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the panelists:

food+wine+spirits review

Santé s goal is to present foods, wines, and spirits
of outstanding value and quality that are worthy
candidates for restaurant food preparations, wine

lists, and drink menus.

For each issue, Sant@ solicits product
samples for inclusion in feature reviews
and mini-reviews. Feature foods are
chosen with an eye and palate toward
premium and artisanal products that can
bene t professional cooking. Santd s
Cheese Review is a regular feature,
showcasing culinary cheeses as well as
small-production products suitable for an
array of uses.

Feature wine and spirits reviews
correspond directly to the topics of our
feature stories. Mini-reviews are smaller
in scope and cover a variety of themes.
Additionally, Santd invites producers,
importers, and distributors to submit
new releases of wine and spirits for
review. These samples are considered
for inclusion in the Sant@ Selections
portion of the review.

All products are evaluated on a variety
of criteria, including aroma, taste,
texture, and availability. Each review is

a brief description of the food, wine,

or spirits characteristics, followed by a
general use and/or pairing suggestion.
Products are listed within each category
in alphabetical order by brand name.

Only products that are recommended
appear in the review. Food, wine, and
spirits are evaluated by Santd s select
tasting panel.

A Santd Gold Star is awarded to
products of exceptional merit, as
determined by our reviewers. Products
receiving the Sant@ Gold Star are
identi ed with the following symbol: *

Wines that show an exceptional quality-
to-price ratio are indicated as excellent

by-the-glass choices and identi ed with
the following symbol: 0

Wines are listed in four wholesale price
categories:

$ $120 or less per case

$$ $121 $200 per case

$$$ $201 $300 per case
$$$$  $301 or more per case

To submit products for evaluation in
the Food, Wine, and Spirits Review,
contact Emily Gold:
egold@santemagazine.com.

John Alexopoulos, wine and beverage consultant, Manchester, VT :: Levent Bozkurt, proprietor, Stonehedge Inn and Spa, Tyngsboro, MA :: Rebecca Chapa, wine

educator (rebeccachapa.com), journalist, and consultant, San Francisco, CA :: Jim Clarke, wine director, MEGU, New York City :: Michele Duval, wine and spirits

director, Wentworth by the Sea Hotel, New Castle, NH :: Linda Fondulas, proprietor, Hemingway s Restaurant, Killington, VT :: Ted Fondulas, executive chef and

co-owner, Hemingway s Restaurant, Killington, VT :: Ann Gastrich, wine educator, American Wine Society, Pound Ridge, NY : Bernard Gastrich, wine educator,

American Wine Society, Pound Ridge, NY :: Raul Gonzalez, assistant restaurant manager, Adour Alain Ducasse at The St. Regis Hotel, New York City :: Tami Parr,

president of the Oregon Cheese Guild and author of Artisan Cheese of the Paci ¢ Northwest, Portland, OR :: Doug Paulding, member, Sommelier Society of

America, South Salem, NY ' William Roach, proprietor, Putnam Wine, Saratoga Springs, NY :: Jesse Rodriguez, director of wine, Addison at The Grand Del Mar,

San Diego, CA  Ari Sadri, sommelier, Pitcher Inn, Warren, VT . Raoul Segarra, beverage director, North Square Restaurant and Lounge, New York City :: Maarten

Vandersman, CWE, freelance wine educator, New York City :: Matthew Weiss, wine director at BLT Prime, New York City :: Rob Costantino, managing editor ::

Ashley Brenon, senior editor :: Emily Gold, associate editor
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gourmet sea salts

Reviewed by the Sant@ tasting panel.

Artisan Salt Company Aguni /
Japan

Very ne, moist, pure white
crystals dissolve quickly on the
palate with a bright kick of salinity
initially; mellows and turns almost
buttery on the delicate nish.
—< Seafood, especially raw
preparations.

SaltWorks Inc., 800-353-7258

Artisan Salt Company Alaea /
United States

Brown-red granules are colored
by red clay; crunchy, focused, and
boldly salty with hints of earth
and a chalky texture on the nish.
=< Lamb, tuna, or sword sh.
SaltWorks Inc., 800-353-7258

Artisan Salt Company Bolivian
Rose / Bolivia

Chunky peach-pink granules have
a crunchy texture; very bright,
lively avors hit high on the palate
and nish smooth and almost
sweet. =< Chocolate tru es or
caramels to show o  the beautiful
color.

SaltWorks Inc., 800-353-7258

Artisan Salt Company Salish
Smoked Salt / Washington
Fine, semi-moist akes are burnt
umber in color; very powerful
smoky aromas of Lapsang
Souchong are evident even
through the bag. Small crystals
dissolve quickly, with bold avors
of smoked oak barrels that linger
on the nish with hints of cigar
smoke and black tea. =< Use
very sparingly in bold- avored
dishes.

SaltWorks Inc., 800-353-7258, or
Saltistry, 310-621-6015

Diamond Crystal Coarse Sea

Salt / California

Large, irregular akes and crystals

are dry and somewhat opaque

in appearance; very rm and

crunchy with a bright, clean burst

of salinity and a savory, persistent
nish with hints of green olive.

—< Perfect pretzel salt;

seasoning for red meat.

Cargill Salt, 800-428-4244

Diamond Crystal Fine Sea Salt /
California
Finely cracked crystals of varying
sizes are dry and somewhat
opaque; they dissolve quickly with
bright, clean salty aromas and
avors. =< \ery versatile.
Cargill Salt, 800-428-4244

Essential Pantry Sea Salt from
Trapani / Italy
Opaque white granules with a
similar size and shape as kosher
salt. A crunchy texture prefaces a
soft, spreading salinity that melts
across the palate; long but mild
nish of pure ocean salt. —<
Versatile: good for rustic breads.
ChefShop.com, 206-286-9988

Haddouch Gourmet Fleur de Sel
Marocaine / Morocco

Irregularly shaped crystals are
light pink-beige in color with
briny aromas and a little moisture;
crunchy yet quickly dissolve

with a mild salinity leading to an
almost creamy consistency on the
palate and a mellow nish. —<
Delicate enough for sh.
ChefShop.com, 206-286-9988

Halen M n/Wales

Semi-moist, broken, translucent
white crystals; very crisp and clean
with pure, mouth- lling avors of
salt that nish long and mellow

with some toothsome chalkiness
onthe nish. =< Composed
salad or roasted root vegetables.
Saltistry, 310-621-6015

Le Paludier Sel Marin de
Guérande / France

A ground sea salt, beige-white in
color with a moist, sandy texture;
bright, lively brininess dissolves
quickly and leaves a tart saltiness
on the midpalate that lasts
through the long nish. —<
Very versatile; use in spice rubs or
as table salt.

The French Farm, 713-660-0577

Maine Sea Salt Company
Hickory Smoked Sea Salt /
Maine

Medium to dark brown chunky
crystals with strong camp re
aromas; some crystals are charred,
adding a slight bitterness. Very
bold with pleasant smoke avors
that linger on the nish, —<
Use very sparingly on red meat or
chicken thighs.

Maine Sea Salt Company,
207-255-3310

..food review.:

The Meadow China Sea Parched /

Korea

Geometric crystals are an opaque

gray-white color; coarse and

crunchy but dissolve nearly

instantly with a full, bold, mouth-
lling salinity and very clean nish.

=< Bold enough for pork or

red meats.

The Meadow, 503-288-4633

The Meadow Fiore di Cervia/
Italy

Tiny, sparkly crystals with a small
bit of moisture; although small,
the granules are crunchy with
full, mellow salinity through to
the nish. =< Finishing salt for
chicken or seafood.

The Meadow, 503-288-4633

The Meadow Iburi Jio Cherry

Smoked Salt / Japan

Very ne, semi-moist, sandy beige
akes are lightly scented of wood

smoke; full, rich, and expansive

on the palate with a delicate nish

of smoked fruit wood. —<

Chicken or pork.

The Meadow, 503-288-4633

€ Lsaitis born of the purest of
parents: the sun and the sea.” pytagors

Salty Secrets

Chefs have been privy to the magic of salt for many years. Just
a dash during plating makes delicate avors sing. Salts hail from
around the world and, as natural products, re ect the terroir of their
place of origin. More and more companies are providing salts with a
palette of colors, textures, and levels of salinity to play with. French
eur de sel may be seen as the pinnacle of natural gourmet sea salt,
but beautiful products come from places much more unexpected
and closer to home, such as Maine. There is the aesthetic pleasure
of seeing pale, shimmering crystals strewn overa rm llet of salmon
or the contrast of a red Hawaiian salt cresting the top of a ramekin of
butter. An a ordable yet unforgettable luxury, gourmet sea salts are
an easy way to add reworks to your food.

