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Diomaina de ['A {Chtes de Castillon)

dAiguilhe (Chtea da Caatlilon)

d'Aurilhag (Haut-Mado)

Gamabaque (Canon-Fronsac)

Bel Air Perponcher (Bardoain

Bousvat Les Porles de FAmn
{Bordesux Supéricur)

Boydf Cantenad (Margaux)

Lap de Fawgaras (Coles de Caslillun}

Charmai (Haut-Madoc)

Chavin (St -Fmilian)

Clon dos | unclins (Gdtas da Gastlllon)

Lis Clalter (5t,-Fmilion)

L Conseiller (Bordenux Supericor

Corbin (St.-Einilior)

Coufran {Haul-Med:)

La Crock {5l.-Culéphe)

Dastieux (5t.-Emillon}
d'Excura; (Médoc)

Fonterdl {Fronsac)
Giaby (Fronsac)
Girolate {Hordeaux)
Glora (Gt.-Julien)
Goulée (Midos)

Haul Carles (Frimsac)

{where prica/quallty ratles faver the consumer)
I.a Groix da Payrolle (Lussac St-Emifion)

La Fleur de Baidard (| alands da Pomercl)
Flaur Cardinale {51 Emifion}

Franc Mayne {St.-Cmilion)

Les Grards Mardchaux (Cotes de Blaya)

Haut Gravel (Sl-Cmiliun)

Haut Mazerls (Canon-Fronsa)
Marsau {Cotes de France)
Maultn Haut Larcgue (Fromsac)

Maulin Pey | abria {Canen-Fronsac)
P de: FAne (St,—Emilion)

Pelit Baci (St.-Fstépha)

MPeyfol (Cofes de Caxtitlon)
Phalan-Sagur {St.-Estéphe)

Fibran (Pauillac)

Patensac (Médoc)

Paujeauy {(Maoulis}

Faucan Despagne (Pordeaux)
Rullzan de By (Meador)

Rougeat {(Pormerol)

Sansotinet {(S-Croilicn)

Tour de Mirambeau (Bordeaux Supdricor)
bour Saran (Médos)

Valmennaux (Bordeaux Supériaur)
I.a Vigilie Cura (Fronasc)

Vmi Ganon Royché {Genon-Frongac)

—

WHAT’'S HOT? ... SPAIN

(Recommended

If the wine world loaks over ils shoulder, it will ses increasing
quantities of great values as well as teyific wines crmerging from
virtualy every region ol Spain. This viticultural sleeping glant has
begun to awaken, becoming more scriows abourt making high
quatily wirses over the last docade. Certainly the 2001 vinlurge
has produced a bevy of extracrdinhary efforls thal put Spain's
wineg aiy the: world's canter stage.

To their credit, Spain's nnovalive wine producers are hot
rappcd by centuries of tradition, of &s hurg up on anciont
hierarchies of gually thal pramots a slagnant status quo. The
masull is an explosion of creativity and cncrry thal has resultad in
many formidable wines. The most prestiglous Spanish region
remaing Riola, but e speclacular offerings emenging from
Pricratl, and to a lesser extent Ribera dirl Durro  marit
congiderable acclalim, and la my palale, are more exciting than
most Riojas. Moreover, thers are abundant values, some of them
slpetty wings, caming rom such upstart areas as lorg and
MNavarra. Add 1o these the new favorites of creative importers
locking for valur, such regions as Jumilla, La Mancha, Yeola,

New Releases)

Monsant, and Calalayud (the 2001 Las Rocas de San Alejandr
Gamacha Vinaa Vielas, 3 $10 win reviewed in issus #147, and
raléd 93+, is undaeniably the greatest value from Furope | have
tagted In twanty-five years), Spain's tremendous potential for
halh bargain-priced and high quallty wines has become e wine
world's mosat faghionable subject. Spain is indeed hot, and |
predict that in 2004, Spanish wines will lncreasingly becorne the
darllng of wine consumers throughout the civilized world.

The vintage of cholce is 2007, o remarkable vear that
represcnls lhe pinnacie of Spanish winemaking and orentivily ...
to date.

Ono caveat: as readers will tote, virtually all of thesa
recommercted new mleases come from a hanaful of Spanish
wina importers who represent the finesl Spain has to offer. When
my taslings venlured outside of these imporers, the qualily
ranged from medioore to dreadiul, Sadly, there remains an ocean
of :.-mpallinglr bad, low-priced Spanich wine in the mardkeciplce,
The leszon in my tastings was very ovidant ... stick to the finest
imporlers and the rewards are undenfable.

BODEGAS 1 +1 =3 N.V. CAVA BRUT PENEDES ($12.00) SPARKLING WHITE 89
BODEGAS1+1=3 1988 DEFORA FEMECGES ($26.00) RED gg
BODEQAS 11+1=13 1999 DOGA PENEDES {$15.00) RED  8&
BODEGAS1+1=3 2002 ROSE OF CABERNET SAUVIGNON PENEDES {$13.00) ROSE 83

An interestingly named cstate, the Bodegas 1 + 1 = 3'%s sparkling ngns
vintage Cava Brol is a Llerd of 50% Xari-lo, 26% Macabeu, and 24%
Parcliada (1,000 cazes for the Amercan markethkce). | was aged in
battle 16 inGhithe befure disgorging. Loaded with fruit, it exhibits a lovedy,
Nhuthy, crisp, whoat thin and troplesl frult-scented perfume. Tasty, dry,
and hedenlatlc, it iz a delicous, pure, incxpensiva sparklar to anjoy over
the noxt year, Cnm of tha fineat roeds | have Lesled recently is the 200
Roué of Cabemet Sauvignon. A gorgrous sffort taahicned fiom 100%
tinbemet Hauvignon, It poasesses & deepruby colur (darker than most
roaed) a8 well ax wonderful immas of plums, cherfea, and notions of
spice box and herbs. Loaded with flavon, This dry msé is best consumed
aver tiee next year, it is tarmific! The reasonably priced 1999 Doga, g
blend of 38% Caberncl Sauvignon, 37% Marot, and 25% Tempranillo,

was afged ¥ momths Ih a combination of French and Amancan cak.
Cumplex aromas of codar wood, apics box, black cuirants, snd sweet
togsty oak pracede & fleshy, Mnil-hled, somowhat suparficial, but lush,
sinuoth red that should be drunk over the next 1-2 years. These hroe
offenngs ail represant gie

The 1998 Defora in blend of /7% Grenache and 23% Coabernet
Sauvignon aged 12 months in 100% new French nak} exhibite a dense
purple color a5 welk as a haad?r. Klrsch ligueur-suenled nose rovealing
notiens of black sunanls and loast. Juicy, thick, ripe, and richly fruity,
only o lack of complexity kept it rom merlting an outslinding mfing,
Readars should consider it 1 modam varsion of & French southern
Rh&na, and enjoy K over the nexl 3-4 yeams, Imporar Aurallo
Cabestrorn, Grapes of Spaln, Washingten, DC; lel. {202) 410 074

AALTO 2000 RIBERA DEL DUERQ {335.00) RED 92
AALTO 2001 PS RIBERA DEL DUERO {$80.00) RED 98+
AALTO 2000 PS RIBERA DEL DUERD ($80.00) RED 96

Agltn 15 the creatlon of one ol the gresil former winamakers of Vaga
Sicifia, Ihe lented Marann Garcia, Tha Jang awaltad relegss of his first
Rihmra dal [uera, the 2000, comes roim 60+ year old Tempranilin vines,
Aged in Mrench casks, it is a terific first effort. An Inky/putple color is
aecompaniad by sweel aromes of charcoal, camphaor, creme de cassls,
smake, and melted liconce. With great intenally, siediurr: lo full body, and
a lung, hesdy, voluptuous finish, it should drink well for 10-12 yesars.
Garca's 2000 PS {100% Tempranill, fom 60-70 yrar vineyards, and
aged in French oaky is spectacular, Unfortunately, production is small,
with 40% of it (400 casess) miaking it ka the Unitad States. It boaste an
inky/purple color as well as a beautiul peifume of srmoke, graphite, black
and bluebsnies, minermls, and flowars, This ia a young, fll-bodied el

rermarkably elegant, pure, impeceably wall-balanced Spanish red with
finish that lasts for 60+ seconds. White svcessible, it should not nit g
paak for anclher 2.3 years, and will last for 12-15, Mot aurpisingly, in 2
vintage: that afforded aven graater raw imaleriats, the 2000 PS 5 out of
thiz world. Smoke:, graphite, biackbamy iqueur, blueberties, vialels, s
spicy oak Jump from the glass of this inkyfumple-colorad 2001, Texturally
and color-wisa, it 12 reminizcent of diy vintage porl. With tomific purity
and & full-bodied, rich palate that offers muttiple dimensions, Cere is a
seamlpssness o thia wine aven thougl il remaings young and unavolvad.
Fwould recommentd annther 1-2 years of cellarng {as hard @ thist rnay
ba%, 8nd consuming it oves lhe kllowing 10-12 yaars. imporer: Eric
Solomon, Furopean Callars, Charotte, NC; tel. (704) 3681565
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ABADIA RETUERTA 1932 EL CAMPANARIO SARDON DE DUERO ($37.00) RED |
ARALNA RETUERTA 1998 EL PALOMAR SARDON DE DUERQ {$51.00) RED 88
ABADIA RETUERTA 1988 PAGO VALDEBELLON SARDON DE DUERO {5128.00) RED ]

This excellen! wincry haz fashioned a blend of equal parls Caboernet
Sauvignon and lempranillo, the dark riby-colorad, alagant 1998 EI
Palomar. It revrals good complaxlty in its Bordeaos fike porsenality
offering notes of sweel chemics, cedar, splce box, and vanills, This
medinm-hodiad 1998 should be drunk aver the poxt G-10 yvaars. By
the way, the 1994 Cl Palomar 15 drinking beautifully, bul appesirs to b
on a fast avolutlonary track, su owrers shoutd drink it up over the nexl
2-3 years. A 100% Tempranlilo cuvee, the 1999 El Campanarlg s
also elagant with mare blue, red, and black frutte, & headiar bouguel,

ABRAZG 2002 GARNACHA

madium body, a Juley attack, and an alfraclive, plush mid-patate as
well ax finish. This outstanding affert I baat consumed over lhe neal
B¢ years. The biggest (und most expensive) offering, the 4994 Page
andyﬂbnllun {100% Cabearnet Sauvighon) boasls a deep ruly/purple
colar @ well us o donse, concentratad, black currant-=cented nose
nffaring notlona of new oak, smoke, licoice, and eadh. Medium o Aol
bexdiexd, rdegant, and pura, with a long finish, It should drink well for
dacada. Impostar! Jarge Ordoriez, Fine Estates from Spain, Dadham,
MA; tal. (784) 4151-5 767

CARINENA {#7.00) RED b6

A line value Tor readers seeling 8 budgat-priced, richly froily, light ta
madiu-bodied red, this dark roby colorrg 20052 Gamacha I3 Tillked wilh
Wack cherry and cranbemy it Pura and refreshing, it is ideal for

AGREST DE GUITARD

2001 MERLOT/CABERNET SAUVIGNON

drinking ovar the next 1-2 years. || could even be served chillod if
desired. Irnporter; Fsser-Winas Lid., S5t Helana, CA; tel, (T07) 963-1300

FENEDES ($8.00) RED #r

Two other offerings from thiz winery did not create lhe same
cucitemant 38 this egual part blend of Merlot and Cabarnet
Sauvignon. A lerrfic valnm, it possesses & deap ruby volor as well as
olngant hlank cumant tlavores wiapped around nofes of tohacoo

lmaves, licarice, and aarth. Mediurn-todied with sofl Ginnin, and wedl-
Integrated auidity, it soes no cak, and s sl the battar for It Ciink il
over tha naxt 12-18 months Imporler: Olé Imports, New York, NY: tal
(917) 33b-7462

ALBET | NGYA 2001 CABERNET SAUVIGNON COL LECCIO PENEDES ($24.00) RED B7
ALBET | NOYA 2062 LIGNUM BLANC FENERES {$13.00) WHITE B
ALBET | NUYA 2000 SYRAH COLLEGCIG PENEDES (%24.00) RED 88
ALBET | NOYA 2003 TEMFRANILLO CLASSIQUE PENEDES {F11.00) RED B
ALBET | NOYA 2000 TEMFRANILLO COL.LECCIO PENEDES ($22.00) RED BY

An alladlive a5 well a5 choative blend of nearly equal pals Souvignan
Bianz and Chardornay Bl sees minimal cxposure 1o cak, the 2002
Lignum blanc i5 a cnsp, mediun-bodied, frail-driven offort with good
minserality In addilion to ar ciey-gaing styla. Nipnk it over the nexd 1-2 years,

Thex red muvéas are sl elegant, medium bodied offerings with dry
tanoin and guod acidily. The fruiticst and lightest s the 2003
Tempranille Classique, 8 strawbeny and chemy scented and flavorad
rad B0 anjoy Oven the next year. The three Gollscoo ofterings sie mure
serious efforts. Al three ane agad 12 months in o combination of
Amarican and French ok, then lightly filtared prior to bottilng. The dark
why-colored 2000 Tampranille Collecsio exhibibs pume brary, charry,

ALION 2000

and strawhemy trult notes infermixed willi kkany soil chameonstics.,
Mediur buxdiced with light tannin in the finish, It will dink well for 2-3
years. 1he dense black ruby colored 2000 Symmh Callaccle raveala
clazsic aromas of blackbaries, koorica, and asephall. Mediuirn-bodicd
and pure, willy diy luninin as well as a cortain austenty, 1t is suthantically
Syrah like in taste. (ink it ovar the next 2-3 years. Reminiscend of an
Internationally slyled Gordesux, the 2001 Labernet Sauvignon
Calleccio exhibits & dense rubyfpurple color along will & chewy, cedar,
spice box, vanlla, esrlh, and blisck currant-scented bouguat. Fim,
medium-hoding, angular, and wall-made, it should drink well for 5.6
yeare. Importer: Langdon Shiverick, Cleveland, OH; tal, (21 t) BE1-6300

RIBERA DEL DUERD {$45.00) RED 92

Produred by Vega Sicilla's owners, Alion's 2000 Ribarm dal Duar Is a
beaulifully rich affering that was aged 13 monthis in Trench ork prior o

velvely lexture, and  iong, hiscious finian, Conaumea 1t ow and uver e
naet 10-12 years. Inprler: @ Christopher Gannan Selection, vanous

hotting. A gongeous perfume of enpresso roast, smoked hebs, wasled  American imperers including Michssl SKUMmik, Syozaet, NY, tel. (51R) 77
real, and black cymant lquedr is Tollowed by rich, full bodied flavors, 8 300 and Diamond Wine Merchanis, Oakland, GA; tal. (110) L6 7-4597

FINCA ALLENDE 2000 ALLENDE RIOJA {($20.00) RED 89
FINCA ALLENDE 2000 AURUS RIOJA _ ($152.00) RED 42
FINCA ALLENDE _2001 _ CALVARIO RIOJA (350.00) RED 95

A fine valgs, the 2000 Allende {100% Tempranifin aged 13 menths In
piimarily French oak and bottled  urtlitered) exhibils a2 dense
gametruby/purple-tinged colar 3% well as 3 stiking nose of lead pencll
shiawings, black curmnts, and cherrles. Rich, elegand, and medium-
hadied, with excellenl purily as well a5 nicaly intagratad wiood, acidily, ard
tannin, it should ba enjoyad over the nexl 5-7 yeors. The hlockbuster 2004
Calvario is a singhe vineyard Ricla produced from 20% Tempranilo, 6%
dGrenache, and 2% Craciano, all o vings planted in 1845, Aged in new
Frencl vk for 14 rmanths, and bottied untifered, il is 4 sensafional affart
ravasiing an Inky/pumle colar silong with gorgeously complex aromas of
vedar, blwkbemias, creme de caeeis, scorched earth, minemls, and

LALLEY 2001

EmMoky new ok, This fll-throttle, senously endowed effor coats the
palate and nearly atalne the teath. Unevolved and rich, bit impaccably
Lulsnced, pven clegant givan its total syrmetry/harmmony, it should hit ils
prtme Jh 21 years, and age gracelully for the following 12-15.

A serious offort, tha Imited] production cuves of 2000 Aurus wis
taghioned frorm BO-yenr ol Tempranito vines (99%) and 4% Gradano,
and spant ime in Frendh cak before beiry bodlled unfillered. Rich and
heady, wilh i inky/purpia color as well a8 a big, chocolatey, roasted nose
of black frulte, toasty oak, and earh, il is i mediom tofuli-hndisd, powsriul,
modeniely tanric 2000 40 dink betwesn 2006-2014. Impole: Jorge
Ordofiaz, Fing Eslales from Spain, Dedham, MA; tel, (781 #59-L/767

MONSANT {$20.00) RED a7

A blard ol 73 year old Grenache ((0%), S5-year old Carignan (20%), and
20-year old Gabamet Sauvignon (10%), us well as 10% Tampranilo, thia
2001 1eveuls a loomy, dusty, carthy charactar thal will nol be ermoyed by
rverybody, but the color is & heallhy niby, and the bougust othara Krsaly,

JOAN FANGUERA 2001 FINCA L'ARGATA

spice, and liconce aromas. Medium-bodied wnd spicy, il is best consumed
aver the nexl 4-5 years. | did not detect the Grenache compaonent except
in the amomatics. Importer; Aweliv Cabesirern, Grapes of Spain,
Washinglon, DG e, (202 413-3875

MOhSANT {$25.00) RED 90

JOAN D'ANGUERA 2001 Et BUGADER

MONSANT {$55.00) RED 93

Caven tormal appellation sppraval in 2007, this sub-zohe of Taragona is
it nearby nrighbor of the mara renowned region of Pricrat. Moat of the
vinsyards are planted st 2 relatively bigh altituds of 350-450 melers, with
loamy soils over & bage of linesloos and granite, One of the finest
winaites of the region is Joan d'Angucra, Fhe 2001 Finca I'Argata is an
urtittened blend of 40% Syrab, 35% Cabemel Suuvignon, 10%
Cargnan, angd 14% Crenacte aged in » combination of American and
Franch ook, An excellent value, it revaalz an inkyf/purple color as well as
a powerul houguat of Weackberry and cassis ligueur intemixed with
nedicing of licwice, pepper, and sweet vanillin saturated ak. Full bodiced,

ARDEVOL 2001 TERRA ['HOM

with plimp, fleghy favors, adequate acidily, and o surmplucus finish, it
shauld drink wel for 5 6 years. Fven batter 2 the 2001 El Bugader, one
of the finest Syrah-based offerings | have kasted from Spain. An 8,0010-
bolle blend of 95% Symb and 4% Cabarnet Sauvignon, aged 18
manths in nAw Franch aak, Tt possesses an inky/black/purple color in
addibon o & sumptuous perfurne of spring fowers, eréme de cazss, and
blachberres. | ieady and intanse, with low acidity a& well &g a fleshy, full-
hodiad, powartul moulhfeel, 1L should be enjoyed doring its first 7= yaers
of lile. Impressivel Importer Andnd lamars, De Maizon Selections, Inc.,
Chapal Hill, NC; tal. (218) 933 4245

FRIORAT {HG0.00) RER 84

A complex Priort from the sub-reglon of Poiera, this donse
plum/garnat-colorad 2001 boasts o big, swoat, earthy bouguet of
plurns, Llackbernes, currantz, licores, aod gmoky, kasty cak, It is 8
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forward, supple-textured, Neshy, slegant, and sumprizingly complax
ulfering lhat should be drunk over the next 57 yeurs. Imporloer:
Bautlgue Wine Colleclion, New York; tel. (914) 904-5583



ARTADI 2001 GRANDES ANADAS RIOJA ($125.00) RED 98+
ARTADI 2001 PAGOS VIEJOS RIOJA ($80.00) RED 97
ARTADI 2001 VINAS DE GAIN RIOJA ($20.00) RED 94

Now in bottle, these are great Riojas. The 2001 Vinas de Gain (100%
Tempranillo) is a fabulous effort for the price (one of the best buys in the
marketplace). Aged in French oak casks (about 40% new) for 12-14
months, it boasts a deep purple color to the rim as well as a perfume of
raspberries, blackberries, crushed stones, and white flowers. With
extraordinary precision, definition, and finesse, great elegance, wonderful
sweetness, medium body, and a gorgeously textured finish, it caresses
the palate, offering considerable personality and overall symmetry. It will
drink beautifully for 7-8 years. A brilliant effort, it's a steal at $20. Aged 18
months in 100% new French oak from 75-year old Tempranillo vines, the
2001 Pagos Viejos is one of Spain's greatest wines. A singular red of
extraordinary stature and intensity, it exhibits an inky/ruby/purple color as
well as a luxurious bouquet of lead pencil shavings, black and blue fruits,

