun­
ning only cemented the winery's reputa­
tion fmt her. 

The estate was fu'St planted in 1864 by 
Don Eloy Lecanda, a \vinemaker who had 

stuclied in Bordeaux and returned to Cas­
tile bringing cabemet sauvignon, merlot, 
and malbec vines with rum. These grapes 
were combined with tinto fino to become 
the first Vega-Sicilia wines; a blend that 
has continued to the present. Today, about 
25 percent of Vega-Sicilia's 250 acres 
of vineyards are planted with cabemet. 
Most of the estate, however, is planted 
with the region's traditional grape vruiety, 
tinto fino. For both cabemet sauvignon 
and tinto fino, vines-some more than 
a centuzy old-predominate. Carefully 
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nurtured, these old vines yield just a little 
more than one ton of grapes per acre. 

Vega-Sicilia makes three wines: Val­
buena 5, so named because it is sold after 
five years of aging, the very prestigious 
Unico (Spanish for unique), and the 
utterly rare Reserva Especial. According 
to its winemaker, Unico is aged in barrel 
and bottle "as long as it takes." That is, 
until the winemaker feels it is perfectly 
ready to drink, which as it happens, is 
rarely in less than ten years and not 
according to any regular marketing sched­
ule. Amazingly, the bodega released both 
its 1982 and 1968 Unicos at the same 
time-in 1991. That's after nine and 
twenty-three years of aging, respectively. 
This practice makes Unico one of the 
world's longest-aged reds before release. 
Moreover, in poorer vintages, two to three 
times a decade, no Unico is made at all; 
the grapes are usually sold off instead. 

Made exclusively for ptivate custom­
ers, Reserva Especial is a blend of three to 
five vintages, each of which has been aged 

separately for up to thirty years! Fewer 
tllan 500 cases are produced for the world 
annually. Finally, Vega-Sicilia also owns 
Alion, another bodega nearby. The red 
wine from Alion couldn't be more differ­
ent from Unico. Modem in style, it is aged 
for a far shorter period of time and almost 
entirely in new oak. 

Vega-Sicilia wines would be excep­
tional in most contexts, but against the 
backdrop of what was happening (or not 
happening) in Ribera del Duero for de­
cades, they were otherworldly. 

Then in the 1970s, a second bodega, 
Pesquera, also began to build a reputation 
for remarkable wines. Pesquera is owned 
by Alejandro Fernandez, an energetic mav­
erick who is convinced that Ribera del 
Duero is potentially one of the world's best 
wine regions. After a full career making 
agricultural equipment, Fernandez built 

The b1'0ad, bro1Vn, vine-covm·ed plateau of Ribera del Due?'O with mesas 
1·ising in the background. In 1972, using the 11Wney he em-ned inventing 
agricultuml m.achinmy, Alejand1'0 Fmnandez (inset) founded a. modest 
bodega outside the sleepy hamlet of Pesql£era de Duero. By the late 1980s, 
h-is dense, senS1tal Pesquera had become one of the m-ost sought after of all 
Spanish wines. 

431 
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Pesquera, planted vineyards, and started 
making what he called "masculine" \vines. 
Tiny lot by tiny lot, he pressed tile grapes in 
an old wooden press (used unti11982). The 
wines were put into barrels immediately 
after pressing and left to age. They were 
never filtered. Filtering a wine, Fernandez 
said, was like "pushing a fat man through a 
keyhole." The body invruiably got damaged. 

Like Vega-SiciJja, Pesquera turned out 
to be a profoundly rich and complex wine. 
After both bodegas began to receive world 
attention in the 1980s, new capital flooded 
into Ribera del Duero. Serious bodega 
owners hired ambitious, quality-driven 
\vinemakers with enology degrees. A new 
era for Ribera del Duero was bom. 

CRIANZA, RESERVA, 
AND GRAN RESERVA 

As is true in Rioja, Ribera del Duero 
\vines are classified according to the 

quality of the grapes and how long the 
wines are aged. Wines fall into the cate­
gories e~·ianza, the youngest; 1·eserva; and 
gran 1-ese11;a. Whlle you may find the sim­
ple, grapey wines known as tinlos joven 

~~/t$ 
RIBERA DEL DUERO 

DEI'iO:O.UNA<1UN Of ()RIO£N 

REDWINE 
RESERVA 

,\lc 12.5~;, by ._,olume 

PRODUCED AND llO"frLED PY 
BODEGAS VALOUHRO S A 

GROWING UPl l 
WITH WINE i 
--~ 

or centuries in Spain, as in all 
Mediterranean countries, wine 
has been considered a food and, 

as such, it is a facet of everyday life. 
Children are taught early on to appre­
ciate wine in moderate amounts for its 
flavor, never for its alcohol content. 
Many Spaniards remember being given 
a childhood snack of bread dipped in 
wine and sprinkled with sugar. Today, 
the tnescapable presence of packaged 
snacks and fast food means that fewer 
Spanish children munch on wine-and­
sugar-sprinkled bread after school. 
Still, wine remains deeply rooted tn 
Spanish culture, and children are often 
allowed small amounts of it with meals. 

(young reds) in Ribera del Duero itself, 
these are never exported. 

Ribera del Duero e~·ianzas are good, 
easy-drinking wines witil cheny pie, spice, 
earth, and vanilla flavors and aromas. These 
wines generally come from good but not 
exceptional vineyards, and must be aged a 
minimum of two years. 

Made from superior grapes grown at 
better sites, 1·esen;as have fuller, fleshler 
textures and greater overall deptil, concen­
tration, and intensity. Reservas must be 
aged a minimum of three years. Coming 
from tile very best vineyards, gmn 1·esm11as 
and are tile most polished and refined 
wines of all. Matured at least five years 
before release, tileir extended aging gives 
them a special hannony and subtlety that 
only aged \vines possess. Reservas and gmn 
1·esmwts are usually made only in above­
average years. They represent just a small 
percent of all tile \vine made in ti1e region. 
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In Ribera del Duero, the bottle's front 
label usually does not indicate whether the 
wine is a crianza, reserva, or qran ?"e.Se11Xl. 

A Consejo's stamp on the back or neck label 
of the wine will indicate its designation. 

Some of the Best Producm·s 
of Ribm·a del Duero 

ABADIA RETUERTA 

BODEGAS ALEJANDRO 

FERNANDEZ 

BODEGAS ARZUAGA 

BODEGAS HNOS. PEREZ 

PASCUAS 

BODEGAS ISMAEL ARROYO 

BODEGAS MAURO 

BODEGAS REYES 

BODEGAS Y VINEDOS ALION 

CONDADO DE HAZA 

DOMINIO DE PINGUS 

PROT OS 

VEGA-SICILIA 

THE FOODS OF 
RIBERA DEL DUERO 

T he legendary dish of Ribera del 
Duero is lechazo, a baby lamb fed 

only mother's milk and weighing less than 
15 pounds. In fact, lechazo is sometimes 
the only dish to be found in the best asa­

doTes-simple, tavemlike roast houses, 
which can be found throughout the re­
gion. The heavenly aroma of roast baby 
lamb can be smelled several blocks away 
from an asado1; and it is hard to pass up. 

The chef of each asado1; who is usu­
ally also the owner, buys his lamb directly 
from shepherds and butchers it himself. 
He seasons it with only a sprinkle of salt 

and pepper, t11en slowly roasts it in a 
cumteo (a ceramic roasting dish) over a 
hardwood fire in an old brick oven until 
the meat is seared crackling crisp on the 
outside and so meltingly tender on tile 
inside that it falls off tile bone. 

Eating lechazo is an experience in 

pure carnivorousness. In rustic asadm·es, 
notlling is served with the central attrac­
tion except a sharp knife and a fork, a bot­
tle or carafe of Ribera del Duero, and a 
small salad of lettuce and tomatoes. At 
slightly more upscale asadores, you might 
begin with a plate of garlicky grilled selas 

(wild mushrooms) or griUed morcilla 
(blood sausage stuffed with rice). Finally, 
tllere will be Pammo de Guzman, an arti­
sanal cheese made from tl1e milk of a spe­
cial breed of Churra sheep, and cuajada, 

creamy, tangy sheep's milk yogurt served 
in an eartl1enware jar. Into it, you spoon 
tile local honey. 433 

A SENSUOUS 
COMBINATION 

owhere else in Spain are sheep 
more omnipresent than in Ribera 

del Duero, where drivers must repeat­
edly stop for huge flocks of long­
legged, black-eared Churra sheep 
crossing the road. And nowhere else 
in Spain, save perhaps for Rioja, is 
roast lamb so well loved with the local 
red wine. The combination is winning. 
The ripe bald Aavors and supple tex­
tures of red wines from Ribera del 
Duero are neither too powerful nor too 
frail but uncannily perfect for the sweet 
bold meatiness of roast lamb. 

~~------------~ 
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THE RIBERA DEL CUERO 

WINES TO KNOW 

77w extremes of Ribcm dl'l Ducros climate mean that for fine n·ines, only reds m-e producccl llelY!. 

ABADIA RETUERTA 

Pogo Negrolodo 
Sordon de Duero 

1 00% lempronillo 

.. £A .. 

BODEGAS ALEJANDRO FERNANDEZ 

Pesquero 
reservo 

100% linlo-fino 

AUDIA RETDERTA 

Although technically it is just 
outside the borders of Ribera 
del Duero, Abadia Retuerta is 
nonetheless considered a Ribera 
del Duero bodega-and not just any 
bodega, but one of the largest, most 
elaborate and expensive bodegas 

"A wine is not created; a 1vine is." 
With his Zenlike philosophy and 
old-fashioned style, Alejandro 
Fernandez makes one of Ribera 
del Duero's most intense, person­
ality-driven wines. In great years 
the Pesquera crianzas are posi­
tively lip smaking and the estate's 
reservas are nothing short of 

.. ; t .... ~ •• 
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ever built in the region. The 500-acre estate includes 
the abadia (abbey) Santa Maria de Retucrta, which 
dates from 1146, plus a state-of-the-art winery. 
Heading the winery is the famous Bordeaux wine­
maker Pascal Delbeck, who also makes the wines at 
Chateau Ausone. Pago Negralada, the bodega's top 
wine, is priced like a top-flight Bordeaux and tastes 
as saturated and dense as a California cabernet 
sauvignon, even though it's made entirely from tem­
pranillo. Utterly hedonistic, the 1vine is packed with 
the aromas and flavors of cocoa, licorice, 
dried figs, leather, and sweet pipe tobacco. 

Abad"ia Retuerta's eponymous 
Abadia Retuerta, a blend of 
tempranillo, cabemet sauvignon, 
and merlot, is the little s i.ster of 
(and less expensive thm1) the 
estate's lu:t·wy tempranillo 
called Pago Negralada 
(described above). 

ABADIA 
RETUERTA 

1996 

·_ :~ .. ~, .. . . 
l PES~U€Rl l 

-~I;!,UO-
...... -. RESFJI\·4 

---~~ 
___ , __ _ .. ~--- .. 

huge, ripe, and jammy 1vith aromas and flavors that 
ring of pine, menthol, earth, tar, chocolate, and 
vanilla. And the finish! Just when you think the lla­
vors should end, Pesquera's intensity unfolds even 
more. Fernandez's other estate, Condado de Haza, 
also in Ribera del Duero, makes equally delicious 
wines that are earthy and gripping. 

BODEGAS Y VINEDOS ALION 

reservo 

1 00% linlo fino 

The sister 1vinery of Vega-Sicilia is 
much smaller and devoted to mak­
ing big, powerful modern-style 
wines that, like most California 
and Bordeaux reds, are aged 
only for two to three years, with 
much of that time in new oak. In 
great vintages A! ion is stunning. 
Beautifully balanced, it nonethe­

.. 

less surges 1vith brooding power. Alion tastes 
almost nothing like Ribera del Duero's tradi-
tional 1vines; however, it may well be a taste of 
things to come. 
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BODEGASISMAELARROY O 

VoiSolillo 
reservo 

1 00% linlo fino 

This small bodega, run by a father 
and son team, makes some of 
Ribera del Duero's most suave, 
silky wines. In great years, they are 
vibrantly alive with cherry, earth, 
and cranberry fruit, and the per· 
feet balance is mesmerizing. 
Jsmael Arroyo is one of the few 
small, family-owned bodegas that 
has been passed down through the 

generations in Ribera del Duero. 

BODEGAS HNOS. PEREZ PASCUAS 

Viiio Pedroso 
crionzo 

1 00% tinto fino 

,._.. oa. owao Expressiveness is everything in a 
- , -- crianza, and in top years Viiia 

~ ...... Pedrosa positively jumps 1vith 
& the immediately attractive aro­
'JMuc9.eclwJa mas and flavors of cherries 

-!'!:!!.~- jubilee. The texture is as soft 
,_...,. ... ,.,..,,... d f1 I Th -:;,::;-.;.-;.,:= f) an generous as anne . e 

~· reseruas and gran reseruas from 
'-----=='------l this bodega can be wonderful. 

" 
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Manuel Perez Pascuas, one of the th1-ee 
Ptl-ez Pascuas brothers, creatm-s of Vina 
Pedrosa. 

PR OT OS 

crionzo 

1 00% tin to fino 

Driving along the stalwart mesas that ----~~l~ 
soar upward on each side of the -
Ducro, there is one special bend that · • - •• 
must be rounded. The sight on the ~Jmfus~> · 
other side takes your breath away. \. :- -'10<"..::(j 
Above looms the massive walled I ~Aiw,P 
fortress/castle of Peiiafiel perched I .. .. . 
menacingly atop the mesa, looking ,.,...:-~ ... 
every bit as fearsome as it must have 
eight centuries ago. At the foot of the castle is 
Bodegas Protos. The cria11zas here often have 
bursts of cherries tied with a satin ribbon of vanilla. 

VEGA-SICILIA 

Unico 
gran reservo 

approximately 60% tinto fino, 
25% cobernet souvignon, with tiny 
amounts of merlot, molbec, and olbillo 

Considered one of the most mlijestic red wines of 
Spain, Vega-Sicilia's Unico was the first to demon­
strate that the forbidding, desolate land of Ribera 
del Duero held surprising promise. Unico is aged 
longer before release than most other wines any­
where. Yet beguilingly, as well aged as it always is, 
the wine can soar 1vith fruit. Cassis, black plums, 
earth, violets, truffles, blackberries, and leather all 
pour out of the glass like smoke from a chimney, but 
considering its age, the flavors and aromas remain 
intriguingly elusive. As one might expect, the tex­
ture of this wine is utterly silky. 

4 35 
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THE WHITE WINES OF RUEDA 

lthough Ribera del Duero produces 
virtually no white wine, its close 
neighbor, Rueda, is considered one 

of the important if small white wine regions 
of Spain. Slightly southwest of Ribera del 
Duero, Rueda is also spread over dramatic 
plateaus slashed by the river Duero before 
it flows into Portugal. 

Like Ribera del Duero, this is a region 
of extremely cold winters and scorchingly 
hot summers. For centuries the principal 
grape was Palomino, the heat-tolerant grape 
of Sherry. The ponderous, high-alcohol Rueda 
wines that resulted were turned into rather 
innocuous fortified wines. 

Then in the early 1970s, the historic 
Rioja firm Marques de Riscal consulted 
with the legendary French enologist Emile 
Peynaud and carne to the startling conclu­
sion that Rueda (more than Rioja) had the 
potential to make lively white wines. Riscal 
built a mode.m white wine bodega in Rueda 

VISITING 
RIBERA DEL DUERO 
BODEGAS 

Many of the bodegas in Ribera del 

Duero are accustomed to wine 
drinkers stopping by to buy their wine. If 
you want a tour of the winery and a tast­

ing, however, you must caU in advance. It 
is difficult to an·ange a tour of Vega-Sicilia 

or Pesquera unless you have business 
with those bodegas. At all bodegas it helps 

to speak Spanish. The telephone numbers 

include the dialing code you'll need when 
calling from the United States. If you're 
calling from within Spain, eliminate the 

011-34 and add a zero before the next 
number. 

called Vmos Blancos de Castilla. By using 
verdejo, a native Rueda grape; making the 
wine in temperature-controlled stainless 
steel tanks; and bottling it young without 
wood aging, Riscal produced a fresh, fruity, 
nutty, full-bodied wine that did, indeed, put 
Rueda on the map as an important Spanish 
white wine region. 

By the 1990s there were twenty-four bo­
degas in Rueda making fresh-61;yle whites. 
The best wines are deemed Rueda Superior 
and mnst contain at least 85 percent verdejo. 
Viura, the white grape of Rioja, and some­
times Palomino make up the rest of the blend. 
Although it has not been as successful as 
verdejo, sauvignon blanc is also made in 
Rueda, and chardonnay has been planted. 
In addition to Marques de Riscal, other top 
producers include Compaiifa de Vmos de la 
GriU\ia, Marques de Griiion, and Bodegas 
Angel Lorenzo Cachazo. 

BODEGAS A RZUAGA 

Ctro. Valladolid-Soria, km. 325 
47359 Quintanilla de Onesimo, 

Valladolid 
011-34-983-68-11-46 

BODEGAS ISMAEL ARROYO 

71 Los Logares 
09441 Sotillo de Ia Ribera, Burgos 
0 11 -34-947-53-23-09 

BODEGAS HNOS . P tREZ P ASCUAS 

09314 Pedrosa de Duero, Burgos 
011-34-947-54-04-99 

BODEGAS PROTOS 

64 Avenida General Sanjuro 
47300 Penafiel, Valladolid 
0 11 -34-983-88-12-72 

BoDEGAS V A LDU ERO 

Ctra. Aranda, s/n 
09440 Gumiel del Mercado, Burgos 
01 1-34-947-54-54-59 
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Jerez 
T

he three words Jerez, Xeres, and 
Sheny that appear on bottles of 
Sherry are a testament to the 

diverse names for Spain's most glorious 
fortified wine. Sherry is an English word, 
and Xeres a French one, for the wines 
made in Jerez. But no matter what you call 
it, if there were justice in the wine cosmos, 
which there is not, Sherry would be one of 
the world's best-loved and oft-sipped wines. 
As it stands, Sherry, the unsung hero of 
the great wine classics, is misunderstood, 
underappreciated, and wrongly cast as the 
libation of old ladies. This last idea strikes 
southern Spanish men-known for their 
machismo, love of bullfights, and pre­
dilection for cigars-as quite amusing; 
Sherry is, after all, their daily drink. 

As a fortified wine, Sherry's alcoholic 
strength has been raised to between 15Y2 

and 22 percent (A standard table wine is 
usually 12 to 14 percent alcohol.) In addi­

tion to being fortified, Sherries are also 
slowly and carefulJy allowed to oxidize to 
v~g degrees depending on the type 
being made. This helps contribute to the 
fact that Sherry has a flavor unlike any 
other in the world. Or rather, flavors. Sher­
ries come in styles that run from the driest 
of the dry to the sweetest of the sweet. 

Although vineyards and beaches 
would seem to make strange bedfellows, 
Sherry comes from a small wedge of land 
along the sea in southwest Spain in the 
province of Andalusia This is the Spain of 
a Cecil B. De Mille movie-a land of fla­
menco, prized horses, bullfighting, white- 437 

washed villages, and perhaps the world's 
most mouthwatering array of shellfish. It 
was from these stark, chalky-white shores 

P1·ide isn't lacking in the Spanish temperament. Notvhere is this more true than in 
Andalusia, the ancestrallunne of bullftghting and flamenco dancing, and of Spain's most 
renowned fortified wine-Siumy. 
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~------------------~ 
that Columbus began his westward sail. lf 
he brought wine witl1 him (which he prob­
ably did), Shen y was the first European 
wine dnmk in Ametica. 

THE LAND, 
THE GRAPES, AND 
THE VINEYARDS 

S herry comes from an eerie, barren 
moonscape of blinding whiteness 

a long Spain's southwestern Andalusian 

coasL The vineyards spread in tliangular 
fashion from an inland point n01th of the 

town of Jerez de Ia Frontera to the small 
towns of Puerto de Santa Maria on the 

Bay of Cadiz and Sanlucar de Banameda 
on U1e Atlantic shore at the mouth of the 
Guadalquivir River. 

The best vineyards lie in 01e heatt of 
this tliangle, a region designated as Jerez 

~ Superior by Sherry's Consejo Regulad01; 

THE QUICK SIP ON 

SHERRY 

• As Champagne is in France or Port 
is in Portugal, Sherry is Spain's most 
complex ond lobor intensive wine. The 
immense difficulty of producing this 
handcrafted wine has earned it its 
exceptional reputation . 

• Sherry is made in multiple styles. 
These range from hauntingly bone­
dry to teeth-achingly sweet. The dry 
Sherries, like white wines, should be 
consumed within a few days of being 
opened. 

• Sherry country is also one of Spain's 
most thrilling food regions and the place 
where the small dishes known as tapos 
were first created. Sherry is their quin­
tessential accompaniment. 

l 

or governing body. Within the Superior 
region, the vineyards of highest regard roll 
like waves over low hillocks that arc 
slightly norU1 and west of the town of 
Jerez. Here the verdant vines glisten like 
emeralds in the glaring sununer sun. 

Three soil types are found in this 
region: albmiza, a stark white, light marl 
(a crumbly mixture of clays, calcium, 
magnesium carbonates, and prehistoric 
sea fossi ls); ba1'TO, a brownish, more fer­
tile clay; and aTena, sand. Of these, 
albaTiza, found mostly on the hill tops, is 

the most prized. The albariza soil reflects 
sunlight up to the vines, helping to ripen 
the grapes. Because it is as light and soft 

as cake mix, alba1·iza must be tilled and 
compacted by rollers attached to tractors . 
Working 01e soil this way helps it hold just 
enough water to prevent t11e vines from 
going into shock during long, often 

drought-ridden sununers. 
Jerez is horse country as well as wine 

country. Appropriately, the most widely 
planted grape is named Palomino; 95 per­
cent of Sherry is made from iL The name 
Palomino, however, refers not lo horses 
but to Feman Yanes Palomino, a thirteenth­
century knight to King Alfonso X. Until 
recently, the Palomino family was a Sherry 
producer. Palomino grapes please growers 
because they are disease resistant and vig­
orous. But in tenns of aroma, flavor, and 
character, Palomino won't turn any heads. 

As it happens, t11at very neutrality is 
sought after. With a relatively bland grape 
as a blank canvas, a Shen-y's individuality 
comes from the albariza soil in which its 
grapes are grown and t11e solera in which 
it is made. About twelve bodegas make 
white table wine from Palomino, the best 
of which by far is made by the bodega 
Antonio Barbadillo. The wines are gener­
ally not found outside the region. 
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THE GRAPES OF 

SHERRY 

Jerez is planted exclusively with white 
grope varieties . 

Moscatel: Minor g rope mode into a 
wine on its own and used as a sweet 
blending wine. 

Palomino: Major grope for all styles of 
Sherry. Its neutral Aovors ore good row 
material for the solero process. 

Pedro Ximimez: Minor grope best 
known for making the supersweet dessert 

Sherry also called Pedro Ximenez.~ 

There are tv,ro other grapes-both 
white-foW1d in Jerez. Moscatel is used to 

make a sweet wine for blending and occa­
sionally, a stunning desse1t wine on its 
own. Each year, howeve1~ it accom1ts for 
less acreage. Pedro Ximenez, PX, is used 
to make the style of sweet Shen y called, 
eponomously, Pedro Ximenez, and it's also 
used as a sweet blending wine. Because 
PX is disease prone and gives a low yield, 
it too is increasingly rare. That said, if you 
ever come across a PX-especially an old 
one-don't pass up the opportunity to try 

it. Dense, syrupy, and almost black in color, 
PX is a dessert wine like no other. 

MAKING SHERRY 

S herries range along a spectrum from 
d.!y to sweet. At one end are the man­

zanillas and finos, with their tangy, crisp, 
green earthiness; in the middle are the 
amontillados, palo cortados, and olorosos, 
with their lusty, roasted, nutty flavors; and 
finally come the creams with their sweet, 
lush, toffee, and fig flavors. None of these 
Sherry flavors, textures, and aromas ever 

quite falls into what we might think of as 
the galaxy of white or red wine. The flavor 
of Sherry forms a world unto itself. 

This is because of the unique way the 
wine is made. Sherry is a fortified wine 
progressively blended and aged in a com­
plex network of old barrels, called a sol­
era. Depending on how the wine moves 

through the solera, different styles of 
Shen y can be made. 

The Seven Styles of Sherry 

S heny falls into two broad categories: 
the fino-type sheiTies, which are light, 

dry, and c1isp, and the oloroso-type sher­
ries, which are fuller bodied, darker in 
color, nutty, and sometin1es sweet Under 
these two banners come seven specific 
styles. Within these styles, however, Sher­
ries are crafted differently from bodega to 

Holding the venencia (a 1mique long­
handled utensil used to withdrmv Sherry 
from a cask) high over his head, the 
venenciador (the person responsible for 
sampling and assessing a Sheny) pom·s i t 
into t-raditional copi tas-glasses. 
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HOW SHERR~ 
GOT ITS NAME I 
~ 

he name Sherry has a long pedi­
gree. The Greeks called there­
gion Xera, the Romans, Ceret. 

By the early Middle Ages the Arabs 
called the region Sekeris and northern 
Spanish Castillians called it Xeres, and 
later Xerez. By the late nineteenth cen­
tury, Xerez had become Jerez, and the 
town that marked the frontier between 
the Arabs and the northern Spanish was 
called Jerez de Ia Frontera. The Spanish 
pronunciation of Jerez.-hare-ETH­
was corrupted by British importers of 
the wine who pronounced it JElt.rez, 
then JER-ee, and finally Sherry. 

bodega. An amontillado from one bodega 
may be significantly sweeter than the 
amontillado from another and still another's 
amontillado may be bone-dry. What may 
seem like anarchy is actually a reflection of 
the near limitless possibilities Sherry offers. 

Fir .., 

OLO .. 

MANZANILLA 

F I NO 

AMONTILLADO 

PALO CORTADO 

0 L ORO SO 

CREAM 

PED R O X I MitNEZ 

MANZANlLLA 

IES 

A highly revered, light, elegant style of 
Sherry that comes only from the tiny sea­
side town of Sanlucar de Barrameda There, 
the wet ocean air gives manzanilla a salty 
tang as well as a sea spray aroma, similar 
to the aroma of a freshly shucked oyster. 

Manzanilla has a delicate, s lightly crisp 

edge to it. It's entirely dependent on the 
bloom of flor, the cwious yellow foam of 
yeasts that forms on the surface of the 
wine as it develops. Because manzanillas 
are ultrafragile, most bodegas bottle and 
ship them to order. They must be drunk 
chilled and fresh; opened bottles last no 
more than one or two days. 

FINO 

Fino is Sherry at the apex of refinement 
and complexity. Fino is pale in color and 
low in alcohol. Its unforgettable dry tang 
and aroma, reminiscent of a garden after a 
rain, make it one of the world's great sea­
food wines. Like manzanillas, finos are also 
dependent on flor. And though tl1ey are 
not quite as delicate as manzanillas, finos 
are still fragile and must be se1ved well 
chilled and at peak freshness. An open bot­
tle should be dfWlk, like most white wines, 
within two to three days. 

AMONTILLADO 

An aged fino. After this wine has moved 
through its solera, it is then fortified so that 
its alcohol content is slightly higher than 
tl1at of manzanilla or fmo and it is put into 
another series of bmTels where it will no 
longer be protected by flor. As a result, it 
will oxidize a bit more, taking on a deeper 
color as well as rich, nutty flavors. A few 
producers make dry amontillados; most 
others blend in a small percentage of sweet 
Pedro Ximenez to make a medium-dry 
wine. The label may or may not indicate the 
level of sweetness. 

PALO CORTADO 

A rare, eccentric type of dry amontillado. 
Sometimes an amontillado aged an espe­
cially long time begins to take on the body, 
lushness, and concentration of an oloroso. 
This duplicitous curiosity, with tile fra-
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grance and finesse of a dry amontillado and 
the voluptuous body and concentration of 
a dry oloroso, is called a palo cortado. 
Amusingly, amontillados in the process of 
tuming themselves into palo cortados often 
escape notice by the cellar master who, on 
a day-to-day basis, checks the developing 
wines by smelling them, not tasting them. 

OLOROSO 

A gorgeously aromatic long-aged Sherry 
that traditionally has not been protected or 
influenced by flor. More than any other 
type of dry Sherry, olorosos are exposed to 
oxygen. This darkens the wine and in1parts 
a profoundly nutty flavor. The initial raw 
material for an oloroso is pressed juice, 
which is slightly coarser than the free-run 
juice used to make fino. The wine is also 
more heavily fortified with grape spiiits (18 
to 20 percent) before it enters the oloroso 
solera_ As a result, olorosos are richer, 
meatier, denser Sherries. Dry olorosos are 
a rare and remarkable treat. Most produc­
ers today sweeten them by blend­
ing in vruying amounts of Pedro 
Ximenez. 

CREAM 

Originally created for the British 
export market, crean1 Sherries 
are made by sweetening 
olorosos with substantial 
amounts of Pedro Ximenez. 
There is no legally mandated 
sweetness level, however. 
Some bodegas make a cau­
tiously sweet cream Sherry; 
others make sugar syrup to 
the tenth power. Crean1 
Shenies also range all over 
the board in quality-from 
inexpensive, mud-thick, sac­
charine quaffs to elegant, almost 

racy wines redolent of chocolate, licotice, 
figs, and roasted nuts. A vibrant and deli­
cious Spanish cocktail calls for mixing 
good cream Sherry with Campari and red 
vermoutl1 and then serving it over ice witl1 
a twist of lemon. 

PEDRO XIMENEZ 

A sweet sherry that is often as dark and 
dense as blackstrap molasses. Pedro 
Ximenez is made from the Pedro Ximenez 
grape, unlike ilie vast majority of all other 
Shenies, which are made from ilie Palo­
mino grape. Pedro Ximenez is generally 
used to sweeten dry Sherries. In small 
amounts it's also served on its own as a 
dessert wine or, as is often done in Spain, it 
can be slathered over vanilla ice cream. 

How the Solera Works 

Each style of Sherry has its own sepa­
rate solera. Precisely how does the 

sol era system work and how do these styles 
come to be? The process, at its most siln­
plistic, goes like this: White Palomino 
grapes are crushed, and the juice is fer­
mented in stainless steel or cement tanks, 

very much the way any otl1er white wine 
might be made. At this point the wine is 
lightly fortified with grape spilits. The forti-

fied wine is ilien poured into ban els and 
set aside for a year or more to 
develop a bit of initial com­
plexity. This wine, called 
aiiada (wine of the cunent 
year), will next enter t11e sol­
era where it will be progres-

sively blended and aged until 
it eventually emerges as Sherry. 

To form the solera, mul­
tiple rows of 600-liter old 
American oak banels, 
called butts, are lined 
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l 
THE SHERRY-CHAMPAGNE CONNECTION 

berry is often compared to Cham­
pagne, and in fact, the two wines are 
almost like one subject looked at 

through dift'erent ends of the binoculars: 

• Both are homages to white soil. 

• Both are born in temperature extremes: 
Champagne in the northern cold, Sherry 
in the southern heat. 

• Both are the epitome of refinement when 
very good; clunkers when poorly made. 

• Both achieve their complexity through 
blending. 

• Both come to be as a result of winemak­
ing processes so intricate and painstak-

up. Often these rows are stacked one row 
442 on top of the other, like children's building 

blocks. Generally the stack will be four or 

five rows of barrels high, but the solera 

may contain as many as fourteen rows of 

barrels. In the case of fourteen rows, the 

barrels would not all be stacked one on 

top of the other, otherwise the bottom bar­

rels would burst from the weight. Even at 
five barrels high, a sol era is an impressive 

sight. Sherry bodegas are locally referred 
to as cathedrals because of their soaring 

vaulted ceilings, which arch over the tow­
ering barrels. 

The barrels on the bottom row contain 

the oldest sherry; from these barrels small 
amounts will be drawn off and bottled 

when an order is placed. This row is also 
called the solera row (from suelo, Spanish 
for floor). Each time Sherry is drawn off 

from the bottom row, bottled, and sent to 
market, the barrel is replenished with an 
equal quantity of wine from a barrel in the 

row above it. That row, second from the 

ing, it is amazing that they were ever 
conceived in the first place and once 
conceived, that they weren't immediately 
abandoned as too troublesome. 

• Both Champagne and Sherry taste best 
when drunk from special glasses engi­
neered to highlight their navors-a nute 
or a copita (see Serving Sherry, page 446) 
respectively. 

• Both provide an experience beyond the 
realm of mere white wine. 

• And finally, each is considered, with ali 

duo .......,. to "'"""'• '" of"'' m"" II miraculous wines in the world. 

bottom, is called criadera #1, or the first 
nursery. It contains the second-<>ldest wine. 

When wine from the criadera #1 is drawn 

off, it, in turn, is replenished with wine from 

a barrel in the row above it, called criadera 

#2. Oriadera #2 will be replenished with 

wine from the row above it, criadera #3, 

and so on. Thus a tiny amount of wine is 
constantly being drawn off and added to 
older wine, moving progressively down 

through lower and lower barrels. At the 
very top, the solera is fed with the wine of 

the current year, the aiiada. 

Each bottle of Sherry is a complex 

molecular kaleidoscope with what 

can only be an estimated age. 

As a result of the constant fractional 
blending of younger wines into older wines, 
Sherry is not the product of any one year. 

By law, it never carries a vintage date, 
although it is not uncommon for a Sherry 

label to designate the year the solera was 
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fonned. Also by law, only 30 percent of a 

solera can be drawn off each year. 
TI1e labyrinthine solera process is espe­

cially remarkable because it is impossible 

to determine just how old a Sherry is when 
it finally emerges from the bottom row. The 

reason is twofold. First, once the solera is 
set up the barrels are never completely 

emptied. Currently, Sherry barrels are on 

the average one hundred years old. Second, 

the small amount of wine drawn off and 

added to the wine in the ba.ITel below is not 

stirred into that wine. The wine is therefore 

not truly blended in a homogenized sense. 
Each barrel will contain molecules of wine 

that were never drawn off and thus date 

from when the solera was begun, as much 
as two centuries earlier. 

For Sherry to become Sherry requires 
more than sin1ply U1e physical movement of 

wine through a solera, however. Why does 
fino become fino and oloroso become 

oloroso? That metamorphosis is fairly well 

understood today. For most of history, how­

ever, Sheny was inexplicably supernatural. 

Making Fino and ManzaniUa 

THE KIND 
OF MANZANILLA 

YOU DID NOT 
HAVE IN MIND 

rr 
n Spain, if you order a manzanilla 
just about anywhere outside Andalu­
sia, you will invariably be brought 

a pot of hot chamomile tea. The word 
manzanilla also means chamomile. 
To be served manzanilla Sherry in 
Barcelona or Madrid you must order 
mamanJUa de Sanulcar or a co pita de 
manzanilla. 

believed that certain barrels of wine sin1ply 

got "sick." Slowly, opin ion changed. The 

florccovered wines, they noticed, emerged 

from the solera light, fresh, and very dry. 1443 
This came to be seen as a blessing, for such 

a wine was, in fact, well suited to the sultry 

local climate. Enologists now !mow that 
nor is a complex wild strain of Saccha­
mmyces yeasts that bloom spontaneously 
in the region's humid air. The word jlor 

To make a fino, the Sherry maker itself means flower-a reference to its 

crushes, but does not press, Palo- • ability to bloom. Interestingly, flor taken 
mino grapes. The free-run juice is fer- 1 from Sheny to other parts of the world 
mented and then fortified only s lightly __ K_~< quickly mutates or dies, conveniently 

with spirits. The wine is transfelTed into assuring U1at true Sheny will never be 

a Sheny butt, but instead of being filled made in California, Chile, Italy, or even 

to the top, ilie butt is filled only iliree- anywhere else in Spain. 
fourths full. Then a remarkable Flor is critical to a fmo-to-be. 

occUITence takes place. Though it is Resting on the wine like a lace table-

in no way teclmologically induced, a clot11, the flor yeasts protect the 
foamy mass of yellow-white matter developing fmo from oxidizing by 
called flor appears on the surface of consuming the surrounding oxygen 

the wine. In a monU1's time, ilie flor (remember the barrel contents are 

will completely blanket the wine. """ ... ,.. one quarter air). Flor's shield is not 
Horrified by ilie foul-looking absolutely impem1eable, however. A 

flor, Sherry makers a century ago small amount of oxidation will 
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occur-just enough to impart further 
complexity. The Oor also gives the fino a 
subtle, yeasty aroma and flavor not unlike 
bread dough. 

Flor is also critical to 
manzanilla, the rare, revered 
subset of fino. Of all Shenies, 
manzanilla is the most vulner­
able to climate. By virtue of 
Nature's remarkable particu­
larity, manzanilla can only be 
made by bodegas situated 
along the beach in the seaside 
town of Sanlucar de Bar-
rameda, where the salty air 

rich wine that has more alcohol and is more 
oxidized than a fino. If during this process 
the amontillado is aged for a considerable 

period of time, it will some­
times begin to take on the 
even fuller body of an oloroso. 
These rare super-amontillados 
are the palo cortados. 

Making Oloroso, 
Cream Sherry, and 
Pedro Ximenez 

U ntil quite recently the 
mystical and unpre-

and humidity create a unique dictable appearance of Oor 
A layer· of yellow jlo1·1·ests 

microclimate. So dependent on the top of a fino. told Sherry makers whether 
is manzanilla on this oceanic The barrel's head has been they had emerging fmos or 
microclimate that developing 1·eplaced with glass to make manzanillas on their hands. If 

viewing the contents 
manzanillas taken to anoilier 
bodega in the Sherry region 

possible. flor did not form in the butts, 
the Sherry makers knew the 

(or even a bodega too far from the wet 
breezes off the beach) will tum into finos! 

In the humid conditions under which 
manzanilla is made, Oor will blanket the 
developing wine tl1roughout the year. 
Fino's case is slightly different. Fino is 
made in areas slightly more inland, less 
humid, and warmer than Sanlucar. Around 
the town of Jerez where fmo is made, the 
relative humidity throughout ilie year is 69 
percent. In Sanlucar, it is 78 percent. 

With less humidity in which to flour­
ish, tile flor tllat covers fino comes 
and goes cyclically wiU1 tile seasons. 
Manzanilla's keenly etched delicacy and 
lightness is thought to be tile result of its 
thorough, uninterrupted covering of flor. 

As for amontillados, they are made by 
taking fino shenies, fortifying them a bit 
more to a higher alcohol content, and then 
putting them through another solera where 
U1ey will not be protected by flor. The 
amontillado that results is an aged, nutty, 

wines were destined to become olorosos 
and they would care for and age them 
accordingly. 

Today an oloroso is usually made 
intentionally. Instead of taking the free-run 
juice and fortifying it only slightly, Sherry 
makers lightly press some of the juice from 
the grapes and fortify it enough so that flor 
cannot form. (Fior yeasts, like all yeasts, 
die in an environment that is greater than 
about 16.4 percent alcohol.) The extra bit 
of alcohol and tarmin from the grape skins 
means that an oloroso will always have a 
rounder, fuller texture Ulan the lighter, 
more elegant fino or manzanilla 

A Sherry maker moves tile developing 
oloroso tllrough its solera more slowly 
than fmo or manzanilla go through theirs. 
By holding the oloroso longer in the sol­
era, ilie sherry maker allows it to take on 
a deep, caramel-toffee richness. 

When the oloroso is removed from 
the sol era it is ready to be bottled as a dry 
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THE ARABIC THREADS OF SHERRY HISTORY 

or almost 800 years during the Mid­
dle Ages, while the rest of Europe 
was shrouded in cultural and intel-

lectual darkness, the Moors controlled 
most of Spain. Progressive, powerful, and 
enlightened, they were not one people, but 
a group of Middle Eastern and North 
African Moslem tribes that entered 
through Andalusia. Their capital became 
the white-walled village of COrdoba, which 
under their caliphate became the most 
important city in Western Europe. By the 
tenth century, COrdoba had half a million 
people and was the first city in Europe with 
street lighting, a sewage system, and public 

wine. Or it may be lightly sweetened with 
a bit of ultrasweet juice from Pedro Xime­
nez grapes, making it a medium-sweet 
oloroso. If the oloroso is sweetened to the 
extent that Pedro Ximenez makes up 
about 15 percent of the fmal blend, the 
oloroso becomes a cream Sherry. 

The fll'St cream Sherries were made at 
the tum of lhe twentieth century for the 
British export market. They were lush, 

fountains. There were fifty hospitals, three 
hundred public baths, sixty schools, twenty 
libraries, and over a thousand mosques. 
Despite brief waves of religious fanaticism, 
the caliphate of COrdoba was remarkably 
secular. For centuries, Moslems, Chris­
tians, and Jews lived in harmony under its 
rule. Such was the atmosphere of liberal­
ness, open-mindedness, and tolerance, in 
fact, that the Moslems largely ignored the 
Koranic prohibition against drinking. By 
the end of Arabic hegemony, Sherry was a 
well-established beverage----ilne that schol­
ars believe was decidedly present at the 
caliph's table. 

warming wines perfectly suited to bitter, 
raw English winters. Such was the popu- 445 

larity of cream Sherries that shortcuts 
were sometimes taken to meet the 
demand for them. Today many cream 
Shenies on t11e market are little more than 
dull base wines that have been quickly 
passed through a few ban els and then so 
heavily sweetened that they have virtually 
no character or complexity. 

Andalusia is a traveler's dream. Great wine, 
great food, and dozens of whitewashed 

villages where the architecture is often a 
mingling of Spanish and Ambic. 
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As we've seen, Pedro Ximenez is 
more than just a sweetener; the grape vari­

ety is also made into a rare Sherry of its 

own. Most Pedro Ximenez Sherries are 

nearly black in color and have a texture 
thicker than cough syrup. A thimbleful is 
more than dessert wine, it's dessert. To 

achieve this degree of sweetness and 
intensity the grapes are picked and then 

laid out under the scorching sun for two 

to three weeks to dry and shrivel. Only 

when the sugar in them becomes very 

concent rated are the grapes slowly fer­
mented into wine. 

The Almacenistas 

S herry is made predominantly by sev­

eral large prestigious finns, includ­

ing Domecq, Osborne, Gonzalez Byass, 

Sandeman, and Harveys. But it is also 
made by smaller finns with stellar reputa­

tions: Valdespino, Emilio Lustau, and 

Hidalgo, to name three. Then there are the 

almacenista.s. 
Almacenista.s are individuals-often 

doctors, lawyers, and businessmen-with 

small, usually inherited, fan1ily soleras. 

Today there are about fifty of them, 

although their numbers are dwindling. 
Almacenistas do not actually produce fin­

ished Sherries, but rather mature them in 

their soleras and then sell tl1em to larger 
bodegas. Generally, the bodega will blend 
the almacenista's Sherry into its own 

Sherries as a way of further heightening 
complexity. 

In the late 1970s the bodega Emilio 

Lustau (once an almacenista itself) de­
cided that many almacenista Sherries 

had fascinating individual characters and 
deserved to be bottled individually. Lus­
tau trademarked the nan1e almacenista 
and began bringing tl1ese singular and 

SERVING SHERRY 

berry Is traditionally served in a 
coplta-a small stemmed glass 
with a narrow tulip-shape body. 

It is poured three-quarters fnll. The 
best capita substitute is a small, slen­
der white-wine glass. 

Finos, manzanlllas, and amontil­
lados are served chilled; serve palo cor­
tados, olorosos, creams, and Pedro 
Xinu!nez at a coolish room temperature. 

costly Sherries onto the market. From the 

standpoint of flavor and complexity, an 

almacenista Sherry is not necessarily 

better than an established bodega's 

Sherry- in fact, quite the opposite is 
sometimes true. Nonetheless, Sherry 

made by an almacenista is always full of 

personality and intriguing to taste. 

The almacenista's name will be 
printed on the label along with Lustau's. 

Among the best are Lustau Almace.nista 

Amontillado El Puerto, matured by Jose 

Luis Gonzalez Obregon, which is as dry 

and crisp as autumn leaves and has a fine 

lightly roasted nuttiness, and Lustau Alma­
ce.nista Oloroso Viejo de Jerez, matured by 

Viudo de Antonio Borrego, which has real 

verve on the palate. Both are extremely 
refmed, elegant, and intense wines. 

TH E I MPORTANCE OF 
F RESH NESS ---
F reslmess is as c1itical to the flavor of 

Sherry as it is to bread. Yet in many 

restaurants and bars outside of Spain it is 
not uncommon to be served from a bottle 
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that's been open for months. Such 
Sherry-especially if it's a fino or a man­
zanilla- will have an almost rancid flavor. 

In Jerez an opened bottle of fino or 
manzanilla is kept no longer than a single 
day. More typically, the bottle is fmished 
with the meal, which is why in Spain both 
types of Sherry are most often sold in half 
bottles. By comparison, amontillados, 
olorosos, and creams will last several 
months after the bottle has been opened 
with only a slight diminution of flavor. 
Immediate consumption is not as critical 
with these Sherries because they are less 
fragile and slightly more oxidized to begin 
with. If they contain some Pedro 
Ximenez, their sugar content also acts as 
a preservative. 

Freshness, however, is not solely a 
question of how long you keep an opened 
bottle. Both fino and manzanilla begin to 
lose their zesty character six months after 
they leave the solera. Clearly, this pre­
sents a problem. Since Sherry, by law, can­
not carry a bottled-on or drink-by date, 
there is no way of knowing whether any 
given bottle has been on the wine shop 
shelf ten weeks or ten months. The solu­
tion is to buy only top Sherries and only 
from the best wine shops. Producers of 
the highest-quality SheiTies carmot afford 
to have their reputations sunk by stale 
bottles in the marketplace. Such produc­
ers bottle only when they receive an order 
from their importers, who, in turn, only 
place an order when wine shops and 
restaurants make their requests. As fur­
ther insurance of freshness, the most 
fanatically conscientious producers some­
times ship their manzanillas by air (rather 
than by sea) at extra cost. Cleverly, the 
producer Hildago makes a "by air" version 
of their La Gitana manzanilla. Right on the 
label, it reads Po1· Avi6n. 

Some of the Best 
Sherry Producers 

EMILIO LUSTAU 

GONZALEZ BYASS 

HI D A LGO 

OSBORNE 

PEDRO 00MECQ 

SAN DEMAN 

VA LDESP INO 

THE FOODS 
OF SHERRY 

A ndalusia's pulsating drama of bull­
fights and flamenco, of cathedrals 

and mosques, offmo and fiestas, whispers 
the promise of good things to eat. This is, 

COOKING "SHERRY" 
AND 

SHERRY VINEGAR 

o-called cooking "sherry''-the 
kind found in every supermarket in 
the United States-is not true 

Sherry but rather cheap American base 
wine that has been heated to give it a 
baked, caramel flavor, then had salt 
added to it. Wretched stuJl', it does noth­
ing for the flavor of a dish but it does, 
sadly, tarnish the image of Sherry. 

Sherry vinegar is a whole other story. 
Made in its own separate bodegas in 
Jerez, Sherry vinegar is expensive and 
prized for its faintly sweet, nutty taste, 
not unlike Italy's balsamic vinegar. 
Sherry vinegar is aged from five to 
twency-five years; with longer aging, the 
flavor becomes more complex. 

___JI 
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SHERRY 

AND SHRIMP 

n Jerez, there is no more traditional 
pairing than a gloss of bone-dry 

fino along with a small plate of thinly 
sliced serrano hom or, better yet, 
jam6n de jabvgo. It's on unbeatable 
match. Until you consider gambas a/ 
ajillo (garlic shrimp) and a glass of 
manzanilla, which together just might 
constitute the single most satisfying 
appetizer/aperitif combination in the 
world. The salty, briny, olive-scented 
tang of a great manzanilla is the per· 
fect dramatic counterpoint to fresh 
shrimp that have been quickly sauteed 
in a pool of ripe olive oil with a sprin· 
kle of dried red chile and more garlic 
than you want to know. 

first and foremost, the home of a huge, 
sensual, movable feast of seafood. Not the 

sort that is neat and tidy, either. No, this is 
the roll-up-your-sleeves, peel-crack-and­

pull-apart, eat-the-heads, eat-the-tails, 
slurp-the-juice, lick-your-fmgers sort of 

seafood eating. 

The love affair with gutsy seafood 

occurs throughout the region, but it is espe­
cially poignant in the seaside towns of San­
lucar de Barrameda and Puerto de Santa 

Maria, where the heady aroma of the ocean 
air puts everyone in the mood to eat fish. 

Sanlucar is best experienced first around 
twilight when the approach of evening 

brings cool air and the light over the sea 
fades to silver. TI1e thing to do is eat platters 

of langoustines and drink Sanlucar's 
fan1ous manzanilla at a bar, such as Casa 

Bigote on the B(\jo de Guia beach. 

Later, go to Puerto de Santa Maria, 

where fishermen's bars, open-air cafe/ 

markets, and tascas (taverns) are strung 
together as tightly as pearls along the 

waterfront roads Ribera del Marisco and 
Ribero del Rio. The idea is to stroll from 

place to place, drinking icy, fresh fino and 

eating a different assortment of fish at each: 

langostinos, gambas, and cigalas (spiny 

lobsters, prawns, and crayfish); then 
boquerones (fried fresh baby anchovies) 

and percebes (grotesque-looking, goose­
necked barnacles that are remarkably deli­

cious and virtually worshipped by Spanish 

seafood lovers); next merluza (ocean­

sweet hake that's served dipped in semolina 

flour and fried) and baby salrrwnetes (red 

mullet); then calamares TeUenos (stuffed 
squid with fresh mayonnaise); and, if you 

are lucky, angulus (baby white eels, no 

longer than a matcllstick, sauteed for mere 

seconds in sizzling, garlic-strewn olive oil). 

Between bites of seafood and sips of 

Sherry, you nibble spicy green olives that 

have been gently cracked and then mari­

nated in freshly pressed olive oil, garlic, and 
Sheny vinegar. 

Jerezanos begin their nightly culinary 

pilgrimage through the taverns around 10 
P.M., and by midnight tl1e seafood and 

Sheny feast is in full swing. Before 10 P.M. 

the streets are as quiet as convents. If bars 
and cafes offer such compelling food, you 

might imagine the restaurants to be 
tluilling. Not exactly. Over centuries, the 
hot climate, the proximity to the beach, the 

southern spirit of sensuality, and the open, 

relaxed lifestyle of the Jerezanos all came 
together in a way that was more suited to 
the vitality and conviviality of cafes and 

bars tl1an to the formality of restaurants. 

Sherry country is its bars. 
Eating in bars is different from eating 

in restaurants. Small dishes of many 
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Tapas-a colo1jul array of dishes consumed stancling up at a bar with a glass of wine 
alongside-an! tlwught to have originated in Jerez. 

different simple foods (tapas)-most of 
which can be picked up with the fingers 
and eaten standing up-make more sense 
than full plates requiring correct utensils. 
Food historians suggest that the custom 
of eating tapas, which can be found 
throughout Spain today, probably began 

in Jerez. The an1bience, the attitude, and 
the fact that people were drinking a 
stronger fortified wine and thus needed 
something to nibble on, all would have 
encouraged consmning many little dishes 
while at the bar. 

As for restaurants, some of the best 
are ventas- casual places that began as 
inns for travelers. In ventas and restau­
rants you can sometimes fmd special 
Andalusian dishes that emerged from the 
mingling of Christian and Arab culinary 
traditions. Local roasted gan1e, such as 
duck, partridge, and quail, for example, 
might first be marinated in Sherry, then 
seasoned and/or combined with spices 
and foods introduced by the Arabs: saf­
fron, cumin, coriander, almonds, honey, 
figs, dates, and raisins. 

The precursor to gazpacho, one of the 
most fan10us Andalusian dishes, was most 
probably the humble Arabic-influenced 
cold soup called ajo blanco (white garlic). 
For ajo blanco, almonds (brought to Spain 
from Jordan by the Arabs) are pounded 

and pureed together with garlic plus vine­
gar, bread, water, and olive oil. Centtuies 

later, after Columbus brought tomatoes 
back to Spain from the Anlericas, gazpa­
cho would be made using U1e same simple 
technique, with tomatoes in place of the 
almonds. 

Soups, in general, are an important 
part of the cooking of southwest Spain, 
and they are always accompanied by a 
glass of Sherry. Some of the most tradi­
tional include sopa al almejas y pinons 

(soup made with black clams, garlic, and 
pine nuts), caldo de perro gadi tano 

(Cadiz-style fish soup with the juice of bit­
ter oranges), and sopa de ma1·iscos (shell­
fish soup). 

In Andalusia overall, and Jerez in par­
ticular, no eating establishment is witllout 
its haunch of jam6n. The finest Spanish 

1--
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P1 oro, a bull raised for bullfight­
. I ing, is an Andalusian culinary 

specialty. In particular, the ten­
derloin, the tail, and the testicles are 
prized. Historically, the poor and uned­
ucated believed that eating the meat of 
an especially powerful bullfighting bull 
would imbue the eater with the bull's 
strength, courage, and virility. 

Small slaughterhouses were built 
just outside bullrings where yon could 
(and still can) buy such meat. 7bro is 
also sold in Andalusian markets, al- I 
though this is usually the meat of bulls 
deemed too passive to fight well. While , 
the meat of a bull that has fought is more 
expensive, the meat of a noufighter is 
considered more tender since the ani­
mal did not die under stress. 

jam6n, like fine Italian prosciutto, is the 
result of a long, painstaking process, dur­
ing which the ham is rubbed with sea salt, 
then hung up to "sweat," fust in rooms 
with long vertical windows that allow 
mountain breezes to mature and cure the 
ham and later in underground cellars. 
Eventually the salt is washed off, resulting 

In Sherry count1y, 1vhere bulls have almost 
mythic status, bullfighting is a passionate 
1'ite that honors the /mil's powe1; courage, 
and virUity. 

in a ham that is sweet and almost silky 
smooth in the mouth. No chemicals are 
involved. The entire natural aging process 
can take up to eighteen months. 

Spanish jam6n comes from two dif­
ferent strains of pig- ib1Mco and sen·ano. 
The black-hoofed iMricos, thought to be 
related to a particular type of wild boar 
that once roamed the Iberian peninsula, 
have a somewhat more complex, sweet, 
nutty, and profound flavor than the sen·a­
nos thanks to their diet of wild roots, 
bulbs, com, wheat, and especially acorns, 
which the animals gorge themselves on. 
The most prized ibe1icos come from the 
village of Jabugo, in the province of 
Huelva, just north of Sherry country. Many 
European connoisseurs consider jam6n 
de jabugo the world's ultimate cured ham, 
surpassing even the finest prosciutto. In 
the best restaurants, taverns, and bars of 
Jerez, jam6n de jabugo is sliced paper 
thin, fanned out on a plate, and eaten at 
room temperature. Purists accompany it 
with one thing only: a glass of Sherry. 

VIS ITING 
S H ERRY BODEGAS 

Several bodegas have tours in English 
which include a tasting of their Sher­

ries. There is no fee. Tours should be 
arranged in advance by letter or telephone. 
The telephone numbers include the dialing 
code you'll need when calling from the 
United States. If you're calling from within 
Spain, eliminate the 011-34 and add a zero 
before the next number. All bodegas are 
closed in the month of August 

EM I L IO LUSTA U 

4 Plozo del Cubo 
11403 Jerez de lo Frontera, Cadiz 
01 1·34·956·34· 15·97 
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GONZALEZ BYASS 

1 2 Manuel Maria Gonzalez 
11403 Jerez de Ia Frontera, Cadiz 
011-34-956-34-00-00 

HIDALGO 

24 Banda de Ia Playa 
11540 Sanlucar de Barrameda, Cadiz 
011-34-956-36-38-44 

OSBORNE 

3 Fernan Caballero 
11500 El Puerto de Santa Maria, Cadiz 
011·34-956·85-52-11 

PEDRO 00MECQ 

3 San lldefonso 
11404 Jerez de Ia Frontera, Cadiz 
0 11 ·34-956-15-15-00 

SAN DEMAN 

10 Pizarro 
11402 Jerez de Ia Frontera, Cadiz 
011·34-956-30-11-00 

VALDESPINO 

16 Pozo del Oliver 
11403 Jerez de Ia Frontera, Cadiz 
011 -34-956-33-14-50 

BRANDY DE JEREZ 

pain makes more brandy than any 
other country in the world, and most 
of it is made in Jerez. Every Jerez 

bodega that makes Sherry also makes 
brandy. All brandies, including Cognac, 
which is the type of brandy made in the 
region of the same name in France, are 
spirits distilled from grapes. This distin­
guishes them from, say, scotch or vodka, 
which are distillates of grain. 

Alembics, or pot stills, necessary for 
the process of distillation, were brought to 
Jerez in the early Middle Ages by Moslem 
tribes as they began their conquest of the 
Iberian peninsula. The Arabs used alem­
bics to distill fruit and plant essences for 
the making of medicines and perfumes. The 
Christians soon adopted the Arabic tech­
nique, applying it to grapes in particniar. 
The result was a white distillate used first 
to fortify the local wine (the precursor of 
Sherry) and later to make a stronger bev­
erage on its own. From southern Spain 
stills and the technique for making brandy 
spread northward to France and nitimately 
to the rest of western Europe. 

Top Jerez brandies, like Sherry, are 
handcrafted, complex, and made in a sol­
era (not trne of Cognac, Armagnac, or bran­
dies made elsewhere in the world). Since 

the solera is made up of oak casks that 
once held Sherry, brandy de Jerez takes on 
unique flavors that tend to be deep, rich, 
mellow, and less acidic than other bran­
dies. Moreover, brandy makers in Jerez use 
different types of used Sherry barrels to 
steer the flavor of their brandies in differ­
ent directions. The top brandy of Gonzalez 
Byass, Lepanto, is matured in fino and dry 
oloroso barrels, resulting in a subtly 
nuanced, dry brandy. Cardenal Mendoza 
from the bodega Sanchez Romate uses 
sweet oloroso barrels, and the brandy that 
they produce is correspondingly more hon­
eyed and vanilla-like. 

Brandy de Jerez must be aged a mini­
mum of one and a half years in a solera. 
The top brandies, however, far exceed this 
minimum and are aged in a solera ten to fif­
teen years. They are designated on the bottle 
as Brandy de Jerez Solera Gran Reserva. 
As a group, Solera gran reseroa brandies 
are considerably less expensive than their 
cousins, the top Cognacs. 

Among the most renowned gran reser­
vas, in addition to the Gonzalez Byass Lei>­
anto and the Sanchez Romate Cardenal 
Mendoza, are Carlos I by Pedro Domecq, 
Conde de Osborne by Osborne, and Gran 
Duque d'Alba by Diez Merito. 

451 
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THE SHERRIES TO KNOW 

~ 

17ze Sherries are listed from the cll·iesl, lightest style, m anzanilla, to the sweetest and 
fullest, PedTO Ximenez. 

_., 
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HIDALGO, S.A. 

Manzanilla 

La Gitana Manzanilla Guadalquivir Especial 
100% Palomino 

.... 

More than any other style 
of Sherry, manzanilla has 
cachet. And more than 
any other manzanilla, 
Hidalgo's La Gitana (the 
gypsy) demonstrates why. 
The wine's gossamer-like 
complexity is evident 
every second you drink 

it-from the multi·aromatic nose of green moss, 
straw, almonds, and vanilla to the crisp, sea·fresh 
snap of flavor to the wine's shimmering nutty, 
minty finish. Manzanillas simply do not get more 

----1 inspiring. 

PEDRO DOMECQ 

Fino 

La Ina 

1 00% Palomino 

DOMECQ 

·-~•··-· DRY FINO 

La Ina 
·~~?:!? 

H\1114 • 1\'lt\t..U\' 
l'llo~~l'l'«'•lfTII '"'''•'""" •1." ' 

fM ""-\~/<"''"' IJ'fiU "'"" 1.\tfW 

Salty, minerally, and evoca· 
tive of cucumbers with its 
fresh snappiness, La Ina is 
always considered one of the 
great classic finos and a must 
with seafood tapas. It has 
wonderful, deep penetrating 
flavors with a distinctive fin· 
ish that is almost varnishlike 

and actually very appealing. 

VALDESPINO 

Fino 

lnocente 

1 00% Palomino 

A ballet dancer of a fino-on its 
toes and t\virling with effortless 
grace. The \vine starts out with a 
mossy, almondy nose that draws 
you in \vith its elegance and 
complexity. On the palate 
Inocente tastes like vanilla, 
almonds, apples, and honey 
dipped in cream and sprinkled 
with sea spray. There's not a 
trace of the bitterness sometimes apparent in 
other finos. Before it is moved through the solera, 
the base \vine is fermented in wood to give the fla. 
vors additional nuance. The Valdespino bodega is 
one of the oldest in Jerez and is still family owned 
and operated. This is a single vineyard fmo, a rarity 
in Spain. 

OSBORNE Y CA. 

Amontillado 
Amontillado AOS 
I 00% Palomino 

One of the top large sherry bode· 
gas, Osborne makes classic 
dependable sherries in every 
style, but their Amontillado AOS 
is a real winner. With rich, round 
flavors of creme brOh~e and 
roasted nuts coated in butter and 
some fine toffee and coffee notes, 
it's a great example of an amon· 
tillado that is both intense and 

~(I)~\ 
OSBORNE"Y~ 

G•u'---·· 
RNI.B SIJBRRY 

refined. Just begging for a plate of serrano ham or 
Spain's ultimate-jam.On de jabugo. AOS stands 
for Antonio Osborne Solera, a small amontillado 
solera founded in 1903 by Tomas Osborne Guezala, 
then Count of Osborne, to commemorate the birth 
of his son Antonio. 
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SAN DEMAN 

Oloroso 

Royol Corregidor Rare Oloroso 

mostly Palomino with some Pedro Ximenez 

The best olorosos lift you off your 
seat with their profoundly deep, 
lush flavors, and the Royal Corregi­
dor is the perfect example. A com­
bination of two rare oloroso sol eras 
begun in the 1800s, this Sherry sim­
ply exudes nuttiness. Although very 
sweet in taste (cream Sherry lovers 
try this), the sweetness is intense 

without being sugary, rather like the elegance of 
expensive Belgian chocolate. In Jerez a glass of 
oloroso is often served with a piece of almond cake. 

PEDRO DO MECQ 

EMILIO LUSTAU 

Creom ~S_he_r_ryL-~~--~--=----------­
Solero Reserve Superior Rore Cream 

mostly Palomino with some Pedro Ximenez 

The words superior and rare are IIi 
apt here. There are countless --~ ·:.....,..,.,_ 
undistinguished cream Sherries 
on the market but few great ones. 
The Lustau is certainly one of the 
latter. Not viscous, not heavy, not 
coarse, and not saccharin, this 
cream Sherry has distinct, finely 
etched, toffee and caramel flavors 
and a luxurious rmish reminiscent of roasted nuts. 

Pedro Ximenez 

Venerable Very Rare Pedro Ximenez 

I 00% Pedro Ximenez 
-·­~ 

1vith deep licorice flavors. Sherry mak­
ers blend PX into other Sherries to 
sweeten them, but a great PX like this 
one can be sipped on its own. In Jerez, 
it's not unusual to rmd men smoking 
cigars and eating ice cream over which Pedro Ximenez is the sweetest style of 

Sherry, and Domecq's Venerable is the 
apotheosis of the style--as rich as vel­
vet, powerfully sweet, almost explosive 

~.,_O!W..~ 

6Rw~ty:. 