—< indicates use/serving
recommendations

? indicates beverage
pairing suggestion

* indicates Santg
Gold Star
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O&CO. Fleur de Sel / Portugal
Opaque, soft white crystals are
slightly moist, light, and  aky;
granules are delicate with subtly
briny aromas and dissolve quickly
with the clean, fresh taste of the
sea. < Very versatile as a
nishing salt.
0&CO, 877-828-6620

Quai Sud Blue Sapphire Salt
from Persia / France
Pale white-gray translucent
granules are peppered with
corn ower blue akes; crunchy
in texture with full, round avors
and moderate saltiness. Low salty
notes linger on the long nish.
~—< Chicken or light-colored
sh to show o the color.
The French Farm, 713-660-0577

Quoddy Mist Bold Hickory

Smoked / Maine

Coarse, irregularly shaped beige

crystals with subtle smoky aromas;

strongly salty with present but

not overwhelming wood smoke
avors. Attractive in color and

size. =< Chicken, tuna, or

sword sh.

L&C Enterprises, 207-733-5556

Quoddy Mist Plain Fine Sea Salt /
Maine

Medium-sized ne granules

are opaque white-gray in color;
delicate, crisp akes dissolve
quickly with a warm, gentle
salinity, deep, rich avors, and a
slightly sweet nish. =< Very
versatile.

L&C Enterprises, 207-733-5556

Quoddy Mist Plain Hand
Harvested Coarse Sea Salt /
Maine

Beautiful square pyramids with
the look of glass; assertive, almost
briny salinity hits high on the
palate and lingers for a long time.
=< Use for presentation.

L&C Enterprises, 207-733-5556

Ritrovo Riserva Camillone
Cervia/ Sicily

Large, chunky granules are
white-gray in color with a rocklike
texture and slight moistness.
Aggressively and strongly salty
through to the lingering nish.
—< Red meat.

Saltistry, 310-621-6015

Salt Traders Australian Murray
River Salt Flakes / Australia
Semi-moist peach-colored square
crystals are light and very crispy.
They dissolve quickly with mild
salinity and a long, rich, creamy
nish. =< Sprinkled on fresh-
churned butter or used to rim
cocktail glasses.
Salt Traders, 800-641-SALT

Salt Traders Hawaiian True-Kona
Deep Water Sea Salt / Hawali
Sparkly, semi-opaque white akes
are very crisp in texture with a
high, bright saltiness that mellows
out quickly and nishes mild and
creamy. =—<>Roast chicken.

Salt Traders, 800-641-SALT

Salt Traders Peruvian Pink Salt

/ Peru

Pale beige-pink chunks are slightly
gummy in texture with a bright,
assertive saltiness and slightly
bitter notes on the back of the
throat; full avored yet somewhat
mellow. =< Fresh tomatoes or
cruditds.

Salt Traders, 800-641-SALT

cheeses of the west: oregon

Reviewed by Tami Parr,

Pholia Farm Covered Bridge /
Rogue River

Raw goats milk (Nigerian Dwarf)
During the cheesemaking process,
the curds are washed in a local
nut brown ale. The result is a
creamy, velvety smooth cheese
that combines tart, almost

fruity undertones with tangy,
toasty, yeasty, and caramel-like
highlights. ¥ Nut brown ale.
Pholia Farm Creamery, LLC,
541-582-8883

Pholia Farm Hillis Peak / Rogue
River

Raw goats milk (Nigerian Dwarf),
aged 7 months

The rich red rind of this cheese is
rubbed with olive oil and paprika
during the aging process. Creamy
with dominant avors of nuts and
sweet fruit, followed by hints of
cured meat and bacon. —<
Serve with honey. ® Port or full-
bodied reds.

Pholia Farm Creamery, LLC,
541-582-8883

Rivers Edge Chtvre Humbug
Mountain / Logsden

Goats milk

This pyramid-shaped cheese
sports a light coating of vegetable
ash, which lends a bit of salty
earthiness to the soft ripened
cheese. Rich, velvety, and creamy
soft with notes of vanilla and
mushroom. =< Cheese course
with candied nuts and fruit. ®
Beaujolais.

Rivers Edge Chtvre, 541-444-1362

Rivers Edge Chtvre Sunset Bay /
Logsden

Goats milk, aged 3 weeks

This mold-ripened cheese is
named after a beautiful inlet on
the Oregon coast. It is accented

by a layer of smoked paprika
running Morbier-style through the
center, lending a hint of pepper
and smoke to this creamy, tangy
cheese. =< Caramelized onion
or pears with crackers.

Rivers Edge Chtvre, 541-444-1362

Rogue Creamery Lavender
Cheddar / Central Point
Pasteurized cows milk, certi ed
sustainable, aged a minimum of 1
month

A medium-sharp cheddar with
lavender buds interspersed
throughout; the lavender
combines surprisingly well with
the slight cheddary sharpness,
delivering a balanced and
somewhat sweet taste experience.
9 Crisp, dry whites.

Rogue Creamery, 866-396-4704

Rogue Creamery Oregon Blue
Cheese / Central Point

Raw cows milk, certi ed sustainable,
aged a minimum of 3 months
Made since 1937 in southern
Oregon, Oregon Blue is lightly
marbled with a silky sweet paste
and salty-earthy blue mold notes.
A quintessential mild blue. —<
\ersatile blue; use on salads,
pasta, or burgers. ¥ Pinot Noir or
Riesling.

Rogue Creamery, 866-396-4704

Tillamook Cheese Hot Habariero
Jack / Tillamook

Cows milk (Holstein/Jersey)

An a cionados pepper cheese
showing signi cant heat and a
pleasantly intense salsa-spiciness
that lingers on the palate. —<
Makes Mexican food pop.
Tillamook County Creamery
Association, 800-899-1931

Y indicates Sant@
Gold Star

¥ indicates beverage
pairing suggestion
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REVIEWER S CHOICE:

Rivers Edge Chtvre Up in
Smoke / Logsden

Goats milk

An award-winning, lightly smoked
fresh chtvre that is wrapped in
smoked maple leaves spritzed
with bourbon. Rich, creamy, and
slightly tart with an addictive
subtle smokiness. =< Stu ed
in chicken breasts, halibut, or
salmon. ¥ Hard cider. *

Rivers Edge Chtvre, 541-444-1362

Rogue Creamery Smokey Blue
Cheese / Central Point
Raw cows milk, certi ed
sustainable, aged a minimum of 3
months
Rogue Creamery smokes its
agship Oregon Blue over
hazelnut shells to create a
pleasant, subtle smoky avorin
this otherwise mild, sweet blue
cheese. =< Excellent in salads.
9 Zinfandel or nut brown ales. *
Rogue Creamery, 866-396-4704

Tumalo Farms Classico / Bend
Goats milk, aged 3 to 6 months
Gouda-style goats milk cheese
with a smooth, creamy texture.
Sweet with earthy caramel and
to ee notes. ¥ Chardonnay or
Pinot Gris. *

Tumalo Farms, 541-340-3718

Willamette Valley Cheese Co.
Aged Farmstead Gouda / Salem
Cows milk (Jersey), aged up to
1year

Rod Volbeda studied
cheesemaking in the
Netherlands, later returning to
Oregon to make several Dutch-
style cheeses, including this
exceptional aged Gouda. Rich
and creamy with deep, nutty
caramel avors punctuated by

a sharp tangy bite at the nish
with notes of mushroom and
earth. ¥ Dry Riesling; hearty reds
such as Cabernet Sauvignon or
Tempranillo. %

Willamette Valley Cheese Co.,
503-399-9806

North by Northwest Cheese

Tillamook Cheese Smoked
Vintage White Extra Sharp /
Tillamook

Cows milk (Holstein/Jersey), aged
a minimum of 2 years

Sharp and somewhat nutty with
hints of salty smoke, bacon, and
cured meat; slightly crumbly in
texture with a nish of pleasantly
sharp cheddar notes. —<
Smoke-friendly beverages like
Cabernet Franc or brown ales.
Tillamook County Creamery
Association, 800-899-1931

Tillamook Cheese Vintage White
Extra Sharp Cheddar / Tillamook
Cows milk (Holstein/Jersey), aged
3 years

Tillamook celebrates its 100th
anniversary in 2009 with this
special release: a three-year-old
version of its Vintage White

Extra Sharp Cheddar, which is
normally aged two years. Extra
aging concentrates this cheeses
rich, sharp, and nutty avors

and creates a crystalline texture
characteristic of long-aged
cheeses.