ARTAZU 2001  SANTA CRUZ

espresso roast, and floral notes. This full-bodied, dense 2001 possesses
layers of flavor, a sweet integration of tannin and wood, and a finish that
lasts for nearly a minute. Drink this riveting Rioja between 2005-2015.
The prodigious, inky/purple-colored 2001 Grandes Anadas marries
elegance with tremendous power and flavor intensity. It represents
Spain’s version of Comte de Vogué’s Musigny ... in a top vintage. Aromas
of spice box, violets, raspberries, blackberries, plums, cherries, and an
undeniable minerality are found in this structured, ripe, phenomenally
intense red. The finish exceeds one minute, yet it gives the impression
that it is not close to being mature. While it offers plenty of enjoyment
now, ideally it should be given 3-4 years of cellaring and consumed over
the following two decades. Importer: Eric Solomon, European Cellars,
Charlotte, NC; tel. (704) 358-1565

NAVARRA ($30.00) RED 92+

A single vineyard 100% Grenache from 80-year old vines planted in pure
chalk at an elevation of 750 meters, this estate is the creation of Juan-
Carlos Lopez de la Cal, who leamed his craft at Artadi. It is a fabulously
concentrated, complex, medium-bodied Spanish red that tastes like a
grand cru from the Cote de Nuits. The combination of limestone soil and
Grenache grown at a high elevation appears to have given the wine a

DOMINICO DE ATAUTA 2000 VALDEGATILES

complex, elegant, raspberry, black cherry, and floral-scented nose with
medium body, great fruit, tremendously vivid flavors, and amazing
precision as well as finesse. This stunningly singular wine must be
tasted to be believed. Remarkably airy and light for its intense flavors, it
will provide immense pleasure over the next 5-6 years. Importer: Eric
Solomon, European Cellars, Charlotte, NC; tel. (704) 358-1565

RIBERA DEL DUERO ($75.00) RED 95

A spectacular 120-case cuvée produced from 155-year old vines aged
in 100% new French Darnajou barrels, this is a super-expressive
Spanish red offering a gorgeously deep purple color as well as a rich
nose of creosote, espresso roast, graphite, blackberries, and créme de
cassis. Rich, full-bodied, and unctuously textured, with fabulous flavor

AVINYO N.V. CAVA BRUT

intensity and overall balance as well as a long, concentrated, seamless
personality, it can be enjoyed now and over the next 10-12 years. P.S.
This new estate was established in 1999 by proprietor Miguel Sanchez.
Can anyone imagine how stupendous the 2001 might be? Importer:
The Rare Wine Co., Sonoma, CA,; tel. (707) 996-4484

PENEDES ($13.00) SPARKLING WHITE 89

AVINYO N.V. CAVA BRUT NATURE

PENEDES ($16.00) SPARKLING WHITE 89

Two more excellent values in sparkling wine from Spain, the non-
vintage Cava Brut (made from 80% free run juice and aged 18
months) is a tasty, light to medium-bodied, dry sparkler. Notes of
bread dough, grapefruit, and other citrus as well as tiny pinpoint
bubbles are offered in a refreshing, vigorous style. Enjoy this

SENORIQ DE AYLES 2001 MERLOT/TEMPRANILLO

Macabeu, Parellada, and Xarel-lo blend over the next year. More
austere is the bone dry non-vintage Cava Brut Nature. Light-bodied,
with great fruit, elegance, and precision offered in a zesty, refreshing
style, it will drink well for 12-24 months. Importer: André Tamars, De
Maison Selections, Inc., Chapel Hill, NC; tel. (319) 933-4245

CARINENA ($13.00) RED 88

| had mixed tasting notes on this bodega, but | immensely enjoyed the
equal part blend of 2001 Merlot/Tempranillo, which was aged 3
months in French oak prior to bottling. A fine value, it exhibits aromas
of scorched earth, licorice, and dense, sweet black cherry fruit offered

AZAGADOR 2002 PAGO DE LA JARAEA

in an opulent, medium-bodied, luscious, fruit-driven style. Enjoy it
over the next 12-18 months. Importer: Aurelio Cabestrero, Grapes of
Spain, Washington, DC; tel. (202) 413-3875

LA MANCHA ($8.00) RED 85

| could have swom this was an uncomplicated French southem Cotes du
Rhéne. Made from primarily Tempranillo with a touch of Cabemet
Sauvignon and Meriot in the blend, this light ruby-hued, value-priced 2002

BAJOZ 2003 JOVEN

exhibits loads of peppery strawberry and cherry notes. Soft and easy-going,
it can be served chilled if desired. Enjoy it over the next year. Importer: Peter
Weygandt, Weygandt-Metzler, Unionville, PA; tel (610) 486-0800

TORO ($9.50) RED 86

BAJOZ 2003 OVACION

RUEDA ($10.00) WHITE 86

Several more expensive cuvées were dominated by too much American
oak, but the stainless steel-fermented 2003 Ovacion (60% Verdejo and
40% Viura) is a crisp, floral, fresh, light-bodied white. Enjoy this vibrant,
refreshing 2003, preferably with Spanish tapas, over the next 12 months.
The 2003 Joven may be Spain's answer to a French Beaujolais. Made

CASTILLO DEL BARON 2001 CRIANZA

from 100% Tinto de Toro, 5% was aged in barrel, and the balance in tank.
This deep ruby-colored, fruity, soft, medium-bodied red exhibits loads of
strawberry and cherry fruit, crisp acidity, and a lively personality.
Consume it over the next 12-18 months, chilled if you prefer. Importer:
Langdon Shiverick, Cleveland, OH,; tel. (216) 861-6800

YECLA ($11.00) RED 87

Another good value from this backwater, but interesting Spanish region,
this excellent offering reveals sweet blue and black fruits, fine texture, littie
complexity, but loads of fruit, medium body, and no hard edges. Drink it

BIENVENIDA 2001 SITO DEL PALO

over the next 1-2 years. Importer: a Christopher Cannan Selection, various
American importers including Michael Skumik, Syosset, NY; tel. (516) 677-
9300 and Diamond Wine Merchants, Oakland, CA; tel. (510) 567-9897

TORO ($30.00) RED 92

The debut vintage for this boutique winery from Toro, this 2001 (made
from old vine Tempranillo) was aged in French oak prior to bottling. It
exhibits an inky/purple color as well as a tremendous nose of
blackberries, chocolate, and espresso roast. Full-bodied, rich, and

BIURKO GORRI 2001 GRENACHE

dense, it offers a hedonistic mouthful of layered, opulent, heady juice.
Impressively endowed with purity and palate presence, it should be
enjoyed over the next 5-6 years. Importer: Eric Solomon, European
Cellars, Charlotte, NC; tel. (704) 358-1565

RIOJA ($25.00) RED 88

BIURKO GORRI 2002 TEMPRANILLO

RIOJA ($12.00) RED 87

A very good value, the 2002 Tempranillo (100% Tempranilio) was
aged 4 months in new American oak. This richly fruity, elegant red
exhibits sexy black cherry and strawberry notes intertwined with
notions of tobacco leaf and licorice. Medium-bodied and soft, it is best
consumed over the next 2-3 years. Slightly better is the kirsch

BODEGAS BORSAO 2002 TRES PICOS (GARNACHA)

liqgueur/candied cherry-filled 2001 Grenache. Aged 12 months in
American and French oak, and bottled unfiltered, it reveals medium
body, a fine texture, and a hedonistic personality. Drink it over the next
1-2 years. Importer: André Tamars, De Maison Selections, Inc.,
Chapel Hill, NC; tel. (919) 933-4245

CAMPO DE BORJA ($11.00) RED 88

Made from 100% old vine Grenache, this 2002 reveals classic aromas
of kirsch liqueur, raspberries, licorice, and subtle pepper. Ripe and
medium-bodied, with good underlying acidity as well as loads of fruit,

it will provide pleasure over the next 1-3 years. It is a terrific value.
Importer: Jorge Ordofiez, Fine Estates from Spain, Dedham, MA; tel.
(781) 461-5767

JUAN-MANUEL BURGOS 2000 AVAN CEPAS CENTENARIAS RIBERA DEL DUERO ($100.00) RED 92
JUAN-MANUEL BURGOS 2000 AVAN CONCENTRACION RIBERA DEL DUERO ($57.00) RED 90?7
JUAN-MANUEL BURGOS 2001 AVAN NACIMIENTO RIBERA DEL DUERO ($29.00) RED 91+

A 100% Tempranillo aged in French oak, the deep ruby/purple-colored
2001 Avan Nacimiento is the best value of this trio. Powerful notes of

espresso roast, roasted meats, sweet black currants, and creosote emerge
from this primary, young, juicy 2001. With loads of character as well as an
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exuberant, flamboyant personality, it may merit an even higher score with
additional botlle age. Enjoy it over the next 10-12 years. Although
controversial, the slightly funky 2000 Avan Concentracion is a wine of
great intensity. Rich but closed, revealing animal fur and rubbery notes
intermixed with impressive quantities of creme de cassis and blackberries,
this full-bodied monster needs several years of bottle age. Hopefully,
everything will come together in this big, impressive 2000 and its

CAMPO ELISEO 2001

distinctiveness will not tum out to be a negative. Forget it for 4-5 years, and
keep your fingers crossed. The Rhéne-like 2000 Avan Cepas Centenarias
is a limited cuvée produced from 100-120 year old Tempranillo vines. Tiny
yields resulted in a big bouquet of beef blood, black currants, cherries, dried
herbs, pepper, and spice box. Dense, chewy, and intense, this stunning
Spanish red needs another 2-3 years of cellaring. It should drink well for 12-
15 years. Importer: Olé Imports, New York, NY; tel. (917) 335-7462

TORO  (unknown) RED 92

This is the first release from a partnership between Michel and Dany
Rolland of Liboune, and the well-known family of Jacques and Frangois
Lurton of Graves (the name is Spanish for Champs Elysées). Itis a 1,000-
case cuvée of old vine Tinto de Toro aged in 100% new French oak for 16
months prior to being bottled unfiltered. The seductive, dense ruby/purple-

CAMPOS REALES 2003

tinged 2001 offers a smoky bouquet with copious quantities of black cherry
liqueur intermixed with black currants, licorice, smoke, and barbecue spice.
Fleshy, medium to full-bodied, pure, long, and seamless, consumption
over the next 5-7 years is suggested. Bravo! There is no specific importer
as this wine is sold through Bordeaux négociants to multiple import firms.

LA MANCHA ($8.50) RED 86

Another excellent value from 30-year old Tempranillo vines, this tank-
fermented and aged, medium-bodied 2003 is all fruit. Reminiscent of
Beaujolais, it reveals hints of bubble gum, Kool Aid, strawberries, and

BODEGAS ANTONIO CANDELA

2000 BARAHONDA BARRICA

cherries in a clean, fruity style. It could be served slightly chilled over
the next 12-18 months. Importer: Jorge Ordofiez, Fine Estates from
Spain, Dedham, MA; tel. (781) 461-5767

YECLA ($12.00) RED 88

BODEGAS ANTONIO CANDELA 2002 BARAHONDA TINTO

YECLA ($9.00) RED 86

Innovative Spanish importers are seeking out more and more value-
priced, Mourvédre-dominated wines from Yecla. This 2002 Barahonda
Tinto (100% tank-fermented and aged Mourvedre) is a big, fruity,
medium-bodied, elegant example that is best consumed over the next 1-
2 years. While not complex, it is a satisfying, attractive, delicious red
meant for uncritical quaffing. More serious is the 2000 Barahonda

CAPCANES 2001 CABRIDA

Barrica, a blend of 70% Mourvédre (called Monastrell in Spain) and 30%
Cabemet Sauvignon aged three months in French and American oak. It
possesses a deeper ruby color as well as chocolatey, black currant, and
blueberry notes. Elegant and medium-bodied, with surprising class for a
wine in this price range, it will provide enjoyment over the next 1-2 years.
Importer: Olé Imports, New York, NY: tel. (917) 335-7462

MONSANT ($50.00) RED 94

CAPCANES 2002 MAS DONIS BARRICA

MONSANT ($10.00) RED 90

Made for the American market, the 2002 Mas Donis Barrica is a
blend of 80% Grenache and 20% Syrah aged 10 months in a
combination of American and French oak. There are 15,000 cases of
this offering, which tastes like a baby Priorat. A dense purple color
gives up scents of creosote, blackberries, kirsch liqueur, new saddle
leather, and meat. Complex, rich, and nearly too serious for a wine in
this price range, this is a concentrated, heady 2002 to enjoy over the
next 2-3 years. It is a great value! Made from 100% Grenache (90-103
year old vines planted at 900 meters), the 2001 Cabrida was cropped

at 16 hectoliters per hectare, and spent 16 months in new French oak.
There are 4,800 bottles of this sumptuous, inky/purple-colored
offering. Rich aromas of briery fruit, raspberries, blackberries,
crushed stone, and flowers emerge from a glass of this Spanish red.
It boasts superb purity, tremendous intensity, and a full-bodied, long,
flowing finish. I'm not sure how well it will evolve, but certainly for
drinking over the next 5-7 years, it delivers tremendous complexity as
well as intensity. Importer: Eric Solomon, European Cellars, Charlotte,
NC; tel. (704) 358-1565

CASA CASTILLO 2002 JUMILLA ($10.50) RED 89
CASA CASTILLO 2001 LAS GRAVAS JUMILLA ($23.00) RED 87
CASA CASTILLO 2001 SYRAH VAL TOSCA JUMILLA ($18.00) RED 88

A great value, the 2002 Casa Castillo is a blend of 85% Monastrell
(Mourvedre) and 15% Syrah aged completely in French and
American oak for four months before bottling. It offers loads of blue
and blackberry fruit, a hint of licorice, medium body, and fine purity as
well as density. This mouthfilling red should be consumed over the
next 2-3 years. Although more expensive, the 2001 Las Gravas (a
blend of 40% Cabernet Sauvignon, 50% Mourvédre, and 10% Syrah)
is more linear and structured, displaying more wood and less fruit. It

exhibits a deep ruby color, good earthiness, and a spicy finish. Lastly,
the 2001 Syrah Val Tosca is also a good value. This fruit-driven
offering could be called the poor person’s Finca Sandoval (one of the
finest Syrahs | have tasted from Spain). This dense ruby/purple-
colored 2001 exhibits monolithic, but chunky, fleshy, chocolatey,
blackberry flavors as well as a pure, seamless personality. Enjoy it
over the next 2-3 years. Importer: Jorge Ordofiez, Fine Estates from
Spain, Dedham, MA; tel. (781) 461-5767

CASA DE LA ERMITA 2001 CRIANZA JUMILLA ($15.00) RED 87
CASA DE LA ERMITA 2001 MONESTERIO DE SANTA ANA MONASTRELL JUMILLA ($9.00) RED 87
CASA DE LA ERMITA 2001 PETIT VERDOT JUMILLA ($32.00) RED 88+

Another terrific value from 70-90-year old Mourvédre vines, aged
three months in American barrels, is the 2001 Monesterio de Santa
Ana Monastrell. It displays an excellent deep ruby/purple-tinged
color as well as a big, spicy, earthy nose revealing notions of blue and
black fruits. Although hardly a model of finesse, it possesses good
substance, a chewy texture, and a robust, heady finish (13.5%
alcohol). Consume it over the next several years. More polished and
elegant, with a slightly elevated oak component is the 2001 Crianza,
a blend of old vine Mourvédre and younger vine Tempranillo and
Cabernet Sauvignon (aged 10 months in both French and American

CASTANO 2002 HECULA

wood, with the latter more aggressive at present). This dense
ruby/purple-colored 2001 exhibits medium body, good elegance, and
an atiractive personality. Enjoy it over the next 3-4 years. Perhaps the
biggest surprise in this portfolio is the 100% Petit Verdot. The 2001,
aged one year in French and American oak, boasts a dense
ruby/purple color as well as a bouquet of white flowers intermixed with
black currants, blackberries, new saddle leather, and a hint of tree
bark. Medium to full-bodied and concentrated, with no harshness or
astringency, it can be drunk now and over the next 5-6 years.
Importer: Langdon Shiverick, Cleveland, OH; tel. (216) 861-6800

YECLA ($10.00) RED 90

CASTANO 2002 SOLANERA

YECLA ($14.00) RED 90

These are two more great values from importer Eric Solomon, one of
the first American importers to recognize the potential of the old vine,
non-irrigated Monastrell (Mourvédre) from high altitude vineyards in
Yecla. The 2002 Hecula, a custom cuvée made for the American
market, is a 100% Mourvédre (grown in pure limestone at an altitude of
800 meters) aged in equal parts tank and French oak. There are 12,000
cases of this deep ruby/purple-colored, dense effort. It offers big,
substantial blackberry, earthy, currant flavors with hints of cherry and
licorice in the background. Surprisingly intense and pure, it represents
a terrific bargain. Enjoy it over the next 2-3 years. There are 20,000
cases of the 2002 Solanera, a formidably endowed, chunky, rich,

chocolatey, melted licorice, blackberry and black currant-scented wine.
A deep ruby/purple color is followed by a medium to full-bodied red with
loads of texture, and a luscious mid-palate revealing notions of
scorched earth and black fruits. It is a sizeable effort with extremely ripe
tannin, something only old vine, late harvested Mourvédre can achieve.
It, too, is a custom cuvée created only for the American marketplace,
so bottles sold in Europe and in the grey market will be completely
different. Enjoy it over the next 2-3 years, although my instincts suggest
it will last longer. However, these are the types of wines that are valued
for their exuberance, flamboyance, and rich fruit. Importer: Eric
Solomon, European Cellars, Charlotte, NC; tel. (704) 358-1565

BODEGAS CASTEJON 2002 CRIANZA MADRID ($10.00) RED 87
BODEGAS CASTEJON 2002 NOBUL-TEMPRANILLO MADRID ($7.00) RED 86
BODEGAS CASTEJON 2002 VINA REY-70 BARRICAS MADRID ($8.00) RED 86
A fourth wine | tasted from Bodegas Castejon, their 2002 Vina Rey  those looking for something beyond Two Buck Chuck. This trio of
Tinto Joven, merited an 84 point rating (not quite high enough to be  more serious reds, all of them outstanding values, includes the 2002

included in this report), but at $6.00, it might well be worth trying by
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Nobul, a 100% Tempranillo cuvée aged for a few months in American



Gk, L pussesses good froit, madium body, @nrd no hard sdges. Alsg
made from 100% Tempranilo, the 2002 Ving Hey was aged six
months in Amencan oak, It raveals heady plum, surrant, and chemy
frult flavors in & fleshy, uncomplicated, medum-bodled style. The

dalktctous, surprisingly complex, medinm-hodied 2002 Granza (100%
Tempranillo} 15 fong and rich with lovely fruil as well as fing purity,
Nelther structurad nor biy, il is Inaded with fruit. Enjoy It over the nexl
12 years. Importar; Glé Importe, Mew Yok, MY; el (8917) 336-74462

CASTRO VENTOSA 2001 TINTO MEMNCIA BIERZG {$25.00) RED a#?
CASTRO VENTOSA 102 TINTQ MENCIA BIERZO (F10.00} RED 86

From the indigenous Mrnola grape, the yalys-priced 2003 Tinto
Mencla cenibits & deap ruby coher along with a bouquet ot red qnd
Blez trikits intarmixed with o hint of fliowers. Soft, pound, and efaganl,
this medium-bodind, cold climate oftaring will drink well for 3 years,
I'ha 2001 Thito Mencia (spwrling i neady impossible to read abel)

LAVAS EL CEP 1988 MARQUES DE GELIDA BRUT

posdessas & similar medium lo dark nuby color 8z wall 83 a complex
nose of raspberries, chemrios, curants, fiowses, and exnth. 11 is an
elegunt, medium-bodied attort that promises enjuyable drinking for
anathar 21 yeaiz. Imparler: Boulique Wine Collection, New York; lel.
{g14) 9545507

PEMEDES (54,50} SPARKLING WHITE 48

Anaother tornfic valye it sparkiing wine fiom Spain, this blend of
Macabeu, Xarel-Lo, Pareliadi, and Chardonnay i a crisp, eleganl,
ostate-bottled sffort attering notes of honeysuckle, a dry taste, and

CELLER DEL ROLRE 2001  MADURES3SA

excellent freshiees as well i liveliness, Dirink it ovar the et year. 1L
it 1 superh valua, Imponter: Jorge Ordofies, Fine Exdnies from Spain,
Dadham, MA; lel. {781) 461. 5767

VALENCIA ($25.00) RED fili]

Made livm he region's indigenonis varietal, Mande, and aged in French
aak for 17 months, thiz distinctive 2004 exhibils = deep uby/pupte rolor
along with a biy nose of damp eanh, charmfenc, new saddle leather,

and herry fryit Maaty and robust, wilh ubundant froit a5 well a5 serous
atructura, I should by consumed over the noxt 728 yaars, Importer Eric
Solvrnon, European Gellars, Gharotts, NC; tel, (704) 358-1565

