2008 Wine Cask Santa Barbara County Wine Review


Wine Cask wine director Cheryl Stanley and Wine Cask consultant Doug Margerum spent the first two months of 2008 meeting with the top Santa Barbara County wine makers and tasting their fine wines from recent vintages. The goal is simple:  find the best 100 (or so) wines produced in the county.  While we always seek out new wines and new wine makers, we want to make sure we recommend wines and wineries with a proven track record.  We balance the report with a variety of types of wines, wines that have reasons and seasons.  There are wines for early consumption that we offer for day to day drinking.  There are wines that are serious and age-worthy in the 3 to 5 year category and there are the legendary wines for collectors that will, can, and should age for ten years plus. 

The tasting notes are for wines that are in three stages of development and we will strive to indicate at what stage we tasted them at in our notes.  There are wines already bottled or just bottled, assembled tank samples just about to be bottled, and barrel samples which will be bottled in the next twelve months or so.  Most of the 2007 wines had not been bottled at time we tasted them and some of the 2006 wines were just about to be bottled or were bottled.  We have been doing this for a long time and we know the stages of a wine in its early life and we can evaluate and we know the characteristics of great wine at this stage. 


We hope you enjoy these tasting notes and our observations.  The tasting note authors are noted: DM means the notes were written by Doug Margerum and CS denotes they were written by Cheryl Stanly.  Release dates are approximate.  


Sincerely,


Doug Margerum 


ALTA MARIA
I love history.  I love family history even more.  Hearing Paul Wilkins describe how he and his friend/co-owner of Alta Maria, James Ontiveros, selected the name of Alta Maria gave me goose bumps.  Nine generations ago (see Native9) the first Ontiveros family member Josef, came to Santa Barbara.  His grandson Don Juan Pacifico Ontiveros was moving cattle from the family’s original land grant in Northern Orange County to property he had purchased, called Rancho Tepusquet, east of  Santa Maria (now, Bien Nacido, Cambria, Byron).  He arrived in Northern Santa Barbara County on the Catholic day of Saint Mary’s Day.  As he crossed the small river towards his property, he named it Santa Maria to commemorate his arrival.  That is how the name started; that is the romanticized version.  Paul, former assistant winemaker to John Alban, also described Alta Maria as: “Alta”, meaning high/higher, and “Maria”, after the Santa Maria Valley.  Together Paul and James are elevating Santa Maria Valley vineyards by showcasing the great fruit that is grown here. -CS

2006 Grenache Santa Maria Valley

100 cases produced

This year’s blend of the Grenache is: 77% Grenache, 10% Syrah, and 13% Mourvèdre.  The fruit is sourced from the Nielson and Bien Nacido Vineyards.  Paul was very lucky to get the new plantings of Grenache and Mourvèdre that have just come into line at Bien Nacido.  This vintage is elegant like a ballerina on point as compared to the big, masculine style of the 2005.  The Syrah adds to the mid-palate and the Mourvèdre imparts an earthy, gamey finish.  

Release price $55 Scheduled release: Fall 2008 

ARCADIAN

2007 was a very busy harvest for Joe Davis and his winemaking team at Arcadian.  He relocated from Central Coast Wine Services in Santa Maria to Santa Rosa Road in Lompoc two days before his first grapes were harvested.  Unfortunately this new facility did not have interior plumbing so Joe found a new skill; he installed two sinks and a shower inside the building in 2 days.  With the size of this space, it was a monstrous task.  Building projects aside, Joe is continuing his goal to make age worthy wines (not “fast food wines”) which develop like an incredible Grand Cru Burgundy.  Did you also know his Chardonnay is the house wine for all of Alain Ducasse’s restaurants in Paris?  That speaks for itself. -CS

2006 Pinot Noir “Dierberg Vineyard” Santa Maria Valley

550 cases produced

I love Joe’s philosophy about wine.  He equates his wines to the wines of Burgundy.  He only sources from the best vineyards such as Dierberg, Fiddlestix, Pisoni and Stolpman.  These make-up his Grand Crus.  He also has his village wines, such as Santa Rita Hills, with declassified fruit from his “Grand Crus” - not inferior vineyards.  The village-type wines offer an introduction to his style.  This 2006 Dierberg has seen no racking and no blending with two years of barrel age.  This is a blend of the Dijon Clones 667, 777, 115, 13 and Champagne Clone 31.  The color is bright red lipstick on just kissed lips.  This wine exudes bright red fruit character with allspice and cassis.

Release price $60 Scheduled release: Summer 2008

2006 Pinot Noir “Fiddlestix Vineyard” Sta. Rita Hills

500 cases produced

“Big Pinot” were the first words that I wrote regarding this wine.  Even though this wine might appear to be bigger than the Dierberg, it has the elegance and beauty that is hard to put into words.  This wine has more intense cinnamon toned spice with a floral component that reminds me of spring.  The oak is very well integrated and adds just a hint of smokiness.  It is just a gorgeous expression of Fiddlestix.  I am speechless.

Release price $55 Scheduled release: Fall 2008 

2006 Syrah “Stolpman Vineyard” Santa Ynez Valley

600 cases produced

This is one of Joe’s great syrahs.  It comes from the famed Stolpman Vineyard in Santa Ynez Valley.  It is a blend of the Estrella Clone in block 6 and Clone 7 in block 1.  Joe shares block 6 with Manfred Krankel’s Sine Qua Non and Adam Tolmach’s The Ojai Vineyard.  The Clone 7 is planted in solid limestone top soil which Joe loves.  Intense huckleberry and other dark blue fruits escape the glass with a vapor of sweet vanilla.  This wine is hearty like a warm lamb stew on a cold evening.  Recommend food pairings: Roasted Venison with blackberry sauce.  Yummy! 

Release price $60 Scheduled release: Fall 2008 


AU BON CLIMAT

I really enjoy visiting Au Bon Climat and Qupé.  There is always a sumptuous lunch, lively conservation and there are dozens of bottles of wine opened to sample and enjoy with Jim’s delicious cuisine.  It is a pleasant atmosphere, congenial, with intellectual dialog amongst long time wine professionals concerning the attributes of wine and the state of the industry.  

Jim is a chef.  He manages his winery like a kitchen and he knows where everything is, wastes nothing, looks for unique flavors and wine styles and is always inspiring his brigade.  To his longtime team there is a merit based system under which he delegates responsibilities.  After 17 years working together Jim Adelmen directs the wine making, Enrique organizes the cellar, Arturo executes the bottling and production, and Michael handles the finances.  Consistently the top wines produced from this facility rate as some of the best wines produced in the world from young to mature.  Granted Jim Clendenen has been a friend for many years but I taste wine, especially Pinot Noir, from every top producer in the world.  Many of the fashionable wines produced today are over ripe, deficient in acidity and will simply not stand the test of time.  The wines of Au Bon Climat will be judged favorably as the best of their era.  Serious wine collectors and serious wine consumers know and enjoy the wine flavors (bouquet, texture, and complexity) that are enhanced as balanced wine matures.  The lucky people who will have these wines in their cellars are the folks I get emails from five, ten years later telling me they just opened, for example, an ABC 1995 Isabelle Pinot Noir in magnum and it is so fantastic they just had to thank me for them about it.  I am more than pleased than to receive a note like that but really, they should thank Jim and his crew – they made it.  -DM

2006 Chardonnay “Sanford & Benedict ~ Historic Vineyard Collection” Santa Ynez Valley

180 cases produced

Well, this wine is really Burgundian.  I know, if we hear one more reference to Burgundian we are all going to scream.  But please, stick your nose in a glass of this and you will agree.  Not only is it lower in alcohol than almost any Chardonnay produced in California it has those European nuances.  I simply love the rich, complex, intense yet elegant essences that are in the nose of this wine. Like some of the greatest Meursault and Chassagne-Montrachet with their wonderful combination of sumptuousness and mineral complexities, Sanford & Benedict has a soil and aspect that produces distinctive, extraordinary chardonnay. The penetrating nose of the wine reveals a cornucopia of flavor, great depth and a faint brioche/brie anise that is so common in Meursault. As the wine warms in the glass I detect a little caramel. The palate is polished smooth and gives a very impressive, slightly creamy length. It expands very nicely on the palate in a youthful and understated way. It kept going very, very long and finished with a little lime and chalk.  This is simply a great wine right up there with a Grand Cru.

Release price $29.95, scheduled release: Fall 2008


2006 Pinot Noir “Nielson ~ Historic Vineyard Collection” Santa Maria Valley

150 cases produced

Nielson Vineyard is the oldest commercial vineyard in Santa Barbara County planted in 1964.  Yields here are very low averaging one to two tons per acre. In 2006 the yields were even lower resulting in a very structured and complex creation.  I like this wine.  I can only describe it as delicious and downright flavorful.  I found myself licking my lips like after having a great meal.  This wine has Umami; which means "yummy" in Japanese.  Umami is a taste that represents the elements of savory or deliciousness.  

Release price $49.95, scheduled release: Fall 2008


2006 Pinot Noir Estate “Knox Alexander” Santa Maria Valley

500 cases produced

My notes say “now we’re talking”!  This is a big wine with lots of flavor, integrated tannins and an intense core of fruit.  Like the rich and explosive ’05, the ’06 Knox is always among the highest scored wines at the ABC staff tastings.  This is often the showiest of Jim’s Pinots out of the gate from the stable of pinot noirs produced each year at Au Bon Climat.  It is a combination of high elevation, north-facing fruit at Bien Nacido (for concentration and structure) and organically farmed hillside fruit at Le Bon Climat (for fruit and complexity).  There is a delectable sumptuousness that bodes well for earlier drinking, but the Knox Alexander bottling always takes on a very complex minerality, with earth and flower notes (read: forbidden Burgundian character) with proper storage and reasonable cellar time.

Release price $44.95, $89.95/1.5L, scheduled release: Fall 2008

2006 Pinot Noir “Isabelle Morgan” California


400 cases produced

A blend of the best barrels from the best parcels produced at Au Bon Climat, Isabelle Morgan is a blend put together by the “Mind Behind”, as Jim refers to himself and it continues to be a closely guarded secret as to what exactly it is.  Jim likens this to his very successful 2005 wine. It is nicely extracted with rich layers of flavors that connect from the front of the palate to the back.  Well incorporated acidity and balanced tannins.  Tons of aromatics full of blue and black berry preserves, earth, mushrooms and a hint of dried flowers. There is clear vanillin oak notes which really add to the overall pleasurable aroma. Full bodied and concentrated fruit underscored by a hint of minerality.  I don’t think it is a wine that needs to age for a long time but it will be outstanding with another two years of bottle age.  Let me assure you, there isn’t an Isabelle Pinot Noir that has not shown deliciously and graciously with ten years in the bottle.  

Release price $49.95, $99.95/1.5L, scheduled release: Fall 2008

2005 Pinot Noir “Larmes de Grappe”, Santa Maria Valley

100 cases produced

This is the second ever Larmes de Grappe.  The 2001 version is still on my top wines ever tasted list.  Larmes de Grappe means "tears of the whole cluster" because the grapes were fermented as whole clusters, including the stems. This is exceptional wine making and it can only be done well in certain years where the cluster stems have fully lignified.  Stem tannins are different from skin tannins; they impart a different sensory profile. Stem tannins are more astringent and harsher than skin tannins. However fully lignified (meaning brown not green) stems give an increased tannin intensity.  So, we expect this wine to age.  I would give it a minimum of ten years.  Buy it for your children, special anniversaries, and to experience what a great wine can be. This rare wine has exceptional potential for development due to the extraordinary wine making.  Add in low yields of about a half- ton per acre, the minerality of the soils at Sanford & Benedict and the fact it is from one of the greatest vintages for Pinot Noir in Santa Barbara County ever!  What more can you want?  All in all this wine is an incredible experience. The nose is reminiscent of the best of Vosne-Romanée Grand Cru as it is extremely powerful and surprisingly elegant. 

Release price $150, scheduled release: Spring 2008


BABCOCK

I visited Bryan Babcock on a beautiful, sunny morning in January.  The drive up was breathtaking and the conversation fascinating.  Bryan described new vine spacing that he is working on to maximize the sun timing on the fruit or something like “plant geometry”.  He completed a new 5,000 square foot building last January that is allowing him to increase and play around with the wines that he makes.  Bryan also completed his work on some farm equipment that he had been working on last year.  It is a great tractor that was cut in half and put back together.  Instead of going between the rows, it now straddles it.  Just genius! -CS

2007 Pinot Gris “Naughty Little Hillsides” Sta. Rita Hills 

200 cases produced 

As you are approaching the Babcock Tasting room, you come across a small little knoll.  Well this small rise is a “naughty little hillside”.  Bryan describes it as a temperamental child.  It has never thrown a full crop and something always goes wrong.  But you can’t blame it for trying.  The fruit that does come off it has verve and intensity.  Bright, crisp green apple is greeted by juicy pears that flow into a shortbread crust on a fruit tart finish.  This hillside is certainly giving it’s all to the vines and I have to stand up and applaud it.

Release price $30 Scheduled release: Spring 2008

2006 Merlot/Petit Verdot “Fathom” Santa Ynez Valley

200 cases produced

Bryan has experimented with Bordeaux varietals for many years now.  You might remember from our 2003 review we featured a Merlot, Cabernet Franc and Cabernet Sauvignon bottling under the same name.  Well this is the Fathom’s new life form and it blows the previous incarnations out of the sky.  It 100% Estelle Vineyard fruit and is a blend of 80% Merlot and 20% Petit Verdot.    Bryan feels that Petit Verdot is the next great Bordeaux varietal.  Of course the farming is so important to all grapes but the concentration and character that the Petit Verdot gives to the blend is just unsurpassable.  This wine has bright fruit, huge color extraction and a long finish.  Chateau Palmer-esque.  Velvety textures roll off the tongue and are greeted with aromas of violets and currants.

Release price $40  Scheduled release: Summer 2008

BECKMEN VINEYARDS

Steve Beckmen has been part of the review for 8 years now and he continues to out do himself each vintage taking his Syrah and Grenache to new heights. With the return of Mikael, Steve has been able to devote his time to his true love, his beautiful Purisima Mountain Vineyard. Steve has been farming Purisima Mountain biodynamically for 5 years now and the fruit is better than ever. Tasting the 2007 vintage proves this point with amazingly big and complex wines poised to be the vintage of the decade for this extraordinary vineyard. With fruit yields down 1/3 normal in 2007 the wines are intensely concentrated.   -DM

2007 Grenache “Purisima Mountain Vineyard” Santa Ynez Valley 

600 cases produced

This is a HUGE wine with layers of flavor and all sorts of personality and possible delusions.  Deep beautiful baked raspberry nose with plenty of pomegranate, sandalwood herbs de Provence and black truffles.  On the palate the wine delivers plush dense expressions of pomegranate, blackberry, dark chocolate and baker’s spice. The co-fermentation with 10% Syrah has softened the tannins, creating a seamless wine with tons of character.  Release price $44.95, scheduled Release price TBD release: Summer 2009 


2007 Syrah “Purisima Mountain Vineyard ~ Block Six” Santa Ynez Valley $28.95

600 cases produced

Block Six represents the essence of Syrah made with Syrah clones 383, 174 and Estrella grown on the highest point on Purisima Mountain. This wine is just an adjective festival.  The nose: a magnificent nose that rocks with black fruit, Niman Ranch bacon, and pistol gun smoke. The mouth: mysterious, unctuous, but ultimately will be focused, with stratums of ripe fruits like plum, blackberry, blueberry and boysenberry. The finish to the wine runs the gauntlet with massive, gushing fruit, brown sugar, coffee, and bittersweet chocolate. 

