Hawk Crest California Cabernet Sauvignon 2007 - 750ml - $11.99  
2005


October 2008
Hawk Crest Wines have been a distinctive secondary label for Stags Leap Wine Cellars since 1974.

Over the years the label has become consistently known as one which you can count on to have good value in the mid price range for California wines.  Many large wineries, not as prestigious as Stags Leap, have produced wines with secondary labels which do not live up to the winery's reputation, even though they represent a lower price point.  I have enjoyed Hawk Crest Cabernet Sauvignon for many years and have always recommended it as a wise choice in the mid price range. 

The 2005 Hawk Crest California Cabernet Sauvignon is a wonderful example of the winery's ability to carry on this tradition!  The wine is 98% Cabernet Sauvignon with 2% Petit Verdot blended in to give it, "its signature floral note and mid-palate grip and intensity", according to winemaker Mike Smith. The wine has been barrel-aged for twelve months in French oak with 13.8% alcohol, and is made up of 85% Red Hills Lake County grapes and 15% from Paso Robles. 

I like this wine a lot; it has a nose with lots of berries and a flirtation of black cherries. The flavor on the palate is laced with cherries, cassis, and plum, and finishes strong with vanilla flavored tannins and a lingering presence of chocolate. Of course it is going to be good with steak, but it also will compliment roasted or grilled pork loin! Suggested real for this wine is $14.00. 

While I have always found this wine to be a terrific value in the fifteen dollar range it is a real winner at $11.99, which is the price we will maintain from now through the holidays.  Look for it listed in the store along with several other great selections as a HOUSE WINE SPECIAL.

----------------------------------------------------------------------------------------------------------------------------------------- 
Columbia Crest Horse Heaven Hills Chardonnay 2007 - 750ml - $14.99

 
October 2008 

Horse Heaven Hills is east of the Cascade Mountains, just north of the Columbia River in Washington State, and was named for the wild horses which once roamed there.  Columbia Crest Winery now grows grapes there in a unique soil made up of basalt and bedrock, which create an intense flavor providing a big mouthful of fruit in the wines made there.  

I have just tasted the 2007 Columbia Crest Horse Heaven Hills Chardonnay, and found it to be quite delightful.  The nose was apple and pear, and the flavor abounded with pineapple and other tropical fruits.  The finish was filled with a creamy texture of vanilla, and a hint of oak, which lingered on the palate until the next sip! The Wine Spectator scored the 2006 vintage a 91, and although I could not find a score for this just released vintage, I would score it in the 89 to 91 range also. 

This one will pair well with Teriyaki Grilled Chicken or Cornish Game Hen prepared in orange sauce, with wild rice!  If you like Southwestern fare such as Santa Fe Salad this would be perfect!  

-------------------------------------------------------------------------------------------------------------------------------------- 

Deloach Russian River Valley Chardonnay 2006 - 750ml - $14.99 2006

 December 2008

In August of this year I wrote about the 2006 Deloach Russian River Valley Chardonnay, whichwe really enjoyed.  I have re-sampled this wine this week, and it was so good that I felt compelled totell you about it once again! Below is a quote form the article which I wrote in August.  "This Chardonnay is a blend of several premium vineyards located within three miles of the DeLoach winery in the heart of the Russian River Valley. It is 100% Chardonnay, and is 13.5% alcohol. I found it to be delightful, and I am certainly fond of Chardonnay from the Russian River. This one is a bargain for wine from that area at only $14.99! The nose was explosive with aromas of pear and pineapple, and a hint of lemon zest. Of course the flavor was big and bold, being representative of its origin, and there was plenty of apple, pear, and tropical fruit with a wonderful tangy undertone. The finish was smooth and lingering with both butter and a slight amount of oak. My score would be 89." After re-tasting the wine, I found that the additional five months had matured the wine in a positive manner.  The flavors of apple and pear were even more pronounced, and the finish was mellower, but still had the oak undertones.  I enjoyed it so much that I would have to up my score to 92! This wine would be perfect with any seafood dish, especially Shrimp Scampi with a side of Fettuccine Alfredo!

-------------------------------------------------------------------------------------------------------------------------------
Alexander Valley Wetzel Family Estate Merlot 2006 - 750ml - $18.99


November 2008 

Harry and Maggie Wetzel harvested their first crop at Alexander Valley Vineyards in 1975.   In 1979 their production was up to 10,000 cases, and they began distributing their wines nationally.  Since those days the Alexander Valley, located just northeast of Healdsberg, California, has achieved a reputation for producing some of the finest wine grapes in Sonoma County, California.

 
One of those quality grapes is Merlot, and the 2006 Alexander Valley Vineyards Wetzel Family Estate Merlot is a fine example.  Winemaker Kevin Hall calls this "a Merlot that thinks it's a Cab."  That means that this is no soft wimpy Merlot.  It has big fruit, but with a strong backbone of tannin from it's 12 months in new and old, French and American oak.  We tasted this one against three other quality  Merlots and it was the clear winner, especially for those who love the bigger style of most Cabs.  The  wine abounds with the flavors of black cherry, plum and blackberry, with that wonderful lean tannin finish containing a hint of vanilla.