Tillamook County Creamery
Association, 800-899-1931

Oregon has a century-long tradition of artisan cheesemaking with its oldest producer, Tillamook

..food review.:

Tumalo Farms Fenacho / Bend
Goats milk, aged 3 to 6 months
Tumalo Farms adds fenugreek
seeds to its Classico cheese to
create Fenacho. This cheese has
a bit of sharp cheddar bite with
sweet butterscotch and maple
notes from the seeds. ® Pinot Noir
or Merlot.

Tumalo Farms, 541-340-3718

Tumalo Farms Remembrance /
Bend

Goats milk, aged 3 to 6 months
Central Oregon high-desert
rosemary is integrated into
Tumalo Farms Classico recipe.
The initial scent of rosemary
develops on the palate to just the
right degree to be present but not
overwhelming. ® Sauvignon Blanc
or Viognier.

Tumalo Farms, 541-340-3718

Willamette Valley Cheese Co.
Perrydale / Salem

Cow and sheeps milk, aged 4
months

Fresh, slightly grassy aromas
with a butter-soft texture. Faintly
sweet, lemony background notes
with honey that develop into a
distinct, warm, nutty richness.
Reminiscent of the French Ossau-
Iraty. =< Cheese course.
Willamette Valley Cheese Co.,
503-399-9806

County Creamery Association, celebrating its hundredth birthday this year.

With terrain as varied as the coast, the mountains, and the fertile Willamette Valley, Oregons
artisan cheesemakers are using these diverse regions to their advantage. Rivers Edge Chtvre, a
goats-milk-cheese producer on the Oregon coast, turns misty ocean breezes into luscious, soft,
ripened French-style cheeses. In the high desert outside Bend, Tumalo Farms makes Gouda-
style cheeses from Oregons largest herd of dairy goats and incorporates local products such
as Oregon tru es and high-desert rosemary into avored blends. In southern Oregon, Rogue
Creamerys agship cheese, Oregon Blue, was the rst blue cheese made on the West Coast.

In the past decade the number of artisan cheesemakers in Oregon has doubled, with many
new producers hoping to add to the growing population within the year. The Oregon Cheese
Guild was founded in 2006 to help cheesemakers educate, network, and promote their products
and is a de nitive resource for the regions curds and whey. For more information on Oregons
cheeses, visit oregoncheeseguild.org or visit pnwcheese.typepad.com for current information on
Paci ¢ Northwest cheese.  Tami Parr
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new tequila and mezcal

Reviewed by Rebecca Chapa.

All Tequila and mezcal is 40% alcohol, except where noted.

BLANCO/PLATA

901/ Jalisco

Neutral aromas of peppercorn
and hints of earth and potato.
Clean on the palate with hints of
vanilla; shows avors of ripe stone
fruit on the midpalate but overall
is very neutral. § Cocktails.

DIAB Importers Inc., 636-681-1352

Comisario / Jalisco Highlands

Lots of peppery agave notes

on the nose with hints of green

melon and intense alcohol; rich
avors of cucumber, jicama, and

pepper with a pleasing texture. §

Great for a margarita.

Tequileros Imports LLC,

714-648-2124

El Diamante del Cielo / Jalisco
Clean aromas of alog, citrus,
fresh-cut jicama, and cucumber;
pure, simple, and straightforward
avors of citrus and melon. i
Ideal for a margarita, but could
also work well in fruit-based
cocktails.
Sapphire Brands, 615-771-9111

Frida Kahlo / Arandas, Jalisco
Hot on the nose with intriguing
aromas of smoky, spicy chili and
hints of orange peel, clove, and
star anise accenting bright citrus,
green melon, baked green apple,
and honey-baked pineapple.
Spirituous at rst, but overall
fresh with a slight mintiness and
the resinous avor of rosemary.
Complex. & ¥ Very versatile.
Dorado, Pizzorni, and Sons,
305-865-7199

Jose Cuervo Reserva de la
Familia / Jalisco

Aggressively peppery nose with
aromas and avors of prickly pear,
grass, green vegetables, burnt
sage, and cedar. Rich in texture,
round, and expressive with
woodsy notes of pine nut, green
olive, peppercorn, and mesquite
onthe nish. @ ¥ Adds interest to
exotic margaritas with prickly pear
or passion fruit.

Diageo, 646-223-2000

La Pizata / Amatitkn, Jalisco
Earthy nose with notes of baked
pineapple, cider apple, and pear
with some hints of smokiness.
Warming on the palate with rustic
notes of baked apple, pear, and
quince and hints of bitter allspice.
¥ Cocktails with dark spirits.
Costa Azul Distribution,
510-583-0017

Milagro Select Barrel Reserve
Aromatic with notes of lime
blossom, fresh grass, and Meyer
lemon. Distinctive on the palate
with spicy poblano pepper notes;
nicely round but bright and
refreshing. ¥ Classic margarita or
in cocktails with muddled peppers,
mint, or herbs.

William Grant & Sons, 212-246-1760

REPOSADO

Azul

Red apple, cinnamon, toast, and
clove on the nose with signi cant
toastiness and hints of dulce de
leche and to ee. Smooth on the
palate with refreshing avors of
grapefruit pith, arugula, and green
grass. Long, smooth nish with
vanilla tobacco notes. Seductive
and interesting. w

Proximo Spirits, 516-504-9773

Comisario / Jalisco Highlands
Softly oaked with aromas of
baking spice, vanilla, and wood
smoke. Flavors of slightly bitter
almonds and hints of cedar on the
palate with some roast pear and
baked apple. ¥ Cocktails.
Tequileros Imports LLC,
714-648-2124

El Diamante del Cielo / Jalisco
Aged in tri-barrel (Port, Bourbon,
and Sherry)
Simple nose of roast co ee,
hazelnut, and charred oak with
notes of cola. Rich and full bodied
with hints of oak spice, tannins,
toasted nuts, and pepper. Oak-
driven, unctuous style with a long
nish. w Sipping.
Sapphire Brands, 615-771-9111

Frida Kahlo / Jalisco

Zesty, highly aromatic nose
touched by an oaky quality with
notes of wood smoke, mesquite,
and dried resinous herbs. Spicy
but not overpowering on the
palate with notes of fresh-cut
herbs, lime leaf, and rich oak.
Long, supple nish with well-
integrated alcohol and no
bitterness. w ¥ Sipping or in
cocktails.

Dorado, Pizzorni, and Sons,
305-865-7199

La Pizata / Amatitkn, Jalisco
Aromas of dried grass and smoke
with a slight earthiness and hints
of caraway and pear; avors of
toasty oak, vanilla, caramel, and
nutty characters of sesame and
buttered pear with creme brilee
crust ; slightly edgy on the

nish with hints of spicy oak. §
Complex margarita.
Costa Azul Distribution,
510-583-0017

Milagro Select Barrel Reserve
Straw in color with a subtle
nose of vanilla, oak, and dried
alfalfa beneath butterscotch and
sandalwood; straightforward with
hints of tobacco and cedar and a
soft, balanced nish with smooth,
sweet oak and vanilla on the long
nish. w ¥ Margaritas or heavier
cocktails.
William Grant & Sons,
212-246-1760

Nuestro Orgullo / Villa Hidalgo
Straightforward aromas of
caramelized pineapple; lean on
the palate with some bitterness
and notes of mulling spices and
dried orange peel. Interesting
complexity with herbaceous
notes of roasted Genmaicha tea.
Rough around the edges but
unabashedly bold with a long
nish. w ¥
ON Tequila LLC, 770-355-7200
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ANEJO

Angel Bendito

Aged a minimum of 3 years
Fruit-forward nose with hints of
yellow melon and grapey, citrusy
aromas of aloe or nopales. Soft
oak in uence with light vanilla
and toast; avors are fresh and
bright with some raw agave avor.
Slightly rustic; nishes with a
pleasant hint of wood smoke. ¥
Cocktails.

Aguirre Tequila Imports,
626-359-1913

REVIEWER S CHOICE:

BLANCO
Charbay / Jalisco
Extremely pure aromas of agave,
bright citrus, and green melon
with hints of clove, herbs, basil,
and fresh earth; subtle but
complex. Creamy, balanced, and
rich while still exhibiting fresh
avors of agave, wild herbs, and
grass. Slight heat envelops the
palate and leads to along nish.
wk
Charbay Winery & Distillery,
707-963-9327

REPOSADO

MuchoTE Tequila / Arandas
Region

Pleasant butterscotch nose with
hints of mint, fresh jicama, and
citrus. Rich and mouth- lling
with lots of oak and vanilla,
balanced by hints of arugula and
watercress; rich, long nish. &
Sipping by the re. %

MuchoTE Tequila, Inc.,
800-692-0244

Agaves Ascending

Tequilas and mezcals are now recognized by bar patrons as high-
quality white spirits, and bartenders and mixologists are broadening
the scope of cocktails made with these agave-based spirits beyond
the margarita. Mezcals exhibit are nement and nesse in their
complex avor pro les that marry well with fresh fruit and a bevy
of other mixers. The addition of carefully crafted avored Tequilas
also broaden the agave spirits category. And with the remarkably
diverse styles that are available and the categorys astonishing
growth, its not hard to nd one to suit your bars needs.