Release price $49.95 scheduled release: Summer 2009

BLAIR FOX

It is a pleasure to be able to share with you two wines both from the Paradise Road vineyard in the Santa Ynez Valley.  As a Santa Barbara native, this small vineyard is very special to him.  He has worked with it since his days at Sunstone Winery.  2007 was a great year for Blair with the birth of a child and some wonderful reviews of his wines.  Blair certainly has passion and dedication to his craft.  It shows in his wines and even on his license plate “SYRAHHH”.-CS

2007 Viognier “Paradise Road Vineyard” Santa Barbara County
100 cases produced

2007 was a tough year for the Paradise Road Vineyard.  It is located off of the 154 highway (San Marcos Pass).  Due to the Zaca Fire that raged all summer long, this vineyard was put under a lot of stress, therefore resulting in a very small crop.  The fruit that survived is insanely aromatic and rich in minerality.  There are hints of apricots, bananas, honeysuckle.  A cornucopia of fruits and flowers.  Blair uses Rhone Isolate yeasts and ferments the juice in older French oak barrels, which helps provide great richness.  Just beautiful.

Release price $27, release date FALL 2008

2005 Syrah “Paradise Road Vineyard” Santa Barbara County
200 cases produced

This syrah is also from the Paradise Road Vineyard.  2005 saw great growing conditions unlike the 2007 vintage.  I equate this syrah to a huge giant with a heart of gold.  The wine sees a Napa Cabernet-like aging regiment.  Two years in barrel is not uncommon for this vineyard.  Blair uses only ¼ new oak and the rest of the barrels are 1-2 years old.  Inky in color this syrah will amaze you and cause you to dream of juicy plums and fresh cherries covered in chocolate during the summer.  

Release price $37, release date WINTER 2008

BOZZANO
Raised in an Italian-American farming family within California’s Central Valley, brothers Lino and Anthony Bozzano knew that wine would be in their future.  It all started with their grandfather who owned a bar in San Francisco’s North Beach and decided to move to Stockton to become a farmer.  Soon afterwards, their great-grandfather was arrested for bootlegging, but he was immediately acquitted by the judge, one of his customers.  Lino told me that their family even had a hidden cellar under the basement of their house.  I always love stories like that.  It is exciting to have the Bozzano brothers in the review because of their diverse background.  Lino is the Vineyard Manager for Laetitia and Santa Barbara Highlands Vineyard (formerly Barnwood) and Anthony is the Assistant Manager of Sales and Marketing for Grape and Bulk Sales for Bien Nacido, Solomon Hills and French Camp Vineyards. -CS

2005 Merlot “Bien Nacido Vineyard” Santa Maria Valley

160 cases produced

Merlot from Bien Nacido?  It can not be done!  Oh yes it can!  I first tasted this wine at the Adobe on Bien Nacido Vineyard.  I was at a Riedel Stemware tasting two years ago and Lino had brought this wine to show what can be done with Bien Nacido fruit.  I was hesitant…Bien Nacido Merlot….Cool climate…would it achieve proper ripeness?  Well, I was blown away.  The wine has been produced for 5 vintages now and this one is the best yet.  The fruit comes from 2 particular rows near the adobe on Bien Nacido, that get reflection of the sun off of the nearby hillside.  This is a small region 2 zone within a region 1.  Lino farms the fruit like he would Pinot Noir with thin canopies and picking the grapes on taste.  The flavors are just scrumptious.  Dark cassis and currant jam lead into berry cobbler a la mode.  The texture is velvety, and there is a hint of roasted coffee on the finish.  I would recommend that you buy a case.  Drink a few bottles every year.  This wine will definitely age to perfection.  

Release price $35 Scheduled release: Fall 2008  


THE BRANDER VINEYARD

Fred Brander is one of the winemaking pioneers in Santa Barbara County.  He has been producing a range of distinctive and flavorful wines since 1977.  However he is best known for his Sauvignon Blanc single vineyards and cuvees.  Fred’s Sauvignons are the epitome of what Sauvignon Blanc should be; crisp and dry, with floral aromas and true varietal expression.  His wine making style combines cold tank fermentation with a small portion of barrel fermentation. This is Fred’s 31st vintage and he has never been more committed to making the best Sauvignon Blanc in California.  Unquestionably, Fred is considered the father of Sauvignon Blanc in Santa Barbara County.  Fred is recognized by consumers, the wine press and sommeliers as a top quality maker and one of the most consistent producers of Sauvignon Blanc in California.  -DM

2007 Sauvignon “Au Naturel” Santa Ynez Valley


500 cases produced

California's top Sauvignon Blanc specialist continues on a roll with this wonderfully pure, clean wine. It's crisp and bone dry with hints of gooseberry, banana cookie pudding, lemon zest, key lime pie in the nose.  I found it to be an extraordinarily complex wine in the nose for being so young. Each of the four components was an exceptional wine but the combination of them is a real tour de force.  Ultra pure expressions of the grape complete with fresh zesty acidity and intense flavors in the mouth which is full of kiwi, nectarine, and a lemonade/wheat grass finish. A super refreshing and focused wine put together in a package that is tight and so, so concentrated.  I would expect to see improvement with age but it will become a different kind of wine.  I recommend drinking it within two to three years so as not to lose the intensity.

Release price $29.95, scheduled release: Winter 2008

2007 Sauvignon Blanc “Purisima Mountain Vineyard” Santa Ynez Valley


200 cases produced

After tasting three or four different single vineyard wines from different pick dates throughout harvest, Fred and I agreed this is the most distinctive and stand out Sauvignon from Brander for the vintage.  Picked early, this very interesting wine from the well-regarded Purisima Mountain Vineyard, is an intense, crisp, tart, tight, right on the edge wine.  It has lots of green apple (read Malic) acidity and it really explodes and delivers full tight Sauvignon Blanc in all its glory – not under ripe grass and cat-piss New Zealand style nor over ripe green honeydew melon and tropical fruits Napa style Sauvignon but REAL how it should taste Sauvignon Blanc packed with concentrated citrus, fig, white pepper, that is tangy, tart, nervy, racy, and zesty.  This is right up there with the best Loire style Sauvignon Blanc.

Release price $21.95, scheduled release: Summer 2008


C3

C3 is a joint project between winemaker Dave Corey and his two sisters, Melanie Corey-Ferrini and Sherri Corey-Pinero.  Dave is using Tempranillo as a base varietal for the C3.  I like that he is playing around with such a fun varietal.  With the increased interest in Spanish tempranillo-based wines across the country, why not show off what a warm climate, like the Santa Barbara Highlands, can do for this grape varietal. -CS

2006 Tempranillo/Cabernet Sauvignon/Merlot “Crazy 8’s” Santa Barbara County

200 cases produced

Made in American oak barrels from Keystone cooperage in Pennsylvania, this delicious blend is going to compete against any Ribera del Duero.  The tempranillo (80%) imparts such a huge mouthfeel and body element that the Cabernet Sauvignon (15%) and Merlot (5%) just soften it down.  The latter two act like best friends calming each other down before a brawl with your taste buds.  Blind taste this wine with producers like Emilio Moro, Bodegas Alion or Aalto, and you will be blown away with how good Santa Barbara County Tempranillo can be.  

Release price $38 Scheduled release: Fall 2008  

CARGASACCHI

Peter said “a glass of wine is a vicarious experience” and I have to agree.  Each glass is different; each sip is different.  It can take you to far off worlds or bring you home, sitting with friends, around the dinner table.  Peter’s wines are perfect examples of this.  His passion for the farming and the winemaking craft stand out and elevate his wines above others.  Just brilliant.  -CS

2007 Chardonnay “Sierra Madre Vineyard” Santa Maria Valley

275 cases produced

This wine is done under Peter’s Point Concepcion label, which we have offered in the past.  The wine is fermented in two year old oak barrels and put through malolactic fermentation but still retains its crisp and clean minerality.  Tropical fruits, such as pineapples and mangos, and pome fruits such as apples and pears all sing to me in the glass.  The wine will be stellar with food.  There are so many roles this can take; as an aperitif, with a first course of summer watermelon salad or with an entrée of Alaskan Halibut. 

Release price $20 Scheduled release: Summer 2008 

2007 Pinot Noir “Estate” Sta. Rita Hills

400 cases produced

It is always very exciting to discuss vintages with Peter.  He is so passionate and knowledgeable about his craft and about all of the activity in the vineyard.  He described to me how the 2006 vintage and weather set up for the remarkable vintage of 2007.  In early 2007 there were early flowering and then a frost hit.  This created loose, small clusters of grapes that were incredibly intense in color and flavor.  The ratio between internal and external surface area was low because the sphere of the grapes were smaller.  The resulting Pinot Noir is brooding because of its year long struggle to come into maturity.  The color is indicative of a syrah but the flavor is definitely Pinot Noir.  Supple tannin, pretty violet and knock-your-socks-off fruit flavors.  As I said earlier, “Just Brilliant”.

Release price $44 Scheduled release: Fall 2008

CARHARTT

I get this a lot - “You must love your job”.  Well, I do love my job for reasons like visiting with Mike and Brooke Carhartt on a gorgeous January morning and tasting their wines.  Upon arriving at their ranch, we received a gracious tour and took a look at some new projects that they are working on.  Because the ranch used to be a dairy farm, there is a huge walk-in refrigerator building; a perfect cold room for their wines.  Mike and Brooke drove us up to the top of their vineyard and we tasted this year’s wines for the review.  I love the wines that come from this little hilltop estate.  It was simply incredible - the view, the wine, and especially the company! -CS

2007 Sauvignon Blanc Santa Ynez Valley

250 cases produced

This year’s Sauvignon Blanc blend is from the Grassini Vineyard and the Faith Vineyard in Santa Ynez.  The Grassini fruit is foot stomped and left on the skins for 24 hours.  The resulting wine is lean and racy.  The Faith Vineyard fruit is fermented in 50% stainless steel and 50% neutral French oak.  Edgy but creamy, grassy and fruity, there are bright flavors of lemon and lime and especially star fruit.  This Sauvignon Blanc will be perfect with Humboldt Fog goat cheese.

Release price $20.00 Scheduled release: Summer 2008


2006 Merlot “Estate” Santa Ynez Valley

300 cases produced

I recently had the 2004 vintage of this wine and I was blown away by how well it aged.  It is just fantastic.  The fruit has taken on a softly aged Bordeaux edge that made me want more.  When I tried the 2006 vintage of the Merlot, it had crazy crème de cassis note with smooth and silky tannins.  This wine, great upon release, will age even better!

Release price $28 Scheduled release: Winter 2008


2006 Syrah “Estate” Santa Ynez Valley

300 cases produced

I love bacon.  Who doesn’t?  This syrah induced thoughts of both The Grateful Palate Wine Importers Bacon of the Month Club followed by my mom’s ketchup-based bbq sauce dripping over slow roasted pork ribs.  This syrah is a blend of clone 470, 174, 6 and 877.  It is matured in 35% new French oak that has integrated well.  Just finger lickin’ good.  

Release price $30 Scheduled release: Winter 2008


CARINA CELLARS

The first visit to a wine region always carries special memories.  Carina Cellars was the first tasting room that I visited many years ago on my inaugural trek from Orange County to Santa Barbara’s wine region.  I bought a case and am still cherising their Syrahs and their Cabernet Sauvignon/Syrah blend “Iconoclast”.  Now, years later, it is exciting to taste with David Hardee and Joey Tensley for the review.  I visited Carina Cellars on a very busy day.  David Hardee and Joey Tensley were gracious even though they were in the midst of bottling wines.  This year we are continuing to offer the popular “7%” syrah and adding their Stolpman Viognier.  -CS

2007 Viognier “Stolpman Vineyard” Santa Ynez Valley

70 cases produced

We tasted this wine after it was only in bottle for 2 days.  Many wines, once bottled, go into a “dumb” faze.  Because wine is a living thing, it is sensitive to its surroundings until it becomes acclimated.  For having just been bottled, this wine was outstanding.  Aromas of orange blossom and peaches burst out of the glass and flow into flavors of lemon and honey.  Joey allowed only 50% of this wine to finish malolactic fermentation.  The wine is refreshing, like lemonade on a summer day.

Release price $32.00      
Scheduled release: Spring 2008  

2007 Syrah “7%” Santa Barbara County

500 cases produced

One day I attended a tasting of Guigal’s Cote-Rotie “La, Las”.  Of course the La Mouline and La Landonne were incredible but the La Turque for me was orgasmic.  Just like Guigal’s La Turque, Carina Cellars “7%” Syrah is co-fermented with 7% Syrah.  Joey uses whole cluster fermentation to extract the most color and complexity from the grapes.  Since Santa Barbara County did not see much rain in 2007 (50% of the normal rainfall), the yields were super small.  I have to admit something: I do not like olives.  For a foodie this could be considered sacrilegious.  However, this syrah has the olive element that I love – it is subtle and elegant, similar to a dusting of kalamata olive tapenade over spring lamb.  

Release price $36.00      
Scheduled release: Fall 2008 

CARLSON 

Since Chuck is my neighbor, I consume and share these beautifully crafted Pinot Noirs often.  His wines always elicit rave reviews from the myriad of characters that pass through my doors.  Personally, I love these wines and I really enjoy sharing them.    -DM

2006 Pinot Noir “Top of the Hill” Sta. Rita Hills




2006 Pinot Noir “Le Bon Climat” Santa Maria Valley

120 cases produced

The “Top of the Hill” is from the vineyard formally known as Ashley’s, and then it became Gaia under the ownership of Demetria Winery, and now is owned by Foley and is now called Las Hermanas.  This is almost the antithesis of the Le Bon Climat wine as it is bigger in every way, more tannic, tighter and very dark in color and fruit.  Lots of plum and candied burnt blackberry tarts.  Massive and intense this will garner the big scores from the wine press.  I think the wine will require a bit of age to be at its best – say ten years.

The Le Bon Climat is all from clone 115 and is farmed organically at Jim Clendenen’s vineyard at the intersection of Palmer and Foxen Canyon Road adjacent to the town of Sisquoc in the Santa Maria Valley.  This lighter colored but dark red velvety wine exhibits raspberry, vanilla, toast, burnt, caramel, vanilla, spice and butter flavors in the nose and a gorgeous fruit filled textured, in a fairly lean package reminiscent of Nuits-Saint-George delicacy and suppleness.  It is a wide wine in the mouth, full of flavor, and it offers a complex harmonious complete package.  There is good acidity and nice, well grained, tannin. The fruit is taking a bit of a backseat right now but it shows both depth and dimension.  It too needs at least 10 years of cellaring to really be at it peak. A very well put together wine that has been aged in a combination of one new Francois Frères Allier forest barrel and one two year old Francois Frères Vosges forest barrel.

Release price $160.95 per four pack, scheduled release: Fall 2008


CIMARONE
Cimarone, the estate wines of Three Creek Vineyard, is another promising new project coming out of the very hot appellation of Happy Canyon.  The property is owned by Roger and Priscilla Higgins and they have lovingly planted a brilliant array of steep slopes rising from the three creeks that run through the property.  Jeff Newton and his team at Coastal Vineyard Care work diligently in the vineyard and consulting winemaker Doug Margerum and his team have created some gorgeous wine from the low yielding vineyards.  This vineyard is getting a lot of great press lately for its Syrah with winemakers, such as Joey Tensley and Paolo Barbieri, sourcing fruit and consistently receiving over 90 points from Robert Parker but it is these tiny lots of Sangiovese and Bordeaux varietals that demand our attention.