 
The Wine Enthusiast scored this one an 88, and my score might be a little higher, as I like that Cab comparison.  If you enjoy Cabernet Sauvignon with steak, try this Merlot, it will blow your socks off!

This is an especially good Merlot, with a majority of the grapes coming from Paris Valley Ranch vineyard near Monterrey, California. The vineyard is warm in the daylight hours and then gets cooling Pacific Ocean breezes in the evening, which is a perfect combination for growing Merlot.

The wine has a good nose offering up cherries and blackberries, which transfers into the flavors of cherry and blackberry, with a strong plum accented backbone of tannins.  We enjoyed this wine with a cheese and tomato baked pasta, and I was pleasantly surprised at how the wine continued to develop in the glass.  By the end of the second glass, I almost felt as though we had opened a different bottle, as the fruit and tannin came together to offer a wonderful experience!
-------------------------------------------------------------------------------------------------------------------------------
Rutherford Ranch Napa Valley Merlot 2005- 750ml - $14.99

The Rutherford Ranch wines from the Napa Valley were formerly known as Round Hill, which was started in the late 1970's  by Ernie and Virginia Van Asperen.  Upon their retirement, long time share holders Marko and Theo Zaninovich acquired the winery and operate it today.  They are making very good wine, and I have sampled several of their varietals including the Napa Valley Merlot.

The 2005 Rutherford Ranch Merlot is a delightful mellow, and medium bodied Merlot which embraces all of the best of the true Merlot characteristics.  The wine has the aroma of plums and black cherries, which helps establish the cherry and blackberry flavors I like so much in merlot.  The finish is smooth and lingering with mild tannins and a mixture of chocolate and cherry that is creamy smooth on the palate.  We enjoyed this one with two inch thick pork loin chops marinated in red wine and garlic, and slow grilled over an open flame.  I scored this one an 87, and a real value at the sale price of $14.99!

----------------------------------------------------------------------------------------------------------------------------------
Sterling Vintner's Collection Central Coast Merlot 2005 - 750ml - $12.99

January 2009

Sterling wines from the northern end of Napa Valley near Calistoga, have always produced some of the better Napa Valley wines.  Some years back, the winery began production of a second label series, called Sterling Vintner's Collection, featuring wines from the Central Coast of California. Most of the wines have been above average, and every now and then, there has been an exceptional vintage of one or more of the varieties.  Such is the case with the 2005 Sterling Vintner's Collection Central Coast Merlot.


As good as many Merlots in the twenty dollar range, I score this one a 91, but remind you to let it open up, so that you can enjoy the full flavor of this wonderful bottle of wine! A great choice with grilled meats, I believe it would be best with baked pasta like Cannelloni!

-----------------------------------------------------------------------------------------------------------------------------------
Big Fire Oregon Pinot Gris 2006 - 750ml - $16.99 




November 2008
Sometimes customers come into the store and ask, "Where is your Pinot?"  At that point I wonder, "Do they mean Pinot Grigio, Pinot Blanc, Pinot Noir, or Pinot Gris?"  Most of the time they are asking for the Pinot Noir, but they may be missing some very good white wines, including the not so well known Pinot Gris.  So just what is Pinot Gris?

It is thought to be a clone of the Pinot Noir grape.  The color of the fruit is usually a grayish-blue color and in French the color gray is "gris". The word "pinot" in French means pine cone, and the grapes grow in small pine cone shaped clusters.  The clone of the Pinot Gris grape grown in Italy, and now in many parts of the world, is Pinot Grigio, which appears to be a clone of a clone. Now am confusing myself, and you wonder why I refuse to call myself, or anyone else a "Wine Expert"!

To make it simple, let's say that Pinot Grigio is usually a light Italian style wine, while the Pinot Gris is most often a French Alsace style wine, regardless of where it is grown.  The state of Oregon is becoming well known for its Pinot Gris and the 2006 Big Fire Pinot Gris is a great example.


The Big Fire Pinot Gris abounds with the flavors of sweet apples and pears, and a definite aroma of honeysuckle.  The finish is big and crisp!  I found it to be delicious, and a great accompaniment to Brie cheese and fruit. The winery recommends this wine with Pan Seared Shrimp with Chipotle Lime Glaze, or Provencal Lemon Chicken with Olives and Garlic, and both of those sound terrific to me!

I score this wine a 90, and could enjoy it with a variety of dishes, or by itself!  The wine is produced and bottled by R. Stuart & Company, McMinnville, Oregon.

------------------------------------------------------------------------------------------------------------------------------- 
Flying Fish Washington State Riesling 2007- 750ml - $10.99 



September 2008
With a fresh fall breeze in the air, it is never too early to start dreaming of  the  smell of roast turkey, and the bounty of Thanksgiving.  For me turkey means Riesling Wine, and in the past that has always been one of the great Riesling wines from the Mosel area of Germany.  In the past few years though, there have been some pretty good challengers coming out of the Columbia River Valley in the state of Washington.   We are also finding more and more people enjoying Riesling with a much bigger variety of foods.