ANEJO

La Pizata / Amatit£n, Jalisco
Aged 24 months

Intense woodsy, oaky nose with
some roasted peach or preserved
lemon notes. Moderately intense
and somewhat aggressive on the
palate, but avors soften into rum
raisin and butterscotch with a
buttery, creamy texture, expressive
hints of pure green apple and
spice, and a long, rich nish of
maple sugar. w Sipping. *

Costa Azul Distribution,
510-583-0017

Partida Elegante Extra Afiejo /
Jalisco

Aged 36 to 40 months

Amber gold in color with an
interesting aromatic nose of
bright agave with intense wood
smoke, hickory, and charcuterie
notes. Shows a Cognac-like
character with a rich, smooth
mouth-feel and spicy oak
character with bright hints of
citrus pomander peels, clove, and
ripe melon. Oak and toast are
present but balanced with a note
of bitter chocolate and a hint of
cinnamon on the long nish. &
Sipping. *

Southern Wine & Spirits,
818-359-7144

..spirits review:.

MEZCAL

Mijes Joven

Less peaty than most with notes
of fresh lime, tarragon, lemon
verbena, and herbs; pungently
aromatic with the enticing
smokiness of a camp re. Initial
heady alcohol is subdued on the
palate with hints of peppercorn,
dried herbs, bay, fennel, and
thyme with a long, complex,
lingering nish. & *

Caballeros Inc., 914-921-6988

Sombra

45% alcohol

Clean, unique nose of earthy
smoke, bon re, cedar, and hints
of pine with present alcohol;
complex on the palate with hints
of green papaya and roasted
mango with a spicy, jalapezo-
like greenness. Warming heat
and a long, soft, peaty nish of
fresh-cut hay, grass, and earth
supported by tropical fruit. & *
Sombra, LLC, 917-439-9243

w indicates a spirit that would
best be served straight up

¥ indicates a spirit that would

best be served mixed

Y indicates Sant@

Gold Star
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Comisario / Jalisco Highlands
Aged 23 months

Ample aromas and avors of
vanilla, butterscotch, and toasted
Brazil nut with a spicy nish and
some aggressive tannins. w Best
solo but not overpowering in a
drink.

Tequileros Imports LLC,
714-648-2124

El Diamante del Cielo / Jalisco
Aged 3 to 5 years in tri-barrel
(Port, Bourbon, and Sherry)

Deep gold in color with aromas
of candied nuts and caramel corn.
Edgy, astringent, and powerful
with heat on the palate and avors
of toast, nuts, and hints of bitter
essences like chicory; long nish
of pepper and spice. w Sipping.
Sapphire Brands, 615-771-9111

Frida Kahlo / Jalisco

Aged 3to 5 years

Golden straw in color with an
intense nose of butterscotch,
roasted banana, caramel, vanilla,
and hints of ripe tropical fruit
underneath. Full bodied and rich
with lots of oak, tannins, tobacco,
vanilla, and a slight spiced
quality; oak dominates with ripe,
concentrated notes of pineapple.
w Solo or in a top-shelf margarita.
Dorado, Pizzorni, and Sons,
305-865-7199

Milagro Select Barrel Reserve
Aged 3 years

Gold with amber highlights;
toasty aromas of charred grilled
pineapple, cedar planks, smoked
almond, and a hint of quinine.
Lots of wood tannins and slightly
edgy extracted oak avors; to ee,
butterscotch, and praline are
dominant. w

William Grant & Sons, 212-246-1760

Nuestro Orgullo / Villa Hidalgo
Aged 1to 2 years

Aromas of butterscotch and
vanilla with notes of raw agave
and fresh hints of mint, jicama,
grass, and green melon. Purity
of the agave is evident through
bold, slightly bitter avors of
cardamom, green tobacco leaf,
bay leaf, and herbs. Medium to
full bodied with vanilla menthol
notes on the palate and hints of
peppercorn, spice, sandalwood,
and lemongrass. ¥

ON Tequila LLC, 770-355-7200

FLAVORED,
INFUSED, AND
BLENDED TEQUILA

Maestro Dobel Diamond /
Jalisco

Reposado, Azejo, and Extra Azejo
blend

Clear in color with an interesting
nose of fresh agave, bright citrus,
herbs, and soft notes of vanilla
and brown sugar. Moderately
oaky with hints of dried plantain,
green banana, citrus, lime, and
cardoon. Hints of caramelization
are balanced by freshness; nice
lingering nish without too much
heat. w ¥ Margaritas.

Proximo Spirits, 516-504-9773

Rosangel from Gran Centenario
Reposado, hibiscus-infused
Slightly pink hue looks natural;
perfumed aromas of lady apples,
with hints of rose, iris, dried
pomegranate, and violet with
fruity notes of rosehip and tea.
Medium bodied with good
intensity and earthy agave avors
shining through followed by rose
petal and jasmine. There is a
perception of soft sweetness, but
it nishes dry and long. w ¥ Very
versatile.

Proximo Spirits, 516-504-9773

Tabasco Spicy Tequila

Strong smell of Tabasco with
moderate-plus intensity and some
burn on the nose with a slight
sour vinegar note characteristic
of pepper sauces. Shows some
char and smokiness but not much
Tequila avor through the heat.
Spicy-hot on the palate with
added heat from the alcohol. w ¥
Premium Imports/Heaven Hill
Distilleries Inc., 502-348-3921

Tanteo Spirits Chocolate
Medium straw color with a hint
of copper; initial strong aromas
of Hersheys syrup with the
dustiness of coca powder and a
hint of jalape&o spice. Hints of
clean agave avor are easy to
miss but are there at rst taste,
followed by the avors of sweet
fudge brownies; slightly o -dry,
round mouth-feel. ¥ Cocktail
where chocolate avor is desired;
desserts; co ee drinks.

Tanteo Spirits LLC, 646-861-2539

Tanteo Spirits Jalapefio

Very pungent grassy notes
with bright aromas of jalapezo;
pungent with citrus notes and
some capsaicin spice but also
agave, guava, and tropical fruit.
Jalapezo avor is moderately
spicy on the tongue with notes
of citrus and menthol. ¥ Add

a squeeze of lime for a great
ceviche marinade; great in a
Bloody Mary.

Tanteo Spirits LLC, 646-861-2539

Tanteo Spirits Tropical

Intense nose of tropical fruit

with notes of mango, hints of

peach fuzz, and guava or canned

fruit nectar. Agave notes are

masked initially but then coat the

palate with a syrupy texture and

slight residual sugar. Interesting
avors with low acidity. ¥ Add

to coconut milk for interesting

tropical drinks.

Tanteo Spirits LLC, 646-861-2539
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MEZCAL

All mezcals are from Oaxaca.

Maria Afiejo

Aged 1 year

Golden amber color with
intensely smoky butterscotch and
peat aromas over ripe pineapple
and melon. Lots of rich oak and
pleasant oakiness with sweet wood
smoke. Unctuous with good depth
and power but no hard edges;
long nish. @

Caballeros Inc., 914-921-6988

Maria Joven

Pungent aromas of peat, smoke,
and charcoal with interesting
brightness beneath; agave
qualities are evident on the nose
with intense smoky-sweet menthol
and hints of clove cigarette.
Flavors of peat and hints of green
pea shoot lead to a long, subtly
smoky nish. w Adds pleasant
smokiness to a cocktail and would
meld well with citrus.

Caballeros Inc., 914-921-6988

Maria Joven con Gusano
Seems less pungent than the
sample without the worm; shows
smooth aromas of peat, smoke,
and plantain with notes of cigar
box and wet ashes. Clean, fresh
avors of agave, green melon,
and Bosc pear are topped with
smoky, inty qualities. Bright and
balanced with a long, lingering
nish. The worm is petite (about
1/2 inch) and cream-colored. & ¥
With citrus in a balanced cocktail.
Caballeros Inc., 914-921-6988

Maria Reposado
Slightly waxy, almost honeyed
nose with notes of to ee, cigar
box, yellow plum, and golden
raisins. Aggressive on the palate
with some bite and a spicy,
peppery attack with hints of sweet
pipe tobacco and vanilla menthol.
Medium bodied with a bright
nish of Meyer lemon. ¥ Adds
weight to cocktails.
Caballeros Inc., 914-921-6988

Mijes Reposado

Hint of Old Spice cologne on
the nose with bright qualities of
herbs, spice box, pine, clove, and
hints of vanilla. Woodsy avors of
sage and pine nut on the palate
with complex notes of vanilla and
smoke, but bright and citrusy

on the long nish. w Good with
grilled foods such as rosemary
skewered shrimp.