2006 Cabernet Franc Blend “Le Clos Secret” Santa Ynez Valley

215 cases produced

“Le Clos Secret” is a blend of Bordeaux varietals from the estate consisting of 45% Cabernet Franc, 35% Cabernet Sauvignon (from three clones: 8, 15, and 337), 15% Petit Verdot, and 5% Malbec.  Le Clos Secret plantings are situated on the south faces of the vineyard.  This is a place where Bordeaux varietals thrive; producing fruit filled, highly structured, intricate wines that have the wine-world taking notice.  2006 was an exceptional year as the weather allowed for the fruit to slowly ripen into fall.  Doug used a combination of heads-off barrels (yes, it was barrel fermented) and small open top fermenters yielded a wine of extraordinary finesse.  “Le Clos Secret” is a secret no more and the plan is that it will always be Cimarone’s top wine offered from the estate. Not so much stunning as it is perfect.  Be the first to get this wine which will most certainly be a collectors wine as it has pedigree.

Release price $59.95 Scheduled release: Fall 2008  

2006 Sangiovese “Gran Premio” Santa Ynez Valley

95 cases produced

This wine is sitting in a courtyard in Montalcino.  Beautiful people, beautiful location and beautiful wine.  It has delicate flavors of dried herbs, dried cherries and cassis.  “Gran Premio” is 100% estate Sangiovese, a merger of two clones of Sangiovese plantings situated on the south faces of the Happy Canyon region.  We get a classic expression of old world Sangiovese akin to remembrances of Tuscan dry red wines as they used to be.  2006 was an exceptional year (for quality not quantity) as the grapes matured evenly and they were able to pick perfectly balanced fruit over many days.  Many picks and using “barrique” open top fermenters gave Doug a variety of lots to use in the blend.  The result is a wine with remarkable complexity, persistence, and length.  “Gran Premio” is what the Italians call Grand Prix motor racing. Gran Premio is Cimarone’s top class Sangiovese.  A distinctive wine and a must buy.

Release price $40.00 Scheduled release: Fall 2008  


CLENDENEN FAMILY VINEYARDS

There are few legacy wineries in America. A legacy winery is a winery where the owner is committed to the future, thinking long term, taking actions and making plans not for themselves but for their children’s children.  CFV is just that, a bequest to his children so that they pass it along to their children.  Jim Clendenen has often dreamed of having a small winery where commerce was not the driving force.  Instead, a dream to have the luxury to keep wines long in barrel should they need it, red wines that will last generations, wines that are for their purpose food-friendly, firm acidities, and moderate alcohol are among his reference points in this production.  There is no doubt quality here; the question is if there is patience enough in today’s consumptive environment.  These are distinctive, adult wine styles.  Caveat Emptor.  -DM

2006 Tocai Friulano “Borgo Buon Natale”, Santa Maria Valley

200 cases produced

“Borgo Buon Natale”, which means “I parted a roasted goat named Natalie with glass fork”(?!?) is planted right in front of the ABC/Qupé wine production facility at the western end of Bien Nacido Vineyards.  The climate here is region 1, the coolest region in California, is similar to Côte d'Or and Champagne, and the Rhine.  Here is a serious wine.  In the nose it has caramel, toast, Muscatiness, and tropical fruits.  On the palate these rich flavors are enunciated by the lively acidity, minerality, and some grape and wood tannins – I suspect a bit of skin contact.  100% ML and aged in barrels for 16 months.  This wine is a show stopper.  I spent some time in Fruili and Solvania last year tasting their top wines and not one of them came close to this show stopper and Jim’s sells for about half the price.  The flavors coat the mouth but end dry and clean and leave me wanting another glass. This is another stunning wine akin to last years run away success as one of the most popular white wine of the review.  Since I am a big Sauvignon Blanc fan (Tocai has its roots in the varietal) this wine is one I get a bit of every year for my personal cellar.  

Release price $17.95, scheduled release: Summer 2008

2004 Petit Verdot “Bien Nacido”, Santa Maria Valley

100 cases produced

100% grown at Jim’s Bien Nacido Estate planting, this is an amazing program as there are very few wineries in America that age wine a full three years in barrel.  Petit Verdot is principally used in classic Bordeaux blends.  As Petit Verdot ripens so much later than the other Bordeaux varieties, I am always surprised it ripens so well at a cold vineyard like Bien Nacido.   It is a variety known to have strong tannin, very dark color and a multitude of flavors and it is not usually bottled separately.   Jim is one of a few winemakers in the New World, where it ripens more reliably, to make it as single varietal wine. This wine is very masculine and still very young.  Its dark brooding aromas have a deep violet and black cassis, with hints of banana and pencil shavings; a touch of lavender and leather develop as it opens in the glass. The palate is fruit-filled, powerful, spicy, rich, big and full with firm tannins on the finish and is an exceptional example of this rare variety from a proven producer and versatile winemaker. 

Release price $34.95, scheduled release: Fall 2008


2005 Pinot Noir “Le Bon Climat”, Santa Maria Valley

150 cases produced

Made from one block from Jim’s organically farmed vineyard, now in its 8th leaf, the Le Bon Climat Vineyard began to yield Pinot Noir fruit that confirmed the site, planting density, clonal choices, and rootstock as excellent.  Famous epiphanies abound: Archimedes' "Eureka!", Albert Einstein realizing that some unseen force in space was making it move and Charles Darwin's "hunch" about natural selection.  Jim Clendenen’s epiphany came in 2007 with the realization that this vintage, at his vineyard, with his skills, left in his hands in January of 2008 a bottle of wine that might possibly be the best wine he has ever made.  Dark colors swirl in the glass with a combination of blacks and deep reds. Sweet aromatics dominate the nose and it has an almost perfumed fragrance: nothing to aggressive here with pretty violet, bing-cherries and dried rose petals.  As it opens in the glass the supple fruit has hints of wood, vanilla, toast, earth, and mushrooms all napped in a coulee of raspberry, blueberry fruit.  A very layered wine with definite minerality.  It is still a bit nervous and shy in the glass aromatically. In the mouth it is incredibly full, rich, and juicy, with integrated wood, grape and some stem tannin.  The wine has tremendous acidity which carries the flavors throughout the palate and leaves me wanting more. The wine has concentration, persistency, and a long harmonious finish.  This is a great wine and one of the last chances to get a 2005 from Jim Clendenen.

Release price $59.95, scheduled release: Fall 2008


COQUELICOT 

Coquelicot (ko-klee-ko) Wines is a partnership between Bernard Rosenson, the new Wine Cask proprietor, and Louis van Tonder, Wine Cask alumnus and former assistant winemaker for Margerum Wine Company. Here we have yet another example of Wine Cask doubling as launching pad for food and wine professionals all over the United States. Bernard’s dream of owning Vineyard Property became a reality when he acquired a breathtaking 58 acre vineyard with a fully restored, 90 year old barn in 2005. The property sits just below Mission Santa Ines as you approach Solvang on HWY 246. Bernie and Louis then formed a partnership and subsequently launched the Coquelicot Estate Vineyard. Coquelicot is the name “en français” of the striking red poppy that litters the French countryside and is reminiscent of where Bernie spent his childhood years. Coquelicot offers a solid portfolio of Estate wines but also purchases fruit from select Santa Barbara County vineyards. It has been fascinating to see this project take shape and develop over the last two years and I am super excited to now offer these wines to the rest of the wine world. If the first two vintages are any indication of things to come, these guys sure hit the ground running. -CS

2007 Riesling “Estate” Santa Ynez Valley

300 cases produced

This wine has Rhinegau Kabinett Riesling all over it.  It is just about dry but not sticky and it has enough weight that the fruit balances out like a perfectly stacked mille feuille of apricots and white peaches.  How refreshing to have an example of local Riesling that is not syrupy sweet, has plenty of acid and offers cleansing minerality between sips. At 11% alc it is the kind of wine to be enjoyed poolside and don’t feel guilty if you can’t wait until noon. 

Release price $18.00 Scheduled release: Spring 2008  

2007 Sauvignon Blanc “Estate” Santa Ynez Valley

350 cases produced

Sancerre, Menetou Salon, and Quincy, all came to mind when I tried this beautifully delicate but powerful Sauvignon Blanc. The focus here is on minerality and structure. Think wet gravel, mint leaves, Ruby Red grapefruit and savory herbs d’Provence. At this vineyard site by the mission, the grape vines see very cool nights and warm afternoons which is truly the best of both worlds.  The warm afternoons encourage the grapes to achieve perfect ripeness but the cool nights assure that they do not lose their acidity. Picking slightly earlier than the status quo, Louis stirs the lees often after fermentation to tame the racy acidity and round the sharp edges. The wine is aged on its lees and never sees the inside of an oak barrel. What I enjoyed so much about it was that it is example of great (varietally correct) Sauvignon Blanc.  Wonderful with food or on its own.

Release price $24.00 Scheduled release: Summer 2008  

2006 Sangiovese “Estate” Santa Ynez Valley

100 cases produced

This wine, too, brought thoughts of old world wines made in old world ways.  Moving from the Loire Valley to Tuscany, this 100% Sangiovese conjured up a bottle of 2005 Valdicava Rosso di Montalcino that I enjoyed not too long ago.  Aged in 25% new Taransaud barrels, this wine is full of dried herbs, Italian curbside espresso crema, and chocolate covered cherries.  The fruit is generous and the tannins just right.  Sometimes domestic Sangiovese can be a little light in the pants, but not this one.  All elements are aligned like the stars above.

Release price $35.00 Scheduled release: Fall 2008 

2006 Syrah “Black Oak Vineyard” Santa Ynez Valley

125 cases produced

The first note that I wrote down was “Hair on your chest”.  Maybe it should be listed as a side-effect on the label?  It offers up notes of graphite, pen ink, acacia flowers and black berries followed by mouth watering aromas of gamy bacon fat and cassis.  This Syrah will warm you on a cool evening by the fire or add meaning to your BBQ. It’s not overripe and you won’t find mile high alcohol anywhere in sight. The fruit is not from the estate, but from an outstanding vineyard just north of Alisos Canyon Road owned by Dan and Megan Reeves.  

Release price $45 Scheduled release: Fall 2008 

CORE

A lot of exciting things are happening for Dave and Becky Corey of Core Winery.  Their two sons are growing quickly as well as their winery.  Dave is playing around with his barrel program by adding fiberglass tanks, different coopers, both French and American, and barrels of different sizes.  With Dave’s background in Entomology (Masters from Kansas State) and his work consulting for vineyards, you can see his expertise come out in the fruit that he grows for his wines at Alta Mesa Vineyard.  He has also started 2 new family wine projects: one with his sisters and one with his mom and uncle: C3 and Turchi  -CS

2006 Mourvèdre/Grenache “Mister Moreved ~ Alta Mesa Vineyard” Santa Barbara County

140 cases produced

This year’s blend of “Mister Moreved” is 82% Mourvèdre and 18% Grenache, doubling the amount of Grenache from last year’s cuvee.  Hailing from Dave’s Alta Mesa Vineyard, this blue fruit driven wine is delicious.  Dave has continued with the extended maceration and fermenting a few barrels on Roussanne lees.  I enjoy how the Grenache really mellows out the leather and game character of the Mourvèdre.  The two come together in a harmonious balance of fresh baked blackberry pie with teriyaki beef jerky.  This wine is intriguing and like Lay’s potato chips, you can not just have one glass.

Release price $45.00 Scheduled release: Fall 2008  

2006 Grenache/Mourvèdre “Cuvee Fletcher ~ Alta Mesa Vineyard” Santa Barbara County

70 cases produced

When we arrived at the “Cuvee Fletcher”, after just tasting the “Mister Mourved”, and we heard the varietal blend of “Cuvee Fletcher”, we were surprised.  Not on purpose, Dave created these two cuvees as exact opposites of each other.  I equated the two cuvees to 17th Century French furniture maker, André Charles Boulle, who specialized in veneering furniture with marquetry of different items.  The “Mister Mourved” is the original Boulle and the “Cuvee Fletcher” is the reverse Boulle.  Dave uses 600-liter oak barrels which allow the grape tannin to show through.  This wine has more “pucker” and minerality but still shows exotic berry and chocolate covered cherry.  It is named in honor of his first son, Fletcher, born June 1st, 2005.  This wine is very special and so limited that you will want to be apart of it.  

Release price $62.00 Scheduled release: Winter 2008

COSTA DE ORO

Costa de Oro and especially Gary Burk’s winemaking style is just a no brainer.  No matter what you think your palate enjoys, Gary’s wines will compliment your food, event, and heighten your mood.  As I mentioned, a no-brainer.  Though my tasting with Gary at Central Coast Wine Services was brief, his wines showed like the stars they are.  This year we brought back the Reserva Dorada Chardonnay and the Reserva Oro Rojo Pinot Noir.    Both are euphoric wines that are classically made with style and finesse.

2006 Chardonnay “Gold Coast Vineyard ~ Reserva Dorada” Santa Maria Valley

150 cases produced

This is the 12th year of the estate Chardonnay program at the Gold Coast Vineyard.  Gary described the 2005 vintage as a vintage that was classic and streamline yet the 2006 vintage is softer and was tricky to make.  Gary worked through the 2006 vintage with strength and the end result is well worth it.  The wine is golden in color and the aromatics jump out of the glass at you.  He uses native yeast fermentation which can always be a crap shoot but it worked in his favor.  The nose brings thoughts to my head of movie theater popcorn (with butter of course) and sweet vanilla.  On the palate, the wine zips over the tongue with verve and finishes with slightly toasted marshmallows over a campfire.

Release price $35.00 release date Summer 2008

2006 Pinot Noir “Gold Coast Vineyard ~ Reserva Oro Rojo” Santa Maria Valley

250 cases produced

Many winemakers now discuss the Dijon Clones that are hot to plant in the Pinot Noir vineyards of the world today.  I would like to state my case to support older clones such as the Martini Clone.  The Dijon clones bring pretty, sexy aromas and character but there is something said about the more hearty, cherry cola notes of the Martini Clone.  This particular bottling is 75% Martini Clone and 25% Dijon Clones 115 and 777.  Gary goes through the vineyard multiple times because different aspects ripen at different times.  For the 2006 vintage, the sweet spots were between the 4th and 7th pick.  He describes it as his “spice rack of the vineyard”.  There is a spectrum of flavors, like going up the musical scale.  There are deep baritone earth-like notes that progress to the tenor cola and spice notes to the soprano of bright raspberry fruit.  If you have enjoyed the Clone 777 cuvee that we have featured in the past, you must try this one.  It is sure to please!

Release price $55, release date
Summer 2008 

CURTIS

The big news in the wine business this year was the sale of the Firestone Family Vineyards to Foley Winery.  The Firestones did not sell Curtis Winery and the vast vineyard acreage surrounding it.  The Firestones commitment and passion continues and with the leadership and talents of Chuck Carlson the future looks bright.  I think it will only be a good thing for Curtis to be “out of the shadow” of Firestone, be able to go their own direction, and to be able to focus on the production of premium lots of wine rather than large scale production.  -DM 

2006 Heritage Cuvee Santa Barbara County

500 cases produced

This is the house wine for Curtis as each year Chuck conjures up a unique blend of Rhone varietals.  This year’s mix is comprised of 35% Grenache, 29% Syrah, 24% Mourvèdre, and 13% Cinsault.  Aged in barrel for 16 months in a combination of new, neutral and slightly used barrels previously used in their single vineyards program.  It is simply a delicious wine.  I have had this wine out of barrel six times and it has really been impressive.  Not really for aging but perfect for grilled foods, roasted meats, and pizza.  It has the complexities and verve of Cote du Rhone but with more dark fruits, more tannin, and more flavors. It is the best value wine of the review.

Release price $19.95, scheduled release: Fall 2008


2006 The Crossroad Santa Ynez Valley

600 cases produced

The Crossroad is a blend of 80% Grenache and 20% Syrah.  This vineyard, located at the intersection of Foxen Canyon and Zaca Station Road, is perfectly situated.  Facing slightly south, it is at the end of the Santa Ynez Valley and at the beginning of Foxen Canyon.  For Chuck, this is his homage to Vieux Telegraph Chateauneuf-du-Pape (Chuck’s favorite wine) as the wine is also Grenache dominated.  The wine is very spicy and alluring.  It has loads of peppers (black, pink, green) and tons of earth and spice.  It has a certain savageness/pheromone (ness) to it that makes it seem as though it is alive.  I really love this wine – in a wine environment where we often see wines that are the same and devoid of personality here we have a real celebrity.

