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Spanish Wines Get their Moment In the Sun

ABAT DOMENECH

[heir Moment in the Sun

The Dow Jones Priorat Index

1M A BLIND TASTING OF RED PRIORAT WINES FROM SPAIN, these were our [avor-
ites, In additioh, a name worth looking for i5 Alvare Palacios, whose wines cin
b hard to find and expensive but are often quite exciting, These will get betler
with age, and are best served at cellar temperature (around 56 degreesh Serve

them with game und rich, highly flavorful foods.

VINEYARD, VINTAGE PRICE RATIRG TASTERS' COMMENTS
, Reserva’ 2000 wobirkd frult that, in the mauth, reveals bayer
\ upan layer of flavors Hie stong coffee, ipe
ragpbiérmies and bitesweet chocolnte, Sedb-
3 LB, ErOw-up wine. :
Solanes [Cims de £20908* WeryGood Bestvaloe. All of the great Aavors—blusber
Porrera) 2001 riies, blackberries, sweet raising and eanih—
bt In @ [Rghter packags than most, making it
very easy (o dnnk.
Clos Martinat (Mas  $75,00% VeryGood An intensa emerience. Chiwy. deep-purphe
Martinet) 2002 wine with some smalls and testes of fipe
f 1 bieberres, Hacs and masted il Ama-
ingly dry. Tannlc. Challenging.
Dolx (Cetler Mas ST5.00  VeryGood Darkand rich, with aucalypius and einna-
Doix) 2002 mion on the nosa, Loyers of intenesting fla-

vors, wilth nustic, almast gamey tastes and
hints of sage. Great with lamb.

Im‘tlﬂut (Caflers lﬁﬁ.ﬂg Very Goad

Tambmimun.lhmm titack

da la Cartolxa) and chabenging. A {

Abat Domenech $65.00* Good/ Spicy. with plenty of black peppar, nioe lem-
(Cesca Vicent) 2000 Very Good  onyaclds and some herbs, all on top of a
cqnd  keeps them from being oo overwhelm- core of chermy-berry fruit,
wugh  ing. If the wine sounds like & meal in
irioas  itself, well, ves, that's exactly right. Still, b WMMWWH msbterEE chil-
ityof  Priorats really peed food and go well ' " seech AT 1 wiche range of food.
itter-  with game and roasted meats, like Liach) 2002
pep- Grandma Dot's lamb. =
~that Rotllan Torra $57.85 Good/  Moseof black soll and tar. Rich and dark.
isidp  Passion and Commitment ‘Amadis’ 2000 VeryGoad  with o splash of lemon ot the end ihat gves
It was difficult to choose o best of it & speciol spark. (The 1999 *Reséna,”
ualf-  tasting because so many had something which costs less than $20. 15 alsa good.)
who  special. These weren't just good bul exeil-
wme-  ing, as though we could taste the wine- Eﬁﬁﬂ”&?“"ﬁ&“ﬁmﬂrﬁﬂm%'ﬁ“ﬁamn
abhout  maker's passion and commitment in ey Clcs Martiet and §55.55 for the Anat fomenech, but fase pricos piir 10 he mors mpmaentaiivs. Frices iy iy,
oumd, ey &ip. They also have different tastes
uplity  than most of us are used Lo, which we :
duy’s  aftribute to terrolr and careful winemak-  this was from the 2000 vintage, it's still 530 more intense and impressive. Cur ad-
i dn- Ing. Inthe long run, we decided our favor-  very young. 1t's 48% Cabernet Sauvl-  viee is to start looking for one now and
nging  ite was Scain Dei “Cartoixa Reserva,”  gnon, 47% Grenache and 5% Syrah. have it ready Tor your wine-loving friend
unger  which took us someplace special with ils It's impossible to know which Priorat ~ or relative later in the year,
edry, earlhy tastes and muoltiple, nuanced lay-  you will see, but they are consistent. : :
rihat  ers, Ibcost us $33.39, A bargaln. Although  Overall, we found the wines at and above  You cane rewch s af wefnesiwsg.com
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