Caballeros Inc., 914-921-6988

sante
selections

Reviewed by the Santd tasting panel.

All spirits are 40% alcohol, except
where noted.

VODKA AND
INFUSED VODKA

The Diamond Standard Vodka /
Poland

Grain (rye)

Crisp and neutral with the
slightest hints of vanilla and milk
chocolate; medium bodied with
a ne texture and some pleasing
heat on the long, full nish.
Presented in a striking and elegant
bottle. w ¥

Diamond Beverages, LLC,
847-393-3955

Dripping Springs Texas Vodka /
Texas
Grain (corn)
Pure, clean, and neutral on the
nose and palate with pleasant
hints of minerality. Harmonious
with a light, creamy texture and a
long, spicy nish. w ¥
Republic National Distributing,
512-858-1199
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Finlandia Tangerine Fusion /
Finland

Six-row barley; 37.5% alcohol

A nicely made infusion with

fresh aromas and  avors of juicy
tangerine and clementine peel
and pulp; refreshing, tart nish of
orange peel. w ¥

Brown-Forman, 502-774-7282

Hangar One Fraser River
Raspberry Vodka / California
Beautiful rosy pink color; bright,
fresh, and balanced with the
natural, sun-kissed sweetness of
red raspberries. Long nish of
raspberry; successfully captures
the true fruit. & ¥

Hangar One, 800-782-8145

..spirits review:.

Imperial Collection Super
Premium Russian / Russia

Grain

Firm in texture with delicate hints
of sweet rye and mint on the
palate; tight structure with a long,
dry nish. Well made. w ¥
Prowood Wine & Spirits,
323-255-2525

Imperial Collection Super
Premium Soft / Russia

Grain

Thick and rich on the palate with
lightly sweet aromas and avors
of citrus and caramel-orange; full
and mouth-coating with some
spicy heat on the nish. ¥
Prowood Wine & Spirits,
323-255-2525

Imperial Collection Super
Premium Strong / Russia

Grain; 50% alcohol

Very neutral with only slight hints
of spicy caraway on the nose and
palate; very structured with a
grainy texture and a long, warm,
spicy nish. & ¥

Prowood Wine & Spirits,
323-255-2525

Prairie Organic Vodka /
Minnesota

Organic yellow corn

Clean and neutral with an
interesting note of sour mash;
warm, full texture with a hint of
sweetness. Welcome heat through
to the nish with notes of cereal
and mandarin orange. §

Phillips Distilling Company,
612-362-7500
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Malibu Island Melon / Barbados OId'Vine Zinfandel

21% alcohol Reviewed by Jesse Rodriguez, except where noted.

OTHER SPIRITS

Cabo Wabo Blanco Tequila / Aromas of candied melon All wines are from California and are 100% Zinfandel, except where noted.
Jalisco, Mexico and dried sweetened mango

Aromas of underripe honeydew, and avors of cantaloupe and August Briggs 2007 Old Vines /

summer cucumber, and aloe with watermelon with hints of warm Napa Valley

light oral notes on top; initial coconut; very thick, heavy, and Juicy, fruit-forward aromas and

sweetness on the palate turns sweet on the palate with a nish avors with soft, subtle notes

savory as it nishes with some of piza colada and candied of spearmint. Medium to full

spicy pepper on the long, green watermelon. ¥ bodied with low wood tannins,

vegetable nish. & ¥
Skyy Spirits, LLC, 415-315-8000

Canadian Mist Blended Whisky /
Canada

Mellow aromas and avors of
dried hay, dried pineapple, and
bay leaf; smooth with an enjoyable
ne texture. Well balanced and
harmonious with hints of cedar on
the nish. w ¥ Very versatile.
Brown-Forman, 502-774-7825

Desert Juniper Hand-crafted
American Gin / Oregon

41% alcohol

Pale gold-green in color; subdued
botanicals on the nose blossom on
the palate with avors of juniper,
bergamot, and a note of pine/
cedar. Firm and smooth on the
palate with some peppery heat
on the citrusy nish. A balanced,
contemplative spirit that is not at
all perfumey or overblown. & ¥
Desert Juniper Gin, 541-410-6183

Pernod Ricard, 914-848-4800

Navan Natural Vanilla Liqueur /

Dessertlike aromas and avors

of a baked apple and pear tart,
vanilla bean, and sweet orange;
creamy and lush on the palate but
not heavy; very sweet initially but
then levels o at the end into a
clean, long nish of vanilla bean
and vanilla extract. ¥

Mo°t Hennessy, 212-251-8436

good structure, and medium
levels of acidity and alcohol.
Pork tenderloin stu ed with
golden sultana raisins, garlic, and
rosemary. [10 $$$

August Briggs Winery,
707-942-4912

Ballentine Vineyards 2006 Old
Vines, Estate Grown / Napa
Valley

85% Zinfandel, 14% Syrah,

1% Petite Sirah

Aromas and avors of brambly
red fruit, cassis, and spicy oak; full
and creamy on the palate with
mouth-coating texture; fruit is a
little jammy with some light yeasty
and earthy notes. Dramatic nish
is full of vanilla and cedar/oak and
some alcohol. Charcoal-grilled
steak. Santd [ mm- $$

Ballentine Vineyards, 707-963-7919

Bogle Vineyards 2007 Old Vine /
California

Pleasing aromas and avors of red
currant, wild red raspberry, and
notes of iron; medium bodied with
chewy tannins and some heat on
the nish. Burger. Santg 1 $

Bogle Winery, 916-744-1139
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Brazin 2007 Old Vine / Lodi

85% Zinfandel, 12% Petite Sirah,

3% other

Concentrated jammy aromas and
avors of ripe plum, g, spice, and

hints of savory herbs; medium to

full bodied with a whisper of oak;

warm and persistent on the spicy
nish. Char-broiled steak. Sant@

0$$

DFV Wines, 707-265-1700

Cardinal Zin 2006 Beastly Old
Vines / California

95% Zinfandel, 5% Mourvt.dre
Aromas and avors of cool

red fruit such as currant and
cranberry; medium acidity with
slightly elevated alcohol. Medium
bodied with a layer of depth and
grace. Braised veal and rosemary.
0o $$

Underdog Wine Merchants,
925-456-2500

Cline Cellars 2007 Ancient
Vines / California

Soft and velvety with aromas
and avors of blackberry, white
pepper, and allspice; balanced
alcohol and subtle fruit make this
very food-friendly. Very good.
Penne with bolognese sauce and
fennel sausage. [ $$

Cline Cellars, 707-940-4011
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REVIEWER S CHOICE:

Macauley 2007 Old Vine / Napa Valley
Ripe and plush with aromas and avors of
plump black fruit; a velvety mouth-feel has a

eshy fruit pro le with bright acid levels and
present alcohol. Flat-iron steak marinated in
chimichurri sauce. 0 % Call for pricing
Macauley Vineyards, 707-963-0263

Neyers Vineyards 2006 Pato Vineyard /

..wine review..

Saxon-Brown 2005 Casa Santinamaria
Vineyard / Sonoma Valley

Zinfandel, Petite Sirah, Carignan, Alicante
Bouschet, and Mataro

Ripe, rich red fruit aromas and avors of
strawberries, Rainer cherries, and hyperripe
currants; full bodied with a graceful balance
of acid and alcohol levels; long nish and fully
complex structure. Pot au feu and roasted

Robert Biale Vineyards 2007 Old Crane potatoes. [ mm- * $$$
Saxon Brown Wines, 707-939-9530

Contra Costa County
Rich black fruit with aromas and  avors of Ranch / St. Helena
black plum, boysenberry, and blueberry. Deep aromas and avors of mocha and
Medium bodied with moderate acid levelsand ~ chocolate with some eshy notes of blackberry
medium alcohol. Cassoulet of pole beans and and huckleberry; full bodied with relatively high
braised baby back ribs. [ mm- *~$$$ levels of alcohol, although high acidity keeps
Neyers Vineyards, 707-963-8840 the alcohol in check and provides structure.
Grilled beef with blue cheese and blueberries.
[ K 535S
Robert Biale Vineyards, 707-257-7555

2004 MAPA VALLLY ZINFANDIL
ML R -

Tofanelli Family Vineyard 2006 / Napa Valley

Zin: Better with Age

Old-vine Zinfandel has transformed itself into a eshy,
opulent wine while maintaining a sense of grace and

elegance. Producers are showcasing a wide range of wine

styles from fruit-forward to terroir driven. Those wines

96% Zinfandel, 4% Petite Sirah

Spice box aromas and avors with hyperripe
fruit notes of blackberry and soft undertones
of blue fruit; nice structure and balance. Crispy
caramelized pork belly on brioche. [ mm- % 1$$$
Tofanelli Family Vineyards, 707-942-6504

with a pronounced fruit pro le tend to showcase notes of
strawberry, cherry, and rhubarb compote. Those that are
more terroir driven show a contour of complex, earthy

avors that have secondary hints of spice and black pepper
and oral notes such as rose and violet. These wines are
great as additions to summer barbecues or paired with hard
cheeses and sweet, smoky avors.