CELLER VALL LLACH 2001 EMBRUIX PRIORAT {$26.00) RED 94
CELLER VALL LLACH 2001 1DUS PRIDRAT {$28.00) RED 9z
CELLER VALL I LAGH 2001 VALL LLACH PRIORAT {$80.00} RED 96

Itun by Calalun folk singer Luis { tach, Cedlar vall Llach has produced
thres mprazalve efforls. The efegaol, pretty 2001 Jdus, a biend of
40% Carignan, 201 Morlot, 10% Cabernet Sauvignon, 15% Syrah,
and 10% Crenache aged 18 manths in Frinch oak. offars up sramas
of raspherries, chomes, and that stniking quid mineralily lypical of
this appailaton. Medium-bodied wilh copious quantities of awaet frult
as walt as undeniabla complaxity and characler, il will drink well for £-
7 yedng, Sumpluous, complex, and drinking beautitully at presenl is
the 200 Embniix, a blend of 50% Grenache, 45% Cabornct
sauvignon, and finy L}uuuﬁties of Mertot, Syrah, and Cardgnan. It
digpliays @ derep mby/pumin color along with glorious aromis of

umoke, scorched earth, swaat raapbeny and black currni fngit, a rich,
Intense palale, remendons pority, and silky tannin. # tastes like o
Fomarnl from Priorat. Enjoy 1t aver Ui next 10-12 years, Tha flagship
cuvee, e 2001 Valt Llach, wos fashionad trom 65-yvear old Curignan
vines (0%, Marlot (35%), and Cabernel Sauvignon {15%). It spent
17 mardhs in new French oak pricr to bottling. Thie deep rubyfpurple
colorad offaring exhibile greal intensity, A heautifiplly taxdured mid-
alale, and a 26-5econd fimsh, Pure notes of minerals, msphoernies,
lowara, and black frulls cascade aover the palate in thie
inultidirrensional 2001. Bdnk it over the nesd 112 yaars lnporler: Jorge
Ordohrr, Fina Estates from Spain, Dedlam, MA; ol (T8 4694576 f

CELLERS FUENTED 2001 EL PUIG PRIORAT 1529.00) RED i+
LELLERS FUENTES 2000 EL PUIG PRIQRAT ($29.00) RED a7
CCLLERS FUENTES 2001 GRAN CLOS PRIGRAT {$55.00} RED 23

Ihe medivm-bodied 2000 El Puig i an clegant, undarstated,
restrainged offort displaying mineral, flower, blueberry, amd rsphemy
fruit chiaracledslivs. | needs to ba drunk over the next 4-5 years. The
cornpeling 2001 El Puig {a blend of 40% Grenache, 2A% Garlgnan,
18% Cabernet Sauvignon, and tha rest Syrah and Merlol) boasls far
greater richnass, amcmath: somplexily, and stature. Bluz, red, and
bilack fwils along with notians of iquid minerals, flowers, and loasly
nak dominata this theh, impressively boilk 2001, Giva it 2-3 more yaare
al cellaring. Antinipated matunty; 2007-2014. The bigges! offoring is

CELLLRS RIPOLL SANS CLOSA BATLLET-GRATTALOPS 2004

the 2001 Gran Cleos, a blend of 50% Crenache, 0% Cariynsn, and
10% Cabarmet Sauvignon. An inkyfpurple color accompanles sweet
aromas of hluchamias, blackbernea, crushed slones, and flowers, it
pustessas o velvety toxtorn, a jubcy mid-palate, and a lony,
concentrated, fulli-podled, tannle Mnish. Give it 2.3 years of collanng,
and anjoy it over the fullowing 12-15, Importer: & Christopher Cannan
solection, varoua Amedcan imporers including Michanl Skurnik,
Syossel, NY lel (R16) 677-2200 and Dlamond Wine Merchanls,
Ciskland, CA; tel. (510) 567-8897

PRIORAT ($35.00) RED a6

Belleyve it or not, this wine smelled ke a hypothetical blend of the famed
Fomerol, Le 140, and the lwo dislinclive Cobemer Sanvignena from
Nupa Valley, Galgin and Rryant Truly graat atutt, it boasts an inky/purple
alof a3 wall 83 1 gorgeows nose of blucbermy liqueur intarmixed with
viclels, licorice, toast, and rrushed stonea. It axhizis massive kayers of

fruil sind by, tramandous purity and palate presence, and @ surmphions
titish. Exclic, rich, and distindtive, this is only the second vintage for tis
procucar, Roftled untiitered atter aging in Mrench and American nak for
14 rnonthe, il is ulso faidy priced for o wina this compeliing. Imporle: Cric
Solamnn, kuropean Cellara, Charlotte, NC; el (704) 350 1565

DES CENDIENTES DE JOSE PALAGIOS 2001 CORULLON RIERZC {$45.00) RED 45+
DES CENDIENTES DE JO3E PALACIOS 20 LA FARONA BIERZD {5135.00) RED 82
DEE CENDIENTES DE JOSE PALAGIOS 2001 LAS LAMAS BIERZG {$110.00) RED i+
DES CENDIENTES DE JOSE PALACIOS 2001 MOHGERBAL BIERZO (hG8.00}) RED 91
DES CENDIENTES DE JOSE PALACIOS 2001 SAN MARTIN BIERZO {$80.00} RED o

Thig long-logotien appelltion sivated on steep slopes of decomposed
slatc plantad with a vitually unkhown virielal calcd Mancia is bainn
redistaversd by innovative viicuttunsts, producars, and impoers. With
ancignt vines (this astate's are G0-100 years old) us well A5 2 cook growing
clifnale {the arca is lorated hatwaan the coastal Gallcla region and the
continarital Castile Leon), Alvaro Palacio, along with his parner Ricardo
Porez, established this astate In 1988, The fisl few vinksges weore
iiberaetinng, bul nol wxciting enough to recommiend, | hat all changsd wilh
the 2001 vintage, which cnioyed a virtually perfact growing season,

All ot thege offerings will appesal ln those who love Finot Nar, particularty
Franch rad Burqundy. 1hey are the prodisets of coof dimate, bo-dynamic
vilicadture, grown in savare conditions, harvested by hand wilh minuscule
ylelds, and bolled wilh neilher fining nor filtration, Al from slngls
vinoyards, they ana pgad in Franch barrela, of which 80% is new. The five
Cveas range in produclion fom an abundant 3000 cases of Carullon, t
a mere 45 coses (two bamels) ot La Farona. Whal elands oul about all fee
it Waeir wivied ssrormaties. These are all relatively high elevation vineyards
{plantad batwean 400 and 300 melers above sea level), The 200
Corullon cxhibits A drep puby/purple-tinged color a8 well as @ sublle,
rastrained, Intellectually salisfying bouquet of crushed stonga, whita
Nowers, and hiue as well Az black fruts. Dohty-knlt, with crisp acidity, hints
af foofce and blueberries, mediuom body, and a crisp, vigorous yet
refreshing finish, t appears to require ancther 2-3 yeirs of collaing, byt

sinee | have: no axpariance with the varietal or the aging polential of thosa
winas, it I belter Lo be conscrvative and consume it ovar the nexl 7-8
YRS, Thara are 160 cases of the 2001 San Martin {n mowth-facing
vineyard planted in bolh chalk and schist). Itis a8 singular stvla of wine
displaying a dark ruby/pumls color ag well 8 aromass of blurbemins along
Wil & Grushed slone: fiqueur-fike charmcter. Fragrant and mediun-bodied,
with graat preclsion/delineation, il is youthful and ynovolved, but
exlremely promising. Anficipated maturty; 2006-2015. Limestone, chalk,
and slate compose the vineyards fiom which [he 2001 Mpncarbal {155
caeses) ernerges. | exhibits a deep uby/purple cotor, great finesse, amd
striking note of mineralily along with touchas of bluabery, Hoorics, and
carth, Madium-bodied, with ctiep acidily @nd sweet bnnin, it shoutd drink
woll for 10-12 yeurs. The 2001 Las Lamas reveala a creamien texluie
along with additlonal earth otes and broader favors offening hints of
tiwallad ficonice, o sleely hluchbemymsphbemy frot protila, moderate Lanain,
end good zeaty acldity providing uplifl and vibrancy. | ong and parsistant,
il may tum aut tn ba tha fiashiest of these five cuvees, Anbicipoiod
maturity: now-2012. As mentioned, thore am only 44 cagaes of the 2001
La Farpna, a southaast-tacing vineyard planled st 855 meters in both
aandstorne and schist. |1 buasts remendois density along with a Cinot
Naoir-fike: bouguet of red and biack frults intermixed willi minerl and fioral
totes, good saidily, rpe fanning apd 2 structured, zesty moulhfeel.
Anticipatad maturity: now-20121.
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Ali of these: offarings passess worderdul froshness, bagutiul Integration

dre expensive a5 wall 83 unproven, they are undeniably singulary siyled

of wood, tenendous pority, and  madium-bodied, high strung  winaa that merit atlealion. Importer: The Rare Wine Ga. Sonoms, 1A 9,
persunaliios. it shauld ba tasciiating lo fullow their cvnlutiona, While they {707} 988 4404

CIMS DE PORRERA 2001 CLASSIC PRIORAT {%55.00) RED Bd+
CIMS DE PORRERA 2001 SOLANES PRIORAT {$25.00) RED 45

1he straightiorward 2001 Solanes is a bland of 55% Carigran and i
rest Cabernel Sauvignon, Grenache, Syiah, and Medat, itis an sartiy,
straighttorward, auslere, medism-bodied offering wilh & nice perfume,
bul a1 dry, raspy palate. Urink it over the next 3-4 yaars, More inlerestin

is the 2001 Classic, a bland of 34% Carighan {fram G0-100 vaar olﬂ
vinas} and 15% Grenache. Notes of bay laavas, thyme, spice box,

CLOYS ERASMUS 2001

graphita, hlack cumantg, and oherrfes are pressent in this vibrant, conber
clirale-slyled Priorat. With madium to fulk body, excallenl density, wnd
firm tannin, it should be ot ils apogée between 2007-2014, 1t is 2 stunning
wire. Importer: A Chrstopher Cannan Seleclion, various Amedcan
Impantars ncluding Michanl Skomik, Syosset, NY: tel ég &) 677-8300
and Diamend Wine Merchants, Oakland, CA; el (510) AET-0807

1
PRIORAT {$100.00} RED ug

A wina of fraat intensily, lhis 415 case blend of 78% Granache, 17%
Cabernet Sauvignon, and 5% Syrah aged in 100% new French oak
cagka, reveals an inky/purple color as well as @ light it promising
bouquet of acacla tlowers, raspieries, hlackhames, and hinls of
Dlusberties, sinoke:, and tha assance of mineralily. Wilh cxtracrdinary
richness, good undetlying acidity, firm tannin, “and a multilayered

CLOS FIGUERAS 2001 CLOS FIGUERAS

maonthieel, this spectacularly conceninaied 2001 is only hinting at its
ullimale polential, Patience wili ba rewarded as this is a oo o foren
tn winemaking, rmarrying the elagance and complaxity of Prioral with
the: extraordingry concentration @ud inlensity thar comes frnm low
yialds and ripe fruil. Anticipatnd matunty: 2008-2020+, Importen: i
Soloman, Furepasn Ceilars, Charlolle, NG; tel. {704) 4581545

PRIORAT {$55.00) RED 96

£LOY FIGUERAS 2001 _FONT DE LA FIGUERAS

FRIORAT ($23.00) RED &8

Wiall wiorth checking aut, this tiny astats ls owned by French wing broker
Christopheor Gannan, and the wines are fashioned by Hend Barbler of
Clog Mogado:. Their serond wine, the 2001 Font de la Figueras is q
biened of 40% Grenache, 40% Carignan, 10%, Syrah, and 10% Cabemet
Sauvignon. A deep rby/porpla color ag well 2 o rich perfume of snishad
minarals, vinleta, and Dlack curranls are followed by 8 madiurHodied,
refrashing, vigorous red fo cnjoy over the nesl 7-8 yeam. The flagship
oftering is the Imited production cuves: of 2001 Clos Figueras, a Bend of
30% Gremmule, 50% Cangnan, 204% Medol, 0% Syrah, and 10%

CLOS DELS iLLOPS 2000

Cabamet Sauvignun, Sodly, there are only 168 cases produced. |
uxhibits an inky purple colar, great richiness, and tremendously intanze,
provocative aroinas of black fits, cnishad stongz, and Nowers. Tull-
bodied, with fabuloug chness, an expansive texture, and a long, fim,
atruclured, weil-delincoted finish, it will e at fg finest between 2008-2020.
Gravo to Chnstopher Cannan, one of le grest gentlemen in the wine
puslness. inporler: iy Christopher Cannan Selection, various Armesican
imporers including Michasl Skuinik, Synssnl, NY; tol. (516) 67/-4300 and
Ciamond Wine Merchants, Oakland, GA; tal, (51 567-85307

PRIORAT {$50.00) RED 2

There are 800-cases of this blend of 30-50 year ald Cangnan (about
20%) and 20% young vine Cabernat Sauvignon, Greache, and
Syt s aged in 1UD% new French onk prior to belng boftled
wathout thiing or filledion. The 2000 Cloz dels Liops, from 2 vineyard
eafled Clas Manystas, pogsesses o decp ruby/purpla codat it addition

CLOS MANYETES 2001

to i bougued of cranbomy and raspbermy lgueur interlwined with liqoid
stone-lke characterislics. Medium-bndied, alagant, sand rich with
beuuliful sweetnass az wall ax ovarall barieny, il should drink well for
10-13 yeara. The winemaker at this astate 15 René Barbizr. hnporler:
The: Rare Wine o, Sonoma, CA; Lel. (707) 9964404

PRIDRAT ($60.00) RED 93+

A slunning offort made by Reng Barbier, this 2001 exhibits tremandous

flavor intanaily alung wilh complax notas of black lruils, spice, carth,
and cedar in a vivid display of huil snd ke | ong, expanalve, and

CLOS MOGADOR 200

beautifully balanced, it can be consumed now and over the next 10+
yaars. Impoiter: Boutique: Wine Collaction, Philadslphla, 1A, tel. (814)
954 .GRA3

PRIORAT {$65.00) RED a3

Simply gensalional, this mkyfpurple-colored 2001 boasts gorgaos
blurbarry and raspberry liqueur charactaristics intartwined witli crushed
gtone, lla:, and subtle background espressofinasty new nak notas.
Powarfil. concantraled, and mulfilayored, with tramendous purily and
Inleneily, this prodigious effart 3 one of e vandidates for wine of the

vintage in Priont. Anticipatad matunity: 2007-2020. Imparter: 2
Christaphar Cannan Seleclion, varous American importara inclliding
Mictiel Skumik, Synsset, NY; tel. (516) 677-8300 und Dismond Wine
Mcrchants, Oakland, CA; Lel. (S10) 567 By

BODEGAS CONDADDO DE HAZA 1996  ALENZA RIBERA GEL DUERO {$50.00-60.00) RED a1
BODEGAS CONDADG DE HAZA 1995 ALENZA RIBERA DEL DUEROD {$50.00-60.00) RED 91+
BOREGAS CDN_QAI:IG DE HAZA oo RESERVA RIBERA DEL DUERO {540.04} RED i)
BODEGAS CONDADG DE HAZA 1898 RESERVA RIBERA DEL DJIERD {$40.00) RED a1
BODEGAS CONDADO DE HAZA 2001 TINTO RIEERA DEL DUERD (§40.00) RED a1
BRODEGAS CONDADD DE HAZA 2000 TINTO RIBERA DEL DUERQ ($40.00) RED B9

Tha {ama estate of Candado die Haza ancompagses over 500 hillsidr
actes of Tempranils vinea that propiielor Alejandro Farnandez began
-planting In 1989, The 2001 Tinto, which s aged 15 months in
Amaorican cale (most of it new), exhibits A deep ruby/purple color in
goldition Lo a rich perffume of graphite ntennized with blackbomes,
hlack cumants, and fowers. Full-bodied, flegant, rich, and pure, wilh
tagds of fruil, abundant glycann, end a lohg, concentrted finish, it (8
slil unewvplved and primary, bul reveals remendous potential. The
2000 Tinto exhibils 4 similar color, medium to Tl bady, recallant
ripeness a5 well as eweetness, and abundant amounts of black
chefry and Gurrant flavars. its aging In Amerivan oak is apparent in the
mocha, nspreasn, cosenul, and Jiconce charactertatics. There are
about 25,000 cases of the Tintg, and 2,000 vases of the Reservas.
The 2000 Reserva offers up aromas of |ead pancll shavings
intormixad with spivy new pak and sweet black cherries, medium to
full budy, 1 seamiess Intagration of acidily and tannin, and an apulent,
rult-cirlven fuish. Cojay i over the next 7-8 years. Cven better 15 the

19899 Reserva. I reveals sconts of graphita, aanth, malted ficorice,
road tar, swent azprasac, black cheries, and licorice.infisco
razpperty and vurrant Mavors., This concentrated, medium o Tull-
bodied, Iong, impreasive 1288 should drink well far a decade.

Thety are 2,000 ciwes of the Alanza, named atter bolh Alejandro and
his wife, Esparenza. Aged 30 ronths in primarily new American cak, it
iz, ag Alejandro said, “a wina for fraditionlats.” A sensalional effarl, the
1998 Alanza ravesls a youlhfulness lhat belies its age A desp
niby/ipurple solor is accompaniad by scante of damp earlly, melled
licorice, black curants, and spivy wood. Full badind ang rich with
substanlial lannin, it is just beginning to hit e apogee, and should drink
well for angther dacade. The luge 1998 Alenza hoasts a big, smoky,
drled herb, black curmnt.soented bouguet with oads of bulle, ek
cherry, cumant, and respbeny ligueur-ike notes. Substantal In the
moutly, with full body, firm tannin, and 8 ong, ready firdsh, il shookd be
il its finost between Z006-2016. Imparier: Classical Winas from Spain
Ltd., Seatlle; WA; el (206) 24/-6/13 snd {BOD) 257-7225

BODEGAS J, €. CONDE 2001  NED RIBERA DEL DUERD {%51.000) RED B3
BODEGAS J. C. CONDE oD NEQ _RIBERA DEL DUERG {$-48.00) RED 92
BODEGAS J. C. CONDE 2001 HNEOQ PUNTA ESENCIA RIBERA DEL, DUERGC {$85.00) RED o5+

Propriator (sagc Famandes, wha continuas to work at lhe nesrby Maura
astaty, and whose uncle is no othar than Vega Sicilin's former winamaiker,
Marinnn Garein, has fashiohed a beauty from yialda of 24 haclolilers per
hactara. Aflar 5 lony maceration of thrae weeks, e 2000 Neo was agad
in 75% new American oak barels and 25% new French, wher:
mslalactic book place, snd was botted unfiterad. An oprgque purple color
HELOMpINIcs A gorgecua perfune of croosarg, truilas, new saddle
iagther, roasted meats, graphite, and créme de casw. This iscious, full-
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hodied, conceniaied red possesacs moderata tannin, but il ik wel!
inleyraled intn the dchly exiracteod, n'lullilufered parsonality of this
brautifully propartioned Ribera del Ducro. itwill grink wall tor 10-12 years,
Even muore pridigious is tha 2007 Neo, which spent 15 months in'rqual
parts new Franch oak and one year old Amancan bamala, lte opague
purple color i followed by sensusal aromws of espresso mast, white
chornlata, crama de cassis, graphite, and tbacco. Denga, ull-bodied,
ahd layered, with suprrh conantratlon, tenific purily, and o long, opulant



finish, it needs 1-2 years of cellaring, and should evolve beautifully for 10-
15 years.