!lt.J-,t~ 

~~~/ito/ 
~L!J(. '"'"' .. _ 

a great Pedro Ximenez like this one 453 

has been poured. 

ALVEAR MONTILLA 

ast and north of Jerez is the wine 
region Montilla-Moriles, near the 
old Moorish capital COrdoba. Here, 

under the blazing summer sun, Pedro 
Ximenez grapes achieve such sugar-loaded 
ripeness that they result in wines that are 
15Yz percent alcohol naturally. Montillas 
are not Sherries, but like them, they 
develop flor, are aged in a solera, and are 
made in such similar styles as fino, amon­
tillado, and so forth. Unlike Sherry, bow­
ever, the naturally higher alcohol means 
that Montilla wines do not have to be forti­
fied with grape spirits. As a result, they are 

slightly lighter and sometimes more deli­
cate than Sherry, though they are drunk in 
much the same way. Montillas are fermented 
in tall clay vessels called tinqjas. 

The best producer of Montilla is the leg­
endary bodega Alvear, established in 1729. 
In particular, the Alvear fino seems to em­
body the intense and vibrant pulse of south­
ern Spain. Despite its delicate body, the 
wine fairly bursts at the seams with the fla­
vors of lemon, chalk, olives, pepper, spices, 
almond cake, and roasted nuts. Intrigu­
ingly, almond and olive trees line the vine­
yards. The wine is amazingly inexpensive. 
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Penedes 

Ba?Y;elona, the capital of Catalonia, is the most vibmnt city in Spain. About thi1·ty miles 
away is a mUing landscape of vines wlwse grapes go to make Spain's top cavas. 

T he Penedes wine region is in Cat­
alonia, arguably the most dynamic 
province in Spain and the epicen­

ter of Spanish art, literature, philosophy, 

gastronomy, finance, and culture. Catalo­
nia is a province fervent about politics and 
religion; a province where everyone speaks 
Catalan first, Spanish second; a province 
that cultivates creativity and genius. The 
painters Joan Mir6, Salvador Dali, and 
Pablo Picasso are Catalans-as are the 
architect Antonio Gaudf, the cellist Pablo 
Casals, and the opera singers Monserrat 
Caballe and Jose Carreras. Catalonian art­
istry and exuberance is evident in the re­
gion's wines as well. 

The region is not far from one of the 
most spirited cities of the Mediterranean-

Barcelona. Driving southwest out of the 
city, you pass through several miles of 
ugly industrial sprawl, but soon the sway 
of pine- and orchard-covered hills takes 

hold. Farther along, a patchwork quilt of 
vineyards unfolds across the rolling land­
scape. From the warm coastal land the 
vineyards progress upward to higher and 
cooler elevations inland. Although rela­
tively small in surface area, the Penedes 
has a wide variety of climatic conditions 
and soil types. 

The Penedes is only one of several 
Denominaci6nes de Origen within Cata­
lonia, but it continues to be the most impor­
tant (a distinction that may one day change 
if the Priorato, its tiny but fast emerging 
sister region, becomes more famous). 
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~-----------------
THE QUICK SIP ON 

THE PENEDES 

• The Penedes is known for Spain's 
best coves (sparkling wines mode by 
the Champagne method}, which hove 
been produced here since the 1870s. 

• In addition to cavas, a wide variety 
of still wines come from the Penedes; 
many of these are made in the modern, 
full.fruit style. 

• International grape varieties such as 
chardonnay and cabernet sauvignon 
are grown in greater quantities in the 
Penedes than elsewhere in Spain. 

Catalonian still wines. Between 1868 and 
1886 Catalonia produced nearly half of all 
the simple table wine in Spain. The best still 
wines were exported throughout Europe 
and as far away as Latin America. But it was 
French misfmtune that catapulted Catalon­
ian wines to their greatest recognition. As 
the vineyards of France were ravaged by 
oidium, a parasitic ftmgus, and phylloxera, 
a louse that destroys vines by attacking 
their roots, the production of Penedes and 
Rioja wines surged to accommodate 
French thirst In particular, a number of 
very productive grape varieties were 
planted in the Penedes. According to 
Hubrechl Duijker in The Wine AUas of 
Spain, these grapes were given niclmames, 
such as aj'm·ta pobles, people filler, and que-

Winemaking in the Penedes 
has deep roots. Amphorae and 
Egyptian wine jars uncovered 
at archaeological sites suggest 
that wine was introduced to the 
Penedes by the Phoenicians 
some seven centuries before 
Christ For more than two and a 
half millennia, the production 
of these still wines continued. 

r;;;;::;o;;::=':='=;::;:-;o,,... bmnta-tinajas, barrel buster. 

Gran Cot'ouas. 

The Penedes bodegas 
that specialize in still wines 
today have a reputation for 
creativity and have been 
quick to embrace interna-

l!.tbtrntl s •• ,,t~no· 
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When the very first cava 
(sparkling wine made in the same way as 
Champagne) was produced here in 1872, 
the course of Penedes winemaking 
changed forever. By the early part of the 
twentieth century, a handful of family 
bodegas had begun to specialize in it. 
Today, cava is the Penedes' best-loved 
specialty, and there are about 175 cava 
producers, including t11e two largest 
sparkling wine fmns in the world, Frei.xe­
net and Codomiu. Dilling hruvest each of 
these bodegas presses more than a thou­
sand tons of grapes every day. 

Ironically, tl1e period during which 
cava was born was also a golden age for 

No finn has done more for· Penedes still 
wines than Torres, today one of the largest 
a11d best-known wineries in Spain. Under 
the direction of the euer r-estless Miguel 
1b1'1'es, the wine1y lws been at lhefoTefront 
of numerous innovations. Seen here is 
Miguel Torres' Catalan estate, Agullaclolc, 
in the stunning Sierra cle Montserrat. 
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THE GRAPES OF 

THE PENEDE S 

WH ITES 

Chardonnay: Increasingly used for cava, 
along with the native gropes listed below. 
Contributes ~nesse and aroma. Also used 
for still wines. 

Macabeo: Major grope for covo and still 
wines; contributes fruity flavors and acidity. 
This is the grope known os viuro in Rioja. 

Parellada: Major grope for cava and still 
wines; contributes delicacy and aroma. 

Xarel·lo: Major grape for cava and still 
wines; xarel·lo contributes alcohol, body, 
and acidity. 

R E D S 

Cabemet Sauvignon: Used alone ond 
in blending to odd depth, structure, 
complexity, and aging potential. 

tiona! vati eties. Most make wines that are 
quite modern in style. Leading the way 
have been two family firms-Torres, a 
large producer, and the smaller Jean Le6n. 
In 1979 world attention focused on Torres 
when its 1970 Gran Coronas Black Label 
(a wine composed of 70 percent cabernet 
sauvignon, 20 percent tempranillo, and 10 
percent monastrell) was surreptitiously 
slipped into the Gault Millau French Wme 
Olympiad blind tasting of classified red 
Bordeaux. The Torres came out on top. 

THE LAND , 
THE GRAPES, AND 
THE VINEYARDS ---
The Penedes region is set off by strik­

ing natural boundaries. To the north 
is the Montserrat Massif, an awe-inspiring 

Carinena: Major grope; in blends, 
contributes alcohol, body, and tannin. 
Known os mozuelo in Rioja and os 
corignon in France. 

Gamacha: Minor grope. Contributes 
body and spiciness to still wines and rose 
cava. Known os grenoche in France. 

Merlot: Minor grape generally used in 
blending to odd depth, complexity, and 
aging potential. 

Monastrell: Minor grope. Adds 
substantial body to still wines and rose 
cava. Known as mourvedre in France. 

Ull de Uebre: Cotalon for eye of the 
hare; local name for tempranillo. Major 
grope; contributes finesse, acidity, and 
aging potential. 

geological formation of mountains that 
from a distance resemble the teeth of a 
saw. To the east and south is the Mediter­
ranean Sea The terrain rises in a rugged 
steplike fashion from wru·m coastal land 
(the Low Penedes) to cooler high plateaus 
more than 2,000 feet above sea level (the 
High Penedes). A great many different 
rnicroclimates are wedged into this mod­
estly sized area of some 57,500 acres. 

The Montserrat mountain range acts as 
an umbrella against harsh northern winds, 
and the Mediterranean Sea warms and tem­
pers the climate. The diverse geology 
means t11at soil varies considerably. Much 
of it is calcareous on top, with alluvium and 
clay beneath. Small deposits of limestone 
are scattered throughout the region. 

The production of white wines far 
outnumbers the production of red wines 
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in the Penedes, and sparkling wines 
greatly outnumber still. As a result the 
three leading grapes are U1e native white 
grapes parellada, macabeo, and xarel-lo. 
Increasingly, chardormay is also used for 
cava, either on its own or blended witll 
the native varieties. These four grape vari­
eties are also blended together or used on 
their own to make white still wines. This 

is also true of muscat, gewiirztraminer, 
riesling, and sauvignon blanc, alt110ugh 
these varieties represent only a tiny frac­
tion of the grapes planted. 

As for grapes used to make red and 
rose wines, ull de llebre (the local Catalan 
name for tempranillo) and cariftena are 
the most important traditional varieties­
uti de llebre for its balance, good acidity, 
and aging potential; cariftena for its alco­
hol, body, and taimin. Among interna­
tional varieties, cabemet sauvignon leads 
in importailce. Again, all of these varieties 
are used together in blends as well as on 
their own. Other red varieties used mostly 
for blending include the native grapes gar­
nacha (which tile French call grenache) 
and monastrell (mourvedre to the French) 
and the international variety merlot. 

CAVA 

C ava was the brainchild of Don Jose 
RaventOs, head of tile bodega Codor­

niu, who traveled throughout Europe dur­
ing the 1860s selling red and white still 
wines, which the firm had been making 
since 1551. On one such mission, Ravent6s 
found hin1self in Champagne, where he 
was fascinated by the local sparkling wine. 
He returned to the Penedes keen to 
attempt his own sparkler. Using impotted 
Champagne equipment and ti1e three local 
white grapes still used in most cava today, 
Ravent6s produced Spain's fu-st methode 

champenoise sparkler in 1872. The new 
wine was considered an inuiguing lliumph. 

About this time, a small group of suc­
cessful, forward-thinking winemaking 
fanlilies, including the Ravent6s family, 
began meeting every Sunday after the ten 
o'clock mass to discuss wine and share 
infOimation. From these gatherings, an 
ambitious notion began to take shape. 

CAVA­

DRY TO SWEET 

~ 

A fter the yeasts ore removed from 
each bottle, cavas ore topped up 

with sweetened reserve wine. Depending 
on the level of sweetness in this wine (the 
dosage), a different category of cava con 
be mode. The sweetness levels of cava ore 
the some as those for Champagne. A brut 
cava, for example, has the some degree 
of sweetness as brut Champagne. 

Brut Nature 
Virtually bone·dry: 0 to .3% sugar 
(0 to 3 grams of sugar per liter) 

Extra Brut 
Very, very dry: 0 to .6% sugar 
(0 to 6 grams of sugar per liter) 

Brut 
Very dry: less than 1 .5% sugar 
(less than 15 grams of sugar per liter) 

Extra Dry-Extra Seco in Spanish 
Off·dry: 1.2 to 2% sugar 
(12 to 20 grams of sugar per liter) 

Dry-Seco in Spanish 
ligh~y sweet: 1 .7 to 3.5% sugar 
(17 to 35 grams of sugar per liter) 

Demi-Sec-Semiseco in Spanish 
Quite sweet: 3.3 to 5% sugar 
(33 to 50 grams of sugar per liter) 

Sweet 
Very sweet: more than 5% sugar 
(more than 50 grams of sugar per liter) 

457 
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Codorniu, one of /Jw two largest spm·lding wine .fimls in Spain, was founded in 
1551 (it made s till wines tlwn) by the Raventdsfamily, who Temain its owners. In 1872, 

Don Jose Raven LOs (inset) made tlte fi1·st spm·kJ.ing wine in Spain using the tmditional 
Champagne metlwd. 

Why not convert all of the local still wines 
to sparkling and establish the Penedes as 
Spain's Champagne region? 

When cava wa.s first produced, it was 

called cham pan or xampany. Penedes 

winemakers, however, later decided 

that the sparkler was different enough 

f rom Champagne to deserve i ts own 
name. 17z,ey agreed on cava, Catalan 

for cave or ceUar. 

The nascent Penedes sparkling wine 
industry had barely begun, however, be­
fore it was ravaged by phylloxera in 1887. 
Luckily, several cava firms were able to 
survive until the antidote to phylloxera­
replanting European vines on American 
rootstock that can tolerate the plant 
louse-was discovered. Today, by law 
cava can be made in any of six wine 

BILLIONS OF 
BUBBLES 

ore than 220 million bottles of 
cava are sold each year. Small 
bodegas such as Kripta make 

about 4,000 bottles a year. By contrast, 
a large firm such as Codornfu makes 44 
million, and Frelxenet makes 58 mil­
lion (the Frelxene~wned ftrms Segura 
Vludas and Castellblanch make another 
20 million). This makes Codornfn and 
Frelxenet the two largest sparkling 
wine producers in the world. In addi­
tion to being rivals in Spain, the firms 
also compete in California. Frelxenet 
owns the sparkling wine winery Gloria 
Ferrer; Codornln owns Artesa Winery, 
which makes sparkling wine under the 
labels Cordonfn Napa and Jola Qoy). 
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regions, however, 95 percent of all cava­
and the best of it-is made in the Penedes. 
Indeed, the heart and soul of its produc­
tion is the sleepy town of Sant Sadumi 
d'Anoia (in Catalan, or San Sadumi de 
Noya in Spanish) about 27 miles south­
west of Barcelona. 

To be called cava, a Spanish sparkling 

wine must be made by the same process 
employed in making French Champagne, 
in which the secondary fermentation 
(which creates the bubbles) takes place in 
each individual bottle (see page 168). 
(Lower-quality Spanish sparkling wines 
are made by tl1e tank or bulk process 
method and cannot be called cava.) 

Less than 1 percent of all cava is mse. 

Rose cava tends to be fuller bodied 

than golden. The pink tinge may come 

from the addition of 

cabemet sauvignon, garnacha, 

m· monastrell. 

Like Champagne, cava ranges in 
sweetness from brut nature, which is 
virtually bone-dry, to sweet (see page 
457). The three driest categories (brut 
nature, extra brut, and brut) are the most 
popular. Also like Champagne, a cava 
can be either a nonvintage or a vintage 
wine. In nonvintage cava the wines 
that constitute tile blend may come 
from several different years. In vin­
tage cava, all of tile wines in tile 
blend come from tile same year. 

Cava must, by law, be made 
from one or more of five grape 
varieties: parellada, xarel-lo, and 
macabeo, plus chardonnay and 
the native variety subirat (maJva­
sia), which has declined in inlpor-

THE GVROPALETTE 

n the early 1970s, Freixenet in­
vented the gyropalette, sometimes 
called a girasol, Spanish for sun-

flower-a spherical steel frame that 
mimics remllage, the process of gradu­
ally moving the sediment down into the 
down turned neck of the bottle. For more 
than two centuries, remllage was done 
by hand, bottle by bottle, a process that 
is extremely time-consuming and costly. 
A typical gyropalette, by comparison, 
holds about 500 bottles of sparkling 
wine, and the entire frame is tilted and 
rotated incrementally by computer. 
Many studies have shown that gyro­
palettes are as effective at moving the 
spent yeasts down into the neck as tra. 
ditional remuage. Gyropalettes are now 
widely used throughout Spain and in 
California and France. 4 5 9 

___J 

lance and is now rarely used. The first 
three are the most common and are used 

in widely varying proportions depend­
ing on the bodega, but rarely is one 

included to the exclusion of the others. 
Xarel-lo contributes a generous round 
body and good acidity. Macabeo is fruity 
and aromatic and also has good acidity. 
Parellada is tile fmest, most delicate of 
U1e Uu·ee grapes and is grown in tile 

higher, cooler vineyards. When char­
donnay is added to tllese three vari­
eties the resulting cava often has 
more fmesse. The first cava to 
include chardonnay was Codor­
niu's Anna de Codomiu in 1981. 
Despite tile success and high 
regard of cavas made in part from 
chardonnay, such >vines are still 
limited in production. 
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PAN CON 

COMFORT 
othing could be more different 
than the behavior of the Spanish 

drinking cava and the behavior of the 
French drinking Champagne. Cham­
pagne is clearly a luxury often accom­
panied by that comparable indu~ 

gence, caviar. Cava, on the other 
hand, is comfort wine, the perfect way 
to begin a summer evening, especially 
when the cava is accompanied by a 
humble appetizer like pan con tamale, 
the Cotolonion specialty of thick slices 
of worm grilled country bread, rubbed 
on both sides with the cut side of a 
juicy ripe tomato and then drizzled 
with extra·virgin olive oil. Cava and 
pan con tamale is any night fore-no 
special occasion required. Price, of 
course, has something to do with this, 
but then cava is nothing if not a steal. 

In the end, the most important point is 

this: Even though Champagne was the 
inspiration behind it, cava is not sparkling 
wine trying to be Champagne. There are 
numerous things they do not have in com­
mon. Most of tlle grape varieties are differ­
ent, with unique flavors and aromas. Cava, 
moreover, is the product of all white grapes, 
unlike most Champagne, which is a mar­
riage of white and red grapes. The number 
of separate still wines blended to create 
cava is far smaller than the number of still 
wines in a Champagne blend. Vmeyards in 
the Penedes are not rated for quality as they 
are in Champagne. Although certain vine­
yards are lmown to be better than others, 
the grapes from them are often simply 

mixed into a larger overall batch of grapes. 
Most cava is aged in contact with the yeasts 
for nine months, the legal minimum, while 
many Champagnes are aged at least fifteen 
months and usually far longer. Finally, there 
is the critical issue of ten-oi1: Climatically 
and geologically, the Penedes and Cham­
pagne have almost nothing in conunon. 
How conceivable is it that the two wines 
could mirror one another in flavor? 

All of this comes down to the fact that 
most cava tends to be fairly simple. Lemony 
and earthy, it's fruitier and has less frothy 
foam than Champagne or sparkling wine 
from California. In the past cavas were 
often described as having a rubbery or 
petrol quality, but that style is in decline. 
Today, the best cavas have a bright, citrusy 

streak of acidity running through them. 

WHO WOULDN'T 
LIKE TO BE THE 

BABY? 

ince its beginnings at the turn of 
the twentieth century, caoa has 
been readily consumed by the 

middle classes. Barcelona has dozens 
of xampangerla, wine bars specializ.. 
lng in Spanish sparklers. It Is a Cata­
lonian family tradition to drive to Sant 
Sadurn.f on Saturdays for a picnic of 
caoa and gril.led lamb. Bodegas sell 
locally raised lamb and rent outdoor 
stone fireplaces. or course, the sparkler 
Is also sipped ceremoniously. At a hap­
tURn everyone drinks caoa, even the 
baby, whose pacifier Is dipped in the 
bubbly. Not to be left out (caoa is a 
wine for everyone after all) and possi­
bly more important, as a way or keep­
Ing them quiet In church, other babies 
may be given the same treat. 
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THE CAVAS TO KNOW 

~ 

CODORNIU 
-::--;--­

Anno de Codorniu 
vintage brut 

--------
approximately 90% chardonnay, 
1 0% porellodo 

The first chardonnay­
based cava made in 
Spain, this is a wine with 
wonderful fmesse. A 
light custardy bouquet 
springs forth from the 
glass. The nice, biscuity 

finish is reminiscent of Champagne. 

HUGUET 

gran reserve 

vintage brut nature 
approximately 75% porellodo, 
with mocobeo and chor_do_n_n_o-'-y ___ _ 

Complex is a word not 
often heard in relation to 
cava, but the Huguet can­
not be described any other 
way. It manages to be both 
breathtakingly dry, taut, 

and focused and, at the same time, creamy, gener­
ous, and supple. The wine comes from parellada 
grapes grown in select vineyards above 1,200 feet, 
and only when an importer or wine shop orders the 
1vine is it riddled to remove the yeasts and dis­
gorged, thereby giving the wine as much aging time 
in contact with the yeasts as possible. 

M tRO 

nonvintoge brut nature---::--:------­
approximately 50% porellodo, 
30% mocobeo, and 20% xorel-lo 

Lean, refined, and as dis­
tinct as the sound of two 
crystal glasses coming 
together, the Miro is 
another great example of 
the bracing quality con­
temporary cava aims for. 

MONT· MARCAL. 

vintage brut 
approximately 30% porellodo, 
30% xorel-lo, and 30% mocobeo 

A cava with all the clean freshness of 
Irish air after a rain shower, 
the wine begins 1vith a 
snappy lemon, ginger, and 
lime bouquet and finishes 
1vith a vibrant, lemony buz.z. 
Mont-Mar~al makes high 
definition cavas that have 
pinpoint acidity. 

SEGURA VtUOAS 

Aria 
nonvintoge brut 
approximately 6 o_o_Yo_m_o_c_o.,..b-e-o,--

20% xorel-lo, on_i20% porellodo 

Aria is as alive, vibrant, and distinct as a 
saxophone solo. The usual earthiness and 
sometimes heavy fruitiness of cava is 
nowhere in evidence. Instead, there's a shower of 
lemon and the tart snap at the end could challenge 
a Granny Smith apple. 

SEGURA VtUDAS 

Heredod 
reserve 

nonvintoge brut 
approximately 50% mocobeo, 
40% porellodo, and 1 0% xorel-lo _ 

The Earth Mother of cavas, the Segura 
Viudas Ileredad (Spanish for estate) is 
the most satisying example of the 
ereamy/carthy/spicy/almondy style of 
cava. The wine's copious flavors 
reverberate in your mouth. Its texture 
is both effervescent and silky. 
He red ad comes in what are surely the 
most expensive custom-made bottles 
in the Penedes. Labeled with metal 
crests, they are anchored by carved 
metal bases. 
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PENEDES 
STILL WINES 

As the cava industry began to take 
serious form, Penedes still wines 

continued to evolve. The leading winery, 
Torres, was established in 1870. More than 
ever, this large (producing 2 million cases 
each year), family-owned bodega epito­
mizes the maverick streak for which Cata­
lans are known. 

Torres has experimental plantings of 
an astounding 170 different non-Penedes 
varieties, including roussa.nne, syra.h, and 
chenin blanc from France; riesling and 
Miiller-Thurgau from Germany; nebbiolo 
from Italy; and zinfandel from the United 
States. In 1970, when virtually all other 
Spanish whites were flat, soft, and even 
partially oxidized from being made and 
aged in wood, Torres produced Vifia Sol, 

462 a snappy, aromatic, fresh white, made 
from 100 percent parellada and the first 
white wine in the country to be fermented 
in temperature-controlled, 
stainless steel tanks. 

Torres went on to a 
number of other firsts, but 
their greatest achievement 
has always been the bodega's 
most prestigious wine, for­
merly called Gran Coronas 
Black Label (now known as 
Mas La Plana), made from 
100 percent cabemet sa.uvi­
gnon. In 1979 when that wine 
(then a cabemet/tempra.nillo/monastrell 
blend) was slipped into a French blind 
tasting and came out on top over a field of 
renowned classified Bordeaux, Torres' 
reputation for quality was sealed. The 
Torres family also owns a winery in Chile 
plus Marimar TotTes Estate, a prominent 
small winery in Sonoma, California, where 

they have planted parellada to see what a 
native Spanish grape can achieve there. 
This is the only documented instance of 
parellada being grown in California 

The impulse to be avant-garde and the 
penchant for experimentation is not, how­
ever, limited to such a large bodega as 
Torres. The medium-size bodega Jean Leon 
was the first to plant and then produce 
chardonnay and cabemet sauvignon in the 
late 1960s. Cuttings for the chardonnay came 
from the Gorton-Charlemagne holdings of 
Louis Jadot, and the cabemet came from 
Chateau Lafite-Rothschild. No Spanish 
varieties are grown on the estate. 

Besides Torres and Jean Le6n, there 
are many other excellent producers of still 
wines (see the list below), including 
Segura Viudas, primarily a cava producer. 

Some of the Best Producers 
of the Penedes 

CASTELLBLAN CH 

CAVAS HILL 

CoooRNiu 

FREIXENET 

HUGUET 

MIRO 

MONT-MAR~A L 

SEG U RA V I UDAS 

CAN FEIXES 

CAN RAFOLS DELS CAUS 

JAUME SERRA 

JEAN LE6N 

MAS I A BACH 

RAMON SALADA 

SEGURA V I UDAS 

TORRES 
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THE FOODS 

OF THE PENEDES 

C atalonian cuisine is the most complex 
and richly seasoned in Spain. The 

province's proximity to France, as well as 
Barcelona's longstanding role as a pivotal 
Mediterranean port, have given Catalonian 
food a depth, dimension, and sophistication 
not found in the other, more provincial 
regions of Spain. Though it is sometimes 
suggested that Cata.lonian cooking is simi­
lar to the cooking of Provence and various 
regions of Italy, something closer to the 
reverse is tlue. Dilling the twelfth and thir­
teenth centuries, before Spain fmanced the 
exploration of the Arnelicas, the kingdom 
of Aragon, including what is now Catalonia, 
ruled prut of France as well as the king­
doms of Sicily and Naples. The cuisine that 
flourished within these regions, was a fer­
tile mingling of Mediterranean ideas. Early 
on, Cata.lonian cooking was infused with a 
certain worldliness. 

If cooking can be thought of as the 
voice of a given land, then Cata.lonian cook­
ing tells the story of seacoast, frumland, and 
mountains. The larder includes shellflsh, 
fish, lamb, wild game, veal, and pork, plus 
olive oil, garlic, tomatoes, onions, peppers, 
saffron, herbs, almonds, hazelnuts, fruits, 
and wine. Intliguingly, seafood is often 
combined with meat (spiny lobster and 
chicken in hazelnut sauce; baby squid 
stuffed with pork in chocolate sauce) as is 
meat with fruit (baby goose baked with 
pears; rabbit with quince and honey). 

Four all-important sauces act as ties 
binding individual foods together. They are: 
alioli, sojrito, picada, and 1-omesco. These 
are not tmly sauces in the classic sense, 
however, but bold seasonings, unmasked 
by butter or cream. Alioli (or allioli in the 
Catalan spelling) is a mayolillaise-like ernul-

sion of garlic and olive oil used as a condi­
ment; sojrito (sojregit in Catalan), toma­
toes and onion cooked in olive oil, is used 
as a flavor base; picada, a paste of garlic, 
almonds, olive oil, and possibly parsley, 
chocolate, saffron, and hazelnuts, is used as 
a seasoning and thickener; and nnnesco 
(samjaina in Catalan) is made from fmely 
chopped almonds or hazelnuts combined 
with dlied sweet peppers and tomatoes atld 
is used botl1 as a base and as a sauce. 

Though it is often dramatic, Catalonian 
food is never fussy. The best-loved tradi­
tional dish of all is pan con tomate, called 
in Catalan pa amb tomdquet-bread with 
tomato-glilled country bread rubbed with 
Iipe tomato, then drizzled \villi olive oil and 
splinkled with salt. Pan con tonw.te, along 
with a few glilled fresh anchovies or slices 
of mountain ham, often begins a meal. 

Other Catalonian classics include: 
canalones, the Catalonian version of Italian 
cannelloni, which are stuffed witll ground 
pork, gratmd duck, spinach, veal, game, or 
ftsh; zaTzuela (sa1-suela in Catalan), a full­
blown stew of shellfish and seafood, ratller 
like bouillabaisse; bacalao (bacalla ), dlied 
salt cod that is made into many dishes 
including bmndade (bmndada), salt cod 
tllat has been desalted and whipped witll 
potatoes, olive oil, and lots of garlic into a 
dish resembling mashed potatoes; and 1na1· 

i mutanya, Catalan for sea and mountain, a 
homey ragout of fish and meat-sometimes 
chicken and prawns, sometimes rabbit, 
monkfish, and snails. 

Finally, there is crema catalana, the 
Catalonian version of tlle French dessert 
creme brG.h~e, a tich creamy custard witll a 
sheet of caramelized sugru· on top. Catalans 
would wince to hear crema calalaoo tllus 
described. The French dessert, U1ey say, 
was inspired by theirs, not tlle oilier way 
around. Several food historians agree. 

t--
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MALVASIA l 
FR~ES 

grape of ancient origin, malva­
sia is made inro a tiny coterie of 
extraordinary dessert wines, 

including malmsey from the island of 
Madeira, malvasia delle Lipari from the 
island of Lipari off the Siclllan coast, 
and a malvasia made from grapes grown 
in the chalky soils or the seaside rown of 
Sitges, south of Barcelona. 

In the early part of the twentieth 
century, before the Spanish Civil War, 
the much sought-after malvasias of Sit­
ges appeared on the finest upper-class 
dining tables of Europe. After the war, 
as Sitges increasingly became an aftlu­
ent beach side hideaway, the vineyards 
disappeared. Today, one old bodega­
Cellers J. R~bert--remains, obstinately 

464 holding on w tradition. Its handcrafted 
malvasias have a cult following. 

Both the regular Malvasia de Sitges 
and the reseroa are made from grapes 
left w partially raisinate in the sun. 
The wines are extremely elegant, with 
gentle, gossamer-like notes of apricots, 
cream, and roasted nuts. Perfectly bal­
anced, they hardly seem sweet. 

VISITING 
PENEDES BODEGAS 

T he cava giants, Freixenet and Codor­
niu, have sophisticated educational 

tours offered in several languages. In addi­
tion to a full tasting, visitors ride on tram­

cars through each bodega's undergroWld 
aging cellars and watch fLlms explaining 
cava production. Codorniu also has a strik­
ing wine museum. 

By comparison, at a small cava bo­
dega visitors are generally taken aroWld 

by the owner/winemaker, and appointments 
must be made in advance. At small bode­
gas it helps to speak Spanish. 

For still wines, Torres offers a com­
plete tour, film, and tasting. Once again, 
visiting a small producer will make an 
interesting juxtaposition. 

The telephone numbers include the 
dialing code you'll need when calling from 
the United States. If you're calling from 
within Spain, eliminate the 011-34 and add 
a zero before the next number. 

CASTE L. L.BL.ANC H 

Avenido Cosetos Mir, s/ n 
08770 Sent Sodumi de Noyo, 

Barcelona 
01 1·34-93·818-30·01 

C O DORNf U 

Avenido Joume Codorniu, s/ n 
08770 Sent Sadurni de Noyo, 

Barcelona 
0 11 -34-93-818-32-32 

FREIXENET 

2 Joan Solo 
08790 Son! Sodurni de 

Noya, Barcelona 
0 11 -34·93-818-32·00 

STILL WINES 

CAN RAFOL.S D E L.S CAUS 

s/n, 08739 Aviyonet del Penedes, 
Barcelona 

011-34-93-897-03-70 

JEAN LE6N 

Mas D€m Rovira, Afueros, s/ n 
08775 Torrelovid, Barcelona 
0 11 ·34·93-899-50-33 

MAS IA BACH 

Ctra. Mortorelkapellodes, km. 20.5 
08781 San! Esteve Sesrovires, Barcelona 
011-34·93·771-40·52 

MIGUEL. TORRES 

22 Commercia 
08720 Villafranca del Penedes, Barcelona 
0 11 ·34-93·817-74-00 
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Whites 
CAN RAFOL.S DEL.S CAUS 

Gran Cous 
approximately 55% chardonnay, 
40% xorel-lo, and 5% chenin blonc 

TORRES 

The fish on the label suggest the 
right idea. This beautifully crafted, 
country white, with its fresh, 
lemony zip, begs for seafood. Many 
Catalans, including the owner of 
this family estate, believe that gen· 
erously bodied, intensely fruity 
xarel-lo is the best native grape in 
the Penedes. 

SEGURA VIUDAS 

Creu de Levit 

Xorel-lo 
1 00% xorel-lo 

Xarel-lo isn't often turned into a 
wine on its own, but the Creu de 
Lavit from Segura Viudas makes 
a very convincing case that it 
ought to be. If you're looking for 
a white \vine unlike almost any­
thing else you've tasted, this 
could be it. Aromas of pine 

,__ 

forests open up into navors that suggest lemons, 
mandarin oranges, and ripe peaches. Best of all, 
the wine manages to be creamy and incisively crisp 
at the same time. A great bet for seafood. 

Viiio Sol TORRES 
1 00% porellodo 

The white\vine that inspired \vinemak­
ers all over SpaiJ1, Villa Sol was the fll'St 
in the country to be made in 
temperature-controlled stai.Jllcss steel 

--
tanks, and rather than being aged, it was 
bottled soon after production. The result 
was-and today still is-a vibrant fresh 
wine l11at smells like a rain-drenched for­
est, while tart, appley navors spring 
around in the glass. The \vine's big sister 
is Gran Vi.Jia Sol, a blend ofparelladaand 
chardonnay briefly aged iJ1 French oak. 

VinaSol 
.,.,_. .... - ........... _. ..... """ .. ~': ...... _, .... ____ t!.!!!.!.!... 

Reds 
JAUME SERRA JEAN LEON 

reservo 

approximately 60% cobernet souvignon, 
40% tempronillo 

JAUME SERRA 

Jaume Serra reds are a beautiful 
expression of the delicious com­
patability of cabernct sauvignon 
and tempranillo. In good vintages 
the aromas and navors arc a colli· 
sion of smoke, saddle leather, worn 
boots, damp earth, and roasted 
.nuts-all wrapped in an easy­
drinking silky textured \vine. 

Cobernet Souvignon 
1 00% co bernet souvignon 

A wine with the posture, polish, 
and precision of a West Point 
cadet. Compact meaty, cranberry, 
and earth navors wrap themselves 
around a nugget of ripe tannin and 
structure. There are bursts of euca­
lyptus and mint. The cuttings for 
the vineyard came from Chateau 
Lante-Hothschild and the wine- '"' 
unlike most cabernet sauvignon in 
the Pened~bears an unmistakable resemblance 
to top Bordeaux. 
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TORRES 
Ma s La Plano 

100% cobernet souvignon 

Known as Gran Comas Black 
Label when it garnered world 
attention in 1979 by besting a 
group of classified Bordeaux in 
a blind tasting, Torres has 
renamed its wine Mas La 
Plana. In great years it does 

not so much command your attention as draw you 
in and make you want to listen to it. The texture is 
almost too svelte to suggest cabemet sauvignon, 
and the deep earth Oavors are very satisfying. 

TORRES 
Sangre de Tore 

approximately 65% gornocho, 35% coriiieno 

Sangre de Toro (blood of a bull) has been one of the 
world's greatest wine values for decades. The name 
says it all- it's a masculine, 
structured wine, chock-full 
of simple, red cherry, earthy 
fruit. 

TO RRES. 

t!D 
.$angre de Tom. 

A MUST VISIT: 
THE MONASTERY OF MONTSERRAT 

uilt Into the jagged peaks of one of 
the most awesome mountain ranges 
In the world is the monastery of 

Montserrat, poised like a guardian angel 
over the vineyards of the Penedes. Some 
say the mountains, which are shaped more 
like cylinders than pyramids, 
resemble contorted human 
forms; others, the ragged teeth 
ofa saw. In fact, the words mont 
serrat in Catalan mean saw­
tooth mountain. The monks say 
the range was sawn by God. 

The large Benedictine order 
living at Montserrat is devoted 
to preserving Catalonian culture 
-a mission that endears them 
to the Catalans. (So much so, 
that In tribute, thousands of Catalonian 
girls are named Montserrat-Montse 
for short.) 

In the past Montserrat served as a polit­
ical refuge. Under Franco's rule, scholars, 
artists, politicians, and students went there 
to meet In rooms that the monks rented out 
for a small fee. It was not unusual for the 
military police to be waiting a few miles 
down the mountainside. The monks still 

rent rooms, mostly now to poets in need of 
solitude or students who want to paint. 

The monastery includes a museum of 
Catalonian art and a 200,000 volume li· 
brary of rare manuscripts and engravings. 
There is also Montserrat's music school, 

Escolania, which dates from the 
thirteenth century, making it 
one of the oldest music schools 
in Europe. The fifty choir boys, 
who live and study with the 
monks, sing daily for visitors. 

It is said that no Catalonian 
couple is ever truly married 
until they have come together to 
Montserrat, and so the mon­
astery is always full of wedding 
parties. On Sundays these par­

ties often break Into the sardana, a gentle, 
rhythmic Catalonian round dance thought 
to be of Greek origin. Though it starts off as 
a small group of people holding hands, 
within minutes, the sardana is being 
danced by hundreds of people as everyone 
around joins in. 

Montserrat is dedicated to La Moreneta, 
"the little dark one"-a sculpted black Vir­
gin dating from the twelfth century. 



RIAS B AIXAS 

Rias Baixas 
When the small white wine 

region of Rfas Bai.xas (REE-ez 
BUY-shez) in far northwestern 

Spain came to prominence in tl1e 1990s, a 
new era in Spanish white wine history was 
bom. With the exception of Sherry, which 
is fortified, and cava, which is sparkling, 
the Spanish wines that have commanded 
world attention have always, almost ex­
clusively, been red-not white. And with 
good reason. In the not so distant past, a 
typical Spanish white was made from 
grapes grown to produce big yields in a 
warm region and then left in a barrel 
where the fiuit would dry out and the 
wine would begin to oxidize. To suggest 

I HE ,QUICK SIP ON 

RIAS BAIXAS 

<:@_9 

II 
• Spain's most exciting whites ore pro­
duced in this tiny northwest wine reg ion. 

• The best Rios Boixos whites ore mode 
from the olboriiio grope. The word a~ 
borino appears on every bottle. By com­
parison, most other Spanish wines ore 
referred to by their geographic region. 

• Alboriiio is o racy, refreshing wine 
considered one of the best matches in 
the world for seafood. It's meant to be 
drunk young. 

The cathedral of Santiago de Compos tela is in the fa1' 
1vestem pmvince of Galicia, where it was once thought 
the world ended. The vitte1Ja'IUS of llw Rias Baixas a.1·e 
notfm'from the "edge"-the Atlantic Ocean. 
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that such baked, flat whites were an 
acquired regional taste would be charitable. 

By the late 1980s and early 1990s, 
however, modem technology, including 
the use of temperature-controlled stain­
less-steel tanks, could be found in virtually 
all of the top wineries making white wine 
in Spain. Quality skyrocketed. Leading the 
way were the wines of Rfas Bai.xas, a 
remote wine region poised on U1e Atlantic 
just above Portugal, in the soutl1em prut 
of the province of Galicia Here, along the 
wind cooled coast, white grapes had been 
grown for centuries. But it wasn't until the 
technological revolution tllat tile wines of 
Rfas Bai.xas, referred to in Spain as \vines 
of the sea, began to be considered among 
the best white \vines in Spain. 

Galicia :S anci ent Celtic heritage is 

apparent in its music. The tmditional 

local instrument is a gaita, simila·r 

in appeamnce and sound 

to a Scottish bagpipe. 

THEGALEGO~ 
-wv~ 

5 

II 
ias Baixas is in the province of 
Galicia, which in numerous ways 
seems a world apart from Spain. 

The Galegos, as the people of Galicia 
are called, drink more wine and eat 
more seafood than any other Spaniards. 
They are hardworking, rnral people of 
Celtic origin who, until the recent build­
ing of modern transportation routes, 
were geographically isolated from the 
rest of the country. 

Like the Basques and the Catalans, 
the Galegos reinforced their separation 
and individuality by speaking their own 
distinct language, Galician. A Celtic 
sounding quasi-marriage of Spanish and 
Portuguese, Galician is an officially 
recognized language in the province 
and is taught, along with Spanish, in 
the schools. 

Rfas Bai.xas takes its name from the 
Galician words 1·ias, sharp, .(jordlike estu­
aries that slice like cobalt swords into the 
baixas, or lower part of southern Galicia 
This is one of tile world's most breathtak­
ing wine regions and definitely one of the 
most tmusual looking in Spain. It would be 

easy to think you were in lrelal1d or 
Wales-unW you take note of the 

eucalyptus forests that cover the 
steep hills ai1d deep ravines. Wtld 
scarlet roses grow out of al1cient 
Romal1 stone walls. Orallge trees 
dal1ce in the breeze. The mountain­
ous air is pristine; the sun is like a 
scoop of lemon sorbet moving in 

ai1d out of tile thick coastal clouds. 
To find vineyards in the middle of this 
feels as though you've just uncovered 
a secret no one else knows. 
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The best Rfas Baixas wines are made 
principally from the white albari.fio grape. 
In fact, albariiio, not Rfas Baixas, is the 
name by which the wines are commonly 
known and labeled. This is in complete 
contrast to other Spanish wine regions 
where wines are typically referred to by 
region (i.e. , Rioja), not according to the 
grape planted (i.e., tempranillo). 

Albarino has a unique flavor profl.le. 
Not as zaftig as chardonnay, nor as miner­
ally as riesling, nor as wild and herbal as 

sauvignon blanc, its flavors range from 
zingy citrus-peach to almond-honeysuckle. 

In texture, albarmos are supple and lightly 
creamy. Yet because generally the wines 
are neither fermented nor aged in wood, 
the best of them are as light as gossamer 

on the palate. 
Albarii\o's history is not entirely known 

nor is it well understood how the grape 
came to Galicia and northern P01tugal, 
where known as alvarinho it is one of the 

BAIXAS 

grapes that is made into the Portuguese 
wine known as Vinl10 Verde. Curiously, the 
grape is not found in any other prut of 
Spain, except for recent plantings in exper­
imental vineyards. There is folkloric specu­
lation that albariii.o is Germanic in origin 

and may have been brought from the Rhine 
in t11e twelfth century by Cistercian monks 

on their long pilgrimages to the tomb of the 
apostle James in the holy city of Santiago 

de Compostela in far west Spain. Duling 
the Middle Ages it was t110ught that that 
was where the world ended. However, like 

other native grapes along the Atlantic 
coast, albari.fio may simply have evolved 

over centuries through the miscegenation 
of grape species. 

While grapes have been planted in 

Galicia for centuries, the hodgepodge of 
local varieties (plus inferior but high­
yielding hybrids planted after phylloxera 
devastated the vineyards in the late nine­
teenth century) were, for the most part, 

I n tile 1980s, CL mini wi11e revolutio11 in Rias Baixas spawned scoms of small, modern winel"ies 
producing sensational albm·i1ios. Unt it that point most winel"ies operated as l ltey /tad for 
centuries, 1nclud1ng using old wooden pmsses. 
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haphazardly made into wine by families 
for private use. The Galegos, provincial 
and poor, spent very little 

1\vo years later, there were eighty-eight. 
The exhilarating boom was driven by an 

emerging class of wealthy, 
money on making their 
wine. Because they drank 
every drop, there was never 
any commercial impetus to 
improve it At the bodega 
Santiago Ruiz, for example, 
the old wooden presses and 

A l , l lAt< INO well-educated Galegos with 
a profound sense of 
regional pride. Small con­
sortiums of lawyers, doc­
tors, and businessmen 
formed, buying and replant-

To~~E Fo~NEL.os 

primitive winemaking tools now displayed 
in the bodega's museum look as though 
they were used more than a century ago. 
They were. And they were still being used 
up until the 1980s. 

Other modem winemaking techniques 
also came late here, long after such prac­
tices had been established for decades in 
parts of Europe and in the United States. 
It was not until the late 1970s that a 
process as fundamental as racking, or fil-

4 70 tering the sediment out of wine, was used. 
Self-taught Galego winemakers simply 
stored their wines standing up so that the 
particles that precipitated out would settle 
to the bottom of the bottle. 

Statistics portray the radical turn­

around best of all. In 1986, there were only 
five commercial wineries in Rfas Baixas. 

THE GRAPES OF 

RiAS BAIXAS 

Rias Baixas is known exclusively for 

white wines. 

Albariiio: Major grape. Extremely 

aromatic and Ravorful. 

Loureiro: Minor grape. Sometimes 

blended in for added aroma. 

Treixadura: Minor grope. Sometimes 

blended in for body and added aroma. 

ing family vineyards, building 
state-of-the-art wineries, investing huge 
sums in modem equipment, and most 
important, hiring young, well-trained enol­
ogists from Europe's enology schools. 

THE LAND, 
THE GRAPES, AND 
THE VINEYARDS 

T he western coast of Galicia is a wet 
place. Rainfall is heavy, some 50 or 

more inches each year. Yet critically, the 
rains usually occur in winter when the 
vines are dormant, not during early fall 
around harvest Moisture, nonetheless, is a 
problem. Because mildew, mold, and fun­

gal diseases are all threats, the vines are 
sometimes trained on pm·ms. These are 
canopies of support wires attached to 8 to 
10 foot high granite columns. At harvest, 
tractors run under the parras and pickers, 
working from stepladders, pick grapes 
that are over their heads. Lifted far above 
the land in this manner, not only are the 
grapes less affected by ground moisture 
but the increased air circulation also helps 
keep them dry. Dew and moisture notwith­
standing, the presence of the ocean nearby 
is a positive force (as it is in Bordeaux), 
mitigating wide swings in temperature and 
otherwise extreme climatic conditions. 

Though a small Denominaci6n de 
Origen, Rias Baixas is spread over three 
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noncontiguous areas. The northernmost 
zone is Val do Salnes; the most inland and 
more mountainous zone is Condado de 
Tea; and 0 Rosa!, nan1ed for the roses that 
grow everywhere, is just over the border 
from Portugal. Each zone has its share of 
very good wines and top producers. The 
best vineyards have well-draining sandy/ 
granitic soil, some of which has clay and 
limestone mixed in. They are planted on 
southwest-facing slopes to ensure the max­
imum number of hours of sun for ripening. 

Because of the great demand for it, 

albmiiio is one of the most 

expensive white grapes in Spain. 

Albarillo is full of personality. Beau­
tifully aromatic, it's a potpourri of citrus, 
lime, vanilla, peach, honey, and kiwi 

smells. The irresistible flavors range from 
almond-vanilla to ginger-spice. To under­
score the freshness of these flavors, wine­
makers handle the grapes as little as 
possible. And because albarillos are 

BAIXAS 

almost never barrel fermented, tl1e flavors 
ring pure and vibrant. 

Viltually all Rias Baixas bodegas 
make only one albarillo. Such categories 
as reserua or gran reserua do not exist. 
There are a few plantings of red grapes in 
Rias Baixas, but no superior red wines 
have been made. 

Some of the Best Producers 
of Atbariiio 

As LAXAS 

BODEGA MORGADfO 

BODEGAS DE 

VILARINO-CAMBADOS 

BODEGAS SALNESUR 

LAGAR DE CERVERA 

Lusco DO MINO 

MAR DE FRADES 

PAZO DE SENORANS 

PAZO SAN MAURO 

TERRAS GAUDA 

VIONTA 

Along the 1vestem coast of Galicia the grapes of Rfas Baixas grow in a wet maritime 
climate. For centuries vines have been trained canopy style on overhead trellises callecl 
parras, which 1ninimize the Tisk of milclew and TOt. 
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THE BEST SEASIDE TAVERN IN SPAIN? 

fter countless pilgrimages {what 
else can they be called?) to the 
world's wine regions, I keep coming 

back to a final ineluctable truth: The most 
blissful experiences with food and wine are 
utterly, nakedly simple. They 
are experiences so pure they 
leave you helpless, speechless, 
and nearly mindless with 
joy-capable only of licking 
your fingers. 

The chef, Chus Castro, is self-taught, 
and she has never cooked any place e.lse. 
Each morning she walks across the street 
to the sea and buys the day's fish directly 
oft' boats that have just returned with their 

catch. 

Tasca Xeito, a humble tav­
ern across the road from the 
sea in the village of La 
Guardia in the southernmost 
comer of Galicia, may be the 
best seaside tavern in Spain. 
The word xeito refers to the 
local art of fishing for sar­
dines. And as could only be 
true in a place where fish are 
revered, the word also means 
beauty or charm. 

Chus CMtro, the 
sensational self-taught 

cluif of Tasca Xeito. 

Senora Castro asks how 
hungry you are and then pro­
ceeds to cook for you as 
though you were sitting at 
her kitchen table. She might 
begin by making miniature 
croquetmJ de bueyes de mar, 
sweet creamy crab croquettes 
or pimientos del p iquillo re­
Uenos, peppers stuffed with 
wild mushrooms, prawns, and 
salmon. Next comes a huge 
/angosfa,--.spiny lobster-with 
sweet, juicy, snow-white meat, 
and then lenguado a Ia p/an­
cha, a pristine fresh sole 
broiled with a touch of ripe 

You walk through the bar to a small 
back room with no-nonsense red table­
cloths, heavy wooden chairs, and Spanish 
ceramics on the walls. Nothing about the 
place prepares you for the fact that this is 
unquestionably one of the greatest seafood 
restaurants in Spain. 

THE FOODS 
O F RfAS BAIXAS 

S eafood lovers go mad in Rias Baixas­
in fact, anywhere in Galicia-for this 

is the single greatest seafood region in a 
country legendary for its fish. In the north, 
along the Cantabrian coast and in the west, 
along the Atlantic coast, Galicia is splin­
tered by deep estuaries (the Rias Altas 
and Rias Baixas respectively). These fjord­
like channels act as enormous funnels for 

olive oil. Each fish is simply cooked and 
served. There are no adornments, no gar­
nishes, and no sauces--just waves of 
oceanic flavor, so pure you could faint. 

7bsca Xeito, 19 Rua Dr. Fernandez 
Albor, La Guardia, Galicia; 011-8+986-
61-0+74. 

fish. The seafood catch in Galicia is one of 
the largest in Europe. 

Shellfish is pristine and dizzying in its 
variety: scallops, mussels, prawns, shrimp, 
lobster, crayfish, crabs, clams, spiny lob­
ster, sea snails, oysters, cockles, barnacles, 
and more. Galicia is also famous for one of 
the most ugly and delicious seafoods imag­
inable: percebes. Goosenecked gray barna­
cles the size of a man's thumb, percebes are 
harvested by divers who, wearing protec­
tive helmets, lower themselves into the 
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any wine driJlkers find an in­
triguing kiwi aroma in alba-
riiio. Just happenstance? In 

fact, kiwi is a I!Uijor agricultural crop 
in Rfas Baixas, and many bodegas have 
orchards. In the last several years, how­
ever, numerous kiwi orchards have 
been pulled out in order to plant more 
albariiio, a more remunerative crop. 

crashing waves off the treacherous cliffs 
of Costa de Ia Muerte, Death's Coast Each 
year several divers die in their pursuit of 
pe'!'cebes. The barnacle is, needless to say, 
expensive. 

Grilled pulpo (octopus), sweet and 
tender, is another Galician specialty. On 
Stllldays after church, the bars and tavemas 
are full of families eating pulpo drizzled 
with emerald olive oil served with won­
drously crusty country bread. Glasses of 

chilled albarifio are fOtmd on every table. 
For centuries the Galegos have been 

renowned as particularly fearless fisher­
men who not only fish the rias but also 
venture far out into the ocean. Thus, the 
seafood kaleidoscope here also includes 
deep-sea fish, such as cod, hake, sardines, 
turbot, sole, and angler. 

Fresh seafood lends itself to utterly 
simple cooking techniques. Over time, the 
simplicity afforded seafood came to de­
fme vi.Jtually every aspect of Galician cook­
ing. The most complex Galician specialty, 
empanadas, is not particularly complicated 
at all. Empanadas are double-crusted pies 
usually filled with scallops, eel, potatoes, 
sardines, tuna, or pork. The filling is sauteed 
in olive oil with peppers, tomatoes, onions, 
and garlic. The crust is made from wheat 
llour or cornmeal. Empanadas are served 
in the humblest bars as well as in Galicia's 
best restaurants. 4 73 

Finally, Galician cookery is also influ-
enced by the region's Celtic roots. The 
potato is revered. In caldo gallego, the 

The Galician coas t is one of Eumpe's greatest fisheries anlltlte Gal egos are among the continent's 
most renowneclfishel'lltell. 11w slwer mnge of cleliciousfreshfish is mincl-boggliug all(l begs to be 
washed dow n with albm·hio. 
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A BLESSED 
MARRIAGE 

I I hardly seems coincidental that 
Galicia, renowned in all of Europe 

for the abundance and variety of its 
seafood, would specialize in a wine 
considered one of the most compatible 
in the world with seafood, and olbo­
riiio is. The wine's capacity to seem 
both crisp and creamy at the some 
time, plus its pure, clean flavors remi· 
niscent of quince, almonds, ginger, 
and lemons make it a stunning partner 
for all sorts of simply prepared sea· 
food dishes. But if there's one type of 
seafood just mode for olboriiio, it's 
scallops. The sweet purity of scallops, 
often overwhelmed by other whites, is 
perfectly underscored by Spain's most 
famous white wine. In Galicia itself 
scallops hove been treasured for cen­
turies. For more than a thousand years 
the travelers who hove walked across 
northern Spain on religious pilgrim­
ages to the tomb of the apostle James 
in Galicia's Santiago de Compostelo 
hove token the scallop shell a s their reli­
gious symbol. The stone walls of 
Santiago's stunning cathedral ore cov­
ered with carved scallop shells, and 
during the Middle Ages the millions 
who mode the pilgrimage 
each year deco­
rated their cloaks 
and hots with 
badges in the 
shape of scallop 
shells. 

region's most famous peasant stew, pota­
toes are combined with kale, beans, pieces 
of pork (ear and tail), spicy sausage, and 
sometimes veal and chicken. Every Galician 
loves his or her mother's caldo gaUego. 

VISITING 
RIAS BAIXAS 
BODEGAS 

I t is possible to visit the bodegas of Rfas 
Baixas, but you must call in advance. 

The bodegas are small, and chances are 
you will be shown around by the owner or 
winemaker. It helps to speak Spanish. The 
telephone numbers include the dialing 
code you'll need when calling from the 
United States. If you're calling from within 
Spain, elinlinate the 011-34 and add a zero 
before the next nwnber. 

BODEGAS MORGADfO 

arrangements con be mode through 
its business office at 
18· 20 Mario Berdioles 
36203 Vigo, Pontevedro 
0 11 -34-986·43-42-33 

GRANJA FILLABOA 

La Filloboo 
36459 Solvoterro de Miiio, Pontevedro 
011-34-986·65-81-32 

PAZO DE SENORANS 

Vilonoviiio 
36616 Meis, Pontevedro 
011-34-986-71-53-73 

PAZO SAN MAURO 

8 Trovesio Alcalde Portonet 
36210 Vigo, Pontevedro 

011-34-986-20-41-20 

S ANTI AGO RUIZ 

Son Miguel de Tobag6n 
36770 0 Rosol, Pontevedro 
011-34-986-61-40-83 



RIAS B AIXAS 

TH E RlAS BAIXAS WINES TO KNOW 

~ 

17w cool, rei a/ i vely 1vel coastal region of Rias Bai:t·as specializes 
in only one white wine, albari1io. 

BODEGA S DE VILARINO·CAMBADOS 

Alboriiio 

Marlin Codex 

l 00% olboriiio 

A~~o 

MARTIN 
COD AX 

Albariiio can be dramatically 
creamy, as the creme-brOJee-like 
texture of this wine proves, and 
the flavor can be a swirl of hon· 
cysuckle and marzipan. Martin 
Codax, named after a twelfth· 
century Galego poet, was the 
first albaririo to be exported to 

the United States in 1988. 

BODEGAS SALNES UR 

Alboriiio 

(andes de Alborei 

l 00% olboriiio 

Like a young colt, Bodegas 
Salnesur's albariiio exudes 
energy. There is an almost 
minerally, slatelike flavor to 
the wine plus heaps of 
lemony intensity and a slight 
zesty spritz. Condes de 

Albarei is one of the better-known albari.iios, easily 
found in Galicia's best seafood bars. 

LUSCO DOMINO 

Alboriiio 

l 00% olboriiio 

With albariiio, purity and 
intensity of flavor is every­
thing. Lusco (the word 
means twilight in Galician) 
possesses both. The wine's 

gorgeously concentrated quince, ginger, and 
almond flavors and bright focused acidity make it 
irresistible. Best of all, there's an elegance and 
creaminess here that elevates this albariiio to top 
rank. 

MAR DE FRADES 

Alboriiio 

l 00% olboriiio 

Mar de Frades' striking royal blue 
bottle suggests a kind of sea fresh­
ness-which is just what you get. The 
flavors of the wine seesaw back and 
forth between fresh, vibrant ginger, 
spice, and citrus fru it and vanilla 
marzipan creaminess. Extremely 
light, with a finish that calls to mind 
cream soda and ginger ale. 

MORGADIO 

Alboriiio 

l 00% olboriiio 

It is a rare 1vine that manages to be both lightly ~ 
etched and deeply profound in flavor at the sante 
time, but the Morgadlo pulls it off. It's as though 
every elegant molecule were 
singing at the top of its lungs. In " ·''""''"'o 
most years, wonderful splashes Mo~GADiO 

of gingebr dand dalm
1
_onhd plu~eala A 

creamy o y an a tg t tropt "'"'" ., " " ,. 
fruit and vanilla finish give the ~ - :::::-;;;;"':".~-"" 
wine real zing and complexity. 

PAZO SAN MAURO 

Alboriiio 

l 00% olboriiio 

In an almost Dolly Parton-like 
fashion, the Pazo San Mauro is 
tight and fleshy at the same lime. 
In good years, the wine virtually 
bursts fonvard with seductive, lush 
vanillaness, yet it is so refreshing, 
crisp, and focused that the flavors seem 
magnified. The vineyard, which dates from 1591, 
rests on small rolling hills along a tiny tributary of 
the Miiio River. On the other side of the river is 
Portugal. For centuries the Portuguese and 
Galegos have fought over the vineyard. 
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SPAIN 

Priorato 
Often called by its Catalan name 

Priorat, Priorato is a tiny isolated 
wine region just west ofTarragona 

in Catalonia, but it is also Spain's brightest 
new star. Barely heard of in the early 
1990s, the region has recently emerged on 
the international scene with a handful of 
exciting and highly sought after wines, 
some of which have upstaged even the 
most prestigious Riojas by costing four 
times as much. If all of this seems improb­
able, what makes it more surprising still is 
that this is happening in Spain, a country 
so enamored of tradition that it has rarely 
found itself on t11e vinous cutting edge. If 
Priorato is any evidence, perhaps that has 
begun to change. 

Like Penedes, Priorato is an ancient 
wine region where vines grew centuries 
before the Romans arrived to mine lead 
and silver. It acquired its name during the 
Middle Ages when, as the story goes, a vil­
lager had a vision of angels ascending and 
descending a stairway to heaven. As a re­
sult, in 1163 Alfonso II of Aragon founded 
a Carthusian monastery on the spot. The 
monastery became known as Scala Dei 
(God's stairway) and given the important 
presence of the monks, the region was 
called Priorato, from the Spanish word for 
priory. Today, tllough the monastery has 
been long abandoned, the little hamlet 
nearby is still known as Scala Dei, and one 
of the region's bodegas, Cellars de Scala 

In the rugged, ?"Ocky, 1·urallandscape of Priomto, little besides vines and olive t1·ees gmw. 
A Carthusian monaste?y f ounded here in the twelfth centmy led to the name Ptiomto, 
jmm the Spanish 1uonlfor prio1y. 
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Dei, operates in some of the old buildings 
that once belonged to the monastery. 

The region's most famous wines are 
all red, and they are some of the most in­
tense, inky, and powerful red wines in 
Spain (and as I said before, some of the 
most pricey). Massively structured and 
high in alcohol and tannin, they have thick 
Port-like textures and are loaded with ripe 
blackberry fruit, chocolate, and licorice fla­
vors. The wines' concentration is a result 
of painfully low yielding old vines, which 
protrude, gnarled and contorted, from the 
poor, rocky, slate-laced soil called Uico·re/la 
(licorice) because of its blackish color. 
Days here are intensely hot; nights, very 
cool. In this dry, infertile, unforgiving 

landscape, few crops other than grape­
vines and olive trees have ever survived. 

The vineyards are scattered over a 
valley and up slopes more than 3,000 feet 
in elevation. Since much of the terrain is 
mountainous, many of these old vineyards 
are planted on terraces built centuries 

ago. Though the slate slopes are slippery 
and the heat in summer can be blistering, 
the vineyards are still worked by hand 
with only mules and horses for assistance. 
Tractors haven't been invented that could 
negotiate such vineyards as these. 

Priorato's wines are based primarily 
on two native red grapes, gamacha and 
carifiena (known in France as grenache 
and carignan respectively). This is a bit 
surprising since almost everywhere else, 
with the notable exception of Chateau­
neuf-du-Pape and the rest of the southern 
Rhone, gamacha and cariii.ena are not 
considered particularly capable of pro­
ducing great wines. In Priorato they have 
found a place to excel. In addition to these 
two varieties, some wines also contain 
smaller amounts of cabernet sauvignon, 
merlot, syrah, and tempranillo. 

THE GRAPES OF 

PRIORATO 

Priorato is home to red g rapes almost 

exclusively. 

Cabernet Sauvignon: Used as an 

important blending grope though usually 

in small amounts in wines based 

primarily on coriiiena and gornacho. 
Contributes structure. 

Carinena: Native Spanish grape and 

one of the two major grapes in Prioroto, 
the other being garnacha, with which 

cariiiena is blended. Known as carignan 

in France, where the grape sometimes 

makes undistinguished wine. Here, just 

the opposite is true; coriiiena contributes 

intensity, depth, and concentrated fruit 

Rovors. 

Garnacha: Along with cariiieno, with 

which it is usually blended, one of 

the two major grapes in the region. 

Contributes richness, juiciness, body, 

and density. Though a native Spanish 

grape, garnacho is better known in 

France where it is called grenache. 

Merlot: Minor grape. Used as part of 

the blend in wines based on cariiieno 

and garnocho. Adds structure and 

roundness. 

Syrah: Minor grape. Like merlot, used 
as part of the blend in wines based 

primarily on cariiiena and gornocha. 
Adds depth and earthiness. 

Tempranillo: Minor grape used as a 

blender. Conlributes aroma and acidity. 

Unlike the wines of Rioja or Ribera 
del Duero, the wines of Priorato are not 
categorized according to the hierarchy of 
crianza, 1·eserva, and qran reseTva. And 
Priorato wines are much more likely to be 
aged in new French oak than used Ameri­
can oak. France has also inspired many of 

4 77 
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the wines' names. Clos Mogador, Clos de 
l'Obac, Clos Erasmus, and Clos Martinet 
all borrow the French concept of a clos, or 
a small defined vineyard where, by infer­
ence, special high-quality wines are made. 
Not all the wine is dry; several Priorato 
bodegas also make sweet, fortified red 
wines called vis dolyes (Catalan for sweet 
wines). These sweet bombs, with their 
syrupy textures and flavors of chocolate­
covered cherries, can be simply extraordi­
nary and are priced accordingly. 

Until the 1990s there were very few 
independent bodegas in Priorato. Because 
the vineyards were difficult to work and 
the region was isolated and poor, most 
vineyards were just small plots tended by 
owners who sold their grapes to the local 
cooperatives. The cooperatives in tum 
made high-octane reds that were appeal­
ing in their rusticity but short on finesse. 

478 While cooperatives still dominate and the 
number of independent estates remains 
small, the situation is rapidly changing. 
Beginning in the early 1990s a few ambi­
tious growers as well as visionary wine­
makers from elsewhere in Spain decided 
that the region's potential for producing 

truly fme wine was just too great to ig­
nore. Among the first independent bodegas 
to be founded were Costers del Siurana and 
Alvaro Palacios, two that remain among 
the best Costers del Silrrana makes the rich, 
deeply fruity wine Clos de l'Obac from 
gamacha and cariiiena and the big, soft, 
chocolatey, plummy Miserere from gar­
nacha, cariiiena, cabemet sauvignon, tem­
pranillo, and merlot. From Alvaro Palacios 
come what have become the two leading 
collector's \vines from Priorato: the super­
expensive, hugely concentrated, and lush 
L'Ermita, made from 100 percent gar­
nacha, and its (theoretically) less power­
ful little sister Finca Dofi, though Finca 
Dofi, a blend of gamacha, cariiiena, caber­
net sauvignon, syrah, and merlot, is mas­
sive and supercomplex itself. In addition 
to Alvaro Palacios and Costers del Siurana, 
other top bodegas include Clos Erasmus, 
Clos Martinet, Morlanda, and Clos 
Mogador. The wines from Cellers de Scala 
Dei, while not quite as close to the top of 
God's staircase as the others, are also 
good. You'll frequently find all these wines 
labeled with the Catalan Priorat rather 
than the Spanish Priorato. 





PORTUGAL 

M 
ore than any other European 
country, Po1tugal has remained 

steeped in tradition even as it 
has modernized. The grapes 

for certain wines are still painstakingly 
trodden by foot in ancient lagm·es, and in 

the hilly wine regions of the northeast, 
vineyards must still be worked by hand. 
The persistence of tradition is due in large 
part to the importance of P01t, Portugal's 

most famous wine and a wine that, like 
Spanish Sherry and French Champagne, is 

still meticulously handcrafted using meth­
ods that are centuries old. 

P01t is a lusciously sweet, powerfully 
fortified wine, the drinking of which can 
only be described as a turbocharged expe­
rience. Since its evolution from the 1700s 
onward, it has been considered one of the 
most remarkable wines in the world. 
Because it is indeed Portugal's most 
extraordinary wine, P01t leads off the 
chapter, followed by Madeira, Portugal's 
other sensational fortified wine. But 

!fit looks exhausting but fun, it is. At Quinta do Noval, treading grapes by foot in the 
shattow stone troughs known as lagares is still practiced, though generally only for the 
quinta~ best wines. 



THE QUICK SIP ON 

PORTUGAL 

c@l? 

• Sweet fortified Port is the foremost 
w ine of Portugal ond is considered one 
of the most unique, delicious dessert 
wines in the world. There ore ten differ· 
en! styles of Port, the most renowned 
ond expensive of which is vintoge Port. 

• Portugal's other outstanding fortified 
wine is Modeiro, mode by one of the 
world's most intricate ond poinstoking 
winemoking processes. 

• In the eorly 1990s the toble wines of 
Portugal improved dromoticolly, esp~ 
ciolly the reds, which ore now omong 
Europe's best wine volues. 

KEY TO POR T U G AL' S 

WI N E R EGIONS 
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PORTUGAL 

Portugal's leading table wine regions are 
not to be ignored. You'll also fmd discus­
sions of the Minho, source of Portugal's 
most noteworthy white wine, Vinho 
Verde; Douro, home to table wines as well 
as to Port; Dao; Bairrada; and, at the end 
of this section, Alentejo. 

Historically, there have been two 
Portugais-the Portugal that made Port 
and the Portugal that made dry table 
wines. The two worlds rarely overlapped, 
and the vast majority of producers made 
either one style of wine or the other, not 
both. Port was renowned but, with one or 
two exceptions, the country's table wines 
were cloaked in obscurity. Change came 

swiftly in the late 1980s. As wineries mak­
ing table wines were modernized and as 
new capital was invested in equipment 
and in improving vineyards, Portugal's 
table wines, especially its reds, began to 
soar in quality. Today wine estates are 
increasingly making fine wine (as 
opposed to inexpensive quaffing wine), 
and the prestigious Port fmns are moving 
into the table wine business, too. 

Portugal, like its Iberian neighbor 
Spain, is carpeted with vineyards. A coun­
try that is just 370 miles long, 125 miles 
wide, and smaller than the state of Ken­
tucky, it nonetheless ranks fourteenth in 
world wine production. An astounding 

READING A PORT WINE LABEL 

~~ .• ~~-:::~ :::.-~.-'!.~~ --..-..... ~ _..,._ .. 
Proprietary name 
of the wine - -+*il--

Name of the 
producer and --+illl­
battler 

Date company was 
founded 

Volume in 

---tt':it-1- Home of the producer 

Percentage af 
alcohol by volume 

Required by 
United 

iL 
States law 

Name of the importer Country of origin 
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230 different grape vatieties grow there, 
more than 80 of which can be found in the 

Douro alone. Many of these are ancient, 
rare varieties and were probably brought 
to Portugal by the Phoenicians directly 
from t11e Middle East. Since those early 
times, Portuguese vines have had to strug­
gle formidably to survive. Much of the 
land is impoverished, the swnmers can be 
unbearably hot, and in the nottheast, the 
land is often so rugged, steep, and impass­
able that dynamite must be used to help 
clear narrow tenaces for vineyards. 

PORTUGAL'S WINE 
LAWS 

Portugal's \vine industry was dramati­
cally modernized after the country 

joined the European Union in 1986. The 
Dow·o was first delimited more than two 
centuries earlier-in 1756-but today, it 
plus another thirty-nine of Portugal's fifty­

five wine regions are considered Denom-

PORT 

f Portugal is the moti1er of Port, Britain 
is certainly its fati1er. The famous Port 
finns were, for the most part, begun by 

men with such properly British names as 
Sandeman, Croft, Gral1an1, Cockburn, 
Dow, and Wane. British men, in fact, were 
not only Port's founders but also its most 
ardent, if exclusionistic, advocates. In fact, 
until recently Port might have been 
described as the most sexist beverage on 
earth. The quintessential man's drink, it 
was historically brought out (with great 
celebration and obligatory cigars) only 
after women had left the room. Women 

ina{:lio de 01igem Contmlada or DOCs 
(denominations of controlled origin). Por­

tugal's DOC laws are similar to France's 
Appellation d'01-igine Cont?"(Jlee laws. 
Wines with DOC status must meet strin­
gent requirements as set forth by the 
Instituto da Vinha e do Vinho (Institute of 
Vines and Wines), as well as by numerous 

local commissions. In addition, the DOCs 
Port and Madeira have separate governing 

bodies of their own. 
The requirements for wine regions 

stipulate the total acreage that may be 
planted, the types of grapes and their max­
imum yield, the methods of vinification, 
the minimum length of time wines must 
be aged, and the infonnation given on the 
label. As for labeling, most Portuguese 
table wines are named according to t11e 

geographic area from which they come: 
Douro, Dao, Alentejo, and so forth. How-
ever, some wines are also labeled accord- 483 

ing to grape variety. If the grape variety is 
given, at least 85 percent of the grapes for 
that wine must be of that vruiety. 

don't leave the room anymore, of course, 
and Port sales are probably the better for it. 

Although tile ancient Greeks and 
Romans prized the juicy red wines from 
the steep banks of the Domo River in 
northeastern Portugal, centuries passed 
before tile ingenious Btitish transfonned 
these wines from simple tasty quaffs into 
Port, Britain's early version of central 
heating. There is a fable about Port's 
birth, even though in reality the wine's 
"invention" was more like a series of dis­
coveries than a single creative act. As the 
apocryphal story goes, two young English 
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wine merchants were traveling through 
Portugal in the late 1670s, looking for 
wines that would be saleable on the British 
market. For centuries the English had 
drunk mostly French wines. But from the 
mid-fifteenth century onward, escalating 
rivalry between the two nations had led to 
punitive import duties not to mention war. 
As the amount of French wine exported to 
Britain dwindled, Portuguese and Spanish 
wines increasingly made up the difference. 
The two young merchants supposedly 
found themselves at a monastery outside 
the town of Lamego near the Douro River. 
The abbot there served them a wine that 
was smoother, sweeter, and more interest­
ing than any they'd tasted. When the young 
men pressed the abbot to tell them more, 
he confided that he'd added brandy to the 
wine as it fennented. 

484 The name Port is derived 
fmm the city of Oporto, a maj01· port 

on the Atlantic at the mouth of the 
Douro River-the river of gold. 

Oporto is the second largest city in 
Portugal after Lisbon. 

PORT SHIPPE~ ~IMP- ~s II 
ost Port firms are called ship­
pers because they originally 
shipped wine, still in casks, 

from Portugal to importers in England, 
who would then bottle and label the 
wine with their own name or brand. To­
day, although almost all styles of Port 
must by law be bottled in Portugal, the 
practice of referring to Port companies 
as shippers remains. There are slightJy 
more than a hundred Port shippers in 
Portugal today. 

The legendary 
Factory House in 
Opo1·to, the 
historic British 
meetinghouse cum 
genUeman's club 
used by Port 
shippers f or 
business and 

What actually happened was_ ~far~les::=s£7fJf:T~~~~~.AJ~ 
fanciful. By the seventeenth r 

century, wine was regularly 
being fortified with grape spirits 
simply to make it more stable 
during the voyage to England. At 
first the amount was small, about 
3 percent But then an incredible 
vintage in the year of 1820 caused 
Port shippers to retllink their 
product. That year the wine was 
remarkably rich, ripe, and natu­
rally sweet. Sales soared. The next 
year, hoping to re-create their suc­
cess, Port shippers added a greater 
amount of brandy and added it 

Barcos (above and 
left)-jla t-bottomed, 
open boats that 
tmnsport barrels 
of Port on tJte 
DoU?-o Rive~: 
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sooner in order to an·est fe1mentation ear­

lier and leave more sweetness in the wine. 

The idea worked. Gradually, over the 

course of many decades, the amount of 

grape spirits was incrementally increased, 

producing a sweet wine that is substan­

tially fortified at the same time. 

Port comes from only one place in the 

world, the 70-rnile-long demarcated P01t 

region in the Douro river valley. The Rio 

Douro begins in Spain (where it's known as 

the Duero River), northeast of Mad1id, 

then carves a westward path through the 

rugged plains until it finally forges its way 

across the border. In Portugal the river 
cuts a gorgelike valley through the arid, 

rocky, unforgiving land, ultimately cross­

ing the entire country and washing into the 

Atlantic at the town of Oporto. 

TH E LAND, 
THE GRAPES, AND 
THE VINEYARDS 

That vineyards are planted in the 

Douro is a testament to human will, 
fo r this is one of the most unmerciful envi­
ronments in which grapes manage to grow. 

The hillsides of the river valley are ex­
tremely steep banks of schist and granite. 
These hardened rock slopes originally con­

tained so little soil t11at more had to be car­

lied there or created tll!"ough generations 
of hun1an labor. In many places the rock 

was chipped by hand with hanll"ners and 
pointed iron poles (or later blasted with 

dynamite) and then mixed with organic 
matter. As the hillsides relented, thousands 

upon thousands of narrow terraces were 

built by hand and planted witl1 vines. 
The presence of schist and granite is 

extremely important. Both drain water 
well, and so the vines' roots must tunnel 

deeply (as much as 65 feet down) within 

the rocky crevices for nourishment. Roots 

that burrow deep into the earth find a sta­

ble environment there and thus become 

more stable themselves. This is critical in 
the Douro where the vines must be sturdy 

in order to survive the blazingly hot day­

time temperatures. 

The forebodingly steep hillsides 

of the Douro vaUey range 

from 35 to 70 degrees in inclination. 

Terrace walls can be 15 feet high. 

These a1·e some of the cntelest 

vineyards to woTk in Portugal's 

fumacelike summers. 

The Douro's long summers are infa­

mous. Often t11e temperatures rise so high 

tl1e vines temporarily shut down and wait 

until night to transp01t nutrients from the 

leaves to the grapes. The heat, luckily, is 

dry thanks to the Serra do Marao moun-

PORTUGUESE 
WINES 

LEADING W INES 

Alentejo red 

Bairrada red 

Dao red 

Douro red 

Madeira white (fortified; dry and 
sweet) 

Port red (fortified; sweet) 

Vinho Verde white 

WINE O F NOTE 

SetUbal white (fortified; sweet) 

485 
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The lun<Jest in the Dow·o is back-breaking 1Uot·k. The e:rtremely steep vineyards are worked 
entirely by hand, often in blistering heat. 

tain range, which separates the Douro 
from westem Portugal's cooler, more hu­

mid Atlantic climate. 
The hot climate and difficult terrain 

also meant that in t11e past-in fact, until 
the 1950s-young wines (Ports to 
be) were made in the Douro by 

the growers but then trans­
ported down the river on flat­

bottomed boats (bm·cos) to 
Oporto and its sister city Vila 
Nova de Gaia. There they 
would be blended and matured 
by the shippers. Today most Port 
is still blended, aged, and bottled 
in the shippers' large warehouses, 
known as lodges, although the Port itself 
is brought d?wn from the Douro by tanker 
ttucks, a feat that hardly seems possible 
given the extremely narrow roads, hairpin 
tums, lack of guardrails, and general 
absence of shoulders on roads that, in 
some places, barely cling to the cliffs. 

Until the mid-1980s, maturing wines 
in the lodges was not just standard prac­
tice, it was the law. In 1986 new regula­

tions allowed Port to be aged, bottled, and 
shipped directly from the farm estate (the 

quinta). As a result, several growers 
who had formerly sold to large 

shippers-Quinta do Infantado, 
for example-began marketing 

their own Ports. 
There are more than 

83,000 vineyard properties in 
the Douro. These are owned by 

the region's roughly 28,500 
growers. The region is divided 

into three subzones, and vineyards 
are planted in all three. From west to 

east, they are the Lower Corgo, the Upper 
Corgo, and t11e Douro Superior. 

The Lower Corgo, about 60 miles up­
river from Oporto, is where basic quality 
Ports are made. Better-quality Ports, in­
cluding all vintage Ports, come from 
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either the Upper Corgo or the Douro 
Superior, which extends to the Spanish 
border. 

Despite these generalizations, the 
Douro remains difficult to categorize. 
Countless microclimates, each indepen­
dent from the next, are created by the 
twisting and turning of the river, the 
changes in orientation to the sun, the vari­
ations in elevation (between 1,200 and 
1,700 feet), and numerous other factors. 
Vineyards may be close as the crow flies 
but vastly different in terms of the quality 
of grapes they produce. 

In an attempt to make sense of all 
this, the Casa do Douro, an official regu­
lating body, actually rated the vineyards in 
the early 1930s. These vineyards remain 
the most intricately rated in the world. 
Each is given points based on a myriad of 
factors, including altitude, nature of soil, 
shelter from \vind, orientation to the sun, 
climate, age of vines, varieties planted, 
density of planting, and yield. 

As for grapes, Port is almost always a 
blend of different varieties. Blending, in 
fact, is what gives Port part of its com­
plexity. There are an astounding thirty­
eight white grape varieties and fifty-one 
red grape varieties grown in the Douro. 
Five of these-all red-are considered the 
most important grapes for making Port. 
These may be blended together in any 
combination, using any proportions. 

In the past the blend was made in the 
field-that is, the different vines them­
selves were interplanted in each vineyard. 
Field blends, still common in Portugal, 
make harvesting difficult since grape vari­
eties ripen at different times. As a result, 
newly replanted Portuguese vineyards are 
planted with a single grape variety, and 
the \vines made from those varieties are 
later blended in the winery. 

The five leading grapes are touriga 
nacional, tinta barroca, tinto ciio, touriga 
francesa, and tinta roriz. Touriga nacional 
is the preeminent variety because of its 
intense color, flavor, and aroma Of all of 
the Douro grapes, it makes wines with the 
best balance and greatest longevity. The 
other grapes all add varying nuances of 
flavor, aroma, or body. Grapes are har­
vested by hand from the end of September 
through October. 

THE GRAPES 0 , PORT 

WHITES 

COdega, Gouveio, Malvasia Fina, 
Rabigato, and Viosinho: Obscure 

grapes used for only one style of Port­

white. Also used for table wines. 

REDS* 

Tinta Barroca: Contributes alcohol, 

body, and aroma. Tinta barroca is also 

used for table wines. 

Tinta Roriz: Contributes body, flavor, 

and aroma. Tinto rariz is also used for 

table wines. This grape is known in 
Spain as tempranillo. 

Tinto Cao: Has a delicate character. 

Sometimes contributes spiciness. Tinta 

coo is also used for table wines. 

Touriga Francesa: Contributes floral 

aromas. Despite its name, the touriga 

francesca has no French parentage. Also 

used for table wines. 

Touriga Nacional: The most important 

grape variety used in Port and 

considered the best grape in the Douro. 

Contributes intense color, Raver, and 
aroma. A lso used for table wines. 

• The most important styles of Port ore oil red. 



MAKING PORT 

The condensed version would go like 

this: Add one part grape spirits to 

four parts red wine while it's fennenting. 

In truth, however, making Port is quite 

a bit more involved. First, 

red grapes are cmshed and 

put in a special automated 

tank to macerate. Until the 

1960s, with ample farm 

labor available, the cmshing 

was done exclusively by 

hand-or rather, by foot-in 

lagm·es, shallow stone or 

cement troughs large enough 

to hold between 1,300 and 

2,000 gallons of wine. The 

process almost reads too 

cliche-like to be true, but it is. After an 

exhausting day of picking, men and 
488 women vineyard workers would don 

shorts, hop into the lagm·, and tread the 
soupy purple mass of grapes for several 

hours. In the early part of the evening the 

workers would link anns and march in 

military-style lines. But as the night wore 

on, the time would come for the liberdade 
when everyone would break into free-style 

dancing, usually accompanied by musi­

cians to spur them on. 

The human foot is ideally suited to 
cmshing grapes. Treading breaks the 
grapes, ctUShes the skins, and then mixes 

the skins with the juice for good flavor 
and color extraction-all without smash­

ing the pips (tiny seeds), which contain 
bitter-tasting tannin. Several Port shippers 

still have some of their best grapes 

cmshed in this traditional manner. 
After the grapes have been trodden 

and have macerated in a tank for about 

twenty-four hours, fermentation begins 
and the grapes' sugar begins to be turned 

Beginning in the 1890s, the Po1tfinn 
Ad1i ano Ramos Pinto (known today as 
Ramos-Pinto) began a boldly risque and 
higltly effective advertising cmnpa iyn 
composed of erot·ic posters, nwny of them 
created by leading European aTtists. 17w 
poster on the left, by an unknown ctrtist, 
evokes the decadence of ancient Roman 
banquets. 17te poster on the 1·ight, by the 
Italian commercial artist Leopoldo 
Metlicovitz, slwws a curvaceous, innocent­
looking Eve entwined by a se1pentlwlding 
a cup of wine between his fangs, as Adam 
looks onfmm llw background. 

into alcohol. At the point when about half 
the natural sugar has been converted, fer­

mentation must be stopped. To do this, the 
wine is poured off into a vat containing 

neutral grape spirits (clear brandy) with 
an alcoholic strength of 77 percent (150 

proof). The alcohol in the spirits causes 

the yeasts in the wine to die, and fennen­
tation subsides. The result is a sweet \vine 
with about 10 percent residual sugar, for­

tified to about 20 percent alcohol. 
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Although this is the initial process by 
which all Port is made, it is only phase 
one. Phase two-maturing and aging the 
Port-is just as, if not more, critical. Each 
of the separate styles of Port are matured 
and aged differently. 

The Top PoTt Shippers 

A . A . FERREIRA 

COCKBURN 

Dow's 

FONSECA 

FONSECA GUIM ARAENS 

GRAHAM' S 

NIEPOORT 

Q U INTA DO INFANTADO 

QUINTA DO NOVAL 

RAMOS-PINTO 

SAN DEMAN 

SMITH WOODHOUSE 

TAY L OR FLADGATE & 

Y E ATMAN 

WARRE'S 

THE STYLES 
OF PORT 

There are ten dillerent styles of Port, 
each one unique, though their similar­

sounding names make it difficult to remem­
ber them all. Before examining the different 
styles, it's important to note that all Port 
falls into one of two mqior categories: those 
that are aged predominantly in wood (or in 
a tank) and those that are aged predomi­
nantly in bottles. Predominantly wood-aged 
Ports are ready to drink right after they're 
bottled and shipped. They should be con­
sumed within a year and a half to two years 
after bottling. These Ports do not need to be 

decanted. Predominantly bottle-aged Ports, 
on the otl1er hand, start out in barrels for a 
brief period of time but then mature and 
age for a longer, and sometimes very long, 
pe1iod inside a bottle. Vintage Port is the 
most famous type of bottle-aged Port After 
lhis long aging, bottle-aged Ports throw a 
sedimen~ which, of course, should remain 
in the bottle. Most bottle-aged Ports there­
fore need to be decanted. 

The ten styles of Port are described 
beginning, as much as possible, with the 
simplest styles. Regrettably, organizing 
the styles of Port into a logical progression 
isn't as easy as it might seem since many 
styles of Port are interdependent in the 
sense that the prerequisite for understand­
ing one style is understanding another. 

"PORTS " AROU~D 489 

THE WORLD 

~ 

o-cal.led Ports are made in the 
United States, Sooth Africa, and 
Australia, among other places. 

These fortified wines, while they may 
be qnite extraordinary (as they are 
particularly in Australia), are not true 
Ports. Like authentic Champagne or 
Sherry, real Port comes only from its 
historic demarcated region. 

White Port 
\ 1\ fhite Port is the simplest type of 
V V Port-so simple, it's barely consid­

ered Port by many Port lovers. It's also a bit 
of an aberration, being made from indige­
nous but fairly obscure white grapes, includ­
ing c6dega, gouveio, malvasia fina, rabigato, 
and viosinho. It represents only a small 
amount of the total production of Port 
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Whlle the most basic white Ports are 

aged only in tanks before being bottled 
and sold, the better ones are aged briefly in 
wood and so have a slightly nutty streak of 
flavor tunning through them. The m(\jmity 
of white Ports also have a little twang of 
sweetness, but extremely sweet white 

Ports, called lagrima (teardrops), are also 
made and are very popular in Portugal. 
Additionally, t11ere is a more austere style 
of white Port called light dry (leve seco ). 

White Ports are usually drunk chilled 
and straight up, on the rocks with a twist 
of lime, or mixed with soda. 

Ruby Port 

T his is the least complex style of the 
red Ports, and it's inexpensive. It 

receives almost no bottle age before 
release. Fruity and straightforward, ruby 
Port is a blend of young wines from differ­
ent years, all of which have been in banels 
or tanks for two to tlu·ee years. The grapes 
come from the less prestigious western 
end of the Douro. A good ruby Pmt is 
always a simple wine, but it can have-just 
as the name suggests-very tasty red fruit 
flavors. Some producers label their ruby 
Port "fine ruby." 

Young Tawny Port 

There are two widely different types of 
tawny P01t: young (unaged) tawny 

and aged tawny. Young tawny Port, like 
ruby Port, is basic and uncomplicated. It is 

less than tJu·ee years old. It, too, is made 
from grapes that come from the less pres­
tigious western end of the Douro. But in 
the case of a young tawny, the grapes yield 
a lighter-colored wine. The wine may then 
be made even lighter by minimizing the 
time the juice stays on the skins dUling fer­
mentation. Sometimes, especially for 

THE BIRTH~ 
PRESENT 

---~ 
t is an old tradition among the 
wealthy British upper classes to 
give a newborn child a pipe (about 

sixty-~me cases, clearly a lifetime's sup­
ply) of Port from the newborn's birth 
year. In the past, only vintage Port and 
single quinta vintage Port would be 
given. These would be shipped in cask 
to a British wine merchant who would 
bottle the Port, after which it would be 
stored in the parents' cellar. By the 
time the child was old enough to drink, 
the Port would be matured and ready. 
Today the Port is bottled in Portugal, 
not Britain, but the tradition remains 
essentially the same. 

undistinguished young tawnies, white Port 
may be added to the blend as well. Young 
tawnies, as a result, have a pale, onionskin 
color. They are often drunk straight up or 

on the rocks as an apetitif. Young tawnies 
are also refetTed to as tawnies without an 
indication of age. 

Aged Tawny Port 

U sually designated on the label as 
either ten, twenty, thirty, or more­

than-forty years old, aged tawny Ports are 
among the best-loved Ports in Portugal, 
Britain, and France. They are drunk both as 
apertifs and at the close of a meal. 

Aged tawny Ports are blends of Ports 
from several years left in the bane! until 
they take on nutty, brown sugar, and vanilla 
flavors and a soft, silky texture. Long banel 
aging also changes the color of the wine 
from deep ruby red to, well, tawny. The 
designation ten-year-old and so on is an 
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average age of the wines by jlawr. In other 
words, a ten-year-old tawny tastes like it is 

made up of wines that are about ten years 
old (to an experienced taster at least). 

The wines used for aged tawnies are of 
the highest quality. In fact, tJ1ese wines often 
go into vintage Port in t11e years when a vin­
tage is declared (see page 493). However, 
because they are made in completely differ­
ent ways, aged tawnies and vintage Ports 
taste nothing alike. Aged tawnies are about 
finesse; vintage Ports, about power. 

A rare special type of aged tawny is 
called a reserve aged tawny or coUwita (col­
YATE-ah) Port. A reserve or colheita (the 
word co/heita means harvest) is a tawny 
from a single harvest It must be aged a 
minimum of seven years, although there is 

no maximum. In practice many shippers 
release coUwitas after they are ten, twenty, 
or even fifty years old. Collwitas are the 
rarest of all Ports; they account for less 
than 1 percent of production. 

Vintage Character Port 

This is an especially confusing term, 
for many of these round, juicy Ports 

do not really resemble vintage Ports at all, 
and they don't come from a single vintage! 
A better name for them would be super 
rubies. Vintage character Ports are not 
very expensive, and their quality and bold 
flavors make them popular in both the 
United States and Britain. They are made 
up of wines of good but not great quality 
that on Lhe average have spent four to six 
years aging in barrels, although some may 
have small amounts of even older \vines 
blended in for extra richness and ele­
gance. Generally, the shippers producing 
the best vintage Ports also produce the 
best vintage character Ports. 

Many vintage character Ports have 
proprietary names. Cockburn's Special 
Reserve, Dow's AJS, Fonseca's Bin 27, 
Graham's Six Grapes, Quinta do Noval's 
LB, Ramos-Pinto's Quinta da Urtiga, Sande-

1~uo of the most 1·enowned quintas in the 
Dow'O, Dow's Quinta do BomJim and 
Gmham's Quinta clos Malevedos (inset), 
have an unpamlled 1'11gged beauty and m·e 
pe1jectly sited facing the 1ive1: 

49 1 
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PORTUGAL'S NATIONAL DISH 

Dried salted cod--baca/hau-is 
Portugal's national dish. Although 
the fish is also popular in Spain and 

the south of France, no place is more pa&­
sionate about bacalhau than Portugal 
where, it is said, there are at least a year's 
worth of different recipes for it. 

By the time Colnmbus journeyed to 
America, the Portuguese were fishing for 
cod as far away as the Grand Banks of 
Newfoundland. The cod was salted with sea 
salt from the area sooth of Lisbon around 
Setlibal (also famous for its dessert wine). 

man's Founder's Rese1ve, Taylor Fladgate 
& Yeatman's First Estate and Warre's 
Warrior are all vintage character Ports. 

Late B ottled Vintage Port 

L ate bottled vintage Ports-LBVs-are 
also somewhat confusingly named. 

These are Ports from a single vintage that 
have been aged in the barrel for four to six 
years and then bottled. They are ready to 
drink when the shipper releases them. 
Though LBVs have been ban e! aged for 
four years (as opposed to vintage Port's 
two), they are usually not substantial 
enough wines to have the potential to age 
for decades more in the bottle (which vin­
tage P01t can). 

LBVs are made every year and are 
about half the cost of vintage Port. Unlike 
vintage Port, LBVs have usually been fil­
tered before being bottled and therefore 
don't throw a sediment and don't require 
decanting. Their affordability and the fact 
that they don't have to be decanted make 
LBVs popular in restaurants. 

BacallUlu is salted at sea and then dried 
onshore. The large, white, almost mnmmi­
fied fish can be seen hanging in bacalerias, 
shops that specialize in the fish. To prepare 
it, the fish is soaked for one to two days in 
several changes or water. This removes the 
salt and rehydrates the Oesh. The fish is 
then cooked in any of a nnmber of ways. In 
a very popular version, it's flaked, then 
whipped and cooked with olive oil, potatoes, 
and sometimes eggs, nnW it has a thick, 
creamy texture somewhere between that of 
scrambled eggs and mashed potatoes. 

But don't be misled. Late bottled 
vintage Ports, despite tl1eir impressive­
sounding name, are not the equal of vin­
tage Po11s. They are wines of very good 
quality from good, not great years, but they 
lack the richness, complexity, and sophis­
tication of vintage P01t. 

Traditional Late B ottled 
Vintage Port 

Only a few Port shippers, notably 
Rrunos-Pinto, Wan e's, Smitll Wood­

house, and Quinta do Infantado, still make 
a traditional late bottled vintage Port, 
which is closer to vintage Port tllan to the 
standard LBV. Traditional late bottled vin­
tage Ports are made like vintage Ports, but 
they come from good, not great (declared) 
years. They are aged in wood four years, 
two years longer than vintage Port. 

Traditional late bottled vintage Ports 
are aged by the shippers in their lodges 
and tllen released when they are mature 
enough to drink. However, these Ports will 
continue to age well for two decades. Tra-
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.DECLARINGl 
A VINTAGE 

~ 

intages may be automatic for 
most wines, but for Port declar­
ing one is a formal procedure. 

The shipper must submit its intention 
and samples of the wine to the Port 
Wine Institute. Only after approval is re­
ceived from the institute can the vintage 
be considered declared and only then 
can the shipper put the words uintage 
Port on the label. 

Each shipper decides indepen­
dently whether or not it wants to 
declare a vintage Port year. Some ship­
pers, such as Taylor Fladgate & 
Yeatman, Fonseca, and Graham's, 
declare virtually every year. Their 
small holdings of especially excellent 
vineyards allow them to make small 
quantities of vintage Port often. How­
ever, the truly great years for vintage 
Port are usually those declared by a 
significant percentage (50 percent or 
more) of all shippers. These happen 
about three times a decade. 

The great Port years in the second 
half or the twentieth century have been 
1955, 1958, 1960, 1963, 1966, 1970, 
1975, 1977, 1980, 1983, 1985, 1991, 
1992, 1994, 1996, and 1997. 

ditional late bottled vintage Ports 
are not fil tered, so they do throw a 
sediment and need to be decanted. 
If the Port is a traditional LBV, the 
label will say so. 

Vintage Port 

N o Port is more sought after­
or expensive. Vintage Port 

represents only 2 to 3 percent of the 
total production of Port It is made 

only in very good years when Port ship­
pers declare a vintage. All of the grapes in 
the blend will come only from that vintage 
and from top vineyards in U1e best parts of 
tile Douro. 

Vintage Ports are first aged two years 
in barrel, to round off their powerful edges, 
and then can age a long time in bottle. 
During bottle aging the Port matures slowly, 
becoming progressively more refined and 
integrated. A decade's worth of aging is 
standard, and several decades used to be 
fai rly common. But Utis is changing. 
Thanks to improved viticultural and \vine­
making practices in the Douro, even very 
bold, young vintage Ports can be lip smack­
ingly delicious. In fact, a growing number 
of wine drinkers prefer them when tiley 
have Utis sort of exuberance and power. 

To maintain the intensity and richness 
of vintage Port, it is neitiler fined nor fil­
tered. It therefore throws a great deal of 
sediment as it matures in tile bottle and 
must be decanted. 

The United States is the largest 

market in the world for one style 

of Po-rt: vintage Port. 

Vintage Port can only be made in 
exceptional years when the young 

wines show near perfect balance. In 
these years the shipper must first 
declare a vintage. In years not 
declared for vintage Port, Port 
shippers take the grapes they 
might have used for vintage Port 
and blend them into other styles. 

According to historical rec­
ord, tile first Ports from a single 
vintage were made around 1734. 

Quinta Do Noval's 1985 Vin tage 
Port, a pa1·ticularly good yea1: 

493 ._ 
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They were aged in barrel for several years 
and then drunk as soon as the barrel was 
opened. Once bottles and corks came into 
use for vintage Port around 1775, the wines 
were aged for Jess time in the barrel and 
more time in the bottle. 

Single Quinta Vintage Port 

T he word q~dnta means fann, but in 
the Douro most quintas would be 

more accurately described as renowned 
vineyard estates. They range in size from a 
dozen to several hundred acres and usually 
include a house and sometimes gardens, in 
the manner of a French chateau. The 
grapes for a single quinta vintage Port 

come from a given quinta in a single year. 
The idea behind these Ports is tl1at tl1e very 
best vineyard estates are often located in 
special microclimates tllat allow excep­
tional wines to be made even in years when 
the vintage as a whole may not be declared. 

Some single quinta vintage Ports are 
made by small independent firms, such as 
Quinta do Infantado, that own U1eir own 
vineyards and do not buy grapes apart 
from those grown at the quinta. However, 
single quinta vintage Ports are also made 
by traditional shippers that keep the 
grapes from a given quinta separate and 
make a single \vine from those grapes. The 
Port shipper Taylor Fladgate & Yeatman, 
for example, owns and makes wine from 

HOW LONG WILL AN OPENED BOTTLE 
OF PORT LAST? 

ecause Port is both fortified and sweet, an opened bottle generally lasts longer than 
an opened bottle of regular table wine. Precisely how long any Port will last is based 

on three factors: 

1. How fragile or sturdy the wine is to begin with. 

2. How you store the Port-in the refrigerator, or at least in a cool place, is recommended. 

3. Your taste. Some wine drinkers like Port at its freshest; others like the flavor Port takes 
on after it's been exposed to oxygen. 

The following timetable is meant not to be a rule but a guideline. 

Type of Port 

White 

Will Last 

Several weeks to several months, when 
refrigerated 

R~by and Young t;..:;ac;;wc;;nLy _______ __::.2_;,w;-=.::eeks to 3 months 

Aged Tawny 1 month to 1 year 

Colheita 1 to 6 months 

Vint~ge Character 2 weeks to 4 months 

late Bottled Vintage and Crusted 1 week to 2 months 

Traditional late Bottled Vintage 1 day to 2 weeks 

Vintage, Single Quinto Vintage, Depends on its oge and delicacy: from 
and Garrofeiro 1 day for on old, delicate Port to 2 

weeks or more for o younger, robust one 
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ottles of vintage Port that are 
more than thirty years old can 
sometimes have fragile, difticult 

to remove corks. Traditionally such 
bottles would be opened using a pair of 
Port tongs instead of a corkscrew. This 
is ceremony indeed. The tongs are heated 
until red hot, then clamped around the 
bottle neck below the cork. After about 
ten seconds, the tongs are removed and 
cool water is poured over the neck, caus­
ing a single dramatic crack that severs 
the neck from the bottle. The bottle 
neck with the cork still inside can then 
be lifted otr the bottle-usually with 
great flourish-and discarded. Port 
tongs are not the easiest tools to find, 
but several good mail-ilrder wine acces­
sory companies carry them. 

the presligious Quinta de Vargellas. Ship­
pers (as opposed to small finns) usually 
do not make single quinta vintage Ports in 
the same years they declare for vintage 
Ports. In years declared for vintage Port, 
the quinta's grapes will be blended into 
the vintage Port and thus cannot be made 
into a wine of their own. 

Apart from blending, single Q'!tinta vin­
tage Ports are made in the same manner as 
vintage Ports. They are not filtered, require 
significant bottle aging, and throw a sedi­
ment, so that the wine must eventually be 
decanted. Single (]'!tinla vintage Ports are 
usually released after two years, just 
like vintage Ports. The wines are 
then aged a decade or more by the 
buyer. Single q1tinta vintage 
Ports are generally slightly less 
expensive than vintage Ports. 

Crusted Port 

S o evocatively well named, crusted 
Port is designated as such because it 

leaves a heavy crust, or sediment, in the 
bottle. This is simply a basic good hearty 
Port, made from a blend of several differ­
ent years (the average age of the wines in 
the blend is three to four years), that has 
been bottled unfiltered. As a result, it 
throws a sediment and must be decanted. 
Gutsy, full-bodied, and moderately priced, 
it's sometimes described as the working 
man's vintage Port. 

Garrafeira Port 

G arraJeim (garra-FAY-ra) Ports are 
not truly a separate style, but like 

colheilas, they are specialty Ports made in 
tiny amounts. The leading producer is 

Niepoort. Gmrajeiras usually come from 
a single exceptional year and are aged 
briefly in wood and then a long time-as 
many as twenty to forty years-in large 
glass bottles called bonbonnes. After aging 
the gm·raJeim is decanted and trans­
ferred into standard 750-milliliter bottles 
and sold. This type of Port has the rich­
ness of a vintage Port yet the suppleness 
of an aged tawny. The word garrajeim 

Pol't was o1·iginally shipped to Engtand in 
ban'els and then botlled to ordel' by English 

1ttine merchants, who used bottles like 
these. 
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means 'vine cellar or bottle cellar (from 

the Portuguese ga.mifa-bottle ). TI1e term 

ga1·rajeim is also used to designate 

P01tuguese still wines of especially high 
quality. 

PORT'S CLASSIC 
PARTNERS 

- - hether it's drunk as on aperitif 
or after a meal, Port has two 

classic companions: roosted nuts and 
cheese. The cheese is invariably blue­
especially Stilton and Gorgonzolo­
but mountain cheeses from Portugal 
(called serro) ore also extraordinary. 
Hedonists pair vintage Ports (as well as 
LBVs and vintage character Ports) 
with anything containing bittersweet 
chocolate. As for townies, these Ports 
ore explosively scrumptious when 
paired with almond or walnut cokes. 

DECANTING, 
DRINKING, AGING, 
AND STORING PORT 

D ecanting-which is not difficult 
(see page 93)- is only necessary for 

those P01ts that throw a sediment. These 

include vintage Port, single quinta vintage 
Port, traditional late bottled vintage Port, 

and crusted Port. Depending on how old 
and delicate the wine is, it should be de­

canted from three to twelve hours before 
being served. If the wine is fairly young 

and robust you can decant it ten to twelve 
hours ahead; a more fragile \vine should 

be decanted closer to the time when it will 
be drunk. 

Ports that do not throw a sediment 

and so do not need to be decanted include 
ruby, young and aged tawny, vintage char­

acter, colheita, regular late bottled vin­
tage, and white Port. These may be 

poured straight into the glass. 
One of the oldest and most curious 

Port traditions concerns the direction in 

which a bottle is passed. By custom, Port 

is always supposed to be passed from the 

tight to the left, in a clockwise direction. 

Although the origins of the custom are 

obscure, research by the house of Sande­

man suggests the practice might be based 

on the old Celtic superstition that all cir­

cular motions should be deiseal, that is, 

turning in a way such that a person mov­

ing in a circle would have his right hand 

toward the center. 
Drinking Port is the easiest part. Any 

good-size 'vineglass will do. (As \vith all 

wines, the glass should be large enough to 

allow the Port to be swirled.) Generally 

about 2Y2 to 3Y2 ounces of Port is poured in 

the glass-a slightly smaller amount, in 

other words, than you would pour of a 

regular wine. 

As for aging, some Ports are made so 
that they can be drunk right away; others 

'viii mature and improve if stored well. The 
Ports that improve with age include vintage 
Port, single Q1linta vintage Port, traditional 

late bottled vintage Port, and crusted Port. 
These can be stored a long time. Most vin­

tage Port is best after it has been aged at 
least ten years, and some will continue to 

mature well for three decades or more. 

All other Ports-white, ruby, tawny, 
vintage character, and late bottled vin­

tage- are ready to drink when released, 
although they can also be stored for about 

two years (or sometimes more) without 
any significant loss of quality. Ports that 
can be drunk rigl1t away generally have a 
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stopper-type cork (a cork with a cap on 
top of it). These Ports should be stored 
standing up until you open the bottle. 

Ports that improve with age, such as 
vintage Port, are sealed with regular corks 
(the kind that require a corkscrew). These 
should be stored lying down. The ideal 
storage place is cool, about 55°F, and 
dark, so that ultraviolet light does not 
instigate chemical reactions that, in tum, 
might cause the wine to oxidize. Port bot­
tles themselves are generally black to 
help preserve the freshness of the 
liquid inside. 

VISITING PORT 
SHIPPERS 

Virtually all of t11e Port ship­
pers have lodges in Vila 

Nova de Gaia, across the river from 
Oporto. Most offer tours in English 
plus tastings, which may involve a 
modest fee. Appointments are 
generally not necessary, and 
bottles of Port are always avail­
able for purchase. 

Visiting the quintas far 
inland where the grapes are 
grown is more difficult . 
Generally only members of the 
wine industry who have made 
special arrangements are allowed to 
do so. However, it might be preferable to 
stay in the city anyway. The nightmarishly 
narrow, steep roads of the inner Douro 
can cause even the most fearless drivers 
(and passengers) to have knots in their 
stomachs. 

The telephone numbers include the 
dialing code you'll need when calling from 
the United States. II you're calling from 
within Portugal, eliminate the 011-351. 
Don't worry that some of the phone num-

bers are longer than others; Portuguese 
telephone numbers are not standardized 
the way they are in the United States. 

A . A . F ERREI R A 

19 Ruo do Corvolhoso 
Aportodo 1309 
4400·501 Vila Novo de Gaia 
011-351-22-374-5292 

ADR I A NO R A MOS• PI N TO 

380 Avenue Ramos· Pinto 
Aportodo 1320 

4401-997 Vila Novo de Gaia 
011 -351-22-370-7000 

COCKB U RN 

13 Ruo as Corodos 
Aportado 20 
4431-951 Vila Novo de Gaia 
011 -351-22-377-6500 

S AN DEMA N 

3 Largo de Miguel Bambordo 
Aportado 1 308 

4401-501 Vila Nova de Gaia 
01 1-351-22-374·0599 

S M ITH W oOD H O U SE 

85 Travesso Barco de Forrester 
Apartodo 26 
4401-997 Vila Nova de Gaia 
011-351-22-377-6300 

T AY L OR FLADGAT E 

& Y EATMA N 

250 Rua do Choupelo 
Apartado 1311 

4401-501 Vila Novo de Gaia 
01 1-351 -22-371-9999 

W. & J. G RAHAM'S 

514 Rua Rei Ramiro 
Apartado 19 
4400-281 Vila Nova de Gaia 
011-351 -22-377-6330 

W ARRE'S 

85 Travessa Barco de Forrester 
Aportada 26 
4401-997 Vila Novo de Gaia 
011-351-22-377-6300 
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THE PORTS TO KNOW 

c@.9 

Tawny Ports, youngest to oldest, a1-e lisiC'cljirstltere. TIIC' other styles appear in order 
of increosingleuels ofcomplC'.l'ity and in/(•nsity. Note that the labels on Port botlles always 

refer to Porto, the Portuguese II'OITlfor Po1·t. 

DOW'S 

Towny Port 
Boord room 

With its mellow, dry, caramel flavors, 
Dow's Boardroom tawny is one of the 

TAYLOR FLADGATE 

I 1 <2:_Yeor.Oid Town ---p;;;t 

IJ'AYL.OR FLADGATE. 
"•··J fO}&'UI ··"·~ 

PonTo 
~·-· ·- """'""'~ i......__ . --..,_, . ,. _ _, 

~~!_¥~~ 

A scrumptious aged 
tawny, full of walnut, 
brown sugar, and vanilla 
flavors , yet still young 
enough to have hints 
of spicy berry flavors 
as well. Ten-year-old 

l
tawnies are generally less complex than twenty· 
year-olds, but they make up for it, as this one does, 
with zesty flavors. Taylor is also renowned for its 
rich, powerful vintage Ports and the stunningly 
delicious single quinta Port, Quinta de Vargellas. 

finest inexpensive Ports around and per­
fect as an aperitif. The wine is aged eight 
years, longer than for a young tawny but 
not quite as long as an aged tawny's ten 
or more years. Also sensational: Dow's 
reserve (col/leila) tawny. 

W. & J. GRAHAM'S 

20-Yeor-Oid Towny Port 

Of all the multiple styles 
of Port, nothing matches 
a great twenty-year-old 
tawny when it comes to 
finesse, elegance, and 
mesmerizing complexity. 
One sip of the Graham's 
is proof. Hauntingly deli· 

w. a .J. G"AHAM a co. 

20 

.. . .. . - .• ~ .. ,c-.t.. G --* "'"~ 
~MI ... IO;W~Ct.-

cious flavors of roasted nuts, brown sugar, exotic 
spices, and creme brtlh~e will entice you. The finish 
is so long, it might make your toes curl. 

Blue and white ceramic tiles known as azulejas are a signature design element in POltugal. 
17tese azulejos depicting lite lwruestjesloon the wall of an old tmin station. 
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SMITH WOODHOUSE 

Vintage Character Part 

Lodge Reserve 

Surrender-it's the only logi­
cal reaction to a Port so volup­

PORTO = ~"'"--"".&'- ___ tuous, plump, and syrupy. 
Chocolate, toffee, mocha, and __ ..... ___ .. _ 
baked cherry flavors ooze out 
of the glass. Smith Woodhouse 

is known for making scrumptious Ports at bargain 
prices. Though this is only a vintage character Port, 
it tastes like a baby vintage Port. 

ADRIANO RAMOS-PINTO 

Late Battled Vintage Part 

PORTO 
LIE miL19 r!NT!.H 

1987 
/~ • . 1;..;· 
o\llR I \'0 R o\\1llS-PIS"fU 

One of the top Portuguese­
owned Port firms, Ramos-Pinto 
makes some of the richest, raci­
est LBVs in the Douro. A typical 
Ramos-Pinto LBV is very ele­
gant, yet has remarkable tensile 
strength and torrents of plum, 
spice, and mocha flavors. The 

firm's vintage Ports are getting more stellar by the 
vintage. 

W. & J . GRAHAM' S 

Vintage Port 

G~~~.A~'s 
1985 

V I:-<TAGE 
POilTO -.......... ..... . 

Graham's is usually among 
the most sensuous of all vin­
tage Ports. 'JYpically, sweet 
berry fruit soars in your 
mouth and then explodes 
over and over again-like a 
brilliant rush of ftreworks. In 
great vintages, the combina­

tion of ultrarich fruit plus supple, powerful tannin 
and the wine's impeccable balance is unbeatable. 

NtEPOORT 

Vintage Port 

Niepoort is a small, family-owned 
firm producing what are usually 
thrilling vintage Ports. Rich and 
beautifully balanced, they are full 
of sweet, powerful fruit. The firm 
is known as well for its legendary 
colheil4 Ports, reserve aged 
tawnies with absolutely mesmer­
izing syrupy brown sugar and 
vanilla flavors. 

QUINTA DO INFANTADO 

Single Quinta Vintage Port 

The vintage Ports from the 
tiny firm Quinta do lnfantado 
(quitila of the prince) have a 
unique personality. These are 

JUI U..%-C 

.f~ 
VINTAGE 

1992 

::::::=· 

PORTO 
VINTAGE 1992 

QUINTA DO 
INFANT ADO• 

f.s101e Bolllcd ·-·-
dry, chocolaty/spicy Ports _ ~-_::::.~::::.::-·-. 
with briary anise and nutmeg 
flavors. The fruit is lush, 
nuanced, almost feminine in 
its elegance. For years the 1vinc made at Quinta do 
lnfantado was sold to larger Port shippers such as 
Taylor Fladgate & Yeatman and Graham's. Today 
the firm's production is estate bottled. Remarkably, 
every grape used at the quinta is trodden by foot. 
Also not to be missed: Quinta do lnfantado's estate 
reserve, a terrific, mouthftlling vintage character 
Port and one of the best Port values around. 

TAYLOR FLADGATE 

Vintage Port 

Highly sought after, 
Taylor's vintage Ports are 
always among the most 
expensive. They're also 

TAYLOR FLADGATE' 
1980 

Vintage Porto 
among the most difficult T•nuo. rtAoG•n • n•' "'" 

to drink young. Unlike, ;:;_::;_:::._~- •. -=:-:§ 
say, Graham's vintage 
Ports, Taylors are hard-edged, powerful, and 
cloaked by a dense curtain of tannin. But give them 
ftftecn or so years of maturation and the top Taylor 
vintage Ports undergo a transformation that defies 
prediction. Elegant and sophisticated, they exude 
fmessc and richness. 
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MADEIRA 

he wine drunk by our founding 

fathers to toast the s igning of the 

Declaration of Independence is 

reported to have been Madeira. During 

the eighteenth century, the American 

colonies imported a fourth of all the 

Madeira made, and no wine was consid­

ered more prestigious. 

Madeira-from illw da madeim, 
island of the woods-comes from the 

small, rugged, volcanic island of the same 

name. Though the island is geographically 

part of Africa (about 375 miles west of the 

Moroccan coast), it is nonetheless a prov­

ince of Portugal, some 530 miles to the 

northeast. The island's subtropical climate 

is atypical for grape growing, but then 

almost everything about Madeira is unique, 

including the intricate and painstaking 

manner by which the wine is made. 

Like Port, Madeira is a fortified wine 
(17 to 20 percent alcohol by volume) that 

started out unfortified. In the late 1500s 

unfmtified Madeira was part of the provi­

sions picked up by merchant ships travel­

ing to Africa, India, and later, South 

America. Jostled and baked in a swelter­

ing hold, the unfortified wine spoiled 

quickly. 

By t11e late seventeenth century, 

brandy was being added to the wine to 
stabilize and preserve it. Fortified Madeira 

turned out to be a wholly different story. 

Aged over long months on a rolling ship in 

the equatorial heat, this Madeira becan1e a 
deliciously rich wine. In time, the most 

prized Madeiras of all were the so-called 

vinhos da mda, Madeiras that had made a 

round-trip. 
Today Madeira is easily misunder­

stood, for its quality ranges all across the 
board. At the lowest level, Madeira can be a 

cheap, bulk-processed wine that most con­

sign to cooking rather tban drinking. At the 

Macleim may be more than 500 milesfmm its mother cow!tly, Portugal, but the two have at 
least one thing in commou. /laruesting grapes in hot, sleep tenuin is exhausting work. 
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Casks of vintage Madeim slowly mature in Blandy's hot attic loft 
(the exterior is seen in Ute inset). 7b achieve Ute finest, 
smoothest, most deeply complex Madeiras, lite wines may be left to matm-e 
this way f or twenty years or mo1-e. 

highest level, however, fine Madeira (the 

subject of this text) is a handcrafted wine of 

breathtaking complexity and longevity. 

To make Madeira, clear brandy (neu­

tral grape spirits) is added to the wine be­

fore it has completely finished fermenting. 

This neutralizes the yeasts, halts fermen­
tation, and leaves a fortified wine that can 

have just a touch of sweetness-or 
more-depending on when the fermenta­

tion is stopped, which in turn, is based on 
the style of Madeira being made. 

Madeira's toffee-caran1el-like charac­
ter comes as a result of heating the wine, 

a process called estujagem. There are sev­
eral methods, depending on the quality of 

the Madeira being produced. The most 

basic of these involves placing the forti­
fied base wines in containers (casks, large 
vats, or cement tanks) that are then 
heated to an average temperature of 105°F 
for three to six months. 

However, for the very finest Madeiras 

(a minuscule 3 percent of all Madeiras 

made) the heating process is carried out 

naturally. Casks of the best wines are 

placed in the attics of the producers' 

lodges (warehouses), which, sitting under 

the hot Madeiran sun, build up tremen­

dous heal There the casks remain undis­
turbed usually for about twenty years 
although sometimes for longer. After the 

heating process is complete, the wine is 
carefully cooled and allowed to rest for a 

year or more to recover from the shock. 
When the wine is deemed ready, it is fur­
ther aged. 

For the best Madeiras, this aging pro­
cess is also lengthy and involved. The 

wines are put into casks made from vari­

ous woods-usually American oak, but 
sometimes chestnut, Brazilian satinwood, 
or even mahogany. The casks are not filled 
to the top; instead, a head space is delib-

50 1 
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POR TU GAL 

THE GRAPES OF 

MADEIRA 

WHITES 

Bual: One of the four top grape 
varieties of Madeira. Used to make the 
medium·rich style also known as bual. 

Malmsey: Known elsewhere as 
malvasia. One of the four lop grape 
varieties of Madeira . Used to make the 
sweetest style also known as malmsey. 

Sercial: One of the four top grape 
varieties of Madeira. Used to make the 
dry style also known as sercial. 

as noble by the Madeira Wme Institute. 

These are sercial, verdelho, bual, and 
malmsey (known elsewhere as malvasia). 

Their names are also used to designate 
various styles of Madeira. 

THE STYLES OF 
MADEIRA 

Sercial: The driest style. Sercial 
grapes are grown in the coolest vineyards 
at the highest altitudes. The difficulties 
they encounter ripening make for tart 

base wines. These in tum lead to tangy, 
elegant Madeiras with a bracing grip. 

Verdelho: The medium-dry style. 
Verdelho grapes, grown in slightly 

Verdelho: One of the four tap grape 
varieties of Madeira. Used to make the 
medium-dry style also known as ..<-:,..,__ warmer vineyards, ripen more 
verdelho. 

RED 

Tinta Negra Mole: 
Important grape used far all 
basic, fairly low-quality 
Madeiras. 

erately left so that the wine 
slowly oxidizes, mellowing the fla­
vors even more. 

Unbelievable as it may be, a Madeira 
may be aged anywhere from three to 
twenty years or more after the heating 
process but before blending and bottling. 
If a vintage Madeira is being made (rather 
than a blended one), the wine will be aged 
further, usually for two more years after 
bottling. Thus, some great Madeiras are 
more than forty years in U1e making! 

Most basic-q_uality Madeiras are made 
from the versaWe red grape tinta negra 
mole (the name means black, soft). The 
verY best Madeiras, however, are made 
from one of fow· white grapes designated 

easily, making for Madeiras 
that are somewhat more full­
bodied ilian sercials. 

Bual: The medium-rich 
style. Bual grapes are grown 
in warm vineyards, produc­
ing concentrated Madeiras 

with sweet richness. Bual 
was a great favorite in English 

officers' clubs in India because 
it was a lighter wine ilian either 

malmsey or Port. 
Malmsey: The riches~ sweetest style. 

Malvasia grapes are grown in the warmest 
locations closest to sea level, usually on 
the souili side of the island, producing 
superripe grapes and ultimately Madeiras 
of astonishing richness. 

Quality Levels 

I n addition to styles of Madeira, there are 
also quality levels. In ascending order 

they are bulk, three-year-old and rain­
water, five-year-old, ten-year-old, fifteen­
year-old, solera, and vintage Madeiras. 
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Bulk Madeira: These are basic, low­
quality blended Madeiras made from tinta 
negra mole grapes. They are heated 
quickly and aged for only a short time, 
usually about eighteen months. Their 
color is often not natural but the result of 
added caramel coloring. 

Three-Year-Old Madeira: The next 
step up are Madeiras that are also made 
from tinta negra mole grapes and that also 
undergo a fairly quick heating process but 
that then must be aged three years, usu­
ally in tanks, not casks. These are some­
times labeled finest or choice. 

The special type of light Madeira 
!mown as rainwater falls into this tier. 
These gentle Madeiras were first made for 
the southern Colonial American market in 
the mid-eighteenth century. They were 
given the name rainwater because the first 
ones were accidentally produced when 
rain seeped into casks left on the beach 
overnight before being loaded onto ships 
the next morning. 

Five-Year-Old Madeira: These are 
blended Madeiras in which the youngest 
component in the blend is aged at least 

five years in casks. ·If a noble Madeira 
grape is listed on the label (sercial, bual, 
and so forth), the wine must be made from 
85 percent of that variety. These are some­
times called reserve. 

Ten-Year-Old Madeira: Higher still in 
quality are Madeiras often made from noble 
grapes where the youngest component in 
the blend is aged at least ten years in casks. 
Another name for them is special reserve. 

Fifteen-Year-Old Madeira: Even 
better yet. The youngest component must 
be aged at least fl.fteen years. These wines 
are aged in casks (not in tanks) and are 
made mostly from noble grape varieties. 
Sometimes called extra reserve. 

Solera Madeira: These wines can 
still be found, although they are no longer 
being made by the top firms. Like Sherry, 
solera Madeiras are made by an intricate 
process of fractional blending (see How 
the Solera Works, page 441). 

Vmtage Madeira: This is the ultimate­
quality level. Unlike virtually all otl1er 
Madeiras (which are blended), vintage 
Madeiras are wines of a single year. 
Remarkably, vintage Madeira must be 

17te small, ancient, steep terraces of Madeim (facing page) were handcarued i n 
steplike fashion out of the 1'Ugged volcanic 1uck. Madeim s m ountainous 

tenuin (below) rises to nea1ty 6,000 f eet in altitude. Tennced 
vine7Jards, some of tvhich see11t to ba1·ely cling to the 1ucky 

slopes, must be wm·ked by hand. 
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at least twenty years in cask after the 
period of estujagem, or heating, and then 
an additional two years in the bottle. 
Vintage Madeira must be made from the 
grapes sercial, verdelho, bual, or malmsey. 

Producers 

A !though there were more than two 
dozen producers exporting Madeira 

at the time of the American Revolution, by 
the 1990s fewer than ten remained. Today 

the largest and most distinguished finn is 
the Madeira Wine Company, which owns 

most of the top brands, including Blandy's, 
Cossart Gordon, Leacock's, and Miles. The 
Madeira Wine Company is partly owned by 
the Symington family, which also owns 
many top Port frrms including Warre's, 
Dow's, Grahan1's, and SmiU1 Woodhouse. 

On the island of Madeira, you can visit the 
so4 Madeira Wine Company at their visitors' 

facility, Sao Francisco Lodge, 10 Rua de 

Sao Fmncisco, Funchcll, Madeim; 011-

351-291-740-110. 

SERVING MADEIRA 

F ine Madeira rarely, but some­
times, needs to be decanted 

before serving. In any case, you'll be 
able to see the sediment if it does. 
That said, it's generally a good idea 
to uncork U1e bottle and pour the 
wine into a carafe or decanter sev­
eral hours ahead to let it open up 
(see aeration, page 93). 

Madeira is best served in a 
good-size white wine glass so that 
there's enough room to swirl the 
\vine. Sercials and verdell10s are 
usually served cool; the sweeter 
styles-buals and malmseys-at 
room temperature. 

COOKING 

WITH MADEIRA 

1 adeiro is a fabulous wine to 
cook with, giving just about any­

thing !roosts, soups, sauces, and so 
on) extra depth and richness. How­
ever, don't use the cheap California 
jug wines labeled "madeira" or other 
pseudomadeiras not from the island of 
Madeira. They hove terrible Aovors. The 
best Madeira for cooking is a simple but 
genuine Madeira, such as rainwater 
or a five-year-old reserve Madeira. 

All styles of Madeira have a gripping 

backbone of natural acidity, making them 
refreshing to drink on their own but also 
exquisite counterpoints to food. Sercial 
and verdelho are dramatic aperitifs and 
delicious with first-course salads or 

soups. Bual and luscious malmsey can 

be desserts in themselves, but their 
acidity also means they are among the 
world's best juxtapositions to the 
richness of desserts made with 
cream or chocolate. 

Finally, an opened bottle of 
Madeira lasts nearly forever. 
After everything it's been 
through-fortification, extreme 
heat, long aging in the presence 
of oxygen- Madeira is pretty 
indestructible. 

A ccntwy·old bottle of Madeimfrom 
tile author's cellm: 17w grape variety 
mosca tel is ve1y mrely usedfot· 
Madeira today. 
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SETUBAL ll 
ccording to legend, SetUbal was set­
tled by one of Noah's sons-Tubal­
hence the region's name. The small 

peninsula, about 20 miles south of Lisbon, 
is known for only one wine, the famous 
dessert wine also known as SetUbal. A 
sweet fortified wine like Port, SetUbal is 
made principally from two types of muscat 
grapes: moscatel de SetUbal (muscat of 
Alexandria) and moscatel roxo (purple 
muscat) . Up to SO percent of five other 
indigenous grapes may be blended in. 

The best Setilllals are almost hauntingly 
aromatic, thanks to the extraordlnarily long 
time the grape skins are lett macerating in 
the win~up to six months. The wine's fia. 
vor is ou1rageously irresistible, a rich, exotic 

mingling of mandarin oranges, caramel, 
molasses, and wild herbs. And the color can 
be mesmerizing, from vivid orang&i'ed to rich 
chestnut SeWbal is usually drunk with cakes 
made with nuts, such as a walnut cake. 

SetUbal may be vintage dated or may be 
a blend of wines of dlfl'erent ages. A Set.Ubal 
labeled twenty years old, for example, will 
be a blend of several wines, the youngest of 
which will be twenty years old. Only twelve 
companies make SetUbal, including the well· 
respected firm J. M. da Fonseca. I.ocated in 
the village of Vila Nognerira de Azeitii.o, 
J. M. da Fonseca Is worth visiting not only 
for its wines and state of the art winery, but 
also for its fascinating wine museum, one or I 
the best In Portugal (011-351-21-219-7500). 

===== 

PORTUGUESE TABLE WINES 

orne of the most underrated, good­
value, dry table wines in Europe 
come from Portugal. Most of the 

best are bold, rustic, plummy reds, although 
some good white quaffing wines-notably 
Vinho Verde-are also made. Portuguese 
table wines are almost always blends of dif­

ferent grape varieties, most of which are 
thought to be Phoenician in origin and 
today are rarely found outside Portugal. 
There are a dizzying number of such vari­

eties-more than 230. Some of the more 
commonly used grapes include jaen, alfro­
cheiro preto, periquita, and baga There are 
new though still very limited plantings of 
such international varieties as cabemet 
sauvignon, merlot, syrah, and chardormay 
as well. As is true almost everywhere in 
Europe, Portuguese wines are named not 
by grape variety, but by region. 

Until the mid-1980s, cooperatives 

controlled most, if not all, wine produc­
tion in many of Portugal's ftfty.five wine 

regions. Vast amounts of poor-quality 
wine were made. The situation changed 
radically when Portugal joined the 
European Union, and today the number of 
independent estates making good wine is 
on the rise. 

One term to be familiar with is garra­
feira. This Portuguese word is sometimes 
used on wine labels to denote a table wine 
of especially high quality. In general, red 
wines designated garrafeira have been 
aged in any type of tank or barrel at least 
two years before bottling and have spent 
one year in the bottle. White wines desig­
nated gan·ajeira must be aged six months 
prior to bottling and six months in the 
bottle afterward. 
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Although table wines are made virtu­

ally everywhere in Portugal, you'll find the 

following five wine regions-going from 

nmth to south-to be the most important. 

The Minho 

I n ti1e far northwest, just below the 

Spanish border, Ute fertile rolling green 

hills are crammed with orchards and fann 

crops (com, potatoes, and beans). This is 

the Minho, one of tile most agriculturally 

productive regions of the country, and the 

region where mos t of Portugal's popular 

white wine--Vmho Verde-is made. 

Vinho Verde (literally, green wine) is 

a basic, light, low-alcohol white wiili a 

touch of spritz. The word qreen refers not 

to tile wine's color but to the fact that it's 

a young wine meant to be drunk soon 

after it's made. So inlmediate is the con­
sumption of Vinho Verde that most pro­

ducers don't even bother to put a vintage 
date on the bottle. 

Altiwugh much Vinho Verde is simply 

neutral wine made for washing down hum­

ble fish dishes, there are also Vinho Verdes 
with good forthright grip and light peachy 

and floral characters. The leading pro-

THE GRAPES OF 

PORTUGAL-TABLE WINES 

Portugal has more than 230 grape va1'iet ies, and m ost/able wines are blends 
of several of them. Below are the m ajor grapes. 

WHITES 

Alvarinho: The grope used to make the 

best Vinho Verdes, although more than 

twenty other white gropes ore also 

permiHed to be used. 

Encruzado: The leading grope in the crisp 

white wines of the Doo. 

Gouveio, Malvasia Fina, and 

Viosinho: Commonly blended together to 

make white table wines in the Douro. Also 

used for white Port. 

Loureiro, Pederna, and Trajadura: 
Frequently used in the making of average to 

good-quality Vinho Verde, usually blended 
with each other. 

REDS 

Alfrocheiro Preto, Bastardo, and 

Jaim: Important gropes in the Doo where 

they contribute spice and acidity. 

Aragonez: Like !into roriz, a name for 

tempronillo. One of the leading gropes used 

to make wines in the Alentejo. 

Azal Tinto and Vinhao: Two of the 

leading grapes commonly blended together 
to make biting, strident, red Vinho Verde. 

Baga: Grown in almost all regions but 

especially important in Bairrada. Baga is 

tannic and acidic. 

Periquita: One of the leading gropes used 

to make wines in the Alentejo and grown in 

other regions as well. 

Tinta Barroca, Tinta da Barca, Tinta 
Roriz, Tinto Cao, and Touriga 
Francesa: Common gropes, often blended 

together to make table wines in the Douro . 

All but !into do barco are also used in the 

making of Port. 

Touriga Nacional: Considered the best 
grope in Portugal. Rich and well balanced. 
Used to make the top table w ines of the 

Douro and Doo. Also the leading grape 
used in Port. 

Trincadeira Preta: One of the leading 

gropes used to make wines in the Alentejo. 
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ducer is Quinta da Aveleda and quality 
wines are also made by Quinta Villa 

Beatriz, Quinta de Pedra, Pa~o do Cardido, 
Pa~o de Teixeir6, and Palacio da Brejoeira. 

Vinho Verde can be made from any or 
a combination of twenty-five white grapes. 
The best wines, however, come from four: 
alvarinho, trajadura, and Ioureiro (these 
three correspond to grapes with similarly 
spelled names-alba.rino, treixadura, and 
loureira-found in the Spanish province of 
Galicia next door) plus pedema. The 
wine's slight flZZYl\ess comes from a dose 
of carbon dioxide, which is added right 
before bottling. 

A large percentage of Vinho Verde is 
not white but red. Red "green" wine is not 
exported, but when you're in Portugal, 
don't pass up a chance to try it A shocking 
magenta in color, red Vmho Verde is also 
as bitingly acidic as red wine gets. This is 
considered a plus given the region's rustic 
bean, pork, and oily codfish dishes. In 
bars, red Vinho Verde is 
what is in the shallow white 
ceramic bowls (called mal­
gas) that most men seem 

to be holding. Red Vmho 
Verde is usually a blend of 
several otherwise obscure 
grape varieties such as azal 
tinto and vinhlio. 

Douro 

While the Douro is famous for Port 
(see page 483), extremely good 

table wines are also made in the region. 
Many Portuguese wine experts consider 
the Douro the best region in Portugal for 
dry red wines. Portugal's most famous dry, 

nonfortified wine is made here, A. A. 
Ferreira's Barca Velha-the old barge-a 
wonderful wine with delicious minty-

THERE REALLY WAS 
A QUEEN 

he borough of Quee.ns, part of 
New York City, was named after 
the Princess of Portugal Cath-

erine of Braganza who became Queen 
of England in 1662. It was during the 
reign of her husband, King Charles n, 
that the colony of New Amsterdam 00. 
came New York and Queens was named 
to honor Catherine. 

chocolate flavors and a texture as soft as 
cashmere. Barca Velha's success has 
served as an inspiration, and today many 

other wine firms are beginning to make 
fine table wines here. 

The vineyards for Douro table 
wines are, like the vineyards for Port, so7 

on rocky hillsides of schist. Of the 
nearly forty grapes allowed, the prin-
cipal red grapes are the same as 
those used for Port, touriga 
nacional, tinta roriz (tempranillo), 
tinta barroca, tinto cao, touriga 
francesa, plus the spicy grape tinta 
da barca. 

Douro reds range fr om light 
and fruity to supple and spicy 
\vines full of dense plum and black 
raspberry flavors. Among the best: 
Quinta do Cotto-especially the 

Quinta do Cotto cuvee called Grande 
Escolha- from the producer Champali­
maud, plus Duas Quintas from the Port 
producer Rarnos-Pinto and Redoma from 
the Port producer Niepoort 

The Douro's white table wines are not 
particularly impressive. The principal white 
grapes are gouveio, malvasia fina, and 
viosinho. 
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Dao 
, Another one of Portugal's most prom-

ising regions for table wines, the Dao 
began to produce markedly better wines 
in the late 1980s after the govenm1ent 
rescinded the law requiring that all grapes 
grown in the region be sold to coopera­
tives. The region lies about 30 miles south 
of the Douro River. It is enclosed on three 
sides by mountains, which shelter the 
region from the chill and moisture of the 
Atlantic and give it a Mediterranean cli­
mate. Red wine predominates; it makes up 
80 percent of the Dao's wine. The top 
wines may carry the designation Diio 
nofn·e-noble Dao. 

Nearly fifty grapes are authorized for 
use in the region. The best of them is the 
red grape touriga nacional, which is also 
grown in the Douro and is considered the 
finest of the Port grapes. Other good qual­
ity grapes include tinta roriz (tempra-

nillo ), alfrocheiro preto, jaen, and bas­
tarde for reds; encruzado is the leading 
grape for whites. 

Two leading Dao wines, Gdio Vasco 
and Duque de Viseu-both reds-are 
made by the large fum Sogrape. Other top 
producers from this region include Casal 
da Tonda, Quinta das Maias, Casa de 
Santar, Quinta dos Roques, and Quinta 
dos CarvaThais. 

Bairrada 

8 airrada derives its name from barTo, 
the Portuguese word for clay, which 

constitutes a large percentage of the soil 
in the region. Bairrada is just west of the 
Dao in central Portugal and is not far from 
t11e Atlantic Ocean. The leading grape is 
the juicy, acidic baga, which by law must 
make up 50 percent of the blend of any red 
wine made there. Some fifteen other grapes 
are grown. 

Stunni11gly 10eU preserved, these ancient six-foot-high amphorae stand outside Lancers' 
ceUa1·s today. Prom Roman times until qui te 1·ecently, many pmducers in soul hem 
PoTtugal made wine in amp/tome mther· than bcwrel.~. 
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ROMANCE-SIXTIES 

STYLE 

~ !though most Americans are 
'\ unfamiliar with Portuguese 

table wines, two of them-both 
roses-were once among the most reo­
ognized imported wine brands In this 
country: Lancers and Mateus. Consid· 
ered wines for romance, both were 
known for their soft, tasty flavors and 
their memorable bottles: Lancers came 
in a ceramic carafe, Mateus in an oval· 
shaped glass flask. Although both brands 
continue to be made (and In fact, are 
better tasting than ever), their sales In 
the United States have dwindled as the 
sales of other soft pink wines, espe­
cially white zi.nfandels, have risen. As 
the chronicles of romantic dinners may 
one day sbow, however, white zi.nfandels 
can't hold a candle to Portuguese roses 
when it comes to setting the mood. 

About 60 percent of Portugal's spark­

ling wines are made here, including rustic, 
grapey red sparkling wines that are often 
paired with the region's specialty, roast 
suckling pig. Among the top Bairrada 
wines are those made by the producers 
Luis Pato, Caves Sao Joao, and Quinta do 
Cruvalinho. 

Alentejo 

The biggest wine region in Portugal, 
the Alentejo covers virtually all of the 

southeastern part of the country. The hot, 
dry rolling plains produce, in addition to 
wine, olive oil, and cereal grains, more 
than half of the world's supply of cork. 

The soil here is mostly volcanic in ori­
gin and includes granite, quartz, schist, and 
chalk. As in most of Portugal's other top 

regions, the fmest wines are red and there 
are dozens of grape vruieties. Among the 
best grapes are periquita (the name means 

parakeet), aragonez (another name for 
tempranillo ), and trincadeira preta. The 

Alentejo has historically been a poor 
region. Since Roman times, the lack of 
forests here meant that wines were made 
in huge earthenware amphorae. A handful 
of producers continue to make wine this 
way today. 

The top Alentejo red wines have a 
plununy chruacter and come from around 

several small towns near the Spanish bor­
der. Among the best are Jose de Sousa and 

Peliquita, both from the producer J. M. da 
Fonseca; Tinto da Anfora from the J . P. 
Vinhos winery; and Quinta do Carmo, 
which is owned in part by Chateau Lafite­

Rothschild. 

VISITING THE TABLE 
WINE PRODUCERS 
OF PORTUGAL 

V is iting Portugal's table wine produc­
ers isn't quite as easy as visiting Port 

shippers. Conveniently, t11e lodges of most 
Port shippers are clustered around the 
town of Vila Nova de Gaia, near Oporto, 
while table wine producers ru·e scattered 
throughout the country. Also unlike Port 
shippers, Pmtugal's table wine producers 
are generally not equipped to offer tours in 
English. Visiting these producers, in ot11er 
words, is altogether a more mstic experi­
ence, a11d it's very helpful (though not 
always essential) to speak Portuguese. 
That said, some of the estates listed here-­
Casa de Santar for exan1ple-are not only 
interesting for their wines, but also include 
beautiful gardens and stately homes built 
as early as the seventeenth century. 

5 09 
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The producers are organized by re­
gion, north to south. You'll notice that 
many of the addresses are pretty sketchy. 
You may wonder about some of these, but 
take it from someone who's been there. 
Many of the estates are out in the country; 
they may have been there for a century, 
and t11ey don't have a fonnal address like 
you'd see in the United States. 

The telephone numbers include the 
dialing code you'll need when calling from 
the United States. If you're calling from 
within Portugal, eliminate llie 011-351. 
Don't wony if you notice that some of the 
phone nun1bers are longer than others; 
Portuguese telephone numbers are not 
standardized the way lliey are in the 
United States. 

MINHO 

PALACIO DA BREJOEIRA 

Pinheiros 
4950 Moncoo 
01 1-35 1-251-666-129 

QUINTA DA AVELEDA 

Apartado 77 
4560 Penafiel 
011-351 -255-718-200 

OOURO 

A. A. FERREIRA 

1 9 Rue do Carvalhosa 
Apartodo 1309 
4400-501 Vila Nova de Gaia 
011 ·351-223-7 45-292 

DAO 

CASA DE SANTAR 

3520 Santor 
011·351-232-940·653 

SOGRAPE 

Aldeia Nova 
4430 Avintes 
011 -351-22-785-0300 

BAIRRADA 

CAVES SAO JOAO 

Sao Jooo de Anodic 
3780 Anodic 
01 1·351 -234·7 43· 11 8 

LUIS PATO 

Ois do Bairro 
3780 Anodic 
01 1·351·231·528-156 

QUINTA DO CARVALHINHO 

Ventosa do Bairro 
3050 Mealhada 
011·351 ·231·29-343 

ALENTEJO 

J.P. VINHOS 

59 Rue Infante D. Henrique 
2925 Pinhal Novo . 
011-351 -21·219-8660 
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U
ntil the twentieth century there 
were only two great wine­
producing countties: France, of 
cow'Se, but the other may come 

as a surprise-Gennany. While outstand­
ing wines could occasionally be found 
elsewhere, no oUter country came close to 

these two for the supremacy of their 
wines. Today, Gennany still produces 
some of the world's most ml\iestic wines, 
a fact unaltered by the slings and arrows 
of polilics and fashion. 

What is most remarkable about Ger­
many, however, is that any wine at all­
never mind great wine-can be made there, 
for the country's vineyards lie at the north­
ernmost extreme of where grapes can 
ripen. At latitudes of 49 to 51 degrees, these 
vineyards are as far north as Mongolia and 
Newfowtdland. Insane as it might seem to 

attempt grape growing so far from the 
security of ample sun, it's precisely the 
tenuous existence of Gennan vineyards 
that makes the \vines unlike all other wines 

llf:lt il1d the village of Bemkastcl ·is the Doctor v ineycm.l, so named 
because, as lite story goes, em ai"Chbishop was cw·cd of a tm7ninal 

illness after drinking its wine. 
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G E R M A N Y 

THE QUICK SIP ON -l 
GERMANY 

-~ 

• Germany is considered one of the 
world's top producers of elegant white 
wines, the best of which hove almost 
ravishing delicacy and clarity. 

• The vineyards ore of the northern­
most extreme of where gropes con 
ripen. 

• The majority of fine German wines 
ore not sweet. The exceptions ore the 
expensive late harvest dessert wines 
beerenouslesen and trockenbeerenous­
lesen, which ore crafted to be sweet. 

in the world. If tile top Gennan wines were 
not as rarefied and extraordinary as they 
are, winemakers here would surely have 

s14 thrown in the towel long ago (probably 
becoming bTewmeisters and leading far 
less nerve-racking lives). 

Of course, generic wines of no partic­
ular distinction are made in Gennany, just 
as they are everyplace else. Fairly cheap, 
sweetish, and pleasant at best, these 
wines (sadly) constitute many wine drink­
ers' entire experience with Gennan wines. 
The generic stuff, however, is about as 
similar to fme German wine as bargain 
clotlling is to haute couture. 

THE TERRORS 
OF TERROIR 

A t northern extremes every nuance of 
terroir is magnified. Something as 

simple as being in the shadow of a ridge 
can ruin all hopes for ripeness and hence 
all hopes of producing a wine with depth 
and intensity. As a result, Germany's vine­
yards are U1e most precisely sited of any 

in the world. The best are always planted 
on south-facing slopes to catch the light 
and warmth of every available sunbeam. 
(Northern slopes are easy to identify; 
they're always vineless.) Most of the vine­
yards are planted in the river valleys of the 
Rhine and Mosel or their tributaries, since 
bodies of water act to moderate the 
severe climate. Even the tiny amount of 
warmth that can be gleaned from the 
reflection of sunlight off the river is criti­
cal, which is why on any slope tile best 
plots of vineyards are generally tilose 
closest to tile river. 

The German wordfo?· vineyard is 
weirlberg, literaUy wine hiU. Many 

of the country's best vineya·rds are 

in fact on slopes, some of them as 

steep as 70 percent. 

Soil, too, must do its share. All of 
Gern1any's good vineyards are planted in 
places witil heat-retaining soil and rocks, 
such as slate and basalt For all tilis, full 
ripeness (a fact of life in most wine regions 
in tile world) remains elusive in Gern1any. 
Most years tile grapes achieve only varying 
degrees of semiripeness and are brimming­
if not shinlffiering-witil acidity. 

What does tilis mean in wine tenns? 
First of all, Gennan wines are light in alco­
hol. They usually have a third less alcohol 
by volume (7 to 11 percent) Ulan the stan­
dard California chardonnay (13 to 14 per­
cent). Moreover, Gennan wines have a 
singular quality known as transparency. 
Rarely found in wines elsewhere, trans­

parency is not so much a tiling as a sense 
that the wines' flavors are utterly naked. A 
transparent wine doesn't exactly have an 
essence; it is its essence. (The best way to 
understand transparency is by tasting a top 
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77w vineyards of the Mosel (left) are always found on steep slopes slanted petfeclly to catch evmy 
my of sun. In fact , the slopes are so steep /lwt some am outjilletlwitil monorails (1·ight) that can 
be usetl to help haul grapes down to the bo/lom of the hill. 

Gennan riesling and a Califomia chardon­
nay side by side. The riesling will have real 
clarity of flavor; the flavors in the chardon­
nay, by comparison, will seem more dif. 
fused. If riesling is like sheer silk stockings, 
clwdonnay is opaque tights.) The notion of 
transparency is the aesthetic tmderpinning 
of Ge1man wines. 

~ RO==OT~ 
erman winemaki.ng began with 
the ancient Romans, who con­
quered the region about 100 s.c. 

Later, during the Middle Ages, monks 
painstakingly planted and cultivated 
what are today considered the most 
famous vineyards. Church ownership of 
the vineyards ended in 1808 when 
Napoleon conquered the Rhine and 
vineyard land was divided up and auo-

L tlon'=ed=o=ff=.====----.....;:==::.1 

The naturally high acidity of German 
wines also plays a role in this drama. 
Instead of weight, most wines have ten­
sion, a dynamic energy coursing between 
the wine's acidity and fruit. So it's almost 
impossible to think about (or evaluate) a 
German wine in the same way you would, 
say, a California wine. Big and powerful 
may be desirable adjectives when applied 
to wines from California, but Gennan 
winemakers' mind-sets are entirely differ­
ent. What they hope to achieve are preci­
sion and finesse. Unlike in most other 
wine regions in the world, in Gennany big­
ger isn't better. 

The top German wines a1·e often 

desc1ibed as t1·anspa1·ent, 

indicating thai. the wines' jlavo1·s 

seem utteTly naked. 

Transparency and tension are dis­
cernible in fme German wine only be­
cause the best winemakers are adan1ant 

5 15 
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WINES 

LEADING WINE 

Riesling while (dry and sweet) 

WINES OF NOTE 

Gewurztraminer white (dry and 
sweet) 

Muller·Thurgau white 

Rieslaner white (dry and sweet) 

Rulander * white 

Scheurebe white (dry and sweet) 

Sekt white (sparkling) 

Silvaner white 

Spatburgunder * * red 

Weissburgunder * * * white 

*pinal gris 
**pinal nair 

• • • pinal blanc 

purists. They do nothing that would alter 
or mold the inherent flavor of the grapes. 
They do not: use commercial yeasts, alter 
the acidity in the grapes, ferment or age in 
new oak. And many do not even fme the 
wines to clarify them. Of course, the idea 
that winemaking should be more Like mid­
wifery than manufacture has been touted 
throughout the wine-producing world. But 
at the top estates in Germany, it's a reality. 

Because of the overall coolness of the 
climate, grapes in Germany are only begin­
ning to f01m in mid- to late June-consid­
erably later than grapes in most other parts 
of the world. Harvest takes place from late 
September to late November, and some 
grapes will be left to hang still longer, even 
into January. Over this period the grapes 
mature gradually, almost incrementally. 
Blasts of heat and high temperatures are 

rare. As a result, great grapes, such as ries­
Ling, have Little trouble retaining elegance. 

THE LAND, 
THE GRAPES, AND 
THE VINEYARDS 

L et's talk about grapes first. Germany is 
overwhelmingly a producer of white 

wines, although red wines account for 
about 18 percent of production and roses 
(called weissherbst) are also made. Of the 
nearly sixty grapes grown, riesling is the 
most prestigious. Viltually all of the best 
wines are made from it, and in the fmest 
wines it is never blended with another 
grape. Like pinotnoir in Burgundy, fineries­
Ling is too perfect on its own to diffuse its 
character by blending it. 

In tenns of production, however, the 
predominent grape is Miiller-Thurgau, 
which usually makes decent, but rarely 
memorable, wines. Miiller-Thurgau's par­
entage is cloudy. Invented at the Geisen­
heim viticultural station in 1882, it was 

In temts of production (bll/ 1101 quality) 
M iil/er-Thurgau is Gem wny's leading grape. 
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oiiginally said to be a cross of Iiesling and 
silvaner (which the French spell sylvaner), 
later defined as a cross of two clones of 
riesling, and even later said to have no lies­
ling at all in its makeup. Today the grape's 
parentage remains a mystery. 

Mii.ller-Thurgau is not the only cross in 
Germany. In the late nineteenth and early 
twentieth centuries, plant scientists there 
developed a slew of them. The goal was to 
come up with a new vaiiety that would be 
less fragile than riesling, Iipen earlier, give 
higher yields, and at the same time, have 
riesling's complexity and flavor. Even for 
U1e best plant breeders this was a little too 
much to bite off. Today such crosses as 
kemer, Morio-muskat, huxelrebe, and the 
two best of them, scheurebe and rieslaner, 
make good and sometimes excellent wines, 
but Uley are rarely matches for riesling. 

Gem1any's red wines are well loved­
mostly by the Germans. It is such a triwnph 
to make red wines this far north that almost 
regardless of quality, German reds are 
expensive and are inm1ediately snapped up 
on the home turf. Spatburgunder (pinot 
noir), blauer portugieser (a vaiiety which 
has nothing to do with Portugal), and 
trollinger (the san1e as the Italian vaiiety 
schiava) are the most popular red grapes. 
While the best spatburgunders can have a 
spicy/earthy charm, most German red wine 
is lean, light, and ratlter un-red-like. 

As for the land and the vineyards, 
while Germany's entire wine production 
amounts to just 3 percent of the world's 
total, there are more Ulan 77,000 grape 
growers. The best estates are minuscule. A 
top Bordeaux chateau produces more 
wine in a vintage than a top German estate 
produces in a decade! And, the estates 
considered top-notch are changing. Many 
of the great old wineries no longer pro­
duce tile kind of wines Ulat made tl1em leg-

endary. A whole new set of wine estates is 
now among the stars of Germany. These 
include MUller-Catoir, Fritz Haag, Willi 
Schaefer, Lingenfelder, Gunderloch, 
Karlsmi.ihle, and Donnhoff. 

Wmeiies are usually located in small 
villages at the edge of tile vineyards. Ger­
man wine labels (epitomes of precision) 
give not only the winery name, but also the 
town and vineyard names. This is not just 

ARE THESE l 
VINEY~RDS? 

hough Germany would seem like 
the last country to give its vine­

yards whimsical names, there are dozens 
of them. Here are the names of a few 
well-known vineyards. 

Eselshaut: Donkey hide 

GoldtrOpfchen: little raindrops of gold 

Himmelreich: Kingdom of heaven 

Honigsackel: Honey pot, with a 
sexual connotation 

Jesuitengarten: Gorden of the Jesuits 

Juffermauer: Wall of the virgins 

Kalb: Veal 

Katzenbeisser: The biter of cats 

Lump: Dope; idiot 

Nonnengarten: Nun's garden 

Saumagen: Pig's stomach 

Schneckenhof: Home of the snails 

Sieben Jungfrauen: Seven virgins 

Spinnennet%: Spiderweb 

Ungeheur: Monster 

Wurzholle: Spice hell 

Zweifelberg: Place of doubt 

II 
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A WOMAN'S TOUCH 

n contrast to California's lightning­
fast crews or Mexican harvest 
workers who are mostly young, 

strong, and male, many or Germany's 
harvest workers are middl~aged or eld­
erly women, who often climb treacher­
ously steep slate slopes in bitterly cold 
weather, carrying harvest baskets on 
their backs. 

miscellaneous extra data. In tl1e past, 
lmowledgeable German wine drinkers 
Oike Burgundy drinkers) bought wines 
based first on tile reputation of the vine­
yard, then on tile producer's nan1e. And, of 
course, tile wines' prices were based 

s1 a largely on tl1e attributes of tile vineyards. 
But consider: Until 1971, there were more 
tilan 30,000 individual vineyard names a 

wine drinker might encounter! These were 
reorganized in 1971 and pared down to 
about 2,GOO-still a mind-boggling number. 
Yet, over time any wine drinker who loves 
German wines-just like any wine drinker 
who loves Burgundy-simply learns tile 
names of a half-dozen great vineyards in 
tile same way we all learn the names of a 
half-dozen great producers. 

Germany is divided into thirteen wine 
regions. Two of tilese, Saale Unstrut and 
Sachsen, formerly in East Germany, were 
added after reunification in 1989. Of tile 
thirteen, four are tile mosl important-tile 
Mosel-Saar-Ruwer, tile Rheingau, tile Pfalz, 
and the Rheinhessen. 

Germany's thirteen wine regions are 
divided into forty districts called bereiche, 
which tilemselves are divided into 163 so­
called collections of vineyards, each called 
a grosslage. Every gross/age, in tum, is 

made up of individual vineyard sites, each 
called an einzellage. There are now more 
tl1an 2,500 einzellagen. 

In Germany, much of lire work iu the vineyards, e.t'lwustiuy as it is, is done by micldle-agecl and 
e/ctmty 1Vomeu. 
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READING A GERMAN WINE LABEL 

17wse seem·i ngly daunting Ge~·man labels m·e actually easy, logical, and 
hugely injol"lnative once you grusp some basics. What admittedly is 

difficult is reading the Gothic script that some wineries stilt use. 11tere i.s 
a significant movement away ji'Om the use of that typeface, as in/his 

case. Here is the infomwtion the typical Gennan label conveys: 

Name of the 
vUioge, in this case 
Brauneberg, to 
which the suffix er 
Is added and which 
is foUowed by the 
name of the vine­
yard frora which the 
gropes come, here 
Juffer·Sonnenuhr 

Level of ripeness of 
the gropes 

Percentage of 
alcohol by volume 

Priifungstummer 
(AI'), or testing 
number, proof that 
the wine has passed 
the analytical and 
sensory testing Volume in milliliters 
required lor aU 
QmP wines 

Oualitiitswein mil 
Priitlilrot, Uterally 
quality wine with 
special attributes, 
indicating that this 
is o QmP wine 

estate 
on the 

Why do we car e? Because of one 
thing that can totally mislead consumers. 
Certain bereiche (districts) have the same 
name as the principal town in that district 
Bemkastel is a good example. The vine­
yard area right around Bemkastel is 
famous, and wines such as Bemkasteler 
Doctor are legendary. However, since 
Bemkastel is also a bereich nan1e, it can 
also be used on the labels of neutral \vines 
made anywhere in the large surrounding 
area. So, recognizing the word Bernkw;tel 
on a label doesn't tell you if the wine is 
extraordinary- or mediocre. You'd have 
to know the vineyard name to figure out 
the wine's quality. The same is true of 
Johannisberg and Nierstein. The easiest 
solution to avoiding this confusion is 
price. If you find a supercheap Bemkastel 

wine, despite its name, it will inevitably 
?Wt be one of the great Bemkastels. 

In the Gothic script stiU often 

found on wine labels, the single 
German letter jS (which almost 

looks like a capital B) is an s set, 

O'r scharfeses, and is pronounced 
like an English s. 

GERMANY'S 
WINE LAWS 

T he vineyards and \vines of Germany 
are governed by a monumental set of 

laws that took effect in 1971 and were 
aimed at simplifying German \vine. It estab-
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LIEBFRAUMIL:=1 

he first Liebfraumllch (literally, 
milk of Our Blessed Lady) wines 
were produced several centuries 

ago, probably from vineyards surround­
ing the Liebfrauenkirche (Church of 
Our Blessed Lady). The church was 
founded by Capuchin monks in 1296 
just outside the city ofWonns. Liebfrau­
milch is a pleasant, basic, slightly 
sweetish, inexpensive wine of the QbA 
leveL It is made from a blend or any 
combination or l'tfiiller-Thurgau, ries­
ling, silvaner, and kemer, plus no more 
than 30 percent other grapes. These 
can be grown in one of four wine 
regions: Nabe, Rheingau, Rheinhessen, 
or Pfalz. The two most famous brands 
are Blue Non and Madonna. 

I 

lished the eleven original German wine 
regions (which, in 1989, with the reunifica­
tion of East Gem1any, becan1e thirteen) and 
their subdivisions, the bereiche (districts) 
and grosslagen (collections of vineyards). 

For the highest level of wine, Quali­

tiitswein mit Prlidikat (QmP), Gem1any's 
detailed \vine laws also regulate where the 
grapes can be grown, the maximum yield of 
wine per hectare, wheti1er chaptalization is 
pennissable, what meiliods of fem1entation 
may be used, and what information must 
appear on the label. The law requires that 
each wine be examined, tasted, and found 
to be true to type (more about QmP wines 
begins on the facing page). 

Finally, the specific requirements for 
ripeness, which detennine whether a wine 
falls into the category of taj'elwein, QbA, 
or QmP and its subdivisions of kabinett, 
spiiUese, auslese, and so on were all estab­
lished in the 1971 regulations. 

RIPENESS : 
THE HEART 
OF THE GERMAN 
WINE HIERARCHY 

G erman wines are organized in a hier­
archy based on how ripe the grapes 

were at harvest. This is not an arbitrary 
methodology. In a country as far north as 
Germany the ripeness of grapes varies 
tremendously and profoundly affects the 
types of wine that can be produced. 

Consider a typical vineyard in an aver­
age year. Grapes that are picked during the 
normal harvesttime may be somewhat 
unripe, resulting in a very light wine. The 
vineyard's owner, however, may decide to 
let certain bunches of grapes continue 
to hang, despite the risk of worsening 
weather. Days or weeks later, the owner 
goes Utrough the vineyard and picks again. 
These riper grapes will be made into a 
separate wine, which will be fuller and 
richer Ulan the first. During this second 
go U1rough, the owner may leave certain 
bunches to hang even longer. Assuming 
that the weather doesn't harm them, these 
quite ripe bunches will be made into a 
third wine, fuller and richer than the sec­
ond. And so the process goes. There are 
six degrees of ripeness, and a vintner in a 
good year may make wines at all of them 
from the same vineyard. These categories 
of ripeness appear on the labels. Thus, you 
can always anticipate how lean or full the 
wine will be. Among all of the world's 
wines, only those from Germany and Aus­
tria give consumers this kind of detailed 
information. 

The ripeness categories of German 
wines are usually referred to as "quality 
categories." This is a misnomer; although 
ripeness is always a clue to the wine's body, 
it is not necessarily a predictor of its quality. 
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Also, remember that ripeness is deter­

mined by the grapes' sugar content when 

hruvested and does not reflect the sugar 

content in the final wine. Thus a wine in 

almost any of the Gennan categories can 

be dry (tmcken) or fairly dry (halhtwcken). 

Exactly how is ripeness measured? In 
Gennany the procedure is based on tile 

weight of the must, the thick, pulpy liquid 

of crushed grapes, and is called an Oechsle 

(ERKS-leh) rating, after the physicist Ferdi­

nand Oechsle, who invented it in the 1830s. 
There are two mi\ior categories: table 

wine and "quality" wine. Table wine in­

cludes the designations tafelwein and 

landwein. These are the rock bottom cat­

egories of inexpensive, neutral, light wine. 
Production levels are not high, and these 

wines are almost never imported into the 
United States. So-called quality wine, the 

other category, is very in1portant; 95 per­

cent of all Gennan wine falls into this cat-

egory. Quality wine is divided by law into 

two types, known for obvious reasons by 

their acronyms QbA (Qualitiitswein 
bestimmter Anbaugebiete) and QmP 
(Qualitiitswein mit Priidikat). 

QbA or Qualitiitswein bestimmter 

Anbaugebiete: This is wine from one of 

Germany's U1irteen official winegrowing 

regions. It is the basic level of everyday, 

mostly inexpensive, quaffmg wines. The 

grapes used are at a fairly low level of 

ripeness. QbA wines may be (and usually 

are) chaptalized- t11at is, sugar may be 

added to the unfermented grape juice to 

boost the fmal alcohol, a process that in 

no way alters U1e sweetness (or lack there­

of) of the wines. (Chaptalization is com­

mon in France as well as Gennany; see 
page 47.) 

QmP or Qualitiitswein mit Priidikat: 

Translated as quality wine with specific 
attributes, this is the highest class of s21 

Where wine tmd'ilions am ancient, vintners mrely live fm'fmm thei1· vines. 
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German wines. But the Germans were not 
content to leave it at that. QmP wines have 
six levels, based on ascending degrees of 
ripeness of the grapes from which they 
are made. These wines all must be made 
naturally; no sugar may be added (no 
chaptalization employed) to increase the 
final alcohol level. 

Within the designation QmP, wines 
made from grapes picked at each degree 
of ripeness can be made fTom any variety of 
grape. For such top expensive sweet wines 
as beerenauslesen and tmckenbeerenaus­
lesen, however, riesling is considered the 
classic. Eiswein, on the other hand, is a 
playful category. German vintners make 
eiswein with just about every good grape 
from riesling to scheurebe to weissburgunder. 
Eisweins have even been made from 
pinot noir. 

The QmP categories are listed here 
beginning with the one that is based on 
the least ripe grapes and progressing to 
the one that is based on the ripest. 

Kabinett: A wine made from grapes 
picked during the normal hruvest; typically 
a light-boclied wine, low in alcohol, and 
usually dry. A kabinett is generally more 
polished than a simple QbA. Kabinelts are 

Supel"l"ipe gropes for 
becrcnauslese are often 
partially affected by 
Botzytis cincre.'l. One by 
one, the bot1ytizccl grapes 
a1-e pai11staJ.:-ingly 71ickcd 
by hand (inset). 11wy am 
messy to press 
and difficult to 
je1ment, but the 
wine will be 
ertraordinmy. 

THE INCREDIB~LE 
TBAS 

~ 

hough Gennany's trockenbeer­
enaustesen are made in much 
the same way as French Sau-

ternes, the two styles of wine taste 
remarkably different. Because TBAs 
generally contain only half as much 
alcohol, they are far lighter on the 
palate. And though TBAs are orten twice 
as sweet as Sauternes, they also have far 
greater acidity, making them the more 
beautifully balauced of the two. 

perhaps the most food friendly of German 
wines. German \vine lovers typically drink 

them as casual clinner wines. 
Spii.tlese: Literally, late hruvest, made 

from late-picked, fully ripened grapes, 
spallesen have greater intensity and 
strength than kabinelt wines. A spatlese 
may be dry or have a touch of sweetness. 
Even those with some sweetness, however, 
usually do not taste overtly sweet because 
of the corresponding high level of aciclity in 
the grapes. 
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1/arvcsting frozen gm])cs, one by one, for eiswein 'is a labor of love. Working in thick gloves, 
]Jickers must be carlifu/ not to clrop thefmgile gm]Jcs i11 the snow, where /hey can be lost. 

Auslese: Literally, selected haiVest, 
auslesen are made from very 1ipe grapes 
hatvested in select bunches-another step 
upward in richness and intensity. Generally, 

auslesen can only be made in the best 
years that have been sufficiently warm. 
Picking individual bunches means that the 
wines are expensive. Most auslesen are 
lush \vith some sweetness. 

Beerenauslese: Literally, berry sel­
ected hatvest, beerenauslesen are rare and 
costly wines made from individual grapes 
selected by hand. Usually bee-rena11slese 
(called, thank goodness, BA for short) 
grapes have been affected by the noble 
rot, Bot1ytis cinerea, giving them a deep 
honeyed richness. 

Trockenbeerenauslese: Literally, dry 
beny selected hatvest, trockenbem·enaus­
lesen (TBAs) are the 1ichest, sweetest, 

rarest, and most expensive of all Gennan 
wines. TBAs, produced only in exceptional 
years, are made from individual grapes 
shriveled almost to raisins by botrytis. It 

takes one person a full day to select and 
pick enough grapes for just one bottle. 
Because of the enormously concentrated 
sugar, the grapes have difficulty fennent­
ing. As a result, many TBA wines are no 
more than 6 percent alcohol. TBAs are 
absolutely mesmerizing in their intensity 
and heart stopping in price. 

Eiswein: Literally, ice wine, so called 
because it is made from very ripe frozen 
grapes tl1at have been picked, often at day­
break, by workers wearing gloves so that 
their hands don't wann the grapes, As the 
frozen grapes are pressed, the sweet, high­
acid, concentrated juice is separated from 
the ice (the water in the grapes). The \vine, 
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I THE GRAPES OF 

GERMANY 

WHITES 

Bacchus: Heavy yielding cross of silvaner 

and riesling with Miiller-Thurgou. Minar 

grope. A source far soft, low-acid wines, 

mode throughout much of Germany. 

Elbling: Once the chief grope of the Mosel; 

now a minor grope rarely used except in 

sparkling wines. 

Gewurztraminer: Very good quality 

grope, though not widely planted. Con 

make excellent wines, especially in the Pfalz. 

Gutedel: The same as chasselas in 

Switzerland. Minor grope mode into simple 

wines. Mostly found in Baden. 

Huxelrebe: Relatively new cross of 

gutedel and courtillier musque. Minor 

grope. Con produce aromatic and honeyed 
wines, especially when grown at low yields 

in the Pfalz and the Rheinhessen. 

Kerner: A cross of riesling and the red 

grope trollinger. Makes a lively wine. 

Plantings ore in decline. 

Morio·Muskat: Cross of silvoner and 

weissburgunder. Minor grape. Its wines con 

be strong tasting. Found mostly in the Pfalz 

and Rheinhessen. 

Muller-Thurgau: The most widely 

planted grope. A cross of unknown 

parentage. The vines produce larger yields 

than riesling, but the quality of the wine 

comes nowhere dose. 

Rieslaner: A cross of riesling and silvoner. 

Con make good, zesty wines, especially in 

the Pfalz and Franken regions. 

made solely from the concentrated juice 
(the ice is thrown away), is miraculously 
high in both sweetness and acidity, making 

drinking it an ethereal sensation. Eiswein 

Riesling: Considered Germany's greatest 

grope, though second in terms of 

production. Has remarkable finesse, 

elegance, and aging potential. Grown an 

all the best sites. 

Rulander: The some as pi not gris. Makes 
big wines with good Aovor, especially in 

Baden. Also known as grauerburgunder. 

Scheurebe: like rieslaner, a cross of 

silvoner and riesling. A fascinating grope, 

wines mode from it have grapefruit 

overtones. Increasingly used by top estates, 

especially in the Pfalz. 

Silvaner: Major grope, the some as 

sylvoner in the Alsoce region of France. A 

source of dependably good wines. Rarely 

great. The leading grope in Franken. 

Weissburgunder: The same as pinal 

blanc. Minor grope, makes neutral to good, 

likeable wines. The best are often from 

Baden, the Pfalz, and the Nohe. 

REDS 

Blauer Portugieser: Among reds, second 

in importance after spatburgunder. Makes 

light, acidic wines. 

Dornfelder: A grope producing 
increasingly wel~mode and papular wines, 

fruity and grapey. Germany's Beaujolais. 

Spatburgunder: The some as pinot nair. 

Germany's leading and best red grope. 

Makes light, spicy, expensive wines. 

Trollinger: Minor grope, known as 

schiovo in Italy. Makes light, sharp wines. 

grapes are usually at the ripeness level of a 
beererw.uslese. They must be frozen natu­
rally on the vine. (Austria and Canada, two 
other countries famous for eiswein, also 
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make it in this manner. In other countries, 
what is called "eiswein" is sometimes pro­
duced by freezing grapes in a conunercial 
freezer. As far as pmists are concerned, 
the freezer method is defmitely cheating.) 

HOW SWEET 
IT ISN'T 

As a group, Getman wines are falsely 
thought to be sweet. In actuality, 

most fine German wines are dry or at 
least taste that way. The origins of the 
sweetness myth are intricate, but several 
German wine writers contend that the fal­
lacy stems from the period after World 
War II. At that time enonnous quantities 
of inexpensive German wines were inten­
tionally made sweet, both to appeal to 
American Gls stationed in the country 
and to appeal to the Germans themselves 
who, economically destitute and suffer­
ing from poor diets, craved sweetness­
especially if it could be gotten cheaply. 
(Sugar had been severely rationed during 
the war.) 

The sales of sugary-tasting table wines 
soared. By the mid-1960s, the idea that 
German wine was sweet was pervasive 
among all but the most erudite wine 
drinkers. Not surprisingly, modem Ger­
mans have become detetmined to put the 
war-and everything associated with it­
behind them. The pendulum has swung 
back. By the late 1980s the taste in Gennany 
was for wines so dry t11e acidity threatened 
to vaporize one's taste buds on impact. 

Severe dryness has a problem-the 
same problem presented by mindless 
sweetness. Neitller takes balance into 
account and balance is the linchpin of 
greatness. This is unconditionally true of 
Gennan wines. A German wine witl10ut bal­
ance is immediately recognizable as out of 

whack (too acidic, too thin, too flat, and so 
on). So, to fine-tune the balance of certain 
wines, Gennan winemakers leave a little bit 
of sweetness in them or add a touch of 
siissTeserve-juice from the harvested 
grapes t11at has been held back, clarified, 
and left unfem1ented, so it's naturally 
sweet. Wmemakers can add tiny amounts of 
siissreserve to wines tl1at otherwise would 
be teeth-tlu·obbingly acidic. The goal is rwt 
to make the wine taste sweet-in fact, the 
best don't taste at all sweet. The goal is to 
bring the wine into focus-to make its taste 

lr KEYS TO CHOOSIN~ 1 
A GERMAN WINE 

--~ 
n selecting a German wine, you 
must decide on two things: ripeness s2s 
and sweetness. Ripeness is under 

nature's control; sweetness, under the 
winemaker's. 

RIPENESS 

The wine will fall into one of the fol­
lowing categories, listed by the ascend­
ing degrees of ripeness of the grapes 
used to make it. 

• Qua.Utiitswein bestlmmter 
Anbaugebiete (QbA) 

•Kabinett 
•SpdUese 
•Austese 
• Beerenaustese (BA) 
• Etswein 
• Trockenbeerenaustese (TBA) 

SWEETNESS 

The wine can be: 
• Bon&-dry (trocken) 
• Dry to the taste but containing up 

to 1.8 percent residual sugar per 
liter (halbtrocken) 

• Sweet, from a little bit to a lot 
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clearer and more distinct. Some wines, of 
course, have balance from the beginning. In 
good years the frui t, acidity, and alcohol 
may all be in dynamic equilibrium, eliminat­
ing the need for a touch of siissreserve. 

Dry German wines can be labeled 
either t1-ocken or halbt1-ocken. These terms 
are defined as follows: 

Trocken: Very dry; can be almost bit­
ing. The wine must have fewer than 9 grams 
(0.9 percent) of residual sugar per liter. 

Halbtrocken: Literally half dry; how­
ever, because of the high level of acidity in 
German wines, even halbtTocken wines 
taste practically dry. Technically they must 
have fewer than 18 grams (1.8 percent) 
residual sugar per liter. 

Starting with the 2000 vintage, you may 
find two new words on German labels in 
place of t1·ocken and halbtmcken-classic 

I y PRODUCE~RS, I ~~L TIPLE WIN-~~ I 
I __..fli!V=--

first-rate German winery will, 
despite its tiny size, produce a 
dozen or more wines. Even thirty 

is not uncommon. This is because most 
vintners are working with a number of 
di.tferent grape varieties and then mak­
ing multiple wines from each of them. A 
vintner may make separate rieslings 
from di.tferent vineyards. Each of these 
will be made into several wines at vari­
ous levels of ripeness, from kabinett up 
to TBA. Grapes of some ripeness levels 
may be turned into two di.tferent wines­
one bone-dry (trocken), the other not. 
The same vintner may also grow silvaner 
and schenrebe. Each of these grapes, 
too, will be made into multiple wines 
with di.tfering levels of ripeness and 
~eetness. 

and selection. Classic can be used for 
regional/varietal wines (see opposite page) 
with less than 1.5 percent residual sugar. A 
wine labeled Rheinhessen Riesling Classic is 

a dry riesling from that region. Selection will 
appear on a wine where the name of the vil­
lage and vineyard are given and there is less 
than 1.2 percent residual sugar. So, instead 
of Selbach-Oster Zeilinger Sonnenuhr 
Riesling tmcken, you may see Selbach-Oster 
Riesling Selection Zelti.nger Sonnenuhr. 

When none of these terms appear on 
the label, the wine probably has some 
sweetness. Sometimes that will be percep­
tible when you taste it; often, not, since the 
wine's acidity may disguise the sweetness. 
Whether winemakers stop fermentation 
early or add siissTeserve or use neither 
method is up to them; there are no govern­
mental rules. 

VINTAGES 

German wines live on the edge of 
ripeness and that ripeness can be 

erratic. As a result, vintages usually vary 
far more in Germany than in, say, Cali­
fornia, Chile, or Australia. In less sunny 
years, Gern1an wines will be destined to 
become lighter and sharper and have 
shmter finishes. German winemakers, for 
their part, will make more simple QbAs 
and kabinetts in these years. 

In years with more sun, the potential 
depth and fruitiness will be greater; 
wines will develop a more profound 
taste. Winemakers will make more 
spiitlesen, auselesen, BAs, and TBAs 
in these years. The years of greatest 
ripeness will become prized vintages. 
Usually, lean, cool years outweigh sunny 
years, but miraculously, virtually the 
entire decade of the 1990s was stunning 
in Gennany. No winemaker living in this 
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orne German estates use special 
capsules around the necks of the 
bottles of their best wines to di&-

tinguish them. If an estate produces 
three di1Jerent riesling auslesen from 
the same vineyard in the same year, 
each at a slightly higher level of rip&­
ness, the winemaker may bottle one in 
the normal manner, bottle the second 
with a gold capsule, and bottle the third 
with a long gold capsule. The color, size, 
and nse of capsules to distinguish di1Jer-

l 
entwines is solely up to the wine estate; 
there:: governmental regulations. 

period has previously experienced such a 
string of fabulous vintages. 

AGING 

One of the fringe benefits of acidity is 
that it acts to preserve flavor. Thus, 

Gennan wines, among the most acidic in 
the world, are also among the longest 
lived. If the wine in question also happens 
to be slightly sweet (sugar, too, is a pre­
servative), it will age even longer. 

While young German wines from the 
best estates have irresistible sizzle and 
freshness, many cormoisseurs drink them 
when they are five to ten years old. In­
deed, very special wines may be held and 
aged for twenty years or more. 

At ten to twenty years of age a top 
Gennan riesling does not fade but, rather, 
becomes richer and more harmonious. 
Individual flavor sensations (peaches, 
apricots, stones, and so on) are no longer 
discernible. Every component coalesces 
into the greater whole. 

SERVING 
GERMAN WINE 

T he cliche about Gennan wines is that 
they're perfect for picnics or dessert. 

While this may be true, it certainly under­
states reality. The fact is that German wines, 
because of their high acidity and focused 
flavors, are among the most food-flexible 
and vibrant dinner wines in the world. 

When serving German wines, use a 
good-size wineglass, just as you would for 
other white wines. The traditional small, 
squat wineglasses sometimes called ries­
ling glasses are actually terrible for ries­
ling (or any wine) since they dissipate the 
bouquet, and you can't swirl the wine. 

When you first open the bottle of 
some Gennan wines, they have a slight 
aroma of fennentation or sulfur dioxide, 
S02, suggestive of the scent of a match 
that's just been blown out. The aroma is in s27 

no way harmful and does not mean the 
wine is bad. Moreover, it ,vi]] vanish after 
the wine spends a few seconds in the 
glass. Sulfur can sometimes be smelled 
because so2 molecules bind easily with 
fructose (natural grape sugar), and some 
German wines contain traces of fructose. 
Like winemakers everywhere in the world, 
German winemakers use small amounts 
of sulfur to preserve freshness and pre-
vent spoilage of white wines. The minimal 
amounts used are usually undetectable. 

GERMANY'S 
REGIONAL/VARIETAL 
WINES 

A relatively new category of wine t11at 
continues to gain in popularity is 

made up of so-called regionaVvarietal 
wines. These are good, casual, everyday 
wines-a step up from basic generics but 
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BLUE NUN 

T he largest-selling German wine 
in the English-speaking world 
got its name by accident. When 

the Sichel family began producing the 
wine in the early part of the twentieth 
century, it was called simply Sichel 
Liebfraumilch. By 1925 the wine had 
become so popular that the Siebels 
decided to create a more compelling 
label. It pictured a bunch of n<rnonsense 
nuns in brown habits against a blue sky. 
(Nuns were used because of the close 
association in Germany of the church 
with wine; until the early part of the 
nineteenth century the church owned 
most German vineyard land.) Con­
sumers began referring to the wine as 
the one with the blue label and the 
nuns. Soon afterward, the name was 
ch.anged to Blue Nun. But it was not 
until1958 that the nuns were clothed in 
blue habits. Over the 1970s and 1980s, 
the number of nuns was progressively 
reduced in order to make the label 

more ..uikiog. Today "'"' " i"" '"' I blue nun who, unlike the earlier nuns 
pictured on the labels, is smiling. 

not as high in quality (nor as expensive) as 

fine Gennan wines. 
To make a regional/varietal wine, the 

producers of a given region get together and 
decide on a kind of wine. Criteria for the 
wine are developed, and an easy-to-read 
label is created. All producers will use that 
label, and it will list only the most basic 
information; for example, it might read 
Rheinhessen Silvaner. Gone are village 
names; gone are vineyard nan1es; gone are 

ripeness categories, such as kabinett or 
spatlese. The only other infonnation pro­
vided is whether the wine is bone-dty 
(trocken) or nearly dty (halbtmcken or a 
newer te1m, classic) and then, in smaller let­
ters, the producer's name. 

The goal of these regionaVvarietal 
wines is to make casual drinking less com­
plicated. If you're choosing a wine for a 
modest di!mer you may not want to know 
anything more than that it's a silvaner from 
the Rheinhessen. Certain estates, such as 
Gunderloch in the Rheinhessen, are now 
making excellent wines of this type. 

SEKT 

P ossibly the most easily pronounce­
able word in the Gennan language, 

sekt is the tenn for sparkling wine. 
Although all sparkling wine in Gennany is 

called sekt, there are two dis tinct types­
the bargain stuff and fine sekt. 

Bargain sekt-more than 95 percent of 
total sekt production- is ligh~ clean, and 

uncomplicated. Gennans drink it by the 
bucketful (no special occasion needed). 

Its fizziness is the result of the bulk 
process (the second fennentation takes 

77w Cluwnt label (near left) for Gel'lnany's 
most widely known wine with its smiling 
mm. A 1 929 /abel depicted mms with 
serious countenances. 
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place in large pressurized tanks, not in each 
individual bottle). The best of the bargain 
sekte are made entirely from German 
grapes and are labeled Deutscher sekt. A 
top example is Deinha.rd's Lila Bmt, which 
has strong sales in the United States. More 
basic bargain sekte are usually made using 
grapes from other Emopean countries­
commonly Italy, Spain, or France. In gen­
eral, all bargain sekte are labeled very 
sin1ply. No villages, vineyards, or vintages 
are indicated. 

Fine Gem1an sekt-a tiny portion of the 
German sparkling wine market-is different 
from tl1e bargain stuff in every conceivable 
way. These top-notch sekte are made in 
modest lots by many small estates. The 
grapes used, generally riesling, weissbmgunder 
(pinot blanc), or rulander (pinot gris), are 
from distinguished vineyards, and the bub­
bles come as a result of the Champagne 
method. Fine sekt is usually vintage dated, 
and the village and vineyard the grapes 
come from will always be listed on the label. 

These great German sekte are spark­
lers \vith bite. Their crisp, streamlined fla­
vors are vividly clear. The goal in making 
them is not to achieve tl1e custardy, creamy 
roundness of Champagne but to make a 
wine that has the clarity and purity of flute 
music. Many are so racy with acidity tl1ey're 
almost shocking in their refreshingness. 
In poor vintages, when grapes remain very 
high in acidity, the production of these 
handcrafted, high-quality sekte increases. 

Most of the best fine sekt is very limited 
in production and easier to fmd in Germany 
than in the United States. In general, a sekt 
from a top producer of still wines is almost 
always a good bet Here are some producers 
whose sekte should be snapped up if you 
run across them: Kurt Darting, Theo Minges, 
Pfeffingen, and Bi.irklin-Wolf, from the Pfalz; 
Hubert Ganz, from the Rheinhessen; 

Schlossgut Die!, from the Nalle; and von 
Schleinitz and Kerpen, from the Mosel. 

THE FOODS 
OF GERMANY 

Maybe it's the proximity of France 
and Italy, maybe it's the irresistible 

romantism the cuisines of both those 
countries possess, but somehow, Ger­
many has been overshadowed and under­
valued as one of the great food cultmes of 
Europe. A definite mistake, for food is 
Germany's best-kept secret. 

There are really two culinary worlds 
there. First, there's old-fashioned Germany, 
where meals can resemble a medieval feast 
of wursts (sausages), pig's knuckles, 
dumplings, potato salad, spaetzle, sauer­
kraut, and black bread. This is solid, stmdy 
fare, a straightforward response to the 
bodily needs imposed by a cold, damp s29 

northern climate. But there's also contem­
porary Germar1y, a land rich with game 
birds, wild mushrooms, a huge repertoire 
of river fish (including delicate pike and 
trout), the sweetest cherries, raspberries, 
ar1d strawbenies, plus bright green, tender 
garden cresses, mache, and lettuces that 
simply have no equal anywhere. The 
German penchant for perfection doesn't 
stop with Porsches and Mercedes. You can 
bet that a country that prides itself on high 
tech prides itself on haute cuisine. 

To travel in Germany is to experience 
how deliciously and often tl1ese two worlds 
collide. Still, some things-German breads, 
for example-remain steadfastly tradi­
tional. As they should, for with the excep­
tion of Austria, tl1ere is no better bread in 
Europe. Before I tasted German lnvt (bread), 
I used to wonder how so many Europeans 
in centuries past supposedly lived on bread 
alone. One bite of lnvt was evidence enough. 
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Dark, chewy, heavy, nulritious, and so 
packed witl1flavor it's easily a meal in itself, 
German bread has muscle. The most well 
known is pumpemickel, which historically 
in Gennany is leaden in weight, spicy-sour 
in flavor, and nearly black in color thanks to 
the high percentage of dark zye flour used, 
plus a long slow baking, during which the 
flour's starches caramelize. The bread most 
capable of inducing a nostalgia attack, 
however, is undoubtedly stollen, German 
Christmas bread, a yeast bread lavishly 
strewn with nuts and candied fruits and 
then generously topped after baking with 
butter and confectioners' sugar. Evezy 
region of Getmany has its own version of 
stollen, including the fabulous mohnstollen, 
poppy seed stollen, a specialty of Bavaria 

From bread to soup seems only a short 
distance ( culina.rily if not philosophically), 
and Germany is a land of soups. There are 

s3o the expected and sensational kaTtoffelsup­
pen (potato soups) and many sturdy meat­
and-vegetable based soups (pheasant and 
lentil soup, for example, or gulaschsttppe, 
Germany's equivalent of Hungarian gou­
lash), but most surprising perhaps are the 
wealth of fish soups including HambU?yer 
aalsuppe (eel soup from Hamburg) and 
Black Forest trout soup. 

The first time I visited Gennany, I 
imagined tllat vegetarians w ould find the 

Tmditionalfoods like these m-e only one 
pm·t of the Ge1man culinmy e:tpe1ience. 

so-called land of wursts to be tlleir worst 
nightmare. Not true. Germany's passion for 
vegetables and fruits has the intensity that 
only a culture where sun is scarce can pos­
sess. Among vegetables, cabbage (called 
k:raut or kohl depending on the region) and 
asparagus (sparyel) stand out in such clas­
sic dishes as sauerkraut, the laborious 
authentic version (as in neighboring 
Alsace) where cabbages are shredded, 
salted, and fennented until they are 
sweetly sour; braised red cabbage with 
onions and apples in wine sauce; and 
asparagus, green or white, sauteed with 
morels, for which many Genna.ns forage. 
Each May at the height of asparagus season 
(and the height of asparagus mania), many 
chefs around Germany temporarily give up 
their regular menus to focus entirely on 
asparagus. Dozens of different asparagus 
dishes pop up on asparagus-only menus. 

As for the humble potato (kaTto.ffel), 
the number of compelling German potato 
dishes could make an Irish person (includ­
ing this one) genuflect There are infinite 
versions of ka1·toffelkl0ssen, potato dump­
lings, the classic accompaniment to Ger­
many's national dish-sauerbraten, a "sour" 
pot roast in which the beef mruinates in 
wine for up to four days before being slowly 
braised until meltingly tender. Other homey 
potato standbys include kaTtojjelpuffem, 
potato pancakes, and kaTtoffelsalat, potato 
salad (usually served hot, often with 
bacon). When potatoes are not t11e accom­
paniment to a meal, spiitzle (spaetzle) often 
is. Getmany's equivalent of gnocchi, these 
little squiggles of egg and flour batter are 
pressed through a spiitzle-maker (which 
looks like a potato ricer) and then, like 
pasta, briefly boiled. Soft and tich, they are 
the perfect tool for sopping up sauces. 

And those sauces often surround 
meat It would be a bit of a shame not to 
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indulge in meat in Germany for the pork 
and beef are sumptuous. In addition to 
sauerbrauten, there are numerous hearty 
interpretations of beef stew, veal dishes 
simmered in riesling, and Wiener schnitzel 
(an Austrian dish, very popular in Ger­
many, of pounded, breaded, and sauteed 
veal medallions). And wursts are so much a 
part of the Gennan psyche that they figure 
into evetyday language. (When a difficult 
decision must be made, the Getmans say 
Es geht um die WuTst-Ule wurst is at 
slake.) German wurst is rather like French 
cheese, a way of defining regions culinarily. 
There are reportedly more than 1,500 dif­

ferent kinds of wursts in Gennany, the 
most famous of which are frankfurters 
(authentic versions are still made in the 
city of Frankfurt entirely from pork leg 
meat and are served with hearty mustard), 
lebenmm;t (liverwurst; made from pork or 
beef with a texture that ranges from coarse 
to as smooth and silky as pate), and brat­
wurst (spicy, coarsely textured pork sau­
sages seasoned with caraway). 

Germany, a country of immense for­
ests, is known for the quality of its game 
as well, and Germans use it to create veni­
son with chestnuts, wild rabbit braised in 
wine, pheasant with red currant gravy, 
and on and on. 

Desserts would seem to be a German 
birthright, as the number and scope of 
biickereien and kondi t01·ein (bakeries and 
pastry shops) attest. Many of the best 
desserts are based on frui ts, for stone 
fruits such as cherries, orchard fruits like 
apples, and all marmer of berries-him­
beeren (wild raspberries),johannisbeeren 
(fresh currants), andpreiselbeeren (similar 
to cranberries) in particular-excel in 
Germany. Among the classic desserts are 
apfelstrudel, apple strudel, often made 
more like a cobbler than rolled in the Hun-

NOT MUTUALL~ 
EXCLUSIVE 

---r~ 

he German passion for wine is 
paralleled by an equally strong 
passion for beer. The average 

German drinks 39 gallons of beer each 
year, the highest per capita consump­
tion in the world (Americans, by com­
parison, drink 33 gallons). In the past, 
beer making in Gern:uuJ:y, like winemak­
ing, was carried ont by monks who used 
the revenue from both to support their 
monasteries. German monks made many 
of the most important discoveries in 
brewing, including the fact that hops 
could be used to add zesdness to beer 
and preserve its freshness. Today there 
are some 1,170 breweries in Germany­
about 40 percent or the world total. 

garian marmer; apfelpfannkuchen, apple 
pancakes, and Z'l.vetschgenkuchen, a plum 
"cake" that looks like an open-faced pie, 
oozing with ripe purple plums. Quark, 
often served with peaches or cherries, 
brings back childhood memories for virtu­

ally every German. Something like a cross 
between cream cheese and ricotta, quark 
is thick and tart, quintessential comfort 
food. Finally there are chenies-kiTschen­
han•ested from the cheny orchards that 
flourish along the Rhine river. Distilled into 
a clear brandy or eau-de-vie, chenies be­
come ki.rschwasser, a favorite after-dinner 
digestif as well as an integral component 
in Germany's hedonistic chocolate dessert 
Black Forest cake. But chetries and ki.rsch­
wasser know few limits. The Germans use 
them in everything from cherry tortes to 
cheny puddings to cheny pancakes served 
warm with whipped cream infused with, 
what else? Kirschwasser. 
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Mosel-Saar-Ruwer 
I 

f one of Germany's wine regions could 
be considered greater than all others, 
many wine drinkers (including this 

one) would argue for the Mosel-Saar­
Ruwer. This is where Getmany's most 
evanescent, most transparent, most rav­
ishing wines are made. The wine region is 
defined by the hauntingly beautiful and 
eerily still Mosel River, which cuts a deep, 
snakelike gorge through the land. The 
river enters Germany where Luxembourg, 
France, and Germany converge, then 
winds back and forth for about 145 miles 
northeast unill it empties into the Rhine 
near the town of Koblenz. The Saar and 
Ruwer are small tJibutaries of the Mosel. 

s32 The grape of the Mosel (as the region 
is commonly called) is riesling. But that 
states U1e case too simplistically for along 
the Mosel riesling becomes wines that 
have such crystalline clarity, they are like 
sunlight on a subzero day. They are the 
most sheer of all German wines. 

THE STEEPEST 
VINEYARD 

IN THE WORLD 

he steepest vineyard in Ger­
many-and in the world-is 
Calmont near the village of 

Eller on the Mosel. Calmont's 76-degree 
incllne makes it look like a vertical 
wall of vines, all tenaciously gripping 
the slatey cliff. 

The reasons are several. The vine­
yards of tile Mosel are the steepest in 
Germany and among the steepest in the 
world. This would be one thing if they 
were located someplace warm and surmy. 
But the vineyards of the Mosel are also 
among U1e most northern in Germany. 
Steepness in a cold, northern wine region 
means that the sun is in contact with the 

/11 vineya•li.S like Calmant, vines 
must cling to the l1ills ides. 
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vines for limited precious hours each day. 
And, of course, the total number of sun­

light hours dming the growing season is 
also modest (the Mosel gets, in a good 
year, about a third of the sunlight hours 
that Provence does). 

If fine wine is to be made then, vine­
yards must be nothing short of perfectly 
sited so that each ray of light and warmth 
is maximized. As a result, the Mosel's vine­
yards hug only south-facing slopes. At 
each tum of the river where the banks 
face north, the slopes have no vines. In 
addition, the best vineyards are quite 
close to tl1e river itself, for even tl1e reflec­
tion of light off the water becomes one 
more increment in the quest for ripeness. 

Nonetheless, in tile best vineyards full 
ripeness remains elusive most years. With 

sugar low and acidity high, you would log­
ically conclude that Mosel wines would be 
tart and thin. There are (miraculously) two 
compensating factors. First is the riesling 

grape itself. Unlike, say, chardonnay, ries­
ling can produce wines of great finesse­
precisely when it is not fully ripe. This 
atypical trait is the heart of its greatness. 

Second is slate. The famous gunmetal­
gray slate of tl1e Mosel is highly porous 
and both heat retaining and heat reflect­
ing. These qualities help riesling to ripen. 
But, in ways tllat remain chemically and 
biologically mystetious, slate also appears 
to contribute to flavor. Wine drinkers 
tlrroughout history have cherished Mosel 
\vines specifically for their slatey, miner­
ally, wet-stone flavors. No other wines in 
Germany taste quite the san1e. 

Slate is slippery. (Picture the typical 
vineyard worker, a woman about sixty 
years old, who climbs these perilously 
steep, slick slate slopes in the middle of 
November!) Each year during winter 
rains, some slate washes down the slopes. 

VILLAGES AND 

VINEYARDS OF THE 

MOSEL·SAAR·RUWER 

\ AJ. ine labels for Mosel wines list both 
\! \J the village and the vineyard From 

which the gropes come. Here ore some to 
look for; the village names appear in 
boldface type. More than one village 
may hove o vineyard with the some nome. 

Ayl: Kupp 

Bernkostel: Brotenhofchen, Doctor, 
Graben, Loy, and Motheisbildchen 

Brauneberg: Juffer and Juffer­
Sonnenuhr 

Erden: Pralot and Treppchen 

Graach: Domprobst and 
Himmelreich 

Mertesdorf/ Maximin Griinhaus: 
Abstberg and Herrenberg 

Odden: Bockstein and Herrenberg 

Piespart: Goldtropfchen 

Urzig: Wiirzgorten 

Wehlen: Sonnenuhr 

Wiltingen: Braune Kupp, Braunfels, 
and Gottesfuss 

Zeltingen: Himmelreich, 
Schorzhofberg, Schlossberg, and 
Sonnenuhr 

But not for long. The precious flat rocks, 
so necessary for ripeness, are immedi­
ately canied back up the hill in buckets. 

Nowhere else in the world is tl1ere so 
great a concentration of top-notch wine 
producers in so small a place. The number 
of excellent wine estates on the Mosel is 
mind-boggling. Many of these producers 
are clustered together in the middle sec­
tion, !mown as the Mittelmosel (middle 
Mosel). Here is where the famous villages 
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of Bemkastel, Piesport, Brauneberg, and 

Wehlen are found. Wines such as Pies­
porter Goldtri:ipfchen and Bernkasteler 
Doctor are just two of the renowned 
examples from this tiny stretch of the 
Mosel. (The vineyard that rises up behind 
the town of Bemkastel received its "title" 
of Doctor from an archbishop from Trier 
who recovered from a terminal illness 
after drinking its wine.) 

By tradition, not by law, Mosel 

wines are generally packaged in 

green bottles, Rhine wines in 

brown bottles. 

The three renowned sonnenuh1'­
sundial-vineyards are also in tl1e Mittel­

mosel. They are the Wehlener Sormenuhr, 
534 Brauneberger Juffe1cSonnenulu·, and Zelt­

inger Sonnenuhr. The huge sundials that 
give t11em their names were built more 
than a century ago in tl1e sunniest part of 
tlu·ee excellent slopes so tlmt vineyard 
workers would know when to stop for 
lunch or for the day. Because the vines in 
the vicinity of the sundial also got the most 
sun (and made t11e richest wine), t11e areas 

around the sundials soon carne to be 
considered separate vineyards. Today the 
sonnenuhr vineyards are an10ng the best 
along t11e Mosel. Each has multiple owners 
who possess tiny plots. Some 200 wine 
estates own pieces of the 
Wehlener Sonnenuhr. 

Miiller-Thmgau and 
elbling are also grown 
on the Mosel. The first 
makes up about 20 percent 
of production and is tmned 
into basic quaffmg \vine; 
the second, which forms 

about 9 percent of production, is made 
mostly into inexpensive sekt. 

The smaller Saar and Ruwer river val­
leys are more open and exposed than the 

Mosel. They are therefore colder and more 
windswept. If grape growing is hard on the 
Mosel, it's a nearly insunnountable propo­
sition in these two little valleys. None­
theless, a small amount of very fme, 
extremely austere wine is made in the Saar 
and Ruwer, and it is highly sought after. 

Some of the Best 
M osel-Saar·-Ruwer Producers 

ALFRED MERKELBACH 

CARL SCHMITT-WAGNER 

C. VON SCHUBERT'SCHEN 

SCHLOSSKELLEREI 

DR. H . THANISCH 

DR. LoosEN 

EGON MOLLER 

FRITZ HAAG 

JAKOBY-MATHY 

JoH . Jos. CHRISTOFFEL 

JoH . Jos. PROM 

KARLSM0HLE 

KARP-SCHREIBER 

KARTHAUSERHOF 

KERPEN 

MILZ-LAURENTIUSHOF 

REICHSGRAF VON KESSELSTATT 

REINHOLD HAART 

SCHLOSS SAARSTEIN 

5ELBACH•0STER 

VON HEDDESDORFF 

VON SCHLEINITZ 

WILLI HAAG 

WILLI SCHAEFER 

ZILLIKEN 
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SOME OF THE MOST EXTRAORDINARY 
EISWEINS IN THE WORLD 

lswein is one of the greatest (and 
rarest) specialties of Germany. No 
other sweet wine has such high acid-

ity. The magnetic juxtaposition of sweet;. 
ness and acidity gives elswein an electrified 
intensity. Eiswein, made from frozen grapes 
picked in the dead of winter, tastes qnite 
different from beerenauslesen and trocken­
beerenauslesen. And unlike BAs and TBAs, 

Among the best German elsweins are 
those made by Darting, Engen Miiller, and 
Miiller-Catoir, from the Pfalz; Gysler, from 
the Rheinhessen; Hermann Donnhoff and 
Schlossgut Diel, from the Nahe; and Joh. 
Jos. Priim, Karlsmiihle, Kerpen, C. von 
Schubert'schen Schlosskellerei, and Zilllken, 
from the Mosel. 

elswein is not necessarily made from grapes ,, ... , ......... , 
J al'll Joii.J::;:-Ptom ~ected by Botrytis cinerea. - ~ . .,~-
Ll::;;;;;;;;;..;;;;;;======---::=====:-111 . ~· 

VISITING THE WINE 
ESTATES OF THE 
MOSEL-SAAR-RUWER 

T here are impressive wine estates all 
along the Moselweinstrasse (Mosel 

wine route), which runs the entire length 
of the winding river. The best of them and 
the most spectacular vineyards are con­
centrated in the middle stretch. Bern­
kastel, the main village, is spellbinding 
and justifiably full of tourists. However, 
just standing in some of the smaller vil­
lages and letting your eyes take in the 
towering wall of vineyards above you can 
be a thrilling experience. Mosel estates 
are generally so small it's extremely 
important to call well in advance to make 
an appointment to visit. It helps immensely 
to speak German. 

The telephone numbers include the 
dialing code you'll need when calling from 
the United States. If you're calling from 
within Germany, eliminate the 011-49 and 
add a zero before the next number. Don't 
worry if you notice that some of the phone 
numbers are longer than others; German 

-·­"'4 J.a,. ..,'fQ,. 
""·· ,._lii,J .. 
7~ml 

R ics/ing 

~ 
ell PrUJtu 

)oh.)os.Priim 

Wehlcnc;r Sonncnuhr 
~ Eirwdn 

=--

telephone numbers are not standardized ~ 
the way they are in the United States. In 
mailing addresses, Bemkastel is linked 

with Kues, the village on the other side of 
the river. 

WEINGUT DR. LOOSEN 

St. Johonnishof 
54470 Bernkostei-Kues 
011-49-65-31-3426 

WEI NGUT JoH. Jos. PROM 

19 Uferollee 
54470 Bernkostei·Kues 
011-49-65-31-3091 

WEINGUT KAR L SMUHLE 

1 lm Muhlengrund 
5431 8 Mertesdorf 
011 -49-651-5124 

WEINGUT 5ELBACH OSTER 

23 Uferollee 
54492 Zeltingen 
011 -49-65-32-2081 

WEINGUT ZI L.L.I KEN 

20 Heckingstrosse 
54439 Soorburg 
0 11 -49-65·81-2456 
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~-----------------
THE MOSEL-SAAR-RUWER 

WINES TO KNOW 

~ 

You'llfind the wines here, all of which all! white, listed according to the catego1y of the degree of 
1ipeness of the grapes from which they wem made, beginning with kabinell and continuing up to 

eiswein (for ufuU dcsc/"i])t'ion of these categories, see page 522). 

Whites 
FRITZ HAAG 

Riesling 
Brouneberger Juffer-Sonnenuhr 
kobineff 
100% riesling 

The wines that ~'ritz 
Haag makes from 
the incredible sun­
dial-sonnenuhr­
vineyard located 
above the village 
of Brauneberg are, 
year in and year out, 

....... o-..., . .........,..1 ..... 
FRITZ HAAG 

BrounWetatr Julfef·Sonneou)Jr 
Rletllna. K•blnett 
~-~ ............ 

Nil ...... u,, .. "., -=-~~ 

classic examples of perfect Mosel riesling. The 
kabineU is sheer, gossamer elegance. In great years 
slate and minerals are spellbinding and intense. 
The Haag spiitlesen and a!tSiesen can be like pure 
thrusts of deliciousness-icy peaches drizzled with 
creme anglaise. 

WEI NGUT ALFRED MERKELBACH 

Riesling 
Urziger Wi.irzgorten 

kobinett 
1 00% riesling 

WEI NGUT KARLSMUH L E 

Riesling 
Lorenzhi:iler Mi:iuerchen 

kobine/1 
1 00% riesling 

Nestled in meadowy mountains 
near the Ruwer River, the 
Karlsmiihle estate makes wines 
that are as explosive as their 
location is pastoral. In good 
and great years the gingery, 
appley fruit of this kctbinelt 
is unstoppable. Acidity dances .. os ..... .... uwu 

across your palate and doesn't 
pause to take a breath. The estate also makes phe· 
nomcnal, high-impact riesling from the Kaseler 
Nies'chen vineyard. Drinking the spiitlese from that 
spot is like being buried in ripe cantaloupes. 

CARL SCHM I TT-WAGNER 

Riesling 
"-:-----

Longuicher Moximiner Herrenberg 

pi:itlese 
.!_90% riesling 

Like some wild peppermint-nectarine-lime sorbet, 
Schmitt-Wagner's rieslings from the Herrenberg 
vineyard are full of bracing, blazing, icy fruit. (Even 
the kabinetls are crack­
ling crisp.) If acidity 
can be beautiful (I 
think it can), this is it. ••m·w•·•••·n 

The bachelor Merkel bach 
brothers seem like the 
elves of the Mosel. Small 
in stature and always 
grinning from car to car, 
they are devoted to mak­
ing rieslings that are 
easy to love. The Merkel­

CARL SCHMIIT-WAGNER 

bach rieslings from the Wiirzgarten-spice gar­
den-vineyard are indeed spicy and exuberant, 
with lots of slate and lacy peach flavors. 

-·-
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WEINGUT WILLI SCHAEFER 

Riesling ___ -~------------------
Graacher Damprobst 
spotlese 

1 00% riesling'----------------------

Schaeffer's wines 
from the Graacher 
Domprobst can be 
like crushed miner­
als experienced at 
ground zero. All of 
which is followed by 
an avalanche of ripe 

nectarine flavors. The finish can be so long and 
penetrating, it's ridiculous. The beerenauslese ver­
sion makes you want to roll around on the carpet. 

JOH. JOS. PRUM 

Riesling 
Wehlener Sonnenuhr 

auslese 
1 00% riesling 

The estate of Joh. Jos. Priim 
makes some of the most rar­
efied and delicate wines in 
Germany, hence their consider­
able fame. This aus/ese from 
the renowned sundial vineyard 
in Wehlen is like crystalline 
pear drops-mesmerizing in its 
transparency. Can wine actually be this elegant? 
Even in the weakest vintages, the Priim \vines are 
unmistakably filigreed and graceful. 

Sweet Wines 
SELBACH·OSTER 

Riesling 

Zeilinger Sonnenuhr 

beerenauslese 
I 00% riesling 

. ··. 

SELBACH-OSTER 

(llo-~---,_..._ .......... . - ~ 

Beerenauslesm (plural 
of beermauslese) and 
trockenbeerenauslesen 
are rare along the Mosel, 
where cool temperatures 
and a far northern Jatti-

"'"'' ' tude generally prevent 
.__ .... ...,._.._ __ _..!l grapes from achieving 

such advanced ripeness and hamper the formation 
of botrytis. But in stellar vintages, when botrytis 
and superripeness do occur, the BAs and TBAs that 
result are simply astonishing. The magnificent ries­
ling beermauslese from the family ftrm of Selbach­
Oster is a perfect example. Unctuously apricotish 
and utterly hedonistic, it nonetheless possesses 
sweeping elegance. Then there's the fmish, which 
goes on for so long that you almost feel as if time 
has somehow been gloriously suspended. Few other 
\vine experiences are so deeply rich yet so refined. 

DR. LOOSEN 

Riesling 

Bernkasteler Lay 
eiswein 
1 00% rieslin_g;L_ _______________ _ 
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The fact that eiswein exists at 
all seems almost miraculous. 
Stories abound in Gern1any 
about the immense difficulty 
involved not just in picking the 
grapes but also in pressing 
them ever so gently. When it all 

• DR LOOSEN 

f.krnkn"-tdcr l.ov 

~!!."!'~~~:..-
works perfectly, the results can ~t .. -.ci·Snu<· lluwc < 

be an utterly outrageous wine, -.tl\~t~ t!'SII 

with honeyed opulence counterbalanced by icicle-
sharp acidity. Dr. Loosen's riesling eiswein is a 
stunning, shimmering example. 
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The Rheingau 
G

ennany's reputation as the greatest 
white-wine producing nation in the 
world was historically based 

largely on the Rheingau. Today the 
supremacy of this small region is chal­
lenged by the gallons of delicious wine 
coming out of the Mosel and tl1e Pfalz. And 
quite sadly, some of the most fan1ous old 
Rheingau estates have been resting on their 
laurels in recent years and now make wines 
below the quality their reputations would 
suggest. Nonetheless, the Rheingau has, as 
the expert on Getman wine Stuart Pigott 
points out, the longest history of quality 
winemaking of any region in Germany. 

The Rheingau is a serene, ruistocratic 
wine region-Qne long, virtually continu­
ous slope, a rolling crupet of vines, with 

HOCK 

he British name for Rhine wine, 
hock, is a reference to the 
famous village of Hochhe.im in 

the Rheingau. At first hock implied a 
wine from Hochheim; later, it came to 
mean any Rheingau wine; aud later 
still, auy Rhine wine. Queen Victoria is I 
credited with the line "A bottle of hock . 
keeps oft' the doc." 

the densely forested Taunus Mountains 
rising up behind. In a sense the mountains 
created the wine region, for they abtuptly 
halted the Rhine's northward flow and 

Rheingau's 1982 ii01'Vest (seen l!cn t) was consiclerecl one ojGe1·many's m re gmat vintages-but in 
the 1990s, Gen nany e:qJm·iencecl e:t:l raordinmy vintage af ter extraonlinmy vintage, leaving 
vintners Teeling with delight. 



THE RHEINGAU 

forced it to veer straight west for 20 miles 
until it could again proceed north. The 
result was a nearly ideal south-facing 
bank backed by protective forests that 

block cold northern winds. 
The leading grape of the Rheingau is 

riesling. Of all the Gennan wine regions, 
the Rheingau has the highest percentage 
of riesling-more than 80 percent of its 
acreage. The rieslings here, however, are 
almost entirely different from Mosel ries­
lings. They are richer, rounder, earthier, 
and more voluptuous. Absent are the 
Mosel's icicle-like sharpness and slate fla­
vors, and in their place is a near perfect 
gripping expression of fruit. The best 
Rheingau wines have amazing breadth; in 
a sip they can suggest everything from vio­
lets and cassis to apricots and honey. (All 
of this is, of course, easier tasted than it is 
expressed in words.) 

Sun, soil, and latitude make the differ­
ence. To begin with, the Rheingau is farther 
south than the Mosel. Its long, south-facing 
bank rises up gently from the river, which 
for its part, acts like a giant sunlight reflec­
tor. The vineyards here are more reminis­
cent of a bunny slope than a course for 
downhill racers. And the soil is not solely 
slate but a vast mixture, including loess, 
loam, and quartzite. 

The slightly stronger sun, of course, 
leads to greater-{)r at least more reliable­
ripeness, which in turn gives Rheingau 
wines their fuller body and fruit. At the 
same time, high acidity in the grapes acts 
as a counterpoint, providing the wines 
with a kind of arching elegance. The poten­
tial for greater ripeness here bodes well for 

Rheingau auslesen, beerenauslesen, and 
trockenbeerenauslesen. These wines are 
legendary-the sort that make you want to 
lick the glass after swallowing the last 
drop. Yet for many wine drinkers, the less 

extroverted Rheingau kabinetts are the 
truly mesmerizing wines, for they seem to 
have it all: elegance, transparency, rich­

ness, and profound fruit. 
The most famous villages in the 

Rheingau include one that has become 
almost infamous: Johannisberg, nan1ed 

VILLAGES AND 

VINEYARDS OF THE 

RHEINGAU 

W ine labels for Rheingau wines 
list both the village and the vine­

yard from which the gropes come. Here 
are some to look for; the village names 
appear in boldface type. More than 
one village may hove a vineyard with 
the some nome. 

Assmannshausen: Fronkenthol, 
Hinterkirch, and Hollenberg 

Eltville: longens!Uck, Rheinberg, and 
Sonnenberg 

Erbach: Morcobrunn, Schlossberg, 
and Siegelsberg 

Geisenheim: Klauserweg, 
Monchspfod, and Rothenberg 

Hallgarten: Jungfer and Schon hell 

Hattenheim: Nussbrunnen, 
Pfoffenberg, and Wisselbrunnen 

Hochheim: Herrnberg, Holle, and 
Konigin Victorioberg 

Johannisberg: Goldatzel, Holle, 
Klaus, and Vogelsong 

Kiedrich: Grafenberg and Wosseros 

Rauenthal: Boiken, Gehrn, and 
Rothenberg 

Riidesheim: Berg Roseneck, Berg 
Rottland, Berg Schlossberg, and 
Bischofsberg 

Winkel: Hosensprung and 
Jesuitengorten 
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THE FIRST 
BOTRYTIZED WINES 

T he discovery that grapes cov­
ered with the rather repulsive­
looking mold Botrytis ci-nerea 

could actually lead to delicious wine 
probably occurred independently in 
three different wine regions. In Ger­
many the first such wine, a spiitlese, 
was made in the Rheingau at Schloss 
Johannisberg in 1775. Botrytized wines 
in Hungary predate those in Germany; 
they were made in the early 1600s in 
Tokay. In Bordeaux evidence is more 
sketchy, but the earliest accounts of 
botrytized wine supposedly date from 
184 7 at the famons Sauternes estate 
Chateau d'Yquem. 

s 4o for Saint John the Baptist. Hist01ically, 
such was the reputation of Johannisberg 
that in the nineteenth century, German 
immigrants to the United States renamed 
the riesling vine cuttings they brought 
with them Johannisberg riesling. By doing 

so they hoped to underscore the grape's 
authenticity and differentiate it from the 
inferior so-called rieslings brought from 
other parts of Europe. The new name 
stuck. Today many rieslings in the United 
States are labeled Johannisberg riesling. 

Several dozen producers in this 
region are members of Charta, an associa­
tion in the Rheingau devoted to making 
d1y rieslings. Charta Iieslings must pass a 
series of stringent quality tests. These 
wines all share a common bottle and cap­
sule and display the Charta logo-a dou­
ble Romanesque arch. 

The other important grape of the 
Rheingau is spiHburgunder (pinot noir), 
which here makes a pale but spicy red 

with a kind of bitter-almond flavor. The 

most famous come from the village of 
Assmannshausen and are expensive. 

The Rheingau is the only German 
wine region that has a vineyard classifica­
tion system. Starting with the 1999 vin­
tage, it awards the designation Entes 
Gewachs (literally first growth) to the top 
vineyards, rather like the way vineyards in 
Burgundy are designated Gmnd Cm. To 
be classified as E1·stes Gewachs a vine­
yard must grow only riesling or spiitbur­
gunder and must meet a set of stringent 
requirements. Its wine must also meet 

exacting standards, including passing a 
sensoty test, before it can be labeled 

E1·stes Gewachs and bear the logo, three 
double Romanesque arches. 

Some of the Best 
Rheingau Producers 

ALEXANDER FR EI MUTH 

AUGUST ESER 

A UGUST KESS ELER 

BALTHASAR R ES S 

FRANZ KUN STLE R 

FRITZ A LLENDORF 

GEORG M ULLER STIFTUNG 

H. H. ESER 

JA KOB RIEDE L 

JOSEF LEITZ 

LAN GWERTH V ON SIMMERN 

ROBERT W ElL 

SCHLOSS JOHANN ISBERG 

SCHLOSS REIN H ARTSH A USEN 

SCHLO SS SCHONBORN 

STAATSWEIN 00MAINE ELTVILLE 

STAATS WE I NGUT 

ASSMANNS H A U SE N 
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VISITING RHEINGAU 
WINE ESTATES 

T he Rheingau is a visitor's dream. Fine 
wine estates are numerous, welcom­

ing, and easily spotted because of the 
identifying logo-a green and white sign 
displaying a riesling glass. This sign pops 
up all along the Rheingauer Riesling Route. 

Not to be missed is the Kloster Eber­
bach, a monastery founded in 1135 by Cis­
tercian monks. It was one of the most 
successful, creative wine estates of the 
Middle Ages, a reputation it held for the 
subsequent seven centuries. Located in 
Eltville, today it is the cultural wine center 
of the Rheingau and home of the German 
Wine Academy, which offers tastings and 
classes there. 

Also worth seeing (though their wines 
are not as stellar as they once were) are 
two very famous, beautiful old castle/wine 
estates, Schloss Johannisberg and Schloss 
Vollrads. Schloss Vollrads has an excellent 
restaurant, the Graues Haus-gray house. 
There are excellent taverns and wein­
stuben in the Rheingau, plus inns, wine 
museums, vineyard hiking trails, and 
numerous wine festivals. 

To visit, it's best to call the wine estate 
and make an appointment in advance. 

17te CisteiY:ian nwnastery Kloster Eberbacll. 

Because the top estates are generally 
small and family run, it's considered good 
manners to buy a few bottles. It is very 
helpful to speak German. The telephone 
numbers include the dialing code you'll 
need when calling from the United States. 
If you're calling from within Germany, 
eliminate the 011-49 and add a zero before 
the next number. Don't wony if you notice 
that some of the phone numbers are 
longer than others; German telephone 
numbers are not standardized the way 
they are in the United States. 

SCHLOSS JOHANNI SBERG 

65366 Geisenheim-Johannisberg 
011-49-67-22-70090 

ScHLoss VoLLRADS 

65375 Oestrich-Winkel 
011-49-67-23-660 

STAAT SWE I N GUT 

A SSMANNSHAU SEN 

1 0 Hi:illenbergstrasse 
65385 Assmannshausen 
011-49-67-22-2273 

W E INGUT ALEXAN DER FREIMUTH 

25 Am Rosengartchen 
65366 Geisenheim-Marienthol 
011-49-67-22-981070 

W E I NGUT AUGUST ESER 

1 9 Friedensplatz 
65375 Oestrich-Winkel 
011-49-67-23-5032 

W EINGUT FRANZ KONSTLER 

3 Freiherr-vom-Stein-Ring 
65239 Hochheim 
011 -49-61-46-82570 

W E IN G UT JOSEF L E ITZ 

5 Theodor Heuss-Strasse 
65385 Rudesheim 
011-49-67-22-4871 

W E ING UT ROBERT WElL 

5 Muhlberg 
65399 Kiedrich 
011 -49-61-23-2308 
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THE RHEINGAU WINES TO KNOW 

~ 

You'Ufind the wines here, aU of which are white, listecl acconfing to the category of 1/w clegme of 
ripeness of the grapes fmm which they wem made, fmm kabinett to splitlese to a us lese 

(fo1· a full description of these categm·ies, see page 522). 

WEINGUT ABTEIHOF ST. NICOLAUS 

Riesling 

Hotlenheimer Wisselbrunnen 

kabinett 
l 00% riesling 

A laser beam. A sheet of ice. A great 
crackling bolt of lightning. And all of this 
precision drives wonderful rushes of apri­
cots, peaches, and nectarines. The wines 
from Abteihof St. Nicolaus are always 
intense, lip-smacking Rheingau classics. 

WEINGUT ALEXANDER FREIMUTH 

Riesling 
Geisenheimer Monchspfod 

kabinett 
l 00% riesling 

R IE S ll N G 
KASINETT 

One of the beauties of German 
wines is their ability to be delicate 
yet dynamic, and at its best the 
Geisenheimer Munchspfad riesling 
is every bit the example. Bose and 
wildflower aromas fly out of the 
glass. The crystalline pure flavors of 
lime, melon, and apricot are so 

lively they seem to hover over your tongue. The 
family-owned Alexander Freimuth winery makes 
cutting-edge, New Wave Rheingau wines. 

AUGUST ESER 

Riesling~~~--~--­
Rauentholer Rothenberg 
spotlese 
l 00% riesling 

4QQUS'i'~ 
R.!::.,.rtNCAU 

In a word: exotic. In top years, spicy, tropical, and 
menthol flavors collide like smashed atoms. 
Rushess of apricot nectar, melon, and a shimmer­
ing sense of minerals give the wine a haunting 
beauty. August Eser makes some of the most com­
pelling, personality-driven wines of the Rheingau. 

WEINGUT GRIMM 

Riesling 

Rudesheimer Berg Roseneck 

spotlese 
l 00% riesling 

Like the perfect sorbet-intensely 
flavored, delicate, pure, clean, and 
charming. Grimm's rieslings also have wonderful 
surges of stoniness, thouglt they are not a whit blunt. 
Is there such a thing as fairy-tale sloniness? The full 
name of the winery is Gebrilder Grimm, which does 
indeed mean the Brothers Grimm. 

WEINGUT JOSEF LEITZ 

Riesling 

Rudesheimer Kirchenpfod 

spCitlese 
l 00% riesling 

Josef Leitz makes some of the most 
exciting contemporary-style wines 

JOSEF LEITZ 

'"'·-·~ .. "iol! 

in the Rheingau. They are wines that are simply 
more profound, more beautiful, more crammed 
with fruit than almost any others. The lush, glis­
tening flavors of peaches, apricots, and marizipan 
are suffused with minerality. You don't just drink 
this wine, this wine compels you to drink it. 

FRANZ K UNSTLER 

Riesling 
Hochheimer Holle 
auslese 
l 00% riesling,__ ____________ _ 

A great auslese is not clumsily sweet " ... "'" J 
like candy but more sophisticated and ... .::.~:~';" __ 
nuanced. A great auslese is also not ~.::..-:- .:.. .. 
monodimensional; numerous entrancing navors of 
minerals, fruits, and soil are woven together within 
the wine's sweetness. In the best years Ktinstler's 
au.slesen exemplify this, revealing layer upon layer 
of fascinating sweetness. 



THE PF A L Z 

The Pfalz 
The Pfalz is the most exciting, inven­

tive wine region in Germany today. 
Like Texans, Pfalzers have an irre­

pressible spirit and their own irreverent 
way of doing things. The buttoned up (but­
toned down?) image of German winemak­
ing doesn't hold here. Individuality and 
creativity are prized above all. Not surpris­
ingly, Pfalz \vinemakers make more great 
wines from more different types of grapes 
than winemakers anyplace else in Germany. 

Although it is technically part of Ger­
many's Rhineland, the Pfalz does not take 
its climatic cues from the Rhine River, as 
the other regions do. The river is a couple 
of miles east; no important vineyards bor­
der it. The dominant influence instead is 
the Haardt mountain range, the northern 
flank of France's Vosges Mountains. Just 
as the Vosges create a sunny, dry climate 
for Alsace wines, so the forested moun­
tains of the Haardt create a protected envi­
ronment for the vineyards of the Pfalz. 

Given its more southerly latitude and 
more generous sun, ripeness is rarely a 

PFALZ 

he name Pfalz derives from the 
Latinpalatium, meaning palace. 
A palatine was a lord with royal 

privileges and the palatinate was the 
area he ruled. Today in Britain the 
Pfalz is often called the Palatinate 
because it was once controlled by pal­
antine counts. 

South of tile Rheingau and the Mosel, the Pfalz 
is sunnie1; wannm; and its vineiJMYis an~ f ar 
less steep. 

problem. Pfalz wines, as a result, are almost 
bouncy with frui t. Among all German 
wines, they are the extroverts. Acidity, the 543 

soul of German wine, comes across differ-
ently here, too. It's not piercing; it doesn't 
howl. It doesn't even really seem like acidity. 
Instead, the best Pfalz wines have a tensile 
energy that's palpable. The sunniness of 
the Pfalz climate also means that the riper 
categories of wines-auslesen, beer·en­
auslesen, and tmckenbeerenauslesen-
are found with a frequency (and intensity) 
not always shared by other regions. These 
lush, tangy, honeyed Godzillas, especially 
those from such producers as Milller-Catoir, 
Lingenfelder, and Koehler-Ruprecht, are 
some of Germany's most sensational wines. 

The Pfalz has, after tlle Mosel, the 
most vineyard area planted with riesling. 
But unlike Mosel riesling, which has a 
definitive, brilliant slate character, Pfalz 
riesling is eccentric and variable. Some are 
real Crearnsicles, full of vanilla, tangerine, 
and exotic citrus flavors; others taste like 
tropical frui t creme bnilee; and still others 
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VILLAGES AND 
VINEYARDS IN 

THE PFALZ 

V '~"ine labels for Pfalz wines list 
both the village and the vine­

yard from which the grapes come. 
Here are some to look for; the village 
names appear in boldface type. 

Deidesheim: Grainhubel, Hohen­
morgen, Kieselberg, and Leinhi:ihle 

Forst: Freundstuck, Jesuitengarten, 
Kirchenstuck, Musenhang, ond 
Ungeheuer 

Kallstadt: Saumagen 

Mussbach: Eselshaut 

Ruppertsberg: Hoheburg, Nussbien, 
and Reiterpfad 

Ungstein: Bettelhaus and Herrenberg 

Wachenheim: Bi:ihlig, Ger~h!iel, ~ ~ 
Goldbochel, and Rechbo~ 

are so gingery-peppery you want to grab a 
bottle and dash off to the nearest Thai 
restaurant. Pfalz (wickedly false) ziesling 
keeps you guessing. 

The wide variability of soil here is a 
key to the diversity of flavors. There is little 
slate and instead, limestone, loess, and 
light, well-drained sand. 

Riesling is only one of several success­
ful grapes in the Pfalz. The top estates make 
small lots of many others including gewtirz­
trarniner, weissburgunder (pinot blanc), 
ruUinder (pinot gris ), and spatbw·gunder 
(pinot noir). These can make very good to 
remarkably delicious wines, depending on 
the vintage and the knack of the winemakez: 

Silvaner and all the workhorse 
crosses-Miillez~Thurgau, kemer, Morio-

M A N Y 

muskat, and so on are grown in the Pfalz, 
too. For the most part these become sim­
ple, carafe-style wines. Except for one. 
Schetu·ebe (SHOY-ray-beh), a cross of sil­
vaner and ziesling, is one of the most 
exciting grapes in the Pfalz. With its zany 
grapefruity-vanilla tang, scheurebe is 
something you either really like (it has 
almost a cult following) or really don't. 
The best producers of scheurebe are 
Miiller-Catoir, Lingenfelder, and Pfeffingen. 

Although there are a number of merely 
good wine estates in the Pfalz, one is con­
sidered by many to be Germany's single 
best wine estate: Mtiller-Catoir. Words do 
not describe how fiercely vivid Milller­
Catoir wines can be. They are among those 
rare wines in the world that-instead of you 
drinking them-seem to seize you, shake 
you, and make you surrender body and 
brain. But it's not vividness alone. There's 
a precision in every Miiller-Catoir wine 
that is breathtaking. Like flashing sushi 
knives. Like sunlight bouncing off icicles. 

Some of the Best Producers 
in the Pfalz 

BASSERMAN•J O RDAN 

DR . BORKL I N-WO L F 

E U GEN MOL L ER 

GEO R G MOSBA C HER 

HERBERT MESSMER 

JOSEF BIFFAR 

J U L IU S KIMM IC H 

KLAUS NECKERAUER 

KOEHLER- RUPREC HT 

K URT DARTI N G 

L I NGENFELDE R 

MOL L ER- CAT O I R 

PFEFFINGEN 

THEO M I NGES 



TH E 

SAUMAGEN 

o visit to the Pfalz is complete 
without tasting the region's spe­
cialty, saumagen, the belly of a 

pig stuffed with pork, potatoes, and 
spices. For fun, saumagen should be 
accompanied by a riesling from the 
Karlstadter Saumagen, a famous-if 
strangely named-Pfalz vineyard owned 
by the Koehler-Ruprecht estate. 

-
VISITING THE PFALZ 
WINE ESTATES 

Avisit to the Pfalz is sure to be laden 
with discovery and extraordinary 

taste experiences. The Deutsche Wein­
strasse (German wine route) runs 
through the region, with top estates 
strung all along it. The immaculate vil­
lages are full of cobbled streets and 
charming old houses. There are 
numerous good taverns, inns, and 
restaurants, including Weincastell 
Zum Weissen Ross, a charming inn 
and restaurant specializing in 
regional dishes. It's next door to 
the wine estate Koehler-Ruprecht 
and owned by the same family. 

As in the rest of Germany, 
estates here are mostly small, so 
appointments to visit should be 
made in advance. Knowledge of 
German is useful. The telephone 
numbers include the dialing code 
you'll need when calling from the 
United States. If you're calling 
from within Germany, elimi­
nate the 011-49 and add a 
zero before the next number. 

PFALZ 

Don't worry if you notice some of the 
phone numbers are longer than others; 
German telephone numbers are not stan­
dardized the way they are in the United 
States. 

WEINGUT DR. BORKL IN•WOLF 

65 Weinstrosse 
67157 Wochenheim 
0 11-49-63-22-95330 

WEI NGUT JOSEF B I FFAR 

13/15 Niederkirchener Strosse 
67146 Deidesheim/Weinstrosse 
011-49-63-26-5029 

WEI NGUT KOEHLER-RUPR E CHT 

84 Weinstrosse 
67169 Kollstodt 
011-49-63-22-1829 

WEI NGUT KURT DART ING 

2 Am Folltor 
67098 Bod Durkheim 
011-49-63-22-2983 

WEI NGUT LINGEN F E L DER 

27 Houptstrosse 
67229 Grosskorlboch 
011-49-62-38-754 

WEING U T PFEFFINGEN 

67098 Bod Durkheim 
0 11-49-63-22-8607 

) 
1 

I 11111/lct' Catoir is one of the 
gt-cat estates in the Pfalz, 
indeed, in all Germany. 
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THE PFALZ WINES TO KNOW 

~ 

You'llfind /he still wines here, all of which are while, listed according to the ccztegory of the 
degree of ripeness of /he gmpes .{t-om 1chicll they wen: made, from spa !lese 11p to beerenauslesc 

({or a full description of these categories, see page 522). 

Sparkling Wine 
KURT DARTI NG 

Sekt 

Riesling~----------------­
exlra trocken 

100% riesling 

Darting's wines arc onomatopoetic­
flavors dart around in your mouth with 
whirlwind crispness. Glimmers of pear, 
mint, earth, and spice come together in 
this sparkling wine with shimmering 
clarity. 

Whites 
L ING ENFEL DER 

Riesling __ _ 

Freinsheimer Goldberg 

spdt/ese 

I 00% riesli~ 

No one makes more beautiful, more nuanced, more 
refined wines in the Pfa lz than Rainer Lingen· 
felder. Even in the least-great vintages, this wine 

RIESLING 

from the Goldberg vineyard 
can be a masterpiece of 
complexity, full of mysteri­
ous tropical flavors wrapped 
up in a texture that coats 
your mouth like cream. 

~C~~~ .... ~ Lingenfelder also makes 
one of the most compelling, 

trance-inducing scheurcbes in Germany (if you 
only ever drink one scheurebe, Lingcnfelder's 
scheurebe beCI'enauslese should be it). 

W EI N GUT M ULLER·CATOI R 

WEINGUT JOSEF B IFFAR 

Riesling 

Wachenheimer Altenberg 

spdtlese 

I o"Q%rie;ji ng 
------ - -----

Like Miiller-Catoir's 

;:~:~· ~~;seth~~o~;~~: r··~~;~~··jl t.ll!tt ~~~~~~-l 
captivating. In top vin­
tages Biffar's seductive 
riesling spiitlese from -::.··. w'Z'!,lF.~:· :~·;;~~ 
the Altenberg vineyard, · --· · 
for example, has jewel-like briiliance plus a vibrancy 
that's irrepressible. Fruit blazes out of the glass. The 
auslese version-riper, richer, more mesmerizing 
yet-has astonishing complexity and impact. 

a must. The flavor comes at you like 
sheets of rain against a window pane­
dramatic, bold splashes of fruit and min­
erals. The kabinelt version of this 1vine is 

mullrr-Gato\r like some exotic melding of quince and 
- --- buttermilk. Weingut Miiller-Catoir makes 

Most fans of German riesling would happily 199s.' !lli«fl•s •=k•n dozens of 1vines, including devastating 
""""" 0l<...,..,.. e.;dd< drink an)ihing from Miiller-Catoir; the wines ~OZ..:!.:~?~~-;: rieslaners, seheurebes, and gewiirz· 

are sensational across the board. But if traminers. Don't ever miss the chance to 
forced to choose just one, this ultradJy (trocken) ries- 1 taste an eiswein from this estate; it's like drinking the 
lingspiillese from the Biirgcrgarten vineyard would be platonic ideal of intensity itself. 
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WEINGUT THEO MINGES 

Riesling 

Flemlinger Zechpeter 
spotlese halbtrocken 
1 00% riesling 

Great riesling is never dif­
fuse but always bright and 
focused. And so it is with 
the elegant, delicious ries­
lings Minges makes from 
the Zechpeter vineyard near 
the unfortunately named 

village of Flemlingen. The wine is high-toned, clas­
sic, gripping. Apricots and minerals, ginger and 
musk, earth and cream all come together in perfect 
balance. 

WEINGUT EUGEN MULLER 

Riesling 
Forster Kirchenstuck 
auslese 
1 00% riesling 

From the extraordinary Kirchenstilck 
vineyard (considered one of the best not 

PFA L Z 

KOEHLER-RUPRECH:..:T ______ _ 

Riesli:;,:n;!,g ____ _ 

Kollstodter Soumogen 

auslese 
1 00% riesling 

Koehler-Ruprecht makes 
rieslings that think they're 
Mae West- fleshy, forward 
wines oozing with creamy, 
luscious fruit. Classic, deli­
cate, and sleek they are not. (Even the kabinetts 
from this estate are as juicy and rich as riesling 
gets.) Koehler-Ruprecht has an underground fol­
lowing in Germany for its hedonistically styled 
win~pecially those from the rocky Saumagen 
vineyard, which was once a Roman quarry. 

just in the Pfalz but in all Germany) 
Eugen M ilUer makes rieslings that are 
simply otherworldly. In great years the 
aus/ese's apricot/ginger fruit is molten in 
intensity. Exotic spices unfold on the 
palate with seductive slowness. Acidity 
and mineral flavors slice through the 
wine like a saber. Drama is the wine's 
middle name. 

Sweet Wine 

KURT DARTING 

At its most stunning, a 
German sweet 1vine possesses 
pinpoint balance between 
sweetness and acidity, giving 
it almost unreal elegance. 
Such a wine should never 

descend into the gloppy, viscous, sugary world of so 
many dessert wines. Rather, a great German sweet 
wine should be sweet in a very pure, graceful man­
ner and utterly light on the palate at the same 
time. Kurt Darting's rieslaner (the grape is a cross 
of riesling and silvaner) is a steUar example. The 
gorgeous burst of apricot sorbet, peach nectar, and 

orange marmalade flavors is poised in breathtaking 
balance with the wine's tightrope of acidity. Top 
beenmauslesen should stop you in your tracks, and 
this one does just that. 

Dedicated and hardworking, the Dm·ting 
family makes some of lhe most delicious 
wines in lhe Pfalz. 
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The Rheinhessen 
G

ennany's largest wine area, the 
Rheinhessen, spreads out over 
65,000 acres south of the Rhein· 

gau. Most of it is rather flat, fertile fann­
land, good for asparagus, orchards, com, 
and sugar beets. As for wine, everything 
depends on precisely where you are. Most 
parts of the region make wine that is 
merely okay. Much of it is Liebfrawnilch, a 
pleasant, mild, inexpensive genetic wine 
that is also, alas, the best-known Gem1an 
wine in the world (see page 520). Buckets 
of bland, sweetish wines are also pro­
duced. Usually made by cooperatives 
from Milller-Thurgau grapes or one of the 
Gennan crosses (bacchus, kemer, Morio-

548 muskat, huxelrebe, and so on), these 
carafe wines are sold at bargain ptices in 
European supennarkets. 

Most of the lmly interesting wine is 
made from the tiny amount of riesling 
grown in the region (about 10 percent of 
production). The m(\jority of this 
riesling comes from vineyards in 
one concentrated area, from 

VILLAGES AND 
VINEYARDS OF THE 

RHEINHESSEN 

h p ne labels for Rheinhessen wines 
! ~ list both the village and the vine· 

yard from which the grapes come. Here 
ore some to look for; the village names 
appear in boldface type. 

Bingen: Scharlachberg 

Nackenheim: Rothenberg 

Nierstein: Briichchen, Brudersberg, 
Hipping, Oelberg, Orbel, 
Paterberg, and Pettenthol 

Oppenheim: Kreuz and Sacktrager 

producers, including Gunderloch, J. und 
H. A. Stmb, and Freil1err Hey! zu ....... _.,,_ 

Herrnshein1. 

Bodenheim to Mettenheim, 
along the steep west bank of 
the Rhine. Known as the 
Rheinterrasse (Rhine tetrace), 
this btief stretch includes the 
well-known wine villages of 

··~· ''. . .... ~··~ .. ,. 
·. _..., ... .: 

One caveat about the vil­
lage name Nierstein. A wine 
such as Niersteiner Hipping 
from the great Hipping vine­
yard is usually an extraordi­
nary wine. But the word 

.. ~...._- ;..&> ·!t" . ,' .~. IJ/: f.nt ' 

. .... ...... ., if'' ':-iL - -~~,. . 
I . !· ;-.__,_ 

I ·I ' 11 ·' I ,j.P 

Nackenheim, Oppenheim, and 
Nierstein. The soil here is unlike 

i' 
'\ 

any in Germany-a reddish sand­
stone mixed with slate. The rieslings that 
come from this soil are earthy and juicy, 
with the kind of up-front fmit that cata­
pults out of the glass and smacks you on 
the lips. There are only a handful of top 

I I Nierstein is also a bereich 
name. This means that count­

less banal \vines from no special 

I 
I, 

i 
I 
vineyards can also bear the name. 

The best example is a wine called Nier­
steiner Gutes Domtal, which is a fairly 
characterless quaffing wine that comes 
from anywhere in the large surrounding 
area (grosslage) known as Gules Domtal. 



THE RHEINHESSEN 

There is one other category of Rhein­
hessen wines; these fall between simple 
Liebfraumilch and top-class estate wine. 
They are good, everyday thirst quenchers 
!mown as regionaVvarietal wines (see page 
527). They are made by a large number of 
producers using agreed upon methods and 
one common label. The best example is 

Rheinhessen silvaner, a dry QbA wine 
made by more than fifty producers. 

Some of the Best 
Rheinhessen Producers 

BRODER DR. BECKER 

BORGERMEISTER CARL KocH 

CHRISTI AN-WI L HELM BERNHARD 

FREIHERR HEYL ZU HERRNSHE I M 

GEORG ALBRECHT SCHNEI DE R 

GUNDERLOCH 

HEINRICH BRAUN 

HEINRICH SEEBRICH 

J. UNO H. A. STRUB 

LOUIS GUNTRUM 

MERZ 

ST. ANTONY 

WITTMANN 

VISITING 
RHEINHESSEN 
WINE ESTATES 

Compared to the breathtakingly beau­
tiful Mosel, Mittelrhein, and Rhein­

gau, the Rheinhessen is a rather plain.Jane 
place. Still, it has a simple, quiet beauty of 
its own, especially along the Rheinterrasse, 
which is where all of the top producers 
are located. 

The Rheinterrasse is less than a dozen 
miles south of Mainz, the bustling unoffi­
cial wine capital of the Rhineland. (It was 

in Mainz that Johannes Gutenberg changed 
the course of history when he invented the 
movable-type printing press in 1450.) 

As is true in most German wine 
regions, it is best to call ahead and make 
an appointment before visiting, and after 
being treated to a tour and tasting, it's a 
kind gesture to buy a bottle or two of 
wine. Being able to speak Gennan is help­
fu l. The telephone numbers include the 
dialing code you'll need when calling from 
the United States. If you're calling from 
within Gennany, eliminate the 011-49 and 
add a zero before the next number. Don't 
worry if you notice that some of the phone 
numbers are longer than others; Gennan 
telephone numbers are not standardized 
the way they are in the United States. 

WEINGUT BRODER DR. BECKER 

3 Meinzer Strosse 
55278 Ludwigshohe 
011-49-62-49-8430 

WEI NGUT BORGERME I S TER 

C A RL KocH 

62 Wormser Stresse 
55276 Oppenheim/Rhein 
01 1-49-6 1-33-2326 

WEINGUT GUNDERLOCH 

1 Cori-Gunderloch-Pietz 
55299 Nockenheim 
0 11-49-61-35-2341 

WEING UT J, UND H. A. STRUB 

42 Rheinstrosse 
55283 Nierstein/ Rhein 
0 11 -49-61-33-5649 

WEI NGUT MERZ 

43 Meinzer Stresse 
55437 Ockenheim 
0 11-49-67-25-2387 

WEINGUT WITTMANN 

19 Moinzer Strosse 
67593 Westhofen 
0 11 -49-62-44-905036 
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THE RH EINHESSEN W I N ES TO K NOW 

~ 

You '1/fim/ the wines here, u/1 of which are white, listed according to the catcgo1y of the degree of 
1·ipencss of the gmpes from which they were made, from kabinctl up to trockenbeercnauslcse 

(for a full description of these catego1·ies. see page 522). 

BRU DER D R. BECKER 

Riesling ___ _ 

~imer Poterhof 

kobinett holbtrocken 
1 00% riesling 

Brud(r Or. &d<tr 

Whites 

WEINGUT GUNDERL.OCH 

Riesling 

Nockenheim Rothenberg 
spiitlese 
1 00% riesling • i 

1 n ~t'-­
i~ 

Briider Dr. Becker's riesling 
lwbillells arc known for their 
high definition and classy, 
beautifully balanced flavors. 
Like a single, small, exquisite 
piece of jewelry, they can be 
elegant and refined without 

Gunderloch, like ~iiller-Catoir 
in the Pfalz, is an estate that rose 
to prominence in the last few 
decades, and ev~Iry wine it Spillm 

makes will leave you awestruck. .... -. = -·­
In great years the atomlike den· ~,.. ...,...._, .lt!f\c 

l IYOo"'t11~tn j 

f I Ak1U'IIJwolftt~"'no.e4 ..- ~ 
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being showy. At their best, a subtle peachy, stony, 
spicy smokyness runs througl1 these wines, as well 
as the estate's superb dry (trocke11) rieslings from 
the neighboring Tafelstein vineyard. 

J . UNO H . A. STRUB 

Riesling __ _ 

sity and laser-sharp focus of Gunderloch's spiilles!I 
from the Rothenberg vineyard is mind-bl01ving. 
Apricot nectar, bergamot, marzipan, and mango 
flavors fly through the 1vine, yet it still seems cle· 
gant. The dry (trocketl) version of the spiillese has 
intense stony-no, bouldery-flavors as well. The 
auslese is blindingly delicious. 

Niersteiner Pettenthol -----­
spatlese 
1 00% riesling 

' rr-:cmn ~kn:NI 
RKl-III•J 
Sllollk:..c 

If you could whip together peaches, 
Winesap apples, cantaloupe, nectarines, 
and vanilla and then drizzle them over 
stones ... pure deliciousness! Strub is 
known for big, expressive, snappy ries· 
lings that always end bone-dry. 

,.. .. 

Sweet Wine 

WITTMANN 

Huxelrebe 
Westhofener Rotenstein 
t;;;;;kenbeerenouslese 
1 00% huxelrebe 

More than any other wine estate in Germany, 
Wittmann works miracles with crosses. And mira· 

cles is the right word, for most 
crosses make good but rarely great 
wine. H uxelrebe is a cross of chas· 
selas and the French table grape 
courtillier musque. What an 
extraordinary TBA! Absolute pin· 

point balance, shimmering energy, a seductive fla· 
vor of essence of apricot, and a long rippling finish. 



WINE REGIONS OF NOTE 

Wine Regions of Note 
As some of the most historically 

significant white-wine regions in 
all of Europe, the Mosel-Saar­

Ruwer, Rheingau, Pfalz, and Rheinhessen 
are deseiVedly Germany's best-known and 
most renowned wine regions. But good­
occasionally very good-wines are made 
in several neighboring districts as well, 
including the Ahr, Baden, Franken, 
Mittelrhein, and the Nahe. Many of these 
wines won't match Germany's best for 
sheer intensity and brilliance of flavor. 
The majority are little more than quaffing 
wines, ready to be downed with abandon 
at the nearest weinstube (wine tavern). 
Yet, as in France and Italy, less famous 

Gennany's beautiful old villages are lined 
with half-limbered houses. 

wine districts often boast hidden gems. 
Half the fun is finding them. 

AHR 

One of Gem1any's smallest wine 
regions, the Ahr is also the most 

northerly, after Sachsen and Saale-Unstrut 
in t11e fom1er East Germany. It is defined 
by the Ahr River, which flows into the 
Rhine just south of Bonn in the Mittelrhein. 
The rough, rocky, forested terrain is beau­
tiful. This region is a favorite wine country 
getaway for residents of Bonn. 

Although counterintuitive, most of 
the wine made here is red. Specifically, it 
is pale, light spatburgunder (pinot noir)- 551 

decent enough but not usually remarkable. 
The best producers include Meyer-Nakel, 
Kreuzberg, Sonnenberg-Gorres & Linden, 
and J. J. Adeneuer. 

BADEN 

The wines of Baden do not-and 
could not-have one single charac­

ter, for this extremely diverse region is 
made up of several, large, noncontiguous 
chunks of land. One part of Baden is in 
central Germany, not all that far from 
Wiinburg; another, on the Bodensee (Lake 
Constance) near Switzerland; and the 
biggest and most important part runs par­
allel to the Rhine from Heidelberg all the 
way south to Basel. 

The southern part of this stretch­
roughly from Basel up to the famous spa 
town Baden-Baden-is where the very top 
wines are to be found. Immediately west 
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of this district is France's Alsace region, 
and to the east, the Black Forest. In par­
ticular, wines from the area around the 
Kaiserstuhl (literally emperor's throne), 
an extinct volcano, are prized. 

This is one of the warmest vineyard 
areas in Germany and the wines taste like it. 
By Getman wine standards, they're ve1y 
bosomy, big-bodied quaffs with lots of alco­
hol and only modest acidity. They are galax­
ies away from the Mosel in spirit and style. 

The leading grape in Baden is Mtiller­
Thurgau, which makes wines for everyday 
drinking. You'll also find ruHinder (pinot 
gris), gutedel (chasselas), s ilvaner, weiss­
burgunder (pinot blanc), gewi.irztraminer, 
spiitburgunder (pinot noir), and of course, 
liesling. (Ve1y little of the latter is grown.) 

The largest number of Baden wines 
are made by cooperatives (four out of 
every five growers sell their grapes to co­
ops). The leading co-op is the Badischer 
Winzerkeller. Even by cooperative stan­
dards, it is mammoth, making more than 
one third of all of Baden's wine. 

Baden is more fan1ous for its food 
than for its wine. The forests of Baden 
abound with game, berries, and wild 
muslu·ooms. In pruticular, venison, coun­
try bacon, and ham from the Black Forest 
ru·e legendruy, as are p1·eiselbeeren (a kind 
of small sweet-tart cranberry) and heidel­
bee1·en (hucklebenies). Many Baden 
dishes combine kirsch, crean1, and tatt 
chenies, including of course, the sine qua 
non of Baden cooking: Black Forest 
chocolate cake. 

Among the top producers of Baden 
wine are Karl Johner, Salwey, Bercher, 
Staatsweingut Meersburg, Dr. Heger, 
Freil1e1T von Gleichenstein, Griillich Wolff­
Mettemich, Heinrich Mannie, Hermatm 
Dorflinger, and Wi.nzergenossenschaft 
Sasbach walden. 

FRANK EN 

J ust about due east of the Rheingau, 
beyond the city of Frankfurt, is the 

W-shaped wine region known as Franken. 
Here, at the northern edge of Bavatia, the 

clin1ate is severe, springtime frosts are 
conunon, and the size of the harvests fluc­
tuates widely according to the weather. 

By law, only Franken wine is 

bottled in a squat, plu-mp flagon 

called a bocksbeutel (litemlly 

a goat scrotu-m). 

Franken wines are broad, sharp, and 
sturdy with little of the elegance, trans­
pru·ency, or blilliant fruit of those of the 
Rhineland or the Mosel. Nonetheless, they 
are well loved by the Bavarians who con­
sume most of them (few are expmted to 
the United States). 

The top wines in Franken are usually 

made from silvanet~ little riesling is planted 
there. Common, everyday wines tend to be 
made (often by cooperatives) from Milller­
Thurgau or crosses, such as scheurebe, 

Bocksbeutcls am the signatum bottles of 
Franken. On the /J(lck of each bocksbcutel is a 
Fmnkenlabel and special seal. 



WINE REGIONS O F NOTE 

bacchus, kerner, or rieslaner. Most are 
made in a very dry style. Trockenbeeren­
auslesen and beerenauslesen are very rare. 

Among the best Franken producers 
are Staatliche Hofkeller, Burgerspital, 
Hans Wrrsching, andJuliusspital. Ofthese, 
Hans Wirsching makes silvaners with 
urunatched peachy, gingery, vanilla-y zing. 

MITTELRHEIN 

T he vineyards of the Mittelrhein 
(Middle Rhine) lie, technically 

speaking, both north and south of where 
the Mosel flows into the Rhine. On the 
northern end, the region stretches almost 
to Bonn. But virtually all of the important 
vineyards are located along the southern 
stretch from Koblenz down to Bingen. At 
Bingen, where the Rhine makes an abrupt 
turn, the Mittelrhein ends and the Rhein­
gau begins. The Mittelrhein is a wine re­
gion right out of Hansel and Gretel. 
Fairy-tale medieval castles are poised 
above the steep vineyards; there are 
numerous quaint villages, such as 
Bacharach and Boppard; the half-tim­
bered houses are postcard perfect (The 
opera Hansel und G-retel, based on the 
Grimm fairy tale, was actually composed 
in Boppard by Engelbert Humperdinck.) 

Many Mittelrhein estates make •vines 
geared to the tourist business. These sim­
ple, inexpensive quaffs (mostly based on 
Mtiller-Thurgau) are happily drunk up in 
the region's bustling restaurants and 
cafes. There are, however, a handful of top 
estates that make extremely good riesling 
and sekt. The best of these have a miner­
alness and clarity reminiscent of the 
Mosel. This is not by chance. Like the 
Mosel's, t11e Mittelrhein's vineyards hover 
over the river on slate slopes that seem to 
soar skyward. 

CASTLES l IN THE RIVER 

~ 

mong the most impressive 
sights along the Mittelrhein are 
the medieval castles smack in 

the middle of the narrow river. Though 
built on tiny islands, the castles appear 
to rise straight up out of the water. 
They were once toll posts. Ships that 
sought to pass by either paid a fee or 
were sunk by cannonballs. 

There are problems here. The vine­
yards, sadly, are diminishing in number and 
have been doing so for decades. The terrain 

is difficult to work, and for a variety of com­
plex reasons, most Mittelrhein wines have 
never been able to command high enough 
prices to justify the cost of making good 
wine. Any vineyard that is not absolutely 
stellar is eventually abandoned for lack of 
profit (And it may never be used as a vine­
yard again. By EEC law if a vineyard has 
been abandoned for a period of eight years, 

A castle ncar Kaub, located in the middle of 
the Rhine Rive1: 
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A PERFECT 
PARTNER 

1-he high acid in German rieslings 
coupled with their clean, pure Ra­

vors and the absence of obfuscating 
oak makes this the most exciting and 
versatile white wine when it comes to 
pairing with food. And-unusually for 
a white wine-the range of possibili­
ties begins with meat. In Germany 
riesling is drunk with every dish imag­
inable from grilled sausages to pork 
roost. Talk about brilliant combina­
tions! The wine's penetratingly sharp 
acid is a dramatic counterpoint to the 
fat in meat. But riesling is also stunning 
with salads and simple vegetable 
dishes. Here, its light body and overall 
fresh character work to echo the light, 
fresh flavors of the food. The most 
inspired pairing of all, however, is that 
of riesling with complex Asian dishes, 
where chiles, soy sauce, garlic, and 
other bold seasonings create vivid con­
trasting Rovors often within the some 
dish. Many wines simply shut down in 
such company. But not riesling. Ries­
ling's bracing acidity, pure fruit, and 
floral aromas and flavors create a deli­
cious juxtaposition. 

it must revert to nature and can no longer 
be used for any commercial purpose.) 

All this said, the top wine estates­
Adolf Weingart, August Perl!, Heinrich 
Weiler, Jochen Ratzenberger, and Toni 
Jost produce some stunning wines. In par­
ticular, the rieslings that Jochen Ratzen­
berger makes are almost scary, they can 
be so intense, minerally, and majestic. 
Adolf Weingart's rieslings could blind you 
with their brilliant clarity. And for pure 

tmcomplicated scrumptiousness, the ries­

lings of Toni Jost are inesistible. 

NAHE 

T he Nahe River, south of and parallel 
to the Mosel, flows into the Rhine 

near Bingen, close to where the Rheingau 
ends. The region named after it is fairly 

large, with both decent, nondescript wines 
and wines that can be exceptionally beau­

tiful and complex. The latter are often 
described as a little like a cross between 
Rheingau and Mosel wines. But that 
doesn't really get to the soul of the matter, 

for Nahe wines have an essential vivid­
ness and gracefulness; they can be exquis­
itely intense and nearly explosive--all at 
the same time. Theirs is a fiery elegance. 

The Nahe is one of the most geologi­
cally diverse of Getmany's wine regions, a 

factor that seems to give the best wines 
their broad mineral flavors. Riesling, sil­
vaner, and Miiller-Thurgau are all grown, 
although the finest wines are almost 
always made from riesling. 

The best producers include Ganz, 
Hans Crusius & Sohn, Helmet~Kiltz, 

Hermarm Donnhoff, Kruger-Rumpf, Paul 
Anheuser, Schlossgut Die!, and the Nahe 
State Doma.ine, a state-owned enterprise 
created in the early part of the twentieth 
century and called in German-get 
ready--Staatliche Weinbaud.manen Nieder­
hausen-Schlossbockelheinl. The ravishing 
Donnhoff rieslings have flavors so intri­
cate and dense they seem, like a Japanese 
sword, to be the fusion of hanm1ered lay­
ers folded back into themselves. No Nahe 
estate makes wines that are more mesmer­
izing. Also captivating are the wines from 
Hehner-Kiltz. The flavors of even its sim­
plest latbinetls drop on the palate and det­
onate like bombs. 
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A
ustria makes the raciest, most 
exciting wines in central-eastern 
Europe. That might seem to be 
a pretty big claim, but to taste 

them is to be easily convinced. These are 
wines-whites in particular-with an 
absolutely uncanny synergy between 
power and elegance. To possess such a 
character they must be dry, and most of 
them are, hauntingly so. (The only excep­
tions are the sweet wines that are deliber­
ately made that way.) 

Until the mid-1990s Austrian wines 
were a total secret. Few-if any-were 

ever imported into the United States. Today, 
though the number of Austrian wines 
available here is still small, those you can 
fmd are among the most delicious and 
compelling. 

Austrian viticulture is quite old. The 
Celts, discoverers of what would eventu­
ally become many of the top wine regions 
of central Europe, planted the first grapes 
in the fourth century B.c. Later the vine­
yards fell within the vast arc of the Roman 
empire. By the Middle Ages, Austrian vine­
yards, like those of France, Germany, and 
Italy, were in the painstaking care of 

E:t1tberant about life and passionate about toine, Austrians have always loved wine festivals. 
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AUSTR I A 

THE QUICK SIP ON 

AUSTRIA 

~ 
• Austria makes the most riveting 
wines in central-eastern Europe. 

• like Germany, Austria is devoted pri· 
morily to dry white wines and mognifi· 
cent sweet wines. In general, however, 
Austrian wines ore fuller bodied than 
German wines. 

• The leading gropes in Austria ore 
riesling and the indigenous white grope 
variety griiner veltliner, known for spicy, 
snazzy wines. 

monks. But more than any other historical 
period, the twentieth century-and its tu­
multuous politics-shaped Austrian wine. 

The modern country called Austria, 
about the size of Maine, dates from 1919 
when the sprawling Austro-Hungarian 
Empire was dissolved by the Treaty of Saint 

Gennain. In its place, the post-World War I 

countries of Czechoslovakia, Hungary, 
Yugoslavia, and (a far smaller) Austria 

were fonned. 
The new Austria, economically unsta­

ble and enfeebled by war, could no longer 
afford to make the sort of handcrafted 
wines that were a hallmark of U1e empire 
past Something serviceable and cheap was 
the order of the day. Austrian wine mer­

chants began U1e mass manufacture of 
rather insipid, slightly sweet, cheap quaffs 

that sufficed locally, satisfied tourists, and 
could be exported easily-especially to 
Germany, which was also financially 
strapped. The market for such wines, not­
withstanding their lack of character, grew. 
Austrian growers, paid peanuts for their 
grapes, increasingly planted the highest 

yielding, most innocuous varieties. Wine 
merchants and winemakers began taking 
every production shortcut they could find. 

Then, in 1985, the downward spiral 
hit bottom. A small group of corrupt wine 

17te Stif/ (abbey) Giittwci,g, percilecl above ll1e Danube near Krems, transf onned many of its land 
holdings into uineyanl in wilnl is now Austda's m ost famou s wiue region- the Wacilau. 



AUSTRIA 

THE STEREOTYPE 

ustria is often wrongly assumed to 
be a sociocultural subset of Ger­
many. Though they share (more or 

less) the same language, the two countries 
have national characters that are quite dif. 
ferent Austria, on the doorstep of Asia, is 
influenced by Eastern thinking, philosophy, 
culture, and art Austrians can seem both 
more passionate and more melancholy than 
Germans. Austria is, after all, the home­
land of both Sigmund Freud and Wolfgang 
Amadeus Mozart. 

For their part, Auslrian wines bear very 
little resemblance in taste to German wines. 
Austrian whites are much fuller in body and 
fruit than German whites and-except for 

I 
dessert wines-they are always dry 
(trocken). Compared to the light, low-alco­
hol, elegant, and mannered white wines of 
Germany, Austrian whites can be wildly 

untamed. And though fine red wines don't 
play a m&,jor part in either country, here I again the two countries differ considerably. 

brokers, trying to pass off cheap plonk as 
higher quality, more expensive wine, doc­
tored it with diethylene glycol (a compo­
nent of antifreeze) to make it taste fuller 
and sweeter. Though the merchants were 
caught and no one died from the tainted 
wine, the news spread around the world. 
Austrian wines were characterized en 
masse as shoddy; jokes abounded about 
dtinking them to stay warm. 

In the end, this wine scandal proved 
to be what one winemaker called a cleans­
ing thunderstorm. The mass market for 
inferior wine collapsed, leaving the few 
remaining quality producers to build a new 
Austrian wine industry from the ground 
up. The turnaround has been dran1atic. 

Austrian reds-juicy, husky, and often 
streaked with pepper and spice navors­
have almost nothing in common with the 
gentle, light-bodied, pale reds of Germany. 

That said, Austria and Germany do 
share a few things. Both countries are 
known for handcrafting some of the most 
decadent sweet wines in Europe. Both coun­
tries designate these wines according to the 
ripeness of the grapes. Like Germany, A~~&­
tria is heralded for eiswein, a sweet wine of 
often mesmerizing finesse. In both coun­
tries, the extreme difficulty of making leg­
endary dessert wines ensures their rarity. 
Austrian sweet wines---eisweins, auslesen, 
beerenauslesen, and trockenbeerenaus­
lesen- make up just 8 percent of the total 
production of high~uality wine. 

Lastly, we mustn't overlook one more 
thing Austria and Germany have in com­
mon-they both make delicious sekt, 
sparkling wine that is happily popped open 
at the slightest pro,·ocation. 

For the impassioned, knowledgeable wine­
makers and viticulturists of today's Austria, 
top-quality wine is a virtual religion. 

AUSTRIA'S 
WINE LAWS 

Austria's cunent wine laws are the 
strictest in Europe. They stipulate 

precise requirements for every wine, 
including the minimum sugar content of 
the grapes at harvest and the maximum 
alcohol level. 

For the highest levels of the six tiers 
of Priidikatswein, the detailed laws reg­
ulate where the grapes can be grown, the 
maximum yield of wine per hectare, 
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WINES 

LEADING W INES 

Gruner Veltliner white (dry and 
sweet) 

Riesling white (dry and sweet) 

Sauvignon Blanc white 

Weissburgunder• white (dry and 

Slovenia, Italy, and Switzerland. Although 

the western part of the country with its 
cities, such as Salzburg and lnnsbruck, is 

well known, the vineyards are all in the 
distant, more exotic eastern half. There, 

like a backward C, they form a crescent 
along the country's eastern border. 

There are four major wine regions: 
Lower Austria (which includes the 
Wachau), Burgenland, Styria, and Vienna 
Vienna-tiny as wine regions go-is the 
only major city in the world considered an sweet) 

W I h · I' h·· (d d actual wine region. Numerous com-e sc r1es mg w 11e ry an 1~ sweet) ~' ', l , ~~ , . mercia! vineyards exist within the 
{Jt.-.;.~ 1 ~ ,~ , .. .'~ city limits. Lower Austria, the 
~' ' - ,.,. \ 

W INES OF NOTE ~ ,~~· , • ' -~ }<(t .. . · \ largest and most important 
Blaufrankisch red ~l_,~:t, ... r. ~~.:.1 wine region, is in the north 

UVtE FALSTAFFv 
Zweigelt red ROSSATZER CRONER rJ. along the Slovakian border. 

vtLT~t RE~,5:..:"Rt"00 ;: Lower refers to the lower part •pinal blanc ~ n 

whether chaptalization is per­
missible, what methods of fer-
mentation may be used, and 
what infom1ation must appear 
on the label. The laws also 
require that each wine be exam­
ined, tasted, and found true to type. 
Finally, each wine must be scientifically 
tested and given an official test number. 

You may find it useful to refer to 
Reading a German Wine Label (see page 
519) for help in following Austrian wine 
labels. In many cases Austrian labels pre-
sent comparable information. 

THE LAND , 
THE GRAPES, AND 
THE VINEYARDS 

A ustria, a landlocked country, is bor­
dered by the Czech Republic, the 

Slovak Republic, Germany, Hungary, 

~ of the Danube River, which 
flows through the region. Bur­
genland is the easternmost 
Austrian wine region; much 
of it lies along the Hungarian 
border. And Styria, the hilliest 
region, is in the south along 

the Slovenian border. Each of 
these wine regions is climatically 

and geologically distinct. 
Austria is mostly a white-wine pro­

ducer; 80 percent of all its wine is white. 
In total, there are some thirty-three grape 
varieties. They range from the internation­
ally recognized, such as chardonnay and 
pinot blanc, to the local favorites, like 
griiner veltliner (tl1e leading white grape) 
and blaufrankisch (the main red). Of all 
the varieties, about sixteen are considered 
prominent, and six of these are the most 
important. Some top producers occasion­
ally blend grape varieties, hoping to 
achieve a wine greater t11an the sum of its 
parts. However, for the most part Austrian 
wines are made from a single grape. 



AUSTR I A 
==============~-

THE GRAPES OF 

AUSTRIA 

71~irly-thrcc grope va1ictics a1'e gmwn iu Aust1"ia; these 01'1! U1e most significant. 

WH I TES 

Furmint: Minor grope but o common 

component in ousbruch, the famous sweet 

wine of Burgenlond. 

Gruner Veltliner: Austria's most 

important grope in terms of both quality 
and the acreage of vineyards devoted to it. 

The unique Rovor of the wines mode from it 

often begins with vanilla-dipped peaches 

and ends with o rush of white pepper. 

Morillon or Chardonnay: Chardonnay 

is called by both names in Austria. A minor 

grope; the best dry wines from it ore elegant, 

almost tout in style. Also mode into some 

good sweet wines in Burgenlond. Though 

plantings ore small, they're increasing. 

Muskateller: locally also known as gelber 

muskoteller, this is the some as muscat blanc 

a petits groins and port of the muscat family 

of gropes. Grown mainly in Styrio; 

muskoteller is extremely fragrant and lush; 

generally drunk as on aperitif. 

Neuburger: Very simple workhorse grope; 

o source of pedestrian dry wine and some 

good sweet wines. 

Pinot Gris: Minor grope; mode into dry 

wines and sometimes used as port of the 
blend in sweet wines. 

Riesling: A major grope even though not 

widely planted in Austria. The source of 

lively, vibrant, often stunning wines, 

generally with more power than German 

rieslings. Austrian rieslings hove on aroma 

of peaches and roses. 

Riesling X Sylvaner: Minor grope; 

although referred to as riesling X sylvoner in 
Austria, some believe it to be the some as 

Germany's Miiller-Thurgou. Turned into 
simple quaffing wines. 

SOmling: Minor grope; another cross 

between sylvoner and riesling. Sometimes 

used for eiswein. 

Sauvignon Blanc: Not widely planted 

except in the region of Styrio, but important 

because of the quality of the exotically 

smoky and grassy wines mode from it. 

Traminer: The aromatic ancestor of 

gewiirztrominer; extremely expressive; 

mode into d ry and sweet w ines. 

Weissburgunder: Major grope; known 

elsewhere as pinal blanc. Makes well-focused 

dry wines that range from creamy to racy, as 

well as sweet wines, o specialty of Burgenlond. 

Welschriesling: Major grope; not o type 

of riesling despite its nome. Makes simple, 

straightforward dry wines, sometimes with 

the oromo of fresh hoy. A lso used for sweet 

wines in the region of Burgenlond. 

R EDS 

Blauburgunder: Known elsewhere as 

pinal nair. Widely variable in quality 

depend ing on the vintage, vineyard, and 
winemoker; at best it produces light wines 

with raspberry overtones. 

Blaufrankisch: Major grope; known in 

Germany as Iemberger. Grown predominantly 

in Burgenlond; the source of bold, spicy 

wines often w ith commanding structures. 

Cabernet Sauvignon: From great 
vineyards and winemokers con make 

surprisingly rich, structured wines with good 

balance and deep flavors. 

St. Laurent: Produces simple, hearty, and 

fruity w ines. 

Zweigelt: Cross between bloufronkisch 

and St. laurent. Its wines ore reminiscent o f 

California's zinfondel: inky, grapey, fruity. 
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The Austrian philosophy of winemak­

ing closely parallels that of Germany and 

Alsace-namely, that greatness resides in 

purity. Austrian winemakers are after the 

clearest possible expression of U1e grape's 

inherent flavors. Techniques that superim­

pose flavor (such as the barrel fermenta­

tion of white wines) are used infrequently 
and cautiously. Circumspect experimenta­

tion is commonplace, yet there is a frrm 

respect for tradition and accumulated 

knowledge. Many of the extraordinary 

sweet wines, for example, are pains tak-

RIEDEL GLASSES 

an a simple glass make a wine 
smell and taste better or worse? 
The world's top winemakers-

from Bordeaux to the Napa Valley to 
Vienna-are convinced that it can. 
They are equally convinced that the 
wineglasses of choice are Riedel 
(rhymes with needle). 

A tenth generation Austrian firm, 
Riedel is considered one of the finest 
crystal works companies in the world. 
The firm's wineglasses are not simply 
beautiful but actually engineered so 
that certain components in the wine are 
emphasized on the tongue, thereby 
bringing out the best in the wine's na­
vor. Skeptics remain so only until they 
experience the revelatory Riedel glass 
test in which the same wine is tasted 
from a standard glass and a Riedel 
glass. Not only do many leading wine­
makers use Riedel glasses for their tast­
ings, but the glasses are increasingly 
found in the most expensive restaurants 
in Paris, London, and Rome. 

Not so in Anstria. There, it's impos­
sible to find a winery or restaurant (no 
matter how humble) that does not use 
Riedel glasses. 

l 

ingly made according to practices estab­

lished hundreds of years ago. 
These sweet wines notwithstanding, 

virtually all Austrian wines are dry 

(tmcken). In Austria, there's really noth­

ing equivalent to off-dry or semisweet or 

half-dry. What is meant by dry? As in 

Germany, a tTocken wine, by law, is one 

that contains less than 0.9 percent sugar 

(in other words, it has less than 9 grams of 
residual sugar per liter). In reality, most 

Austrian wines have less than half that 

amount. There's no mistaking their dry­

ness. The word tTocken, by the way, does 
not always appear on an Austrian wine's 

label. If it does, you can be sure the wine 

is very dry. If it doesn't, chances are the 

wine is s till very dry (unless, of course, it's 

a sweet wine that's in question). 

A remarkable two thirds of all Austrian 

wine is sold directly from the winemaker to 

the consumer. In order to offer something 

for everyone, the typical winemaker may 

make ten or more different wines. The 

amount of each will be extremely limited, 
for most producers are small; some thirty 

thousand own less tilan one hectare (2.47 

acres) of grapes. 

RIPENESS: 
THE AUSTRIAN 
HIERARCHY 

M ost Austlian wines, like German 
wines, are organized in a hierarchy 

that depends upon how ripe the grapes were 
at harvest. The less ripe tile grapes, the 

lighter bodied the wine; the more ripe tile 

grapes, the fuller the wine. AtiStlia's opulent, 
unctuous, richly sweet wines come from the 
very ripest grapes of all. Hang on-it's going 

to take a bit of explanation to get to these. 

The yards tick by which Austrians 
measure ripeness is t11e Klostemeuburger 



AUSTRIA 

Austrian wineuwkers leave thei1· /Jest gmpes 
on the vine w ei/past the 1W17nal hm·uesl. 
With luck, these gmpes will be allackcll by 
Botrytis cincre;~· from such grapes, Austria s 
sensational sweet w ines are nwclc. 

they are: Tafelwein, Landwein, Qualiti.its­
wein, including the subgroup kabinett, 
and Pri.idikatswein, which includes, 
among others, the subgroup spi.itlese. 

Tafelwein and Landwein are categor­
ies of fairly neutral table wines that are the 
least costly of all Austrian wines. Land­
wein, the better of the two, must be pro­
duced solely from officially recognized 
grape varieties. Most of these wines stay in 
Austria (or Europe) where they are sold in 
supermarkets. 

Qualitiitswein: Literally quality wine, 
this is the basic level of good everyday 

drinking wine made from the least ripe 
grapes. The wine tends to be light and sim­
ple. A Qualiti.itswein must come from a 
single wine region and be made from an 
authorized grape vari~ty. It must also be 
tested for typicity and must display a test 

number. Qualiti.itswein may be chaptal- ~ 
Mostwage scale (the KMW). Like the ized-that is, sugar may be added to the ss3 

Oechsle in Germany, the KMW is a unfermented grape juice to boost the final 
measure of the weight of the must (the alcohol level. There is one subgroup: 
thick, pulpy liquid of crushed grapes) at Kabinett: A kabinett must qualify as 
harvest. The must weight is essentially a Qualiti.itswein but must be made from 
t11e weight of all the grape sugar. The slightly riper grapes and may not be 
categories of ripeness of Austrian wines chaptalized. 
are usually referred to as "quality cate- Priidikatswein: Literally wine with 

gories." This is a bit mis- iitfil!lh·i@ifJ.il tiU!iiiliii special attributes. Most of 

leading. From t11e category SUDSTEIRISCHER the top Austrian wines fall 
of kabinett on, what is ¥!?¥H+~~ into this stringent category. 
being stipulated is not qual- u.011., 1993 ,,_. Prti.dikatswein may not be 

{/olt/114-I•·S~IWPI 
ity but ripeness. Ripeness is e47Jt· ~ chaptalized. The grapes are 
always a clue to a wine's ~ allowed to come from one 

body but not necessarily a ERIOI & WALTER Pou region only (ratller than 
predictor of its quality. A ~·-- blending grapes or wines 
well-made kabinett from a top producer from multiple regions). Any residual sugar 
may be, in the quality of its flavor, in t11e wine must be present naturally. This 
leagues above a poor spi.iUese from a 
less-conscientious producer. As in most 
other wine regions, a producer's reputa­
tion is paran10unt. There are four major 
categories of ripeness. In ascending order 

means tlle wine must stop fermenting on its 
own; fermentation cannot be stopped by 
t11e addition of sulfur, nor can sweet con­
centrated grape juice be added at the end. 
The wine must be examined and tested for 
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typicity, carry a test nwnber, and bear a vin­
tage date. There are six subgroups: 

Spiitlese: The word literally means 
late hruvest, but in fact this category sim­
ply means that the grapes were fully 1ipe 
when picked. Spiitlesen have greater inten­
sity and strength than kabinett wines. 

Auslese: Literally selected harvest. 
Made from very ripe grapes hatvested 
bunch by bunch, auslese represents 
another step up in riclmess and intensity. 
All underripe or faulty grapes must be 
discarded. 

the grapes. As these grapes are pressed, the 
sweet, higl1-acid, concentrated juice is sep­
arated from the ice (the water in the grape). 
The wine, made solely from the concen­
trated juice (the ice is thrown away), is 

miraculously high in both sweetness and 
acidity, making drinking it an ethereal sen­
sation. Eiswein grapes must freeze natu­
rally on the vine (not in a commercial 
freezer). On the palate, eis!veins have a 
sweetness comparable to beerenauslese. 

Eiswein: Literally ice wine, eiswein 
gets its name because it is made from very 
ripe frozen grapes that have been picked 
usually dwing the night by workers wear­
ing gloves so that their hands don't warm 

Beerenauslese: Literally hruvest 
selected by berry, beerenauslese (BA for 
shott) is made from very lipe grapes cho­
sen individually by hand. The grapes may 
have been affected by the noble rot 
Bot1ytis cinerea, giving them a deep hon­
eyed richness. BAs are rare and expensive. 

THE WINEMAKER AS CHEF 

1 he best places in Austria in which to I a heurlge. By law, a winemaker may only 
taste home-style food, drink local keep his heurlge open for business as long 
wines, and immerse yourself in every- as his supply of heurige lasts. 

day Austrian life are not .-----------, Most heurigen are utterly 
cafes or restaurants. They modest gathering spots, with 
are heurlgen (HOY~n}- communal tables and often a 
rustic eating and drinking small playground for the chil-
rooms (it would be erroneous dren of their patrons. People 
to call them dining rooms), go as much to socialize as to 
which are often attached to eat or drink. Though wine is 
winemakers' homes. available by the bottle, lots of 

Traditionally, all of the it is ordered and drunk by the 
food at a heurige, including glass or is made into a 
the breads, soups, salads, spritzer and served in a mng. 
strudels, and even the san- Somewhat more sophisticated 
sages, is made from scratch heurigen serve wine from 
by the winemaker and his other winemakers as well as 
family. Similarly, the wine Since the eighteenth centU?y, their own. In the countryside 
offered is the winemaker's. Grinzing, outside of Vienna, outside Vienna heurigen are 
The word heurlge, in fact, has been /mown for its often called buschenschen-

buschenschenken. 
refers both to the wine of the ken, named after the swags of 
latest vintage and the place where it's I fir branches (buschenschenken) tied to 
drunk. In other words, you drink heurige at the doors. 

Jl 
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Ausbruch: Slightly more oppulent 

than beerenauslese, ausbruch must be made 
from ovenipe, botrytized, and naturally 

shriveled grapes. Auslrruch is the one Aus­

trian category that Germany doesn't share. 

Trockenbeerenauslese: Literally 

dry berry selected harvest, tt·ockenbee-ren­
auslesen (TBAs) are the richest, sweetest, 

rarest, and most costly of all Austrian 

wines. Produced only in exceptional 

years, they are made from individual 

grapes shriveled almost to raisins by 

botrytis. The intensity of TBAs is abso­
lutely captivating, and you can expect to 

pay dearly for the experience. 

THE FOODS 
OF AUSTRIA 

N o wonder everyone in The Sound of 
Music sang so happily. They'd proba­

bly just had a piece of t11e plum cake called 

zwetschkenjleck (literally plum stain), made 
with the ripest plums so that the purple 

juices seep down into the cake as it cooks. 

Austria's culinary tTaditions, along 

with Htmgary's, are the most sophisticated 

and compelling in central Europe. Essays 

could be written on the soups alone. The 

gem of that genre is pumpkin soup. Every 
top restaurant, eve1y great home cook, has 

a personalized recipe, including decadent 
versions in which whipped cream is folded 

in and roasted pumpkinseed oil is drizzled 
on top. But there are also extraordinary 

potato soups that prove just how majestic 
that tuber can be. In wine country one 

must also try a frothy weinsuppe (wine 
soup), usually made witl1 riesling or griiner 

veltliner, beef stock, paprika, and cream. 
Stmdels are ubiquitous in Austria, as 

often savory (made with wild mushrooms, 

root vegetables, ham, shellfish, herbs, 
cheese, and so on) as sweet (made with 

GOT GRUNER 
VELTLINER? 

n much of western Europe, the 
United Stoles, and Australia, red 

wine accompanies meat dishes so 
automatically thot it's easy to overlook 
white wine as a possibility. But in 
Austria, where white wines ore usually 
served with game, beef, pork, poultry, 
and veal, delicious combinations 
abound. One of the best is gruner veil­
liner and Austria's notional dish Wiener 
schnitzel. To make Wiener schnitzel, 
bread crumb-coated veal cutlets ore 
fried quickly in lord until they ore 
golden brown and almost crunchy on 
the outside. Nothing tastes better with 
this than a chilled, supercrisp, bold, 
peppery white wine, in short gruner 
veltliner. The some principle holds true 
for traditional American fried chicken. 
When it comes to wine, think cold, 
vibrant white. In fact, when it comes to 
exciting cross-cultural marriages of 
food and wine, fried chicken and 
gruner veltliner ore pretty unbeatable. 

apples, plums, nuts, chenies, apricots). 
Strudel dough, similar to phyllo dough, is 

rolled into ultrathin sheets and brushed 
lightly witl1 butter before it is filled and 

rolled. At the Heurige Schandl in the village 
of Rust in the wine region of Burgenland, 

the juicy baked red cabbage and caraway 

strudel comes with a pool of dill and sour 
cream sauce. (Peter Schandl, the owner, is 
also a winemaker who makes an irresistible 

pinot blanc.) Strudel is a venue for offal as 
well. Austrians are quite fond of wrapping 

the thin dough around lamb and veal 
tongues, hearts, sweetbreads, and brains. 
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The breads in Austria, like those in 
Germany, make bread in western Europe 
seem about as nutritious as Styrofoam. 
Austrian breads are usually multigrain and 
often include herbs, spices, and nuts; you'll 
find roasted-onion and walnut bread, 
pumpkinseed bread, and anise and black 
pepper bread. The best bread I have ever 
had-anywhere in the world-is made by 
the Austrian baker Hubert Auer in the city 
of Graz in Styria The Auer breads are often 
made with ancient types of grain, custom 
cultivated for the company. TI1e breads are 
available in Auer's shops in Graz as well as 
in Vienna 

When Austrians themselves are asked 
to name the quintessential Austrian dish, a 
m~ority answer Wiener schnitzel, pounded 
veal medallions that are coated in coarse 
whole-grain bread crun1bs-to make the 
schnitzel crunchy-then fried. Even the 

566 great American chef Wolfgang Puck, who 
was born in Austria, moons about what he 
admits was his favorite food as a clilld. 

The other well-loved meat specialties 
are venison, game birds, wild boar, all man­
ner of pork, and tajelspitz (boiled beef), 
which tastes much better than it sounds 
and is usually setved with apjelkren, fresh 
horseradish pureed with cooked apples, 
and roasted potatoes. 

Meat and potatoes. Bread and soup. If 
these do not seem the stuff of culinary 
dreams, it is because we consider them 
common, too fundamental to be inspira­
tional. But Austria's position as an Old 
World crossroads between East and West 
has meant that the cooking is anything but 
plebeian. The exotic and the familiar have 
been intriguingly mingled here for cen­
turies. You can smell it TI1e aroma wafting 
out of any kitcllen window is not just veg­
etables or meat, but a mesmerizing collec­
tive scent of those plus ginger, paprika, 

ABOUT THOSE 

"FRENCH" 
CROISSANTS 

or centuries, imperialistic Turkish 
tribes hoping to invade western 
Europe considered Austria a mili­

tarily strategic foot in the door. Austria 
usually managed to defend itself against 
these periodic sieges, but occasionally 
the Turks prevailed. A brief occupation 
in the late 1600s had two redeeming 
results-both culinary. Coffee beans 
were brought to Vienna, instigating a 
revolutionary change in Austrian drink-

ing habits, and Viennese bakers createdj 
the croissant to commemorate the end 
of the Turkish siege. The rich dough's 
shape was modeled after the crescent 
moon emblem on Turkish banners. 

cumin, caraway, dill, garlic, poppy seed, 
nutmeg, cinnamon, and juniper. 

The Austro-Hungarian monarchy left 
numerous culinary remnants, including the 
two most famous: dumplings, /mOde~ and 
goulash, [J'Ula$ch. Dumplings can be made 
simply from potato flour or from crun1bled 
up bread rolls. But more intriguing are 
those that are an invention of bread mixed 
with meat, herbs, and/or cheese or, for 
sweet dun1plings, fruit, jam, and/or sugar. 
Knbdel are masterful and irresistible in 
Austria and are often setved with soup, 
meats, or dessert As for goulash, it is still 
traditional in Vienna for friends to go out 
for this paprika-rich beef ragout after the 
opera or theater. 

Another Austrian custom is wurst 
snacking. All over Vienna and other major 
cities small kiosks sell dozens of different 
grilled sausages setved with hot or sweet 
mustard, crisp pickles, and hot peppers. 
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-------------------
Save Room 

Austrian desserts are so good that 
Austrians often have them for break­

fast or with coffee at 10 A.M. or at 4 P.M. 

There are the classics: apfelstmdel (apple 
strudel) and topjenstmdel (strudel made 
with sweetened fresh cheese and raisins 
and served with a vanilla custard sauce), 
Linze1·torte (a raspberry and nut torte 
nan1ed after the city ofLinz), Sacher torte 
(a dense chocolate torte, after which the 
Hotel Sacher in Vienna is named), plus 
countless poppy seed puddings. 

In Vienna the most sumptuous spot 
for dessert-indeed, one of the premier 
cafe/pastry shops in the world-is Demel. 
They bake some ninety-five types of 
cakes and tortes alone, plus perfect stru­
dels bursting witl1 fruit and dark choco­
late desserts that beg you to order tl1em. 
These are all grandly showcased along 
antique wooden sideboards and will be 
served to you by perfectly marmered 
Vie1mese waitresses. The accompaniment 

of choice is 1ich Viennese coffee served 
with whipped cream. Demel is on the ele­
gant shopping street called ( counterintu­
itively) Kohlmarkt-cabbage market-at 
number 14. 

As for actual cabbages, the place to 
see them is Vienna's bustling outdoor mar­
ket, the Naschmarkt, with its purple figs 
the size of apples, its wooden barrels of 
fresh sauerkraut, and the dizzying array of 
fragrant Turkish breads, olives, and 
cheeses. First-tin1e visitors can be taken 
aback by finding Austrian apjelst1·udel 
and Turkish baklava sold side by side. But 
the Naschtmarkt clearly reflects the sym­
biosis that has existed for centuries 
(sometimes happily, most times not) 
between the two countries. Today, Turkish 
immigrants make up a large part of the 
Austrian population, and their rich culi­
nary traditions continue to be woven into 
the Austrian gastronomic mainstream 
with delicious results. One of the most 
magnificent examples: the croissant. 

17te posh caR at the Hotel Sacher in Vienna. For decades lite hotel was emb1'0ilcd in a legal battle 
with Demel, Vienna's most l!ct"U1'iotts past.ry shop, reganting who makes the authentic Sachet· torte. 
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Lower Austria 
Of Austria's four wine regions, Lower 

Austria (Niederosterreich) is both 
the largest and the most important. 

More t11an 50 percent of Austlia's vineyards 
are located here. The region is not in tile 
sout11, as t11e nan1e would seem to suggest 
but, rather, tucked up into the northeastern 
comer of the country, along the lower prut 
of the Danube River. 

Lower Austria is made up of five sepa­
rate wine distlicts tlmt loop in a grand arc 
around the city of Vienna (Curiously, 
Vienna is not included in one of these dis­
tlicts; it's a separate wine region of its 
own.) Of these five districts, the Wachau, 
Donauland-Camuntum, and the Kamptal-

568 Donauland ru·e considered three of the best 
areas for elegant dry white wine in Austria. 
Them enregion is noteworthy for its unu­
sual grapes, as we'll see, and the Wein-

THE WINE DISTRICTS 

OF LOWER AUSTRIA 

Donoulond.Cornuntum 

Kamptai-Donauland 

Thermenreg ion 

Wachau 

Weinviertel 

viertel is largely overshadowed by its 
better-known neighbors. 

The Wachau (Vac-HOW}-the tiniest 
of the districts-is also the most impor­
tant. The whites here ru·e urunatched in 
their sheer clruity of flavor, elegance, and 
balance. Through the middle of the 
Wachau, the Danube flows slowly and 

7hmquil and meandcn·ing, the Dcmube jlows l"igllltilrough the lVachau, the 
smallest but m ost siguijicant wine dis t1·ict ill Lower Austria. 

Here, vineyanis l"i11g the village of Spitz . 
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silently. Terraced vineyards climb up the 
banks on either side. This is wine country 
at its most serene, with storybook villages 
and country restaurants all along tl1e 
riverbanks. The soil on the slopes is 
mostly gneiss, granite, and slate; on the 
floor of t11e valley closer to the water, it 
can be lighter loamy sand. The climate, 

tempered by the river, is nonetheless cool, 
with extreme variations in temperature 
between day and night. Both the soil and 
the climate are thought to give good struc­
ture and acidity to the grapes. 

The most important white varieties 

are grtiner veltliner and riesling. Planted 
in the best sites these make mouthwater­
ing wines with the vinous equivalent of 
perfect pitch. GrUner veltliner is Austria's 
most fascinating indigenous white grape. 
Tasting it blind, wine experts can be 
fooled into thinking it's an unusual but 
charming chardonnay, pinot blanc, or 
even riesling. What finally gives grliner 
veltliner away is the finish: a subtle but 
unnlistakable rush of white pepper. 

Some of the Best Producers 
of Griiner Veltliner 

BR0NDLMAYER 

EMMERICH KNOLL 

FRANZ HIRTZBERGER 

FREIE WEiNGARTNER 

WACHA U 

F. X . PICHLER 

JOSEF HIC K 

JOSEF HIRSCH 

L.OIMER 

WINZER KREMS 

Riesling accounts for only 2.5 percent 

~ 
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are in the Wachau. Wachau rieslings are 
fairly big-bodied and potent wines with ssg 

lots of grip and "coating action" on the 
palate. In some cases they can be down-
right gargantuan-the producer F. X. Pich-
ler's riesling is one such. 

The other traditional white grapes in 
Lower Austria include the oddly named 
riesling x sylvaner (which some believe to 
be Miiller-Thurgau), welscluiesling, weiss­
burgunder (pinot blanc), a small amount of 
chardonnay, and the slightly fat, somewhat 
neutral neuberger. 

Just below Vienna in the Thermen­
region (so named for the many hot springs 
there), two rare whites can be found: zier­
fandler and rotgipfler. The Rosencrantz and 
Guildenstem of the grape world? Both 
make mostly rough-hewn, sweetish-tasting 
wines with a sledgehammer of fruit plus 
aromas and flavors tllat nm from bubble 
gun1 to canned fruit salad to diesel oil. 

of Austria's vineyards; most of these are in Though red wine is not Lower Aus­
Lower Austria, and tile best vineyard sites 1 tria's strong suit, there are some good 
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Set against the deep blue-green of Ute Danube, the medieval monaste~y at Diimstein (painted 
stunningly sky blue) is one of the loveliest sites in the Wacllau. 

ones, including a number of simple, spicy 
blauburgunders (pinot nair) and Zwei­
gelts. One of the very most lip-smacking 
Zweigelts is that of Josef Jamek, who 
owns the wonderful restaurant Jamek on 
the bank of the Danube near the Old 

World village of Dlirnstein (where, for a 
time, the English king Richard the Lion­
Hearted was imptisoned). 

One of the most extraordinary wine 

academies in Austria, the Kloster Und, is 

located in Lower Austti a just outside the 
historic city of Krems. A seventeenth­
century Capuchin monastery, the Kloster 
Und is not only a school but also a wine 
library, wine information center, wine 
museum, and conference center. In the 
vaulted stone cellar under the nave of tl1e 
church, 150 Austrian wines are available for 
tasting. The tasting cellars were designed to 
evoke both religion and myth. Infotmation 
about visiting the Kloster Und and several 
wineries in Lower Austria appears at the 
end of this section on page 583. 

Ripeness Hierarchy 
in the Wachmt. 

And now it gets a bit dicey. The Wachau 
is the only place in all of Austria that 

departs from tl1e established system of cat­
egotizing wines according to tl1e ripeness 
of the grapes (spatlese, auslese, and so 

THE BLUE 
MONASTERY OF 

DURNSTEIN 

he medieval village of Diirnstein 
is one of the prettiest in the 
Wachau. Along cobblestone 

streets sit houses outlined in flower 
boxes. The village itself can be seen 
from quite far away thanks to the strik­
ingly beautiful blue spire of the 
monastery's church, said to be the color 
of the VIrgin Mary's robe. 

1 
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ine, as much a part of Aus­
tria's identity as Mozart or 
the Alps, is easy to learn 

about in Austria. The Austrian Wine 
Academy conducts one-week seminars 
in English, designed for visitors. 
Students visit all the Austrian wine­
growing regions and hear lectures 
given by leading experts. The country's 
best winemakers guide participants 
through vineyards and cellars and con­
duct a wide range of tastings. For 
information, contact the Austrian JJlne 
Academy, 81 Hauptstrabe, A-7071 
Rust; 011-43-2-685-453. 

forth). Instead, with Wachau wines, you'll 
encounter three words used nowhere else: 
steinjedm; j edei'S'J)iel, and smamgd. These 
terms were created by U1e Vmea Wachau, an 
association of the top Wachau producers 

A U STRIA 

whose goal was to set their dry white wines 
apart (even though one might argue that 
they created confusion in ti1e process). 
According to the association's laws, the cat­
egmies (which must be listed on U1e wine 
labels) are defmed as follows: 

Steitifeder: Natural unchaptalized 
wines with no more than 10.7 percent 
alcohol. (Steinjeder is ti1e name of a local 
strain of grass, and the association poeti­
cally describes these wines as "dainty.") 

Federspiel: Natural unchaptalized 
wines with no more ti1an 11.9 percent 
alcohol. Federspiel wines are more or less 
equivalent to a kabinett. 

Smaragd: The word smamgd (mean­
ing emerald) is also the nan1e of a bright 
green lizard that suns itself in the vineyards 
here. Smamgd wines are considered the 
best because the grapes are the ripest at 
harvest. The wines must have a minimum 
of 11.3 percent alcohol; most have higher. 571 

A wine labeled smamgd will be at least the 
level of ripeness of a spiiUese and often 
more. 

1'lw Wacluw is ]Jrime terril01yjo1· Austria!5 /wo greatest white varieties, griiner vel/liner and 
riesling. Here g1·iiner vel/liner vines grow uear the village of DiimstrJin. 



AUSTRIA 

THE LOWER AUSTRIAN WINES TO KNOW 

~ 

In Lower Austria, white wines p1·edominate. 11tese wines are all white. 

Whites 
FREIE WEINGARTNER WACHAU 

Gruner Veltliner 
J. HICK 

~ ~g{',J. 
c "i'dl RR£1 Gruner Veltliner 

smaragd smaragd, lrocken SMA RAGD 

100% gruner veltliner 100% gruner veltliner Glll>"rll va;ru;c / 

/ 

/ 

Gruner veltliner usually does 
not become a wine one would 

D~ describe as opulent or deca­
"' '"-~~.;:.:;;;~= ..... dent, but this style is precisely 

Josef Hick makes grilner veltliners 
that come at you like a basketful of 
apple blossoms and mirabelles. 

/~~!! 
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what the esteemed cooperative 
Freie Weingartner Wachau (literally independent 
winegrowers of Wachau) achieves. In top years the 
wine is peaches layered over mirabelles, layered 
over apricots, layered over guavas, with a little 
ginger-vanilla creme anglaise for good measure. 

F. X. PICHLER 

Gruner Veltliner 
Loibner Berg 
smaragd, lrocken 
1 00% gruner veltliner 

When it's at its best, F. X. Pichler's 
is, without doubt, one of the 
most delicious griiner veltliners 
in Austria--dripping with gor­

geous peach and peppery flavors, 
with mineral notes going off like 

minifireworks in the glass. The texure is as soft and 
appealing as a goose down comforter. The fmish does 
not ever quite seem to. Pichler also makes a riesling 
so masterful and perfectly balanced it's unreal. The 
finn is considered one of the stars of the Wachau. 

eus.:. -UWIII 

This alone would be fine, but it's the counterpoint 
of slate and mineral flavors that makes the wine 
intriguing. Plus the vibrant texture that's almost 
alive. Imagine stones made of mirabelles in a rush­
ing stream and you've got it. 

WEINGUT BRUNDLMAYER 

Riesling 
Zobinger Heiligenstein 
kabinett, trocken 
1 00% riesling 

Willi Briindlmayer typifies the 
quality-obsessed New Wave 
generation of Austrian wine· 
makers who inherited some of 

W!:INOIJT 
BRONDLMAYER 

1 ·• •lflltdttn .. .ut· 

Austria's best estates. Briindlmayer makes wines in 
the Kamptal-Donauland district, just north of the 
Wachau. His rieslings, with their bright, powerful 
aromas and crystal-clear flavors, are like climbing 
into a lemon tree. Brilndlmayer also makes some of 
the best grilner veltliners and one of the few 
chardonnays in Lower Austria-it's big but skill­
fully balanced. 

Sweet Wine 
WEINGUT PRAGER 

Riesling 
Ried Steinriegl 
eiswein 
1 00% riesling 

A small producer, Franz Prager is the 
Wachau's riesling king and days after drink· 

•• • •c • T 
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ing his incomparable eiswein, you still can't 
stop thinking about it. This nectar of pears, 
peaches, roses, and litchis is so mesmerizing, 
so profound, that just about everyone who 
tastes it is rendered speechless. Prager har· 
vests his eisweins well into the bitter cold of 
winter, often past Christmas. Generally, 
fewer than 500 bottles are made. 
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Burgenland 
freshly pressed must from grapes Lhat are 
partially botrytized. (Reflecting Burgen­A usttia's second-largesL wine region 

after Lower Austria, Burgenland 
huddles against Hungary ,---------, 

~<0~ 
land's proximity to Hungary, this 

1992 

on the far eastern border 
(Budapest is only some 130 miles 
away). The vineyards here, along 
with those in Hungary, formed a 
vast uninterrupted sea of vines 
during the Austro-Hungarian 
monarchy. 

Horit.s:hontr 

process is similar to the manner in 
which Hungary's famous sweet 
wine Tokay Aszu is made; see 
page 594.) Both the fully and par­
tially botrytized grapes for aus­

much must come from Lhe same Blaufrankisch 
Jahfl"'S''"a'< Mindburj;<nbnd vineyard. The grapes are some­

times foot trodden, and tJ1e wine 
is aged in casks. Ausbnteh is more 

Burgenland is known prima- Quioua"' " [ ~fHftj 
ALK 11,}~ \'OL UOCKl.N 

1ily for its opulent sweet wines, OSTERREJCH 

although some remarkable, assertive reds 
also come from here. Sweet wines have 
been Lhe glory of this part of central Europe 
for eons. The most celebrated type-aus­

bruch-is made from grapes infected by 
Bot1ytis cinerea. For ausbmch, these 
botrytized grapes are then mixed with 

Amazonian, outrageous, and honeyed than 
beenmauslese but has less residual sugar 
and more alcohol Lhan tn)ckenbee1-enaus­

lese (see page 565). 
The most famous ausb1uche, as well as 

BAs and TBAs, come from the norLh of 
Burgenland where Lhere is an almost super-

S nwllfam ily wine cellars in Bw-yenlcmd: Mauyfamilies make just euough rcine fo,·themselves 
a11d a tiny folluwing of customers. 
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MUST VISIT: TAUBENKOBEL 

aubenkobel is the kind of country 
restaurant you usually do not find in 
the countryside but always wish you 

could Here, about a thirty-minute drive south 
of Vienna, even humble cabbage is raised to 
high art by Walter Eselbi:ick, the young 
chef/owner. The restaurant is, by just about 
everyone's estimation, Bnrgenland's best 

The name Taubenkobel means dove­
cote. Its aura is at once simple and sophis­
ticated. Antique fir armoires are draped 
with lace cloths. The massive stone floor is 
covered with oriental carpets. Instead of 
flowers, the room is adorned with pump­
kins and other ugarden art." 

Austrian chefs in general are among the 
world's great bread bakers: Eselbock's 
roasted~nion and walnut bread leaves you 
powerless to resist it. With a glass of wine, 
this bread could be dinner. But, of course 
you'll eat much more. 

To begin, there's erdiipfelrahmsuppe, a 
silken soup made with celery root broth, spe­
cial Hungarian potatoes, butter, and whipped 
cream, lightly dusted with freshly gronnd nutr 

nattrrallake named Neusiedl (the Austrians 
call this the Neusiedlersee). More than 186 
square miles in size, it is only 2 to 7 feet 
deep. The shallow lake is threatened by 
constant evaporation. In fact, twice during 
the last century it dried up completely. 
Reeds and grasses Jove the lake. So many of 
them grow around it that thatching mate1ial 
developed into a local industry. Birds also 
love tJ1e lake. The population is so diverse 
that the area has become one of Europe's 
largest wildlife prese1ves. But as much as 
the reeds or the birds, grapes love the lake. 
They love to rot there. 

TI1e moisture-filled air and the mild cli­
mate foster the growth of bot.rytis, which 

meg and topped with thick-cut, garlicky 
roasted wild mushrooms. For the next course, 
the ~ust have" at Tanbenkobel is surely the 
slow-roasted venison. The meat is marinated 
for a day or more in red wine with juniper 
berries and then cooked until it is meltingly 
tender. The venison's perfect partner is 
himbeerkrou.t--sweet red cabbage mari­
nated in cinnamon and raspberry vinegar, 
steamed with red wine, and tossed with fresh 
crushed raspberries and more cinnamon. 

Desserts at Tanbenkobel can defy imagi­
nation. The sweet cheese dumplings with bit­
ter chocolate and green tomatoes represent 
creativity on the verge of madness. But there 
are comforting traditional desserts, too. 

If great books are judged by their abil­
ity to hold your thoughts long after you've 
finished reading them, should it be snrprilr 
ing that the day after dinner at Tauben­
kobel, all you can think about is running 
out to the market to buy cabbages and pota­
toes and locking yourself in the kitchen? 

Taubenlrobel, 88 Hauptstrasse, 7081 
Schiitzen/Gebirge; 011-48-2-684-22-97. 

of course, is critical in the making of aus­
bmch. TI1e tempting sweet grapes do not 
go unnoticed by the birds at the lake. 
Every last grape would be eaten by them 
were it not for the programmed gun blasts 
that thunder through the tranquil vine­
yards every few minutes, keeping the 
flocks away. 

A nwnber of different grape varieties 
are used for Burgenland's sweet wines: 
welschriesling, weissburgunder (pinot 
blanc), neuberger, chardonnay, tran1iner, 
and others, including the p1incipal grape 
used in Hungarian Tokay Aszu, furmint. 
The vines are planted in sandy/stony/ 
chalky soil, within half a mile of the water, 
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all around the lake. Pickers generally go 
into the vineyards three separate times, 
hand harvesting only perfectly botrytized 
bunches each time. 

The eastern shore of the N eusiedlersee 
is said to produce a more bosomy, earthy 
style of sweet wine than the slightly more 
austere style of the hillier western shore. 
On the western side, the Neusiedlersee­
Htigelland, is the charming village of Rust 
(pronounced roost), which along with 
Tokay in Hungary has been one of central 
Europe's most eminent wine towns since 
the Middle Ages. In 1681 Rust bought its 
political independence and religious free­
dom by paying Leopold I 60,000 gold 
guilders and 30,000 liters of ausiYruch. 

In addition to ausbruch, BA, and TBA, 
Burgenland also produces another famous 
sweet wine, this one not influenced by 
botrytis: eis!vein. Eiswein is the sweet out­
come of grapes left on the vine until frozen. 
The long hang-tin1e-well into the dead of 

AMERICAN 
BLAUFRANKISCH? 

f"1 he grape variecy known as blau-
fr&nkisch in Austria is also 
grown in the United States by 

wineries in Washington State, New York 
State, and Colorado. Americans call it 
by its German name, Iemberger. Lem­
berger is thought to have been brought 
to the States from central Europe in the 
early twentieth century by Hungarian 
growers who first planted it in British 
Columbia. From there, it was intro­
duced to Washington State in the early 
1940s. By the mid-1960s Iemberger was 
considered the third best suited red 
grape (after cabemet sauvignon and ' 
merlot) to Washington State's clima~ 

winter-concentrates the grapes' sugar and 
acid. In the best eisweins voluptuous 
sweetness is wrapped around an electrify­
ing nucleus of acidity, making for an unpar­
alleled taste sensation. 

Then there are the reds. Specializing in 
ornate sweet white wines and gutsy dly 
reds only seems like enological schizoptu·e­
nia Many Burgenland winemakers do both 
quite successfully. Though decent red \vine 
has a long-established foundation here, 
superb red wine is rare and a far more 
recent phenomenon. Quality leapt forward 
in the mid-1980s as advanced winemaking 
techniques and improved vineyard prac­
tices became the common denominator 
among yow1g professionals. 

Some of the Best Producers 
of Blauf?·ankisch 

ERNST TR I EBA U MER 

GESELLMANN 

HANS IBY 

HANS IGLER 

HANS N ITTNAUS 

HERMANN KRUTZLE R 

UMATHUM 

The foremost red grape is blau.frank­
isch, and when it is good, it can become a 
daring wine, suffused with the unusual fla­
vor of raspberries dusted with white pepper. 
In texture, the wine's crushed-velvet soft­
ness and juiciness are reminiscent of the 
best California zinfandels. 

The two other well-loved local red 
grapes are Zweigelt and St. Laurent. Zwei­
gelt, a cross between blaufrankisch and 
St. Laurent, is grapey and uncomplicated. 
St. Laurent has flavors that range from 
simple cherry to a combination of earth, 
mushrooms, and dry leaves. 
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In Burgenland some winemakers also 
make dry whites, including chardonnay. 
T'ne best are elegant, made entirely with­
out wood, and brimming with creamy fla­
vors balanced by just the right flash of 

acidity. Look for the producers Wilhelm 

Mad, Velich, and Helmut Lang. The latter 

even makes a beautiful tTockenbeeren­
auslese from chardonnay! 

The wineries to visit in Austria have 
all been grouped together. You'll find them 

at the end of this section on page 583. 

THE BURGENLAND WINES TO KNOW 

~ 
BU1yenland is famous most of all for its sweet wines and, while many terrific examples are 

produced each yecn; here a1-eth1-ec of the most c.rtmonlinary. 

KRACHER 

Chordonnoy-Welschriesling 

Nouvelle Vogue 
beerenousfese 
approximately 70% chardonnay, 

30% welschriesling 

Austria has numerous immensely talented produc­
ers of sweet wines, but Kracher stands above them 

all, making some of the 
most hedonistic wines in 
the world. They are the 
kind of sensual wines that 

go beyond poetic description, eliciting contented 
groans instead. Curiously, the man behind these 
ultravoluptuous and riveting wines looks like he'd 
be more likely to be riding a Harley· Davidson than 
working in a vineyard. This beerenauslese is made 
from the fascinating combination of chardonnay 
and welschriesling. Pure nectar could not be more 
nectarlike. Kracher makes several other mind­
blowing beerenmlSlesen, including ones made from 
muscat ottonel, traminer, and samling. 

WENZEL 
ousbruch 
Cuvee Suss 

LANG 
Siimling·Welschriesling 

erswem 

approximately 75% siimling, 
25% welschriesling, ___ _ 

The aroma of Lang's ~Iiswein is 
like being in an apricot forest 
during a rain shower. The tex­
ture-which is what you notice 
next- is gossamer. Finally, after 
you extract yourself from the 
trance·inducing first impression, 
you taste wave after wave of pure 
luxurious fruit. This is a fabulous 

... 

~ .. .....,,eOJ7SI 

eiswein-not unctuous, not thick, not sugary 
sweet-instead, rarefied, almost ephemeral. 
Young, self-taught winemaker Helmut Lang does 
not send hired workers into his vineyards to har· 
vest; helped by only one or two trusted pickers, he 
picks the berries himself "because each one must 
be perfect." 

approximately 60% neuberger, 
20% pinal gris, 1 0% furmint, 

o. ...... 

apricot glaze, and if that essence 
could then be set to echoing 
through an opulent sweet 'vine, one 
would have come close to achieving 
what nature and Mr. Wenzel have 
done. This is a rich, silken ausbruch and 1 0% sauvignon blon_c __ _ 

If a pure essence could be made from sweet 
almonds dipped in honey and then drizzled with 

from a producer who understands 
the platonic ideal better than most. 
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Styria 
S 

tyria, along Austria's mountainous 
southern Alpine border, is the sec­
ond smallest wine region. Yet this is 

arguably one of the world's top spots for 

sauvignon blanc as well as Austiia's most 
beautiful wine region. 

Behind the small houses with their 
lace curtains and flower boxes, the vine­
yards stretch over kelly green hills. Many 
vineyards have a klapotez- a wooden 
windmill with hammers that make a loud 
clacking noise to scare off the birds (who, 
unfooled, sometimes sit tight on top of the 
contraption). 

Everywhere in Styria there are pump­
kin patches, for this is the home of 

Austria's famous specialty, pumpkinseed 

oil. Made from the roasted seeds of a spe­
cial pumpkin, the dark green oil is haunt­
ingly rich and delicious. In Styria it is 
drizzled over everything from chewy 
multigrain breads to savory strudels. 

Styrian wines can be dazzling, with 
bright focused flavors that have a keen 
edge to them. Most of the top wines are 
found along the wine route (weinstmsse) 

in the province of south Stytia, Stider­
steiermark, where the lemon yellow day­

light is so vivid it almost seems polished. 
Southern Styria is fondly called the 

Tuscany of Austria, but the lush, hilly vine­
yards also look uncannily like those in 

\lineyards near Rieyersbu>y Castle in southeast Styria produce decent wines, but Rieyersbmy's 
1·eal claim to fam e is its schnapps. Local disti/lerJoluwn Ziesennakes quince and mspbeny 
schnapps tlwt am enjoyedlltmugho111 Austria. 
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WHAT DO PUMPKINSEEDS AND OLIVES 
HAVE IN COMMON? 

he answer is oil. Pumpkinseed oil is 
to Austria what olive oil is to Italy­
a culinary icon. Pumpkinseed oil 

comes from the seeds of a particular type 
or pumpkin grown mainly in the southern 
province of Styria. The greenish pumpkin, 
about the size of a honeydew melon, is har­
vested In September and October. The prized 
seeds are then removed, roasted, and 
hydraulically pressed. Far less valued, the 
pumpkin itself becomes livestock feed. 

Pumpkinseed oil is deep emerald green, 

lL 

Oregon. (Like Oregon, this wine region is 
also known for its jams.) Vineyards here 

s7a are among the steepest in the country, 
with inclines of more than 26 percent. The 

hilly landscape fosters multiple tiny micro­
climates tucked into crevices and stretched 

with an almost hauntingly intense, nu~ 
flavor. Austrians drizzle it over lettuces, 
vegetables, and breads and pour small pud­
dles into soups, including pumpkin soup 
(made from a different variety of pumpkin). 
The best oils are made solely from pumpkin­
seeds; lesser oils are pumpkinseelkaftlower 
seed blends. 

Pumpkinseed oil's high content or 
unsaturated fatty acids makes it easy to 
digest The oil is also rich in vitamins E, A, 
and D. I~ 
region of France in the nineteenth century. 
For the most part, Styrian chardonnay is 

made in the style of French Chablis-taut 
and linear, rather than fat and buttery. 

But the biggest surprise-and Austria's 
best-kept secret- is Styrian sauvignon 

over sun-catching ribbons 
of southern-facing slopes. 
The wines can therefore 
vary in quality and style 

quite a bit, depending on 
whether the small pocket 

l~~l 
blanc. These are racy, 
herbal, lemony wines, with 
a wild outdoorsy quality 
and a tanginess not unlike 
a good French Sancerre. 

Though red grape 

$'R.lR1SCHf ltLA!SII. they carne from was 
blessed \vith a lot of sun. In 
general, however, the cold 
air that sweeps down the 
hillsides and the relatively 

SAUVlGNON BLANC 

varieties are grown here, 
Styria is too cool and rain 
prone to be a great area 
for red wines. Whites 

Tl.RKY THiJSI liSTATZ SlltCTION e 

STYRIA AUSTRIA 

high altitude of the vineyards lead to \vines 
with kinetic acidity and good focus. The 
soil in the best vineyards is granitic, and 
the wines often display a flinty, mineral 
quality. 

Chardonnay (called morillon in Sty­
ria) has a long history here, the vines hav­
ing been brought from the Champagne 

dominate, as they do on 
the other side of the Alps in northern Italy. 
In addition to sauvignon blanc and moril­
lon, the varieties of note include weiss­
burgunder (pinot blanc), welschriesling, 
traminer, and muskateller. 

Muskateller ( oU1erwise known as 
muscat blanc a petits grains) is part of the 
giant muscat family, a web of related vari-
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eties found all over the world. From good 
sites and skilled producers, Styrian muska­
teller, locally called gelber muskateller, is 

a beautifully taut, refreshing wine with 
compelling musky aromas and delicious, 
dry, juicy fruit flavors. 

Styria is also known for roses-or 
rati1er, a single type of rose called schilcher. 
Made from the blauer wildbacher grape, 
which grows almost exclusively in west 
Styria, schi lcher is very high in acid. There 
is no better mate for the smoked, aged 

bacon that is also a specialty of t11e region. 
Styrian wine estates tend to be very 

small but often have an adjoining restau­
rant, buschenschenk, or small inn. One not 
to be missed is Sattler, a wine estate in 
Gan1litz, known for its extremely deli­
cious sauvignon blanc and chardonnay 
and its adjoining restaurant, Sattlerhof, 
considered one of the best restaurants in 
Styria. You'll find the street address and 
telephone number in Visiting Austrian 
Wineties on page 583. 

n Austria schnapps is said to be 
made from every fruit and berry you 
have heard or and every fruit and 

berry yon haven't. Schnapps, like eau­
de-vle in France and grappa in Italy, is 
a clear, unaged distillate (about 40 
proof) that is drunk after the meal. 
Often Austrian families proudly make 
their own schnapps from fruit they 
{also proudly) grow themselves, and 
it's frequently a delicious, relatively 
mild liqueur. In restaurants you'll also 
find hundreds of handcrafted, limited­
production, very expensive versions 
made by individual winemakers and 
artisanal distl.llers. Plum is the most 
common flavor, but more intriguing per­
haps are schnapps made from elderber­
ries, quince, juniper, apricots, cherries, 
blueberries, blackberries, and rowan­
berries from the mountain ash tree. 

Gn1z is the only /own of any size in Sty ,·icl. Much of the n :gion is pastoral, pelfecl fo1· growing 
vines and /lie ]Jtllllpkins /hat m-e tlw source of Austria s unique pumpkinseed oil. 
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TH E STVRIAN WINES TO KNOW 

~ 

Sty ria specializes in while wi11es, so all of /he wiues here are while. 

E & M TEM ENT 

Sauvignon Blanc 

Zieregg 

1 00% sauvignon blanc 

Sauvignon blanc- generally so 
lean, so taut, so lithe-here takes 
on Orson Welles-like proportions 
and a personality to match. 
Tement's sauvignon is one huge 
powerhouse of smoke, minerals, vanilla, and herbs. A 
take-no-prisoners style of sauvignon blanc. 

GROSS 

Morillon 

lrocken 

100% morillon 

Morillon 
Olorc01113'f 

""""• GROSS ....., .................. ~ 
~~~ ..... 
Ov&litlawtin S 156~94 
ak.tl.l~ ltt-1:""""'·•~751 