Dry Creek Vineyards 2006 Old
Vine / Sonoma County

84% Zinfandel, 16% Petite Sirah
Nose of black fruit, baked
raspberries, and cardamom with a
palate of dried red fruit. Medium
bodied with moderate wood tannins
and medium acidity. Pairs well with
rich, dense foods such as prime rib
with scalloped potates. 0 $$$
D-Cubed 2006 / St. Helena Dry Creek Vineyards, 707-473-4728
Shows tones of leather, cherry,

and sandalwood on the nose and

palate; the acidity and alcohol

levels are balanced to provide a

greata nity with food. A great

pairing with sweet barbecue

sauces. [ mm- $3$

D-cubed Cellars, 707-963-5212

Jesse Rodriguez
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GNARLYSHEAD

Gnarly Head 2007 Zinfandel
Old Vine / Lodi

81% Zinfandel, 19% Petite Sirah
Aromas and avors of Bing
cherry, earth, plum, and tar with
an American oak presence; full
bodied with some spice on the
long nish. Barbecue chicken
pizza. Santg 0 $

DFV Wines, 707-265-1700
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Peachy Canyon 2007 Mustang
Springs / Paso Robles

90% Zinfandel, 10% Petite Sirah
Highly aromatic with bright
notes of brambly black fruit and
Smuckers boysenberry jam;
medium bodied with moderate
acidity and ripe alcohol levels. A
great companion to sweet and
spicy barbecue baby back ribs.
0$$$

Peachy Canyon Winery,
805-237-1577

EACHY
ANYON
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Peachy Canyon 2007 Snow /
Paso Robles

90% Zinfandel, 5% Petite Sirah
Soft and elegant with pronounced
red fruit aromas and avors
dominated by hyperripe blue fruit;
medium bodied with a moderately
complex nish. Braised venison
with cippolini onions. [ $$$
Peachy Canyon Winery,
805-237-1577

Saddleback Cellars 2006 Old
Vines / Napa Valley
Zinfandel, Cabernet Sauvignon
Unique, subtle nose of freshly
prepared tomato paste and fresh
herbs with avors of ripe cherries
and underripe plums. Medium
bodied and balanced with a full
nish. Charcuterie and aged
cheddar. [ mm- $$$
Saddleback Cellars, 707-944-1305

Terra d Oro 2007 Deaver
Vineyard / Amador County
Aromatics of clove, cinnamon,
and ripe blackberry; medium
bodied with bright acidity,
good balance, and moderate
complexity. Exceptional with
grilled cuts of beef marinated in a
sweet hickory sauce. 111 $$$$
Trinchero Family Estates,
707-963-3104

Z52 2006 Clockspring Vineyard /

Amador County

Aromas of ripe black cherries and

peach yogurt; medium bodied

with slightly dried, extracted
avors and packed with fruit

tannins. Lamb stew with candied

garlic and braised Walla Walla

onions. 1 $$

752 Winery, 707-265-8523

Z52 2005 Agnes Vineyard / Lodi
A densely colored, black-fruit-
driven, juicy wine with notes of
blackberry, plum, and maraschino
cherry; shows medium acidity with
a sharply structured wood tannin
pro le. Hickory-smoked tri-tip
steak. [ $$

Z52 Winery, 707-265-8523

albarino

Reviewed by the Santd tasting panel.
All wines are 100% Albarizo, except
where noted.

All wines are from the R as Baixas
region of Spain.

Bodegas del Palacio de

Fe #anes 2007

Crisp, clean aromas and  avors
of stone fruit, tangerine, and
apple; medium bodied with good
balancing acidity and hints of
tangerine on the nish. Oysters
Rockefeller. I$$

Kysela Pere & Fils, Ltd.,
540-722-9228

Bodegas Marques de Vizhoja
2008 Torre la Moreira /
Condado do Tea

Fresh and vivid on the palate with
tart, tangy aromas and avors

of pear, stone fruit, and apple;
medium to full bodied with good
balance and pleasing tartness on
the nish. Flounder. I:$$
Serendipity Wines, 305-396-6998

Bodegas Montecillo 2008
Verdemar

Good fruit complexity and
concentration; well balanced with
a moderately long, tart nish of
green pear and apple. Seared
scallops. 1 $

Underdog Wine Merchants,
925-456-2500

Fulget 2008 / Val do Saln@s
Light to medium bodied with
aromas and avors of bright,
creamy pear and stone fruit;
excellent nerve with a crisp  nish
of citrus. Gougtres. [I$$
Ravensvale Wines, 800-580-0052

Laxas 2008 / Condado do Tea
Good concentration of aromas
and avors of ripe stone fruit,
melon, and tangerine; medium to
full bodied and harmonious on the
palate with an extended, clean,
fruity nish. Baked clams. 0 $$
Frontier Wine Imports,
973-328-4500

Mart n C dax 2007/ Val do

Salnds

Ripe aromas and avors of stone

fruit, baked apple, and mineral;

medium bodied with clean,

concentrated fruit and a lasting
nish of peach and apple. Dover

sole with lemon. 103

E. & J. Gallo, 866-949-4637

Paco & Lola 2008 / Val do Saln@s
Medium to full bodied with a
creamy texture and rich aromas
and avors of apple, green pear,
and crisp nectarine; expansive on
the palate with good nerve and

a oral note on the long nish.
Spicy mussels. 1 $$

Acadia Imports, 707-535-8434
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REVIEWER S CHOICE:

Condes de Albarei 2008 / Val do Saln@s

Excellent aromas and avors of ripe, oral stone fruit and Gala
apple; medium to full bodied with a touch of spritz and pleasant
fruit avors that carry through to a crisp, refreshing nish. Tapas.
0 *7$$

CIV USA, 800-669-1972

Don Olegario 2007 / Val do Saln@s

Lovely nose of fresh Gala apple, pear, and apple blossom with
lifted avors of concentrated, ripe fruit; medium to full bodied
with good balance and fresh, pure focus on the long nish. Crab
and avocado salad. I *°$$

Kobrand Corporation, 914-253-7741
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Terras Gauda 2008 Abadia de San Campio / O Rosal
Beautifully aromatic fruit on the nose with avors of ripe
nectarine, tangerine, and  oral notes; medium bodied with a
round, full mouth-feel and bright, persistent nish with a note of
cloves. Cold avocado soup with shrimp. 0 *7$$

AV Brands, 410-884-9463

Pazo Sezorkns 2008 / Val do
Saln@s
Crisp aromas and avors of

oral minerality with subdued
fruit; medium bodied with a little
spritz on the palate and excellent
balance from start to nish.
Steamed shrimp. [ $$
European Cellars, 704-358-1565

Salneval 2008 / Val do Saln@s
Aromas and avors of green
apple and pear with some green,
herbal notes of green olive;
medium bodied and slightly
spritzy with tart acidity on the
nish. Vegetable sushi. 0 $
CIV USA, 800-669-1972
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Terras Gauda 2008 / O Rosal

70% Albarizo, 20% Loureiro,

10% Caizo Blanco

Lively with a little spritz on the

palate and aromas and avors of

pear, white peach, and grapefruit;

medium bodied with refreshing

acidity from start to extended
nish. Conch fritters, J1$$

AV Brands, 410-884-9463

Valmin r 2007/ O Rosal

Rich and complex with aromas
and avors of crisp orange, stone
fruit, and a oral note; medium to
full bodied with a pleasing texture
on the palate and clean, minerally
acidity on the nish. Steamed
clams. 01$$

Kysela Pere & Fils, Ltd.,
540-722-9228

pinot grigio
Reviewed by the Santd tasting panel.
All wines are 100% Pinot Gris/
Grigio, except where noted.