A brilliant effort from 80-year old Tempranillo vines, aged 20 months in
new French oak, and bottled without filtration, Fernandez has hit the bull's
eye with the impressively endowed 2001 Neo Punta Esencia. More
similar to a Bordeaux first or second-growth than a Spanish Ribera del

CONFERIA DE SCALA DEI 2003 LES BRUGUERES

Duero, it boasts an inky/ruby/purple color as well as a sensational perfume
of espresso roast, graphite, black currant liqueur, and pain grillé. Full-
bodied and youthful, tasting more like a barrel sample than a finished wine,
it is loaded with potential and built for the long haul. My instincts suggest
cellaring it for 2-3 years, and drinking it over the following 10-15. Importer:
Aurelio Cabestrero, Grapes of Spain, Washington, DC; tel. (202) 413-3875

PRIORAT ($25.00) WHITE 8927

CONFERIA DE SCALA DEI_2000 IUGITER

PRIORAT ($25.00) RED 89

This is one of the more reasonably priced wineries from the fashionable
Priorat appellation. The question mark affixed to the score of the 2003 Les
Brugueres is basically a waming. This is an intriguing (1 loved it) wine with
a murky light gold color. The color should alert tasters that something is
going on here ... and a lot is. Made from 100+ year old vines of white
Grenache, it exhibits a remote similarity to a top-fiight white Chateauneuf
du Pape. Very kinky, it reveals aromas of linseed oil, melted wax, ripe fruits
(particularly peach and lychee), and underlying minerality. Dry, full-bodied,
and powerful, with the intensity of a substantial red in its flavor profile, it is
one of thase “love it or leave it” dry whites. Although unusual, to my tastes,

OLIVER CONTI 1999 TINTO

it is brilliant. My instincts suggest it should be drunk over the next 6-12
months because | can't imagine it holding together longer. But, who
knows? It is hard to find a top quality red Priorat for under $50, but the
2000 lugiter is a beautiful blend of 87% Grenache (75 vear old vines),
10% Cabemet Sauvignon, and 3% Carignan. A sexy hussy, it boasts a
dark ruby/purple color in addition to plentiful cranberry, berry, and
blueberry fruit with pepper, licorice, and minerality in the background.
Textured and round, but not as complex, structured, or intense as many of
its peers, it is a delicious Priorat to drink over the next 3-4 years, Importer;
Eric Solomon, European Cellars, Charlotte, NC; tel. (704) 358-1565

COSTA BRAVA ($45.00) RED 90+

This distinctive, artisinal, hand-crafted Tinto was aged 12 months in
French oak and three years in bottle prior to release. A blend of 70%
Cabemet Sauvignon, 20% Meriot, and 10% Cabernet Franc, it boasts
a dense opaque purple color as well as aromas of blueberry liqueur,
crushed stones, acacia flowers, and a hint of wood. It is an impeccably

COOP DEL ROSARIO 2002 CARRIL DE COTOS TINTO

made, tightly knit, medium-bodied red that comes across as a hybrid
version of a Bordeaux and a mountain-styled California Cabemnet
Sauvignon. Savory and rich, but playing it close to the vest, it will benefit
from 2-3 years of cellaring, and should age for 10-15. Importer:
Langdon Shiverick, Cleveland, OH; tel. (216) 861-6800

LA MANCHA ($8.00) RED 88

COOP DEL ROSARIO 2001 CARRIL DE COTOS CRIANZA

LA MANCHA ($14.00) RED 88

Two terrific values, the 2002 Carril de Cotos Tinto, a 100% Tempranillo
made and aged in fank, is a succulent, juicy, explosively fruity effort
fashioned from nearly 100-year old vines. Revealing succulent licorice and
berry fruit characteristics, it may be Spain's answer to a high class California
Zinfandel. Enjoy it over the next 2-3 years. The oak-aged 2001 Carril de

CORONILLA 2001 CRIANZA

Cotos Crianza spent 9 months in French and American oak, and is not the
least bit better for it. While firmer, with additional cedar and spice box notes,
it does not have the exuberance and pure, fleshy fruit of its less expensive
and less pretentious sibling. Nevertheless, it is still a fine wine. Drink it over
the next 1-2 years. Importer: Olé Imports, New York, NY: tel. (917) 335-7462

UTIEL-REQUENA ($15.00) RED 86

A very good value from a backwater area of Spain, this 2001, made
from the indigenous Bobal grape, reveals a medium deep ruby color,
a supple texture, an easy-going personality, and a style that begs for

COSTERS DEL SIURANA 2001 CLOS DE L’'OBAC

consumption over the next 1-2 years. Importer: Tasman Imports,
Washington, DC; tel. (202) 296-2700

PRIORAT ($55.00) RED 91

This unfiltered blend of Cabernet Sauvignon, Grenache, Syrah,
Merlot, and Carignan, aged for 14 months in new French oak, and
bottled unfiltered, boasts a deep purple color along with a pure
bouquet of raspberries, blueberries, wet stones, and toasty, subtle

vanillin. Medium-bodied with outstanding concentration, impressive
elegance, and a nice texture, this tight but promising 2001 should hit
its prime in 2-4 years, and last for 12-15. Importer: Jorge Ordofiez,
Fine Estates from Spain, Dedham, MA; tel. (781) 461-5767

DEHESA LA GRANJA 2001 ZANMORA ($20.00) RED (88-90)
DEHESA LA GRANJA 2000 ZAMORA ($20.00) RED 87
DEHESA LA GRANJA 1999 ZAMORA ($20.00) RED - 88
DEHESA LA GRANJA 1998 ZAMORA ($20.00) RED 89

This large production-of 25,000 cases is aged in American oak. The
estate was purchased by Alejandro Fernandez in 1998. Located in the
province of Zamora, the ungrafted Tempranillo vines have been
augmented with 525 acres of Tempranillo planted by late 2000. The first
vintage was the 1998, which was fermented in new oak and aged two
years in barrel prior to bottling. A plump, concentrated effort, it
possesses a saturated deep ruby color as well as an enticing bouquet
of brown sugar, black cherries, currants, and licorice. Ripe, medium to
full-bodied, and accessible, it should drink well for another two years.
The dense ruby/purple-colored 1999 exhibits more rustic tannin along
with aromas of espresso intermixed with black chocolate, currants, and

DO FERREIRO 2002  ALBARINO

sweet cherries. While more firmly structured than the 1998, | would still
opt for drinking it over the next 3-4 years. Soft, elegant, and more
restrained, the deep ruby/purple-colored, medium-bodied 2000
possesses a spicy, leathery finish. Anticipated maturity: now. The finest
vintage to date appears to be the elegant, dense ruby/purple-colored
2001. Sumptuous aromas of blackberries, black cherries, mocha, and
chocolate are followed by an impressively constructed, rich, flavorful,
medium fo full-bodied wine with well-integrated, supple tannin. Long
and rich, it should drink well for 5-6 years. These four offerings are all
excellent values. Importer: Classical Wines from Spain Ltd., Seattle,
WA,; tel. (206) 297-6713 and (800) 257-7225

RIAS BAIXAS ($18.00) WHITE 89

DO FERREIRO 2002 ALBARINO CEPAS VELLAS

RIAS BAIXAS ($30.00) WHITE 90

One-fifth of this organically run 12.5-acre vineyard is composed of 200-
year old Albarino vines from which they fashion the Cepas Vellas (old
vines). The fruity 2002 Albarino, which is completely fermented with
natural yeasts and aged in stainless steel, displays notes of lemon
blossoms, candied limes, and honeysuckle in its medium-bodied, crisp,
clean, refreshing personality. Enjoy it over the next 12-18 months.

Possessing more intensity, texture and depth as well as additional
candied orange/lemon characteristics is the medium-bodied, aromatic
2002 Albarino Cepas Vellas. Aged 12 months on its lees, and
fermented and aged completely in steel, there are 2,000 bottles of this
beauty. Drink it over the next two years. Importer: André Tamars, De
Maison Selections, Inc., Chapel Hill, NC; tel. (919) 933-4245 .

DOS VICTORIAS 2001 CRIANZA ELIAS MORA TORO ($20.00) RED 89
DOS VICTORIAS 2000 CRIANZA ELIAS MORA TORO ($29.00) RED 88
DOS VICTORIAS 2000  GRAN ELIAS MORA TORO ($55.00) RED 92
DOS VICTORIAS 2002 VERDEJO JOSE PARIENTE RUEDA ($14.00) WHITE 87

A rare occurrence in Spain, Dos Victorias is run by two women, Victoria
Pariente and Victoria Benavides. The delicious 2002 Verdejo José
Pariente is not only a good buy, but a fine introduction to the modern
style of light-bodied, crisp yet fruit-driven Spanish whites. Underlying
citrus and mineral characteristics provide an appealing character. Enjoy
it over the next year, preferably with seafood and shell fish.

The Crianza Elias Mora is aged 5 months in both American and
French oak, is put through an egg white fining, and bottled without
filtration. The deep ruby/purple-colored 2000 is an oaky, spicy effort
possessing chunky fruit as well as an attractive mouthfeel. Anticipated
maturity: now. The real buy is the 2001, which exhibits more fruit and
volume without losing its elegance and purity. A deep ruby/purple color

is followed by sweet black cherry and currant aromas as well as
surprisingly density. This is a lovely, supple-textured wine to drink over
the next 2-3 years,

A juiced up cuvée is the spectacular 2000 Gran Elias Mora (100
cases for the USA) fashioned from 40-year old Tinta de Toro vines, and
aged 12 months in 100% new French oak. This unfiltered red exhibits
an opaque purple color along with a big, sweet nose of blackberry and
cherry liqueur intermixed with hints of road tar, licorice, and pepper.
Loads of depth, great ripeness, tremendous purity, and a multilayered
texture result in a substantial yet elegant, well-balanced red to drink
over the next 5-6 years. Importer: Aurelio Cabestrero, Grapes of Spain,
Washington, DC; tel. (202) 413-3875
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OURATON 2000

GASTILLA LEON ($21.00) RED 83

Ar eegalleit value, this hland of 55% Ternpranitio, 25% Syrah, and thi ragt
Merlol and Cabemet Sauvignon nffar a deep rubyipurpla color atorny wilk
A lovily bouguet of black cheny and currant fruit, axeellent purity, madiam

El. REGAJAL 2002 SELECCION ESPECIAL VIND DE MADRID
An @ 2, this enticlng, modern styled, Bordeaux-ike offor is g

acllent valye
Wlenid of 46% lampranilio, 25% Gabemet Sauvignon, 20% Syrah, wn
10% Martot ayed 14 monthe in new Fropch cak exhibits o denas
ruby/purple color a5 well ax a big, swsat nose of meted chocolule,
licorice, black curmnts, and tobacen leaves. The hessdy houquat 12

1o Tull body, and & style nol unlike o plump, teshy Bordesux. Drink it over
the nend 3-4 yeors. it spant 13 months in French oak, Imparten: Jorge
Ondoties, Hne Estates rom Spain, Dedharm, MA; tel. (701 461-4/67

{$18.00} RED a0

Toliowesd by aqually fleghy, medium to fullknodiad, ricely iextured favars
with excellent purity, fpenass, and rich fruil. | suspact more complex
aranestics will avolve over the noxt sevaral years, bul this is clearly 5
wing 1o drink in its meuharant youlls ... over the nxt 34 vaars. Imporler
Cric Snlomon, European Celiars, Gharatte, NC; lel. (704) 268-1460

EL VINCULD 2001  CRIANZA CASTILLA LA MANCHA {$25.00) RED ({#8-81)
EL VINCULD 2000 CRIANZA CASTILLA LA MANCHA, {F38.00} RED 87
EL ¥INCULO 1888 RESERVA CASTILLA LA MANCHA {$38.00) RED 50

Praduced from old, head-pruned, organically cultivated Tempranitio
vines, tha 2004 El Vinculo Crianza ls mpressive. S n te b, i
may Lltialely turn nut to b e fincst wina af e o as it POSSaEZES
lhe mast saturated purple color in addition fo swoat black ol erry anrd
barry fuil, madium to full bady, terrfic punity, and well-intagrates
woor, acioity, and aliohal. It will fast fur 7-8 yaars. The 15,000 cgsa
cuvée of 2000 El Vinculo Crianza exhibils atractiva chocolatey,
carthy, berry fruit nntes, medium body, less concentrdtion ang
expansivenass than the 2001 or tha 1990 Reserva, bt sweat fiuit on
the attack, and o style that bege to be drmk durlng its irst 6-6 yaara

of life. The: limited production (20,000 bottlee) of 1983 El Vinculo
Regérva Loasts a danse ruby/purple color followe by # biy, swret
nosa of Amercan cuk (coronut and vanills) intorwovan with black
cheny aud cassis fruit. A sexy, opulently-taxtured, medinm-bndiad
offaring with adequate acidity a8 weill us sweat, wall-mtegraled lunnin,
iLis o delicious Spanish red to drink now and over the noxt /-8 yaars,

Readers should know that this eslsle is relatively new, having hern
aoyuired by Alejandro Cernandez (of Pesgquens fame), Impostar:
Classlcal Wines fram Spain Lid., Seallle, WA; tal. {208) 297- 6711 and
(B00) 267-72205

JOSEFP FORASTER 2002 ULL DE LLEBRE COLLITA CONGA DE BARBERA {$10.00} RED 85
JOSEP FORASTER 20H__ULL DE LLEBRE CRANCA CONCA DE BARBERA {$15.0M RED B

I'ha mediuin ruby-coiored 2003 Ul da Liebre Collita offars pAmary
roles of Ape Jammy cherdies, fioware, and eanth in its Finot Noir-like
HromEtics. Medium.bndigd, with Lackground wood as well as a short
tinizh, it will drink well for 1 2 years, The 2001 Ul de Llebre Cranca
reveals a similar color with a hint of lightening at the edge. Aromas of

plum=, chaties, earth, =pice hox and new oak arm found o this
manalithle, allractive, wall-made offering. ), ton, should be sonsumed
uver the naxt 1-2 years. Ooth of these wines are oood values.
Imparter: Buutioue Wine Callection, Philadalphia, 17A; tel. (914} akd-
8382

BARBARA FiiRER 2000 COMA D'EN Po TERRA ALTA (545.00 RED a2
BARBARA FORES 188% COMA D'EN POU TERRA ALTA ($45.00) RED 81

Thlz blerst of 36% Cabernet Sagvignon, 229 Grenacha, 8% Syrah,
and tha rest Medot is agad 18 monihs in Franch cak. The 1994 Soma
d'En Pou nffams up aromas of pam llquewr, créme die 2assls, licurice,
and aapragsa roast. Fuli-bodied, with a termfic texture, gorgeaus purity,
and a long, epalant fuish, drink this hedonislic 1999 over the next 7.8

FRA FULCO 2001 VILELLA ALTA

yaera. Made fromn an identical blend, bul agrad 16 months in French ook
{70% now), the 2000 Coma d’En Poul is @ver richer with mara power,
valumte, and a fonger finish. It dues a brilliant job of concesling its
14.5% aleohal. Cohsume it batwean 2008-2015. Importer: Awrelio
Cabestrero, Grapes of Spaln, Washington, DC; tel, (202) 417075

PRIORAT {$65.00) RED _ g8+?

Old vine Cafignan dominatea Lhis blend, which Includes 30%
Granache and 0% Caberned Sagvignon. It exhibits a denas, deep
ruby/purple colow, o monolithic personadity, and loads of potantial.
Auslere: lannin may prove worisoma In the luture, but it poggesses o

elilking minarallty Interimixed with blus and black fruits gaiora Clve it
1-2 years of cellaing, and dink il over the fallowing 10-12 years.
Importer: Eric Sotomon, Surepean Cellars, Clirlotte, NG; tal. (704)
258-1585

BODEGAS SILVANG GARCIA 7001 MONASTRELL JUMILLA  ($31.00: 500 ml) RED DESSERT 43
BOLDEGAYS BIEVAND GARLIA 2001 MOSCATEL JUMILLA__ {$21.00; 500 mi) _ WHITE DESSERT a0

BODEGAS SILVANG GARCIA 002  VINA HONDA JUMILLA {$12.00) RED a7
BODEGAS SILVANO GARCIA 2001 VINA HONDA ALLIER FINESE JUMILLA, {$15.00) RED g7

Two Liargain-price offerings, the 2002 Viita Honda, a tank-fermented
and agad blend of 4% Monastiell g 19% lampanilin, exhiblts
aromas of allspice, pluns, and cherrles i its dark ruby-colored,
mediym-bodled pursonality. |he elegant aromatice and complasty
are Plnol Nairlika. Drnk il over the next 1-2 yeoars. The 2001 Vifa
Hondg Alller Finose was aged six monthe in new Fronch and
Anesican cak. It i a Neshy, nicely texlured, more structured effort
offering & spivy espresso, chocolaley, black cherry, @ cola-soanted
bouquet. Drink this seductive red over the nexl 2-3 yaars.

I e swesles rom Sivane Garci incuds the 20070 Mo=catal, which I=

similar o @ southem Franch Beaurnes dr Vianizs. A lighl gold color is
accornpaniad by a blast of exotic futs, an Wixluous fexture, and airaugh
Acidity to movide vigor and frastness. This modorately swesl 2001 is brst
sonsumed aver the nexl 1-2 yeams, Mone sedous is the Amarone-styled
200t Monastrell, a dense puiple-volored cffort displaying netes of
Larbecue splca flerrmixed wirﬁ mafted ol L, licance, and blackbenry
llquadr. This full-hndiad, aweet, tick 2001 hoaste teimendous intensty
arxd purity a5 well as hal wonderful taste of clioeolte-cavarad tige. Drink
it aver the next 46 years, although | suspact i will ket longer. mpartar
Aurnlic Cabsetrein, Grapes of 5naln, Washington, DC; tl, (202) 4133875

GRAMONA 2000 GAVA “SUITE" PENEDES {$15.00) _SPARKLING WHITE __ 89
GRAMONA 2002 GESSAMI PENEDES ($25.00) WHITE 83

A greal yalue in sparkiing wine from Spaln, e 2000 Cava “Sulte,” an
attractive blerd of Chardonnay, Xarello, angd Macabew, is from | farmdty
owiied winery with total coniral over thelr vineyaud sourcea. A serious efod,
it rviagiz axcellent bread dough and grapefit charaderstos i g lght to
Medivrn badied, surprsingly flavorfl fomal with wall-defined pinpoint
tuhbles as well a2 i crisp firish. tshould dreink wall over e next year, Also

GUELBENZ\} 2001__EVO

an axgallen] value, the damboyant, Mokl (jychees, paaches, apricats, oe.),
richly frjity, dry, mediurn bodied, fashy 2003 Gessami is impresaively well
made. It is reminiscent of an Albarine from Spaines norfrwest sector ot
Gaolicia. The blerd-7: 80% Miseat Alexandiia, 30% Sauvignon Blans, and
10% Muscat Frontignen. Diink il uver tha nest year, Inparer: Fng
Solomon, Furopean Cellars, Charlotta, NG; lel. (704) 3681465

RIBERA DEL QUEILES {$20.00) RED Lidi]

Ihl3 inkiguing bland of B4% Cabamet Sauvignon, 265% Merlol, and
10% Tempranills porseszes a dense mby/purple color a5 wall as 8
hig, spivy, earthy nose revealing aromas of plums, forast Moo, snd

swael cherries. DAk thia supple-textured, dalicious, seductive 20
vver the next 3-4 yeors. Importer: Clussical Wings from Spuin,
Goattle, WA; Lel. (2086) G713

ANDALUSIA ($13.00) RED u7

HACIENDAS 1939  MASEA MONISTROL

A bland of Cabernct Sauvignon and Marot, this valye tostes ke @
lower level Bordaaux. A nice taxture, medium body, and plenty of
black raurrant fruit intermixed wilh cedar, spice box, and weady

lobacco are found in this appealing afforl. Drink it over the nexl 2 3
years. No known Amercan nporter,

HEREDAD GUZMAN ALDAZABAL 1999 GUZMAN ALDAZABAL RIOJA  (524.00) RED 39
HEREDAD GUZMAN ALDAZABAL 2001 _GUZMAN ALDAZABAL EXALTAGION _ RIOJA {$90.00) RED 93

The 1999 Guamian Aldazabal, a bierd of 88% Tempranilio, 7%, Mazuels,
and 5% Graciang, was aged in $0% new French oak and 40% Amierican
ank for 14 monlhs. Gomplayx aronas of phrma, tigs, lbacco, and aweet
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chemiag i toflowed by A madium to full-bodied, densa, rich yel elegant,
complex, evolvad Rioja lu drink over the next 6.7 yasra. The
extrmordingry 2001 Guzman Aldazabal Exaltacion iz 8 blend of 95%



Tempranillo and 5% Graciano fashioned from 95-year old vines. Yields
were a mere 11 hectoliters per hectare, It was aged 10 months in new
French and Russian oak, and bottled unfiltered. A beauty, it boasts a dark
ruby/purple color in addition to a rich bouquet of scorched earth, black

LAN 2000 RIOJA LIMITED EDITION

and red fruits, figs, tobacco, and graphite. Medium to full-bodied,
remarkably elegant, and already complex, it should provide immense
pleasure over the next 10-15 years. Importer: Aurelio Cabestrero, Grapes
of Spain, Washington, DC; tel. (202) 413-3875

RIOJA ($45.00) RED 90

Packaged in an extremely heavy (and | mean weighty) bottle, this
Limited Edition Rioja possesses superb concentration, but it is hard to
tell whether it is a Napa Cabernet or an extracted, high test effort from
Rioja. Nevertheless, technically, it deserves high marks as it is pure, with

LO GIVOT 2001 VILELLA BAIXA

nicely integrated wood, concentration, and exuberance. It would be nice
to see more personality and soul, but there is a lot going on here, and
perhaps it is just a matter of time before that all emerges. Importer:
Classical Wines from Spain, Seattle, WA, tel. (206) 297-6713