Release price $24.95, scheduled release: Fall 2008


2006 Syrah “Rock Hollow - Defilade” Santa Ynez Valley

150 cases produced

Once Chuck had poured the wine from the “wine thief” into my glass I couldn’t help noting the stunning color.  It is almost black and it seemed to be heavy in the glass.  In the syrah grape filled nose there are nuances of tar and coffee along with black licorice, chocolate, and pepper.  Chuck is careful with this wine and the special attention this wine gets has paid off. 17 months in 50% new François Frères with the remaining three barrels being pretty much neutral.  It has been interesting to taste this wines over the last year as it matures in barrel – it just keeps getting better and better which bodes well for its future in bottle.  Chuck thinks it is the best Syrah he has made to date.  Rock Hollow, formally a wine under its own label, is now part of the Curtis group of single vineyard wines and I think it is their best.  Ripe flavors of spicy plums and berries blend well with the warm and velvety texture. Rock Hollow is made from Adam Firestone’s tiny vineyard right below his house just south of Los Olivos that is planted to the Syrah Noir clone.  The vineyard yielded very little fruit in 2006 which is why the wine is so dense and dark.  The definition of Defilade (from the dictionary of difficult words) is: n. protection provided by obstacles or fortifications against enemy fire; v.t. arranged (fortifications) for this purpose.  Adam was/is and always will be, a Marine.
Release price $34.95, scheduled release: Winter 2008


DARA

Gary Burk and his wife Teresa have been very busy this year.  While still focusing their time on the family and wine business, Teresa and Gary have created a children’s cd called “Birdie”.  It takes the musical talent of Gary and pairs it like a great food and wine match to Teresa’s writing skills.  For all of you parents, aunts, uncles, grandparents, you should seek it out.  It is music geared towards adults; something you will actually enjoy listening too.  More family time tunes and not children only.  They are the perfect couple: they produce music to your ears and to your mouths. -CS

2007 Sauvignon Blanc “Faith Vineyard” Santa Barbara County 

500 cases produced

This wine has been a crowd pleaser over the past few years and is sure to please your palate again.  The wine is fermented in stainless steel and then transferred to neutral oak barrels to soften the sides and add weight.  The oak only adds to the texture but does not take away that zippy acidity.  I would equate the flavors to a packet of mixed flavored Starburst fruit chews.  There is pineapple, lime, grapefruit, guava, and kiwi.  Then you are greeted with a bite of lemon custard on the finish.  Just delicious with summertime fresh seafood or out on your porch swing.

Release price $18, release date Spring 2008

2006 Grenache/Syrah “Larner Vineyard” Santa Barbara County $26.95

200 cases produced

In 2006 we reviewed the Dara Grenache and then in 2007 we reviewed the Dara Syrah.  Gary has learned from those years to now create a wine that is 2/3rd Grenache and 1/3rd Syrah for the 2008 program.  The color is a pitcher filled with one to many grape kool-aid packets but bursting at the seams with blueberry aromas and flavors.  The wine has bright acidity and subtle tannin that is just lip smacking good.  

Release price $35, release date Summer 2008


DEMETRIA

Demetria was established in 2005 with the purchase of key vineyards in both the Santa Ynez Valley and the Sta. Rita Hills (Ashley’s Vineyard).  Family owned by John and Sandra Zahoudanis, the winery is focused on producing great Pinot Noir and Rhone blends.  The wines are made by Mike Roth, who has been a winemaker in Santa Barbara County for several years.  Prior to that, Mike worked in the Napa and Sonoma valleys. -CS

2006 Pinot Noir “Cuvee Sandra” Sta. Rita Hills

600 cases produced

This wine is named in honor of John Zahoudanis’ wife, Sandra.  It is the Tête de Cuvee of their Pinot Noir program.  A blend of Pommard, 777, 115 and 114 clones, this Pinot Noir is aged in 70% new oak with 5% whole cluster fermentation.  Chinese 5 spice, candied fruit, and a smoky character came to mind when I tried this wine.  Very high toned and super elegant.  A great find!

Release price $60 Scheduled release: Summer 2008  


DEPARTURE WINE COMPANY

I would like to introduce everyone to Departure Wine Company.  Tim Grubb, P.J. Miele and Jason Miele and I go way back to our days in Newport Beach.  The boys are all proud graduates of UCSB and have gone on to other occupations since graduating but still partake in their passion for wine.  They started making wine under the guidance of Joey Tensley in 2004.    As they say “just a few empty barrels and a simple passion for distinctive wines from Santa Barbara County”.  They specialize in Rhone varietals and are dabbling in a little Pinot Noir as well.  -CS

2007 Grenache “Alta Mesa Vineyard” Santa Barbara County

100 cases produced

This wine is from Dave Corey’s Alta Mesa Vineyard in Cuyama Valley.  The wine has ripe flavors of meat, huckleberries and pepper with well integrated oak.  There is just a hint of Syrah in this wine that adds layers and lift to the brooding Grenache.  Silky grape and wood tannins blend in your mouth making you drool for a leg of lamb or barbequed steak, right off the grill.  

Release price $35 Scheduled release: Fall 2008


2006 Syrah “East Meets West” Santa Ynez Valley

125 cases produced

Tim, Jason and P.J. created this wine to demonstrate all that the Santa Ynez Valley has to offer.  It is a blend of the Zotovich Vineyard in Santa Rita Hills and Three Creek Vineyard in Happy Canyon in eastern Santa Ynez Valley.  Pretty lavender escapes out of the glass and then you are greeted with cool climate character of white pepper and spice.  Then the warm climate explodes in your mouth with chocolate covered cherries.  This is a wine to age or drink now after a brief decant.  

Release price $30 Scheduled release: Summer 2008


DIERBERG/STAR LANE

Exciting things are happening at Dierberg/Star Lane Vineyards.  Construction on the rather impressive caves is done and the state of the art winery is going up.  While production has held steady over the last few years, more of Dierberg’s production is going to their flagship brands.  There are currently 241 acres planted to vine on their Eastern Santa Ynez Property.  The vineyard uses 170 acres to grow their Estate Dierberg Syrah and Estate Star Lane Cabernet Sauvignon.  This is a really exciting time for Nick de Luca and his team at Dierberg/Star Lane.-CS

2005 Syrah “Estate” Santa Ynez Valley

715 cases produced

The estate Syrah from Dierberg/Star Lane is bottled under the Dierberg Label which used to be reserved for the Pinot Noir and Chardonnay programs.  Nick feels that the syrah program, though the grapes are grown in a different location, the vinification and production mentality are similar to the Pinot Noir and Chardonnay programs.  Nick included 10% of the stems, even de-stemming and adding just the stems.  The wine is made in 600 liter barrels (2 ½ times a normal barrel size).  The wine is on its gross lees and this acts as an antioxidant for the wine.  David Ramey consults on both the Cabernet Sauvignon and the Syrah projects.  He says a wine has to have “sex appeal”.  This wine is a gorgeous, sexy Isabelle Rossellini with classic beauty and elegance.    

Release price $30 Scheduled release: Fall 2008  


2005 Cabernet Sauvignon “Estate ~ Astral” Santa Ynez Valley

1700 cases produced

Jim Dierberg, owner of Dierberg/Star Lane Vineyards, once said regarding Cabernet Sauvignon from Santa Barbara County, “It will work”.  Well, it certainly is working.  This past fall, the 2005 Star Lane Cabernet Sauvignon was selected as Food and Wine Magazines “Best New California Cabernet” in the December 2007 issue.  Take that great accomplishment and raise it by 100 due to grape and barrel selection.  The fruit comes from two steep hillside blocks, one of which is the windiest location in the vineyard.  This wine competes with top Napa Valley Cabernet Sauvignon.  It has the Oakville fruit and the Rutherford dust.  Supple, silky, sappy, and definitely sexy, this wine is well worth the price tag.  

Release price $100 Scheduled release: Fall 2008  


DRAGONETTE CELLARS

If you look closely at the Dragonette Cellars bottle, you might wonder what the symbol of a D and C pierced by a long stick could be?  It is the old alchemist symbol for “drinkable gold” or the “elixir of life”.  
2006 Pinot Noir Sta. Rita Hills

125 cases produced

This is Dragonette Cellar’s first dive into the world of Pinot Noir.  I first came across Dragonette when I tried and enjoyed their 2005 Syrah from the Santa Ynez Valley.  In 2006 they decided to focus their time and effort solely on making high quality Pinot Noir.  I was thoroughly impressed with their Pinot Noir.  It is 20% Gaia Vineyard (formerly Ashley’s) and 80% Fiddlestix Vineyard.  It had a sappy almost candied cherry/fruitcake character but was not heavy or sweet.  Brandon joked that when they tasted the wine, they could not distinguish between the old barrel and the new barrel because the wine was concentrated vanilla with forward fruit.   An excellent example of the pretty, high-toned style of wine that Santa Rita Hills offers.

Release price $45 Scheduled release: Summer 2008  


DREW

Jason Drew continues to produce superb wines from selected vineyards in Santa Barbara County.  Jason sources fruit from Santa Barbara county but his winery is located in Elk on the Mendocino Coast.  It has been exciting over the past year to see him expand his program into small vineyards from the North Coast but he still remains passionate about Sta. Rita Hills Pinot.  This year the review selected just one of Jason’s Pinots and it is a stellar selection that showcases Jason’s talent for delivering beautiful aromatics, lovely texture and focused fruit.  -CS 

2007 Pinot Noir “Gatekeeper ~ Rio Vista Vineyard” Sta. Rita Hills

350 cases produced

Because Jason and I are several hundred miles apart, he was kind enough to send me a sample bottle of this special bottling from Sta. Rita Hills.  The 2007 “Gatekeeper” Pinot Noir is made from 100% Rio Vista Vineyard fruit.  This wine shows Jason’s ability to deliver the varietal qualities of Pinot Noir.  It has lovely floral aromatics and on the palate notes of raspberry and cherries sing with just the right amount of acid for ultimate balance and focus.  It finishes with a wonderful delicate smoky spice.  Delicious!

Release price $40 Scheduled release: Summer 2008  


ETHAN

I visited Ethan at Presidio Winery in Lompoc where he makes and stores his “Ethan” Wines.  He is now up to 1,000 cases and still working his way up.  For the 2006 and 2007 vintage, he has continued his blended syrah program while showcasing some new vineyards such as the Alisos Vineyard for Sangiovese and the Nielson Vineyard for Grenache.  He has hit 777s with this 7th vintage of his.  

2006 Syrah “Rancho Santa Rosa Vineyard” 2006 Sta. Rita Hills

100 cases produced

If I received this wine at a blind tasting, it would be a slam dunk cool climate syrah.  Ethan only received 1 ½ tons of Bill Foley’s Rancho Santa Rosa estate in November of 2006.  Like a purple neon sign flashing “white pepper”, this syrah has pipe tobacco and coriander essence on the finish.  What can I say, there just great flavor to it.  

Release price $36 Scheduled release: Summer 2008  


2007 Sangiovese “Alisos Vineyard” Santa Ynez Valley

150 cases produced

Last year the review featured Ethan’s Haullauer Vineyard Sangiovese.  This year while tasting through his wines, this Alisos Vineyard Sangiovese just stood out.  The fruit is from 16 year old vines which impart intensity and liveliness to the wine.  It is from a block that he splits with Steve Clifton of Palmina.  Steve oversees the block management and Ethan gets to reap the rewards.  Juicy black currants are greeted by aromas of violets and a licorice finish.  This one is sure to please especially with a bowl of Spaghetti Bolognese or Margherita Pizza.

Release price $25 Scheduled release: Winter 2008  

FLYING GOAT

The end of 2007 saw Norm Yost relocating his wine making facility to a small warehouse in Lompoc at the end of the Wine Ghetto.  He is very excited to have this quaint space dedicated just to Flying Goat.  I spoke to him about his thoughts of the 2007 vintage.  He mirrored what others have mentioned.  The quantity was not high but the quality is just superb.  This showed through in his wines.  I first drank Norm’s wine at the Four Seasons Hotel, Newport Beach, many, many years ago when I was the Sommelier and Wine Buyer there and this vintage is the best I have seen yet. - CS

2007 Pinot Noir “Rio Vista Vineyard ~ Clone 2A” Sta. Rita Hills

300 cases produced

This Pinot Noir comes from the western end of the Rio Vista vineyard in Sta. Rita Hills.  The vineyard features Dijon clones 115, 667, and 777 but also the Swiss Clone 2A.  We have featured this wine as a blend of all of the clones in the past two reviews but this year we decided to step out of the box.  Let’s just focus on Clone 2A.  This clone imparts a great deal of spice.  Where as in clone 115 there is a sweet spice, clone 2A gives off more of a savory spice.  Like walking into a small Turkish restaurant in Tribeca, NY, where the aroma draws you in.   The finish is long and silky.

Release price $42 Scheduled release: Summer 2009


2007 Pinot Noir “Dierberg Vineyard” Santa Maria Valley

350 cases produced

This wine is coming into its own.  It has structure and the ability to age.  This wine has moved from its awkward adolescent faze to its adult faze.  It is a blend of 115 and Martini Clone.  The Clone 115 provides lush, black fruit and the Martini Clone imparts cherry, cola, and masculinity.  

Release price $44 Scheduled release: Summer 2009


FOXEN 

It was one of those stormy days we had in January of 2008 when I visited Foxen to taste for the review.  The wind was so strong it was threatening to blow the roof off the barn and we watched helplessly as the boards and singles lifted in the air and smashed down with enough force to shake the entire building.  Once inside, and away from the storm, all thoughts of destruction disappeared as I sampled the continuing genius that has propelled Foxen (as one of a handful of wineries in Santa Barbara County) into the category of truly world-class.  It is a formidable team here, the Foxen group, Bill & Becky, Dick & Jenny, and Jim (who was most worried about the roof). They work very well together; it is with a mix of friendship, camaraderie, business professionalism and marketing, while never losing focus on the wine and vineyards that they excel.  I found the red wine vintages to be the more structured and age-worthy than vintages past.  DM

2007 Chenin Blanc “Ernesto Wickenden Old Vines”, Santa Maria Valley


800 cases produced

Fermented for sixty days in all stainless steel at 50 degrees Fahrenheit then racked to neutral barrels.  Some skin contact has further broadened the pallet of this wine, which is consistently one of my favorite white wines in the review.  Ernesto Wickenden’s Chenin Blanc is one of the oldest vineyards in the county. They are 46 year old vines but they are still producing between 4 to 6 tones per acre.  Chenin Blanc by it nature, especially when grown in a cool maritime environment, wants to rot and in most years Bill sees this. The 2007 in contrast, was clean and perfect.  The wine has distinct honey, white petals of apples flower, and grapefruit hints.  Chenin’s naturally bright acidity balances perfectly here as the wine making (complete ML) has provided the texture with lees infusion, barrel age and a bit of residual sweetness to be in harmony with the crisp acid component.  The wine is bottled in early summer, just in time for those alfresco lunches.