Barefoot Bubbly NV Sparkling /

California

75.6% Pinot Grigio, 24.4% other

Crisp, tart aromas and avors of

apple, pear, and stone fruit with a

slight yeastiness on the midpalate;

lively bubbles are short-lived;
nishes balanced with a hint of

green pear. Aperitif. 11$

E. & J. Gallo, 866-949-4637

Barefoot Cellars NV / California
75.5% Pinot Grigio, 24.5% other
Floral and perfumey on the nose
with concentrated avors of
apple, pear, and spice; light to
medium bodied with a balanced,
fruity nish. Green salad. I'$

E. & J. Gallo, 866-949-4637

Buried Cane 2008 / Washington
98% Pinot Grigio, 2% Sauvignon
Blanc

Aromatic aromas and  avors of
Gala apple, pear, and some oral
notes; light to medium bodied
with a little spritz. Harmonious
throughout with nice acidity on
the nish. Fried calamari. 11$
Vintage New World, 866-903-5356

..wine review..

Concannon 2008 Selected
Vineyards / Central Coast,
California

Nose of peach blossom along with
some green aromas reminiscent
of corn husk; avors of peach on
the spicy palate along with some
lemon and grapefruit. Medium to
full bodied with good weight and
a reappearance of peppery spice
onthe nish. Baked tilapia. 11$
Concannon Vineyard,
925-456-2500

Ecco Domani 2008 delle
Venezie IGT / Italy

91% Pinot Grigio, 9% other

Bright oral nose with avors of
ripe stone fruit, honeysuckle, and
pear; medium bodied with clean,
refreshing acidity and a lingering,
vibrant fruit nish. Shrimp
cocktail. I/$

E. & J. Gallo, 866-949-4637

Etude 2008 / Carneros,
California
Complex aromas and  avors of
toasted bread, creamy melon,
and popped rice; medium to full
bodied with a creamy fullness
on the palate and a long, toasty
nish. Clams la plancha. [ $$
Etude Wines, 707-257-5300

Five Rivers 2007 / Monterey
County, California

95% Pinot Grigio,

5% Gew rztraminer

Ripe, tropical aromas and avors
of pineapple, guava, and banana;
medium bodied and fruit-forward
with a refreshing, persistent nish.
Excellent value. Chicken satay.
o

Brown-Forman Corporation,
502-585-1100

[ indicates an excellent
by-the-glass choice

Y indicates Sant@
Gold Star

$ $120 or less
$$ $121 $200

$$$ $201 $300
$$$$  $301 or more

f&b management guide.2009 SANTE

59



REVIEWER S CHOICE:

MacMurray Ranch 2007 / Sonoma
Coast, California

Rich and complex aromas and avors of
jasmine, honeyed apple and pear, and a
hint of petrol; medium to full bodied with
a lush texture and long nish of ripe pear
and oral notes. Creamy ramp soup.

A $$

E. & J. Gallo, 866-949-4637

Francis Ford Coppola Presents

2008 Bianco / California

89% Pinot Grigio, 6% Sauvignon

Blanc, 5% Chardonnay

Smoky nose with a hint of lemon

zest; rm, crisp palate with notes

of cantaloupe and white pepper

on the midpalate; brief, refreshing
nish. Grilled shrimp. 0I$

Francis Ford Coppola Winery,

707-251-3200

GNARLYSHEAD

Gnarly Head 2008 / California
77% Pinot Grigio, 15% Chardonnay,
8% Colombard

Aromas and avors of white
grapefruit, citrus zest, pear, and
stone fruit with some oral and
strawberry notes; medium bodied
with relatively low acidity. Fruit
salad. 01$

DFV Wines, 707-265-1700

Marco Felluga 2005 Collio
Riserva Mongris / Italy

A round, full Pinot Grigio with
herbaceous notes reminiscent of
fennel and a lush tropical note of
pineapple with hints of mineral
components. A fair amount of
acidity carries through to the
medium-long nish. Sauteed
chicken cutlet. [1$$$

Dalla Terra, 707-259-5405

Talus Collection 2007 / Lodi,
California

78% Pinot Grigio, 13% Chardonnay,
9% Sauvignon Blanc

Soft on the nose with hints of
apple and lemon; light to medium
bodied with lemon aromas
following onto the palate. A
touch of sweetness is apparent,
butit nishes tart and refreshing.
Flounder. 113

Constellation Wines US,
415-912-3700

santé
selections

Reviewed by the Santd tasting panel.

SPARKLING

Ca Montini NV Prosecco Royal
Cuvée / Italy

Aromas and avors of apple

and pear with clean, crisp, lively
bubbles; light to medium bodied
with tart, refreshing acidity on
adry nish. Aperitif or cocktail
mixer. 1I$$$$ (6 bottles)

AV Brands, 410-884-9463

WHITE
riesling
All wines are 100% Riesling.

Bogle Vineyards 2007 /
California

Mild aromas of peach and apricot
with avors of orange peel; full
bodied with crisp acidity and
balanced sweetness with a long,
consistent nish. Fried cod. (10 $
Bogle Vineyards, 916-744-1139

Chateau St. Jean 2008 /

Sonoma County, California

Very ripe aromas and avors of

peach; smooth, creamy body and

texture with a medium to long
nish. Asian fare. 110 $

Chateau St. Jean, 707-833-4134

Jed Steeles 2007 Shooting Star /
Lake County, California

Aromas of petrol and tropical fruit
with ripe fruit avors of pineapple
and apricot; soft in structure with
some sweetness on the nish. Soft
cheeses. II$

Steele Wines, Inc., 707-279-9475

Paci ¢ Rim 2008 Made with
Organic Grapes / Columbia
Valley, Washington
Medium to full bodied with
aromas of peach, orange blossom,
honey, and lemon drop with
avors of stone fruit, grapefruit,
Meyer lemon, and spring honey;
nishes with semisweet fruit
acidity. Fresh peach tart or soft,
mild cheeses. [ mm- $
Paci ¢ Rim Winemakers,
503-863-5450

So a 2008/ Monterey County,
California
Aromas of honeydew, fresh g,
Meyer lemon, and honey with
avors of white peach, grapefruit,
lime, and a touch of honey;
medium bodied with a nish of
balanced fruit acidity. Chinese
chicken salad. 0 $
Francis Ford Coppola Winery,
707-251-3200

sauvignon blanc
All wines are 100% Sauvignon
Blanc, except where noted.

Axis 2007 / Central Coast,
California

Crisp aromas and avors of melon
and grapefruit; light bodied with
ample fruit and a smooth nish.
Shrimp scampi. 0I$

Prestige Wine Imports,
212-229-0080

Beringer 2007 / Napa Valley,
California
Sauvignon Blanc, Viognier
Fruit-forward aromas and avors
of citrus with hints of oak; light
bodied, fresh, and crisp with
smooth notes of melon on the
nish. Lobster salad. 101$$
Fosters Wine Estates Americas,
707-259-4500
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Bernardus 2008 / Monterey
County, California

96% Sauvignon Blanc, 4% S@millon
Medium to full bodied with
relatively restrained fruit on the
nose showing ripe grapefruit,
apple, pear, and stone fruit with
hints of caramel and tropical fruit;
some notes of gooseberry and
green vegetables on the palate.
Cobb salad. 11$$

Bernardus Winery, 800-223-2533

Concannon 2008 Selected
Vineyards / Central Coast,
California

Aromas of melon, citrus, and fresh
green herbs with  avors of grass,
citrus, and green apple; medium
bodied and ending dry with some
intensity. Sauteed chicken breast
with fresh basil. 110I$

Concannon Vineyard,
925-456-2500

Conchay Toro 2008 Casillero
del Diablo / Central Valley, Chile
A very pleasing nose of lime,
minerals, and white peach. Enters
the palate with a soft citrusy tang
but then bursts with tropical fruit,
guava, and lime; nishes with a
zesty acidity and minerality. Very
good. Vietnamese rice noodles
with grilled pork and peanuts. J11$
Ban Vintners, 516-626-9200

Ferrari-Carano 2008 Fum@
Blanc / Sonoma County,
California

Light bodied with fresh fruit
aromas of grapefruit and
pineapple; clean and crisp with a
smooth, rich mouth-feel, balanced
fruit, and soft tannins. Grilled
diver scallops. 10 $

Ferrari-Carano, 707-433-6700

Francis Ford Coppola 2008
Diamond Collection, Yellow
Label / California

Aromas of grapefruit, anise, and
lime with a crisp palate of pear,
quinine, and lime; light bodied
with a brief, straightforward nish.
Poached mussels with lime zest.
0%

Francis Ford Coppola Winery,
707-251-3200

KEMDALL- L‘\L?J.N

ﬂrz};sz g/i?rfr.r 2

Kendall-Jackson 2008 Grand
Reserve / Mendocino County,
California

Complex aromas and avors of
citrus rind, lavender, chamomile,
and some welcome minerality;
light to medium bodied with some
alcohol present on the nish.
Scallop and shrimp ceviche. 11$$
Kendall-Jackson, 800-769-3649

Matua Estate 2008 Paretai /
Marlborough, New Zealand
Light to medium bodied with
aromas and avors of citrus

and pineapple. Medium tannins
produce a well-rounded mouth-
feel with an enjoyable nish. Crab
cakes or sea bass. 110 $$

Fosters Wine Estates Americas,
707-259-4500

Russiz Superiore 2004 Collio
Riserva / Italy

Shows a noteworthy golden hue
with pleasing notes of hay and
wild orchid; beautiful, crisp acidity
helps it nish clean. Seared skate
topped with mango chutney.