Osterreidl 

GROSS 

At their best the morillons (more famil· 
iarly chardonnays) from Gross have the 
style, elegance, and definition of thor· 
oughbred racehorses. Lemon and gi11ger 
flavors gallop through the 1vine. Not so 
the small bit of butteryness; like sun 
shining on a lace curtain, it dapples 
through. The effect is charming, a 1vine 
that is at the same time creamy but lean. 

Weissburgunder 
Kittenberg 

lrocken 
100% weissburgunder 

In many vineyards worldwide, including 
those in Austria, pinot blanc-weiss­
burgunder to the Austrians- produces 
a wine that could be described as WeiBburgunder 

~ chardonnay's less exciting younger 
sister. Gross leaps beyond this parame­
ter with his crisply focused, racy, 
minerally weissburgunders that man­
age to hold on to their creamy textures 

and are both sumptuous and easy to drink. 

SATTLERHO~F ______ _ 

Muskateller 

Pramiumwein 

frock en 

1 00% muskaleller 

One of the most intriguing and com- I!UiK.<\JT.l.I.ER 

plex muskatellers (a kind of muscat) 
in the country: The ripe, juicy fruit is 
counterbalanced by bone-dry flint 
and stone flavors. A stiletto of acidity pierces the 
belly of the wine. The Falstaffian·looking Mr. Sattler 
likes bold, pure flavors and ultradry \vines. For this 
muskateller, he uses only hand-selected bunches 
from a single vineyard. 

WEINGUT W ALT ER UNO 

EVELY N S K OFF 

Sauvignon Blanc 

Classique 

1 00% sauvignon blanc 

Talk about uninhibited sauvignon 
blanc! In great years Skoff makes 
a 1vild yet sophisticated style of 
sauvignon that suggests gooseberry, ginger, and lime. 
As you continue to drink, other flavors and aromas 
emerge: damp soil, trufDes, vanilla beans. Skoff also 
makes a morillon so elegant, it's gossamer. 

WINKLER- HERMADEN 

Sauvignon Blanc 

Zwei Rieden 

frock en 

1 00% sauvignon blanc 

Some sauvignon blancs are far 
more herbal than grassy, and the 
Winkler-Hennaden is one. It's an 
exotic tangle of things-fragrant 

WINKLER-H ERMADEN 

• 

wild herbs, smoke, gunflint, minerals, and lime 
leaves. All of this rushes at you like the intoxicating 
aroma of 1vind in a pine forest. Winkler-Hennaden 
also makes a scrumptious, creamy/spicy traminer. 
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Vienna 
T 

here is a vineyard of sorts in Paris. 
Someone in Rome mus t have a 

vine or two planted next to the 

tomatoes. But Vienna is the only major 

city in the world that is a commercially 

significant wine region unto itself. Within 

the city limits there are 1,738 acres of 

grapes. The vineyards are even protected 

by the government lest developers be 

tempted to put such valuable real estate to 
more profitable uses. 

The name Vienna, or Wien-Veen as 

the Austrians pronounce it-would seem 
to derive from we in (wine), but it does not. 

The word is of Celtic origin and means 

white or wild river. The city itself is roman­

tic and exhilarating, the kind of place that 
makes you want to abandon yourself to its 

beauty. As in Paris, the very air seems to 
shi1mner with the secrets of centuries 

past. Everywhere, stately buildings glow 

in the white sunlight. There is a potent 

aura of mystery and passion. That this 

also happens to be a wine region makes 
perfect sense to those for whom wine is 
mystery, beauty, and romance. 

From the Middle Ages on, Viennese 
vineyards were planted to slake the thirst of 
the local citizemy. Many plots were in the 

care of either monks or nobles who studied 
viticulture and built cellars, some of which 

are still in use. Vineyards were planted with 
different varieties of grapes s ide by side. 

The grapes would be picked and pressed 

together as a field blend. This traditional 
s tyle of wine, called gemischter satz­
mixed planting- makes up about a third of 

all Viennese wine today. Such wines are 
rarely very good, but they are always fasci-

Majestic aml historic, Vienna is the wo1td's 
only major city that is also a wine 1-egion. 

nating. Jus t try to imagine the flavor of a 

white wine made from riesling, pinot blanc, 

neuberger, gtiiner veltliner, and grapes 
unfortunately called spatrot and rotgipfler. 

During the early period of Viennese 
viticultme, the foundation was also laid for 

what can only be desctibed as an Austtian 
institution, the lum1·igen. These wineries­

cum-cafes, usually small, were where 
Austti an life was played out. People went 

to drink wine, eat, gossip, argue, and hold 
hands-sometimes concomitantly. Heuri­

gen now exist all over the country, but 
some of the oldest and most infamous are 

in Vienna. The Heurige Franz Mayer is a 
good example. The Mayer fan1ily makes 

wines from one of t11e best city plots, the 
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THE COFFEEHOUSES OF VIENNA 

ll nllke cafes anywhere in the world 
from Rome to Seattle, the Viennese 
coffeehouse is only tangentially 

about drinking coffee. Here, in the city 
where psychoanalysis was born, a coffee­
house is home to a complex ritual- more 
intimate than social, supremely private 
even within the public domain. 

Traditionally, coffeehouses were more or 
less demarcated by profession or social 
ranking. There were coffeehouses for politi­
cians, coffeehouses for artists, coffeehouses 
for scholars, and so on. Every person had a 
single place to which he or she went excln­
sively. At a minimum, you spent an hour at a 
coffeehouse (no quickly downed espressos), 
but more commonly, you would spend sev­
eral hours and possibly the entire day there. 
Coffee would be ordered by color-gold, 
light gold, blond, dark gold-according to 
the amonnt of milk added, and would be 
served on a small tray with a few sugar 
cubes and a glass of water. The main activ­
ity was, and still is, reading newspapers pro­
vided by the house, although you could also 
write or work in complete solitude, using the 
cafe table as a private desk. Since the wait;. 
ers knew every customer and his or her pre­
ferred coffee, you never really had to utter a 
single word. When people did go to the 
coffeehouse in pairs, it was either to read in 
mutual silence or to discuss problems or per­
sonal intimacies. Still, private conversa­
tions, not social banter, was the custom. 

Alsegar vineyard, as well as from other 
less dis tinguished urban vineyards. All of 
these \vines, noble and lackluster alike, are 
cheerfully consumed at the family's bois­
terous, cacophonous, 800-seat heu1·ige, 
where it is said Beethoven wrote part of 
his Ninth Symphony. 

Most of the better Viennese vineyards 
are planted with riesling, although there 

Modern life has changed Viennese coffee­
houses but not by much. During the daytime, 
a respectful solemnity still pervades. People 
just sit, think, read, and sip coffee. At night, 
coffeehouses become somewhat more ani­
mated, serving goulash and then coffee and 
strudel to opera and theatergoers. 

In the late fall and winter, coffee can 
become more substantial, including a par­
ticularly fortifying rendition called a 
fiaker. Made with liberal amounts of rom 
and whipped cream, jiakers are named 
after the open horse-drawn carriages that 
once transported people through the 
streets of Vienna. Riding in ajiaker on a 
cold Austrian night made you want to step 
and sip aji4ker. 

Among Vienna's best coffeehouses: 
Cafe Hawelka, 6 Dorotheergasse, 

1. Bezirk; 0 11-43-l-512-82-30. Care Hawelka 
is noble and chic. 

Cafe Landbnann, 4 Dr. Karl Lueger 
Ring, 1. Bezirk; 011-43-1-532-06-21. Be 
sure to sit outside, weather permitting. 

Cafe Sacher, 4 Philharmonikerstrasse, 
1. Bezirk; 011-43-1-512-14-87. A classic. 

Cafe Sperl, 11 Gnmpendorferstrasse, 
6. Bezirk; 011-43-1-504-73-34. Traditional 
and a classic. 

Demel Konditorel, 14 Kohlmarkt, 
1. Bezirk; 011-43-1-535-55-16. Also classic. 

Heiner Kondltoret, 21-23 Karntner­
strasse, 1. Bezirk; 011-43-512-68-63. Chic, 
and Heiner Konditorei has good sweets. 

are decent wines being made from weiss­
burgunder (pinot blanc), gewtirztraminer, 
chardonnay, and among reds, Zweigelt 
and cabemet sauvignon. Look for the pro­
ducers Fritz Wieninger and Leopold 
Breyer. Both also have lunwigen. 

On the outskirts of Vienna is the 
impressive headquarters of Schlumberger, 
Austria's largest sparkling wine fum, with 
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a production of 4 million bottles per year. 
(It's no relation to Domaines Schlum­
berger in Alsace.) Below Schlumberger's 
lemon yellow building are 6,000 square 
meters of labyrinthine underground aging 
cellars. One of them, the apostles' cellar, 
has old wooden vats (no longer used) with 
images of the apostles carved in relief. 

Schlumberger's wine is impressive. 
This is not transfer method sekt but, 
rather, crisp, fresh sparkling wine made 
by the traditional Champagne method. 
Robert Schlumberger, who founded the 

firm in 1842, worked at the Champagne 
house Ruinart before bringing his dream 
of making sparkling wine to Vienna. 

Schlumberger's golden sparkling wine 
is made from welschriesling and griiner 
veltliner grapes grown in Lower Austria. 
Its rose sparkler is made from blaufrank­
isch. Both wines come in brut and demi­
sec styles, although the driest wines are 
the most popular. Austrians appear to drink 
sparkling wine at the drop of a hat. Every­
day life is enough of a special occasion. 

VISITING AUSTRIAN WINERIES 

T hough most Austrian wineries do not 
have organized tours, proprietors, 

most of whom speak English, are accus­
tomed to receiving guests by appointment. 
It is customary to purchase a bottle or two 
of wine in return for a tasting. The word 
for winery in Austrian (which is to say 
German) is weingut. 

In addition to wineries, the Kloster 
Und-once a monastery, now a center for 
wine and culture-is well worth visiting. 
The Weinkolleg (wine college) Kloster 
Und, in Lower Austria, has more than a 
hundred wines available for tasting in its 
ancient wine cellars. Weinkolleg KlosteT 
Und, 6 Undstmsse, A-3504 K?·ems-Stein; 
011-43-2-732-73-074. 

The telephone numbers include the 
dialing code you'll need when cal.ling from 

• the United States. If you're calling from 
within Austria, eliminate the 011-43 and 
add a zero before the next number. Don't 
worry if you notice that some of the phone 
numbers are longer than others. Austrian 
telephone numbers are not standardized 
the way they are in the United States. 

WEINGUT ALOIS KRACHER 

37 Apetloner StraAe 
A-7142 lllmitz 
0 11 -43-2-175-33-77 

WEINGUT LANG 

5 Ouergasse 
A-7142 lllmitz 
01 1-43-2-175-29-23 

1 .ov,E Au •~ 

WEINGUT 8R0NOLMAYER 

23 Zwettlerstrasse 
A-3550 Longenlois 
011-43-2-734-21-72 
Winery and heurige. 

WEINGUT JOSEF JAMEK 

45 Joching 
A-361 0 Weisskirchen 
01 1-43-2-715-22-35 
Winery and restaurant. 

WEINGUT NIKOLA IHOF 

A-3512 Mautern 
011-43-2-732-82-90 
Winery and heurige. 

c::T ru 

WEI NGUT SATTLER 

2 Sernau, A-8462 Gamlitz 
011-43-3-453-25-56 
Winery and restaurant. 
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THE WINES OF SWITZERLAND 

witzerland ls surrounded on all sides by 
some of Europe's most prominent win&­
prodncing countries, and thongh its 

wines are not nearly as renowned (or numer­
ous), they are increasingly worthy of atten­
tion. To begin with, Switzerland does not 
produce nearly as much wine as its latitude 
might suggest it could. Much of this Alpine 
countzy ls just simply too high and therefore 
too cold for grapevines to grow successl'ully. 
Switzerland ranks twenty-fifth in the world 
in wine production, just after Uzbekistan and 
Mexico. Most of its wines come from the 
western, predominantly French-speaking 
part of the countzy and especially from the 
important provinces, or cantons as they are 
known in Switzerland, of Valais, Geneva, 
Vaud, and Neuchatel. Wine ls also made, 
however, in the southern, Italian-speaking 
area known as Ticlno and in the more 
northern, German-speaking Ostschweiz. 

As befits a collklimate country, Switzer­
land produces mainly white wines, although 
red wines, especially pinot nolr, are gaining 
in importance and prestige. The msJor white 
grape variety ls chasselas, known in German 
as gutedel, which makes Ughtrbodied wines 
that range from neutral quaffing wines to 
crisp, minerally whites laced with cltms and 
almond flavors. So that the acidity and 
freshness of these wines ls accentuated, they 
virtually never encounter oak barrels of any 
sort. Chasselas is grown mainly in Valais, 
Vaud, Neuchatel, and Geneva. Confusingly, 
in the Valals, chasselas ls known as fendant 
Thus bottles labeled either chasselas or fen­
dant will be made with chasselas grapes. 

Other Swiss white wines include Miillel'­
Thmgan, sylvaner (also known as Johan­
nlsberg), pinot blanc, and pinot grls. And 
while the Swiss seem anxious to prove they 
can make reputable chardonnays, most 

Swiss chardonnays end up tasting lackluster 
or overoaked. Far more interesting are the 
intensely floral, exotically fruicy, and miner­
ally wines made from the indigenous, 
ancient variety petite arvine. 

As for red wines, Swiss pinot nolr, called 
blauburgunder, is light, spicy, and often 
quite good, although rarely complex or 
nuanced in flavor. Some tasty light red 
wines are also made from gamay and from 
pinot noir-gamay blends, which are called 
Dole. In the southern canton of1'1clno, mer­
lot has been growing since the early part of 
the twentieth century, and again, the wines 
are light, sleek, fairly high in acid, and 
sometimes spicy. Thongh it could make you 
shudder to think of it, there's even a merlot 
bianco (white merlot) made in this 
province, and like white zinfandel in the 
United States, it's very popular with the 
local population. But perhaps the most 
intriguing red variety of all in Switzerland 
ls the indigenous cornalin, which can be the 
source of superjuicy, spicy wines redolent of 
black cherries and pomegranates. 

The vineyards in Switxerland can be 
enormously challenging to work because or 
their steepness. Along with the vineyards of 
Germany, these are some of the steepest 
vineyards in the world, some of them appear­
ing to be nearly vertical. As a result, ter­
races, called tablars, are cut into the 
mountainsides and grapes are often trans.. 
ported up and down the slopes on monoralls. 

Swiss wines are usually labeled by vari­
etal, making them fairly easy to understand 
While Swiss wines are not widely exported, 
some of the leading producers you might 
come across include Bon P~re Germanler, 
Robert Gilliard, Imesch Vins Sierre, 
Domaine E. de Montmollln Fils, Provins 
Valais, I.es Perriere&, and Rouvinez Vms. 
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HUNG ARY 

0 
fall the countries in the eastern 
part of Europe, none has had as 
solid a tradition of producing 
great wines as Hungary. Its only 

possible rival might be Austria, and though 
the wines of Austria are certainly soaring 
in quality and recognition today, the wines 
of Hungary were for centuries the more 
esteemed of the two. In fact, from the 
seventeenth to the twentieth century, 
Hungary possessed what was arguably the 
third most sophisticated wine culture in 
Europe after France and Germany. Among 

other distinctions, it was in the 1600s in 
Hungary's famous Tok~-Hegyalja region­
not in Bordeaux or Burgundy-that the 
first system for classifying wine on the 
basis of quality was developed. 

Bordered on the north by Slovakia, on 
the northeast by the Ukraine, on the east 
by Romania, on the south by the former 
Yugoslavia, and on the west by Austria, 
Hungary sits virtually in the middle of east­
em Europe. Vineyards have flourished 
here at least since Roman times. When the 
Magyars, an ancient tribe from the Ural 

Commonly thi1ty to six ty f eet underground, the small damp cellars in Tokay were dug centwies 
ago-often as places to hide dw·ing 1\a·kish invasions. Everything is covered in CL thick blackish 
molclthottght to provide optimal comlitions for wines to age. 
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KEY TO HUNGARY' S WINE REGIONS 

CROATIA 

Mountains from whom modem Hungari­
ans are descended, arrived in the region in 
the ninth centwy, they found vines grow­
ing everywhere and well-established viti­
cultural and winemaking practices in 
place. (The Magytl.rs brought something 
besides themselves to Hungary-namely 
their idiosyncratic language. As you're 
about to experience, trying to read Hun­
garian, a Finno-Ugric language, can make 
you feel like you've got a mouth full of 
marbles.) But in the seventeenth centwy it 
was the emergence in Tok~-Hegyalja of 
the rare, extraordinary wine known as 
Tokay, or more formally Tokay Aszu, that 
put Hungary on the international wine 
map. Tokay became and remains not only 
the most stunning wine of eastern Europe, 
but one of the greatest dessert wines in the 

o~.com 

THE QUICK SIP ON 

HUNGARY 

~ 
• Hungary is one of the most important 
wine regions in eastern Europe. Until 
recen~y, however, Hungarian wines 
were little known outside of the Soviet 
Union and other Communist bloc coun­
tries thanks to forty years of Communist 
rule, from 1949 to 1989. 

• Hungary's leading wine is Tokay 
Aszu, considered one of the greot dessert 
wines of the world. 

• Though small in size, Hungary 
boosts an enormous number of different 
grope varieties, including indigenous 
grapes, such as furmint, and inferno· 
lionel varieties, such as chardonnay. 
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world. Today Tokay is certainly the most 
important Hungruian wine exported to the 
United States and western Europe, even 
though it represents only about 4 percent 
of the country's total wine production. 

THE L AND , 
THE GRAPES, AND 
THE VINEYARDS 

H ungru-y is a landlocked country of 
grassy plains, orchards, forests, and 

vineyards. The counl:!-y is divided more or 
less in half by the Danube River, called the 
Duna in Hungruian, which runs north to 
south ttu·ough the entire counll)' much like 
the Mississippi River does in the United 
States. The climate is continenta!- wat111 
to hot summers and very cold winters. Soil 
ranges all across the board; several of the 
best wine regions ru·e spread over a mix of 
well-drained ones, including volcanic rock. 

Of Hungat)''s twenty-two wine regions, 
seven ru·e considered the most imp01tant 
based on the historic quality of their wines. 

By fru·, the most prestigious of these is 
Tokqj-Hegyalja, the region where Tokay is 

produced, in the northeastern part of the 
country known as the Northern Massif 
along the Slovakian border. As for the 
other six wine zones, Badacsony and 
Soml6 are in the ceni:J·al Transdanubia 
region in the west near Lake Balaton, the 
Jru·gest lake in Europe. Badacsony pro­
duces primru·iJy white wines from char­
donnay, sauvignon blanc, sziirkebru·at 
(pinot gris), and olaszrizling (welschries­
ling). Som16, one of the smallest and most 
beautiful wine regions in Hungat)', is the 
source of traditional wood-aged, some­
what oxidized white \vines that can be a 
challenge to appreciate if your palate is 
accustomed to fresh, light modem-style 
whites. Nonetheless Hungarians insist 
Soml6 whites ru·e a specialty and that 
they're especially perfect with heavy Hun­
gru·ian dishes. In the southern prut of 
Transdanubia ru·e two more important 
wine regions, Szekszard and Villany-Sik16s. 
These ru·e the two most dynat11ic wine 

17te 'l~sza RivCI; seen here, and the nearby Bodrog Rive1; provide misls and humidity ideal for the 
development Q{ Bolrytis cinerea-indispensable in the creation of'lbkay Asz 1i. 
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BULL'S BLOO:==l 
~vvv- ID II 

he most well known dry red wine 
of Hungary is Egri Bikaver­
bull's blood of Eger. It is made 

primarily from the kekfrankos grape, 
grown in Eger, which is about halfway 
between Budapest and Toluij. The leg.. 
end behind the wine dates back to the 
mid-1500s when the fortress of Eger, 
which belonged to the Magyars ( ances­
tors to modern Hungarians), 
was besieged by the Turks. 
The Magyars fought fiercely, 
drinking huge amounts of red 
wine in the process. As the 
story goes, when the Turks 
encountered the Magyars' 
ferocious fighting skills and 
saw their red-stained beards, 
they retreated, fearing that 
the Magyars attained their 
prowess by drinking the 
blood of bulls. 

regions in Hungary and the regions where 
you are most likely to flnd producers using 
modern equipment and new oak barrels. 

Each of these regions produces some of 
the country's best red wines. Kadar·ka, a 
specialty of Szekszard, is said to be the 
ideal red wine for paprika-based dishes. In 
the warm area known as Villany-Sikl6s, 
several top small producers make what 
are, for Hungary, fairly full-bodied reds 
from cabernet sauvignon, kekfrankos, 
kekoporto, merlot, and zweigelt. Finally, 
there are Eger and the Matra Foothills, 
both of which are located, along with 
Tokaj-Hegyalja, in the Northern Massif. 
Eger is noted for Hungary's best-known dry 

red wine, Egri Bikaver (bull's blood), made 
from kekfrankos. It's also the source of 
light-bodied reds. The Matra Foothills, on 

the other hand, are white wine tenitory. 
Here, good-quality wines are made from 
olaszrizling and muscat, as well as char­
dormay, sauvignon blanc, and semillon. 

None of Hungary's most important 
wine regions are in the Great Alfold, the 
vast flat plain south of Budapest where 
nonetheless more than half of the coun­
try's vineyards are found. Curiously, most 
of the simple inexpensive quaffing wines 
produced here are based on international 
varieties, such as chardonnay and merlot, 

which were flrst planted in 
Hungary after phylloxera 
swept the country in the 1870s 
and then later planted even 
more extensively in the 1970s 
and 1980s. In total Hungary 
has about 324,000 acres of 
vineyards, making it the four­
teenth in the world in terms of 

acreage under vine. 
For a country about the 

size of the s tate of Maine, 
Hungary grows a wide range of 

grape varieties. These include many vari­
eties that even the most avid wine fans may 
not recognize, such as furmint, harslevehi , 
kadar·ka, and kekoporto. But Hungary is 
also home to many varieties, such as the 
aforementioned olaszrizling, kekfrankos 
(known in Austria as blaufriinki.sch), and 
zweigelt, that are common throughout the 
eastern part of Europe. Then there's a 
whole brigade of well-known international 
varieties-everything from sauvignon 
blanc, gewfuztran1iner (known in Hungary 
as tramini), and pinot gris (known as 
szi.irkebarat) to cabernet sauvignon, caber­
net franc, and pinot noir. More than 60 per­
cent of total wine production is white, 
although red wines are growing more pop­
ular and their production is increasing. 
Most of the wines made from these grapes 

r--
5 89 
~ 



590 

HUNGARY 

r HU::ARIAN WINES 

While very little detailed information is 
available about Hungarian wines, 
these appear to be the most important. 
Most of this chapter concentrates on 
the Tokays, arguably the most 
important of the important wines, and 
the ones you ore most likely to wont to 
know about. 

Cabernet Sauvignon red 

Chardonnay white 

Egri Bikaver red 

Furmint white (dry and sweet) 

Harslevelii white (dry and sweet) 

Kadarka red 

Kekfrankos red 

Kekoporto red 

Merlot red 

Muscat Lunel white 

Olaszrizling white 

Szamorodni white (dry and 
semisweet) 

Szurkebarat white 

Tokay Aszu white (sweet) 

Tokay Aszu Eszencia white (sweet) 

Tokay Eszencia white (sweet) 

Zweigelt red 

are labeled both varietally, as are wines in 
the United States, and according to place, 
as is common in western Europe. You'll 
see a merlot fTom Szekszard labeled as just 
that---Szekszard merlot 

As for who makes Hungarian wines, 
for the forty years prior to the fall of 
Commwlism in 1989, the Htmgarian wine 
industry was controlled by the state. 

Grapes were grown on enonnous state-run 
farms, wines were made in large coopera­
tives, and all wine exports were controlled 
by a single large state-owned trading organ­
ization. Wines not consumed in Hungary 
were sold in bulk almost exclusively to ti1e 
Soviet Union or Eastern Ge1many. Wine 
quality was dismal almost without excep­
tion. The post-Communist decade brought 
hope but confusion over vineyard owner­
ship rights, foreign investments, and newly 
devised govemmental regulations. Today, 
Hungary's wine industry is still in transition 
but is growing steadily. As the 1990s Callle 
to a close, ti1ere were an estimated 700 
wineries, several of which were large 
enough to produce more than 40,000 cases 
a year. If Tokay is any model, ti1e country's 
wines can be expected to undergo a major 
revolution in quality as the twenty-first 
century unfolds. 

HUNGARY'S 
WINE LAWS 

H ungarian wines are govemed by a 
set of national laws last revised in 

1997. Roughly similar to the AppeUation 
d'Origine Cont1·otee laws of France, Hun­
gary's regulations define the boundries of 
wine regions, stipulate the grape varieties 
that can be planted, designate allowable 
winemaking and viticultural processes, 
and govem how wines are labeled. 

TOKAY 

Over the millennia of wine's existence, 
tllere have been multiple occasions 

when politics, war, and/or disease have 
combined to nearly destroy a wine region 
and its wines. No more poignant example 
exists ti1an tllat of Tokay (toe-KAY in 
English). Considered (along with France's 
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Sauternes and the sweet wines of Gennany 
and Austria) one of the greatest sweet 
wines in the world, as well as the most 
majestic wine of eastern Europe, today it is 
nonetheless a wine few of us know or have 
ever tasted. It's not that Tokay Aszll, as it is 
fonnally known, ceased to be produced 
exactly. But for most of the last century, 
Tokay has fallen far short of Louis XIV's 
legendary description of it as "vinum 

1·egum, Tex virunum "-the wine of kings 
and the king of wines. 

Tokay's long but thankfully temporary 

demise began with the deadly aphid phyl­
loxera. As the twentieth century dawned, 
the vineyards of Tokay lay in min as a 
result of the pest. Over the next several 
decades, vineyards were rebuilt only to be 
devastated again during World War I and 
World War II. But the biggest upheaval was 
yet to come. In 1949 as Hungary collapsed 
under Communist rule, wineries and vine­
yards were confiscated and nationalized. 
The preciously refined and highly individ­
ual sweet wines of Tokay were blended en 
masse in big cooperative cellars run by the 

THE GRAPES OF 

HUNGARY 

ThmYI are dozens of grape vaTieties in Hungary, ranging from indigenous vm"ieties to 
intemational ones. The o11es hm-e mvlhe most signijiconl. 

WHITES 

Chardonnay, Pinot Blanc, Sauvignon 
Blanc, and Semillon: Important 

international grapes increasingly grown 

throughout Hungary. 

Furmint: The most important grope in 

Tokay Aszu, Hungary's famous sweet wine. 
Also makes dry wines. Very high in acid. 

Harslevelii: The second most important 
grope in Tokay Aszu. Contributes a floral 

and fruity aroma. 

Muscat Lunel: The some as muscat blanc 

a petits grains; the third most important 
grape in Tokay Aszu. 

Olaszri:z:ling: A specialty in the wines of 

Tronsdonubio, west of the Danube River; this 

is the some grape as the Austrian 

welschriesling. 

Oremus: The fourth most important grope 

in Tokay Aszu; highly susceptible to botrytis. 

S:z:urkebarat: Also known as pinal gris; 

I makes wel~regorded wines, especially when 
' grown near lake Balaton. 

Tramini: The same variety as 
gewiirztraminer; imported from western 

Europe but now grown all over Hungary. 

REDS 

Cabernet Sauvignon, Cabernet 
Franc, Merlot, and Pinot Noir: 
Important international grapes increasingly 
grown throughout Hungary. 

Kadarka: Important grope of fairly high 

quality; a specialty of Szeksz6rd. 

Kekfrankos: Some as the Austrian grope 

bloufriinkisch; sometimes blended with 
merlot and cobernet souvignon. Kekfronkos 

is the major grope in the famous Hungarian 
wine Egri Bikaver-bull's blood. 

Kekoporto: Important red grape; 

especially in Vill6ny-Sikl6s. 

Zweigelt: like kekoporto, an important 
red grape in Vill6ny-Sikl6s, but perhaps 

better known in Austria, where it's mode 
into very good red wine. 

591 
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state. Over subsequent years, vineyards 

were neglected, equipment deteriorated, 
the quality of grapes declined drastically, 

old winemaking traditions were abolished 
in favor of cheaper, easier shottcuts, and 

winemaking itself was degraded to the 
point where it was little more than 
bureaucratic drudgery. By the mid-1980s 
the innocuous wines called Tokay bore no 
resemblance to the wines once consid­
ered so extraordinarily delicious (not to 

SERVING, AGING, 
AND KEEPING 
TOKAY ASZU 

okay AszU is usually served in 
wineglasses that taper a bit 
at the rim to concentrate the 

aroma. The wine should be chilled to 
about 55•F, which is not icy cold but 
just slightly cooL Like other dessert 
wines, a 2-oonce serving is fairly stan­
dard. Because Tokay is considered 
ready to drink upon release, there is no 
need to age it That said, you certainly 
can age it If you want to since the 
wine's high concentrations or sugar 
and acid act as preservatives. Eastern 
European royal families would some­
times age the wine for close to a hun­
dred years. And, because of its sweet­
ness, an opened but unfinished bottle 
of Tokay will last for many months, 
especially If you keep it in the 
refrigerator. I recently discov­
ered a partially finished bottle of 
Tokay in my cellar that had been 
opened five years ago. (Proving 
there are at least some benefits 
to a less than perfectly organized 
cellar.) Though some of the 
freshness was gone, it was sur­
prisingly delicious all the same. 

mention their purported therapeutic and 

aphrodisiacal properties) that a detach­
ment of Russian soldiers was regularly 
stationed in the region to procure suffi­
cient supplies and then escort them to the 
comt of Czar Peter t11e Great. 

Luckily Tokay was not beyond 
redemption. When Hungary becante a 
democratic republic in 1989, foreign 
investment swiftly followed. By the fall of 
tilat year, a group of prominent investors, 

including Lord Jacob Rotltschild, the 
British wine autltority Hugh Johnson, and 

the noted Bordeaux winemaker Peter 
Vinding-Diers, formed the Royal Tokaji 
Wine Company in cof\iunction witil sixty­
three of the best remaining winegrowers. 
Within three years, a slew of other foreign 
investors, consultants, winemakers, and 
businessmen acquired estates and vine­

yards. These included Jean-Michel Arcaute 
of Chateau Clinet in Bordeaux, who helped 

found Chateau Pajzos; the owners of 
Spain's most fantous wine estate, Vega­

Sicilia, who founded Oremus; and three 
French multinational insurance compa-

nies, one of which, AXA, also owns 
Bordeaux's Chateau Pichon-Longueville, 
Baron and Chateau Suduiraut as well as 
tile fantous Port finn Quinta do Nova!. 
AXA's Tokay firm is called Diszn6k6. 
The fmancial capital these companies 
brought was fmmidable. In less than 

half a decade, Tokay was reborn. 
Tokay is the English spelling of 

Tokaji, meaning wine from the 
place Tokaj. The Tokay region, 
known officially as Tokaj-Hegyaija 
(Tokay Hill), is about 120 miles 
nmtheast of Budapest, close to tile 
Slovakian border. It includes 
twenty-eight villages spread over 
sloping hills, tile remnants of 
ancient volcanoes. As the 1990s 
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17te town ofTokaj, in the region knoum as Tokaj-Hegya/ja, gives its 
name to Hungmy's greatest wine-Thkay AsZ1i. 17te clock at Ute 
milway station in 1bkaj (leJO is a1JP1"0priately decomted with 
grapes. 

came to a close there were only about 

12,000 acres of vines in the Tokay region, 

making it about one third the size of the 

Napa Valley. (Abandoned and neglected 

vineyards continue to be reclaimed, and 
vineyard acreage is expected to grow.) The 

vineyards belong to about thirty leading 
producers of Tokay, as well as hundreds of 

tiny family-run operations, many of which 

make very small amounts of wine for their 
own and local consumption. 

The Tokay region produces both dry 

and sweet wines, but it is the lusciously 

honeyed wine Tokay Aszu for which it is 
world famous, even though Tokay Aszu 
represents less than 10 percent of all the 

wine produced in the region. Tokay Aszu 

has been called the Sauternes of eastern 
Europe, but perhaps the phrase should be 

reversed and Sauternes should be called 
the Tokay Aszu of France since it was in 
the Tokay region, not Sauternes, that the 

world's first lusciously sweet botrytized 
wines were made. Their creation was 

something of an accident It's well docu­
mented that during the Middle Ages 5 93 

wines from the region were highly 

regarded and many vin eyards were 

owned by members of the royalty. The 

style of those wines and whether they 

were sweet or dry remains unknown. As 

the story goes, in the mid-1600s a priest 

named Mate Szepsi Laczk6 began experi­
menting with furmint, an indigenous 
grape still used in Tokay today. The 

priest's experiments included letting the 
grapes begin to raisinate on the vine. At 

this point, history intervened. As the crop 

was about to be harvested, the Turks 
swept through in one of their periodic 

invasions. Hungarians were called to war 

or fled, leaving the grapes on the vine. 
When the Hungarians returned late in the 
fall, the grapes, sluiveled completely, had 

also begun to rot (the Hungarians called 
the dry, rotting grapes aszu). In despera-
tion, Szepsi Laczk6 instructed the har­

vesters to pick the moldy grapes anyway. 
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HOW SWEET 

THEY ARE 

<@;2.9 

T okay Aszu is one of the most deca­
dent but well-balanced sweet wines 

in the world thanks to the natural acidity 
in the gropes. The sweetness of Tokay is 
measured in pultonyos. Below ore the 
legal requirements for the sugar content 
that wines of the various numbers of put­
tonyos must hove. In practice many 
wineries make Tokay Aszus that exceed 
the degree of sweetness required for a 
particular number of puttonyos. So a 
wine labeled 5 puttonyos may contain 
20 percent residual sugar even though 
the low only requires between 12 and 15 
percent. For comparison's sake, the resid­
ual sugar in a French Sauternes is roughly 
equal to that of a 4 puttonyos Tokay Aszu. 

3 Puttonyos 
Sweet: 6 to 9 percent residual sugar 

4 Puttonyos 
Quite sweet: 9 to 12 percent residual 
sugar 

5 Puttonyos 
Very pronounced sweetness: 12 to 15 
percent residual sugar 

6 Puttonyos 
Dramatically sweet: 15 to 1 8 percent 
residual sugar 

Tokay Aszu Eszencia 
Outrageously sweet: more than l 8 per­
cent residual sugar 

Tokay Eszencia 
Off the charts: 40 to 70 percent residual 
sugar 

Miraculously, the small amount of liquid 
that oozed from them tasted like honey. 
When the priest blended this nectar 
with the regular table wine from the pre­
vious year, the prototype of Tokay Aszu 
was born. 

Making Tokay Aszu 

L ike all wines made with the help of 
Bot1ytis cineTea, Tokay Aszu is 

dependent on a singular set of climatic 
conditions. For the botrytis fungus to 
take hold on healthy, ripe grapes, the 
region must have just the right amount of 
humidity and warmth (too little OT too 
much can produce problems). Tokaj­
Hegyalja is well situated. The Carpathian 
Mountains, which arc around the region, 
shelter it from cold winds from the east, 
north, and west, creating prolonged, 
gently wrum autumns. The region, shaped 
like a check mark, lies along a range of 
volcanic hills topped with loesses, fine­
grained deposits of clay and silt, which 
warm easily. Following tl1e length of 
these hills is the Bodrog River, which 
meets the Tisza River at t11e bottom point 
of the check mark, near the village of 
Tokaj. Mists and humidity rising from 
these rivers are held in place by the warm 
hills, creating t11e perfect environment for 
botrytis to form. 

The four white grapes used in Tokay 
are ideally suited for tllis purpose. Fwmint, 
which makes up about 60 percent of all 
grapes planted in the region, is high in acid, 
late ripening, thin-skinned, and easily sus­
ceptible to botrytis. Harsleveh1-the na.111e 
means linden leaf- is second in impor­
tance, and though slightly less susceptible 
to botrytis, it too is high in acid, as well as 
very aromatic and rich tasting. Muscat 
blanc a petits grains, called muscat June! in 
Tokay, is also both highly ru·omatic and 
crisply acidic. It is used as a seasoning 
grape. Since 1993, a fowth grape, on!mus, 
also called zeta, has also been allowed. It's 
botJ1 very susceptible to botrytis and capa­
ble of attaining high sugar levels. The fact 
tllat tJu·ee of tllese grapes naturally possess 
a bracing level of acidity means tl1at, even 
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at its sweetest, Tokay Aszu tastes beauti­

fully balanced, not saccharine or candied. 

The beneficial botrytis mold punctures 
the grapes' skins in search of water to ger­

minate its spores. This causes water in the 

grapes to evaporate, and the grapes begin 

to dehydrate. Inside the shriveled grapes, 

the sugar and acid in the juice become pro­
gressively more concentrated. It is a perfect 

system to foster sweetness, but it's not 

without challenges. Botrytis spreads errati­

cally, affecting some grapes and not others, 

some bunches and not others. It also moves 

through the vineyards sporadically; in some 

years, when little or no botrytis takes hold, 

no Tokay Asz(t will be produced. 

Producers differ s lightly in how they 

make Tokay Aszu, but generally speak­

ing the process goes like this. Firs t, 
throughout the fall the shriveled aszu 
grapes are picked one by one from 
botrytis-affected bunches. These aszu 
grapes are then brought to the winery 

where they are lightly crushed into a 

pas te. Meanwhile, the rest of the crop 

(all the grapes and bunches not affected 

by botrytis) is picked separately and 

1 TOKAY IN HUNGARY, 
TOKAY IN ALSACE 

he famous Tokay wines of 
Hungary, made from funnint, 
harslevelti, muscat lunel, and 

oremus are not the same 88 the tokay 
wines of Alsace. In Alsace, tokay Is a 
synonym for pinot gris. The confusion 
arises because pinot gris Is thought to 
have been brought from France to 
Hungary in the late fourteenth century 
and then brought back to Alsace two 
centuries later, rechristened 88 Hun­
gary's most famous wine Tokay. Neither 
Hungarian Tokay or Alsace tokay (toe­
KAY) Is related to tocal (pronounced 
toe-KI), a popular indigenous white 
grape of northern Italy. 

made into a base wine. The aszu paste is 595 

added in various proportions to the base 
wine of the same year. (In the past aszu 
was sometimes added to a base wine 

held back from the previous year; this 

practice is now rare.) 

77!e bottle cellars at the Diszn6lo winmy are f illed with the majestic nectm· Tokay Asz!l. 
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The proportions of aszu added are 
measured in puttonyos. A puttony is a bas­
ket in which the asz'li grapes were tradi­
tionally gathered. It holds 20 to 25 kilos ( 44 
to 55 pounds) of grapes, equal to about 20 
liters (5.2 gallons) of asz'li paste. The ratio 
of puttonyos to base wine in each barrel 
determined the sweetness of the wine. The 
traditional barrels, called ganci (after the 
village of Gone, known for its barrel mak­
ers), hold about 140 liters of wine. Thus a 
wine labeled Tokay Aszu 2 puttonyos 

would have 40 liters of aszu paste and 100 
liters of base wine. A wine labeled Tokay 
Aszu 4 puttonyos would be even richer 
and sweeter, as it would have 80 liters of 
asz'li paste and 60 Liters of base wine. A 
4 or 5 puttonyos Tokay would be about 
as sweet and concentrated as a German 
beermwuslese. The sweetest Tokay Aszus 
are 6 puttoruyos and they are technically 

sgs much sweeter than Sautemes (but don't 

taste like it because of the wine's acidity). 
Today Tokay Aszu is more commonly 
made in stainless steel tanks rather than in 
banels, and the number of puttonyos 

assigned is now officially based on the 

an10unt of residual sugar the wine con­
tains (see page 594). 

Depending on the concentration of 
sweetness in the aszu grapes when they 
were picked, the asz'li paste will steep in 
the base wine for as few as eight hours or 
as many as three days. At this point the 
sweetened wine will be drawn off the 
asZ'!t paste and allowed to fennent again 
in Tokay's small cellars, dug centuries ago 
as places to hide during Turkish invasions. 
In these single-vaulted, cold, dan1p, moldy 
cellars, the second fermentation can take 
months, even years, since the cold tem­
peratures coupled with the high sugar 
content of the wine slow down the process. 
Under cunent law, Tokay Aszu must be 

aged for at least two years in oak barrels 
and one year in bottle before being sold. 
The bottles are always the traditional squat 
500 milliliter Tokay Aszu bottles, three 
quarters the size of a standard wine bottle. 

In the past, as the wines of Tokay aged, 
the ban·els would not be topped up, leaving 
air space in each. At the same time, a spe­
cial strain of natural yeasts, which flour­
ished in Tokay's cool dark cellars, would 
coat the surface of the wine with a fme 
film, rather like flor in Sherry. The combi­
nation of the yeasts and the partial oxida­

tion of the wine would contribute yet 
another wlique flavor to Tokay Aszu. Today 
many Tokay Asztis are intentionally made 
in completely full ba.ITels and tanks so that 
they are protected from oxygen and their 
fruity character is preserved, although 
yeasts (omnipresent in these cellars) still 
contlibute to the flavor. 

There are two other categories of rare, 
superconcent.rated Tokay Asztis: Tokay 
Eszencia (also spelled Essencia, or 
Essence) and Tokay Aszu Eszencia. 
Straight Tokay Eszencia is the most luxuri-

TOKAY AT THE TABLE 

;
hile drinking Tokay Aszu by 

.1 itself con be a perfect exercise 
in indulgence, the wine's richness and 
underlying acidity make it a fascinating 
partner for many dishes. In Hungary it 
is traditionally served with celebratory 
desserts, such as crepes (polacsintak, 
literally pancakes) filled with thick 
chocolate cream or apricot cake, or 
else paired hedonistically, as Sauternes 
would be, with foie gros, or a blue 
cheese like Roquefort or Stilton. 
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ous, hedonistic Tokay of all. Only a minus­
cule amoW1t is made and the wine is fright­
eningly expensive. In exceptionally good 
years, the aszU grapes will be put in a cask 
and the juice that runs free from these 

grapes and out of the bottom of the cask 
(traditionally through a goose quill put in 

the bW1ghole of the cask) with no pressure 
other than the weight of the grapes on top 
is Tokay Eszencia At more than 45 percent 
sugar, this liquid is so syrupy and sweet 
that the yeasts, slowed to a stupor, barely 
manage to do their work, and the luscious 
liquid ferments W1believably slowly­

sometimes barely at all. A Chateau Pajzos 
Tokay Eszencia from the legendary great 

vintage of 1993 took four years to ferment 
to 4. 7 percent alcohol and a Royal Tokaji 
Company Tokay Eszencia from the same 
1993 vintage was still fermenting in 1999! In 
the end most Tokay Eszencias may only 
reach an alcohol level of 2 to 5 percent But 
simply to say the wine is sweet does not do 
it justice. The color of honey, velvety rich, 
and tasting of dried apricots and dried 

peaches, Tokay Eszencia is one of the 
world's most penetrating and profoW1d 

taste sensations, rendering wine lovers 
(including this one) weak in the knees. It is 
said to be one of the longest lasting of all 
wines, capable of aging for centuries. 
Historically it was reserved for royalty, 
who sometimes drank it on their death­
beds, hoping to be revived. 

Tokay Eszencia is so rare and pre­
cious that most of it is not bottled on its 
own but instead is blended sparingly into 
6 puttonyos Tokay Aszu to make the 
highly revered Tokay Aszli Eszencia, itself 
a rare, superexpensive, extraordinary wine 
that is also made only in exceptional 
years. Tokay Aszu Eszencia must be aged 
five years, of which three must be in 
the barrel. 

A PASSION 
FOR 

PAPRIKA 

I t's hard to imagine that three cen-
1 turies ago, one of the (now) defining 
ingredients of the Hungarian kitchen­
paprika-was not yet known in 
Hungary. But it wasn't. According to 
George long, author of George Lang's 
Cuisine of Hungary and co-owner of 
Budapest's famous restaurant Gundel, 
as well as New York City's Cafe des 
Artistes, paprika, along with several 
other Hungarian culinary essentials­
tomatoes, sour cherries, coffee, and 
phyllo (which the Hungarians immor­
talized by reinventing as strudel)-were 
all introduced by the Turks during their 
numerous occupations. Be that as it 
may, in Hungary, paprika found its 
true admirers and raison d'etre. Fiery 
and passionate themselves, Hungar­
ians like their dishes to have drama. 
Even something as simple as paprika 
chicken (paprikas csirke) is a kind of 
lusty and luscious duel between 
the tangy richness of sour cream on 
the one hand and the tantal izing bite 
of paprika on the other. What wine 
to serve when paprika's in the pot? 
Well, it shouldn't be dainty. In Hun­
gary, they'd drink a gutsy cabernet or 
maybe Bull's Blood (o wine made 
primarily from kekfrankos grapes), but 
I love southern French wines like 
Choteauneuf-du-Pape with paprika­
laced, sour-cream-rich dishes, too. 
Blackish in color and smelling like 
someone sprinkled exotic spices on 
the forest floor, Choteauneuf-du-Pape 
may be French but it has more than 
enough soulfulness to please any hun­
gry Hungarian. 

597 
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The Tokay 
Classification System 

T he vineyards of Tokay were the first 
in the world to be classified accord­

ing to quality. In 1700, about a century and 
a half before Bordeaux's 1855 Classifica­
tion, Prince Rak6czi issued a royal decree 
assigning the vineyards of Tokay rankings 
of first, second, and third class, using the 
Latin designations primae classis, 
secunde classis, and so on. In addition, 
two vineyards, Csarfas and Mezes Ma.Jy, 
were given a special designation, a sort of 
superfrrst-class status called JYI'O mensa 
caesaris ]J'rimus, or chosen for the royal 
table. In total 173 vineyards were classi­
fied, and others that were not particularly 
well sited were listed as unclassified. 
Throughout much of the forty-year 
Communist regime, with vineyards in 
poor condition, the classification system 
was largely meaningless. But in 1995 the 
top producers of Tokay formed an associ­
ation called Tok3j Renaissance with the 
goal of reviving the significance of the old 
classification system. As of the late 1990s, 
such vineyard names as Betsek and Szt. 
Tamas began appearing on bottles along 
with their rankings; in this case, both are 
first class. 

Some of the Best Producers 
of Tokay Aszu 

CHATEA U PAJZOS 

0 1SZN6KO 

HETSZOL O 

ISTVAN SZEPSY 

R O YA L T O KAJI W I NE COMPANY 

TOKAJ -0REMUS 

Other Wines 
of the Tokay Region 

T he vast viticultural and winemaking 
improvements of the 1990s not only 

elevated the quality of Tokay Aszu, they 
also improved the region's dry white 
wines. Dry furmint bottled as a single vari­
ety makes a crisp, slightly citrusy white 
wine that's an easy partner for all sorts of 
dishes. Harsleveh1 is softer, slightly 
creamy, and has t11e added bonus of an 
appealingly fruity aroma. And muscat 
June! often has ripe peach, apricot, and 
quince flavors. Though these wines repre­
sent the majority of all the wines pro­
duced in the Tokay region, very few are 
sold outside of Hungary, Russia, and cen­
tral Europe. What are catching on in the 

United States are the sweet late harvest 
versions of these wines. They contain 
some botrytized grapes, but the wines are 
made differently from traditional Tokay 
Aszu and are usually not aged three years. 
Two wines to try include Chateau Pajzos 
Muskatoly and Oremus Tok3ji Furmint 
Noble Late Harvest. 

Yet anot11er type of wine made in the 
Tokay region is Szamorodni, which means 
as it is grown or as it comes. When vine­
yards are not sufficiently affected by 
botrytis to get enough aszu berries to 
make Tokay Aszu, a blended wine from 
Tokay's three main grapes is made. The 
Szamorodni may be dry (szdmz) or 
slightly sweet (edes). The slightly sweet 
version is made by arresting the fermenta­
tion of the wine before all of the sugar is 
converted into alcohol. Szamorodni must 
be aged two years in the bruTe!, and most 
often barrels are not topped up, so the 
wine is slightly oxidized. Thus Szamo­
rodni takes on an intriguing toasted-nut 
character similar to Sherry. 
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THE HUNGARIAN WINES TO KNOW 

~ 

With the exception of Tokay Aszu, top 
Hungarian wines are not easy to find 
in the marketplace. So, we'll focus 

primarily on Tokay Aszu, which, in any case, no 
wine lover should miss. The quality of these 
wines is so stunning across the board that those 
of any of the top producers listed on the opposite 

T OKAJ·OREMUS 

Tokaj i Furmint 

Late Harvest 

1 00% furmint 

TOKAJl 
FURMINT 

This is the new style of lighter, 
less intensely sweet dessert 
wine coming out of the Tokay 
region-a late harvest wine 
made with both botrytized and 
extremely ripe grapes but not 
made with aszU paste in the tra· 
ditional manner of Tokay Aszu. 
There's a beautiful balance here 

of honey and dramatic acidity. More sleek than 
syrupy, Oremus' late harvest Tokllji tastes like a 
light·bodied Sauternes, and the price is lighter too. 
Just waiting for a fruit tart. 

CHATEAU PAJZOS 

Tokaji Aszu 

5 puttonyos 
approximately 50% muscat lunel, 45% furminl, 
and a small amount of h6rslevelu 

It's hard to imagine a 5 
putlonyos Tokay that is 
more sensual than that 
of Chiiteau Plljzos. In 
great vintages, the wine 
positively drips with 
honey, lavender, vanilla, 

dried apricot, and coconut flavors and radiates an 
aroma evocative of meadows. Even with a residual 
sugar that usually hovers around 15 percent, the 
wine is gorgeously poised in pinpoint balance 
between sweetness and acidity. 

page are well worth seeking out. My descriptions 
here are of wines made from the 1991 vintage or 
later. Wines made before this come from the 
Communist era and therefore predate the vast 
improvements made in the cellars of the Tokay 
region. The wines below are listed in ascending 
order of sweetness. 

ROYAL. TOKAJI WINE COMPANY 

Tokoji Aszu 

5 pullonyos 
approximately 65% 
furmint, 35% h6rslevelu 

One of the first firms 
founded after Communism, 
the Royal Tokllji Wine 
Company was also one of the 
first to invest heavily in the 
Tokay region. This is the Royal Tokllji Wine 
Company's basic, moderately priced Tokay, and its 
pure, delicate, melt·in-your-mouth honey flavors 
are irresistible. The aroma hints at creme caramel 
and burnt sugar, yet at the same time, there's a 
floral or meadowy quality to this \vine that's always 
very attractive. Though usually around an astound­
ing 20 percent residual sugar-much higher than 
the requirements for a 5 puttonyos-the wine is 
gossamer in its lightness. 

DISZNOKO 

Tokaji Aszu 
6 pullonyos 
approximately 60% 
furmint, 30% h6rslevelu, 

and 1 0% oremus 

At 6 puttonyos, Tokays begin 
to be so concentrated they 
are literally syrupy and their 
aromas have an almost frightening intensity. 
Diszn6k6's 6 puttonyos is a deeply profound, lush 
wine with flavors that suggest honey mixed with 
orange marmalade. A mere thimbleful is exquisite 
and satisfying, though who could stop at that? 
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ROYAL. TOKAJI WINE COMPANY 