Release price $23.95, scheduled release Fall 2008


2005 Range 30 West, Santa Ynez Valley

400 cases produced

The area located in the eastern end of the Santa Ynez Valley is known as Happy Canyon and it will be Santa Barbara’s newest and most exciting AVA. The wines being made from Bordeaux varietals grown here are just now becoming known to the general public.  Winemaker, Bill Wathen, is probably one of the earliest advocates for this area and his wines are amongst the best.  Range 30 West is a classic blend of 63% Merlot, 25% Cabernet Sauvignon, 8% Malbec and 4% Petit Verdot.  The wine was bottled in the spring of 2007 allowing for the luxury of a year in bottle prior to release.  The once opened bottle was recalcitrant at first but as it warmed in the glass, it really began to shine as I paired it with a Hanger Steak and roasted potatoes. It has a deep red color, soft wooden fruits with an impressive mouthfeel and enough tannin to cleanse the palate. The nose has toasty oak, with ripe red/black fruits, lots of cherries, and minerals. The wine develops good body, a pleasing although not luscious or overly rich texture, and some mineral-edged fruit. The tannins still have quite a presence on the finish. There are some real savory notes that makes this wine simply delicious and I look forward to drinking it over time.

Release price $39.95, scheduled release Fall 2008


2006 Sangiovese “Williamson~Doré Vineyard”, Santa Ynez Valley

175 cases produced

There is something so right when you have a wine that simply takes you back to the great wine moments of your life.  I had to jinx Bill because as we were contemplating the first sip out of the barrel we said, at exactly the same time,…”you know I just love Sangiovese!”  I want dry wine.  I like dry wine because it ages and it goes great with food.  It is so hard to find wine that finishes dry in this era of fruit filled bombshells, large breasts, puffy lips, and big hair.  I want a lean svelte wine I can have with a great meal.  I imagine this wine with a Bistecca alla Fiorentina or Scottadito alla Diavola as it needs food.  The wine had grip and tannin without being overly bitter.  My notes: Very pretty fruity smoky nose with hints of red minerals. Flavors attack and there is a mouth filling texture. Lots of red fruits here, spices (nutmeg, truffles, chocolate) with a hint of coffee and lots of Sangiovese acidity! This is my favorite style, pure, slim and stylistic.  The wine was aged in 25 % new Tauansaud CMTT barrels that each cost about as much as a car.

Release price $42.95, scheduled release Fall 2008


2006 Pinot Noir “Sea Smoke”, Sta. Rita Hills



420 cases produced

Production is down a bit from last year and the resulting wine is not only going to be harder to come by but it is a bit harder as well - a consequence of lower yields in the vineyard.  Consistently one of the best Pinot Noirs made in the world; the 2006 will reward those who believe that great wines do improve with age.  Although you could pull the cork on this and find great enjoyment now I would recommend putting it away for awhile.  I certainly enjoyed the glass I had while sampling at the winery and, I must confess, I did swallow.  It is just a great wine.  My Notes:  Dark and inky with a velvety blackness, the nose is understated and faintly spicy, but opens to black cherry, blackcurrant, kirsch, hints of vanilla, plum and coffee.  As it warmed in my mouth the flavors became very concentrated with dark fruits, firm tannins, and that red earthiness I always taste from Sea Smoke. The finish alternates between silk & velvet in the beginning and firmness in the finish. This is a wine for the ages.

Release price $TBD aka Priceless, scheduled release: Summer 2008


GYPSY CANYON

Gypsy Canyon Winery is the mastermind of Deborah Hall.  It is a small property located back in the canyon on Gypsy Canyon Road in Santa Rita Hills.  It was a cold, wet January afternoon and Deborah welcomed me into her warm and inviting renovated 19th century barn. She purchased the ranch back in 1994 when she and her family moved up from Marina del Rey.  In 1999, she planted pinot noir and during the planting came across ancient Mission vines that were used to make wine in the 1800’s.  She sold all her grapes till 2003 when she decided to make a barrel of Pinot Noir herself.  The wine was fantastic and in 2004 she took over the winemaking using all the estate grown grapes.   Today she is not only making delicious Pinot Noir but a small bottling of Angelica dessert wine from the Ancient Mission vines using historic methods.  To add another project, she has been commissioned to write a book about the history of California wine during the Spanish period. You can say, “The rest is history”. –CS

2006 Pinot Noir “Santa Rita Creek Vineyard ~ Lot 2” Sta. Rita Hills

216 cases produced

Once you see the presentation of this wine, you will want to buy some for yourself and for your friends.  All the bottles are hand blown glass, sealed with a cork and dipped in local Santa Rita Hills beeswax.  Deborah has also included the seal of the winery on the bottle.  Now, the presentation aside, the wine will bring you back to the day you first discovered Pinot Noir.  The wine is delicate and smooth with an earthy undertone of forest floor and smoky essence.  The fruit is bright with hints of rose petals and sassafras.  The vineyard is farmed biodynamically. The wine is gravity racked into 50% new French oak and 100% free run with no manipulation.  Definitely one you should try.

Release price $95 Scheduled release: Spring 2008


HAPPY CANYON VINEYARDS

Doug Margerum has taken back the reigns at Tom and Laurel Barrack’s spectacular Happy Canyon Vineyard in eastern Santa Ynez Valley.  There are no shenanigans in these wines.  At first the wines appeared to be big and over the top, but, as we tasted, Doug worked his magic showing us the final blends where the sum was far greater than the parts. These excellent examples represent the pinnacle of Santa Barbara County Bordeaux blends.  Their clear quality and the response from the press, consumers, and wine professionals alike have put Napa and Bordeaux on notice – Happy Canyon is a region to be reckoned with.  Out of the four wines (CHUKKER, PIOCHO, BRAND, and Ten~Goal) from Happy Canyon Vineyard we are featuring the two top (and most limited production) wines from the estate.   -CS

2006 Merlot Blend “Brand” Santa Ynez Valley

200 cases produced

This wine is for lovers of “right bank” Bordeaux.  These south-east facing vineyards produce intense, plush, lip-smacking good fruit which is then turned into a wine that can age or be enjoyed young.  Doug uses new oak barrels to impart just a touch of vanilla which compliments the velvety texture of the Merlot.  A dash of Cabernet Franc adds spice to the aromatics and broadens the texture of the wine. A bit of Cabernet Sauvignon in the blend brings added structure and a lengthy finish.  I am surprised that the Barracks have not raised their price because this wine because it is worth so much more.

Release price $39.95
 Scheduled release: Fall 2008  


2006 Cabernet Sauvignon Blend “Ten~Goal” Santa Ynez Valley

150 cases produced

This wine is the tête de cuvée for the Barrack Estate.  The wine’s name comes from Polo; top polo-players are rated and there are but a few in the world that play at the Ten~Goal level. Being a Ten~Goal player is akin to winning the Grand Slam of tennis or being MVP of the Super Bowl. This is the Barracks Ten~Goal wine.  So much dedication and attention to detail goes into this wine.  In the steep hillside vineyard the vines are head trained, cut to one cluster per shoot and it is meticulously hand farmed.  This care results in grapes that are intense and dark.  The wine is juicy and meaty with huge structure and velvety tannins.  The wine is a baby.  It will be well worth your wait to let it mature in the bottle for at least ten years.  

Release price $59.95
 Scheduled release: Fall 2008



HITCHING POST

2007 marked another notch on the post for home winemakers-turned-super stars, Gray Hartley and Frank Ostini of Hitching Post.  Just as he does in the kitchen, Frank, with the help of Gray, makes beautiful wines out of the ingredients that he is given.  Overall, Frank and Gray eased back on ripeness while still achieving plush, ripe flavors and perfect balance in their wines.  Tasting with Gray and Frank was a blast.  I enjoy how they balance each other out, like a perfect food and wine pairing. -CS  

2006 Pinot Noir “Highliner” Santa Barbara County

2,500 cases produced

In its 11th vintage, the Highliner is like music resonating in your mouth.  A blend of Santa Maria Valley and Sta. Rita Hills, this blend gives one of the best examples of what the entire Santa Barbara County has to offer.  With a great mouthfeel and fine balance, this wine puts on stage the Bien Nacido, Fiddlestix, Rio Vista, and Julia’s Vineyards.  Frank and Gray lay out all of the barrels of Pinot Noir and go down the line, tasting each one.  Then, like an alluring tune from behind a door, they come back to re-taste the ones that sing to them.  The majority of the wine is aged in 70% new Francois Freres barrels but, surprisingly, they use Hungarian oak for the Bien Nacido.  Very interesting.  Not many producers are using Hungarian for Pinot Noir.  The Hungarian oak barrels are known for their slow, consistent release of oak flavor.  Just like the barrels sang to the Hitching Post team, this wine will sing to your tastebuds.

Release price $42 Scheduled release: Summer 2008  


2006 Pinot Noir “Perfect Set” Sta. Rita Hills

140 cases produced

The “Perfect Set” is the “Highliner” in a body building contest.  A delicate red color, this Pinot Noir has the perfect amount of extraction, fruit, spice and finish.  If you work from your gut and prepare for what lays ahead, you can find that “perfect set”.  What does “Perfect Set” mean?  Is it a reference to volleyball?  No.  Is it a reference to the “perfect set” when the grapes are just in the growing stages?  Kind of.  It actually refers to Gray’s time as a commercial fisherman in Alaska.  He shared with me a story of fishing for Sockeyes.  He struggled with the weather and timing but then luck and preparation synchronized and he loaded his boat with fish.  The Perfect Set.  Like a boat full of fish, this wine has hit the jackpot.

Release price $75.00 Scheduled release: Fall 2008



2006 Merlot “Westerly/Alisos Vineyards” Santa Ynez Valley

360 cases produced

Yes, Hitching Post is making a merlot.  Frank and Gray are “Bullish” on this wine.  The movie “Sideways” aside, Merlot is a great grape varietal.  Maybe it’s not for everyone but what grape is?  You have to taste this wine to believe.  The grape and wood tannins are present but not overpowering.  This is a merlot.  Not a cabernet sauvignon.  It is grown using the best methods from two of the best vineyards in Santa Barbara County for Merlot.  Both vineyards see perfect ripening conditions leading to forward, juicy fruit flavors of blueberry and currants with a delicate vanilla finish.  

Release price $25.00 Scheduled release: Fall 2008


2006 Syrah “Big Circle” Santa Barbara County

1,800 cases produced

This year’s “Big Circle” Syrah Vineyards are: Great Oaks, Purisima Mountain, Alisos and Cottonwood.  Gray and Frank were super excited to get extra fruit from Steve Beckmen’s highly acclaimed Purisima Mountain Vineyard.  This wine is Santa Barbara County syrah.  I enjoy tasting single vineyard wines because you can sense the terroir and place, but a blend like this represents what SBC Syrah can do.  So much so that I had another glass!  Balanced with vivid blackberries and cloves, this cornucopia of peppercorn-laden wine is great right out of the gate…but be patient.  It will evolve and become more expressive over time.   

Release price $25.00 Scheduled release: Summer 2008



HUBER

2007 was a vintage of patience at the Huber Estate.  I remember asking Norman Huber in September how the grapes were doing.  He just told me that they were “coming along”.  Because of the mild weather and closeness to the ocean, the grapes just putt-putted along until mid-October when the sugars suddenly jumped, the pH dropped, and it was time to pick.  This year also saw some changes in the vineyard.  Some of the Chardonnay was grafted to clone 667, which allows more of a spice box for Norman Huber and Norm Yost to play with.  It is such a pleasure to taste with Norman and Norm.  Be on the lookout for Dornfelder Port!  It will knock your socks off! -CS

2007 Chardonnay “Estate ~ Unoaked” Sta. Rita Hills

180 cases produced

We always review a few chardonnays that are rich and creamy.  While these are outstanding, I asked Norman if we could see his unoaked chardonnay because I want to share it with the world.  As a Sommelier, I love to find wines that I can pair with any type of food; this is one that fits the bill.  It is medium-bodied with refreshing green apple and Bartlett pear just exploding out of the glass.  Norm Yost does whole cluster fermentation in stainless steel vats and again uses his patience to wait until it is spot on.  The wine is on gross lees to add texture and weight.  I picture biting into a juicy apple from a friend’s old apple tree as this finishes.  This wine can be enjoyed through an entire meal or paired with Crab Louie salad over lunch.

Release price $24 Scheduled release: Fall 2008


2007 Pinot Noir “Estate ~ Clone 115” Sta. Rita Hills

300 cases produced

These grapes were cold soaked, fermented in t-bins for 7-10 days with 2 punch-downs per day.  Once it was fermented dry, the wine was pressed off into barrels. There was little racking because they treat this wine with white gloves.  The Clone 115 Pinot Noir is lush and sexy with smoky notes.  I would say a sassy female lounge singer smoking a cigarette while sitting on a stool singing a song.  Velvety raspberry fruit melds with cinnamon spice and smoked meat tones.    A wonderful companion to the unoaked Chardonnay.

Release price $38 Scheduled release: Fall 2008


JAFFURS

This was my third year to taste at the great space that is Jaffurs Winery in downtown Santa Barbara.  Many might feel intimidated by the roll up, small warehouse, but to me it is like walking into a friend’s house.  Craig greeted us with open arms, excited to taste through his 2006 vintage.  In the Jaffurs winemaking regiment, they are using different yeast strains, even wild yeast, to ferment the different lots of wine.  Once the grapes come in, they are sorted and then the lots are divided into different fermentors.  Each fermentor has a different yeast strain.  Craig feels this adds more complexity because each yeast strain is so different.  Let me tell you, Jaffurs winery received some great press for the 2005 vintage but the best is yet to come.  

2006 Syrah “Verna’s Vineyard” Santa Barbara County

250 cases produced

Wow, Craig’s third vintage of Verna’s syrah is one to write home about.  The fruit comes from both hillside and flat blocks within the vineyard.  Each block is treated different.  The hillside fruit is fermented whole cluster with stems.  Clones 174 and 877 are used from the hillside which provides a deep blackberry fruit covered in chocolate sauce component.  In the flat part of the block, clones 1 and Estrella are found.  These bring pure flavors of pepper, game, and fruit.  As Craig describes it: “traditional flavors of herbs de Provence”.  The two parts blended together blow the individual blocks out of the water.  

Release price $38, release date Summer ‘08


2007 Petit Sirah “Thompson Vineyard” Santa Barbara County

400 cases produced

A favorite of year’s past, this 5th vintage of Petit Sirah is sure to please.  It is a focused, spicy, rose petal, bramble berry wine.  Big and muscular, this olfactory assault is going to put a smile on your face.  This wine has only gotten better vintage to vintage and there is more to come.  Cabernet Franc vines in the Thompson Vineyard have been grafted over to Petit Sirah so watch out for the future!

Release price $34.00, release date Spring ‘09


JALAMA

Mark Cargasacchi is truly the mind and heart behind Jalama Wines. Mark entered the wine industry by way of ranching and chemistry. Mark was raised on his families Jalama Road cattle ranch, before leaving to pursue an education and career as a chemist. He then returned home to combine his farming and chemistry knowledge into winemaking and grape growing.  Mark started out at Fess Parker as their “Lab Rat”, eventually becoming their enologist.  At present, Mark is the enologist for Rideau Vineyard, a position he’s held for the past three years, and where he produces his wines. Mark sources his Pinot Noir from the Cargasacchi-Jalama Vineyard, where he resides, 11 acres nestled in the hills near Point Conception.  His love for the site really shows through in the wine. -CS

2006 Pinot Noir “Cargasacchi~Jalama Vineyard” Santa Barbara County

200 cases produced

The 2005 version of this wine is a favorite of mine to sell in the restaurant and retail store.  When I tasted the 2006 vintage, I knew I had another winner.  This wine sees 16 months in 50% new oak, 25% one year old barrels and 25% neutral barrels.  The oak is just one of the many elements found in this wine.  Intoxicating on the nose with aromas of cola nut and a leather strap, this Pinot Noir opens into cinnamon, nutmeg, and allspice.  It reminded me of a snickerdoodle cookie.  This wine has hutspa!  When the bottle is first opened, the wine is timid and shy but then gives off a Bang!  The flavors will entice you.  One minute you will smell fruit, next the spice, and then the earth.  There are just so many layers.  