PRIORAT ($50.00) RED 95

A blend of equal parts Grenache, Carignan, Cabernet Sauvignon, and
a dollop of Syrah, this impressive offering is the creation of Professor
Nadal, who teaches oenology at the University of Taragona. Its dense
ruby/purple color is accompanied by a sweet nose of crushed rocks
intermixed with raspberries, blueberries, and mountain fruits. Full-

LOS ASTRALES 2001 ASTRALES

bodied with an intensity and richness that build incrementally as well
as subtlety, this beautiful effort is already accessible, but it should hit
its peak in 2-3 years, and last for 10-15+. Importer: Eric Solomon,
European Cellars, Charlotte, NC; tel. (704) 358-1565

RIBERA DEL DUERO ($48.00) RED 93

This offering should not be confused with the great old vine Shiraz Astralis
from Clarendon Hills in McLaren Vale, Australia. Los Astrales's 2001
Astrales, made from 20-70 year old Tinto Fino (Tempranillo), was aged in
primarily new French oak, and bottled without filtration. Young and
unevolved, with enormous upside potential, its dense purple color is followed

LUSCO DO MINO 2002 ALBARINO

by aromas of scorched earth as well as sweet, ripe creme de cassis, plum,
and fig-like fruit. Full-bodied with a layered mouthfeel, and a big, blockbuster
finish displaying serious tannin, it requires 2-3 years of cellaring, and should
be consumed over the following 12-15. Impressive! Importer: Aurelio
Cabestrero, Grapes of Spain, Washington, DC; tel. (202) 413-3875

RIAS BAIXAS ($20.00) WHITE 88

An elegant tank-fermented and aged Albarino, this 2002 offers up
aromas of tropical fruits along with good underlying acidity, and a
refreshing, lively style. It should be enjoyed over the next year. A fine

FINCA LUZON 2002

value. Importer: Classical Wines from Spain Lid., Seattle, WA, tel.
(206) 297-6713 and (800) 257-7225

JUMILLA ($9.00) RED 87

Another value from importer Jorge Ordofiez, the 2002 Finca Luzon, a
blend of 85% Merlot and 15% Mourvédre, exhibits a deep ruby color
along with a medium-bodied bouquet of cola and berry fruit, a supple

MARQUES DE LA CONCORDIA

1999 DOMINICO DE SUSAR ENARDIS

texture, and a spicy, easy-going finish. Drink it over the next year.
Importer: Jorge Ordofiez, Fine Estates from Spain, Dedham, MA; tel.
(781) 461-5767

RIOJA ($45.00) RED 89

MARQUES DE LA CONCORDIA 2001

HACIENDA CONCORDIA DE SUSAR

RIOJA ($50.00) RED 92

Marques de la Concordia is part of the huge Bodegas Unidas
operation. The 1999 Dominico de Susar Enardis reveals a Bordeaux-
like personality with notes of smoke, earth, dried herbs, graphite, new
oak, and red as well as black fruits. Medium to full-bodied and soft, it is
ideal for drinking over the next 5-7 years. The star of this duo is the
2001 Hacienda Concordia de Susar, an unusual blend of equal parts

MARQUES DE MURRIETA YGAY

1978 CASTILLO YGAY GRAN RESERVA

Tempranillo and Syrah aged in 100% new French oak for nearly two
years. An inky/purple color is followed by beautiful aromas of black
fruits, graphite, melted licorice, creosote, and spice box. Dense, full-
bodied, young and promising, this is a textured, long, intense 2001 to
enjoy over the next decade. Importer: Pasternak Wine Imports,
Greenwich, CT; tel. (203) 531-3740

RIOJA ($75.00) RED 88

MARQUES DE MURRIETA YGAY 2001 MAZUELO

RIOJA  ($55.00-65.00) RED 91+

Sadly, there are only limited quantities of the exceptional 2001 Mazuelo
(from a 25-year old vineyard). This dense ruby-colored offering boasts
a sweet bouquet of forest floor intermixed with black plums, berries, and
spice box. In the mouth, it is rich, medium to full-bodied, elegant, and
beautifully balanced with a long finish. Although accessible, it is still
primary, and should hit its peak in 2-3 years, and last for 10-12. A
limited selection, the 1978 Castillo Ygay Gran Reserva reveals a

medium ruby color with lightening at the edge, along with a perfume of
fresh mushrooms intertwined with cedar, spice cake, red currants, and
sweet cherries. Medium-bodied and elegant, with light tannin,
noticeable acidity (a hint of volatile acid), and loads of character, it is not
nearly as deep as its younger sibling, but it is a pretty, distinguished
effort. Drink it over the next 5-7 years. Importer: William Grant & Sons,
Edison, NJ; tel. (732) 225-9000

MARQUES DE VARGAS 1999 RICJA RIOJA ($35.00) RED 89
MARQUES DE VARGAS 1999 RIOJA HACIENDA PRADOLAGAR RIOJA ($154.00) RED 92
MARQUES DE VARGAS 2000 RIOJA RESERVA PRIVADA RIOJA ($76.00) RED 90
MARQUES DE VARGAS 1999 RIOJA RESERVA PRIVADA RIOJA ($70.00) RED 90

With the exception of the luxury priced Hacienda Pradolagar, all of these
wines are aged in primarily Russian oak. The least expensive offering, the
1999 Rioja, exhibits spicy, cedary, sweet chermy, new leather, and dried
herb characteristics in its fruit-driven, fleshy personality. A blend of 75%
Tempranillo and the rest Grenache and Manzuelo, it spent 23 months in a
combination of Russian, French, and American oak. Drink it over the next
5-7 years. The drier 1999 Rioja Reserva Privada does not offer the fruit
kick of its less expensive sibling. An elegant, Graves-like earthy, mineral
character is accompanied by notes of dried herbs, cherries, and red
curants. It is best drunk over the next 5-7 years. The 2000 Rioja Reserva

PEDRO-LUIS MARTINEZ 2002 ALTENO

Privada offers up pure, sweet black currant and cherry fruit, nicely
integrated toasty new oak, and hints of smoke, licorice, and Provencal
herbs in a spicy, medium-hodied, stylish format. This modem-styled Ricja
should drink well for 7-10 years. The 1999 Rioja Hacienda Pradolagar is
a selection of the finest barrels in the cellar. Its deep ruby/purple color is
accompanied by a dense, slightly interational bouquet revealing plenty of
new oak, loads of black fruits, graphite, espresso roast, and dried herbs.
Great fruit on the attack leads to a beautiful mid-palate, medium to full
body, and a long, heady finish. Consume it over the next decade. Importer:
Olé Imports, New York, NY; tel. (917) 335-7462

JUMILLA ($12.00) RED 87

This blend of 75% Monastrell (Mourvédre), 15% Syrah, and 10%
Tempranillo was completely tank-fermented and aged. Soft for a wine with
this much Mourvédre, it reveals a deep ruby color in addition to sweet berry,

MARTINEZ LA ORDEN 2001 LA ORBE

tree bark, and earth aromas. Lush and fruity, this elegant, bargain-priced
2002 will drink well for 1-2 years. It represents a great value. Importer:
Aurelio Cabestrero, Grapes of Spain, Washington, DC; tel. (202) 413-3875

RIOJA ($18.00) RED 89

A complex, sexy concoction of tobacco smoke and ripe strawberry
and cherry fruit emerges from this medium-bodied, nicely textured,
elegant 2001. Drink this seductive, disarming Rioja over the next 5-6

MAS COMTAL 2000 PETREA

years. An excellent value, it spent six months in 70% French and 30%
American oak prior to bottling. Importer: Aurelio Cabestrero, Grapes
of Spain, Washington, DC; tel. (202) 413-3875

PENEDES ($50.00) RED 90

One of the finest Spanish Merlots | have ever tasted, the 2000 Petrea
offers up aromas of caramel, toffee, dried herbs, smoke, and cherry liqueur
in a sweet, dense, medium to full-bodied, opulent style. Drink it over the

MAS DOIX 2001

DOIX COSTERS DE VINYES VELLES

next 4-5 years. Importer: a Christopher Cannan Selection, various
American importers including Michael Skurnik, Syosset, NY; tel. (516) 677-
9300 and Diamond Wine Merchants, Oakland, CA; tel. (510) 567-9897

PRIORAT ($80.00) RED 98+

MAS DOIX 2001 SALANQUES

PRIORAT ($35.00) RED 89

The 2001 Salanques is a reasonably priced offering from Priorat. A
blend of 60% Grenache, 20% Carignan, and the rest Meriot, Cabemet
Sauvignon, and Syrah, it is a medium-bodied, elegant red with plenty of

red and black fruits as well as notions of minerals and smoke. It is best
drunk over the next 5-6 years. A prodigious effort, the 2001 Doix Costers
de Vinyes Velles is a blend of 55% Grenache (from 90+ year old vines)
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and 45% Carignan (from 100+ yuar old vines). There are abont 300
cazes fof le USA market. An inlyfpurple color is followed by sumiptuogs
aromas of scorched eatth, srérres e cassis, graphite, liorice, and 7 hint
ot balsainiu vinermar, Kich, unctuously lextured, snd full-bodied, bt

tramandously layered and nuanced, | wae suiprised ko leam it was aged
in 100% new French oak, The finish bsts for 50+ saconds. |t shoukd
&volve nicely for 12-15 years, pﬂﬂslbl; lohge. Tmporler: Eric Soloman,
Furopean Caltars, Charlolle, NC; tol. (704) 358-1565

MAS IGNEUS 2003 BARRANC PELS CLOSOS PRIORAT {§17.00) WHITE a1
MAS IGNEUS 2001 FA104 FRIORAT {$25.00) WHITE 89

It i rara 10 g whils wine cmerging from Prioral, a region bettor known tor
daesiv reds. Howevar, Mag [gneus [os hit the boll's witl twer ol [hes
finest dry wiites | frave lesled Tom this appellation. The
Clusos i o distinctive bland of 50% Macsboy, 30% Granache Blane, 15%
Pedro Almenes, and 5% Muscat sgad three monlhs in Franch osk A
fragranl, Tamboyant pertume of lropicnl fiits and honey Jumps om the
qlage of thiz medium-bodiad, orisp, ratéshing white. With Inada af body,

03 Barranc dels:

fruil, ared chircter, it will dpnk well for 12-18 months, The 2003 F A 104
(100% Granache Blanc) was produced from S0-70-yaar old vines, aud aged
tour monlle: in French gak. The excellent mineralily fat is 50 much a pat
of this appallation’s ved wines comes thraugh in the crushed stone and floral
tles. Tausty, miadium-bodied, and elighlly sustore, it represents 5 Spanish
varsion of & French Chablis. Enjoy this infiguing wiite over the next soeveral
years. Impartar, Langdon Shiverick, Clevelnd, OH; tal, (218) 861-6800

MAS MARTINET 2001 CLOS MARTINET PRIORAT ($60.00) RED 36
MAS MARTINET 2001 MARTINET BRU PRIDRAT {524.00) RED 91

Iwa biillanl efforts from this top quality Priomt producer, the 2001
Martinat Bru le & il for its atatura, A tend of 40% Merdor, 309
Grenache, and 0% Cabamet Sauvignon, its daap muby/puiple color is
preompaniad by grormas of black dwiies, cumonts,” plums, melted
licorice, tonsty agk, and spiinyg lowers. Fullbodlad and opulenily kestured,
s EII'BEIdly ulrirtking beuifially, vt shoutd conlinue 10 cvalva for 7-8 years,
The flaggshiipn affenng, the Inky/purplecolored 2001 Cloa Markinet, i a
hland of 38% Gremche, 35% Cabamet Satvigsion, 20% Carignan, 12%

MAS QUE VINOS 2001 LA PLAZUELA

Symh, and the reat Merlol With great density and fabulously explosive
aronmlics (acacia fimwvars, crushed blackbermics, bluchemy Iquedr, and
wit stonas), this loll-bodied, compelingly nch, mullilayeied, swesome
wine is 2 great axample of what ke the Priorat appellation so speciil,
Shlt vourg and unervealved, it naads 2-1 more yew s of cellaning, and shauld
ksl for 15+ years. IWnpoiter: o Christopher Cannan Saleclion, various
Amencan imparlers inchiding Michaal Skurnik, Syu\-;sell NY; ted. {5} 634 /-
8300 and Diamand Wine Merchonls, Onkland, CA; tef, (510) 567-9857

VINDS BE LA TIERRA ($60.00) RED a4

Made trom Gremache and the Indigenous  Cencibal grape, this
spectaularly righ, concenlraled Spantsh red wag aged one yoar in
hoth French and American oak barels. An improssiva atfart, il boasls
a densa ruby/puiple volor in adotion to a complex bouquet of smake.
redarwood, blackbermries, black eumants, high gualily teast, and splee

BODEGAS MASIA SERRA NV, NG

EMPURDA-COSTA BRAVA

box. It posseasas @ Burdewux like cleganca and complexily, bul thn
genetosity and texture of a southern Rhone. Swnningly pure, rich,
and broad in the moulh, bul not heavy, this suparh offering should he
anjoyed over the naxt /-8 yaare, Imporler: Boutique Wine Collastion,
Philadedphia, PA; tal, (#11) 834-8583

1$580.00; 500 ml) RED DESSERT 98

This modinm amber-colored dessert wing 18 msds from o Solern covda
that purportedly dates back to 1860, s 16% alcohol as well s
unsidemble swaatness are buskaneerd by striking acidily Lhal resolts in a
high quality Vin Sante likeness. 1his & a slunningly parfumad (roasled
hacel nuts, caramal, fig, molasses, brown sugar, and sweel kirsch), fil-

never lasled anything quite Tk It, but il is very distinetive, and may b
conlrmvarsial, Interagtingly, ke sarne of thasa treasures from Crarce's
Languedou-Roussillon, it is mgde trom 100% Grenache, Thase wines
will nat changa much once in bottle, bot thay poazase unlimiled ging
[robarial, lrrl[i'urlr-'r: Aurclic Gapestraro, Grapes of Span, washingtcn,

hodied, feady wine with A dry finish (because of good acidity). | have  DC; tel. (P00 413-2875
MAURO 200 CASTILLA Y LEON (535.00) RED g3
MAURO 2000 CASTILLA Y LEON ($35.00) RED 92
MAURQ 1988 VENDIMIA SELECCIONADA CASTILLA Y LEON ($85.00) RED g4

Locatad just outside Riber del Dyara In an area known as 1 udeis de
Duerw, these are some of the most oxciting wines of the region. A
knock-out effarl, (e intnse, dense purple-calared 2000 offare sweel
ot (it 02258 characterislios intermixad with camplior, vanilla, and
reasted meals. This full-bodied, opulend 2000 should be consamed
over tha naxt /-8 years. The unevolvad, slll primary 2001 (1Y%,
Tampranillo, 8% Syrah, and 2% Grenoche) roveals an nkyfpumple
color a5 will &3 govgeous aromas of lgrsch fiquear, black currants,
Ferdted livorice, and smoky gak. This full-bodicd, mpressive red needs

HACIENDA MONASTERIO 2000 CRIANZA

anollier 1.7 years of cellating; it should avntve for 12-145+ vears, Made
from 100% Temprnille, tha saturated putple-colored 1983 Vandimila
Solecclonada boasls awosoma cnngentration, and gorgoously
layered fMavars of toast, lleorice, Lulle infused créma e COESERE,
blarkbarry liguewr, and meat. Full-bodiad and denes, this krge. sealed
1823 will bencfit from ancther 1-2 ywars of cellaning, and last tor 12-15
yrars, Importer: a Christopher Gannan Selection, various American
fmporlers inchuding Michasl Skurnik, Syosset, NY; tel (016} 677-2300
and [iamond Wine Merchants, Cakland, CA; tel. (510} 567 9897

RIBERA DEL DUERQ {$35.00) RED 20

Mhe podn man's Pingus? Winamaker Peler Sisseck, the crealur of
Fingus, i5 alze responsible for this complex, sexy Crisns. A danse
pium eoldt iz aucompanied by aromas of licorice, seaweed, black
vherries, currantg, melted licorice, and snoky ouk bt crseede from

CASTILLO DE MONESMA

1999 CABERNET SAUVIGNON CRIANZA,

the glass. Cenerous and modium o full-bodled wilh excellent purity
a2 well un length, it should be enjoyed over the next 9-8 yvears,
atthaugh it should keep longer in a ool caltar. lmportes: Crit: Solomon,
Curupean Gellars, Chanolle, NC; lel. (7704} 358-11461

SOMONTAND ($20.00) RED {ili]

CASTILLO DE MONESMA

1999 CABERNET SAUVIONON RESERVA

ZOMONTANO {$45.00) RED T

A feasunably good valya in Cabernel, the 1999 Cabernet Sauvignon
Crianza poasesses a dark riby/purple color In addilion to an intriguin
nose af spice box, cadar, prunes, plums, and a hint of overdpe blan
eumants. It reveals a good texture, but nol o great deal of ramkExity.
Drink it over the naxt 1-2 years. The deep nebyfpurple-colored 1999

BODEGAS ABEL MENGOZA 2001

SELECGION PERSONAL

Cabamet Bauvignon Rasarva offars notes of graphile, licorcs, and
black currants in #8 classic aromis. Richer and fuller than ils sibling,
madiuin-bodied, and spicy, with noms of lhe prune charartanstcs
found in the Crianza, it should drink well for b= yaars, Bouliue Wine
Collagtion, Philadelphia, PA; tol, {t14) 954-6583

RIOJA ($40.00) RED 91

falao lasled Mendnza's 2000 Jairarde, but it was a bit earihy, dry, and
lean. There waz o such prablem with the 2001 Seleceion Perzonal,
Its deap 1uby/purpie color 15 tollowed by o swent bouquet of ripe red
and biack fruits interlwine:d with touches of earth, licorice, spice box,

ENRIGUE MENGOZA 2001 SHIRAZ

and road tar. This is o full-bodied, concentrated Riuji with outstanding
balunce: a5 wall ag potentlal. Diink il over the naxt dacads. nporler:
Jorge Urdofez, Tine: Eutates from Spaln, Dedliam, MA; tel. (7581)
&61-57G7

ALICANTE {$26.00) RED 80

iz inleresting to sea anothen lop notch Shiraz emerge ko this Iowly
maarded vilicultural region (5o my notes on Fines Sandoval, the Syrah of
Spanigh jasmalst Victor de ka Sems). Frrigua Mendoza's 2001 Shirar

DBI?-_J]JEI'y rus: with hintz of saddis leather, crecsnlr, and A toueh of graphite.
Medinm to fuli-bodied and heady, with soft tamin as well os exealiont
concenlralion, this beanty should Ba drank over the nest 7-8 vears, Importer

100% Syreh aged 14 munths in French bamels) exhibits 7 big, blsckieny,  Cric Soloman, Fyrapaan Callars, Charlotte, NC- 181, (704) 358-1565
MOMNTEBACO 2000 CRIANTA RIBERA DEL, DUERQO ($22.00% RED a0
MONTEBACO 2001 SEEECC'lDN ESPECIAL RIBERA DEL DUERQ ($45.00) RED 92

Tha Adanga ruby/purple colored 2000 Crianza exhibits notes of black
cutranl liqueur intermixed will: smoke, licoriza, snd roasted meats,
With excallent lexlure, loads of frult, and mediun ks full body, it should
be drunk over the naxt 5-8 years. The concentratad, tull-bodied 2004
Sclecelon Especial pussensns great fruit alony with meltad liconica,
craosole, blackbomry, and cuiranl scents with undarlying nolions of

34

leasd penchl shavinge and iminersls. Wall-stnyctured, dewp, and full-
bodlad, this is another terrific eftort trom e 2001 vintage Anticipated
malurity: 2007-2006. Importer: & Ghristopher Cannan  Selection,
varieus Ameiican irnportars inciuding Michael Skamik, Syossat, NY:
Lel. (516} B7 70200 and Dianoad Wine Mrerchants, Oabkland, CA; Lel.
{5710)) S67-8E9T



RIAS BAIXAS {¥18.00) WHITE 59

ADEGAS MORGADIO 2002 ALBARINO

A good valge, thls trult-difven, Meshy Albarino exhibits cansidrrable
guanlitivs of apricot, pincapple, and boneysuckla charactarlatics in a
mecwm-hodlad, pure, axuberant atyls, Drink il over the next year.