Tokoji Aszu 
6 pullonyos 
Szt. Tomas 
primae clossis 1700 
approximately 70% lurmint, 30% horslevelu 

~~~ 
SZI:TAMJ.s ~ 

From theprimaeclMsis (first 
class) vineyard known as Szt. 
Tamas (St. Thomas) come 
wines that stop you in your 
tracks, they are so luscious 
and long. Flavors of roasted ·-~-111 1:1:&• ..... .. .. . .. ... . . 

-
600 -

apricots, roasted peaches, and creme brO.h\e dance 
in your mouth 1vith a refinement that is breathtak· 
ing. Generally made at around 23 percent residual I 
sugar, this hedonistic wine could actually qualify as 
a Tokay Aszii Eszencia. 

VISITING 
HUNGARIAN 
WINERIES 

T he most fascinating (and easiest) 
Hungarian wineries to visit are those 

of Tokay in northeast Hungary about 120 
miles, or a three hour train trip, from 
Budapest. The maj01ity of Tokay's leading 

wineries are located in or near the sleepy 
village of Mad (easy to remember). They 
are generally open for tastings and tours 
of their old tmderground cellars from May 
through October, and tours can usually be 
conducted in English on request. It is best 
to make appointments with individual 
wineties ahead of time. The organization 
Tokaj Renaissance will also help set up 
tours; contact them at 011-36-47-380-765. 
The telephone numbers include the dial­
ing code you'll need when calling from the 
United States. If you're calling from within 
Hungary, eliminate the 011-36 and add the 
numbers 06 before the next number. 

If, on your way to or from wine coun­
try, you stop ovemight in Budapest, be 

ROYAL. TOKAJI WINE COMPANY 

Aszu Essencia 
approximately 50%furmint, 50% horslevelu _ 

This is surely one of the rarest 
and most exciting wines in the 
world. Usually made only once 
or t'vice in a decade, RTWC's 
Aszu Essencia is nearly inde- ••. 
scribable. It might be more 
accurate to report taking a bite, rather than a sip, 
of this wine for it is so dense it could be added to 
the periodic table as a new element. All of Tokay's 
lush flavors are here: honey, dried apricots, dried 
orange peel, and caramel, plus dried figs, baked 
pears, and even a mesmerizing roasted pumpkin 
character. Utterly long, supple, and elegant, even at 
an astounding 30 percent residual sugar or more. 

sure to dine at Gundel, the palatial nine­
teenth-century restaurant restored in 1992 
by intemational businessman Ronald 
Lauder and restaurant consultant George 
Lang. The menu is devoted entirely to tra­
ditional Hungruian classics, including leg­
endary Hunga~ian pastries (Allatkerti 2, 
Budapest; 011-361-321-3550). 

CHATEAU PAJZOS RT. 

Nagy Lojos ut 12 
H-3950 Sorospotok 
011-36·47·312·310 

DISZN6KO RT. 

Diszn6k6 duli:i 
H-3931 Mezi:izombor 
011-36·47-361·371 

ROYA L TOKAJI BoRASZATI KFT. 

Rak6czi ut 35 
H-3909 Mod 
011-36·47-348·011 

TOKAJ 0 REMUS PINCESZET 

Bojcsy·Zsilinszky ut 45·47 
H·3934 Tolcsvo 
011-36·47-384·504 





GREECE 

T 
he birU1place of Western civiliza­
tion, Greece is in many ways 
also the birtilplace of our mod­
em wine cultw·e. For the ancient 

Greeks wine was a gift to man from the 
god Dionysus, a gift of fomlidable inlpor­
tance since the recipient actually took the 
offering into his own body. Dionysus' gift 
established wine (and not beer, the more 
common beverage of antiquity) as a sym­
bol of worthiness, a luxurious blessing, 

602 and the beverage that would henceforth 
be inextticably woven into Ute very fabric 
of religious celebration. Homer, Plato, 
Aristotle, and Hippocrates all wrote of 
wine's virtues and its beneficial effects on 

Ancient stomyc j ars-possibly for wine or olive 
oil-<1/ the palace ut Knossos, Crete. 

thought, health, and creativity. For the 
ancient Greek man, the intellectual dis­
cussions Umt arose when drinking wine 
formed the centt·al core of the symposia, 
aninlated get-togethers from which sprang 
the begirulings of Westem philosophy. 

Bordered by Bulgaria, Macedonia, and 
Albania on the north and by Thrkey on the 
east, Greece nonetheless gives the impres­
sion of being a countty made up as much of 
water as of land. Three seas-the Aegean, 
the Meditemmean, and U1e Ionian-nudge 
into U1e mountainous landmass, creating a 
twnble of islands, inlets, bays, and rugged 
peninsulas. The donlinance and beauty of 
all tllis water and the 2,500 miles of coast-
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GREECE 

line are inescapable. No part of Greece, 
except for a small portion in the north­
west, is more than 50 miles from the sea. 

Precisely when winemaking began 
here is not entirely clear. The oldest evi­
dence, an ancient pottery jar containing 
residue from wine fem1entation, dates 
from between 3500 and 2900 l:l.C. and 
comes not from Greece but from Godin 
Tepe in the Zagros Mountains of western 
Iran. Whether or not the Godin Tempe jar 
actually reflects the earliest attempts at 
winemaking is a question that archaeolo­
gists and archaeobotanists cannot answer. 
Considerable other evidence (grape seeds, 
amphorae, winemaking scenes painted on 
drinking vessels, and so on) suggests that 
winemaking and domesticated grape pro­
duction were likely to have had multiple 
origins wherever wild grapevines of the 
species Vitis vinijera subspecies sylves-

604 tris grew. Wild grapevines of this sub­
species are thought to be native to the area 
stretching from northern Greece to the 
woodlands south and west of the Caspian 
Sea. From chardonnay to sangiovese, 
every European grape variety known 
today is the progeny of these wild vines. 

Despite the lack of a precise date of 
origin for Greek winemaking, the remains 
of grape skins, stalks, and primitive wine 
presses suggest that making wine was a 
well-established part of Minoan civiliza­
tion on the Greek island of Crete between 
2500 and 2100 B.c. From this period on, 

THE QUICK SIP 

ON GREECE 

....,.~ 

• The wines of Greece were the most 
important wines in antiquity. Thanks to 
Greece's extensive trade and coloniza­
tion, wine became on integral port of 
the cultures of western Europe from their 
earliest beginnings. 

• Greece is home to more than 300 
indigenous and not very well known 
grope varieties. 

• During the 1990s, the Greek wine 
industry began to experience a revolu­
tion in quality. Finer wines ore now 
being mode than at any other lime in 
the country's history. 

,j 

vines and olives are known to have been 
cultivated alongside one another. More­
over, Greece's extensive trade with Egypt, 
which was also recognized for its wide­
spread grape cultivation and winemaking, 
and evidence from Cretan and Egyptian 
hieroglyphics have led scholars to theo­
rize that the eastern Mediterranean 
posessed a Uuiving wine industry and tlmt 
wine, along with olive oil, meat, cheese, 
and honey, was collected at palaces for dis­
tribution to the wealthy. It was primarily 
through trading in wine, and the sub­
sequent social relationships wine encour­
aged, tl1at ancient Greece's influence on 

An ancient Greek kylLx, 
o1· decomted wine cup, from 

around 490 B.c. 
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everything from ethics to politics spread 
throughout the Mediterranean world. This 

proved especially important in the western 
Mediterranean where the knowledge of 
winemaking and viticulture turned out to 
be one of the most pivotal of all Greek lega­
cies. As a result of early Greek coloniza­
tion, the making and drinking of wine 

would become an integral part of the cul­
tural identities of France, Spain, and Italy. 

The wines drunk in ancient Greece 
were sometimes flavored-intentionally 
and unintentionally-by pine resin, which 
was used to coat the otherwise porous 
insides of the amphorae, or jars, that 
wines were stored and transported in (see 
page 609). Millennia later, the resinated 
\vine known as retsina is still inunensely 
popular in Greece (see page 615). During 

classical times, wines were also some­
times flavored with flowers and flower 

oils, giving them what Plato considered to 
be even more positive odors than they 
already possessed. In the ancient Greek 
view, the proper odors were necessary for 

restoring the body to its natural harmony. 
The similarity between floral aromas and 
the aromas of certain wines raised the 
reputation of those wines for floral smells 
were thought to be particularly beneficial 
to the brain and, in addition, were deemed 
capable of forestalling intoxication. 

Intoxication itself was something the 
Greeks denounced for its harmful effects. 
Accordingly, wine was always diluted \vith 
water in proportions ranging from two 
parts \vine and three parts water to one 
part wine and three parts water. To the 
Greeks, only barbarians drank wine 
straight. Eubulus, the Greek poet of the 
fourth century B.C. known for his mytho­
logical burlesques, summarized the Greek 
penchant for moderation when he attrib­
uted these words to Dionysus: 

Three kraters [bowls used for 

wine] do I mix for the temperate: 

one to health, which they empty 

fi?·st, the second to love and 

pleasure, the third to sleep. When 

this bowl is drunk up, wise guests 

go home. The fourth bowl is ours 

no longer, but belongs to hubris, 

the fifth to uproar, the sixth to 

prancing about, the seventh to 

black eyes, the eighth brings the 

police, the ninth belongs to 

vomiting, and the tenth to 

insanity and the hurling of 

furniture. 

Reflecting on the Greek \visdom of 

taking no more than three drinks, Hugh 
Johnson, the esteemed British wine expert, 6os 

notes that throughout history three drinks 
have been considered the model for mod­

eration. Johnson even goes on to suggest 
that from this historic counsel is derived 
the \vine bottle, which just happens to 
contain 750 milliliters or about three 
glasses each for two people. 

THE MODERN 
GREEK WINE 
INDUSTRY 

F or all its hegemony as the single 
most important wine producer of 

antiquity, Greece has had an arduous 
climb into the modem world of fine wine. 
During the Middle Ages the country was 
part of the Byzantine Empire, and the best 
Greek wines were made by monks follow­
ing monastic traditions. But the fall of 
Byzantium and the subsequent occupation 
of Greece by the Ottoman Turks effec-
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tively brought an end to Greece's 
respected place among wine producers. 
The Turks did not formally forbid wine­
making for the Christian population, but 
the strictures and taxes in1posed during 
nearly four hundred years of Ottoman 
domination were severe enough to pre­
vent Greece from developing a significant 
wine industry. While the wine industries 
of certain parts of western Europe 
(notably Bordeaux) progressed toward 
ever greater quality and commercial suc­
cess, Greek wine remained the work of 
peasants whose necessary goal was sub­
sistence not sophistication. 

Greece's wine industry remained 
largely undeveloped until the twentieth 
century. Then, as was true in virtually 
every other European country, the situa­

tion worsened. The devastating plant 
louse phylloxera, which ar1ived in Greece 
in the late 1890s and stayed for several 
decades, followed by two world wars, and 
then Greece's own civil war left the coun-

try's wine industry in ruins. Even as of the 

1960s most Greek wines were still being 
sold in bulk directly from barrels to buy­
ers who brought their own jugs to fill. It 
was not until the mid-1980s, with Greece's 

newfound political and economic stability 
and its entry into the European Economic 
Community, that the countly's wine indus­
try began to shift away from very inex­
pensive se1viceable table wines intended 
for local consumption toward \vines of 
finer quality. This meant lowering grape 

yields substantially, improving viticultural 
techniques in the vineyards, employing 
more modern equipment, and in many 
cases, using expensive small oak barrels 
for the first time in the history of Greek 
winemaking. 

Today the country's wine industry is 
composed of a handful of well-organized 
large firms, such as Boutari, Achaia-Ciauss, 
D. Kourtakis, and Tsantali, as well as 
scores of medium-size and small family­
run estates. In a country where land own-

GREEK W I NE LABELS 

G
reek wines are labeled in tbree dif­
ferent ways: by appellation, by vari­
etal, or by proprietary name. An 

example of labeling by appellation, which is 
common throughout Europe, would be 
Boutari's Naoussa. Some knowledgeable 
consumers wlll recognize that Naoussa 
comes from xynomavro grapes, ln the same 
way they know Sancerre is made from sau­
vignon blanc grapes. But then there's Bou­
tari's xynomavro-merlot, an example of a 
wine labeled by variety (in this case two 
varieties: xynomavro and merlot ). And 
Boutari's Kallistl is an example of a wine 
labeled with a proprietary name. Kallisti 

(the word means fairest of all) is a barrel­
fermented white wine from Santorlni made 
with assyrtlko grapes. 
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ership is fragmented, most of these films 

both own their own vineyard land and buy 
from thousands of small-scale growers. 
All of these fums-large and small-are 
more oriented to quality than they've been 
at any other time, and for the most part 
very cheap bulk wine is now left to the 
cooperatives. 

GREECE'S WINE 
LAWS 

Greek wines are governed by a set of 
national laws implemented by the 

Ministry of Ag.riculture in 1971. A decade 
later, when Greece joined tl1e European 
Economic Community, the regulations were 
revised along the lines of the European 
Economic Community wine legislation, 
which uses the Appellation d'O?igine 

Contr6/ie (AOC) laws of France as its base. 
The laws define the boundries of wine 
regions, stipulate which grape varieties can 
be planted, designate allowable winemak­
ing and viticultural processes, and govern 
how wines are permitted to be labeled. 

The Greek laws defme three cate­
gories of wine. These categories are not 
necessarily a hierarchy. Very good wines 
can be found in any of them. 

Appellation of Origin of Superior 
Quality and Controlled Appellation 
of Origin: The designations Appellation 
of Origin of Superior Quality (its Greek 
acronym is OPAP) and the Controlled 
Appellation of Origin (OPE) indicate dry 
and sweet wines that come from defined 
areas and are made in prescribed ways 
similar to French AOC wines. There are a 
total of twenty-eight wines with appella­
tion status in Greece. Within tltis cate­
gory are two levels beyond standard 
wine, reserve and grand reserve. White 

GREEK WINES 

Archarnes red 

Muscat of Samos white (sweet) 

Naoussa red 
Nemea red 
Patras white 

Rapsani red 
Retsina white 

Santorini white 

Visanto white {sweet) 

wine in the reserve category must be 
aged two years, with a minimum of six 
months in barrel. A reserve red must be 
aged three years, witll a minimum of six 
months in barrel. Grand reserve whites 
must be aged three years, with a mini­
mum of twelve months in barrel, while 
reds must be aged four years, witll a min­
imllnl of two years in barrel. 

Topikos Oenos: Greece's rough equiva­
lent of ilie French vin de pays, or coun­
try wine, topikos oenos wines (tltink of 
tllem as T.O. wines) do not possess 
appellations of origin but, instead, may 
be made in a large nun1ber of specified 
areas from a large number of grape 
varieties both indigenous and interna­
tional. The labels of topikos oenos wines 
sometimes also include one of tlle fol­
lo,ving terms: klima (estate), monasti1i 
(monastery), or a1·chondiko (chateau). 

607 
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Epitrapezios Oenos: Roughly equiva­
lent to France's vin de table, or table wine, 
many epitrapezios oenos (E.O. will do) 
wines, while very popular, do not possess 
appellations of origin, and in fact they may 
be blends of grapes from different regions. 
The top wines in this category are labeled 
cava and are aged longer than the regular 
wines. Cava whites must be aged two 
years, with a minimum of six months in 
barrel. Cava reds must be aged three years, 
with a minimum of six months in new oak 
barrels or one year in old oak barrels. 

THE LAND, 
THE GRAPES, AND 
THE VINEYARDS 

I n square miles, Greece is smaller than the 
state of Florida, and of its total land area, 

about 70 percent is mountains and 20 per­
cent islands. Mountainous regions are used 
primarily for grazing sheep and goats, 
although some vineyards are planted on the 
more moderate mountain slopes and high 
plateaus. The relatively small amount of 
land Umt is available for agriculture-some 
326,000 acres, an amount only modestly 
greater than the acreage planted with 
grapes in Bordeaux-is widely 
planted with grapevines and olive 
trees; both do well in Greece's mostly 
infettile, thin, dry soil. 

Greece's climate is well 
adapted for grape growing. 
Rains come mainly in 
the winter when the - ..... ~ 
vines are dormant There is more 
than enough sunlight, augmented 
by sunlight reflected off the sea, to 

This Greek vessel from the second 
or fi1'St centmy B. c. mimics the 
shape of a wineskin. 

ripen the grapes fully. If anything, too much 
sun and heat is a problem, for grapes that 
ripen too quickly often have simple, mono­
chromatic flavors. For this reason some 
vineyards are planted on north-facing 
slopes to slow down the ripening process. 

The proximity of Greek vineyards to 
the sea and cooling maritime breezes is 
usually an advantage. But even sea breezes 
can pose problems. To anyone accustomed 
to vines that stand 6 feet tall or more, as 
vines can do in California, it's startling to 
see the vineyards on some of tile most 
windswept Greek islands. There, the vines 
are trained close to the ground in a circular 
fashion that, from a distance, makes them 
look like coiled up ropes or hoses. Trained 
this way, each vine is called a stejani, or 
crown. In the center of the stejani, pro­
tected from the wind, you find the grapes. 

For the Greeks, the vineyard, 

the olive tree, and the Aegean Sea 

have always been powerfuUy 

important symbols standing for, 
1-espectively: passion and joy in 

life, peace and noblesse, and 

new horizons. 

Greece's peculiar geographic configu­
ration, with its 4,000 plus islands, 
allowed a vast number of different 
grape varieties to become established. 

More than 300 ancient indigenous 
varieties have been identified, 
although some are disappearing 

due to the lack of a market for the 
wines made from them. Several 

Greek winemakers, however, 
are determined to protect them 
from extinction. At the same 
time, international varieties, 

such as chardonnay and caber-
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TRANSPORTING WINE IN THE ANCIENT WORLD 

'J ther than goatskin bags, the earli-
1 est vessels for transporting wine in 

the ancient world were amphorae, 
terra-cotta jars with two looped handles 
and, nsually, a pointed base. Althongh the 
exact date and place in the eastern 
Mediterranean where these distinctive jars 
originated has often been debated, their 
history can be traced back to at least 2000 
B.c. and the so-called Canaanite jars that 
were used to ship a variety of goods, inclnd­
ing wine, in Canaan's extensive trade with 
Pharaonic Egypt. By the thirteenth century 
B.C. such vessels were being shipped as far 
afield as mainland Greece, where they were 
found in the tombs of Mycenaean royalty. 
The hundreds of thouaands of amphora 
fragments that have been uncovered by 
anthropologists attest to the enormous 
volume of commerce, including that in 
wine, that occurred In antiquity. 

While some small amphorae held about 
2Y, gallons, the jars used in transporting 
wine were generally larger, holding 6Y. 
gallons or more and weighing at least 22 
pounds when empty. Filled with wine, an 
amphora would have been heavy, hence the 
practicality or two handles, allowing two 
people to carry the jar. Althongh the pointed 
base seems odd, it too was pragmatic, otrer­
ing a third "handle" when necessary. Such a 
design was also very functional on ships 
where the pointed bases could be buried 
deeply in sand and the handles of the jars 
tied together for stability. When they weren't 
being carried, amphorae would be leaned 
against the wall of a room or placed in ~ 
clal ring stands to hold them erect. 

net sauvignon, have also been planted in 
recent years. Greek winemakers often 
blend these \vith indigenous varieties, cre­
ating some fascinating, unusually flavored 
wines in the process. 

Since dlfl'erent Greek city-6tates pro­
duced their own distinctive styles of 
amphorae, archaeologists theorize that the 
various jar shapes would have signaled dif­
ferent kinds of wine in the markelplace. In 
addition, before they were fired, the handles 
of many jars were stamped with information 
about the type, the origin, and often the date 
of the wine that the amphora contained. 

In order to form an airtight seal and 
thereby prevent bacteria from turning the 
wine into vinegar, the narrow necks of 
ancient wine amphorae were sealed in a 
variety of ways. Frequently the mouths of 
amphorae would be filled with a clump of 
fibrous material, such as straw or grass, 
that had been soaked in pine resin and 
then capped with clay. Likewise, because 
the jars were porous, the insides of many 

amphorae were coated with resin In order 
to prevent or retard evaporation and oxi­
dation. Since the resinous coating would 
have been soluble in alcohol, early Greek 
wines probably tasted as much of pine 
pitch as of the wine itself, and in this way 
they were the foremnners of modem 
retsina, the resinated Greek wine that is 
nothing If not an acquired taste. Sometime 
later, certainly by Roman times, lumps of 
pine pitch were also thrown into wine to 
help preserve it or to disgulse the flavor of 
a wine gone bad. 

From an amphora wine would be poured 
into a bronze or pottery bowl called a 
krater. From the krater the wine might then 
be scooped out with a ladle called a kgtlws 
into a shallow, two-handled, often beauti­
fully decorated cup known as a kglix. 

Since white wines make up from 75 to 
80 percent of Greece's total wine produc­
tion, white grape varieties are very impor­
tant, yet Greece's native red grapes are the 
somce of some of the country's most mem-
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orable and delicious wines, even if red 

wines account for less than 15 percent of 
production. Among the top white grapes 
are assyrtico, muscat blanc a petits grains, 

robola (thought to be related to the ribolla 
gialla grape of northem Italy), roditis, sava­
tiano (the grape usually used to make the 
unforgettable Greek wine retsina), and the 
well-liked moscofilero grape, which is said 
to make the best aperitif in all of Greece. 
The most important red varieties include 
agiorgitiko (also known as St. George), 
kotsifali, mandelari, limnio, mavrodaphne, 
and the bold x:ynomavro, whose uninviting 

name means acid black. 
Greece is made up of ten distinct 

regions that have been well known since 
antiquity. Five of these regions-from 
north to south, Macedonia, Thessaly, Pelo­
ponnese, the Aegean Islands, and the island 
of Crete-contain one or more smaller sub­
regions that are famous for wine. Mace­
donia lies along the northern coast of the 
Aegean Sea. Within Macedonia are the two 
prestigious wine regions Naoussa and 
Goumenissa. Of the two, Naoussa, with its 
vineyards spread over the slopes of U1e 
Verrnion Mountains, can be U1e source of 
sharp, powerful red wines made from 
x:ynomavro. Boutari's Grande Reserve 
Naoussa, in some years one of Greece's top 
wines, is a dark, brooding, powerful \vine 
with a rich texture. In Goumenissa, x:yno­
mavro is blended with negoska, a softer, 
less dramatic tasting grape. 

Macedonia is also home to a third 
and relatively new wine region: Cotes 
de Meliton, which is situated on the 
Chalcidice (or Halkidiki or Khalkidiki) 
peninsula, which thrusts out into the 
Aegean like three fingers. (Transliterated 
Greek words can have multiple spellings, 
thanks to the lack of universal rules for 
converting from the phonetically based 

AN ANCIENTl 
VINTAGE 

~ 

rchaeologists excavating a tomb 
in China's Henan Province in 
1980 unearthed an ornate, 

bronze wine jug. Unlike many vessels 
recovered from grave sites dating from 
the Shang dynasty, this one contained 
nearly two quarts of wine. 

The wine-about 3,000 years old at 
the time of discovery- was a pale, 
tealike liquid with a faintly grassy 
scent. For cultural and religious rea­
sons the archaeologists, both Chinese, 
did not taste the wine since it bad come 
from a tomb. 

According to texts written in 1122 
B.c., the upper class in ancient China 
drank four different alcoholic bever­
ages with meals. Three of these were 
made from millet, the nation's main 
crop, and one from fruit and berries. 
Yeasts for fermentation may have been 
derived from either sprouted grains or 
from grasses. 

Thus it seems that, for thousands of 
years, winemaking and wine drinking 
were woven into the cultures of both 
China and tile eastern Mediterranean, 
tllougb neither would have known of 
the other's existence. 

Greek alphabet into English, with its 
Roman alphabet.) Cotes de Meliton was 
created by the Canas family with the help 
of the famous French enologist Emile 
Peynaud. Domaine Carras produces sev­
eral \vines, the most well known of which, 
also named Domaine Canas, is a blend of 
cabemet sauvignon and limnio, an ancient 
grape variety with a delicious full-blown 
spicy, earthy character. 

In Thessaly, on the east coast of main­
land Greece, is the wine region Rapsani 
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where xynomavro plus two other mrnor 
red grapes, stavroto and krassato, grow 
on the foothills of Mount Olympus, 
Greece's ltighest and best-known moun­
tarn. Krassato means wine colored, a 
description used frequently in antiquity, 
including by Homer, who, in the Odyssey, 
describes Odysseus' journey on the "wine­
dark sea." 

The southernmost region of the Greek 
mainland is the peninsula known as Pelo­
ponnese, wltich in fact is so completely 
surrounded by water that save for the 
4-mile-wide and 20-mile-long Isthmus of 
Corinth, it would be a large island. Pelo­
ponnese has a number of wine regions, 
the three most important of which are 
Nemea, Mantinia, and Patras. The wines 
of Nemea, thought to have been the 
palace wines of Agamemnon, are made 
from the highly regarded agiorgitiko, a 
red grape. Nemea can be almost Port-like 
in its lushness and can have a fascinating 
spicy and peppery flavor. The wine from 
Mantinia is usually a dry, spicy, aromatic 
white, but it can also be a rose since the 

Along with Nemea, Mantini a, and Patms, 
many simple quaffing wines are made in the 
Peloponnese, the southernmost mgion of the 
Gl'eek mai11lnnd. 

moscoftlero grape from wltich it's made 
is pink-skinned. And Patras is home to 
three different wines. In its most straight­
forward version, Patras is just a simple, 
dry white wine made from the roditis 
grape. More unusual and interesting is 
muscat of Patras, made from muscat 
blanc a petits grains, a tltickish dessert 
wine that is sometimes fortified, some­
times not. Most idiosyncratic of all is 
mavrodaphne of Patras, made primarily 
from mavrodaphne (the word means 
black laurel). Amber to mahogany col­
ored, sweet, tltick, fortified, complex and 
slightly oxidized, mavrodaphne of Patras 
is aged for several years in barrels in a 
manner somewhat like tawny Port. The 
most famous mavrodaphne of Patras is 
made by Achaia-Clauss, the company 
credited with inventing the wine during 
the middle of the nineteentl1 century. 
Traditionally, Greeks drink mavrodaphne 
of Patras in the afternoon with a small 
plate of figs or oranges. It is also the wine 
most often used in Greek Orthodox 
churches during Holy Communion. 
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The Wine of Atlantis 

Greece's multiple islands boast num­
erous intriguing grapes-Cepha­

lonia's robola, for example-but of all the 

islands, the one most famous for wine is 
Santorini, considered by some Greeks to 
be the legendary Atlantis. A spectacular, 
almost surreal volcanic Aegean Island, 
Santorini is a giant blackened crater 
poised between the shockingly blue sky 
and the equally blue sea, each of which 
can seem inctistinguishable from the 
other. The soil that makes up many vine­
yards on the island is little more tl1an 
eerie-looking, pockmarked, jet black 
rocks, tile remnants of multiple ancient 
volcanic eruptions. One of tllese in 1500 
B.C. was so catastrophic, it is thought to 
have destroyed the Minoan civilization on 
nearby Crete. 

Most wine from Santorini is fresh, 
light, dry, white, and perfectly suited to 
the island's simple seafood-based cook­
ing. Santorini is made from tile assyrtiko 
grape. However, tile island is also famous 
for visanto, a sweet dessert wine reminis­
cent of tile Thscan dessert wine vin 
santo. Bolli are made from grapes tllat 
have been dried to concentrate their 

sugar. In the case of Santorini visanto, 
assyrtiko and mandelari grapes are first 
spread out on mats to dry in the sun for 
one to two weeks. When they achieve a 
state referred to as half-baked, the grapes 
are fermented. Afterward, the wine is 
aged in barrel for a decade, giving it a 
mellow, rich flavor. Although less well 
known than Santorini, Samos, an Aegean 
island off the coast of Thrkey, is also 
notewortlly for its wines. In particular, 
the island's muscat of Samos, a sweet, 
apricotish, lightly fortifled wine made 
from aromatic muscat grapes, is highly 
regarded by the Greeks. 

And, fmally, the island of Crete, the 
largest of all tile Greek islands, was one of 
the fll'St places in the world to develop a 
systematic approach to grape growing and 
winemaking, and the varieties tl1at grow 
tllere even today are unique to the island. 
Kotsifali and mandelari, for example, are 
tile two rare grapes that are blended 
together to make the famous red wines of 

Archarnes, the most important wine 
region on the island. Kotsifali in particular 
is considered a grape of such impressively 
well-balanced alcohol, acictity, and extract 
that tile wines made principally from it 
have been compared to Bordeaux. 

THE FOODS 
OF GREECE 

I f the French can't wait to impress you 

witll their cooking and tile Italians want 
to romance you witll theirs, the Greeks 
have decided to keep their cuisine-the 
real stuff, U1at is-mostly a secret It's a 
shame, for the country can legitimately 
boast one of the most exciting (and 
healthful) cuisines in Europe. Greece's 
mountainous, arid terrain has always pro­
hibited large-scale agriculture, and most 
good products-from cheeses and yogurts 
to olives and vegetables-are still made 
largely on an artisanal basis. Even today, 
working women and men who live in 
Greek cities often return to their families' 
villages in tile fall to help witll the olive 
and grape harvests and to put up fruits 
and vegetables. 

Greek cuisine is also intrinsically tied 
to religion. In no other country that I 
know of is fasting (especially dw·ing Lent 
and Advent) still so much a part of con­
temporary life. For the typical Greek, fast­
ing and feasting, frugality and wealth, are 
irrevocably interwoven. Greek cuisine 
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THE GRAPES OF 

GREECE 

G reece is home to some 300 indigenous grope varieties. (If you think pronouncing the 

names of G reek gods is difficult, you're in foro real treat.) Here ore the most impor­
tant ones. Though international varieties, such as chardonnay and cobernet souvignon, 
also grow there, these account for just o fraction of the wine produced and ore often 

blended w ith native varieties. 

WHITES 

Assyrtiko: Major grope, native to 

Sontorini and other Aegean Islands. Makes 

crisp dry wine. 

Moscofilero: Despite this grope's pinkish­

red skin, only white wines and occasionally 

roses ore made from it. Highly aromatic, 
with o spicy character and capable of 
finesse, moscofilero is the source of the 

Peloponnesion wine Montinio. 

Muscat Blanc a Petits Grains: Used in 
the famous aromatic sweet and often lightly 

fortified wines muscat of Petros from 
Peloponnese and muscat of Somas from 
Somas, on Aegean Island. 

Robola: A fascinating, but not indigenous, 
grope variety common on Cepholonio and 
other Ionian Island s. Robolo is thought to 

hove been brought to Greece by the 
Venetians in the thirteenth century. It is 
possibly related to the northern Italian grope 

ribolla gialla. 

Roditis: Makes the simple, dry white wine 
of Potros in Peloponnese. 

Savatiano: W idely planted grope, 
including in the region of Attica where 
Athens is located. A source of simple, 
serviceable wines. Most retsina is made 
from sovotiono. 

encompasses both utterly humble dishes 
based on little more than vegetables and 
olive oil, and extravagant dishes sezved at 
Easter and Christmas, including a whole 
repertoire of elaborate, rich breads baked 
for holidays. 

R EDS 

Agiorgitiko: One of Greece's two most 
important red varieties, also known as 
St. George. Makes the easy-drinking, spicy, 

dried-<:herry flavored wine Nemec. 

Kotsifali: Unique to the island of Crete. 
Main grape of Achornes, the wines of 

which are structured and wel~balanced. 

Limnio: Ancient unique variety mentioned 
by Aristotle. Spicy, earthy. Native to the 
island of l emnos, now also grown in the 
Cotes de Meliton. 

Mandelari: Unique to Crete and the 

Aegean Islands. Fairly tannic; blended in 
small amounts with kotsifoli to make the 

Cretan wine Achornes. 

Mavradaphne: Major grope. The leading 
variety in the most widely known of all 
wines mode in Peloponnese, movrodophne 

of Petros, o sweet forti fied aged wine. 

Negoska: Soft, low-acid variety blended 
with xynomavro to make Goumenisso. 

Stavrato and Krassato: Minor gropes 

grown on Mount Olympus. Used in Rapsani. 

Xynomavra: One of Greece's two most 
important red varieties. Makes the earthy, 
sometimes spicy wine Noousso and is the 

leading grape in Goumenissa. 

A Greek meal is adamantly languor­
ous. Greeks do not plunge straightaway 
into a main course but rather begin with a 
deeply ingrained ritual known as the meze 
(the nan1e refers to both the concept and 
t11e foods that make it up). A meze is a 
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nugget of food, smaller tilan an American 
appetizer, more like a tapa in Spain. 
Typically many different mezedes are 
offered for tile express purpose of accom­
panying wine or ouzo, tile well-loved local 
anise-flavored liqueur. (The Greeks, who 
rarely drink witilout eating someiliing, all 
seem to have an opinion on which 
mezedes are krasomezedes, tilose tilat go 
better witil wine-kmsi-and which are 
ouzomezedes, those tilat go better witil 
ouzo.) There might be bite-size golden tri­
angles of crisp phyllo stuffed witil cheese 
(tyropittakia) or small mint-and-anise­
flavored lamb meatballs (kejtedes). 
Always, tilere's a rich dip like tzatziki, a 
tangy jolt of thick yogurt, garlic, dill, and 
cucumbers; tammasalata, a creamy swirl 
of carp roe, olive oil, and lemon; or my 
favorite, skordalia, a bracingly garlicky 
puree of potatoes, olive oil, wine vinegar, 

WHAT TO SIP 
WITH SIMPLE 

SEAFOOD 

n Greece you ore conston~y aware 
of the sea and, by extension, 

seafood. Nowhere is this more appar­
ent than on the volcanic island of 
Sontorini, where the almost cobalt blue 
sea is inescapable and where the nor­
row white-walled streets ore lined with 
tovernos cooking seafood. On summer 
days, bottles of ossyrtiko and plotters 
of crisp calamari and grilled octopus 
ore on every table. The combination 
couldn' t be more perfect. Assyrtiko, 
Sontorini's most popular white wine, is 
leon, fresh, straightforward, and a sat­
isfying thirst quencher between bites. 

~====----------------~ 

and, depending on tile cook, enough garlic 
to beat aioli at its own game. Dolmadakia, 
one of tile most traditional mezedes (this 
should win over just about every wine 
lover) is made from tender grape leaves 
usually picked in tile spring and tilen 
rolled and stuffed with lemony, dill­
scented rice. 

There are a seemingly infinite number 
of mezedes, but tile very simplest is one 
tilat no Greek would omit: olives. Since tile 
days when it was tile cradle of western civ­
ilization, Greece has been renowned for 
tile diversity and abundance of its olives, 
virtually all of which are stronger in flavor 
and more pungent in aroma tilan French 
or Italian olives because of tile low-tech, 
centuries-old ways in which tiley are still 
picked and cured. 

The meze completed, Greeks may still 
not yet delve into tile main meal, for next 
comes pitta (assuming that tiny pittas 
weren't served as mezedes ). A pitta is not 
tile same as the flatish pocket bread we 
know as pita but rather is a savory pie 
witil a phyllo crust. The best known is 
spanakopita, stuffed with spinach, but 
tilere are also melitzanopitta, eggplant, 
cheese, and walnuts flavored witil ouzo 
and witil oregano wrapped up in a phyllo 
crust and, perhaps closest to tile Greek 
heart, hortopitta, a phyllo pie filled witil 
wild greens for which women forage 
around tileir villages. Everything from 
dandelion greens and sorrel to fennel and 
lemon balm might be included, making it 
difficult to put your fmger on a horto­
pitta's flavor, tilough all Greeks instantly 
recognize tileir motilers' versions. The 
most sensational (and sensuous) pitta I 
ever had was made witil homemade 
phyllo dough stuffed witil a creamy puree 
of a type of pumpkin tilat grows in the 
mountains of northern Greece. 
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RETSINA 

ew visitors to Greece escape without 
falling in love with or learning to 
abhor retsina, the pungent, pine-

resin-flavored wine, the d.rinldng of which 
ls virtually a baptismal right in Greek ta· 
vernas. Today retsina accounts for an 
impressive SO percent of Greece's total 
production of table wine, an indication or 
the solid role resinated wines play in 
Greek wine culture. Resinated wines have 
a long history in Greece. Traces of pine 
resin have been found in Greek wine 
amphorae dating back to the thlrt~enth 
century B.C. Modern retsina can be made 
anywhere in Greece, though most of it is 
made in Attica, the region that surrounds 
Athens. While many difJerent white grape 
varieties can be used and are, the most 
common variety is savatiano, a relatively 
neutral white grape. Small amounts of 
resin from the Aleppo pine are added to 
savatiano grape juice as lt ferments, 
imparting retsina's inimitable piney flavor 

Phyllo, for its part, is inescapable. 
Today, the ultrathin dough that turns 
golden, crisp, and flaky when baked is 
almost uniformly made commercially in 
Greece and sold in supermarkets. But 
there are women-usually old women in 
remote villages-who continue to make 
phyllo by hand, rolling 
the dough out to a 
seemingly impossible 
thinness using very 
thin rolling pins that 
are several feet long. 

The long stretches of 
poverty that Greeks have 
experienced throughout 
their history make this 

and unmistakable turpentine-like aroma. 
Among non-Greeks retsina is often the sub­
ject of good-natured jokes. But a number 
ot Greeks take the unique wine quite serl· 
ously, suggesting that it is the perfect 
accompaniment to many Greek meze 
(small dishes of appetizers served like 
Spanish tapas) and that it should be drunk 
when it is at its freshest, during the first 
several months after it is released, usually 
around Easter. During the Easter season 
retsina is served with everything from 
roast lamb to tsoureki, traditional Easter 
bread. Retsina holds a special appellation 
status in Greece. Thus, just as no other 
country except Spain can make true 
Sherry and no other country except Prance 
can make true Champagne, no other coun­
try except Greece can make authentic 
retsina. There are dozens of producers of 
retsina. Two good ones you are likely to 
come across in the United States are 
Kourtakis and Boutari. 

a country where vegetables, salads, and 
legumes are prized and where they often 
constitute the main part of the meal. 

Markets are piled high with shiny 
eggplants, tomatoes, cucumbers, 
zucchini, leeks, cauliflowers, fen­
nel, and cruTots, plus dozens of 
types of wild and cultivated 
greens. Vegetables like leeks and 
zucchini are often stuffed with a 
lemony rice mixture embold­
ened by fresh mint and dill. But 
they are also cooked as ragouts 
or baked and then laced with 
Greece's one fan1ous and nearly 
ubiquitous sauce, avgolemono, 
a delicate, deep yellow sauce 
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made with egg, lemon juice, :md broth. 

When the broth is chicken, the sauce can 
become the basis for kotosoupa avgole­
mono-chicken soup. 

As for salads, the custom of ending a 
meal with a refreshing green salad proba­
bly originated in ancient Greece (sorry, 
France), but today, salads are more com­
monly served fll'St. None is better known 
than the classic Greek salad, a dish that 
ranges from awesome to appalling. Done 
right, it has juicy vine-ripened tomatoes, 
cucumber that is almost crunchy it's so 
crisp, tangy fresh feta cheese, rich briny 
kalan1ata olives, good anchovies, snappy 
green peppers, pungent oregano, and a 

dressing of piquant green-gold extra-virgin 
olive oil, with a splash of spunky red wine 
vinegar. Lettuce is optional. 

Greece's thousands of miles of coast­

line and numerous islands make it a logi-
6, 6 cal haven for seafood. Sitting in a no-frills 

harborfront taverna, you can grow faint 
smelling all the inlrnaculately fresh, deli-

Going shopping in Greece not only means 
]Jicking up local speciallies like octopus (1·ight), 
but also buying wine, sometimes direclly from 
the ban-el (above). 

cious whole grilled fish being whisked out 

of the kitchen. Greece has dozens upon 
dozens of different fish, and besides being 
grilled, they are baked in salt, baked in 
grape leaves, baked \vith feta cheese, fried 
in olive oil, and simmered in countless 
stews that recall bouillabaisse. But the 
seafood that truly epitomizes Greece is 

the world's most sumptuous cephalo­
pods-octopus and squid (htapothi and 

kalctmaria). In particular the delicate, 
oceanic flavor of salt-crusted octopus 

grilled over hot coals then dressed with 
lemon and olive oil is incomparable. 

Asked to name the one food they most 
associate with Greece many people would 
name lamb, and lamb is indeed revered by 
the Greeks. The biggest testament to this is 
at Easter, when all over Greece it is tradi­
tional to serve a whole spit-roasted lamb. 
As it cooks, the lamb is basted using rose­
mary branches dipped in olive oil. Not that 
Easter is lamb's fifteen minutes of fame. 
The meat is everywhere-in tavemas it 

shows up as souvlaki, chunks of 
leg of lamb skewered and grilled 
tmtil they're black and c1usty on 
the outside and juicy within; or 
baked with preserved lemons in 
clay; in spicy stews with mint, 
rice, raisins, and walnuts; and 
in casseroles with honey (the 
thyme-scented honey of Crete is 
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11te nw1·kels of Greece am packed with dr ied 
fmi ts and Mediterranean he1·bs like thyme 
and oregano, plus spices from the nearby 
Near East. 

renowned), rrusrns, cinnamon, vinegar, 
and capers. Finally, there is moussaka, 
ground lamb layered with eggplant, toma­
toes, cinnamon, and feta, topped with 
bechamel sauce and baked in clay pots. 

Finally there are sweets. Greeks may 
be able to give up meat for long periods 
of time, but when it comes to sweets, 
forget it. The Greek passion for sweet 
things could give you a toothache .just 
thinking about it. When guests arrive 
unexpectedly, they are often served 
syrupy preserves meant to be eaten with 
a spoon and made from quince, walnuts, 
pistachios, bergamot (the citrusy tasting 
herb that flavors Earl Grey tea), figs, or 
oranges. There are all manner of ultra­
sweet phyllo-based pastries soaked 
with honey-baklava, for example-plus 
thiples, fried pieces of dough dipped in 

honey and nuts, which are supposed to 
appease any malicious spirits lingering 
around the household. Lest anyone feel 
unsatisfied, most Greek homes also have 
an ample supply of cookies, tarts, and 
biscuits, often made with sesame seeds, 
almonds, or walnuts and-what else? 
honey. It's hard to say where the her­
culean Greek sweet tooth comes from, 
but certainly it's an ancient trait. Which I 
guess rules out my secret hypothesis: 
Was it really so improbable to think the 
Greek love of sweet things is just a bit of 
sweet revenge for all those bad Greek 
salads? 

HUNTING DOWN 
THE HOME OF 

EASTER EGGS 

0 evouring a handful of milk­
chocolate Easter eggs or hunting 

oroung the backyard for plastic ones 
ore two behaviors that ore, well, all 
greek to the Greeks. In Greece, where 
the practice of dying eggs for Easter 
originated, the custom continues to be 
a deeply felt religious ritual. The eggs 
(real ones needless to soy) ore dyed 
on Holy Thursday (the Thursday pre­
ceding Easter Sunday) and ore eaten 
after midnight moss on Holy Saturday 
as a way of breaking the Lenten fast. 
In Greece, Easter eggs ore always 
dyed a deep red, symbolizing the 
blood of Christ, while the egg itself 
represents life and regeneration. In 
some ports of northern Greece the 
eggs ore not just dyed, they are also 
hondpointed with figures, often of 
birds-a symbol of Christ's resurrec­
tion from the dead. 

f---
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VISITING 
GREEK WINERIES 

C onsistent with its reputation as a 
generous and welcoming destina­

tion for tourists, Greece offers many 
opportunities for visiting wine lovers. 
Among the best are two programs, the 
Wine Roads of Macedonia and the Wine 
Roads of Peloponnese. Each of these out­
lines specific routes, with directions to 
wineries that accept visitors, pius infor­
mation on local food specialties, restau­
rants, archaeological sites, monasteries, 
museums, and churches. Greek >vineries 
are generally open year-round except dur­
ing holidays. Tours and tastings can be 
given in English on request It is best to 
make individual appointments ahead of 
time. The telephone numbers include the 
dialing code you'll need when calling 
from the United States. If you're calling 
from within Greece, eliminate the 011-30 
and add a zero before the next number. 
Don't worry if you notice that some of the 
phone numbers are longer than others. 
Greek telephone numbers are not stan­
dardized the way they are in the United 
States. 

WINE ROADS OF MACEDONI A 

Macedonia, Helexpo S.A. 
154 Egnatias Street 
54636 Thessaloniki, 

Macedonia 
011 -30-3 1-281-617 

WINE ROADS OF 
PELOPONNESE 
Athens, care of Arkas S.A. 

32 lroon Politechniou Street 
14122 N eo lraklion, Attica 
01 1-30-12-845-962 

BouTARI (Aegean Islands) 

Boutari/Santorini 

84700 Megalochori, Santorini 
011-30-286-81-606 
The firm has several w ineries but the one 
on Santorini is wonderful. 

D. KouRTAKIS (Athens) 
19003 Markopoulo, Attica 
01 1-30-12-99-2-2231 

DoMAIN£ CARRAS (Macedonia) 

63081 Porto Carras, Halkidiki 
01 1-30-375-71184 

0 ENOFOROS (Peloponnese) 
251 00 Selinous, Egio 
011-30-691-20791 
This is a particularly beauti ful winery. 

PAPAIOANNOU 
PAPE JOHANNOU (Peloponnese) 

20500 A rchaic, Nemec 
0 11-30-746-23 138 

TSANTALI (Macedonia) 
63080 Agios Pavlos, Halkidiki 
011 -30-399-6 1395 
Tsantali has several wineries; 

this is the main one. 
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THE GREEK WINES TO KNOW 
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Fo1· each wine the specific Tegionfnnn which it comes is noted. 

Whites 

D. K OURTAK IS 

Kouros 
Petros, Peloponnese 
1 00% roditis 

Simple, fresh, and lively, the white wines of Patras 
are popular every-night dinner wines. Kouros, with 
its citrus and almond flavors and light herbal notes, 
is especially good. 

D. KOURTAKIS 

Muscat of Somas 
Somas, Aegean Islands 
1 00% muscat blanc 6 petits groins 

S... MUSCAT !I,.. 

SAM OS 
SWEET~\1111£ 

KOURIAKI 

For several centuries the mountain­
ous island of Samos, off the coast 
of 'IUrkey, has been one of the 
most famous islands in the 
Aegean. The word samos is 
thought to come from the 
Phoenician word for heights. 

--- Here muscat grapes, planted in -"='-:::::=:-=:::- -:::: terraced vineyards, make \vines 
that are stunningly and penetrat­

ingly aromatic and redolent of flowers, perfumes, and 
fruits. Most muscat of Samos is also lightly fortified 
with grape spirits, giving the \vine even more punch. 

TSANTAL.I 

Ambelonos 
Holkidiki, Macedonia 
approximately 50% souvignon blanc, 50% 
ossyrtiko 

All Greek winemakers experiment more with inter­
national varieties, we can expect to find such 
unusual blends as Ambelonas, a 
combination of sauvignon blanc 
and the native variety assyrtiko. 
While lots of these odd combina­
tions never quite work out, this one 
is a winner. The lean, taut freshness 
of assyrtiko is augmented by the 
herbal snappiness of sauvignon 
blanc. Somehow, Ambelonas man­
ages to taste and smell like mint 
plus lemons and tangerines-a 
whole citrus grove. A sensational 
\vine to go with Greek salads and 
vegetable dishes. 

~ ......... 
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"" JrR una ,.. 

Rose 
DOMAINE SPIROPOUL.OS 

Meliosto 
Peloponnese 
mostly moscolilero 

Many Greek rose and white \vines have a 
light but exotic floral, spicy, aromatic 
quality that's intriguing and not quite like 

2)o41wiJUl 

SPIROPOULOS 

~ 

any \vine made in the United States. This 
is especially true of \vines made from 
moscofilero, a pinkish-red-skinned grape 
used to make rose and white wines. 
Meliasto, though a simple wine, is not to 
be missed for its fascinating amalgam of 
rose hip tea, strawberry preserves, fruit 
cocktail, roses, and red licorice. 
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N6tios is a good example of the sleek, 
spicy, sharp red wines served in every 
taverna and restaurant in Greece. The 
wine's good grip, more from acid than 
tannin, and its simple dried-cherry fla­
vors make it easy to drink with just 
about any food. 

MANOUSAKIS WINERY 

Nos los 

Crete 

35% syroh, 35% grenoche, 20% mourvedre, 

ond 10% roussonne 

Manousakis Winery, founded in the late 1990s by 
620 Greek-American businessman Theodore Manou­

sakis, is making fabulous wines from a blend of 
varieties commonly associated with the southern 

RhOne, but this time grown on 
the island of Crete. Nostos is 
an intriguing light-bodied red 
with vivid forest floor and wild 
iris aromas and the flavors of 
menthol, licorice, and choco­
late. Delicious with skewers of 
grilled lamb. 

PAPE JOHANNOU VINEYARDS 

Nemeo Old Vines 

Peloponnese 

100% ogiorgitiko 

With its dense berry fruit and hint 
of spice, Pape Johannou's old vines 
Nemea could easily double for an 
old vine zinfandel from California. 
While the regular Pape Johannou 
Nemea is a delicious wine filled 
with attractive licorice and dark 
cherry fl avors, it's this special bot­
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tling that's the superstar. The old vines wine is made 
from the winery's best vineyards at the highest eleva-
tion, where the soil is especially rocky and the vines 
average fifty-five years old. Unusual for Greece, this 
Ncmea is also aged in 100 percent new French oak, 
giving it a sophisticated deep flavor that many other 
Ncmeas lack. 

TSANTALI 

Me riot 

Holkidiki, Mocedonio 

100% merlot 

Tsantali's delicious merlot won't 
remind you of Bordeaux or the Napa 
Valley, but it has a charm all its own. 
Lean, fresh, and a lip smacker, this is 
a light-bodied red with spicy grena­
dine flavors. The perfect sort of red 
wine for a hot, sunny day in Greece. 
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17w skyphos was a deep, 
two-handled d1inking cup jo1· 
eve1yday use. M01·e elaborate 

versions, like these dating 
from possibly as ecnty as theji1'st 

centwy JJ.C., were often macle of 
silve1· o1· gold. 





THE UNITED STATES AND CANADA 

K 
t's often said of the United States and 
Canada that each possesses a pio­
neering spirit, tJ1e vestige of ilie early 
days of their beginnings. Nowhere is 

that pioneering spirit more alive ilian in 
the world of wine. These are ilie two sig­
nificant wine-producing countries in North 
America (Though wine is also being made 
in ilie Guadalupe Valley of northern Mex­
ico, ilie Mexican wine industry is as yet too 
small to command much attention.) Of 

622 course, tile United States is the more dom­
inant player. Ranked fourth worldwide in 
wine production, it makes almost sixty 
times as much wine as Canada, which 
ranks iliirty-ninili. What ilie wine indus-

tries in boili countries share is a palpable 
sense of excitement. Year after year, tJ1e 
number of new producers in both coun­
IJies continues to climb, and ilie quality of 
wines continues to rise dramatically. 

When you think of wine in North 
America, California probably springs to 
mind first. But the Pacific Norti1west is 
emerging as a region of equal stature and 
New York State is producing some of ilie 
best wines it ever has in its long history. 
Plus, some strikingly good wines are be­
ginning to come from places as far-flung as 
Texas, Virginia, and British Columbia We'll 
take a good look at all of iliese and glance 
at several even more unexpected locations. 

Wines are pmduced throughout the United Stales-even in places that 
might, at f irst, seem unlikely, such as beside an enormous mesa in the 
West Texas desert. 



THE UNITED STATES 

THE UNITED STATES: AN OVERVIEW 

T he United States is now arguably 
one of the most dynamic wine­
producing countries in the New 

World. Never before have Americans had 
so much wine of such high quality to 
choose from. Yet, sadly, wine drinking has 
never been an integral part of the culture 
of the United States. Thanks to the twists 
and turns of our idiosyncratic hist01y, soft 
drinks, coffee, milk, and beer are what 
we drink most. Wine, by comparison, 
remains the provence and the passion of 
only a few. As of 1998, just 11 percent of 
adult Americans consumed 88 percent 
of the wine sold in the United States. 

Changes have begun to take 
place. Shifting lifestyles and mount­
ing evidence of wine's health ben­
efits caused wine consumption to 
rise significantly in the mid-1990s. 
Between 1994 and 1998 wine 
became the second fastest growing 
beverage after soft drinks, and the 
trend is expected to continue. The 
number of wineries in the United 
States is greater than ever before­
more than 2,338 in forty-seven states. The 
number of wineries in California alone 
quadrupled between 1965 and 1995. 

Excitement is burgeoning, but just as 
wines from France can't be categorized as 
a single thing, neither can wines from the 
United States. The leading wine-producing 
states-Califomia, New York State, Wash­
ington State, Oregon, Virginia, and Texas­
make wines that are as different from one 
another as Brooklynites are from San 
Antonians. Contrast and variation also 
characterize the climates in the United 
States. The frosty wine regions of upper 
New York State have more in common 
with parts of Germany than with Cali-

I
H~ P;ODUCES WINE 

IN THE 

UNITED STATES? 

~IQ) 

'"I hough it seems hord to believe, 
every stole in the United Stoles pro­

duces wine except three-Aiosko, 
North Dakota, ond Wyoming. No state, 
however, makes a huge amount of wine 
except one: California alone produces 
more than 90 percent of the United 

One of four co'Ueted bottles of 1787 
CMteau Lafite-Lafitte is what 
you'll see on this bottle, along ~uWt 
the letters Th J. The wine is thought 
to have belonged to Ame1·ica ~ third 
president, Thomas Jeff erson. 

fornia. Texas' sun-drenched wine 
regions share more similarities 
with Po1tugal than with Oregon, 
and on it goes. The United States, 

after all, is a vast country-the fourth 
largest in the world, spread over more 
than 3.5 million square miles. 

Given the country's size, it comes as lit­
tle swprise that the history of viticulture in 
the United States is really two separate his­
tories, each independent of the other and 
centered on a separate coast. On the East 
Coast, the first attempts at producing wine 
from European grapes occurred in the 
early decades of the seventeenth century. 
Most ended in failure, including the multi­
ple efforts of Thomas Jefferson, who was 
convinced that Virginia possessed the per­
fect environment for making fine wine. For 
Jefferson and others it was especially frus­
trating to note that wild native American 

f 
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THE UNITED STATES AND CANADA 

VIRGINIA DAR~ 
--~ 

bought to be the oldest branded 
wine in the United States ( dat­
ing from circa 1835), Vuginia 

Dare was named after the first child 
born of English parents in America. 
The wine was made from a grape called 
scuppemong, a native variety that is 
still grown in the South. This white 
Vuginia Dare was originally called 
Minnehaha. There was also a red wine 
called Pocahontas. 

vines grew in hearty profusion all around 
the colonies. Unfortunately, the wine made 
from these native vines tasted pretty odd 
(at least to those who had developed a 
European palate). And so wave after wave 
of immigrants persisted in bringing vines 
with them to the East Coast. And those 
European vines, for their part, continued 

to die of various diseases and pests, 
including the most virulent pest of all and 
one the immigrants could not have known 
about-phylloxera (see page 24). 

Undeterred by such setbacks, settlers 
in New York and Virginia soon began to 
reexamine native grapes, hoping to come 
up with ways of making the wine from them 
taste better. By crossing certain native 
grapes with others, they succeeded. Later 
these new crosses were joined by French­
American hybrid grapes, created mostly by 
French scientists and quickly adopted in 
the United States. By the time of the Civil 
War, the East Coast had a well-established, 
if small, wine industry based primarily on 
native grape varieties, crosses, and hybrids. 

Meanwhile, out West, another wine­
making culture was emerging. In the early 
1700s Spanish explorers and Franciscan 
fathers, moving north from Mexico into 
Texas and southern California, estab­
lished a string of missions, each of which 
had its own vineyard so that wine might 

AMERICA THINKS BIG 

he largest winery in the United 
States, E. & J. Gallo, is also the 
largest winery in the world. 

Industry estimates peg production at close 
to 70 million cases a year-about the same 
amount as the entire country of Portugal. 

The Gallo company's beginnings, how­
ever, could not have been more humble. In 
1983, in the aftermath of the Depression 
and Prohibition, Ernest and Julio Gallo, 
aged twenty-four and twenty-three respec­
tively, decided to start a winery in the then 
dusty farm town of Modesto, in California's 
Central Valley. There were, they realized, a 
few problems with their plan. The brothers 

had no experience with winemaking, no 
eqnipment, no vineyards, no winemaker, 
and no money. 

But by reading pamphlets in the Modesto 
public library on winemaking, by borrowing 
eqnipment, and by taking out loans to buy 
grapes, Ernest and Julio managed to make 
their first batch of wine. Today, at any 
given moment, more people in the United 
States are drinking a Gallo wine than any 
other brand. And while most of those will 
be among Gallo's numerous inexpensive 
wines, the company now also makes fine 
wines, most of which come from grapes 
grown in Sonoma County. 
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Built in 1879 by Finnish sea captain G-ustave Niebaum, Inglenook (the name means a cozy 
nook) was one of the first tmly majestic wine~ies in the Napa VaUey and the fi?·st in the I 627 

valley to have vineyants planted with aU of the red Bontea11X va1ieties. No less fa moltS 
today, the winery is now owned by film di1·ector Francis Fm·d Coppola, who renamed it 
Niebamn-Coppola. 

be made for the Mass. The grapes the 
fathers planted, known simply as mission 
grapes, were of Spanish origin, having 
been brought to Mexico two centuries 
before by the explorer Cortes. As the nine­
teenth centmy dawned, the missions and 
their tiny vineyards stretched beyond San 
Francisco as far north as Sonoma. 

The next big push came with the dis­
covery of gold in 1849 in the Sierra foot­
hills. The gold rush brought risk-taking, 
hardworking adventurers, many of whom 
turned to grape growing and agriculture 
when the mines dried up. California at the 
time was already home to a number of 
rugged individualists from all over the 
world who had come to America's west­
em frontier to seek their fortunes. Two of 
the most successful were the Finnish sea 

captain Gustave Niebaum and the Hun­
garian aristocrat Agoston Haraszthy. After 
founding a prosperous fur trading com­
pany, Niebaum went on to build one of the 
Napa Valley's most impressive wineries­
Inglenook (today film director Francis 
Ford Coppola owns this property). And 
the dashing Haraszthy not only founded 
Sonoma's Buena Vista wine1y but also 
promoted winegrowing with such fervor 
that for years he was called the Father of 
California Wine. In his first year at Buena 
Vista, Haraszthy is said to have imported 
165 different varieties of grapes. 

As a result of the efforts of such men 
as these, viticulture in northern California 
experienced its first boom. By the 1880s 
the West Coast had a thriving wine indus­
try, and the United States as a whole 
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SHIP CHRISTENINGS II 
n the third millennium B.c., a Baby­
lonian sailor, hoping to placate the gods 
and ensure a safe voyage, poured an 

unknown dark liquid over a newly lannched 
ship. The vessel's enterprise must have 
proved successful because ship christening 
not only continued but eventually was taken 
up by the Egyptians, Greeks, and Romans. 

As well as the United States Navy. 
Over the centuries beverages for chris­

tenings have ranged from whiskey to holy 
water. Old Ironsides, the first American 

seemed poised to become a wine-drinking 
nation, much like the countries of Europe. 
It was not to be. Over the next half century, 
the United States wine industry on both 
coasts crumbled under the cumulative dev­
astation of phylloxera, followed by Pro­
hibition, followed by World War I, the 
Depression, and World War II. Though a 
few winelies managed to hang on and a 
few others began operating, the spirit of 
wine in America was substantially sub­
dued. Wme production was modest at best 
Fairly large wine1ies controlled most of 
that production, and most of what they 
made-huge blends of cheap genelic sweet 
wines-tasted just about the same no mat­
ter whose wine it was or what you bought 

A new era was about to dawn, and it 
would begin in California In the 1960s and 
early 1970s a wave of wealthy, well­
educated, independent-minded individuals 
came to northern California with the ideal­
istic notion of struting wineries. In a 
nun1ber of cases these individuals- who 
typically knew little about grape growing­
had other lucrative careers in publishing, 
medicine, education, technology, or law. 

warship to be dedicated, was lannched with 
a bottle of fine Madeira. Champagne became 
particularly popular at the end of the nine­
teenth century, but Prohibition effectively 
ended that extravagance, and cider or water 
were substituted for the duration. 

Today wine is once again used in Navy 
christenings. The wine may be sparkling or 
still, but it is always domestic. Selection of 
the brand, however, is left to the discretion 
of the individual shipbuilder who may (or 
may not) have an expensive taste in wine. _j 

Many wanted a simpler life. Few knew just 
what kind of life they were in for. 

As newcomers, such as the Cake­
breads, Shafers, Jordans, and Davies (of 
Schramsberg), joined the by then estab­
lished vintners, such as the Martinis, de 
Latours (of Beaulieu), Mondavis, and Gal­
los, the California wine industry boomed 
for the second time. Meanwhile, thanks 
largely to the financial support provided 
by Gallo, the enology and viticulture 

BIG CHANGES 

~ 

--.he number of wineries in the United 
Stoles is increasing dramatically. 

This is mode very clear when you com­
pore the number of wineries in 1960 to 
that in 2000 for the stoles below. 

State 1960 2000 
California 256 1,185 
Washington Stole 15 145 
New York Stole 15 140 
Oregon 0 138 
Virginia 0 59 
Texas 1 34 



THE UNITED S TATE S 

school of the University of Califomia at 
Davis became one of the leading institu­
tions of its kind anywhere. The quality of 
Califomia wine soared. By 1980 most wine 
professionals around the world agreed 
that Califomia wines could be considered 
in the same company as the finest wines 
of Europe. 

California's rejuvenation, however, 
would not stop there. The state's success 
would ultimately inspire winemakers 
from New York State to Texas to attempt 
to rival it. Today more than 90 percent of 
all the wine produced in the United States 
is from California. Still, each of the major 
\vine states plays an important, and some-

WINE CONSUMPTION IN THE UNITED STATES 

ccording to the wine industry accounting and research firm Motto, Kryla, and 
Fisher, here's how the country stacks up when it comes to wine drinking in 1999. 
Figures are based on adult per capita consumption measured by case, a case being 

twelve 750 milliliter bottles. (Keep in mlnd that tourism plus prices and the selection 
available sometimes cause residents of one state to buy wine in another.) 

State BaDk Gallons State BaDk Gallons 
Idaho 1 2.82 New Mexico 27 1.02 
District of Columbia 2 2.81 Wisconsin 28 1.00 
Nevada 3 2.55 Louisiana 29 0.92 
New Hampshire 4 2.09 Georgia** so 0.91 
Massachusetts 5 1.90 Michigan 31 0.89 
Connecticut 6 1.88 North Carolina** 32* 0.89 
California 7 1.82 Missouri 33 0.87 
Delaware 8 1.80 Texas 34 0.81 
Rhode Island 9 1.77 South Carolina 35 0.78 
Vermont 10 1.75 Pennsylvania 36 0.77 
New Jersey 11 1.74 Ohlo 37* 0.77 
WashingUin 12 1.66 Indiana 38 0.75 
Oregon 13 1.65 Wyoming 39 0.69 
Alaska 14 1.58 Nebraska 40 0.65 
Florida 15 1.52 Kansas** 41 0.59 
Hawaii 16 1.49 Tennessee 42 0.58 
New York 17 1.43 North Dakota 43 0.57 
Arizona 18 1.38 South Dakota 44 0.54 
Colorado 19 1.36 Alabama 45* 0.54 
Maine 20 1.27 Oklahoma 46* 0.54 
Illinois 21 1.24 Kentucky 47 0.51 
Arkansas 22 1.23 Iowa 48 0.48 
VIrginia 23 1.19 Utah 49 0.43 
Maryland 24 1.14 Mississippi 50 0.37 
Montana 25 1.13 West Vl.rglnia** 51 0.35 
Minnesota 26 1.03 

• mum a stale's rank appears with an asteri8k ('*), the amount of wine consumed per person is practically 
UknticaJ to lhm consumed bg reslden/8 of the stale above it. " 1998jlgures; 1999 figures not aoaiillble . .___ 

l 
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PROHIBITION 

l\\ ore than any other political event 
I\\ in the history of the United 

States, the nearly thirteen-year 
period called Prohibition shaped our 
current drinking patterns. Prohibition 
quashed the budding wine culture in 
America, and we became, almost over­
night, a society that found pleasure and 
solace in hard liquor. The Eighteenth 
Amendment's constitutional ban on the 
manufacture, sale, and transport of all 
beverages containing alcohol officially 
took effect January 16, 1920 (although 
various Prohibition laws were on the 
books of individual states earlier), and 
ended December 5, 1988. It was enforced 
by a set of rules known as the Volstead 
Act, named after its sponsoring Minnesota 
congressman, Andrew J. Volstead. 

At the time the law was enacted, Cali­
fornia had roughly the same number of 
wineries it would have some seventy years 
later-4jlightly more than 700. By the end 
of Prohibition only 140 wineries remained. 
Most were destitute, having barely survived 
by making sacramental and kosher wine 
for priests, ministers, and rabbis (a rash of 
new religious sects had formed} and non­
prescription medicinal wine "tonics" for 
the infirm and convalescent (whose num­
bers greatly increased}. 

times unique, role in the American wine 
industry in general. 

Oregon has become a region specif­
ically suited and devoted to the difficult 
but delicious variety pinot noir. Wash­
ington State has emerged as one of the 
country's top spots for ripe, concen­
trated merlots and cabemet sauvignons. 
And similarly, New York State is proving 
to be prime riesling territory. No other 

The decades before Prohibition had 
been a golden age for wine in the United 
States. Founded by ambitious German, 
Swiss, and Italian immJgrants, the wine 
industry had grown rapidly, unfettered by 
European laws and land rights. American 
wine had won awards in dozens of interna­
tional competitions, including the presti­
gious Paris Exhibition of 1900. A vibrant 
culture or wine with food-not unlike 
Europe's--was just beginning to take hold. 
But the Prohibitionists had been gaining 
power for a decade, led, in many cases, by 
women pleased to use their newfound right 
to vote. In the face of growing antagonism, 
vintners remained surprisingly optimistic. 
Surely wine, the beverage of the Bible and 
Thomas Jefferson, would be exempt, they 
rationalized. After all, weren't immoral 
saloons and public drunkenness, not the 
moderate consumption of wine with meals, 
the Prohibitionists' real targets? In what 
can only be described as naivete or denial, 
even after Prohibition was signed into law, 
many winemakers believed it would be srur 
pended so that the 1920 crop could be har­
vested. To the architects of Prohibition, of 
course, alcohol was alcohol. 

Ironically, during this time grape pro­
duction and home winemaklng increased. 
A veiled provision in the Volstead Act 

rieslings in the country have quite the 
same clarity, lightness, and elegance as 
those from New York. These are the 
kinds of grape-to-ground matches that 
take decades, if not centuries, to figure 
out. The United States lags behind 
Europe in this regard, but the process 
has decidedly begun. 

Of the more than one hundred vari­
eties of grapes grown in the United 
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allowed citizens to make up to 200 gallons 
annually of nonintoxicating cider and fruit 
juices. Nonintoxicating, however, was never 
actually dermed. Brokers and wineries 
immediately began shipping crates of 
grapes, grape concentrates (the most 
famous one, called Vm&-Glo, came in eight 
varieties), and even compressed grape 
"b.ricks" to home winemakers around the 
country. Along with the b.ricks came the 
convenient admonition: "Warning. Do not 
place this brick in a one gallon crock, add 
sugar and water, cover, and let stand for 
seven days or else an illegal alcoholic bev­
erage will result." 

Meanwhile, the bootlegging of powerful 
high-proof spirits became a thriving indus­
try, and the local drinking establishment 
formed a new order for what and how peo­
ple drank. Speakeasy was the name given 
to the raucous illegal saloons that sprung 
up during Prohibition. According to John F. 
Mariani in The Dictionary of American 
Food and Drink, the word derived from the 
English underworld term "speak softly 
shop"-a smuggler's house where one 
could buy cheap liquor. "Designed to shut 
down all saloons, the Volstead Act instead 
spurred more illicit ones to open," Mariani 
writes. ''Thanks to a thoroughly entrenched 
system of graft and police corruption, New 
York [by the end of Prohibition] had more 
than thirty-two thousand speakeasies­
twice the number of saloons closed." 

States, five dominate sales: chardonnay, 
cabemet sauvignon, zinfandel, merlot, 
and sauvignon blanc. While wines made 
from these varieties are, in many cases, 
better than ever before, vintners and 
winemakers have also looked to other 
grapes, especially Rhone and Italian 
varieties. Syrah, grenache, mourvedre, 
and sangiovese are now being made into 
some of the most intriguing wines and 

The hard drinking and notorious behav­
ior carried on inside speakeasies set a new 
tone for alcohol consumption in the United 
States. A glass of zinfandel with roast 
chicken it was not. At the same time, home 
winemaking, however amusingly clandestine 
and resourceful, would ultimately prove 
detrimental to whatever crippled wine indus­
try was left. To provide a quick supply of 
basic grapes the best California vineyards 
were tom out and replanted mostly with 
inferior, tough~kinned varieties that would 
not rot in the boxcar during the long haul 
back East. Over time, an atlluity for fine 
wine was lost, supplanted by a taste for 
sweet, cheap, fortified wine. Even after 
repeal, the desire for sweet, cheap, and 
strong remained. It was not until 1967 that 
fine table wine, rather than inexpensive 
sweet wine, once again led production in 
California. 

Most sadly, Prohibition eviscerated the 
soul of winemaking in the United States­
the collective knowledge, the techniques, 
traditions, and passions th.at are passed 
down from winemaker to winemaker. When 
the wine industry was finally able to rein­
vent itself in the mid-1960s, most of the 
winemakers had no historical knowledge 
and no traditions to rely on. Even R~bert 
Mondavi and Ernest and Julio Gallo-three 
of the most successful vintners of the second 
half of the twentieth century-had to teach 
themselves to make wine by reading books. 

wine blends in the United States, and a 
number of other grape varieties hold 
promise. 

In the end, of course, part of what 
makes winemaking in the United States 
compelling is the freedom winemakers 
have to create whatever sorts of wine they 
want. The strict laws that define wine 
regions in Europe and that govern the 
grape varieties that can comprise specific 
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UNCLE SAM, VINTNER 

he United States government's inter­
est in wine once extended far beyond 
warning labels. According to Thomas 

Pinney, author of A History of Wine in 
America, in the eighteenth century Congress 
actually subsidized winegrowing in Indiana 
and Alabama, hoping to encourage the pro­
duction of an inexpensive national beverage. 
Prohibition put an end to that experiment, 

time seeing it as an aid to economic recovery. 
The Department of Agriculture even built two 
model wineries, replete with shiny, high-tech 
equipment, that were intended to set the stan­
dard for the new American wine industry. 

Unfortunately, the Dry forces still had 
enough congressional clout to shut the 
USDA wineries down before they ever 
crushed a grape. The eqnipment was sold at 
auction, and Uncle Sam's days as a vintner 
were over before they'd begun. 

1 ~~t during the Depression the government 
L nce again got into the wine business, this 

--~--~~------~==~ 
European wines have very few parallels in 
the United States. That said, viticultural 

areas are legally defined in the United 
States, and there a1·e wine laws. Here's a 

look at both. 

AMERICAN 
VITICULTURAL 
AREAS 

D efining a wine by fi rst establishing 

the area from which the grapes can 

come is a well-entrenched concept in 

Europe. In France tllis is one aspect of 

the detailed system known as the 

Appellation d'Origine Controlee. The 
wine Sancerre, for instance, can be only 

made from grapes grown in the appella­

tion SancetTe. 
In the United States the process of 

defining wine regions was begun in 1978 
when the Bureau of Alcohol, Tobacco, and 
Firearms began to draw up requirements 

for establishing the first American Viti­
cultural Areas or A VAs. An AVA is defined 

as "a delinlited grape growing region, dis­

tinguished by geographical features, the 
boundaries of which have been recog-

nized and defmed." On United States wine 
labels such place-names as Napa Valley, 

Sonoma Valley, Carneros, Finger Lakes, 

Willan1ette Valley, and Columbia Valley 

are all A VAs. There are now more than 140 
AVAs in t11e United States. 

At first, it might seem as iliough Amer­

ican Viticultural Areas and European 

appellation systems are similar constructs. 
In fact, iliey are in1mensely different in 

critical ways. The appellation rules in 

WHERE 

THE VINEYARDS ARE 

~ 

State Acres of Vineyards 
(as of 1998) 

California 
New York Stole 
Washington Stole 
O regon 
Texas 
Virginia 

427,000 
31 ,000* 
20,000 
9,000 
3,200 
1,500 

• About 20,000 acres of these 31,000 ore af 
Concord grapes, mast of which are destined 
to become grape juice or jelly, nat wine. 
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European countries do not simply define 

the boundaries of a region. They also 

legally mandate a sweeping array of 

details, from which grape varieties can be 

grown to how the wines must be made. By 

comparison, winemakers in the United 

States are free to plant whatever they want 

and to make wine in almost any way they 
want. Not surprisingly, two wines made 

from the same grape grown in different 

spots within one AVA often taste as though 

they have little in common (though this 

can be true within a European appellation 

as well). Still, "tasting the place" is usually 

more difficult with an American wine than 

with a European one since whatever you 

taste may be the result of something the 

winemaker did rather than a characteristic 
of where the grapes were grown. 

There's another factor. The unique 

character of a site can be said to impart a 

given character to a wine only if that place 

WHO CAME FIR~ -rvv~ ST? ll 
he first American Viticultural 
Area was, curiously enough, 
Augusta, Missouri, approved in 

1980. The largest AVA is the Texas Hill 
Country. At slightly over 15,000 square 
miles, it is larger in size than many 
states, including both Vermont and 
Massachusetts. 

is strictly defined viticulturally. In other 

words, the boundaries of the place have to 

be drawn according to geography and ter­

mir. Wherever the unique geography and 

ten"Oir stop is where the area has to end. 

Several AVAs do not meet this criterion, 

for t11ey are spread over areas that are too f-­
large and too dissin1ilar. In addition, for ~ 

Vineyards grace ViTginia!s Blue Ridge Mountains. Altlwugh the modern Vi1yinia wine 
indust1y is consideTed mere decades old, the state's ji1·st wines were made nem·ly four 
centu1ies ago by the Jamestown colonists. 
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READING A UNITED STATES WINE LABEL 

Name of the winery 

NAPA VALLEY ----- -+-- Wine region 

Grape variety----!---- CABERNET 
SAUVIGNON 
Bosche. Vi:nerard ----l'--- Vineyard 

MOUCIDANDBOTTU08YfR££MAA)(A881:YWJNERY,sTJiBHIA,CA.,USA 
ALCOHOL 13.3!1. BY VOLUME 

Name of the 
producer 

Percentage of 
alcohol by volume 

some prestigious American Viticultural 

Areas there have been considerable argu­
ments among vintners over who's inside 
the territory and who's outside. As a 

result, some AVAs have been defined as 
much by political jockeying as by viticul­
ture. (To be fair, politics have influenced 
European appellations too.) None of this 
means that the area stated on the label is 
irrelevant, only that it is an imperfect 
guide. For the vast majority of wines from 
the United States, the producer's name is 
the indispensable indicator of that wine's 
quality and style. 

THE UNITED STATES' 
WINE LAWS 

T hough winemakers in the United 
States have far more creative free-

dom to make whatever so1ts of wines they 
want than their European colleagues, there 
are several in1portant federal rules and reg­
ulations wine producers must abide by. 
These are administered by the Bureau of 
Alcohol, Tobacco, and Fireanns, under 
whose jurisdiction wine falls. Here is a 
quick summary of the most important laws. 

• When a wine is labeled with an 
American Viticultural Area, 85 percent of 
the grapes that make up the wine must 
come from that AVA 

• In place of an AVA, a wine can also 
be labeled by county-Sonoma County, 
Mendocino County, and so on. When a 
wine is labeled by county, 75 percent of 
the grapes must come from that county. 

• In place of an AVA, a wine may be 
labeled by state. Wines labeled by state 
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LABELS AND POLITICS 

n 1989 the Bureau of Alcohol, Tobacco, 
and Firearms (BATF) issued a contro­
versial regulation requiring wine bot-

tles to carry the warning: "(1) According 
to the Surgeon General, women should not 
drink alcoholic beverages during preg­
nancy because of the risk of birth defects. 
(2) Consumption of alcoholic beverages 
impairs your ability to drive a car or oper­
ate machinery and may cause health prob­
lems." No other country except Mexico 
mandates a warning label on wine, and the 
Mexican label stipulates that abuse (as 
opposed to use) is not good for health. 

Soon after the United States rnie was 
enacted, a well-known Berkeley wine im· 
porter named Kermit Lynch proposed bal­
ancing the warning with a statement about 
wine's benefits. He suggested Louis Pas­
teur's declaration that wine was the most 
hygienic beverage known to man. The 
bureau rnied that the quote was unaccept­
able. Lynch, a man not easily dissuaded, 
tried again suggesting a biblical quote 
about wine's healing properties. Again, the 
bureau ~ected the new text. 

must contain at least 75 percent wine 
from that state. Some states, however, 
require higher percentages. In California 
100 percent of the wine must be from 
California and in Texas 85 percent of the 
wine must be from Texas. 

• When a grape variety is named on the 
label (for example, chardonnay), the wine 
must be composed of at least 75 percent of 
that variety. Again, some states have stricter 
rules. In Oregon this percentage has been 
raised to 90 percent, except for wines made 
principally from cabemet sauvignon, which 
still need only be 75 percent cabemet. 

Finally, Lynch proposed two quotes 
from Thomas Jefferson. The first was 
turned down because, according to the 
BATF, Jefferson had implied that wine 
was healthy. The second read, "Good wine 
is a necessity of life for me." That quote 
was considered acceptable long enough 
for Lynch to print 50,000 labels. Upon 
reconsideration, however, the bureau 
rescinded their decision, and Lynch was 
out the printing costs. 

When William Jefferson "Bill" Clinton 
was elected president in 1992, Lynch 
decided to try one last time. He wrote a let­
ter to the BATF arguing that the phrase 
"necessity of life" did not imply that wine 
was healthful, merely that it was pleasura­
ble. He also questioned whether it was the 
role of a governmental agency to censor 
Thomas Jefferson. Lynch's persistence paid 
off. Later that year the BATF finally 
approved Lynch's request. All bottles of 
wine imported by Kermit Lynch now carry 
Jefferson's statement affirming that wine 
was, for him, a "necessity of life." 

• When a vintage is declared on the 
label, 95 percent of the wine must be from 
that vintage. 

• All bottles of wine made in the 
United States are required to carry a 
warning about the dangers of alcohol and 
to indicate that the wine contains sulfites 
(see page 34). 
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California 
C alifornia is \vine's Camelot-a place 

of sometimes awesome beauty and 
high ideals; a wine region where the 

realm of possibility knows no bounds. The 
third largest slate in the United States and 
not quite three fourths the size of France, 
Califomia now produces more than 90 per­
cent of all wine made in the country. The 
state's wine history goes back more than 
two centuries to the Spanish explorers and 
Franciscan fathers who moved north from 
Mexico and painstakingly built rustic mis­
sions, surrounding them \vith small vine­
yards that could supply wine for the Mass. 
From U10se harsh beginnings the industry 
progressed, becoming remarkably success­
ful in U1e decades after the gold rush, only 
to crumble under the dual devastation of 
phylloxera and Prohibition. It was not until 
the late 1960s-in what might be thought of 

as its second golden age-that California 
once again became a Uuiving wine region. 

Today the conviction that anything is 
achievable is as irrepressible as ever in the 
Golden State. Fine wines are being made 
from a steadily expanding range of grapes, 
an10ng them Rhone and Italian varieties, 
and based on what avant-garde wine­
makers predict, Spanish varieties promise 
to be next At the same time, better and bet­
ter classics are being made, including some 
gorgeously tich cabemet sauvignons. 

California's nearly 1,200 \vine produc­
ers range from extremely large (Gallo is in 
fact the largest wine producer in the world) 
to tiny (some don't have vineyards or a 
winety building, but function by buying 
grapes and occasionally wines to blend). 
About one hundred grape varieties are 
grown in the state, but just six lead the pro-

Rising impressively over a sea of vines, Domaine Cameros' eighleenlh-centw-y chtiteau­
style building was inspiTed by the Chateau de La llfmvuellel"ie, owned by the Champagne 
house of Tai llinge1; a co-owner of the wine1-y. 
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OM~I-torn 

KEY TO CALIFORNIA' S 

WINE REGIONS 

MENDOCINO 

L AKE COUNTY 

TH E S IERRA FOOTHILLS 
1 El Dorado County 
2 Amodor County 

N A P A VA L.L.EY 

SON OMA COUNTY 

CARNEROS 

T H E LIVERMORE VALLEY 

T H E N ORTHERN CENTRAL 
COAST 
3 Sonto Claro Volley 
4 Sonto Cruz Mountains 
5 Monterey County 
6 Moun! Harlan 
7 Carmel Volley 
B Chalone 

THE MIDDLE AND 
S OUTHERN CENTRAL 
COAS T 
9 Paso Robles 

1 0 York Mounloin 
11 Edna Volley 
12 Arroyo Grande 
13 Sonto Moria Volley 
14 Santo Ynez Volley 

NEVADA 

• Bakcrsflcld 

San Bernardino 
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THE UNITED STA TE S AND CANADA 

I ; QUICK SIP ON 1 
CALIFORNIA 

~ 

! • More than 90 percent of the wine 
made in the United States is made in 
California . 

• The state's incredibly diverse yet be­
neficent climate and geography allow 
California wines to be made in a profu­
sion of styles from dozens of different 
grape varieties. 

• California's winemakers are among 
the, most innovative and open

1 
to experi­

mentation in the world. 

duction of fine wines: chardonnay, zinfan­
del, cabemet sauvignon, sauvignon blanc, 
merlot, and pinot noir. The state's wine 
regions cover more than 427,000 acres, 

s3a stretching more than 700 miles from the 

rolling forests of Mendocino in the north to 
the sun-drenched hills of Temecula south 
of Los Angeles. The climate, soil, and geol­
ogy over so vast a territory are markedly 
dillerent. Still, overall California is consid­
ered to be the New World's Med.itenanean, 
for the state's vineyards are blessed by 
such generous, bright swilight that wine­
makers almost never worry about whether 
or not grapes will ripen. Sunlight and 
ripeness mean that Califotnia wines are all 

about cream, not about skim milk. The 
wines have a natural plumpness and extro­
verted fruit. They are, in the words of one 
winemaker, "Here-l-am wines." 

THE LAND 

M illions of years ago, as large tectonic 
plates on the earth's crust repeat­

edly collided with the continent of North 
America, California was formed. It became 

Mount St. Helena, 4,343 feel high, marks the northern boundm-y of the Napa Valle?J 17~e 

volccmo was last active 3 mWion years ago. 



CAL I FORNIA 

CALIFORNIA'S BIGGEST WINE-PRODUCING REGION 

he Central Valley, a vast, hot, 300-
mile-long expanse extending from 
the Sacramento Valley in the north 

to the San Joaquin Valley in the sooth, is 
one of the most fertile areas in the United 
States. The Central Valley produces a full 
60 percent of all the agricultural products 
in California and crushes 75 percent of aU 
the wine grapes. Wmeries here are huge. 
And so are the crops. 

Blended generic wines are the Central 
Valley's bread and butter, with such well­
established finns as E. & J. Gallo (which 

a place of amazing geologic and climatic 
diversity. Almost every kind of climate, 
land formation, vegetation, and animal life 
that can be found anywhere else in the 
United States can be found in California. 
Much of the state, however, is either too 
bone chillingly cold or too tonidly hot to 
be ideal for wine grapes. Close to the 840-
mile-long Pacific coastline people often 
wear down jackets in the summer. Eighty 
miles inland the immense, oval cradle of 
the Central Valley can be as blistering as 
an oven. None of the top wine regions are 
either inland or on the coast All are poised 
between the ocean on the west and the 
inland Central Valley on the east. Thus the 
major wine regions are stacked, one on 
top of the other, up and down the length of 
the state, from Santa Barbara County in 
the south to Mendocino in the north. 

But there's more to the story. Cali­
fornia's fine wine regions exist only 
because of a unique climatic phenome­
non, itself the result of the state's distinct 
topography. As the day warms up and the 
heat in the interior intensifies and rises, 

makes close to 70 million cases, including 
some of the most popular inexpensive wines 
in the world). 

Varietal wines are made here too, espe­
cially in the area around Lodi where 
slightly more than 6 million cases of Robert 
Mondavi Woodbridge wines are made each 
year. And finally, though their production 
is comparatively small, some of California's 
finest dessert wines are made in the 
Central Valley, notably by Quady Wmery, 
makers of the extraordinary, nectarlike 
wine known as Essensia. 

cool winds and fog are sucked in from the 
Pacific through a series of gaps in the low 
coastal mountain ranges. The big yawning 
mouth of the San Francisco Bay, for in­

stance, acts like a funnel for cool winds 
that are drawn in off the ocean and then 
are puUed into Cameros and from there 
up into the Napa and Sonoma Valleys. All 
along the coast a similar cycle of warming 
and cooling is at work. Admittedly, this 
wondrous climatic yin-yang is more dra­
matic in some wine regions than in others. 
Still, it is an essential and crucial aspect of 
California's overall viticulture, for without 
it the state would be full of areas too hot 
to produce fme wine. 

BEGINNING AND 
B EGINN ING AGAIN 

The California wine industry would 
seem to owe its beginnings to divine 

providence. The Spanish explorers who 
moved north from Mexico in the early 
1700s secured their new tenitory- known 
as Alta (Upper) California- with a string 

1-

639 

r 



THE UNITED STATE S AN D CAN A D A 

CALIFORNIA 
DREAM IN' 

ne of the core difl'erences be­
tween the wine industry in 
California and that in Europe is 

the people who run it. The California 
wine revolution of the 1960s and 1970s 
was largely initiated by men and women 
who were not from winemaking families. 
Instead, they were investment bankers, 
professors, pilots, lawyers, doctors, or 
businessmen whose passion for wine 
and fascination with the romantic Ufe­
style making wine seemed to imply 
superseded everything-including the 
fact that many had never planted a 
tomato, never mind a vineyard. 

of missions, each a day's journey from the 
640 next. Wine was required by the missions 

for sacramental ceremonies and by the 
explorers themselves, who needed it both 
for daily nourishment and as solace amid 
the harshness of daily life. 

The name California was used 

officially in Spanish documents 

as ea1·ly as 1542. 

It is believed to come fr-om 

the description of a f abled island 

called California in the sixteenth­

century Spanish novel 

The Exploits of Espland.ian. 

Californian wine, however, almost ctid 
not come to be. According to the writer 
and historian Thomas Pirmey, the Spanish 
authorities decided that the California 
missions would be perfectly well off with 
Mexican wine, which could be shipped 

nort11. But accidents and difficulties along 
the supply route ultimately led California's 
Franciscan fathers to plant vineyards of 
their own. 

The cuttings fuey brought from Mex­
ico were of Spanish origin and were de­
scended from fuose brought there nearly 
two centuries earlier by Heman Cortes. In 
California tl1at grape variety was called 
simply mission, after the missions where 
it was planted. For fue next fifty years, 
all of fue wine made in California was 
made from the mission grape alone. The 
missions' success wifu grape growing 
inspired secular attempts. California set­
tlers began planting small vineyards as 
early as 1783, and by fue 1830s commer­
cial wineries had begun in Los Angeles. 

From fue 1850s onward California's 

future looked bright. The gold rush of 1849 
pumped up tl1e local population (in fue 

An old, wooden wi ne p1·ess at Franciscan 
Vineya1'ds 1·ecaUs em·lim· times. Today this 
tuinm·y and most others in CalijoTnia have 
state-oj-the-aTt, comptLter-contToUed 
pneumatic presses. 
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two years from 1848 to 1850 San Francisco 
alone went from 800 inhabitants to 25,000) 
and created both a new demand for wine 
and a pool of potential vintners. The wine 
industry shifted north first to Sonoma and 
then to Napa, both valleys being better 
suited to viticulture than Los Angeles, and 
some of the great wineries were founded, 
including Buena Vista, Charles Krug, lngel­
nook, and Schramsberg. As if this boom 
was not enough, California's future soon 
took on international possibilities, for the 
mildew odium and the plant louse phyllox­
era had already begun to destroy the vine­
yards of Europe. 

Excitement over burgeoning markets 
notwithstanding, winemaking at the time 

CHINESE =l 
CONTRIBUTIONS 

---eMP--

ith the gold rush of 1849, Chi­
nese immigrants began to 
come to California in large 

numbers. Many were poor laborers and 
farmers who immediately went to work 
for the wealthy new winery owners in 
Sonoma and Napa. From the 1860s to 
the 1880s, Chinese vineyard workers 
cleared fields, planted vineyards, built 
wineries, harvested grapes, and dug by 
hand many of northern California's 
most impressive underground cellars. 
What is now the golf course of Napa 
Valley's prestigious Meadowood resort 
was once a Chinese camp where several 
hundred Chinese vineyard workers lived 
in barracks. According to the historian 
Jack Chen, an economic crisis in the 
late 1870s resulted in agitation against 
Chinese labor and ultimately in the 
Chinese Exclusion Act passed by Con­
gress in 1882. By 1890 most of the 
Chinese in the wine country had fled. 

was tough business. The early California 
vintners had no schools, no technical help, 
little or no knowledge of exactly what 
grape varieties tl1ey were planting, very 
little equipment (even bottles were scarce 
until a bottle-making factory was founded 
in 1862), and no traditions on which to 
rely. Ever willful, Californians forged full 
speed ahead until the mid-1880s when 
phylloxera finally made its way to 
California By 1890 the louse had wreaked 
havoc throughout the state. 

The industry rebuilt itself fairly quickly. 
At the dawn of the twentieth century, 300 
varieties of grapes were being grown in 
California and there were nearly 800 win­
eries. To the vintners at that time, the idea 
that such hard-won success could vanish 
overnight must have seemed unreal. But on 
the sixteenth day of January in 1920 when 

the Volstead Act took effect, Prohibition 
became the law. Almost fourteen years later 

when Prohibition finally ended in Decem­
ber of 1933, only 140 wineries remained. 
Ironically, many had managed to hang on by 
making what the very first California wine­

makers had-sacramental wines. 
Californian vintners were down but 

not out. It would take until the late 1960s 
for winemaking to really get going again, 
but once it did it soared ahead with star­
tling speed. Within a decade California 

became one of the most advanced and 
accomplished wine regions in the world. 
The enormity of the transformation is cap­
tured by the juxtaposition of two facts. 1n 
1966 the best-selling California wines were 
cheap, sweet "ports," often made primarily 
from carignan or Thompson seedless, both 
of which were important grapes at the 
time. Just ten years later, the state's fine 
wines were so good that French judges 
were left reeling when, in the now leg­
endary Paris tasting of 1976, two wines-
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MAKING T HE MOST OF LOUSY LUCK 

A fter a century of absence, phyllox­
era once again surfaced in 
California, in the Napa Valley dur­

ing the mid-1980s. The plant louse immedi­
ately began to destroy some vineyards­
those planted on the rootstock AxRl (see 
page 24)-at an astonishing clip. Vintners 
were stunned and, at first, extremely 
despondent. But many soon recognized a sil­
ver lining in phylloxera's black cloud: The 

Stag's Leap Wine Cellars' cabernet sau­

vignon and Chateau Montelena's char­
donnay-took the first places for red and 

white wine, respectively, beating out such 
exalted wines as Chateau Mouton­

Rothschild or Chateau Haut-Brion and 
Domaine Roulot Meursault-Charmes. 
(Chateau Montelena, like a number of 
wineries in the United States, spells cha­
teau "New World" style- without the 
accent on the a.) 

THE GRAPES 
AND THE WINES 

U nlike most European winemakers, 
Californian winemakers have 

always been free to plant whatever grape 
varieties they want. Of the approximately 
one hundred varieties that are planted in 
the state, the six that dominate fine wine 
production are well known: chardonnay, 
cabernet sauvignon, merlot, sauvignon 
blanc, zinfandel, and pinot noir. 

Some of the most exquisite wines in 
California are made with these grapes, 
and you'll find portraits of them and rec­
ommendations for some of their best pro­
ducers starting on the next page. But in 

destructive pest compelled them to replant. 
With two decades worth of experience and 
scientific data behind them, California's 
vintners could now begin to choose varieties 
and clones of grapes that might be better 
suited to their vineyard sites than the vari­
eties and clones previously planted. Over 
the next several decades, the result, it is to 
be hoped, will be more and more distinct 
wines of even higher quality. 

the late 1980s and 1990s, as wine drinkers 
increasingly felt they'd been there, done 
that with cabemet and chardonnay, much 
of the excitement among winemakers and 
wine drinkers was generated by a slew of 
other grapes, most of them Mediterranean 
in origin. Seemingly overnight, wines were 
being made from a delicious new galaxy 
of grapes including viognier, roussanne, 
pinot gris (some Califomia wineries label 
their pinot gris by its Italian name, pinot 
gtigio ), syrah, petite sirah, mourvedre, 
sangiovese, barbera, and grenache. Of 
these, syrah in particular has proven so 
successful that it is well on its way to 
becoming one of the state's most impor­
tant grapes for fme wines. 

The person who, more than any other, 
unlocked this treasure chest of grapes was 
Randall Grahm, the madcap owner, wine­
maker, philosopher, and resident poet of 
Bonny Doon Vineyard. Gralm1 was the first 
winemaker to produce a string of success­
ful fine wines from dozens of obscure or 
never-before-tried-in-California grape vari­
eties, and his impact on the California 
wine industry has been profound. Just 
when things were getting stale, just when 
the wine industry was drowning in same-



CALIFORNIA 

CALIFORNIA 
WINES 

LEADING WINES 

Cabernet Sauvignon and 
Cabemet Blends red 

Chardonnay white 
Merlot red 
Pinot Noir red 
Riesling white (dry and sweet) 

Sauvignon Blanc white 
(dry and sweet) 

Sparkling Wines white 
Syrah and Rhone Blends• red 
Zinfandel red 

WINES OF NOTE 

Barbera red 
Chenin Blanc white 
Gewurztraminer white 
Marsanne white 
Mourvedre red 
Muscat white (sweet) 
Petite Sirah red 
Pinot Gris white 
Port-Style Wines red (fortified; sweet) 
Roussanne white 
Sangiovese red 
Viognier white 

*The number of vineyards planted with 
syroh is increasing dromotically thanks to 
the wine's quality and burgeoning popular­
ity. Because I think there's no doubt that 
syrah is headed toward becoming one of 
California's mast important wines, as is the 
category of wines known as Rhone blends, 
mast of which ore based primarily on syroh, 
I have included these here in Leading 
Wines (a subjective decision at the time of 
writing this book}. 

ness, Grahm inspired a whole generation 
of winemakers to make us more imagina­

tive wines to drink. 

Of course, greeting these new wines 

with "wine blinders" on would be silly of 

us. Many of the new, up-and-coming 

Mediterranean varieties being made into 

wine should probably be called old, up­

and-coming. Such grapes as barbera and 
petite sirah were first planted by Italian 

immigrants in California as early as the 

1880s. Robust and adaptable, these grapes 
grew happily and made tasty everyday 

wines seemingly no matter where they 
were planted. As a result, such grapes 

were replanted again and again, but an 

entire century would pass before top wine­

makers in California would begin making 

fine wines from these grapes and discov­

ering the places they grow best 

Chardonnay 

8 y all rights, chardonnay-a wine L 
that almost every winery in Cali- ~ 

fornia makes-should be one of the most 

exciting wines in the state. The sheer 

number of them (more than 1,000 pro-
duced each year) would lead you to 

believe that scores are full of personality 

and character. Nothing could be further 

from the truth. Many are simply oily, 
clumsy wines that taste like buttered toast 

soaked in alcohol. What about elegance? 
In fairness, great chardonnay is not 

easy to make, and the sites where the 
grapes are grown is critical. Generally, the 
best-balanced chardonnays come from 

cool regions, or at least cool pockets with­

in a given viticultural area. The clones of 
chardonnay that were planted in Cali­

fornia from the 1960s through 1990 may 

not be ideal for many vineyard sites. In the 
mid-1990s, however, new and better 

clones of chardonnay became available 
for the first time. As winemakers become 
experienced with these new clones, the 
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THE WHITE GRAPES OF 

CALIFORNIA 

Mo1Y~ than one hundt'ed diJJerent white and t·ecl grape vat·ieties grow in California. 
171esefifleen whites a1-e the nwst important 

Chardonnay: Most widely pion ted white 
grope. The source of wines that range from 
blond to extraordinary. Most of the best 
come from cool areas and ore mode by 
winemokers who prize balance over oak. 

Chenin Blanc: Historically used for jug 
wines. Capable of making very tasty fine 
wines, although plantings hove been in 
decline for some time. 

French Colombard: Widely planted in 
less than ideal locations. Grown ot very 
high yields for jug wines. 

Gewiirztraminer: Minor grope in terms 
of production, but some surprisingly 
delicious wines come from it, especially 
when those gropes ore grown in cool areas. 

Marsanne: Makes good, though some· 
whol simple wines on its own and is o 
leading component with roussonne in white 
Rhone-style blends. 

Muscat Canelli, Black Muscat, and 
Orange Muscat: All members of the 
muscat family of gropes and oil used to 
make delightful sweet wines. Muscat Conelli, 
the some os muscat blanc 6 petits groins, is 
the most frequenriy used of the thrae. 

Pinot Blanc: Minor grope but capable of 
becoming o tasty wine. Top producers of 
pinot blanc ore few. 

Pinot Gris: Also known by its Italian 
nome, pi not grigio. Minor grope but 
growing in importance. Turned into light 
quaffing wines as well os more serious, 
creamy wines of substance. 

Riesling: Makes light, refreshing wines 
with delicious fruit and Aorol aromas and 
flavors; often slightly sweet. Also used for 
late harvest dessert wines, some of which 
ore stellar. 

Roussanne: Minor grope in terms of 
production but prized for the elegance of its 
wines. Aromatic. Sometimes blended with 
morsonne in white Rhone-style blends. 

Sauvignon Blanc: Major grope. Makes 
dry wines that range from snappy, citrusy, 
and herbal to creamier, more buttery and 
toasty versions that con seem almost 
chordonnoy·like in Aovor. Souvignon blanc 
is also used, often with semi lion, to make 
botrytized dessert wines. 

Semillon: Minor grope. Used primarily for 
botrytized dessert wines, often in 
conjunction with souvignon blanc, although 
there ore some dry examples. 

Viognier: Very little planted before the 
mid-1990s; more recently, plantings hove 
increased dramatically. The leading white 
Rhone variety. Makes opulent, rich, full­
bodied whites, evocative of honeysuckle 
and melons. 

At tile southem end of tile Napa Valley, 
The Grape Crusher, a bronze statue by 
Santa Fe se~tlpt01· Gino Mil.es, looms 
lat·ge on a hilltop. 
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THE RED GRAPES OF 

CALIFORNIA 

While the varieties of grapes grown in California, both 1-ed and white, number mon~ 
than one hund1-ed, thesejoU?teen 1·eds a·re Ute most signifiront. 

Barbera: Fairly widely planted for use 

primarily in jug wines. Increasingly 

harvested at lower yields to make fine wines 

with good structure and appealing red 

cherry and red raspberry flavors. 

Cabemet Franc: Minor grape; generally 

blended with cabernet sauvignon or merlot in 

California's Bordeaux-style blends, although 

cabernet franc is occasionally found as on 

interesting wine on its own. 

Cabernet Sauvignon: The most 

important of all red grape varieties; capable 

of making powerful. opulent, and complex 

wines that are also ageworthy. Wines made 

from cabernet sauvignon were the first to put 

California on the international wine map. As 

of the late 1990s, the most widely planted 

red grape in California. 

Carignane: The Californian spelling of the 

French grape carignan, historically used in 

jug wines. Increasingly harvested at lower 

yields to make fine wines. O~en blended 

with syroh, mourvedre, and grenoche to 

make Rhone-style blends. 

Grenache: like borbera, fairly widely 

planted for use primarily in jug wines. 

Increasingly harvested at lower yields to 

make high quality, spicy, juicy wines that 

ore o~en blended with syroh, mourvedre, 

and corignane to make Rhone-style blends. 

Also the source of numerous delicious roses. 

Malbec: Not widely planted in California, 

but small amounts are o~en blended with 

cobernet sauvignon, cobernet franc, and 

merlot to make Bordeaux-style blends. 

Merlot: Major grope. Many solidly good 

red wines and occasionally some very 
expensive sensational wines ore made from 

merlot. Used alone and blended with 
cabernet sauvignon. 

Mourvedre: Minor grape in terms of 

production but on essential port of the blend 

in many top Rhone-style wines. 

Petite Sirah: M akes delicious, robust, 

highly tannic wines. DNA testing in the late 

1990s confirmed that what grope growers 

and wineries hove traditionally called petite 

sirah could be several different g rapes, the 

most likely of which is Durif, a cross of the 

Rhone variety peloursin and true syrah. Also 

spelled petite syrah. 

Petit Verdot: Minor grape. like malbec, 
however, tiny amounts of petit verda! are 

often blended with cabernet souvignon, 

cabernet franc, and merlot to make 

Bordeaux-style blends. 

Pinot Noir: Major grope. Capable of 

making complex, earthy, supple wines 
especially when grown in cool areas. Also 

used in sparkling wines. 

Sangiovese: The leading Italian variety for 

fine wines, although making these is a 

challenge. Plantings nonetheless increased 

dramatically in the 1990s. Usually results in 

medium-bodied wines with straightforward 
cherrylike flavors. 

Syrah: Most prestigious and most 

successful of the red Rhone varieties. Makes 

concentrated, deeply colored wines that can 

be rich and complex. O~en blended with 
mourvedre, grenoche, and carignone to 

make Rhone-style blends. On its way to 
becoming one of the most important red 

gropes in California. 

Zinfandel: The second most widely 

planted red grope variety. An enormously 
versatile grape, used for everything from the 

sweetish pink w ine known as white 

zinfandel to rich, jammy, robust wines that 

ore almost purple in color. 
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A CRITICAL THIRD OF A CENTURY 

• In 1964 the tonnage of chardonnay 
grapes was so small that it was not yet 
tracked by the California Agrlcultnral 
Semce; in 1998 more than 330,000 tons of 
chardonnay grapes were crushed. 

• In 1964 there were some 230 winer­
ies in California; in 1998 there were about 
840 in the state. 

overall quality of chardonnay is expected 
to rise. Meanwhile, here are the names of 
some producers whose chardonnays are 
consistently above average. 

Some of the Best 
Char-donnay Producer-s 

ACACIA WINERY 

ARROWOOD VINEYARDS 

AND WINERY 

Au BoN CL I MAT 

BERINGER VINEYARDS 

BYRON VINEYARDS AND W I NERY 

CAKEBREAD CELLARS 

CHALK HILL ESTATE V I NEYARDS 

AND WINERY 

CHALONE V I NEYARD 

CHATEAU MONTELENA WINERY 

CH A TEAU ST. JEAN WINERY 

AND VINEYARDS 

CUVAISON W I NERY 

EDNA VALLEY V I NEYARD 

FAR N I ENTE W I NERY 

FLORA SPRINGS W I NE COMPANY 

FORMAN V I NEYARDS 

GRGICH HILLS CELLAR 

HANZELL VINEYARDS 

• In 1964 there were fewer than five 
women winemakers in California and all 
were self-taught (none had an enological 
degree). In 1998 there were more than fifty 
professionally trained female winemakers 
in California. 

• In 1964 most of the wine served in 
the White House was from France; in 1998 
most was from California. 

HARRISON VINEYARDS 

J. RocHIOLI VINEYARDS 

AND WINERY 

KISTLER VINEYARDS 

L I PARITA CELLARS 

LITTORA l WINES 

LONG V I NEYARDS 

MARCASS I N V I NEYARD 

MAR I MAR TORRES ESTATE 

MATANZA S CREEK WINERY 

MERRYVALE V I NEYARDS 

MORGAN WIN E RY 

MoUNT EDEN VINEYARDS 

NAVARRO VINEYARDS 

PATZ & HALL W I NE COMPANY 

PETER MICHAEL WINERY 

QUPE WINE CELLARS 

ROBERT TALBOTT V I NEYARDS 

AND W I NERY 

e 
PETER MICHAEL 

- - WI!'I.'fiY--

'POINT R O UGE' 

...,l"'ll.,.-" ln.ttfl'VC.'liUtJClt,;,A'I' • ... u .. n-~ u t'\" \'t.:u ..... u 
PIIOUUln•"""lll.'m.lDin rnua.uuw.1 
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SAINTSBURY 

SHAFER VINEYARDS 

SONOMA-CUTRER VINEYARDS 

STAGS' LEAP WINERY 

STONY HILL VINEYARDS 

TREFETHEN V I NEYARDS 

Sauvigrwn Blanc 

California sauvignon blancs are noth­
ing if not underappreciated. The 

very good ones can be absolutely excep­
tional. Racy, keen edged, and refreshing, 
they are arguably the best California 
whites for serving with food thanks to 
their vibrant acidity and clean, fresh fla­
vors. Most such sauvignon blancs are not 
fermented in oak barrels. The sauvignon 
blancs that are barrel fermented (or par­
tially so) are a different story. A few of 
them are delicious, with creamy, round, 

lhm. 

long flavors. But too many of this style are 
manipulated to such an extent and given 
so much contact with oak that they 
become washed out shadows of their for­
mer selves. I think of these deadened 
wines as sauvignon blancs on Valium. 

Sauvignon Blanc in California is 
sometimes called fume blanc. As a group, 
Califomia sauvignon blancs are not stylis­
tically different from wines labeled fume 
blanc. Vintners simply use the name they 
think you'll like best and want to buy. 
Both the oaked and unoaked styles of 
sauvignon blanc are represented by the 
producers below. 

Some of the Best 
Sauvignon Blanc and Fume Blanc 

Producers 

CAKEBREAD CELLARS 

CHALK HILL ESTATE VINEYARDS 

AND WINERY 

CHATEAU ST. JEAN WINERY 

AND VINEYARDS 

DRY CREEK VINEYARD 

FROG 'S LEAP WINERY 

GRGICH HILLS CELLAR 

GROTH VINEYARDS AND WINERY 

HONIG VINEYARD AND WINERY 

HUSCH VINEYARDS 

KUNDE E S TATE WINERY 

LAMBERT BRIDGE WINERY 

VI:"'IFYA.IU MARKHAM WINERY 

MASON CELLARS 

MORGAN WINERY 

ROBERT MONDAVI WINERY 

ST. SUPERY VINEYARDS AND 

WINERY 

SEGHESIO FAMILY VINEYARDS 

SELENE WINES 

SPOTTSWOODE WINERY 

647 



TH E UN I T E D S T A TE S A ND CA N A D A 

Cabernet Sauvignon 

The grape that put California on the 
international map as one of the 

world's top wine regions, cabernet sauvi­

gnon today is arguably the state's single 
most compelling variety, capable of be­

coming wines of enormous structure and 
concentration. Since the late 1980s the 
best California cabernets have gotten 
lusher, richer, softer, and more complex 
by the year as winemakers and viticultur­
ists have continued to refme their meth­
ods for growing the grape and making the 
wine. One of the key elements has been a 
new understanding of ripeness and the 
necessity of letting grapes high in tannin, 
such as cabernet sauvignon, hang on the 
vine long enough for that tannin to 
mature. 

Cabernet sauvignon can also be a 
tean1 player. It is usually the leading grape 
in such Bordeaux-style blends as Insignia 
from Joseph Phelps and Rubicon from 
Niebaum-Coppola. 

.-. 

JOSEPH PHELPS 
Y I ~EYo\ "-U S 

~~nd S£:11")"'""" 

NAflA VAU.l'l' 

Sorne of the Best 
Cabr;met Sauvignon and 

Bo1·deaux-Style Blend Producers 

ARAUJO ESTATE WI N ES 

BEA ULIEU VINEY ARD 

BERING E R VINEYARDS 

C A F A RO CEL L ARS 

CAYMUS V I NEYA RDS 

CH A TEAU MONTELENA WINERY 

C H ATEA U POTELLE W I NERY 

CH A TE A U ST. JEAN W I NERY AND 

VINE Y ARDS 

CH I MNEY RocK 

W I NER Y 

DALLA VALLE VINEYARDS 

DI AM OND CREEK VINE Y ARDS 

DOMI N US E S T A TE 

DuNN VINEYA RDS 

E. & J . G A LLO 

FAR NIEN T E WINERY 

FIFE V I NEYA RDS 

F L ORA SPR I NGS W I NE COMPANY 

FREEMARK ABBEY W I NERY 

G RA CE F A M I LY V INE YA R D S 

HAR L AN EsT A T E 

HARR I SON V I NEYARDS 

JOSEPH PH EL PS V I NEYARDS 

LAURE L GLEN VINEYARDS 

LIV I NGST ON W I NES 

MAYACAM AS VINEYARDS 

MOUNT VEEDER WINERY 

NEWTON VINEYARD 

NIEB A U M -COP P O L A ESTA T E 

WINERY 

OPUS ONE 

P A RADIGM 

P H ILL I P TOGN I V I NEYARD 

RIDGE VINEYA RDS AND WINERY 

R I STOW E S TATE 

ROBERT CR A IG 

ROBE R T MO N D A VI W I NERY 
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ROBERT PECOTA WINERY 

SCREAMING EAGLE WINERY 

SHAFER VINEYARDS 

SILVERADO VINEYARDS 

SILVER OAK WINE CELLARS 

SPOTTSWOODE WINERY 

STAGLIN FAMILY VINEYARD 

STAG's LEAP WINE CELLARS 

STAGS' LEAP WINERY 

SWANSON VINEYARDS AND 

WINERY 

TURNBULL WINE CELLARS 

VIADER VINEYARDS 

VoN STRASSER WINERY 

In Sonoma the Dry CTeek General StoTe, 
built in 1881, is still the valley's favo·rite 
hangout. Wi thin a few miles m·e dozens of 
wine1·iesjam01tSj01· zirifandeL 

Merlot 

T he reputation of merlot in California 
far exceeds the quality of most of the 

wines. In fact, despite the old saw about 
merlot being softer than cabemet sauvi­
gnon, many California versions are about 
as soft as stiletto heels. Much of the prob­
lem has to do with where the grape is 
planted. Thanks to high demand from the 

1990s on, merlot has often been planted 
indiscriminately, regardless of the true 
suitability of the vineyard. 

The great merlots from top vineyards, 
however, are magnificent and hedonistic 
wines. Densely concentrated and very 
plush, these wines can be captivating. 

Some of the Best 
Merlot Producers 

AZALEA SPRINGS 

BERINGER VINEYARDS 

CAFARO CELLARS 

CHATEAU ST. JEAN WINERY 

A N D VINEYARDS 

CUVAISON WINERY 

0UCKHORN V I NEYARDS 

DURNEY V I NEYARDS 

LAMBERT BRIDGE WINERY 

LIPARITA CELLARS 

MARKHAM WINERY 

MATANZAS CREEK WINERY 

PARADIGM 

PRIDE MOUNTAIN VINEYARDS 

ROBERT SINSK EY VINEYARDS 

STAGS' LEAP WINERY 

SWAN S ON VINEYARDS 

AND WINERY 

Pinot Noir 

1 c alifomia pinot noir has been on a 
fast learning curve, getting signifi­

cantly more nuanced and more delicious 
year by year. This is no small achievement 
for pinot noir is one of the most sensitive 
grapes in the world. Everything done or 
not done to it, every aspect of viticulture 
and winemaking, seems to show through 
in the flavor of the final wine. 

The styles of California pinot differ 
considerably from producer to producer. 
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Still, on the whole, California pinot noirs 
are fairly dependable, especially in compar­
ison to Burgundies, which are the vinous 
equivalents of manic-depressives (very high 
quality or very low; not much stuff in the 
middle). However, tl1e flavor of pinot noir­

no matter where it's grown-can vary con­
siderably from vintage to vintage. 

Some of the Best 
Pinol Noi1· ProduceTs 

ACAC I A WINERY 

ANCIEN 

Au BoN CL I MAT 

BABCOCK VINEYARDS 

CALERA W I NE COMPANY 

CARNEROS CREEK WINERY 

DAVID BRUCE WINERY 

DAVIS BYNUM W I NERY 

DOMA I NE CARNEROS 

ETUDE W I NES 

FLOWERS VINEYARD AND 

W I NERY 

FOXEN V I NEYARD 

GARY FARRELL WINES 

HANZELL VINEYARDS 

HARTLEY 0STIN I 

IRON HORSE V I NEYARDS 

JOSEPH SWAN VINEYARDS 

J. ROCHIO LI VINEYARDS 

AND W I NERY 

L I TTORAl W I NES 

LYNMAR WINERY 

ROBERT MONDAV I W I NERY 

RoBERT MUELLER CELLARS 

SAINTSBURY 

SANTA BARBARA W I NERY 

STEELE WINES 

TALLEY V I NEYARDS 

W IL L I AMS•SELYEM 

WINERY 

Zinfandel 

U ntil cabemet sauvignon superseded 
it in 1998, zinfandel was the most 

widely planted red grape in California. 
Although a large percentage of these 
grapes are turned into slightly sweet, mild 
tasting, inexpensive white zinfandels, the 
very best grapes are made into the real 
stuff: janm1y, mouthwatering, big-fruited 
dry red zinfandels that can be as lovable 
and inesistible as puppies. 

Some of the most prized vineyards in 
California are those planted with old 

zinfandel vines. These gnarled, twisted 
vines have low productivity, but the grapes 

often make for wines of amazing richness 
and depth. Though the term old vines 
has no legal definition, if you see it on a 
label it generally signifies that the wine 
can1e from vineyards in continual produc­

tion for at least forty years and 
sometimes more than a hundred. 

While zinfandel is often called 
America's grape (no place in Europe 

produces a wine by that name), it is 
of European descent. In the late 

1990s DNA testing revealed 
that zinfandel is the same as 
the Italian grape primitivo, 
although curiously, historical 
records indicate tl1at zinfandel 
arrived in Califomia before 
primitivo arrived in Italy. Fur­

ther DNA testing revealed that 
zinfandel (primitivo) is closely 
related to the grape plavac 
mali and probably originated 
on the Dalmatian Coast of 
Croatia. 
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Some of the Best 
Zinfandel Producers 

A. RAFANELLI WINERY 

BALLENTINE VINEYARDS 

CHATEAU POTELLE 

E. & J. GALLO 

EBERLE WINERY 

ELYSE WINERY 

FIFE VINEYARDS 

GRANITE SPRINGS WINERY 

GREEN & RED VINEYARD 

HARTFORD COURT WINERY 

HENDRY 

JOSEPH SWAN VINEYARDS 

LAVA CAP WINERY 

LOLONIS WINERY 

MARIAH VINEYARDS 

MINER FAMILY VINEYARDS 

MoNTEVINA WINERY 

PEACHY CANYON WINERY 

RAVENSWOOD WINERY 

RIDGE VINEYARDS AND WINERY 

ROSENBLUM CELLARS 

ST. FRANCI S VINEYARDS 

AND WINERY 

STEELE WINES 

STORYBOOK MOUNTAIN 

VINEYARDS 

SUTTER HOME WINER Y 

TURLEY WINE CELLARS 

Rhone-Style Wines 

C alifomia wines based on grapes 
native to France's Rhone Valley have 

become some of the most successful new 
reds, whites, and roses in the state. The 
red and white wines are made from a 
single grape variety-the red grape syrah 
or the white grape viognier, for example-

or from a blend of different varieties. Red 
Rhone blends are generally composed of 
syrah, grenache, mourvectre, and/or cari­
gnane. White RhOne blends, which are not 
as common, are most often made up of 
viognier, marsanne, and roussanne. 
Blended wines are given proprietary 
names, such as Le Cigare Volant from 
Bonny Doon and Le Mistral from Joseph 
Phelps Vineyards. RMne-style roses 
(some of the most exciting of any roses 
made in California) can be blends of sev­
eral varieties, but grenache usually plays 
the dominant role. 

Some of the Best Producers of 
RhiJne-Style Wines 

A LBAN VINEYARDS 

ANDREW MURRAY VINEYARDS 

BONNY 000N VINEYARD 

CALERA W INE COMPANY 

00MAINE DE LA TERRE ROUGE 

EBERLE WINERY 

EDMUNDS ST. JOHN 

FIFE VINEYARDS 

JOSEPH PHELPS VINEYARDS 

LA JOTA VINEYARD 

McDOWELL VALLEY VINEYARDS 

0JAI VINEYARD 

QUPE WINE C E LLAR S 

THACK E RY & Co. 

ZACA MESA WINERY 
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SPARKLING S I BLINGS 

AND FIZZY F AMILIES 

fJ ere's how California's sparkling 
f! wine companies relate to some 
well-known European houses. 

Domaine Carneros 
TaiHinger, France; co-owner 

Domaine Chandon 
M oiH Hennessy louis VuiHon, France; 
owner (also owns Moet & Chandan 
and Veuve Clicquot) 

Gloria Ferrer Champagne Caves 
Freixenet, Spain; owner 

Iron Horse Vineyards 
laurent-Perrier, France; partner 

Pacific Echo 
Moet Hennessy l ouis VuiHon, France; 
owner (also owns M oet & Chandan 
and Veuve Clicquot) 

Piper Sonoma 
Remy Martin, France; owner 

Roederer Estate 
l ouis Roederer, France; owner 

Spar/ding Wines 

M any wine drinkers assume that no 
matter how good a California spar­

kling wine is, a French Champagne will al­
ways be better. On this point, many wine 
drinkers are wrong. Admittedly, the great 
Champagnes are masterpieces, and once 
upon a time no other sparklers came even 
close to matching them in elegance and 
appeal. But it's s imply no longer true that 
California sparkling wines are lower-rank 
substitutes. In fact, the quality of the top 
California sparkling wines is now so high 
that one can only think of them as 
Champagne's peers. Different in flavor, 
yes, but definitely not second-class. 

Some of the Best California 
SpaT/ding Wine Houses 

00MA I NE CARNEROS 

00MAINE CHANDON 

GLOR I A FERRER CHAMPAGNE 

CAVES 

IRON H OR S E VINEYARDS 

JoRDAN J WINE COMPA NY 

MUMM NAPA VALLEY 

PACIF I C EcHO 

ROEDERER EST ATE 

5CHRAMSBERG V I NEYARDS 

I'm talking here of the best California 
sparkling wines made by the methode 
champenoise, in which the fermentation 
that causes the bubbles takes place inside 
each individual bottle. By contrast, inex­
pensive, basic fizzies, such as Andre, Tott's, 
and Cook's are made in large tanks by the 
easier, faster, cheaper Charmat process. 
These are definitely not in the san1e class. 

For the best California sparklers the 
patJ1 to excellence was neither simple nor 
sb:aightforward. The story begins in Sono­
ma in the mid-1890s when three brothers, 
Czechoslovakian immigrants named Korbel, 
made California's first sparkling wines. Old 
ledgers indicate that tJ1e Korbels used sev­
eral grapes, including chasselas, tiesling, 
tranliner, and muscatel, and that they made 
their sparkling wine by the Champagne 
method. 

Despite this promising beginning, t11e 
period from Prohibition to the 1960s was a 
kind of Dark Ages for California sparkling 
wine. Most of the sparklers produced 
were cheap, frothy Charmat method 
wines. Only Korbel and the Napa Valley 
winery Hanns Komell continued to make 
methode champenoise sparklers. But with 
the founding of t11e then tiny Schramsberg 
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CALIFORNIAN SPARKLERS 
AND FRENCH CHAMPAGNE 

he temptation to compare Cali· 
fornia sparkling wines and French 
Champagnes is inevitable. Here is a 

look at how the two types of wine are made, 
the styles in which they are produced, the 
aging each undergoes, and a host of other 
factors that influence how each tastes. 

With Champagne many of these factors are 
mandated by law, which is not the case in 
California. This chart features California's 
methode champenoise producers; it does 
not consider wines made by the Charmat 
(bulk) process, such as those of Andre, 
Cook's, or Tott's. 

CALIFORNIA FRANCE 

WlnemaldDg Teehnique Methode champenoise Methode champenoise 

Grapes Chardonnay, pinot noir, Chardonnay, pinot noir, 
and occasionally pinot and pinot mennier 
mennier and pinot blanc* 

Types of Nonvintage with some Virtually all firms make 
Sparklhlg Wine vintage and prestige nonvintage and, in 

cuvte wines exceptional years, 
vintage and prestige 
cuvte wines 

Styles of Wine Golden, blanc de blancs, rose, Golden, blanc de blancs, 
and blanc de noirs and rose 

Degrees of Sweeuess Levels not regnlated by law Brut: less than 1.6% sugar 
but most top producers Extra dry: 1.2 to 2% sugar 
follow the European Sec: 1. 7 to 8.6% sugar 
standard for brut and extra dry. Deml-5ec: 8.85 to 5% sugar 
Other levels are rarely made. Doux: more than 5% sugar 

Number of Wines in Approximately 20 to 60 Generally 30 to 60, 
a Nomtntage Blend depending on the winery depending on the winery 

NIOIIber of Dtfferent Years Usually 1 to 2 years Usually 4 to 6 years 
in a Nomintage Blend 

Length of Aging on 18 months to 6 years, 15 months minimum for 
Yeasts Before Release depending on the winery nonvintage; 3 years 

and type of wine minimum for vintage; 
prestige cuvte are commonly 
aged for up to 7 years 

Yearly Production Approximately 2 million cases Approximately 20.5 
million cases 

Souree of Grapes Most firms grow a substantial Most fi.rms buy the llll\lority 
amount of their grapes of their grapes from the 

region's 16,000 growers 

VIneyard CJJnuUe Generally cool Cool 

Son Varies considerably depending Mainly chalk 
on the vineyard 

•Korbe~ the exception to most other California m~lhode champenoise wimm~ uses chardmmay. pi1Wt 1Wir, 
chenin blanc, and Prtnu;h colombard grapes. 
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winery in the mid-1960s, a new age for 

California sparkling wine dawned. The 

first Schramsberg wines were made with 

chardonnay-a grape that was scarce in 

the 1960s. Sclu·amsberg's sparklers quickly 

outclassed evety other California sparkling 

wine being made. 

Schramsberg's sparklers and the 

emerging fme wines of California in gen­
eral did not go unnoticed by the Chanl­

penois themselves. Not only were certain 
parts of California well suited to chardon­

nay and pinot noir, but land in Califotnia­

unlike land in Champagne-was both 

available and affordable. (Chan1pagne is a 

delinlited area. Virtually all of the best land 

has already been planted, and vineyards 

rarely come up for sale.) In 1973 the famous 

Champagne house Moet & Chandon pm­
chased 200 acres in the Napa Valley and, 
with an initial2.5 million dollar investment, 

established Domaine Chandan. The ball 
was set in motion. Over the next fifteen 

years, some half dozen of the top Cham­
pagne finns plus the world's two largest 

sparkling wine finns-the Spanish giants 

Freixenet and Codorniu-would set up 

joint ventmes or subsidiati es in California 
There are now more than thirty wineries 
in California that make methode cham­

penoise spru·kling wine, including many 

finns that specialize in both spru·kling and 

still wines (examples of the latter include 
Iron Horse, Jordan, and Wente). 

So what makes the best Califotnia 

sparkling wines distinctive, and why did 
they improve dramatically in quality in the 

1980s and 1990s? Their specialness is 

based on their finesse, clatity, nuance, and 

focus. Contrary to what is often written, 

the finest Califotnia sparklers are not 

heavily fruity (considered a fault in a 

spru·kling wine) but instead often have a 

gossruner lightness and purity of flavor. 

What you won't fmd as much of in most 

California sparklers, however-which you 

will in Champagne-is an evocative bis­
cuity, bread doughy, yeasty quality. 

The rapid improvement in quality was 

based on two factors. First, a shift in the 

location of vineyards away from warm 
areas and towru·d distinctly cool places, 

such as Cameros and the Anderson Valley. 
And second, a move away from using 

THE SPIRITS OF 

CALIFORNIA 

T he best of California's brandies, 
grappas, and eaux-de-vie are made 

by a small group of distillers known as 
the Artisan Distillers of California. These 
distillers handcraft their products in tiny 
lots, using traditional European meth­
ods, alembic stills, and extremely high 
quality fruit, including heirloom varieties 
of apples, peaches, pears, and natu­
rally, grapes. 

Some examples not to be missed: 
Germain-Robin brandy (the single finest 
brandy from the United States and one 
that could best most Cognacs) and the 
vividly sensual grappas and eaux-de­
vie from Bonny Doon Vineyard and 
St. George Spirits. 
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WHAT'S IN A YEAR? ll 
n general, vintages matter less in 
California than they do in Europe. The 
state's benevolent, fairly uniform cli· 

mate means that California wines are, for 
the most part, dependably good year after 
year. This doesn't mean that a producer's 
wines taste the same every year or that 
you'll like every vintage of every wine 
equally well. The point is simply that truly 
miserable vintages are not something most 
California wine drinkers have to worry 
about coming across. 

Unlike many wine regions in the Old 
World, California's wine regions are usually 
threatened neither by rain during the har­
vest (potentially waterlogging or rotting 
the grapes), nor by severe frost during the 
spring (possibly killing the fragile young 
shoots), nor by short cool summers (mak· 

Champagne as a role model for making 
California sparkling wines. Ironically, once 
California sparkling winemakers stopped 
applying precisely the same philosophy 
and principles used in Champagne and 
made wines based on their own experi­
ence and instincts, the wines improved. 

So, what's pruticular to California 
sparkling wine? 

• California's benevolent climate (un­
like the more marginal climate in 
Champagne) allows vintage sparkling 
wines to be made every year. As a result, 
several California sparkling wine fums vin­
tage date all their wines. Other California 
fums follow the traditional French prac­
tice of making nonvintage wines. 

• The top California sparkling wines, 
like the top Champagnes, achieve their 
nuance and complexity through blending. 
The best California sparklers are blends 

ing fnll ripening virtually impossible). 
Nature tends to be on a Californian win&­
maker's side. 

When a California wine does seem to 
change a lot from one year to the next, it's 
often for reasons other than climate. The 
producer may have lost an important 
source of grapes. Or, in the most ironic se&­

nario of all, maybe the wine was so suc­
cessful the producer decided to make more 
ot it, necessitating buying grapes from 
other, less ideal vineyard areas to blend 
with the best grapes. (This very phenom&­
non resulted in a small ocean of mediocre 
merlot in the late 1990s.) Thus, in any 
given year, the character of some wines 
may deteriorate somewhat, though the 
reverse happens too, and every year some 
wines prove surprisingly good. 

of from twenty to sixty separate still 
wines. The goal of blending this many 
wines is to marry them in such a way 
that they do not cancel each other out 
but, rather, coalesce into a compelling, 
synergistic whole. It is an amazingly 
difficult skill, which in California, as in 
Champagne, requires years of expe­
rience to master. (Most of the finest 
California sparkling wine firms make 
only brut-very dry-wines. Sweeter 
styles of sparkling wine, such as extra dry 

or derni-sec, are made by only a handful of 
these \vineries.) 

• In addition to a regular bottling, 
many California spru·kling wine fums also 
make a blanc de blancs (literally, white 
from whites), made entirely from char­
donnay grapes, and/or a blanc de noiTs 

(white from blacks; red grapes are often 
referred to as black in France), made 
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r olifornio vineyards ore postoral 
- from the ground, but from the air, 

they ore striking-<>lten set off against a 
breathtaking backdrop of coastal moun­
loins, volcanoes, and the sparkling Paci­
fic. There ore several companies that 
offer vineyard tours by air, via plane, 
helicopter, glider, or balloon. Some have 
fixed packages and roles, others tailor 
tours to the customer's interests. Here ore 
a few of them. 

Above the Wine Country 
Balloons and Tours 
2508 Burnside Rood 
Sebastopol, CA 95472 
18001 759-5638 

Bravo Helicopters 
3401 Airport Drive 
Torrance, CA 90505 
131 Ol 325-9565 

Bridgeford Flying Service 
Napa County Airport 
2030 Airport Rood 
Napa, CA 94558 
1707) 224-0887 

Crozy Creek Soaring 
P.O. Box 575 
1 8896 Grange Rood 
Middletown, CA 95461 

II 1707) 987-9112 

entirely from the red grape pinot noir, 
sometimes witil a small an1ount of the red 
grape pinot meun.ier blended in. 

• Several Califomia sparkling \vine 
fums also make a top-of-tile-line sparkling 
wine tilat would be equivalent to a pres­
tige cuvee in Champagne. Among tilese 
are Roederer Estate's VErmitage, MUJllffi 
Napa Valley's DVX, Domaine Chandan's 
Etoile, Schramsberg's J. Schram, and 
Domaine Cameros' Le Reve. 

Dessert and 
Port-Style Wines 

Califomia's dessert wines and Pmt­
style wines are like gems kept hidden 

in the jewelry box. Quietly over the last few 
decades, willie seemingly few people were 
taking notice, some have become sin1ply 
extraordinary. 

Dessert wines in California gener­
ally fall into one of three broad groups: 

• Botryt.ized wines made from sauvi­
gnon blanc and semillon, and modeled on 

Sautemes 
• Late harvest wines, usually 

made from riesling 
• Wines from the muscat 

family of grapes, modeled on 
soutilem French and Italian 
dessett wines 

Sauternes-style wines 
are rare and very difficult to 

make in California since tile 
state tends to be eitl1er loo dry and 

hot or too cool for tile perfect forma-
tion of tile noble rot, Bot1ytis cinerea. 

However, in 1957 Beringer's famous wine­
maker Myron Nightingale made California's 
frrst botryti.s induced sweet \vine by inocu­
lating already harvested grapes witil bot:ry­
tis spores in a laboratory. Today one of 
Califomia's most devastatingly luscious 
dessert \vines is Betinger Vineyards Night­
ingale made from botrytis-inoculated 
semillon and sauvignon blanc grapes. 
Because it is still handcrafted much in tile 
way Nightingale himself made tile frrst 
such wine, only sixty lo thre~> hundred 
cases of half-bottles are made each year. 

Late harvest rieslings are generally 
made by letting the grapes hang for an 
extended period of time on the vine and 
then stopping the wine's fermentation 
early, tilereby leaving some natural sweet­
ness in t11e wine. Truly great late harvest 
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HOW TO MARRY 
RICH 

I=' rom Thanksgiving well into the win-
ter, when much of America is din­

ing on the sort of hearty roasts and hot 
stews that could easily figure into a 
Dickens novel, Californians are feasting 
on a wholly West Coast indulgence: 
huge Dungeness crabs. Accompanied 
by crusty loaves of sourdough bread 
and washed down with glasses of cold 
chardonnay, Dungeness crab may well 
be the best use California chardonnay is 
ever put to. Though there are more than 
4 ,000 species of crabs in the world 
(and more of these live off the coasts of 
North America than anyplace else), 
there are only o few that serious eaters 
need to know about, and the most deli­
cious among these is arguably the 
Dungeness, 38 million pounds of which 
ore landed on overage every year. 
More than 20 percent meat by weight 
and weighing about four pounds each, 
Dungeness crabs ore prized for their 
pure, succulent, sweet Aavor. As a 
result, they' re often served cold with 
nothing more than warm melted butter 
as a dipping sauce. Which is where 
chardonnay comes in. Rich, buttery, 
and yes, sweet on its own, chardon­
nay's Aavors mirror o lump of butter­
drenched crabmeat like no other wine 
con. The best chardonnays of all in this 
regard are those that aren't massively 
oaky. It's hard to taste the ocean if all 
you can smell is a lumberyard. 

rieslings are, like botrytized wines, excep­
tionally hard to make (many turn out to be 
dull sweetish wines without verve, grip, 
real lushness, or complexity). The best are 
two of the most scrumptious dessert 

wines in all of California-NavaiTo Vine­
yards' Cluster Select Late Harvest White 
Riesling (made only in exceptional years 
from grapes grown in the Anderson Valley, 
which is sometimes humid enough for 
botxytis to occur) and Chateau St. Jean 
Special Select Late Harvest Johannisberg 
Riesling from the renowned Belle Terre 
Vineyard also in the Alexander Valley. 

Southern French and Italian des­
sert wines are the inspiration for the 
utterly easy to love, wonderfully delicious 
dessert wines made from muscat grapes. 
Muscat is actually a large ancient family of 
grape varieties that were spread throughout 
the Mediterranean by the Phoenicians and 
Greeks. In California the leading muscat 
vruieties are muscat canelli, orange muscat, 
and black muscat. All muscat grapes are 
known for their captivating aromas. 

Muscat wines are usually not quite as 
syrupy or voluptuous as other dessert 
wines but, instead, are riotously fresh and 
full of racy mandarin orange, melon, and 
apricot flavors. They are some of the most 
charming (if underappreciated) sweet 
wines from the state. The leading Califomia 
wineries for world·dass muscats are Quady 
and Bonny Doon. In 1980 Quady produced 
a sweet orange muscat called Essensia and 
then in 1983 a black muscat called Elysium. 
Each is an epiphany of pleasure. Similarly, 
Bonny Doon's muscats are so luscious they 
can make you weak-kneed. Try Bonny 
Doon's muscat Vm de Glaciere, a study in 
elegance, and Bonny Doon's Ca' del Solo 
Moscato del Solo, a fizzy geyser of orange 
blossoms and apricots. 

California Port-style wines are a 
mixed bag. In the past, many were simply 
inexpensive syrupy-sweet wines made 
from rather poor quality, overripe grapes. 
While such "ports" still exist, the best 
California Port-style wines are made by a 



658 

T H E U N I T E 0 5 T A T E 5 A N D C A N A D ..;A..;...., __ _ 

handful of wineries that generally use tra­

ditional Portuguese grape varieties, such 
as touriga nacional, tinta clio, and tinta 
rotiz. There are also, however, some excel­
lent examples made from zinfandel and 

petite sirah. Again, Quady is the leader, 
with a magnificently rich, citrusy, mocha-y 
Port called-playfully-Starboard. (The 
United States goverrunent allows vintners 
to use the word P01t, even though most 
other countries refrain from the designa­
tion out of respect for Portuguese law 
which stipulates that true Port can only 
come from the geographically delimited 

region of the Douro Valley in Portugal.) 

THE VINEYARDS 
AND MAJOR 
WINE REGIONS 

C alifornian vineyards themselves are 
i11Ul1ensely varied. Many are viticul­

turally state-of-the-art and equipped with, 

among other devices, computerized sen­
sors to track such environmental informa­
tion as the moisture in the soil. Only the 
high-tech vineyards of Australia and New 
Zealand can rival California's sophisti­
cated vineyard designs and multiple u·el­
lising systems. At the san1e time, you can 
go to many California wine regions and 

NAPA VALLEY 

bout 55 miles northeast of San 
Francisco, U1e Napa Valley is Cali­
fornia's best-known and most 

renowned \vine region, even though it is 
responsible for an astoundingly small 
amount of all the wine produced in the 
state-just 4 percent. Its fame (and infan1y) 
is derived from an eventful conmlingling of 
history and hUlllanity. For almost a century 
and a half, the valley has attracted a m(\jor-

still fmd vineyards with old zinfandel 

vines (dating back to the 1940s or earlier) 
standing-not trellised-looking like soli­
tary Rumpelstiltskins with thick, craggy 
tmnks and long tresses of leaves that 
sprout from the heads of the vines and fall 
to the ground. (Though old-vine vineyards 
can be difficult to care for and usually give 
smaller crops, many are nonetheless 
prized because the grapes they do yield 
usually have a highly concentrated flavor. 
Thus many old vineyards are not taken 
out and replanted using modem tech­
niques, even though those techniques are 
certainly well known and \videly used.) 

What follows is a look at the major 
wine regions of California (California has 

some 81 American Viticultural Areas. 
They can be large or tiny, and some A VAs 
are located within others.) After exploting 
the fanliliar regions of Napa Valley, 
Sonoma County, and Cameros, we'll 
travel more or less north to sout11 through 
Mendocino and Lake counties, the Sierra 
Foothills (Amador and El Dorado coun­
ties), Livem10re Valley, tile n01them 
Central Coast (from the San Francisco 
Bay south to and including Monterey), and 

the nliddle and southern Central Coast 
(from Paso Robles south to the Santa 
Ynez Valley). 

ity of the most ambitious, dashing, and out­
spoken vintners in the United Stales. 

Where else but in the Napa Valley 
would a palatial wine estate (Inglenook) 
be built by an adventurous Finnish sea 
captain named Gustave Niebaum and sold 
more t11an a hundred years later to a super­
star film director named Francis Ford Cop­
pola? Where else but in the Napa Valley 
would an Olympian monolith called Opus 
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One be built by two of the world's leading 
vintners, Robert Mondavi and Baron Phi­
lippe de Rothschild? Where else but in the 
Napa Valley would the first California wine 
to cost $100 a boUle be made, not to men­
tion the fll'St to cost $200? (The wines are 
Diamond Creek Cabemet Sauvignon Lake 
Vineyard 1987 and 1992, respectively.) 
Where else but in the Napa Valley would 
the world's largest charity wine auction be 
held, raising millions of dollars ($9.5 mil­
lion in 2000) each year? 

Critics say Napa Valley has an ego. But 
what it really has is a gargantuan appetite 
for life and a palpable hunger for success. 
You can taste it in the wines. While the 
Napa Valley is not the only California 
region to make great wine, it consistently 
makes a good share of the most polished, 
classy, and complex wines in the state. 
The Napa Valley's reputation as the pre­
mier \vine region in the United States is, 
however, not due solely to the quality of 
its wines and the hard-driving will of its 

vintners. Some of the credit must also be 
given to the relentless prophesying of a 
single man-Robert Mondavi, patriarch of 
the Robert Mondavi Winery and tireless 
crusader for California's place in the \vine 
empyrean. Mondavi, whose father sold 
grapes to home winemakers during Prohi­
bition, constantly rejected a second-place 
status for California behind the great wine 
regions of Europe. His credo that Cali­
fornia wines belong in the company of the 
greatest wines of the world would eventu­
ally become-in the Napa Valley at least­
not a goal, but a given. 

The Napa Valley was once lwme 

to many thousands of 

Wappo Indians, even tlwugh 

there is almost no t-race 

of an Indian population in the 

vaUey today. The word napa 

comes f-rom the Wappo dialect 

and means plenty. 

One of two identical, and often photographed, signs welcoming visitors 
to the Napa Valley. When llwji1·st welcome sign was enxted in 1950, 

it was pmbably more llwn a lillle presmnptuous to suggest 
llwt the valley was world famous. 

17w "bolUed poetry" quote comes from 
Robe1·t Louis Stevenson. 
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The valley proper is small and neatly 

framed. Stretchlng 30 miles long and rang­
ing between 1 and 5 miles wide, it begins 
at a bay, ends at a volcano (Mount St. 
Helena), and is flanked on each side by 
mountain ranges. The Napa Valley wine 
region, however, extends beyond these 
borders to incorporate parts of the moun­
tains themselves and smaller valleys nes­
tled high up in the mountains. Though the 
main valley looks geographically uniform, 
nothing could be fu rU1er from the truth. 
The volcanic eruptions that occurred here 
two million years ago have left the valley 

with almost three dozen different soil 
types belonging to eight of the twelve 

major soil classifications found world­
wide. The ground itself is also subtly irreg­

ular, with numerous benches, terraces, 
canyons, and fans that have been cruved 
out or pushed up from ilie valley floor. 
Thjs geologic potpourri coupled with 
highly independent wi.nemaking styles 

MUD BATHS l 
.....--~ 

alistoga, the northernmost town 
in the Napa Valley, is famous for 
its spas specializing in mud 

baths. The mud, which is rich in vol­
canic ash, contains minerals and sea 
snlts reported to detoxify and regener­
ate the body (a welcome concept for 
tourists who find they've been a bit 
overenthusiastic in their visits to the 
valley's numerous wineries and restau­
rants). The first Calistoga spa offering 
mud baths, Indian Springs, opened in 
1860 and is still in operation. II 

means that wine estates next door to one 

anoilier often make wines tl1at taste to­
tally different 

The valley's geologic diversity is under­
scored by its vruiable clin1ate. A person 

Bom in 1913, Robert Mandavi has been one of Napa Valley's, and Calif ornia's, most ardent 
advocates. After a biller split. with his brother Peter in the late 1950s, Mandavi left Charles 
Krug Winery (which his fam ily owned) and, in 1966, opened the Robert. Monda vi Winery 
(seen above). Designed by Califom ia m ·clritect Cliff May, it was considered the epitome of 
rnodem ity in wlwt was then a ve1y 111ml valley. 
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standing at the southern end, which is open 
to the San Pablo Bay, might be pulling on a 
sweater at the very same minute someone 
in the north near Calistoga might be strip­

ping down to a bathing suit This said, much 
of the valley experiences the magical com­

bination of days that are hot but not blister­
ing and nights that are cool but not cold. 

Napa VaUey was named an 

American Viticultural Area 

in 1983, making it the firs t AVA 

in California. 

Napa Valley vineyard land is thought to 
be the most expensive agricultural land in 
the United States. As of 2000, a single acre 
of planted vineyards in a prime location 
might cost as much as $130,000 or more. 
Vineyards cover roughly 37,000 acres of the 
485,000 acres that comprise the valley. 

Though the Napa Valley is planted 
with numerous varieties, no grape cap­
tures the soul of the valley better than 
cabernet sauvignon. Chardonnay, sauvi­
gnon blanc, merlot, and zinfandel can all 
become very good and occasionally bril­
liant wines in the Napa Valley, but the top 
cabemets are simply stellar. No other 
wine region in the country makes as many 
stunningly rich and complex cabernets 
year after year. 

Some of these top-notch cabernet 
sauvignons aren't made exclusively from 
cabernet. Often small amounts of merlot, 
cabernet franc, petit verdot, and/or mal­
bee-the so-called Bordeaux varieties­
are blended in. (By law, the wine can s till 
be called cabernet sauvignon as long as 
the other varieties make up less than 25 
percent of the total wine.) These "not 100 
percent" cabernets are often the most 
complex cabemet sauvignons of all. 

THE THRILL 
OF THE GRILL 

alifornia may not have a fvii­
Redged cuisine of its own, but as 

any Californian knows, there's a style 
and sensibility to the local cooking that's 
unmistakable. Grilled lamb with rasp­
berry-mango relish doesn't exactly have 
Massachusetts written all over it, any 
more than grilled avocado salad with 
peste is evocative of Arkansas. No, 
when it comes to culinary personalities, 
California's is clear. Take, for instance, 
California's unofficial religion: grilling. 
From peaches to porterhouses, no food 
is exempt from this beloved technique. 
Grilling is also one of the best things that 
con happen to wine, especially red 
wine. (Well, not to it exactly.) The sweet, 
charred Rover and slighriy crusty texture 
grilling imports make any food more red 
wine willing. Which is why-worm 
weather be damned-oceans of red 
wine ore drunk all summer long in 
California. Three types of reds under­
score the flavors of grilled foods best: 
zinfondel, syrah, and petite sirah. 
Zinfandel's simple jommy fruitiness is on 
easygoing match for grilled vegetables, 
grilled chicken, even grilled cheese 
sandwiches, which a Ia California, 
really are grilled. Then there's syrah 
with its primal, peppery, earthy Aovors 
just begging for grilled lamb or duck. As 
for petite sirah (don't be foaled by the 
name; there's nothing petite about it}, 
the wine's massive structure and brood­
ing, rustic, sensual Aovors make it one of 
the best friends a grilled steak con have. 

In 1974 this realization led Joseph 
Phelps Vineyards to take the concept of a 
blended cabemet one step further. With the 
idea of making the very best wine they 
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An enduring Napa Valley symbol, Be1·inger Vineyanls' Rhine House, bui.lt in 1884, is on the 
662 National Register of Historic Places. When it was constntcted by German-bam vintner and 

businessman F'redm·ick Bminge1; the medieval-inspired seventeen-room mansion with its 
gabled slate 1'0o.f cost $28,000. Eight yea1·s ea1·lier F'rede1·ick and his youngm· brother Jacob 
.founded Beringer Vineya1·ds, today the oldest continuously operated winery in the valley. 

could-even if that sometimes meant using 
far less than 75 percent cabernet-Phelps 
made the first Bordeaux blend. It was 
called Insignia. Several other top Napa 
Valley wineries followed suit, each giving 
their Bordeaux blend its own proprietary 
name. Today the Napa Valley is famous for 
such wines, collectively sometimes refen·ed 
to as Meritage wines. Among the best are 
Opus One, Dominus, Rubicon, Tlilogy, and, 
of course, Insignia 

Napa Valley A VAs 

I n addition to the American Viticultural 
Area Napa Valley, there are thirteen 

smaller AVAs within ti1e valley. The most 
inlportant of these are Stags Leap District, 
Rutherford, Oakville, Spring Mountain 

District, Mount Veeder, Howell Mountain, 
and Atlas Peak The AVA Cameros, at the 
southern tip of the valley, straddles botl1 
Napa and Sonoma cotmties and is covered 
in the Cameros section (see page 677). 

Stags Leap District, a small pocket of 
land, is nan1ed for what looms above it­
majestic, sun-dappled outcroppings of tor­
tured rock over which, as fable has i~ stags 
have leapt to escape hunters. The vine­
yards have a more auspicious existence, 
sprawled as they are on the rocky foothills 
below. The district lies in the southern part 
of ti1e Napa valley along the eastern flank 

and is known mainly for cabernet sauvi­
gnons from such leading wineries as Shafer, 
Stag's Leap Wine Cellars, Stags' Leap 
Winery, Silverado Vineyards, Chimney 
Rock, and Clos du Val. 
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The two separate AVAs of Rutherford 
and Oakville are, geologically speaking, 
large alluvial fans sitting side by side and 
spreading out north and south from the 
towns of Rutherford and Oakville, smack 
in the heart of the valley. An alluvial fan is 
a sloping mass of sediments 

and Spring Mountain on the Mayacamas 
range and Howell Mountain and Atlas 
Peak on the Vaca range. Napa's mountain 
vineyards are highly prized for the wines 
that come from them can be superbly con­
centrated yet elegant at the same time. At 

up to 2,000 feet in elevation, 
deposited by a river where it 
issues from its canyon onto 
the valley floor. The Ruther­
ford and Oakville fans are 
composed of deep gravelly 
and sandy clay loam soil. 
Some of the most famous and 

GRGICH HILLS the grapes in these vineyards 
ripen slowly, yet because 
they are above the fog line, 
the vineyards are also 
drenched in sun for long 
hours each day. No,. V.l/ty 

§!j CHARDONNAY ~ 

historic of all Napa wineries .o.=t!"'~~;~~~ Napa mountain wines are 
Examples of quality 

are found here, including 
Beaulieu Vineyard, Niebaum-Coppola (the 
former Inglenook property), Robert Mon­
davi, Opus One, Caymus, Cakebread 
Cellars, and Grgich Hills. 

numerous and include the 
merlots from Beringer and the cabemet 
sauvignons from Dunn (both from Howell 
Mountain); the cabemets from Mayacamas 
and Mount Veeder Winery (from Mount 

Vines not only carpet the valley floor Veeder); the cabemets from Diamond 
but are also sprinkled over both the Maya- Creek (from Diamond Mountain, among 
camas mountain range on the west and the 
Vaca mountain range on the east Some of 
the most famous, small viticultural areas 
within the Napa Valley are located on 
these mountains, including Mount Veeder 

the Napa Valley's most prestigious AVAs); 
plus Ridge's York Creek zinfandels and one 
of the most legendary of all California 
chardonnays, Stony Hill's (both from 
Spting Mountain). 

THE OTHER CIA 

ne of the most remarkable of the 
Napa Valley's many architecturally 
stunning wineries Is Greyst.one. Built 

in 1889, it Is the largest stone winery in the 
world and was the first winery in California 
with electricity. 

Greysto&e was originally a cooperative. 
It sat vacant during Prohibition and later 
changed ownership four times before 
becoming the Christian Brothers winery in 
1950. In 1992 It was donated to The Culi­
nary Institute of America, commonly re­
ferred to as the CIA, and in 1995, after a 

14-milllon-dollar renovation, became the 
school's West Coast center for culinary and 
wine education. The SO-acre campus, just 
north of the town of St. Helena, includes 
herb and vegetable gardens, a merlot vine­
yard, a restaurant, interactive classrooms, 
and teaching kitchens of unparalleled mag. 
nltude where chefs and food and wine 
experts from all over the world teach 
throughout the year. 

The Culinary Institute of America, 2555 
Main Street, St. Helena, CA 94574; (800) 
988-9242. 
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Visiting Napa Valley Wineries 

T he Napa Valley is a perfect wine 
region as far as toming is concerned. 

The wineries love visitors and 
have great tasting rooms and 
trained staffs to show you 
around. There are fabulous 
restaurants, including the 
restamant many consider the 
single best in the United 
States: The French Laundry 
(6640 Washington Street, 

Yountville, CA 94599; [707] 944-2380). The 
hotels and spas are wonderful for relaxing 
in after a day of tasting. And the valley 
itself can be awe inspiling in its beauty. As 
a result of all this, the Napa Valley is 
hardly undiscovered. Summertime in gen­
eral, as well as weekends in September 
and October when the harvest draws near, 
means crowds, traffic, and 

BERINGER VIN EYARDS 

2000 Main Street 
St. Helena, CA 9457 4 
(707) 963·71 15 

CLOS P E GASE 

1 060 Dunoweol Lone 
Calistoga, CA 94515 
(707) 942-4981 

DOMA I N E CHANDON 

1 California Drive 
Yountville, CA 94599 
(707) 944-2280 

HESS COL LECTION W IN ERY 

44 11 Redwood Rood 
Napa, CA 94558 
(707) 255-1144 

ROBERT MONDAVI W I NERY 

7801 St. Helena Highway 
Oakville, CA 94562 
(707) 963-9611 

STAG'S LEAP WINE CELLARS 

5766 Silverado Trail 
Napa, CA 94558 
(707) 944-2020 

restaurant reservations that 
can be difficult to come by. On 
the other hand, the valley is a 
joy to visit in the spting when 
the vines are beginnil1g to 
flower and the number of visi-

STAG"S LEAP WINE CELLARS 
oft,.,k 
<+~ 

ST. SUPERY VINEYARDS 

AND W INERY 

8440 St. Helena Highway 
Rutherford, CA 94573 
(707) 963-4507 

tors is far smaller. Since many 

Napa Valley wineries also 
have wonderful cultural events, 

concerts, art exhibits, cooking classes, 
and slide presentations, you may want to 
call ahead for a schedule of events. In par­
ticular, the art museums at the Hess 
Collection Winery and at Clos Pegase are 
not to be missed, and the Wine Discovery 
Center at St. Supery has terrific interac­
tive educational exhibits. Many wineries 
now charge a small fee for tasting. 

The Napa Valley Chamber of Com­
merce can provide information on events 
throughout the valley all year long. Call 
them at (707) 226-7455. 

STERLI NG V I NEYARDS 

111 1 Dunoweol Lone 
Calistoga, CA 94515 
(707) 942-3344 
The view from the tram to the winery 
is scenic. 

STERLING VINEYARDS. 

ESTATE GRO\YN &. BOTTl.EO 
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THE NAPA VALLEY 
WINES TO KNOW 

~ 

For each wi ne, the specific American Viticulluml Areafrrnn which it comes is noted. 

Sparkling Wine 

SCHRAMSBERG VINEYARDS 

J. Schrom 
prestige cuvee, vintage brut 
Nopo Volley 
approximately 80% chardonnay, 
20% pinal nair 

J. Schram is the prestige czlvee (top of the line) of 
Napa's historic Schramsberg winery, credited with 
initiating in the mid-l960s California's modem era 
of sophisticated sparkling wines made by the 
Champagne method. J. Schram is rich, creamy, and 

refined, with the hauntingly beautiful aromas of 
freshly baked apple pies and loaves of bread straight 
from the oven. The wine is named for Jacob Schram 
who, in 1862, established Schramsberg, then the 
first winery on the hillsides of the Napa Valley. 

Whites 
MASON 

Souvignon Blanc 
Napa Volley 
1 00% souvignon blanc 

Drinking this sauvignon blanc is like being in a lime 
tornado. First you are dazzled by a whirlwind of green 
flavors (in addition to that lime, U1ere are green pep­
per, min~ snow peas, green plums, herbs) and then 

NA,A VA LLEY 

SAUVIGNON BLANC 

,! \ l 

the wine's exotic tropical fla· 
vors kick in. A very small pro­
ducer, Mason makes wines that 
are about as bracingly fresh 
and clean, dramatic, and deli· 
cious as California sauvignon 
blanc gets. 

STONY HILL 

Chardonnay 
Napa Volley 
1 00% chardonnay 

From Stony Hill's volcanic hillside vineyards come 
the Napa Valley's most legendary and historic char· 
donnay. When it was first made by novice wine· 
makers Fred and Eleanor McCrea in the mid-1940s, 
chardonnay was virtually unknown in the valley. 
Their wine's reputation rests on its absolutely 
amazing ability to age. Stories abound of twenty­
five· and thirty-year-old Stony Hill chardonnays 
that still tasted gorgeously bright thanks to the 
wine's exquisite acidity. Oblivious to fashion, Stony 
Hill makes its chardonnay not in an oaky, buttery 
style, but rather in a leaner, purer one. 
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TREFETHEN 

Chardonnay 

Napa Volley _ 

1 00% ~hordonnoy 

This is the Audrey Hepburn of chardonna)'S-grace­
ful and timelessly classic. The beautifully wrought 
apple and cream flavors arc not big, not fat, and not 
powerful, just elegant and very, very long. There are, 
of course, numerous chardonnays made in the Napa 
Valley that are bigger in style, but Trefethen, 
founded in 1968, has a long track record of making 
deliciously refmed ones. 

_.···~·· .. 

~ 
N .. , , .., ,,,,' 

CUAIIDO""'"' Lunch o({resro in lite ganlens at 1h•fethen: 
l>'ujoyiny 1t>i11e and food together has bemme 
on illclllr·table pari qf the wine r01mt1y 
lifestyle. 

666 Reds 

BEAULIEU VINEYARD 

Georges De Latour Private Reserve 

Napa Volle}"_ _ 

1 00% cobernet souvignon 

080ROE8 DE LATOUR 

g;o.,.-~-

CAIUNEl SAUV IGNON 
IIU4 Y .. n n ,·····. 

(. M P" · ..... · 

First made in 1936, Georges de 
Latour Private Reserve comes 
as close as any wine in the 
United States to being the 
equivalent of a BordeatLx First 
Growth. It is huge, concen· 
trated, and massively struc· 
tured, yet for all of this 
intensity, it remains, in most 
vintages, refined and gorgeously 
balanced. Hich cassis, plum, 
choco late-covered-cherry, 

tobacco, and eucalyptus aromas and flavors carry 
over into a long, hedonistic finish. 

BERINGER V INEYARDS 

Me riot 

Boncroh Ranch 

Howell Mountain 

approximately 95% merlot, with cobernet 

souvignon and cobernet franc 

The textures of Beringer's red wines are so lavishly 
soft they could make you weak-kneed. None more 
so than the winery's justifiably famous Bancroft 
Ranch merlot that can feel as seamless and opulent 
as melted chocolate, even though it's one of the 
most powerfully structured merlots in California. 
The dazzling complex flavors change by the sec­
ond-a mind teaser. Bancroft Ranch, at I ,800 feet 
atop llowell Mountain, is known for grapes that, 
like most mountain-grown fruit, have real intensity 
of flavor. 

BERINGER. 

Howtu MOUNT AJtt 
MUJ.OT 

&ANCaOf'T 11..1\t(ut 
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JOSEPH PHELPS 

Insignia 
Napa Volley 
usually 70% to 85% cobernet souvignon, plus 
cobernet franc, merlot, and petit verdot 

' ~ 
'.~· 

Since it was flrst made 
in 1974, Insignia has 
inspired a slew of extraor­
dinary Bordeaux blends. 
And, when it's in top 
form, Insignia truly ean 

,.t. 
•• ~ .l y 

HO "••.t • ""l 

be inspiring. Thick, black, and almost syrupy in its 
richness, the wine exudes opulent eassis, menthol, 
and chocolate flavors. Though it hardly seems pos­
sible for a wine this powerfully built, Insignia is 
also polished and elegant. 

PRIDE MOUNTAIN VINEYARDS 

Me riot 
Napa Volley 
opproximolely 75% merlot, 25% cobernel 

The small, family-owned Pride 
Mountain Vineyards makes 
atom-dense, massive, black, 
rich, sassy merlots that are 
utterly irresistible. At their 
best, so packed are they with 
flavor that you feel as though 
you're drinking the pure 
essence of merlot. Given the 

wine's concentration, it's not surprising that the 
grapes come from vineyards atop Spring Mountain 
at 2,000 feet, growing in volcanic soil. 

STAGS' LEAP WINERY 

Petite Syroh 
Napa Volley 
1 00% pelile siroh 

Stags' Leap Winery has a cult following for 
its massive and hugely expressive petite 

SHAFER 

Cobernet Souvignon 
Hillside Select 
Stags leap District 
1 00% co bernet souvignon 

Year after year this is one of the 
truly extraordinary cabernets in 
all of California and a wine so 
impeccably balanced and sensual 
that it's impossible to resist. The 
texture is like cashmere; the fla­
vors and aromas, a complex inter­
play of eassis, chocolate, leather, tobacco, espresso, 
and licorice. But it's the density and superb con­
centration of these flavors that's especially winning. 

STAG'S LEAP WINE CELLARS 

Cobernet Souvignon 
S.l.V. 
Napa Volley 
approximately 95% cobernet souvignon, 
5% merlot 

Warren Winiarski and his winemakers, including 
daughter Julia, are adamant about elegance; "power 
is not beauty." Their eabernets express the philoso­
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phy best, for they arc restrained, 
graceful, and quiet. The sort of 
cabernets that don't shout at you; 
in fact, you have to listen carefully 
to hear them. In great years, the 
S.L.V. (Stag's Leap Vineyard) 
eabernet is a silky commingling of 
smoky, sweet cigar box and 
leather aromas and flavors 
infused with ripe eassis. The 1974 

Sf/CS LIW'WU.ll OlUJ!S 

S.LY. ----
vintage of this wine was the one that beat out a slew 
of top Bordeaux in the famous Paris tasting of 1976. 
Before being planted with grapes in the early 1970s, 
the vineyard was a prune orchard. 

sirah (or, as they spell it, petite syrah). The 
rich, concentrated grapes for the wine 
come in part from a historic plot planted 
in 1939. Like the villain in a Victorian 
novel, this wine is dark, brooding, and dan­
gerously delicious. Surrender now. 
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S O NOMA COUNTY 

irectly north of San Francisco 
and bordering on lhe Pacific 
Ocean, Sonoma County has 1 

million acres of land, making it more than 
two times bigger than its somewhat more 
famous next-door neighbor, t11e Napa 
Valley. Sonoma's size means, among ot11er 
things, that the county is not a single, 
unifonn place but rather, a geographic 
patchwork quilt of valleys, mountains, 
riverbeds, plains, and slight uplifts in the 
terrain known as benchlands. Within this 
shifting landscape are twelve viticultural 
areas that can be quite different in their 
nuances of climate and soil. 

From a psychosocial and cultural 
standpoint, Sonoma County could not be 
more different from Napa Vineyards were 
planted here as the nineteenth century 

668 dawned, well before they were planted in 
Napa, and many vintners and winemakers 
are members of old established farming 
fantilies. An easygoing, down-home men­
tality pervades the region. People drive 
around in dusty pickups, no one puts on 
the ritz very much, and when Sonomans 
do get together, the talk is as likely to be 
about tractors as wine sales in Tokyo. 
There's as much cutting-edge wine stuff 
happening in Sonoma as anywhere. It's 
just that most Sonomans have never been 
on a mission to prove it to the world. 
Theirs is a more kicked-back, country 
style-and they seem to like it that way. 

The county itself is beautifully pastoral 
and is often called California's Provence. 
Vineyards altemate 'vith apple orchards, 
vegetable farms, redwood forests, dailies 
(cheese is a local specialty), sheep ranches, 
nurseries (including dozens of Christmas 
tree farms), and even aquaculture fisheries 
along the rugged coast. Sonoma boasts one 

Morning sw1 breaks through lhefog in the 
Ale..-mnder Valley, sending temperatwres 
1-ising. Cabemet sauvignon, seen here, 
thrives under these conditions. 

of the best bake1ies west of the i'vli.ssi.ssippi 
(the Downtown Bakery in Healdsburg) and 
the first commercial shiitake mushroom 
farm in the United States. 

A moming in Sonoma reveals why the 
region is special climatically. Soft white 
fog rises in massive banks off the coast 
and drifts inland, wrapping itself around 
mountains, filling the valleys and river­
beds with pillows of cool vapor. Sonoma 
is well known for the daily ebb and flow­
almost a yin and yang-of fog and sun­
shine. Of course, areas closer to the coast 
tend to be somewhat cooler, while areas 
fa1ther inland are wanner. But overall, 
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what makes Sonoma Sonoma is its 
pendulum-like climate of wann days and 
cool nights, the classic scenario for grapes 
with the potential to mature evenly and fully. 

Sonoma County is not known for one 
or two grape varieties in the way Napa is 
renowned for cabernet sauvignon or Ama­
dor County is noted for zinfandel. Instead, 
Sonoma's size and generally propitious cli­
mate coupled with its highly variable top­
ography and changes in altitude mean that 
many different varieties do well here. 
Virtually every grape variety grown in 
California is grown someplace in Sonoma. 
Which place, of course, is the key. Over 
the last decade Sonoma's viticultural 
areas- like viticultural areas throughout 
much of California-have become in­
creasingly specialized as vintners under­
stand the fine points of matching grape 
variety to site. Today the Alexander Valley, 

a wann interior valley, is prized for its soft 
cabernet sauvignons, and the county's 
cooler coastal areas, such as the Russian 
River Valley and Green Valley, are known 
for what, in great years, can be lusciously 
complex pinot noirs. 

Sonoma County became, in the early 
1800s, the first northern county to be 
planted with vineyards (grape growing 
having previously been centered around 
the Spanish missions near today's Los 
Angeles). According to some, those first 
Sonoma vineyards were not planted by 
Spaniards but by Russian fishennen who, 
around the beginning of the nineteenth 
century, hunted otters and seals and 
established a community on the coast 
near Fort Ross (said to be derived from 
their name for their homeland- Rossiya). 

By the mid-1820s the Spanish were in 
on the act. Franciscan fathers planted 

TANGLED ROOTS 

here are many legends concerning 
the origin of the name Sonoma. 
According to Arthur Dawson In The 

Stories Behind Sorwma VaUeg Place 
Names, the most frequent of these Is that 
the word IWTWma means valley of the moon. 
This was the translation given by Gtlneral 
Mariano Vallejo, the Mexican commander of 
the northern territories in the 1840s when 
what Is now California was conquered by the 
United States. Vallejo reportedly said that 
sorw meant moon In Suisan, the language of 
a Native American tribe who lived not In 
Sonoma but in the Napa Valley. It appears 
that Vallejo may have simply liked the idea 
of this meaning, since the general wrote 
admiringly of how full moons seemed to rise 
and set several times over Sonoma's eastern 
hills. Then there's the Pinocchio version: 

sono supposedly also means nose. As this 
legend goes, an Indian servant In the Vallejo 
household told of a time long before the 
Mexicans' arrival in California, when a baby 
with an espedally large nose was born. The 
baby grew up to be chief of the tribe, and 
thus sorwma came to mean the land of Chief 
Big Nose. The most likely interpretation, 
according to Dawson, Is based on the work 
of early-twentieth~ntury anthropologists 
who noted that sonoma Is a common Wappo 
snflix appearing at the end of village names. 
The Wappo tribe Is thought to have occupied 
Sonoma before being pushed out by other 
tribes and relocating in what became known 
as the Napa Valley. According to Laura 
Somersal, the last fluent speaker of Wappo, 
who died in 1990, sorwma meant aban­
doned camping place. 
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vineyards surrounding their northemmost 
mission, the Mission San Francisco 
Solano, which today still stands in the 
town of Sonoma. The missions were even­
tually to be approp1iated by the Mexican 
govemment and soon thereafter, in 1850, 
the whole of California was annexed by 
the United States. During this time of 
political instability, cuttings from 
Sonoma's vines were planted throughout 
northem Califomia. 

Buena Vista ,founded in 1857, is one of 
Sonoma's oldest 1Uineries. 

But Sonoma's role as the cradJe of 
northern viticulture was to be even more 
solidJy established once Agoston Haraszthy, 
the "Father of the California Wme Industry," 
arrived on the scene, the region having 
returned to political stability. HaraszU1y 
-a cross between Indiana Jones, James 
Bond, and Thomas Jefferson-was a Hun­
garian wheeler-dealer who made and lost 
his fortune multiple times. Haraszthy 
thought big, and in 1857 he established 
Buena Vista, which with 300 acres of vine­
yards was the largest winery in the state at 
the tinle. One of Haraszthy's other coups 

was to convince the nascent California leg­
islature to send him to Europe, where he 
studied viticulture, ultimately returning to 
Sonoma in 1861 with 100,000 French, 
Ge1man, Spanish, and Italian vines. 
Haraszthy considered Sonoma a viticultural 
paradise, and his promotion of it was so 
effective that within a few years, land p1ices 
jumped from $6 to $150 an acre as waves of 
French, Ge1man, and Italian winemakers 
moved into the region. 

Among the Italians who ultimately 
moved into Sonoma were a couple of 
brothers who, after reading a book on 
\vinemaking borrowed from the public 
library, went on to build America's best­
known and largest wine brand-E. & J. 
Gallo. As poor, hardworking young men 
coming of age at the end of Prohibition, 
Emest and Julio Gallo began their wine1y 
in the farm town of Modesto in California's 
hot Central Valley. Early on, however, the 
brothers became convinced that Sonoma 
was where the state's best wines would 
eventually be made. Year by year they 
bought increasing amounts of Sonoma 
grapes to use as top-flight blending mate­
rial in their regular wines. By the time the 
Gallas launched their expensive, ultra­
premium, small production wines in 1993 
(a $60 cabemel and a $30 chardonnay), 
they owned 4,000 acres in Sonoma 

Sonoma County's long history lives on 
today in the old vineyards to be found there. 
Sonoma, along \vitl1 the Siena Foothills, is 
home to more old vineyards tl1an any other 
wine region in California. Such vineyards 
are extremely special and historically 
inlportant for tl1ey were planted with 
clones of grapes-especially clones of zin­
fandel- Ulal have, as a result of more than 
a centu1y's worth of natural adaptation, 
developed their own personalities and 
unique flavors. 
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17te Russian Rive1· winds tlmmgh 
numerous appellations in Sonoma Cmmty. 

Sonoma County A VAs 

Of the twelve AVAs within Sonoma 
County, the most important are the 

Alexander Valley, the Russian River Valley 
(within which are the smaller AVAs 
Green Valley and Chalk Hill), Dry 
Creek Valley, and Sonoma Valley (with 
its smaller AVA Sonoma Mountain). 
The AVA Cameros, which straddles 
both Sonoma and Napa counties, is 
included in a separate section later 
in tltis chapter (see page 677). 

The Alexander Valley at the 
northern end of Sonoma County 
is a long, warm, inland corridor 
of vines. If you arrived there for 
the fLrSt time around 3 P.M. on a 
summer afternoon, you'd swear 
the valley was one of the hotter 
places in northern California. But 
you'd only be right until twilight. 
As night approaches, the valley 
cools down considerably thanks 

to the Russian River (which runs through 
the valley) and the fog that snakes its way 
up and down the river's basin. Generally, 
the fog wallows along the river until it is 

burned off by the strong morning sun. 
This is cabernet sauvignon territory, 
although some powerful full-bodied char­
donnays are also made here, including 
Marcassin's Gauer Vineyard Upper Bam 
chardonnay, Peter Michael's Mon Plaisir 
chardonnay, and Chateau St. Jean's 
Robert Young Vineyard chardonnay. 
Among the wineries that make top caber­
net sauvignon from the Alexander Valley 
are Silver Oak and Geyser Peak. 

After flowing down through the 
Alexander Valley, the Russian River makes 
a few hairpin turns and then starts flowing 
westward through the valley that takes its 
name. Most of the Russian River Valley and 
the smaller viticultural area inside it, Green 
Valley, is the opposite of the Alexander 
Valley. Generally speaking, these regions 
are quite cool (parts of both are less than 
10 miles from the Pacific Ocean) and as a 

_ result, pinot noir and chardonnay are the 
prominent grape vruieties, with chardon­
nay being capable of producing a more 
balanced, less fat style of wine here than 
in the warmer Alexander Valley. 

Pinot noir, of course, is the bad 
boy of grapes-difficult, moody, 
generally inclined to get into trou­
ble. But despite the grape's irascible 
nature, the pinots from this part of 
Sonoma can have real richness and 
complexity, as one sip of Williams­
Selyem or J. Rochioli-pinots to die 

for- will attest. As for chardonnay, 
very good versions abound here, 
and those from Kistler can be spell­
binding (the winery makes char­
donnays from several AVAs within 
Sonoma County). 
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Given so much !Ugh-quality pinot noir 
and chardonnay, plus the region's cool 
temperature, it comes as no surprise that 
some of Sonoma County's finest sparkling 
wines, including the two best, those from 
Iron Horse and Jordan's J, are also made 
from Russian River or Green Valley grapes. 

Chateau St. Jean, established in 1973, was 
one of the fi1·st wineries in Sonoma to 
market winesfmm individual vineyanls 
sepam /ely. By the late 1970s Chateau 
St. Jean was making seven chm·domwys, 
each fmm a different vineya·rd. 

Though it seems entirely illogical, the 
cool Russian River Valley is also known for 
zinfandel, a warm-climate grape that 
grows in wru.m pockets that dot the valley. 
And cabernet sauvignon, another wru.m­
clirnate grape, grows here too, especially 
in the small AVA of Chalk Hill, which is 
about 20 miles from the oceru.1. 

Among the top wineries making wines 
from the Russian River Valley, Green Val­
ley, and Chalk Hill ru.·eas are Chalk Hill 
Estate Vineyards and Winery, Chateau 
St. Jean, Davis Bynum, Gary Farrell, Hart­
ford Comt, Iron Horse, Joseph Swan, 
J. Rochloli, Kistler, Marimar Torres Estate, 
and Williams-Selyem. 

Perhaps the most chru.1ning viticultural 
area of all in Sonoma County is Dty Creek 
Valley. Tinle seems to have stood still here. 
The gently rolling blond hills are dotted 

with old gnru.·led vines (there are many old 
vineyru.·ds) t11at lift their twisted black rums 
skywru.·d as though they were imploring 
heaven. Due west of Alexander Valley, Dry 
Creek Valley is a zinfandel paradise. Other 
\vines ru.·e made here-including some good 
cabernets and Rhone blends-but zinfandel 
is the vru.·iety through which the eartll 
speaks most compellingly. Some Dty Creek 
zinfandels ru.·e big and meaty; others, soft 
and graceful. What the best of them share is 
a sensual richness of flavor that can be ilTe­
sistible. Among the Dty Creek producers 
to look for: A. Rafanelli, FetTari-Cru.·ano, 
Mazzocco, and Ridge. 

• • 
"I can no more trunk of my own life 
without thinking of wine and \vines 
and where they grew for me and 
why I drank them when I did and 
why I picked the grapes and where I 
opened tile oldest procurable bot­
tles, and all that, tllan I can remem­
ber living before I breathed." 

- M. F. K. Fishm; Wine Is Life 

The writer M. F. K. Fisher lived in Glen 
Ellen. in a small house surrounded by 
rineyards. in the later part of her life. 

• 
Finally, tl1e AVA Sonoma Valley and its 

smaller AVA Sonoma Mountain are in the 
soutllern pru.t of Sonoma County edged up 
against the Mayacamas Mountains. Thls is 
where viticulture in northern California 
began. Sonoma Valley is anytlling but your 
conventional valley. The topography, much 
of it spread over tl1e foothills of the Maya­
camas Mountains, rises and dips over 
knolls and glens witll such fanciful names 
as Valley of the Moon and Glen Ellen (tile 
winery Glen Ellen is nru.ned after tile 
place). Sonoma Valley is a wonderful mish-
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mash both geographically and climatically. 

Given the total variability of the region, 

many different varieties of grapes are grown 

here and made into a scrumptious grab 

bag of wines. Among the best things to 

taste are the cabemets from Laurel Glen, 

the zinfandels from Ravenswood, the pinot 

noirs from Hanzell, and the chardonnays 

from Kistler and Matanzas Creek. 

Modest-looking An·mvood Vineym·ds and 
Winery was begun in 1987 by supeTstaT 
wine-maker Richanl An'Otvood. 

Visiting Sonoma Wineries 

T he wineries of Sonoma are not 

neatly lined up along a main road 
but, instead, are spread all over the 

county. Count on following lots of twist­
ing country roads, and bring a good map. 
Often thought of as California's Provence, 

Sonoma County is also full of small towns 

that sell local cheeses, olive oils, honey, 
fruits, and vegetables. In particular, don't 
miss both Healdsburg and Sonoma, won­

derful historic towns built around charm­

ing squares. And if you are interested in 
understanding the impact of viticulture 

on wine flavor, be sure to visit the 
Benziger Family Winery, which has what 

is possibly the state's best tour geared 
specifically to viticulture. In addition to 
t11e wineries listed, the California Wel­
come Center near Santa Rosa (easy to 

find s ince it's right off Highway 101) is 

well worth a visit. There you can get arm­
fuls of information, watch videos on the 

vineyards, and taste lots of Sonoma 
County wines. Califomia Welcome Cen­
te?; 5000 Robe1·ts Lake Road, Rohne1·t 
PaTk, CA 94928; (707) 586-3795. 

ARROWOOD VINEYARDS 

AND WINERY 

14347 Sonoma Highway 
Glen Ellen, CA 95442 
(707) 938-5170 

BENZIGER FAMILY WINERY 

1883 london Ranch Road 
Glen Ellen, CA 95442 
(707) 935-3000 

FERRARI-CARANO WINERY 

87 61 Dry Creek Road 
Healdsburg, CA 95448 
(707) 433-6700 

IRON HORSE VINEYARDS 

9786 Ross Station Road 
Sebastopol, CA 95472 
(707) 887-1 507 

MATANZAS CREEK WINERY 

6097 Bennett Valley Road 
Santa Rosa, CA 95404 
(707) 528-6464 

Ferrari -Carano's visitor's center: The 
winery, owned by lawyer-ttwned-casino­
ownet'turned-vintner Don Cm'ano and his 
wife, Rhonda, was named in pa1·tjor 
Carano's matemal grandmothet; A1nelia 
Fm·ra1·i. 

6 73 
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THE SONOMA COUNTY WINES TO KNOW 
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For eacilwine, the specific Ame1·ican Viticultum/ Area .from wilich it comes is not ell. 

Sparkling Wine 
I RON HORSE 

Wedding Cuvee 

vintage brut 

Green Voll~y 
mostly pinot noir ___ _ 

Look to Iron Horse for some or 
the snappiest sparkling wines in 

California, including their deli­
cious Wedding Cuvec. Originally 

--""=- - created in 1980 for the marriage of 
one of the owners, Wedding Cuvee 
has become a favorite sparkler for 
couples all over the United States. 
In most years it is made entirely 
from pinot noir. 

Whites 

ARROWOOD 

Viognier 

Saralee's Vineyard 
~~Vol~x --

100% viognier __ _ 
.................. -__ , .......... ,,4 

scene in California and it's proving 
compelling. Arrowood gives you one 
of the fmest examples. At its finest 
this wine has the poise and elegance 
of Katharine Hepburn. Its flavors are 
a tropical symphony of honeysuckle, 
muscat, guava, litchi, and lime. Viognier-more sensual and more 

feminine than chardonnay-is relatively new on the 

LITTO RA l 

Chardonnay 

Mays Canyon _ 
Russian River Volley 

1 00% chardonnay 

After years spent in 
Burgundy working as a 
1vinemaker at such 

w._~n Co\N10~~ 

?-.·.«.... ~ ·,·:&-c-:! 
prestigious estates as Domaine Dl\iac and Do maine 
Georges Roumier, Littorai owner and winemaker 
Ted Lemmon comes as close as anyone in 
California to making chardonnays with the refine­
ment and richness of white Burgundies. In particu­
lar, the Mays Canyon chardonnay, from a 
cool-climate vineyard just 8 miles from the Pacific 
Coast, has a lush creaminess that you can't say no 
to. Most amazing though is the wine's beautiful and 
seamless integration. Unlike many California 
chardonnays, the oak and alcohol are never obvi­
ous. The word l i tlorai is derived from the Latin 
word litor, coast. 

Arrowood is owned by the Robert Mondavi Winery. 

PETER M ICHAEL W IN ERY 

Chardonnay 
Mon Ploisir 

Sonoma County 

1 00% chardonnay 

Peter Michael has a stellar reputation for its four 
separate chardonnays, each from a different vine­
yard, the most lovely of which is often the Mon 
Plaisir (my pleasure) . The grapes for this wine 
come from a small mountain vineyard on the well­
regarded Gauer Ranch high above the Alexander 
Valley. In top years it is hauntingly elegant and 
seamless, with rich, high-definition fruit. A char­
donnay of exquisite style. 



C A LIF ORNIA 

Reds 
A. R AFA N ELLI 

Zinfandel 

Dry Creek Valley 

mostly zinfandel with a touch of petite sirah 

..lL RAFANELU 
ZINFANDEL 

The RaCanelli family's 
zinfandels have a way, 
over time, of rnaldng you 
crave them. The best are ---~ .. ::::::::" deep, generous, totally 
alive with flavor, and 

have a sensual softness that you could lose yourself 
in. The Rafanellis own zinfandel vineyards that 
have been in existence for close to a century. 

CHATEAU ST. JEAN 

Cabernet Sauvignon 

Cinq cepages 

Sonoma County 

approximately 75% cabernet sauvignon plus 

small amounts of merlot, cabernet franc, 

malbec, and petit verdot 

Massive and dense, Chateau 
St. Jean's Cinq Cepages 
(French for five grape vari­
eties) is a powerful, pene­
trating wine with deep 
cassis flavors and leathery 
aromas. At top form Cinq 
Cepages can be so concen­
trated and have such force­

fu l tannin that it needs several years of aging 
before it tastes harmonious. Ah, but then ... 

ERNEST AND JULIO GALLO 

Cabernet Sauvignon 

Northern Sonoma 

Sonoma County 

approximately 80% cabernet sauvignon, 

1 0% cabernet franc, and 1 0% merlot 

M,lll,l....,.~ 

CAIIUCfT tAtMCHON ... 
&-lil.oi.J 

~~ 

The family-owned firm of 
E. & J. Gallo, the best­
known and largest wine 
company in the United 
States, made its reputa­

tion on easy-drinking jug wines. But in the 1980s 
the company also began to make relatively small 

quantities of fme wines from their best vineyards in 
Sonoma. This estate cabernet sauvignon from 
northern Sonoma is the star in the Gallo galaxy. 
Saturated and rich, with dense earthy-leathery 
fruit, it's a wine with terrific power and focus. The 
texture, rustically supple, is winning. This is also 
Gallo's most expensive wine. As of the late 1990s, it 
cost $65 a bottle. 

FOPPIANO VIN EYARDS 

Petite Sirah 

Russian River Valley 

1 00% petite sirah - -FOPPIANO 
~ 

One of the most intense petite ~!";;-

sirahs in Sonoma is made by 
the Foppianos, a historic Italian winemaking fam­
ily that has been making this wine since 1896, 
when the winery was founded. The Foppiano 
petites are often proportioned like a sumo 
wrestler-big powerhouses with loads of muscular 
tannin and a well-endowed body. Think steak. 

GEYSER PEAK 

Shiraz 

reserve 

Alexander Valley 

approximately 90% syrah, 

with small amounts of petite sirah 

In great years this is one howling fruit bomb of a 
wine. A purple-black concatenation of berries­
totally teeth staining. Geyser Peak could have 
called this wine syrah but decided instead to call it 
by the grape's Australian narne-shiraz (two of the 
winery's winemakers are Australian). It was a good 
choice, for this lip-smacking wine is every bit as 
saturated and supple as a top Aussie shiraz. 

'''','1 

( ~ L'",'<l''< 1-'l; ·\(~ . L .... l . 1 . •, J,, . ... ·· . 
.t'· ... , 

·,:, \'J . .... ,, .. · 
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J . ROCHIOLI 

Pinel Noir 

Wesl Block; 

reserve 

Russian River Volley 

1 00% pi not noir 

Generally one of the most massive, 
saturated, and intense pinot noirs in Sonoma, 
Rochioli's reserve, with its opulent, dark, almost 

RIDGE 

Zinlondel 

Geyserville 

Sonoma County 
approximately 7 5% zinlondel, with small 

amounts of corignon, pelile siroh, 
and mourvedre 

RIDGE 
CALIFORNIA 
GEYSERVILLE 

- ... ~ ... ~IIP..N(IIJ~~ 

~~" .. ~ .. ~=-.. 
NaU;IIOOOIOONOWIICIC'.I_....,t<C. ..,_ 
~AIOIQIO ..... ~OII.ftiMII-

Year after year, Ridge makes some 
of the most polished, refined, and 
beautifully balanced zinfandels in 
California. There are five different 
designations of them: Geyserville 
(Anderson Valley), Lytton Springs 
(Dry Creek Valley), Paso Robles 
(Paso Robles), Pagani Ranch 
(Sonoma Valley), and York Creek 

(Napa Valley). Of the five, the Geyserville-packed 
with sweet brambly boysenberry fruit-is often the 
most captivating, and the Pagani Ranch-soaril1g 
with violets and rich black raspberries and cher­
ries-the most seductive. 

brooding berry flavors and utterly 
supple texture, can be a mind blower. 
The Rochioli family has been gro1ving 
grapes in Sonoma since the 1930s, 
but it wasn't until the 1980s that they 
began making their own wines. The 
West Block of their estate vineyard-
about 500 yards from the Russian 

River- is where the most concentrated lots of 
their pi not noir come from. 

S I LVER OAK 

Cobernel Souvignon 

Alexander Volley 

1 00% co bernet souvignon 

Though the winery itself is 
located in the Napa Valley, Silver 
Oak Cellars makes two different 
famous cabernet sauvignons, one 
from the \vinery's vineyards in 
the Napa Valley (the more struc­
tured) and the other from its 
vineyards in Sonoma's Alexander 
Valley (possibly a shade more 
hedonistic). Immensely popular, the Alexander 
Valley cabernet is captivating, fu ll of energy, and 
easy to love. Berry, plum, and vanilla flavors are 
overlaid 1vith a hint of pine and dill, the signature 
flavors of wines matured in American oak. Year in 
and year out, the texture of this cabernet is as irre­
sistible as homemade jam that's just been taken off 
the stove. 

Old zinfandel vines can be found all overnorthem California. Many of these vineyards 
were planted 60 to 80 years ago and some are thought to be 120 years old or more. Despite 

their gnmty, rugged appearunce, old vines generally pi'Oduce wines that are elegant, 
collcelllralecl, and 1·ich. 
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CARNEROS 

arly on in the modem era of Cali­
fornia winemaking when most 
wines were known by their pro-

ducers-but not by where they came 
from-Cameros was already considered a 
special spot As the 1960s dawned, while 
otller wine regions were still discovering 
themselves, the wind-stroked hills of 
Cameros were considered ideal for pro­
ducing chardonnays and pinot noirs of 
beauty and elegance. It is a serene place. 
No towns, just softly loping hills that, 
now vine-covered, were once the exclu­
sive domain of sheep. The region begins 
about 40 miles north of San Francisco (it 
is tl1e first wine region you encounter) and 
straddles the lower ends of botll Napa and 
Sonoma counties. It's a small place; 
Cameros has only about a fourth as many 
vines as the Napa Valley, itself a small place. 

The word cameros is Spanish 

for ram. 

What makes Cameros special is its 
proximity to the San Pablo Bay, which is the 
most northern part of the San Francisco 
Bay. It acts as a giant funnel for the cool 
ocean air and fog tllat surge through 
Cameros as they are pulled up into the 
warmer Napa and Sonoma Valleys. The 
effect on the region's vineyards is profound. 
The grapes, while getting plenty of sun, 
never become scorched. Because of the 
constant caress of cool air, the risk of fla­
vors being baked out of tile grapes (a defi­
nite danger in some parts of California) is 
nonexistent They ripen in a slow, even 
manner over a long period of time. The 
wines, as a result, often have gorgeous bal­
ance. They are rarely fat, flaccid, or over­
wrought They are not behemoths but 

Women increasingly play 
leadership 1r>les in 
California's wine industry. 

Judy Matulich-Weitz (above 1-ight), Buena 
Vista's winemake!; consults with Anne 
Molle1cRacke, di1·ecto1· of vineyani 
operations. Winemake!· Eileen Crane (left) 
is the managing di1·ector of Domaine 
Carneros. Both wine1·ies m·e in Cm·neros. 677 

instead have a proclivity for that all too rare 
commodity: elegance. Which is not to say 
that they always achieve it; poor winemak­
ing, after all, can ruin even the best grapes. 

The greatest number of the grapes 
grown in Cameros are either chardonnay 
(about 50 percent) or pinot noir (about 35 
percent), although merlot is on the rise, 
especially in warmer pockets. Two other 
wine regions in the world are famous for 
the same chardonnay-pinot combination: 
Champagne and Burgundy. This is not a 
coincidence for in all three regions the 
cool clinlate dictates which grapes will 
work best Although chardonnay seems as 
though it can be grown anywhere on the 
planet, the grape in many places tends to 
make clumsy, one-dimensional wines. 
Distinct chardonnays-chardonnays with 
nuance and grace-generally come from 
cool areas. For its part, pinot noir, the 
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Uutil the 1970s the lmcol'ic rolling /rills of Cameros were considered sui tablefonwthing 
much more than sheep. Today litis coo/1·egi.on, j ro111 ing 0 11 the San Pablo Bay, i.s a vi1·tual 
carpet of chan lomwy and pi not noir vines. 

enfant tenible of grapes, pro\·okes a labor 
of love. More genetically fragile than other 
grapes, it will not taste pi.not-noir-like 
unless it is grown in well-suited cool areas. 
The world's best sparkling wines-and 
Champagnes-are the maniage of these 
two grapes, and again, the region must be 
cool if the wines are to be elegant The top 
Cameros sparkling wines have such a clar­
ity and refinement that many of the leading 
California sparkling wine fmns (Doma.i.ne 
Cameros, Mumm Napa Valley, Gloria , 
FetTer, Doma.ine Chandon) are located in 
or buy grapes from the region. 

The fact that vitt ually every one of the 
thirty or so wineries in Cameros makes 
pinot noi.r and chardonnay, each viticultur­
ally challenging, says something about the 
character of the place. Wine people in 
Cameros are forced to be on their toes, and 
one senses that they like that. 

Individually and collectively, U1e \vin­
eries and grape growers of Cameros 
undertake and undenvrite an an1bitious 
amount of research. Clonal research in 

this region has been considerable. To 
backtrack for a minute, world\vide it's 
always been assumed that the grapes of a 
given area would share certain character­
istics of flavor. However, this has been dif­
ficult to demonstrate in California where 
winema.kers often treat wines in vastly dif­
ferent ways, altering flavors i.n the pro­
cess. So in California it can be very hard to 
detem1ine exactly what is contributing to 
any given flavor: something the wine­
maker did or some characteristic of the 
lei'I'O'i?·? What the Cameros research 
shows is that even despite different wine­
making styles, certain flavor characteris­
tics can still show tllrough in the \vines. 
And in fact, a 1986 investigation into 
Cameros pinot noirs revealed that they 
shared specific flavor characteristics, 
namely those of fresh berries, cherries, 
berry jam, and spice. A more recent and 
more complex study of regional le?'I'OiT 
revealed that Cameros chardonnays, too, 
share characteristics, nan1ely citrus, mus­
cat, and apple-pear flavors. 
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Visiting Cameros Wineries 

Cameros, which straddles Napa Valley 

and Sonoma County, is made up 
almost exclusively of wineries and vine­

yards. (There is no small town; there are 
no restaurants and no shops.) Artesa, 
owned by the giant Spanish sparkling 
wine firm Codorniu, is architecturally an 
exceptionally stunning northern Califor­
nia winery, and Buena Vista-one of the 
oldest wineries in the state-is well wmth 
visiting for its rich history. Besides visiting 
wineries, however, you won't want to miss 
the di Rosa Preserve, a celebrated and 
eclectic collection of contemporary art 
(5200 Cameros Highway, Napa, CA 94559; 
[707] 226-5991). 

When you want to make plans to visit 
several wineries consecutively, you'll be 
able to tell from their addresses which are 
in the Napa part of Cameros and which 

are in the Sonoma part. 

ACAC IA WINERY 

2750 las Amigas Road 
Napa, CA 94559 
(707) 226-9991 
By appointment only. 

ARTESA 

1345 Henry Road 
Napa, CA 94559 
(707) 224-1 668 

Lany B1·ooks (left), Acacia'sfil·st 
winemake~· and now a consultant, talks 
with legendmy grape r;mwer Anr;elo 
Sanr;iacomo. The Sanr;iacomo family owns 
hund1·eds of acres of p1·im e vineyanl land. 

BUENA V I STA W I NERY 

1 8000 Old Winery Road 
Sonoma, CA 95476 
(707) 252-7117 

C A RNEROS CREEK WINERY 

1285 Dealy lane 
Nope, CA 94559 
(707) 253-9463 

In 1972wine~naker F'rancis Malwney 
f ounded Ca·m eros Creek, the fint wine1y to 
open in Cameros after Prohibition. 

DOMAI NE C A RNEROS 

1 240 Duhig Road 
Napa, CA 94559 
(707) 257-0101 

Stand·ing by the f'l·ench doo1·s ·in the 
entmnce IUlll, visitors have a sweeping vie~v 
of the vine?Janls of Doma ine Came-ros. 
The wine~y, 1·enownedf0'1' its sparkling 
wine, is owned in pm·t by the C/Ul.mpagne 
house Taittinr;m: 

GLORI A FERRER CHAMPAGNE 

CAVES 

23555 Highway 121 
Sonoma, CA 95476 
(707) 996-7256 
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THE CARNEROS WINES TO KNOW 

~ 

Each of the following wines cmries tile American Viticultural Area designation Cameros. 

Sparkling Wines 
DOMAINE CARNEROS 

Le Reve 

prestige cuvee, vintage brut 

approximately 95% chardonnay, with a small 

amount of pinot blanc 

Jointly owned by the Champagne firm Thittinger and 
the United States importer Kobrand, Domaine 
Cameros makes what are possibly the most strikingly 
graceful sparklers from Cameros. They shin1mer with 
elegance. In particular, Domaine Cameros' prestige 
cuvee Le Reve (the dream) has beautiful creamy­
appley flavors and crystalline clarity. 

MUMM CUVEE NAPA 

Winery Lake 

vintage brut 

approximately 80% pinal nair, 

20'}'o chardonnay 

At 175 acres, Winery Lake 
is the best-known single 
vineyard in Cameros. Each 
year, from its prized grapes, 
Mumm Cuvee Napa makes 
a beautifully elegant, 
creamy yet jazzy sparkler 
with balance and energy. 
Also not to be missed is DVX, the winery's prestige 
cuvee. 

For all the fame of its wines, Cm·neros is about as modest a wine region as you can find. 
There aTe no restaumnts, no lwtets, no f anCI.J lwmes, and vi1·tually no slwps except j oT U1e 
one at the gas s tation that, U!is being California, sells fine toine and cappuccino. 
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Whites 
ETUDE 

Pinal Blanc 
1 00% pi not blanc 

__ ...,.,.... .. ,..,_ ---- .. ·-

Drop-dead sophistica­
tion, dripping with ele­
gance. In great years this 
wine is Lauren Bacall, 
Grace Kelly, and Katharine 
Hepburn rolled into one 

(and it dances like Ginger Rogers). The navors glit­
ter-slow notes of passion fruit, jasmine, honey­
suckle, Key lime pie. Etude is best known for its 
pinot noir (see below), this pinot blanc being a 
well-kept secret. 

SHAFER 

Chardonnay 
Red Shoulder--=-R-on-c7h--

1 00% chorda~ 

The Shafer Vineyards winery in 
the Napa Valley makes two 
chardonnays-a very good one 
from Napa Valley vineyards and 
a positively stellar one from 
Cameros grapes grown on the Red Shoulder Ranch. 
Its totally lavish honeysuckle and tropical fruit na­
vors arc drizzled with honey and exotic spices. 

Reds 
ACACIA 

Pinot Noir 
reserve 
1 00% pinot noir 

ACAC I A 
'Rye1'Ve 

eu.- ,._ Nc:a 

As sensual and evocative as a 
good massage, year after year, 
the pinot noirs from Acacia­
especially the reserves-are 
known for being utterly pri­
mal, earthy, and fu ll of sweet 
ripe fruit These wines are 

charmingly Old World in style. 

CARNEROS CREEK 

Pinot Noir 

~gnoture Reserve ----
100% pinot noir 

ETUDE 

Pinot Noir 

100% pinot~ 

A small 1vine firm specializing in pi not noir, Etude 
came on the scene in the mid-1980s with wines so 
full of personality they became famous almost 
overnight. In the best vintages Etude's pinot noir 
can be nashy with aromas 
and navors of cigar box, 
leather, baked plums, black 
currants, exotic spices, and 
smoked meats that are so 
vibrant they seem to levitate 
out of the glass. The word 

- - .. ----·~~---

elude is French for study, a reference to the idea 
that for the 1vinemaker, working with pinot noir is 
a lifelong study that is never completely mastered. 

SAJNTSBURY 

Pinot Noir ----
100% pino_t_n_oi_r _ _ _ 

""'"" PINOT NOIR 

681 
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riNOi NOlR 

When Cameros Creek was 
founded in 1972, it became 
the first winery to be built in 
Cameros since Prohibition. 
Shortly thereafter the win­
ery pioneered the ground-

Saintsbury makes some of 
1

.AI NTSBURY 

breaking research on clones 
of pinot noir in California. Simply put, no winery 
could be more committed to Cameros or pinot noir 
than Cameros Creek. The winery's very hedonistic 
Signature Reserve is a testament In great years the 
richness and depth of this wine are striking. 

the most scrumptious, easi- __ _.., ........ 
est to love pinot noirs in ""·-- ..., ... ,,.,.....,.

1 
California. When they're in top form, enchanted for­
est aromas open up into a dizzying array of navors-
a delicious fusion of spiced cherries, dried orange, 
chocolate, mocha, and ripe plums. The way the 
wine's richness balloons in your mouth is heavenly. 



682 

THE UNITED STATES AND CA 

MENDOCINO AND LAKE COUNTY 

alifomia's two most northern 
wine regions, Mendocino and 
Lake County, are just north of 

Sonoma and Napa counties, but they are 
light-years away in temperament. Their 
vast, ravishing wilderness is the California 
of a century ago. Rolling mountains cov­
ered in golden grasses and wild oats alter­
nate with immense stands of giant 
redwoods. Mendocino's jagged, almost 
menacing coastline has been carved out 
over eons by icy dark blue waters. Farther 
inland, in the middle of Lake County, the 
grand body of water known as Clear Lake 
is the largest natural lake in California. On 
any given day in these two regions you're 
more likely to see a whale, mountain lion, 
or rattlesnake than someone in a business 
suit. Everywhere you tum, Nature's pres­
ence is thunderous, even intimidating. 

The word mendocino is 

a diminutive of de Mendoza, 
the name of one of the earliest 

Spanish explorers to come ashore 

in Mendocino in 
the late sixteenth century. 

The first small \vineries in Mendocino 
and Lake County were established in the 
1850s by failed prospectors turned farm­
ers in the wake of the gold rush. But by 
the end of Prohibition, virtually every \vin­

ery had disappeared, and pear orchards or 
nut trees stood where vineyards had once 
flourished. The two counties, so rugged 
and remote, were not quick to be reborn 
as wine regions. As of 1967 there was only 
one winery in Mendocino (Parducci), 
even though the wine business was begin-

Founded in 1858, the secluded totun of Mendocino is the most pictU?"CSque in Mendocino 
County. An m·tist's colony, it sits on a bluj'fpoised above the Pacific Ocean. Getting to /Jw 
lotun means d1·iving thmughforests of giant redwoods and 
some of Mendocino County's most beautiful vinetjanls. 

_._...,.._ __ 
-- - ----- -
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ning to take off in both Napa and Sonoma. 
The next year, however, proved to be a 
turning point In 1968 Mendocino's Fetzer 
Vineyards was founded by lumber execu­
tive Barney Fetzer. Fetzer's growth was 
meteoric. During the decade of the 1980s, 
ten of Bruney Fetzer's eleven children 
built the family winery into one of the 
largest in California. Although Fetzer 
Vineyards is now owned by the Brown­
Forman Corporation, the Fetzer family 
continues to hold prime vineyru·d land in 
Mendocino. 

In Lake County, Fetzer's counterprut 
was Kendall-Jackson. Kendall-Jackson be­
gan with one small vineyard there in the 
mid-1970s. Today it owns vineyru·ds 

throughout Califomia and is one of the ten 
lru·gest \vineries in the state (see The Rise 

of Kendall-Jackson, on page 686). 
Thus Mendocino and Lake County 

became home to two of California's most 
technologically sophisticated large win­
eries. Surrounding these are some fifty 

smaller wineries, plus about 260 grape 
growers who rru1ge from modem, large­
scale operators to tiny one-man opera­
tions where the last teclmological 
innovation might well have been replacing 
the horse with a tractor. Today there ru·e 
some 15,000 acres of vineyards in Men­
docino and almost 5,000 in Lake County. 
The leading grape vruiety in both regions 
is chardonnay, although some tenific 
sauvignon blancs and gewi.irztraminers 
are made here too. Above all, however, it's 
tl1e scrun1ptious zinfandels, petite sil·ahs, 
Rhone blends, and wines from otl1er 
Mediterranean varieties that rivet your 
attention. Mendocino may well become a 
leading area for these wines. Already 
experiments ru·e underway with exciting 
but little-known Mediten·anean varieties, 
such as fiano, montepulciano, and arneis. 

Mendocino is also where you'll find 
one of the producers of Califo1nia's most 
stunning, complex sparkling wines­
Roederer Estate-plus Germain-Robin 
brandy, considered the finest brandy 
made in the United States. 

Winemake~· Dennis Patton inst1-ucts me on 
the finm· points of enjoying Mendocino 
wines. 

Mendocino 

L ogging is the main industry in Men­
docino, a place of trru1quility and 

almost reckless beauty. More than a mil­
lion acres of forest stand majestically 
amid the vine-covered sun-dappled hills. 
Orchru·ds and ranches are sp1inkled over 
the landscape. On the coast, the windswept 
town of Mendocino is an rutists' hamlet. 

Mendocino has the largest 

percentage of organic vineyards 

of any county in California­

more than 20 percent. Many 

are certified by the California 

Certified Organic Farmers. 

Mendocino is known for a wide variety 
of outstanding wines, but it's also note­
wortlly as the place tl1at organic viticulture 
and sustainable agJiculture-practices now 
embraced by top wine1ies tluoughout the 
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TH E UN I TE D ST A T ES AN D CANADA 

AMERICA' S FINEST 

BRANDY 

n 1982 American Ansley Coale and 

1 
Frenchman Hubert Germain-R~bin 

...La...founded the artisanal distillery 
Gennain-Robin!Alambic near the town 
of Ukiah in Mendocino. Today Germain­
Robin's brandies are considered the 
best brandies made in the United States 
and have, in multiple blind tastings, 
repeatedly bested a host of Cognacs. 

To make these brandies, Hubert 
Germain-Robin, a master Cognac distil­
ler, whose family has produced Cognac 
since 1782, uses an antique alembic 
still. Each year, he hand-distills eighty 
barrels of brandy from such premium 
grapes as pinot noir and sanvignon 
blanc (in Cognac and elsewhere in 
Europe, brandies are usually distilled 
from lesser grape varieties). or the five 
brandies Germain-Robin makes, the 
most stunning is the XO Reserve, a 
brandy so smooth, elegant, and lush it 
can leave you speechless. 

Gennnin-Robin/Alambic, 3001 South 
Stat~ Street, No. 35, Ukiah, CA 951182; 
( 707) 462-0314-

state-were pioneered. One winery that led 
the way was Fetzer Vineyards, which by the 
late 1980s was already farming several hun­
dred acres of grapes without the use of any 
artificial fertilizers or synthetic chemicals. 
However, you won't see many Mendocino 
wines (or, for that matter, wines from other 
regions of California) labeled with the word 
oTganic. For many vintners, farming in a 
way that respects and protects the land is a 
matter of principle. They do it for moral rea­
sons, not as a marketing tool. 

The American Viticultural Area Mendo­
cino stretches from the cool Pacific coast 

inland to several warmer valleys tucked 
between the coastal mountain range and 
the Mayacamas. The headwaters of the 
powerful Russian River are located here 
and flow down through Mendocino and 
much of Sonoma County before curving 
abruptly and spilling into the Pacific Ocean. 
Within Mendocino are several smaller 
AVAs, the most important of which are 
Anderson Valley, Redwood Valley, and 
McDowell Valley. 

Anderson Valley is distinctly different 
from the others. Slicing like a fjord inland 
from the cold sea, the valley, especially its 
nort11westem end, is one of the chilliest 
grape-growing areas in California. Char­
donnay and pinot noir are the leading 
grapes, and not surprisingly, they are 
blended by Roederer Estate (owned by the 
Champagne house of Louis Roederer) to 
make some of the raciest sparkling wines in 
California 

Before it bought land in Anderson 
Valley in 1981, the house of Louis Roederer 
searched for several years for the perfect 
sparkling wine site in California. Roederer 
was so convinced that Anderson Valley was 
that place that it waited seven years-until 
its own vineyards matured- before making 
its first sparkler, instead of buying grapes 
from someplace else. 

Anderson Valley's dramatic coolness 
means the region is also ideal for two 
grapes other parts of California have 
largely given up on, gewi.irztraminer and 
riesling. The most complex, hedonistic, 
and exciting gewi.irztraminers and ries­
lings in California are made here by 
Navarro Vineyards. 

Like Sonoma's Russian River Valley, 
Mendocino's cool Anderson Valley has 
some warm spots. High above the chilly 
and often foggy valley are mountain ridges 
directly exposed to the warm sun. The 
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grapes for some of Mendocino's top ben-y­
and-spice zinfandels come from vine­
yards here. Though they were recently 
part of Anderson Valley, many of 
these vineyards are now part 
of Mendocino's newest 
AVA, Mendocino Ridge, 
which because it is 
composed of disparate 
mountain areas is the 
first noncontiguous AVA 
in California 

The other signifi­
cant AVAs in Mendocino 
are Redwood Valley (once so thick with 
redwoods that, legend has it, you couldn't 
see the sky) and McDowell Valley. Both 
can experience remarkable climatic see­
saws of temperature, with hot days but 
very cold nights. 

The Redwood Valley, bordered on the 
south by a geologic uplift in the ground 

known as the Ricetti bench, which has 
trademark crimson red soil, is where 
Mendocino's first vineyards were planted. 

Today the top wines here are, well, 
red-specifically, zinfandels, 

many of which are full of 
pepper, ben-y, and spice. 
The two wine1ies that are 
best known are Lolonis 
and Fife Vineyards (the 
latter also has a winery in 
the Napa Valley). 

McDowell Valley, not 
really a valley but a small, 

elevated, sloping plateau, is home to a sin­
gle wine1-y, McDowell Valley Vineyards, 
one of the first \vineries in California to 
make Rhone-style wines. With its century­
old syrah and grenache vines, the winery 
continues to make some of the best 
Rh6ne-style wines in the state, including 
one of the most lip-smacking roses ever. 

In Mendocino County rolling vineyanls allemate with majeslicforest.s, making the county 
one of the most attractive and most 1ural wine regions in Califonvia. 
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T H E UN IT ED ST A T ES AND CA N A D A 

Guenoc 

PETITE SIRAH 
NORTH COAST 

Luke County's 
Guenoc winery pays lwmage to 

the English actress L1Uie Langtry by 
picturing her on many of its wine labels. 
In the 1850s Langtry owned the property 

and was thefint to plant grapevines there. 

Lake County 

T aking its name from the immense and 
beautiful Clear Lake, Lake County is 

smaller, drier, and less diverse than 
Mendocino. The county is primarily a 

provider of grapes to a nwnber of large 
wineries, including Beringer, Sutter 
Home, and Kendall-Jackson . There are 
only four actual wineries here, the two 
most important of which are Guenoc 
Estate Vineyards and Steele Wines. 

The first vineyards at Guenoc (Celtic 
for good rock) were cultivated by the 
enterprising English actress Lillie Langtry. 
Langtry planted the hillsides of her remote 
estate in the 1850s, intending to make 
what she hoped would become "the great­
est claret in California" (a goal she may 
have thought she achieved, but history 
doesn't record). Today the Magoon family 
owns the original Langtry vineyards and is 
recultivating them with Bordeaux vari­
eties, including carmenere, one of the old-

est and rarest of these varieties 
(Langtry would have approved). The 
owner of Guenoc, Orville Magoon, 
has a fascinating story himself. Of 
Irish, French, Hawaiian, and Chi­

nese ancestry, Magoon is a descen­
dant of Hawaiian royalty. When, in 

order to build the University of 
Hawaii, the United States govern-
ment appropriated 21 acres of prime 

Hawaiian land that Magoon owned, it gave 

him in return a choice of several parcels 
ofland in California In what turned out to 
be an auspicious trade, Magoon acquired 
23,000 acres of land in Lake County. 

The other notable Lake County win­
ery, Steele Wines, is owned by Jed Steele, 
a well-known and highly respected wine­
maker who, as the winemaker at Kendall-

THE RISE OF 

KEND~K 

n 1974 San Francisco lawyer Jess 
Jackson bought some lake property 
in Lake Councy as a country retreat. 

A few years later, he decided to grow 
grapes "for fun." By 1995 Kendall­
Jackson's Vintner's Reserve chardonnay, 
at 2 million cases, had become one of the 
best6elling chardo~ in the country. 
Like many Kendall.Jackson wines, it was 
made from grapes grown not just in Lake 
County bot all over California. Since 
planting the initial vineyard, Jess Jack­
son has amassed a vineyard and winery 
empire, making Kendall.Jackson one 
of the largest wine companies in Cali­
fornia. Among the wineries that mem­
bers of the Jackson family own are 
Cambria, Pepi, Cardinale, La Crema, 
and Matanzas Creek. 
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Jackson in the 1980s and early 1990s, 
established the Kendall-Jackson style of 
soft, round, easy-drinking wines. Steele 
makes some twenty-four different wines, 
each from a different vineyard, which is 
designated on the label, from vineyards all 
over California, including eight different 
chardonnays, four different pinot noirs, 
and three different zinfandels (many of 
these wines are outstanding). 

Visiting Mendocino 
and Lake County Wineries 

M endocino and Lake County are 
beautifully pastoral regions that are 

wonderful to visit. Wineries are scattered 
throughout the area, so count on a good 
amount of meandering to and fro. As 
always in rural regions, it's best to call 
ahead for an appointment. 

Besides being home to a slew of ter­
rific wineries, Mendocino in particular is 
full of zany things to do. You may want to 
attend the whale festival (usually in 
March, when the whales are running off 
the coast) or taste your way through the 
self-proclaimed world's largest salmon 
barbecue (in July) or take in the Paul 
Bunyan parade (on Labor Day) or go for a 
vegetarian lunch at the City of Ten 
Thousand Buddhas, the largest Buddhist 
monastery in California. For a full calen­
dar of events, contact the Fort Bragg­
Mendocino Coast Chamber of Commerce 
at (800) 726-2780. 

Every visit to Mendocino, however, 
should absolutely include a stopover in 
the charming town of Mendocino itself 
(have breakfast at Cafe Beal\iolais) and a 
visit to Fetzer's Valley Oaks Center in 
Hopland, which in addition to vineyards, 
includes spectacular organic vegetable 
and fruit gardens. 

FETZER V I N E YA RDS 

1 3601 Eastside Rood 
Hopland, CA 95449 
(707) 7 44· 1737 

GU E N OC E S T ATE VINEYARD S 

21 000 Butts Canyon 
Middletown, CA 95461 
(707) 987·2385 

M cDowEL L VALLEY V INEYARDS 

13380 South Highway 101 
Hopland, CA 95449 
(707) 7 44-1 053 
This is the address of McDowell's tasting 
room. Stop by there to arrange for a lour 
of the winery. 

N A VA R RO V I N EYARDS 

5601 Highway 128 
Philo, CA 95466 
(707) 895-3686 

ROEDERER E S T ATE 

4501 Highway 128 
Philo, CA 95466 
(707) 895-2288 

Roede1·e1· Estate, owned by the Champagne 
house Roede~·e~; makes some of California :S 
most sensational sparkling wines. The 
Champagne house spent yem·s sean;hing 
California for a site that would be idealfor 
growing chantonnay and pinot noi1; the 
two p1·imary grapes in the world's best 
sparkling wines. In 1981the1J settled on the 
cool Anderson VaUeiJ. 
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THE MENDOCINO AND LAKE COUNTY 

WINES TO KNOW 

~ 

17lese wines have the American Viticultural Anla desig11ation of either Mendocino or 
Lake County, and S1tbappellations, where applicable, an? also given. 

ROEDERER ESTATE 

L'Ermitoge 

prestige cuvee, vintage brut 

Anderson Volley, Mendocino 

approximately 55% chardonnay, 

45% pinot noir 

Sparkling Wine 

------::~~-:r~ 
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sparkling wines made in 
California. The wonderful play 
of silky yet prickly textures, 
the rich layers of custard, 
vanilla, and woodsy flavors, 
the impeccable focus and clar-

lJErmitage is Roederer Estate's prestige C'Uvee, and 
it's always one of the most profoundly complex 

ity of the wine, plus the mes­
merizingly long fmish all add up to a completely 
luxurious experience. 

GUENOC 

Chardonnay 

Genevieve Magoon Vineyard 

reserve 

Guenoc Volley, Lake County 

Whites 

MONTE VOLPE 

Pinot Bianco 

Mendocino 

1 00% pi not blanc 

When Gregory Graziano's 
grandfather came to Mendocino 
from Italy in 1910 he planted two Guenoc Valley was the fliSt 

American Viticultural Area in 
California to have a single 
proprietor-the Magoon fam­
ily, owners of the Guenoc 