Release price $36 Scheduled release: Fall 2008  


JELLY ROLL

With Jim Knight’s expertise in wine retail at The Wine House in Los Angeles, he knows what he wants in a wine.  This accumulated knowledge and palate mileage gives Jim an advantage over others.  Structure, balance, acid, fruit, finish are all important pieces to the puzzle.  He incorporates these elements into his syrah from Santa Ynez Valley and we are lucky to have the opportunity to taste these wines again. -CS  

2007 Syrah “Stolpman and Larner Vineyards” Santa Ynez Valley

200 cases produced

A reoccurring theme while tasting the 2005, 2006 and 2007 vintages in Santa Barbara County are: 2005 was an amazing year, 2006 was another amazing year, and 2007 is even better than the others.  It seems that 2007 wines are taking longer to come along and go through the process but overall, they are incredible.  This year’s Jelly Roll is dark, saturated, stain your glass purple in color.  The color alone would lead you to believe that it will be dense and heavy on the palate but this syrah has the lift and bright acid to elevate it over your palate.  The juicy blueberries that pop out on the finish remind me of blueberry picking off of Highway 101 near Nojoqui Falls.  All elements are harmoniously assembled together in perfect balance.

Release price $36.00   Scheduled release: Spring 2009  


KAENA

Mikael Sigouin is back as the winemaker at Beckmen Vineyards and all is well.  Steve Beckmen can now spend more time looking after the operations and vineyards.  Everybody is happy.  Mikael’s wines have been getting some very high marks in the wine press although I doubt most of America can find them since his production is so tiny. Born and raised in Honolulu, Kaena is Mikael’s given Hawaiian name which means “potential for greatness” and when it comes to Grenache he more than lives up to his name. Don’t miss out on this rising Grenache star and believe me you have read it here first – these wines are about as good as wines get! We have tasted these wines for many years now and they are great.  Mahalo Mikael. DM

2006 Grenache “Larner Vineyards”, Santa Ynez Valley

100 cases produced

Mikael is taking these wines to the extreme.  They are some of the most complex, “testing the envelope” wines I tasted this year.  In 2007 Mikael did 20% whole cluster fermentation and the result is a mind boggling wine with lots of tannin wrapped in a fruit sheathe. It is all about sumptuous blackberries, wild raspberries and tight bark and forest floor with focused cassis and persistent tannins.  The finish has a good bit of grip and tannins and spice linger in the mouth for a long time. I really believe this wines best days are with bottle age and although would drink well now with the right foods I would cellar it for at lease five years – maybe more.

Release price $33.95, scheduled release: Fall 2008


2006 HAPA, Santa Ynez Valley

150 cases produced

This year’s HAPA is a blend of about two thirds Syrah and one third Grenache from Tierra Alta Vineyard with a bit of Mourvèdre.  The wine is beyond red – it is black with swirls of henna hints. I like the smoke and dark berry fruit on the nose, spicy aromatics linger in the background with hints of cedar and tobacco. HAPA has a very much beefier and meaty impression than the Grenache; with tons of sweet red fruits (jammy strawberry) in the mouth that are round and less tannic than expected given the aromatics.  The core fruit here has a bit of a charcoal and chocolate background.  Nice wine, very balanced and with the perfect interplay between the three varietals.  

Release price $35.95, scheduled release: Fall 2008


KENNETH-CRAWFORD

This past year has been very exciting for Kenneth J. Gummere and Mark Crawford Horvath.  Their wines are so popular and delicious that they released their Pinot Noir and Grenache early.  The wines from this dynamic duo are handcrafted and show great representation of the vineyards they use.  It was a very hard decision this year on what to include in the review but I know you will really enjoy this one.  -CS

2006 Syrah “Larner Vineyard” Santa Ynez Valley

208 cases produced

Forget having your normal martini party.  This Larner Vineyard Syrah the boys at Kenneth-Crawford are serving-up is a concoction of vinified mixology: fresh cracked pepper over roasted venison crostinis, hors d’oevres of grilled portabellas and a medley of Mediterranean olives.  No extra olives necessary with this luscious Hermitage-like elixir.   It is already perfectly shaken and stirred!   

Release price $40.00
Scheduled release: Fall 2008  


KUNIN

Seth Kunin says that his goal for Kunin wines is to express great wine from grapes of different vineyards and sites.  Doug Margerum summed it up the best in the 2006 Review by saying: “when you open a bottle of his (Seth’s) wine, you can be assured from vineyard to glass, very little has been done to alter the purity of the fruit or its natural terroir”.-CS

2007 Viognier “Stolpman Vineyard” Santa Ynez Valley

220 cases produced

This vintage of Viognier for Seth came in later than normal, and it was a moderate crop of good quality.  Seth described this wine as being “all about texture and aroma”.  It is fermented in old oak barrels and does not go through malolactic fermentation.  It provides a round yet explosive mouthfeel - like firecrackers full of orange blossoms and peaches exploding in your mouth.

Release price $28 Scheduled release: Fall 2008
     

2005 Syrah “Alisos Vineyard” Santa Barbara County

250 cases produced

This wine is a weight-lifter.  Meaty, brawny, and huge.  It will take patience to blossom.  A little tight and young but will develop finesse while still retaining its fruit and vibrancy.  I wrote “Aussie-esque” in my notes and as I sit and contemplate this wine, it reminds me more of an aged Clarendon Hills Shiraz, even Grange-like.  Slightly minty, creamy, caramelized anise, and just perfect.

Release price $35 Scheduled release: Fall 2008


LONGORIA

2007 was a very exciting year for Rick Longoria.  He welcomed in his first granddaughter, Baby June.  Be on the look out for a rose wine that he will be releasing in her honor early this year.  That aside, Rick is up to 3,500 case produced in his Lompoc facility.  2007 saw a small reduction in his white wine production but the reds are going strong.

2006 Syrah “Clover Creek Vineyard” Santa Ynez Valley

220 cases produced

This Syrah vineyard is really up and coming for Syrah vineyards in Santa Ynez Valley.  Several years ago Rick’s friends, Michael and Carolyn Balaban, purchased 14 acres next door to their house in order to protect it’s use.  They wanted to plant grapes but did not know what to plant.  Long story short, Rick advised them to plant Albarino, her match, Tempranillo and Syrah.  It is located close to the river, near Sunstone and it sees excellent moderate temperatures.  This vineyard produces fruit that is a melding of warm and cool climate syrah.  It has both fresh cracked white and black pepper with cascading cherries and star anise rolling into your mouth when you take a sip.  This is an excellent wine now and watch out for the future!

Release price $32 Scheduled release: Fall 2008  


2006 Pinot Noir “Fe Ciega” Sta. Rita Hills

830 cases

Rick explained to me: “that if you listen to the grapes, they will tell you how they want to be made”.  Rick believes that this philosophy will result in balanced and structured wines.  The 2006 Fe Ciega was one of the first to ripen in Sta. Rita Hills, approximately the third week of September.  He picks each block separately.  Rick definitely has this wine under control.  It is rich and bold.  One could almost describe it as “big” but the finesse and silkiness contradict that statement.  Silky wood tannin and cherries blend with juicy raspberry to finish with a slightly earthy, herbal tone.  Super Tasty!

Release price $54 Scheduled release: Summer 2008


MARGERUM WINE COMPANY

2007 was a great year for Doug Margerum and a year of tremendous change.  If you have not heard by now, he sold the Wine Cask to Bernard Rosenson on June 1st, 2007.  He was, and still is, a leader and pioneer in the promotion of Santa Barbara County wines.  His wine production and especially the wines we tasted from vintage 2007 are awe inspiring.  This is a very exciting time for him because he now focuses solely on his making wine instead of splitting his time between the restaurant and the winery.  I have always admired his wines and think his opportunity to make wine full time is fantastic and after tasting his efforts, the new dedication shows in the wine as these are some of the best yet.  2007 was an exceptional year for wine grapes as well – one of the best vintages across the board.  Wine Cask offers Doug’s extremely limited single vineyard wines as well as M5.  Doug’s triumvirate of named assemblages; M5, “ÜBER” and SYBARITE are a tour de force.  Doug used to say to me, “Sommeliers make the best winemakers” and I can’t help but agree.  -CS

2007 Sauvignon Blanc “Vogelzang Vineyard” Santa Ynez Valley

150 cases produced

Doug tweaked the winemaking this year to further extract the complexities of the grape from this superior Sauvignon Blanc vineyard.  24 hours of skin contact prior to pressing, 50% barrel fermentation in neutral François Frères and 50% fermentation in a 1500L stainless steel tank.  This is a cold and very long fermentation.  The cold environment retains the CO2 produced from fermentation, keeping the lees suspended allowing low SO2 additions due to the high nutrient content and low temperatures.  Doug has a mere two rows of Sauvignon Blanc at Vogelzang and they are farmed to perfection.  I think this is the best Vogelzang Vineyard Sauvignon Blanc he has made to date.  Doug’s only other Sauvignon Blanc will now be labeled under the name “Sybrarite”, meaning “refined hedonist”.  Better described as “having a passion for the fine things”, this name is very appropriate for Doug’s new signature wine but rest assured the Vogelzang Vineyard Sauvignon Blanc is his finest and most distinctive Sauvignon Blanc. Extremely limited!

Release price $31.95 Scheduled release: Spring 2008  


2007 Rhone Blend “M5” Santa Barbara County

2,400 cases produced

2007 was another great Grenache year and this wine is all about the crimson, aromatic, lean, bright, tight, tobacco, smoky, leather, and earthy Grenache. Add the Counoise, Mourvèdre, Cinsault based components with the bombastic, dark, black, licorice, plum, fruity tannin, bold, intense ripe, full-bodied Syrah and you get the most complete wine Doug makes. M5 is really a classic and Doug uses grapes from twelve different vineyards in Santa Barbara County vineyards to make one wine.  The Syrah is from Alisos Vineyard, Vogelzang Vineyard, Great Oak Ranch Vineyard, Black Oak Vineyard, Alondra de los Prados Vineyard, Purisima Mountain Vineyard, and  Colson Canyon Vineyard.  The Grenache is from Camp Four Vineyard, Vogelzang Vineyard, Purisima Mountain Vineyard, and Watch Hill Vineyard.  The Mourvèdre is from McGinley Vineyard, Demetria Vineyard, and  Vogelzang Vineyard.  The Counoise is from Nevarez Vineyard and the Cinsault is from Camp Four. Also included is Genesis of M5 (a co-fermentation of everything but Syrah), and a bit of  ““Über”” Syrah (a co-fermentation of all the Syrah – see below).  Doug has a M5 mission statement: M5 is a wine that is from a thought – a blend that is an amalgamation of memories, both distant and recent, of wines I’ve tasted and loved the past thirty-three years.  As always, this multi-vineyard, multi-varietal cuvee illustrates the benefits inherent in a blended wine. I don’t think I need to say more.  Buy it by the case.  Quality this high for this price is hard to come by and most people express regret that they never buy enough.

Release price $28.00 Scheduled release: Fall 2008 


2006 Syrah ““ÜBER”” Santa Ynez Valley

400 cases produced

“ÜBER” is designed to be the best Syrah from Santa Barbara County.  Doug uses all of the single vineyards Syrahs he works with culling a portion from each for co-fermentation.  There are six barrels of co-ferment in the blend from Alondra de Los Prados, Volgelzang Vineyard, Great Oaks Ranch Vineyard, Purisima Mountain Vineyard, Alisos Vineyard, Black Oak Vineyard, and Colson Canyon Vineyard and then he blends in selected barrels from the above list.  The result is a wine with tremendous structure, length, complexity. “ÜBER” is a synonym for super; e.g. “Über”cool, this means it is a top wine in the hip sense – a generally intensified product and the best wine that will come from the winery each year.  Doug began calling the wine “ÜBER” as the working name for the wine as it was fermenting for the concentrated multifaceted flavors it produced. Component tasting is always exciting because the taster tries each component and then tastes the blend to see how they harmonize together. While the single lots are outstanding the combination is rock-your-world good.  Here are my notes for the individual lots: “ÜBER”: baked blueberries, warm, rich, and full; Great Oaks: chewy, floral; Purisima Mountain: gardenia, sexy, fresh cut roses; Black Oak:  liquid smoke, lots of noise; Colson Canyon: bacon, ham hocks, collard greens.  These put together with the co-fermentation lot result in a wine that is dark ink in color, has a bouquet of cassis, bing cherries, dried violets, and cured meat that smells like a wine from Hermitage but in the mouth the ripeness and abundance of fruit that make it clearly new world. On the finish it is back to the northern Rhone as its structural profile and weight more like a classic French wine.

Release price $49.95 Scheduled release: Fall 2008 


2006 Syrah “Alondra de los Padres” Santa Ynez Valley

150 Cases produced

Doug described this wine as “The Jessica Alba of Syrah”.  She’s sexy, feminine, lean, slinky; and all over gorgeous.  I like what Doug does with this wine.  The wine has two components; there is what he calls the “breakfast pick” a very early one ton “hand harvested” by friends lot yielding very early low sugar, low pH, and high acid and there is a later harvest of riper components.  We tasted the breakfast pick first while Doug and his team were reminiscing about the early 1900 Madeira that they enjoyed with Casaba Melons that the owner of the vineyard Tom and Michelle Krig provided after working that day in the vineyard.  These grapes were picked at an astonishingly low (for these days) 22.5 brix and the result is a very tight and super lean wine.  Next we tried the gorgeous October pick – a hedonists dream.  Much more voluptuous in body, this lot was co-fermented with 7% Viognier and was aged in new three year air-dried medium toast François Frères barrels.  The oak was so well integrated that it is just one of the many layers.  The blend was so well balanced and the tight early pick just highlighted the plums and blueberries from the second pick.  A real delight and certainly the best single vineyard Syrah that Doug produces.

Release price $39.95 Scheduled release: Fall 2008 


MUNICIPAL WINEMAKERS

Dave Potter comes recommended to the review by Chris Snowden, wine aficionado and supporter.  I met Dave after a wine seminar that he attended in mid-January.  Because of his light Australian accent, I asked “What brought you to the U.S.?”.  Originally he is from Rancho Cucamonga but after graduating from UCSB in 2001, he decided against law school and moved instead to Australia.  There he enrolled in graduate work in viticulture and enology.  After graduating, he learned the tricks of the trade at Henschke.  Now back in the U.S., he is the assistant winemaker for Blair Fox at Fess Parker Winery and has a side project called Municipal Winemakers.  This is its inaugural vintage.  Why the name?  Wanting to showcase the wines, not the producer, he picked the most anonymous name he could think of.

2007 Riesling “Bright White ~ Rodney’s Vineyard” Santa Barbara County

70 cases produced

I have a book in my collection called “Riesling Renaissance” by Freddy Price which discusses great Riesling producers around the world.  I expect one day to see Dave Potter’s name in this book.  This Riesling blew me away!  I know that we have not offered Rieslings in the past but this is one to try.  Everyone needs to have a wine to start off the evening with and this is it (or you can continue with it during the meal as well!).  It has Grosset Riesling from Clare Valley written all over it.  This wine has super-searing acidity with flavors of fresh-cut grapefruit and lime wedges.  Even though the wine is bone dry, it has unbelievable fruit.  Just incredible!

Release price $15 Scheduled release: Spring 2008  


2007 Grenache Blend “Bright Red ~ Camp Four Vineyard” Santa Ynez Valley

200 cases produced

Not only did Dave work in Australia but he also worked briefly at Chateau de Montfaucon in Chateauneuf-du-Pape.  There he fell in love with Grenache based wines, as so many of us do.  This wine is composed of 3 barrels of Grenache, 2 barrels of Cinsault and 2 barrels of Syrah.  The aromatics are huge with a tea note - almost chamomile or Japanese Cherry from the Coffee Bean - I can’t put my finger on it.  A slight herbaceous note shows as well but then it develops into sandalwood and dark red fruits.  This wine is a must have for everyday drinking.  Barbecuing with friends or just hanging out, this is perfect for any occasion.  