[ - $$$

Dalla Terra, 707-259-5405

olos

Santa Rita 2008 Medalla Real /
Leyda Valley, Chile

Classic Sauvignon Blanc with
nuances of pink grapefruit and
fresh-cut grass; opens up on the
palate with avors of lush apricot
and lychee. Wonderfully crisp
with great acidity. Fish tacos and
guacamole. 11$$

Palm Bay International,
800-872-5622

Silverado Vineyard 2008 Miller
Ranch / Napa Valley, California
93% Sauvignon Blanc, 7% S@millon
Clean aromas of grapefruit and
rosemary dominate the nose with
avors of honey, orange, apricot,
almond, and lime; medium bodied
with a ripe, tart nish. Tea-smoked
sword sh with fennel. 01$$
Wilson Daniels Ltd., 707-963-9661

chardonnay
All wines are 100% Chardonnay.

Angeline 2007 / Sonoma
County, California

Aromas of earth and minerality
and avors of white peach,
mango, grapefruit, and banana;
full bodied, clean, and complex
with a long, balanced nish.
Coconut shrimp. 1 $

Martin Ray Winery, 707-823-2404

..wine review..

SEPTIMA

Bodega Septima 2008 /
Mendoza, Argentina

Light bodied with fresh aromas
and avors of citrus, pineapple,
and bright lemon; great mouth-
feel and very pleasant with a
moderate nish. Seared tilapia.
I

AV Brands, 410-884-9463

Bulletin Place 2008 / South
Eastern Australia
Lush aromas of ripe pineapple
and passion fruit with pleasant
minerality and just a hint of oak;
medium bodied with balanced
tannins and a brief, citrusy

nish reminiscent of grapefruit.
Ceviche. [I$
Vineyard Brands, 205-980-8802

CARMEL ROAD

Carmel Road 2007 / Monterey
County, California

Medium bodied with a pleasing
bouquet of honey, tangerine,
citrus, and vanilla; a little heat on
the palate with a medium nish.
Grilled salmon. 11$$

Carmel Road Winery,
800-273-8558

[ indicates an excellent
by-the-glass choice

Y indicates Sant@

Gold Star

$ $120 or less
$$ $121 $200

$$$ $201 $300
$$$$  $301 or more

f&b management guide.2009 SANTE

61



Chateau Julien 2007 /
Monterey County, California
Subtle aromas of citrus with
avors of grapefruit and tropical
fruit; full bodied with a slightly
oily texture and well-integrated
components with a very long
nish. Sword sh 111 $
Chateau Julien, 831-624-2600

Chateau Laboure-Roi 2007
Meursault Premier Cru Poruzot /
France

Rich bouquet of white peach,
pear, lemon zest, and orange
blossom. Soft and elegant
mineral presence yet still showing
youthful, crisp acidity. Escargot.
[ mm- $$$$ (6 bottles)

Palm Bay International,
800-872-5622

Clos LaChance 2008 Glittering-
Throated Emerald / Monterey
County, California

Fruit-forward with fresh, crisp,
aromas and avors of lemon
citrus; medium bodied, dry, and
pleasant with a moderate nish.
Baked cod. II$

Clos LaChance, 800-ITS-WINE

Fess Parker 2007 Ashley’s
Chardonnay / Santa Rita Hills,
California

Oak-derived aromas of vanilla
and toast dominate lemon and

pear notes; medium bodied with a
clean nish. Shrimp scampi. [ $$$
Fess Parker Winery & Vineyard,
800-841-1104

SANTE| 11

Georges Duboeuf 2008
Saint-Vgran Domaine du Val
Lamartinien / France
Ripe, concentrated aromas and
avors of white ower, citrus,
apple, and white peach with good
minerality; medium bodied with
moderate acidity and a bright fruit
nish with notes of mineral. Very
good. Grilled scallops. [ $$
W. J. Deutsch & Sons, 914-251-
9463

Jordan

CHARDONNAY
EUERILN EIVEE VALLEY H

Jordan 2007 / Russian River
Valley, California

Pleasantly aromatic and
reminiscent of melon and spiced
pear; medium bodied and lushly
textured with bright acidity, ripe
citrus fruit, and hints of hazelnuts
and butter. Very ripe and easy to
enjoy. Fried ounder with basil.
(o $3$

Jordan Vineyard & Winery,
800-654-1213

Labour@-Roi 2007 Meursault
Blanc Clos des Bouches Cheres /
France

Stone fruit and French oak on
the nose with a fresh, oak-spiced
midpalate and avors of spiced
pear and peaches. Well balanced,
powerful, and moderately long.
Gruytre cheese sou 0.0 $$$$
Palm Bay International,
800-872-5622

La Crema 2007 / Russian River
Valley, California

Intense nose of ripe pear

and spice with a refreshing,
mouthwatering character

enhanced by focused fruit, oak
spice, butter, and a nutty, creamy
personality. Immaculately tailored
and balanced. Soft-shell crabs.

[ - $$$

Jackson Family Wines,
800-588-5298

Paraiso 2007 Estate / Santa
Lucia Highlands, California
Citrus fruit and vanilla on the nose
followed by an old-fashioned,
moderately intense, ripe pineapple
and vanilla palate; medium bodied
with ripe fruit dominant over
acidity. Moderately long and
straightforwardly pleasant nish.
Bean and tomato salad. 1 $$
Paraiso Vineyards, 831-678-0300

Rodney Strong 2007 / Chalk
Hill, Sonoma County, California
Medium bodied and balanced
with aromas and avors of citrus,
honey, and some oak in uence;
silky, smooth texture with notes
of vanilla on the moderate nish.
Seared scallops. I1x $$

Rodney Strong, 707-433-6521

Rutherford Ranch 2008 / Napa
Valley, California

Tropical aromas and  avors of
mango and banana with a touch
of smoked almonds; medium
bodied with good focus and
length. Roast pork loin. 0 *7$
Rutherford Wine Company,
707-963-5251

Shafer 2007 Red Shoulder
Ranch / Carneros, California
Full bodied and rm with aromas
and avors of tropical fruit and
lemon curd countered by toast
and vanilla. Well balanced with
good length on the nish. Roast
monk sh or paella. 0 $$$$
Shafer Vineyards, 707-944-2877

Steele 2007 Goodchild Vineyard /
Santa Barbara County,
California

High-toned aromas of lemon
marmalade with an invitingly
creamy texture; medium bodied,
spicy, and refreshingly balanced
on the ripe palate with more
freshness on the persistent nish.
Very good. Garlic-baked squid.
0$%$

Steele Wines, Inc., 707-279-9475

Summer Estate Wines 2008

La Nude / Monterey County,
California

Crisp aromas and avors of lemon
citrus; medium to full bodied

with a dry, medium nish. Easy
drinking. Grilled halibut. 11$$
Summers Winery, 707-942-5508

other white and
white blends

Ballentine 2008 Chenin Blanc
Pocai Vineyard / Napa Valley,
California

100% Chenin Blanc

Understated nose with very
delicate oral, melon, and lemon
aromas; palate-coating and almost
waxy with avors of lime, peach,
and spice; moderate acidity keeps
the nish focused. Chicken salad.
(o $

Ballentine Vineyards, 707-963-3493

Bonny Doon 2007 Le Cigare
Blanc, Beeswax Vineyard /
Arroyo Seco, California
64% Roussanne, 36% Grenache
Blanc
Pear, almond, and orange in the
nose with avors of nectarine,
honey, and nutmeg; medium
bodied with a long, balanced
nish. Shrimp with goat cheese,
tarragon, and pine nuts. II$$
Bonny Doon Vineyard,
831-425-3625

62 sanTE f&b management guide.2009

[0 buy and serve youngest
vintage available

0 fully mature,
serve now

[ mm- can serve now, but will
hold for some time

== Can serve now, but will
improve with age