~~~~~ .. ~:.t~l)a.~~ winery. From their Genevieve 

grapes Italians love, moscato and barbara. Today 
the younger Graziano tends vineyards planted with 
a dozen different Italian varieties and from them 
makes some of the most personality-driven \vines 
in the region. A favorite: the Monte Volpe (moun­
tain of the foxes) pinot bianco (pinot blanc)-a 
tantalizing swirl of pure peach, honeysuckle, and 
ginger flavors, all \vithout a whit of oak. 

Magoon Vineyard comes this rich dynamo of a 
chardonnay. The beautifully delineated fl avors 
are laced \vith butterscotch, honey, and spice, all 
bracketed by a keen citrusy edge. 

NAVARRO VINEYARDS 

Gewurztrominer 

Anderson Volley, M endocino 

100% g ewurzlrominer 

Navarro makes the most sophisti­
cated, complex, and delicious dry 
gewilrztraminers in California. Vin­
tage after vintage, they are wines of 

A-• - VoUji1 Jol••--• 
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NAVARRO 

Vit~ty• rJs 

remarkable clarity, precision, and piz­
zazz. Pears, stones, minerals, and 
litchi come at you in what can only be 
described as a driving rainstorm of fla­
vor. Navarro first planted gewiirz­
traminer grapes in 1974 and has since 
developed a cult following for the wine 
it produces. 
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Reds 
H IDD EN C E LLARS 

Mendocino Heritage Sorcery 
Mendocino 

approximately 75% zinfondel, with small 

amounts of ~roh on:::d:Jpt:.:e:::.li:::le:...::si:.:ro:::.h:__ ___ _ 

Hidden Cellars is !mown for 
gutsy wines that march to 

their own drummer. Espe­
cially its zinfandels. Sorcery is 

but beautifully inte­
grated. With its spicy, 
chocolaty, boysenberry 
navors and jammy 

texture, it could easily cast a 
spell over anyone who drinks it. 

LOLON IS 

Zinfondel 

Redwood Volley, Mendocino 
WO% zinfondel 

~--· - -.9.\'t."\'L:,. -- ~ 
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Wonderfully and stub­
bornly Greek in tempera­
ment, the Lolonis family 
has been growing grapes 
in Mendocino since 1920. 
Their zinfandel shows 

their commitment and passion. A supple, dense, 
opulent wine, it's packed with the kind of jammy 
boysenberry navors that make zinfandel so capti­
vating, yet it's never so big and overripe as to seem 
like pseudo-Port. 

M CDOW ELL 

Syroh 
Mendocino 

approximately 95% syroh, with a tiny omo;;,:;r 

of gr~noche and viognier 

Unsubtle but delicious, this syrah is 
slightly roguish- like a guy with a per­
petual 5 o'clock shadow. McDowell's 
syrah has a wonderful spicincss and a 
texture that's almost syrupy. McDowell 
was one of the wineries that pioneered 
Rhone varieties in California in the 
early 1980s. Like many producers in 
the Rhone, and an increasing number 
of producers in California, McDowell adds a little 
white viognier wine to this red to gil•e it a small but 
intriguing boost in aroma 

STEELE 

Zinfondel 
Catfish Vineyard 
Clear Lake, Lake County 

1 00% zinfondel 

Jed Steele makes several zins, 
but the one from the 
Catfish Vineyard (named 
after a local bookstore, 
plus there arc a lot of really 
big catfish in Clear Lake) is 
always a favorite. With a sledge-
hammer of powerful boysenberry fruit, the wine is 
often drenched with gunsmoke, mint, and spices. 

Sweet Wine 

NAVA R RO V INEYARDS 

White Riesling 

duster Select Late Harvest 
Anderson Volley, Mendocino 
100% riesling 

This may well be the most opulent yet 
elegant dessert wine made in the 
United States. Every year tho Bennett­
Cahn family, which owns Navarro, 
takes a gamble and lets the grapes in 

a portion of their vineyard hang on the vine well 
beyond the normal harvest. Their hope is that 
these grapes 1vill be attacked by Botrytis cinerea, 

_.,,._~t,..uo . w.-~ 
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NAVARRO 

the noble rot that makes French 
Sauternes. Some years nothing devel­
ops and birds eventually eat the 
grapes. But in years when their luck 
holds, a wine of m1\iestic honeyed 
apricot richness is the result. 

,_____ 
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THE SIERRA FOOTHILLS 

U 
ntil the mid-nineteenth century, 
Califomia's wine industry was 
centered around Los Angeles. 

Only a few wineries existed in the northem 
counties, most of them tiny, noncommer­
cial ventures. But in 1849, with the discov­
ery of gold near the town of Coloma in the 
Sierra Nevada foothills, the wine industry 
took off in a new direction. Mining camps 
sprang up everywhere, and in their wake, so 
did vineyards and small wineries begun 
mostly by Italian immigrants seeking their 
fortunes. By the 1860s there were nearly 
200,000 vines growing in the "gold counties" 
of northem Califomi.a and wineries there 
outnumbered those in other parts of the 
north. These were the first wineries in the 
state to forgo the common mission grape in 
favor of better varieties, such as zi.nfandel. 

In time the gold supply diminished 
and eventually dried up. The population 
shrank Winemaking and grape growing 
slowed considerably and then, following 
the double blows of phylloxera and Prohi­
bition, virtually disappeared in some areas. 
By the end of World War II, the Sierra 
Foothills were home mostly to ghost 
'vineries and abandoned vineyards. Only 
one winery managed to remain continu­
ously in operation, the D'Agostini Winery, 
now the Sobon Estate in Amador County. 

A renaissance came in the early 1970s 
with the establishment of Montevina, 
Boeger Winery, and Stevenot. Today, there 
are some forty wineries in the SieiTa 
Footlillls and in this American Viticultural 
Area, more than 3,500 acres are planted 
with vines. 

The -view .from Madroiia Vineyards looking east at the Sien·as: At 3,000 .feet in elevation, 
this ·is considered to be the highest vine1Jant in California. 
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The Siena Footllills is a strip of eight 
remote coilllties roughly stacked one on 
top of the next. Califomia's capital, Sacra­

mento is to tl1e west; tl1e Nevada border to 
the east Of the eight coilllties, the two most 
important are El Dorado and Amador. Both 
are ruggedly beautiful regions where tlle 
spirit of tlle Old West and a strong sense of 
individualism live on. Wmeries tl1ere are 
generally small and usually family owned. 

For numerous and complex reasons, 

tlle wineries of tlle Siena Foothills are not 
yet as well known as tlley deserve to be, 
given the quality and distinct personality 
of tlle best wines. This is changing quickly, 
however. Montevina and Boeger, as well 
as Domaine de Ia Terre Rouge, have 
already developed followings nationally, 
and tllere are a half dozen more wineries 
poised to join tl1em. 

A remarkable number of grape vari­
eties (more tl1an tllirty) are planted in the 
Sierra Footllills, but tlle best wines are 
almost invariably from reel Mediterranean 
varieties. In particular, the zinfandels ( usu­
ally from very old vineyar ds), barberas, 

syrahs, momvedres, and Rhone blends 
have a robust boldness that can be irre­

sistible. In tlle midst of all tlus "redness," 
there are two types of white wine made in 
tlle Sierra Footlillls tl1at should not be 
missed: slightly sweet and dessmt wines. 
Totally scrumptious exan1ples are Lava 
Cap's off-dry Muscat Canelli and Madrofia's 
Select Late Harvest Riesling, a dessert wine. 

El Dorado County 

F tanked by Nevada on its eastem bor­
der, El Dorado County is ruggedly 

moilllta.inous, witll volcanic and granitic 
soils derived from ancient volcanoes and 
streambeds lined witll granite and (once 
upon a time) gold. It is said of El Dorado 

County that the mountains are in tlle 
wines, and indeed, some of the wineties at 
the highest elevations in tlle entire state 
are here, including what is tl1ought to be 
the llighest of all, Madrofia Vineyards, at 

an elevation of 3,000 feet. Thanks to the 
breezes that sweep down off tlle 10,000-
foot peaks of tlle Siena Nevada, nights here 
are vety cool. The grapes in tllese mountain 
vineyards remain small in size, producing 
concentrated wines witl1 distinct richness 
buttressed by fum structures. In pruticular, 
El Dorado syrahs, zinfandels, and petite 
sirahs can be excellent 

El Domdo County took i ts name 

from a mythical being­

ElDorado, the golden one- who, 

according to legend, was searched 

for by the conquistadores. 

El Dorado's leading wineries ru·e 
Boeger, Lava Cap, Madrofia, Sierra Vista, 
Granite Springs, and Perry Creek. The 
region's main town, Placerville, is the un­
official center of winemaking, just as it 
was once tlle center of mining. During the 
gold rush, it was known as Hangtown-a 
name tllat lives on in Hangtown Red, an 
easy-drinking zinfandel-cabemet blend 
made by Boeger Winery. 

~ 
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Amador County 

A mad or first came onto the scene in the 
1970s with gutsy, teeth-staining, King 

Kong-size zinfandels that lots of red wine 
drinkers inunediately fell in love with. The 
intensely flavored grapes came from very 
old (often pre-Prohibition) vineyards that 
had been kept in production as a source of 
fruit for home winemakers. One of the first 
wineries to realize the true value of these 
old Amador vineyards was Sutter Home in 
the Napa Valley. ln 1971 the winery released 
its fu-st Amador County zinfandel, a stun­
ning wine made from grapes from the now 
highly regarded Deaver Ranch in the 
Shenandoah Valley. Amador's big break had 
arrived. Within a few years, zinfandel pro­
ducers in other parts of California were 
scrambling to get Amador grapes. 

Amador County, warmer than El 
Dorado, is spread over lower foothills 
composed of granite with some sandy 
loam. Overall, this is a softer, gentler land­
scape; for some wine drinkers the region 
is reminiscent of Tuscany. 

Amador's leading winery is Monte­
villa, owned by Sutter Home. In 1996 

11t.c distinctive etched bottles ofTena d 'Oro, 
a bmnd ownetl by Moutevinu. 

Montevina released its Terra d'Oro Otalian 
for land of gold) wines-a special line of 
reserve wines based on Italian varieties. 
Montevina's experimental vineyard now 
has more than forty Italian varieties, in­
cluding some heirloom grapes no longer 
grown in Italy. Other leading wineries in­
clude Shenandoah Vineyards, Sobon 
Estate, Amador Foothill Wmery, Renwood, 
Easton, and Domaine de Ia Terre Rouge. 

Visiting Sierra Foothills 
Wineries 

The historic gold towns of the Sierra 
Foothills are dotted with wineries, 

many of which are nestled along ridges of 
the Rocky Mountains. Because the winer­
ies are generally small and family owned, 
it's best to call ahead for an appointment 

BOEGER WINERY 

1 709 Carson Rood 
Placerville, CA 95667 
(530) 622·8094 

00MAINE DE LA TERRE ROUGE 

1 0801 Dickson Rood 
Plymouth, CA 95669 
(209) 245-4277 

LAVA CAP WINERY 

2221 Fruitridge Rood 
Placerville, CA 95667 
(530) 621·0175 

MADRONA VINEYARDS 

2560 High Hill Rood 
Camino, CA 95707 
(530) 644·5948 

MONTEVINA WINERY 

20680 Shenandoah School Rood 
Plymouth, CA 95669 
(209) 245·6942 

SOBON ESTATE 

14430 Shenandoah Rood 
Plymouth, CA 95669 
(209) 245·6554 
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THE SIERRA FOOTHILLS WINES TO KNOW 

~ 

Though white wines arc made in the Sie11-a Foothills, the mgion s 1-eputatio11 rests solidly on ils 
reds. 17wts what you'llfind he1-e, and the Ame1·iccm Viticulluml Area of each is indicated. 

BOEGER cherry flavors. The Italian region of 
Piedmont (the translation is foot of Barbera 

ElDorado -----.,-
approximately 90% barbera, 

1 0% zinfandel l 
,.·.·~.-:. 

ILu.-• .. uo ~ 
AIUltRA 

.......... 

the mountain) may be barbera's first 
home, but it's not the only hilly place 
where the grape loves to grow. At its 
best keen·edged and almost spiky in 

Boeger's barbera can often be a primal, spicy, tar­
black wine just loaded with pepper and sweet 

OOMAINE DE LA TERRE ROUGE 

Terre Rouge Nair 

Sierra Foothills 

approximately 50% grenache, 

30% mourvedre, and 20% syrah 

~ot for the fainthearted. 
Domaine de Ia Terre 
Rouge, a small family 

T~.~.t.t.E .. ~~~~E IVIRh·~ery tysp1 ecializin~in N 0 1 R ~ une-s e Wines, es 
"""::~·!!':::-:.:-···-· 6 as its inspiration the 

wines of Chliteauneuf­
du-Pape, but its Terre 

Rouge Noir, the domaine's best wine, is thicker, 

.................. _,. ... ,_,..,_ ...... ".-ow.. ........ ....._ 

fleshier, and darker. At its core it possesses that clas­
sic irrcsistably ripe flavor that the French call con.fi­
lure (a hallmark of excellent grenache). With a 
hunk of great cheese, this would be a killer. 

LAVA CAP 

Zinfandel 

ElDorado 

l 00% zinfandel 

One of the best in a 
crowded field of ter­
rific Sierra Foothills 
zinfandels, Lava Cap's 

LAVA CAP 

r ·-
zin requires total surrender. Its gargantuan sweet­
spicy brambly fruit can have the density of steak 
(with which it would be great). The winery's vol­
canic ash vineyards at 2,600 feet are known for 
yielding grapes full of personality. 

your mouth, this Sierra Foothills wine is just wait­
ing for spicy dishes. 

MONTEVINA 

Terra d'Oro 

Sangiovese 

Amador County 

~roximately 95% sangiovese, 5% barbera 

In top vintages, Montevina's Terra d'Oro sangiovese 
is deliciously soft and comforting as a lullaby. Like 
Old World sangioveses in Tuscany, 
it exudes gentle plummy flavors 
suffused with hints of dried 
orange, mocha, and sweet, meaty 
prosciutto and, at the same time, 
has good, bright acidity. Neither 
massive nor meager, it is a wine 
1vith silky gracefulness. 

RENWOOO 

Zinfandel 
Old Vine - - -

Amador County 

100% zinlandel 

Muscular, full-blooded, gutsy 
zins are Amador County's trade· 
mark, and in great years 
Renwood's hits the mark. The 
wine's black raspberry, mocha, 
and plum pudding flavors are 
about as restrained as a bull in a 
china shop, and the 1vine's tex­
ture can broach chocolate syrup. 
From vineyards more than half a 
century old. 

693 .___ 
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THE LIVERMORE VALLEY 

ast and slightly soutil of San Fran- not only makes wonderful still chardonnays 
cisco is one of California's most 
historically in1l uential wine 

regions, the small Livermore Valley. Some 
of the state's most important wineries were 
begun here over a century ago, including 

but also ctisp, lively sparkling wines based 
largely on clwdonnay. 

Early on, tile Livermore Valley thrived 
not only because of the dynamism of its 
first vintners and its suitability for viticul­

CINUA\. COASt 

ture but also because of its 
close proximity to San 
Francisco and tile bay. Sadly, 
the latter would also prove­
almost-to be the valley's 
undoing. Housing divisions, 
industrial parks, and an end­
less stream of urban develop­PETITE SIRAH 

Wente, Concannon, and 
Cresta Blanca (now gone). 
Wente, in particular, has made 
remarkable contributions not 
solely to Livermore Valley but 
to the California wine indus­
try as a whole. Many of the 
chardonnay grapes grown in 
the state today are so-called 
Wente selections, the result of 

=~·~·:.~"=:''::;'!:: ment tlrroughout the 1960s, 

painstaking genetic research Ernest Wente 
conducted over his lifetime. Ernest, son of 
tile founder C. H. Wente, began experiment­
ing witil . chardonnay in 1912 when tl1e 
grape was all but unheard of in California 
and only minuscule amounts were planted, 
most of tl1em in Livermore. Today Wente 

1970s, and 1980s gobbled up 
Livermore's vineyards with frightening 
finality. By the late 1980s thousands of 
acres of grapes had simply disappeared 

The valley has initiated a comeback. 
An innovative land-use plan begun in 1993 
protects the region's existing vineyards and 
encourages the development of new ones. 

Overhead sprinklers irrigate an older vineyard in lhe L ivemwre Valley. New vineyards, 
and lhere are many here, are equipped tvi lh drip in·igation, tohich tlwugh cosUy to install 
is far more effective and uses much less water. 
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Livennore now has sixteen wineries (there 
were fifty before the turn of the century), 
with new ones planned. 

The Livennore Valley is about 15 miles 
long and, atypically, mns east-west. Though 
it can be brightly sunny and as hot as blazes 
during the day, the valley becomes an enor­
mous wind tunnel by late aftemoon. 
Temperatures can drop a full 50°F at night 
The combination of bright light, heat, and 
strong winds, followed by nighttime cool­
ing, plus the valley's shal-

In addition to Wente and Concannon, 
the valley boasts a number of up-and­
coming small wine producers includ­
ing Chouinard, Murrieta's Well, Retzlaff 
Vineyards, and Cedar Mountain. 

Visiting Livennore Wineries 

A s mentioned, tlmnks to new land-use 
legislation, Livennore's wine country 

is expanding. There are now numerous 
small fanli.ly-owned winer-
ies, such as Elliston Vine­low soil, is reminiscent of 

parts of southern France. 
Many of the best Livern1ore 
wines have a kind of wild 

MURRIETA'S WELL 

yards and Fenestra Winery, 
that are ftm to visit, and 
most are no more tllan 40 
miles from the city of San 

LIY UW OU YALL IY 
ZINFANDEL 

herb, resiny, garigue char­
acter sinlilar to the wines 
of Provence and the Languedoc-Roussillon. 

Livennore's other leading histmic win­
ery is Concannon, built in 1883 (tl1e san1e 
year as Wente) by llish inunigrant and 
devout Catholic James Concannon. Dwing 
his lifetime, James Concannon's son Joseph 
sent a barrel of t11e Concannon muscat de 
Frontignan to the pope eve1y five years. 
Concannon is now owned by Wente. 

The Wentes and Concannons were 
helped significantly by tlle ambitions of 
another prominent Livennore figure, news­
paper journalist turned winemaker Charles 
Wetmore. Just before founding Cresta 
Blanca in 1882, Wetmore persuaded the 
California legislature to establish the state 
viticultural commission. As the conlmis­
sion's first president and CEO, Wetmore 
headed straight for Europe where he ob­
tained cuttings from prestigious sources, 
including cuttings of sauvignon blanc, se­
millon, and muscadelle from no Jess t11an 
Chateau d'Yquem. Those cuttings became 
tl1e motller plant material for Livennore 
vineyards, which in turn, provided cuttings 
for vineyards all over tlle state. 

Francisco. But no visit 
would be complete witllout a stop at Wente 
Vineyards Visitors Center, with its beautiful 
gardens, golf course, tasting room, and top­
notch restaw·ant. 

C EDAR MOUNTAIN WINERY 

7000 Teslo Rood 
Livermore, CA 94550 
1925) 373-6636 

CONCANNON V IN EYARD 

4590 Teslo Rood 
Livermore, CA 94550 
1925) 456-2505 

ELLIS TON V I NEYAR DS 

463 Kilkore Rood 
Sunol, CA 94586 
1925) 862-2377 

FEN ESTRA WIN ERY 

83 Vallecitos Rood 
Livermore, CA 94550 
1925) 447-5246 

W E NTE VINEYAR D S 

V I S ITORS CENTER 

5050 Arroyo Rood 
Livermore, CA 94550 
1925) 456· 2405 
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Each of the following wines carries ll1e American Viticllllural Area designation Live1·more Valley. 

Whites 
MURRIETA'S WELL 

Vendimia 

approximately 50% semillan, 40% sauvignon 

blanc, and a small amount ol m:.:.:u:.:s.::..ca::.:t ___ _ 

One of the most personality­
driven semillon-based wines in 
California is the white 

WENTE V I NEYARDS 

Chardonnay 

Herman Wente Reserve 

1 00% chardonnay 
-WB\fliE 

'I I H t T A It D ~ 

lf UtWAN .liNT! I!SilVI 

CIIARDONNA Y 
SAN PUH CI,C:O lAY 

uvu.on-.un 

MURRIETA'S WELL Vendimia, from Murrieta's Well 

Beautifully crafted and, when 
in top form, extremely ele­
gant, Wente's head-of-the­
line chardonnay from the 

696 ____. 

U'tiUOil 'rAUn' 
VENDI MIA (named after the well where 

Joaquin Murrieta, a California 
bandit, watered his horse). At 

its best the wine oozes with beautiful light honey fla· 
vors. The vines that produce Vendimia are likely 
descended from the first Livermore semillon, which 
came from the vineyards of Chateau d'Yquem. 

famed Herman Wente vineyard is more gentle and 
subtle than most California chardonnays. The 300-
acre Herman Wente vineyard was acquired circa 
1915 and is one of Wente's original chardonnay 
"mother" vineyards, cuttings from which have been 
taken to plant numerous other vineyards through­
out California. 

Reds 

CEDAR MOUNTAIN 

Cabernet Sauvignon 

Blanches Vineyard 

100% cabernet sauvignon __ _ 

Cedar Mountain makes smooth 
smoky-juicy cabernets fu ll of sweet 
brambly, boysenberry, and tobacco 
flavors. The \vinery was established 
in 1990 by a husband and wife team, 
Earl and Linda Ault, who-with no 
experience in agriculture-taught 
themselves how to grow grapes and 
make \vine. Curiously, the property 

was once owned by Bing Crosby. 

CONCANNON VINEYARD 

Petite Sirah 

reserve 

CHOUINARD 

Zinfandel 

TOO% zinlandel 

Bright and intensely flavored but 
not bulky, Chouinard's tasty zinfan­
del is dependably full of raspberry 
and the wild, resinous flavors that 
the French call garigue. ZINFANDa 

approximately 80% petite sirah, 

with 20% zinlandel or s~ah ~ 

This wine tastes like it's right out of the 
southern French countryside. At its best 
it's soft, full of \vild herbs and garigue, 
with back flips of black pepper on the 
end. Concannon is thought to be the 
first winery in California to bottle a 
petite sirah (in around 1960). 

PETITE S I RAH 
C"o~tc~l.V.~.:"fl;,.\1'!Su. , • 

~~~~~·!!..":::~~·~:::: 



C A L I F 0 R N I A -----------~ 

T HE N O R T H E RN CENTRAL COAST 

hile there is no official defini­
tion of the nort11em Central 

Coast, I am using the tem1 to 
encompass Monterey County and those 
American Viticultural Areas north of it up 
to tl1e San Francisco Bay, including the 

Santa Cruz Mountains, Santa Clara Valley, 
Chalone, Mount Harlan, and the Carmel 
Valley. These AVAs range in size from 
quite large (Monterey has about 40,000 
acres of grapevines) to diminutive 
(Chalone has 300 acres of grapevines), 
and each has a distinct personality. 

Santa Cruz Mountains 

T he Santa Cruz Mountains seem to 
exude "Californianess." The moun­

tain air so close to tl1e sea has a thrillingly 
sharp freshness to it. Ancient redwood 
forests soar up into a cemlean sky. The 

mountains themselves have been tom and 
thrust into beautifully mgged fom ations 
by the perilous San Andreas Fault, which 
lies below tl1em. 

Thanks to the tangle of mountain crev­
ices, canyons, hilltops, craggy slopes, 
knolls, and valleys, plus varying altitudes 
and orientations to the sun, the vineyards 
of the Santa Cruz Mountains can have 
widely different microclimates. In general, 
the higher vineyards (some are more than 
2,000 feet in elevation) and those facing 
toward tl1e Pacific Ocean are considerably 
cooler than lower vineyards and those fac­
ing east toward the warm er intetior valleys. 

The individuality of tl1e vineyards 
explains why the region is known, seem­
ing paradoxically, not only for pinot noir 
and chardonnay (cool-climate varieties) 
but also for zinfandel and cabemet sauvi­
gnon (warm-climate varieties), plus such 

------

Paul Drape1; one of the most influential 
wi IIMIWkers of the /went ielh century, 
star/eel at Ridge Vine~Janls in the Santa 
Cruz Mountains in 1909. 1bday he is 
Ridge's chief execut-ive officer as well as 
chiefwinemaker--<md many might add, 
chiefphilosophel: 

varieties as syrah and marsanne that fall 
in between. What all vines here do share is 697 

the beneficial struggle of grO\ving in the 
region's thin, stony mountain soil. 

Because the vineyards of the Santa 
Cruz Mountains are neither easy to farm 
nor do they give high yields, it's mostly top 
vintners and winemakers dedicated to mak­
ing small-production, personality-driven 

wines who tend to selUe here. There are 
forty-five \vineties in the Santa Cruz Matm­
tains, including some tl1at ar·e an1ong the 
most dynarnic in the state, such as Ridge 
Vineyards, Mount Eden Vineyards, and 
David Bmce Winery. 

Ridge would probably be on most 
\vine collectors' A lists. Year in and year 
out, tJ1e wines (cabernet sauvignon, zin­
fandel, chardonnay, ar1d Rhone blends) 
are nothing short of majestic. They pos­
sess ilie utterly fascinating ability to be 
refined yet powerful in the san1e split 
second. No >vine illustrates the idea better 
tJ1an Ridge's Monte Bello cabemet sauvi-



gnon. A hauntingly, explosively rich 
cabernet, it is the voice and soul of the 
Monte Bello vineyard on Monte Bello 
ridge in the Santa Cruz Mountains. 

David Bruce Winery has a cult follow­
ing for its pinot noirs, which are pinots to 
the core-unpredictable (sometimes great, 
sometimes not so) but always full of char­
acter. And the estate chardonnays from 
Mount Eden Vineyards have almost 
mythic stature. The vineyards, on the 
crest of a mountain, were planted with 
chardonnay in 1948. 

The supercreative and wonderfully 
wacky winery Bonny Doon Vineyard is 
also located in Santa Cruz. Bonny Doon's 
highly talented winemaker/owner Randall 
Gralun, a character right out of Dr. Seuss, 
works with dozens of obscure or over­
looked (in California) grape varieties, ulti­
mately making from them some of the 

sga most exciting wines in California. 

Santa Clara Valley 

1 The Ametican Viticultural Area Santa 
Clara Valley begins on the eastern­

facing slopes of the Santa Cruz Mountains 
and then spreads down and outward, 

encompassing the valley. Confusingly, sev­
eral wineries are entitled to use either the 
Santa Clara Valley or Santa Cruz Mountain 
appellation. 

Like the Livermore Valley, Santa Clara 
was prime \vine country before the turn of 
the century when it had more than a hun­
dred wineries. But again like Livermore, 
its easy access to San Francisco and the 
bay (this is California's Silicon Valley) 
proved irresistible to developers. What 
was once a great agricultural valley full of 
vineyards is now largely covered with 
housing tracts and industrial parks, al­
though about twenty wineries are to be 
found. Most are small, but the two largest­
J. Lohr and Mirassou-have solid reputa­
tions for easy-drinking, inexpensive 
wines, t11e grapes for which often come 
from Monterey. 

Monterey County 

Descending southeast from the vast 
arc of Monterey Bay lies Monterey 

County, the largest appellation within the 
northern part of the Central Coast. There 
are about 40,000 acres of vines here, plus 
thousands upon thousands of acres of 
vegetables in the fertile garden known as 

the Salinas Valley. 
Although there were Franciscan mis­

sions in Monterey in the eighteenth cen­
tury, the area did not really emerge as a 
wine region until the 1960s and 1970s, 

With his unstoppable tvit, 
whimsy, and wisdom, RandaU r------ Grahm, tvinemaker 

and president (or as he 
puts it: ''president for 
life'? of Bonny Doon 

Vineyards, has helped 
change the cou1'Se of 

winemaking in 
California. 
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when extensive urban development in 
Livermore and Santa Clara, plus rising 
land prices in Sonoma and Napa, caused 
many wineries to look elsewhere for suit­
able vineyard land. Monterey, an easily 
accessible, agricultural coastal region, 
was just waiting to be tapped. 

Besides growing grapes, 

Monterey's Salinas Valley is 

the so-caUed lettuce capital 

of the world. In a.ddition to lettuce, 

more than 50 percent of 

the United States' broccoli, 

strawberries, mushr-oorns, 

spinach, artichokes, and chile 

peppers are grown here. 

The southern part of Monterey can be 
extremely hot, but the northern part of the 
county is a chilly tunnel for cold winds 
that whip in off the whitecapped waters of 
Monterey Bay (home to otters, seals, and 
migrating whales). The severity of the 
winds can be seen in the permanently 
bowed trees, many of which are stJ.ipped 
of growth on their ocean-facing side. 
While a little bit of wind is generally good 
for vines (it cools them and helps guard 
against mildew and rot), extreme wind 
can cause the cells responsible for photo­
synthesis to shut down, inhibiting the 
ripening of the grapes. In a region that's 
already cool, anything that further con­
strains ripening is no blessing. Thus the 
top vintners have had to be extremely 
careful in selecting protected vineyard 
sites, as well as in choosing appropriate 
farming and trellising methods. Monterey 
vintners who have not been diligent in 
these two areas or who have pushed their 
vineyards to produce high yields have 

often made wines with a "green" herba­

ceous streak running through them. 
There are about thirty wineries in 

Monterey, and a considerable number of 
wineties located elsewhere buy Monterey 

grapes. Chardonnay is the dominant grape 
in the county, especially in the cooler 

northern part where wines of real charac­
ter can be made. Caymus and Morgan are 
just two of the best producers making 
lively Monterey chardonnays. 

One of the most delicious varietals 
made in Monterey is riesling, which, while 
it rarely shows up on restaurant wine lists, 
positively flies out of the door of tasting 

rooms, since just about every wine 
drinker who samples a Monterey riesling 

can't help but buy a few bottles. 
Cabernet sauvignon and rnerlot are 

the leading red grape varieties; both are 
planted mostly in small selected warm 
pockets in the nortl1 or in tl1e wam1er 
southern part of tile county. 

Chalone, Mount Harlan, 
and the Carmel Valley 

W ithin Monterey County and its 
neighbor San Benito County are 

several small appellations, the most signifi­
cant of which are Chalone, Mount Harlan, 
and U1e Carmel Valley. Chalone and Mount 
Harlan, the two most prestigious, each have 
only a single winery. The Chalone appella­
tion (the name comes from the Native 
Amelicans who lived there) is horne to 

Chalone Vineyard; Mount Harlan is horne to 
the Calera Wine Company. Both Chalone 
Vineyard and the Calera Wine Company 
were founded by individuals maniacally 
possessed by tl1e conviction that chalky 
limestone (a m(\jor component in the best 
soils of Burgundy) was essential for world­
class pinot noir and chardonnay. 
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In the case of Chalone Vineyard, that 
individual was Curtis Tamm, a Burgundian 
who, in 1919, found limestone in the Gavi­
lan mountain range and planted a vineyard. 
This first Chalone vineyard is the oldest 
still producing in Monterey County. 
Chalone Vineyard was later bought by 
Harvard University music graduate Dick 
Graff, who initially made wine in an old 
chicken coop. Today the publicly traded 
Chalone Wme Group (owners of Chalone 
Vmeyard, Acacia Winery, Carmenet 
Vineyard, and Edna Valley Vineyard) has 
more than 10,000 shareholders, with 50 
percent of the stock being held by 
Domaines Barons de Rothschild, which, 
among other properties, owns Chateau 
Lafite-Rothschild. 

In the late 1960s and early 1970s, Yale­
and Oxford-educated Josh Jensen also went 
looking for limestone in California He, too, 

7oo found it in the Gavilan mountain range 
where, on Mount Harlan, he established the 
Calera Wme Company in 1975. Calera's four 
pinot noirs-Jensen, Mills, Reed, and 
Selleck-are handcrafted from single vine­
yards and are made in what can only be 
described as a purist's manner. Like most of 

the best pinots, they are variable and 
capricious: Sometimes they're stun­
ning; sometimes not quite so. 
Calera also makes a lip-smackingly 
rich viognier. 

The Carmel Valley is named 
for the postcard-quaint tourist 
town of Carmel nearby and the 
Carmel River watershed. 
There are only a handful of 
wineries spread over this 
mountainous area, including 
Bernardus, Galante, and 
Durney. Most of the better 
vineyards sit on warm east­
facing benches and ridges. 

Unlike the rest of Monterey, which is 

known for white wine, this is prime caber­
net sauvignon and merlot territory. 

Visiting the Wineries of 
the Northern Central Coast 

T he wineries of the northern Central 
Coast are spread out over a large and 

diverse area. Several of the most beautiful 
are tucked into remote enclaves in the 
coastal mountains. Because the wineries 
here are generally not on a tourist route, 
it's best to call ahead for an appointment 
Above all, don't miss an overnight stay, or 
at least dinner, at either the Highlands Inn 
on Highland Drive in Carmel ([831) 620-
1234) or the Ventana Inn on Highway 1 in 
Big Sur ([831) 667-2331). 1\vo of the most 
spectacular, secluded hotels on California's 
coast, each has stunning views of the 
Pacific Ocean. 

BONNY DooN VINEYARD 

1 0 Pine Flat Road 
Santa Cruz, CA 95060 
(831) 425·3625 

CH A LONE VINEYARD 

Stonewall Canyon Road 
(Highway 146) 
Soledad, CA 93960 
(831) 678-1717 

DAVID BRUCE WINERY 

21439 Bear Creek Road 
los Gatos, CA 95033 
(408) 354-4214 

MIRASSOU VINEYARDS 

3000 Aborn Road 
San Jose, CA 95135 
(408) 27 4-4000 

RIDGE VINEYARDS AND W I NERY 

17100 Monte Bello Road 
Cupertino, CA 95014 
(408) 867-3233 
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THE NORTHERN CENTRAL COAST 

WINES TO KNOW 

c®-9 

For each wine below, thl' specific Ame1·icau Viticullurul Areajmm which it comes is noted. 

CHALONE VINEYARD 

Chardon no>:_ 
Chalone 
1 00% chardonnay 

Whites 

MIRASSOU 

Riesl~ 
Monterey 
100% r~~~g 

Chalone Vineyard's chardon­ A family-owned winery, 
Mirassou was begun in the 
early 1850s and is thought 

CHALONE 
ViNIEYARD 

nays are among the most ele­
gant, graceful, and complex 
made in California. Their opu· 
lent, nutty, honeyed flavors 
fairly vibrate with intensity, 
and their textures could not be 
more hedonistically silky. The 
best part, however, is in store 

by some historians to be the 
oldest "~nery in continual ! 
operation in California. Its 1 
rieslings are not only deli· 
cious but a steal. The flavors 
of very ripe sweet apricots 

c .... ' ." . .... & 1' . . .. •:.-'"""'_.,.,,_,_.._. ~­,......__.,.J-11, • .,..,_.. .... 

for those who wait-\vith age, Chalone's chardon­
nays seem to melt into a state of total sumptuous­
ness. Also not to be missed: Chalone pinot blanc, 
one of the top pinot blancs in California and a gor­
geous \vine. Chalone is located high (at 2,000 feet) 
in the remote Gavilan Mountains on limestone-rich 
soil, reminiscent of that in Burgundy. 

MER SOLEIL 

Chardonnay 
Cenlrol Coosl 
1 00% chardonnay 

For more than a 
decade, Chuck Wagner, 
a proprietor of Napa 
Valley's famous Caymus 
Vineyards, studied the 
soil of California, look­
ing for a cool, well­
drained slope on which 

to plant chardonnay. He settled on a site in 
Monterey where in 1992 he produced the first Mer 
et Soleil (sea and sun, now called just Mer Soleil). 
At its best this is a wonderfully honeyed chardon­
nay shot through \vilh the flavors of\vild herbs and 
new-mown hay. 

and peaches are overlaid \vith a touch of minerals 
and spice-a terrific match \vith Asian dishes. 

MORGAN 

Chardonnay 
reserve 
Monterey 
1 00% chardonnay 

Morgan is well known for big 
rich chardonnays packed -~--
with style. At its best, the ~ 

,___ 
701 
'--

reserve in particular exudes 
baked apple, brioche, and M 0 ~ A N 
butterscotch flavors, and the ~v 

wine's creamy roundness is ------~--.. --· -
very seductive. While many big chardonnays are over· 
wrought with oak and toast, the Morgan chardonnays 
manage to achieve a balanced elegance. 
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Reds 
BONNY COON VINEYARD 

Le Cigare Volanl 

California 

approximately 40% grenoche, 

30% mourvedre, 25% syroh, and a bit of cinsout 

U! CICARE V0t.AN T 
&10 wuu ...,._ 

=·-

Randall Grallm's first and lead­
ing Rhone wine, Le Cigare 
Volant, is modeled after the 
wines of Chateauneuf-du-Pape 
and takes its name from a law 
on that city's books prohibiting 
flying 5aUCefS-{)r flying cigars 

as they're called in France-from landing in the 
region's vineyards (true). Juicy, spicy, and meaty, Le 
Cigare Volant is also something of a zany wine, hop­
ping up and down with rushes of pepper and berry­
ocity. You'll see. Gral\ffi gets grapes from up and down 
the state, though a good share come from vineyards 
in the northern Central Coast. 

CALERA 

Pinot Nair 
702 Selleck 

~==~----------­
Mt. Harlan 

100% pinot n . .::o.:;,ir ____ _ 

CALERA 
SELLECK 
M•.H...._rw,.,.._ 

........ ~···..m .. . , .. ~ ....... -.. .... 

Calera makes four single-vineyard pinot noirs 
(Selleck, Reed, Mills, and Jensen) from vineyards 
on limestone soil in the heart of the Gavilan 
Mountains. Each year they are some of the most 
complex and refined pinots in California. Picking a 
favorite is next to impossible; these are hand­
crafted wines that are always changing and evolv­
ing. What they all possess is the seamless 
expression of rich fruit and elegant texture that 
drives pinot noir lovers mad. 

DURNEY VINEYARDS 

Me riot 

Carmel Volley 
100% merlot 

Durney makes merlots that are 
full of umph. The best exam­
ples are packed 1vith thick mocha and black cur­
rant fruit drizzled 1vith hints of smoke, pepper, and 
licorice. The winery's vineyards in the Carmel 
Valley run almost to the edge of the rugged Ventana 
Wilderness area of the Los Padres National Forest. 

RIDGE 

Monte Bello 

Santo Cruz Maunto::.:in.:..s,..-__ 

approximately BO% cobernet souvignon, 

10% merlot, and 1 0% petit verd;.::o.:...t ___ __ 

As classic, structured, and con­
centrated as First Growth 
Bordeaux, the Ridge Monte 
Bello cabernet sauvignons are 
mighty and majestic 1vines. 
Opening one from a great vin-

RI[X;E 
CAUFORNIA­
MONTEBELLO 

tage when it's young is almost ~~ 
criminal, for the wine will be as 
ftrmly closed as a steel trap. But in ten years or so 
a stunningly rich superstar saturated with black 
currant fruit will emerge. Ridge was founded in 
1959 by three Stanford Research Institute engi-
neers. 

Sweet Wine 

B ONNY COON VINEYARD 

Muscat 

Vin de Glociere -----
California 

approximately 70% muscat conelli, 

25% orange muscat, and a small amount of 

molvosio bianco 

Randall Gralun of Bonny Doon 
Vineyards makes a slew of 
ethereal dessert potions (a 
more apt word than wines in 
his case), including this outra­
geous muscat from grapes 
grown in several parts of the 
northern Central Coast (hence 
the AVA California). It's utterly and tot.ally gossamer 
elegance, 1vithout a whit of sagging sweetness. 
Essence of apricot coalesces with essence of litchi, 
plus a few mango, lime, and spice notes thrown in for 
good measure. Vin de glaciere translates as wine of 
the icebox, a playful takeoff on Gerntany's extraordi­
nary eiswein, the grapes for which are left to freeze 
on the vine. This muscat is modeled after them, only 
Grahm freezes his grapes in a fridge. 
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THE MIDDLE 
AND SOUTHERN CENTRAL COAST 

A !though the viticultural areas of the 
middle and southern Central Coast 
are (at the moment) less well 

known than the Napa Valley or Sonoma 
County, they are among the most exciting in 
the state. Some of California's dynamic 
Rhone-style wines are made here, including 

nal syral1 vines planted by Paso Robles' 
Eberle Wmery in 1975. 

While there is no official ruling on 
where the northern, middle, and southern 
parts of the Central Coast begin and end, 
Paso Robles-being more or less smack 
midway between San Francisco and Los 

viogniers and roussannes ~-------~ Angeles-is definitely middle 
Central Coasl For that rea­
son, I've chosen to define the 
middle and southern Central 

dripping \vith sensuality, plus ~ \ 
syrahs that, like a cowboy in a .\'~ 
tuxedo, seem rugged yet pol- \.. " 
ished at the same lime. Rhone Coast as those A VAs from 
va1ieties show so much prom- ~ Paso Robles south, including 
ise here that the ultrapresti- ;··~ -;·;·~ not only Paso Robles and 
gious 'vinery Chateau de .. ,.H . . ..... , . .... " just to its \vest, York 
Beaucastel from France's L-----------' Mountain, but also Edna 
Rhone Valley, chose Paso Robles as the site Valley and Arroyo Grande (both in San 
for its California nursecy, vineyard, and \vin- Luis Obispo County) and Santa Maria 
ecy. Much of the syrah planted in California Valley and Santa Ynez Valley (both in Santa 
is thought to be descended from the origi- Barbara County). 

Lying over a 1 ,500-foot-high plateau, Ute vineyards of Zaca Mesa exude serenity. Afo!7ner 
Chumash Indian meeting place, the site tvas settled by the Spanish, who called it La Zaca 
Mesa-the restful place. 

f--
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Paradoxically, the middle and south­
em parts of the Central Coast are among 
the oldest wine regions in California-and, 
at the same tin1e, among the newest 
Spanish missions and vineyards were 
strung like beads on a necklace here in the 
eighteenth century. Yet neither area came 
into its own as a contemporary wine region 
until the 1980s with the national recogni­
tion of such wineties as Edna Valley, Zaca 
Mesa, Sanford, Au Bon Climat, Qupe, 
Eberle, Peachy Canyon, and Wild Horse. 

Speaking of just the southern Central 
Coast for a minute (farther north is more 
variable), the most salient fact is this: It's 
a cool place (thennally). Despite its south­
erly latitude, the southern Central Coast is 
by far one of the coolest wine areas in the 
state. The reason has to do with the way 
the valleys lie. Thanks to California's 
tumultuous geologic past, most of the val-

7 04 leys in the state were fonned in an essen­
tially north to south direction (think of 
Napa and Sonoma as well as the huge 
Central Valley, for example). Unusually 
for California, however, the wine valleys 
of the southern Central Coast were 
fonned so that they run basically east to 
west, enabling tl1em to become direct con­
duits for fog and cold offshore breezes that 
barrel inland from the Pacific Ocean. 
Summer in the Santa Maria Valley is goose 
bump season; tile average summer temper­
ature is only 75°F. 

Not surptisingly, this is chardonnay 
and pinot noir country, for while it is possi­
ble to make eitl1er wine in a warm region, 
top-class chardonnays and pinots-tlle kind 
tllat have character, focus, and complex­
ity- are almost exclusively the provenance 
of cool places (consider Champagne, Bur­
gundy, Oregon, Cameros). 

As for the wineries themselves, early 
on the middle and southern Central Coast 

-===-
was a haven for tiny, creative wine com­
panies on shoestring budgets headed by 
maverick winemakers who intuitively 
understood the region's potential. (One of 
the best and a typical example is Jim Clen­
denen of Au Bon Climat, often described 
as looking more like a Hell's Angel than a 
vintner.) By the late 1980s, however, so 
many delicious wines were coming out of 
the region that big companies moved in 
and snapped up vineyard land at compar­
atively rock-bottom prices. Among tile 
large wineries that now own extensive 
vineyards in the middle and soutilem 
Central Coast are Robert Mondavi, 
Kendall-Jackson, and Beringer Blass \V'me 
Estates (the latter owns Meridian Vine­
yards in Paso Robles and in the Napa Valley, 
Beringer Vineyards). 

Here are capsulizations oftlle different 
viticultural areas, starting in tl1e north and 
moving soutil. 

Paso Robles 
and York Mountain 

Paso Robles is tile most dramatic ex­
ception to tile generally cool cli­

mates of the middle and soutilem Central 
Coast. A warm expanse of sun-baked, oak­
studded hills (tile original name, El Paso 
de Robles means tile pass of oaks), Paso 
Robles is shielded from tile cool, maritime 
influence of tile Pacific Ocean by tile al­
most solid curtain of the Santa Lucia 
Range on its western side. In Paso Robles 
tile nights are chilly but the days are long, 
dry, and quite hot-exactly what's needed 
for ripe cabemet sauvignon and zinfandel, 
as well as syrah. Ridge Vineyards makes 
one of its four exquisite zinfandels from 
Paso Robles grapes; Peachy Canyon and 
Eberle also make knockout zins; and 
Meridian Vineyards, the largest \vinery in 
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the area, makes a slew of very good, well­
priced, every night dinner wines. 

Just west of Paso Robles, the York 
Mountain viticultural area-the smallest 
in the mid-Central Coast-sits more than 
1,500 feet high in the mountains near a 
deep gash in the range known as the 
Templeton Gap. Although there are a few 
vineyards, there is just one winery here, 
York Mountain Winery, which dates from 
the late nineteenth century. 

Edna VaUey 
and Arroyo Grande 

A t 35 square miles and 67 square miles 
respectively, Edna Valley and Arroyo 

Grande may be small viticultural areas, 
but they are chardonnay and pinot noir 
Edens. Both areas are close to the sea and 
profoundly influenced by its cool, damp 
breezes. The most well-known chardon­
nays are made by Edna Valley Vineyards 
and Talley Vineyards, though chardonnays 
full of personality are also made by the 
minuscule Salamandre Wine Cellars. In 
addition, using grapes from Edna Valley, 
tiny Alban Vineyards makes one of the 
most sensual viogniers in California. 

acres generating over 59 million dollars 
in revenue. 

The Santa Maria and Santa Ynez 
Valleys are, again, very cool places. Santa 
Maria, closest to the ocean, is the coolest, 
with dense banks of morning fog that can 
take many hours to burn off, only to be 
replaced by chilly afternoon breezes. 
Santa Ynez, south and east of Santa Maria, 
is slightly more sheltered by surrounding 
hills and mountains and is, as a result, 
more temperate. 

Chardonnay represents more t11an 60 
percent of all the grapes grown in these 
two regions, although in warn1 pockets 
some snappy sauvignon blancs are made. 
The red grapes of renown (deservedly) are 
pinot noir and gyral1, which in the hands of 
great producers here can make very deli­
cious wines full of personality. 

While lots of wineries located else­
where buy Santa Maria and Santa Ynez 
grapes and make good \vines from them, 
some of the very top wines are made by 
local producers. On the "don't miss" list 
are the wines from Au Bon Climat, Byron, 
Foxen, Qupe, Zaca Mesa, Cambria, and 
Santa Barbara Wmery. 

r 
Santa Maria Valley \1 

and Santa Ynez Valley l 

T wo extremely dynamic wine 
regions, Santa Maria Valley and 

Santa Ynez Valley, fall within Santa 
Barbara County {although a small part of 
the Santa Maria Valley is partly in San 
Luis Obispo County). Viticulture and 
winernaking exploded here in the 1980s. 
By way of an example, in 1970 there were 
171 acres of grapes in Santa Barbara 
County and they accounted for very little 
revenue. By 1998, there were 16,500 

r 

/, 
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THE UNITED ST A TES A ND CANADA 

THE MIDDLE AND SOUTHERN CENTRAL 

COAST WINES TO KNOW 

~ 

For each wine below, the specific American Viticultural Area from which it comes is noted. 

ALBAN VINEYARDS 

Viognier 

Alban Estate Vineyard 

Whites 
BYRON 

Chardonnay 

------------------ Santo Barbaro _C_o_un_tyL_ ______ --------
Edna Volley 

J 1 00% viognier 
100% chardonnay L-______________ _ 

Byron's chardonnays are exceptionally refined yet 
lively, 1vith peach, pear, and apricot flavors that 
fairly glitter. No chubbiness here. No flab. Nothing 
overwrought. Just beautiful precision, balance, 
and chardonnayness. The estate chardonnay in 
particular is laced 1vith 

Exotic, elegant, and end­
lessly captivating-that's 
what the Alban viogniers arc 
year after year. With ballet­
like balance, the flavors of 
honeysuckle, lime, ginger, 
jasmine, and crenshaw 

1 
melon coalesce to become something indescribably 
and deliciously complex. Alban Vineyards, one of 
California's top wineries for Rhone varieties, makes 
two viogniers- this one, the premier estate viog-

--l 
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nier from the Edna Valley, and a less expensive 
Central Coast viognier. Both are produced in tiny 
quantities and both have developed cult followings. 

gorgeous nutty, brioche 
flavors and an ultra­
creamy texture. Byron 
is owned by the Robert 
Mondavi Winery. 

BYRON 
T 

C HARDONNAY 

Reds 

AU BON CLIMAT 

Pinot Noir 

La Bouge Au-dessus 
Santo Barbaro County 
1 00% pi not noir 

From the day the 1vinery was founded in 1982, 
Au Bon Climat has made some of the most 

EBERLE 

Zinfandel 

Souret Vi ney~rd 
Paso Robles -----

1 00% zinfondel 

This wine could do justice to 
a medieval feast of roasted 
meats. In most years, it's a 

...., ....... 
ZINFANOEl. 
~CTVWCT.urtO 

big, masculine bear of a wine, richly suffused 1vith 
leather, chocolate, raspberry, and cigar box aromas 
and flavors. Best of all, the flavors are fasc inatingly 
complex, changing ever so slightly minute by 
minute. Eberle (the name means little 1vild boar in 
Low German) was founded by Gary Eberle, a for­
mer defensive tackle fo r Penn State who holds 
degrees in zoology and fermentation science and 
who was one of the pioneers of viticulture in Paso 
Robles. 
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Ownerlwinemuker D ick Dam (left) and 
winemaker BiU WaVum have a magic touch 
w hen it comes to tun ting syruh grapes i n to 
sensational wine. 1'he wine1y lrnilding, l-ike 
the tw o men, i s humble. 

FOX EN 

S roh 

Morehouse Vineyard 

Santo Ynez Volley 

100% syroh 

FOX EN. 

~ 

In every vintage the wines 
from Foxen, a small family­
owned winery, come out 
among the best being made in 
the southern Central Coast. In 
particular Foxen's sweetly 
ripe and meaty syrahs are 

winning. Often infused with exotic spice flavors, 
they are impeccably balanced, rich in flavor, and 
extremely satisfying. 

PEACHY CANYON WINERY 

Zinfondel 

Dusi Ranch 

Paso Robles 

1 00% zinfondel 

Peachy Canyon makes several zinfan­
dels, each one of which is usually 
loaded with personality. The zin from 
the old, unirrigated and untrellised "•"--~=::.:·~ti ...... _. 
vineyards of Dusi Ranch, considered perhaps the 
single best zinfandel vineyard in the middle 
Central Coast, is especially fine. The wine's struc-
ture is profound; the balance is perfect; and you 
can't say no to flavors that seem to have been lifted 
right out of a homemade boysenberry pie. 

QUPE 

Los O livos Cuvee 

Santo Barbaro County 

opproximolely 50% syroh, 40% mourvedre, 

and 1 0 % grenoche 

The owner/winemaker of Qupe, Bob Lindquist, is 
one of the most talented small producers of Rhone­
style \vines. Year after year, Qupe's syrahs and 
RhOne blends are astonishing in their complexity 
and richness. And none more so than the Los Olivos 
Cuvee, a cashmere-soft, supple wine full of super­
concentrated blackberry 
fruit. In great years, this wine 
achieves an opulence and 
power that few other RhOne 
blends match. Qupe is the 
Chumash Indian word for the 
California golden poppy. 

ZACA MESA 

Z Cuvee 

Sonia Barbaro County 

opproximolely 50% grenoche, 

30% mourvedre, 15% syroh, 

and small amounts of cinsout 

and counoise 

QUPE 

§! 
1.06 ouvos cuvtE .,......,. __ ---

A leading candidate for the perfect every-night 
house \vine, Z Cuvee is juicy, fleshy, and packed 
with boysenberry and raspberry flavors. When it's 
at its best, there's just enough tannin here to give 
the \vine grip and just enough acidity to make the 
flavors bright. 
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THE UNITED STATES AND CANADA 

Visiting the Wineries 
of the Middle and 
Southern Central Coast 

T he Santa Maria and Santa Ynez 
Valleys can be stunningly beautiful, 

with vast stretches of vineyards covering 
mesas and plateaus. This prut of the south­
em Central Coast is only 90 miles from Los 
Angeles and makes a great day trip. 

Wineries of the middle and southern 
Central Coast are mostly unpretentious 
and down-to-eruth. Mru1y are small frunily 
operations with simple tasting rooms and 
picnic facilities. It's best to call ahead for 
hours and/or an appointment. 

The restaurant not to be missed in 
this part of wine country is The Hitching 
Post in Buellton, a no-frills local hangout 
(usually full of winemakers) where the 
specialty is grilled red meats. 

Both the Paso Robles Vintners and 
Growers Association, (805) 239-8463, and 
the Santa Barbru·a County Vintners' Asso­
ciation, (805) 688-0881, can be counted on 
for maps, information, and schedules of 
yearly events. 

CAMBRIA WINERY AND 

VINEYARD 

5475 Chardonnay lone 
Santo Mario, CA 93454 
(805) 937-8091 
This is one of the larger wineries. 

EBERLE WINERY 

381 0 Highway 46 East 
(3.8 miles east of Highway 101) 
Paso Robles, CA 93446 
(805) 238-9607 

MERIDIAN VINEYARDS 

7000 Highway 46 East 
(7 miles east of Highway 101) 
Paso Robles, CA 93446 
(805) 237-6000 

PEACHY CANYON WINERY 

2025 Nacimiento Drive 
Paso Robles, CA 93446 
(805) 237-1577 

SANTA BARBARA WINERY 

202 Anocopo Street 
Santo Barbaro, CA 931 01 
(805) 963-3633 

ZACA MESA WINERY 

6905 Foxen Canyon Rood 
Los Olivos, CA 93441 
(805) 688-9339 
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New York State 
The name New York usually sparks 

glamorous images of one of the 
world's most high-powered cities. 

But there is another New York as well, the 
New York of cornfields and potato barns, 
of rolling farmland and flowing rivers, of 
sapphire blue lakes and graceful moun­
tains. Much of New York State is, in fact, 
utterly and magnificently rural. 

What would become New York State 
was fom1ed during the Ice Age as receding 
glaciers gouged out the Adirondack and 
Catskill Mountains and cruved deep pas­
sageways tllat would become the Hudson 
and Mohawk river valleys. As the glaciers 
retreated north, more than 8,000 lakes and 
ponds were created in the state. Even­
tually, tllese san1e glaciers would hollow 
out the five massive Great Lakes, including 

Lake Erie and Lake Ontario, which fom 
parts of the northern and western borders 
of the state. In their wake, the glaciers not 
only left behind bodies of water but also 
deep, well-drained soil. By the time the 
colonists arrived, the area, already full of 
wild indigenous vines, seemed naturally 
poised to become an important place for 
grapes. And so it would become; by the lat­
ter part of the twentieth century, New York 
State would have four major wine regions: 
the Hudson River Valley, tile Finger Lakes, 
the Lake Erie region, and Long Island. 

Although Dutch colonists attempted 
to grow grapes on Manhattan Island as 
early as 1647, viticulture and winemaking 
did not take serious hold until the nine- 709 

teentll century when French, Dutch, and 
English immigrants began planting vine-

Quaint bams andja1'mhouses are lwme to wineries in the 
flinger Lakes dist1ict of upper Nrno York Slate. 
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THE QUICK SIP ON 

NEW YORK STATE 

• New York State is one of the most 
diversified wine regions in the United 
States, growing vinifera grape varieties 
as well as native American grapes, 
crosses, and hybrids. 

• New York's cool northern climate 
makes it well suited to producing not 
only dry still table wines but also lively 
sparkling wines plus some excellent late 
harvest and ice wines. 

• Of New York's four major wine 
regions, l ong Island is the newest; the 
Finger lakes has the most wineries and 
is the fastest growing. 

yards on the rolling hills of the Hudson 
71 o River Valley. From there the immigrants 

pushed westward into the state's stun­
ning, remote, lake-clad interior. 

As was true in California, New York's 
wine industry blossomed in the decades 
before Prohibition. In particular, the Fin­
ger Lakes benefited from waves of Ger­
man, French, and Swiss inlmigrants who 
were experienced at both grape growing 
and winemaking. Riding on their skills and 
ambitions, by the 1870s the Finger Lakes 
had become the heart of the New York 
wine industry. Steamboats laden with 
grapes and wine cruised back and forth 
doing a brisk business among the wineries 
that ringed the lakes. With the founding of 
the Geneva Experiment Station in the 
early 1880s, significant advances in grape 
breeding and viticulture led to leaps in 
quality among Finger Lakes wines. Accord­
ing to the grandfather of American wine 
writing, Leon Adams, New York \vines 
were so highly regarded in the years just 

before Prohibition that menus for impor­

tant banquets and events often included 
as many Finger Lakes and Hudson Valley 
\vines as California \vines. 

The southern shores of Lake Erie, 
now one of the largest grape belts in the 
United States, were also planted with 
grapes around this time. The region, how­
ever, soon became a political stronghold 
for America's nascent temperance move­
ment. All too soon, growers who might 
have planted wine grapes were focusing 
on juice and table grapes instead. 

From the end of Prohibition until the 
mid-1970s the New York wine industry 
was controlled by a few powerful compa­
nies. As of 1976 there were only nineteen 
wineries in the state, most of them spe­
cializing in native American grapes, 
crosses, and hybrids. Small growers, their 
hands tied by exorbitant New York State 
licensing fees and bureaucratic red tape, 
grew and sold the sorts of grapes the big 
wineries wanted rather than creating wine 

POLITICAL I 
BEGINNINGS I 

--ervtF--

wo of the most culturally signif­
icant political movements in the 
history of the United States 

began in the wine regions of New York 
State: the temperance movement and 
the women's rights movement. The tem­
perance movement began in Saratoga 
Springs and qnickly spread to the 
Lake Erie region as early as 1808, 
eventually culminating in national 
Prohibition in 1920. The women's 
rights movement began in Seneca Falls 
in the Finger Lakes with the first 
Women's Rights Convention in 1848. _j 
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brands of their own. At the same time, the 
big wineries began buying inexpensive 
bulk wine from California and blending it 
into their own wines to make cheap New 
York-California jug wine blends. By the 
middle of the 1970s, New York's reputa­
tion as a producer of fine wines seemed to 
be sliding downhill fast. 

In 1976 the critical turnaround came 
with the passage of the Farm Winery Act, 
which substantially reduced fees and made 
operating a small winery economically 
feasible by permitting direct sales to res­
taurants, wine stores, and consumers. With­
in seven years, nearly fifty small farm 
wineries had opened for business. Today, 
with the exception of the state's sole very 
large winery, Canandaigua Wme Company 
(the second-largest wine company in the 
United States after E. & J. Gallo), the 
majority of New York's 140 wineries are 
small to medium in size and grow most, if 
not all, of their own grapes. 

The Farm Winery Act also opened 
the doors for tile growth of New York's 
fourth major wine region, Long Island, 
born more than a century after the first 
vineyards were planted in the Finger 
Lakes. Many of Long Island's vineyards, 
though today among the most prestigious 
in the state, were humble potato farms 
just two to three decades ago. 

One of the most fascinating aspects 
of New York viticulture is how diverse it 
is. Most of the world's wine regions make 
wine from grapes that belong to a single 
species, the European Vitis vinijera. 
New York, however, not only grows Vitis 
vinifera but also boasts more acreage of 
native American grapes than anyplace 
else in the world. Native American grapes 
belong to a number of species including, 
Vit·is lalrrusca, Vitis 1ipmia, and others. 
In addition, wine here is made from at 
least a dozen hybrids and crosses (see 
page 715). Given such biological scope, it 
is not surprising that the range of flavors 
in New York State wines is enormous. 

It's no su1p1·ise fo1·1Jte vineyani.s of G?·istina on Long 
Island to be covered in snow dming cold winter months. 
17te grapevines don't min~llte?J are donnant during this 
season. Come ea1iy spring, each vine wiU need to be 
individuaUy pmned (left). 

f----
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T HE UNITE D S T A TE S AN D CA N A D A 

A total of about fifty different grape 
varieties is planted in the state, ten to flf­
teen of whlch are grown in conunercially 
significant an1ounts. Of these, chardonnay, 
riesling, cabemet sauvignon, and merlot 
lead among vinijem varieties; more 
Concord is grown than any other native 
grape, although most of these grapes 
become juice and jelly, not wine; catawba 
is the leading American cross; and top 
French-American hybrids include seyval 
blanc, vidal blanc, vignoles, and cayuga. 

THE GRAPES 
AND THE WINES 

As you can imagine, the wines creating 
the most excitement in New York 

State today are chardonnays, rieslings, mer­
lots, and cabemets, but there are a number 
of other delicious wines, many of which are 
both fascinating and rare. A case in point is 
Dr. Konstantin Frank's rkatsiteli ( ar-kat-si­
TEI.rlee ), a light, refreshing, and floral wine. 
Though rarely planted in westem Europe or 
the New World, rkatsiteli is the most widely 
planted grape in Russia and was brought to 
New York in the 1950s by the 

THE GRAPES OF 
(WELCH'S) WRATH 

pproximately 50 percent of the 
grapes harvested in New York 
State become not wine, but rich, 

purply, aromatic grape juice. New York 
produces more grape juice than any 
other state. That juice includes the 
famous brand Welch's Concord grape 
juice, invented by Dr. Thomas Welch in 
1869. Like most other grape juices, 
Welch's is made from native Concord 
grapes grown along the banks of Lake 
Erie, a huge viticultural region that New 
York shares with Ohio and Penn.sylvania. 
Were it not for Dr. Welch, an ardent 
Prohibitionist, the Lake Erie region 
might have developed as an important 
producer of wine grapes rather than 

§
. grapes. Today 95 percent of the 

grown in the Lake Erie region are I 
ncords destined for juice. 

flavors of just picked apples, juicy lemons, 
and mandarin oranges is a good example. 

New York's rieslings are possibly the 
most evanescent rieslings 

late Dr. Frank. 
But with all due respect 

to such wonderfully oddball 
varieties, New York State, 
like vi1tually every other 
wine region in the United 

• 
coming out of the United 
States. Utterly light in both 
body and flavor, they have 
what t11e Germans (riesling 
specialists, after all) would 
approvingly call clruity and 

199$ 
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States, has become smitten 
with something far more familiar: chardon­
nay. The chardonnays of New York, how­
ever, usually bear only a faint resemblance 
to their big buttery sisters in Califomia 
Generally leaner and more brisk, they seem 
perfectly built for the myriad of seafood 
caught off Long Island. A great vintage of 
Palmer chardonnay, with its boltingly fresh 

transpru·ency. Modem wine 
drinkers accustomed to full-bodied power­
house wines may be quick to dismiss New 
York rieslings as intangible. That would be 
a mistake. Just as music isn't better because 
it's louder, wine isn't better because it's 
more robust. 

New York's rieslings (a few of whlch 
are still labeled witl1 the old-fashloned 
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THE GRAPES OF 

NEW YORK STATE 

WHITES 

Cayuga: Major French-American hybrid. 
Cayuga is ohen used in off-dry blends and 
for dessert wines. 

Chardonnay: Major grape. The good to 
very good wines it becomes are leaner in 
style than California chardonnays. 

Gewiirztraminer: One of New York's 
best-kept secrets. Can be turned into 
stupendous wines reminiscent of the 
gewurztraminers of Alsace. 

Niagara: American cross. Ohen made into 
off-dry and dessert wines. 

Riesling: Major grape. Makes many 
dynamic, vibrant dry wines, as well as 
delicious off-dry and dessert wines. Most of 
the best examples of riesling come from the 
Finger lakes. 

Seyval Blanc: Major French-American 
hybrid. Used on its own and in blends. Can 
make good-tasting, dry wines. 

Vidal Blanc: Major French-American 
hybrid. A source of dry wines ond some 
exceptional ice wines. 

Vignoles: Major French-American hybrid 
also known as Ravat blanc. Used for dry 
wines and some tasty ice wines. 

name Johannisberg riesling) come in all 
styles, from dry to off-dry to sweet late 
harvest and ice wines. The dry versions 
can be crisp, even austere, especially in 
less sunny years. Though purists often 
Jove such wines, other wine drinkers may 
prefer off-dry rieslings, which can taste a 
bit more harmonious and mellow. (As with 
a teaspoon of sugar in a cup of coffee, a tiny 
bit of natural sweetness tempers the wine 

REDS 

Baco Noir: French-American hybrid grape. 
Makes simple fruity red wines. 

Cabernet Franc: Mojor grape. Ohen 
blended with merlot and cabernet 
sauvignon for Bordeaux-style reds. 

Cabernet Sauvignon: Major grape. 
Ohen blended with merlot to create 
Bordeaux-style reds. Only o modest number 
of producers, notably on long Island, use it 
as a single varietal. 

Catawba: An American cross; not truly 
red skinned but more pinkish. Makes fruity, 
light red and rose wines. 

Concord: Native grape belonging to the 
lobrusca species. The most widely planted 
grape in New York State, although 80 
percent of production is used for grape juice 
(and a little jelly), not wine. The remainder 
is used to make sweet kosher wines and 
fortified wines. 

Merlot: Major grope. Merlot con become 
sleek, berried wines that range from good to 
delicious, especially those produced on 
long Island. 

Pinot Noir: Generally used for New York's 
numerous sparkling wines. 

without making it sweet per se.) There are 
nwnerous New York rieslings that shouldn't 
be rrtissed, including those from Standing 
Stone, Fox Run, Swedish Hill, Wagner, and 
Hermann J. Wiemer. 

As of the late 1990s, about 60 percent 
of all the wine produced in New York State 
was white, but red wines are on the rise. In 
particular, the Bordeaux varieties cabemet 
sauvignon, merlot, and cabemet franc are 
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being planted at a pace that reflects their 

surging popularity. Many of the new plant­

ings are on Long Island, which has the 

longest growing season in the state and a 

climate warm and sunny enough to bring 

these red vruieties to tipeness. Even so, 

Long Island's cabernets and merlots tend 

to be sleek and medium bodied, not richly 

fruity and lush. Many can be angular and 

tight upon fLrSt opening. A grilled steak 

will help the situation nicely, as will aerat­
ing the wine by simply pouring it from the 

bottle into a decanter. For reds, Lenz, 
Gristina, Palmer, and Millbrook are the 

producers to watch. 

Besides dry still wines, New York 

State is also known for dependably good 

sparkling wines and some delicious 

dessert wines, especially late harvest 

rieslings and riesling ice wines that 

have become, in a word, famous. Both 
714 sparklers and dessert wines are, of course, 

generally at their best when made in cool 

climates such as New York's. More than 

twenty-five wineries now make two or 

more different sparkling wines. With the 

exception of the big brands, such as Can­

andaigua's Great Western, these sparklers 
are virtually all made from chardonnay, 

pinot noir, pinot meunier, and pinot blanc, 

using the traditional Champagne metilod. 

----
New York's sweet wines are without a 

doubt some of the best in the country, 
each yeru· racking up gold medals in com­

petitions nationwide. Mostly made in the 

Finger Lakes, they come in two styles: late 

harvest wines and ice wines. The late hru·­

vest wines are usually made with the help 

of Botrytis cine-rea, the noble rot that 

contributes riclmess and depth of flavor. 

(It is botrytis that gives French Sauternes 

its character.) Most of the state's ice wines 

are, like the magnificent ei.sweins of 
Germany, made naturally from frozen 

grapes that have been left on the vines 

until well into winter. Along with riesling, 
many of these late harvest and ice wines 

are made from French-American hybrids, 
such as vidal blanc and vignoles. Drinking 

them with (or as) dessert is one delicious 

way to go, but there's another possibility. 

New York State also happens to be famous 

for foie gras, and there is no appetizer in 

the world more sensuous than warm 

sauteed foie gras atld a small glass of 

chilled ice wine. 

L'CHAIM 

- ine is central to the religious 

1 
rites of Jews and especially 
to such profoundly impor­

tant Jewish holidays as Passover. His­
torically in the United States, most of 
the wine used in J ewish ceremonies 
was made in New York State relatively 
near large urban centers of Jewish 
populations, including New York City. 
Much of this wine was, and continues 
to be, made in a very sweet style from 
native American varieties, particularly 
Concord grapes. Today the leading 
brands of sweet kosher wine are Mani­
schewitz, Kedem, and Mogen David. 



NEW YORK STATE 
=--======"""! 

FOIE GRAS AND 
ICE WINE 

oie Gras (literally, fat liver) is the 
lusciously rich fattened liver of a 

duck or goose. A specialty in France 
for centuries, foie gros arrived on 
the scene in the United States in 
the 1990s when two American 
companies finally perfected 
the technique for raising 
ducks and fattening their liv­
ers (geese hove thus for 
proven too susceptible to dis­
ease). The biggest and best 
known of these companies is 
New York State's Hudson Volley 
Foie Gras, which every week pro­
duces 8,500 pounds of the stuff, and 
still, top restaurants around the country 
can't seem to get enough. Foie gros 
con be poached, baked, or mode into 
a pete or mousse, but the most classic 
and easiest way to prepare it is to sim­
ply saute slices until they ore seared on 
the outside and opulently creamy 
within. And what to drink with some­
thing that is so delicate and so off-the­
charts in richness? The French often 
head straight for Sauternes, a rich-on­
rich match that comes perilously close 
to moxing out the human tolerance for 
pleasure. An even more seductive 
match, however, may well be foie gros 
and ice wine. An ice wine's sweetness 
is counterbalanced by its penetrating 
acidity, and that acidity cuts through 
the unctuousness of foie gros like a hot 
knife through cold butter. Which ice 
wine? Perhaps the French hod the right 
ideo when they invented the concept 
of chauvinism. There ore dozens of 
delicious New York Stole ice wines. If 
the foie gros is from New York Stole, 
why not the wine? 

The Vast Grab Bag of Grapes 

1 
Grape culture in New York State is a 

real embodiment of the American 

ideal; immigrants and natives live side by 

s ide. New York's wines are based on 
grapes from several species of vines, some 

indigenous, one European. By contrast, 

most wine regions worldwide grow just 

one vine species. Depending upon the 

derivation of the grapes, the wines 

of New York fall into three dif­

ferent camps. 

WINES FROM V INIFERA 

VARIETIES 

Vitis vinifera, the only vine 

species that originated in 

Europe, includes such grapes 

as chardonnay, riesling, merlot, 

and cabemet sauvignon. Although 

vinij em is a relative newcomer to New 

York State, most of the top wines coming 

up are made with grapes that belong to 

this species. The majority of the new 

wineries of Long Island and the Finger 

Lakes, for example, focus primarily on 

vinijem grapes. 

WINES FROM NATIVE GRAPES 

AND AMERICAN CROSSES 

Most of the world's grapevine species 
originated in North America, and several 

of these indigenous species are still grown 
in New York State. The best known and 

most popular of New York's native grapes, 
Concord, belongs to the hardy American 

species Vitis tabrusca. New York grows 

more Concord grapes than any other 
state--on average, more than 100,000 tons 

each year, the vast majority of which is 
grown in the Lake E1ie region. These 
grapes mostly get turned into grape juice, 
jelly, and jam, although a small percentage 

is also used to make wine, especially 
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NEW YORK 

STATE WINES 

LEADING WINES 

Cabernet Franc red 

Cabernet Sauvignon red 

Chardonnay white 

Gewiirztraminer white 

Merlot red 

Riesling white (dry and sweet) 

Sparkling Wines white 

WINES OF NOTE 

Several of the wines below ore made 

from native grapes, American crosses, 

or French-American hybrid grapes. 

Baco Noir red 

Catawba red and rose 

Cayuga white 

Niagara white 

Rkatsiteli white 

Seyval Blanc white 

Vidal Blanc white (dry and sweet) 

Vignoles white (dry and sweet) 

sweet kosher wine and fortified 
dessert wines, such as New York 
Port- and Sherry-style wines. 

In the 1800s grapes from 
such American species as Vitis 
labmsca were crossed with 
other American species, such as 
Vitis riparia and Vitis r-upes­
t?·is, resulting in what are known 
as American crosses. Niagara, 
catawba, and Delaware are all 
American crosses grown in New 
York State. (Delaware, curiously 

enough, is also grown in Japan, although 

it's not clear how and why this came to 
be.) Like Concord, each of these grapes 

has an unusual grapey, soda-popish aroma 
and flavor generally referred to as foxy. 

Niagara, Delaware, and catawba are often 
used to make low-alcohol, wine cooler­
type wines. Most of New York State's 
American cross grapes are grown in the 
Lake Erie region, with a small number 
found in the Finger Lakes. 

W INES FROM FRENCH-AMERICAN 

HYBRIDS 

From 1880 to 1950 French scientists and 
horticulturists attempted to develop 
grape varieties that would taste similar to 
vinijera varieties yet be hardy and dis­

ease resistant like native varieties. To 
come up with these new "super" grape 

varieties, hundreds, if not thousands, of 
hybrids of vinifem and native American 

varieties were bred. The word hybrid 
is important here: technically a hybrid is 
not the san1e as a cross. A hybrid is a 

grape variety created by breeding a 
European (vinijera) vine species with 
one or more American species. A cross 
is a grape created by breeding two 
varieties from the same species, like 
the Niagara, catawba, and Delaware 

grapes just discussed. 
Many of the hybrids 

created by the French 
scientists turned out 
to be fairly successful. 
Their flavors, while 

Le~Jz Meltot was one 
of the first mm·lots to 
put Long Island on Uw 
map as prime m erlot­
growing tm·rito1y. 
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not absolutely vinije-ra-like, were not 
completely foxy either, and the hybrids 
were indeed hardy in the vineyard. Among 
the French-American hybrids grown in 
New York State today are seyval blanc, 
vignoles, vidal blanc, and Baco noir. These 
hybrids make wines that are, in a sense, 
comparable to French vins de pays­
pleasant, affordable, unique to the region, 
and usually consumed there. Most of 
New York's French-American hybrids are 
grown in the Finger Lakes, with some in 
the Hudson Valley. 

The story of how New York's vine­
yards came to be so genetically diversified 
revolves around an assumption that later 
proved to be false. For centuries Euro­
pean grapes were wrongly presumed too 
fragile to withstand New York's cold win­
ters. As late as 1980 there were just 324 
acres of vinijera grapes in all New York. 
Native varieties, crosses, and hybrids be­
came the stalwart, dependable grapes 
upon which the industry was founded. But 
as the 1970s and 1980s progressed, New 
York's winemakers grew increasingly wor­
ried and dissatisfied. Tastes had changed. 
For many wine drinkers familiar with 
Californian and European wines, native 
varieties, American crosses, and French­
American hybrids made wines that were, 
by modern standards, an acquired taste. 
Some possessed that hard-to-describe 
pungent grapey flavor, the infamous foxy 
character. By the mid-1980s, many wine 
drinkers had begun to eschew such wines 
as being too peculiar. 

Two prescient European immigrants 
had long sensed the impending plight. 
Charles Fournier, a French Chan1pagne 
master and later the head of New York's 
Gold Seal Wine Company, and Dr. Kon­
stantin Frank, a Russian-born professor 
of plant science, ultimately changed the 

course of New York viticultural history 
by initiating in the 1950s what would 
become a mini vinijera revolution. 
Frank came to New York as an immigrant 
in 1951 at the age of fifty-four and took 
the only job he could find-hoeing blue­
berries. Later, Charles Fournier hired 
him and allowed him to plant vinifera 
varieties. Frank knew that vinifera grew 
in the Ukraine, where winter tempera­
tures were well below those in the Finger 
Lakes. By employing some careful and, at 
the time, sophisticated viticultural tech­
niques, Frank was successful at grmving 
the species and Fournier at making it into 
good wine. By the early 1960s Frank had 
established his own winery and was 
growing chardonnay, riesling, and some 
sixty other European grapes theretofore 
considered impossible to cultivate in 
New York State. 

This triumph inspired other leading- 717 

edge winemakers. By 1996 there were 
4,000 acres of vinijera grapes in New 
York State, a 1,200 percent rise over the 
acreage of 1980, and such wines as char­
donnay, riesling, merlot, and cabernet 
sauvignon were breathing new life into 
New York's wine industry. Each year the 
trend continues as more vinijera is 
planted. I do hope that vinijera varieties 
will never fully replace all others, for 
while it is true that such grapes as merlot, 
chardonnay, and cabernet sauvignon are 
acknowledged to make the most refined 
\vines in the world, for anyone with a 
shred of vinous curiosity, New York State 
wines are fascinating precisely because 
they offer dozens of flavors that can't be 
had almost anyplace else. Moreover, 
because native grapes and hybrids are 
now becoming increasingly scarce, they 
are all the more fun to taste and impor-
tant to preserve. 
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THE LAND ------
O f New York's approximately 31,000 

acres of grapes, the vast majority 
are Concords grown primarily for grape 
juice plus a small amount for jelly. That 
leaves about 12,000 acres of wine grapes, 
a tiny amount compared to California's 

427,000 acres. 
These grapes grow in what is arguably 

a cool-climate wine-producing region. 
Winter generally comes soon after Thanks­
giving and can last until April, well after 
vines in California are already budding. 
Long months of continuous sunshine and 

long hours of sun each day are, needless to 
say, not the norm. Instead, vines must 
work harder to ripen their grapes. Of 
course, U1ere is a blessing buried \vithin 
this imperfect situation. New York State, 
like other areas \vith cool climates, has the 

7 18 potential to make some truly lovely, ele­
gant wines. 

Brotherhood Winery, founded in 1839, 
began as a pmduce1· of sacramental w ine. 

The state's four major \vine regions 

are fairly distant from one another. While 
all are relatively cool, they also share 
another critically important common 
denominator. All are adjacent to large 
bodies of water that have stabilizing 
effects on Ute environments around them. 
The presence of water helps moderate 
extremes of temperature, protecting the 
vines from severe cold snaps in spring and 
fall and fanning them with refreshing 
breezes during hot summers. The Finger 
Lakes region is dominated by four major 
{and numerous smaller) long, skinny 

lakes that look like the fingers of a hand. 
The Hudson River region is close by the 
river that gave it its name, just as the Lake 
Erie region is near the shores of Lake Erie. 
Long Island, of course, is surrounded by 
water on all sides. Were it not for these 
large bodies of water, grape growing 
might often prove unfeasible. 

During tlle Ice Age the glaciers that 
created New York's myriad lakes also 
left behind an amalgam of soil. Upstate, 
there is deep, well-drained soil-princi­
pally shale, schist, and limestone. On Long 
Island, silt and Ioan1 dominate. Taken 

together, tlle combination of a cool but 
water-moderated climate, a variety of soil 
types, and individual sites that, geograph­
ically, can deviate considerably, means 
that New York State wines are highly 
influenced by the specific place where 
the grapes were grown. Place, in fact, is 
eve1ything here. Or to put it another way, 
terroi1· reigns. (Ten·oi1; once again, is the 
sum entity and effect- no single word 
exists in English-of soil, slope, orienta­
tion to tlle sun , and elevation, plus every 
nuance of climate: rainfall, wind velocity, 
frequency of fog, cumulative hours of 
sunshine, average high temperature, aver­
age low temperature, and so on.) 
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THE HUDSON RIVER VALLEY 

he Hudson River, the first great 
passageway into the New World, 
was explored in 1609 by the 

Englishman Henry Hudson who, on 
behalf of the Dutch East India Company, 
was searching for a water route across 
the North American continent to the 
Pacific. The deep, navigable river quickly 
became so important to trade that the 
harbor at its mouth is credited with help­
ing New York City become one of the 
world's most prominent cities. 

The vineyards of the Hudson River 
Valley, first planted in 1677 by French 

Huguenots, are the oldest in New York 
State. They begin just forty miles north 
of New York City. Most of the notable 
wineries, such as Benrnarl and Cascade 
Mountain, are small or medium size, and 
production focuses on vinifem and 
hybrid varieties. Perhaps the most avant­
garde winery in the region is Millbrook, 
owned by John Dyson, the former state 
commissioner of Agriculture and Markets. 
Millbrook grows twenty-five different 
vinifera grapes, from chardonnay to san­
giovese, though many of these are grown 
on an experimental basis. 

BROTHERHOOD: 
THE OLDEST WINERY 

IN THE UNITED STATES 

rotherhood Winery, located in the 
rolling Catsldll foothills of the Hudson 
River Valley, fifty miles northwest of 

New York Cicy, bas been in continuous opera. 
tion longer than any other winery in the 
United States. Known today for its holiday 
spice wines and eiswein, Brotherhood began 
in 1889 as a producer of sacramental wines. 

The inspiration behind the winery was a 
Huguenot immigrant shoemaker named Jean 
Jaques, who settled in the area in 1809 and 
bought land with the intention of growing fine 
table grapes to sell to cicy markets. He was 
successful in this venture nnW the early 
1880s, when d.Ulicnlt economic times made 
grapes too costly to ship. It was then that 
Jaques decided to try his hand at winemak· 
ing. Naming the nascent winery Blooming 
Cove, he sold his first product, a sacramental 
wine, to his own chnrcl!. in 1889. 

During the 1870s Jesse and Edward 
Emerson bought wines from Blooming Cove 

and blended them with wines made from 
grapes grown by a local commune called the 
Brotherhood of New Life. Cultlike, the colony 
behaved with uncompromising obedience to a 
leader who, among other things, decided 
where husbands and wives should sleep, 
which was usually not with each other. 
The commune eventually disbanded, but 
in 1885, when Jesse Emerson bought Bloom­
ing Cove, he decided to rename the winery 
Brotherhood. 

For most of its history Brotherhood pro­
duced sweet fruit and dessert wines. And 
although chardonnay, cabemet sauvignon, 
and Johannisberg riesling were added in the 
1980s, it's the winery's eiswein, a sweet wine 
made from grapes left on the vine nnW the 
winter cold freezes them, that continues to 
make converts. 

The Brotherhood Winery, 95 North 
Street, Washingtonville, NY 10992; (91-f) 
-*96-9661. 

7 19 .._____ 
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The vineym·ds of the Pinge·r Lakes 1i ng the long, beautiful lakes. The Iroq1tois nation, which 
once 1·eigned here, considered the lakes the imprint of the Great Spi1it's hand. Wine1ies in 
the Pinge1· Lakes (inset) m·e oft€1~ converted old barru;. 

THE FINGER LAKES 

U 
pstate New York's Finger Lakes 
region has been the center and 
soul of the New York wine indus-

try since the Civil War. As of the late 1990s, 
it was still the fastest-growing wine region 
in the state, with more than sixty­
seven wine1ies and several more in 
development. (Though its wines 
are very popular, Long Island has 
fewer wineries-twenty-four­
and a slower rate of growth.) 

The region fans out from 
eleven finger-shaped lakes. Of 
these, the four major ones are 
Seneca, Cayuga, Canandaigua, and 
Keuka, all Native American Indian 
names. These deep, narrow lakes were 
considered by the Iroquois to be formed 
by the hand of the Great Spirit. Many 
wineries are within sight of the lakes, 
which are considered some of the most 
beautiful in New York State. 

The Finger Lakes are where both 
French-American hybrids and vinijem 
varieties got their start in New York. 
Originally, the vineyards here were planted 

with labrusca varieties and American 
crosses to make sweet wines. But 

after Prohibition, as the newly 
created hybrids became avail­
able, these too were planted. 
The first to do so was Charles 
Fournier, winemaker for the 
Urbana Wine Company Oater 
known as Gold Seal) and a for­

mer Champagne master at the 
Champagne house Veuve Clicquot. 

In 1936 Fournier planted French­
American hybrids at Gold Seal. Seventeen 
years later, Foumier hired Dr. Konstantin 
Frank and the two decided to plant 
vinijera varieties as well. In 1961 the first 
vinijera wines in New York State were pro­
duced at Gold Seal. 
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syncratic winery founded by Walter Taylor 

\ 
\ 

r------and owned by his family. Bully Hill is 
ardently devoted to hyb1ids and makes 

Today the Finger Lakes region is 
abuzz with activity. All types of wine are 
made here from tasty chardormays, lies­
lings, and gewfuztraminers to Concord­
based wines, such as Manischewitz, the 
leading brand of kosher wine in the United 
States. Not to be missed are the region's 
excellent late harvest and ice wines, gen­
erally based on French-American hybrids. 

Among the Finger Lakes most famous 
historic wineries are Dr. Frank's Vinifera 
Wme Cellars, Glenora Wme Cellars, Wagner 
Vineyards, and Bully Hill Vineyards, the lat­
ter being a highly personalized, almost idio-

LAKE ERIE 

T he vast Lake Erie region (also 
lmown as Chautauqua) is spread 
over 20,000 acres along the south­

ern shore of that Great Lake. The region 
actually spans three states, New York, 
Ohio, and Permsylvania. Though the 
largest of all the New York grape-growing 
districts, Lake Erie produces only a small 
amount of wine and is home to just a 
handful of wineries. Native American 
Concord grapes destined to become not 
wine, but juice, cover 19,000 of the 
region's 20,000 acres. 

Among the small- and medium-size 
Lake Erie producers focusing on hybrid 

some very unusual, fascinating wines from 
them. The Finger Lakes is also home to a 

number of newer wineries, including such 
rising stars as Standing Stone Vineyards, 
Swedish Hill Vmeyard, Lamoreaux Landing 
Wine Cellars, Knapp Vineyards, Fox Run, 
Lakewood Vineyard, and Hunt Country 
Vineyards. 

Wagrnn· Vineyanls, a histm·ic Finger Lakes 
wine~y, frequently makes as many as 
thi1·ty w·inesjmm vinifera and native 
vm·ieties and hyb1ids. 

and/or vinifera grapes are Woodbury 
Vineyards, Merritt Estate Winery, and 
Schloss Doepken. 

Menitt Estate is one of the jew wine~ies in 
the huge grape-growing 1'f!gion of Lake E1ie. 
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LONG ISLAND 

bout ninety-five miles from New 
York City, the eastem end of Long 
Island is New York State's newest 

wine region. The wine boom began here in 
earnest in the late 1970s and early 1980s, 
after John Wickham, a farmer in the small 
hamlet of Cutchogue, successfully grew 
vinifera grapes in the mid-l960s. Though 
Wickham never made a commercial wine, 
it was only a matter of a decade before 
someone did. 

In 1973 Louisa and Alex Hargrave 
founded Hargrave Vineyard in a former 
Cutchogue potato fie ld. Several years later, 
the Hargraves' cabemets were generating 
waves of surprise and excitement through­
out the state. Other would-be Long Island 
vintners soon followed. By the late 1990s, 
Long Island had twenty-four wineries. 

722 Shaped like a lobster claw, Long 
Island begins close to the mainland of 
New York State and then thrusts out into 
the sea on a northeast angle, roughly 

At SagPond Vineyanis, in Sagaponack, 
Vi$ilors are offered Wo(ff~n; the wine1y's top 
wine, tvhich is 1wmed af/.el· the owne1; 
Cht'istian Wolffel: 

---==:::o 

Lou is a aud Alex Hmyntve pioneered grape 
growiug aud winenwking 011 Long Island. 
17wir wimny Hargro ve was sold to Marco and 
Am1 Mal"ic Bolyhese in 1999 ami is now 
known as Castello di Borghese-Hargrave. 

paralleling the Connecticut coast. The end 
of the island splits into two slivers of land, 
called the North Fork and the South Fork. 
The North Fork was historically lrnown 
for its orchards, potato fields, and small 
frums; the South Fork for its white-duned 
beaches and whaling ports. Today the 
South Fork is probably best lrnown for the 
Hamptons, a string of chic small villages 
where well-to-do Manhattanites spend 
summer weekends. 

Although there are a sprinkling of 
wineries in the Hamptons, notably Chan­
ning Daughters and SagPond Vmeyards, 
most of Long Island's vineyards are on the 
more protected and less populated North 
Fork. The North Fork is surrounded by 
water (Long Island Sound to the north, 
Peconic Bay to the south, and the Atlantic 
Ocean to the east), but it is not exposed 
broadside to the ocean as are the Hamptons 
on U1e South Fork. Thus the North Fork 
benefits from the moderating influences of 
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17te shingled tower of Pellegrini Vineyards 
in Cutchogue: 17Le winmy specializes in 
cha?Ylonnay, mmiot, cabentet sauvignon, 
and dessert w-ines. 

the waters around it yet, at the same time, 
remains fairly well sheltered from severe 
saltwater storms and the area's not infre­
quent hunicanes. As an additional boon, 
the North Fork of Long Island is the sunni­
est part of New York State, an obvious 
advantage for ripening grapes. 

A viticultural threat both forks share, 
however, is birds. Long Island is on the 
Atlantic flyway, a migratory route for 

numerous species of birds who can deci­
mate a vineyard within days. Many Long 
Island vineyards must be netted at consid­
erable expense to vintners. 

Long Island's Atlantic maritime cli­
mate led early vintners to look at another 
Atlantic maritime climate for inspiration 
and guidance: Bordeaux. As a result, Long 
Island is now heavily planted with the 
Bordeaux red varieties merlot, cabemet 
sauvignon, and cabemet franc. 

Many Long Island wineries are among 
the most expensively and technically well 
equipped in the state. A number were begun 
by wealthy individuals whose passions for 
wine superseded tl1eir lack of experience 
with grape growing or winemaking. The 
island's proximity to Manhattan also means 
that vineyard land here is the most expen­
sive in New York, as much as ten times 
more expensive than that in the Finger 
Lakes, for example. Top Long Island winer- 723 

ies include Palmer Vineyards, Lenz Winery, 
Bedell Cellars, Pellegrini Vineyards, and 
Gristina Vineyards. 

Palmer Vineyards, in Aquebogue, is lwused in a collection of wood frame buildings, 
one dating from Colonial times. Tile winmy is one of the older and la1yer wineries on 
Long Island. 
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THE NEW YORK STATE WINES TO KNOW 
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For each wine /)(•/ou·, the specific Ame1·iccm Viticultuml A rea from !chich it comes is noted. 

Sparkling Wine 
CHATEAU FRANK 

Blanc de Bloncs 

vi nlog.,_e:,---;--­
Finger Lakes 

opproximolely 90% chardonnay, 

1 0% pinal blanc 

Willy Frank, son of Dr. Konstanlin Frank, founded 
Chateau Frank in the mid-1980s. Devoted entirely 
to sparklers, the winery produces some of the best 

bubblies in New York State today. 
Principal among them is the winery's 
blanc de blancs, a delicious shower 
of light, creamy, gingery flavors. In 
addition, don't miss Celebre, a fresh, 
gentle peachy sparkler (inexpensive 

to boot) made from riesling blended with a touch of 
chardonnay. Celebre is a crbnant-that is, the 
wine is under only half as much pressure as a typi­
cal sparkling wine and so is less bubbly. 

Whites 
BULLY HILL VINEYARDS 

While Wine 

F~ger Lakes 

opproximolely 90% seyvol blanc, 1 0% curare 

New York's most eccentric winery, 
Bully ll ill is owned by the infamous 
and unsinkable Walter Taylor who, 
after losing control of the Taylor 
Wine Company, promptly began 
Bully Hill. Bully Hill makes no fewer 
than fifty wines, aU based on 
hybrids and most with curious 
names, including Bulldog Baco Noir, 

DR. KONSTANTIN FRANK 

Gewi.irzlrominer 
New York ----

1 OO'Yo gewi.irzlrominer ~r========::::;""] 

KPI?I Dr. Frank's Vinifera Wine 
Cellars markets wines 
under the brand name Dr. 
Konstantin Frank, which 
makes one of the best, 

GewflrJ.!l.riminu 
-=:..,"r.;·===-::::: 

1 Miss Love White, Goat White, and 
Mother Ship Over Paris Champagne Rouge. Of all 
the wines, the light and refreshing estate-bottled 
white is a top pick. This is the wine to try if you've 
never tasted a French-American hybrid before. 

snappiest gewilntraminers in the United States. At 
its best, it's bone-dry, rich, fu ll-bodied, and solidly 
in the AJsace style. Intense pear and litchi flavors 
are laced with a haunting faint taste of crushed 
minerals. The wine's texture, again harkening to 
Alsacc, is pure lanolin. Gcwilrztraminer is a strong 
suit for many wineries in New York State, but year 
in and year out, no one tops Dr. Frank and you can't 
beat the price. 

M ILLBROOK 

Chardonnay 

Proprielor's Special Reserve 

Hudson River Region 

100% chardonnay 

Millbrook's chardonnay exemplifies 
New York State chardonnay at its 

MILLBROOK 
Chardonnay 
~trta&41.&1Cn'' .......... ..:r-

fleshiest. Laced with vanilla creme 
brillee flavors, it is supple, creamy, and 
lovely but not overwrought. As with all 
fine New York State chardonnays, in 
the best years there is a focus and clar­
ity here that comes, in part, from fruit 
that has matured slowly in a cool cli­
mate. 
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PA L MER VIN EYARD S 

Select Reserve 

North Fork of Long~-:-l:.::s17a:.:.:nd=-:------­
approximately 55% chardonnay, 
20% sauvignon blanc, I 0% pi not blanc, and 
15% gewurztrominer 

STANDING STONE VINEYARDS 

Riesling 
Finger Lakes 
1 00% riesling 

1118SLJNO 
When at its finest, this is 
quite possibly the most 
exciting white wine made on 
Long Island. A whirlwind of 
blazing flavor, Palmer's 
Select Reserve tastes of 
mint, straw, and litchi, 

Here's another Finger 
Lakes riesling that's so 
scrumptious it sells out 
1vithin months of release. 
The \vine's bright, peachy 
flavors and gossamer light­
ness are simply irre· 

STANDING 
. ·STONE 

: • Vlt-lEYh1Ds • '· 

'· . -PI~W I :;:~==r~= • :""" ~ 

which all come forward brilliantly. The blend, 
which changes each year, is a synergistic fusion of 
some of Long Island's leading white grapes: 
chardonnay, pinot blanc, sauvignon blanc, and 
gewiirztraminer. Palmer, in Aquebogue, is consid· 
ered one of Long Island's leading wineries. 

sistible. Even though there's a touch of residual 
sugar, the wine is balanced and focused thanks to 
its forthright acidity. And don't miss Standing 
Stone's sensational gewiirztraminers. They are 
some of the most exciting gewiirztraminers made 
in the United States. 

Reds 
GRISTINA 

Merlo! 
Andy's Field 
North Fork of Long Island 
100% merlot 

.. 
~·· --

GRIST INA 

Merlot is Long Island's 
best-loved red variety, 
and the Gristina proves 
why. Smoky and choco· 
laty in good years, it's 
layered with delicious 
raspberry, menthol, and 

spiced tea flavors, all ensconced in a taut, fairly 
tannic body. Like many Long Island merlots, the 
Gristina opens up once it's poured into a carafe to 
breathe. Andy's Field is the winery's top vineyard. 

LENZ WINERY 

Mer lot 
North Fork of Long Island 
1 OO'Yo merlol 

Year in and year out, the Lenz 
merlot is one of the (if not the) • 
most supple and deeply fla- ~ .. :z:;. ·i:!:• !:• I!• •IT• !J .. :;J. • 
vored merlots made on Long 
Island. The ripe red currant, 
leather, and pine forest aromas 
and flavors, the smooth tex­
ture, and the strong internal 
core of fruit are reminiscent of 

LENZ 
M~RLOT 

a young St.-Emilion. Serve this lvith lamb chops 
and watch the 1vine really come alive. 

M ILLBROOK MILLBROOK" 
Cobernet Franc 
New York State Cabemet Franc 

Bourgeuil in France's Loire Valley, and 
while these terrific wines are not well 
known in the United States, they are 
an archetype for New York's cabernet 
francs. Millbrook's is a great example. 
Juicy, chocolaty, and full of raspberry 
and cassis flavors, it is lively, mouth­
watering, and very sleek. 

approximately 90% cobernet franc, 
I 0% cabernet souvignon 

Some of the world's most tasty caber· 
net francs come from Chinon and 
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Sweet Wine 
WAGNER VINEYARDS 

Rovot Blanc 
Ice Wine 
Finger lakes 
1 00% vignoles 

Upstate New York is famous for its ice 
1vines, dessert wines made by allowing 
the grapes to remain on the vine well 
into the 1vinter. When the frozen grapes 

V IS ITING N EW Y O RK 
STAT E W INE RIES 

T he wineries of New York are set into 
some of the most charming rural 

landscapes in the United States. Many are 
housed in converted barns or colonial 
farmhouses. Others have panoramic 

7 26 views of stunning lakes or bays and picnic 
areas where you can relax, sip some wine, 
and take in the pastoral beauty. To com­
plete the picture nicely, New York State's 
wine districts are full of old-fashioned 
inns, bed-and-breakfasts, and country 
restaurants. 

Most New York State wineries are well 
set up for tastings and tours since many 
sell a considerable amount of the wine they 
produce directly from their 
own tasting rooms. There is a 
real spirit of conviviality in 
these tastings; many are con­
ducted by the winery owners 
themselves. 

Keep in mind that even a 
trip to New York City can 
easily include a day visiting 

... , 
ti'W.GI. LACt.~ 

JOIIA,,ISBERG 
R I E;SL I NG 

wineries. Long Island's are roughly 100 
miles away from the city, and tile wineries 
of tile Hudson River Valley are about 50 
miles away. 

are ftnally picked, the juice that slowly 
oozes from them is concentrated and 
luscious. Wagner's languorous, rich ice 
wine, with its delicious lemon custard 
flavor, is made from the hybrid grape 
Ravat blanc, more commonly known as 
vignoles. Drink it as dessert or as a fan­
tastic match with blue-veined cheeses. 

Each year the New York \'{me & Grape 
Foundation publishes a guide to all of tl1e 
wineries of New York State, complete with 
maps, addresses, phone numbers, and 
hours of operation. The foundation also 
publishes a wine country calendar tllat lists 
all of the festivals and celebrations (there 
are hundreds) that New York wineries host 
each year. For a copy, contact the founda­
tion at 350 Elm Street, Perm Yan, New York 
14527; (315) 536-7442. 

,... L 

D R. KONST ANT IN F RANK'S 

VI N I FERA W I NE C E L LARS 

97 49 Middle Rood 
Hammondsport, NY 14840 
(607) 868-4884 

G LENORA W INE CELLARS 

5435 Route 1 4 
Dundee, NY 14837 
(607) 243·551 1 

HU NT C OUNTRY 

V I N E YARDS 

4021 Italy Hill Rood 
Branchport, NY 1 441 8 
(315) 595-2812 

K N APP V INEYARD S 

2770 County Rood 128 
Romulus, NY 14541 
(607) 869-9271 
Restaurant on site. 
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LAMOREAUX LANDING 

WIN E CELLARS 

9224 Route 414 
Lodi , NY 14860 
(607) 582-60 11 

LAMOREAUX 
LA NDIN G 

WAGNER VINEYARDS 

9322 Route 414 
Lodi, NY 14860 
(607) 582-6450 

IE so 
BENM AR L W I NE COMPANY LTD. 

156 Highland Avenue 
Marlboro, NY 12542 
(845) 236-4265 

C ASC A DE MOUNTAIN W I NERY 

835 Cascade Mountain Road 
Amenia, NY 12501 
(914) 373-9021 

MILL BROOK V I NEYARDS A ND 

WINERY 

26 Wing Road 
Millbrook, NY 12545 
(845) 677-8383 

v 

Woodbury Vineyards, in New Yorks Lake 
E1·ie dist1·ict, seUs most of its wine j1·orn its 
tasting ?"Oom. 

kE .. E 

MERRITT ESTATE W I NERY 

2264 King Road 
Forestville, NY 14062 
(716) 965-4800 

WOODBURY VINEYARDS 

3230 South Roberts Road 
Fredonia, NY 14063 
(716) 679-9463 

Bedell Cella1·s on Long Island was founded 
in Cutchogue in 1979. 17te winery is 
celebrated for its merlots and cabernet 
sauvignons, wh·ich m·e always among the 727 

best JYroduced in the state. ~ 

LONGISLAI'D 

BEDELL CELLARS 

36225 Route 25 (Main Road) 
Cutchogue, NY 11935 
(631) 734-7537 

GRISTINA VINEYARDS 

24385 Route 25 (Main Rood) 
Cutchogue, NY 11935 
(631) 734-7089 

PALMER V I NEYARDS 

1 08 Sound Avenue 
Aquebogue, NY 11931 
(63 1) 722-9463 

PELLEGRIN I VINEYARDS 

23005 Route 25 (Main Rood) 
Cutchogue, NY 11935 
(631) 734-41 11 
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THE UNITED STATES AND CANADA 

1 Washington State 
Most of the world's classic grapes 

can grow lots of places. But each 
has a kind of spiritual home-a 

place (or sometimes places) where that 
grape can ascend beyond what is merely 
good and be transformed into stunning 
wine. In the 1990s Washington State, 
much to most wine drinkers' surprise, 
emerged as one of the great spiritual 
homes of merlot and cabemet sauvignon. 
The phenomenon was stattling, for only a 
dozen or so years before most winemak­
ers' hopes were pinned on the riesling, 
gewti.rztraminer, chardonnay, and other 
"northern" white grapes that filled the 
vineyards. As it turns out, these grapes 

r-
TH~ QUICK S~ION I 

WASHINGTON STATE 

~ 

I • Washington State is considered one of 
the top producers in the United Stoles of 
merlot and cobemet souvignon. 

• Washington State merlots and caber­
net souvignons can have powerful struc­
tures and a deep saturated berryness. 

• Virtually all of Washington's vine­
yards are in the dry, worm eastern part 
of the state, separated from the rainy 
western part by the Cascade Range. 

Canoe Ridge Vineyanl is pm·t of the vast 10. 7-mi/lion-acre Columbia Valley vitiettltttml 
area. 17te valley, carved deeply into the land, wasfomted 12,000 to 15,000 years ago by a 
series of floods-equal to the flows of all the world's modern 1'ive1-s combined-the 1-esztlt of 
the breal.:-up of northern ice clams. 



WASHINGTON STATE 

WASHINGTON 

STATE WINES 
LEADING WINES 

Cabernet Sauvignon red 

Chardonnay white 

Merlot red 

Riesling white (dry and sweet) 

Sauvignon Blanc white 

WINES OF NOTE 

Cabernet Franc red 

Chenin Blanc white 

Fruit Wines mode from raspberries, 

pears, and other fruit 

Lemberger red 

Madeleine Angevine white 

semillon white 

Sparkling Wines white 

Syrah red 

(which are still widely grown in 
Washington) make good wine there. 
But nothing like the top tier of mer­
lots and cabemets. 

What you notice immediately 
about the greatest Washington 
State merlots and cabemet 
sauvignons (or blends of the 
two) is the mind-boggling con­
centration of the wines. It 
almost seems as though, by 
some magical osmosis, they've 
been infused with the p1imal, 
lush berryness of wild North­
west blackberries, boysenber­
ries, raspberries, and cherries. 
That lushness carries over into 
the textme of the wines, which 
is at once supple and seamless. 

The idea that Washington-a state 
renowned for its rain--can produce great 
\vine seems, at frrst, nonsensical. However, 
virtually all of the state's grapes (there are 
more than twenty varieties) are grown not 
in the west near Seattle but in the arid, 
almost desertlike eastern part of the state. 
The massive Cascade mountain range, 
which divides the two areas, is so effective 
as a rain shield that eastern and western 
Washington are about as similar in appear­
ance as Montana and Vermont. There are 
five appellations in Washington State: 
Columbia Valley, Yakima Valley, Red 
Mountain, Walla Walla, and finally, the 
smallest one (and the only appellation on 
the western side of the Cascades), Puget 
Sound. Although the first wine grapes were 
planted in Washington State by Italian and 
Gennan immigrants in the 1860s and 1870s, 
the modem wine industry was born 100 
years later. The number of wineries in the 
state is increasing rapidly. In 1960, 
Washington State had 15 wineries; in 
1995, it had 88. By 2000, there were 145. 

The foremnners of Was.hington's 
striking merlots and cabernets were 
three wines, pinot noir, grenache, and 
gewiir.c~tra.miner, made in 1951 by a 

psychology profes­
sor in his base-
ment. Humble as 
those wines must 
have been, they 
held a promise. 
Indeed, a litt le 

more than a decade 

ChaleU?· Estate, a 
Bordeaux-style blend from 

DeLille Ce/la.,-s, is one of 
Washington's most 

st.,-uctU?·ed and 
impressive 1·ed 

wines. 
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WINE AND ONIONS 

t's not every councy that can claim 
they're famous for wine and . . . 
onions. But Walla Walla-the tiny 

wine region In southeastern Washing­
ton-can. Walla Walla produces some 
of the state's most delicious merlots and 
cabemet sauvignous and some of the 
world's most delicious onions, 35 mil­
lion pounds of which are harvested 
each year. Like the VIdalia from 
Georgia and the Maul from Hawaii, 
Walla Walla oulons are so sweet they 
can be eaten ont or hand, like apples. 
And while oulons may not Immediately 
spring to mind as a partner for pow­
erful red wines, they certainly can 
be. Each year Canoe Ridge VIne­
yard asks chefs from around the 
country to create Walla Walla 
onion dishes that marry perfectly 
with the winery's merlot. Among 
the favorites: merlot-ftlled barbe­
cued Walla Walla onions, Walla 
Walla sweet onion tart with mush­
rooms and bacon, and roasted 
Walla Walla onion salad with blue 
cheese and toasted hazelnuts. 

later, the modem Washington wine indus­
try began to take form. The professor, Dr. 

U oyd Woodburne, was a horne wine­
maker who was soon joined in his hobby 
by several of his university colleagues. 

They named themselves Associated 
Vmtners and began making wine together. 

As their skills and production increased, 

the hobby turned serious. A commercial 
winery was built, and in 1967 the first 
wines-cabemet sauvignon, gewi.irz­
traminer, pinot noir, and Johannisberg 
riesling-were produced. In 1984 Asso­

ciated Vintners became Columbia Wmery, 

one of the first of two Washington State 

wineries devoted to premium wines. 

Meanwhile, other wines were being 
produced in Washington, just as they had 

been for decades. Mostly they were cheap, 

sweet, and fortified After Prohibition, for 

example, the Pornrnerelle and Nawico 

wine companies made millions of gallons 

of such stuff from Concord and other 

native varieties. Pornrnerelle and Nawico 

are now unknown names, but the company 

that they became after they merged is the 
most well-known and largest winery in 

Washington State: Chateau Ste. Michelle, 
founded in 1965 under the name Ste. 

Michelle Vintners. Chateau Ste. Michelle 

immediately left its legacy of plonk 

behind and hired the most famous 
United States wine consultant of tl1e 

postwar era, Andre Tchelistcheff. 

Cabemet sauvignon, pinot noir, sernil­

lon, and grenache were the first vari­
eties the winery produced. 

For the next twenty years, the 

Washington State wine industry 

moved steadily along the quality track 

Every winery, from Chateau Ste. 

Michelle to tile smallest fanilly-run 

operation, was on a steep learning 

curve, for Washington had almost noth­
ing in cornrnon--clinlatically or geographi­

cally-with its neighbors to the soutll, 
Oregon and California What it did share 

with California and Oregon was tile discov­
ery tllat the best teacher was trial and error. 

If Washington was once considered a 

curious outpost, 800 miles nortl1 of (but 
light-years behind) California's Napa Val­

ley, tllat is not true today. Leonetti Cellar, 
the state's most prestigious small winery, 
makes rnerlots and cabemets tllat are now 

deemed by some to be the best red \vines 
in the United States. Leonetti Cellar is not 

an anomaly. Quilceda Creek, Woodward 



W A SHINGT O N STA TE ;;;.....__-========< 
Canyon, Andrew Will, Hedges Cellars, 
DeLille Cellars, and several other Wash­
ington State wineries have carved out 
national reputations for their fine wines. 
And for simple, every night drinking, the 
affordable merlots and cabernets of 
Columbia Crest, Arbor Crest, and Hogue 
Cellars are, dollar for dollar, among the 
best in the country. 

Some of the Best Produce-rs of 
Washington State Me-rlot and 

Cabe-rnet Sauvignon 

ANDREW WILL WINERY 

C A NOE RIDGE VINE Y ARD 

CHATEAU STE . MICHELLE 

CHINOOK 

CoLU M BI A WINER Y 

DEL.ILLE CELLARS 

HEDGES CELLAR S 

THE HOGUE CELLAR S 

K ION A VINE Y ARDS 

LEONETTI CELLAR 

MATTHEWS CELLARS 

PEPPER BRIDGE WINER Y 

QUILCEDA CREEK VINTNERS 

SNOQUALMIE WINERY 

WATERBROO K WI N ERY 

WILRIDG E WINERY 

WOODWARD CANYON 

ON E PLACE 
PHYLLO X ERA 

H AS N ' T H ARMED 

P'l hough the phylloxera scourge of 
. I the late nineteenth century 

damaged most of the vineyards 
in the world, including those in Cali­
fornia and Oregon (where it has since 
appeared again), the deadly aphid has 
never destroyed vineyards in Washing­
ton State, even though it probably 
exists there. The state's sandy soils, 
cold winters, and broad dispersal of 
wineries are thought to have prevented 
the pest's movement and to have signif­
icantly limited its overall population. 

T H E LAND, 
THE GRAPES, AND 
THE V INEYARDS 

W ere it not for several cold mountain 
rivers-the Columbia, the Yakima, 

the Snake, and the Walla Walla- eastern 
Washington would be a virtual desert. 
Rainfall here can be as little as 6 inches per 
year. But the river valleys and the irriga­
tion they make possible have transformed 
the vast expanse into hauntingly beautiful 
rangeland, wheat fields, and orchards. 
Plus patches of prin1e vineyards. 

The dryness of the climate is only one 
of the factors that give Washington its 

distinct viticultural personality. Because 
of its n01thern latitude, the vineyards here 

get an average of two more homs of sun a 
day than vineyards in the Napa Valley. Tem­
peratures are very warm but, again 
because of the latitude, not excessively 
hot. The extended hours of light and 
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warmth (but not severe heat) help ripening 

progress evenly. This, in tum, contributes 
to a wine's elegance and finesse. 

The day to night temperature contrast 
in eastern Washington can be remark­
able-a difference of 50 degrees or 
more in a single day is not 
uncommon. Cool nights mean 
that grapevines can temporar-
ily shut down and rest, 
thereby preserving acidity in 
the grapes. The potential for 
brutal winters with fast-
moving, subzero Arctic winds 

dormancy. Dormancy is as critical for a 

plant as sleep is for a human being. 
Without a ful l and long dormancy, the vine 
goes into the growing season in a feeble 

condition, rendering it less capable of 
producing good grapes. 

Soil in Washington tends to 
be sandy loam or volcanic, both 

of which are poor in nutlients 
and provide good drainage. As 
for grapes, Washington's wine­

makers have always had a soft 
spot in their hearts for the 
unconventional and obscure. 

While well-known grapes, such is one of the most severe threats 
in eastern Washington. Tempera­
tures may go from a mild 40°F 

chardonnay, riesling, merlot, 
and cabemet sauvignon, 

Wind machines chtwn up clearly lead production, wine-to well below zero in a matter 
the air and help protect 

against frost. of a few hours. Water in the 
plants' systems freezes so 
quickly the vines can literally explode. In 
most years, however, the vines are not 
damaged, but they do go into a deep, long 

makers here also grow grapes 

that almost no one has ever 
heard of, such as Madeleine angevine 

(grown mostly in England) and Iemberger 
(grown mostly in Germany and Austria). 

About once eve1y ten years some grape vines freeze and d·ie dw·ing easlem Washington's 
severely cold winters. 
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THE GRAPES OF 

WASHINGTON STATE 

WHITES 

Chardonnay: Major grope. A source of 

wines that ore dependably good but rarely 

extraordinary. 

Chen in Blanc: Minor grope. Con become 

a delicious or merely decent wine. 

Gewiirztraminer: Minor grope. Its 

quality is generally disappointing in 

Washington State. 

Madeleine Angevine: Minor variety but 

appealing for its pleasing off beat Aorol 

character. Most of what is grown in the 

world is found in Eng land. 

Muscat Canelli: Minor variety, the some 

as muscat blanc 6 petits groins. Con turn 

into simple but delightful sweet wines. 

Riesling: Commonly planted grope. Wines 

mode from it con be very attractive, snappy, 

peachy, and minerolly. Mode into d ry, off­
dry, and sweet wines. 

Sauvignon Blanc: Minor grope. The top 

wines ore appealingly fresh, clean, and 
herbal tasting. 

Both Madeleine angevine and !em­
berger-despite having names that make 
marketing executives wince (especially 
lemberger)-have been great successes in 
Washington. Madeleine angevine can 
make easy to like, very floral white wines. 
Lemberger can make rich, dark, spicy 
reds-Washington's equivalent of Califor­
nia zinfandels. There are also notable 
plantings of other grape varieties, espe­
cially syrah, cabernet franc, sauvignon 
blanc, chenin blanc, and semillon. The last 
appears promising in Washington. There 
are a number of delicious semillon-

Semillon: Minor but important grope. Its 

quality shows promise. Used alone and 

blended with souvignon blanc or 

chardonnay. 

REDS 

Cabernet Franc: Minor grope. Shows 

potential, especially in blends with merlot 

and/or cobernet souvignon. 

Cabernet Sauvignon: Major grope. 

Capable of making powerful, tannic wines 

with structure and depth. Used alone and 

blended with merlot. 

Lemberger: Minor but important grope, 

traditionally grown in Germany and Austria. 
Washington State has the only significant 

plantings in the United States. 

Merlot: Major grope. The source of a 

majori ty of the state's most lush, 

concentrated, beautifully balanced wines. 

Used alone and blended with co bernet 

souvignon. 

Syrah: Minor grope. Current wines mode 

from it demonstrate a lot of promise. 

chardonnay blends, and several vintners 
are attempting dessert semillons, in the 
manner of French Sauternes, made with 
the help of the noble rot, Botrytis cinerea. 

Some of the Best Producers of 
Washington State Lemberger 

THE HOGUE CELLARS 

K JONA ViNEYA RDS 

LATAH CR EE K W IN E CELLAR S 

With 25,000 acres of grapevines, Wash­
ington State is a far smaller wine producer 



THE UN IT ED STATE S AND CA N A DA ......... _....._,;....;..;...;;;.... 

than California, where there are 427,000 
acres of vines. Of Washington's five appel­
lations, the Columbia Valley is the largest. 
It extends over 18,000 square miles, from 
the Okanogan wilderness in the north, 
south into Oregon (the appellation is actu­
ally shared by the two states although few 
Oregon grapes are grown within it), and 
east along the Snake River to the Idaho 
border. Almost 60 percent of the state's 
total production comes from this single 
appellation. Like large appellations in pre­
mium winegrowing areas everywhere, the 
Columbia Valley contains smaller appella­
tions, including the Yakima Valley, which 
itself contains Red Mountain. 

The Yakima Valley is generally consid­
ered the heart of Washington wine coun­
try. Here some of the state's top wineries, 
including Hogue Cellars and Covey Run, 
are clustered fairly close together, and 
many other wineries buy Yakima grapes. 

On the northern edge of the Yakima Valley 
are the Rattlesnake Hills; to the south are 

FRUIT WINES 

ashington State has a 
long tradition or deli­
cious fruit wines. 

Thongh fewer of these are made 
today, the Paul Thomas winery 
still specializes in delicious 
raspberry and Bartlett pear 
wines that have gorgeous fruit 

the Horse Heaven Hills; to the west are the 
foothills of the Cascade mountains; the 
eastern border is formed by Red Moun­
tain. In 2001 Red Mountain was named as 
an appellation of its own. Known as one of 

the best places for red grapes in particu­
lar, Red Mountain is home to several of 

the state's best vineyards, including 
Hedges Estate and Klipsun. 

Walla Walla, an appellation also 
shared with Oregon, is tiny in comparison 

to tl1e Columbia Valley, yet some of the 
best wineries, including Leonetti Ce!Jar, 
are located here or buy its grapes. 

Puget Sound, the fourth appellation, 
is more of a curiosity than a great wine 
region. It spreads over the islands and 
lands adjoining the sound itself. The cli­
mate is very wet when compared to those 
of the otl1er regions. Only a few wineries 

are located here. 

VISITING THE 
WINERIES OF 
WASHINGTON STATE 

V isiting Washington State's wineries 
requires time and a spirit of adven­

ture. Most of them are in rural eastern 
Washington. It's about a two-and-a-half-

hour drive from Seattle to the 

flavors and are very winellke at 
the same time. Another Wash­
ington specialty ls Whidbey's 
loganberry liqueur made from 

DRY IIARTl.OIT PEAR 
WIN£ 

Yakinla Valley, for example, 
four hours to Spokane, and 
almost five hours to Walla 
Walla. That said, the drive 
over the Cascade mountains 
can in itself be an exhilarating 
part of the journey. Wineries 
out here are often quite a dis-

tbe state's famed loganberries (a hybrid 
of raspberries and blackberries). 

tance from one another and 
restaurants are few. Packing a picnic 
lunch is a good idea. 

Several wineries, however, are less 
tl1an an hour from Seattle. The two lead-



WASHINGTON STATE 

SLURP AND SIP 

r he icy bays and estuaries around 
the Puget Sound are home to a 

wide variety of Paci~c Northwest oys­
ters, from the thumbnail-size Olympics 
to those named after the bays from 
which they come, such as Penncove 
Bay, Westcott Bay, and Shoalwater 
Boy. Pacific Northwest oysters, gener­
ally more briny and minerally than East 
Coast or Southern varieties, are a per­
fect match for Washington State's crisp, 
minerolly rieslings, as well as its zesty, 
dry, herb-scented semillons and souvi­
gnon blancs. Some favorites: Columbia 
Winery semillon, Covey Run fume 
blanc, Hogue Cellars Johannisberg ries­
ling, Paul Thomas Winery riesling, and 
Woterbrook W inery sauvignon blanc. 

ing wineries, Columbia Winery and Cha­
teau Ste. Michelle, are both in Woodinville 
(about 20 miles northeast of Seattle), and 
both have terrific tasting rooms, usually 
jammed with visitors. No appointments 
are necessary at either place. In addition, 
several of the wineries on the islands in 
Puget Sound are also less than an hour's 
drive from Seattle. 

You'll find a couple of wineries here 
that weren't highlighted earlier; they are 
particularly interesting to visit. In general, 
with the exception of Chateau Ste. Michelle 
and Columbia Winery, it is best to call 
ahead and make an appointment. 

Finally, each year the Washington 
Wine Commission publishes a helpful 
guide called "Touring the Washington 
Wine Country." It's available by calling 
(206) 667-9463. 

QUI LCEDA CREEK V I NTNERS 

11 306 52nd Street Southeast 
Snohomish, WA 98290 
(360) 568·2389 

WH I DBEY ISLAND GREENBANK 

FARM 

765 East Wonn Rood (off Highway 525) 
Greenbank, WA 98253 
(360) 678·7700 
You' ll find all kinds of fruit wines here. 

CHATEAU 5TE. M I C H ELL E 

1 Stimson lane 
Woodinville, WA 98072 
(425) 488· 1133 

COLU MBI A WINERY 

14030 North East 145th Street 
Woodinville, WA 98072 
(425) 488·2776 

ARBOR CREST W I NE CEL LARS 

4705 N orth Fruithill Road 
Spokane, WA 99217 
(509) 927·9463 

CANOE R IDGE VINEYARD 

11 02 West Cherry Street 
Wallo Wallo, WA 99362 
(509) 527·0885 

WATERBROOK W I NERY 

31 East Main Street 
Wallo Wallo, WA 99362 
(509) 522·1262 

CovEY RuN V I NTNERS 

1500 Vintage Rood 
Zillah, WA 98953 
(509) 829·6235 

HEDGES CELLARS 

53511 North Sunset Rood 
Benton City, WA 99320 
(509) 588·3155 

THE HOGUE CELLARS 

2800 l ee Rood 
Prosser, WA 99350 
(509) 786·4557 
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THE WASHINGTON STATE 

WINES TO KNOW 

~ 
For each wine below, the specific American Viticultuml An!afnnnwhich it comes is noted. 

Whites 
ARBOR CREST WINE CELLARS 

Souvignon Blanc 

Bacchus Vineyard 

Columbia Volley 

approximately 85% souvignon 

- ~,...~one, 15% semillon 

_/. ~ Wine drinkers who like uninhib· 
Arbor C'.naJ>J ited sauvignon blanc that has not 
. \:Wll\falu\i~S- gone through the wine equivalent 
s.w~Bwc 

1 of plastic surgery will love this. L;;;:'===-= Wild, sharp, and herbal (but not 
vegetal), Arbor Crest's sauvignon has lots of goose· 
berry and newly mown hay aromas and flavors. The 
winery, one of the most beautiful in Washington 
State and a national historic monument, sits high 

736 on a cliff above the winding Spokane River. 

CHATEAU STE. MICHELLE AND DR. 

LOOSEN 

Riesling 

Eroico 

Columbia Volley 

100% riesling 

Eroica, the name Beethoven gave to his passionate 
Third Symphony, means heroic in Italian, and it cer· 
tainly took some courage (and passion) to create this, 
the first "global" riesling. Eroica is a joint venture 
between Washington State's Chateau Ste. Michelle 

CHATEAU STE. MICHELLE 

Chardonnay 

Indian Wells Vineyard 

Columbia Volley 

I }! D Jfl.f' Wlt '· vrnr.Y .\ r\o 

· ·;;. , t ft·,u :. // 
( 7.w.~//.'l~ .. /l/{,lf~~·tur. 

1 00% chardonnay 

The largest winery in Washington State, Chateau 
Ste. Michelle has been a benevolent godfather to 
smaller 1vineries and, as such, has been responsi· 
ble for much of the state's success. Ste. Michelle's 
wines are some of the most lovely and dependable 
in the state, but its special single-vineyard char· 
donnay, Indian Wells, along with its sister, another 
single-vineyard chardonnay called Cold Creek, are 
knockouts. When at their best, these are beauti· 
fully delineated chardonnays with creamy pear, 
peach, and tropical fruit flavors. 

and Germany's Weingut Dr. Loosen and the first such 
1vine of the kind made from riesling. Stunning nee· 

tarine and peach aromas 
lure you into a flavor that's 
minerally and beautifully 
refmed. Though the grapes 
were grown in Washington 

State's Columbia Valley, Eroica has the German Mosel 
region's exquisite clarity, lightness, and freshness 
written all over it. Joint-venture wines sometimes end 
up neither fish nor fowl. Eroica is the best of two great 
worlds. 

Reds 

AN DREW WILL 

Merlot 

Klipsun 

Washington State 

approximately 95% merlot, 

5% cobernet franc 

Headquartered on Vashon Island, the 

.... ........... ...... 

small, family winery Andrew \VIII is known L--!!:' "'-""""" ":!.:.'' .::.··.:::·"-"''"'---....J 

for formidably structured merlots with 
vivid, plush fruit flavors and thick, almost 
syrupy textures. In top vintages, the pow· 
erful Klipsun Vineyard merlot, from the 
Yakima Valley, oozes with sweet black 
cherry flavors and a massive amount of 
tannin that only a few years of cellaring 
can tame. The Kl.ipsun vineyard is on Red 
Mountain in the Yakima Valley. 



WASHINGTON STA TE 

DELILLE CELLARS 

Chaleur Estate 

Yakima Valley 
approximately 65% cobernel souvignon, 

25% merlol, and 1 0% cobern~el~f;_;.ra::.:.n;..::c __ _ 

-• • lhUCfU••• 

~~ 

A spare-no-expense, small, 
family winery, DeLille Cel­
lars is emerging as one of 
the leading producers in 
Washington State. In the 
best vintages, every mole-
cule of Chaleur Estate has 
the lush, velvety density of 

melted chocolate and saturated flavors reminis­
cent of boysenberry, menthol, and roasted coffee. 
DeLille also makes a less expensive, but delicious, 
1vine called D2, packed with juicy black cherry and 
raspberry flavors. 

HEDGES CELLARS 

Red Mountain Reserve 

Columbia Volley 

approximately 65% co bernet souvignon, 

35% merlot 

As of the mid-1990s, several 
of the best wine estates in 
Washington State began 
making Bordeaux-style 
blends, including Hedges 
Cellars, which makes one of 
the most scrumptious. In 
t.op vintages this wine is 

smoky, tarry, spicy, minty, and vibrantly berrylike, 
with rich fruit wrapped up in an elegant texture. The 
Red Mountain area of the Yakima Valley, 1vith its hot, 
dcy, breezy climate and sandy, high-carbonate soil, is 
one of the best places in the state for red grape vari­
eties. As of the 2001 vintage Red Mountain 1viU be the 
appellation appearing on this wine. 

LEONETTI CELLAR 

Cobernel Souvignon 

Columbia Valley 
:-''-:--:---:-­

approximolely 85% cobernel souvignan, 

1 0% merlol, and 5% cobernel franc 

The greatest 1vine estate in 
Washington State, Leonetti 
Cellar is one of the best in 
the United States. The den­
sity and richness of its 
cabernets and merlots is 
mesmerizing. The cabemet 
grips the palate 1vith bold splashes of flavor-red 
licorice, cherry pie, and red currants, plus a tanta­
lizing ccdary, cigar box aroma. Amazingly, the wine 
is both mighty and elegant at the same time, rather 
like a Gothic arch that can both be exquisitely 
graceful and hold up the cathedral. 

SNOQUAL_M_I_E _______________ _ 

Me riot 

reserve 
Columbia Valle)',_ ________ _ 

100% merlot ----
The tiny Snoqualmie Winery makes very intense, 
juicy merlots and cabernet sauvignons. In great 
vintages, the winery's reserve merlot in particular 
is a powerhouse of muscular cassis and berry fruit 
laced with hints of vanilla. 
Often hemmed in by tannin 
when young, this mer lot 1vill 
unfurl and grow more com­
plex if it's poured into a 
decanter and left to aerate 
before serving (preferably 
with a big roast). 

Sweet Wine 

PAUL THOMAS 

Razz 
Raspberry Dessert Wine 

Washington State 
1 00% raspberries 

Razz, a luscious, fresh, vibrant, sweet 
1vine made from raspberries, is not to 
be believed. Intensely raspberryish 

r a z z 
and almost syrupy but not sugary 
sweet, it is sensational after dinner 
with a slice of chocolate cake or just 
pour it straight over French vanilla ice 
cream. Paul Thomas also makes a dry 
Bartlett pear wine that is the essence 
of pear 1vith a light, gossamer body 
(not at all syrupy) and a long crisp fin­
ish. Just waiting for Thai food or curry. 

~ 
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Oregon 
I

f Oregon had been established as a 
wine region during the Middle Ages, it 
would undoubtedly have been the 

work of monks, for only those with an 
ascetic temperament could find joy in 
the nail-biting, nerve-racking reality of 
Oregon viticulture. Growing grapes here 
is fraught with problems. Sunlight and 
heat are often in short supply, making 
ripening a challenge for the grapes. Rain 
(about 40 inches a year) and frost are 
threats during spring and fall-the two 
times grapes are most vulnerable. 
Weather patterns can be erratic year to 
year, a stressful scenario for vines, which 
like all plants, love constancy and stabil-

ity. In shmt, Oregon grapes have it tough. 
And Oregon winemakers wouldn't 

have it any other way. The dicey climate, 
after all, is the key to the wines' success. 
Grapes here cannot burst into ripeness 
but instead must make their way slowly 
and methodically toward maturity. Each 
year is a gamble with Nature, but when 
the grapes do win, a wine of utter beauty, 
focus, and fmesse can emerge. 

Although a number of small wineries 
struggled along prior to Prohibition, the 

modem Oregon wine industry takes 1961 
as the date of its birth. In that year, 
Richard Sommer, a graduate in agronomy 
from the University of California at Davis, 

17ze verdant Willamette Valley is 01·egon s 11wst prestigious viticultu1Yll area and home to 
vi1·tually all of its top wine~·ies. Almndant rainfall (most, /minot all, ojit ·in tlze winter· 
wizen the vines are domwnt) and cool te?nperatures (lha11ks to aiT blowing in from the 
PaC'ijic Ocean) make for a climate often compm-ed to Bmyundy, Prance. 



OR E GON 

THE QUICK~IP 
ON OREGON 

~----· 

• Oregon's specialty is pinal noir, o 
delicate and temperamental grope con­
sidered by many to make the most sen· 
sual red wine in the world. 

• Pinot gris is the up-and-coming 
Oregon white, o delicious wine that is 
immensely food compatible. 

• Oregon's cool, marginal climate is o 
major foetor in the elegance that char­
acterizes its top wines. 

planted riesling and other grapes at 
Hillcrest Vineyard in the Umpqua Valley. 
Five years later, David Lett, another UC 
Davis graduate, planted the state's first 
pinot noir at The Eyrie Vineyards in the 
Willamette (pronounced Will-AM-ette) 
Valley. Both were warned by university 
professors that vinijera grapes would not 
fare well in Oregon. And with that piece of 

advice unheeded, the Oregon wine indus­
try was bom. 

Today there are more than 138 >viner­
ies in the state. Virtually all of them grow 
pinot noir, the great red grape of Bur­
gundy and one of the world's most fragile. 

Oregon is the only major region outside of 
Burgundy that specializes in this variety. 

The leading white (in terms of pro­
duction) is chardonnay, although Oregon 
winemakers are far more smitten with 
pinot gris, an ancestral sister of pinot noir. 
Pinot gris' skyrocketing popularity is 
based on the wine's irresistible freshness. 
Another pinot noir relative, pinot blanc, is 

also on the rise. 
Oregon is divided into five appella­

tions, but the most important is the 

Willan1ette Valley, a corridor of soft, green 
hills, which runs for a hundred miles due 
south of P01tland. Here, more U1an two 
thirds of the state's wines, including most 
of the best, are made. 

Oregon winemakers are a story in 
themselves. Almost all of them are rene­
gade dropouts or exes. Dropouts from col­
lege. Ex-professors. Dropouts from big 
city life. Ex-doctors. Dropouts from the 

counterculture. Ex-hippies. Even ex­
theologians. Some have degrees in enol­

ogy; others do not. But it doesn't seem to 
matter, for in Oregon, the greatest (and 
cmelest) teacher is Nature herself. 

OREGON'S 
WINE LAWS 

8 y state law, Oregon wines must con­
tain 90 percent of whatever grape 

variety is nan1ed on the label (except for 
Oregon cabemet sauvignons, which must 
be 75 percent cabernet sauvignon). All 
California wines, by comparison, must 
consist of 75 percent of the grape named 

on U1e label. 

OREGON WINES 

LEADING WINES 

Chardonnay white 

Pinot Gris white 

Pinot Noir red 

WINES OF NOTE 

Pinot Blanc white 

Riesling white 
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THE LAND, 
THE GRAPES, AND 
THE VINEYARDS 

I n the spring, the 100-mile-long Willa­
mette Valley is ablaze in emerald. The 

sky alone is exempted from being green. 
Curiously, it's possible to drive for long 
periods without seeing a single grapevine. 
The filbert orchards are endless; forests of 
fir, oak, and maple blanket the hills; and 
there are fields of Cluistmas trees. The 
vineyards are slightly hidden, situated up 
on gentle slopes and plateaus above the 
valley floor to better protect them from 
frost. These hills are covered with remark­
ably red soils known as Jory and Nekia, 
which are nutrient deficient and usually 
well drained. 

The Willamette Valley is Oregon's pre­
eminent appellation and has the coolest 

740 climate. The valley follows the Willamette 
River, which extends like a long, wagging 
tail south from Portland. On the eastern 
side of the valley, the Cascade mountains 
form a north-south spine. If the geographic 
picture stopped there, then swollen clouds 
lumbering in off the Pacific 50 miles away 
would eventually hit the Cascades and 
buckets of rain would shower Willamette 
and its vineyards. But on the western side 
of the valley, separating it from the Pacific, 
is another, smaller range of mountains 
called the Coast Range. These help block 
the worst of the rain and cold. If it were not 
for the Coast Range, Willamette would 
probably, like Seattle, be known for coffee­
houses instead of wineries. 

There are two otl1er fairly important 
appellations due south of Willamette, the 
Umpqua Valley and south of that, the 
Rogue Valley. Warmer than the Willamette 
Valley, both have more varied soil and 
microclimates. Certain pockets of land in 

' THE GRAP ES OF 

OREGON 

WHITES 

Chardonnay: leading white grope in 

terms of production. Wines mode from it 

range in quality from merely decent to 

classically elegant and focused. 

Pi not Blanc: Minor grope but growing 

in importance. A genetic variant of pinot 

noir. Con make good creamy wines. 

Pinot Gris: Major grope; the some os 

pinot grigio. like pinot blanc, o genetic 

variant of pinof noir; if con be turned info 

popular, usually delicious wines. 

Considered the emerging star among 

Oregon's white wines. 

Riesling: On the decline. Mostly mode 

into light, easy-drinking wines although 
there ore some stunning examples. 

REDS 

Cabernet Sauvignon and Merlot: 
Minor gropes. Their success is highly 

dependent on microclimotes and 

producers. Most of the best wines mode 

from them come from the wormer Rogue 

Volley and Wallo Wallo. 

Pinot Noir: Most prestigious grope. 
Virtually every winery grows if. In good 

years it makes supple, earthy wines. 

both these appellations are warm enough 
for such grapes as cabernet sauvignon and 
merlot, neither of which do well in the 
cool Willamette. 

Oregon's two smallest appellations, 
Columbia Valley and Walla Walla, straddle 
the border with Washington State. But 
while the appellation Columbia Valley is 
quite large in Washington State, it's pretty 
small in Oregon. Oregon's Columbia 
Valley appellation follows a short stretch 
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of the Columbia River, where the climates 
of eastern Oregon and western Oregon 
collide, creating both wet and dry, warm 
and cool climates. Many grape varieties 
grow there. Walla Walla, which isn't all 
that big in Washington State, is absolutely 
tiny in Oregon. In Walla Walla the long, 
wrum, dry growing season is well suited to 
cabernet sauvignon and merlot, just as it 
is in Washington. 

As for grape varieties in Oregon, noth­
ing is more important-qualitatively or 
quantitatively-than pinot noir. Among 
white varieties pinot gris continues to stir 
up excitement, and chardonnay, the lead­
ing white in terms of production, may have 
an even brighter future ahead. Let's look 
closer at these three grapes. 

Pinot Noir 

P inot noir is more than just the lead­
ing red grape of Oregon; it is also the 

soul of winemaking here. It was pinot noir 

THE BIG BREAK 

n Paris in 1979 the French publisher 
Gault Millan sponsored a wine 
Olympiad. Nearly six hundred wines 

from thirty-three different wine regions 
in the world competed. When The Eyrie 
Vmeyards 1976 pinot noir placed third, 
beating a number of famous Burgundies, 
the French wine industry was stunned. 
And hardly convinced. In 1980 Robert 
Droubin, a leading Burgundy vintner, 
decided to set up a rematch, this time in 
Burgundy itself. Eyrie came in second. 
Subsequently, in 1987, Droubin bought 
land near The Eyrie Vmeyards and set 
up the first French venture in Oregon: 
Domaine Droubin Oregon. 

BROADLEY 
VINEYARDS 

y _. 

that put Oregon on the map internation­
ally, and despite its fragility and persnick­
etiness, it is still the best wine made by 
most wineries. Pinot noir is also the pas­
sion of another place with a marginal cli­
mate-its homeland, Burgundy. 

Some of the Best Producers of 
Oregon Pinot Noir 

A D E L S H E I M VINEYARD 

AM I TY V INE YA RDS 

ARC H ERY SU MM IT 

BEA U X FRERES 

B ETHEL HE IGHTS V INEYA RD 

B RO A DL EY VINEY A RD S 

C H E H A LE M 

CR I S T OM VI N EYA RD S 

0 0 MA I NE 0R OU H IN O R E GO N 

E R A TH V INE Y ARDS 

T H E EYR I E V I NEYARD S 

KING EsTATE 

P O N Z I VINEYA RDS 

R E X H ILL V I N E YA RDS 

W ILLAKENZ I E E STA TE 

YAMH ILL VA LLEY VI NEYAR D S 
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THE UNITED STATES AND CANADA 

PAPA PINOT 

photo In the February 16, 1967, 
Newberg Graphic Fann News shows 
a smiling young couple In heavy 

jackets and work boots, standing behind a 
wheelbarrow heaped with roots. The cap­
tion reads, "David and Diana Lett, who 
recently purchased the John Marner place 
In Dundee, pause with their European wine 
grape rootlngs. The Letts plan to remove 
prunes from the 20 acre farm and put In 
quality wine grapes." 

The town's farmers thought David Lett 
was crazy, of coarse. And, In a way, he W08 

possessed-by an idea. Namely, that fin. 
esse and complexity In wine were related to 
the marginality of the climate where the 
grapes were grown. In other words, grapes 
that had it easy, that ripened effortlessly 
thanks to unmitigatlng sun, would never 
make elegant wine. On the other hand, 
grapes that lived on the edge, that received 
barely enough sun to help them cross the 
finish line of ripeness, had at least a 
chance of making graceful wine. 

Lett had earned a degree In viticulture 
at the University of Callforula at Davis, bnt 
his thinking had been shaped even more 
pivotally by wandering around French vin&­
yards for a year. The lesson ont there, 
among the vines, seemed to be that grapes 
were sort of like life: No pain, no gain. 

As it turns out, some grapes are more 
dependent on this angst than others. Pinot 

Graphs published in the French jour­
nal Proqres Ag~icole et Viticole compared 
rainfall, daily temperatures, and hours of 
sunlight in the town of McMinnville in the 
Willamette Valley and the city of Beaune 
in Burgundy. The cUIVes plotted for sun­
light and temperature are virtually identi­
cal, while the rainfall graph shows that 
McMinnville gets most of its rain in the 

Prescient David Lett, the first person to 
plant pinot noir in Oregon. 

noir-the great red grape of Burgundy and 
the grape responsible for some of the most 
sensual wines In the world-is at the top of 
the list. And plnot noir was what Lett had 
his mind set on. 

He planted it along with several other 
grapes that do well In cool, marginal cli­
mates-plnot gris, gewiirztramlner, plnot 
meunier, riesling, muscat ott.onel, and 
chardonnay. Other winemakers understood 
the logic of being on the periphery of 
ripeness and followed suit. In the process, 
Oregon established itself as a wine region 
built not on trends, not on marketing strat­
egies, not on the personal wine preferences 
of the vintner, but on the simple reality of 
its own terroir. 

Today David Lett, whose nickname is 
Papa Pinot, is considered the father of 
Oregon plnot noir. 

winter (when the vines are dormant), and 
Beaune's rainfall is spaced throughout the 
year. While not implying that Oregon pinot 
noir and Burgundy taste the same, the 
graphs underscore the coolness of both 
climates. History-at least in Burgundy's 
case-suggests just how necessary a cool 
tipening period is for great pinot noir. 
Grown where they are bathed in the hot 
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sun, the grapes end up as a wine that 
tastes something like pureed prunes 
mixed with flat cola. 

In Oregon tl1e vineyards begin to settle 
down into summer around the Fourth of 
July (some Texas harvests happen the 
same montil). Oregon harvests are usually 
around mid-October, altilough some occw· 
dwing cold snaps in November. 

Good pinot noir is obviously not 
solely a matter of cool growing condi­
tions, however. Lots of places are cool; 
not many make exceptional pinot. The age 
of the vines appears to be extremely 
inlportant, as do the clones (see page 22) 
found in the vineyard. Exactly how tilese 
factors fit togetiler in Oregon is not wholly 
understood and, in any case, tile picture is 

constantly changing. New French clones 
are being planted, creating a greater diver­
sity of flavors within vineyards. As for tile 
age of tile vineyards, it's not necessarily 
true tilat an older vineyard will produce 
higher quality grapes than a younger vine­
yard, but tilere is a point when a vineyard 
seems to come into its own. In Oregon, as 
tile vineyards have truly matured (by tile 
beginning of the twenty-first century, 
some were around thirty years old), many 
of tile wines have taken on greater deptil, 
concentration, and complexity. 

The most compelling Oregon pinots 
seem to mirror tile land itself witil their for­
est floor, wild mushroom, brambles, and 
pine characteristics- characteristics that 
taken togetiler are sometimes described as 
duff. Circling tllis earthy core are the aro­
mas and flavors of blackberries, blueber­
ries, Wacs, and a kind of sweet meatiness. 
But pinot noir is so sensitive to its site tilat 
flavor generalizations are hard to make. 

A generalization can be made when it 
comes to \vinemaking, however. The top 
Oregon winemakers are convinced tilat 

pinot noir requires an ultragentle touch dur­
ing harvesting and in tile cellar. Grapes tilat 
have been handled a fraction too much can 
end up making wines tilat seem denuded, 
bitter, or sinlply out of whack. Wmemakers 
adopt a mininlalist approach, and often a 
percentage of tile grapes is not cmshed. 
Instead, whole grapes are put directly into 
tile fermenting tank, which also helps max­
imize fiuity flavors in tile wine. To keep 
tilose fiuit flavors dominant, many wine­
makers are also extremely careful and spar­
ing in their use of new oak for aging. 

WHEN RED WEDS 
RED 

n the United States the sumptuous 
combination of grilled salmon and 
Oregon pinot noir was the first well-

known food and wine marriage to for­
sake the old chestnut: White wine with 
fish; red wine with meat. And that it did 
brilliantly, for as anyone who has tasted 
grilled salmon and Oregon pinot noir 
together knows, the two are a consum­
mate match. The rich fattiness and light 
char of the grilled salmon could have no 
better partner than an earthy Oregon 
pinot noir, with its relatively high (for 
red wine) acidity. Also critical to the 
partnership is the fact that pinot noir is 
very low in tannin and thus doesn't 
interfere with the beautiful flavors of 
the fish. (By contrast, wines that are 
high in tannin, such as cabernet sanvi­
gnon, often make fish taste dry or metal­
lic.) The biggest testament to the 
success of Oregon pinot noir and salmon 
happens each year on the final night of 
the International Pinot Noir Celebration 
(see the next page) when 600 pounds of 
king salmon are consumed with no one 
knows how many bottles of pinot noir. 1 

- _jJ 
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THE WORLD' S 
MOST EXCLUSIVE 
PINOT NOIR BASH 

~ 
very July Oregon's Willamette 
Valley hosts one of the most 
prestigious pinot noir festivals 

in the world: the International Pinot 
Noir Celebration. Tickets are sold out 
within days of the event's announce­
ment. Top pinot noir winemakers from 
Burgundy, Oregon, California, and else­
where pour their wines for devout pinot 
noir lovers. The culmination is the 
Saturday night salmon dinner, when 
some of the world's most famous pinots 
are consumed with wild salmon cooked 
in a traditional Native American man­
ner over open fires. For information, 
call the International Pinot Noir 
Celebration offices at (800) 775-4762. 

As is true in Burgundy, Oregon pinot 
noir is always made as a single vrui etal, 
never blended. One of the grape's great 
attlibutes is its ability to make on its own a 
complex and complete wine. And in any 
case, pinot noir simply doesn't blend well. 
When mixed with other vruieties it regresses 
so much it can barely be perceived. The only 
blends made anywhere that successfully 
incorporate pinot noir are Champagne and 
certain other sparkling wines. 

Oregon pinot noir falls into three 
unofficial categories: regular bottlings, 
reserve bottlings, and vineyard-designated 
bottlings. Viit ually every winery makes a 
regular bottling. Most also make a more 
expensive reserve. This can either be a 
wine that has been aged longer or a spe­
cial selection of the best lots or both. 
Don't assume that the reserve wine is 
always better, however. If it's a reserve 

solely by virtue of having spent more time 
in oak, it may not be. Some wineries also 
make sepru·ate vineyard-designated wines. 
These, too, ru·e more expensive but again, 
they are not necessatily better. Blending 
from different vineyards and different lots 
has hlstorically been the way Oregon 
pinot noir has achleved complexity. The 
idea is a good one, and it works. 

Pinot Gris 

Oregon's identity with pinot noir is so 
strong it seems as though whlte wine 

couldn't possibly come close in impor­
tance. Yet Oregon's pioneering wine­
makers suspected that a number of nmth­
em European whltes might do well here. 
They planted riesling, gewiirltrarniner, syl­
vaner, chardonnay, pinot gris, and muscat, 
an1ong others. Mostly being farmers, they 
didn't consider fashlon- until sales forced 
them to. Sadly enough, varieties considered 
"unfashionable" in the 1980s and 1990s, 
such as riesling and gewiirltrarniner, sold 
so poorly that many wineries eventually 
stopped making them. Others cut produc-

W H AT O R E GON 
IS FA M OUS FOR 

(BESIDES 
P I NOT NOIR) 

regon is the filbert, also known 
as hazelnut, capital of the 
United States; 97 percent of the 

filbert crop is grown there. The state 
also leads the nation in the production 
of Christmas trees, peppermint, logan­
berries, raspberries, boysenberries, and 
blackberries. 
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GRIS AREA 

T inot gris is not the same as vin 
gris. The French term vin gris 
(literally, gray wine) refers to 

any number of slightly pinkish-tinted 
white wines made from red grapes. 
Vins gris are usually not as deeply col· 
ored as rose or blush wines. While 
there are dozens of pinot gris in the 
United States, there are only a few 
vins gris. In California Bonny Doon 
Vrneyard makes a tasty and fascinating 

lone called Vrn Gris de Cigare, a blend 
of seven or more different red grape 
varieties, depending on the year. 

____j 

tion to a minimum. When muscat sales 
began to decline, too, winemaker David 
Lett figured it was because no one could 
imagine what food it was good with. He 
began telling people the wine was good 
with sex. Muscat ottonel now has a 
small established market. 

One white grape, however, seemed 
as effortlessly likeable as the girl next 
door: pinot gris. By the mid-1990s 
most of the top Oregon wineries were 
not only making it but increasing 
their production every year and still 
selling out within six months. 

According to researchers at 
the University of California at 
Davis' Department of Viticulture 
and Enology, pinot gris (gray 
pinot) has the same general DNA 
profile as pinot noir, however as a 
result of a genetic mutation that 
took place centuries ago, the 
grapes are a different color. Were it 
not for the color of the grapes, 
pinot gris and pinot noir vines 

would be impossible to tell apmt. Not sur­
plisingly, pinot gris, like pinot noir, needs 
a cool clin1ate and is highly sensitive to 
ten·oi1'. Though the grape can grow in 
several places, it makes engaging wine in 
only a few. Alsace is one of them. Alsace 
pinot gris are among the richest and most 
compactly flavored in the world. In north­
em Italy pinot gris, called pinot grigio, can 
be racy and thirst quenching or-if 
planted in a spot too warm or cropped at 
high yields-blander than water. 

David Lett planted Oregon's first pinot 

gris in 1966 at The Eyrie Vineyards. Ori-
ginally lacking a strong market for the 

wine, he traded much of it with salmon 
fishermen. And thus began what is still 
considered a delicious Oregon food and 
wine marriage: salmon and pinot gris 

(tl10ugh salmon and pinot noir is an even b 
more fan1ous match). Few wine drinkers 
stop witl1 salmon, however. Pinot gris is 745 

one of the two white wines made in the 
United States that are the most versatile 
with food (the other is sauvignon 
blanc). Oregon pinot g1is in pmticular 
has an inherent slightly creamy yet 
slightly crisp character that begs for all 
kinds of food. Most winemakers have 
preferred to keep the winemaking 
simple; only a few ferment or age 
pinot gris in new oak. 

Some of Oregon's most intrigu­
ing new white wines are blends 
based in lm·ge part on pinot gris. 
Sokol Blosser's Evolution No. 9 is 
a zesty, superdelicious wine based 
on pinot gris, semillon, Mi.iller­
Thurgau, and six other grape vari­
eties. Archery Summit's Vireton 
combines pinot gris with chardon­
nay and pinot blanc to make a 
delightful wine with a creamy 
body and marzipan-like aroma. 
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Some of the Best Producers of 
Oregon Pinot (}tis 

CHEHALEM 

THE EYRIE VINEYARDS 

KING ESTATE 

PONZI VINEYARDS 

WESTREY WINE COMPANY 

W ILLAKENZ I E ESTATE 

YAMHILL VALLEY VINEYARDS 

Chardonnay 

U ntil recently, the story of Oregon 
chardonnay was that of a soap 

opera, replete with promises, dashed 
hopes, and even villains. Villain number 
one was the nondiscriminating chardonnay 
drinker who only bought what he'd always 

746 had (a Ia facial tissue) and would have 
rather (for unspecified reasons) drunk 
California chardonnay anyway. 

Villain number two was the particular 
chardonnay clone planted in Oregon. 
Named 108, it was propagated in California 
because it perfom1ed well in warm regions 
there. It was also planted early on in Ore­
gon before clonal research was advanced 
or even customary. Unfortunately, in a cool 
clin1ate, the 108 clone often makes a 
blowsy, diffuse wine with little character. 
As new Burgundy clones of chardonnay 
became available in the rnid-1990s, 
many Oregon vintners planted them. 
Over time tllese French clones are 
expected to inlprove tlle state's chardon­
nays considerably. 

Imperfect as tl1e clone 108 may be, 
some wineries make beautiful wine from it 
anyway-elegant, graceful, finely etched 
chardonnays. They are thrilling because of 
what they are not: not fleshy, not powerful, 

not high in alcohol, and not woody-sweet. 
Imagine an American chardonnay that 
doesn't screan1 at you. Among tlle best 
producers are Bethel Heights, Chehalem, 
St. Innocent, Hamacher, and Ponzi, and, 
one using grapes not from the 108 clone, 
The Eyrie Vrneyards. 

VISITING OREGON 
WINERIES 

M ost Oregon wineries are as welcom­
ing, w1pretentious, and down-to­

earth as they come. Often the owner is also 
the winemaker, tour guide, tractor operator, 
and chief wineglass washer. Although a 
nwnber of wineries do offer tours and tast­
ings, others are just too small to be open to 
the public. It's best to call ahead. 

The ml\iority of Oregon's wineries are 
in the verdant Willamette Valley, an easy 
drive from Portland. However, both the 
Umpqua and Rogue Valleys have inlportant 
wineries and are well worth visiting. 

Twice a year-over tlle Memorial Day 
and Thanksgiving weekends-Oregon win­
eries host massive open houses. Vutually 
every winery, no matter how tiny, is open 
for tastings and toW's and, in the spirit of 
fW'al hospitality, there are usually heaps 
of food and sometimes there is music to 
boot. No appointments are necessary at 
the wineries, although nearby bed-and­
breakfasts are quickly booked 

Whenever you visit, however, don't 
miss a dinner at tlle Joel Palmer House in 
the Willamette Valley. Owned by Jack and 
Heidi Czarnecki, two of the leading wild­
mushroom experts in t11e United States 
and authors of several mushroom cook­
books, the Joel Palmer House specializes 
in (what else?) mushroom dishes (cooked 
by Jack) paired with Oregon pinot noirs 
(selected by Heidi and Jack). The Czar-
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neckis themselves forage for many of the 
mushrooms they serve. The Joel Palmer 
House was built in 1857 as the residence 
of an Oregon pioneer by the same name. 
Now listed on both the national and 
Oregon registers of historic places, it is 
located at 600 Ferry Street in Dayton and 
can be reached at (503) 864-2995. 

The Oregon Wine Advisory Board, 
(503) 228-0713 or (800) 242-2363, provides 
a full List and description of the state's 
wineries, plus maps and a guide to local 
bed-and-breakfasts. The wineries listed 
below are all in the \\'illamette Valley. 

ARCHERY SUMMIT 

18599 Northeast Archery Summit Road 
Dayton, OR 97114 
(503) 864-4300 

BETHEL HEIGHTS VINEYARD 

6060 Bethel Heights Road Northwest 
Salem, OR 97304 
(503) 581-2262 

CHEHALEM 

31190 North East Veritas lane 
Newberg, OR 9731 2 
(503) 538-4700 

ERATH VINEYARDS 

9409 Northeast Worden 
Hill Road 

Dundee, OR 97115 
(503) 538-3318 

KING ESTATE 

80854 Territorial Road 
Eugene, OR 97 405 
(541) 942-987 4 or 
(800) 884-4441 

PONZI V I NEYARDS 

1 4665 Southwest 
Winery l ane 

Beaverton, OR 97007 
(503) 628-1227 

YAMHI L L VALLEY 

VINEYARDS 

16250 Oldsville Road 
McMinnville, OR 97128 
(800) 825-4845 

PEAR EXCELLENCE 

hough traditional in Europe for 
centuries, the making of hand­
crafted eaux-de-vie and fruit 

brandies is rare in the United States. 
Only a handful of tiny American dis­
tillers now practice the craft; among 
these is Clear Creek Distillery in 
Portland, Oregon. Clear Creek makes a 
pear brandy and an eau.-de-vk de poire 
Williams that are two of the most 
extraordinary eaux-de-vie in America, 
indeed, in the world. To make them, 
perfectly ripe Williams pears (as the 
French call them; they're Bartletts in 
the United States) from orchards in 
Oregon's Hood river valley are fer­
mented and then distilled in an alembic 
or pot still. Although the process 
sounds straightforward, enormous skill 
Is required to achieve an eau-de-vie with 

intense fruit concentration 
that is smooth and elegant at 
the same time. Clear Creek's 
eau-de-vk de poire Wi/Uams 
is especially renowned (and 
difficult to make) since it has 
an actual pear inside each 
bottle. To achieve this, empty 
bottles are carefully attached 
to tree limbs just after flower­
ing. The pears actually grow 
inside the glass. After being 
rinsed with a special citric 
solution to sterilize the pears, 
the bottles are then filled 
with SO-proof pear eau-de-vie. 

Clear Creek Distillery, 1 #JfJ 
Northwest 28rd Avenlle, Port­
land, OR 97210; (509) 248-
9470. 

7 4 7 
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THE OREGON WINES TO KNOW 

~ 
Fo1· each wine below, tJle specific American Viticultuml ATeajrom which it comes is noted. 

Whites 
CHEHALEM 

Dry Riesling 
reserve 

Willomette Volley 
1 00% riesling 

Chehalem makes such complex pinot 
noirs and lovely, creamy chardonnays 
that it might seem unusual to write about 
its riesling, which in comparison to the 
other two wines is the winery's best-kept 
secret. But the riesling is just too good to 
ignore. At its finest, it has the same kind 
of thrilling purity, clarity, and minerality 
that makes German riesling so intrigu­
ing. Light in body, with penetrating acid­
ity, and beautiful peachy notes, it's a 

wine riesling lovers should not miss. 

THE EYRIE VINEYARDS 

Pinal Gris 
W illomette Volley 

100% pinal gris 

Owner and winemaker David Lett is considered the 
father of both pinot gris and pinot noir in Oregon, 
and he continues to make stunning examples of 

both. When it's in top form, his 
pinot gris could dance in the 
Bolshoi; it's graceful and powerful 
in the same split second. 
Wonderful surges of almond and 
spice flavors flow through the wine 
like a current. 

KING ESTATE 

Pinal Gris 

Oregon 
1 00% pinal gris 

The largest \vinery in 
Oregon, King Estate 
produces more pinot 
gris than any other winery in the state. The style of 
the wine is so gentle and round, it's impossible not 
to be seduced. You may fmd that this pinot gris 
reminds you of an old-fashioned honey cake topped 
\vith caramelized pears. 

WILLAKENZIE ESTATE 

Pinal Blanc 
Willomette Volley 

1 00% pinal blanc 

When the weather cooper­
ates, WillaKenzie Estate 
makes the finest pinot blanc 
in Oregon. A dramatic wine WILLAKEN~ATE 
with very pure· flavors of 
pears, apricots, peaches, and 
apples, it has just the right 
tension between acidity and 

IJ!!1:a 0 .. ' 0 • 

V Pinot Blanc 
• oHo U "o ''"" 
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creaminess. For a wine so suffused with fruit fla­
vors, it is also surprisingly elegant. 

YAMHILL VALL.EY VINEYARDS 

Pinal Gris 
W illomette Volley 

100% pinal gris 

This pinot gris can be as brac­
ingly refreshing as falling into 
a mountain lake. In great vin­
tages, the snappy, racy aro­
mas and flavors are all about 
limes, pine forests, and ripe 
melons. Yet a solid core of 
creaminess means the wine 
never tastes sharp. 

YAMHfrrvALLEY 
VINEYARDS 

&-
PIIIOT CliS 
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---------------------
Reds 

ARCHERY SUMMIT 

Pinot Noir 
Arcus Estole 

Oregon 

1 00% pi not noir 

A relative newcomer 
(its first vintage was 
1993), Archery Summit 
makes powerful stylized 
pinot noirs that at their 
best have warm spiced 
berry aromas and smoky 

grenadine and pomegranate flavors. The winery 
uses more new oak than most and, as a result, when 
the wines are first opened, their flavors are often 
hidden behind that oak's curtain. But pour the 
wine into a decanter and watch the flavors bloom. 
Archery Summit, which makes four different pinot 
noirs (most of them expensive), is owned by the 
Napa Valley winery Pine Ridge. 

BEAUX FRERES 

Pinot Noir 

Yamhill County 
1 00% pinol noir 

While all Oregon winemakers 
seem intense in their own 
way, there's something fer­
vent, maniacal, and untamed 
about Michael Etzel, the co­
owner and winemaker of 
Beaux Freres. This guy's veins 
must run with plnot noir. 
And what pinots he makes! 

Sweetly ripe, meaty, massive, and thickly textured, 
they border on losing the refmement pinot noir is 
known for. Still it's hard to resist such hedonism. 

THE EYRIE VINEYARDS 

Pinot Noir 
Willomette Volley 

1 00% pi not noir 

The Eyrie pinots are always among 
the most elegant and understated 
(Burgundian?) in Oregon. The aromas 
and flavors seep softly out of the wine: 

BROADLEY VINEYARDS 

Pinot Noir 
Claudio's Choice 

- ---
Willometle ~_o_ll_et._y _________ _ 

1 00% pinol noir 

Broadley Vineyards makes 
some of the lushest, thickest, 
most intense pinot noirs in 
Oregon. In warm years, when 
the grapes get really ripe, the 
wines can border on seeming 
like something other than 

BROADLEY 
VIN E YARDS 

~ 
a..'JIA; CA>in 

PI NOT NOIR 
. ..... . . .. . u .. . 

~ ·••• o ., . ... "' • o o •., o • 

pi not noir, they are so dense. That said, these can 
be totally irresistible pinots in which the aromas 
and flavors of chocolate, cherries, tangerines, pro­
sciutto, earth, and smoke mingle beautifully. 
Compared to many other wineries, Broadley uses a 
considerable amount of new oak. 

DOMAINE DROUHIN OREGON 

Pinot Noir ----
0~---------------
1 00% pi not noir 

Burgundy vintner Robert Drouhin planted a vine­
yard in the Willamette Valley in 1088 and put his 
daughter, Veronique, an enologist, in charge of 
making the wine. Most years she has an extremely 
elegant hand, making a sumptuous blackberry, 
black cherry pinot that 
makes you think of fresh 
berry pies. The wine 
starts out softly and then 
balloons in your mouth. 
The texture can be 
utterly silky. 

f"l 'U't • '() llf 

damp earth, raspberries, sweet pipe 
tobacco, smoke, blackberries, mush­
rooms, and a wonderful suggestion of 
the forest floor. One after another, they 
keep coming in a very delicate manner. 
Eyrie's pinot noirs have come to defme 
what is meant by a traditional, Old 
World style of Oregon pi not noir. 
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Texas 
S 

orne wine drinkers may find it sur­
prising that fine wine-or any wine 
at all, for that matter-<:an be eked 

out of lands that even the cowboys found 
trying. Those same wine drinkers will find 
it even more surprising that Texas was one 
of the earliest places in the United States 
to produce wine. But Texas vintners main­
tain that stereotypical images of dusty cat­
tle trails overblown with sagebrush do not 
depict the current viticultural reality. Cer­
tain parts of Texas have now established 
themselves as among the most serious 
winegrO\ving regions in America 

Texas is the largest of U1e forty-eight 
contiguous states. In land mass, it is bigger 
than France, though all of the vineyard 
acreage in the state, some 3,200 acres, 
could easily fit into the confmes of the 
small French appellation of Sancerre. 

[

THE QUICK -SIP 

ON TEXAS 

,.......""-Q9 

• Texas is one of the oldest wine 
regions in the United States. 

• No one grape variety dominates, 
although chardonnay and cabernet 
souvignon ore by both critics and wine­
makers considered to be the leading 
grapes in the state. 

• Texas' thirty-four wineries are scat­
tered across thousands of miles with dif­
fering microclimotes. 

There are three broad grape-gro,ving 
areas-the Texas Hill Country in the cen­
ter of tile state, tile High Plains, covering 
much of the Texas Panhandle, and the vast 

After a trip to Bmyuncty, Pmnce, in the 1970s (ostensibly to buy calUe), Susan anct Eel 
Auler fell in love with wine and ultimately founded FaU Creek Vineyard$ on lhei1· mnch in 
Ute Texas fliU Country in the ea1ty 1980s. 
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'frans-Pecos region in the high southwest 
desert, bordering on Mexico. Within each 
region wineries are not grouped closely 
together but scattered across hundreds of 
miles of differing microclimates and ter­
rains. Neighboring wineries are often more 
than an hour's drive apart. 

Although Texas is still in its infancy in 
terms of grape growing and winemaking, 
several white grapes have already proven 
adaptable and suitable to the rigors of the 
climate. Lone Star sauvignon blanc can be 
full of personality. Fruity chenin blanc and 
a soft, floral type of riesling are also suc­
cessful. For popularity, however, char­
donnay takes the cake, just as it does in 
California. The jury is still out on which 
red will ultimately become Texas' most 
successful, though cabernet sauvignon 
shows the most promise. 

A TEXAS TRADITION 

W ine has been made in Texas for 
centuries. Historians theorize that 

Franciscan priests may have planted vine­
yards as early as 1660 in what is now far 
west Texas. The grapes they planted were 
mission, a variety closely related to Chile's 
pais and Argentina's criolla. The parent 
grapes of all three had been brought to 
Mexico more than a century earlier by 
Spanish conquistadores. Several histo1ians 
have documented how serious the mis­
sionaries and conquistadores were about 
wine. In Dionysus: A Social History of 
the Wine Vine, Edward Hyams writes that 
"one of the problems which faced the con­
quistadores in their conquests and colo­
nizations in America was that of providing 
a supply of wine for the Mass. It should 
not be thought of as a minor problem; to 
the Spaniard of the sixteenth century, it 
was of the very flrst importance." As the 

conquistadores moved deeper into the 
Americas and as the trail of Spanish mis­
sions grew, viticulture spread from 
Mexico north into Texas and California 
and south into Latin and South America. 

For the early settlers of Texas, wine 
was more than simply a necessity of the 
soul, it was a staple, as essential to daily 
life as bread. Settlers planted European 
(vinijera) vines along witl1 other European 
crops, hoping to recreate the culture and 
food of their homeland. Many of the 
crops-and most of the vines-perished as 
a result of pests, foreign diseases, and the 
harshness of the climate. Only the mission 
grape proved tough enough to endure. 

However serviceable mission wine 
might have been, it was apparently not par­
ticularly tasty. In the nineteenth century, as 
new immigrants from Germany, Italy, and 

SPAIN'S GIFT 

o alcoholic beverage made from 
grapes appears to have been 
produced in the Americas before 

the arrival of the Spanish conquista­
dores in the sixteenth century, accord­
ing to Tim Unwin in Wlne and the Vme: 
An Historical Geography of J!Uiculture 
and the Wme Tmde.lnstead, the indig&­
nous peoples of Meso-America made 
such alcoholic drinks as pulque, the 
forerunner of mescal, from the maguey 
or agave plant; tesgiiirw from the 
sprouted kernels of maize; and balche 
from mead, flavored with the leaves of 
the Lonchocarpus, a tropical tree or 
climbing shrub with colorful flowers. 
What makes this all the more fascinat­
ing is that numerous native species of 
the grape genus Vitis were to be round in 
the Americas. 
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A TEXAS HERO 

t Texas' long history of grape growing 
comes as a surprise, there's an even big­
ger one in the story of the Texas horti-

cnlturist T. V. Munson, whose research 
virtually saved the vineyards of Enrope 
from total phylloxera devastation in the 
nineteenth centnry. In 1876 Mnnson began 
studying grapes. According to his jonrnals, 
he traveled-often on horseback-from 
his home north of Dallas in Denison some 
75,000 miles throughout the United States 
and Mexico, collecting native American 
grape varieties as he went. Using these as 
parents, Munson developed more than 
three hundred disease-resistant varieties of 
grapes. Based on his research, he wrote the 

France came to Texas, they brought more 
752 European grape varieties. Again, the vines 

succwnbed to the severities of tl1e climate 
and disease. Texas' immigrant winemakers 
were undeterred. When their European 
vines failed, they made wine from native 
Texas grapes, including one called mustang. 

While there were at least sixteen com­
mercial wineries operating in Texas prior 
to Prohibition, after it only Val Verde 
Winery, near the border city of Del Rio on 
the Rio Grande, remained. Almost four 
decades passed. Then in the 1970s the 
modern wine boom boomed. It did so in a 
peculiarly Texan way. 

In 1973 Ed Auler, a Texas cattle 
rancher and lawyer, went to France with 
his wife, Susan, to further his knowledge 
of cattle breeds. A few days of looking at 
cattle metan10rphosed into several weeks 
of looking at vineyards and tasting wine. 
When the Aulers s tood outside Clos de 
Vougeot, one of Burgundy's most famous 
vineyards, they noticed how much the 

classic text Foundation of American 
Grape Culture in 1909. 

When phylloxera struck the vineyards 
of Europe, it was Mnnson who shipped sup­
plies of native rootstocks to European vintr 
ners. By grafting their vines onto the 
Texas-grown rootstocks, Enropeans were 
ultimately able to salvage what remained 
of their vineyards. According to Frank 
Giordano in fuas Wmes and Wineries, 
"Under the ground, vines in Bordeaux and 
Burgundy are, to this day, of the same lin­
eal rootstock as those in Denison and 
throughout Texas." Munson was awarded 
the French Legion of Honor Cross of Merite 
.Agrieole in 1888. 

topography and the granite-linlestone soil 
reminded them of their ranch in the Hill 
Country. The Aulers thought the Texas 
thought: We can do that. Fall Creek 
Vineyards was born ten years later. 

In Italy, wine, bread, and olive oil 

are called the Santa Trinita 

Mediterrananea-the 
Mediterranean Holy Trinity. 

The Texas Holy Trinity is only 
slightly diff erent: wine, cattle, and 

oil (no, not olive). 

Meanwhile, out on the High Plains, 
oilier vineyards were being planted. In 
1974, after noticing how exuberantly the 
grape trellis over his patio was growing, 
Texas Tech professor Bob Reed teamed up 
with another professor, Clinton McPherson, 
and tile two decided to plant grapes. The 
one hundred varieties tlley planted outside 
of Lubbock were intended merely as a fun 
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STE. GENEVIE::==J --r~ VE I 
he largest winery in Texas, Ste. 
Genevieve, is owned jointly by 
the French wine giant Domaines 

Cordier and the University of Texas. 
Reflecting the winery's partial French 
parentage, it is named after a fifth­
century nun who ultimately became the 
patron saint of Paris. 

science project for their students. Within a 
few years the science project had become 
the highly successful Llano Estacada 
Winery, currently the second-largest win­
ery in tl1e state. 

Segue to 1976. The University of 

Texas began to ponder tl1e future of its 2.1 
million acres of land scattered across 
nineteen counties in the West Texas 
desert. Early in 1921 the Santa Rita oil 
well struck lucky, helping tl1e university to 

become one of t11e richest in t11e world. 
But oil was a limited resource. The uni­
versity's manager of lands and property, 

Billy Carr, proposed a mind-blowing idea: 
plant vineyards. In 1981 the first vines 

belonging to what would later become 
Ste. Genevieve winery were planted 

beside a giant mesa in the middle of the 
West Texas dese1t. By 1992 the winery 
was producing several hundred tl10usand 
cases of wine each year and was the 
largest 'vinery in tile state. And so tile sto­
ries went. Texans tllinking about cattle, 
about land, about oil, about fun things to 

do, found their way to wine grapes. The 

movement had begun. 

THE LAND AND 
THE GRAPES 

T here is a Texas spirit, a Texas accent, 
a Texas sense of propriety, a Texas 

cuisine, a Texas way of thinking about 
things, maybe even a Texas ego-but 

T7U! vineya1Yls of Ste. Genevieve in weste m Texas 
spmwl Oltl j1TJm a giant m esa. 

7 5 3 
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THE GRAPES OF 

TEXAS 

WHITES 

Chardonnay: Major white grope. The 
styles and quality of the wines mode from 
it are in Aux. 

Chenin Blanc: Major grape. Ofien 
made into off-dry wines as a counterpoint 
to the region's chile-rich cuisine. 

Riesling: Minor grope. The quality of 
its wines varies, but the best are 
appealing, soh, and Roral. 

Sauvignon Blanc: Major grape. Can 

II 

be the source of surprisingly delicious, 
ohen peachy-herbai-Aavored wines. 

REDS 

Cabemet Sauvignon: Leading red 
grape. Makes simple good wines. 

Merlot: A small amount is grown; it's 
mostly blended into cabernet-sauvignon­
based wines. 

there is not a Texas land. Texas 
covers more than 267,000 
square miles. Geologically and 
climatically, the state is enor­
mously varied. 

It is broadly divided into 
three grape-growing regions: the Texas Hill 
Country, an AVA in the center of the state; 
the High Plains, an AVA on the Texas 
Panhandle; and the Trans-Pecos, not an 
appellation but a conunonly used name for 
the large winegrowing area in the south­
west Within these areas are several other 
American Viticultural Areas. In the Texas 
Hill Country are Bell Mountain and 
Fredericksburg. In the Trans-Pecos you find 
Escondido Valley and Texas Davis 
Mountains. A tiny portion of the AVA known 

as the Mesilla Valley is also in Texas, but 
most of this appellation is in southern New 
Mexico. 

The Texas Hill Countzy is a concatena­
tion of rolling hills and color. The white 
limestone and pink granite soil stares out 
from t11e rough rock faces it clings to. In 
the spring these hills are covered with 
scratchy olive-green mesquite and awash 
in bluebonnets and wagon-red Indian 
paintbrushes. By comparison, the High 
Plains are precisely that: majestic flat 
plains some 3,600 feet above sea level, car­
peted \vith wild grasses as far as the eye 
can see. The Trans-Pecos, in the West 
Texas desert, is yet again different, full of 
awe-inspuing, isolated mountainscapes; 
vast, ban·en red mesas; canyons; and, occa­
sionally, fertile river valleys. Within the 
Trans-Pecos region, the Escondido Valley 
viticultural area is made up of limestone­
laced hills and mountains full of marine 
sedimentary rock 

What is viticulturally criti­
cal in each of these regions is 
the geologic complexity of the 
soil, the high altitude of the best 
vineyards, and the fact that hot 
days end in cool nights. Without 
those cool nights, Texas would 
not be able to produce wines 
with character. From a global 

perspective, however, Texas is still a com­
paratively warm place for grapes. The 
vines wake up from tlleir \vinter dor­
mancy early in the year. As a result, grapes 
are sometimes ready to be harvested by 
the end of July- a full two months before 
California and three months earlier than 
most European wine regions. 

Most of the wineries that began in 
the 1970s, including Fall Creek and Uano 
Estacado, planted hardy French-American 
hybrids, such as villard blanc and cham-



TEXAS WINES 

I LEADING WINES 

Cabernet Sauvignon red 

Chardonnay white 

Chenin Blanc white 

Sauvignon Blanc white 

T E X A 5 

THE FOODS OF 
TEXAS 

F or most of its history Texas was bet­
ter known for its cowboy boots than 

for its cooking. That changed radically in 
the 1980s when a handful of dynamic 
young chefs began exploring Texas' rich 
and varied culinary heritage. In the 

process, a maverick new style of cooking 
called Southwestern cuisine was born. 

Southwestern cuisine has no tidy 
WINE OF NOTE 

Riesling white 
LLA NO parameters, but it does have 

deep historical roots. They begin 
with the native Hopi and Pueblo 

Indians who roasted com to 

• 

bourcin. Small amounts bring out its sweetness, used 
of such vinijem varieties 
as chardonnay, sauvignon 
blanc, and cabemet sauvi­
gnon were planted exper-

'T"EXASHUtf'V.M chiles to heighten flavor, grilled 
fish over hot-burning Texas 
woods, and smoked game. 

CHENIN BLANC 