Importer; Classlcal Wines hom Spain Lid., Scaille, WA; ol (2085)
2876713 and (B00) 257 7225

BODEGAS EMILIO MORG 2000 MALLEQLDS RIBERA DEL DUERO (353.00) RED iti]
BODEGAS EMILIO MORD 1938 MALLEOLUS RIBERA DEL DUERD [($40.00) RED S0
BODEGAS EMILIO MORG 2001  MALLEOLUS DE VALDERRAMIR®  RIBERA DEL DUERQ {$140.00) RED 52+

The 1999 Mallcelus was aged 18 mnnths in Franch aak. It exhibila
ammaz of casake, plums, dedies, liconice, new saddle festher, and
tuasied meals, Opulend, complex, efegant, and medium-hodisd, it should
ha coRsumed over tha next -8 Yaars. Whila not as intense or au kJ.I'lg in
the mouth, e 2000 Malleofus i+ =il ;s good effont. Revealing noticaabla
nizw gak along with black cumant and chemy frolt, underbiueh, weedy
tobaca, and keather characleristios, it should dink well for 5 years,

Lasly, there are only 100 cases of the big, bulkad up 2007 Mallesius de
Valdamamire, which spert 18 monthe in new Flench ook, Revealing
coplous oak al present, it pussessos cxravagant nchness, medium totll
bexdy, a densa rubyfpumia color, and plenty of black curant Tuil intermised
with sroke, cedal, and espresso, Powerfal, with well intrgrated acidity, thie
yuury, primiary X001 will he drinloabla batwiean 2005-2014. Impotter: Jorgs
{Orgofez, Fine Estates from Spain, Dedharn, MA; Lol (701) 4615767

BODEGAZ MUGA 2000 ARO RIOJA _  (§120.00) RED 93+
BODEGAS MUGA 1998 SELEGCION ESPECIAL RIOJA {531.00) RED 90

The 1998 Salacrion Espacial, an unhitared bland of 70% Tempranlilo,
0% Gsrehache, and the rest Manzuelo and Grociano, is first aged in
targr wond foudres, than movad inte small French and American vak
tishs whene il remging for 24 monlhs, Made in a tmditional style, i
exhibits @ mednim niby eolnr along with acenta of lead pandil Bh&vi!lgﬂ-,
agith, strawbenias, Dlack chenies, Wwbavey leaves, and cedor. Richer
and e inkeose bsan the modest riby color suggests, with a long
fintsh, it may add edditional welght in the bottle, I shwould drink wll for a
minjmum of 10-12 yaars. A more modem-styled efiort Is the 2000 Aro,

an unfillered blend of 70% Tompranifio and 30% {Graclanc producad
from G0 yaar old vings and agad 18 months it 100% new French onk.
An inky/purple color i followed by a superh bouguet of lead pencl
shavimga, black currant liguedr, cherries, new saddle lesdher, and
wyrlhylsoil underlones. [t ponsessos supcr nchness, & baautiul, tull-
hodicd, vrivoty mouthtes!, sdmiralls purity, and & long, conceniated
timtah with the tannin, ackiily, and woad @l smoothly imograted, Donk
over tha nacgt 12-15+ years. Importer; Jonge Ordofies:, Fine Culales from
Spatin, Dodham, MA; tel (771) 4615767

BODEGAS MUSTIGUILLO 200 FINCA TERRERAZO VALENCIA {535.00) RED 8t
BODEGAS MUSTIGUILLD 2002 MESTLZAJE VALENCIA ($15.00) RED il
BODEGAS MUSTIGUILLD 2001 QUINCHA CORRAL VALENCIA (570,01 RED 85

These are vory distinctive offorings produced from an Indigenous
varietal callad Bobal. In G Fincy Tererdao, he Gobal is biendod with
35% Tempranilio and 20% Cabemct Sauvignon, [he Quincha Corral 18
% Bobal and 2% Cabamet Sauvighon. Both cuvees oie agead
mimanily in French aak, althoogh about 30% of the Finca lerrerazo
spands tme In oldar American oak batrels. The winenuker, Sam
Porez, comes from the well-known Priorat astata of Maz Martinat. The
denae purpla-colored 200 Finca Terreraze exhibits an intonse
bouguel of cranbemies, raspbemies, and chordes inoan alagant, frash
yat dainae, nlcely layerad, mediunm-bodiad slyle wilh ripe tannin s well
a5 cunsiderable complexity, Lnnk it over the next 10-12 years. The
201 Quincha Corral (agedd in 100% now Frnch oak) is a limited
cuvae of GO0 casas. A spectacular offarlng, it tastas like @ hypolhelic
tland of a great classiied growlh Bordesux snd a top northem Rhdne

NAA 2002

fiurn Hermiilage. | know nothing atmut the aging potential of Bohal, but
this winc: bnasts an INky/purphe color alcwns; willt tremmendous inlensily,
impressive puily, and plenly of blsck fnils intermixed with notas of
fiowrrs, spice hox, and toasty barngue. A marvelous wine, i had lo
pradict how it will age, but il appeies o hove 10-12 yeam of langavity,
These are fasqinating winas for the advanturous.

The inexpensive 2002 Mestizaje is a blend of 50% Bnbal with the rast
Tempranilly, Cabarnat Sauvignon, Syrah, Merol, and Grenache,
Botthed wilhoul fining or fillraton, this sty, inkyfpurple-colnred 2002 15
a hit monolithic, oftering notas of road tar, candlad black fruits, graplite,
ahd & touch of balsimic vinegar, Mediom to full-bodiad, soft, and cozing
wath frut, 1'm not sure It will develop addilion: complexdly, but it is a
dolicious wine as well as an gyoellagt valua, imparter: Eric Saloman,
Furapean Callaes, Charlotia, NC; tel. (704) 353-1565

RUEDA (§10.00) WHITE BE

Purhaps the inest blend of Verdejo (B5%) and Viura (15%) } have ever
tastad, s Hoht-podlad, dry whils i loaded with Toil. 1L offers an inlense
Bouqued of orange rmarmalade, honeyed grapefruit, and other citrus In &

fruit-ditven, 1ekeshing slyle wilh good underlying acidity. A great value,
it will requirt consumption ovar the next &9 months, Iimpartes: JL'II/QE
Ordofiez, Flive Estates fiom Spain, Dedham, MA; el (7?'!15)461-576"

BODEGAS NEKEAS 2002 VEGA SINDOA CHARDONNAY BARREL FERMENTED MAVARRA, {$10.50) WHITE 86
BODEGAS NEKEAS 2002 VEGA SINDOA GCHARDUONNAY CUVEE ALLIER MAVARRA {$13.00) WHITE BY
BODEGAS NEKEAS 2001 VEGA SINDDA EL CHAPARRAL NAVARRA {$11.00} RED af

Ihe 2002 Vega Sindoa Chardonnay Bamel Ferrmeitled exhibils ararmis
antd Tesvers: of carsmiel, white: peaches, and haney. Medium-bodied, with
the frult compoinent easily dorminaling @ sublle wood nole, il shoedd be
consumad cver the naxt yesr The 2002 Veqga 3indoa Chardornay
Cuvee Alfier did nol have o impressive mw materals to wore with as tha
I, but K posseases alegant, Ape peach nd pear noles, mediain body,
A Pint of oo gridhs, armd good crispriess as well os reshness. it oo, shonid
Ler drunk over 1hes neet yoars,

Mada from §0-100 year old Grenache vines, cropprd st measly

NORA 2002 ALBARIND

yirlds of 1,74 tons per acre, and aged In a comblnatlon of Franch and
Amercan wood casks, lhe delicions peppoery, mediom e dark ruby-
colgrad 2001 Vens Sindoa El Chaparral reveals & soulbern Rhione
fike chamcler in its kimeh liqueor, licorics, snd  peppar-scentsd
Boudguet. Medium-biodied will impressive Trail, remendoos freshness,
and liverly acidity, this is A tasty Spanish rgd 1o drink now and over the
next d-4 years, All thres of these offarings e Jerilic. bargains.
Imipen ler! Jorge Ordefies, Cine Exlates from Spain, Dedham, MA; tel.
(791) 4671767

RIAG BAIXAS {31 3.00) WHITE 89

A tank-fermentad and aged, Inexpansive Albaing (something Uil s
vary difficult to find), this lovely, orisp, medium-Eodiad effort offers
Inads of peach and tropical froite. Fresh and lively, il is ideal for

drinking with seafond, or as an apentif ovar tha next year. Importe::
Jorge Ordofiez, Flhe Estates fiom Spain, Dedbam, MA; el (781)
AR1-RTGT

NUMANTHIA 2001 TORO (54500} RED a5+
MLUMANTHIA 2001 TERMANTHIA TORQ {5175.00) RED 96+
NUMANTHIA 2000 TERM_ES TGROD {521.00) REL} a0

The peersonat project of imiporterbroker Jarge Ordotiez, the 2000 Tenmes
epraseils @ budgel-priced inlroduclion lo the Toro appollation, Made
from 100% LInta de lor i‘lampmnnln . it axhiblte fich, concenbzled,
farmny black cursanl and blsckbemy iniit intormiced with notions of
liconce, smoke, snd eaith. A big fiult bomb withoul & greal desl of
comploxity, it will provide undanisbly seductive, lusclous drinking If
consurmed vver e nexl 2 4 yeors, 1§ woes ngeed 20 months in Franch ogl;,
a fact | would not have suspacted. The flagship offering, e 2004
Numanthia, is fashioned from a Y0-100 year old 1inta d& Tono vinayard
planted &t & 2300 foot elevalion. After a 28 day inmceralion, the wine
undergnes matclactic in barrel, is aged 19 menths in new French cak,
and i bollled withioul lining ar Gllrestion. The speclseulan, opagque porple-

colorad 2001 offers an explosive nose of "miclted licorire, harbacus
smake, blackbamas, crame oo cassiz, camphon, and graphile, Cull
bodied wilh gorgeously rich, concentratcd fut, & layerad testura, and
fremandous purity, it can be drunk youny, bul should il ils prime in 1-2
years, and last for 10215, Produced from a srnall 11-acre plot planted on
sandy sail, wilh liny yitdds and ungrafted vines planted in rEu; seonnd hatf
of the 1%h century, the 20071 Termnanthiz bowusls an inkyfrubyfpurple
color as well AR an explosiva parfurme of blackbemes, raspbenies, vanilla,
sinoke, liconics, and coffee. Mull-bodied, with gresal purity, inteosity, and a
multilnycred movthfcsi, this young, primary Spanieh red should age
beautifully for 10-12 yewurs, al the minimum, Imporer: Jorge Ordobiez,
Fine Estates from Spain, Dedham, MA; tal. (781) 161-5767

a5



BODEGAS DLIVARES 2001 MONASTRELL ALTOS DE LA HOYA JUMILLA ($11.00} RED 91
BUDEGAS OLIVARES 2000 MONASTRELL DOLCE JUMILLA.  ($25.00; 500 ml) RED DESSERT 9%

Dne of the gragt valyes in the marketplace is the 5,000 cases of
Bodsgas Olivarcs' 2001 Monastrell Alios de ta Hoya. Produced
from ungratted Mourvedre vines, some planled in 1877 g}na averagye
age is 30-40 years), thiz blend of 92% Mourvédre and 8% Grenache
wils Aged 100% in small barrels, of which 40% ware new. A decp
ruby/puiple: eolor aecompanies the rich, concentraled perfuma of naw
saddla laather, blackbemias, blusbsenies, and spica. Layeated and rich
wilh o substantial flavor prafiie, it ratalns an elegance in spite of iz

powar. Kudas 1o the imporler for fameting out such o stupendous
bargainl Il shauld drink well for 4 5 yoars, although [ suspecl il s
capable of lasling longer. Readsrs with & sweet tonth should chack,
oul the: 2000 Monastrell Dolce, an Amarone-styled, heady, rich
ruvae offering loads of hiack fruils, licorice, tar, and early
undertones. It would be idesi lo enjoy with cheese al (he end of tha
mieal. It wil! lusl for a decade. Importer: The Rare Wine Co., Sonom,
CA; tol. (70/) D9E-1484

BODEGAS OSTATU 2001 CRIANZA RIDJA {$16.00} RED i |
BQDEGAS OSTATU 2001 GLORIA DE DSTATU | RIGJA ($80.00) RED 94
. BODEGAS OSTATU 2000 QLORIA DE OSTATL RIOJA {$60.00) RED 92

Aged in 100% new Franch Dansjou barrels, this wine is Fshionad with
tha haip of consulbsnt Hubart de Bobiard, the: young, energeds proprictnr
of Hi-Fmilion's Angélus. The: 2000 Glorfa de Ostatu 5 g 400-cage,
complex, fich, intensa blend of 904% Tempranille and 10% Gragiana, A
devp ruby/purple colot is sceompanied by a sumipluous bougquet of woud
amoke Inlermixed with espresso roast, chocolats, and black cument
liquenr. Madium to full-bodied, clagant, pure, and intensa, ft should diink
will for 7-10 years. Raadars looking for 2 gre should chock out the
2001 Cranza, a blend of 95% Tempranlio and Lhe: remainder Granache,
Mazuslo, and Graciano., Aged prinswily in French cak and a touch of
American wood, this deep ibyfpurple-colored, 3.000-0a86 cuvees i o
wihe ol great intengity with loods of blackberny and currant fuit intarxed
with lharice, lobocen leaf, 2pice box, and o hint of swast wood. Textured,

medium lo ful-hodied, and ssaminss, this is an incredible, value-priced
rad to enjoy over tha nest 21 vears. Cven better than the 2000, Lhe 2004
Gloria de Ostatu (85% Tempranille fram 60-70 yeur old vinas and 5%
Gracianu) was aged 18 mienths in new French oak, and batted unfillered.
A fabuloua effort, il offers a saturated rubyfpurple color a5 well ag
gorgeous armmas of clgar tobacca, smoke, biack cumants, blackbeorring,
ang cadar. Deap, ol bodied, and opulent, wilt @ voluptuons mid-section,
great inlensity, apd fing purlly, Wis is 2 supsrh oftating. Sadly, only 500
tanes wera produced. Ornk it var the next 10-15 years.

This it cleady 5 winery of which to takn nota, and he inlluence of tha
brilignt Hubert de Bobard can not be discounted, Importers; André
Tarnars, Na Malson Seleclions, Inc., Ghapel Hill, NC; tol. (910) 0231245
and The Rire: Wine Co., Sonoima, CA; ol (707) Y9514184

OTAZU 2002 CHARDONNAY NAVARRA ($14.00) WHITE g8
orazy 2000 CRIANZA NAVARRA (§16.00) RED &3
OTAZL) 1902 RESERVA NAVARRA {$25.00) RED 88
QTAZU 1928 RESERVA ESPECIAL NAVARRA {850.00) RED &1

Navarra Iz one of Spain's yp and coming appellations as more and
more producers &ra tinding il o hospitable enviionment far not only
Bordrauy valielals (Cabarnat Sauvignon and Marlet), Lul alse
Tennpranillo and Chardonnay. A ge . Otasus Macon-Villages-
like 2002 Chardonnay exhibits caplaus armannts of orange, citrus, sand
larman-like fruit in 2 madiumebedied, dolicious, ary, fruily, cxubarant
slyir, )t appaars this wirn: saw no exposure 1o ook, and it ig 8l the beller
far It. Enjay il over the next year.

Alza an axcellen] valug, tha 2000 Crianza is a bland ot 15% Cabernat
Sauvignon, 40% Merlol, and 15% Jempranillo sged 12 months in
French oak. ils derp ruby color s fullkawad by swest aroms of juiny,
aiunchy blackbarrles and chermies, mediuim bady, axcallant texture, and

PAGO DEL AMA 2001 BYRAH

A 30ft finish. I8 will drink walf for 2-2 years. The mora serous 1999
Rescrva (T, Cabenel Sauvignon, 4:%2"Manot, and 10% Tempranilo
aged 14 moulfrs in now Franch oak) pussesses more complexity
wilfiul the axuberance and rich froit of the Crlanza. Clegant and spioy,
hut not a8 hedunistic as its sibiing, It will drink well for 3-4 yeare, The
oulzlanding 1999 Ressrva Especial (1,000 razas produced) was nged
14 montha in French onk. it boasta a deap rwbyipurple colar in addilion
lo a Dordeaux-ike perfume of lead pancl shavings inlermixed with
black cunanls, tobacoo leaves, and upice box, Medium-Budicd,
vlegant, wall-balanced, and imprezalvely endowed, it will provide
plegslre over the next /-8 years. Imporer André lamans, De Maison
Selections, Inc., Chapel Hill, NC; tel. (319) 933 4245

CASTILLO  ($50.00) RED 94

Congliered by some to be e greatnst Syrah made in Spain, the
praprictor of one of thal country's finast resksurnts, Adolfo Munce, of
tha reatawrant Adnifn in loledo, produces this extraordingrly rch,
inlense effort. A black/purple calor is accamparied by tantalizing ararmas

of lead poncil shavings, crame de cassis, pepper, whils chocolte, and
blarkbamas. This heady, intoxicating Syrah buasts abundant quanlities
of Havor as well as body. Dink il over the next 7-10 yaars. inporter: Fri
Salomon, Eurapean Collars, Charlotte, NC; Lel. (704) 358-1hik

FAGD DE CARRAQVEJAS 1998 RESERVA RIBERA DF). DUERD {330.00) RED L]
PAGO DE CARRAQVEJAS 19%9 VENDIMIA SELECGGIONADA RIBERA DEL DUERD ($50.00) RED M=

This winery's less expeosivi battings have consistontly made It inte my
value repoils. I'm not sure their more: expenaivie cuvées are that much
Letier, athaugh they wre carainly top-lighl. The 1998 Reserva {7T6%
rempranifly and 25% Cabetnel Savignan) axhibils = perfuma of toasly
new agk, beel bluod, roaster meals, black chemy iquadr, and ficorice.
FulHvodied, exotie, and exuberant, it is a total tuin-un. Cojoy #t ovar the

PAISA.ES ¥ VINEDDS 2000 RIGJA

naxt 10-12 years, Mare structurad, backward, and unavalvad |3 the deup
luby/purple-colorad 1998 Vendimia Salacclonada. SIl primary, it offars
up acante of melted road tar, lcovice, black currants, legther, and spicy
new oak, Thiz full-bodied, maderaialy tannic 1389 nonds another 2-3
yagre of cellaring; it should keag for 12 15 years, Impotter: Kysek Pam
el Fili, Winchaster, VA, lel. (Rd)) 7222wy

RIOJA (530.00} RED 41

This Hula, nvade from 100% Granache from 70-yaar oid Wines planted fn
Ber-_'lly sol, is agad o 12 months m French vsk prior to potting.

nfortunataly, produciion is small {only 4,000 hottiae). This deep
Rbyipuple-colored, Burgundlan-like: Rinjn offars a auperb bouguet of black

raapbenies, chomins, and frowers. The great arnmatics, medium body, and
lremendons alagance as well a5 pumty can be confused with a top-Rilht
Viinay fram Lhe Cote de Haauna, Drink iL over the next /-8 vaera, nporier
Eriv Soloman, Furopean Cellars, Charotte, N, tel. {704) 358 156

ALVARD FALACIOS 2001 L'ERMITA PRIORAT ($275.001) RED 96+
ALVARD PALACIOS 2001 FINCA DOF! FRIORAT ($70.00) RED 93
ALVARGO PALACIOS 2001 LES TERRASSES PRIORAT ($28.00) RED 38

tatablished in 1984 by propretor and winamaksr Alvaro Palacios, this [ag
beroma one of the referencs point wineres for tha eugiting  Priorat
appellation. The laast expeieive cuven, | a3 laraeses, i fashionerd from
both eetatia fruit and purchasnd Jote of Grenache and Cargoarn. 1L s on
18, 000Hzse blend Or 0% Grenache, WH0% Carignan, and the nast
Cabemet Sauvkinon aged 12 monthe In used French and Anssrican
hamels. The 2001 Les Tarmasaes extibits 7 deap ruby coiur ilong with a
Dolued offtring notea of kisch liquaur, wet ateel, crushed stona, chefry
liepaceur, curmante, and spice, Frut-driven, openknit, and concenlmted a2z
welt as cormplox and elegant, this Ane sffor shoukd meit an outetandig
o Afar t-ntmﬁ. The estate-grown 2001 Finca Dofl, fashioned lrom tiny
vislds of 20 hectalibers per hectae, wis aged in 100% new French cale A
Llend of G601% Crenacte, and the naet Canigrun, Gabemet Sauvignon,
Syrah, and Merot, it appaars o be the finost vintage of lhis ciavde | have
yet nted. Inky/puipls Lo the dm with & sweel nose of oreme de casss,
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blackberries, minaralz, and a hint of acacla fowers, Uis inlense, opulent,
fill-bodied, searnlons 2XH i3 aiready aceessible. it can be drunk uny, r
aellared for 12-13 years. The fingship offertng, the 2001 'Ermita, Is
produced Fore 810 year old, nesd-prured Grenacha (B0%) vines and 15%
aid vine Cangnan and younger ving Cahamet Sauvignon. Yinkds wars g
mangar 13 heclaliters per hactana In 2001. This 500-case cuves, aged in
100% now Franch cak, represents the sesenca of Frionsl as well as this
atictilar vineyard sourca. Alvaroe  Malacios  practices  malolaclic
frentalion in hamal, and botlling afer an cog white fining and no fitrmtion
The hlark/urple~culured 2001 Boasts aiy extaudinary aramatic protils of
charcodl, blackberins, raspbentes, kinch, rmelted heorica, and espressa,
Full-bodind and unctucusty-lexturnd,. with sweet knnin and abundant
quiantithes of fruil iss well a5 glycern, thks is o rernarkably walkbalanced wine
of great intansy and formidisble: aging potential. Anlicipuled manmty: 2007-
A, Importer: The: Rare Wina Co., Sonomi, GA; te), {7 ()7} B9E-4484



BODEGAS PALACIOS REMONDO 2001 RIOJA CRIANZA LA MONTESA RIOJA ($16.00) RED 89
BODEGAS PALACIOS REMONDO 2000 RIOJA CRIANZA LA MONTESA RIOJA {$16.00) RED 85
BODEGAS PALACIOS REMONDO 2002 RIOJA PLACET RIOJA ($17.00) WHITE 88
BODEGAS PALACIOS REMONDO 2001 RIOJA TINTO PROPIEDAD RIOJA ($26.00) RED 90+
BODEGAS PALACIOS REMONDO 2002 RIOJA TINTO VENDIMIA RIOJA ($12.00) RED 87

Starting in 2001, this bodegas, owned by the Palacios family since 1942,
was taken over by Alvaro Palacios, who has done so much to bring
attention to the high quality wines of Priorat (his 'Ermita is superb). It has
been many years since | was this enthusiastic about a dry white wine from
Rioja, but this 2002 Rioja Placet (100% Viura aged in French oak) is a
surprisingly perfumed, elegant effort offering notes of white peaches and
flowers. Medium-bodied and crisp, it is an interesting white to drink over
the next 1-2 years. At $17 a bottle, it is a good value.