Release price $20 Scheduled release: Winter 2008


NATIVE9

This is James Ontiveros’ and Paul Wilkins’ third vintage of Native9 (Native to the 9th power) and the third segment in the story of the Ontiveros Family in California.  If you do not remember from last year’s catalog, James is a 9th generation Californian farmer/rancher.  Each vintage’s back label talks about the matching generation and their involvement in California.  It is such a great way to honor those that have come before and to celebrate the future. -CS

2006 Pinot Noir “Rancho Ontiveros Vineyard” Santa Maria Valley

140 cases produced

I have had the privilege of tasting this wine since its inception in 2004.  The 2004 vintage was plush and fruit forward.  Even with the heat spike, it showed bright acidity and character.  The 2005 was a baby.  Due to the vintage, it was tight with great aging potential.  The 2006 vintage is the best of both.  It has the incredible ripe fruit of fresh bing cherries and just-picked raspberries without being too ripe.  The finish is long and succulent.  The wine itself is more reserved than the 2004 yet more flamboyant than the 2005.  It is definitely a show stopper!  

Release price $55 Scheduled release: Fall 2008  


NOBLE STORM

“Where initiative meets liveliness” is the motto for the husband and wife team of Ernst Storm and Lisa Noble Storm.  They met while Ernst, a South African native, was working at a winery up in the Sierra Foothills of California.  After moving to Santa Barbara, they decided to create a wine project that will express the vineyards from which they source.  Be on the look out for this all-star team. -CS

2006 Pinot Noir “Le Bon Climat” Santa Maria Valley

75 cases produced

This small lot Pinot Noir is from west facing hillside fruit on Jim Clendenen’s organically farmed vineyard in Santa Maria.  Bright red to purple in color, this pretty Pinot Noir shows off the character of Clone 113.  It expresses notes of earth, forest floor, morello cherry, spicy, and wild strawberries off the vine.  Everything is done “au natural” in the winery.  The fruit is basket pressed with manual punch downs and does not see much oxygen until its completion.  Highly recommended with Coq au Vin or Stuffed Quail.  

Release price $56 Scheduled release: Winter 2008  


THE OJAI VINEYARD

I visited The Ojai Vineyard with Wine Cask Inc’s new owner, Bernard Rosenson and Coquelicot’s new winemaker, Louis Van Tonder.  It was a wonderful experience to see Adam’s operation first hand.  Choosing to focus on quality rather than quantity, Adam hit the max production (by choice) of 6,000 cases in 1997.  He produces 20 different wines, the majority of them showcasing single vineyards around Santa Barbara County.  Adam’s philosophy is to buy by the acre, not by the ton, so he can work with the vineyard managers to crop down and get intense fruit from the vine.  His passion and attention to detail shows through in the finished product. -CS

2007 Sauvignon Blanc “McGinley Vineyard” Santa Ynez Valley

600 cases produced

Insane aromatics, zippy acidity, and fragrant orange blossoms are just a few of the descriptors for this year’s Ojai Sauvignon Blanc.  From the McGinley Vineyard in Santa Ynez Valley (formerly Westerly Vineyard), the grapes came in with perfect ph levels and as, Adam described it, “the grapes grew on their own”.  This is always a favorite wine of the review so buy early because there is a limited quantity.  Remember - it might not be warm in March but come August, your palate will scream for this wine.

Release price $30 Scheduled release: Summer 2008  


2005 Pinot Noir “Fe Ciega Vineyard” Sta. Rita Hills

250 cases produced

The wine geek in me loves this wine.  Old world charm with new world personality.  The particular lot that Adam sources from is protected from the wind and in the “sweet spot”.  Thoughts of Bouchard Pere et Fils Beaune 1er Cru “L’Enfant Jesus” comes to mind, like a baby Jesus sliding down your throat in velvet pants while eating Ben and Jerry’s Cherry Garcia ice cream.  

Release price $56 Scheduled release: Summer 08


2005 Syrah “Roll Ranch Vineyard” California

600 cases produced

The syrah from the Roll Ranch vineyard is co-fermented with 1-2% Roll Ranch Viognier.  It elevates while not taking away from the powerhouse of the Syrah.  Adam is very meticulous about the farming.  He insists on cutting canes and pruning the vineyard several times to get the fruit down to about 2 ½ tons per acre.  One would think that where the vineyard is located it would be unsuccessful but instead it is absolutely magical.  Gamey and tight upon opening, this wine blossoms into lamb curry and chocolate covered cherries.  I have had the opportunity to taste older vintages of the Roll Ranch and this wine goes to a whole new level with patience in your cellar.   

Release price $45 Scheduled release: Summer 08


2007 Viognier “Roll Ranch Vineyard ~ Ice Wine” California, 375ml 

260 cases produced

This wine took a brief hiatus last year but now it is back in the review.  This sexy elixir is a perfect conclusion to any meal.  It is low in alcohol with high residual sugar content.  A great palate cleanser after any big syrah or Bordeaux varietal wine.  Over the years in the Wine Cask Retail store, I have been asked, “How do they get the grapes frozen”.  Well the secret is out: the grapes go to a commercial freezer where they are frozen and then pressed to make the wine.  Adam is a genius!

Release price $30 Scheduled release: Summer 2008  


P2 Wines

2007 is Mike Padrick’s second dive into the winemaking waters.  His first dive was a perfect 10: he sold his entire stock in 1 ½ months to restaurants in California, Colorado and Michigan.  Mike has a great story.  He met Brian Loring at a wine makers dinner in Vail, Colorado, in the spring of 2005.  He mentioned to Brian that he would like to come out and see his operation and help during the 2005 harvest.  He was only going to stay for 7 days but it turned into over 2 months.  Loving to ski, he returned to Vail for one more winter season, and then moved to Santa Barbara County permanently.  Brian and Kimberly Loring have been friends and mentors to him, giving him advice and introducing him to excellent fruit sources. Mike is also Brian’s Assistant Winemaker for Loring Wine Company. -CS

2007 Pinot Noir “Cargasacchi~Jalama Vineyard” Santa Barbara County

137 cases produced

A veteran of the hospitality industry for over 20 years, Mike is dedicated to making Pinot Noirs that compliment menus at the best restaurants.  Peter Cargasacchi called and offered him some fruit and Mike jumped on the opportunity.  This wine is approachable out of the gate.  It is fruit-forward with pencil shavings and raspberry confiture written all over it.  I am sorry that I missed out on the 2006 vintage but I am sure glad that we were able to get in on the 2007.  This is surely going to be a repeat of a perfect 10 wine!  

Release price $44 Scheduled release: Fall 2008  


Paul Lato

“Tasting with Paul (Lato) is a tasting with passion” ~ anonymous winemaker.  I have to agree.  His passion for the craft is contagious.  It was a joyous occasion to see Paul’s eyes light up as he described the wines.  He explained his comparison of the great vineyards from Burgundy and the great vineyards of Santa Barbara County.  The monks of the 17th Century Burgundy and the generations that followed had plenty of time to perfect the vineyards and discover the “Grand Crus”.  Santa Barbara has had just over thirty years which is a big difference.  With his dedication to winemaking and by creating the best wine possible, Paul is searching out those “Grand Cru” vineyards.  I think he has found them. -CS

2006 Pinot Noir “Solomon Hills ~ Suerte” Santa Maria Valley

103 cases produced

Mike Bonaccorsi first pointed out the Solomon Hills vineyard to Paul.  At first, Paul was hesitant but he then reconsidered, deciding this could be a great vineyard with respect to its location and aspect.  This wine has power.  It is a male and female joined together in a graceful dance.  Pretty, charming, and yet powerful, like an elegant female marathon runner.  The 2006 vintage was a harvest of intensity and to make great wine Paul had to be committed.  After many years of struggles, Paul experienced “Suerte”, meaning “cheers to you” or “good luck”.  His hard work and dedication shows through in the wine.  You sip his passion as you drink the wine.

Release price $55.00
 Scheduled release: Fall 2008  


2006 Syrah “Larner Vineyard ~ Cinematique” Santa Ynez Valley

80 cases produced

Paul describes himself as a Pinot Noir producer making Syrah.  This mindset creates a style of syrah that is for syrah lovers.  He farms all of his vineyards per acre and works with the vineyard managers and owners directly to lower yields.  This dedication to the farming practices shows in the intensity of the flavor of his wines which lead to their success.  Exotic spices of saffron and caviar entice you to constantly smell this wine.  Bright acidity and delicate tannins cause you to lick your lips after every sip.  Light on its feet, this wine floats down your throat and warms your stomach and your heart.   

Release price $60.00
 Scheduled release: Fall 2008



QUPÉ

One of the most interesting aspects to the Qupé/Au Bon Climat shared facility is that year after year, during harvest, visiting winemakers and wine professionals with various backgrounds (from many different states and countries) come to work with Bob and Jim at the winery to share techniques and ideas.  This makes a visit to the facility always interesting.  These wine have never been better. -DM

2006 Roussanne “Bien Nacido Hillside Estate”, Santa Maria Valley

620 cases produced

I could smell this wine as it was being poured for me by Bob Lindquist at the communal lunch table at the winery.  Even before the glass was handed to me that luscious unique aroma of Roussanne was wafting through the air like pixie dust ready to find an appreciative palate. As “big” as this wine appears to be, as it is fully ripe, rich and bursting of honey and classic complete flavors, it is not over-the top.  As much as it jumps out of the glass with its sweet perfumed and enticing aromatics it is actually restrained in the mouth offering a cornucopia of sweetness and cream balanced by pear and fruit acids.  Basically I was enthralled and I kept going back to it because it gave me pleasure.  Not that I’m needy, but I like pleasure and I am sure there is nothing wrong with that.  Enjoy this wine, drink it cold and drink it often.

Release price $39.95, scheduled release: Spring 2008


2006 Syrah “Nielson Vineyard”, Santa Maria Valley

150 cases produced

I had set before me the four different single vineyard Syrahs that Bob produces tasked with picking just one for the review.  I did a quick preliminary tasting through them all and said “It’s the Nielson!”  This 2006 Nielson Syrah from Qupé is in a class of its own.  Now don’t get me wrong the others are very good but for greatness (and for me this is the ability to age) the Nielson is the one.  A beautiful robe of dark black mixed with cherry wood and a viscosity that has the wine literally coating the glass as I swirled it.  Ample fruit and classic Syrah aromas with plenty of spice and pepper are wrapped in a waterfall of fruit.  This is a young wine but it so balanced.  It will take a decade for it to come together.

Release price $34.95, scheduled release: Fall 2008


2006 Syrah “Bien Nacido Hillside Estate”, Santa Maria Valley

1100 cases produced

Along with the 1998 and 2001 this is the best Syrah harvested from this extreme block called Z block.  This is a textbook example of cool climate Syrah.  It is the most powerful than either of them but with perfect balance.  Spicy, peppery (the full gamut of pink, black and white), with toasty-mocha, oak notes, charcoal.  15% of the wine was barrel fermented in 225 liter barrels that had their heads removed.  My notes read: classic QUPÉ, intense, silky, and rich in a taught environment holding it together in a very tight package that will take time to resolve.  I guess after tasting with Bob for the last 25 years I’m getting to know the wines.

Release price $44.95, scheduled release: Fall 2008


2006 Syrah “Bien Nacido X Block – 25th Anniversary”, Santa Maria Valley

25 cases produced

We have chosen one barrel of a very special wine from a very special vintage.  The Wine Cask barrel will be un-fined and unfiltered and is the best barrel out of the mere 8 barrels produced.  The Wine Cask barrel is from an Ermitage barrel which was specially designed for this vineyard, this variety, and this producer by the barrel maker.  The X block is the original Syrah block planted at Bien Nacido.  It was originally planted to Riesling in 1973 and was grafted to Syrah (on the Riesling roots) in 1986.  This is my favorite Estrella clone.  Even though many of the new Tablas Clones offer extraordinary wines I find myself liking the subtleness and age ability of the Estrella clone.  This is especially manifested when grown in a cold climate on a south facing slope. The wine was fermented using 50% whole clusters giving the wine lots of spice and array of peppercorns and plum fruits.  This will age and improve for many years to come.

Release price $74.95, scheduled release: Fall 2008


RUSACK

John and Helen Falcone are always such wonderful people to visit with.  I have been such a fan of their wines for many years now.  We sat in their offices and caught up on the going activity at Rusack.  In the last six years, the Falcones have taken the Rusack wines to the next level.  They are also increasing the Rusack estate syrah program and have added one acre of Grenache.  The winery will still offer their delicious, value oriented Santa Barbara County labels but will also offer a “Ballard Canyon Estate” wine.  For this year’s review, we have decided to continue with the same wines as last year because they are just so good! -CS

2006 Pinot Noir “Rancho Santa Rosa Vineyard” Sta. Rita Hills

50 Cases produced

John Falcone loves wines from around the world but he admits California Pinot Noir competes internationally.  This cuvee from Foley’s Rancho Santa Rosa vineyard is a blend of a hillside block from the top of the vineyard and one from the bottom.  The base of the wine is made up of Pommard, Clone 2A, and Dijon Clone 667.  Using similar barrel profiles, John and Helen select those few lots that stand above the rest.  They bottle early to keep the freshness in the wine.  There is a light perfume escaping the glass, like a person passing you on the street wearing an alluring perfume.  Exuberant minerality also shows through the bright red color.  Masculine with feminine characteristics, this Pinot Noir is going to rock your world.  If you bought this wine last year, you should definitely get it again.  If not, buy it this year because verticals in a cellar are a must.

Release price $45 Scheduled release: Spring 2008  


2006 Cabernet Franc Blend “Anacapa” Santa Ynez Valley

420 Cases produced

John described the 2006 vintage as “a breath of fresh air in his 32 years of winemaking”.  He is absolutely stoked!  The Rusack Anacapa Blend has been solid and steady from vintage to vintage.  This year’s percentages are 75% Cabernet Franc from the Valley View Vineyard, 17% Bien Nacido Vineyard Merlot and 8% Rusack Estate varietal blend of Cabernet Franc, Merlot and Petit Verdot.  This wine is like walking into a garden in bloom with notes of violet, lavender, and rose petal.  John says “California wines equal pretty fruit”.  This wine is certainly pretty but with the chalky minerality of the Cabernet Franc and the rich grape tannins of Merlot.  A real crowd pleaser.  

Release price $40 Scheduled release: Fall 2008


SANGUIS

I was really looking forward to tasting this year’s offering from Matthias and Jamie of Sanguis.  I was blown away by the power and intensity of their previous bottlings of The Optimist, The Wedding and The Last Dance.  Matthias updated me on the projects he and Jamie have down the pipeline.  He will be making wine for the Grassini Vineyard in Happy Canyon starting with the 2007 vintage.  That will be something really exciting to see.  -CS

2006 Syrah Blend “Novillero” Santa Barbara County

210 cases produced

The Novillero is a blend of 88% Syrah, 9% Grenache and 3% co-fermented Viognier.  Sourcing from five vineyards - Watch Hill, Grassini, Stolpman, Westerly, and Los Tres Burros - allows Matthias to build a base of different elements and then stir the recipe up with an assortment of coopers using different toast levels and different size barrels.  The barrel selection is important in regards to the amount of oxidation that the wine receives during the aging process - the larger the barrel, the less oxygenation.  This blend shows aromas of fresh baked blueberry pie with hints of dark chocolate, vanillin and spice.  I tasted this wine over several days and the development was just outstanding.  On the first day, the fruit was dominant but by the second day, the fruit had mellowed out and snipits of vanilla and spice came into focus.  Once you see this bottle you are not only going to be blown away with the juice inside but with the label too.  It is a painting that Matthias created of a rookie in a bull fight, hence the name “Novillero”. 