~~~~~11"1.-ur.l ... U 

<oLO(I>Qfl ... t'l~ 

imentally, even though no one had much 

hope for them. Historical experience plus 
research at Texas A&M University had 

suggested that vinijera would always 
prove too fragile to stand up to Texas 

frost, heat, and diseases, such as cotton 
root rot. Not surprisingly, by the late 
1970s, small grape growers in the west, 
central, and north of Texas had all had 
phenomenal success growing the robust 
hybrids. What was surprising, however, 
was that they'd also had success with 
many vinijera vruieties. 

The wine made from hybrids can be 
decent enough, but it is never what every 
winemaker hopes to make: wine that is 

complex and nuanced; wine that aims for 
greatness. After the false start with 
hybrids, Texas vintners replanted a whole 
laundry list of vinijem grapes, including 
everything from zinfandel to riesling. 
Today a half dozen varieties have proven 
most successful. 

Cowboys, too, left their culi­
nary mark. With only a sack of pinto beans, 

a bucket of lard, a dozen eggs, chiles, gar­
lic, a sack of masa ha1·ina (ground com), 

a sack of flour, and coffee as provisions, 
cowboys set off to uninhabited ranch 
lands for weeks at a time. They hunted and 
grilled wild turkey, quail, venison, and 
baby goat and made rough, homemade bis­
cuits or camp bread cooked over coals in 
black cast-iron pots. Biscuits, in fact, were 
a cowboy's silverware. 

Though both ru·e Texas specialties, 
grilling is not the srune as barbecuing. 
Grilled food is cooked quickly over an 
open flame. The American word barbecue 
comes from bm·bacoa, the word Spanish 
explorers used to describe meats cooked 
extremely slowly in a pit so that the meat 
was cooked by smoke as much, if not 
more, than by flame. In U1e end, the meat 
would be so tender and succulent it would 
fall off the bone. Pit barbecue restaurants 
are still found all over the state. 

755 
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SALSAS 

AND WINE 

I n both Southwestern and Mexican 
cooking, a major consideration in 

pairing food and wine is not only the 
food itself but also the accompanying 
sauce, or salsa as it's known in Mex­
ico. Most of these solsos ore vegetable 
based and do not contain meat, 
cream, or butter. But they do have very 
piquant and often intense Aovors 
thanks to chiles, roosted garlic, lime, 
cilantro, and other bold seasonings. 
Which sorts of wine work best with 
such high-powered seasonings? Three 
kinds. First, wines that ore high in acid, 
such as souvignon blanc. High-acid 
wines stay olive and vibrant in the 
mouth. like a sharp knife, the acidity 
cuts through even the most extroverted 
spicy Aovors. Second, extremely fruity 
wines that have a touch of sweetness. 
An off<lry chen in blanc or riesling (such 
as those mode by the Texas winery Fall 
Creek) has just enough sweetness to 
nicely counterbalance the heat of chiles. 
And third, wines that hove a plush, 
thick, jommy texture, such as zinfon­
dels from California and shirozes from 
Australia. Here, the concentrated, sup­
ple, superberried Rovers of the wine 
oct like a soft cushion for the robust 
seasonings to dance upon. 

Texas shares 1,240 miles of border 
with Mexico. From the Mexicans, Texans 
learned how to cook with avocados, toma­
toes, vanilla, and chocolate. Texas salsas 
(rough, uncooked sauces made from 
diced tomatoes, other vegetables, tropical 
fruits, and spices) are Mexican inspired, 
as are flan desserts. Mexican home cooks 
taught Texans how to make food refresh-

ing by using lime juice in marinades and 
as a seasoning. (Today, many Texans still 
drink beer as Mexicans do, with fresh lime 
squeezed in.) 

Mexican tortillas-thin, unleavened 
com or flour disks-are the unofficial 
Texas bread. In Texas, hand-formed tor­
tillas are made fresh in tiny tortilla facto­
ries owned and operated by Mexican 
families. About one hundred such tortilla 
factories still exist in Texas. 

The greatest commingling of Mexican 
and Texan cooking has been the develop­
ment of Tex-Mex cuisine. Gutsy, homey, 
and inexpensive, Tex-Mex was created by 
Mexican-Americans living in Texas and 
working with limited ingredients and a lim­
ited budget. The most famous Tex-Mex 
dishes (tacos, bunitos, chile TeUenos, faji· 
tas) are all based on tortillas, usually 
wrapped around some combination of 
beans, melted cheese, and ground or sliced 
beef or pork, all spiked up with a fiery-hot 
dipping sauce. Texans say if your forehead 
does not break out in beads of sweat, you 
are in the wrong Tex-Mex restaurant 

Texas, however, is as much the South 
as it is the West Chicken-fried steak with 
cream gravy-a Southern dish-<:ould 
almost be called the official Texas state 
dish. The name makes no sense, for the 
dish has nothing to do with chicken, and 
there is no cream in the gravy. To make it, 
an inexpensive cut of beef is ground up, 
seasoned with black pepper, flattened into 
a thin patty, coated in a flour, milk, and 
egg batter, and then deep-fried until it is 
crunchy. Over it, Texans pour the cream 
gravy, a mass of dense, gray-brown sauce 
made by mixing flour with nutmeg, black 
pepper, and a little milk and then cooking 
the mixture unW it is thick and lumpy. If 
anything begs for a glass of Texas caber­
net, it's chicken-fried steak. 
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TH E T E XA S WINES TO KNOW 

~ 
For each wine below, the specijlc Ameri can Viticultuml A1·enjnnn which "it. comes is noted. 

CAP ROCK 

Sparkling Wine 
vintage brut 

Texas 

approximately 90% pinal nair, 

1 0% chardonnay 

What could be better than a mouthful 
of cold, clean bubbles on a scorching 

FALL CREEK VINEYARDS 

Chenin Blanc 
Texas 
1 00% chen in blanc 

Sparkling Wine 

Whites 

Texas summer afternoon? Cap Rock's 
sparkling wine won't threaten French 
Champagne sales, but it is vibrantly 
fresh with just the right crisp bite. It's 
made by the traditional mitlwde 
cltampenoise and aged on the lees for 
sixteen montllS. The winery's chardon­
nay, equally excellent, has the san1e 
soti of peachy, citrusy zip. 

LLAN O ESTA C A DO 

Johonnisberg Riesling 

Texas 
1 00% riesling 

757 

Fall Creek's chenin blanc 
makes you immediately want 
to have a picnic in some exqui­
site meadow. The wine has a 
gentle, creamy texture and is 
packed 1vith peachy-appley 
fruit Its slightly off-dry charac­
ter stands right up to spicy, 
chile-laced Texas dishes. 

The winery's name, Llano 
Estacado, means staked plains, 
which is what the area was 
called by Francisco Coronado, 
the early explorer who marked 
his way across the High Plains 
searching for the legendary 
cities of gold. Startling as the 
thought of riesling from Texas 

~ ~ANQ 
FALL CREEK 
'I I N ( T A R 0 S 

~ 
~---.- .. o-..u 
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STE. GENEVIEVE 

Sauvignon Blanc 
Texas 
1 00% sauvignon blanc 

Poised beside mammoth red mesas in 
the West Texas desert, the winery Ste. 
Genevieve is owned by Cordier Estates, 
a joint venture between the University 

• 
....... 

)OHANNISBERG RIESUNG 

~~-·-. 
may be, Llano Estacado's can be a delicious wine, 
as intensely fruity, lively, and apricoty as an apricot 
sorbet. Its good streak of acidity is balanced by a 
touch of natural sweetness. 

STE. GENEVIEVE 

Sauvignon J3laoc 

of Texas and the French wine giant 
Domaines Cordier. It is the Lone Star 
State's largest winery, producing more 
than 350,000 cases each year, but makes 
1vines full of surprising character. The 
sauvignon blanc, a great example, has a 
bold flash of peach, smoke, and citrus 
flavors, and the fresh peachiness also 
shows up in the winery's chardormay. 
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Reds 
CAP ROCK 

Cabernet Sauvignon 
Texas 
approximately 80% cabernet sauvignon, 
10% merlot, and 1 0% cabernet franc 

Cabernet sauvignon is emerging as 
one of the most successful red 
grapes in Texas. Cap Rock's regular 
cabernet (a small amount of reserve 
is also made) is simple but just plain 
good-a big splash of juicy cran­
berry and black cherry fruit. 

VISITING TEXAS 
WINERIES 

T here's something indescribably 
charming about watching wine­

makers wearing cowboy boots as they 
explain the intricacies of their "why-ine .. ." 
(a multisyllabic word in the Lone Star 
State). Many Texas wineries welcome vis­
itors, although it's necessary to call ahead 

to check the tour and tasting schedule, or 
make an appointment, and ask for more 

specific driving instmctions, 
most wineries are deep in the 
countryside. It's often the own­
ers themselves who will take 
you around. 

CAP RocK WINE RY 

4 miles south of Lubbock 
Tahoka Highway, on the High Plains 
(mailing address: 
Route 6, Box 71 3K, 
Lubbock, TX 79423) 
(806) 863-2704 

LLANO ESTACADO 

Cabernet Sauvignon 
Texas 
1 00% cabernet sauvignon 

This cabernet sauvignon is anything 
but a tough·guy red. The \vine's 
juicy, tobacco aromas and flavors 
remind you of a simple, inexpensive 
Bordeaux, except the Llano has 
softer tannin. The wine's more 
expensive sibling, Cabernet Sauvi­
gnon Cellar Select, is a bigger \vine 
that's been aged longer, but the reg­
ular cab is just fme, too. 

LLANO 

ftX~S 

GABEANET 
SAUVIGNON -... ~ • 

FALL CRE EK V I N E YAR D S 

2.2 miles northeast of Taw, an the shores 
of Lake Buchanan in the Hill Country 
(mailing address: 
1 820 County Road 222, 
Tow, TX 78672) 
(512) 476-4477 or (915) 379-5361 

L L A NO E S TACADO W IN ERY 

3.2 miles east of US 87 
south on FM 1585, on the High Plains 
(mailing address: 
P.O. Box 697, 
Lubbock, TX 79452) 
(806) 745-2258 

PHEASANT R IDGE W I NERY 

2 miles east and 1 mile south 
of New Deal on the High Plains 
(mailing address: 
Route 3, Box 181, 
Lubbock, TX 79401) 
(806) 7 46-6033 

STE . GENEVI EVE W I NES 

west on IH 10, near Fort Stockton, 
amid the mesas of West Texas 
(mailing address: 
P.O. Box 697, 
Fort Stockton, TX 79735) 
(915) 395-2417 



VIRGINIA 

Virginia 
Among the first wines produced in 

America were those made around 
1607 by Jamestown colonists from 

wild, musky-tasting scuppemong grapes. 
The wines were so poor-even by Colonial 
standards-that in 1619 t11e Virginia Com­
pany sent French vine cuttings and eight 
French winemakers to Jamestown to help 
establish proper vineyards and make decent 
wine. That same year, by legislative act, 
each colonist was required to plant at least 
ten grapevines. French help proved futile. 
The maiden vineyards soon died from fun­
gal diseases and pests. 

Remarkably, the early Vrrginians were 
undeterred. For almost two centuries they 

Linden Vineyants is cradled ·in Vi1yinia's 
Blue Ridge Mountains. 

r E QUICK SIP ON l 
VIRGINIA 

~ 
• AHempts to make wine in Virginia 
began in 1607-the earliest record of 
wine production in the United States. 

• Diseases, pests, and difficult weather 
destroyed most of the early vineyards, 
including those that were planted by 
Thomas Jefferson. 

• The modern era of Virginia wine­
making started in the 1970s with the 
planting of chardonnay, riesling, cab­
erne! sauvignon, and such French­
American hybrid grapes as seyval 
blanc and vidal blanc. 

continued to plant vines, and the vines, for 
their part, continued to perish. By Thomas 
Jefferson's time, the prospects for a Virginia 
wine industry appeared nonexistent. Not 
that this stopped Jefferson. In 1787 he visited 
the best vineyards of Europe, taking detailed 
notes on viticulture and winemaking. His 
own quarter-acre vineyard was planted in 
1807 with about twenty vines each of twenty­
four different varieties of European and 
native grapes. There is no record of a har­
vest. Jefferson's grapes, too, probably died 
of diseases and pests. 

"/ expect to be gratified 
with the great desideratum 

of making at home 
a good wine." 

-Thomas Jefferson writing to a friend 
in 1816 

7 59 
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Then in the late nineteenth and early 
twentieth centuries, the picture changed 
radically. The devastation wrought by 
phylloxera and vine diseases caused 
French and American plant breeders to 
develop a number of new crosses and 
hybrid grapes hardy enough to withstand 
many pests and diseases, as well as colder 
temperatures. American grapes such as 
Norton were crosses of grape varieties 
that belonged to American vine species 
(labrusca, aestivalis, and so on). The 
wines made from these new crosses usu­
ally tasted better than the wines made 
from native grapes. Thus American wines 
based on crosses, such as Virginia Claret, 
made from the Norton grape, became 
quite successful even though, in compari­
son to European wines, they were still 
something of an acquired taste. 

A step up in quality carne with the 
French-American hybrids, such as seyval 

VIRGINIA WINES 

LEADING WINES 

Cabernet Franc red 

Cabemet Sauvignon red 

Chardonnay white 

Merlot red 

Riesling white 

Seyval Blanc white 

Vidal Blanc white 

WINES OF NOTE 

Norton red 

Sparlding Wines white 

Viognier white 

For centu?·ies, problems with humidity and 
pests cm·tailed any success the Vi1yinian 
wine industry might have had. Today, with 
more sophisticated viticultuml techniques, 
healthy vines m·e thriving. 

blanc, vidal blanc, Marechal Foch, and 
charnbourcin. These were hybridizations 
of American vine species with the Euro­
pean vine species vinijem. French­
American hybrids are still grown and the 
wines made from them continue to be 
popular in Virginia today. 

Prohibition brought the collapse of 
Virginia's wine industry, which wasn't 
revived until the 1970s when wineries like 
Meredyth and Farfelu once again began 
making wine from French-American 
hybrids. But it was with the widespread 
planting of vinijem grapes, such as char­
donnay and cabernet sauvignon, in the 
late seventies and early eighties that 
Virginia became one of the two most 
dynamic wine regions on the East Coast 
(the other is New York State). Between 
1979 and 1986 the hard-won success of 
Virginia's chardonnays, cabernets, and 
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AMERICA'S FIRST WINE EXPERT 

homas Jefferson, third president of 
the United States and author of the 
Declaration of Independence, was 

an accomplished architect, scientist, musi­
cian, philosopher, scholar, and farmer in 
addition to being a politician. He was also 
America's first wine expert 

Born in Albermarle County, Vll'ginia, 
on Apri113, 17 43, Jefferson was appointed 
ambassador to France at the age of forty­
one and moved to Paris. There he 
became deeply impressed by the 
Fren~specially their love of 
food and wine. He was so fasci­

The White House cellar was amply 
stocked during the Jefferson presidency. 
One historian estimates that daring his two 
four-year terms, Jefferson personally spent 
a total of $10,000 on wine. (His presidential 
salary was $2,600 a year In 1800s dollars.) 

Jefferson was also greatly responsible 
for what lay In the White House cellar well 
before and long after his terms. From 
Washington's presidency through Monroe's, 

nated with the way the French 
prepared and presented their 

Jefferson positioned himself as the 
unofficial presidential wine ad­

viser, always ready with recom­
mendations, even when none 
were requested. When James 

·~tj,l]c~ Monroe was elected, for exam­
meals that he took extensive 
notes on both. He even ar-

ple, he received a long letter 
from Jefferson-two senten-

ranged for his slave James ces of congratulations and the 
Hemings to take lessons from rest a list suggesting European 761 

a French chef. He promised wines Monroe should order for 
Hemings his freedom when they the White House. 
returned to the United States If Among collectors, one of the 
Hemings, in tom, would teach most sought after wines In the world 
French cooking to the other slaves MonticeUo is a 1787 Chateau Lafite bearing the 
at Monticello. initials Th J. Four bottles of the 

It was during his time in Europe that Lafite, thought to have been bottled for 
Jefferson became profoundly curious about Jefferson, are currently known to exist. In 
wine, and with his Interest grew his exper- December 1986 Christopher Forbes, the son 
tise. In 1787 and 1788 he toured the wine of the late publishing magnate Malcolm 
regions of France, Germany, and northern Forbes, paid $166,460-then the highest 
Italy, visiting the top producers, document- price ever paid for a single bottle of win ~r-
ing the best vintages, and taking detailed for one of the Jefferson bottles. 
notes In hopes of growing oinifera Since the presidency of Ronald Reagan, 
(European) grapes and making wine at most of the wines served at the White House 
Monticello. Sadly for Jefferson, his numer- have come from the United States. In 1993 
ous attempts at growing oinifera grapes in the first official dinner hosted by President 
Vlrglnia repeatedly failed. William Jefferson "Bill" Clinton Included 

When Jefferson returned from France in wines chosen in tribute to Jefferson. The 
1789, wines from the most prestigious vine- first, Oakencroft chardonnay, came from 
yards of Europe were Included In his eighty· vineyards near Monticello. This was fol-
six packing cases. He also came back lowed by the Jefferson Cuvee cabernet 
zealously enthusiastic, convinced that, in sauvignon from Monticello Vineyards in the 
moderation, wine was an integral part of Napa Valley. The winery was named for the 
healthful living. residence of the third president. 



762 

THE U N I TED S T ATE S AN D C A NAD A 

rieslings caused vineyard acreage in the 
state to jump 420 percent. 

Today there are some fifty-nine winer­
ies in Vrrginia, most of which are small and 
family owned. They grow a vast array of 

grapes, all in small quantities. These 
include not only chardonnay, cabemet sau­

vignon, and riesling, and the hybrids and 
crosses, but also several RhOne varieties 
that show promise, especially viognier. 

Virginia's six viticultural areas are 
scattered across the state. They include 
Virginia's Eastern Shore, the Shenandoah 

Valley, Monticello (named after the nearby 
home of Thomas Jefferson), Northern 
Neck (George Washington's bilthplace), 
North Fork of Roanoke, and Rocky Knob. 

THE LAND, 
THE GRAPES, AND 
THE VINEYARDS 

A !though the vineyards of Virginia are 
scattered across the state, they 

share a dramatic continental climate. 
Winters can be so bitingly cold that the 
trunks of the vines can freeze and split 
open. Springtime frosts can kill new buds. 
In summer excessive heat can make the 
grapes ripen too quickly, which detracts 
from the elegance of the final wine, and 
humidity can lead to rot, mildew, and 
other diseases. Initially only hardy hybrids 
proved indestructible. By the late 1970s, 
however, viticultural research, including 
that on site selection and trellising sys­
tems, had progressed far enough that vint­
ners tried planting vinijem grapes once 
again. The first significant commercial 
planting of chardonnay was at Barbours­
ville Vineyards near Charlottesville in 
1976. Today more than three fourths of 
Virginia's approximately 1,500 acres of 

T HE GR AP E S OF 

V I RG I NIA 

W H ITES 

Chardonnay: Leading grope. Virtually 

every winery makes a chardonnay. 

Riesling: Major g rope. A source of 

good, generally inexpensive quaffing 

wines, ohen slightly sweet. 

Seyval Blanc: Major French-American 

hybrid . Con be turned into light, 

refreshing wines. 

Vidal Blanc: Major French-American 

hybrid . Con make delicious wines. 

Viognier: Famous Rhone (French) 

variety. Only a tiny amount of wine from 

this grope comes from Virginia, but the 

quality con be very good. 

REDS 

Cabernet Franc: Shows promise. 

Ma kes leon reds that a t their best ore 

smoky and slightly spicy. 

Cabernet Sauvignon: Leading red 

grope. The wines from it vary in quality, 

depending on the producer and location 

of the vineyards. 

Merlot: Like co bernet franc, merlot 

shows promise. Most examples ore fairly 

l ight and leon. 

Norton: American cross; makes 

zinfondel-like wines. Though only a tiny 

amount is planted, the quality of the 

wines is surprisingly high. 

vineyards is planted with vinijem grapes. 
Virtually every winery in the state now 

produces a chardonnay, and riesling is the 
second most widely planted white grape. 
Cabemet sauvignon, cabemet franc, and 
merlot are very popular, and there are 
minuscule plantings of numerous other 
grapes, including sauvignon blanc, gewtirz-
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traminer, and pinot noir. A small nwnber of 
experiments with RhOne varieties, espe­
cially viognier, have proven successful, and 
the cross known as Norton makes surpris­
ingly tasty wines that could easily pass for 
zinfandel. At the same time, such French­
American hybrid grapes as seyval blanc 
and vidal blanc remain well liked- and jus­
tifiably so. Virginia is one of the few states 
that has managed to make tasty wine from 
such hybrids. But, as of the late 1990s, 
hybrids represented less than a quarter of 
vineyard acreage in Vrrginia. 

Many wineries also make unique 
blends of hybrid and vinijera grapes, such 
as Ingleside Plantation's Chesapeake Blanc, 
which contains seyval blanc, vidal blanc, 
chardonnay, and sauvignon blanc or The 
Williamsburg Winery's Govemor's White, 
made from riesling, vidal blanc, and mus-

1 
H ORTO N 'S N O RTO N 

f"'1 he Norton grape-Virginia's 
' I most famous American cross-

was nearly extinct in the state 
when Horton Vineyards decided in 
1991 to bring it back into com­
mercial production because of its 
historical significance. Before 
Prohibition Norton was the prized 
grape in the wildly popular wine 
called Vrrginia Claret. Norton 
was first propagated in 1885 in 
Richmond by D. N. Norton, who 
wanted to develop a grape suited 
to Virginia's climate. Horton's 
modem Norton is a remarkably 
delicious, spicy, zinfandel-like 
wine that has been blended with 
a drop or mourvedre and caber­
net franc to give it added stmo­
ture and body. 

In 1983 Felicia Wa1·burg Rogan founded 
Oakencroft Vineya1·d. Prio1· to that, with the 
help of noted Virginia ampelographer Lucie 
Morton, Rogan had been a successful lwme 
winemake1; making ciUL1Ylonnay, merlot, 
and seyval blanc in a converted toots/ted. 763 

cat. Finally, a small nwnber of wineries 
make very creditable sparkling wine. 

Virginia's wineries are scattered all 
over the state from the Shenandoah 
Valley in the northwest, between the 
Allegheny and Blue Ridge Mountains, to 

Monticello, near Charlottesville in 
the center of the state, to the east­
em seaboard. Soil vruies consider­
ably fTom clay and sandy loam to 
silty loam. Officially there are six 
appellations in the state, but 
because the differences among 
them are not yet well established, 
many of the state's top winemakers 
prefer to simply label their wine 
Virginia. 

Most Virginia wineries are small 
frunily-mn operations. In many 
cases they are headed by self-taugl1t 
winemakers who are former profes-

r---
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FRENCH-AMERICAN I 
HYBRIDS 

-v-cr~ 

irginia's popular seyval blanc 
and vidal blanc are both French­
American hybrids, grape varie-

ties created by hybrldl.zlng one or more 
American vine species with the Euro­
pean vine species vinifera. Such vari­
eties were created in the nineteenth and 
early twentieth centuries by French 
plant breeders who hoped to combine 
the disease resistance of American vines 
with the flavor of European vines. In 
the United States hybrids are planted 
almost exclu.siwly In cold, eastern wine 
regions, such as Virginia and New York 
State. A hybrid is dift'erent from a cross, 
which is a grape created by breeding two 
varieties from the same species. Within 
the European species Vilis vinifera, two 

or the most famous crosses are pinotage 
(pinot noir x clnsaut) and scheurebe 
( silvaner x riesling). 

sors, physicists, investment bankers­
even former Marines. There are also a 
handful of medium and large estates. 
Among these Prince Michel de Virginia 
and Rapidan River wineries are owned by 
a French industrialist, and Barboursville 
Vineyards is owned by the giant Italian 
wine producer Zonin. 

VISITING VIRGINIA 
WINERIES 

M ore than 90 percent of Virginian 
wine is sold in state and much of 

that is sold directly from tJ1e wineries 
themselves. As a result, even the tiniest of 
Virginia wineries welcomes (with consid­
erable Southern hospitality) visitors and 

conducts tours and tastings. Virginia wine 
country is an10ng the most beautiful in the 
United States, and many wineries have 
pick-your-own apple orchards, picnic 
facilities, and wine festivals. You'll find a 
couple of wineries here that haven't been 
highlighted; they are interesting to visit 
and their wines are certainly worth trying. 

Three wineries, Prince Michel de 
Virginia, Chateau Morrisette, and Bar­
boursville have very good restaurants. In 
addition, one of the top restaurantfinns in 
the United States, the Inn at Little Wash­
ington (no, not D.C.-Middle and Main 
Streets, Washington; [540] 675-3800), is 
just a short ride from many northern 
Vrrginia wineries. 

The Virginia Wme Marketing Progran1 
publishes a complete guide to the winer­
ies of Virginia, including tour and festival 
infonnation. Contact the Virginia Wme 
Marketing Program at P.O. Box 1163, 
Richmond, Virginia 23218; (800) 828-4637. 

G t A 

BARBOURSVILLE VINEYARDS 

17655 Winery Road 
Barboursville, VA 22923 
(540) 832-3824 

HoRTON VINEYARDS 

6399 Spotswood Trail 
Gordonsville, VA 22942 
(540) 832-7440 

0AKENCROFT VINEYARD AND 

WINERY 

1486 Oakencroft Road 
Charlottesville, VA 22901 
(804) 296·4188 

PRINCE MICHEL DE VIRGI N I A 

AND RAPIDAN RIVER V I NEYARD S 

Route 29 
Leon, VA 22725 
(540) 547-3707 
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ING L ESIDE PLANTATION V I NEYARDS 

5872 Leedstown Road 
Oak Grave, VA 22443 
(804) 224-8687 

L I NDEN V INEYARDS 

3708 Harrels Corner Road 
Linden, VA 22642 
(540) 364-1 997 

MEREDYTH VINEYARDS 

Route 628 
Middleburg, VA 20118 
(540) 687-6277 

THE WI LLIAMSBU R G W I NERY 

5800 Wessex Hundred 
Williamsburg, VA 23185 
(757) 229-0999 

CHAT EAU MORRISETTE 

287 Winery Road Southwest 
Floyd, VA 24091 
(540) 593-2865 

lilA 

Prince Michel de Virginia, one of the 
lmyest wineries in Vi1yinia, was f ounded 
in 1982 by Jean Leducq, chairm an of a 
multinational i ndustTial F'rench laund1y. 

VIRG I NIA COUNTRY HAM 

rguably the quintessential Southern 
food, country ham has been pr~ 
duced in Varginia and its neighboring 

states from the earliest Colonial times. As 
the number of artisanal producers has 
declined, however, production of true coun­
try ham has diminished sharply. 

Unlike the thick-6lab baked ham often 
eaten at Easter, Virginia country ham has a 
very dramatic sweet, meaty flavor and can 
be quite salty. Like Italian prosciutto, it's 
meant to be sliced paper thin. 

The best country hams-such as those 
produced near the town of Smithfield­
come from peanut-fed hogs. The hams are 
dry-cured for five weeks or longer with 
sugar, which tenderizes and sweetens the 
meat, plus other seasonings. They are then 
smoked over hickory wood and aged from 

three months to up to one year. The longer 
the aging, the saltier the meat. 

Saltiness in food can be hard on wine 
(possibly the best worst marriage going is 
cabernet and caviar), so Varginia ham takes 
some consideration in the wine department. 
Generally, high-acid wines like sauvignon 
blanc work magically, and if you're up for 
an adventure, try a juicy, not very tannic 
red that's uniquely Virginian: Norton. 

Dry-cured country hams are shipped via 
UPS around the United States. Here are 
three top Virginia producers. 

• Gwaltney of Smit4field, (800) 292-2'1'19 

• SmltJVield Packing Co., (800) 926-SH8 

• S. Wallace Edloards & Sons, 
(800) 222-426'1 

765 
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THE VIRGINIA WINES TO KNOW 
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For each wine below, the specific American Viticulluml Area from which it. comes is noted. 

Sparkling Wine 

OASIS 

Cuvee d'Or 

nonvinlage brul 

Virginia 

approximately 60% chardonnay, 

40% pinof noir 

Virginia boasts a small number of very 
good sparkling wines, among them the 
Oasis brut. Made according to the tradi­
tional Champagne method, this is a 
crisp, light sparkler with hints of 
vanilla- just waiting for grilled seafood. 

Whites 

---. 
766 __. 

HORTON VINEYARDS 

Viognier 

Orange County, Virginia 

1 00% viognier 

Horton's viognier is one of Virginia's most surprising 
success stories, for it ranks among the top viogniers 

~·a.· 

. ·- made in the United States. At its 
best, loads of honeysuckle, melon, 
litchi, lime, and white pepper fla­
vors race through the \vine. The 
lush, creamy body is elegant and 
sophisticated. Horton Vineyards 
specializes in growing RhOne vari­
etals in Virginia, and these wines 
arc remarkably scrumptious. 

. 

LINDEN 

Sauvignon Blanc 

Virginia 

1 00% sauvignon blanc 

Of the tiny number of sauvignon 
blancs made in Virginia, the best is 
Linden's. Zesty and bright in top 
years, it's got a perfect keen-honed 

sAuv•o No N ILANC edge to it, plus beautifully focused 
melon, gooseberry, and lime flavors. 
This is the sort of wine that fills your 
mouth \vith a snappy sensation of 

herbs and meadows. 

PR I NCE MICHEL D E VIRGINIA 

Chardonnay 

Virginia 

1 00% chardonna 

The largest premium win­
ery in the state, Prince 
Michel de Virginia was 
established in 1982 by a 
French industrialist. A 
French hand is clearly 
evident in the char­
donnay. This is no toasty blob of butter and alcohol 
but rather a refined, classically structured char­
donnay \vith fine honey and lime flavors. 

STONEWALL VINEYARDS 

Cayuga W hite 

Virginia 

100% cayuga 

Cayuga, an American hybrid, is prob­
ably not on anyone's list of chic grape 
varieties, but this wine is a charmer 
anyway. Lively, citrusy, and slightly 
peppery, it has a floral hint reminis­
cent of muscat. Nothing could be 
better on a Virginia summer after­
noon. 
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THE W ILLIAMSBURG W I NERY 

Chardonnay 

Acte 12 of Sixteen Nineteen 

Virginia 

1 00% chardonnay 

Chardonnay, the leading 
grape in Virginia, can 
turn into lovely wines­
wines that are creamy 
but not overwrought, 
full-bodied but not mon-
strous. The Williamsburg 

Winery's Actc 12 is often one of the best. The wine 
is named after an act passed in 1619 by the 
Jamestown colonists requiring each of them to 
plant at least ten grapevines. 

THE WILLI AMSBURG WIN E RY 

Governor's White 

America 

approximately 50% riesling, 45% vidal blanc, 

plus o small amount of muscat 

This 1vine is perfectly named 
for, in the best diplomatic 
sense, it could please anyone 
and everyone (not surpris­
ingly, it's one of the best· 
selling wines in Virginia). 
When at its fmest, there's a 
peachy, floral aroma and then a light, easy to love fla· 
vor. And though it's fairly unusual, the grapes for this 
wine come not just from Virginia, but from New York 
State and California as well, hence the AVA America. 

Reds 
BARBOURSVILLE V I NEYARD S 

Barbero 

reserve BARBOURSVILL E 

Monticello 
.,. • • • " ,., a • • 

1 00% borbero 

Barbera is a fairly 
rare grape in Virginia, _,.... 
but the tight, lean, BARBeRA, RESB!IVG 

sharp smokiness of :::::::oow· ... ~.:= 
Barboursville's barbera is appealingly reminiscent 
of the red wines of the Loire Valley in France. The 
best examples have just the right subtle suggestion 
of roasted meats and boysenberries. While taut 
reds are not everyone's cup of tea, this wine can be 
very convincing. 

HORTON V I NEYAR DS 

Norton 

Orange County, Virgino 

mostly Norton, with o little cobernet franc and 

mourvedre 

Made from the American cross 
called Norton, Horton's Norton 
would make any red-wine drinker 
positively gleeful-especially a 
zinfandel lover. Its psychedelic 
ruby-purple color is right out of 
the 1960s, and the wine's mouth­
filling black cherry flavor bursts 

on the scene like a thunderstorn1. 

LI N DEN V IN EYARD S 

Co bernet 

Virginia 

approximately 60% cobernet souvignon, 

40% co bernet franc 

After the first sip of this juicy, spicy blend of caber­
net sauvignon and cabernet franc, called simply 
Cabernet, it's hard to put the glass down. In top 
years, the flavor is all about black: 
ripe blackberries, black cherries, 
black pepper, and black licorice, plus 
a zing of menthol and a hint of vanilla 
from American oak barrels. Linden is c A&ERNEr 

a small winery in the Blue Ridge 
Mountains about an hour's drive west 
of Washington, D.C. 

OAKENCROFT 

Me riot 

Monticello 

100% merlot 

Oakencroft's delicious, light, zesty 
merlot is simple and straightfor­
ward, but purely from the stand­
point of pleasure, it can be a 
winner. Its tobacco, spice, and 
black currant aromas and flavors 
beg for a slice of Virginia ham. 

7 6 7 
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Wine Regions to Watch 
W

hile California, with its near­
perfect wine-growing climate, 
will undoubtedly always lead 

wine production in the United States, the 

fact is that wines from unexpected states 
are getting more exciting and more numer­
ous year by year. A wine from Arizona with 
dinner? It's no longer a far-fetched idea. Of 
the forty-one states that now make wine, 
but have not been covered earlier in this 
section, here are five to watch. 

ARIZONA 

W hatever the Apache warrior chief 
Cochise envisioned as the destiny 

of his homeland, it probably wasn't as 
wine country. But on the parched, blind­
ingly bright high desert of southeast Ali­
zona where Cochise once reigned, that's 
exactly what has happened. Just 20 miles 

from the Mexican border, the cactus-ringed 
villages of Sonoita, Patagonia, and Elgin 
(John Wayne westerns were filmed here) 
have sprouted the improbable: small green 
vines that clutch the earth with true grit. 

Although Arizona's scorchingly hot 
desert climate would seem to preclude 
grape growing, ten wineries now exist 
thanks to irrigation. All is not quite perfect 
however. As it turns out, the state's large 
population of coyotes not only adores 
grapes but also possesses a special fondness 
for the flavor of ilTigation hoses without 
which no Arizonan winery could survive. 

The first attempts to grow grapes in 
Arizona were made by Franciscan mis-

sionaries in the late seventeenth century, 
but the state's modem wine industry 
didn't emerge until the 1980s, when 
Gordon Dutt, who has a Ph.D. in soil sci­

ence from the University of Arizona, 
planted grapes near Sonoita. Today the 
leading winery by far is Callaghan Vine­
yards, which makes exciting cabemet 

blends and Rh6ne-style wines. 

MISSOURI 

I f Missouri's place in the history of great 
American winemaking has been neg­

lected (and it has), then the wrong is 
about to be righted. With thirty-five winer­
ies, Missouri is now one of tl1e most prom­
ising up-and-coming wine regions in the 
United States. Until relatively recently, 
MissoUii's was a riches to rags story. In 
1866 George Husmann, a professor at the 
University of Missouri, prophesied that 
the United States would one day be the 
world's greatest wine-producing country. 
At the time, it seemed as if his home state 
might lead the way; it ranked second in 
the nation in grape growing, and wines 
from Missouri quite frankly stunned Clit­
ics in wine exhibitions in Paris, Vienna, 
and elsewhere in Europe. The grape vari­
ety Norton, an American cross, was espe­
cially highly regarded, being compared by 
one British wine expert to no less than 
French Burgundy "without the finesse." 
(As descriptions go, tl1is was probably a 
bit fanciful; Norton can be delicious, but 
its deep color, full body, lip-smackingly 
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jammy fruit flavors, and all-around meati­
ness are more reminiscent of zinfandel or 

Rhone varieties than pinot noir.) Ulti­
mately and unfortunately, a combination 
of disease (especially mildew and rot), 
overproduction, and local prohibition laws 

took their toll on Missouri's wine industry. 
By the 1880s most vineyards were dying 

or abandoned. Those that survived national 
Prohibition did so by reinventing them­
selves as juice and jelly manufacturers. 

A rebirth came in the 1970s and 1980s, 
with new laws that helped jump-start a 
modem wine industry. Today the quality of 
the top Missouri wines is downright aston­
ishing. Anyone possessed of a sort of 
vinous prejudice against the Midwest 
should taste Augusta Wme1y's spicy, lively 
vignoles (a French-Amelican hyblid) or 
juicy, chocolaty cynthiana (the local name 
for Norton). 

NEW MEXICO 

I n the 1990s a sparkling wine named 
Gruet developed a cult following in 

knowledgeable wine circles around the 
United States. On the face of it, there was 
nothing remarkable about this fact; there 
were many terrific California sparkling 
wines made according to the traditional 
Champagne method. But Gruet wasn't 
from Napa or Sonoma or anyplace else in 
Califomia for that matter. Gruet was from 
Truth or Consequences, a small town in 
New Mexico, and as surprising as that was, 
when you called the winery looking for the 

owner, a French woman got on the line. 
In 1983, Nathalie Gruet, her brother 

Laurent Gruet, and her husband, Farid 
Himeur, moved from France to Truth or 

Consequences, a stark plateau 150 miles 
south of Albuquerque, with the intention 
of making a sparkling wine. Strange as this 
seemed, they'd fallen in love with the 
Ame1ican Southwest and instinctively felt 
that it was wine country waiting to be dis­
covered. Land prices were cheap. They fig­
ured that if the wine they made turned out 
bad, they wouldn't be out a lot of capital; 
and if it turned out good, well, the notoli­
ety would launch them. And that's exactly 
what happened. The fu-st Gruet brut was 
released in 1989 to amazing press reviews. 
Clisp, frothy, and elegant, it's easily the 
equal of many California sparklers. 

Like Arizona, New Mexico's first 
grapes were planted in the seventeenth 
century by Franciscan fathers who re- 769 

quired \vine for the Mass. But as >vitll so 
many other states, disease, severe weat11er, 
and national Prohibition proved the New 
Mexican wine industry's undoing. At least 
until tl1e 1980s. Today New Mexico boasts 
nineteen wineries, most of them smaller 

than Gruet, which proved that truth, con­
sequences, and \vine can be a formidable 
combination. 

PENNSYLVANIA 

W ith more than 800 chardonnays 
made in California, you don't 

expect to fmd one of your favorites in 
Pennsylvania, but many wine lovers have. 
Pennsylvania has more \vinelies tl1an most 
of us would guess-fifty-five-but none is 
more renowned than the Chaddsford 
Winery in Chadds Ford, in tile southeastern 
corner of the state. The winery is owned 
by Eric and Lee Miller and is a direct result 
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In 1982 Eric and Lee MiUer founded 
Chaddsfonl, now considered the best 
1uinmy in Pennsylvania. 

of Eric's year spent in Burgundy, France, 
drinking what else? Great Burgundies. The 
son of Mark Miller, who owns New York's 
Benmarl Winery, Eric went out on his own, 
detennined to make world-class chardon­
nay and pinot noir. That he achieved the 
former seems at least possible, but making 
a great pinot noir, from one of the world's 
most difficult grapes, has been a remark­
able achievement. 

Not surprisingly, Pennsylvania was 
the location of one of the first successful 
commercial winegrowing ventures in the 
United States, the Pennsylvania Wine 
Company, which began in 1793 but closed 
soon thereafter, its vineyards decimated 
by disease. Today more advanced viticul­
tural knowledge promises a brighter 
future for the state. 

Rhode Island's top winmy, Sakonnet, has 
New England charm. 

RHODE ISLAN D 

W ith the exception of Newport's 
mansions, most things in Rhode 

Island have a humble New England charac­
ter, including the state's four wineries. Four 
wineries isn't very many of course, but then 
the state isn't a very big place. More than 
149 Rhode Islands could fit into California, 
for example. Rhode Island is included here 
because of the success of one winery, 
Sakonnet (sa-KON-et). Located thirty-five 
miles southeast of Providence in Little 
Compton, Sakonnet was founded in 1975 
by Jim and Lolly Mitchell on the premise 
that southeastern New England possessed 
a climate similar to that of many wine 
regions in northern Europe, wine regions 
which the Mitchells had visited and simply 
fallen in love with. In 1987 the winery was 
purchased by Earl and Susan Samson, a 
venture capitalist and theatrical producer 
respectively, who wanted a simpler life­
style and who ended up turning Sakonnet 
into the most highly regarded and largest 
winery in New England. Sakonnet's vidal 
blanc (a French-American hybrid) has even 
gone where no hybrid has gone before: 
onto wine lists in chic California restau­
rants. Sakonnet also produces award­
winning gewi.irztraminer, chardonnay, and 
pinot noir. 
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Canada 
A

lthough Canada is probably still 
better known for hockey than 
wine, the country represents one 

of the newest wine regions in the New 
World. From seemingly out of nowhere, a 
tiny wine industry has sprung, and some 
Canadian wines-especially sweet ones­
are now turning heads in competitions 
internationally. That said, as the twenty­
first century gets under way, Canadian dry 
wines (with a few exceptions) still have 
quite a way to go before they can compete 
successfully on the world wine stage. 

Many in the United States and, in­
deed, many Canadians may never have 
tasted a Canadian wine, but grape grow­
ing here dates from the 1860s when 

l THE QUICK SIP ON 

CANADA 
I 

~ 
• Canada's tiny wine industry is one of 
the newest in the New World. 

• The country's most famous wine is 
ice wine, a sweet wine made from 
frozen grapes that are harvested in the 
middle of winter. 

• Canada's two most important wine 
regions are on opposite sides of the 
country-British Columbia in the west, 
Ontario in the east. 

grapes, intended for sacramental wine, 
were planted near the Okanagan Mission 771 

17te 1 00-mile-long Okanagan VaUey, wedged between the foothills of the Rocky Mountains to 
the east and the Cascade Range to the west, fonns the hem·t of the wine industly of British 
Colu1nbia. 
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THE GRAPES 0 

CA N A DA 

ost wine regions ultimately become 
known- if not renowned-for just a 

few grape varieties (Bordeaux for caber­
net sauvignon and merlot, for example; 
Burgundy for pinot nair and chardonnay; 
and so on). The process of discovering 
which grapes grow best in a given loca­
tion, however, takes decades-sometimes 
centuries-plus considerable experimenta­
tion with many different varieties. It's pre­
cisely in this sorting-out stage in its wine 
evolution that Conodo finds itself. As a 
result, definitive conclusions about the mer­
its of various gropes are hard to make. The 
many familiar white gropes being planted 
include chardonnay, riesling, gewiirz­
traminer, pinot gris, pinot blanc, and 

in British Columbia, as well as on Lake 
Erie's Pelee Island. Yet for more than a 
century the development of a prosperous 
wine industry was hampered by a com­
plex series of political and economic 
barriers, including the creation of govern­
ment monopolies that control the sale and 
distribution of alcoholic beverages. It was 

not until the 1990s, after legal changes 
made owning a winery and selling wine 
more economically viable and after Cana­
dians too began to experience the excite­
ment and optimism that was pervading 
wine regions throughout much of the New 
World, that the wine industry fmally began 
to take hold and thrive. 

It is s till a minuscule industry by 
world standards. As of the late 1990s, 
there were slightly more than 17,000 acres 
of vineyards in Canada (the Napa Valley 
alone has more than two times as much 
land planted witlt grapes). Most of these 

sauvignon blanc, with the first four show­
ing the most promise. Well-known reds 
include cobernet franc, cobernet sauvi­
gnon, merlot, pinot nair, and a tiny bit of 
gamey (Canada is one of the rare places 
outside France where you find this grape). 
Although red wines haven't been as suc­
cessful as whites in Canada, winemakers 
hove high hopes for them in the future. 

Grape varieties that are less familiar 
overall but nonetheless successful include 
the white French·Americon hybrid vidal 
blanc (sometimes called simply vidal) and 
the red French-American hybrids Baco 
nair and Morechol Foch. Vidal blanc, in 
particular, is transformed into some stellar 
ice wines. 

vineyards are planted with white grapes, 
including such vinifem vrui eties as ries­
ling, pi not gris, and chardonnay, as well as 
crosses and French-American hybrids. 

A handful of Canada's approximately 
140 wineries are large producers, but the 

VQA 

ost top Canadian wines carry 
a seal with the letters VQA, 
which stand for Vintner's 

Quallty Alllance. The VQA stamp 
means that the wine has been tasted 
and adheres to standards set forth by a 
board of Canadian vintners and grow­
ers. The VQA also stipulates how and 
when appellation names such as 
Okanagan Valley or Niagara Peulnsula 
can be used. 
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vast majority are tiny. Often family run, 

these small wineries can be divided into 
two camps: professional producers who 
make creditable fine wines and what 
might be called amateur producers whose 

wines reflect enthusiasm more than they 
do skill. Despite their size, many wineries 

make six to twelve different wines. It's 
quite common for the lion's share of these 
wines to be sold from the wineries' own 
tasting rooms. 

WINES 

Ice Wine white (sweet) 

Late Harvest Wine white (sweet) 

Canada's two most important wine­
producing regions, Ontario and British 
Columbia, are 2,000 miles apart on oppo­
site sides of the country (wine is also 
made in Nova Scotia and Quebec, though 
not in commercially significant amounts). 
Of the two, Ontario, with some sixty 
wineries, is the larger producer, account­
ing for about 75 percent of all the wine 
made in the country. Ontario's three wine 
districts-Niagara Peninsula, Lake Erie 
North Shore, and Pelee Island-lie along 
the shores (or just offshore) of two of the 
Great Lakes, Lake Ontario and Lake Erie. 
These wine districts are Canada's most 
southerly, but the icy Arctic winds that 
sweep across the region would render viti­
culture nearly impossible were it not for 
the warming and moderating effect of the 
lakes. Like the lakes themselves, the wine 
districts of Ontario were carved out by 

FROZEN ASSE~ 
--£f/llh=- TS ll 

he sometimes icy relationship 
between the New World and the 
Old World holds no sway in at 

least one area: ice wine, or eiswein. as 
it is spelled in Europe. As of 2000, 
Canada, Austria, and Germany forged 
what is thought to be the first interna-­
tional agreement concerning a dessert 
wine. Under the agreement, all three 
countries have pledged to make ice 
wine only in the traditional centuries­
old manner by allowing the grapes to 
freeze naturally on the vine, picking 
them by hand one frozen grape at a 
time, then gently pressing them to yield 
tiny amounts of superconcentrated 
juice. Fraught with numerous difficul­
ties, from the exigencies of harvesting 
in subzero degree weather to hungry 
animals and birds who can quickly 
strip the vines of every last sweet 
frozen grape, the painstaking tech­
nique is quite difYerent from the short­
cut sometimes used elsewhere: freezing 
grapes in hnge industrial freezers. 

retreating ancient glaciers that left behind 
a variety of deep, well-drained soils. 

British Columbia, at the 50th parallel 
in latitude, is one of the most northern 
wine regions in the world, commensurate 
with the Mosel region of Gern1any. It is 
made up of four wine districts-the 
Okanagan Valley, Similkameen Valley, 
Fraser Valley, and Vancouver Island. Of 
these, the 150-mile-long Okanagan Valley 
is where most of British Columbia's sixty­
one wineries are located. 

Though British Columbia is consider­
ably farther north than Ontario, the tem­
peratures in the region are often warmer 
thanks to its unique microclimate and 
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Grapes frozen naturally on the vine will soon be picked by hand, crushed extremely gently, 
and made into one of the tvo1·Ld's most miraculous and decadent bevemges-ice wine. 
Canada produces more ice wine tlw n other country in the wo1td. 

geography. This is especially true of the 
Okanagan Valley, which while quite close 

Marechal Foch, as well as a smaller num­
ber of crosses, such as the very obscure 

to the Pacific Ocean as the 
crow flies, hides behind the 

curtain of the Coastal moun­
tain range. Rainfall here is 

scant, and the southern end of 
the valley is officially classified 
as Canada's only desert. Days 
are consistently sunny and 
arid; nights, very cool-a viti­
culturist's dream scenario. 

As for the grapes, white 
vinifem varieties, such as ries­
ling, chardonnay, and pinot 
gris, are on the rise, however a 
significant amount of Canadian 
production is made up of wines 
produced from hardy French­
American hybrids, such as 
vidal blanc, Baco noir, and 

Jnniskillin is one of 
Canada's leading 

pmducers of ice wine. 

ehrenfelser (a cross of riesling 
and silvaner). As in upstate 

New York, these hybrids and 
crosses were originally planted 

out of the fear that vinifera 
varieties would not be able 
to withstand the extremes of 
the climate. Experience has 
proven otherwise and, again as 
in New York, hybrids and 
crosses continue to be pulled 
out and replaced with vinifera 
grapes. 

White grapes are made not 
only into dry still wines but 
also into sparkling wines and 
into Canada's superstar spe­
cialty, sweet wines. These deli­
cious sweet wines have begun 
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ICE WINES 
AND DESSERT 

W hen you compare them to top 
dessert wines made elsewhere 

in the world, Canada's tap ice wines 
are steals, making them good choices 
for entertaining. Most Canadian ice 
wines are fairly light bodied, not par· 
ticularly syrupy in texture, and have 
flavors reminiscent of ripe peaches, 
apricots, pineapples, and citrus fruits. 
A Canadian ice wine's moderate 
amount of natural sugar, about 13 per· 
cent, is balanced by fairly high acidity, 
so the wines rarely come off as cloy· 
ing. Great matches for these fairly del­
icate wines include poached fruit, fruit 
tarts, creme brOiee, and simple short· 
bread or sugar cookies. Chocolate, 
alas, clashes horribly and makes ice 
wines taste thin . 

to give Canada an international reputa­
tion as a serious wine producer. There are 
two types: late harvest wines that have 
often been affected by the noble rot 
Bot1ytis cinerea (the mold also responsi­
ble for Sauternes) and the rare, treasured 
ice wines. Because Canada has reliably 
cold winters, ice wines can be produced 
every year, making Canada the world's 
leading producer of ice wine. 

Canadian ice wines have almost 
mythic status. Virtually every top pro­
ducer in the country tries to make one. 
Like the extraordinary eisweins of 
Germany, Canadian ice wines are made 
from frozen grapes, usually riesling or 
vidal blanc. These are picked in the dead 
of winter (assuming bears, deer, or coy­
otes don't eat them first) at temperatures 

no higher than 17.6°F; Canadian law 
requires that it be at least this cold before 
grapes for ice wine can be picked. As the 
frozen grapes are pressed, the sweet, 
high-acid, concentrated juice is separated 
from the ice. The ice is thrown away and 
the resulting wine is made solely from the 
superintense juice. As a result, the great­
est ice wines possess an almost other­
worldly contrapuntal tension between 
acidity and sweetness, making drinking 
them an ethereal sensation. 

You may not come across many 
Canadian wines, but if you do, give them 
a try-especially if they are late harvest 
or ice wines. You could be in for a rare 
treat. 

Some of Canada :S 
Best Sma.U Producers 

BRITISH COLUMBIA 

BLUE MoUNTAIN V I NEYARD 

AND CELL A R S 

BURROW IN G OWL VINEYARDS 

HAWTHORNE MOUNTAIN 

V I NEYAR DS 

QUAlLS' GATE E S TAT E 

W INERY 

SUMAC RIDGE ESTATE 

TINHORN CREEK VINEYARDS 

ONTARIO 

CAVE SPRING CELLARS 

CHATEAU DES CHARMES 

H ENRY OF PELHAM ESTATE 

I NNI S KILLIN 

P ILLITTERI ESTATES W IN E RY 

THIRTY BENCH V IN EYARD 

A ND WINERY 

VINELAND ESTATES W IN ERY 
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With thr·ee other 
independent­
minded 
partners, Dr. 
Thomas Muckle, 
a physician, 
established 
OntaTio's ThiTty 
Bench Vineya1'ri 
on the Niagam 
Peninsula in 
1994. 

VISITING CANADIAN 
WINERIES 

8 ecause so much Canadian wine is 
bought directly from wineries, 

wineries here are well set up for visitors. 

Many offer not only tastings and tours but 
also breathtakingly beautiful scenery, and 

some have cafes or restaurants. In addi­
tion, numerous festivals and special 

events are held throughout the year. For a 
complete guide to these, as well as infor­

mation and maps contact the British 
Columbia Wine Institute, Suite 400, 601 
West Broadway, Vancouver, British Col­
umbia V5Z 4C2; (604) 664-7744, and the 
Vintner's Quality Alliance of Canada, llO 
Hannover Drive, Suite B205, St. Cath­
erines, Ontruio l2W 1A4; (905) 684-8070. 

S"JT St COLUMBIA 
BLUE MOU NTAI N V I N E YAR D 

AND CELLARS 

R.R. #1, Site 3, Camp 4 
Allendale Rood 
Okanogan Falls, BC VOH 1 RO 
(250) 497-8244 

QUAILS' GATE EST ATE W I NERY 

3303 Boucherie Rood 
Kelowno, BC V1 Z 2H3 
(250) 769-4451 

SUMAC R I DGE ESTATE W I NERY 

17 403 Highway 97, Box 307 
Summerland, BC VOH 1 ZO 
(250) 494-0451 

0 l'r 

CAVE SPRING CELL A R S 

3836 Main Street 
Jordon, ON LOR 1 SO 
(905) 562-3581 

H E NRY OF PELH AM E S TATE 

W I NERY 

1469 Pelham Rood 
St. Cothorines, ON l 2R 6P7 
(905) 684-8423 

)NN I S K ILL I N W IN ES 

Une 3 at the Niagara Parkway 
R.R. #1, Niogoro-on-the-l oke 
ON LOS 1JO 
(905) 468-3554 
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c overing a landmass of 3 million KEY TO AUSTRALIA' S 

square miles, Australia is almost WINE REGI ONS 

as large as the United States and S OUTH 15 Bendigo 
AUSTRALIA 16 ::r:,enees 

possesses a wine industry that is I Clore Volleh 17 cedon 

quite possibly the most dynamic and cut-
2 Borosso Vo ley 18 Grompions 3 Eden Volley 19 Yorro Volley 

ting edge in the world. Though France 4 Adelaide Hills 
5 Mclaren Vole 20 Geelong 

produced seven and a hall tin1es the wine 6 Podlhowoy 21 Mornin~lon 

7 Coonoworro 
Peninsu o 

that Australia did in 2000, the volume of NEW S OUTH 
TASMANIA 

Australian wine is growing so fast that WALES WESTERN 
8 Mudgee AUSTRALI A 

Australia is now poised to unseat France 9 Hunter Volley 22 Swon Volley 

as the second leading wine exporter to the 
10 Riverine 23 Perth Hills 

V ICTORIA 24 Morgarel River 

United States, after Italy. I I Murray Darling 25 Greol Southern 

12 Rutherglen Region 
High tech could be the Australian 13 Glenrowan 26 Pemberton 

wine industry's middle name. Most winer- 14 Goulburn Volley 

Australia's wine indust1y is one of the most technologically advanced. Here, fermentation 
takes place in large fennenters that lie on thei1· sides and can be 1-olated. 
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ies use state-of-the-art equipment and 
employ winemakers trained in the most 
advanced techniques. Virtually every vine­
yard task from pruning to harvesting is 
automated. Yet, for all this industrial 
sophistication, most Australian wines are 
rather like the Australians themselves: 
outgoing and unpretentious. Fittingly, 
most are also easy on the wallet. Even 
Australia's greatest wines are compara­
tively very good values. 

INEW SO UTH WALES! 

N~~\V SOUTH WALC:S 

Q IJas;,Strotl 

Tasman 

Sea 

PACIFIC 
OCEAN 

v 

t 
t]j 250"" 

For a large part of the twentieth cen­
tury, the majozity of the wine made in 
Australia was either cheap and sweet or 
had whopping levels of alcohol. But the 
industry changed radically in the 1960s as 
high-quality dry wines became the focus. 
By the rnid-1980s Australian wines-espe­
cially the country's fruit-packed chardon­
nays, honeyed semillons, and ripe, 
plummy shirazes- were known through­
out the world, and some countries, 
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THE QUICK SIP ON 

AUSTRALIA 

~ 
• Australia is known for big, supple, 
mouthfilling white and red wines, many 
of which ore terrific values. 

• The most renowned and best-loved 
red grope is shiroz (the some as the 
French grope syroh). which is turned 
into irresistible wines saturated with 
deep berry Aovors. 

• The majority of Australia's vineyards 
ore clustered in the southeastern port of 
the continent, relatively near the major 
cities of Sydney, Melbourne, and 
Adelaide. 

notably Great Btitain, were absolutely 
smitten with them. 

7ao Hollywood's pottrayal of Australia as 
an untamed outback populated mainly by 
sheep, crocodiles, and kangaroos doesn't 
quite square with most people's idea of a 
top-class wine region. Of course, serious 
vineyards are not planted in the desertlike 
center of the cotmtry nor in the steamy, 
tropically hot north. The greatest number 

are located in the cooler southem patt of 
the continent within a few hours' drive of 

the coast. 
There are some 1,115 wineries in Aus­

tralia, and they make every style of wine: 
dry, sweet, still, sparkling, and fortified. 
About seventy varieties of grapes are 
grown, the five most important of which 
are chardonnay, riesling, semillon, caber­
net sauvignon, and the most eminent of 
all, shiraz. 

The first Australian vineyru·ds were 
planted in New South Wales at the end of 
the eighteenth century, more than 100 years 
after the first vineyards were planted in 

other parts of the New World, including 

Colonial Virginia in the United States and 
Cape Town in South Afiica. The men who 
planted them were Australia's first Euro­
pean settlers, mainly Englishmen who knew 
a lot about dtinking wine but little about 
growing grapes. The vines they planted 
were cuttings of European (vinifera) vari­
eties, generally brought from the South 
African Cape of Good Hope, where ships 
stopped for provisions en route to Australia 

Australia has the highest per capita 

wine consumption of any Englishr 

speaking country. Australians in fact 

consume about two and a half times as 

much wine per capita as Americans do. 

Unfotttmately, the area where the ftiSt 
tiny vineyards were planted-patt of a 
penal colony-was so hot and humid the 
grapes rotted and the vines died. Today, 
ironically, Sydney's botanical gardens are 
just across the road from that same spot. 
The Australian settlers were undetetTed. 
They moved slightly inland to what is now 
the Hunter Valley and, with practice, grew 
more adept at grape growing. Betvveen the 
1850s and 1870s, as new, more viticultur­
ally savvy immigrants anived, vineyards 
began to thrive. 

Australia soon found itself capable of 
producing far more wine than its tiny pop­
ulation could consume. Exporting was the 
logical answer, and Great Britain, to which 
Australia belonged until 1901 (it remains 
patt of the Commonwealth), was the most 
economically advantageous market even 
if it was half the world away. 

In 1877 phylloxera was discovered in 
Australia, specifically in the state of Vic­
tOiia. Although the pest did not spread to 
every other wine region, it effectively crip-
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pled some important vineyards--especially 
in Victoria-before the vines could be re­
planted on tolerant American rootstocks. 
Replanting resulted in the production of 
fine wines by some producers, but others 
rebounded by doing the opposite-making 
cheap, sweet fortified wines of passable 
quality. To make even more of them, large 
tracts of hot, fertile, irrigated valley land, 
potentially one of the worst possible habi­
tats for grapes, were planted with vines. 

With the 1960s a new era dawned. 
Changing tastes, changing economic forces, 
and the development of new wine tech­
nologies all propelled Australia toward a 
modem wine industry focused on dry table 
wines. In 1960 only a million cases of dry 

table wine were produced. By 1999 the 
amount had shot up to approximately 85 
million cases. In the process, an Australian 
style of wine emerged: creamy whites and 
soft reds packed with fruit. The style 
stuck. Today's Australian wines are re­
nowned for their concentrated flavor and 
easy approachability. 

Although Australia has many wonder­
ful tiny producers, such as Chain of Ponds, 
Clarendon Hills, and Jasper Hill, the indus-

try is dominated by medium-size producers 
as well as by fow· very large, influential 
companies that together are responsible for 
well more than 50 percent of all Australian 
wine. They are South corp Wmes, BRL Hardy, 
Orlando Wyndham, and Mildara Blass. Each 
of these finns owns multiple wine brands. 
Southcorp, for one, owns Penfolds, Linde­
mans, Rosemount, Wynns, and numerous 
others. And Mildara Blass' parent company, 
Foster's Brewing Group, owns California's 
prominent Beringer Wme Estates as well as 
several Australian \vineries. 

AUSTRALIA'S 
WINE LAWS 

1\. ustralia, like the United States, does 
!-\not have a strict system of laws regu­
lating grape growing and winemaking. 
There are no rules similar to the French 
Appellati on d'Origine Cont1·6lee laws, 
which govern the varieties of grapes that 
can be planted in specific areas, the yield 
produced from those grapes, how the 
grapes are vinified, how long the wines 
are aged, and so on. 

All of Australia's major cities (and wine areas) are near the 
coast, hundreds of miles away from the country's vast, nnnote, 

arid inland outback. 
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However, there are regulations that 
defme viticultural regions and govern 
labeling (some of these laws are in the 
process of revision). The regulations are 

set forth by the Australian Wine and 
Brandy Corporation. They stipulate the 
following: 

• If a grape variety is named on the 
label, 85 percent of the \vine must be com­
posed of the grape named. 

• If two wines are used in a blend and 
neither represents 85 percent of the total, 

both grapes must be listed on the label in 
order of importance. Thus, a wine labeled 

Cabernet-Shlraz has more cabernet than 
shiraz; a wine labeled Shiraz-Cabernet, 
just the opposite. 

• Blended wines must also state the 
percentage of each grape used in the blend. 

• If an area, distJict, or region is 
named on the label, 85 precent of the wine 
must come from that place. 

THE AUSTRALIAN 
PHILOSOPHY 
OF WINEMAKIN G 

C onventional European •visdom holds 
that good wine comes from specific 

sites that have distinctive terroi1·. In 
Australia, however, many \vinemakers 
believe there is another pJinciple for pro­
ducing good wines, namely, by selection 
and blending. 

The grapes for many Australian \vines 
do not come from a single place but 

instead may be grown over vast stretches 
of tenitory. Wines labeled South Eastern 

Australia may be made with grapes grown 
anywhere within the entire southeastern 
part of the continent. Such grapes •vill be 
made into separate lots of wine, then 
depending on the quality level, certain lots 
will be selected and blended together. 
(This philosophy is not at work quite as 

READING AN AUSTRALIAN WINE LABEL 

Wine region 

Volume in miliUilers 

Tim Adams Name of the winery 

-- - - --r- Vintage 1992 

S H I R A Z ----+- Grape variely 

CLARE VALLEY 

\ 'M I-lAX N .AUllRAtA 
7Eif"J • 13% \0.. --- -+- Percentage of 

Name of producer - +-- -...ct ev ~a <.<cu<AJ< ..::~AA a •"" .._.,._ • alcohol by volume 
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much in the United States, where it would 

be unheard of to blend, say, a batch of 
chardonnay from southern California with 
a batch from Washington State and then 
label it Western U.S.A. Chardonnay.) 

It had to happen somewhere, and in 

keeping with Australia's reputation for 
being avant-garde, it happened here first. 
As of the 2000 vintage virtually every ries­
ling in Australia's Clare Valley is now stop­

pered with a screw cap, making them the 
first upscale wines in the world to shun 
tradition and forsake cork. 

The goal of the selecting and blending 
process is to make brands of wine that 
have fairly consistent flavors year after 
year. Whlch doesn't mean the wine will 
lack excitement. A good example is 
Hardys Nottage Hill Cabernet Sauvignon­
Shiraz, which is a very delicious wine and a 
steal to boot. 

Even some of the most prestigious 
wines in the country are made by the same 
process of selecting and blending. 
Australia's most legendary and expensive 
wine, Penfolds' Grange, is a blend of shiraz 

grapes (sometimes with small amounts of 
cabernet sauvignon) grown in various vine­

yards as many as 300 miles apart. To make 
Grange, \vinemakers at Penfolds start out 
with the equivalent of 40,000 cases of wine. 
After selecting the best lots and blending 
them together, fewer than a total of 7,000 
cases of Grange are made. The remainder 
of the lots go to make other Pe.nfolds 
wines. 

Grange and a few other expensive 
wines notwithstanding, multiregional 
blending is mostly practiced for the pro­
duction of lower and moderately priced 
wines. The m!\iority of Australia's top 
wines come from a single renowned \vine 
district, such as Coonawarra, the Barossa 
Valley, or Margaret River. 

LEADING WINES 

Cabemet Sauvignon red 

Cabernet·Shiraz Blends red 

Cabernet·Merlot Blends red 

Chardonnay white 

Muscat white (fortified; sweet} 

Port-Style Wines red (fortified; sweet} 

Riesling white (dry and sweet} 

Rhone·Style Blends red 

Semillon white (dry and sweet) 

Shiraz red 

Tokay white (fortified; sweet} 

WINES OF NOTE 

Chardonnay·Sitmillon Blends 
white 

Sparkling Wines white and red 

Combination Wines, 
Bin Numbers, 
and Special Designations 

A ust.ralian wines seem straightforward 
enough, but there are a few idio­

syncracies that will be helpful for a wine 
drinker to know about, including combina­
tion \vines, bin numbers, and designations 
such as Show Reserve. 

Combination wines are made by 
blending two grape varieties, such as 
shiraz with cabernet or semillon with 
chardonnay. Any combination of vrui eties 
is possible. Both names are put on the 
label to maximize the wine's appeal and 
also because the winemaker's goal is to 
reflect a little of the character and flavor 
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AUSTRALIA'S WINE MATE: CALIFORNIA ll 
ver the last few decades, the wine 
industries in Australia and Cali­
fornia have had a number of things 

in common: 

• Before 1960, most of the wine made in 
both places was sweet and fairly cheap. 

• In the 1960s and 1970s, a wave of 
inventive, independent producers in 
Australia and California began making 
finer wines based mostly on chardonnay and 
cabemet sauvignon. 

of each variety. As mentioned earlier, by 
law the variety named first must make up 
the largest prut of the blend. The exact 
numerical percentage must be listed; 

7 84 often, it's on a back label. 

There ru·e also numerous wines made 
from a blend of more than two varieties. 
Sometimes the wine is named after all the 
varieties, as with Clancy's Shiraz-Cabemet 
Sauvignon-Cabemet Franc-Merlot (whew). 

Other times, the wine may be given a pro­
prietary name like Henschke's Keyneton 
Estate, a blend of shiraz, cabemet sauvi­
gnon, and malbec. And sometimes the 
wine may be labeled both ways, as is the 
case with d'A.renberg's The Ironstone 
Pressings Grenache-Shiraz. These multi­
varietal blends m·e often packed with per­
sonality and can be among the best wines 
made in the country. In addition to the 
three wines above, two others deserve to 

be singled out: Yeringberg's Yeringberg 
Red, a blend of cabemet sauvignon, caber­
net frm1c, merlot, and malbec, and Mitchel­
ton Shiraz-Momvedre-Grenache. 

Bin numbers are used by many 
Australian wine companies as the names 

• Flexible wine laws encourage creativ­
ity in both places. (Neither Australia nor 
California has the equivalent of the strict 
French AOC or Italian DOC laws.) 

• Both have been world leaders In viti­
cultural and enological research. 

• Sunny, Mediterranean-like climates 
bless winegrowing areas in both places, 
making the production of good wines possi­
ble virtually every year. 

of various wines. Penfolds, for example, 
makes three \vines based on cabemet sau­
vignon. The wine named Bin 407 is the 
company's moderately priced cabemet; 

Bin 707, made in smaller lots, is their most 
expensive cabemet. And Penfolds' super"­

plummy cabemet-shiraz is named Bin 389. 
Probably the most recognized bin number 
is Lindeman's Bin 65 chardormay. A remark­
ably inexpensive wine for its quality, Bin 
65 is one of the biggest selling brands of 

h·reverence seems to be in an A11.stralian's 
genes. Here a group of prominent Aussies, 
including winemake1!owners (from left) 
Ron Laughton, of Jasper HiU; Kym Tolley, 
of Penle?.J Estate; and Chester Osbom, of 
d'A1·en/.Jerg, have fun at a wine dinne1.: 
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chardonnay in the world- more than l Y:. 
million cases are made each year. 

Bin numbers were being put on Aus­
tralian wine labels as early as the 1930s, 
although it's not clear exactly when the 

practice began. Originally the numbers 
were either a winemaker's way of tracking 
the wines through blending and aging or 
else they signified the place or bin in the 
winery where a given wine was typically 
stored year after year. The shorthand 

stuck, and now countless Australian 
wines are known by their numbers. 

Special designations, such as Show 
Reserve, frequently appear on wine labels, 

but such terms have no legal defmition. 
Rather, they refer to the fact that the wine 

has won an award in one of Australia's 
many wine shows or competitions. More 
than wine drinkers elsewhere in the 
world, Australians take wine competitions 
seriously and have a good deal of faith in 
their results. 

THE LAND, 
THE GRAPES, AND 
THE VINEYARDS 

A ustralia is the oldest of the continents. 
Its landmass is believed to have 

existed for more than one billion years. The 
ancient, weathered soil here is impover­
ished and, in many places, highly eroded. 
The continent is completely surrounded by 
water-by the Timor and Arafura Seas and 
the Gulf of Carpentaria to the north, the 
Coral Sea and the Tasman Sea to the east, 
and the Indian Ocean to the west and south. 
Antarctica is about 2,380 miles away. 

Virtually all of the vineyard land (and 
most of the population) is clustered in the 
southeast corner of the country, specifi­
cally in the three states of New South 
Wales, Victoria, and South Australia The 

other thriving, though smaller, wine re­

gion is the state of Western Australia, near 
Perth in the southwestern corner of the 

continent. These southern regions have a 
sunny, fairly stable, Mediterranean-like 

climate. The harvest takes place during 
the Southern Hemisphere's surruner, Feb­
ruary through May, at which point the 
grapes have ripened fully, leading to the 
sort of soft, juicy-jammy wines for which 
Australia is known. 

17w historic, bamlike Yeringberg winery 
was built amund 1885 in til£ beautiful 
Yan·a VaUey. 

Still, there are challenges. Rot, frost, 
and strong, salt-laden winds all take their 
toll in various districts. Not to mention 
kangaroos, which jwnp (really) at the 
chance to feed on the soft leaves and buds 
of young vines. High fences topped with 
barbed wire surround some vineyards to 
keep the herbivorous marsupials out. 

Given its fairly limited population, 
Australia lacks a ready supply of harvest 
workers. As a result, viticultw·e here is the 
most mechanized in the world. While some 
small, prestigious vineyards are cared for 
by hand, in most Australian vineyards 
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I THE GRAPES OF 

AUSTRALIA 

WHITES 

Chardonnay: The leading white grope, 
mode into wines that span all levels of 
quality from simple, fruity quoffers to lush, 
complex powerhouses. 

Muscadelle: Makes Victoria's rare but 
renowned sweet fortified wine known as 
tokoy. Australian tokoy is not the some as 
the famous Hungarian sweet wine Tokay 
mode in the Hungarian wine region Tokoj· 
Hegyol jo principally from the furmint and 
h6rsleveiU grope varieties. 

Muscat Blanc a Petits 
Grains: One of the leading 
gropes in the Iorge muscat 
family of gropes. Makes the 
rare but well-loved sweet, 
fortified muscat wines of 
Australia. 

Muscat Gordo Blanco: 

Verdelho: Minor grope. Grown mostly in 
Western Australia. Makes good, tasty wines 
with so&, fruity Aovors. 

REDS 

Cabemet Sauvignon: Major grope. Con 
make delicious, powerfully structured, but 
supple wines. Sometimes considered more 
sophisticated than shiroz, with which it is 
o&en blended. Cobernet souvignon is also 

commonly blended with merlot. 

Grenache: Important grope. 
On its own, con make rich, 
concentrated, superfruity red 
wines, especially when they're 
mode from gropes grown in 
older vineyards. Also commonly 
blended with shiroz and 
mourvedre to make Rhone-style 
blends. In addition, used as 
port of the blend in many of 
Australia's top Port-style wines. 

Declining in importance but still 
widely used in inexpensive 
bag-in-the-box wines; the some 
as muscat of Alexandria. 
Sometimes blended with 

John Duval, chf4" 
winemaker at Penfolds 

Meriot: Grown mostly for use 
in cobernet souvignoi'Hllerlot 

Palomino and Pedro Ximenez 
to make inexpensive Sherry-type wines. 

Palomino and Pedro Ximimez: Minor 
gropes used mostly for inexpensive Sherry· 
type wines of rather low quality. 

Riesling: Major grope. Makes dry, floral 
wines that con be quite racy and capable of 
aging, as well as delicious late harvest and 
botrytized sweet wines. 

Sauvignon Blanc: Minor grope. 
Generally blended with semillon. 

Semillon: Major grope. Makes everything 
from ordinary blending wines to extraordinary 
dry whites, the best of which, when aged, 
become honeyed with rich lanolin textures. 
Also mode into sweet wines. 

blends. 

Mourvedre: Increasingly important grope, 
especially for Rhone-style blends in which 
it's combined with shiroz and grenoche. 
Also used along with grenoche as port of 
the blend in Australia's Port-style wines. 

Pinot Nair: On the rise. Used mos~y for 
sparkling wines, although some good still 
wines ore mode in cool areas. 

Shiraz: The leading red grope, the some os 
the French syroh. Con make seductive, 
jommy, mouthfilling wines with loods of 
personality and pocked with fruit Aovors. 
Sometimes blended with cobernet souvignon 
or grenoche. Also used in Australia's top 
Port·lype wines. 
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machines perform almost every critical 
task, including picking the grapes, pruning 
the vines, spraying for disease, trimming 
leaves during the growing season, and so on. 

Pioneers and iconoclasts that they 
are, the Australians have also been the first 

to challenge many of the generally held 
t111ths about the best way to grow grapes. 
In a few of their most futuristic vineyards, 
vines are spaced more closely than previ­
ously thought possible, and sophisticated 
trellis systems are used to open the vines 
to maximum sunlight and air. Most 
remarkably-and contrary to the wisdom 
of grape growers for the last 2,000 years­
some vines are not ptwed but allowed to 
grow at will and regulate themselves. 
Whether or not these methods make 
for better wine is a complex question, 

Three of the Most Ex tr-a01·dina1y 
Aust-ratian Chardonnays 

LEEUWIN ESTATE ART 

SERIES 

PENFOLDS YATTARNA 

ROSEMOUNT ESTATE 

ROXBURGH 

Chardonnay is so popular in Australia 
(a 500 percent increase in production 

occurred between 1986 and 1996 alone), 
you'd think the Aussies invented it. VIr­
tually every firm now makes the wine, 
yet as late as 1967 there were only a 
minuscule nwnber of chardonnay vines 
in the entire country. ('IYrrell's in the 

Hunter Valley made the first chardon­
nay in 1971, calling it Vat 47 Pinot 
Chardonnay.) but it seems significant that creative 

vintners elsewhere in the world 
(especially California) are adopting 
certain Australi.an techniques. 

When Australian chardonnays 
first burst on the international I 787 ....,___ 

White wine makes up a little 
more than 60 percent of Australian 
wine; about 30 percent is red. 

XllllU 1 

c~ 

scene in the early 1980s, there were 
few white wines like them any­
where. They were so crean1y and 
dense, it seemed like a spoon would 

The leading high-quality 
white grape is chardon­
nay, followed by ries­
ling and semillon; the 
leading reds are shiraz and cabemet 
sauvignon. Inexpensive Australian bag-in­
the-box wines-which comprise about 58 
percent of all wine sold locally-are made 
from a number of varieties, including char­
donnay and muscat gordo blanco, the Aus­
tralian nan1e for muscat of Alexandria, as 
well as such less prestigious grapes as 
French colombard and trebbiano. While 
mostly humble in quality, these wines, con­
veniently packaged in boxes outfitted with 
spigots, make wine drinking an easy, 
accessible, everyday el\ioyrnent for many 
Australians. 

stand up in them. Their rich 
flavors poured out of the glass. 

Chardonnay lovers went mad. 
Today Australia's greatest char­

donnays not only possess opulent fruit fla­
vors, but they are refmed, elegant, and 
beautifully complex as well. Among the 
very best of these are Leeuwin Estate's Art 

Series, Penfolds' Yattama, and Rosemount 
Estate's Roxburgh, all phenomenal wines 
absolutely suffused with flavor. 

After chardonnay, the next most 
widely planted premium white grape is 
riesling. In fact, Australia and its neighbor 
New Zealand are the only wine regions in 
the New World to take this noble grape 
seriously. The best Australian rieslings are 
dry wines with power and grace. Although 
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a small ocean of them is drunk locally, 
these snappy wines have only recently 

been imported into tl1e United States in 
any number. Sweet late harvest rieslings 

are also made, usually with the help of t11e 
noble rot Bot1ytis cinerea. 

The most novel whlte grape in Aus­
tralia, however, is se!1Ullon (wruch the 
Australians pronounce SEM-eh-lawn and 
spell semillon-without the accent used in 
France; for consistency's sake, I've kept tl1e 
accent here). Australia is semillon's second 
most famous home after Bordeaux (the dry 

wrutes of Bordeaux as well as sweet Sau­
ternes and Barsac are traditionally made by 
blending semillon with sauvignon blanc). 
Semillon has a split personality. When 
grown in good but not great vineyard sites, 
it tums into simple wines usually used in 
low or moderately priced blends. But when 
grown in top vineyards in South Australia, 

788 the Hunter Valley, and Western Australia, 

semillon can be made into remarkable nat­
mally creamy dry wrutes (often produced 
without a s!1Udgen of oak) laced with runts 
of citrus. But for the se!1Ullon grown in 
these top vineyards, the catch is this: They 

have to be aged. For reasons that remain 
mysterious, great semillon changes rather 

radically (and wonderfully) with age. After 
five years or more, ti1e best take on honey 
and roasted nut flavors plus a wonderful 
lanolinlike textme. Semillon alone can be 
magnificent (try ti1e Henschke semillon or 
the Tim Adams semillon!), but it is usually 
blended into good combination wines, 
such as chardonnay-semillon and semillon­
sauvignon blanc. Aided by Bot1ytis 
cinerea, it's also made, like riesling, into 
wonderful sweet wines. 

Cabernet sauvignon is the elite red 
grape in Australia, although sltiraz may be 
closer to many Australians' hearts. The 
simplest cabernets are blackberry-fruit-

packed bargains. And the very top caber­

nets are, in a word, ntindblowers. Wines 
such as Henschke Cyril Henschke, Hardys 

Thomas Hardy Coonawarra, and Parker 
Coonawarra Estate Terra Rossa First 
Growth bring togeti1er the gripping s truc­
ture of a good Bordeaux with all the rich, 
copious, palate-coating fruit of grapes 

grown under generous sun. Many of these 
top cabs come from Coonawarra, a small 

region in South Australia famous for its 
red, limestone-laced soil and the caber­

nets grown in it. 

Some of the Top Australian 
Cabernet Sauvignons 

HARDYS THOMAS HARDY 

CooNAWARRA 

HENSCHKE CYRIL HENSCHKE 

LEEUWIN ESTATE ART SERIES 

NOON LANGHORNE CREEK 

PARKER COONAWARRA ESTATE 

TERRA R o ssA FIRST GROWTH 

PENFOLDS BIN 707 

WYNNS JOHN R IDDOCH 

YARRA YERING DRY RED #1 

And fmally there's sruraz, whlch is to 
Australia what cabernet sauvignon is to 
Bordeaux-an icon. Australians are chau­
vinistically crazy about it, and not surpris­
ingly, it 's the leading variety in terms of 
production. The Australian wine expert 
James Halliday calls it Australia's Rock of 
Gibraltar. The derivation of the name sru­
raz is a mystery. There is a well-worn fable 
about the grape otiginating in the Persian 
city of Sruraz. But among oti1er thlngs, this 
doesn't explain why the grape is called 
shi..raz only in Australia and South Africa. 
After all, those two countries got it from 
France, where it's called syrah. 
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The rich, sappy, beny taste, seductive 
aromas, and thick, soft texture of shiraz 
helped establish Australia as one of the 
world's top wine-producing countries. The 
best of these wines have almost syrupy 
plum, boysenberry, mocha, and violet fla­
vors, with hints of spice and black pepper. 
By comparison, they are much more satu­
rated with fruit than their parents, the 
syrahs of the RhOne. 

Winemaker Max Sclmbett, the creator of 
Grange, the wine tJta.t inspir-ed a revolution 
i n Australian winetnaking. The wine is 
named ajtm· the stone cottage (behind 
Schubert), known as the gmnge, where it 
wasjiTstmade. 

The most legendary- and expen­
sive-Australian shiraz is Grange (for­
merly called Grange Hermitage), made by 
the powerful wine flrm Penfolds. Like 
Chateau Mouton-Rothschild in France, 
Grange is a national symbol. The wine was 
frrst made in 1952 by Penfolds' then wine­
maker Max Schubert, who after a trip to 
Bordeaux during which he tasted the 
wines of several great chiiteaux, wanted 
to make a wine of similar intensity, struc­
ture, depth, and ageability. Though it is 
now the most renowned wine in Australia, 
Grange was belittled by the critics the first 
few years it was made. One described it as 

"a concoction of wild fruits and sundry 
berries with crushed ants predominating." 

Apparently no critic today feels the 
same way. Grange is widely praised for its 
power, concentration, and beautiful fla­
vors and aromas of leather and tobacco 
mingled with boysenberries and mint. To 
make Grange, Penfolds winemakers taste 
blind hundreds of different shirazes from 
vineyards Penfolds owns or has contracts 
with all over Australia In the end, fewer 
than 7,000 cases of Grange are made each 
year. And while the wine may be 100 per­
cent shiraz in some years, it isn't always 
so. Depending on the character of the 
shirazes in any given year, small amounts 
of cabernet sauvignon may be added to 
the final blend. 

Some of the Best 
Producers of Australian Shimz 

and Shimz Blends 

CAPE MENTELLE 

CLARENDON H I LLS 

CRAIGLEE 

D'AR E N BE RG 

Fox CREEK 

HARDYS 

HENSCHKE 

JASPER HILL 

JIM BARRY 

LEASINGHAM 

MITCH ELTON 

NORMANS 

PEN FOLDS 

PETER LEHMANN 

R I CHARD HAM ILTON 

RoSEMOUNT ESTATE 

TYRR EL L 'S 

VA SSE FEL I X 

WYNNS 
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WHAT TO THROW 
ON THE BARBIE 

r n contemplating all the wonderful 
L foods you could pair with shiraz, I 
decided to see what the Australians 
themselves might consider the perfect 
match. From a book written by one of 
Australia's top winemakers comes this 
suggestion: Hchari:Jrilled kangaroo fillet 
with wild mint polenta and quandong 
chilli sauce." Most of us will just have to 
trust them on that. As for more familiar 
possibilities, a thick grilled peppered 
steak is outrageously good with a top 
shiraz. The wine's imposing structure 
and rich, saturated, berried fruit makes 
for a powerful juxtaposition to the rich­
ness and char of grilled steak. And by 
seasoning the steak with cracked black 
pepper, you can bring out the spicy 
pepperyness in many shirazes. But 
grilled steak is just the beginning. 
Shiraz is a top bet with almost any sub­
stantial meat-lamb, duck, venison­
grilled until it's nicely charred on the 
outside and still juicy in the middle. 

SPARKLING WINES 
AND STICKlES 

0 f all Australian wine sold in bottles 
(that is, not including bag-in­

the-boxes), about 20 percent is sparkling. 
The top Aussie sparklers are made by the 
Champagne method from pinot noir and 
chardonnay and are bmt in s tyle. In char­
acter they can be either fresh, clean, and 
unfussy or richer and biscuity along the 
lines of Champagne. It's easy to imagine 
oceans of such bubblies being downed at 

Australian barbecues. Among the best 

producers making a whole range of 
sparklers from blanc de blancs to rose is 
the French Champagne house of Moet & 
Chandon, whose subsidiary, Domaine 

Chandon Australia, also makes sparklers 
under the label Green Point. 

Then there are the spunky, wonder­
fully fruity, vividly colored Ted sparkling 
wines. Australia, like northern Italy, has 
a tradition of making red sparklers, 
although most of them, unfortunately, 
never get exported. The best are made 
from shiraz. Seppelt is considered the 
leading producer. 

As for sweet wines, Auslralia has a long 
history of making wickedly delicious stick­
ies, as the Auslralians call them. There are 
several types. The most sensational, mouth­
wateting, and rare of the stickies are 
Australia's dark, sweet fortified muscats 
and tokays made in the hot northeast cor­
ner of Victoria The muscats are made from 
a brownish-colored version of the grape 
muscat blanc a petits grains; the tokays, 
from the muscadelle grape. The best are 
usually made in relatively small quantities 
and are rarely exported. To make the wines, 
the grapes are left on the vine long after the 
normal harvest until they begin to shrivel 
and their sugar intensifies. During fermen­
tation, the soupy mass of crushed grapes is 
fortified with neutral grape spirits, which 
stop the fermentation, leaving a wine with 
natural residual sugar and high alcohol. The 
wine is then aged for ten to twenty years in 
small oak barrels (not brand new) until it 
takes on luscious and incomparable but 
hard to desctibe flavors reminiscent of tof­
fee, brown sugar, vanilla, chocolate, and 
honey. Among the best sweet fortified mus­
cats and tokays are those produced by 
Chambers Rosewood Vineyards, Baileys of 
Glenrowan, and Mmris. 
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Don't confuse (even though it's com­
pletely logical to do so) sweet, fortified 
Australian tokay with the great Hungarian 
wine Tokay-Tokaji in Hun­
garian. Hungarian Tokay is 
made from hcirsleveh1 and fur­

mint grapes and is not forti­
fied. Also, Hungarian Tokay 
depends on the noble rot 
botrytis, which is not a factor 
in the making of Australian 
tokay. Nor is Australian tokay 
related to the Alsace wine 
sometimes called tokay, which 
is really made from pinot gris. 

tralian Port-style wines are made in a way 
roughly approximate to that used for Por­
tuguese tawny Ports, although they are a 

In addition to tokays and 
muscats, Australia also boasts 
numerous nonfortified sweet 

Yalumba's Heggies 
Vineyani in the high 

count1y of South Austmlia. 

wines made from late- r;;;:;r;::;;:;;;.,=,.;:;; ... ;:;u=~;;:,==::::;;, 

harvested grapes, usually ries- (/!.fc.c/df>l.~'~~ 

touch sweeter, and shiraz, 
mourvectre, and grenache 
are used instead of native 
Portuguese grapes. The 
finest Australian Port-style 
wines are aged ten to 
twenty-five years in wood 
and are surging with dra­
matic, rich, nutty, caramelly 
flavors. Among the best are 
Penfolds Grandfather tawny 
Port, Yalumba Clocktower 
tawny P01t, Chateau Reynella 
Old Cave tawny Port, and 
d'Arenberg Nostalgia twelve­
year-old tawny Port 

ling or semillon, that have been rr ·a ...JI::::J! 
affected by Botrytis cinerea - 2- As for Australian Sherry­

style wines, they can be 
either fairly cheap and ordi­
nary or remarkably good. 
Though they are made using 
two native Spanish grapes, 

Gust the way Sauternes is). 

Next are Australian Port­
style wines (by agreement ~=~===== 
with the European Community, Australia 
will eventually stop using such traditional 
geographically defined European designa­
tions such as Port and Sherry, although 
new Australian names for these types of 
wines have not yet been invented). Aus-

THE WINE REGIONS 

H ere are thumbnail sketches of 
Australia's major wine regions. 
Like California's fine wine 

regions, those of Australia are relatively 
young, at least compared to Europe where 
many fine wine regions have been well 
established for several centuries. In Aus­
tralia, however, winemakers have only 

Palomino and Pedro Ximenez, sometimes 
with muscat gordo blanco blended in, only 
the best come close to having the finesse, 
complexity, and flavor of true Spanish 
Sherry, and those that do are made in tiny 
quantities. 

just begun to understand the viticultural 
nuances of each location. Remember that 
for multiregional blends labeled South 
Eastern Australia, the grapes will proba­
bly have come from disparate regions pos­
sibly quite far apart. For such \vines the 
most important guide to quality is the pro­
ducer's name. 
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SOUTH AUSTRALIA 

T he wine districts of SouU1 Australia 
fonn a ring around t.he city of Ade­

laide and include Adelaide 
Hills, Barossa Valley, Eden Val­
ley, Clare Valley, Coonawarra, 
Padthaway, and McLaren Vale. 
These top districts were 
founded by men whose names 
have become synonymous 
with Australian wine: Hamil­
ton, Seppelt, Penfold, and so 
on. Today, more than half of all 
Australian wine is produced in !.his state, 
including many of t.he country's best 
cabernet sauvignons, shirazes, chardon­
nays, tieslings, and semillons. 

Two of these districts-the Barossa 
Valley and Coonawarra-are an1ong the 
most renowned grape-growing areas on 

the whole continent. The Barossa is 
known for full-blooded shiraz and lively 
riesling, while Coonawarra is revered as 
the best place in the country for struc­
tured, rich cabemel sauvignons. Coona­
warra's most prestigious vineyards are 
crowded onto a single, narrow, 9-mile­
long strip of porous reddish soil overlay­
ing limestone called terra rossa 

David IVynn's histot·ic winety was built in 
1891 in Coonawarm, originally (and 
mistakenly) assumed lo be a second-mte 
wine 1·egion at best but now considered one 
of the top areas in Australia for 1·ed wine. 

A Who's Who of large Australian 'vine 

companies is located in South Australia, 
including Hardys, Orlando, Penfolcls, 
Peter Lehmann, Seppelt, Wolf Blass, 

Wynns, and Yalumba. But the 
region is also a hotbed of small 
and medium-size avant-garde 

producers such as Henschke, 
Mountadam, Petaluma, and 

Tin1 Adams. 
A considerable amount of 

sinlple, inexpensive bag-in-the­

box \vine is also made in Sout.h 
Australia from huge tracts of 

inigated vineyards along Australia's 
Munay River. These vineyards, often called 
the Riverland, extend from SouU1 Australia 
into Victmia and New South Wales. 

N EW SOUTH WALES 

N ew South Wales, including the 
Hunter Valley, Mudgee, and Riv­

erina, is Australia's second-leading state in 
wine production after South Australia. The 
most famous \vine district in the state is 

the relatively small Hunter Valley, 75 miles 
nort.h of Australia's oldest and largest city, 
Sydney. The Hunter Valley was the first 
wine area in Australia, vineyards having 
been planted here at the beginning of the 
nineteent.h century by the country's earliest 
European settlers. Around 1960 Penfolds 
moved to an area slightly north of the orig­
inal vineyards, initiating the distinction 
between what are now known as the Upper 
Hunter and the Lower Hunter. 

The whole Hunter Valley region is 
something of an anomaly. It has less t11an 
ideal clay soil and, being one of tl1e most 
northerly of Australia's wine districts, is 
hot and almost too humid for grapes. 
Nonetheless, and almost against all odds, 
several top chardonnays come from here, 
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In 1971 1'yrrell's winmy in the Hunter Valley of New South Wales pmducedA11stmlia'sjint 
c/umionnay, called Vat 4 7 Pi not Chardonnay. 

among them one of the most voluptuous 
chardonnays of all, Rosemount Estate's 
Roxburgh. 

But if the Hunter Valley has an ace in 

dry wines and fortified wines are made 
here, along with cheap, generic bag-in-the­
box wines. 

the hole it's semillon, a wine that starts out V 1 c T 0 R 1 A 
rather plain.Janelike and tu1ns into a --------------
princess. When young, semillon can seem 
nice enough, yet unexciting. But with 
age-five to ten years or more-some­
thing startling happens: the wine turns into 
a honey pot of rich, nutty, buttery fruit. 
Great examples are found from Tyrrell's, 
McWilliam's Mount Pleasant, Lindemans, 
and Brokenwood. 

Across the Great Dividing Range and 
60 miles to the west of the Hunter Valley is 
Mudgee, the other leading wine district in 
the state. Mudgee is warmer still but high­
er in altitude and less rainy than the 
Hunter Valley. Some of the best structured 
cabemet sauvignons in New South Wales 
are made here, including those from 
Huntington Estate. 

In the south central part of New South 
Wales is Riverina, a vast, flat expanse of 
vineyards created just after the tum of the 
century when large-scale irrigation sys­
tems became possible. Medium-quality 

J ust as northern California's wine in­
dustry was jump-started by the gold 

rush of 1849, the discovery of gold in Vic­
toria in 1851 paved the way for a fledgling 
wine industry in the state. As Victoria's 
economy and population boomed, the 
ambitions of vintners soared every bit as 
high as those of gold diggers. Eventually, 
as the supply of gold d\vindled, vintners 
were known to hire out-of-work miners to 
dig underground wine cellars. 

But when the gold ran out completely, 
Victoria's fortunes began to spiral down­
ward. The picture grew especially gloomy 
for wineries as phylloxera, economic de­
cline, competitive wines from South Aus­
tralia, and changing land use all took a 
toll. By the 1960s Victoria's wine industry 
was a shadow of its former self. When the 
Australian wine industry as a whole began 
to take off in the 1970s and 1980s, how­
ever, a new period of growth ensued for 
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Victoria and today U1e wine region is Aus­
tralia's third most important. 

Of all mainland Australia's wine re­
gions, Victoria is the smallest and most 
southern (only the island of Tasmania, off 
the Victorian coast, is smaller and farther 
south). The region includes Bendigo, Gee­
long, Glenrowan, Goulbum Valley, Granl­
pians, Macedon, Momington Penni.nsula, 
Murray Darling, Pyrenees, Rutherglen, and 
the Yarra Valley. More U1an 200 producers 
are located in Victoria, spread mostly over 
those wine districts U1at fan out directly 
from U1e city of Melbourne. 

Victoria's wine disl.licts vary consider­
ably in climate, ten-ain, and soil. Several of 
t11e most renowned- the Yarra Valley, 
Geelong, and Momington Penni.nsula, for 
exan1ple--are close to the sea and suffi­
ciently cool for chardormay and pinot noir 
to thrive. Farther inland, in warmer pock-

794 ets, Victoria is known for cabemet sauvi­
gnon and shiraz, with some producers-

~BEL'S I SLA N D 

~ 

asmania, the smallest state of 
the Commonwealth of Anstralia, 
is a triangular-shaped island 

about 160 miles south of Victoria. The 
island, with its mild, sunny, maritime 
climate, is considered to have very good 
potential as a wine region, even though 
most of i ts 56 wineries are minuscule. 
The three leading producers are Pipers 
Brook, Moorilla Estate, and Heemskerk. 

Tasmania is named for the Dutch 
explorer Abel Tasman, who discovered 
it in 1642. The island's vast array of 
plant and animal life includes the '.fBs.. 
manian devil, a not very devilish, dog­
like creature, which like the kangaroo, 
is a marsupial. 

------~~~~~~----

sucl1 as Mitchelton- making ravishing reds. 
One of Victoria's specialties is the cap­

tivating sweet muscats and tokays made in 
northeastern Victoria, primarily in the dis­
tricts of Rutilerglen and Glenrowan. These 
unctuous wines-throwbacks to times past 
when Australia made oceans of powezful 
sweet stuff-are rare today but remain 
wonderfully and deliciously unique. 

Finally, Victoria has always been as­
sociated with Australian sparkling wine 
because Seppelt, one of Australia's largest 
and most important sparkling producers, 
is located in the district of Grampians 
(known in tlle recent past as Great West­
em). Although the grapes for Seppelt's 
sparklers now come from many regions 
outside Victoria, the link remains. 

W ESTERN 
A USTRALIA 

F ar on tlle other side of the Australian 
continent, 3,000 miles away from tlle 

power centers of winemaking in the soutll­
east, is tl1e remote state of Western 
Australia. The first known sighting of tlle 
western coastline was in 1622 by the Dutcl1 
vessel Leeuwin, meaning lioness. The 
nan1e would later be adopted by one of the 
state's most prominent wineries. 

Western Australia's several wine dis­
l.licts, which include Margaret River, Great 
SouU1ern Region, Pemberton, Perth Hills, 
and Swan Valley, stretch out from the 
coastal city of Perth. Vines were planted in 
Ulis area in 1829, some years before the 
frrst plantings in either Soutll Australia or 
Victoria. But tlle state's isolation and lim­
ited population han1pered the industry's 
growt11 and scope until the 1970s. 

The Swan Valley, north of Perth, was 
Western Australia's first wine district. It 
became known for table grapes as well as 
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THE ~INES ll 
any of Australia's wine dis­
tricts have Aboriginal names, 
such as Coonawarra-honey-

snckle-and Mndgee-nest in the hills. 
The Aborigines, Australia's native 
inhabitants, are a distinct race that has 
no close affinity with any other people. 
They have lived in Australia for more 
than 30,000 years and are the oldest 
race on the earth today. 

attention in the 1980s for the elegance, 
richness, and clarity of its cabemet sauvi­
gnons-especially those from three of the 
leading wineries, Cape Mentelle, Leemvin 
Estate, and Cullens. 

The combination of the district's 
maritime location and gravelly soil 
reminded several vintners of Bordeaux 
and inspired them to plant not only red 
Bordeaux grapes, such as cabemet sauvi­
gnon and merlot, but also the Bordeaux 
whites, semillon and sauvignon blanc. 
Both white grapes, which are often 
blended, turned out to make wines chock-
full of personality. 

wine grapes, and the leading wines were On the other hand, when chardonnay 
mostly sweet and/or fortified and sold in was frrst planted in Margaret River, it 
bulk. It was here that Houghton White Bur- seemed to be something of a gamble. As 
gundy, once Australia's most recognized it turned out, chardonnay has an almost 
white wine, was born in the years just magical affinity for the region. Leeuwin 
before World War II. Though it is slightly Estate, in particular, makes chardonnays 
more polished now, Houghton's White of breathtaking elegance that, with sev- 79s 

Burgundy was originally a rustic, power- eral years aging, grow even richer and 
fully alcoholic wine made from chenin more expansive. They are anwng the best 
blanc, muscadelle, and chardonnay. produced in all of Australia. 

Of all the wine districts in Western One of the most curious grapes grown 
Australia, the most renowned and ambi- in Western Australia is verdelho. It was 
tious is Margaret River, a windswept dis- originally brought to the Swan Valley in 
trict jutting out like an elbow into t11e 1829 by one of Western Australia's first 
Indian Ocean. Originally known for its colonists, a botanist named Thomas 
timber, Margaret River came to world Waters, who took cuttings from the island 

of Madeira off the African coast (a stop-

CAPE M f NTE ping point to pick up provisions on 
~TFIW LLE ~ the long voyage out). Two of the best 

verdelhos to try are Moondall Brook 
and Willespie. 

Today much of the excitement in 
Western Australia centers around the 
cool subdistricts within Great Southern 
Region and the southwest coast. Wineries 
to watch from these areas include 
Howard Park, Plantagenet, Goundrey, and 
Capel Vale, known in the United States as 
Sheldrake. 
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THE AUSTRALIAN WINES TO KNOW 

~ 

For each of the wines that f ollow, the specific growing 1·egion from which it comes is noted. 

Sparkling Wine 

S A LI NGER 

vintage 

Southeastern Australia 

approximately 50% chardonnay, 

50% pinot nair and pinot meunier 

No ftrm has done more to make exciting Australian 
sparkling wines than Seppelt, the winery force 
behind Salinger. It is one of the most delicious, ele­
gant sparklers produced on the continent. Its high­
toned biscuity flavors are almost swordlike in their 
precision. First created in 1983, the wine is a blend 

of top selected lots from cool vine­
yards and is made by the Cham­
pagne method in a brut style. 

f , I 
I 

Whites 
H OWARD PARK 

Riesling<----,----------­
Western Australia 

1 00% riesling 

Riesling's potential for 
purity and precision is com­
pletely realized in this stun­
ning wine from Howard 
Park. At its best, the pene­
trating acidity is wrapped up 
in flamboyant tropical fruit, 
apricot, and mineral flavors, 
resulting in a wine that has 
more power than most 
German rieslings and more 

complexity than virtually every California riesling. 
It's utterly dry and explosive on the palate with a 
long persistent finish. Any wine with this kind of 
dramatic flavor and acidity is just begging for food. 

L EEUW I N ESTAT E 

Chardonnay 
Art Series 

Margaret River 

1 00% chardonnay 

Seemingly at the end of 
the world in far Western 
Australia, Leeuwin Estate 
makes chardormays so ex­
traordinary and ageworthy 
they can come perilously 
close to rivaling the finest 
white Burgundies of France. 
Unlike most New World char-

L[EUWIN ESTATE 

donnays, which have con- ,,, .. """" _. .. """' 
spicuous--even clumsy-
flavors, the Leeuwin chardonnays can be absolutely 
unbelievable in their clarity and pristine elegance. 
In top vintages, they are suffused with complex and 
mysterious nuances. Sip after sip, they draw you 
into them, revealing something new each time. 
Leeuwin's Art Series \vines (so called to distinguish 
them from the regular Leeuwin wines) are blends 
of the top lots. Each year labels for the Art Series 
are commissioned from leading Australian artists. 
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PEN FOLDS 

Chardonnay 
Yallorna 
Adelaide Hills 
1 00% chardonnay 

YATIARNA 

Australia produces 
dozens if not hun­
dreds of well-made, 
creamy, delightful char­
donnays, but Yattama 
is much more than 
creamy and delightful. 

In a class by itself, Yattarna (which in the 
Aboriginal language means little by little) is simply 
stunning. At its fmest, the wine exudes elegance 
and is impeccably well integrated. The irresistible 
flavors and aromas are reminiscent of honey, 
peaches, gardenias, and creme brOice. As with 
Leeuwin's Art Series chardonnay, comparisons 
between Yattarna and the best French white 
Burgundies are inevitable. 

TIM ADAMS 
Semillon ------------

Clare Valley 100% -'se:-m"'i7.-llo_n __________ _ 

Scmillon (or as the Australians 
write it, semillon) is one of 
Australia's treasures. In the 
hands of a top winemaker and in 
a good year, it evolves into white 
wines of great beauty and 
strength-wines that are rich 
and silky yet rarely overdone. The 
Tim Adams is a favorite. Its but­
teriness and vibrancy are like 
oppositely charged molecules in 

Tim Adams 

SEMJLLON 
CI.ARI!!: VAU.E'r' 

total attraction. For Tim Adams, the owner/wine­
maker, scmillon is so much more compelling than 
chardonnay that he doesn't event make the latter. 

Reds 
Attstmlian shimz is the same grape as the French syra/1. 

D' ARENBERG 

Grenache 
The Custodian 
Mclaren Vale 
1 00% grenache 

Packed with sweet jammy boysen­
berry and cherry flavors, The 
Custodian is quite possibly one of 
the best grenaches in the world. 
In great vintages the concen­
tration and explosiveness of 
flavor in the wine are not to 
be believed. The name The 
Custodian refers to the fact 
that the grapes come from 
extremely old, very low­
yielding vineyards that the 
Osborne family, owners of 
d'Arenberg, have preserved 
rather than replant. 

HARDYS 

Cabernet Sauvignon 
Thomas Hardy 
Coonowarra 
1 00% cabernet sauvignon 

Hardys' top-of-the-line cabemet sauvi­
gnon (named after the founder of the 
company, Thomas Hardy) is an utterly 
beautiful, voluptuous wine with daz­
zling streaks of menthol running 
through its earthy flavors. 
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HENSCHKE 

Shiraz 

Hill af Grace 

Eden Valley 

100% shiraz 

Year in and year out, Hill of Grace, 
as it is known, is one of Australia's 
most voluptuous and impressive 
shirazes. Made from vines that, 
amazingly, are over 130 years old, 
it is a rich, aromatic wine with 
aromas and flavors suggestive of 
black raspberry, bitter chocolate, 
boysenberry pie, cedar, leather, 
and cigar boxes. The density and 

power behind this wine is incredible. And though it 
can be drunk upon release, a wine this massive will 
certainly benefit from several years of aging. 

MITCH ELTON 

Shiraz 

Gaulburn Valley 

100% shiraz 

Pure hedonism in a bottle. In top years Mitchelton's 
shiraz has loads of velvety, minty black cheny fruit 
plus soft, chewy prune and fig flavors and saturated, 
seamless texture. The winery also makes a wonderful 
spicy blend of shiraz, mourvedre, and grenache. 

NORMANS 

Shiraz 
Chais Clarendon 

Soulh Auslralia 

100% shiraz 

Mitchelton's vineyards are 
in the temperate Gaul­
burn Valley just north of 
Melbourne. 

The intensity of this wine can be almost surreal. In 
most years you could drown in all the soft, satu­
rated blackberry, black cherry, and black raspberry 
fruit that engulfs you. Tinges of sweet marlipan 
and rich vanilla add delicious nuances. The 
winery, in the Adelaide Hills of 
South Australia, was founded by 
Englishman Jesse Norman in 1851 
and has been one of Australia's 
best-kept secrets. 

PENFOLD __ s ______________________ _ 
Grange 
Soulh Australia 
;;;-oslly shira-=z.:.:.,.::.o_c_ca-s-io-nally wilh a tiny bit of 

co bernet ~auvignon 

Grange is Australia's most 
famous shiraz and the country's --:.'':.':ds __ ftlr.6./A 
most famous wine, comparable ~ 
in stature to a First Growth - (}f'<Utg'l -
Bordeaux. Depending on the &atDt~ 
vintage, it can be either classi- E,~t;':f~E 
cally structured with lush ripe Si:"""-="O:r."l-::·-·•· 

=ib:t~"iir-=:..::: 
boysenberry and plum fruit or §;...:::~1¥£~F 
an absolute powerhouse of a --·-'"" __ _ 
shiraz with mighty cedar, _.._...,.. __ _ 

leather, licorice, chocolate, berry, and game aro­
mas and flavors. The texture is always seductive. 
Grange is made by Australia's largest wine com­
pany-Penfolds. 

PETER LEHMANN 

Cabernet Sauvignon 

Barossa Vall-=eL.y __ ------------
1 00% cabernet sauvignon 

A wine to fall in love 
with (or over). All 
of Peter Lehmann's 
wines are outrageously 
delicious in good vin­
tages, but his cabernet 
sauvignons can be mir­
aculous. With gymnas­
tic precision, they exude perfect elegance, 
strength, and balance-all in the same millisec­
ond. The lingering complex flavors are a swirl of 
blackberry fruit, menthol, and exotic spices. 
Although competitions aren't always reliable, it's 
pretty remarkable that the Peter Lehmann 1993 
cabernet sauvignon was named best cabernet 
worldwide in the prestigious U.K. International 
Wine & Spirits Competition. 
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ROSEMOUNT ESTATE 

Syroh 
Bolm- o-ro-:-1-------------

Mclaren Vole 
100% shiraz 

Although Rosemount is widely known for its inex­
pensive wines (the chardonnay, shiraz, and caber­
net sauvignon are all unbeatable at 
the price), the 1vinery also produces 
several wines that are among the 
best in Australia. Their Balmoral 
syrah is one of them. Superfleshy 
and almost syrupy in texture, 
Balmoral has intense, rich berry, 
chocolate, spice, and menthol aro­
mas and flavors. For such a mas-

.,~MORAL 
~-

~ 

BalmaTal House, in 
Muswellbrook, New South 

Wales, after which 
Rosemount Estate's Balmoml 

wines m·e named. 

sively structured wine Balmoral is nonetheless 
beautifully balanced and integrated. Rosemount 
decided to call Balmoral syrah rather than shiraz 

as a way of suggesting that it is more Old World in 
style and as a tribute to the great rich syrahs of 
France's RhOne Valley. 

Sweet Wine 

PEN FOLDS 

Grandfather Port 
Barosso Volley 
mostly shiraz with some mourvedre 

A luscious, enticing, deeply satisfying Australian 
Port-style wine, Grandfather Port is infused 1vith 
complex, rich, buttery roasted nut, caramel, maple 
syrup, and orange peel flavors. Deeply amber 
in color, the 1vine is reminiscent of 
a twenty-year-old Portuguese tawny 
Port, although it's made more in 
the manner of a Spanish Sherry. To 

make the wine, a soleralike system of barrels is 
stacked in a pyramid with the oldest barrels of 
1vine, originally filled with a 1915 Australian "port," 
on the bottom. Every few years a small amount of 
1vine is taken out of the bottom barrels. This is the 
Grandfather Port. The bottom barrels are then 
topped up with wine from the barrels above them. 