Readers looking for a delicious, inexpensive bistro red should check out
the 2002 Rioja Tinto Vendimia, a blend of 70% Tempranillo, 20%
Grenache, and the rest Graciano and Mazuelo. This soft, fruity, earthy,
medium-bodied, easy-to-drink Spanish red can even be served chilled.
Enjoy it over the next 1-3 years. When tasting the two vintages of Crianza,
the 2000 and 2001 Rioja La Montesa, the high quality of the 2001 vintage
is clearly evident when contrasted with the 2000. The 2000 Crianza Rioja
La Montesa is a pleasant, dark plum/ruby-colored red with good fruit, but

PARES BALTA 2000 ABSIS

a short finish. The deep ruby-colored 2001 Crianza Rioja La Montesa
exhibits a gorgeous perfume of sweet cherries, spice box, and blueberries.
With beautiful purity, medium body, and abundant fruit, this elegant 2001
is an excellent bargain, as are its two aforementioned siblings. Drink it over
the next 3-5 years.

The flagship offering in this portfolio, the 2001 Rioja Tinto Propiedad
spent 12 months in 100% new French oak casks prior to being bottled
without fining or filtration. A steal at $26, it is a blend of 40% Grenache,
45% Tempranillo, and the rest Graciano and Mazuelo, made from yields
of 25 hectoliters per hectare. This stylish, elegant, medium-bodied, deep
ruby/purple-colored Rioja offers up notes of graphite, black cumrants,
cherries, and tobacco leaves. The new oak component is well-concealed
beneath the abundant fruit and terroir characteristics. Pretty as well as
flavorful, it does an admirable job of marrying finesse and elegance with
flavor authority. Drink it over the next 8-10 years. Importer: The Rare Wine
Co., Sonoma, CA; tel. (707) 9964484

PENEDES ($100.00) RED 90

PARES BALTA 1996  DOMINIO CUSINE 1790

PENEDES (not yet released) RED 90

Two impressive efforts from this Penedes winery (also extremely
expensive), the 1996 Dominio Cusiné 1790 (a blend of Tempranillo,
Merlot, Cabernet Sauvignon, and Syrah) boasts a deep, saturated
ruby/purple color to the rim, a big, sweet, complex perfume of black
fruits, chocolate, and espresso, and a richly textured, medium to full-
bodied, pure mouthfeel. Supple tannin in addition to well-integrated

wood and acidity result in an impressive wine, one of the finest | have
yet tasted from Penedes. More internationally styled, the saturated
purple-colored 2000 Absis possesses abundant quantities of new
oak, smoke, and licorice. Full-bodied and rich, it may lack a bit of
soul/personality, but it offers a substantial mouthful. Importer:
Boutigue Wine Collection, New York; tel. (914) 954-6583

PEREZ PASCUAS 2001 CEPA GAVILAN RIBERA DEL DUERO ($16.00) RED 87
PEREZ PASCUAS 2001 CRIANZA RIBERA DEL DUERO ($28.00) RED 87
PEREZ PASCUAS 1996 PEREZ PASCUAS GRAN RESERVA _ RIBERA DEL DUERO ($200.00) RED 90+
PEREZ PASCUAS 1996 VINA PEDROSA GRAN RESERVA RIBERA DEL DUERO ($85.00) RED 90
PEREZ PASCUAS 1999 VINA PEDROSA RESERVA RIBERA DEL DUERO ($45.00) RED 89

A value-priced, 100% Tempranillo, the 2001 Cepa Gavilan is a big, fruit,
vanillin-infused, medium-bodied, supple-textured effort that is ideal for
uncritical quaffing over the next 1-2 years. | liked it just as much as the
2001 Crianza, a dense ruby/purple-colored example offering notes of oak,
coconut, licorice, earth, and red as well as black currant fruit in a medium-
bodied, woody style. It should drink well for 6-7 years. Denser and sweeter
with abundant quantities of new oak is the 1999 Vina Pedrosa Reserva.
There is plenty of sweet fruit on the attack in addition to hints of licorice,
black cumrants, creosote, and vanillin. Medium-bodied, with moderate
tannin, this excellent 1999 should be consumed over the next 7-8 years.
The outstanding, impeccably made 1996 Vina Pedrosa Gran Reserva
boasts a deep plum/ruby color as well as a superb bouquet of black fruits,

PAZO SAN MAURO 2002 ALBARINO

earth, licorice, toast, and créme de cassis. Sweet on the attack (from high
glycerin/ripeness, not sugar) with moderate tannin in the long finish, it
should be at its finest between 2006-2014. The super-expensive 1996
Perez Pascuas Gran Reserva (only made in 1996 and 2001) is a
selection of the finest barrels. Still exhibiting considerable amounts of new
oak, it is a deep purple-colored, full-bodied red with a sweet mid-section
and a long, concentrated, heady finish with plenty of créme de cassis,
licorice, smoke, and new barrique smells. Give it 2-3 years of cellaring,
and drink it over the following 10-12. Importer: a Christopher Cannan
Selection, various American importers including Michael Skurnik,
Syosset, NY; tel. (516) 677-9300 and Diamond Wine Merchants, Oakland,
CA,; tel. (510) 567-9897

RIAS BAIXAS ($24.00) WHITE 88

PAZO SAN MAURO 2001 ALBARINO SAN AMARO

RIAS BAIXAS ($48.00) WHITE 30

Two delicious dry whites from Galicia, the 2002 Albarino exhibits
white peach and apricot characteristics, fresh acidity, and a heady
finish. The spectacular 2001 Albarino San Amaro boasts aromas of
liquid minerals intermixed with tropical fruit and honeysuckle offered

PAZO DE SENORANS

2000 ALBARINO SELECCION DE ANADA

in a medium-bodied, well-delineated, crisp, complex style. My
experience suggests Albarino should be drunk young, so enjoy both
of these cuvées over the next 12 months. Importer: Olé Imports, New
York, NY; tel. (917) 335-7462

RIAS BAIXAS ($25.00) WHITE 92

Only made in great vintages, this limited production, tank-fermented
and aged 2000 Albarino is sensational. One of the finest efforts |
have tasted from the Rias Baixas appellation, it exhibits intense
aromas of petroleum, honeysuckle, flowers, and buttered citrus.

DOMINICO DE LA PESETA 2001 CRIANZA

Importer Eric Solomon describes it as “a hybrid blend of Riesling and
Sancerre.” It possesses more body than either of those wines as well
as surprising length. Drink it over the next 1-2 years. Importer: Eric
Solomon, European Cellars, Charlotte, NC,; tel. (704) 358-1565

ALICANTE ($14.00) RED 88

This substantial, mouthfilling, robust, muscular Spanish red exhibits a
dense purple color as well as a big, sweet nose of scorched earth,
coffee, black fruits, and pepper. Heady, with surprisingly good acidity,
and a dry, tannic finish, it is mouth-staining material that sells for a song.

While it does not reveal much finesse, it is filled with flavor intensity. A
blend of Mourvedre, Tempranillo, and Syrah aged 10 months in a
combination of French and American oak, it will drink well for 2-3 years.
Importer: Langdon Shiverick, Cleveland, OH; tel. (216) 861-6800

PESQUERA 1995 JANUS GRAN RESERVA RIBERA DEL DUERO ($150.00) RED 94
PESQUERA 1999 RESERVA RIBERA DEL DUERO ($40.00) RED 93
PESQUERA 2001 TINTO RIBERA DEL DUERO ($25.00) RED (91-94)
PESQUERA 2000 TINTO RIBERA DEL DUERO ($23.00) RED 89

Alejandro Fernandez, who has done so much to resurrect the image of
Ribera del Duero’s wines, believes his greatest vintages to date are
1982, 1986, 1991, 1994, 1935, 1996, 1999, 2000, and 2001. Pesquera's
Tinto is aged a minimum of 18 months in French, American, and
Spanish wood, and the Reserva and Gran Reserva spend 24 months or
more in wood. A whopper in the making, the 2001 Tinto possesses
extraordinarily sweet fruit, purity, and richness. A deep ruby/purple color
is followed by loads of chocolatey, black currant, cherry, raspberry, and
licorice characteristics, full body, good acidity, and a long, layered finish.
It should drink well for 10-15 years. More mature and forward, but not as
massive or rich is the 2000 Tinto. Hints of coconut, black chocolate,
sassafras, and ripe black cherry and currant fruit are accompanied by a

medium-bodied, earthy, attractive, supple-textured 2000. Drink it over
the next 5-7 years.

The opaque ruby/purple-colored 1999 Reserva boasts lovely aromas
of damp earth/foresty floor intermixed with black currants, chermies,
licorice, and new saddle leather. A big, structured, chewy red, it reveals
notions of roasted meats in its full-throttle, concentrated, impressively
endowed personality. Give it 1-2 more years of cellaring, and drink it over
the following 12-15. The full-bodied 1995 Janus Gran Reserve (a cuvée
only produced previously in 1994, 1991, 1986, and 1982) is remarkably
young and vibrant despite the fact that it has been aged for 3 years in oak
casks. Sadly, there are only 1,000+ cases of this wine. It exhibits a deep
ruby/purple color along with a bouquet of barbecue spices, creamy oak,
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meltedd liconce, and capious quandifies of black currant and dherry fruil,
Thiz dpakent, viscous, full-hodiadl, usty 1985 reveals substanttal tannin
that is laraly cangealed by e wealth of fruit and extract, The lieady

finish lasts qvar 40 sacards. This big, solid Ribers del Duero shold age
afforlieesly for anothor 16 years. bmportar, Classical Wines fiom Spain
Ltd., Seatiia, WA, tel. (206) 287-6713 aud (800} 257 7225

PINGUS 2001 _FLOR DE FINGUS RIBERA DEL DUERO ($45.00) RED 9
PINGUS ___2000 FLOR DE PINGUS RIBERA DEL DUERO {§45.00) RED a0
PINGUS 2001 PINGUS RIBERA DEL DUERD  (§350.00) RED 95
PINGUS 2000 PINGUS RIBERA DEL DLIERO _ (§350.00) RED 9%

This termaines one of the most Avetng wines of Ribrr dal NDusno thanks
1o the paneclonist proprictar, Priar Sissack. | recenlly hid o bottie of tha
1855, the dabit vintage, and il is unquestinably ‘a mid-nlnaly poind,
young wat incredibly complex effort, There are 500 cases of the 2001
Pingus (there: will ba i 2002 as il was complotely declassiied) and 3,500
cagee of e 2000 Cor de Fingus (there will e e same quantity of 2001
procucad). 2000 waz a greal vinkge at Fingus, langely because of 5
fressk baailizlorm that hit the estate resulling in ihe: lnwast vialds In thetr brief
history. The 2000 Flor de Plngue exhibils a decp ruby/purpla color, a
roastad maatcrecsole-soenled nose, and hig, maaty, herb-linged Navors
Lhiaal are both substantial and opulent. Fleshy and chowy, it is a nedoniatic
a5 wall a3 Intelleciual lum on o cnjoy aver tha next 7-53 s, A frak,
the: 2000 Pingus 15 an sxaggerated, exlrwvagantly rich aﬁ’é’? boasting an
INEY/oWple color along with a sumptuoue perfuine of beef blondg,
kvertder, Provancal harbs, ground pepper, metted liconca, and oodies of
blackbarry and créme de eassislika fnilt. Full-bodied, powerlul, rich, and
srnoky, with graat intaenaity, and an uncluoushy-wexured, foikthrotte Anisls,
it sheailcl drink well Tor 15 20 years. Anficipatad rriatar ily: 2007-202F.
Anather top yizar willt &n Ideal growing season, the 2001 vintage has

PINTIA 2001

ﬁlfﬂdUL‘L‘d ronch mora wing for both the Flor de Piugos and he Pingus.
‘he dasp, aifioky, unevolved but rchly froity 2001 Fror de Pingus
reveals black chamy, ey, and eaiby noles slong with notions of
harbacue spides and cigir smoke. Medum to ill-bodiad 2nd opalent, i
i bt consumed during its thet decade of ifs. The opaque mibyoumle-
colcked, finnly-stouclured 2004 Pingus 18 more cloged and brackwnd
than the sxtravagartly rch, Nambayanl 2000, It offars gragt fruit on the
ullack along with huge body, and notes of grilled measts intrrmixed with
Provengal herbes, pepper, spica bowx, clgsr smoke, and cogioos quanlitics
of harbeaus amobke-intuzed Backberry and enssis flavors, | ha finish lasts
for hewrly o minute. Anticipated maturtty; 2010-2023.

P, For etatlsticians, (hese wines are made from 100% lempranills,
wilh the: yiclds for the Pingus ranging from o moeasly 7 hrctoliters per
hectare in 2000, to under 20 breolitars per hactans In more abunduant
years. |t is aged AR months in 100% new Prench Damanjou hameds,
rackad anly once, and bollled with neither fining nor fitratlan. 1n addibon,
o barel sample of tha 2003 tasted in fale March in Gordeans was qut of
thiz world, with the polential Lo be the: finest Fingus to date. Imporier. The
Rire Wine Co., Sonoma, CA; tel: (707) 998-44it4

TORD {release date 5/04) RED 45

There are 80,000 botlles of Lhis winet, o project of Vega Slcllia's
ownears. The speclcular 2007 boasts an Inky/puigike colorin addition
t wonderful aromas of crirme die cassis, melted lkeorice, ruMes, and
smoky, toasty oak, Intensely concentrated bt not overdone, (s
voluptiously thick, rich red possezass fine avidity as well as wal)-

GESAR PRINCIPE 2000 CIGALES

inlegraled, sweat tannin. It will offer a sumpluons mouthful of wine
over the next 7.8 years. Impenar: a Chrigtopher Cannan Selection,
various Amerlcan imporlers including Michasl Skumlk, Syosset, N,
lel. (516) B77-H300 and Olamond Wine Merchants, Oakland, GA; tel,
(310} S57-2887

TIERRA OE CASTILLA {(§25.00) RED 94

Wow, what & speulacular winel Mada uat ouleide the Ribera del
Duere appollation by Marane Garcin anet his sons {(arcia was
tormarly the winenaken s Viega Sicila), this |:-r|mari|?v- old Tempranillo
Glvee wirs aged in small casks (mostly French). It boasta 8 deap
ruby/purple color as well 4z rich bougust of crema de cassis, mealted

QUINTA SARDONIA 2002

ftcorice, acacla Mowears, And levssty new nak. Full-bodiad, Haghy, and
succulent, with A stnking mineralily underiying afl the frit, this
extraordinanly poweiful yel elegant, long, rich, haagy 2000 |2 besl
diunk during its cxuharant youth ... over the nesl 5-7 yeors. Imperter:
Fric Soloman, Eurcpean Cullars, Charlatte, NG: tal, (704} 258-1565

SARDON DEL DUERO {$45.00) RED 80

From a naw bio-dynamically run vinayard just cutside e himils of
Ribera del Durm (and s paelghbor of the more famoos Ahbadla
Retuaria), this 2002 is o blend of Tempranilla, Cabearrel Sauvignon,
Merlot, Syrah, Petit Vierdot, Malbes, and Gabemet Franc, Aromas of
Blugberriss, melled licorce, cedar, smoke, and vanills sonr fram the

glass of this danse ruby/pur ple: solored offering. Madium to tuli-bodied
ahd eleyant, with a Bordrayx-ilke tecctural poofile, besulilul purity, and
ahundant quantities of il us well as spice, itwill drink well tor 7-8
years. Importer: Eric Solomen, European Cellars, Charlntte, MC; tal,
{FU41) 358-1585

CASTE.LL DEL REMEI 92 GOTIM BRU COSTERS DEL SEGRE ($12.00) RED 89
CASTELL DEL REMEI 2001 780" COSTERS DEL SEGRE ($40.00} RED B+

Ona of the arag values in Hie marketplace, avan with the ightlully we:sk
Abnerican dolla, is the 2002 Gotim Bru, a blend of G5% Tempraniiio,
0% Marlot, and 15% Cabernet Sauvignan aged T1 montlie in une-yoar
old Mrench and Amencan osk barels. Even belter nows is that thara are
#8000 cazes In tha Amerivan market, 1his 18 a custom cuveée selechd
and bléruled hy importer Enc Solormon (the Coropean Callars name wil
he on the back label), so Curapean syhseribars will be confronled with a
complelely different wina. A dense pluminuby color is accompanied by
aromas o melled chocokate, roastad cothas beans, and plenty of swaat
black chermy friit. Yhiz dansa, Gotpulenl, earlhy red possassss Fich frult,
medium body, not a greal deal of complexity, but a mouthiiling

BODEGAS REMIREZ 1898 REMIREZ DE LA PIGGINA

generosity. It will provide a lol of plessure over the nege 2-2 years, Tha
top cuvee, he 2004 “17ROY, 15 mara cloaed and tanmic. Whils | sispoct
in 3-4 yaars It Wil be far superior I its loss expansive aibling, at present
il is rol ensy to svaluate. A biend of 50% Cabernel Souvignon, 40%
Tampranilio, and 10% Grenache agon 14 manths 0 new Armerlcan oak,
il, Zwmprisingly, remindad ma of a Jower level Burdeaux Pauillaz, Aromas
of cadar, splce box, black cumants, and a hint of whita chocolale juing
fromn the glass of thiz roderately @onis, moediom.bodied, elsgant,
structured 2001, Give # 1.3 years of celdaring and diitd il over the
following 7-8. Impartar: Efic Salomnon, Eaopean Cellors, Charlate, NC;
gl (F04) 358-1565

RIGJA ($12.00} RED a7

Readers luoking for 2 complex, avolved, badilionally-styled Rigia fillad
with fruit should check out this elegant, fiavarful, ight to medibim-bodied
1093, Made from 100% Tempranille aged one year in Amencan nak, it
affers a1 ragrant perfume of cedar, sandulwood, tabacoo leaf, and sweel

berry, slawbery, and chamy froif. Elsgant and round, wilh mediom body
as well as loads ot tinesse, il shuuld be enjoyed aver the naxt -3 years,
An gxgellenl value. Imparter: lorga Ordofez, Fine Estates from Spain,
Dedham, MA; tal. (781) 461-5767

BODEGAS FERNANDO REMIREZ DE GANUZA 2000 Ri)JA RESERVA RIOJA ($65.00) RED B7
BODEGAS FERNANDO REMIREZ DE GANUZA 2004 RIO.JA RESERVA RIQJA {$65.00) RED 94

This sanous Rioja produser fashions clegant, wall-stroctured reds. The
slagunl 2000 Rioja Reserva is [ghler {nv doubt herayse of the
vintage), hut possesses complox aromas of cadar, lead pendil,
chetiles, and spice box, medium bady, and a cean finish, Gonsums &
over the next 3-1 years. A wumplomly different anlimal, e denso
ruby/purpie-colored 20011 Riola Reserva exhibils i swont, intanga
nose of melted licanca, road tar, rufMes, black currants, cherfies, and
hints of smoky, toasly oak. Dense and medium Lo full bodied, with

madarately nigh tannin, il should be colared for 1-2 years, and dronk
aver lhe following decade.