We recently enjoyed  some fresh Coho Salmon fillets broiled with lemon, butter, and garlic, and the wine we paired it with had a salmon on the label.  It was the 2007 Flying Fish Riesling from the Columbia Appellation of Washington, and it was a wonderful match for our salmon off the grill.  The leaping, or "flying" salmon on the label is a symbol of the winery and its connection with donating  money to the Ocean Conservancy to promote healthy ocean life.  Of course, salmon are no better represented in the world, than in the Columbia River system.  I have watched thousands make their way through the locks at the Bonneville Damn on the Columbia.

This Riesling is bright and fresh with an abundant floral aroma suggesting apricots and lemon zest.  The flavors abound with fruit dominated by apples and tropical fruits.  The finish is crisp without any lingering sweetness, which is sometimes the downfall of Rieslings paired with some foods.  Someone once asked me to give a brief description of the taste of Riesling, and I replied that it was close to the flavor of eating a sweet white grape with just a little crisp acidity at the end.  This wine was great with our salmon, and would pair well with a number of fish and fowl dishes, especially turkey! 
---------------------------------------------------------------------------------------------------------------------------------

Santa Cristina Sangiovese Antinori 2006- 750ml - $8.99  




October 2008
It was about this time last year that I wrote about a wonderful Italian wine that had recently made its way into the Atlanta Marketplace, from the sunbathed slopes of Tuscany, Italy.  The 2005 Santa Cristina Sangiovese from the house of Antinori was a huge success, and I am proud to announce that the 2006 Santa Cristina Sangiovese has recently arrived in our store and is every bit as good as the previous vintage!

This is a Sangiovese with a smooth and rounded finish due to the blending in of 10% Merlot.  It has a spicy fruit flavor suggesting cherries and a faint presence of strawberries, drifting into mellow tannin finish which begs for another sip!  A perfect choice for Pasta Marinara, I also enjoyed it  with Veal Marsala, and I know it will pair well with a host of other foods, from fowl to shellfish in a red sauce.  For those of you who enjoy Chianti, but would prefer a more mellow wine, this is the one!

The Antinori family has been making wine for twenty six generations since 1385.  They make fabulous wines in the upper price structures, but this one is an affordable value in an every day wine.  And, making it even better, it is three dollars less expensive than it was last year.  By the bottle or by the case, this is one you should not pass up!

--------------------------------------------------------------------------------------------------------------------------------- 

Kim Crawford Marlborough Sauvignon Blanc 2008- 750ml - $17.99  


November 2008
The Wine Spectator just recently released their top 100 wines of 2008.  At number 40 with a 91 score is the 2008 Kim Crawford Sauvignon Blanc from Marlborough, New Zealand.  The wine is described as, "Fragrant and complex, with a refreshing burst of lime, guava, grapefruit and grass flavors.  Wet stone, passion fruit and oyster shell accents add interest, with bright acidity highlighting the vivid finish.  Another outstanding Sauvignon from a perennial success.  Drink now. - D.S."

 
The lime, grapefruit, and grass flavors are typical for Sauvignon Blanc from this region of New Zealand.  If this is your cup of tea, this would be an excellent example!  It will pair well with a grilled chicken salad or scallops and shrimp grilled in a lime teriyaki sauce!
----------------------------------------------------------------------------------------------------------------------------------

Seghesio Family Vineyards Sonoma County Zinfandel 2007 - 750ml - $19.99  

December 2008
The number ten wine on the Wine Spectator's Top 100 list just arrived in the Atlanta Marketplace, and almost as quickly, was gone from the distributor's warehouse.  The Seghesio Winery has always had a reputation for making high quality Zinfandel, and this latest accolade is no surprise. The 2006 vintage of their Sonoma County Zinfandel received a 91 score and is an excellent bottle of wine.  Now here comes the 2007 with a score of 93!   

Edoardo Seghesio planted his first Zinfandel grapes in Alexander Valley in 1895.  Four generations later the family is still making wine in Healdsburg, Sonoma County, California, and continues the tradition of great Zinfandels.  In choosing this wine as number 10 on their top 100 list, the Wine Spectator gave the following description; "A seductive and vigorous Zinfandel offers smoky black cherry and blueberry aromas that lead to youthful wild berry, sage and zesty tannins. Drink now through 2012." - TF 

I was lucky enough to be able to sample this Zinfandel and found it to be delightful!  The aroma was a distinctive mix of blueberry and blackberry and just leaped out of the glass!  The flavors were blackberry and raspberry, with maybe a hint of currant, but I did not notice anything smoky as reported in the Wine Spectator notes.  The finish was a strong backbone of toasty oak, but not over-powering, and had a wonderful lingering effect.  This wine would pair well with almost any grilled meat, but my first thoughts were of either venison, or roast duck.  It is still a little young, so it needs a few minutes to open up, but when it does, it is absolutely socko! 

We are proud to announce that we have a very small amount of the 2007 Seghesio Sonoma County Zinfandel, in stock, but not for long, as it is the number 10 wine on the top 100 list, and it is the only wine in the top 25 which sells for less than forty dollars per bottle!  Because of its scarcity, we will have to limit orders to no more than six bottles each, until we might receive additional stock.