The process continues until the uppermost 
barrel is topped up 1vith wine from 
the current vintage. In this slow and 
painstaking manner an after-dinner 
wine of beautiful lushness is made. 

The Barossa Valley in South AustTalia 
i.s lauded jo1· its lip-smacking shimzes. 
Some of the gTapes ]Tam these shiraz 
vines go into ? enfolds' sensational 
(}mndjather Po1·t. 
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A USTR A LI A 

VISITING 
AUSTRALIAN 
WINE ESTATES 

Many of Australia's wineries are well 
set up for visitors who come to tour, 

taste, and buy. The larger wineries often 
have multiple facilities and attractions, 
including restaurants, galleries, concerts, 
and so forth-all in addition to the winery 
itself. The small wine.ties are, of course, far 
more humble, but chances are you'll have 
the opportunity to taste with the owners 
themselves, which is always exciting and 
eminently educational. Many wineries are 
within easy driving distance of Australia's 
major cities, Sydney, Melbourne, Adelaide, 
and Perth. You'll fmd a couple of wineries 
here that weren't highlighted earlier; 
they're interesting to visit and their wines 
are certainly worth trying. The telephone 
numbers include the dialing code you'll 
need when calling from the United States. 
If you're calling from within Australia, elim­
inate the 011-61 and add a zero before the 
next number. 

NEW SOUTH WALES 

ROSEMOUNT ESTATE 

18 Herbert Street 
Artomon, NSW 2064 
011-61-2-9902-2100 

ROTHBURY E STATE 

Broke Rood 
Pokolbin, NSW 2321 
01 1-61-2-4-998-7555 

SOUTH AUSTRALIA 

D'ARENBERG WINES 

Osborn Rood 
Mclaren Vole, SA 5171 
0 11 -61 -8-8323-8315 
Restaurant on-site. 

HARDYS 

Reynell Rood 
Reynella, SA 5161 
011-61-8-8392-2222 

PENFOLDS WINES 

Tonunda Rood 
Nuriootpa, SA 5355 
011-61 -8-8563-2500 

PETER LEHMANN W I NES 

Samuel Rood off Para Rood 
Tanunda, SA 5352 
01 1-61-8-8563-2500 

VICTORIA 

MITCHEL TON 

Mitchellstown 
Nagambie, VIC 3608 
011-61-3-5794-2710 
Art gallery, wine museum, ond 
restaurant on-site. 

5 EPPELT GREAT WESTERN 

WINERY 

Moyston Rood 
Great Western, VIC 3377 
011-61-3-5361-2239 

YARRA R I DGE V I N EYAR D 

Glenview Rood 
Yarra Glen, VIC 3775 
011-61-3-9730-1022 

WESTERN AUSTRALIA 

EVANS & TATE 

lionel's Vineyard 
Payne Rood 
Jindong, WA 6280 
01 1-61-8-9755-8855 

LEEUWIN ESTATE 

Stevens Rood 
Margaret River, WA 6285 
011 -61-8-9757-6253 
Has a restaurant fea turing specialties of 
southwestern Australia on-site, as well as 
picnic grounds and an outdoor 
amphitheater for concerts. 
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JL 
ocated roughly midway between 
the equator and the South Pole, 
New Zealand lies isolated in the 
middle of the South Pacific. The 

nearest landmass, Australia, is 1,000 miles 
to the n01thwest. The country is com­
posed of two long main islands, called 
simply the North Island and the South 
Island, plus nun1erous small offshore 
islands. New Zealand's vineyards are the 
southernmost in the world. They are also 
the first vineyards on earth to see the sun 
each day thanks to New Zealand's location 
close by the intemational date line. 

Until recently, few wine drinkers, 
other than New Zealanders themselves, 
had ever tried a New Zealand wine. That 
changed abmptly in t11e mid-1980s, when a 
single wine, sauvignon blanc, put New 
Zealand on the intemational wine map­
and deservedly so. New Zealand's top 
sauvignons are an1ong the most exotic, 
vibrant, intensely flavored sauvignon 
blancs in the world. Quite simply, they 
taste like no other sauvignons made. 

The remote islands of New Zealand 
were unknown to the western world until 
Abel Tasman, the Dutch sea captain after 

The spectacular maze ofmountainwps and waterways known as /.he Mm·lbo1'ough Sounds 
lies at the 1w1·them end of the South Island. Inland and soulhfrom the sounds m·e vast 
plains coverecl in vineyanls, many of them growing sauvig1wn blanc. 
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NEW ZEALAND 

THE QUICK SIP ON 

NEW ZEALAND 

~ 

• New Zealand is best known for its 
white wines and, in particular, for its 
racy, vibrant sauvignon blancs and ele­
gant chardonnays. 

• New Zealand's wine industry, while 
infused with excitement and growing 
quickly, remains tiny by world standards. 

• The vineyards of New Zealand are 
the most southerly in the world. 

whom Tasmania was named, landed on 

the northern tip of the South Island in 
1642. There, Tasman encountered a vio­

lent group of native peoples-the Maori­

and promptly left. More than a centw-y 

would pass before U1e next westerner ven-
804 tured onto New Zealand's shores. In 1769 

the English explorer Captain James Cook 

circumnavigated the islands. His explo­

rations resulted in t11e British colonization 

of New Zealand and in the bond between 

the two countries that still exists today. 

Almost fifty years later, in 1819, the 
first New Zealand vines were planted by 

an Anglican missionary nan1ed Samuel 
Marsden, though there is no record of wine 

being produced from the grapes. Then in 

1839 Scotsman James Busby successfully 
made the counti-y's fiist wines. Both Mars­

den and Busby had written of New Zea­
land's promise as a wine producer, for the 

climate and terrain appeared exception­
ally well suited to grapevines. 

Despite iliis auspicious beginning, it 

would be a century and a half before a 

solid wine industi-y would take hold. From 

the 1840s to the 1980s the obstacles to suc­
cess were pe1vasive. To begin with, many 

of the pioneering New Zealand winemak-

ers were English immigrants who had no 

history of experience >vith grape growing. 

To make matters worse, for decades be­

fore and after the twn of ilie twentietl1 

centm-y, New Zealand came under the 

influence of a relentless temperance move­
ment, which severely handicapped the es­

tablishment of any sort of wine culture. 

For most of the 1800s wineries could not 

sell wine to consun1ers; they could only 
sell to hotels for banquets and only then if 

certain conditions were met. It wasn't until 
after World War II that wine was permitted 

to be sold by the bottle from wine shops, 

and selling >vine in restaurants became 

legal only in the 1960s! Even then there 
was a 10 P.M. curfew after which no wine 

or alcohol could be sold. 
None of iliis fully deterred the young 

country's would-be winemakers. In ilie 

late 1800s immigrants from the Dalmatian 

coast, now in Croatia, intending to make 

their fmtunes in New Zealand's gwn 

fields, eventually turned to farming and 

grape growing instead. Though many of 

these immigrants were experienced wine­

makers, they were powerless against oid­
ium (powdery mildew) and phylloxera (a 

root-eating aphid), which soon decimated 
t11eir young vineyards. 

In the wake of these diseases and in 
the face of continued social hostility, New 
Zealand's downtrodden vintners looked 

for hearty, prolific grapes that could be 

sold as table grapes in the event that wine 
was banned completely. The grapes they 

chose would, in the long run, prove un­
wise. Instead of Vitis vinijem vruieties, 

such as chardonnay and cabernet sauvi­
gnon, New Zealand vintners decided to 

p lant French-An1erican hybrids, such as 

Isabella and Baco noir. These grapes were 
good at resisting disease, but often the 
wines made from them either tasted like 
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cheap jelly or they were poor quality, 
sugary, fortified concoctions roughly 
modeled on inferior brandy and ersatz 
Sherry. Isabella, it should be noted, 

remained the most widely planted grape 
variety in New Zealand right up until 1960. 

As if all of this weren't bad enough, 
from the 1920s to the 1960s New Zealand 
wines were often stretched or adulterated 
with water by as much as 25 percent. 
Although unethical, this practice was none­
theless quite legal. 

Today New Zealand is a vastly differ­
ent place. Thanks to new laws, new atti­

tudes, considerable investments of 
capital, and a new generation of talented, 

trained viticultmists and winemakers, a 
small but innovative premium wine indus­
try is flourishing. Hybrids are now virtu­
ally nonexistent, having been pulled out 
and replaced with classic vinijem vari-

eties. And instead of cheap, sweet, forti­
fied \vines, dry table wines now dominate 
production. 

Between 1994 and 1998 

the New Zealand wine industry 

grew so much that the number 

of winemakers in the country 

jumped from 31 to 293. 

In many ways New Zealand remains a 

wine frontier. The number of wineries 
(293 as of 1998) nearly tripled in the 
decade 1988 to 1998. In just t11e five years 
between 1993 and 1998, vineyard land 
grew by more than 40 percent, and new 
developments in winemaki.ng and viticul­
tw-e are being made with lightning speed. 
Yet given all its recent growth, tl1e coun-

Within a matter of hou1·s, binls can stlip a vineyard 
bare of "its grapes. As a 1·esult, many vineyanls, 
including these at Kurneu River nem· Auckland, must be netted 
(at considerable expense to the gmwm"). 
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deal of new excitement as well. And, 
MIGHTY MONTANA while it's true that as of the late 1990s, 

A round half of New Zealand's wines 
are made by a single large pro­

ducer: Montana. Under a slew of 
brands, the firm makes dozens of wines, 
ranging from simple quaffers to some 
of New Zealand's finest. A mong these 
brands is Carbons, which produced 
New Zealand's first chardonnays and 
cobernet souvignons. Montano's most 
impressive accomplishment, however, 
was pioneering the planting of souvi­
gnon blanc in Marlborough, today one 
of the most renowned regions for that 
varietal. 

try's wine industry is still small. New 

Zealand makes about one twelfth as much 
wine as Australia, which itself has a mod­
est output. The United States, for exam­
ple, produces about two and three 
quarters as much wine as Australia. 

New Zealand's wine producers range 
from tiny to gigantic. Approximately 50 
percent of the wine produced, including 
some of the best, is made by one large 
company, Montana. As in Australia, grapes 
are mostly machine harvested, although 
grapes for the country's very top wines are 
often picked by hand. While a few small 
producers do grow all their own grapes, 
the majority of New Zealand wineries buy 
grapes from the country's 500 or so inde­
pendent grape growers. Increasingly, 
these grape growers are making wine and 
corning out with their own brands. 

Of the twenty or so grape varieties 
grown in New Zealand today, sauvignon 
blanc and chardonnay are the most re­
nowned and the most widely planted. 
Riesling-both as a dry wine and as a late 
harvest desse1t wine-is creating a great 

about 75 percent of the vineyards were 
planted with white grape varieties, the 
grape mix is expected to change a bit as 
the twenty-first century gets under way. 
Among the most promising varieties is 
pinot noir, already New Zealand's leading 
red grape and a variety that is being 
planted more extensively year by year. 

NEW ZEALAND'S 
WINE LAWS 

There is no strict system of laws regu­
lating grape growing and winemak­

ing for New Zealand-nothing comparable 
to the French AppeUation d'Origine 
Contt·olee laws, governing such matters as 
the varieties of grapes that can be planted 
in specific areas, the yield produced from 
those grapes, how the grapes are vinified, 
or how long the wines are aged. 

New Zealand does have regulations 
that govern labeling and certain aspects of 
wine production. These rules are part of 
the country's official Food Act and Food 
Regulations and they mandate that: 

• lf a grape variety or varieties are 
named on a label, 75 percent of the wine 
must be composed of the variety or vari­
eties named. In practice, most New 
Zealand wines are composed of 85 to 100 
percent of the variety or varieties named. 

• lf two grapes are named on the 
label, they must be listed in order of impor­
tance. When you see a wine labeled caber­
net-merlot it contains more cabemet than 
merlot; a wine labeled merlot-cabemet, 
has just the opposite. 

• When an area, district, or region 
appears on a label, 75 percent of the wine 
must come from that place. 
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THE LAND, 
THE GRAPES , AN D 
THE VINEYARDS 

T he factor that most influences 
New Zealand's grapes, and hence its 

wines, is the chilliness of the climate. New 
Zealand has some of the coolest maritime 
wine regions in the New World. Because 
of the long nanow shape of the two main 
islands, no vineyard is more than 80 miles 
from the sea. This cool, steady climate 
allows the grapes to ripen evenly and gen­

tly over the course of a long growing sea­
son, culminating in a harvest that can take 
place anywhere from March to May (this 
is afterall the Southern Hemisphere). In 
the best of circumstances the length of the 
growing season can lead to elegant wines 
with wonderfully pure flavors. It's often 

said that New Zealand vegetables and 

fruits, including grapes, have an intensity 
of flavor rarely found in produce grown 
elsewhere. Of course, a cool climate also 
means that, generally speaking, the grapes 
boast a good amount of natural acidity. 
For the best New Zealand whites, this can 
translate into dazzling- and sometimes 
searing-crispness. 

All of this said, New Zealand is not 
without viticultural hurdles. Principal 
among these is rain. In the past, rainy 
weather often led to moldy grape 
bunches, dense vine canopies, and \vines 
that tasted unripe and vegetative. In tl1e 
1980s, however, top viticulturists-includ­
ing the internationally famous Australian 
Dr. Richard Smart-developed trellising 
systems and viticulttrral techniques that 
help promote ripeness and mattuity. Many 
of these techniques have been copied 

around the world. 

THE GRAPES OF 

NEW ZEA LA ND 

WHITES 

Chardonnay: The most widely planted 

grape in New Zealand, chardonnay is the 

source of wines of great character. The 

wines can be found in a variety of styles 

from lush to lean and Chablis-like. Also used 
for sparkling wine. 

Muller·Thurgau: Fairly widely planted 

grape in New Zealand, but minor in 

importance. Used to make neutral-tasting, 

inexpensive jug wines. 

Pinot Gris: Only a tiny amount is grown, 

but a few top producers hove mode very 

promising wines from it; could be an 

important grape variety in the future. 

Riesling: Can make delicious dry wines 

and sensational botrytized dessert wines. 

Sauvignon Blanc: The grope that focused 

world attention on New Zea land wines. 

Souvignon blanc makes outrageously good 
ones with full-throttle green and lightly 

tropical fruit flavors. 

R EDS 

Cabemet Sauvignon: Planted in the 

warmest pockets around the country. Ohen 

blended with merlot and other varieties to 
make Bordeaux-style blends. 

Merlot: Almost always blended with 

cabernet sauvignon. 

Pi not Noir: The most widely planted red 

grape in New Zealand and the country's 

red specialty. Pi not nair can make delicious 

earthy still w ines; i t is also used for 

sparkling wines. 
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NEW ZEALAND 
WINES 

LEADING WINES 

Chardonnay white 

Pinot Noir red 

Sauvignon Blanc white 

Sparkling Wines white 

WINES OF NOTE 

Cabemet Sauvignon and 

Bordeaux-Style Blends red 

Riesling white (dry and sweet) 

New Zealand's two main islands stretch 
more than 900 miles in length, but the 
amount of land planted witl1 vineyards is 
tiny-as of 1998, it was approximately 
22,000 acres (the Napa Valley alone has 
almost twice as much vineyard land, even 

though it's only about 30 miles long). 
Although New Zealand has extensive and 
beautiful mountain ranges (the glacier­
laced Southern Alps are located here), the 
slopes are so steep and erosion is such a 
problem that the country's vineyards are 
mostly planted on flat plains or gently 
rolling hills. Soil varies considerably from 
clays interspersed with particles of vol­
canic rock to fertile river-basin types. Such 
diversity is the result of New Zealand's 
tun1Ultuous geologic past. The country lies 
at the active juncture of two of the world's 
great tectonic plates, the Indo-Australian 
Plate and the South Pacific Plate. 

More than 40 percent of New Zealand's 
vineyards are located on the North Island in 
the two largest and most important wine 
districts, Gisborne and Hawke's Bay. 
Gisborne, near the East Cape and the inter­
national date line, is the site of the world's 
easternmost grapes and is known for 
nwnerous delicious chardonnays, often 
with light honey and tropical-fruit flavors. 
Hawke's Bay, with its very complex soil pat-

The TOUing g1·een hills of Henderson, nem· Auckland, a1·e pe1jecUy suited to grapevines. 
Opposite page: The elabomtely carved entmnce gate of ct Maori village. 
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terns and long hours of SWlShine, is consid­
ered one of New Zealand's best wine 
regions. This is where many of the country's 
first-rate sauvignon blancs and chardon­
nays are to be found, as well as fine caber­
net sauvignons and cabemet-merlot blends. 

The third major wine district on the 
North Island is often called simply Auck­
land, though what is really meant is the 
territory around Auckland, New Zealand's 
largest city. Far smaller than Gisbome or 
Hawke's Bay in terms of wine production 

and vineyard acreage, Auckland 
nonetheless boasts the greatest 
number of \vineries. Many of 
New Zealand's top wine com­

parties are headquartered 
here, even though their vine­

yards are located elsewhere 
in t.he country. Auckland 
encompasses several smaller 
well-known \vine districts 
including Kumeu/Huapai, Hen­
derson, and Waiheke Island. 

Finally, in the southeast comer of 
the North Island, relatively near New Zea­
land's capital, Wellington, is the small wine 
region Wairarapa/Martinborough. The tvm 
dozen or so high-quality producers here 
make a variety of good wines. However, 
their most noteworthy-and hard won­
successes have been wiU1 pinot noir, pos­
sibly the most demanding, difficult grape 
in the world. In just a few short years, Ata 
Rangi Vineyard, Martinborough Vineyard, 
Dry River \VIIles, Te Kairanga \VIIles, and 
others have begun to make such promising 
pinot noirs that Wairarapa/Martinborough 
is rapidly becoming New Zealand's prime 
area for this grape. 

The generally cooler South Island had 
no commercial vineyards until 1973. In 
that year, Montana Willes planted vines in 
Marlborough on the northeastern tip of 

THE MAORI l 
---~ 

ew Zealand was originally 
inhabited by the Maori, a 
Polynesian people who over cen-

turies migrated from subtropical Pacific 
islands. Although the Maori had no writ,. 
ten language, Christian missionaries in 
the nineteenth century recorded the 
words the Maori spoke. Today many 
towns, wineries, and even vineyards 

have Maori names. The Maori name 
for New Zealand, Aotearoa, 

means land of the long white 
cloud. 

the South Island and pio­
neered what was to become 
one of the most prestigious 

wine districts in the country. ao9 

Other top wine firms followed 
Montana's lead, including, in 1985, 

one of New Zealand's most famous 
wineries, Cloudy Bay. Today, Marlborough 

is New Zealand's largest wine district, 
\vith almost 40 percent of the country's 
vineyards. (Together, Marlborough plus 
Gisborne and Hawke's Bay account for 
more than 80 percent of all the vineyards 
in New Zealand.) Marlborough is quintes­
sentia l sauvignon blanc territory. More 
sauvignon is planted here than any other 
grape variety. 

Other wine districts on the South Is­
land include Nelson, a small but beautiful 
wine region about 40 miles west of Marl­
borough; Canterbury, a cool region mid­
way down the length of t.he island; and 
most southerly and cool of all, Central 
Otago, a fast-growing region showing con­
siderable promise especially for those 
varieties that when grown in cool climates 
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THE OTHER KI WI 

1E 
ecause of New Zealand's pro­
longed isolation, which lasted 
until the eighteenth century, it 

has both unusual vegetation and a high 

proportion of species found nowhere 
else. The only native mammals are two 
species of bats. In the absence of preda· 
tory mammals, New Zealand became 
home to several rare species of flightless 
birds. One of these, the kiwi (about the 
size of a large hen), is also the nickname 
for a New Zealander. 

are capable of making wines of real ele­
gance: riesling, pinot noir, and chardonnay. 

Overall, New Zealand is primarily a 
white-wine producer. More than 75 per-

81 o cent of all the wine produced is white 
although, as I said, pinot noir is rapidly 
growing in popularity. While much of this 
is used for slill wines, New Zealand's crisp 
sparkling wines (made from pinot noir 
and chardonnay) are also extremely popu­
lar, as Sunday brunch in just about any 
Auckland restaurant will testify to (very 
few of these are exported to the United 
States). As in Califomia, several sparkling 

wines are made in coJ'\iunction with French 
Chan1pagne houses. The New Zealand 
sparkler Pelorus is a joint effort between 
Veuve Clicquot and Cloudy Bay, and Deutz 
Marlborough Cuvee is backed by the Chan1-
pagne house Deulz and Montana Wines. 

Among red varieties, even cabemet 
sauvignon and merlot are on the rise, es­
pecially for making Bordeaux-style blends. 
These are often se1ved with another New 
Zealand specialty, venison. The wine to try 
here is most certainly Providence Vine­
yard's red •vine, a sensational, beautifully 
structured and concentrated Bordeaux 
blend that is so Bordeauxlike it's beguiling. 

Still, among all the varieties planted in 
New Zealand, noU1ing comes close in im­
portance to chardonnay and sauvignon 
blanc. Chardonnay, the most widely 
planted grape, is found along nearly the 
enlire length of the country, from Kaitaia, 
at not quite the top of the North Island, to 
Central Otago, near the bottom of the 
South Island. Not surprisingly, the styles 
of chardonnay vary greatly, ranging from 
round, lightly honeyed wines with tropical 
fruit and nutty flavors to leaner versions 
reminiscent of French Chablis. Among the 
top labels to look for are Ata Rangi 
Craighall, Church Road Reserve, Cottage 
Block Marlborough, Kumeu River Mate's 

La mach Castle, buill in the 1870s on the Otago PeninSllla, a/the southern tip of the 
South Islancl, lias been called New Zealand's m ost princely residence. 
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Vineyard, Matua Valley Ararimu, Mills 
Reef Elspeth, and Sacred Hill Riflemans. 

Sauvignon Blanc 

W hile sauvignon blanc may rank 
second in terms of acreage planted, 

no grape produces wines about which New 
Zealanders are more proud. 
If any grape is central to 
New Zealand's wine identity, 
it's sauvignon blanc. New 

Zealand sauvignon blancs 
have no parallel anywhere in 
the world. Though they are 
sometimes compared to the 
vibrant wines of Sancerre in 
France's Loire Valley, New 
Zealand sauvignons taste quite different. 
Explosive yet taut, they evoke a spectmm 
of greens: fresh limes, wild herbs, water­
cress, cardoons, gooseberries, green 
olives, green figs, green tea, green melons, 
plus a host of green vegetables from snow 
peas to green beans. This does not mean 
the wines are necessarily vegetal. (The 
term vegetal is generally used pejoratively 
to describe flavors and aromas reminis­
cent of boiled cabbage or the water left­
over from boiled rutichokes.) Clean herbal 
flavors ru·e something else again and cru1 be 
zingingly refreshing. 

But greenness isn't all. New Zealand 
sauvignons also have an exotic tropical 
backdrop. They often hint at mango or 
passion fruit. The combination can be 
dynrunite, making for untamed, unmly, un­
leashed wines that ru·e true to their 
name-sauvignon, from the French 
sauvage, means wild. Then, too, the fla­
VOI'S of most New Zealand sauvignon 
blancs are not disguised or moLLified by 
wood. Like French Sancerres, the mqjor­
ity of New Zealand sauvignon blancs are 

Here I'm with Kevin 
Judd, the winemake!· at 
Cloudy Bay (seen 
above), tasting wines 
in his taborat01y. 

made in stainless steel tanks rather than 

in oak barrels. As a result, they possess a 
clarity, crispness, and razor-sharp focus 
for which they are rightly loved. 

Some of the Best Producers 
of New Zealand 

Sauvignon Blanc 

BAB I CH 

BRANC OTT 

C L O UDY BAY 

C O OPER S CRE E K VINEYARD 

LAKE CHA LICE WIN E S 

MAT UA VA LLEY 

M ILLS R EEF W I NERY 

N A U T ILU S EST A T E 

SA C RE D H ILL 

SA I NT C L A I R 

TR I N I TY H I L L 

VAVASO U R 

V I LLA MAR I A 

WA I RA U R I VER 

WITHER H ILLS 

81 1 
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THE NEW ZEALAND WINES TO KNOW 

~ 

For each of the wines lhotjollow, lite specific growing 1·egion ji·omwhich it comes is noted. 

Sparkling Wine 

DEUTZ 

Marlborough Cuvee 

nonvintage brut 

Marlborough 

approximately 60% chardonnay, 

40% pinal nair 

New Zealand makes deliciously 
lively, pure· tasting sparkling wines, 
and the Deutz Marlborough Cuv~e 
is a terrific example. It is both 

creamy yet penetrating in the same second-a 
mouthwatering achievement that makes you want 
to drink more and more. Fresh apples, warm bis· 
cuits, and the lightest hint of lime are all subtly 
woven into the flavor, and the finish is beautifully 
sheer. Deutz Marlborough Cuv~e is made by New 

Zealand's leading wine company, 
Montana, through a licensing 
arrangement with the French 
Champagne house Deutz. 

Whites 
BRANCOTT V I NEYARDS 

Souvignon Blanc 

reserve 

M arlborough 

1 00% souvignon blanc 

Depending on the year, Brancott's reserve sauvi· 
gnon blanc can be a huge gripping wine with a pen· 
etrating herbal green edge or fatter and richer with 
tangerine, tropical fruit, and floral flavors. The 
Brancott \vinemaker, drinking this sauvignon blanc 
away from home, calls it a cure for homesickness. 

You may fmd it provokes wanderlust. 
Brancott is one of the leading 

brands owned by Montana. 

BRANCOTT 
VINEYARDS 

,.._ - .. - ---- ..-.. - u.,u~r• 
tro.:t•••!illilt 

CLOUDY BAY 

Sauvignon Blanc 

Marlborough 

100% sauvignon blanc 

When Cloudy Bay sauvignon 
blanc was first released in C L 0 u D Y B A Y 
1985, it became an overnight 
sensation in Australia and 
Britain and, for the first time, 
focused world attention on 
the \vines of New Zealand. The 
wine is a torpedo of intensity. 
Lime zest, new mown hay, 
grapefruit , mint, and smoke 

·~.....,... --------

go off like flavor grenades in your mouth, followed 
by ftreworks of spice and citrus. Best of all, these 
wild exuberant flavors have a long, brilliant finish. 
Sauvignon blanc is not Cloudy Bay's only success, 
however. The winery makes a delicious pinot noir 
and a devastating late harvest riesling. Cloudy Bay 
is co·owned by the French firm Veuve Clicquot and 
David Hohnen, founder of Cape Mentelle Vineyards 
in the Margaret River region of Western Australia. 
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GROVE MILL 

Riesling 
Marlborough 
1 00% riesling 

I GR,O,VE MILL I 
With all the attention on 
sauvignon blanc and 
chardonnay, riesling is 
New Zealand's best-kept 

MA l 1 10f. OUCill 
kllHIN C v<: secret. But in a cool coun-

/ 
try like this, it's no sur-
prise that riesling can 

produce some stellar wines. Grove Mill's is one of 
the best. It is hugely perfumed, spicy, mineraly, and 
laced with such intriguing flavors as tangerine and 
lime leaf-all of this, plus riesling's beautiful 
purity and focus. Here's a wine just begging for 
southeast Asian-inspired dishes (which are very 
common in New Zealand). 

KUMEU RIVER 

Chardonnay 

Kumeu 

1 00% chardonnay 

Year in and year out, 
Kumeu River makes two 
of the most impressive 
chardonnays in New Zealand- the regular Kumeu 
River and the vineyard-designated Mate's Vineyard. 
Both rise far above the ranks of typical New World 
chardonnay. Most amazing are the grip, 
clarity, precision, and balance the wines 
possess. They are, each in their own way, 
smoky, lime tinged, honeyed, and creamy, 
with bolts of vanilla surging through the 
middle. Of the two, the 
Mate's Vineyard is 
both the more pow­
erful and the more 
expensive. 

NAUTILUS ESTATE 

Souvignon Blanc 

Marlborough 
1 00% souvignon blanc 

In top vintages the wild, 
explosive green fruit of 
Nautilus' terrific sauvignon 
blanc is quintessential New 
Zealand. With lots of green 
peas, green tea, green pep­
percorns, and lime, this \vine 

' '. 

-~-------is an unstoppable bullet of 
fresh flavor. Yet it's also 
beautifully balanced and refmed. 

SAINT CLAIR 

Souvignon Blanc 
Marlborough 
1 00% souvignon blanc 

A great example of New 
Zealand's exotic herbal and 
tropical fruit sauvignons, Saint 
Clair's wine is packed with 
personality. At its best, fresh 1

81 3 

lime, litchi, and tarragon fla­
vors are laced \vith pineapple, 
mineral, and peach notes. Like 
a ribbon, the 'vine's brisk acid­
ity ties up the flavors and makes the whole package 
utterly mouthwatering. The family-owned winery 
was among the first to plant grapes in the 
Marlborough region. 

VILLA MARIA 

Souvignon Blanc 

Marlborough 
1 00% souvignon blanc 

Villa Maria has a track record of 
producing top-quality wines at 
terrific prices. In good vintages, 
this beautifully expressive sauvi­
gnon is a rush of melon, guava, 
kiwi, papaya, green tea, snow 
pea, and sage flavors--a perfect 
illustration of the pure, green, 
tropical freshness that New 
Zealand sauvignon is all about. 
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Reds 
CHURCH ROAD-

THE MCDONALD WI NER Y 

Cabernet Sauvignan-Merlal 

Hawke's Bay 

appraximalely 90% cabernel sauvignon, 

10% merlot 

Cabernet and mer1ot aren't 
easy to grow in New Zealand's 
cool climate, but with con· 
suiting help from Bordeaux 
(another fairly cool climate 
region), Church Road has 
been making some of the best 
wines from these two grapes. 
In top years this sleek, 
scrumptious cabernet sauvi-

gnon-merlot blend has a sweet-smoky character 
with intriguing mocha, plum, and leather aromas 
and flavors. The McDonald Winery, founded in 
1897, is one of the three oldest wineries in Hawke's 
Bay and was the first in the region to make serious 
red wines. 

DRY RIVER 

Pinal Nair 

Martinborough 

1 00% pi not nair 

,,.o• •o,. With its tiny production, Dry 
River has nonetheless estab-

DRY RIVER lished a cult following for its 
.!brim~ soft, beautiful pinot noirs. 

These arc pinots with aro· 

TE K AIRAN GA 

Pinal Nair 

reserve 

Martinbaraugh 

1 00% pi nat nair 

One of the largest wineries 
in Martinborough, Te Kai­
ranga (Maori for the land 
where the soil is rich and 
the food plentiful) makes 
big-style pinot noirs with ·::::;:::::::: 
bold earthy aromas, loads .. ..., =.--:=".:.: 
of cherry and pomegranate 
fruit flavors, and a sweet, toasty smokiness from 
considerable aging in new oak. The wine is only 
made in the best vintages. 

Sweet Wine 

PA L L ISER ESTATE 

Batrytis Riesling 

Martinbaraugh 

100% riesling'!._ __________ _ 

;;;:·--;:::~·;.:;:;-;.-:-- mas and flavors reminiscent 
of dried leaves, dried fruit, 

and damp earth. Lovers of Burgundy and Oregon 
pinot noir will feel right at home. Dry River was 
founded by Dr. Neil McCallum, who holds an Oxford 
Ph.D. in chemistry and was one of the pioneers of 
pinot noir in the Martin borough region. 

If riesling is New Zealand's best-kept secret, late 
harvest dessert wines based on riesling are an even 
bigger secret. But again, the success of these wines 
comes as no surprise. The juxtapositioning of the 
acidity that comes from a cool climate with the rich 
sweetness of grapes harvested well into the season 
can be spectacular. Take Palliser Estate's botry­
tized riesling, made only when perfect weather 
conditions allow. The 
opulent flavor of sweet 
caramelized pears is set 
off against a core of taut 
acidity, making for a 
simply delicious finale 
to any meal. MARTINBOROUGII 

BOTRYl-IS RIESLING 

.... 
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FUSING FUSION 
WITH WINE 

O nce known culinarily as the land 
of mutton, lamb, and little else, 

New Zealand now boasts some of the 
most exciting food in the Pacific. 
Auckland alone has dozens of wildly 
creative restaurants where the dro· 
malic, boldly seasoned dishes ore a 
spin on European ideas infused with 
the complex Aovors of Southeast Asia, 
Polynesia, ond the South Pacific 
islands. And on every restaurant table 
it seems is a bottle of New Zealand 
wine. But then, not just any wine will 
work when it comes to fusion dishes 
un inhibitedly laced with chiles, lime, 
and tropical Fruits. What does work? 
The sassy, dogger-sharp, herbal, and 
tropical flavors of New Zealand sou­
vignon bloncs. Fusion checkmate. 

New Zealand's most lively city, Auckland, 
lws a vibrant 1·estamunt scene. And just 
about eve1y Testaumnt-goer d1·inks wine, 
01' so it seems. 

VISITING 
NEW ZEALAND 
WINERIES 

N ew Zealand wineries range from 
tiny to very large, and it's fascinat· 

ing to visit several of different sizes. The 

two areas best suited for extensive visit· 
ing and tasting are Hawke's Bay and 
Marlborough, where there are a number of 
wineries in close proximity. Many are well 
set up with tasting rooms where you can 
both san1ple wines and purchase them. In 
addition, a number of wineries have res· 
taurants and picnic facilities. You'll find a 
few wineries here that weren't highlighted 
earlier; their wines are certainly worth try­

ing. It's always wise to call ahead to deter­

mine hours of operation. The telephone 
numbers include the dialing code you'll 
need when calling from the United States. 
If you're calJjng from within New Zealand, 

eliminate the 011-64 and add a zero before 
the next number. 

New Zealand's wineries and vineyards 
are often surrounded by beautifully pas-
toral rolling hills, mqjestic mountains, and 
unspoiled coastlines. Don't ntiss one of the 
country's most breathtaking features, the s1 s 

Southern Alps on the South Island, with 
nineteen peaks that are more than 10,000 
feet in height, including Mount Cook 

BASICH W I NES 

1 0 Babich Road 
Henderson, Auckland 
011·64·9·833·7859 

CHU RCH ROA D-

THE McDoNALD W I NERY 

150 Church Road 
Tarodole, Napier, Hawke's Boy 
0 11·64·6·844· 2053 

KUMEU RIVER W I NES 

550 Stale Highway 16 
Kumeu, Auckland 
0 11·64·9·412·8415 

MAT UA VAL LEY 

Woikoukou Rood 
Waimauku, Kumeu, Auckland 
011 ·64·9·411·8301 
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PALLISER ESTATE 

Kitchener Street 
Martinborough, Wairarapa 
011 ·64·6·306·9019 

5 T ONYR I DGE V I NEYARD 

80 Onetangi Road 
Ostend, Waiheke Island 
011·64·9·372·8822 

SoUTH ISLAND 

ALLAN ScoTT WINES 

AND ESTATES 

Jacksons Road, R.D. 3 
Blenheim, Marlborough 
011·64·3·572·9054 

C L OUDY BAY 

Jacksons Road 
Blenheim, Marlborough 
011 ·64·3·520·9140 

NEW ZEALAND 

GI88STON VALLEY WINES 

Main Queenstown-Cromwell Highway 
Queenstown, Central Otago 
011·64·3·442·691 0 

GROVE M I L L 

Waihopai Valley Road 
Renwick, Blenheim, Marlborough 
0 11·64·3·572-8200 

PEGASUS BAY 

Stockgrove Road, R.D. 2 
Waipara, North Canterbury, Amberley 
011·64·3·314·6869 
Restaurant on·site. 

WAIRAU RIVER W I NES 

Carner of Rapaura Road and 
State Highway 6, R.D. 3 

Blenheim, Marlborough 
011·64·3·572-9800 
Restaurant on· site. 

Despite its m tlwr humble wine1y, Cloudy 
Bay is nothing slwrl of a sensation. In the 
late 1 980s a net em·ly 1 990s its sauvignon 
blanc won m vesfrom wine ci1·cles in 
London and New York. 
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0 
f the more than fifty countries 
on the African continent, only 
eight are wine producers: South 
Africa, Morocco, Algeria, Thnisia, 

Egypt, Libya, Zimbabwe, and Kenya Most 
make only minuscule amounts of bland 
wine. South Africa, by comparison, is both 
a leading wine producer (seventh in the 
world) and the source of the continent's 
finest wines. Startlingly, however, half of 
the grapes grown in the country are not 
made into wine but rather are distilled 
into brandy and cheap spirits. 

AFRICA 

Not quite twice as large as Texas, 
South Africa is bordered on the north by 
Namibia, Botswana, and Zimbabwe and 
on the east by Mozambique and Swazi­
land. With about 1,800 miles of coastline, 
it is the only wine region in the world 
sandwiched between two oceans, the 
Atlantic and the Indian. 

The first South African wines were 
made more than three centuries ago by 
Dutch colonists who vinified the wild grapes 
they found growing on the southwestern 
tip (known as the Cape) of the African 

The impressive, new, F'rench-inspi1·ed cellai·s of MorgenlwJ, 
a llu-ee-hundnul-yem'old estate in Stellenbosch; and 
tuOl'ke?'S (inset). 
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continent. The colonists, employees of the 
Dutch East India Company, planned to 
establish the Cape as a restocking station 
for food and provisions halfway between 
Europe and the spice-rich East Indies. 

In South Africa wineries are 
referred to as wine farms. 

Though the presence of native grapes 
was encouraging to the colonists, the wine 
made from them was not. The commander 
of the small settlement, Jan van Riebeeck, 

--~. 
~ 

~ 
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immediately sent word back to Holland, 
imploring his employers to send European 
vine cuttings on the next ship out. Within a 
decade, French vine cuttings-most prob­
ably chenin blanc and muscat of Alex­
andria-were thriving in Cape soil. 

The closely spaced vineyards were 
too narrow to be worked by animal-drawn 
ploughs and too extensive to be worked by 
the colonists and their Malayan slaves 
alone. In 1658 Dutch ships brought 200 
slaves from Madagascar and Mozambique 
to the settlement. The very next year, on 

lOO m 
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THE QUICK SIP ON 

SOUTH AFRICA 

~ 

• South Africa has a more than three­
hundred-year-old history of grape growing. 

• Most South African wine is made by 
large cooperatives. The best South Afri­
can wine, however, comes from several 
dozen small private estates. 

• Though the majority of South African 
wines are white, the growing excite­
ment is for red wines, such as cabernet 
souvignon, shiraz, and pinotage, a 
South African crossing of cinsaut and 
pinal noir. 

the first day of the hatvest, February 2, 
1659, van Riebeeck recorded in his journal: 
"Today, God be praised, wine was pressed 
for the first time from Cape grapes." 

Despite the long history of Cape wine­
making, South African wines were virtu­
ally unknown in the United States before 

the 1990s. Cape wine producers tradition­

ally sold their wines-often in bulk-to 
Europeans. United States trade sanctions 
imposed in response to the South African 
policy of racial apartheid kept Cape wines 
out of America. When the ban on South 
African goods was lifted in 1991, however, 
the doors of commerce inched open. By 
mid-decade, Cape wines had begun to tum 

up in restaurants and wine shops. 

A Glance Bctck 

A II of the country's top wine districts 

fan out from the old port city of 
Cape Town, which is dominated by a 

3,500-foot flat-topped mountain called 
Table Mountain. (Clouds on the mountain 

are called a tablecloth.) One of the small­
est of these districts, Constantia, was 
already so well established by the mid-
1700s that a sweet muscat-based wine 
named simply Constantia was renowned 
throughout Europe and was reportedly a 
favorite of Napoleon. 

Founded 'in 1652 as a depolfor· Dutch East Indian Company ships, Cape Town is So1Llh 
Ajhca s oldest Ew-opean setUement and second largest city (after Johannesbur-g). 
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I THECAPE l 
OF G.:~OPE 

n 1487 the Portuguese navigator 
Bartholomeu Dias sailed through 
tempestuous seas to round the 

southern tip or Africa. He named it 
Cabo Tormentoso, the Cape of Storms. 
Later, Portugal's king, fearing that 
mariners would refuse to sail around 
the cape, renamed it Cabo de Boa 
Esperan~ the Cape of Good Hope. 

If there is one factor that more than 
any other has shaped the current state of 
South African wine, it was the establish­
ment of extremely powerful cooperatives 
at the tum of the twentieth century. The 
cooperative movement began after the 
combined devastation of the Anglo-Boer 
War and phylloxera, a root-killing aphid, 
left the country's vineyards in near ruin. In 
U1e aftermath of these destructive forces, 
South African vineyards were replanted 
with a vengeance. Overproduction ensued, 
and grape prices hit rock bottom. In 1905 
the South African government appointed a 
commission to exanline the widespread 
fmancial depression in the wine industry. 
The result was the formation of the first 
South African co-op funded with huge gov­
ernment grants. The stage was set. 

Almost a dozen co-ops sprung up over 
the next several years, but many of these 
were unsuccessful. Grape prices plum­
meted again after World War I. In despera­
tion, ten million vines were uprooted, and 
farmers planted alfalfa fie lds to feed 
ostriches-ostrich feathers being highly 
fashionable in Europe at the time. But 
when the feather fad faded and farmers 

AFR I CA 

went back to planting grapes, overproduc­
tion loomed yet again. 

In 1918 one of the most massive, 
mighty cooperatives in the world was 

formed-U1e KWV or Ko-operatieve Wijn­
bouwers Vereniging van Zuid-Afrika (the 
Cooperative Wme Growers Association of 
South Africa). Over the next few decades 
the KWV became omnipotent. No wine 
could be made, sold, or bought in South 
Africa except through the KWV. Today, 
although the k'WV is not as all-powerful as 
it once was and has been restructured as a 
group of private companies rather Ulan a 
cooperative, it still controls 25 percent of 
all South African wine and spirits exports. 
KWV wine in cork-sealed bottles is usually 
decent and drinkable but rarely has any-
thjng more going for it. Screw-top bottles 
contain extremely neutral wine. Several 
dozen types of wine are made, including 
sparkling and still wines, "ports," "sher- a21 

ries," muscadels, and botrytis-infected 
noble late harvest wines (the last two can 
be fairly good). 

Though the KWV helped to stabilize 
prices, its dominance proved to be a 
noose around the neck of Ule Cape wine 

lected in 1994, Nelson Mandela 
was South Africa's first black 
president and the first to be 

elected with voter participation from 
all races. Mandela's release from prison 
in 1990, after more than twenty-6eVen 
years in confinement, signaled a new era 
in South African politics and paved the 
way for the lifting of trade sanctions and 
the importation of South African wine 
into the United States. 
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The vineyards at Klein Constantia were first planted mvund 1700. The wines madejmrn 
their grapes had nwnemus noteworthy customers, including Napoleon, Frederick the Great, 
and Bisma1·ck. 

industry for nearly a century. While cre­

ativity, technological invention, and viti­

cultural advances swept through Europe, 

Australia, and the United States, South 

Africa's wine industry remained largely 

static. The small but growing movement 

toward quality did not begin until the mid-

1980s. In 1976 there were seventy wine 
cooperatives in South Africa and just 

thirty-five p1ivate firms making fine wine 

from estate-grown grapes. Today, the 
number of small estates has grown by 

more than sevenfold, while the number of 

co-ops has remained about the same. 

At the top level, estates are moving 
away from the varieties that yield oceans 

of cheap wine and concentrating instead 
on more flavor-packed varieties like pino­
tage (South Africa's s ignature red) plus 

such classics as cabernet sauvignon, shi­

raz (syral1), sauvignon blanc, riesling, and 
the like. The white to red and sweet to dry 

ratios are also shifting. South Africa is no 
longer a country where nearly every s till 

wine is sweet and white. That said, the 

best sweet white wines remain one of the 
country's strong suits. Riesling (some­

times called Rhine riesling or weisser ries­
ling), for exan1ple, is the source of some 

gorgeous late harvest dessert wines. 
Sparkling wines, too, have gotten a 

fresh start. South Africa now produces a 

small quantity of tasty sparkling wines 

made by the Champagne process, as op­

posed to the cheaper tank method. These 
Champagne-method sparklers are called 

Cap Classique. They are sometimes made 

from a blend that includes sauvignon 
blanc and chenin blanc, although increas­
ingly, chardonnay and pinot noir are used. 

Today, much Cape wine is still bland 

and simplistic or dowruight poor in qual­
ity, but small estates are forging a new 
direction. The higher-quality international­

style wines from these producers have a 

long way to go on the road to excellence, 
but the South African \vine revolution has 

indisputably begun. 
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SOUTH AFRICA'S 
WINE LAWS 

I n 1972 South Africa's Wme of Origin leg­
islation was enacted. This established 

designated areas as having distinctive 
viticultural qualities. Further legisla­

tion in the mid-1990s defined 

THE LAND, 
THE GRAPES, AND 
THE VINEYARDS 

G rape growing and \vinemaking are 
concentrated in the southwestern 

part of South Africa bordered on the west 
by the Atlantic Ocean and on 

the term estate. An estate wine 
may come from one or more 
parcels of land that share the 
same "ecological conditions" 
within the same district of Oli­
gin. The parcels do not need to 
be contiguous. 

Nederburg 
the south by the Indian 
Ocean. Farther nortl1 toward •• Edelrood 

Willi: Of OIICIJ' tuU 

•tMn l • •1v•~ttfl1,.. uau l,te. nu1 

Most wines in South ;;:;:"'"""""N"''""';:;:;:;: 

the center of the country, 
deserts make viticulture vir­
tually impossible. But even 
within the soutilwestem sec­
tion of tile country, there are 
big differences among wine 
regions. Those tilat are inland Africa are labeled by grape I 

type. A varietally labeled wine must con- and removed from the direct influence of 

tain 75 percent of those grapes; in other 
words, a Saxenburg sauvignon blanc must 
be at least 75 percent sauvignon blanc. 

the sea-Worcester and Klein Karoo for 
example-are so hot that a majority of tile 
wines produced are either heavy and fairly 

READING A SOUTH AFRICAN WINE LABEL 

Country of origin 

Volume in mii&Uters 

Required by 
United Stoles 
low 

Grope variety Country of origin Dislrid of origin 

Nome of the winery 

Estate Bottled, 
indi<ales that the 
grapes lor this wine 
were grown on the 
winery's property 

Vintage 

823 
1---
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THE GRAPES OF 

SOUTH AFRICA 

WHITES 

Cape Riesling: Minor grope when it 

comes to the production of fine wines. Cope 

riesling makes mundane, common whites. It 

is thought to be related to the French grope 
crouchen blanc. 

Chardonnay: Important and very popular 

up-ond-coming grope. Usually mode in on 

"international" style with lots of oak. 

Chenin Blanc: Major grape; nearly a 

quarter of a ll South African vineyards 

are planted with chenin blanc, although 

production is in decline. Locally, i t's often 

called steen. It is mode (mostly by co-ops) 
into dry and sweet still wines as well as into 

sparkling wines. 

Hanepoot: Very popular ancient grope, 
also known as muscat of Alexandria. Makes 

sweet fortified wines of modest quality. 

Muscadel: A member of the muscat family; 

thought to be the some as muscat ottonel. 

Muscadel is used for sweet fortified wines, 

some of which can hove on appealing 

raisiny character. 

Riesling: Sometimes called Rhine riesling 

or weisser riesling in South Africa . Con 

make impressive late harvest sweet wines, 

although the dry white wines made from it 

ore merely decent. 

Sauvignon Blanc: South Africa's "Great 

White Hope." Sauvignon blanc makes 

coarse or fortified. By contrast, higher­
quality wines are mostly made in a hand­
ful of small wine regions on or near the 
coast. The most important and established 
of these-Constantia, Franschhoek Valley, 
Paarl, and SteUenbosch-ring Cape Town 
and share a climate that mirrors the hotter 
parts of the Mediterranean. Frost and rain 

grassy, herbal, bone-dry wines with high 

acidity and lots of personality. 

REDS 

Cabernet Franc: Minor blending grope. 

Generally used with cabernet sauvignon. 

Cabernet Sauvignon: Prestigious red 

grope planted in the best regions. Often 

mode into Bordeaux-style blends. 

Cinsaut: French Rhone grape; in South 

Africa it's often called hermitage. Here, it's 

the source of light, grapey reds. Cinsaut is 

often used in blending. 

Merlot: Gaining in popularity, though 

not yet as successful as cobernet 

sauvignon. Merlo! is made as a varietal 

and used for blending. 

Pinotage: Unique and popular South 

African cross of cinsaut and pinot nair. 

Makes rustic, simple, appealing reds. 

Pinot Noir: Minor grape; historically not 

very successful in South Africa, but its 

quality is improving. Used primarily for 

sparkling wines. 

Shiraz: The some as the French grope 

syrah. Shiroz is the source of popular, big· 

fruit wines with lots of smoky-chocolate 

flavors. It is used for varietal wines, os well 
as for blending. 

are rarely problems. What occasionally 
could be scorching heat is kept at bay by 
the commingling of maritime breezes off 
the Atlantic and Indian Oceans. The best 
vineyard sites in these regions are often 
on high slopes, sheltered from the pierc­
ing late afternoon sun. Soil varies consid­
erably; some of the most prominent types 
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include gravel, granite, clay, sand, shale, 
and hutton, a deep, rich red soil also !mown 
as Cape sandstone. As is always true in the 
Southern Hemisphere, the harvest occurs 
between the end of January and mid-April. 

In addition to the well-established 
regions, several new wine regions are 
emerging in South Africa and these, too, 
benefit from close proximity to the sea. 
Mossel Bay, right on the Indian Ocean, is a 
relatively isolated wine region far east of 
Cape Town, on the southeastern side of 
the continent's tip. Walker Bay and Elgin, 
also on the coast, are closer to Cape Town. 
Each of these regions has produced prom­
ising sauvignon blancs in particular. 

The most popular of the forty different 
South African grape varieties, accounting 
for about a quarter of all planted vines, is 
white: chenin blanc, or steen, as it is often 
called locally. South African chenin blanc 
can be delicious, but many of the top 
small producers believe it lacks a sophis­
ticated image and are pulling it out. Al­
though chenin blanc is in decline, white 

RICH 
BEYOND GRAPES 

onth Africa has the largest known 
reserves of gold in the world and Is 
the foremost supplier (aoo>unling 

for about 35 percent of total world pro­
duction). Johannesburg began as a gold 
mining camp In the 1800s. South Africa 
also has the largest known reserves of 
chromium, platinum, vanadium, man­
ganese, andalusite, and fluorspar, as 
well as substantial deposits of many 
other minerals, such as coal, uranium, 

diamonds, iron ore, antimony, asbestos, Jl 
L nickel, and phosphates. • 

Blessed with sunshine throughout the long 
summm; South Afl·ica's wine 1-egio11S have no 
trouble ripe11ing grapes. 17w harvest takes place 
from the end of Janumy to mid-Ap1·i/. 

grapes still far outnumber red. Sauvignon 
blanc and chardonnay are on the rise, and 
there are huge plantings of not very pres­
tigious grape varieties such as hanepoot 
(muscat of Alexandria), Cape riesling, 
colombar (French colombard), Thompson 
seedless, and Palomino (the grape that 
makes Spanish Sherry). 

South Africa's centuries-old wine 

industry notwithstanding, beer-not 

wine- is the leading alcoholic 

beverage. Per ounce, it costs less than 

sof t drinks do. 

The leading red grape is cabernet sau­
vignon, which is made into wines labeled 
by that name as well as used in Bordeaux­
style blends. Second in importance is cin­
saut (an average-quality blending grape 
sometimes used in wines from southern 
France). Cape cinsaut is a Lightish red and 
is usually blended. Confusingly, Cape cin­
saut is locally sometimes called hermi­
tage, an allusion to its Rhone heritage. 
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SOUTH AFRICAN 
WINES 

L EADING WINES 

Cabernet Sauvignon red 

Chardonnay white 

Chenin Blanc aka Steen white (dry 
and sweet) 

Pinotage red 

Riesling white (sweet) 

Sauvignon Blanc white 

Shiraz red 

WINES OF NOTE 

Hanepoot white (fortified; sweet) 

Sparkling Wines white 

In 1925 Cape cinsaut was genetically 
crossed with pinot noir in a South African 
laboratory, creating pinotage, the basis for 
a rustic red wine produced almost no­
where else in the world. Pinotage was first 
bottled by the Stellenbosch Fanner's Wme1y 
in 1959. With its current popularity and cult 
status, pinotage could be thought of as 
South Africa's zinfandel. However, among 
reds, shiraz (syral1) shows the most prom­
ise of becoming South Africa's star vruiety. 

Planting high-quality grape varieties is 
one thing; however, making fme wine is 
another. In this regard, South Africa faces 
numerous challenges. Many cooperatives 
have no viticulturist and no modem sensi­
bility or expe1tise when it comes to grape 
growing, harvesting, and handling. In order 
to make fine wines, grapes must be picked 
in that nruTow band of time when they ru·e 
perfectly ripe but not overripe. UnfOitu­

nately, South African grape pickers tradi-

tionally harvest tl1e grapes only on week­
days, not on weekends, which are reserved 
for leisure and religious activities. If the 
grapes sit in the hot sun for two extra days, 
becoming ovenipe, so be it. Moreover, 
grapes are picked in a fairly rough mrumer 
throughout the day, not just during the 
coolest hours (which would help to pre­
serve the fruit's flavor). It's not uncommon 
to see a dozen or more fanners with large, 
grape-laden trucks waiting in line for hours 
outside a co-op's crushers. Meanwhile, as 
time ticks by, tl1e fiery South African sun 
bakes the flavor out of the grapes. 

Thankfully, wines from small private 
estates and some wines from the better 
co-ops are often another story. These 
wines of higher quality are made from 
grapes that are more carefully handled 
tl1an are grapes at the average co-op. But 
there's still a lot of room for improvement. 
In the mid-1990s even many of tl1e more 
expensive South African red wines pos­
sessed an oxidized, roasted character as a 
result of less than ideal harvesting and 
handling. And many white wines had a 
flat, highly alcoholic flavor. 