Release price $65 Scheduled release: Fall 2008  


TENSLEY

Joey has been a wonderful friend and mentor to several up-and-coming Santa Barbara County winemakers.  You can see his coaching in the newcomers but his style is his own.  His Syrahs are full bodied and rich but they still have lift and verve.   Even with last year’s Robert Parker scores (91RP Tierra Alta and 94RP Colson Canyon), Joey remains down to earth and focused on his wines.  -CS

2007 Syrah “Tierra Alta Vineyard” Santa Ynez Valley

225 cases produced

Joey feels that the 2007 Tierra Alta Vineyard Syrah is the best expression of this vineyard.  Using 100% Clone 99, a.k.a. Tablas or Beaucastel clone, this wine shows super hero strength similar to Superman.  This cuvee is faster than a speeding bullet and able to leap tall buildings in a single bound.  The intensity smashes through your taste buds like the Incredible Hulk through a wall.  (Hulk Smash!)

Release price $38.00      
Scheduled release: Fall 2008  


2007 Syrah “Colson Canyon Vineyard” Santa Barbara County

1,300 cases produced

“Holy melding two worlds together, Batman!”  Joey’s Colson Canyon Syrah is a blend of new world and old world.  The fruit and spice on this wine calls to you like the Bat Signal.  The aromatics are sexy like Vicki Vale with an alluring aroma of violets and cherries.  This wine is so good that you will finish the whole bottle.  Just remember to keep the batmobile in the cave.  

Release price $38.00      
Scheduled release: Fall 2008  


TerCero Wines

Tasting with Larry Schaffer, winemaker for Tercero Wines and assistant winemaker at Fess Parker Winery, was so much fun.  The 2006 vintage is his first release.  He is super excited and his enthusiasm is contagious.  Before Larry’s wine life, he was in the publishing world, helping to develop and sell products such as pop up books and educational aids. He got bit by the wine bug and enrolled in Graduate work at U. C. Davis to study oenology.  While at Davis, he studied tannin development in Syrah and also discovered a love for Rhone varietals. His goal is to really showcase varietals such as Grenache, Syrah, Mourvèdre, Grenache Blanc, and others.  His spice box, per se, is the varietal.  Larry is a pragmatic winemaker, choosing to experiment and tinker each year to get the most from each lot he brings in.   The winery name, Tercero, is the name of the dorm area up at UC Davis where Larry first met his wife several years ago . . .-CS

2006 Grenache “Watch Hill Vineyard” Santa Barbara County

25 cases produced

Larry experimented with wild yeast fermentation as well as stem inclusion for this one barrel of Grenache from the cooler climate Watch Hill Vineyard in Los Alamos.  It is garnet in color, moving into purple.  On the nose there is lingering hints of soy sauce and chocolate.  On the palate, the wine has a strong and muscular backbone with juicy plums.  Thoughts of an Île Saint Louis Chocolat Noir et Framboise confiture that I purchased in Paris comes to mind.  This wine, like all of the wines in the Tercero portfolio, will be bottled under screw cap to capture the wine as Larry envisions it throughout its bottle life.

Release price $38 Scheduled release: Summer 2008  


TRES HERMANAS

Wine is a family affair and the Lindquist family is a perfect example of this.  Tres Hermanas winery, under the winemaking direction of Luke Lindquist, son of Bob Lindquist of Qupé and brother of Ethan  Lindquist, has qualified for the review.  Luke joked that syrah was even in his baby bottle.  Luke, in his 14th year in the industry, is making some fantastic wines for Marvin and Paulette Teixeira.  Tres Hermanas, meaning 3 sisters in Spanish, is a winery located on Foxen Canyon Road half-way between Santa Maria and Los Olivos.   It is a beautiful cattle ranch that is still in operation.  The Teixeira family bought the ranch back 17 years ago and planted vines in 2001, focusing on Italian and French varietals.  The varietals include Syrah, Barbera, Sangiovese, Muscat, and Refosco.  Those reds were not ready to show in this year’s reviw but watch out for them next year.  They are stunning.   -CS

2007 Roussanne “Demetria Vineyard” Santa Ynez Valley

230 cases produced

Luke sourced the Roussanne for this single varietal blend from the Demetria Estate, formerly The Murray in Santa Ynez Valley.  It is aged on its gross lees in two year old oak barrels.  There is just a whisper of a kiss of oak in the wine.  Luke let some barrels ferment using wild yeast which has created an incredible untamed animal character in the wine.  Even though it has this spunky aspect, the wine is delicate with soft flavors of cinnamon, apples, and pears.  I could not get enough of this wine.   The weather was cold outside and this wine warmed me right up.  A must try!

Release price $30 Scheduled release: 2008  


TURCHI

Turchi is Dave Corey’s third project that he is working on right now.  He partnered with his mother, Melinda Japs (Turchi) and his uncle, Tony Turchi.  This brand is producing Syrah, Cabernet Sauvignon and Malbec.  His Malbec has been a huge success.  -CS

2007 Malbec “Reserve” Santa Barbara County

100 cases produced

Dave feels that too much Malbec in a blend has the ability to overpower the other components, but it can be great on its own.  In 2007 with the early warm spell and resulting early bud break, and then frost, the vineyard lost a lot of fruit.  This hurt the quantity of grapes harvested but the result is the great concentration of fruit.  The wine has aged in one year old Hungarian Oak barrels.  Hungarian Oak is known to allow the grapes to slowly extract the wood tannin and character of the oak.  The aromatics are blooming violets and Spanish lavender.  The palate is black cherry and roasted lamb.  The finish is long and silky like a Nicolas Catena Malbec from Argentina.  

Release price $28.00      
Scheduled release: Fall 2008  


TYLER WINERY

Justin Tyler Willett is a newcomer to the review.  Many might remember him as the Assistant winemaker under Joe Davis at Arcadian Winery.  Now Justin is a one man show, making outstanding Chardonnays and Pinot Noirs.  A native of Santa Barbara, born and raised, he focuses whenever possible on environmentally conscious vineyards and also donates a portion of his profits to environmental causes.  2005 was his first vintage starting out at just 200 cases from three different vineyards.  He has increased slightly in 2006 and has brought on a new Chardonnay vineyard.  A Burgundy lover at heart, his wines are influenced with intoxicating aromas, delicate colors and rich textural layers. -CS

2006 Chardonnay “Zotovich Vineyard” Sta. Rita Hills

156 cases produced

Justin was introduced to the Zotovich Vineyard by Steve Clifton of Palmina/Brewer-Clifton.  He farms and sources from just three rows.  As Justin describes it, it is “the tenderloin of the block”.  The wine goes through a long ferment, modeled after the great Bonneau du Martray, and is on the gross lees for 13 months.  I could not get enough of the aromatics of this wine.  I just kept sticking my nose in the glass and partaking in the enthralling aroma.  It reminds me of a great Meursault.  There is toasty brioche and layers of fruit, cream, vanilla and deliciousness.  

Release price $39, release date Summer 2008


2006 Pinot Noir “Dierberg Vineyard” Santa Maria Valley 

144 cases produced

This wine brought me back to a trip to Reims, where I was drinking a bottle of Laurent-Perrier’s Pinot Noir still wine from Bouzy with my best friend.  This Dierberg Vineyard Pinot Noir is made up of primarily clone 31, which is a clone from Champagne that is able to stand cool climate conditions, moisture (better than other clones) while retaining its acidity and the Martini Clone.  A soft, yet present tannin level is felt in the mouth.  This Pinot Noir has character and muscles but is not a bully.  The wine is rich with deep red color and has a beautiful bouquet of violets.  On the palate, I imagined juicy, ripe plums from my Aunt’s backyard.

Release price $52, release date Fall 2008


VERDAD

Louisa Lindquist is the vision behind the wines of Verdad. Louisa has been ahead of the curve when it comes to wine styles.  So when Louisa became enamored with the Spanish varital Albariño who could have predicted that wine lovers across the land were looking to move away from over oaked, high alcohol wines.  Her cleanly crafted dry wines are at the cutting edge of this trend.  You will find her wines at some of the best seafood restaurants in San Francisco.  The red wine companion production of Tempranillo holds the same allure for her and it too is a cutting edge varietal embraced by sommeliers looking for wines that enhance cuisine

When Louisa worked harvest in Spain to understand how the top producers worked with the fruit she noticed that one of the favorite expressions, repeated on a regular basis was “es la verdad” (that’s the truth). That became her inspiration to naming her brand “Verdad”.  Louisa Lindquist has made a commitment to Spanish varietal wines and we are all drinking better due to her passion and commitment.  -DM

2007 Albariño “Ibarra Young Vineyard”, Santa Ynez Valley

260 cases produced

Albariño is the main grape used in the Rias Baixes to make dry white wine. Most wine folk think this is Spain's best white wine. Albariño’s emergence as a known varietal, is credited to the demand for clean flavored and dry wines worldwide. Albariño is naturally high in acidity and low in alcohol and is meant to be drunk almost immediately after bottling. Verdad’s Albariño is very aromatic, full of exotic scents of almonds, apples, peaches, citrus, and white apple flowers.  I like the tartness and the brightness of the wine wrapped in a light, extremely flavorful package.  This is a personal favorite of mine and it is a wine I enjoy drinking all summer long.

Release price $19.95, scheduled release: Spring 2008


2006 Tempranillo Blend, Santa Barbara County

528 cases produced

My notes for this wine take up an entire page.  I first discovered Tempranillo because it is the primary grape for Rioja and I have had an infatuation with those wines for a long time.  Then I discovered the wines of Ribera Del Duero, southwest of Rioja. Since Riojas are usually blended with Grenache and Carignan, many Rioja wines are thinner and more acidic than single bottlings of Tempranillo produced from the Ribera Del Duero.  Along comes this wine, a blend of 75% Tempranillo, 15% Syrah and 10% Grenache and it is just right. The Tempranillo was farmed organically at Ibarra-Young Vineyard in Los Olivos. The Grenache was farmed biodynamically at Purisima Mountain Vineyard in Los Olivos and the Syrah is from the Bien Nacido Vineyard.  The wine is full of smoke, game, bark, and earthy notes.  In the mouth it is an intense array of coco, cinnamon, ripe blackberry, a hint of strawberry, and a dash of pink peppercorns. It is dry without being bitter or excessively tannic.  It reminds me of a combination of great Bordeaux with the panache of a Rioja, the power of Ribera and some Santa Barbara County style thrown in.  Very alluring, I went back to the glass several times.  In Spanish "Tempranillo" means early, and it was so named because it ripens earlier than most red varietals but by no means should this wine be consumed early as I think it would be best with five to ten years of bottle age.
Release price $19.95, scheduled release: Fall 2008


VINO V

First introduced as Vino V in the 2007 review, Michael Meagher is no stranger to Santa Barbara County wines.  He gained experience at Mount Eden Vineyards and The Ojai Vineyard after graduating from U.C. Davis.  He is a winemaker that is not afraid to think outside of the box.  Playing with different yeasts and blends, he keeps the wine connoisseur on their toes.  This year we have selected his Syrah “White Hawk Vineyard” for the review but be on the look out for his “Confundido” blend.  It is Syrah and Pinot Noir and just tasty! -CS

2006 Syrah “White Hawk Vineyard” Santa Barbara County

250 cases produced

Like a great Macanudo Cigar, this Syrah will conjure up memories of seductive enchantment.  Essence of sea brine and pink peppercorns lead into dreams of teriyaki beef jerky and peppered pork belly with dried mission figs.  The aromatics are intense and entice from a mile away.  From the upper blocks at the White Hawk Vineyard, Michael sources only best fruit from this lot.  He uses new French François Frères Vosges barrels for 1/3rd of the wine with the rest maturing in lightly used barrels.  This wine includes one barrel fermented with native yeast which inspired Michael to ferment his entire 2007 vintage with 100% native yeast.  

Release price $45 Scheduled release: Fall 2008  


WESTERLY

Even though the physical Westerly Vineyard has been sold and renamed the “McGinley Vineyard”, Neil and Francine Afromsky and Seth Kunin are still striving to make great wine to showcase the former “Westerly Vineyard”.  In previous years, we have featured their Sauvignon Blanc and Merlot, but for this year’s review, I wanted to introduce some gems that you cannot find everywhere. -CS

2004 Roussanne/Viognier “W Blanc” Santa Ynez Valley

144 cases produced

Enjoying Chateau de Beaucastel Chateauneuf-du-Pape Blanc Vieilles Vignes for a third of the price is all I have to say about this wine.  The Roussanne has broadened its shoulders and can carry the weight of being a great wine.  The color is a gold bracelet that has just been polished.  Slithering out of the glass is a seductive aroma of dried apricots and beeswax.  Once in the mouth, the wine is reminiscent of old world charm that is creamy and has a slight ode de nut.  The wine was in barrel for nearly two years and then got bottled during the 2006 harvest.  Please thank Seth for aging this bottle for you.  He will release it at the perfect time and it will still get better for years to come.  

Release price $28 Scheduled release: Summer 2008  


2005 Viognier “Après” Santa Ynez Valley, 375 ml bottles

175 cases produced

Seth describes this wine as the “anti-dessert wine”.  You could say it is celebrating its “Sweet 16”; 16% residual sugar and 16% alcohol.  There is a very intense golden hue that leads into an overwhelming honey-like aroma and taste, but the wine does not have a heavy textural component.  It is a wispy fairy skipping along your tongue.  The team at Westerly did a great job naming this wine.  “Après” means “after” in French.  Everyone should open a bottle of this after their meal.  It is the ultimate dessert.

Release price $30 Scheduled release: Fall 2008


WINE CASK CHARDONNAY

Fred Brander has been making the Wine Cask Chardonnay for many years now and it has become such a consistent and reliable wine that each year people throughout the country buy it and use it for their everyday drinking wine.  The quality to price ratio is fantastic New to the Wine Cask stable this year is a Pinot Noir selected by Doug Margerum and made by Jim Clendenen. 

2007 Chardonnay “Special Reserve”, Santa Barbara County

150 cases produced

I got an email from a fellow in Atlanta.” I almost called you a couple of nights ago to tell you that Marge and I had just opened a bottle of  2006 Wine Cask chardonnay, and it was terrific --floral nose and lots of fruit; may make me wish I had ordered more. Cheers, Dick”.  In 2007 the blend uses the Santa Ynez vineyards that have typically made up this blend  I think this year the wine has a bit more of the tropical fruit aromas combined with a bit more structure and persistence in the finish. The assemblage is two barrels from Los Olivos Vineyards, two barrels from La Presa Vineyard. This is a stronger wine than in years past and in keeping with the Wine Cask Chardonnay tradition it will improve over the next one to three years. Barrel fermented and lightly oaked in a combination of neutral and one to two year old barrels. We love this wine and we continue to offer it for the same price as the last several years.

Release price $14.95, scheduled release: Summer 2008 

2007 Pinot Noir “Special Reserve”, Santa Barbara County

100 cases produced

This 2007 Santa Barbara County Pinot Noir, is bottled exclusively for Wine Cask Santa Barbara by Au Bon Climat.  The blend is from Dijon 777 clone grown in Los Alamos with a bit of Bien Nacido estate thrown in using clones 2A, Mt. Eden, and Dijon 777 and a kicker of Le Bon Climat young vines fruit culled from domestic clones.  The wine is bright with ruby red colors in the glass. The aromatics are perfumed with baked raspberry pie, cherries, earth, vanilla and a hint of herbs. In the mouth it is classic Au Bon Climat, bright, supple, burgundy(ish) with lots of fruit and an earthy mouth coating finish. This is not intended to be a power house wine, as it will be used for the Wine Cask wine by the glass program. The desire here is for it to be more elegant and smooth.  Both Jim and I like a wine with good acidity and moderately firm tannins so that the wine will pair well with Wine Cask Cuisine. This is a great wine for the price. Release price $21.95, scheduled release: Summer 2007
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