L'ORIVIARINS 

ZONNEBLOEM I 
~,... £~ 

GRAND SOLEIL 

~~~~ 
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Some of the Best Producers of 
South African Sauvignon Blanc 

BoscHENDAL 

L'ORMARINS 

NEIL E LLI S 

SAXENBURG 

THE L EMA MOUNTAIN VINEYARDS 

V ILLIERA ESTATE 

ZoNNEBLOEM 

All this said, in the best winemakers' 
hands, and especially with such heat­
loving grapes as sauvignon blanc, shiraz, 
and cabemet sauvignon, Cape wines can 
be delicious. Cape sauvignon blancs can 
be as wildly herbal, smoky, gunflinty, and 
gooseberryish as sauvignon gets anywhere 
in the world. The best South African 
sauvignon blancs are fermented in stain­
less steel so that they retain their zesti­
ness. Those that are fermented in wood 
are sometimes refeiTed to as blanc fume; 
as a group these tend to be less successful. 

At a basic level, Cape shiraz and cab­
ernet sauvignon often have the classic 
South African soft texture plus smoky fla­
vors. These are not big, power-packed 
reds but rather unfussy, straightforward 
wines. The best Cape shiraz and cabemet, 
however, do broach complexity. Their 
smokiness is balanced by bright cherry, 
plum, and coffee flavors. 
Increasingly, top produc­
ers are aging shiraz and 
cabernet sauvignon in 
American oak, giving these 
wines expanded richness, 
depth, and length. 

Some of the 
Best Producers of Pinotage 

BEYERSKLOOF 

CLOS MALVERNE 

FA IRVIEW 

KANONKOP 

SIMONSIG 

The SteUenbosch countryside is dotted withfmms and whitewashed, jancij11Uy gabled, 
thatch-n;ofed Cape Dutch homesteads. 

827 
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THE NEDERBURG AUCTION 

H eld each April in Paarl, the Neder­
burg Auction of rare Cape wines is 
one of the leading wine auctions in 

the world, along with Burgundy's Hospices 
de Beaune, Germany's Kloster Eberbach, 
and the Napa Valley Wme Anction. The first 
Nederburg Auction, which was held in 
1975, was intended both as a showcase for 
South African wine and as an incentive for 

THE FOODS 
OF SOUTH AFRICA 

0 nee, as a young child, I saw a vivid 
photo in National Geographic of a 

South Afiican ostrich egg. It was frighten­
ingly large. Around it were even more 
f1ightening looking tribesmen. On my firs t 

trip to South Africa's wine regions, I won­
dered if I'd be eating anything other than 

ostrich omelets. In fact, Cape cooking goes 
far beyond egg dishes. The culinary bold 

s trokes are a curious blend of Dutch, En­
glish, and Malay cookery, Malayans having 
been brought to the earliest Cape settle­
ments as slaves. 

Well-loved dishes include bredie, a 
humble Malay stew often made with lamb 
neck bones and waterblommetjie, water 
lilies. These are a popular South African 
vegetable and taste like a cross between 
artichokes and green beans. They grow 
wild on the surface of roadside ponds. 
Somewhat more exciting than bTedie is 
bobotie, best desclibed as Malayan shep­
herd's pie. In the tastiest boboties, the 
chopped meat is spiked with cinnamon, 
cw1y, and raisins and frequently served with 
a chutney of dried peaches and apricots. 

vintners to produce higher-quality wine. 
Every wine producer in South Africa is 
invited to participate. Judges taste the 
wines blind and then choose about a hundred 
to be auctioned during a day of festivities 
and feasting. The auction proceeds benefit 
the Hospice Association of Southern Africa. 
For information, call 011-27-21-770-2482. 

Soutl1 Afiica is, not surptisingly, a land 
of extraordinruy game. All sorts of deer 
and antelope are roasted and made into 
pies. During the fa.tnous South Aflican 
lrraai (rhymes witl1 cry), a traditional out­
door Sunday bru·becue, an an1azing nun1ber 
of meats are glilled- guinea fowl, several 

types of antelope and deer, plus pork, 
Karoo lamb, beef, and ostrich, which tastes 
remarkably like sirloin steak but is leaner 
and lower in fat than chicken. (The Cape 

alone has almost 300 osttich farms.) In the 
wine regions, the meats are grilled over a 

ftre fueled with the pruned branches of 
grapevines. A bmai may also include 
potjiekos (pot food)-layers of vegetables, 
onions, and beef, cooked all aftemoon in a 
pot over the fire, and potbmod, bread 
baked in a cast-iron pot over the fire. 

In restaurants, the bread that is virtu­
ally always served is a sprouted-wheat 
bread that harkens back to the Cape's 
Dutch heritage. Any number of dishes will 
be accompanied by chips-potato chips­
or slap chips-French flies. 

Poised as it is between two oceans, 

South Afiica is famed for its seafood, 
including what we call South Afiican lob­
ster tails, which tl1e South Afiicans call 
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BARBECUE 

AND PINOTAGE 

A South African braai--outdoar bar­
becue-is a carnivorous feast that 

con include grilled antelope, deer, 
lamb, sausages, and beef. Several grills 
are set up at the same time, and the 
meats are cooked without any season­
ings so that in the end, their rich, smoky 
flavors dominate. What do the South 
Africans consider the perfect barbecue 
wines? Pinotage and shiraz, both of 
which are gutsy, rustic, smoky reds that 
easily match the Aavors of grilled foods. 

Since a braai is not all that different 
from countless backyard barbecues in 
the United States (except perhaps for the 
antelope and deer), a South African 
pinotage or shiraz con be a fascinating 
change of pace from that ever so ubiq­
uitous barbecue beverage in the United 
States: beer. 

crayfish. Both are inconect. It's actually a 

type of spiny lobster with a wide tail but no 
claws. Then there are perlemorn (abalone), 
mussels, calamari, clams, oysters, and sev­
eral kinds of deep-sea fish, such as snoek 
(pronounced snook), a large fish related to 

the barracuda family. Smoked snoek pate 
shows up everywhere. 

South African desserts are humble­
even now in keeping with the customs of 
the earliest settlers for whom things like 
cream, chocolate, and fresh fruit were rar­
ities. The two horniest desserts are koek­
susters (a dish that definitely requir es 
careful pronunciation)-deep-fried dough, 
recooked in sugar SYJ.llp- and milk tarts, 
essentially rich pastry tarts fi lled with 
cinnamon-spiked milk custard. 

VISITING 
S O UTH AFRICAN 
WINE FARMS 

T he top wine estates in South Africa 
are all in easy driving distance from 

Cape Town. Many of them have beauti­
fully restored buildings in the white­
washed Cape Dutch-style of architecture. 
There's usually a tasting room where, for a 
nominal fee, you can sample and learn 
about the estate's wines. English is always 
spoken. 

If you have time to visit just a few 
wineries, consider making Groot Constantia 
and The Bergkelder two of them. Groot 
(Large) Constantia, with its beautiful 
Cape Dutch architecture, embodies South 
Africa of the past, while its sister winery 
next door Klein (Little) Constantia is a 
good example of the modem New World 
winernaking now taking place in South 

Africa. The impressive Cape Dutch horne­
stead known as The Bergkelder is both a 
winery and a co-owner of more than 
fifteen other small top-notch wineries 
including, Meerlust, Stellenryck, and 
L'Orrnarins, each of which make their 
wines at The Bergkelder. 

The cellm·s of The Bergkelder (meaning 
mountain cella1) m·e tunneled into the 
slopes of Papegaaiberg (Panvt Mountain) 
in SteUenbosch. 

r--
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An avenue of pines (called Pine Avenue) f ol'ms the entmnce to Neethlingshof Estate in 
Stellenbosch. The estate, with its Cape Dutch-designed winmy and 1-estaw·ant, is built on 
the site of a fann established in 1692. 

Several South African wineries have 
restaurants; in fact, some of the best res­

tam·ants in the Cape region are pa1t of 
wine1ies. Reservations are recommended 
but not always necessary. 

The telephone numbers include the 
dialing code you'll need when calling from 
the United States. If you're calling from 
within South Africa, eliminate the 011-27 
and add a zero before the next number. 

MS"T ... T 

GROOT CONSTANTI A E S T ATE 

Private Bag, Constantia 7848 
0 11-27-21-794-5128 
Wonderful casual restaurant on-site. 

KLEIN CONSTANTIA ESTATE 

P. 0. Box 375, Constantia 7848 
01 1-27-21-794-5188 

L 

BOS CHENDAL ESTATE 

Groot Drakenstein 7680 
011-27-21-114-1031 

N EDERBURG WINES 

P. 0. Box 46, Huguenot 7645 
011-27-22-116-2310 

..,..TEL.LEHB _,c, i 

TH E BERGKELDER 

P. 0 . Box 5001, 
Stellenbosch 7 600 

01 1-27-21 -887-2440 

KANO NKOP ESTATE 

P. 0. Box 19, 
Muldersvlei 7 606 

011 -27-22-319-4656 

NEETHLINGSHOF EsTATE 

P. 0. Box 104, Stellenbosch 7599 
011-27-21 -883-8988 
The Lord Neethling Restaurant, on-site, 
is charming in an Old World fashion. 

SAX EN B U RG 

P. 0 . Box 171, Kuils River 7580 
011-27-21-903-6113 
The winery's restaurant, called The 
Guinea Fowl, is one of the best and 
most creative in South Africa. 
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THE SOUTH AFRICAN WINES TO KNOW 

c®9 

S
outh African winemaking is changing rapidly. 
Besides the specific wines here and wines 
from the producers listed on page 827, look 

for wines from the following estates: Buiten-

verwachting, Glen Carlou, Klein Costantia, Liev­
land, Meerlust, Mulderbosch, Rustenberg, and Rust 
en Vrede. For each wine below the specific region 
from which it comes is noted. 

Whites 
BOSCHENDAL 

Souvignon Blanc 

chardonnay. But it's the estate's take-no-prisoners, 
wild-as-Tarzan sauvignon blanc that can really cap­

Pearl 

approximately 90% souvignon 
blanc, 1 0% semi lion 

~ 

' 
-- ture a wine lover's heart. Smoke, 

gunflint, and hay come shooting 
out of this sauvignon like a can­
nonball. The vineyards are more 
than 1,200 feet above sea level. 

BOSOHENDAL ...... 
Boschendal made a name for itself 
with its modern, quite correct I!Ul -Y~v IJII __ ... _ .. 

!STATE WllH 
... _ ...... ....,. __ 

lllt!OICih;~tM!\ PiOOOC!US<liJIW!:C.I 

L 'ORMARINS 

Chardonnay 

Fronschhoek Volley 

1 00% chardonnay 

Chardonnay is hugely 
popular in South Africa, 
but most examples are so 
heavily oaked they end up 
tasting more like toast 
dusted with vanilla and 
sugar than wine. At its 
best, VOrmarins is a stun-
ning exception. Here's a 

fresh, snappy chardonnay with grip, focus, and 
jazzy nuances of lime, peach, and smoke. 

S AXENB URG 

Sauvignon Blanc 

Stellenbosch 

1 00% sauvignon blanc 

Tasting like a lime-coated 
chunk of nint, Saxenburg's 
outrageously expressive and 
extremely smoky, crisp sauvi­
gnon blanc is a dead ringer for 
a great Sancerre. The grapes 
are picked only in the cool 
early morning hours, as you 
can tell by the wine's vibrant 
zestiness. 

Reds 
As in Austmlia, tile P,·ench grape syrah is called sil iraz in South Africa. 

CHATEAU LIBERTAS 

Stellenbosch 

approximately 60% cobernet 

sauvignon, 20% cinsaut, with the 

remainder shiroz and merlot 

Libertas, one of South Africa's most 
famous red blends, has comprised, at 

different times, a combination of just about every 
good red grape grown in the country. The aromas and 

.---------- --, flavors are classic South African: 
smoky, dusty, bacony, tarry, and 
plummy. In great years there's also 
an intriguing suggestion of peaches 
on the end. The wine is very light 
bodied and almost silky in texture. 
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KANONKOP 

Pinotoge 

Stellenbosch 
1 00% pinotage 

Pinotage wants to be a 
heavy-metal gulper red-in 

~::;;;:;;;:;;;:;;;:;;;.::.;~·~ a word: coarse. But every 
now and then it turns out 
like this Kanonkop-zesty, 
classy, vibrant, and intrigu­
ing. The \vine gushes \vith 
smoky, roasted coffee fla-

k 
KANONKOP 

g_,.. 

vors, and at the same time, 
ESTII.f! OOTn.fO 

~~D- .c1'PUoO 01- I( ..... 

fQIQCl.GCf'IQil~Mf!ICA 

r,.;c it's packed with sweet cher-"'' .& 
ries and pierced \vith a 

lemony zing. The name Kanonkop refers to the 
series of cannons poised on the hills above Cape 
'Ibwn, which were once used to signal inland farmers 
that ships had arrived in the port. It's a good name 
for an estate that makes \vines with explosive fruit. 

AFRICA 

NEDERBURG 

Cabernet Sauvignon 

Poarl 
1 00% co bernet sauvignon 

Nederburg is both a winery 
(where Bordeaux wine­
maker Paul Pontallier of 
Chateau Margaux is a con­
sultant) and the organiza­
tion that runs the pres­
tigious Nederburg Auction 
(see page 828). Nederburg 

Nederbwg ·-- . ····• 
Paarl 

Cabemet Sauvignon 

••u 01 o11•1• r.uu 

cabernets are (not surpris· ,.,u,~::!:!/:,~::. · ::.~;:,. run 

ingly) among the most ·,;;;;""''"""*"""""""'­
sought after wines at the 
Nederburg wine auction. Older vintages often take 
on a deep, smoky, chocolate-mocha flavor, while 
young vintages can be sharp, with piney, cassis fla­
vors. Invariably, these are cabernets \vith lots of 
personality. 

832 
Sweet Wines 

NEDERBURG 
Special Late Harvest 

Pearl 
100% riesling 

w.,...c~()o!Qih-Pwt 

Of all of the Nederburg 
wines, this one--called 
simply Special Late 
Harvest- is especially 
appealing, with its tex­
ture and flavor rcminis-

--"::'~:::;.;;..- cent of melted peach-
.,..:;.;-::- •~':"'..::...... apricot ice cream. Like 
I the Neethlingshof that 

follows, the Nederburg late harvest wine is 
made from botrytis-affccted grapes. It's 
undoubtedly most often drunk as a dessert 
\vine, but the actual sweetness level is so 
modest (only about 3 percent residual 
sugar) and the fruit is so expressive, the 
\vine could easily be drunk on a picnic with 
a bowl of peaches. 

NEETHLtNGSHOF 
Weisser Riesling 

Noble Late Harvest 
Stellenbosch 

1 00% riesling 
NEETHLINGSHOF 

Sweet late harvest wines 
are a Cape specialty, and 
this is one of the best. Like 

lief 
the b'I'eat Sauternes, Neeth-
lingshors weisser riesling 
(a South African name for 
riesling) is infected \vith 

WEISSER RIESUNG 
o+oeu:. ... ,n:"-vc-•r 

the noble rot botrytis. The wine just seethes 
\vith the flavors of ripe apricots and wild honey. 
This is a wine to curl up on the couch with. 
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C 
hile exists in near perfect seclu­
sion. On the west is the Pacific 
Ocean; on the east, the massive 
Andes Mountains; to the north, 

the Atacama Desett; and to the south about 
400 miles across the water, frozen masses 
of Antarctic ice. The country, squeezed in 
between these barriers, is roughly 2, 700 
miles long but at its narrowest point only 
96 miles wide. Within these fo1111idable 
natural boundaries exists an almost Eden­
like environment for grapes and other 
fiuits. The warm, dry, brightly sunny days 
recall the Mediterranean. Snow melting 

on the Andes creates roaring rivers for 
irrigation. And thanks to the country's 
physical isolation, there are very few vine 
diseases and pests, obviating the need for 
almost all sprays and chemic.:'li treatments. 
In short, grape-growing conditions are so 
ideal, the cost of vineyard land and labor 
is so reasonable, and good wines are, rela­
tively speaking, so easy to make that Chile 
has become one of the world's leading 
producers of wines witl1 an extremely high 
ratio of value to p1ice. This remairls tme 
even as prices for Chilean wines continue 
to increase and even though many Chilean 

Chile's sunny vineyar'ds are enviably ji·ee fr·om majo1· pests and diseases. The ha1'vest 
begins at the end of Feb mary and often continues th1'0ugh the end of A]J?·il. 
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THE QUICK SIP ON 

CHILE 

<:®.? 

• Chile makes the most consistently 
good wines from the South American 
continent. In particular, Chilean cobernet 
souvignons stand out for their quality. 

• The Iorge port of the best Chilean 
wine is sold outside of Chile--especially 
in the United Stoles, Chile's leading 
export market. 

• Though Chile built its wine reputation 
on good values, the number of bargains 
has begun to decrease while the num­
ber of moderate and expensive wines 
continues to rise. 

wines are no longer the great bargains they 
were in the 1980s and most of the 1990s. 

The first European vines (Vitis vini­
fera) in Chile were Spanish varieties planted 
in the mid-sixteenth century by conquista­
dores and missionaries who brought them 
from Peru, probably via Mexico. Grapevines 
had been brought to Mexico originally by 
Heman Cortes around 1520. Among the 
varieties Cortes introduced was the one 
referred to simply as tl1e common black 
grape, tilought to be tile Spanish parent of 
tile first European grape varieties to become 
prevalent in tile Americas-tile pais grape in 
Chile, tile criolla grape in Argentina, and the 
(now no longer abundant) mission grape in 
California 

Despite Spain's historic and political 
hegemony in Chile, France, not Spain, has 
had the greatest influence on the countiy's 
wines. In the mid-nineteentil century, rich 
Chilean landowners and mining barons 
showcased their wealth by building wine 
estates modeled after Bordeaux chateaux. 
They planted vineyards witl1 imported 

French grapes, most notably cabemet sau­
vignon. And whenever possible they hired 
French winemakers, who, by the latter part 
of tile century, were easy to lure from their 
homeland, thanks to a twist of fate. The 
deadly aphid phylloxera had just begun its 
sweep through France. As vineyard after 
vineyard was desu·oyed, unemployed wine­
makers looked to other wine regions, 
including the wine frontiers of the New 
World. (Though phylloxera ultimately rav­
aged vineyards in virtually every wine-pro­
ducing country, Chile and Argentina have 
never been affected.) 

For much of the twentieth century, 
Chilean wine was unexceptional and ser­
viceable, rarely more. The combined 
impact of political instability, bureaucratic 
red tape, high taxes, and a local market 
that seemed perfectly satisfied witl1 
cheap, ordinary wine, effectively hand­
cuffed Chilean winemakers and limited 
the scope of their an1bitions. Then in the 

THE CURIOUS 

ABSENCE 
OF PHYLLOXERA 

s of the late 1990s, Chilean vin&­
yards had never been victims 
of the lethal aphid phylloxera, 

which devastated most of the world's 
vineyards in the mid- and late nineteenth 
century. Although Chile's physical iso­
lation, dry soil, and use of flood irriga­
tion may have all helped to protect the 
conntry, phylloxera's absence is not fully 
nnderstood. Some scientists specnlate 
that it's only a matter of time before 
the pest finds a route in, despite the 
Chilean government's strict quarantine 
requirements for plant materials. 
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THE ANDES~ 
---fllllp--

ising up behind many of Chile's 
vineyards are the nuijestic Andes, 
the longest mountain chain in 

the world. The Andean peaks reach 
22,000 feet and are exceeded in eleva­
tion only by the Himalayas. When the 
mountain chain was formed, sedimen­
tary rocks were folded and bent into 
ridges, creating many of the sheltered 
valleys in which Chile's vineyards lie. 

late 1980s, vast changes in the country's 
political, economic, and social climate led 
to considerable domestic and foreign 
investment in the wine industry. In less 
than a decade Chile went from being a 
Third World wine producer to being 
dubbed the Bordeaux of South America. 
Among the first leading European wine 

families to invest were the Torres from 
Spain and the Rothschilds from Chateau 
Lafite-Rothschild in Bordeaux. Within a 
few years, Paul Pontallier, director of 
Bordeaux's Chateau Margaux, and Bruno 
Prats, the former owner of Chateau Cos 
d'Estournel, founded a Chilean winery 
called Domaine Paul Bruno. And from the 
United States, Agustin Huneeus, former 
president of Franciscan Estates, bought 
and developed some of the first vineyards 
in Casablanca, now considered Chile's top 
white wine region. Simultaneously, Chile's 
historic grand \vine firms, such as 
Cousiiio-Macul, Concha y Toro, Canepa, 
Viiia Em1zuriz, Santa Rita, Undurraga, and 
Santa Carolina, spent millions moderniz-
ing U1ei.r winelies and buying state-of-the-
art equipment and new French and 
Amelican oak barrels. At the same time, a 
new type of winery was emerging in 
Chile-the small wine estate owned by a &37 

grower who, instead of selling his grapes, 
decided to market his own brand. 

17te Andes loom above every vineyard, as the grapes flourish in the br ight sun. 
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Remarkably, the success of Chile's 

wine revolution hinged on a bet that the 
United States would become the major 
market for the new, bettei'-Quality Chilean 
wines that nonetheless remained bargains 
when compared to many California and 
European wines. To help ensure this 
would be the case, Chilean producers 
focused their exp01ts on wines already 
extremely popular in the United States, 
especially chardonnay, sauvignon blanc, 
merlot, and cabemet sauvignon. As it 
turned out, the United States has not only 
become the leading export market for 
Chilean wine, but many of the more expen­
sive, premium wines are sold almost 
exclusively there or in Great Britain. A 
case in point is Sefia, an expensive blend 
of cabemet sauvignon, merlot, and car­
menere produced by Calitena, a joint ven­
ture between California's Robert Mondavi 

838 Wmery and Vifla Errazuriz. When the 1995 
vintage was first released in 1998, it cost 
$55 a bottle, about seven times the cost of 
most other Chilean wines being sold in the 
United States at the time (admittedly, it 

was a more sophisticated and better struc­
tured wine). Not surprisingly, Sefia was 
created for the affluent American market, 
and most of the production continues to 
be sold there. Sefia is not alone. ln 1999 the 
1996 vintage of Almaviva, a joint venture 
between Chateau Mouton-Rothschild and 
Concha y Toro, debuted at $70 a bottle. 
There are now several more noteworthy 
Chilean cabemet sauvignons and cabemet 
blends that are expensive by any country's 
standards. Luckily, however, Chile's good­
value \vines show no sign of disappearing, 
even if they no longer carry the rock­
bottom prices they once did. Indeed, 
tl1anks to the continuing quality and value 
of Chilean wines, they now rank a remark­
able third in volume among all imports 
into the United States, behind Italian and 
French \vines. 

CHILE'S WINE LAWS 

L ike the United States, Chile does not 
have a strict system of laws that 

regulate grape growing and winemaking-

Notfarfrrnn the Maipo Valley, the lookout on top of Santa Lucia was established in 1541. 
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READING A CHILEAN WINE LABEL 

Name of the 
winery 

wine DON MELCHOR 

Grape variety 

CAULRNL"I SAUVtl;NON 

Name of vineyard 
MIIII'OVAiuv -------4+-~ District of origin 

I ~97---------------J~ 
Vintage 

I'Ufr..:Tf: AlTO VINl-YARil 

L oh•oO •''"_er_s ----

nothing comparable to the French AppeUa­

tion d'Origine Contr6tee laws, which gov­
ern not only what grapes can be planted in 
specific areas but also details of harvesting 
and vinification. In 1995, for the first time, 
however, new laws went into effect govern­
ing viticultural regions and labeling. These 
were established jointly by the Servicio 
Agricola Ganadero, the Ministerio de Agri­
cultura, and the wineries themselves. The 
laws define appellations and subregions 
and zones 'vithin those regions. 

The 1995 laws also mandate tl1at: 
If a wine is labeled \vith a viticultural 

region, at least 75 percent of the wine 
must come from that region. 

If a grape variety is named on the 
label, the wine must be composed of at 
least 75 percent of the grape named. 

In wines \vith labels specifying a vin­
tage, at least 75 percent of the wine must 
come from that vintage. 

Per1entage of 
al1ohol by volume 

THE LAND, 
THE GRAPES, AND 
THE VINEYARDS 

I f you flipped Chile over into the Nort11ern 
Hemisphere, t11e best vineyards would 

fall roughly at the latitude of North Africa 
or southern Spain. Thanks to the moderat­
ing effect of the Pacific Ocean and the 
Andes Mountains, however, temperatures 
in Chile's wine country rarely rise above 
gooF and summertime nights are cool. 

The vineyards are located in nunler­
ous valleys. The most in1portant of these 
are the Aconcagua and Casablanca valleys 
in the northern part of the country and the 
Maipo, Rape!, Curic6, and Maule valleys, all 
in the center. These central valleys, collec­
tively known as the Valle Central, are sepa­
rated by livers that begin high in the Andes 
and flow to the Pacific Ocean. Of much 
lesser importance are Bio-Bfo and Itata, 

839 
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CHILE 

THE GRAP I:::S O F 

CHILE 

WHITES 

Chardonnay: An important grape. 

Plantings have increased, mostly to slake 

the thirst in the United States far 

inexpensive chardonnay. 

Sauvignon Blanc: Makes light, fresh, 

and agreeable wines. Some wines bottled 

under this name are actually made from 

sauvignon vert, a less prestigious grape. 

Sauvignon Vert: Also known as 

sauvignonasse. Makes a decent but 

unexceptional wine with Raral nates. 

Same Chilean wines labeled sauvignon 

blanc may in fact be sauvignan vert. 

REDS 

Cabernet Sauvignon: Chile's star 

grape. Makes a full range of styles, from 

quaffing wines to fine wines. 

Carmenere: A variety brought to Chile 

in the late nineteenth century from 
Bordeaux where it is no longer prominent. 

The source of goad, medium·bodied reds. 

Some Chilean wines labeled merlot may 

in fact be carmenere. 

Merlot: An important grape. Makes 

goad to very good wines. However, 

mony wines labeled merlot may actually 
be carmenere. 

Pais: Major grope. Chile's first grape 

(brought by Spanish conquistadores) and 

still the most widely planted. Turned into 

rustic jug wines. 

two valleys in the cooler, wetter, swampy 
sou them part of the cotmtry where llistor­
ically, simple jug wines based primarily on 
pais have been made. 

Of all of l11e central valleys, the Maipo, 
known ptimarily for cabemet sauvignon, 
is the most famous. Edged up against tlle 

city limits of Santiago, llle Maipo Valley is 

one of Chile's oldest wine regions and, 
because of its proximity to the capital, 
many \vineries are headquartered tllere. 

The Maipo Valley, along with tlle other 
lllree central valleys, is directly across tlle 
Andes from Argentina's most fan10us \vine 
region, Mendoza. Unlike the arid, extremely 
high-altitude vineyards of Mendoza, how­
ever, the vineyards in Chile's central valleys 
are low in altitude and relatively close to llle 
sea. AIU10ugh tllese valleys do expetience 
cooling effects from the Pacific Ocean, 
tlley are largely protected from extreme 
maritime weal11er by a low-lying range of 
mountains just inland from the coast 

If the Maipo Valley is Chile's most pres­
tigious wine region and one of the most 
histotic, tlle Casablanca Valley is tlle most 
avant-garde and one of the newest. The 
closest to the ocean of any of Chile's wine­
growing valleys, Casablanca has, in tlle 
view of many winemakers, the potential to 
be the source of some of Chile's greatest 
wines. In the 1990s the valley became the 
site of t11e wine equivalent of a gold rush 
as virtually every top winery in Chile 
swooped in, bought land, and began plant­
ing chardonnay and sauvignon blanc. 

North of the Casablanca Valley, tlle 
Aconcagua Valley is llle hottest of all of 
Chile's winegrowing regions, with temper­
atures warm enough to dictate that such 
heat-loving red grape varieties as cabemet 
sauvignon and merlot be grown. 

Although vineyards could be planted 
on tlle hillsides flanking Chile's \vinegrow­
ing valleys (an advantageous scenario for 
U1e production of fine wine), in reality, 
most Chilean vineyards are planted on the 
flat valley floors in fairly fertile soil, which 
along with steady water and sun, makes 
life easy for Ule vines. In the Aconcagua 
and Maipo regions, the soil is often par-
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tially alluvial, the product of ancient river 
beds. Farther south, the soil contains 
more loam and clay. 

As in Argentina, one of Chile's leading 
viticultural assets-the easy availability of 
water-is also the country's downfall as 
far as the quality of the wine is concerned. 
Snow melting on the Andes provides a 
steady supply of water that is channeled 
to the vineyards through a system of dikes 
and canals. Growers who want huge crops 
have no problem achieving them by liter­
ally flooding the vineyards. When the yield 
is high enough, the outcome is thin, bland 
wine. Only since the early 1990s have some 
of the top growers replaced flood iniga­
tion with more controlled and expensive 
drip irrigation in their best vineyards. 

More than twenty varieties of wine 
grapes are grown in Chile. The most widely 
planted, pais (about20 percent of all vines), 
is the source of very basic, largely forget-

table red wines. There are also limited plant­
ings of everything from riesling and pinot 
noir to zinfandel and barbera. But most fine 
wines are based on just four major grapes: 
cabernet sauvignon, chardonnay, merlot, 
and sauvignon blanc. That said, the story 
behind Chilean merlot and sauvignon blanc 
is, as we'll see, a bit more complicated. 

Of all the grapes grown in Chile, cab­
ernet sauvignon is by every account the 
star. Moderately priced Chilean cabemets 
are usually very easy to drink, with soft, 
minty, black-currant and olive flavors and 
a ribbon of smoke floating through them. 
The newer high-priced cabemets are pol­
ished wines with much more concentrated 
and complex flavors and fmner structures. 

Most Chilean chardonnay is generally 
good and straightforward but, with few ex­
ceptions, it's not the sort of wine that makes 
you sit up and take notice. In the 1990s 
chardonnay was extensively planted in 

The aging cellars of the Santa Cat·olina winery and 
( inset) some of the wine1y's 1vo1·kers. 
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Cabemet Sauvignon red 

Chardonnay white 

Merlot red 

Sauvignon Blanc white 

response to the seemingly bottomless 
demand for inexpensive ones in the United 
States. Today, many of these wines are sim­
ple, ligh~ clean, and tasty. Good examples 
include the chardonnays from Calina, Call­
terra, Vui.a Errazuriz, J. & F. Lurton, Santa 
Rita, Veramonte, and Viiia Santa Carolina. 
Among richer, more concentrated, and 
pricier chardonnays, Casa Lapostolle and 
Montes make two of U1e best. 

Chilean sauvignon blanc is fairly 
understated, with none of the dramatic, 
penetrating green flavors of the sauvignon 
blancs from New Zealand or France's 
Loire Valley. And in any case, what is 
called sauvignon blanc in Chile is only 
sometimes true sauvignon blanc. Often 
the wine is actually made from sauvignon 
ve~ also called sauvignonasse (there's no 
way to tell this from tile label). Sauvignon 
vert, slightly floral and, if picked late, high 

in alcohol, lacks sauvignon blanc's jazzy 
herbal tones. 

As for merlot, Chile's examples keep 
getting better and some, such as those 
from Vii'ia Tarapaca and Cousii'io-Macul, 
are concentrated, compelling wines with 
good power behind Uleir flavors. As with 
sauvignon blanc, however, what is called 

17w nineteenth-centu111 Don Melchor estate of Concha y Tom is the crown jewel of the 
winery's holdings. 17te wine111 est.a/e 1.s named for Don Melc/Wl' de Concha y Thro, lite 
winmy's foumlm: 
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THE SPIRIT OF THE DESERT 

hile's famous and traditional distilled 
spirit, Pisco, is made from grapes that 
by law can only be grown in the 

desertllke, high-altitude regions of Atacama 
and Coquimbo in the northern part of the 
country. In some parts of the Atacama no 
measurable rainfall has ever been recorded. 

Pisco can be made from any one or a 
combination of muscat, torontel, and Pedro 
Gimenez grapes, which can grow only 
because snowmelt from the Andes creates 
small rivers that can be tapped for irriga­
tion. The wine is aged for a few months in 

merlot may not be true merlot. Many such 
wines are actually made from carmenere, 
a Bordeaux variety brought to Chile in the 
late nineteenth century and now virtually 
extinct in Bordeaux itself. Again, there is 
no way to determine if a Chilean wine 
labeled merlot is in fact merlot or car­
menere, and in many cases, even wineries 
are unsure of what is actually planted in 
their vineyards. As more Chilean vines are 
correctly identified based on their DNA, 
however, more producers may choose to 
label their wines accordingly and in fact, a 
few already have. 

QUALITY AND COST 

M any Chilean wineries make four or 
more different versions of the same 

wine, each costing somewhat more as the 
level of quality rises (at least this is the the­
ory). There are no official regulations for 
these tiers. Consumers simply guess at 
what they're buying based on the price and 
the sophistication (or lack thereof) of the 
packaging. Terms such as 1·ese1w have no 

wood and then distilled with mountain 
water. Although in Chile Pisco is often 
dnmk straight, in the United States 
it is most often consumed in mixed 
drinks, including 
sours, Pisco marga­
ritas, and Chilean 
manhattans. To 
make a manhatr 
tan, mix two 
parts Pisco with 
one-half part 
sweet vermouth. 

legal definition, althougl1 U1ey're generally 
used on the labels of more expensive wines. 

While it's certainly possible to prefer 
a winery's sin1plest, least expensive wine, 
the most expensive wines, often still good 
values, usually come from the best, low­
yielding vineyards and are aged in French 
and/or American oak barrels. 

G OOD- V ALUE 

CHILEAN M ERLOTS 

¢ '":2') 

r-"' ompored to most French and 
\. • American merlots, those from 
Chile ore a good deal and some remain 
a downright steal. Among the best pro­
ducers of good·value merlot: 

Canepa 

Carmen 

Carta Vieja 

Casa Lapostolle 

Chateau La Joya I 
Concha y Toro 

Cousino·Macul 

La Playa 

Montes 

Santa Rito 

Vina Tarapaca 

843 
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VISITING 
CHILEAN WINERIES 

Anumber of Chile's top wineries, 
including the palatial Cousiii.o-Macul, 

are in the Maipo Valley, just minutes from 
the capital, Santiago. Otl1er wineries well 
wortl1 visiting are within a few hours' d.!ive 
south from Santiago in the Rapel region or 
nortl1 of the city in Casablanca. It is best to 
make an appointment in advance. While 
some English is spoken, it's helpful if you 
can speak Spanish. The telephone numbers 
include the dialing code you'll need when 
calling from the United States. If you're 
calling from within Chile, eliminate the 
011-56. Don't worry that some of the phone 
numbers are longer than others. Chilean 
telephone numbers are not standardized 
the way they are in the States. 

CANEPA W I NERY 

1500 Camino Lo Sierra 
Santiago 
011 -56-2-557-9121 

CASA LAPOSTOLLE 

Kilometer 36 
Camino San Fernando-Pichilemu 
Cunaco 
01 1-56-72-858-281 

Alexandm Marnier-Lapostolle of F'rance 
and her Chilean partne~; Jose Rabat 
Gorchs, heads of Casa Lapostolle, one of 
Chile's newe~· pT~nnium wine~·ies. 

A1·tu1'0 Co1tsiiio (above left), managing 
diTecto1· of Cousiiio-Macul, is of the sixth 
gene~·ation to ntn the hist01ic estate that 
dates f rom the sixteenth centmy. Beside 
him is wine~nake~· Jaime Rios; below, the 
winmy's imp1·essive and extensive aging 
ceUm·s. 

VINA COU S INO-MACU L 

7-1 00 Av Quilin 
Penalolen, Santiago 
011-56·2-284-1011 

VINA SANTA C AROL INA 

1431 Rodrigo de Araya 
Santiago 
011-56·2·238·2855 

V I NA S ANTA RITA 

60 Hendaya 
Las Condes, Santiago 
011-56-2-331 -5222 
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For eoch wine below, the specific region from 1vhich it comes is not eel. 

Whites 
CASA LAPOSTOLLE 

Chardonnay 

Colchagua 
100% chardonnay 

At its best, Casa Lapostolle's char· 
donnay is a big, rich powerhouse of 

('11 .\U:UO~:-JA\ 

Compared to most other Chilean 
chardonnays, this one has real force 
and personality. The French Marnier· 
Lapostolle family, makers of Grand 
Marnier, built a winery in the 
Colchagua district of Chile's Rape! 

ripe tropical fruit overlaid with notes 
of honey and butter plus plenty of toasty oak. 

SANTA CAROLINA 

Chardonnay 
gran resetvo 
Maipo Valley 

A good, bold, juicy chardon· 
nay with refreshing lime and 
lively tropical fruit flavors, 
plus a nice creamy texture. 
Effortless to drink. The grapes 
for this wine come from 
eighty-year-old vines planted 
in the Maipo Valley on the 

foothills of the Andes. Santa Carolina's beautiful cel­
lars, within the city limits of Santiago, date from 1875 
and are a national monument. 

region in 1994 and hired the 
renowned French consulting enolo· 

gist Michel Roland to supervise the winemaking. 

SANTA RITA 
~~------------------Sauvignon Blanc --------------------------resetva 

-.,.,-----
Maule Valley 

1 00% sauvignon blanc 

The best Chilean sauvignon blancs-and this is 
usually one of them-have a style that is totally 
unlike sauvignon blancs from 
California, France, or New 
Zealand. Sweet herbs and wild­
flowers dance in the glass, and 
though the flavors are fresh and 
bright, the texture is soft. Santa 
Rita is one oft he most dependable 
Chilean 1vineries for good-value 
wines with considerable flavor. 

Reds 
C A L ITERRA 

Cabernet Sauvignon 

Maipo Valley 
I 00% co bernet sauvignon 

Here's an inexpensive cabernet sauvignon that is 
generally loaded with per­
sonality. Dynamic earthy 

CALITERRA mushroom and truffie fla­

Cabemet Sauvignoo 
vors are underscored by 
notes of chalk and menthol. _...., 

"·"'" -~·- ~·· The bright fruit soars out of 
lll•llllilllliilll•llll the glass. 

C A SA LAPOSTOLLE 

Mer lot 
Cuvee Alexandre 

Repel Volley . 
approximately 90% merlot, 

10% malbec ------
Lively, focused, and concentrated, top 

<U:tsa 
bpostolle 

~~:~ 
J\\E RLOl 

vintages of Casa Lapostolle's merlot are "'' ' ' •. u., 
pretty unbeatable for balance and , ~ ..•. •· 
power. The rush of ripe, bright black-
berry and boysenberry fl avors is irresistible and the 
texture is soft and inviting. 
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CONCHA Y TORO 

Cobernet Souvig~ 

Don Melchor 

Moipo Volley 

1 00% co bernet souvignon 

Concha y Toro, one of the 
.. . .. fl ..... . largest wineries in Chile, 
1>m: ~IF I c11ow makes oceans of good basic 

wine. But it's the winery's 
top wine-Don Melchor-

, ....... "'" ~ • that's exciting. One of the 
first premium cabernet 
sauvignons made in the 

country, Don Melchor is, when at its best, a mascu· 
line, smoky, meaty cabernet 1vith lots of Old World 
soft, earthy flavors. The wine is named after Don 
Melchor de Concha y Toro, who founded the wine 
estate in 1883. 

COUSINO·MAC....:U....:L:.._~ 

~~ Souvigno_n __ --- 1 Antiguos Reserves __ _ 

Moipo Volley 

1 00% co bernet souvignon 

One of Chile's historic grand 
estates, Cousilio·Macul makes 
Old World-style cabernet 
sauvignons that recall a dif· 
ferent era. In top vintages, 
the estate's Antiguas ReseiVaS 
can be an expansive earthy 
\vine with aromas that hint 
of saddle leather, minerals, 
mint, and spice. Cousino· 

Macul, which was founded in 1870, owns some of 
the most beautiful and prized vineyard land in 
Chile-more than 700 acres that arc now encircled 
by the city of Santiago, which has grown and 
expanded around them. 

MONT GRAS 

Merlo I 

reservo 

Colchoguo 

100% merlot 

This big, juicy, satis· 
fying merlot is one of 
Chile's incredible 
buys. You can expect 
the best vintages of 
the Mont Gras to 
have the density and concentration 
of a \\inc t\vice its price, plus attrac­
tive, spicy, cherry and vanilla fla,·ors 
and a solidly long finish. 

DOMUS AUREA 

Cobernel Souvignon 

Clos Quebrada de Mocul 

Mai_eo Volley 

1 00% cabernet souvig~ 

Ignacio Recabarren, one of 
Chile's top winemakers, is at 
the helm of this relatively 
new winery, which produced 
its first cabernct sauvignon 
in 1996. Powerful, fleshy, and 
packed 1vith thick blackberry, 
black cherry, and cedar fla· 
vors, Domus Aurea is a deli­
cious example of the more 
concentrated, sophisticated, 
and expensive cabcrncts now coming out of Chile. 
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0 
f all the wine-producing coun­
tlies of South America, Argen­
tina seems the most perplexing. 

How does a country manage to 
be the fifth-largest wine producer in the 
world and at the same time make wines 
that very few people, other than the Argen­

tinians themselves, have ever tasted? The 
immediate answer is that until recently 

the country consumed almost all the wine 
it produced. Just a few decades ago U1e 

--1 annual wine consumption per person was 
~ 26 gallons-a figure well befitting the 

country's reputation for knowing how to 

live the good life. (To put this in some per­
spective, annual wine consumption in the 
United States has ranged between a little 
more than 1 gallon and a little more than 
2 gallons per person for several decades.) 

Argentina's healthy thirst was just one 
factor behind the anonymity of its wines. 
Another and perhaps more significant rea­

son had to do witl1 quality. For most of its 
history, Argentina produced rough and 
tumble wines. They were simple, even mun­
dane, but they were also incredibly cheap. 
And Argentinians seemed to like them that 
way. The st01y might have ended there, but 

Soming 22,000feet above sea level, the snowcapped Anclesfol·m a stunning backd?'OpfoT 
A1yentina's vineyaTds. 
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ARGENTINA 

THE QUICK SIP ON 

ARGENTINA 

• Argentino's considerable wine produc­
tion (it's fifth in the world} has in the post 
centered almost exclusively on fairly neu­
tral, inexpensive table wines that were 
blends of many different grapes. Only 
since the mid-1990s has Argentino begun 
to develop a fine-wine industry. 

• Argentina's most interesting wine is 
molbec, o red wine that is far more deli­
cious when mode in Argentino than in 
its native Bordeaux. 

• Such international varieties as char­
donnay and cobernet souvignon repre­
sent the most rapidly growing segment 
of the Argentinian wine industry and 
are intended almost exclusively for export. 

a so late in the twentieth century, fate, politics, 
and changing societal mores intezvened. 
As it did virtually everywhere else in the 
world, wine consumption in Argentina 
began to drop. By 1997 Argentinians were 
drinking dramatically less wine than they 
once did- a comparatively modest 10.4 
gallons per person per year. At the same 
time, Argentina found itself at the end of 
nearly a century's w01t h of political insta­
bility and economic depression, during 
which time inflation often soared over 
1,000 percent and the country wobbled 
under a series of power-hungry military 
governments. By the 1990s, despite the 
fact that Argentina was economically and 
politically stable for the first tin1e in 
decades, leading wineries, like many 
Argentinian businesses, found themselves 
in dire need of capital and new markets. 

In Chile, its neighbor across the 
Andes, Argentina found the blueprint for 
a solution. Chile had virtually reinvented 

its wine industry by improving the qual­
ity of its wines, recrafting some of them 
to fit intem ational tastes, pricing those 
wines higher, and then exporting them, 
especially to the United States and Great 
Bti tain. Argentina's most progressive 
wineties decided to do the san1e. Since 
then, the changes within the Argentinian 
wine industry have been slow but steady. 
Large foreign wine companies, mostly 
from France and the United States, are 
beginning to invest in Argentina. French 
and American consultants are being 
hired to help modernize Argentinian 
wines. New-oak barrels and tempera­
tu re-controlled stainless steel tanks (the 
indispensable tools of modem winemak­
ing) are being purchased. Thus, while 
many Argentinian wines remain utterly 
basic and rustic, or even tired and dried 
out as a result of poor winemaking and 
inferior equipment, the emergence of a 
group of modem, higher quality, higher 

Tens of thousands of bollles ofmalbec rest 
in the caves of Trapiche, a huge wine1y 
owned by Argentina 's wine giant, Pe1iajlo1: 
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Ha1·vesting in A1yentina has been done in essentially the same way for centU?·ies, although 
tn.tcks mlher than horses now luutl the grapes to the wine1y. 

priced wines represents a whole new 
world of possibility. Of course, the suc­
cess of these modem wines means that 
even more of them are being made. And 
exported- in 1994, Argentina exported 
389,000 gallons of wine to the United 
States. Just four years later that figure 
was 3.3 million gallons. (This is still con­
siderably behind Chile, which in the 
same year exported 12.6 million gallons 
to the United States.) As is true in Chile, 
many of these modem wines are aimed 
almost entirely at affluent export mar­
kets, principally the United States. The 
most striking exan1ple of one of these 
wines is Iscay, a malbec-merlot blend 
made by Bodegas Trapiche with the help 
of renowned Bordeaux consultant 
Michel Rolland. In 1999 the first Iscay 
was released at a price of $50 a bottle, 
even though most other Trapiche wines 
sold at the tin1e for less than $10 a bottle. 
Argentina has often been called the wine 

world's sleeping giant. It appears the as1 

sleeping giant has woken up. 
At more tl1an a mi.llion square miles, 

Argentina is the second-largest country in 
South America, after Brazil. From the 
Tropic of Cap1icorn in the north, the coun­
try extends southward to the tip of the con­
tinent, just 600 miles from Antarctica. 
Argentina's western border with Chile lies 
along the crest of the Andes. From these 
m<Jjestic peaks, the highest in the 
Americas, the country slopes downward 
until it meets the Atlantic Ocean in the east. 

Winemaking began here, as it did in 
Chile, in the latter part of tl1e sixteenth 
century with Spanish missionaries and 
conquistadores who brought vines with 
them from Spain. While some of these 
vines came directly from the Old World, 
others were brought to Argentina on expe­
ditions from Peru and Chile, which in turn 
received some of their grapevines via 
Mexico. Numerous types of vines were 
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The stately facade of Bodega y Cavas de Weinert, considered by many people to be 
A1yentina 's bestwine1y. 

imported, but ironically the one that 
would have lasting importance was the 
one refen·ed lo by the Spanish fathers as 
simply the common black grape. From the 
common black grape evolved three 
closely related grape vmieties, all of which 
made relatively crude wine: Argentina's 
criolla, Chile's pais, and California's mis­
sion. While criolla m1d pais went on to 
form the foundation of South American 
wine production for the next 300 years, 
mission was a leading red grape in 
California only unW phylloxera arrived in 
the 1890s, after which most mission 
grapes were never replanted. 

Though the early Spanish settlers 
planted vines on tile Argentiniail coast as 
well as inlMd, it soon became apparent 
tllat tile sunny, dry foothills of tile Andes 
were an ideal location. Employing a sys­

tem of dan1s and canals begun hw1dreds 
of years before by the Incas and oilier native 

lndiMs, tile em·ly missionmies lemned to 
use snowmelt from tile mountains to irri­
gate what otherwise would have been a 
virtual dese1t. With a constant supply of 
water, vineyards nourished. 

In the 1820s, \vitll the ending of Spanish 
colonial rule, waves of Europeail immi­

grants-mostly from Italy, France, Md 
Spain-came to Argentina bringing vines 
with them. They were followed in the 
1890s by a second wave of French, Italians, 
Md Spaniards, many of whom were from 
wine-producing regions and were escap­
ing the phylloxera epidemic, which had 
ravaged tile vineyards of the Old World. 
For all of these immigrants, wine was an 
integral part of daily life. In Argentina, 
tlley found a place where wine could play 
a sin1ilar role. ln 1885 the fi rst railway 
linking Argentina's premier wine region, 
Mendoza, witll Buenos Aires was fmished, 
opening access to a huge new market of 
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wine drinkers. By 1900 Argentina had the 
beginnings of a massive wine industry. 

There are now some 1,500 wineries, 
including hundreds of small producers that 
sell only bulk wine for blending. Despite 
this nun1ber, tJ1e industry is dominated by 
two large companies: Penaflor and Bodegas 
Esmeralda. With a production of 13 million 
cases annually, Penaflor is one of the 
largest wine companies in the world. More 
than 40 percent of all basic Argentinian 
table wine, most of it sold in cartons, not 
bottles, is made by tile company under sev­
eral different brand names. Penaflor also 
owns tl1e higheicquality brand Bodegas 
Trapiche, known in the United States 
mostly for good-value wines. Bodegas 
Esmeralda, more focused on premium 
wine, is the parent company of Catena, 
widely considered one of tJ1e most progres-

The large wooden casks, like this one, at 
Valentin Bianchi m·e cm·ueclwith the wo1·cls 
El Vino es Vicla-Wine Is Life. 

sive wineries in the country, and its 
modem-style wines are consistently some 
of Argentina's best But when it comes to 
producing truly extraordinary wines, one 
bodega above all stands out-Bodegas y 
Cavas de Weinert. No other bodega comes 
close to consistently producing wines of 
such nuance, compleJdty, and richness. 
When aged, these cedary, leathery, utterly 
supple wines are easily mistaken for older 
vintages of top Bordeaux. Weinert's best 
wine, Cavas de Weinert, a blend of caber­
net sauvignon, malbec, and merlot, can be 
nothing short of stunning. 

In addition to modernizing winemak­
ing techniques and viticultural practices, 
the top wineries in Argentina are also 
beginning to focus more heavily on certain 
grape varieties. Though criolla and cereza 
are still the grapes that lead in acreage, 
their popularity is declining, and Argen-
tinian wineries are moving steadily into the as3 

world of international varieties, including 
chardonnay, cabemet sauvignon, and mer-
lot. Each of these grapes can produce 
good, and sometimes very good, wine in 
Argentina, but t11e cow1try's real star is mal-
bee, a variety that, in its home Bordeaux, 
ranks well below cabemet sauvignon and 
merlot in quality. In Argentina, however, 
malbec can broach magic. 

ARGENTINA'S 
WINE LAWS 

A !though wine exports and grape pro­
duction in general are monitored by 

its Institute Nacionale de Vitivinicultura, 
Argentina, like the United States, does not 
have a strict system of laws regulating 
grape growing and winemaking. There are 
no rules similar to the French AppeUation 
d'Origine Cont1·otee laws, governing what 
grapes may be planted in which regions 
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with details for their cultivation and how 
wine should be made from them. There 
have, however, been a few industry­
sponsored attempts to define specific viti­
cultural regions and these attempts will 
probably continue. As for labeling regula­

tions, if a grape variety is named on the 
label, 80 percent of the wine must be com­
posed of that grape. 

THE LAND , 
THE GRAPES, AND 
THE VINEYARDS 

Argentina's wine regions are in the 
west central pa1t of the country, 

scattered across the foothills of the Andes 
at elevations ranging up to 4,900 feet 
above sea level, making these some of the 
highest-altitude wine regions in the world. 

erally flood the vineyards, thereby supply­

ing the vines with so much water that 
huge yields can be achieved. In the 1970s, 
when Argentinian consumption was s till 
high and dht cheap wine still reigned, 
there were repmts of yielcls surpassing 22 
tons per acre, an astounding amount that 
surely strained the realm of possibility for 

grapevines. (Yields in top wine-producing 
regions, such as Bordeaux or the Napa 
Valley, have histmically been the equiva­
lent of 2 to 5 tons per acre.) No wonder 
the wines were thin, bland, and rustic. 
Many Argentinian wines are still the prod­

uct of high yields, but all of the wineries 
making the best wines in the country now 
limit the extent to which they irrigate. 

Like Chile, Argentina has never been 
the victim of phylloxera, the plant aphid 
that devastated many of the world's vine-

(Chile's major wine regions are directly yards in the mid- and late-nineteenth cen-
as4 across the Andes; close to the Pacific tury and showed up again in the 1980s and 

Coast, they are therefore considerably 1990s, destroying many vineyards in the 
lower in elevation.) With the exception of 
Rio Negro in southern Patagonia, Argen­

tina's wine regions all have a semideseJt­
like climate, with copious amounts of 

intense sunlight-some 320 days per year 
on average- and rainfall that rarely 

exceeds 8 to 10 inches per year. The bone­
dry air means that Argentinian vineyards 

are mostly free of fungal diseases, virtu­
ally eliminating the need to spray preven­
tive chemicals. The flip side, of course, is 
that Argentinian vineyards rely heavily on 
irrigation, a fact that has been both a 
blessing and a curse. 

Irrigation can be a blessing because, 
unlike rainfall, the amount of water the 
vines receive can be limited and timed so 
that the vines only get water during cer­
tain c1itical phases in their growth cycles. 
But in Argentina, as in Chile, inigation has 
mostly been used in a different way, to lit-

western United States. It's not entirely 
clear why Argentina and Chile have been 

A 1·eligiou.s niche in lite v ineyards of 
Valent.in Bianchi. 
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--------------------
THE GRAPES OF 

ARGENTINA 

WHITES 

Chardonnay: Major grope especially for 

exported wines. Wine styles range from 

simple to toasty, ooky imitations of 

California chardonnays. 

Chenin Blanc: Used as a blending grope or 

as the bose for inexpensive sparkling wines. 

Criolla and Cerezo: Argentino's most 

widely planted gropes, descended from the 
gropes brought by Spanish conquistadores 

and missionaries in the sixteenth century. 

Both of these ore actually pink-skinned 

varieties used to make coarse, blond white 

wines blended with other varieties and sold 

in jugs or ca rdboard cartons or in bulk. 

Moscatel de Alejandria: Also known as 

muscat of Alexandria. Widely planted for 

use in cheap blends. 

Torrontes: Argentinian specialty. Makes 

delightful, spicy, perfumed wines. 

spared, though both countries are rela­
tively well isolated, bordered as each is by 
ocean, desert, and the soaring Andes. Even 
the phylloxera that do manage to get in 
have a difficult time thriving in soil that is 
routinely flooded for irrigation. In addi­
tion, Argentina's extremely dry climate and 
fairly sandy and gravelly soil may have 
helped impede the pest. Because phyllox­
era has never been a factor in Argentinian 
viticulture, most vines still have their own 
roots; they have not been grafted onto 
American rootstocks as are most other 
vines worldwide. Nonetheless, most vint­
ners are not keen on taking any more 
chances. New vineyards, as a result, are 
often planted on rootstocks. 

REDS 

Barbera, Bonarda, Sangiovese, and 

Tempranilla: Varieties planted by early 

Italian and Spanish immigrants. These ore 

used mainly in inexpensive blends that ore 

sold in jugs and cartons, though sometimes 

they ore mode into varietal wines. 

Tempronillo is the Argentinian spelling of the 

Spanish tempronillo. 

Cabemet Sauvignon: Important red 

mainly intended for the export market. Its 

wines con range from simple to powerful 

and sleek. 

Malbec: Argentino's most important and 

impressive red . Con makes wines of 

surprising grip, depth, and velvety texture. 

Merlot: While less prestigious and less 855 

successful than cobernet souvignon, merlot 

still o source of good-value wines mainly for I 

the export market. _j 

Argentina has four major wine regions, 
the most important of which is Mendoza, 
followed by San Juan, La Rioja, and Salta. 
Minor regions include two small districts, 
Jujuy and Catamarca near Salta in the 
north and Rio Negro, the farthest south. 
Because Argentina is in the Southern 
Hemisphere, Rio Negro is the coolest of 
U1e country's wine regions. 

Mendoza is more than just the leading 
wine region, it is the heartbeat of the 
Argentinian wine industry. Virtually all of 
the wineties of any importance are to be 
found here. The region lies directly east of 
Buenos Aires, upon the foothills of the 
Andes roughly 1,000 miles inland from the 
Atlantic Ocean. The vineyards, some of 
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the highest in the cotmtry, are stunningly 
framed by the motmtains, snowcapped 
year rotmd. Given the region's size, it's not 
surprising that 70 percent of all Argen­
tinian wine is made in Mendoza. With 
more than 360,000 acres planted with 
grapes, Mendoza is quite a bit larger than 
Bordeaux, itself a fairly large wine region. 
Australia and New Zealand combined 
have considerably fewer vines than 
Mendoza. In fact, the vineyard acreage of 
this one Argentinian region alone is equal 
to a bit less than half of all the vineyard 
land in the United States. Within Mendoza, 
the two most important subregions are 
L~an de Cuyo and Maipu. 

The most famous grape in Mendoza is 

malbec. Why the grape is so much more 
successful here than in Bordeaux is not 
entirely understood, but the wines made 
from Mendoza malbec have a grip, struc-

ARGENTINIAN 
WINES 

Cabernet Sauvignan red 

Chardonnay white 

Malbec red 

Torrontes white 

ture, and density rarely found in \vines 
made from malbec in Bordeaux. For this 
reason, the percentage of mal bee in most 
Bordeaux wines is small, usually well 
tmder 10 percent, while in Argentina, mal­
bee is compelling enough to be made into 
a wine on its own or blended with small 
amounts of cabemet sauvignon. (Malbec 

Vines grow pmfusely in Argentina 's climate, where i t's sunny, 
the a iT is d1y, and the water available f or in·igation is plentiful. 

Hen•, harvest workers in the vineyards of Bodega y Cavas de Weinert load a truck 
with small crates of just-picked grapes. 
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is also the most important grape in the 
southwestern French region of Cahors, 
where it is usually blended with tannat, a 
darkly colored, very tannic grape variety, 
as well as with merlot.) 

Argentina's second most important 
wine region, at least in terms of volume, is 
San Juan. Farther n01th than Mendoza, 
San Juan is considerably hotter, with sum­
meitime temperatures that can approach 
ll0°F. Because of the heat, most of the 
grapes planted here are of lower quality 
and are planted for high yields. Many of 

them ultimately end up not as Argentinian 
wine but as grape concentrate sent to 

Japan or as base material for distilling into 
brandy. As for the other regions, La Rioja is 
Argentina's oldest wine-producing region. 
It specializes in white wines made from 
the torrontes grape. Of Salta, Jtijuy, and 
Catamarca, Salta is the most inlpor-
tant, again specializing in wines 
made from torrontes as well as 
cabernet sauvignon. And Rfo 

Negro in the much cooler south 
is a fruit-growing area that is 
!mown mostly for white wines and 
many of Argentina's sparkling 'vines. 

Argentina is primarily a red >vine 
country. About 60 percent of tl1e total pro­
duction of fine wine is red, and red wines 
in general are more compelling and flavor­
ful than whites. There is also a fairly sig­
nificant sparkling wine industry, with such 
prestigious Champagne houses as Moet & 
Chandon, Piper-Heidsieck, and Mumm 
having Argentinian subsictiaries. 

Argentina is home to about twenty 
grape vruieties. Besides malbec and the 
abundant criolla and cereza, a handful of 
Italian and Spanish varieties brought by 
inmligrants in the nineteenth century 
grow there. These include moscatel de 
Alejandria, barbera, bonarda, sangiovese, 

The s taff of Bodega La Ruml sumding in 
f1'0nt of I he bodegas wine museum. 

and tempranillo, spelled tem­
pranilla in Argentina, most of 
which ru·e used as compo­

nents in inexpensive jug 

blends, although sangiovese is 
beginning to be made into a varietal 

wine on its own. Among white grapes, 
the most fascinating by far is torrontes, a 
grape t11at the Argentinians feel chauvin­
istically proud of since it grows almost no 
place else in the world. Torrontes makes 
flowery aromatic wines reminiscent of 
gewi.irztrantiner, only lighter. As for the 
international vruieties, many of the top 
Argentinian wineries are focusing heavily 
on good-value chardonnays and these 
wines can be very attractive. Cabernet 
sauvignon is also promising, with the 
best wines having an almost Bordeaux­
like structure. As elsewhere in the New 
World, Argentinian wines are labeled 
accorcting to their variety. 

t-----
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VISITING ARGENTINIAN 
WINERIES 

M ost of Argentina's wineries are 
located in the province of Mendoza, 

approximately 600 miles west of the capi­
tal, Buenos Aires. You'll find a couple of 
wineries here that weren't highlighted ear­
lier; they are interesting to visit and their 
wines are certainly worth trying. Appoint­
ments for tours and tastings should be 
made in advance. While some English is 
spoken, knowledge of Spanish is helpful. 
The telephone numbers include the dialing 
code you'll need when calling from the 
United States. If you're calling from within 
Argentina, eliminate the Oll-54 and add a 
zero before the next number. 

B ODEGA N ORTON 

Kilometer 23.5 Rule Provincial 15 
Perdriel, Lujan de Cuyo, Mendoza 
011 -54-261-488-0480 

BODEGAS E SMERA L DA 

4565 Guatemala, Buenos Aires 
0 11-54-148-332-2080 
in Mendoza, 01 1-54-262-342-9437 

B O D EGAS TRA PICHE 

Nuevo Mayorga s/ n 
Coquimbito, Moipu, Mendoza 
0 11-54-261-497-2388 

E SCOR I H U E L A ·GASCON 

1188 Belgrono 
Godoy Cruz 550 I , Mendoza 
0 11·54-261 -424-2282 
The winery also has a famous 
restaurant on-site. 

E TC H ART 

Kilometer 12.5 Rule 40 
Luja n de Cuyo, Mendoza 
0 11 ·54-261-488-0223 

F I NCA FLICH MAN 

800 Munives, Barranco 
Moipu, Mendoza 
011 -54-261-497-2039 

PERFECTING 
THE RED WINE 

WITH MEAT RULE 

In no other country in the world is 
beef as celebrated, or as much a 

part of doily life, as it is in Argentino. 
Argentinians eat beef in every form­
breaded, fried, rolled, stuffed, chopped, 
combined with raisins, olives, and 
eggs in empanodos, and perhaps most 
irresistibly of all, right off the porilla, or 
grill, as port of the Argentine asado. 
The word asado means roast meal, but 
everyone agrees that asado is really a 
no-holds-barred barbecue. Beef in fact 
is so much a part of Argentine cuisine 
that Argentinians hove the highest beef 
consumption in the world-in 1999, 
I 03 pounds per person (the United 
Stoles was third highest with 69 
pounds per person). Argentine beef is 
relatively lean, with a pronounced Ao· 
vor that Argentinians soy is the true 
beef flavor, oHributoble to the fact that 
the coHie feed on grasses as they roam 
over enormous expanses of land rather 
than being faHened in feed lots and 
fed growth hormones. And what do 
the Argentinians drink with their national 
culinary treasure? Their national vinous 
treasure: malbec. 

In Atyentina, grilling meat f or an 
asado (barbecue) is serums 
&usiness. 
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T HE ARGE NTINIAN WINES TO KNOW 

~ 

For each wine below, the specific region j)'Oln which it comes is not eel. 

White 

BODEGA LURTON 

Torrontes 
Mendoza 
I 00% torrontes 

One of the most exciting new 
wine companies in Argentina, 
Bodega Lurton is owned by Jacques and Fran~ois 

Lurton, sons of one of Bordeaux's highly respected 
chAteau owners, Andre Lurton. Bodega Lurton is 
now making some of Argentina's boldest, freshest, 

~ 
and most intriguing wines, includ­
ing this beautiful, light, floral 
torrontes, with its fresh litchi and 
tangerine flavors. Look, too, fo r 
the Bodega Lurton chardonnay, 
which at its best, is Argentina's 
most elegant chardonnay, with 

lovely baked pear and creme briilee flavors. 
Unbelievably, in 2000 the cost of these terrific wines 
was $5 and $6 per bottle, respectively. 

Reds 

BODEGA NORTON 

Mal bee 
Mendoza 
100% malbec 

MA L BEC 

Among all of Argentina's 
moderate- to low-priced wines, 
those of Bodega Norton stand 
out for being consistently satis­
fying. Though simple and rus­
tic, the malbec is fu ll of the 
flavor of juicy red berries 
and aromas that suggest 
smoked meats. Equally 
good is the winery's ,... __ .._.11, ..... ,. ,.. ..... "~ 

,.,.,.,:;--•""· "'- ,,.. cabernetsauvignon, with 
its dried cherry charac­

ter. And it's hard to beat the winery's 
soft, smoky merlot. These are wines for 
pizza, not pate. 

BODEG A Y C AVAS DE WE I NERT 

Coves de Weinert 8 5 9 

Mendoza 
approximately 70% cabernet sauvignon, 

20% mal bee, and 10% merlo:.;t _____ _ 

Weinert, as it is simply known, makes the best 
wines in Argentina. These include a very fine 
mcrlot and cabernet sauvignon plus Carrascal, a 
sensational malbec, merlot, and cabernet sauvi­
gnon blend that must rank as one of the great 

bargains worldwide. But Weinert's most 
impressive wine of all is Cavas de Weinert, 
an enormously complex wine with mesmer­

izingly sweet, voluptuous 
blackberry fruit flavors 
permeated by vaniUa, 
cigar box, and saddle 
leather aromas. Other 

than older wines from 
Weinert's library (which 

are released from time to 
time), Cavas de Weinert is the 
bodega's most expensive wine. 
Even so, if it were from France or 

~ California, it would undoubt-
....-;,.. edly sell for three to five 

.a __./ times as much. 
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BODEGAS TRAPICHE 

I~ 
Mendoza 
50% molbec, 50% merlot 

TRAPICHE" 
&1\¥ 

When the very large and well­
respected Bodegas 'IJ-apiche released 
its first Iscay in 1999, eyebrows rose 
and heads turned. lseay (which means 
two in Quechua, the language of the 
Incas; a reference to the two grapes 
that make it up) was priced at $50 a 
bottle, considerably more than most 
other Argentinian wines, many of 
which cost $6 to $10 at the time. But 

............ -·-----·----·--·--­-- ·---... _ ... __ _ 
----·---· -------....... _ .. _.,. -----
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lscay comes with more star power than 

most wines. The grapes are grown in 'IJ-apiche's two 
best vineyards, and the wine is made under the 
guidance of consulting winemaker Michel Roland, 
one of Bordeaux's most famous enologists. As for 
quality, lscay is beautifully structured, with classic 
cassis and leather aromas and flavors and fairly 
massive tannin. Its plump core of soft fruit is remi­
niscent of a topflight California merlot. 

FELIPE RUTINI 

Mol bee 
reservo 

Mendoza 
100% molbec 

In top years, justa hint of oak graces this 
otherwise fmnly structured malbec with 
its evocative chocolate-covered cherry, 
espresso, and tobacco aromas and fla­
vors. Felipe Rutini is a special brand 
owned by Bodega Ia Rural (the rural 
one), which was founded in 1885 by 
Felipe Rutini, son of a winemaking fam­
ily from the Marche region of 
Italy. Today, Rutini's grandson 
runs the winery, which is 
co-owned by Catena, one 

of Argentina's most progressive and 
modern wine companies. 

TAPIZ 

Mol bee 
reserve 
Mendoza 
100% malbec 

Owned by the large United 
States wine firm Kendall­
Jackson, the brand Tapiz was 
created in the early 1990s to 
supply export markets with tasty 
moderately priced wines. The 
spicy blackberryish malbec 
reserve definitely fits the bill. 
Boldly flavored and more con­
centrated than many wines cost­

TAPIZ 
aeURY[ H ALDtC 

ing twice the price, it is made from malbec grapes 
that come from vines 75 to 120 years old. 

VALENTIN BIANCHI 

Cabernet Sauvignon ________ _ 
San Rafael 
approximately 80% cabernet sauvignon, 
20% malbec and m.:..e.:..r.:..lo::_t __ _ 

One of the older family-run 
wineries of Argentina, Valentin 
Bianchi makes extremely well­
priced reds, the best of which, 
like this cabernet sauvignon, can 
have firm structures and good­
tasting fruit. The cabernet in 
particular tastes more expensive 
than it is and has satisfying 
blackberry and black cherry fla­
vors laced with leather and spice aromas. San 
Rafael, a subdistrict in the southern part of Men­
doza, is a fairly large \vine-producing area. 

In many wineries, carved statues 
of saints watch over the 

winemaking, provicling a 
lit Ue divine help. These 

antique statues m·e pa1·t of 
Bodega la Ruml's museum 

collection. 





GLOS SARIES 

Glossaries 
K 

've provided here a main glossary with a com­
prehensive set of definitions _for common 
English wine words and extensive glossanes 

for French, Italian, Spanish, and Gemum and 
Austrian wine temlS. You'll also find glossaries for 
the most important Portuguese, Hungarian, and 
Greek tenns. Words appearing in all CAPITAL LET-

Main Glossary 
A 
Acetaldehyde: Produced naturally during FER­
MEr<rATION, aceLaldehyde is a colorless volatile 
subsLance with a pungent odor. It is an asset in 
slightly oxidized (see OXIDATION) 'vines, such as 
Sherry, but a detectable an10unt in table wine is 
considered a flaw. 
Acetic: A negative description for a \vine \vith an 
unpleasant, sharp, vinegar-like smell and taste. A 
wine becomes acetic as a result of the presence of 
acetobacter, a bacteria ll1at causes the natural 

862 conversion of wine to vinegar by producing acetic 
acid in the presence of air. See VOLATILE ACIDm. 

Acid: A natural component of wine; responsible 
for the zesty, refreshing qualities of some, acidity 
also helps wine to age. Wines with the proper 
amount of acid relative to their ALCOHOL content 
are vibrant and lively to drink. Wines wiU1 little 
acid relative to the alcohol are the opposite: F1.AT 
and blowsy. Wines with excess acid taste sharp 
and biting. There are multiple acids in 'vine, the 
tl1ree most important of which-tartaric, malic, 
and citric-all come from U1c grapes. Other acids 
may be produced during FERMENTATION. 
Acidification: A process practiced in wann wine 
regions whereby a winemakcr adds ACID to grape 
MUST before FER.\tEIITATION in order to boost a natu­
rally low level of acidity, in hopes of creating a 
more balanced wine. Acidification is legal and 
widely practiced in many parts of the world, includ­
ing California Also called acidulation. 
Acidity: See ACID. 

Aeration: The process of intentionally exposing 
wine to oxygen to "open up" and soften it. Aeration 
occurs during the winemaking process, as when 
wine is poured or racked (sec RACKING) from barrel 
to barrel, but it may also take place at serving time, 
as when a young 'vine is poured into a carafe or 
decanter or even just S\virled in the glass. 

TERS arc cross-referenced within the main glos­
sary or the glossaries for the individual countries. 
The French glossary begins on page 875, the 
Italian on page 878, ll1e Spanish on page 880, U1e 
Portuguese on page 881, the Gennan and Austrian 
on page 881, the Hungarian on page 884, and the 
Greek on page 884. 

Aftertaste: See tlNISH. 

Aging: The process of intentionally holding a 
wine for a period of time so tlmt the components 
in it can integrate and the wine can grow softer 
and possibly more COMPLEX. Wines are generally 
aged first in a barrel and later in bottles, since 
wines evolve differently in each vessel. The length 
of time any wine is aged is initially up to the pro­
ducer, though many of the top European wines by 
law must be aged a certain minimum number of 
months or years. Most wines worldwide are not 
aged at all. 

Alcohol: During ~'ERMENTATION, yeasts convert the 
natural sugar in grapes to alcohol (also known as 
ETHANOL Or ~;rii\'L ALCOHOL) and CARBON DIOXIDE. 
The riper the grapes, U1e more sugar they contain 
and the higl1cr the potential alcohol content of U1e 
wine will be (see How Wine Is Made, page 30). 
Wines with low alcohol (Gem1an rieslings, for 
example) arc UGfiT-BODIED; wines witl1 high alco­
hol (many California chardonnays) are FLU­

BODIED and almost CHEWY. When a high alcohol 
wine has too little ~1!UIT and a low ACID content, it 
tastes out of BALANCE and gives off a nor or slightly 
burning sensation in your mouth. 

Alcohol by Volume: The percentage of tl1e ALCo­
HOl. content by volume in a wine must, by United 
States law, appear on every wine label. However, 
because alcohol can be difficult to measure pre­
cisely and because wineries often need to print 
U1eir labels before t11cy know the exact alcohol 
content, the percentage stated on the label need 
only be accurate within 1.5 percent as long as the 
amount is not more than 14 percent. If greater 
than 14 percent, it must be accurate to within 
I percent. For exan1ple, a 'vine labeled 12 percent 
alcohol by volume may contain anywhere from 
10.5to 13.5 percem alcohol. 
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Aldehydes: Produced as I'ERMENTATION converts 
sugar to ALCOHOL, aldehydes contribute to the flavor 
and quality of wine but in excess are w1desirable. 

A.mpelography: The science of the identification 
and classification of grapevines according to their 
physical properties, such as the size and shape 
of their leaves and grape clusters. Increasingly, 
grapevines are also being identified by DNA fin­
gerprinting. 

Anthocyanins: The red pigments in grape skins 
and wine. 

Appearance: One of the categories by which a 
wine can be judged by sensory evaluation, gener­
ally including an assessment of clarity and coLOR. 

Appellation: In general conversation the word 
appellation is often used simply to indicate the 
place where the grapes for a given wine were 
grown and subsequenlly made into wine. Tech­
nically, however, the word has much broader sig­
nificance and importance. For this we must 
understand the historical underpinnings of the 
appellation concepL Let's consider, for example, 
the French system !mown as Appellation d'Origine 
Contr61ie, often abbreviated as AOC (see page 
116). France's AOC regulations have become l11e 
world's model for laws that define and protect geo­
graphically named wines, spirits, and even certain 
foods. For any given wine the AOC laws stipulate, 
among other lllings, the precise area where the 
grapes that make the wine can be grown, U1e grape 
varieties that the 1vine can be made from, the per­
missible YIELD, aspects of VITICULTURE, sucll as 
PRUN ING and irrigation, the minimum alcoholic 
strength of the 1vine, plus various details of how 
the 1vine can be made. For a given Frencll 1vine to 
carry an appellation, it must meet all of the crite.ria 
set down in the AOC laws. Multiple appellations 
can exist within a larger appellation. For example, 
Margaux is an AOC 1vithin the AOC llaut-Medoc, 
which itself is an AOC wil11in the larger AOC 
Bordeaux. The AOC laws evolved progressively, 
beginning in the 1930s. Today, most European 
1vine-producing countries have simi.lar, fairly strin­
gent systems that define and govern the 1vines pro­
duced. In the NEW WORLD, including l11e United 
States, regulations de.fi.ning ll1e geographic bound­
aries of wine-producing areas arc more recenL 
While New World regulations may specify the 
boundaries of a given place, such as U1e Napa 
Valley, they rarely stipulate or regulate details, 
such as grape varieties, pem1issible yields, or how 
tl1e 1vine can be made. Sec also AVA-

Aroma: A term broadly used to describe a wine's 
smell. Technically, however, the smell of any wine 

is divided into the aroma, the smell that derives 
from the grapes, and the BOUQUET, a more complex 
smell U1at a 1vine acquires after AGING. 

Aromatic: A positive description, indicating that 
a wine has a pronounced AROMA. Some VARIETAL 

wines, sucll as muscat and gewiirltraminer, are 
well !mown for being especially aromatic, often 
having SPICY ancVor floral (see Fl.OWERY) scents. 

Astringent: A term describing the ~IOI.IlliFEEL of a 
wine 1vith a considerable amount of TANNIN; a dry 
sensation provoked by some wines and certain 
foods, such as walnuts. Often used negatively to 
describe red 1vines with a lot of green or unripe 
tannin. Excess astringency is unpleasant and 
causes the mouth to pucker. 

Autolysis: The decomposition of spent yeast 
cells by enzymes they contain. When a wine is SUR 

UE, or on the LEES, it is left in contact with the 
spent yeasts that performed the I'ERMENTATION. As 
the yeast cells break down, ll1ey impart, for rea-
sons not fully tmderstood, an extra dimension of 
flavor, VISCOSITY, and complexity to U1e wine. 

AVA: The acronym for American Viticultural Area 
An AVA is defined as "a delin1ited grape-growing 
region, distinguished by geographical features, the 
boundaries of which have been recognized and 863 

defmed." On United States 1vine labels such place 
nan1es as Napa Valley, Sonoma Valley, Columbia 
Valley, and so on are all AV As. There are now more 
U1an 140 AV As in the United States. 

Baked: Negative term used when a table wine's 
ARmiA ancVor flavor seems overripe, caramel-like, 
or even burnt Poorly made table 1vines allowed to 
get too warm or to become oxidized often taste 
baked (see OXIDATION). For certain 1vines, sucll as 
Sherry and Madeira, however, some "bakedness" 
is considered appropriate and positive, especially 
when combined 1vith the 1vines' tangy nuttiness. 

Balance: An equilibriun1 among t11e components 
of a wine (ACID, ALCOHOL, FRUIT, TANNIS, and SO on) 
such that no one cllaracteristic stands out like a 
sore thumb. Great wines have balance. Also 
referred to as integration. 

Barrel-Fermented: Used to describe a wine­
usually a white-that has undergone FERMENTATION 

in small oak barrels as opposed to in more neutral 
large casks, cement vats, or stainless steel tanks. 
Fermentation in a small barrel can impart a richer 
flavor and creamier texture to some wines, tJ10ugll 
tl1ese characteristics may be acquired at the 
expense of U1e 1vines' FRUIT. To mitigate against 
too intense a barrel-fermented character, wine-
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makers can usc older barrels, larger barrels, 
and/or fennent only a portion of the wine in bar­
rels and then BLEND this portion witl1 wine tl1at has 
not been banel-fe1mented. 

Bentonite: A type of light clay, usually from the 
United States, mixed into wine to fine or clarify it 
(sec FINING). As the bentonite settles, it absorbs 
and canies pmticles suspended in the wine along 
with it to the bottom of the vessel. 

Big: A descriptive tenn used for FuU.-BOiliED, 

robust wines tl1at ;u·e usually high in ALCOIIOL. 

Bitter: A harsh flavor in wine, oficn deri,·cd from 
stems and seeds that have been carelessly or inad­
vertently cntshed along with t11e grapes. Biller­
ness can also be caused by unripe grapes or 
unripe TANNIN. In cc11ain big, S~IOKY red wines, a 
s light billcmess is considered a positive nuance, 
just as it would be in a good espresso. 

Blend: To combine two or more lots of wine in 
hopes of enhancing flavor, BALANCE, and/or com­
plexity. Often tlJCsc are wines from different grape 
varieties, cabcrnct sauvignon and mcrlot, for 
exmnple. However, blends may also be made up of 
wines that come from grapes grown in different 
soil or microclimates, wines tl1at come from vines 
of different ages, wines from different CLONES, or 
wines made by different winemaking methods 
(some aged in one kind of oak, some in another, 
for instance). Virtually all Bordeaux wines and 
Champagnes m·c blends, as are wines from the 
soutllcm Rhone and nw11erous other wines from 
elsewhere around the world. 

Body: The perceived weight of a wine in your 
mouth. The perception is dependent on ALCO IIOI.­

tllc higher the alcohol content, the more FL:I.Lr 

BODIED the wine. As a point of reference, consider 
tl1c relative weights of skim milk, whole milk, and 
half-and-half. Light-bodied wines feel like skim 
milk, medium-bodied ones like whole milk, and 
full-bodied ones like half-and-half. 

Botrytis Cinerea: A beneficial fungus, also 
known as noble rot, which is necessary to pro­
duce many of the world's great sweet wines, 
including Sauternes. In certain years, when the 
degree of humidity is just 1ight, Bally/is cinerea 
will attack grapes, covering them with a gray 
mold. The mold lives by penetrating the grapes' 
skins and using up the available water in tl1c juice. 
This concentrates the sugar, flavor, and ACID so 
that a COMPLEX wine of exceptional sweetness can 
be made. Bouyt.is is tmique in tl1at, unlike other 
molds, it produces navors that hannonize with t11c 
flavors of pmticular grapes. 

Botrytized: Affected by BOTR\TIS CINEREA. 

Bottle Aging: The process of allowing a wine to 
rest for a considerable period of time (often 
years) in a bottle. Wines that have been bottle 
aged taste more mature, and their flavors can 
become so integrated that it's no longer easy to 
identify such specific fmit flavors as lemon, rasp­
berry, or cherry. Bottle aging makes a wine more 
CO~IPL<:X (sec AGI1\G). 

Bottle Sickness: A temporary condition that 
occurs following tl1e bottling process, when after 
months or ycm'S in an undisturbed environment 
(usually a bmTcl), a wine is suddenly pumped, pos­
sibly undergoes FJ~I~G and/or filtration (sec Fli.­

TEH), and tl1cn is lUll through a bottling machine. 
The shock of all tl1is activity causes what is called 
bottle sickness. A wine with bottle sickness can 
tempormily taste FL~T, dull, or out of BALANCE. The 
condition usually goes away in a few weeks, occa­
sionally after months. 

Bouquet: Teclmically, bouquet refc1'S specifically to 
the aspects of a wine's scent de Jived from tile wine­
making processes and ll01TLI:: AGING (see AJ!mtA). 

Briary: A teJm used to describe a brim· patch, 
peppery taste in a wine. Often bliary wines have a 
slightly scratchy texture, ratllcr than being soft 
mul round. 

Brilliant: When applied to a wine's color, it 
means tl1e wine is absolutely clear. 

Brix: A measure of tile sugar content of grapes 
before they are harvested. Used to estimate the 
ALCOIIOL content of the resulting wine. 

Brut: French term indicating a Champagne or 
sparkling wine that is thy to very dry, witll less 
tlmn 1.5 percent residual sugar. 

Bulk Process: An inexpensive m1d quick way of 
making SPARKLING WINE. The bulk process, also 
called tl1e Cham1at method, involves placing wine 
in large, pressmized tm1ks for its SECONDAI!Y FEI!­

~If:~'TATIO~. In an altemative, and fm· more expen­
sive, metl10d, known as the METIIODE CHA.\IPENOISE 

(sec French glossary), t11e secondary fcnnenta­
tion takes place inside individual bottles. 

Bulk Wine: Literally, wine not in a bottle. Winer­
ies of all types, sizes, and levels of quality buy m1d 
sell wines in bulk. Some sell all of their production 
that way. Most large producers buy significant 
amounts of bulk wines from other wineries and 
then llLEND, bottle, and distribute those wines 
under tl1eir own labels. Small prestigious winer­
ies, however, may also sell small amounts of high­
quality wine in bulk to producers who will usc it 
to enhance their own wines. 
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Bw1g: A plug for stoppering a wine barrel. 

But tery: Used to describe a wine that has an 
AROMA and navor reminiscent of butter, often 
applied to chardollllay that has been put through 
MALOLACTIC FERMENTATION. 

Cane: A suoor (stem) that has turned from green 
to taunish brown and has become hard and 
fibrous. Shoots tum to canes in the fall in order to 
withstand the oncoming winter. The canes will 
ultimately be pruned back, usually in the late win­
ter. See PRUNING. 

Canopy: The "umbrella" fonned by the leaves and 
suoors of the grapevine. 

Cap: The crusty layer, up to two feet or more 
deep, of grape skins, pulp, sterns, and seeds that 
rises and noats on top of the juice during a red 
wine's FERMENTATION. The cap must be kept in con­
tact with the juice by one of several methods. It 
may be PUNCHED DOWN into the juice, or the juice 
can be I'UliPED OVER, that is, drawn up from the 
bottom of tl1e tauk and then showered over the 
cap. Only if the cap is thoroughly in contact with 
the ALCOIIOL in the fennenting juice can COLOR, 

AROMA, navor, and TANNIN be extracted. In addition, 
if the cap is not broken up and kept wet \vitl1 the 
juice, it dries out and becomes a haven for bacte­
ria that will ultimately mar the wine. 

Capsule: The molded plastic, bimetal, or alu­
minum sheath that fits over the cork and top part 
of the neck of a \vine bottle. Historically capsules 
were made of lead to keep animals and bugs away 
from the cork. Today lead is banned because of 
potential health risks. 

Carbon Dioxide: Along with ALCOIIOL, the gas 
carbon dioxide (C0 2) is a by-product of ~'ERMEN· 
TATION. Sometimes the small an10unts of C0 2 -

remaining in a wine make it slightly SPRIT'lY. In 
making a SPARKLING WINE, when a second femlen­
tation occurs in a closed vessel, such as a bottle, 
the C02 becomes trapped in the wine and will ulti­
mately fonn bubbles. 

Carbonic Mace rat ion: More accurately called 
semicarbonic maceration, carbonic maceration is 
a type of FERMENTATION in which bunches of 
uncrushed grapes are placed whole inside a 
closed tauk. The weight of the bunches on top 
crushes tl10se on the bottom, releasing juice that 
ferments in the standard manner. For the intact 
bunches on top however, fennentation takes place 
inside each grape, leading to an extremely juicy 
style of \vine. Carbonic maceration is used exten-

sively in Beaujolais, where it heightens the 'vine's 
already soft grapey navor. 

Chaptalization: The addition of cane or beet 
sugar to wine MUST before or during FERMENTATION 

in order to increase the total amount of sugar and 
hence raise the pote ntial ALCOHOL content. 
Chaptalization is legal and widely practiced in 
many cooler northern European wine regions, 
where colder temperatur es in some years lead to 
grapes that aren't fully ripe and, in tum, to \vines 
that are thin and lacking in BODY. By increasing 
the alcohol content of such wines, the wine­
maker can make them fuller bodied and there­
fore ma ke them seem more substantial. 
Chaptalization is not permitted in many warm 
\vine regions, including California, where it is not 
needed but could be used to produce cheap 
wines high in alcohol but with virtually no flavor. 

Charmat Me thod: See BULK PROCESS. 

Che wy: A term for mouthfilling, FUUrBODIED \vines, 
chunky and viscous enough to seem almost chew­
able. Certain grape varieties such as zinfandel pro­
duced in very warm areas like Amador County, 
California, often take on a chewy character. 

Clone: The verb to clone means to propagate a 
group of vines from a "mother" vine that has desir­
able charactetistics. The now1 clone refers to plants 
of the same species that have identical physical 
characteristics and hence probably can be traced to 
a common "mother" planL For example, pinot noir, 
a variety of grape, has many clones thanks to natu­

ral genetic mutations tl1at have occurred over hun­
dreds, possibly tl10usands, of years. Clones are 
critical in VITICULTURE because two clones of the 
san1e grape variety can taste remarkably different. 
There is no way of knowing how many clones of a 
given variety exist at any one time. 

Closed In: Refers to a wine t11at seems to have 
considerable potential, yet its ARO~tAs and flavors 
are temporarily muted. A wine can be closed in for 
a variety of reasons. 1\vo common ones: It's young 
or it's densely concentrated and needs time ancVor 
oxygen to open up. In the flfSt instauce, the closed 
in \vine may need additional BOTTLE AGING before it 
opens up; in the second case, pouring the 1vine 
into a carafe or decanter and giving it an hour or 
so to breathe will help. 

Cloudy: Descriptive tenn, not necessarily nega­
tive, for a wine that looks hazy rather than bril­
liantly clear. A \vine c;,m be slightly cloudy because 
it has not undergone ~1NING or filtration (see f1LTER) . 

Some 1vines, however, are cloudy as the .result of 
faulty winemaking. 
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Cloying: Dcsctibcs a wine with unbearable, candy­
like sweetness that often sticks to your longue in 
an unpleasant way. Dessert wines should not be 
cloying. 

Coarse: Descriptjve tcnn for a harsh, unsophisli­
cated, bull in a china shop sort of wine, lacking in 
FlNI::SSE. 

Cold Fermentation: A type of rEil~IEXTATIO~ that 
takes place in a vessel tltat can be cooled, usually 
a stainless steel tank. Because cool fermenta­
tions are slower and more gentle than those that 
occur at wann temperatures, they help prcscr\'C 
the wine's fresh fRCIT ARO~L-\.5 and flavors. Many 
light- and medium-bodied white wines arc cold 
fennented. 

Cold Stabilization: A common wincmaking 
technique whereby hannlcss TAHTilATf: crystals 
and small protein molecules arc intentionally pre­
cipitated out of the wine. This is done by quickly 
chilling it. Unstabilizcd wines sometimes become 
hazy or form snowflakclikc crystals, which arc 
odorless and L<'\Stcless but look a bit unnerving. 

Color: One of the distlnguislting characteristics of 
wine, color is derived primarily from grape skirlS. 
White wines vary from pale st raw to greenish­
yellow to yellow-gold to amber; reds from gamct to 
crimson to btick red to lipstick red to puq1le. While 
the color of a wine is a tip-off to its vmiety (zinfmt­
del will be purplish, for example) and <ut indication 
of its age (white wines get darker <lS they get oldct~ 

red wines get lighter), color is not a predictor of a 
wine's flavor or quality. 

Complex: Describes a multifaceted wine with 
compelling nuances and character. All great wines 
are complex. 

Cooperage: Containers a winery uses for storing 
wine, usually barrels or wood casks, though the 
temt cooperage can also apply to concrete or 
swnless steel vessels. 

Corked: A term used to describe a wine that 
smells like a wet dog in a basement or, sometimes, 
like wet cardboard. Wines become corked or 
corky when certain bacteria in the cork cells inter­
act with minute amoums of chemical residues 
that may remain in corks or wine bottles after tltcy 
are cleaned. A corked "~ne has a defective AnmtA 
and flavor, altltough it will not hmm the drinker. 
Corked wine cannot be predicted. Any wine 
regm·dlcss of its quality or price can be corky. 

Cross: A grape created by fertilizing one vmiety of 
grape with mtother vmiety from the same species. 
While a cross may be the result of breeding, most 

crosses occur spontaneous ly in nature. Most mod­
ern grape varieties, for example, are natural 
crosses. Within the European species VITIS vinifem 
two highly regarded man-made crosses are 
scheurebe (tiesling x silvmter) and pinotage (pinot 
noir x cinsaut). A cross is not tlte same as a HYBRJD. 

Crush: Used as a 1·erb, to cmsh meallS to break 
the grape skins so that f'ER~I E:-ITATtOl'l can more 
easily begin. As a noun, cmsh is the general temt 
used for all of the steps (harvesting, and so on) 
that take place just prior to fermemation. 

Cutting: A segment of a C'A)If: or SIIOOT that is cut 
off a growing vine and used to propagate a new 
plant through grafting or direct planting. 

Decant: The act of pouring a wine (generally an 
older wine) off mty SEDI~!El'IT or deposits that may 
have precipitated out and settled in the bottle_ 
Sometimes the tcrnt is used to describe the action 
of pouring a young wine into a decanter to mix it 
with oxygen and open it up, but this is more cor­
rectly called AERATION. 

Declassify: \Vitlt European wines, Ute decision to 
place a wine in a category that is lower in status 
titan seems appropriate given tlte quality of the 
wine. European wines may be declassified for a 
variety of reasons. In France, for example, wines 
that do not meet the strict requirements of AOC 
laws m·e declassified, usually to TABLE WINE. 

Demi-Sec: Literally half-dry in French. Temt used 
for a SPABKI.ING WINE or Champagne that is moder­
ately sweet. 

Depth: Intensity mtd concentration. An especially 
intense and concentrated cabemel sauvignon, for 
example, might be desctibcd as having depth. 

Dessert Wine: General term for a wine that is 
sweet and, as such, could accompany, or be, 
dessert. In the United States, such wines often fall 
into the category of txrr: IIAI!Vf~'T. There are mmty 
ways of making dessert wines (see page 46). '1\vo 
of the world's most fmnous dessert wines, French 
Sauternes and German trockenbeerenaus/esen, 
come from grapes that m·e infected with tlte noble 
rot llOTI!\'TIS CI)IEI!EA. 

Destemmer: A machine that separates the stems 
from the grapes. When combined witlt a crusher, it 
is called a crusher-destenuner. 

Dirty: A ncgati\'e description of wines with off fla­
vors and odors resulting from faulty winemaking. 
The implication is that something is present in tlte 
wine that shouldn't be. 
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Disgorging: Referred to in French as DEGORGE­
MENT (see French glossary), this is the process 
used in the making of Champagne or Champagne­
metllod SPAHKl.ING WINE by whkh yeasty sediment 
is removed from the bottle after the second 
bubble-fonning FERMENTATION. 

Dry: Used to describe any wine that doesn't con­
Lain significant grape sugar. Commonly a dry wine 
is one fennented until less than 0.2 percent of nat­
ural (HESIDUAL) sugar remains. A wine can be dry 
and taste mum at tl1e same time. 

Dumb: Describes a wine that temporarily has lit­
tle taste. This can be a wine, usually white, tlmt is 
served so cold that it tastes as though it's not alto­
gether there. Or it can be a wine, usually red, in an 
awkward stage of its development when it tastes 
neither full of FRUIT and young nor matme. In this 
strange state, sometimes called adolescence, the 
wine seems dull, ungenerous, almost mute. Why 
some wines go through dumb phases and others 
do not is not fully understood. 

Earthy: Used to describe a wine, the ARO~L~ or fla­
vor of which is reminiscent of the emth. It refers 
to flavors tl1at evoke soil or things that grow in 
it- moss, truffles, and the like. The tenn is some­
limes extrapolated to include the pleasant, sen­
sual aromas of tl1C human body. 

Elegant: A descliptive tem1 for a wine with such 
FINESSE and BALANCE that it tastes refined rather 
than rustic. 

Enology: The science and study of winemaking, 
differentiated from VITICULTURE, tl1e study of grape 
growing. Also spelled oenology. 

Estate Bottled: Exact defmilions of estate bot­
tled differ depending on the country from which 
the wine comes. In the United States the tenn may 
be used by a winery only if its wine is entitled to 
use a viticultural area or appellation of origin on 
its label and only if the winery is located in that 
area; grew all of t11e grapes used in the wine on 
land owned or controlled by the winery within 
tlmt area; and completely produced the wine, aged 
it, and bottled it at the winery. 

Esters: Aromatic compounds produced by yeasts 
and bacteria primarily during F"ERMENTATION. 
Esters may be complementary or deleterious to 
t11e wine. 

Ethanol or Etl1yl Alcohol: The ALCOHOL tl1at 
results when yeasts convert the natural sugar in 
ripe grapes during FER~IENTATION. Commonly 
referred to simply as alcohol. 

Extract: The soluble particles in wine tlmt would 
remain if all the liquid were drawn off. 

Extra Dry: A confusing designation, extra dry 
actually refers to Chnillpagne or SPARKLING WINE 
that is slightly sweet, containing 1.2 to 2.0 percent 
residual sugar. 

Fat: A descriptive tenn for tl1e texture of a f11Ur 

BODIED wine with saturated fruit Although being 
fat is generally considered a positive wine trait, 
being flabby is not. A flabby 1vine is a fat wine that 
lacks acidity so that it seems gross and unfocused. 

Fermentation: The process during grape fennen­
tation whereby yeasts convert the natural sugar in 
the grapes into ALCOHOL aild CARBON DIOXIDE. The 
alcohol will remain a constituent of the wine that 
results, but in most cases, t11e carbon dioxide will 
be allowed to escape as a by-product. 

Filter: A filter is a porous membrane or other 
device used to remove selected particles from a liq­
uid. In 1vinemaking, a filter Cail be used to remove 
yeast cells Md bacteria from the wine. \Vmemakers 
may filter a 1vine extensively, not at all, or to MY 
degree in between. Some critics contend that too 
often, in an effort to produce "cleail" wine, some 
1vincmakers fllter 1vines excessively, t11ereby strip­
ping them of positive flavors Md textmes. 

Finesse: Used to describe a wine with elegMce 
and BALANCE. The tenn implies tlmt tl1e wine is pol­
ished and sophisticated. Hearty, rustic country 
wines would not be described as having finesse, 
while a well-made Champagne or top white Bm­
gundy might be. 

Fining: A process of clarifying 1vine by adding one 
or more agents, such as gelatin, egg whites, BEN­
TONITE, or ISINGLASS, to the wine. As the clarifying 
agent slowly settles to tl1e bottom of t11e container, 
it carries along with it unwanted particles sus­
pended in the wine. Like filtering (see f1LTER), 
severe fining Cail strip a wine of flavor Md texture. 

Finish: TI1e inlpression tlmt a wine leaves in yow­
mouth even after you have swallowed it A fmish 
may be almost nonexistent, fairly short, or ex­
tremely long. It may be smooth Md lingering or 
rough Md choppy. A fmish may also be dominated 
by one component in the wine, such as ALCOHOL (a 
HOT finish), ACID (a tart finish), Or TANNIN (ail ASTRIN­

GENT finish). A great 1vine, as opposed to a good 
1vine, always has a pronounced, very long, linger­
ing, well-balMced finish. In some judgings, officials 
actually measme the length of time that tl1e wine 
Cail still be tasted after it has been swallowed. 
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Flat: Refers to wines that taste dull and uninterest­

ing. Often, this is bcc.'luse the wine lacks ACIDITY. 

F lowery: Used to describe AI!OMAS and flavors, 

usually present in white wines, that arc reminis­

cent of flowers. 

Fortified: A wine, such as Shcny or Pott, that has 

had its AI.COIIOL content increased by the addition of 

distilled grape spilits (clear brandy). Most fmtificd 
wines contail1 16 to 20 percent ALCOHOL BY I'OLl'ME. 

Foxy: An odd desctiptive tenn 01m~ng nothing to 

do with foxes, or sex appeal, for that matter) for the 
wild, grapey flavor associated 1\~tll wines that come 

from native An1cric.m grapes of t11c vms /abrusca 
species, such as Concord. The flavor is derived from 

an ESTER, methyl anthranilate. 

Free Run: The juice tl1at nms-freely-simply as 

the result of t11e weight of the grapes, before any 

mechanical pressure is applied in a Pl!t:SS. 

Frui t : The part of a wine's ARO~IA and flavor tltat 

comes from grapes. The fmit in a wine is distill· 
guished from the wine's AI.GOIIOL or ACIDITY. 

Fruity: A catchall tcnn for the pronounced flavor 

or AI!O~tA that comes from tl~e wine grapes them· 

selves. Wines are generally most fruity when they 

are young. In addition, certain I'AI!IETAL wines 

(gewiirztraminer, gamay, zinfandel) seem more 

fruity than others. 

Full-Bodied: Having pronounced weight on the 

palate. Full-bodied wines arc to I.IGIIT-BODIED 

wines as half·and·half is to skim milk. All other 

things being equal, the higher a wine ·s ALCOHOl. 

content, the more full-bodied it will seem. 

Futures: See EN PRIMEUI! in the French glossaJy. 

G 

Generic: A catcgmy of inexpensive wine that has 

been given a general genetic name 1 hat is not con­

trolled by law. In the United States, terms such as 
"chablis," "rhine," "sherry," and "burgundy" arc all 

considered generic terms because they arc not 
controlled by United States law. The fact that 

these are stringently defined terms in Europe is, 

sadly enough, beside the point. Thus, any inex­
pensive blended wine in the United States may be 
called "chablis" even though t11c wine itself will 

bear little i f any resemblance to i ts namesake. 

Glycer ol: One of the minor by-products of FEn­

MENTATION, glycerol, or glycctinc, has no cown, no 

ARmtA, and a light, faintly sweet taste. Its thick, 

sympy quality is thought to contribute to a wine's 

texture and VISCOSITY. 

Graft: To splice one grape variety (say, chardon­

nay) onto another variety (say, Concord). Graft ing 

also makes i t possible to splice a given variety, 

such as chardonnay, onto a disease-resistant vmi ­

cty of llOOTO'TOCK. Without the ability to graft, many 

of the great vineyards of the world would have 

long ago succumbed to PIIYI.I.OXERA. 

Grassy: A descriptive tcnn for flavors and ARO~tAS 

reminiscent of those of just-cut grass, meadows, 

fields of hay, and the like, often overlaid with a 

GREEN or VEGETAL note. Grassi ness can be positive 

or negative depending on i ts degree and on the 
preferences of the taster. The VAJ!ti'.'TAL most often 

described as grassy is sauvignon blm1c. 

Green: A flavor in wine generally associated with 

those of grass, moss, or vegetables. Also a flavor 

found in wines made from undcnipc grapes. A 

certain amount of greenness cm1 be characteristic 
of atld therefore positive in some varietals like 

sauvignon blanc. With most red varietals, how­

ever, ob\ious greenness is considered a fault. 

Gunflint: The taste or smell suggested by wet 

metal. Oflen used to describe sauvignon blanc, 

particularly French ones. 

Herbal: When used to describe a wine \vitl1 flavors 

or AtlmtAS slightly reminiscent of herbs, herbal is 

positive. Good sauvignon bl;mc, for cxan1plc, is 

considered slightly herbal. When herbal flavors 

become extreme, they arc often described as 

herbaceous, a quality some wine drinkers like and 

others don't. llcrbal is different than vt:GETAL, a 

tcnn used negatively to describe a wine with a 

dank green OFF ODOR. 

Hot: Refers 10 a wine with a level of AJ.COIIOI. tltat is 

out of llAL-~.<'ICE with i ts ACID and murr. ll1c impres­

sion of excessive alcohol produces a slight buming 

"hit" at the top of the nasal passages m1d on the 

palate. 

Hybrid: As distinguished from a CROSS, a hybtid is 
a new grapC' variety developed by breeding two or 

more varicl ics from different species or subgen­

era. The most common hybrids m·c part European 
species (vm s vin({era) ;m el part any one of several 

American species. These arc commonly referred 
to as French-American hybrids since they were 

developed by French plant breeders after the mas­
sive PIIYLLOXt:llA infestation in the late nineteenth 

century. Well-known hybrids include Baco noi r, 

\~liard blanc, and scyval blanc. 

Isinglass: A gelatinous material, obtained from 

tilC air bladders of sturgeons and other fish, tJtat is 
used in clarifying wine and that, lmppily enough, 
is not left in it (sec f1NING). 
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Jammy: Having the thick, concentrated berry 
AROMA or navor of jam. Also, the thick, rich, 
mouthfilling texture of jam. Full-bodied, ripe, red 
zinfandel is often described as jan1my. 

Jug Wmes: Inexpensive wines sold in large bot­
tles. Jug wines can be GI:NERIC blends or made 
from one variety of grope. 

Labrusca: See VITlS. 

Late Harvest: As t11e tem1 suggests, a wine that 
comes from gropes picked after the nonnal har­
vest and therefore containing a greater percentage 
of sugar. Late-harvested wines may also be 
infected with the noble rot, BOTR\IIS CINEREA. 

DESSERT WINES are usually late harvested. 

Lees: The remnants of yeast cells that settle to the 
bottom of the container after FERMENTATION is 
complete. Leaving the fennented wine in contact 
with its lees (SUR UE), rotllCr than removing the 
lees right away, often adds complexity and 
nuance. See AI.JiOLYSJS. 

Legs: Also known as tears in Spain and cathedral 
'vindows in Gennany, legs are the rivulets of wine 
that have inched up the inside surface of the glass 
above the wine, then run slowly back down. Myth 
has it that the fatter the legs, the better the wine. 
This is not true. The width of legs is detem1ined by 
the interrelationship of a number of complex fac­
tors, including the amount of alcohol, the an10unt 
of GLYCEROL, and the rate of evaporation of the 
alcohol. But the most important point is this: Legs 
have nothing to do with quality. It is irresistible to 
point out that wines-like women-should not be 
judged by their legs. 

Light-Bodied: The tem1 that describes a wine 
that has very little weight on the palate. A light­
bodied wine literally feels light in your mouth, 
while a FlJLL-BODIED wine feels just the opposite. 
Light-bodied wines are low in ALCOHOL. 

Maderized: A tenn for a wine that has been sub­
ject to a long period of OXIDATION and, usually, 
heat The best-known example is Madeira, from 
which the tenn maderized comes. Table wines 
should not be maderizcd. 

Magnum: A 1.5-liter bottle, which contains the 
equivalent of two nonnal (750 milliliter) bottles. 

Malolactic Fermentation: Tllis process has noth­
ing to do with regular FERMEI">'TATION since it does 
not involve yeasts or the production of ALCOHOL. 

Rather, malolactic fem1entation is a chemical con-

version of ACID instigated by beneficial bacteria. 
During t11e process, the strident, sharp malic acid 
in gropes is converted to softer lactic acid. Tllis 
has t11c effect of softening the overall impression 
of acid when the wine is drunk. Malolactic fer­
mentation may also contribute a buttery chamcter 
to t11e wine and may add complexity-white 
Burgundies arc a good example. Malolactic fer­
mentation can either occur naturally or be 
prompted by the winemakcr. All red winc!> lg!! 
through malolactic fennentation. White wines 
may or may not. lf the wincmaker wants to 
achieve a soft MOUTIWEEL in the white wine, t11en 
malolactic fermentation is induced. lf he or she 
prefers to retain dramatic, snappy acidity, then 
malolactic fennentation is prevented, usually by 
the use of suu-lJR. 

Mercaptans: Offensive-smelling compounds that 
result when hydrogen sulfide combines with the 
components of the wine-due to poor winemak­
ing. The AROMAS can include putrid food, skunk, 
sweat, and burnt rubber. 

Meritage: A United States tmdemarked designa­
tion, adopted in 1988 by the Meritage Association, 
for California wines that are a blend of the vari­

eties of gropes used in Bordeaux. A red Meritage 
might be made up of cabemet sauvignon, merlot, 
and cabemet fronc. A white Meritage would be a 
blend of sauvignon blanc and semillon. Meritage 
wines are usually expensive and are often given 
fanciful proprietary nan1es. Such wines as Opus 
One, Rubicon, Insignia, Cain Five, and Sollioquy 
would all qualify as Mcritage if their producers 
chose to have them so designated. Producers may 
choose not to use the tenn Meritagc even if their 
wine meets the qualifications. 

Mouthfeel: The tactile impression of a wine in 
your mouth. Like clothing, wine can feel soft, 
rough, velvety, and so on. 

Must: The juice and liquidy pulp produced by 
crushing or pressing gropes before FERMEl"ITATION. 

Musty: A dank, old-attic smell in a \vine, attrib­
uted to unclean storogc containers and sometimes 
to gropes processed when moldy. 

Negociant: See the French glossary. 

New World: A descriptive tcnn encompassing all 
of those wine-producing countries that do not 
belong to the OLD WORLD. The most important New 
World wine producers are the United States, 
Australia, New Zealand, South Africa, Argentina, 
and Chile. By extension, New World techniques 
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generally refer to modem viticultural and wine­
making methods that rely heavily on science. 
Avant-garde, Old World wine producers arc often 
said to usc New World techniques. 

Noble Rot: Sec IJOTR\TIS CINmt:.~. 

Non vin tage: When applied to Champagne, a more 
correcttenn would be multivintagc, for this type is 
made by blending the wines of several comple­
mentary years' harvests. The m<\jority of Cham­
pagnes arc nonvintagc. Most table wines today 
carry a vintage. 

Nose: The smell of a wine, including both the 
AROMA from the grape and the llOt:QUET from 
AGII\G. 

0 
Oaky: A descriptive tcm1 for the toasty, woody, 
and vanilla smells and navors contributed to wine 
during its f"EilMENTATION Or AGING in oak barrels. 
The newer the oak barrel, the greater the potential 
for the wine to have a pronounced oaky character. 
And, tllC longer the wine is left in oak, the greater 
the oaky inHucnce. A wine that has an oak navor 
that dominates all natural fruit navors is consid­
ered over oakcd and, hence, nawcd. 

Oenology: Sec Et\OLOG\'. 

Off-Dry: Ever so slightly sweet. 

Off Odors: Unpleasant smells (chemicals, dank­
ness, moldiness, rotten eggs, burnt mbbcr, sauer­
kraut, and so on) that suggest that the wine was 
stored in unclean containers or poorly made. 

Oidium: A vine disease also known as powdery 
mildew. 

Old World: As applied to wine, Old World refers 
to those countries where wine first nourished, 
namely European ones and others Iinging the 
i\lcditcnancan basin. Old World techniques, by 
extension, refer to ways of growing grapes and 
making wines I hat rely more on tradition and less 
on science. The Old World is usually talked about 
in contrast to the NEW WOIILD. Wine producers in 
t11c New World, however, arc often fond of saying 
that they employ Old World techniques as a way of 
establishing that their wines arc made at least in 
pa1t by traditional methods. 

Oxidation: The process of exposing wine to air, 
which changes il. A little oxidation can be posi­
tive; it can help to soften and open up a wine, for 
example. Too much exposure to air, however, is 
deleterious. It can make a wine turn brown and 
take on a tired navor reminiscent of poor-quality 
Sherry. When too much exposure to air occurs, 
tllC wine is described as oxidized. 

PH: A mcasme of the degree of the relative acid­
ity ,·ersus the relative alkalinity of wine (or any liq­
uid) on a scale ofO to 14. The lower the number is 
below 7 (neutral), the greater the relative acidity. 
Winemakers consider the pH of a wine in relation­
ship to Other factors (ALCOHOL, TANNIN, EXTRACT, 
and tlH! like) to detem1ine if the wine is in BAL· 
A:\CE. As grapes matme, plotting tl1C change in the 
pi I of their pulp is a way of detcmtining ripeness. 

Phenols: A group of chemical compounds occur­
ring naturally in all plants. In wine, phenols arc 
derived from grape skins, stems, and seeds, as 
well as from oak barrels. Among the most impor­
tant phenols are TANNIN, cowR pigments, and some 
navor compounds, such as VANIUJN. 

Phylloxera: A highly destmctivc, small aphid that 
attacks a vine's roots and slowly destroys the vine 
by preventing the roots from absorbing nutiients 
and water. Native American vines, such as those 
belonging to tl1e species VITIS labmsca or Vit.is 
Tiparia, tolerate tl1e insect without adverse con­
sequences. In tl1e latter part of the nineteenth cen­
tury, a phylloxera epidemic swept through Europe 
and eventually around the world. By the time a 
remedy was discovered, millions of acres of vines 
had been destroyed. That remedy, still the only 
known solution, was to replant each vineyard, 
vine by vine, with native American ROOTSTOCKS, 
then graft Vilis vinifera vines on top. 

Pomace: The mashed-up solid residue (skins, 
stems, seeds, pulp) that is left after grapes arc 
pressed. When pomace is distilled, it can be made 
into grappa (Italy), 'L>\RC (France), or EAU·DE·VJE 
(France and the United Stales). 

Press: To press means to exert pressure on grapes 
to extract their juices. A press is a device used to 
do that. There are many kinds; one of tl1e simplest 
and oldest is the hand-operated wooden basket 
press. One of the most modem presscs-tJ1e blad­
der press-is essentially a hmizontallank with an 
innatable membrane mnning through its middle. 
As the membrane swells, it gently squeezes the 
grapes against the side of the revolving tank. Grape 
bunches can be put whole into a press, but more 
often, they arc crushed and the stems are removed 
first. 

Private Reserve: A term found on some NEW 
WORLD wine labels for which there is no legal defi ­
nition. Sometimes a wine labeled p1ivate reserve 
is truly special and of high quality (such as 
Beaulieu Vineyards' Georges de Latour Private 
Reserve, considered one of the best cabcmet sau-
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vignons from California). Other limes, however, 
the phrase is simply a now hackneyed way of mar­
keting an ordinary wine. Similar tern1s include 
proprietor's reserve and special select. 

Pruning: Cutting back the CANES of t11e vine when 
it is dormant. Because pnming affects how the vine 
will grow, it can be used to regulate the size and 
quality of the next year's crop. Pruning is usually 
,jlone by hand with shears, but mechanical pruners 
do exist to speed up pruning in large vineyards. 

Puckery: Used to describe a wine that is so high 
in TANNIN that it causes your mout11 to pucker from 
the astringency. Most often the wine will have 
been made from insufficiently ripe grapes. 

PuJp: The soft, (]eshy part of the grape, which is 
infused with juice. 

Pump Over: A process during the F'E~IE.'<'TATION of 
red wine in whicll the juice is pumped from the 
bottom of the container to the top and then 
sprayed over tl1e CAP of skins to keep it wet. By 
trickling through this mass of skins, the juice 
picks up even more COLOR, navor, and TANNIN. 

Pumping over also helps prevent the growth of 
undesirable bacteria that might spoil the wine or 
create off (]avors. 

Punch Down: TI1e opposite of to PUMP OVER, this 
process accomplishes the same goals. During 
punching down, U1e CAP is pushed down with a 
paddle into the fermenting grape juice. 

Puncheon: A large wooden cask for storing wine, 
roughly equal to the size of two standard barrels, 
U10ugh as with barrels, puncheons come in differ­
ent sizes. 

Punt: The indentation found in the bottom of 
many wine bottles. The pw1t may be shallow or, as 
in the case of Champagne bottles, quite pro­
nounced. The punt adds stability by weighting the 
bottom of tl1e bottle and strengthens the glass at 
its weakest point. 

Racking: A method of clarifying a wine U1at has 
SETILED by siphoning or pumping off solids and 
particulate matter, such as yeast cells and bits of 
grape skins, and pouring it into a different clean 
barrel. Racking also aerates a wine. 

Raisiny: A descriptive term for a wine (genera!Jy 
a red) t11at tastes slightly like raisins because the 
grapes were overripe when picked. A small bit of 
this quality can add an interesting nuance to U1e 
wine, but too much is a flaw. 

Reserve: Many producers U1e world over make a 
reserve wine in addition to their regular offering, 

the reserve being of higher quality (theoretically) 
and higher price (dependably). In the United 
States, a reserve wine may be a selection of tlle 
best lots of wine from grapes grown in tlle best 
vineyards, and/or it may be a wine that has been 
allowed to age longer before release. But since 
tl1e tern1 reserve is not actually defmcd by United 
States law, an embarrassing number of producers 
usc it purely as a marketing ploy to get you to buy 
wine that is in fact of cheap quality and pretty 
pedestrian. The one exception to this is Wash­
ington State, where in 1999, an industry group, 
U1e Washington Wine Quality Alliance, set fortll 
its own stipulations regarding the tern1. Membe.rs 
of the alliance-virtually all of tlle top wine pro­
ducers in the state-agreed to use the tern1 
reserve only for 10 percent of a winery's produc­
tion or 3,000 cases, whichever is greater. 
Additionally, a wine labeled reserve must be 
among the higher priced wines the winery pro­
duces and all of U1e grapes for the wine must be 
grown in Washington State. In contrast to the 
United States, most European countries strictly 
define tlle tenns riserva (Italy), 1·eserva (Spain), 
and the like. 

Residual Sugar: Natural grape sugar U1at remains 
in wine because it has not been converted into 
ALCOHOL during FERMENTATION. Wines tlmt taste dry 

can nonetheless have a tiny amount of residual 
sugar in them. Winemakers often leave small 
amounts of sugar in wine to make it seem rounder 
and more appealing (sweetness has a slight fat 
feeling to it). Wine producers are not required to 
list residual sugar contents on labels. 

Riddling: Called Rt61UAGE in French, riddling is 
tl1e process during the making of Champagne or 
SPARKLING WINE whereby tlle bottles are individu­
ally rotated and lilted a small bit day after day in 
order to concentrate the yeast sediment in the 
necks prior to DISGORGING. In tl1e past bottles held 
in A-shape frames called pupit1·es were riddled by 
hand. Today it may also be done by a computer­
ized macl1ine called a gyropalette. 

Rootstock: The part of tlle grapevine tllat is 
planted directly in tlle soil. Rootstocks from dif­
ferent varieties have different tolerances to dis­
case and climatic stress, and will be more or less 
suitable to a given type of soil. The variety of root­
stock also affects how slowly or quickly t11e vine 
itself will grow. A vine need not grow from its own 
roots. In fact, most vines are not grown from tlleir 
own roots but instead are grafted onto se.lect root­
stocks wen known for tlleir disease-resistant 
properties (see PIJYUOXERA). 

,____ 
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Rotten Egg: The term most often used to 
describe a wine I hal exhibits the fault of having 
excessive hydrogen sulfide. 

Rough: Used to dcsc1ibc the coarse lextw·c of a 
(usually young) tannic red wine. AGIXG can some­
times soflen a rough wine. 

g 

Sec: French for OilY. In wine, however, the oppo­
site is usually true. Champagne that is labeled sec, 
for example, is medium sweet to sweet. 

Secondary Fermentation: A FERm:NTATIOX U1at 
takes place after the first fermentation, either 
spontaneously or by intcnUon. In the making of 
top Champagnes and SI'AilKI.ING WIN"S, the second­
my fermentation lakes place inside the bottle and 
produces the gas that eventually becomes the 
wines' bubbles (sec CArmoN DIOXIDE). In table wine 
a secondary fennentation is undesirable. 

Second Cr op: Pruit that matures after U1e first 
crop has been picked. This is usually not picked 
because Ule quantity is too small to be economica.lly 
viable, and the grapes may not be sufficiently 1ipc. 

Second Wine: The lenn for a sccondmy and usu­
ally less expensive wine made by a wine1y. In 
Califomia, for example, Stag's Leap Wine Cellars 
has a second label called llawk Crest. In Bor­
dcatLx, Chateau Latour's second label is Lcs Ports 
de Latour. Most wineries U1atmake a second label 
arc highly respected for their primruy label and 
may not want IO actively market (or be known for) 
their second label. The wine I hat is sold under the 
second label is never as high in quality as wine of 
the primary label. The grapes may come from 
younger vines ancVor lesser vineyards. 

Sediment: The particulate matter (usually harm­
less) and color pigments that may precipitate out 
of a wine as it ages. The presence of sediment is 
not negative; many of the best wines in the world 
throw off sediment as I hey age. 

Settling: The precipitation (seuling out) of solid 
matter in wine. SEDI~IE~I, for cxrunple, settles out 
of a mature wine. 

Shoot: A new green stem that springs [rom Ll1e 
vine as it begins to grow in Ll1e sp1ing. Shoots \viii 
ultimately sprout leaves and clusters of grapes. 

Skin Contact: In a sense, all red wines experience 
skin contact since in red wine FEH~IE\IATION the 
juice and skins of the grapes arc in comact. But in 
contemporary winemaking, the tcnn skin contact 
generally refers to the process of letting crushed 
white grapes sit with the skins and the juice 
together, rather than immediately separating 

them. This process helps add flavor and ARmt~ to 
the final wine. A white wine may be given any­
where from a few hours to a couple or days or 
skin-contact time. 

Smoky: A smoky smell ;md taste found in boUl 
while and red wines. Though wines can take on 
smoky characters from Ll1e barrels in which U1ey arc 
aged, certain wines just have a naturally smoky 
character as a result of their TEilHOIIl (see Ll1c French 
glossary). Many Pottilly-F'umes and Sance1TCS from 
F'rancc·s Loire Valley arc smoky, fo r example. 

Sommelier: The Prench tcnn for a wine steward, 
which has been appropriated by English speakers. 
In I he United States, many sommcliers prefer the 
title wine steward, as a reaction against a certain 
type of sommelier who was as skilled at making 
people feel inadequate as he was at wine. 

Sour: A descriptive term, generally used nega­
tively, for a wine with a flavor that, as far as the 
taster is concemed, is too sharp and acidic. 

S parkling Wine: A wine with bubbles. The most 
fan1ous sparkling wine is Chan1pagnc, made in tl1c 
region of the same name in Prance. OlllCr types of 
sparkling wine include r .WA (from Spain), SEh'T 
(from Germany), and SPDIAJ-.IE (from Italy). 

Spicy: A descriptive term for a wine with an 
AROMA or flavor suggestive of aromatic spices. 
Spicy wines arc also often peppery and can have a 
slight pleasantly scratchy texture. 

Split: A small wine boU le containing 6.4 ounces 
(187.5 milliliters), one fourth of a s tandard 750 
milliliter bottle. 

Spritzy: Wines with a small amount of sparkle 
from carbonation left or trapped in the wine. In a 
still wine, this is usually undesirable. 

Starter: Commercial yeasts used to initiate and 
ensure fermentation. 

Stenuny: A descliptivc tenn for a wine with Ulc 
green odor of stems or, sometimes, wet grain. 

Still Wines: All wines that arc not SI'ARKIJNG. 

Sulfur: A natural chemical clement Ulat has been 
used as a wine preservative since antiquity. Sulfur 
in all ils fonns is hannlcss 10 people except for Ulc 
tiny nwnbcr of individuals who arc severely aller­
gic to it. The most common form of sulfur used in 
wincmaking is sulfur dioxide (S02), which is 
fom1ed when elemental sulfur is bumcd in air. 
Added to wine (usually as a gas), sulfur dioxide 
prevents OXIDATION as well as bactc1ial spoilage, 
and it inhibits the growth of yeasts. As a result of 
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Utis, sulfur dioxide can be used t.o st.op FERMENTA­

TION in order to produce a sweet wine, and it can 
be used to prevent MALOLACTIC rc:RMENTATION. A 
form of sulfur dioxide known as metabisulfite is 
often added to freshly picked grapes (and fnait 
juices in general) as a preservative. Sulfur diox­
ide's disadvantage is U1at it has an unpleasant odor, 
which can be smelled at low concentrations, 
although people vary widely in the iliresholds at 
which t11ey can detect it. The delectability of sulfur 
dioxide also varies based on ilie type of wine, since 
in some wines the compound reacts t.o or com­
bines wit11 other compounds, rendering it more dif­
ficult to perceive. In any case, during the last few 
decades, wincmakers U1e world over have sought 
to minimize tllC amount of stdfur dioxide U1ey usc 
in winemaking, mostly in response to healtl1 con­
cerns voiced by wine drinkers. Nonetheless, it's 
virtually impossible to produce a wine that is 
entirely sulfur free because a small amount of sul­
fur dioxide is a by·product of the metabolic action 
of yeasts during fennenlation (U1is is why bread, 
too, contains sulfur dioxide). As a result, United 
StaLes law mandates that t11e tenn contains sul· 
files appear on all labels of wines t11at contain 
more Ulan I 0 parts per million of sulphur dioxide 
(and most do), even when the wine has been pro­
duced without tl1e addition of any sulfur dioxide. 
The word sulfites in the warning is a catchalltenn 
for sulfur in all its various fomlS, including sulfur 
dioxide, sulfurous acid, bisulfite ion, and sulfite 
ion, as well as oU1cr complex fom1s. 

T 
Table Wme: The term used around the world t.o 
describe wines of moderate alcoholic strength 
(usually 9 to 15 percent ALCOHOL BY VOLt:ME) as 
opposed to FORTIF1ED wines, which have grape 
spirits added t.o U1em and thus have a greater 
alcoholic strcngtJ1 (usually between 16 and 20 per­
cent alcohol by volume). In common speech, how­
ever, the tenn table wine is often used to indicate 
dry, STILL WINES served to accompany dinner, 
rather than sweet wines intended for dessctt or 
SPARKLING WINf:S. 

Tannin: A PHENOL (a kind of compound) detivcd 
from the skins, seeds, and stems of grapes and 
from baJTels. The presence of tannin is beneficial, 
for it gives certain red wines a linn structure as 
well as the potential for long aging. Tannin is not 
tasted as much as it is felt. Highly tannic wines 
can have a slight PUCKERY quality when young. If 
the wine has been made from mature, ripe grapes, 
however, this puckery quality will mellow and 
soften over time. Excessively dry, harsh, scratchy 

tannin is a negative and may never ameliorate. 
Harsh Lannin, often called green or wuipe Lannin, 
most often results when grapes have been picked 
before they are completely physiologically 
mature. Most white wines have only tiny amounts 
of Latmin because they are not fennented on their 
skins nor are t11ey bane! aged for long periods. 

Tartrates: Tasteless, odorless, hannless salts of 
laltaric ACID iliat can precipitate out of a wine that 
has not been COLD STABIUZED. Tartrates look like 
small while snowflakes. 

Tnstevin: See ilie French glossary. 

Terroir: See ilie French glossary. 

Thin: Used to describe a wine lacking body, 
because it is low in ALGOIIOL, as weU as lacking fruit 
flavors, possibly because it was made from grapes 
produced at a very higl1 YIELD. An extremely iliin 
wine is called watery. 

Toasting: Charring tl1e inside of new or relatively 
new banels over an open flame. Charring cara­
melizes the slaves of U1e wood. Wine stored in bar­
rels treated this way will pick up a VANUlJN, toasty 
character. 

Topping Up: To add more wine to a barrel or con-
tainer to replace any wine lost through evapora- 873 

lion and thereby prevent ilie wine from 
experiencing OXIDATION. The tem1 is also used in 
more general circurnslal1ces to mean adding wine 
to a glass in which there's only a sip or two left. 

Transfer Process: A Jess expetlSive way of mak-
ing SPARKLING WINE than the traditional METHODE 

CHMIPENOISE. In the transfer process t11e secondary 
fennenlation Lakes place in the individual bottles 
(as it does in Champagne), but then instead of RII}-

DUNG and DISGORGING each bottle, the wine is emp-
tied into large tanks where U1ese two processes 
take place under pressure. Finally, tlle wine is fil-
tered, a DOSAGE (see the French glossary) is added, 
and the 1vine is rebottled. 

Typicity: A quality that a wine possesses if it is 
typical of its region and reflects the characteristics 
or U1e grape variety from which it came. \'lheilier 
or not a wine demonstrates typicity is pretty sub­
jective. It also has notlling to do with how good ilie 
wine tastes. A wine can be quite delicious and 
nonetheless show no typicity. A rich, full·bodied, 
buttery, oaky Sancerrc, for example, would not 
have typicity, since Sancerres are typically lean, 
nlinerally, zesty, and have grassy flavors. In certain 
OLD WORLD countries, an evaluation of typicity, even 
though it's subjective, is required by Jaw in order 
for a 1vine to obtain APPELLATION status. 
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Ullage : The space llmt develops at t.hc top of bot­
tles or containers when wine is lost by leakage or 
evaporation. When ullage is s ignificanl, the wine 
often experiences OXJDATION and becomes spoiled. 

Unfilte red: Used to describe a wine that has not 
been FILTEilED to clari fy it. Wincmakcrs who 
believe that filtering strips wine of some navors 
and texture may leave their wines unfiltered :md 
may even label U1em as such. An unfiltered wine 
often still undergoes FINl"'G to remove large parti­
cles in suspension. UnfJitered wines arc some­
times less tl1an brilliantly clear. 

Unlined: A wine that has not gone through fl~I:-IG 
to clarify it.. As with FILTERI~G, many wincmakcrs 
believe fi ning can hann the navor and texture of 
lhe wine. An w1fined wine may still be filtered. 

Vanillin: A compound in oak barrels that is ulti­
mately imparted to wine as a navor and smell rem­
iniscent of vanilla. New barrels have more vanillin 
lhan older ban·eJs and hence wine stored in new 
barrels has a more pronounced vm1illa character. 

Varie tal: Wine made from a pmticular vatiety of 
grape. Chardonnay, riesling, pinot noir, cabcmct 

874 sauvignon, and so on are all varietal wines. In gen­
eral, each vmictal has a unique navor, distinct from 
ot11er varietals. When a wine has a pronounced 
varietal navor it is said to have varietal characlcr. 
On January I, 1983, United States law established 
tlmt a wine named after a grape-a varietal- must 
contain 75 percent or more of t11at grape variety. 
Prior to that date, a vmietally labeled wine had to 

contain 51 percent or more of the named grape. 

Vegetal: Used to dcsctibe a wine with off-putting 
AROMAS m1d navors reminiscent of s tewed vegeta­
bles: bell peppers, green beans, asparagus, arti­
chokes, and the like. 

Vinegary: Dcsctibcs a \vine with ti!C harsh aroma 
of vinegar, usually produced by ACETIC acid. 
Considered a m;Uor fault in a wine. 

Vinicult ure: The science of winemaking. The 
tenn is used much less frequently than ENOlOGY. 

Vmifera: See VITIS. 

Vmous: \Vinelike. Europeans sometimes criticize 
Califomia wines as being too fruity a11d so not 
vinous enough. 

Vmtage: The ycm· the grapes were grown <Uld har­
vested. A vimage year appears on t11c labels of most 
wines, Utough some fan10us wines-nonvintage 
Chan1pagnc, Shcny, m1d mm1y styles of Pot1 , for 
cxanlplc-ncvcr cany a vintage date becatL~c they 

arc blencls of \lines from several (tiffcrent years. In 
the United States, most wines bottled with a \intage 
date are made up entirely of grapes from tllat yem·. 
Technically, however, United States law requires 
only t11at 95 percent of tl!C wine come from grapes 
harvested in the year appealing on tl1e label. 

Vmtagc Champagne: Chmnpagne made from a sin­
gle ycm·'s hmvest. Aged a minimum of tlu·cc yem-s 
and often fotu· or five. Called Mlu.F.st~IE in French. 

Vmtne r : A person who makes or sells wine. Often 
used to describe the owner of a \\~ncry who may 
also employ a winemakcr. 

Viscosity: The character some wines possess of 
being somewhat syrupy m1d slow to move around 
in the mouth. A spoonful of honey, for cxmn plc, is 
more viscous than a spoonful of water, a11d ALCo­

HOl., by its nature, is viscous. Thus both sweet 
wines and wines with high alcohol arc more vis­
COltS than dty wines and wines low in alcohol. 

Viticulture: The science of growing grapes. 

Vit is: The genus of the plant kingdom to which 
grapevines belong. \Vitl1in the genus Vilis there are 
some sLxty sepm-atc species. The most fan1ous 
species-m1d tl1e only one to have originated in 
Europe-is Vilis vinijem, which includes all oflhe 
well-kn0\\~1 wine grapes, chardonnay, pinot noir, 
cabemet sau\~gnon, and so on, and accounts for vir­
tually all of tlte wines made today. Most species of 
\~nes, however, miginatcd in North Ametica. These 
include Vi tis labmsca, Vii is 1·iparia, Vilis rupes-
11-is, Vilis rolundifolia, and Vilis bmtanclieri, 
an10ng oU1ers. Only a small percentage of Amctican 
\vines are made from indigcnottS species, which 
generally produce wines U1at arc far less sophisti­
cated and complex tl1an t110sc made from uinifem 
varieties. Labmsca grapes, such as Concord, are 
easily recognizable by their pungent., candylike 
aroma and navor, usually described as FOXY. 

AltJ1ough no well-known wines arc made from Vilis 
1·i]Xlria, Vilis rupeslris, Vilis beda11die1·i, m1d Vilis 
1-olunclijolia, tl1Cy m·c vcty resis tant to PIIYLLOXERA 

m1d so are frequently used for HOOTSTOCKS. Over cen­
ttuies, mm1y Amctican species have hybtidized by 
chance, and from 1880 to 1950 scientists in botlt 
France and Ute United States intentionally created 
HYBRIDS by crossing vinijera varieties \villi hardier, 
more disease- and pest-resistant An1clican vmieties. 
\\~tile their usc for wine is declining, hybtids remain 
critically inlpot1mlt as rooistoeks. 

Volatile Acidity: All wines have a tiny mnount of 
volatile acidity, usually, \vitl1 m1y luck, impercepti­
ble. In excess, V.A., as it is known, cattSes a wine to 
have m1 unpleas;mt sh:uv vincgmy aroma Volatile 
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acidity occurs because unwanted bacteria have pro­
duced ACETIC acid, the result of poor winemaking. 

Yeasty: In STILL WINES, yeasty describes an AROMA 

suggestive of the yeasts used in FERMENTATION. The 
quality should not be pronounced. In Chan1pagne 
and SPARKLING WINES, it refers to the aroma of 
bread dough, considered positive and often the 
result of long aging on the LEES. 

Yield: The measure of how much a vineyard pro­
duces. In general, very high yields are associated 
with low-quality 1vine, and low yields are associ­
ated with high-quality 1vine. However, the rela­
tionship of yield of grapes to 1vine quality is 
extremely complex and not linear. Thus, a yield of 
2 tons per acre does not necessarily produce bet­
ter wine than a yield of 3 tons per acre, which 
doesn't necessarily portend better wine than if U1e 
yield were 4 tons per acre. Every vineyard is dif-

French Wine Terms 

AppeiJation d'Origine Controlt!e (AOC): See 
page 116. 

Assemblage: A Champagne or SPARKLING WINE 

term Umt refers to the blending, or assembling, of 
STILL WINES before the SECONDARY FERMENTATION, 

which creates Ule bubbles. 

Ba ume: The scale used in France and much of U1e 
rest of Europe for measuring sugar in grapes and, 
hence, Uleir ripeness. Other scales for measuring 
sugar include BRIX (used in Ule United States) and 
OECHSLE (used in Germany). 

Blanc de Blancs: Literally white from whites. A 
golden Champagne or SPAilKLING WINE made 
entirely from chardonnay grapes. 

Blanc de Noirs: Literally white from blacks. A 
golden Champagne or SPARKIJNG WINE made from 
black (1wi1·) grapes. (The French refer to red 
grapes as black.) It is possible to make a white 
wine from red grapes because the juice and PULP 

of red-skinned grapes is white. Blanc de noi1-s are 
usually made from pinot noir, but pinot meunicr 
may be used in some cases. Very few Chan1pagne 
houses produce blanc de ?WiTs Chan1pagnes. The 
practice is more common among makers of 
Californian sparkling wines. 

Brut: A DRY to very dry Champagne or SPARKIJ NG 

WINE. EA'TRA BRUT is slightly drier than brut. 

ferent, and yield must always be considered in 
light of multiple other factors, including the vari­
ety of grape, t11e type of CLONE, the age of the vine, 
Ule particular ROOTSTOCK, and tl1e TERROIR. In 
Europe yield is measured in hectoliters per 
hectare (one hectoliter equals 26.4 gallons; one 
hectare equals 2.47 acres). The unofficial French 
dictunl is that great red wine cannot be made from 
yields of more than 50 hectoliters per hectare. In 
Ule United States yield is generally measured in 
tons of grapes per acre. Roughly speaking, I ton 
per acre equals 15 hectoliters per hectare. Yields 
in the United States can range from less Ulan 1 ton 
per acre to 10 or more. This said, Ule way yield is 
thought about in the United States is changing as 
a result of new vineyards, many of which are now 
planted so that the vines are much more closely 
spaced than Uley were in the past. Witl1 such vine­
yards, viticulturists talk of pounds of grapes per 
vine ratl1er Ulan tons per acre. 

Ct!page Noble: Cepage means grape variety. The 
so-called noble grape varieties-dpoges nobles­
are those that consistently make fme wine, such 
as cabemet sauvignon, pinot noir, or chardonnay. 

Chai(s ): Above-ground facilities Ulat are used to 
store wine. 

Chateau: A building where wine is made and 
around which vines grow. Despite Ule in1ages most 
of us have of palatial estates, such as Bordeaux's 
regal Chateau Margaux, a chateau can be as hum­
ble as a garage. The names of most Bordeaux 
estates are preceded by U1e word chliteau, though 
t11e word is used infrequently elsewhere in France 
and never in Bw-gundy, where the roughly equiva­
lent tem1 would be DO~WNE. 

Climat: The tem1 used especially in Burgundy to 
mean a specific field or plot. Each climat is dis­
tinguished by its own soil, climate, orientation to 
the sun, slope, drainage capacity, and so on. 

Clos: A tem1 used especially in Burgundy to indi­
cate a vineyard enclosed by a wall. One of Bur­
gundy's largest and most fan10us walled vineyards 

. is Clos Vougeot. 

Commune: A small village that is often an APPEL­

LATION. In Bordeaux the communes of Margaux, 
Pauillac, St.-Julien, and St.-Estephe are famous 
appellations. 
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Cn!mant: Today the word cn?ma tl/ is reserved for 
French SPARKUNG WINES made outside the Cham­
pagne region using the Mf:TIIOot: CIIAMI'ENOISE. 

Important examples include Crcmant d'Aisace, 
Crcmant de Bourgogne, and Crcmant de Loire. 
Since 1994 the term has not been pennittcd to be 
used in Champagne. It was once used to describe 
a Champagne with about half the usual efferves­
cence, often called a creaming wine. These half­
sparkling Chrunpagnes are still made, but today 
tlwy arc given prop1i etmy names. 

Cru: Translated in English as growth, the word 
em can mean a vineyard or an estate, usually a 
supc1ior one, U1at has been classified geographi­
cally or by reputation. A classified em is known as 
a em classe. Within any given classification (such 
as those in Bordeaux and Burgundy), there arc 
Premiers Cn1s (first growths), Grands Cn1s 
(great growths), and so on. 

Cuvee: 1l1e wine from a selected bruTCI or vat (tl1e 
term is derived from tl1e French Cltve, meaning vat). 
In Chan1pagne, however, the word cuvee is used to 
dcsclibc a blend of wines. A Champagne cuvee is 
often made up of different varieties of grapes, or 
grapes from different \~neyard plots, or both. The 
te1m prestige cuvee is used in Champagne to refer 
to a house's most expensive and prestigious \\~ne. 

Dom Perignon, for example, is U1e prestige cuvee of 
Moet & Chandon. 

Cuverie: The building that houses FER~IE~'TATIO~ 
tanks or \'ats. The place where the wine fcnnents. 

Degorgement: Disgorgement (sec IJISGORGING)­

the process of removing the yeasty sediments 
from a Champagne bottle after the second, 
bubble-fanning Fr:R~IE:\TATION. 

Dcmi-Sec: A sweet Champagne or SPAHKLI:->G WI:->E. 

Demi·scc is sweeter thru1 EXTRA unr, which is 
sweeter than BRUT. 

De Primeur: \Vines that are sold ru1d drunk very 
young. The most frunous of these is 13eaujolais 
Nouveau, although more thru1 fifty French wines 
arc allowed by law to be sold the year the grapes 
were hmvestcd. Not to be confused with EN 

PlliMEUR. 

Domaine: A wine-producing estate. Many \viner­
ies l11roughout France incorporate the word in 
their names, especially 13urgundian estates, the 
most famous of which is the Domaine de Ia 
Romance-Comi. 

Dosage: The degree of sweetness of the LIQt;EUR 

D'f:XPf:DITION, which is used to TOP L'l' Champagne 

before its final corking. 1l1c dosage is what deter­
mines whcU1er a Chrunpagne will be BRUT, E>.'TRA 

DRY, m:~n·sr:c, and so on. 

Eau-dc-Vic: Literally, water of life. Eau:r:-de- uie 
(the plural) arc grape spirits, or clear brandies, 
that have been made by distilling 1vine or PO~IACE. 

Encepagemcnt: The various grape varieties used 
in any given wine. 

En Cotcaux: Vines planted on slopes, usually 
making superior wine. 

En Primeur: A method of buying, wherein the 
wine is bought before it is released. Also known as 
buying fu tures. Buying wine en p1'imew · allows 
collectors to be more cc1tain of securing given 
wines. The wines most likely to be sold en 
primeur nrc Bordeaux wines from top chateaux. 

Extra Brut: A very DRY Chan1pagne or SPARiillNG 

111NE, with minimal (less than 0.6 percent) added 
sweetness or DOSAGE. Drier than BRIJ'T. 

Extra Dry: Easily confused with EXTRA Bllv'T, its 
meaning is the opposite. Extra dry Champagne or 
SPAHJ;LINC. WINf: is slighUy sweeter U1an mnrr. 

Garigue: A word used to describe U1e arid land­
scape of Provence ru1d U1e souU1em Rhone, which 
is covered with dry scrub and tough, resiny wild 
herbs, such as rosemary, thyme, and lavender. The 
wines of Provence and the southern Rhone arc said 
to smell and taste of gruigue, gan'igue in French. 

Gout de Terroir: The distinctive wstc impruted 
by U1C combination of a given grape variety grown 
in a specific Tf:RIIOm. 

Grande Marque: A member of a particular asso­
ciation or about thirty or the longest-established 
Champagne IIOI'Sf:S. The Syndical de Grandcs 
Marques is devoted to upholding a written charter 
of high standards in the production of Chan1pagne. 

.. 
House: As usrd in the Chan1pagne region, house 
refers to a producer selling Champagne under its 
brand name. The grapes may come from its own 
vineyards, from independent growers, or most 
often from a combinntion of the two. Such !inns 
as Veuvc Clicquot, Moet & Chandan, a11d 
Taittingcr arc all referred to as houses. 

Liqueur de 1'irage: The mixture of wine and 
sugar added along with yeasts to the blend of still 
wines in a Champagne bottle in order to induce 
tlw second, bubble-fanning fennentalion. 
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Liqueur d'Expedition: The wine added to the 
Champagne bottle after DISGORGING to top it up 
and, usually, to add some sweetness (see DOSAGE). 

The liqueur d'expedition is often made up of 
wines reserved from previous years. 

1 
Maceration Carbonique: CARBONIC MACERATION, 

as it is referred to in English, is a type of FERMEN· 

TATION in which uncrushed grapes are placed 
whole into vats that are then closed. As the weight 
of the grapes on top crushes grapes on the bot­
tom, juice is released and fermentation begins. 
This in tum releases tllC gas CARBON DIOXIDE (C0 2), 

which causes oUter grapes to femtent, in effect, 
within their s kins. Carbonic maceration is com­
monly used to ferment fruity red wines for early 
drinking, typically in Deat\iolais and sometimes in 
the Loire and Languedoc-Roussillon. 

Marc: The French term for an EAU· DE·VlE made 
specifically by distilling the POMACE (grape skins, 
stems, and seeds) left over after pressing, not by 
distilling wine. Mm·c is generally a slightly more 
powerfully fl avored spirit than eau-de-vie. 

Mas: The soutltern French term for a DO~WNE, 

sometimes translated as farm. 

Methode Champenoise: The labor-intensive 
method used to make Champagne and other fine 
SPARKIJNG WINES: The wine undergoes a SECONDARY 

FERMENTATION, which creates the bubbles, in indi­
vidual bottles rather than in one large cask or vat 

Millesime: A VINTAGE CHAMPAGNE. 

Moelleux: A tenn commonly used in Ute Loire for 
very sweet, luscious white wines that can be 
almost syrupy. 

Monopole: Used most frequently in Burgundy 
and to a lesser extent in Chantpagne, a monopote 
is a vineyard owned entirely by one estate. 

Mousse: The French tern1 for Ute actual efferves­
cence, froth, foant, or sparkle of Champagne or 
SP.ARKUNG \VINES. 

Mousseux: French for sparkling. Some YIN 

MOUSSEUX are made by Ute METHODE CH.AMPENOISE 

( witlt SECONDARY FER~lENTATION taking place in Ute 
bottle); other less expensive moussetu: are made 
in large tanks. 

Muselet: The wire cage holding a Champagne 
cork onto the bottle. 

N 
Negociant: An individual or finn that buys grapes 
and/or ready-made wine from growers and/or 
cooperatives. The negociant then blends, bottles, 
labels, and sells the wine under its own brand or 

nante. The first negociant houses were estab­
lished in France around tile time of the French 
Revolution. The sudden profusion of peasant 
growers who were inexperienced in sales created 
the need for fmns Utat could bottle and sell tlte 
production from many small properties. 

Nouveau: A young wine meant for inlmediate 
drinking, usually seven to ten weeks after being 
made. The most famous wine made in a nouveau 
style is Beal\iolais Nouveau. 

0 
Oeil de Perdrix: Literally partridge eye, oeil de 
perdrix is Ute term used to describe Ute color of a 
pale rose. 

~ 

Remuage: The lliDDUNG (rotating and til ting) of 
Champagne bottles to concentrate yeast secli­
ments in their necks. Riddling is done by hand in 
A-shape frames called J1llpil.1·es or by a computer­
ized machine called a gyropalette. 

s 
Saignee: A process used to make rose by drawing 
pink-colored juice off femtenting red grapes. This 
process also results in concentrating Ute remain­
ing red wine since tile ratio of skins to juice in tlle 
tank is increased when some juice is dra\VIl off. 

Sec: DRY. However, when sec appears on a Cham­
pagne or SPARKUNG WINE label, the wine inside will 
be medium sweet to sweet. 

Selection de Grains Nobles: ln Alsace the tenn 
for \vines made from very late picked berries that 
have been affected by BOTRYTIS CINEREA. 

Sur Lie: Literally on the LEES. For a petiod of Lime 
after fetmentation is complete some white wines, 
notably white Burgundies, are left in contact witl1 
the lees (spent yeasts). Wines that have been left 
m1· lie take on a creamy, rounder MOUTIIFEEL and 
generally display more COMPLEX fl avors. 

T 
Tastevin: A shallow, silver tasting cup used by a 
SO~l~1EUER. The cup was designed with dimpled 
sides Utat would renect candlelight in dark cellars 
and thereby allow Ute sommelier to see the color 
of the \vine. 

Terroir: French ternt for Ute sum entity and effect 
(no single word exists in English) of a vineyard's 
soil, slope, orientation to tile sun, and elevation, 
plus every nuance of climate: rainfall , wind veloc­
ity, frequency of fog, cumulative hours of sun­
shine, average high temperatures, average low 
temperatures, and so on. Each vineyard is said to 
have its 0\VIl te110ir. 

1--
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Vendange Tardive: In Alsace, tl1e ter111 for wines 
made from late-picked, very ripe grapes. 

Vin de Garde: A wine to save-in other words, a 
wine that can and should receive AGING. 

Vin de Pays: Country wine-an everyday wine 
from a specific region, but less rigorously con­
trolled than an APPElLATION D'ORIGI);E C"O:O."TR0LEE or 
\"IS DtiJ~IITt DE QI:ALITt SI:PERIEl"RE wine. 

Vin de Tnble: Table wine. Generally used to in(li­
catc a simple wine without Af'PEI.t.ATtO!\ u'oRtGI);f; 
CO!\TH0t.tf; status. 

Vl.n DelJmite de Qualite Superieure (VDQS): 
Sec page 117. 

Italian Wine Terms 

Abbadia: The tenn for abbey, sometimes short­
ened to just badia. Buildings tl1at were once abbeys 
have often been converted into renowned Italian 
wine estates, such as Thscany's Badia a Coltibuono. 
Abboccato: Slightly sweet. 
Amabile: A little sweeter than AOIJOCC"ATO. 

Amaro: Bitter. Many Italian wines, botJ1 white and 
red, have a slight U!IWI"O character, which is con­
sidered a positive attribute by It alians. 

Armata: The year of the vintage. 

Asciutto: Totally DllY. 

Azicnda Agricola: Wine estate-this tenn, some­
times abbreviated Az. Ag., often appears on wine 
labels, along with tlle actual name of the wine 
estate, when tlle grapes were grown on that estate 
and tllC wine was produced there as well. 

Azicnda Vl.nicola: The tenn for a winery. It often 
appears on wine labels. 

Azienda VJ.tivinicola: Grape-growing and wine­
making company. Like AZIENDA AGRICOI.~ and AZif:NDA 
VINK"OI~I, the tenn often appears on wine labels. 

B 
Bianco: White, as in vino bianco, white wine. 

Bottc: Cask or barrel. 

BottiglJa: Bottle. 

Cantina: Wine cellar or yet another tenn for a 
winery. 

Cantina Sociale: A growers' cooperative cellar. 
Italy, like France and Spain, has hundreds of wine 
co-ops, some of which make good but rarely great 
wine. Also rcfcrTcd to as a Cooperativa. 

Vin Gris: A very pale rose wine, sometimes light 
gray in color. 

Vm Liquoreux: A very sweet, syntpy white wine, 
generally made from grapes affected by BOTRYTIS 
l"INf:HEA. 

Vin Mousscux: Sparkling wine, made either by 
Sf:CO);DARY fER.ItE~"TATION in bottle Or in lank, or for 
ine;.:pensil·c wines, the addition of carbon dioxide. 

Vut Ordinaire: Literally ordinary wine-a plain 
wine 1vith no regional or I'AIHf:TAL characteristics. 
An everyday drinking wine, vin ordi11aire is tlle 
opposite of 1"1); DE GAHIJf:, a wine to save, tllat is, a 
wine with aging potential. 

Casa Vl.nicola: A wine fi nn, usually making wine 
from wine or grapes it has purchased (as opposed 
to grapes grown on its own estate). The word casa 
itself means house. 

Cascilla: :\onhem Italian tem1 for a faml110use or 
estate. 

Castello: The word for castle. Several fan10us 
I tal ian wine estates are housed in what were once 
castles-Castcllo dci Rampolla in 1\tscany, for 
example. 

Chiaretto: A very light red or even a rose wine. 

Clussico: An official designation, referring to the 
heart of a DOC zone-by implication tlle classic 
or best pan. In Chianti, the c/assico zone is so 
highly regarded that it has a DOC of its own­
Chianti Classico. 

CorlSorzio: A consortium of producers of a certain 
wine, who join forces to control and promote it. 

Cooperativa: See CA!v11NA SOCIALE. 

Denominazione di Originc Controllata (DOC): 
Sec page 323. 

Denominazione di Origine Controllata e 
Garantita (DOCG): See page 32:3. 

Dolce: Fully sweet. Italy produces countless sweet 
wines from many different grape varieties. 

Enoteca: \\"inc library: a place where bollles of 
wine from different regions arc displayed. Often 
these wines are also a1•ailable for tasting. The 
most famous enoteca in Italy is in Siena. 

Etichetta: Label. 
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Fattoria: Tuscan tem1 for a fam1 or wine estate. 
Many top Chianti producers use this tenn as part 
of their names-Fattoria di Felsina, for example. 

Fiasco: Literally, a flask; more often used for tl1e 
straw-encased Chianti bottle that was a fixture of 
the bohemian lifestyle in the 1960s in U1e United 
States. Chiantis sold in fiaschi (the plural) were 
usually pretty thin and quite cheap. Today very 
few Chiantis are sold in straw-covered bottles. 

Frizzante: Slightly Iizzy, but less so than SPAR­

KIJNG WINE. The Veneto's prosecco isjrizzante. 

Gradazione Alcoolica: Percentage of ALCOHOL BY 

VOLUME. 

Grappa: A clear brandy (EAU-DE-VIE in French) 
made by distilling the POMACE left over alter MUST or 
wine is pressed. Gmppa di monovitig110 is a 
grappa from a single grape variety, such as mosca to 
or picolit. Because grappas made Ulis way have a 
subtle suggestion of tlle aroma and flavor of the 
original grapes, tlley are considered superior. 

lmbottigliato all'Origi.ne: Bottled at t11e source; 
tlle tem1 may be used only by estates tllat produce 
and bottle the wine on the property where the 
grapes were grown. 

Imbottigliato da: Bottled by, which will be fol­
lowed by the producer's name; does not denote an 
ESTATE IJO'I'rt.ED wine. 

lmbottigliato da l Viticoltore: Bottled by the 
grower; may be used only by growers bottling 
their own wines. 

Indicazione Geografica Tipica ( IGT): Sec page 
323. 

Liquoroso: Strong, often but not necessarily F"OR­

Ttt1ED, wine, which can be sweet or not. .. 
Metodo Tradizionale: The Champagne method 
(Mf."'lliOOE CHAMI'r;NOISE) for making SPAilKI.ING WINE; 

also referred to as metoda classico. Most top 
Italian sparkling wines are made this way. 

Ner o: Black or very dark red; said of botl1 grapes 
and wines. 

Passito: An intensely flavored, usually sweet wine 
made from grapes half-dried to concentrJte tJ1em. 

Pastoso: Medium (not very) dry. 

Podcre: A farm, often turned into a wine estate. 

These often use tlle word podere in tlleir names, 
as in tJ1e Tuscan Podere ll Palazzino. 

Produttore: Producer. 

Riserva: A wine that has been matured for a 
specific number of years, according to DENOMI­

NAZIONE Dl ORIGINE CONTHOLLATA regulations. 

Rosato: Rose. 

Rosso: Red. Vino msso is distinguished from vi no 
bianco (white wine) and vino Tosato (rose wine). 

Secco: DRY. 

Semisecco: Scmidry; in reality, medium sweet. 

Spuma.nte: Sparkling; literally, foallling. 

Stravecchio: Very old, a tenn more frequently 
applied to spirits tlmn wine. 

Superiore: Generally indicates a wine of higher 
quality, often because it has more alcohol than the 
mininmm required and/or it has been aged longer 
U1an regulations stipulate. ValpoliceUa Superiore, 
for example, is a ValpoliceUa witll at least one year 
of aging in contrast to basic Valpolicella, which 
has no minimum. 

Tenuta: Holding or estate. Wine estates often 
incorporate tlle word tenuta into tlleir names, as 
in U1e Tuscan estate Tenuta San Guido. 

Ue: A softer, lighter type of GllAPPA achieved by 
distilling actual grapes rather than POMACE. 

Uva: Grape. 

Vecchio: Old; said of mature wines. 

Vendemmia: The vintage, can be used in place of 
ANNATA on labels. 

Vigna: Vineyard, also referred to as a vigneto. 

Vignaiolo: Grape grower, also called a viticoltoTe. 

Villa: Country manor, often one where wine is 
produced. 

Vino da Arrosto: Wine for a roast, implying a red 
that is FUUrBODIED and has a deep COLOR. 

Vmo da Pasto: Everyday wine. 

Vino da Tavola: Table wine-the regulation term 
for non-DOC \vines. 

Vmo Novello: The wine of tlle current year, now 
used in tlle same sense as Bea~olais Nouveau, 
though Italy's vino novellas arc not as highly pro­
moted as France's Bea~olais Nouveau. 

Vite: Vine. 

Vitigno: Grape vmiety. 
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Spanish Wine Terms 

Ailada: Sec I'E:>mt ~IIA. 

Ailo: Year. 

Bodega: \\fJnc cellar or wine-producing company. 

Curiously, a single wine company may nonethe­
less use the plural fon11 bodega~ in its name, as in 

Bodegas lsmael Arroyo. 

Cava: The name for Spanish SPARI\IJ:\G 111~£ made 

by the Champagne method (MEn lODE ctt~~tPE:->otsr:). 

Cava is a specialty of the Pcncdes region of north 

central Spain ncar Barcelona TI1c two largest cava 
producers, FrcLxcnct and Codomfu, each produce 

far more sparkling wine by the Champagne method 

than any Champagne house makes. 

Consej o Regulador: Local governing body that 

enforces wine policy for a given area, including 

the boundaries of the area, the grape varieties per­

miLLed, maximum m:w, and so fonh. Every 

Spanish wi ne region with a DE:\0~11:\ACIO:'\ DE ORI· 

GEN has a Consejo Regulaclor. 

Cosecha: Year of hmvcst, or vintage. 

Cr iader a: Literally nursery, criaclera refers to a 
layer of Shcn-y casks, all of which contain wine of 

approximately the same age and blend. Multiple 

cr iadems-somctimcs more than a dozen- make 

up a SOLEilA. 

Crianza: The basic-quality wine produced by 

each DODEGA. Crianzas arc considered every-night 

drinking wines. They arc less prestigious, less 

costly, and aged for sh01tcr periods than R~~~ERVAS 

or GRAN RESERVAS. While national law stipulates 

that crianzas must be aged for a minimum of six 

months in oak barTcls, each m:NmnNACION DE ORI· 

GEN or DI::NO~IINACION DE OlliGEN CAWlCADA can set 

higher standards. In Rioja, for example, a crianza 
must be aged for at least two years, one of which 

must be in oak barrels. 

Denomin aci6n de Origen (DO): Sec page 413. 

Denominaci 6n de Origen Cal ificada ( DOC): 

See page 413. 

Dulce: Sweet . Spain has less of a reputation for 
mak ing top-quality sweet wines than France, 

Italy, or Germany, al though several sty les of 

Shen-y, Spain's extraordinary m lmm:o wine, can 

be sweet. 

Elaborado por: Produced by. 

Embotc llado por: Bottled by. 

Extra Seco: St'ARKIJ:\G lllNE tl1at is not quite as dry 

as muT (sf:co). 

Flor: Literally flower, a layer of yeast cells that 

fonns naturally on top of manzanilla and fino 
Shenics as they age in the cask. Flor acts to pre­

vent oxmATIOll and also conuibutcs a unique fla­

vor to the wine. 

Gran Rescrva: A tlODEGA's top wine, produced 

only in excellent years :md then subject to lengthy 

AGI~G. Though national law stipulates that red 

_qrau re.~rrms must be aged two years in oak bar­

rels, each tlt:~mii:\ACIO:'\ tlf. ORIGf.S or DE:\mttliACIO:'\ 

IJE OIIIGt:N CAU~lCA ilA can set higher Standards. In 

Rioja, for example, red gra11 reservas must be 

aged for two years in barrel followed by tl1ree 

years in bottle, and in practice, many Rioja pro­

ducers exceed e\'cn that. 

Lagrima: Literally, tears; lagrima also refers to a 

wine made from free-run juice without any 

mcchm1ical pressing. 

Mctodo 'lhtdicional: Sp<mish tenn denoting SPAllK­

UNG WINE made by the Champagne method (ME­
THODE l"IIMII'I·:NOISE). CAV1\ must be made this way. 

Pasada: Term tL~cd to describe a well-aged Shen-y. 

Rescrva: A wine produced only in excellent 

years. Though national law stipulates that red 

resert'as must be aged for one year in oak barrels, 

each m:smttSACION m: OIIIGEll or m:smtlliACIO:\ DE 

OlliGEN CAI.IFil"AtJA can set higher standards. Red 

reservas from Rioja, for example, must be aged 
for a minimum of three years, one or which must 
be in barrel. ~ I :my Rioja producers nonetheless 

exceed 1 hese requirements. 

Robl e: Oak. Despi te Spain's proximity to France, 

many Spanish producers age their wines in 

Amcrk<m oak. 

Rosado: Rose. It 's still a well-kept secret that 
Spain mak<'s some of the best roses in Europe. 

The roses from Navarra arc especially well 

thought of. 

Scco: Dry. 

Scmiseco: ~lcdium dry. 
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Solera: Complex network of barrels used for aging 
Sherry by progressively blending younger wines 
into older wines. Since the barrels are not com­
pletely filled, the wine is allowed to be gently sub­
jected to OXIDIZATION during the process. W"me held 
in a solera is said to wtdergo the solera process. 

Ve ndimia: Vintage. 

Viejo: Old. 

Portuguese Wine Terms 

Colheita: Literally, harvest. However, colheita is 
also the name for an aged tawny Port from a sin­
gle harvest. Colheita Ports are rare. 

Denomina,:iio de Origem Controlada (DOC): 
See page 483. 

Estufagem: The step in the process of making 
Madeira that involves heating the wine. Depend­
ing on the quality of Ute Madeira being produced, 
there are several estujagem methods. The most 
basic involves placing the FORTir1ED base wines in 
containers tlmt are then heated to an average tem­
perature of 105°F for three to six montl1S. To make 
the very finest Madeiras, however, the containers 
may be placed in a warehouse attic, which builds 
up tremendous heat thanks to the intense 
Madeiran sun. There the Madeira-to-be may be left 
for twenty years or more. 

Garrafe ira: Used in reference to Portuguese still 
wines, the word garrajeim indicates a wine of 
especially higll quality. But the word also means 

Vuia: Literally means vineyard, but the word vi?ia 
is oflen used as part of a brand nante as, for exam­
ple, in Viiia Arana 

Vmo de Mesa: Table wine. 

Vmo Espwnoso: General term for SPARKLING WINE. 

Vino Generoso: FOHTIF1ED wine developed under 
I'LOR. 

wine cellar or bottle cellar (from the Portuguese 
gannfa-botlle). In addition gannjeim is a style 
of Port, albeit a rare one. Rich and supple, gar­
nifeim Ports are usually from a single outstand­
ing year and are aged briefly in wood and then a 
long time-as many as twenty to forty years-in 
large glass bottles. After aging, the garmfeira is 
decanted and transferred into standard 750 milli­
liter botlles and sold. 

La gar: A shallow stone or cement trough in which 
grapes are trodden by foot (usually for several 
hours) in order to crush Litem and mix the skins 
with Ute juice. '!redding grapes by foot, an ancient 88 t 

practice, is still 1videly practiced in Portugal and 
thus many 1vineries have lagares. 

Quinta: Literally farm. In Portugal, the word 
quinta is used to refer both to a specific vineyard 
and to a \vine estate. Quinta do Nova!, for exant­
ple, is Lite nante of a highly regarded 1vine estate in 
Ute Douro region. Ports known as single vintage 
quinta Ports come from grapes grown on a single 
estate in a single year. 

German and Austrian Wine Terms 

Amtliche Priifwtgs nummer: A quality-control 
test number (the AP number) signifying that a 
\vine has passed official analytical and taste tests. 
It appears on every bottle of quality Gennan 1vine 
in the category of QUALITATSIVEIN BESTIMMTER 

ANBAUGEBIETE Or QUALITATSIVEIN MIT PRADIKAT. 

Anbaugebiet: One of thirteen specified wine­
growing regions in Gemtany. Plural anbaugebiete. 

Ausbruch: A category of wine made in Austria, in 
Burgenland. Ausbmche (the plural) are slightly 
more opulent than BEERENAUSLESEN, and must be 
made from overripe, oornmzED grapes. 

Auslese: Plural auslesen. See page 523 for Ute 
Genuan definition, page 564 for the Austrian. 

Beerenauslese (BA): Plural beerenaustesen. See 
page 523 for the Gennan definition, page 564 for 
the Austrian. 

Bereich: One of forty official districts. Gemtany's 
Lltirteen wine regions (ANllAUGEBIETE) are officially 
broken down into forty bereiche (the plural of be-
1-eich), which in twn are broken down into GROSS­

LACEN, which are broken down into EINZELLAGEN. 

Berg: Hill or mountain. 
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Blau: Blue; when used to describe grapes, it means 
red. 

Bocksbeutel: Flagon-shaped bottle used for the 
wines of Gcnnany's franken region. 

Btug: fortress. 

Buschcnschenk: In the soutlu~m Ausllian counlly­
side tl tis is the name for a rustic restaurant that 
elsewhere is called a ttECiliGE. A buscheuschenk is 
easily identified by the buschenschenk (also the 
name for a swag of fir branches) tied to its doors. 

Classic: A term sometimes used on the labels of 
Gc1111any's regional/varietal wines (e.g., Rhein­
hcsscn riesling) to indicate that the wine is dry. To 
be considered classic, the wine must have less 
than 1.5 percent RESIDUAL st:GAR. The term, which 
can be used or not at the producer's discretion, 
first appeared on German wine labels as of the 
2000 vintage. 

Edelfiiule: DOTR\'TIS CINEIIEA; Germany's and Aus­
tria's luscious DESSERT WINES BEERENAuS!.ESr:N and 
TllO<"KENDEEI!E:-IAuSI.ESt:N are made with the help of 
edc({iiule. 

EinzeUage: The official name for an individual 
vineyard site. There are more than 2,500 of tit em in 
Gc1111ru1y. Gennany's 13 wine regions are officially 
broken down into 40 DEREICIIE, which in tum ru·e 
broken down into 163 GROSSL~GEN, which arc bro­
ken down into einzellagen, the plum! of einzellage. 

Eiswein: A rare and especially intense DESSEtlT 
Wt Nt:: made by pressing frozen grapes that have 
been left hanging on tl1c vine into midwinter 
(sometimes Fcbruaty). These are gently pressed 
while still frozen, so tl1at the ice is separated from 
the remaining concentrated, very sweet, high-acid 
juice. Because of their ACtom·, eiswein arc usually 
less unctuous but more vibrant than BEEilE:->AL"Sl.t:· 
SE:-> or TI!OCKE:\Ilt:t:llt::-IAt;SI.ESE:\. Eistcein age for 
decades ru1d arc extremely expensi\·c. 

Erstes Gewachs: Literally, first growt11. A designa­
tion used in the Rheingau (but not in ot11cr Getman 
wine regions) for vineyards considered exemplruy. 
Only vineyards planted with riesling or spatburgun­
dcr are eligible to be classified Ersles Gewachs. For 
tl1e tcnn to appear on a wine label, tllC wine made 
from the Ersles Gewachs vineyard must itself be 
produced in a way that meets exacting standru·ds 
ru1d it must pass a sensory examination. 

Er.teugerabfiillung: Wines produced and bottled 
by a grower or a cooperative. You won't sec erzeu­
gerabfiillung on the labels of weU-known estates. 

Federspiel: A te1111 used only in the Wachau 
region of Lower Austria to indicate natural unchap­
talizcd 'vines witl1 no more than 11.9 percent AJ.Co-

1101. Federspiel \vines are more or less equivalent to 
wines that in other Ausllian regions arc known as 
KAill:-<t;rrs. 

Flasche: Bottle-the English word flask is dc1ivcd 
from jlasche. 

Grosslage: One of approximately 163 collections 
of vineyards. Gcnnany's 13 wine regions arc offi­
cially broken down into ~0 Bt:Rt:ICIIE, which in tum 
arc broken dom1 into 163 grosslagen (the plural 
of gross/age), which are broken down into more 
titan 2,500 EI:\ZELL~GEN . 

Gutsabfiillung: Estate bottled. 

llalbtrocken: Literally, half-dty, this term is used 
in Germany, but rarely in Austria, where most 
wines arc vcty dty. Wines labeled lwlbtrocken usu­
ally sti ll taste extremely OilY because of t11c ltigh 
cotrcsponding ACIDITI" in Gcmmn wines. A wine of 
KAIJINt:.Tr, SI'ATLESE, or At:SI.ESE ripeness levels can 
be lwlbtrocken or TROCKI:::-<. 

lleur ige: In Ausuia, a mstic type of restaurant 
often attached to a \vinemaker's home. 1Tadilion­
ally, all of t11e food at a heurige is made from 
scratch by t11e winemaker and his frunily. Similarly, 
the wine offered (which is also referred to as 
heurige) is tlJC \vinemakcr's. 

Kabinett: Sec page 522 for the Gcnnan definition, 
page 563 for the Austrian. 

Keller: Cellar. 

KMW: Acronym for Klostcmeuburgcr Mostwagc. 
In Ausuia tltc KMW scale is used to measure sugar 
in grapes and hence their ripeness. In Gcmtruly, 
sugar is measured in oEcttsi.E; in Prance, in BAnn~; 
and in the United States, in BRIX. 

Landwein: A category of simple, neutral TABLE 
WJ:-<E above TAfEI.WEtl\ in quality but below QUAt.!· 
TATSWEIN BESTI~IMTER ANDAUGEDIETt: in Gcmmny 
and below Qt:ALITATSWEIN in Ausu·ia. 

Lese: llarvest-harvest dates range from Septem­
ber to December, according to the vruiety of grape, 
weather conditions, and tllC kind of wine being pro­
duced (KADI);f:TI, SPATI.ESE, At:Sl.ESE, and SO fotth). 

Oechslc: Scale used in Gcm1any to indicate the 
ripeness of grapes. Developed in the nineteenth 
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century by the physicist Ferdinand Oechsle, 
Oechsle measures t11e weight of the grope juice or 
MUST. Since the contents of the must are primarily 
sugar and ACIDS, the must weight is an indication of 
ripeness. According to German law, ripeness cate­
gories are based on Oechsle levels that are speci­
fied according to t11e grape variety and wine 
region. For example, in order for a riesling wine in 
the Mosel to be considered a SPATLESE, it must have 
76 degrees Oechslc; in the Rheingau, a riesling 
must have 85 degrees Oechsle to be a spiiUese. 

Priidikat: Special attribute of ripeness. In 
Gennany, there arc six priidikat levels, from KADI­

Nf.IT lo TllOCKENBEf:llENAUSLESE. See PAGE 521. 

Priidikatswein: Wine wiU1 special attributes. In 
Austria, there are six prlidikatswein levels, from 
SPATLESE to TllOCKENIJEERENAUSLESE. See page 563. 

Qualitiitswein: An Austrian wine category; see 
page 563. 

Qualitiitswein bcstimmter Anbaugebiete 
(QbA): A Gem1an wine category; see page 521. 

Qualitiitswein mit Priidikat (QmP): A Gennan 
wine category; see page 521. 
p 

Rotwein: Red wine; Germany and Austria are 
famous for their whites, but a good deal of red 
wine is made in each and consumed locally. 

Schilcher: Austrian name for a high-acid rose 
made from the blauer wildbacher grope, which 
grows almost exclusively in west Styria. 

Schloss: Castle-many Gcnnan wine estates are 
housed in what were once medieval castles. 

Sekt: SPARKLING WINE. 

Selection: A tenn indicating that the wine con­
tains less than 1.2 percent RESIDUAL SUGAR and 
therefore is DRY. The word selection may be used 
only on Gennan wine labels that site the specific 
village and vineyard where the grapes were 
grown. However, usc of U1e lcnn selection is at the 
producer's discretion. Some producers prefer the 
tem1 TROCKEN, which stipulates an even lower per­
centage of allowable residual sugar. 

Smaragd: Austrian tenn used exclusively in U1e 
Wachau region of Lower Austria for ti1e ripest 
gropes and hence fullest bodied \vines. Smaragd 
wines must have a minimum of 11.3 percent alco­
hol. They are roughly equivalent to \vines that else­
where in Austria would be labeled SP.i.TLESE. The 

word smamgd is also the nan1e of a bright green 
lizard ti1at suns itself in the Waclmu vineyards. 

Spiitlese: Plural sp(iUesell. See page 522 for the 
German definition, page 564 for ti1e Austrian. 

Steinfeder: ln tile Wachau region of Lower Aus­
tria, natural unchaptalizcd wines witi1 no more 
than 10.7 percent alcohol are referred to as stein­
feders. These come from the least ripe grapes and 
hence are ti1e lightest bodied of Wachau wines. 

Strausswirtschnft: Gennan wine pubs, often 
attached to growers' homes, where ti1ey can sell 
ti1eir own wines and light foods for a total of only 
four montilS of the year, so as not to take business 
away from full-fledged restaurants open twelve 
months a year. A stmuss-wreati1-is usually 
hung over the door. 

Siissreserve: Grape juice that has been held back 
from the harvest and left unfennented so that it 
has all of its natural sweetness. In Gennany, small 
amounts of siissreserve may be added to very high 
ACID wines in order to BAL..o.NCE them. 

T 
Tafelwein: TABLE WINE, the humblest category of 
wine. Altl10ugh the ALCOHOL content, grape vari­
eties, and origin of grapes are all controlled by 
law, tqfelwein is usually so light, it's often just a 
step above water. In Germany, when the word 
Deutsche (Gennan) appears before tq[elwein, it 
means the grapes were grown in Germany. Absent 
that designation, the grapes may come from one 
of several otilCr EEC countries. 

Trocken: Dry. Wines labeled trocken from both 
Germany and Austria must have less than 0.9 per­
cent RESIDUAL SUGAR. 

Trockenbeerennuslcse: Plural tmckenbeeren­
sauslesen, but usually referred to as TBA. See page 
523 for the Gent1an definition, page 565 for the 
Austrian. 

Weingut: Wine estate. 

Weinkellerei: Winery that buys grape MUST or 
wine from a grower, ti1en bottles and markets the 
wine. 

Weinstube: Gennan for wine tavern; a comfort­
able, casual restaurant where Germans go for sim­
ple food and a bottle of wine. 

Weissherbst: In Gem1any, a rose wine of at least 
QUALITATSWEIN IJESTIMliTER ANBAUGEBIETE Status 
made from red gropes of a single variety. A spe­
cially of Baden. 

Wmzer: Grape farmer. 
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Hungarian Wine Terms 
A 
Aszu: This is li terally the term for shriveled 
grapes that have been attacked by the beneficial 
mold BOTRYTIS Cl~ERE..~. More commonly, however, 
you'll encounter asz1i as part of the name of 
Hungary's most famous wine: Tokay Asztl. 
Luscious and honeyed, Tokay Aszu is to Hungary 
what Sautemes is to F'rancc-a renowned sweet 
wine tlmt is both difficult and expensi"e to make. 
E 

Edes: Slightly sweet, a term usually applied to 
Szamorodni, the type of wine made in Tokay from 
vineyards where the grapes have not been suffi­
ciently affected by BOT!llllS CINE!lt::A to make Tokay 
Aszu. Szamorodni may be slightly sweet or dry 
(S7.ARAZ). 
G 

Giinci: The traditional barrels, which hold about 
140 liters of wine, used to make Tokay Asz\1 
(named after the village of Gone, known for its 
bruTe I makers). 
p 

Primae Classis: Literally, fi rst class. A Latin des­
ignation used by the Hungarians s ince around 
1700 to indicate a Tokay vineyard of first-class 
stature. The Tokay Aszu wines produced from 

Greek Wine Terms 

Amphora: An carthenwru·e vessel used by the 
ancient Greeks atld Romans to store and ship 1vine. 
An amphora was oval in shape, wit11 two lru-ge han­
dles at the top for canying and a pointed bottom so 
U1at tl1c vessel could be pushed into the soil cmth 
where it would remain uptight. Amphorae range in 
size from that: or a milk ClUJ to a rcftigerator. 

Archond.iko: A word appearing on the labels of 
TOPJ~os OEKOS wines, arcilondiko roughly trmls­
lates as Ctl~TE..~t:. 

E 
Epitrapezios Oenos ( E.O.): The simplest cate­
gory or Greek wine, equivalem to 111-: m: TABLE, or 
TAIJLF: WINt;, in F'rance. 

K 
Krater: A shallow bronze or pottery bowl used in 
antiquity to hold wine; wine would be poured 
from m1 A)IPHORA into a kratcr to be sen·ed. 

Ktima: Estate; call appear on the labels ofTOPIKOS 
OEKOS wines. 

grapes grown in such a vineyard would by exten­
sion be considered topflight. 

Pro Mensa Caesaris Primus: Around 1700 two 
Tokay vineyards were given this designation, 
which meru1s chosen for the royal table. These 
vineyards, Csarfas and Mczes ~l ;ily, ranked above 
those designated PRIMAE CLASSIS. 

Puttony: The traditional basket in which . ..szO 
grapes were gathered. The word pul/ony has 
given lise to pullonyos, the manner by which the 
sweetness of Tokay Asztt is measured. Tokay Aszu 
wines are labeled from 2 to 6 pullonyos; the more 
JlliiiOIIJJOS, the sweeter the wine. 

Secundo Classis: Second class in Latin, first 
used in Hungary around 1700 to indicate a Tokay 
vineyard considered second best and hence a 
Tokay Asz(t wine that was second in quality com­
pared to wines made from grapes grown in PRIMAE 
CLASSIS vineyards but still well above most otl1er 
vineyards. 

Szaraz: Dty. ·n1e tem1 is usually applied to Szamo­
rodni, the type of 1vinc made in the Tokay region 
from 1 incyards where the grapes arc not sufficiently 
affected by IJOTR\llS CINE IlEA to make Tokay Aszu. 

KylLx: A shallow, two-haJldled, oflen beautifully dec­
orated cup from which wine was drunk in antiquity. 

Kythos: In aJltiquity, a ladle used to scoop 1vine 
from the KllATER and tratiSfer it into a KYLL~. 

fl' 

Monastir i: Monastcty; several Greek wine 
estates arc located in former monasteries, and 
several Greek monasteries still produce wine. The 
word monasliri sometimes appears on t11e labels 
of TOPI~OS OEXOS 11ines. 

Stefani: A way of training grapevines that is espe­
cially common on windswept Greek islands. The 
vines arc trained in a circle low to the ground (ste­
fdni me<ms crown), so that the grapes grow in the 
center protected from the wind. 

Topikos Oenos (T.O.): One of t11e simpler cate­
golies of Greek wine, equi1•alcm to that of 11:-1 DE 

PArs, or country 1vine, in F'raJICC. 



THE 1855 CLASSIFICATION OF BORDEAUX 

~ 
THE MEDOC 

The M~doc classification tvas based on the chlJ.teaux and did not take into account 
whether Utey produced red or while wines. In point of fact, vi1·tuaUy aU of UteSe 
cluiteaux make 1-ed wines exclusively. 

Premius Crus Chateau Cantenac-Brown Margaux 
(First Growths) Appellation Chateau DesmiraiJ Margaux 
Chateau Haut-Brion Pessac- Chateau d'Issan Margaux 

Leognan, in Chflteau Ferri~re Margaux 
Graves not Chiiteau Giscours Margaux 
the M~doc Chl\teau Kinvan Margaux 

Chateau Lafite-RothschiJd Pauillac Chateau Lagrange St-Julien 
Chateau Latour Pauillac Chateau la Lagune Haut-M~doc 

Chateau Margaux Margaux Chateau Langoa-Barton St. .Julien 
Chateau Mouton- Chateau Malescot 

Rothschild* Pauillac St.-Exup~ry Margaux 

Chateau Marquis 
Deu.xtemes Crus d'Alesme-Becker Margaux 
(Second Growths) Appellation Chflteau Palmer Margaux 
Chateau Brane-Cantenac Margaux 

Chateau Cos d'Estournel St.-Es~phe Quatrlemes Crus 

Chll.teau Ducru- (Fourth Growths) Appellation 

Chiiteau Beychevelle St.-Julien 
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BeaucailJou St. .Julien 

Chateau Durfort-Vivens Margaux ChiiteauBranaire-Ducru St-Julien 

Chateau Gruaud-Larose St. .Julien Chll.teau Duhart-Milon-

Chateau Lascombes Margaux 
Rothschild Pauillac 

Chateau Leoville-Barton St. .Julien 
Chateau Lafon Rochet St.-Es~phe 

Chateau Leoville-
Chateau la Tour-Garnet Haut-M~oc 

Las Cases St-Julien 
Chateau Marquis-

de-Terme Marga we 
Chateau Leoville-

Chateau Pouget Margaux 
Poyferr~ St. .Julien 

Chateau Priettre-Lichine Margaux 
Chll.teau Montrose St.-~phe 

Chateau St-Pierre St. .Julien 
Chll.teau Pichon-

Chllteau Talbot St. .Julien 
Longueville, Baron Pauillac 

Chateau Pichon- Cinquiemes Crus 
Longueville, Comtesse (Fifth Growths) Appellation 

de Lalande Pauillac Chflteau BataiUey Pauillac 

Chll.teau Rausan.S~gla Margaux Chateau Belgrave Haut-M~doc 

Chll.teau Rauzan-Gassies Margaux Chateau Cantermerle Haut-Mectoc 

Chllteau Clerc-MiJon PauiUac 

TrolsUmes Crus Chateau Cos Labory St.-Est~phe 

(Third Growths) Appellation Chateau Croizet-Bages Pauillac 

Chiiteau Boyd-Cantenac Margaux Chateau d'Armailhac Pauillac 

Chliteau Calon.S~gur St-Estephe Chateau Dauzac Margaux 

• In 1865 Mouton-Ro thschild WllS ranked a Second Growth. In 1973 it WllS elevated to First Growth statuS. 

(continued) 



886 

(continued) 

THE 1855 CLASSIFICATION OF BORDEAUX 

Oinquiemes Cros 
(Fifth Growths) continued Chateau Haut-Bages-

Chateau de Camensac Haut-Medoc Liberal Pauillac 

Chateau du Tertre Margaux Chateau Haut-Batailley Pauillac 

Chateau Grand-Puy- Chateau Lynch-Bages Pauillac 

Ducasse Pauillac Chateau Lynch-Moussas Pauillac 

Chateau Grand-Puy- Chlltcau Pedesclaux Pauillac 
Lacoste Pauillac Chateau Pontet-Canet Pauillac 

SAUTERNES A N D BARSAC 

17zese c/W.teaux in Sautemes and Ban;ac make mainly 5111eet 111hite wines. 

Premier Oro Superieur Deu.:rienres Cros'* 
(First Great Growth) (Second Growths) 

Chllteau d'Yquem Chateau Broustet 

Chateau Caillou 

Premiers Cros Chateau d'Arche 

(First Growths) Chateau de Malle 

Chateau Climens Chateau de Myrat 

Chateau Coutet Chateau Doisy-Daene 

Chateau Clos Haut-Peyraguey Chateau Doisy-Dubroca 

Chateau de Rayne-Vigneau Chateau Doisy-Vectrines 

Chateau Guiraud Chateau Pilhot 

Chllteau Lafaurie-Peyraguey Chateau Lamothe-Desptijols 

Chateau La Tour Blanche Chateau Lan1othe-Guignard 

Chateau Rabaud-Prornis Chateau Nairne 

Chateau Rieussec Chateau Romer 

Chateau Sigalas-Rabaud Chateau Romer-du-Hayot 

Chllteau Suduiraut Chateau Suau 

• When Sauternes and Barsac were <'lassilied in 1855, t welve Dr•u.mcmRs Ct~Ls ClassiJs w c1·c tl!'sig­
nated. Since t11en, some of these have split into more Lhan one chateau. The Deu.1.·iemes Ct·tiS 
Classds now nwnber lifieen. 
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Aglianlco del Vulture,S/7, 405 1wbles (SGN) wines, map of,849 
Ahr,513, 551 278-79, 286--87 most important wines, 856 
Aioli, 307 visiting wineries of, 292 visiting wineries or, 858 
Alba, 325, 32&-27, 331 winemaking in, 278-79 wine laws or, 853-54 
Albana di Romagna,S/7, 321, wines to know, 290-9 1 wines to know, 85~0 

401 Amador County, 637, 691, 692 Arizona, 624-25, 768 
Albariflo, 469, 471, 473, 474 Amarone,361,363,364-65 Arrnagnac, 115, 160,228-31 
Alcohol, 7--8, II , 30, 32, 33, 45, American crosses, 716, 763 Arneis,S/7, 333 

46, 47, 86, 88, 89, 99 American Viticultural Areas Aromas, 4, 7, 101-4, 268 
Alentejo,48J, 509, 510 (AVAs), 632--34 describing, 101, 10&-7 
Alexander Valley, 671 in California, 658, 661, foul, 102-3 
Aligote, 197, 206 662-63, 671-73, 684, 685, smelling process and, 
Almacenistas, 446 697-700, 703-5 100-104 
Aloxe-Corton,/89, 203, 204 in Oregon, 739, 740-41 Arroyo Grande, 637, 703, 705 
Alsace,Aisatian wines, liS, 117, in Texas, 754 Asparagus, pairing wine with, 

277-92 in Washington State, 729, 734 287 
aging potential of, 282 Antontillado, 87, 440, 444 Assessing wines, 3-6 
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Asti, 317, 321, 324, 325, 326, 327, map of,557 visiting wineries of, 225-26 
333-35 most important 1vines, 560 wines to know, 227 

Atlas Peak, 662, 663 reading wine labels of, 560 Beal\jolais Blanc, 224 
Auckland, 803, 809 ripeness categories for, Beaujolais Nouveau, 225 
Auctions, 210, 828 562-65,570-71 Beal\jolais-Villages, 223 
Ausbruclt, 565, 573-74 schnapps of, 579 Beaumes-de-Venise, I 13, 248, 
Auslesen, 523, 564 stereotypes about, 559 254-55 
Australia, Australian wines, 8, 18, Styria, 557, 560, 577-80, 583 Beaune, 189, 203, 205, 742 

54, 58, 777-800, 889 Vienna, 557, 560, 581-83 wine auction in, 210 
Aborigines of, 795 visiting wineries of, 583 Beef, pairing wine with, 87, 88, 
best producers of, 787, 788, 1vine laws of, 559-60 212, 388, 661' 790, 858 

789 1vines to know, 572, 576, 580 Beer, 531 
bin numbers of, 784-85 Austrian Wine Academy, 571 Beerenauslesen, 523, 564-65 
California wines compared to, Auxey-Duresses, 189, 203 Bellini, 371 

784 Bell Mountain, 754 
combination wines, 783-84 B Bendigo, 779, 794 
history of winemaking in, Bacalhau, 492 Bianco di Custo1.a, 362 

779-81 Badacsony, 587, 588 Bin numbers, 784-85 
land, grapes, and vineyards of, Baden, 51~ 551-52 Blo-Bio, 839-40 

29, 785-89 Bairrada,48/, 508-9, 510 Biodynamics, 265 
map of, 779 Balsamic vinegar, 400 Bistro fare, pairing wine with, 
most important wines, 783 Bandol, 1 1~ 307, 308, 31 1 225 
philosophy of winemaking in', Banyuls, 113, 30 I Blancs de blancs, 175-76, 655 

782-85 Barbaresco,3/7, 321,324,325, Blancs de noirs, 655-56 
reading labels of, 782 326,327--,30 Blanquette de Limoux, 302 895 .___ 
shiraz (syrah), 58, 236, 756, Barbera, 62,317, 319, 327, 331-32 Blaufriinkisch, 575 

788-89 Bardolino, 317, 361, 363, 369 Blending, 22, 661-62, 782-84 
sparkling wines and stickies, Barolo, 45,317, 319,321,324, Blue Nun, 528 

790-91 325, 326, 327-30, 338 Body, 104-5 
visiting wineries of, 800 Barolo Chinato, 330 Boeujbourrruignon, 212 
wine laws of, 781-82 Barossa Valley, 779, 792 Bommes, 139 
wine regions of, 791-95 Barrels, 44 Bonnezeaux, 113, 264, 265 
wines to know, 796-99 aging in, 34-35, 36, 39-45 Bordeaux (appellation), 147 

Austria, Austrian wines, 52, 53, see also Oak barrels Bordeaux, Bordeaux wines, 45, 
555-83,889 Barsac, 119, 125, 136-40 113, 115,116, 118-60, 249, 

best producers of, 569, 575 classifications of, 126, 127, 129, 540 
Burgenland, 557, 560, 573-76, 886 blending and, 123 

583 Basilicata, 317, 405 buying top 1vines, 143 
foods of, 565-67 Les Baux de Provence, 307, 311 California blends in style of, 
German wines compared to, Beal\jolais, 33, 189, 193, 197, 199, 648-49 

559 219-27 classifications of, 115, 126--,30, 
glossary for, 881-83 categories of, 223-24 885-86 
lumrigen in, 564, 581-82 chilling before serving, 89, 222 Cotes, 125, 146-47 
history of winemaking in, commercial vs. old-style, Entre-Deux-Mers, 119, 125, 

556-59 220-22 127, 145-46 
land, grapes, and vineyards of, Cru wines, 221,223-24 foods of, 150-53 

560-62, 568-70, 574-75, grapes of, 220 Fronsac and Canon-Fronsac, 
577-79 land and vineyards of, 222 119, 125, 127, 146 

Lower Austria, 557, 560, negociants and, 224 Graves, 119, 122, 125, 126, 127, 
568-72,583 pairing food with, 225, 226 134-36, 152 
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Bordeaux, Bordeaux wines (conL) Bourgogne Rouge and Blanc, 193, most important villages, 191 
land, grapes, and vineyards of, 209. See also Burgundy, negocianls in, 196-97 

22, 53,54,55,56, 120-23 Burgundy wines pairing food with, 86, 212, 213 
lesser appellations of, 147 Bourguei1, 119, 261, 264, 269 pinot noir, 57, 193, 197-98, 
Listrac and Moulis,119, 125, Bouzeron, 206 200, 210, 742 

130, 144-45 Brachetto d'Acqui, 321 serving, 93, 209 
making, 123-24 Brandies, 684 terroir in, 188-90, 194-95 
map of,119 Armagnac, 160, 228--31 understanding wines of, 19?rll7 
Margaux, 55,119, 121, 125, Cognac, 157-60, 230 vineyard parcels in, 194-96 

131-32 eaux-de-vie, 158--59, 288, 654, vintage question and, 211-12 
Medoc,55, 119, 121- 22, 125, 747 visiting 1vineries of, 213-14 

126-34, 142, 144-45, 885-86 grappa, 359 what to expect from, 208--10 
most important appellations de Jerez, 451 wines to know, 216-18 

of, 124 Brasseries, of Bordeaux, 153 see also Bealijolais 
pairing food with, 88, 152 Breathing, 93 Buying wine, 75-77 
Paulllac,55, JJ9, 121, 130, British Columbia, 624-25, 

132-33 773-74,776 
Pomerol, 56,119, 121, 123, 125, Brouilly, 189, 221, 223-24 Cabernet franc, 713-14 

127, 130, 142-44 Brunello di Montalcino,9J7, 321, Cabernet sauvignon, 10, 16, 21, 

St.-Emilion, 56,119, 121, 123, 372,382-84,388 22, 29, 31, 45, 54-55, 88, 93, 

125, 126-27, 140-42 Bual, 502 94, 122 

St.-Estephe,55, 119, 121, 125, Bull's Blood (Egri Bikaver), 589, Australian, 788 

130, 133-34 597 California, 55, 88, 648--49, 
St.-Julien, 55, 119, 125, 130, Bull's meat, 450 661-62, 671, 672, 673 

896 132 Burgenland,557, 560, 573-76, Chilean, 841 

Le St.-Martin in, 154 583 Italian, 348, 375 

Sauternes and Barsac, 115, Burgundy, Burgundy wines, 119, New York State, 713-14 

119, 122, 125, 126, 127, 129, 115, 187-218 South African, 825, 827 

136-40, 152, 593 best producers of, 202, 203, Washington State, 728, 729, 

second 1vines, 148 207,208 730-31 

subregions of, 125-26 boeufbourguignon and, 212 Cadillac, 14 7 
vintages and readiness of, buying, 210-12 Cairanne, 254-55 

147-50 Chablis, 189, 199, 201-2, 208 Calabria,3J7, 405 

visiting chllteaux of, 153-54 chardonnay, 193, 197- 98, 200, California, California wines, 8, 18, 

1vine bars and brasseries of, 201-2,207-8 21, 45, 51, 52, 54, 58--50, 61, 

153 Cote Chalonnaise, 189, 199, 62, 223, 240, 623, 636-708, 
1vines to know, 155-56 206-7,208 784,889 

Bordeaux Superieur, 14 7 Cote d'Or, 189, 193, 199, 203-6, best producers of, 646-47, 

Botrytis cinerea, 46, 122, 540, 208 648--49, 650, 651, 652 

573, 574, 656 domaines in, 188 biggest wine-producing region 

Sauternes and Barsac and, foods of, 212-13 in, 639 

137-39 grapes and winemaking in, 57, cabernet sauvignon, 55, 88, 
Thkay Aszu and, 137, 594-95 123, 197- 98 648--49, 661-62, 671, 672, 673 

Bottles, 44, 366-67 history ofwinemaking in, Cameros, 13-14, 697, 662, 671, 

aging in, 36, 40, 79-83 190-92 677-81 

coasters for, 97 Hospices de Beaune in, 210 chardonnay, 45, 86, 197, 208, 

uncorking, 89-93 land and vineyards of, 20-21, 643-47, 671 , 677, 678, 698, 
Bottle sickness, 101 22, 199-201 699, 704, 705 

Bottling, 36, 40 Mllconnais, 189, 199, 207-8 Chinese vineyard workers in, 

Bouquet, 101-4 map of, /89 28, 641 
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cuisine of, 66 I Campania, 317, 403-4 cava compared to, 460 
dessert and Port-style wines, Canada, Canadian wines, 622, comparing nonvintage, 

656-58 6~25, 771- 76, 889 vintage, and prestige cuvees 
grapes and wines of, 642-58 best small producers, 775 of, 174 
grilling in, 661 grapes of, 772 designations on labels of, I 76 
history of winemaking in, ice 1vines, 773, 775 dryness categories of, 171 

24-25, 626-29, 639-42, most important 1vines, 773 glassware for, I 78-80 

I· 669-70, 682-83, 690, 694-95 visiting 1vineries of, 776 Grandes Marques of, I 67 
land and vineyards of, 13-14, VQA stamp on, 772 history of, I 62-65 

21,22,27-28,20,638-39 Cane/lis, 151, 152-53 land, grapes, and vineyards of, 
Livermore Valley, 637, 694- 96 Canon-Fronsac, 119, 125, 127, 19, 20, 165-68 
map of, 637 146 made by small growers, 185 
Mendocino and Lake County, Canterbury, 803, 809 making, 30, 31, 168-72 

637, 682-80 Cantin etta Antinori, 390 opening bottle of, 177- 78 
merlot, 56, 649 Cap,32-33 pairing food with, 86, 180 
Middle and Southern Central Cap Classique, 822 prestige cuvees ( cuvees 

Coast, 637, 703-8 Cape of Good Hope, 821 speciales ), 182 
most important 1vines, 643 Carbonic maceration, 33-34, 220, punts in bottles of, 178 
Napa Valley, 13-14,25,29, 223 rose, 176-77, 185 

248-49,637, 641,642, Carmel Valley, 637, 697, 699, sherry compared to, 442 
658-67 700 styles of, I 72-73 

Northern Central Coast, 637, Carmignano, 317, 321, 386-87 types of, 175-77 
697-702 Carneros, 13-14, 637, 662, 671, visiting houses of, 180-81 

pinot noir, 45, 57, 86, 223, 677-81 1vines to know, 183-85 
649-50, 671, 677-78, 698, Casablanca Valley, 835, 837, 839, Chaptalization, 47, 278 897 

700, 704, 705 840 Chardonnay, 21-22, 29, 49 
RhOne·style wines, 58, 240, Casa Emilio, 423 Alsatian, 280 

651,685 Cassis, 113, 307, 311 Australian, 787 
riesling, 656-57, 699 Catamarca, 855, 857 Austrian, 578 
sauvignon blanc, 53, 64 7 "Cat pee," use of term, 4, 268 Burgundy, 193, 197-98,200, 
Sierra Foothills, 637, 690- 93 Cavas: 201- 2, 207-8 
Sonoma County, 25, 637, 641 , Greek, 608 California, 45, 86, 197, 208, 

668-76 Spanish, 411, 455,457-61, 643-47,671,677, 678,698, 
sparkling wines, 652-56, 672, 462, 464 699, 704, 705 

678,684 Caviar, pairing 1vine 1vith, 180 Chilean, 84 1-42 
spirits of, 654, 684 Central Otago, 803, 809- I 0 Italian, 346, 347, 355, 373, 
vineyards and ml\jor 1vine Centrifuging, 37 375-76 

regions of, 658-708 Cerons, 147 making, 38-39, 45 
vineyard tours by air in, 656 Chablis, 189, 199, 201-2, 208 New York State, 712 
vintages of, 655 Cha1; 134 New Zealand, 810-11 
visiting vineyards of, 664, 673, Chalk Hill, 671,672 Oregon, 739, 746 

679, 687, 692, 695, 700, 708 Chalone, 637, 697, 699-700 pairing food with, 85, 86, 657 
1vines to know, 665-67, 674-76, Chambolle-Musigny, 189, 203, Chassagne-Montrachet, 189, 203, 

680-81, 688-89, 693, 696, 204,211 204,205,208,211 
701-2,706-7 Champagne, 82, 113, 115, 161-85 Cl!titeau, use of word, 134 

zinfandel, 64, 650-51, 672, 673, blending of, 172 Chatcau-Grillet, 61, 113, 235,236, 
685, 704, 756 bottle sizes of, 177 239-40,265 

Calistoga, spas of, 660 bubbles in, 173-75 Chi\teauncuf·du-Pape, 86,/13, 
Calories in 1vine, 77 Californian sparklers and, 652, 233-35, 246, 248-51 
Calvados, 160, 186 653, 654-55 pairing food with, 86, 251, 597 
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Cheese, 9, 251 Columbia Valley (Oregon), Cotes-du-Rh6ne, 233, 246, 254-55 
pairing wine with, !52, 251, 6~25. 740-41 C6tes-du-Rh6ne-Villages, 246, 

267, 365, 496 Columbia Valley (Washington 252,254-55 
CMnas, 189, 221, 223-24 State),6~25, 729, 734 Cremant: 
Chenin blanc, 45, 51, 261- 62, 264, Combination wines, 783-84 d'Alsace, 280 

756 Complexity, 4, 5-6 de Bourgogne, 206-7 
Chianti, 86, 93,317, 318, 321, Concord grapes, 712, 715-16, de Limoux, 301-2 

372-73, 375, 376-81 718 de Loire, 267- 68 
best producers of, 381 Condrieu, 6!,113, 235, 236, Crete, 603, 610, 612 
Classico, 321, 379-81, 388 239-40 Crianzas, 419, 421, 432, 433 

Chiantigiana, 381 Connectedness, 6 Croissants, 566 
Children, 432 Constantia,8J9, 820, 824-25 Crozes-Hermitage, 113, 235, 236, 
Chile, Chilean wines, 18, 53, 56, Cooking with wine, 86-87, 504 242-43 

833-46, 850, 854-55, 890 Coonawarra, 779, 792 Crus Bourgeois, 127-28 
history of winemaking in, Corbi~res, 113, 299 Crus Classes (Classified 

836-38 Corkage fees, 89 Growths), !26, 127 
land, grapes, and vineyards of, Corks, 92 Cryoextraction, 138-39 

834, 839-43 removing from bottle, 89-93, Crystals, 39, 108-9 
map of,835 495 Culinary Institute of America 
most important wines of, 842 Corkscrews, 89-91 (CIA), 663 
Pisco,843 Comas, 113, 235, 243 Curic6 Valley, 835, 839, 840 
quality and cost of, 834-36, Corsica, 408 Cuvier, 134 

838, 843 Coteaux d'Aix-en-Provence, J/3, 
reading 1vine labels of, 839 307,309-10 

898 visiting wineries of, 844 Coteaux de Languedoc, 299, Diio,481, 508, 510 
wine laws of, 838-39 300-301 Decanting, 93-95 
wines to know, 845-46 Coteaux de l'Aubance, 113, 264, Dernnninafao de Origem 

Chilling wine quickly, 88 265 Cantrolada (DOCs), 483 
China, 610 Coteaux du Layon, 113, 262, 264, Denaminaci6n de Origen (DO) 

Chinese vineyard workers, 28, 641 265 laws, 413, 416-17 
Chinon, 113, 260, 261, 264, 269 Cote Blonde, 238 Denaminazione di Origine 

Chiroubles, 189, 221, 223-24 Cote Brune, 238 Cantrollala (DOC), 320, 
Chocolate, pairing 1vine with, 496 Cote Chalonnaise, / 89, 199, 321, 323-24, 326 
Chorey-l ~s-Beaune, 189, 203 206-7,208 Denaminazione di Origine 

Cinqiemes Crus (Fifth Growths), Cote de Beaune, 189, 203-5 Cantrollata e Garantila 

127,885-86 Cote de BrouHly, 189, 221, 223-24 (DOCG), 320, 321, 323-24, 
Ciro,3I 7, 405 Cote d'Or,189, 193, 199, 203-6, 326 
La Clape, 30 I 208 Desserts, pairing wine with, 88, 
Claret, 144 COte-Rotie, 61, 113, 233, 235, 266,775 
Clare Valley, 779, 792 236-39 Dessert wines_ See Ice wine; 
Climate, 13-15 Cotes, 125, 146-47 Sweet wines 
Clones, 22-23, 37 4 Cotes de Bordeaux-Saint- Deuxihne Crus, 126, 127, 129, 
Clos de Vougeot, 194, 195 Macaire, 147 130, 139, 885 
Coasters, 97 Cotes de Bourg, 119, 147 Dolcetto,317, 325, 327, 332-33 
Coffeehouses, of Vienna, 582 Cotes de Castillon,119, 147 Damaine, use of term, 188 
Cognac, 115, 1 57~0, 230 Cotes de Francs,119, 147 Donauland-Carnuntum, 557, 

Cold stabilization, 39 Cotes de Meliton, 603, 610 568 
Collteita, 491, 496 Cotes de Provence, 113, 307, Douro,481, 483, 485-87, 507, 
Collioure, 299 310-11 510 
Color, 31, 108 Cotes de Rousillon-Villages, 299 Drainage, 19-20 
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Dry Creek Valley, 671, 672 First press, 34 Alsace, 277-92. See also 
Dryness, 7, 11- 12 Fish. See Seafood, pairing wine A1sace, Alsatian wines 
Dungeness crabs, 657 with Armagnac, 160, 228-31 
Dornstein, 570 Fitou, 299 Beaujolais, 219-27. See also 

Fixin, 189, 203, 209 Beaujolais 
Flagey-EchezeatLx, 189, 203, 204, Bordeaux, 118-60, 119. See 

Easter eggs, 617 209 also BordeatL'<, Bordeaux 
Eaux-de-vie, 158-59, 288, 654, Flavor, 7, 8, 11 1vines 

747 describing, 105-7 Burgundy, 187-218, 189. See 
Edelzwicker, 286 Fleurie, 189, 221, 223-24 also Burgundy, Burgundy 
Eden Valley, 779, 792 Flor, 443-14 wines 
Edna Valley, 637, 703, 705 Florence, 1vine bars in, 391 Calvados, 160, 186 
Eger, 587, 589 Foie gras, pairing wine 1vith, 152, Champagne, 161-85. See also 
Egri Bikaver (Bull's Blood), 589, 715 Champagne, 653 

597 Food-wine pairings, 83-88 climate and geography of, 114 
1855 Classification, 126, 127, 129, with asparagus, 287 Cognac, 157-60 

130, 134, 139, 885-86 with beef, 87,88, 212,388,661, glossary for, 875-78 
Ei.swein. See Ice wine 790,858 grapes of, 115 
El Dorado County, 637, 69 1 1vith bistro fare, 225 history of 1vinemaking in, 
Elgin,819, 825 1vith cheese, 152, 251, 267, 365, 112-14, 115-16 
Emilia-Romagna,817, 321 , 496 Languedoc-Roussillon, 

399-401 cooking 1vith 1vine and, 86-87, 293-305. See also 
Entre-Deux-Mers, 119, 125, 127, 504 Languedoc-Roussillon, 

145-46 with desserts, 88, 266, 775 Languedoc wines 
Entre-Deux-Mers-Haut-Benauge, with foie gras, 152, 715 Loire, 259-76. See also Loire, 899 

1---
147 with fusion food, 815 Loire Valley wines 

Epitrapezios otmos (E.O.) wines, with grilled foods, 388, 661 , map of,113 
608 743,790,829 Provence, 306-13. See also 

Escondido Valley, 754 with lamb, 87, 88, 152, 255, 433 Provence, Provenc;al 1vines 
Etruscans, 386 with mushrooms, 87, 422 reading 1vine labels of, 117 
Expressiveness, 4, 5, 6 with paprika, 597 Rhone, 232-58. See also RhOne 

1vilh pasta, 338 Valley, Rhone wines 
principles for, 85-88 wine laws of, 116-17 

Fargucs, 139 with salsas, 756 Franciacorta, 317, 321,397 
Faugicres, 113, 299 white 1vine 1vilh fish rule, 107, Frankcn,513, 552-53 
Federspie~ 571 743 Franschhoek Valley, 819, 824-25 
Fermentation, 30, 45, 46, 47, white 1vine 1vilh meat, 289, 565 Fraser Valley, 624-25, 773 

237 see also Seafood, pairing wine Fredericksburg (Texas), 754 
ambient yeasts and, 35, 37 1vith; specific wines Free run, 34 
for dry white 1vine, 36-39 Fortified wines, 30, 79, 301 Friuli-Venezia Giulia, 284,317, 
malolactic, 35, 39 Beaumes-de-Venise, 113, 248, 342- 52 
for red 1vine, 31-34, 35 254-55 best producers of, 346, 347 

Fiano di Avellino, 317, 404 Madeira, 87,481, 483, 50{}-504 land, grapes, and vineyards of, 
Filtering, 35-36, 37, 39, 40 Marsala, 87,317, 406-7 344-46 
Finger Lakes, 624-25, 710, 714, Rasteau, 254-55 most important wines, 346 

715, 716,717,718, 72{}-21, Setubal, 481, 505 red wines, 343, 348-49 
726-27 see also Port sweet wines, 349-50 

Fining, 35, 37, 39, 40 Foul odors and tastes, 102-3 visiting wine estates of, 350 
Finish, 105, 107-8 France, French wines, 24, white wines, 343, 346-47 
Fino, 440, 443-44 111- 314, 887-88 1vines to know, 351-52 
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La Fromagerie du Comtat, 251 Mittelrhein,519, 553-54 "Gooseberries," usc of term, 268 

Fronsac,JJ9, 125, 127, 146 Mosel-Saar-Ruwer, 15, 19, 22, Goulburn Valley, 779, 794 
Frontignan, 119 519, 518, 532-37 Goumenissa, 6D9, 610 
Frost, 14, 17 most important wines, 516 Grampians, 779, 794 
Fruit, pairing wine with, 87 multiple wines made by Grandes Marques, 167 
Fruit brandies, 288, 747 producers of, 526 Grands Crus (Great Growths), 

eaux-de-vie, 15S-59, 288, 654, Nahe, 519, 554 127, 194, 210 
747 pairing food with, 86, 554 of Alsace, 281-82 

Fruitiness, 7, 11, 88 Pfalz, 519, 518, 543-47 Gran reservas, 419-20, 421, 
Fruit 1vines, 734 reading wine labels of, 519 432-33 
Fume blanc, 647 regionaVvarietal 1vines, 527-28 Grape juice, 712, 718 

Furmint, 598 Rheingau,519, 518, 538-42 Grapes, 7, 48-74 
Fusion food, pairing wine with, Rheinhessen, 519, 518, 548-50 classic reds, 54-59 

815 ripeness or quality categories classic whites, 48-54 
for, 520-25 clones and, 22-23, 374 

sek4 528-29, 559 French-American hybrids, 626, 
Galestro, 379 serving, 527 711, 716-17, 764 
Gamay, 11, 62, 197, 220 sweetness of, 526-26 glossary of reds, 70-74 
Garnay Bealijolais, 223 vintages of, 526-27 glossary of whites, 6&-69 
Garra,[eira, 495-96, 505 visiting wine estates of, 535, harvesting of, 10-11, 26-28, 36 
Gattinara,917, 321,325,326,331 541, 545, 549 important reds, 59, 61-64 
Gavi, 917, 321, 327, 333 wine laws of, 519-20 important whites, 59-61 

pairing food 1vith, 338 wines to know, 536-37, 542, matching to soil, 21-22 
Geelong, 779, 794 546-47,550 ripeness of,8, 10-11, 16, 17, 22 

900 Gcrmain-Robin/Alambic, 684 women harvest workers in, 518 rootstocks and, 23-26 
Germany, German wines, 39, 277, Gevrey-Charnbertin, 189, 203, species of, 25, 59 

511-54,889 204,209 varietal character and, 4 
aging of, 527 Gcwilrztraminer, 11,45, 60, 87, see also Viticulture; specific 
Ahr,519, 551 282, 283-84, 289 grape varieties 
Austrian 1vines compared to, Ghemme,917, 321, 326, 331 Grappa, 359, 654 

559 Gigondas, JJ9, 233-35, 246, 251, Grauburgunder, 61 
Baden, 51~ 551-52 252 Graves, 119, 122, 125, 134-36 
beer of, 531 Gisborne,803, 808, 809 classifications of, 126, 127, 
best producers of, 534, 540, Givry, 206, 207 134-35 

544,549 Glassware, 94,95-97, 178-80, pairing food with, 152 
Blue Nun, 528 366-67,562 Graves de Vayre, 14 7 
Biswein, 523-25, 535, 559 Glenrowan, 779, 794 Great Alfold, 587, 589 
foods of, 529-31 Glossaries, 862-84 Great Southern Region, 779, 794, 
Franken, 51~ 552-53 of French 1vine terms, 875-78 795 
general characteristics of, of German and Austrian wine Greco di 'lhlo,317, 404 

514-16 terms, 881-83 Greece, Greek wines, 601-20, 889 
glossary for, 881-83 of grape varieties, 65-74 Easter eggs in, 617 
gold caps on, 527 of Greek wine terms, 884 foods of, 612-17 
keys to choosing, 525 ofHungarian 1vine terms, 884 glossary for, 884 
land, grapes, and vineyards of, of Italian wil1c terms, 878-79 history of winemaking in, 

15, 19, 20-21, 59, 514-15, main, 862-75 604-5,609 
516-19, 524, 532-34, of Portuguese wine terms, 881 land, grapes, and vineyards of, 
538-39,543-44,548 of Spanish 1vine terms, 880-81 19, 602-4, 608-12, 613 

Liebfraumilch, 520 Goat cheese, pairing wine with, map of,603 
map of, 513 267 modern wine industry in, 605-7 
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most important wines, 607 Jewish culture, 46--47, 714, 716 
reading wine labels of, 606 Ice wine (Eiswein): Johannisberg, 539--40 
retsina, 610, 615 Austrian, 559, 564, 575, 773 Jujuy, 855, 857 
visiting 1vineries of, 618 Canadian, 773, 775 Julienas, 221, 223-24 
wine laws of, 607-8 German,523-25,535,559, 773 Jurade, 140--41 
1vines to know, 619-20 making, 773 

Green Valley, 671, 672 New York State, 714 
Grenache, 31, 240, 246 pairing food 1vith, 715, 775 Kabinelt 1vines, 522, 563 
Grilled foods, pairing 1vine 1vith, lndicazume Geografica Tipica Kadarka, 589 

388, 661, 743, 790, 829 (IGT), 320, 322, 323 Kamptai-Donauland, 557, 568 
Gros Plant, 263 lnstitut National des Appellations Klein Karoo, 819, 823-24 
GrUner veltliner, 565, 569 d'Origine (INA), 116 Klosterneuburger .Mostwage scale 
Gyropalettes, 459 Integration, 4-5, 6 (KMW), 562-G3 

Irrigation, 14-15, 18 Kloster Und, 570 
Italy, Italian wines, 86, 115, Kosherlvine, 46--47, 714,716 

Halbtrocken, 521, 526 315--408, 888 Kumeu/Huapai, 809, 809 
Ham, country, 765 Abruzzi, 917, 402-3 K\W (Cooperative Wine Growers 
Hang time, 16,22 Campania, Apulia, Basilicata, Association of South 
Harslevelu, 598 and Calabria, 917, 403-5 Africa) , 821-22 
Harvest, 10-11, 2&-28, 36 Emilia-Romagna, 917, 321, 
Haut-Medoc, 119, 125, 130 399--401 
Hawke's Bay, 809, 808-9 glossary for, 878-79 Ladoix-Serrigny, 189, 203, 204, 
Hemingway, Ernest, 416 grapes of, 318-19 205 
Henderson, 809, 809 Liguria, 317, 398 Lake County, 697, 682-83, 686-89 
Hermitage, 119, 232, 233, 235, Lombardy, 317, 396-98 Lake Erie (New York State), 901 

236, 241--42, 248 mapof,917 6~25, 710,715,716, 718, 
Heurigen, 564, 581-82 naming of1vines of, 319 721, 727 
Hock, 538 Piedmont, 324--41. See also Lake Erie North Shore (Canada) , 
Hogsheads, 44 Piedmont, Piedmontese 624-25, 773 
Hospices de Beaune, 210 1vines Lalande de Pomerol, 14 7 
Howell Mountain, 662, 663 reading 1vine labels of, 323 Lamb, pairing 1vinc with, 87, 88, 
Hudson River Valley, 6~25, 710, regulations and fine 11ine 152, 255, 433 

717, 718, 719, 727 revolution in, 319-22, 373 Larnbrusco, 917, 399--400 
Hungary, Hungarian 1vines, Sicily and Sardinia, 917, 405-8 Lancers, 509 

58iHlOO Tre Venezie, 342-71. See also Landwein, 521, 563 
Egri Bikaver (Bull's Blood), Tre Venezie Languedoc-Roussillon, 

589,597 Tuscany, 372-95. See also Languedoc wines, 119, 117, 
glossary for, 884 Tuscany, Thscan wines 240, 293-305 
land, grapes, and vineyards of, Umbria, 917, 401-2 Cremant de Limoux, 301-2 

588-90,591 variability of1vines of, 318 land, grapes, and vineyards of, 
map of,587 1vine·food connection in, 318 294-95,297-99 
most important 1vines, 590 11ine laws of, 319-20, 321-23 most important 1vines, 297 
paprika in, 597 I tata, 839--40 sweet fortified wines, 30 I 
Tokay (Tokay Aszu), 137, 284, traditional dry wines, 

540, 587-88, 590-600, 791 J 299-301 
visiting 1vineries of, 600 Jefferson, Thomas, 134, 623, 635, two categories of, 295-97 
wine laws of, 590 759,761 Yin de Pays d'Oc, 294, 296-97 
1vines to know, 599-600 Jerez, 411, 412-13, 437-53 visiting 1\inerics of, 302-3 
see also Tokay, Hungarian brandies of, 451 1vines to know, 304-5 

Hunter Valley, 779, 780, 792-93 see also Sherry Lead crystal, 94 
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Lees,38-39,45 New York State, 56, 713-14 
Legs, 6 Macartms, 151, 153 Washington State, 56, 728, 729, 
Lemberger, 575, 732--33 Macedon (Australia), 779, 794 730-31 
Liebfraumilch, 520 Macedonia, 603, 610 Mesilla Valley, 754 
Liguria, 317, 398 Mllcon, 207, 208 Meursault, 189, 203, 205, 208 
Lillet, 145 M11connais, 189, 199, 207--3 Mezzadria system, 383 
Limoux, 301-2 Madeira, 481, 483, 500-504 Microclimates, 13-14 
Lirac, 248, 253 cooking with, 87, 504 Middle Central Coast 
Listrac, 119, 125, 130, 144-45 Madeleine angevine, 732--33 (California), 637, 703--3 
Livermore Valley, 637, 694-96 Maipo Valley, 835, 839,840-41 visiting wineries of, 708 
La Liviniere, 300 Maipu, 856 wines to know, 706--3 
Lobster, pairing 1vine with, 85--36, Malbec, 856--57, 858 Minervois, 113, 299--300 

213 Malmsey, 502 Minho, 481, 506--7, 510 
Loire, Loire Valley 1vines, 113, Malolactic fermentation, 35, 39 Missouri, 624-25, 768-69 

115,259-76 Malvasia, 464 Mistral, 246 
AI\jou-Saumur, 51, 113, 264-68 Malvasia delle Lipari, 317, 406, 408 Mittelmosel, 513, 533-34 
land, grapes, and vineyards of, I Mandela, Nelson, 821 Mittelrhein, 513, 553-54 

259-62 Mantinia, 603, 611 Montagne-St.·Emilion, 147 
most important wines, 262 Manzanilla, 440, 443, 444, 448 Montagny, 206, 207, 208 
Muscadet, 113, 260, 261, Maori, 804, 809 Montefalco, 317, 321, 402 

262-63 Margaret River, 779, 794, 795 Montepulciano, 385 
pairing food 1vith, 266, 273 Margaux, 55, 119, 121, 125, Montepulciano d'Abruzzo, 317, 
Quarts de Chaume, 51, 113, 131--32 319, 402--3 

261, 262, 264, 265--66 Marlborough, 803, 809 Monterey County, 637, 697, 698-99 
9 0 2 roses, 266 Marsala, 87,317, 406--7 Monthelie, 189, 203 

Sancerre, Pouilly·Fume, Marsannay, 189, 203, 209 Montilla, 453 
Menetou-Salon, Quincy, and Marsanne, 233, 236, 240, 242 Montlouis, 113, 269, 271 
Reuilly, 53, 113, 260, 261-62, Mataro, 240 Montpeyroux, 301 
267, 271-72, 273 Mateus, 509 Montserrat, monastery of, 466 

Savennieres, 51,113, 261, Matra Foothills, 587, 589 Morey-St.-Denis, 189, 203, 204 
264-65 Maule Valley, 835, 839, 840 Morgon, 189, 221, 223-24 

sparkling wines, 266--68, 270 McDowell Valley, 684, 685 Momington Peninsula, 779, 794 
sweet 1vines, 265-66, 270 McLaren Vale, 779, 792 Moscato, 333--35 
Touraine, Chinon, Bourgueil, l'Mdoc, 55, 119, 121-22, 125, d'Asti, 327, 335--36 

and St.·Nicolas-de· 130--34, 142, 144-45 di Pantelleria, 317, 406, 407--3 
Bourgueil, 113, 260, 261, classifications of, 126--30, Mosel-Saar-Ruwer, 15, 19, 22,513, 
264,268-71 885--36 518, 532--37 

visiting wine estates of, 273 Medocino Ridge, 685 best producers of, 534 
Vouvray and Montlouis, 51, 113, Melon de Bourgogi'le, 262 most important villages and 

260, 261, 262, 264, 269-71 Mendocino, 637, 682--39 vineyards of, 533 
1vines to know, 274-76 brandy of, 684 visiting \vine estates of, 535 

Lombardy, 317, 396--98 visiting 1vineries of, 687 wines to know, 536--37 
Long Island, 56, 624-25, 711, 715, 1vines to know, 688-89 Mossel Bay, 819, 825 

718, 722-23, 727 Mendoza, 840, 849, 855-57 Moulin-a-Vent, 189, 221, 223-24 
Loupiac, 147 Menetou-Salon, 113, 271-73 Moulis, 119, 125, 130, 144-45 
Lower Austria, 557, 560, 568-72, Mercurey, 206, 309 Mountai.ns, 14-15 

683 Meritage wines, 662 Mount Harlan, 637, 697, 699-700 
Lugana,397 Merlot, 22, 56, 88, 93, 122, 348 Mount Veeder, 662, 663 
Lujan de Cuyo, 856 California, 56, 649 Mourvedre, 240 
Lussac-St.-Emilion, 147 Chilean,56,842-43 Mouthfeel, I 05 
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Mud baths, 660 Hudson River Valley, 624-25, land, grapes, and vineyards of, 
Mudgee, 779, 792, 793 710, 717, 718, 71 9, 727 740-46 
Mtiller-Thurgau, 356, 516-17 Lake Erie, 624-25, 710, 715, most important wines, 739 
Murray Darling, 779, 794 716,718, 721, 727 pinot gris, 61, 739, 744-46 
Muscadet, 113, 260, 261, 262-63 land of, 718 pinot noir, 57, 86, 739, 741-44 
Muscadet de Sevre-et·Maine, 262 Long Island, 56, 624-25, 711, visiting wineries of, 746-47 
Muscat, 285, 287, 301, 657, 790 715, 718, 722- 23, 727 wine laws of, 739 

Beaumes-de-Venise, 113, 248, most important wines, 716 1vines to know, 7 48-49 
255 oldest U.S. winery in, 719 Organic viticulture, 265, 683-84 

Muscat lunel, 598 visiting wineries of, 726-27 Ornellaia, 378 
Mushrooms, pairing 1vine with, wines to know, 724-26 Orvieto,317, 401 

87, 422 New Zealand, New Zealand wines, Oysters, pairing wine 1vith, 152, 
Muskateller, 578-79 53,801-16,889 735 
Mussels, pairing 1vine with, best producers of, 811 

302 history of 1vinemaking in, 804-6 
, 

Must, 32 land, grapes, and vineyards of, Paarl, 819, 824-25 

807-11 Padthaway, 779, 792 

mapof,803 Palo cortado, 440-41, 444 
Nahc, 513, 554 most important wines, 808 Palomino, 438 
Naoussa,603, 610 visiting wineries of, 815-16 Paprika, pairing 1vine with, 597 
Napa Valley, 13-14, 25, 29, wine laws of, 806 Parties, amount of wine for, 83 

248-49, 637, 641 , 642, wines to know, 812- 14 Paso Robles, 637, 703, 704-5 
658-67 Niagara Peninsula, 624-25, 773 Pa.sse-tout-grains, 195 

AVAs in, 661, 662-63 Northern Central Coast Pasta, 322 
visiting 1vineries of, 664 (California), 637, 697-702 pairing 1vine with, 338 903 

wines to know, 665-67 visiting wineries of, 700 Pastis, 313 
Nebbiolo, 10, 45, 62-63, 93, winemaking areas in, 697-700 Patras, 603, 611 

324-25, 328, 330, 331 wines to know, 701 Pauillac, 55,119, 121, 130, 
Nebbiolo d'Alba, 325, 331 Norton, 763 132-33 
Nederburg Auction, 828 Nuits·St.·Georgcs, 189, 203, 209, Pedro Ximenez, 29, 439, 441, 446 
Negociants, 196-97, 224, 236, 211 Pelee Island, 624-25, 773 

260, 263 Peloponnese, 603, 610, 611 
Negroamaro, 404 0 Pemberton, 779, 794 
Neirstein, 548 Oak barrels, 35, 38, 39-45 Penedes,4JJ, 412-13, 454-66 
Nelson, 803, 809 making, 42-43 best producers of, 462 

Nemea, 603, 611 Oakville, 662, 663 I cavas of, 455, 457-61, 464 
New Mexico, 624-25, 769 Ok.'lnagan Valley, 624-25, 773, 774 foods of, 463 
Newsletters, 76 Olives, in Tuscany, 389 history of winemaking in, 
New South Wales, 779, 780, Oloroso, 87, 441, 444-45 455-56 

792-93 Oltrepo Pavese, 317, 397 land, grapes, and vineyards of, 
New York State, New York State Onions, Walla Walla, 730 64, 456-57 

1vines, 52, 623, 624-25, 626, Ontario, 624-25, 773, 776 still wines of, 455-56, 462, 464 

628. 630, 709-27 I Oregon, Oregon wines, 25, visiting bodegas of, 464 

Finger Lakes, 624-25, 710, 714, 624-2~ 738-49,889 wines to know, 461, 465-66 
715, 716, 717, 718,720-21, best producers of, 741, 746 Pennsylvania, 624-25, 769-70 
726-27 chardonnay, 739, 746 Perignon, Dom, 163 

grape juice in, 712 eaux-de-vie and fruit brandies, Pernand-Vergelesses, 189, 203, 
grapes and wines of, 711- 17 747 204 
history of wine making in, history of 1vinemaking in, Perth Hills, 779, 794 

709- 11 738-39 Pessac·Leognan, 119, 125, 135, 136 
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Petite sirah, 21, 58-59, 93 Alsatian, 286 white, 489-90, 496 
pairing food with, 87, 661 Burgundy, 57, 193, 197-98, 210, wines to know, 498-99 

Pfalz, 518, 518, 543-47 742 young tawny, 490, 496 
wines to know, 546-47 California, 45, 57, 86, 223, Port tongs, 495 

PhotoSYnthesis, 13, 15 649-50, 671, 677-78, 698, Portugal, Portuguese wines, 15, 
Phylloxera, 24-25, 114, 253, 415, 700, 704, 705 479-510,888-89 

642, 731 , 752, 780--81 , 836, clones and, 22-23 Alentejo, 481, 509, 510 
854-55 Oregon, 57, 86, 739, 741-44 Bairrada, 481, 508-9, 510 

Picolit, 350 pairi'l\food with, 86, 743 Dao, 481, 508, 510 
Picpoul de Pinel, 301 Willamette Valley festival, 744 Douro, 481, 483,485-87, 507, 
Pic St.-Loup, 301 Pipes (wine vessels), 44 510 
Piedmont, Piedmontese wines, Pisco, 843 glossary for, 881 

15,317, 324-41 Pomerol, 56, 119, 121, 123, 125, land, grapes, and vineyards of, 
Asti, 32,817, 321, 324, 325, 127, 130, 142-44 482-843, 485-87, 502,506 

326, 327, 33~5 Pommard, 189, 203 Madeira, 87,481, 483, 500-504 
Barbera, 62,317, 319, 327, Port, 64, 94, 480,481, 482, 483-99 map of,48! 

331-32 aged tawny, 49(}-91, 496 Minho, 481, 50&-7, 510 
Barolo and Barbarcsco, 45, Australian wines in style of, most important wines, 485 

317, 319, 321, 324, 325, 326, 791 national dish of, 492 
327-30,338 as birth present, 490 rose, 509 

best producers of, 330, 332, California wines in style of, SetUba1,481, 505 
336 656, 657-58 table wines, 482, 505-10 

best restaurants in, 339 colheita, 491,496 visiting table wine producers 
dolcetto,317, 325, 327, 332-33 cooking with, 87 of, 509-10 

9 04 foods of, 336-39 crusted, 495, 496 'vine laws of, 483 
Gattinara, Ghemme, nebbiolo drinking, aging, and storing, see also Port 

d'Alba, and spanna,3!7, 49&-97 Pouilly-Fuisse, 207~ 
325, 326, 331 garrqfeira, 495-96 Pouilly-Fume, 53, 113, 260, 

Gavi and arneis,3! 7, 321, 326, history of, 48~5 261-62, 267,271-72,273 
333,338 land, grapes, and vineyards of, Pouring wine, 82, 97 

land, grapes, and vineyards of, 485-87 Pradikatswein, 563-64 
325-27,328 late bottled vintage, 492, 496 Preignac, 139 

moscato d'Asti, 327, 335-36 longevity of opened bottle of, Premi~res C<ltes de Blaye, 119, 147 
most important wines, 327 494 Premiers Crus, 126, 127, 128, 
red spumante, 335 nuUdng, 30,48~9 129, 130, 139, 193, 210,885, 
vermouth, 334 pairing food with, 496 886 
vineyard·designated wines, 326 reading label of, 482 Premiers Crus Classes, 127 
visiting wine estates of, 339 ruby, 490, 496 Premiers Crus Supeneurs 
white truffles of, 336-37 shippers of, 484 Classes, 126, 127, 139 
wines to know,340-41 single quinta vintage, 494-95, Premiers Grands Crus Classes, 

Pinotage, 826, 827, 829 496 127 
Pinot blanc, 60, 285, 289, 346 so-called, made outside Pressing wine juice, 36-37 
Pinot grigio, 39, 60-61, 346, 347 Portugal, 489 Price, 77 
Pinot gris, 6(}-61, 346 styles of, 489-96 Primitivo, 404 

Alsatian (tokay), 61, 282, top shippers of, 489 Priorato,4!!, 413,47&-78 
2~5, 289, 595, 791 traditional late bottled Prohibition, 630-31, 641, 710, 760 

Oregon, 61, 739, 744-46 vintage, 492-93, 496 Prosciutto, 349 
Pinot meunnier, 346 vintage, 493-94, 496, 497 Prosecco,3!7, 362, 364 
Pinot noir, 21, 29, 31, 56-57, 93, vintage character, 491-92, 496 Provence, Proven~al wines, liS, 

200,346 visiting shippers of, 497 30&-13 
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foods of, 307, 309 Rheinhcssen, 518, 518, 548---50 land, grapes, and vineyards of, 
grapes of, 310 Rheinterrasse, 518, 548 468---69, 47{}-71 
most important wines, 308 Rhode Island, 624-25, 770 visiting bodegas of, 474 
pastis of, 313 RhOne Rangers, 58, 240, 651 wines to know, 475 
roses, 312 RhOne Valley, Rhone 1vines, 113, Ribera del Duero,411, 412-13, 
visiting 1vine estates of, 311 114,232- 58 427-36 
wines to know, 312-13 Beaumes-de-Venise, 113, 248, best producers of, 433 

Pruning, 26-27 254-55 crianza, reserva, and gran 
Puget Sound, 624-25, 729, 734, California 1vines in style of, 58, reserva classifications of, 

735 240, 651, 685 432-33 
Puisseguin-St.-Emilion, 147 Chateauneuf-du-Pape, 86, 113, foods of, 433 

Puligny-Montrachet, 189, 203, 233-35, 246, 248---51, 597 history of winemaking in, 

204, 205, 208 Condrieu and Chateau-Grillet, 428-29,43{}-32 
Pulp, 7, 8 61' 113, 235, 236, 239-40, land, grapes, and vineyards of, 

Pumpkinseed oil, 578 265 16,64,429-30 

Puncheons, 44 Comas, 113, 235, 243 pairing food 1vith, 433 
Puttonyos, 594, 596 Cote-Rotie, 61, 113, 233, 235, visiting bodegas of, 436 

Pyrenees (Australia), 779, 794 237-39 wines to know, 434-36 
Cotes-du-RhOne and Cotes-du- Rich foods, pairing wine 1vith, 

Q RhOne-Villages, 233, 246, 87-88 
Qualitlitswein (QbA), 521-22, 252, 254-55 Riedel glasses, 562 

563 Crozes-Hermitage, 113, 235, Riesling, 21, 22, 39, 45,51-52, 
Quarts de Chaume, 51, 118, 261, 236,242-43 87 

262, 264, 265-66 Gigondas, 1 I3, 233-35, 246, Alsatian, 52, 86, 282-83, 289 r--
Quatnemes Crns, 127,885 251, 252 Australian, 787-88 905 

1----

Quincy, I I3, 271-72, 273 Hermitage, I I3, 232, 233, 235, Austrian, 52, 569 
236, 241-42, 248 California, 656-57 

17 land, grapes, and vineyards of, German, 52, 86, 516, 527, 
Racking, 35, 39 57-58, 61, 234, 235--37, 532-34, 539-40, 543-44, 
Rancio, 254 246-48 548,554 
Rapel Valley, 835, 839, 840 Lirac, 248, 253 New York State, 52, 712-13, 
Rapsani, 608, 61{}-11 ml\jor appellations, 1vines, and 714 
Rasteau, 254-55 principal grapes of, 236, 247 pairing food 1vith, 554, 735, 756 
Readiness oflvine, 82-83, 150 most important 1vines, 233 La Rioja (Argentina), 849, 855, 
Recio to, 321, 361, 364 Northern Rhone, 233, 235-45 857 
l!ccioto della Valpolicella, 368---69 pairing food 1vith, 86, 251, 255 Rioja (Spain), 45, 64, 93,411, 
Red Mountain, 624-25, 729, 734 St. Joseph, 118, 235, 236, 412-13, 414-26 
Redwood Valley, 684, 685 240-41 best producers of, 422 
Rcfosco, 348 Southern Rhone, 233-35, crianza, ·reserva, and gran 
Regnie, I89, 221, 223-24 246--58 reserva classifications of, 
Reims, Cathedral of, 164 Tavel, ll3, 246, 248, 253-54 419-20,421 
Reservas, 419, 421, 432-33 Vacqueyras, 118, 233-35, 246, DOC status of, 416-17 
Restaurants, 89, 153, 154, 339, 251,252-53 foods of, 422-23 

390, 423, 472, 574, 579 visiting 1vine estates of, 256 history of winemaking in, 
Retsina, 610, 615 wines to know, 244-45, 257-58 414-16 
Reuilly, liS, 271-72, 273 Rias BaLxas, 411, 412-13,467- 75 land, grapes, and vineyards of, 
Reverse osmosis, 124 best producers of, 471 417-19 
Rheingau, 5I3, 518, 538-42 foods of, 472-74 long oak aging in, 45, 415, 416, 

best producers of, 540 history of 1vinemaking in, 42{}-22 
1vines to know, 542 469-70 pairing food with, 422 
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Rioja (Spain) (cont.) St.·Estephe, 55, 119, 121, 125, South African, 53, 827 
protective wrapping around 130, 133--34 Savenni~res, 51, 113, 261, 264-Q5 

bottles of, 420 St.·Georges-St.-Emilion, 147 Savigny· l~s·Beaune, 189, 203 
visiting bodegas of, 426 St. Joseph, 113, 235, 236, 240-41 Scallops, pairing \vine \vith, 474 
\vines to know, 424-26 St.-Julien, 55, 119, 125, 130, 132 Scheurebe, 544 

Rioja Alavesa, 411, 417 Le St.·Martin, 154 Schiava, 356 
Rioja Alta, 411, 417 St.·Nicolas-de-Bourgueil, 113, Schilcher, 579 
Rioja B!lja, 411, 417 264,269 Schioppettino, 348 
Rio Negro, 855, 857 St.·Peray, 235 Schnapps, 579 
Ripeness, 8, 10-11, 16, 17,22 St.-Roman, 189, 203 Seafood, pairing wine \vith, 273, 
Riverina, 779, 792, 793 St . .Saturnin, 301 614 
Rive sal tes, 113 St.-Veran, 207, 208 Dungeness crabs, 657 
Rogue Valley, 624-25, 740 Sallee Salentino, 404 lobster, 85-86, 213 
Romanee·Conti, 22, 265 Salmon, pairing wine \vith, 743 mussels, 302 
Roman Empire, 40, 112-14, 165, Salsas, pairing \vine \vith, 756 oysters, 152, 735 

320, 405, 515, 556 Salta, 849, 855, 857 salmon, 743 
Rootstocks, 23-26 Saltiness, pairing wine \vith, 87 scallops, 474 
Roquefort, pairing \vine \vith, 152 Samos, 603, 612 shrimp, 448 
Rose, 45 Sancerre, 53, 113, 260, 261- 62, sushi, 180 

Alijou,266 267, 271-72, 273 white \vine \vith fish rule, 107, 
Austrian, 579 Sangjovese, 63, 372, 374, 379 743 
Loire, 266 Sangria, 419 Second wines, 148 
Portuguese, 509 San Juan, 849, 855, 857 Sediment,93-94, 108 
Proven~, 312 Santa Clara Valley, 637, 697, 698 Seeds, 7, 9, 31 

906 Thvel, 113, 246, 248, 253-54 Santa Cruz Mountains, 637, 697-98 Seguret, 255 
Rose Champagne, 176-77, 185 Santa Maria Valley, 637, 703, 705 Sekl, 528-29, 559 
Rosso di Montalcino, 384 Santa Ynez Valley, 637, 703, 705 Selection de grains nobles (SGN) 
Rosso di Montepulciano, 386 Santenay, 189, 203, 209 wines, 278-79, 285-87 
Roussanne, 233, 236, 240, 242 Santorini, 19, 603, 612 Semillon, 53-54, 122, 787, 788 
Roussillon, 294. See also Sardinia, 317, 405, 408 pairing food with, 735 

Languedoc-Roussillon, Sassieaia, 321, 376-78 Sercial, 502 
Languedoc wines Saumagen, 545 Settling process, 37 

Rueda,436 Saumur. See Alijou·Saumur Setubal, 481, 505 
RuUinder, 61 Saumur·Champigny, 266 Sherry (Jerez), 41 I, 437-53 
Rully, 206-7, 208 Sauternes, 54, 115,119, 122, 125, almacenistas and, 446 
Russian River Valley, 671-72 136-40,593 amontillado, 87, 440, 444 
Rutherford, 662, 663 classifications of, 126, 127, 129, Australian wines in style of, 
Rutherglen, 779, 794 887 791 

pairing food \vith, 152 best producers of, 447 
Sauvignon blanc, 4, 21, 39, 52-53, Champagne compared to, 442 

Sablet, 254-55 54, 87, 122-23, 268 cooking "sherry" and sherry 
Sagrantino di Montefalco, 321, Austrian, 53, 578 vinegar, 87, 447 

402 California, 53, 64 7 cooking with, 87 
St.-Amour, 221, 223-24 Chilean, 53, 842 cream, 441, 445 
St.-Aubin, 189, 203 Italian, 347, 373 fino, 440, 443-44 
St.-Chinian, 113, 295, 299, 300 Loire, 53, 261-62, 271-73 foods of, 447-50 
Ste.-Croix-du·Mont, 147 New Zealand, 53, 802,810, 811, freshness of, 446-4 7 
Ste.-Foy·Bordeaux, 147 815 land, grapes, and vineyards of, 
St.-Emilion, 56, l/9, 121, 123, pairing food with, 86, 735, 766, 19,438-39 

125, 126-27, 140-42 816 making, 30, 439-16 
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manzanilla, 440, 443, 444, 448 map of,819 Spanish (cavas ), 411, 455, 
oloroso, 87, 441, 444-45 most important wines, 826 457-61,464 
pairing food with, 448 Nederburg Auction in, 828 see also Champagne; 
palo cortado, 440-41, 444 reading wine labels of, 823 Crthnant; Spumante 
Pedro Ximenez, 29, 439,441, visiting wine farms of, Spiitlesen, 522, 564 

446 829-30 Spring Mountain District, 662, 663 
serving, 446 wine laws of, 823 Spumanle, 335, 355-56 
seven styles of, 439-41 wines to know, 83 1-32 Asti, 917, 321, 324, 325, 326, 
solera system and, 441-43 South Australia, 779, 792 327, 333-35 
visiting bodegas of, 450-51 Southern Central Coast Lombard, 397 
wines to know, 452-53 (California), 697, 703-8 prosecco, 917, 362, 364 

Ship christenings, 628 visiting 1vineries of, 708 red, 335 
Shiraz, 236, 788-89 1vines to know of, 706-7 Trentino-Alto Adige, 354, 

Australian, 58, 236, 756, Spacing of vines, 27 355-56 
788-89 Spain, Spanish wines, 409-78, Stags Leap District, 662 

pairing food 1vith, 756, 790, 888 Stainless-steel fermentation 
829 best seaside tavern in, 4 72 tanks, 30, 32, 33, 37-38, 45 

South African, 58, 236, 826, 827 brandy de Jerez, 451 Statue of Liberty, 284 
Shrimp, pairing 1vine 1vith, 448 glossary for, 880-81 Steak, pairing 1vine with, 88, 388, 
Sicily, 817, 405-8 grapes of, 63- 64,412 661, 790 
Siena, 1vine library in, 384 Jerez, 412-13. See also Sherry Steinjeder, 57! 
Sierra Foothills, 697, 690-93 Malvasia de Sitges, 464 Stellenbosch, 819, 824-25 
Similkameen Valley, 6~25, 773 map of, 411 Stems, 31, 36, 237 
Sitges, 464 Montilla, 453 Stickies, 790-91 
Skins, 7, 9, 31, 32-33, 34, 36 Penedes, 64,411, 412-13, Storing 1vine, 79-81 907 

Smaragd, 571 454-66 Stress, 16 
Smelling wine, 100-104 Priorato, 411, 413,476-78 Styria, 557, 560, 577-80, 583 
Soave, 817, 321, 361, 364 reading 1vinc labels of, 413 Sugar, 7, 8, 10, 11- 12, 13, 16, 30, 
Soil, 19-21 Rfas BaLxas, 411, 412- 13, 32, 33, 45, 46, 4 7 

matching grapes to, 21- 22 467-75 Sulfitcs, 34 
Solera system, 441-43 Ribera del Duero, 16, 64,411, Sun, 15, 17, 20 
Soml6, 587, 588 412-13, 427-36 Super Seconds, 128, 130 
Sommeliers, 105, 314 Rioja, 45, 64, 93,411, 412-13, Super Thscans, 63, 321, 377-81 
Sonoma County, 25, 637, 668-76 414-26 Sushi, pairing wine with, !80 

A VAs in, 671-73 Rueda, 436 Swan Valley, 779, 794-95 
history of 1vinemaking in, sparkling wines (cavas), 411, Sweetness, 7, 11- 12 

669-70 455,457-61 Sweet (dessert) wines, 12, 147 
visiting wineries of, 673 1vine laws of, 413 Australian (stickics), 790-91 
wines to know, 674-76 Spanna, 331 Beaumcs-de-Venise, 119, 248, 

Sonoma Mountain, 671 , 672 Sparkling 1vines, 30 254-55 
Sonoma Valley, 671, 672-73 Argentinian, 857 California, 656-57 
South Africa, South African Australian, 790 Friulian, 349-50 

1vines, 51, 53, 58, 116, 236, Austrian, 559, 582-83 Hungarian (Tokay or Tokay 
817-32, 889 California, 652-56, 672, 678, Aszu), 137, 284, 540, 

best producers of, 827 684 587-88, 500-600, 791 
foods of, 828-29 German (sekt), 528-29, 559 Languedoc, 30! 
history of 1vinemaking in, Loire, 266-68, 270 Loire, 265-66, 270 

818-22 New York State, 714 making,46 
land, grapes, and vineyards of, New Zealand, 810 malvasia, 464 

823-27 South African, 822 New York State, 714 
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Sweet (dessert) wines (conL) Thurasi,317, 321, 404 Tokay-Hegyalja, 587, 688, 589, 

Rasteau, 254-05 Thvel, 113, 246, 248, 253-54 692-93, 598. See also Tokay, 
recioto, 321, 361, 368-09 Temperance movement, 710 Hungarian 
Sauternes and Barsac, 54, 115, Temperature: 1bpikcs oenos wines, 607 

119, 122, 126, 126, 127, 129, climate and, 13-15 Torcolato, 361-62 
136-40, 593, 887 offermentation, 33 Torgiano,317, 321, 401 

selection de grains nobles fluctuations in, 16-17 Touraine,113, 264, 268-71 
(SGN), 278-79, 286-87 for serving wine, 88-89 Trans-Pecos, 624-25, 754 

Set.Ubal,418, 605 wine storage and, 80-81 Trebblano d'Abruzzo, 403 
Sicilian, 406, 407-8 Tempranillo, 63-64, 418 Trellising, 27 
Trentino-Alto Adige (vino Thrroir, 21, 112, 120 Trentino-Alto Adige,317, 342-43, 

santo), 357 in Burgundy, 188-90, 194-95 363-59 
Tuscan (vinsanlo),357,375, Texas, Texas wines, 623, 624-25, best producers of, 367 

387-88 628,7~,889 land, grapes, and vineyards of, 
Veneto, 361-62, 364, 368-69, foods of, 755-56 354-07 

371 history of\vinemaking in, most important wines of, 356 
see also Ice wine 751-53 vino santo of, 357 

Switzerland, 584 land and grapes of, 753-55 visiting wine estates of, 357 
Syrah, 57-69, 233, 23&-36, 238, most important wines, 755 wines to know, 358-69 

240, 242 visiting wineries of, 758 Tre Venezie,G0-61,317, 342-71 
pairing food with, 661 wines to know, 757-68 Friuli-Venezia Glulia, 284,317, 
see also Shiraz Texas Davis Mountains, 754 342-62 

Szamorodni, 598 Texas High Plains, 624-25, 754 Trentino-Alto Adige,317, 
Sze~,587, 588-89,590 Texas Hill Country, 624-25, 754 342-43, 353-59 

9 08 Texture, 105 Veneto,317, 342-43, 360-71 
Thermenregion, 557, 568, 569 Trocke11, 521, 526 

Tqfelwein, 521, 563 Thessaly, 603, 610-11 Trocke11beertmausleset1 (TBAs), 
Tagliatella, pairing wine with, Tignanello, 321, 378 522, 523, 565 

338 Tinta roriz, 64 T'roisiemes Crus, 127, 885 
Tannin, 7, 8, 9-11, 31, 34,35, 36, Tint~ fino, 16, 64, 428, 430 Truffles, white, 336-37 

38, 45, 82, 87-88, 237 Tocai, 284, 343, 34 7 Tuscany, Tuscan wines,317, 
ripeness of, 10-11, 124 Tokay: 372-95 

'Jhrte fulin, 266 Alsatian (pinot gris), 61, 282, best producers of, 381, 382 
Thsca Xeito, 4 72 284-85, 595, 791 Brunello di Montalcino, 317, 
Thsmania, 779, 794 Australian, 790-91 321, 372, 382-84, 388 
Thste buds, 104 Tokay, Hungarian (Tokay Aszu), Cantinetta Antinori in, 390 
fustevins, 105 137, 284, 540, 587-88, Carmignano,317, 321, 386-87 
Thsting wines, 3-4, 98-110 590-600, 791 Chianti and Super Tuscans, 

color, sediment, and crystals best producers of, 598 63, 86, 93,317, 318, 321, 
and, 39, 108-9 classification of, 598 372-73, 375, 376-81 

components of taste and, history of, 591-94 foods of, 388-91 
104-5 making,594-97 land, grapes, and vineyards of, 

describing flavors and aromas pairing food with, 696 373-76 
in, 101, 10&-7 serving, aging, and keeping, mezzadria system in, 383 

finish and, 105, 107-8 592 most important wines, 374 
setting the scene for, 99 sweetness categories of, 594, olives in, 389 
smelling and, 100-104 596 Rosw di Montalcino, 384 
twelve truths of, 109 Tokay Eszencia or Tokay Aszu Rosw di Montepulciano, 386 
at wine libraries, 384, 570 Eszencia, 596-97 Vernaccia di San Gimignano, 

Thubenkobel, 574 wines to know, 599-600 317, 320, 321, 373, 379, 387 
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Vino Nobile di Montcpulciano, Washington State, 728-37. See Vilh\ny-Sikl6s, 587, 588-89 
317, 321, 372, 375, 384-85, also Washington State, Vin de Pays d'Oc, 294, 296-97 
388 Washington State wines Vine spacing, 27-28 

vin santo, 357, 375, 387-88 wine consumption in, 623, 629 Vineyards, 12, 26-28. See also 
visiting 1vine estates of, 391- 92 wine labels of, 634-35 Viticulture 
white 1vines, 373, 375-76, 379, wine laws of, 634-35 Vinho Verde, 505, 506-7 

387 wine-producing states in, 623 Vini da tavola, 321-22 
wine bars in,391 Uva di troia, 404 Vinifera vines, 24-25 
1vines to know, 393-95 Vinitaly, 362 

Vino Nobile di Montepulciano, 
u Vacqueyras, JJ3, 233-35, 246, 317, 321, 372, 375, 384-85, 
Umbria,3J7, 401-2 251, 252-53 388 
Umpqua Valley, 624-25, 740 Valpolicella, 317, 361, 363, 365, Vino santo, 357 
United States, American 1vines, 368-69 Vin santo, 357, 375, 387-88 

621-770, 889 Valtellina,3J7, 321, 397-98 Vins d'Appellation d'Origine 
Arizona, 624-25, 768 Vancouver Island, 624-25, 773 Controlee (AOC), 116-17 
California, 636-708, 637. See Varietal character, 4 Vins Deli mites de Qualitc 

also California, California Varietal wines, 50, 52 Superieure (VDQS), 117 
1vines limdange tardive (VI') wines, Vins de pays, 117 

French-American hybrid 278-79, 286-87 Vins doux naturels, 254, 255, 
grapes in, 626, 711, 716-17, Veneto, Veneto 1vines,8J7, 301 
764 342-43, 360-71 Vins gris, 7 45 

history of wine making in, amarone, 361, 363, 364- 65 Vintages, 78-79, 147-50,211- 12 
623-29,632 best producers of, 365 Viognier, 61 , 87,233,236,238, 

largest 1vinery in, 626 land, grapes, and vineyards of, 239-40,298-99 909 

map of, 624-25 362-63 Virginia, Virginia 1vines, 624-25, 
Missouri, 624-25, 768-69 most important 1vines, 362 626, 628, 759-67 
native grapes in, 623-26, 711, prosecco, 317, 362, 364 history of 1vinemaking in, 

715-16 recio/o method in, 321, 361, 759-62 
New Mexico, 624-25, 769 364,368-69 land, grapes, and vineyards of, 
New York State, 709-27. See Soave, 361, 364 762-64 

also New York State, New sweet 1vines, 361-62, 364, most important 1vines of, 760 
York State 1vines 368-69,371 visiting wineries of, 764-65 

number of wineries in, 628 Valpolicella and Bardolino, 1vines to know, 766-67 
oldest branded 1vine in, 626 317, 361, 363, 365, 368-69 Viticulture, 12-29, 30 
oldest 1vinery in, 719 visiting lvine estates of, 369 climate and, 13-15 
Oregon, 738-49. See also wines to know, 370-71 clones and, 22-23, 374 

Oregon, Oregon 1vines Verdelho, 502 frost and, 14, 17 
overview of, 623-32 Verduzzo di Ramandolo, 349-50 harvest and, 26-28 
Pennsylvania, 624-25, 769- 70 Vermentino di Gallura,3J7, 321, matching grapes to soil and, 
Prohibition in, 630-31, 641, 408 21-22 

710,760 Vermouth, 334 organic, 265, 683-84 
Rhode Island, 624-25, 770 Vernaccia, 375, 408 pruning and, 26-27 
Texas, 623, 624-25, 628, di Oristano,3J7, 408 rootstocks and, 23-26 

750-58,889 di San Gimignano,3J7, 320, soil and, 19-21 
Virginia, 624-25, 626, 628, 321,373, 379, 387 stress and, 16 

759-67 Victoria, 779, 793-94 temperature Slvings and, 
viticultural areas in, 632-34. Vienna,557, 560, 581-83 16-17 

See also American Vigneron, use of word, 190 trellising and, 27 
Viticultural Areas Vigor, 15 vine spacing and, 27-28 
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Viticulture (cont.) White Star Champagne, 181 dry white wine, 36-40, 45 
water and, IS-19 Wienviertel, 557, 568 flning and filtering in, 3f>-36, 
wind and, 19 Willamette Valley, 624--25, 739, 37, 39, 40 
yields and, 2S-29 744 kosher wine, 46-47 
see also Winemak:ing Wind, 19 oak barrels in, 35, 38, 3~5 

Viura, 418 Wine: off-dry 1vine, 45 
Volnay, 189, 203 aerating, 93 Port, 30, 48S-89 
Vosne-Roman~e, 189, 203, 204, assessing, 3-6 red 1vine, 31---,',16, 38, 45 

209 buying, 75-77 sherry, 30, 43~6 
Vougeot, 189, 203, 204, 209 chilling quickly, 88 shorthand method, 38 
Vouvray, 51, 118, 260, 261, 262, cooking with, 8&-87, 504 stainless steel tanks in, 30, 32, 

264,269-71 decanting, 93-95 33, 37---,',18, 45 
VQA stamp, 772 pairing with food. See Food- sweet wine, 46 

1vine pairing$; specific Tokay Asru, 594-97 
wines see also Fermentation; 

Wachau, 557, 560, 56S-69, pouring, 82, 97 Viticulture 
570-71 price of, 77 Wine shops, 75-77 

Waiheke Island, 808, 809 readiness of, 82-83, 150 Wine vessels, 44. See also Bottles 
Wairarapa/Martinborough, 808, serving temperature for, Worcester, 819, 823-24 

809 BS-89 
Walker Bay, 819, 825 storing, 79~1 
Walla Walla (Oregon), 624-25, tasting, 3-4, 9S-110, 384 X~res, 437 

740, 741 uncorking bottles, 89-93, 495 
Walla Walla (Washington State), vintage issue and, 7S-79, 

910 624--25, 729, 730, 734 147-50,211-12 Yakima Valley, 624-25, 729, 734, 
Warning labels, 635 Wine academies, 570, 571 735 
Washington State, Washington Wine auctions, 210, 828 Yarra Valley, 779, 794 

State wines, 18, 25, 56, Wine bars, 153, 391, 460 Yeasts, 7, 11, 30, 32, 33, 37, 38, 
624-2~ 628, 728---,',17,889 Wine festivals, 362, 7 44 40, 45, 46, 4 7 

best producers of, 731, 733 Wineglasses, 95-97, 366-67 ambient, 35, 37 
fruit 1vines of, 734 cleaning, 96 Yields, 15, 18, 2S-29 
land, grapes, and vineyards of, Riedel, 562 York Mountain, 687, 703, 705 

14-15, 731-34 Wine libraries, 384, 570 
most important wines, 729 Winemak:ing, 30-47 
visiting wineries of, 734-35 barrel aging in, 34-35, 36, Zinfandel, 21, 64, 404, 650-61, 

wines to know, 736---,',17 3~5 672, 673, 685, 704 

Water, IS-19 bottling in, 36, 40 pairing food with, 86, 87, 661, 

Welch's grape juice, 712 Champagne, 30, 31, IGS-72 756 

Western Australia, 779, 794-95 chaptalization in, 4 7 
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