This large T2-acre estale's youngest vines are 33 yesrs old, iollowed
by & parcel of 46.year old vings, and two farge parcels of 709 and 96-
yrar old vines. The wine is kepl ane year in tank and than moved to
amal barrels where it spands ancthat two yaars before being bottled
unfined and unfiltared. ln‘gmrlur; Jorge Ordoficz, Fine Fstates from
Spaln, Dedhaim, MA: tel. (7R 4757

LA RIOJA ALTA 1858 GRAN RESERVA 830 RIQJA (#110.00} RE[2 M
LA RIQLJA ALTA 1934 GRAN RESERVA 904 RIOJA {¥29.00) RED i)
LA RICJA ALTA 1998 VINA ALBERDI RESERVA RIQJA ($17.00) RED a7
LA RIOJA ALTA 1998  VINA ALBERP RESERVA RID.JA (§17.00) RER 87
LA RIDLIA ALTA 1982 VINA ARDANZA RESERVA RIOJA (%:5.00) RED a7

Thasa are the anlilhesis of modem-styled reds. Aged by the winary
lorg before they are relpaaed 8o they are ulrendy complax, thelr fesble

a8

ruby/garmet hues will not impress those looking for desply salurited
purple colom. Howeaver, they are anwny the most Borgundian-like



wines made in Rioja. Let's hope this traditional producer never changes
its game plan. The 1998 Vina Ardanza Reserva exhibits a light garnet-
ruby color with orange at the rim. Sweet, fragrant notes of tobacco
smoke, dried herbs, plums, and currants are followed by a Pinot Noir-
like finesse and generosity, and medium-bodied, easy-going flavors.
Enjoy it over the next 3-4 years. Even lighter, but with more fruit are the
1998 and 1999 Vina Alberdi Reservas. These classic Riojas possess
notes of cigar tobacco intermixed with scorched earth, minerals,
strawberries, cherries, figs, cedar, and smoke. Both are soft and
attractive, with a delicate sweetness as well as tremendous finesse in
their light to medium-bodied personalities. Two excellent values, they
will both drink well for 5-6 years.

FRANCESCA VICENTA ROBERT 2000 ABAT DOMENECH

The top cuvées are archetypal Riojas. The 1994 Gran Reserva 904
reveals a light ruby/garnet color with considerable pink and amber at
the edge. Aromas of scorched earth, soy, mushrooms, smoke, plums,
and figs emerge from this Graves-like, medium-bodied, elegant yet
flavorful 1994. While not overly powerful or rich, there is a lot going on
in this offering. Even better is the extraordinarily complex, ethereal 1989
Gran Reserve 890. Medium-bodied, with a sweet attack, it offers
aromas of tobacco, strawberries, cherries, and currants in its smooth,
silkky, perfumed, tasty personality. Enjoy it over the next 5-7 years.
Importer: a Christopher Cannan Selection, various American importers
including Michael Skumik, Syosset, NY; tel. (516) 677-9300 and
Diamond Wine Merchants, Oakland, CA; tel. (510) 567-9897

PRIORAT ($67.00) RED 93+

FRANCESCA VICENTA ROBERT _ 2000 LO PIOT

PRIORAT ($40.00) RED 90

Two impressive offerings from Priorat, the 2000 Lo Piot is a 1,308-case
blend of 90% Grenache and 10% Cabernet Sauvignon that spent 10
months in French oak. It displays a complex aromatic profile of crushed
stones, rose petals, and sweet black cherries as well as blueberries.
Refreshing, elegant, and ethereal with a character not unlike a racy
grand cru red Burgundy, this deep ruby/purple-colored, refreshing,
vigorous 2000 should be consumed over the next 7-10 years. More

beefed up, with loads of raspberry and blueberry fruit along with a
striking minerality, the 2000 Abat Domenech is a blend of old vine
Grenache and Carignan, and young vine Cabernet Sauvignon and
Merlot, aged 12 months in French oak. Dense, rich, and elegant, with
great purity as well as ripeness, medium to full body, and a layered
palate feel with surprising lightness for its intensity. Anticipated maturity:
2006-2015. Importer: Olé Imports, New York, NY; tel. (917) 335-7462

BODEGAS RODA 2001 CIRSION RIOJA ($185.00) RED 97+
BODEGAS RODA 2000 CIRSION RIOJA ($185.00) RED 88
BODEGAS RODA 1999 CIRSION RIOJA ($185.00) RED 95
BODEGAS RODA 1999 RODA Il RIOJA ($35.00) RED 89

One of the more progressive Rioja estates, Bodegas Roda practices
aging in French oak, early bottling, and the use of primarily Tempranilio
and Grenache, most of it from vines averaging 70+ years. Their 1999
Roda Il is a blend of 75% Tempranillo and 25% Grenache aged 16
months in French oak. An excellent dark ruby/purple-colored effort, it
reveals plenty of finesse and elegance in its Burgundy-iike personality.
Medium-bodied with abundant quantities of red and black fruits intermixed
with tobacco leaf, spice box, and licorice characteristics, it will drink well
for 7-8 years. In the finest vintages, Cirsion, a cuvée selected from the top
vineyard sites and barrels, and aged in 100% new French oak, is
produced. Itis one-hundred percent Tempranillo from yields averaging 14-
18 hectoliters per hectare. The three most recent vintages in which it was
made are 1999, 2000, and 2001. The weakest of this frio is the 2000
Cirsion. Although it is a fine effort, it does not have the voluminous impact
on the palate or intense fragrance of the 1999 and 2001. It should drink
well for 7-8 years. Since it possesses a character similar to its much less

expensive sibling, the Roda ll, it appears the latter wine is the one
consumers should be seeking out. The superb 1999 Cirsion is one of the
greatest Riojas | have tasted. A deep ruby/purple color precedes a smoky,
barbecue spice-scented nose revealing aromas of licorice, black as well
as red fruits, earth, and charcoal. This dense, rich yet remarkably
harmonious and elegant 1999 exhibits sweet tannin, beautiful integration
of wood, acidity, and alcohol, and a long, seamless finish. It should drink
well for 10-12 years. However, the compelling 1999 has to take a back
seat to the 2001! The prodigious 2001 Cirsion appears to be a legend in
the making. Aromas of espresso roast, new saddle leather, creme de
cassis, cherries, and raspberries soar from the glass of this aromatic
Spanish red. Full-bodied with that extra layer of concentration and extract
that great vintages seem to provide, it exhibits nearly perfect integration of
acidity, wood, tannin, and alcohol. It's an incredible effort in a great vintage
for Rioja. Anticipated maturity: 2007-2017+. Importer: Eric Solomon,
European Cellars, Charlotte, NC; tel. (704) 358-1565

TELMO RODRIGUEZ 2001  ALTOS LANZAGA RIOJA ($65.00) RED 89+
TELMO RODRIGUEZ 2002 “G” DEHESA GAGO TORO {$11.00) RED 86
TELMO RODRIGUEZ 2001 “G” GAGO TORO ($22.00) RED 91
TELMO RODRIGUEZ 2001 "G” PAGO LA JARA TORO {$48.00) RED 93
TELMO RODRIGUEZ 2001 LANZAGA RIOJA ($22.00) RED 87
TELMO RODRIGUEZ 2002 LZ RIOJA ($11.00) RED 86
TELMO RODRIGUEZ 2001  MATALLANA RIBERA DEL DUERO ($103.00) RED 90
TELMO RODRIGUEZ 2001 MOLINO REAL MALAGA ($48.00) WHITE DESSERT 91
TELMO RODRIGUEZ 2002 MR MALAGA ($18.00) WHITE DESSERT 90

Readers who love the fragrance of great Pinot Noir or Nebbiolo will
appreciate the style of Telmo Rodriguez's wines. His Tempranilios, while
not massive, possess considerable aromatics as well as elegance. His
value pick, the 2002 LZ, is fashioned from 100% Tempranillo aged &
months in tank. It offers a wonderful perfume of spice and cedar wood in
a medium-bodied, soft style with sweet cherry as well as sandalwood
notes. Drink it over the next 1-2 years. Also perflumed and charming is the
2001 Lanzaga. Aged 14 months in French oak and larger foudres, itis an
elegant, Pinot Noir-like effort revealing notes of forest floor, sweet and
sour cherries, and spice box in a medium-bodied, attractive style. A juiced
up version of this wine, the 2001 Altos Lanzaga, is an unfined, unfiltered
cuvée aged 18 months in French oak with minimal intervention. It wil
remind many tasters of the Remelluri Rioja style when Telmo Rodriguez
was making their wines. It offers up complex aromas of cedar wood, spice
box, black cherries, currants, vanillin, and smoke. Medium to full-bodied,
with wonderful density, weight, purity, and overall harmony, it has some
tannin to shed, so give it 1-2 years of cellaring, and drink it over the
following 10-12 years. It is a candidate for an outstanding rating. The
luxury priced Ribera del Duero, the 2001 Matallana, is a 100% Tinta del
Pais that was fashioned from low yields and aged 18 months in new
French oak. Tightly-knit, full-bodied, and dense, it reveals notions of
creamy toasty oak intermixed with black cherry liqueur and cassis. This
impressive but young and unevolved 2001 will be at its finest between
2006-2012.

Two of my favorite reds from Telmo Rodriguez emerge from Toro, an

BODEGAS ROJO 2001 RICARDANA CRIANZA

appellation being increasingly exploited by top quality producers. Six
hundred cases of the 2001 “G” Gago made it to America. Made from
100% Tinta de Toro (a clone of Tempranillo), and aged 14 months in 60%
new French oak barrels and 40% foudres, it possesses a dark plum/ruby
color as well as an explosive bouquet of black cherry liqueur, raspberries,
currants, smoke, and licorice. Exotic and flamboyant, with smoky, meaty
notes, loads of fruit, and a round, supple texture, this is a sumptuous,
moderately-priced Spanish red to drink over the next 4-5 years. A beefed
up version, the 2001 “G” Pago la Jara was aged 17 months in 100% new
French oak (which it has totally soaked up). Full-bodied and sumptuous,
with abundant quantities of licorice and smoke-infused black currant fruit,
a supple texture, and a heady, hedonistic finish, it will drink well for 5-6
years. The least expensive offering is the tank-fermented and aged, tutti-
fruity (bubble gum intermixed with strawberries and cherries), medium-
bodied, soft, fruit-driven 2002 “G” Dehesa Gago. From a lighter vintage,
this pleasant red can be served chilled if desired over the next 12 months.

Telmo Rodriguez has fashioned two pure, white dessert cuvées with
good underlying acidity as well as loads of fruit. The value-priced 2002
MR (100% Moscatel) resembles an elegant Beaumes de Venise from
southern France. The honeysuckle and Grand Mamier-like 2001 Molina
Real is also produced from 100% Moscatel, but the grapes are left to dry
for 15 days prior to being vinified. Both offerings are moderately sweet
with sumptuous bouquets, intense flavors, and impressive purity. Both are
meant to be drunk young. Importer: Jorge Ordofnez, Fine Estates from
Spain, Dedham, MA; tel. (781) 461-5767

RIBERA DEL DUERO ($32.00) RED 87

BODEGAS ROJO 2001 RICARDANA ROBLE

RIBERA DEL DUERO ($20.00) RED 89

From a new winery founded in 2001, these are both 100% Tempranillo
offerings. The medium dark ruby-colored, soft 2001 Ricardana
Crianza exhibits alluring aromatics of wood, red as well as black fruits,

underbrush, earth, and forest floor. It is ideal for drinking over the next
3-4 years. | actually preferred the less expensive 2001 Ricardana
Roble, which offers a deep, more saturated ruby/purple color in
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addition o nales of swoeet American gak, blackberries, snd chemies.
Medium-hodiad, supple-textured, expansive s woll s o fine valur, this
delicious: Spanish red should ba consumed over tha next 3-4 years, It
gaems to me thal the Crianes's 15 months spent in new Amarican oak,

EMILIO RO 2002

(versus 3 morhs Jor he Roble) b moted il hence my proference for
the lass sxponsive botting. Importer: Aurello Cabestrero, Grapes of
Spain, Wastinglon, DG; el (207) 4130875

RIBEIRG ($35.00) WHITE B9

Although this is A steap price for a diy white wine from Spain, it s o
fascinaling ofering made from a blend dominatad by i ralxadura
(56%). rnd including Louralra {1596), Lado (10%), Albarino (107,
and Torronles (10%). Completely fermentad in stainless steal and
bottled untitensd, it reveals vivid aiuinas of ormnge blossoms, quines,

and passion fruit in an ineradibly perfumad, exotic houquet. Medium-
bodied, diy yel exceplionally intense as well as onoaneed, this
distinctive Spanish white should be consumed over the next 1-2
years. Imporler: Andris Tamars, e Maison Selections, Ing | CGhapal
Hill, MU; tel. (8119) 933-4245

BEMNJAMIN ROMEQ 2001 CONTADOR RIOJA {§318.00} RED 98
BENJAMIN ROMEQ 2001 LA CUEVA DEL CONTADOR RIDJA {$88.00) RED a0
- BENJAMIN ROMED 2001 LA VINA BE ANDRES ROMEQ RICJA (¥139.00) RED 96

I hara ia no doubt that Bengamin Romea is o pefectianist when it comes
to winemaking. He worked at Artadi between 1985 and 2000, and now
bz his own small project whera ba makee JImited guantilies of super-
axpansgive, bul alse bigh gualily, limited production Rinja. The 2001 La
Cueva dal Contader (1008 Tampranillo) wae aged in French vk prior
I being botlled unfineg ang |,1ngltcn:ad. s daap nuby/purple colar is
accompanied by a rich perfurne of berry Til, spice box, new saddle
leathien, vigar smaoke, snd carth, Madwm to ful-bodled, Ach, and
roncantratad, it may be stightly oo muscular and exleacled for its own
good, bl il is impressively pore, dch, and, hopefully, Joaded with
potential. Tha tannin neads to Decome bolter inlegraled, so give i 2 3
inoreg yeae ol celtaring, and drink it over the fnllowing 10-12 yaars. Truly
competing, the 2HH La Vina de Abdires Romeo emenges: from i single
vineyard called La Liende. | haasis an inky/rubyfpurpla color in addition

ROGUERS DE PORRERA 2001

o8 huge nose of graphile, black curvants, chery liguear, liconee, cedar,
and spice box. Powsrdl, rch, ful-bodied, impeccably pure, elegant
Meavors revenl nicely intrgrated wond, ecidity, and tannin. 1 ha hnish Iaats
for meatly & minule, This cenpeling 2000 should it ils prime in 3 4
years, and |ast for 10 or more. Homeno's iagship cuvée (onfy 200 bottles
for the USA) i the fbolous 2001 Contador. Along with some of the
Artadi ottarings, it is as graat a Rioja as ohée could ever hope u Gsle.
Fazhioned from three parcels of GQ-yoar old, 70-year nld, and fh-year
old vinas, it spands 12 menthe i new Franch oak prior o being bollled
wilhout fining or filtrstion. It boasts o dense purple color Along with A
sumptucus nose of maltad cnocolate, aspresan oast, orame o casshs,
chetries, and Mouwers, Dense and (ull bodied a5 well a5 impeccably
seamiess, purc, and balanced, this I8 a Deauty! Imporer Jorga
ordofez, Fine Cstiales rom Spain, Dedbam, Mas ol (781) 461-R767

FRIORAT {$45.00) RED 93

Flantad in pure sfate @l an allilude of 800 meters, this vineyard has
preducad an impressive blend of 60% Grenache, 26% Carignan, and
lhez rest Gabrenet Sauvignen and Merlot. Aged in 100% Mrench vak,
It exhibits & vivid, wel-delined bouquet of bluchemias, black curranta,
mincrals, and beckground awest cuk, Full-budied yel elegant, with

admirabie purlty, 3 mullilayered lexture, il sweel nning this is a
fairly priced baauty from the highly tashlonable appellation of Prigial.
Anticipated maturty: 2007-2016, Importer; Erie Soloman, European
Zellars, Chatlolle, NC; (el. (704) 356-1565

ROTLLAN TORRA 2001 AMADIS PRIORAT {$50.00) RED  [03.05)
ROTLLAN TORRA 1998 ARIANE PRIORAT __ ($125.00) RED 30
ROTLLAN TORRA 2000 BALANDRA PRIDRAT {535.00) .. .. _RED 8
ROTLLAN TORRA N.V. MOSCATEL PRIDRAT ($20.00)  WHITE DESSERT 30
ROTLLAN TQRRA 2001 TIRANT PRIGRAT {$75.00) RED _ (96-38)

Jordi Retllan loma was one of the pioneers of Priomst having founded this
armall estale in 1984, long bofore this now fashicnable wine reglon becarme
world rencwned. The 2000 Balandra is o blend of 50% Grenacha and
5% Cangpan from L6 year old vines, and 25% Cabemet Sauvignon
aged 10 monthe in both Fronch and Amanican osk, and botthad anfilbered.
Yhars ara 40,000 bottes of this exceplbona as well s malisteally priced
2000. iull-bodied, with an inky/purpic color and sweast, pure anomas of 1ipe
rasphamas temmixed wilh blueberies, crushed stoncs, now saddia
fesalhvet, and meslted licarice, this is an mpresaivaly andowed wine to enjoy
aver tha next 5-9 years. Tasbed jusl belons il wis botled, thera will ba
4,800 bollles of the: 2001 Amadls (a blend of 45% Grenache and 20%
Langnan from B0-100 vear old vines, and the st youngar ving Cabamaeat
Sauvignon, Byrah, and Marot), A senestional bouguel of blackbery
s, acadis Mowers, crushed stones, and sweet ook emergss fom a
wine: of groat purity, layars of favor, an opulanl lexlure, and o sweet finish.
This brauly should drink well young yet age eftoriesaly tor 10-15 years. A
prodiqious aftort, the 2001 Ticant i @ 9,000 bolle caviie mada from 30%,
Greniache (90100 yoam nld), 256% Cardgnan (30-100 years old), 25%
young vine Cabermet Sauvignon, 10% Symb, and 10% Medot Famentad
in large ook foudres and sgad 12 months in new French oak, it will be
Reottlad will neilher fining nor filtmtion. Inky/purple-calorad o the dm, 1t
boasts a spectacular bouguet of Blusherias, Blackbenies, and the regian's

SAN VICENTE 2y}

classie crushed stone minerality. This fuli-throtthe yet emarkably elegant
2007 pussesses iemendous intensity and edues as wall 85 layers of
flavor, but comes across as not over lhe Loy, overripe, o uverly ey, Thie
fill-sreond finish reveals mone noticaabla tannin than the olher cuvses.
Giveil 1-2 yesiim: of cellaing and drink it over the following 10-15, The 20001
liFant Iz Indaed a BlJBClEl wine.

The Aniane, i selection of the fincst parcals, is aged in oak and bottla
for saveral years prior to release, The 1898, o Dhend of equal pirls
Grenmscher, Cabomet Saivignon, Garignan, and Syrah, oftars a Kinky,
provocative aroratic display of bee bak, barbecoe spices, and
soaweed (non). Parhaps it's a vintage charsctar, but it dose not reveal
the richiness or inlensity of Ue 2000 und: 2001, Nevertheless, it is a finn
effort with gnod punty, outstanding balancs, and iovely tiavors that unoid
incremenlally v e palale. Drink it over the next 5 8 years,

Lastly, givan the increaaingly high value of Criorat wines @ well &
vineysrd Baind, ff s surprising o sem 2 sweet wine smarge fom that
appellation. The non-vintage Moscatel i2minded me of o high ciss
Beswmes de Venise from Franee's soitham Rhdna Vallay, Soanta of
orangs manmakade inbernrmieed with an gssorimenl of lopical fruits coseadeo
from the: glass of this medium-bodied, swiest, fragrant, refrashing, yalye-

ficad Mowcated. Iis ineznt 1o be drunk over the near tom. imporer: Andrs

amars, [0 Maizon Saections, Inc., Chapsl Hill, NC; el (818) 8351245

RiGJA (%4501 RED M

Orwe ol the sexies], Pomerol like offorts | taste aach yaar from Spain, U
20K is no cxecption. It s tashioned hon 100% Ternpranilla, spends 0
rredthe it new Arneician sand French wood, and 18 bottled unfilterad. The
derp nibyfpurple colar 15 accompantad by arormas of spice box, ripe Hack

FINCA SANDOVAL 2002

vunanl amd chemy fout intemmiced with hints of capresse and whne
chocolata. Fiump and seductive on the ﬂB|E[E‘, with 1o hard EdQE'S. il Lo
likee & Pornesred an steroids. Dnink it over the next -7 yoars Importer; Joma
CQrrotez, Fne Eatates from Spain, Dedharn, MA, tel. (781) 461-5767

MANCHUELA, ($35.00] RED 82

Thig iz the second vinlige: of this 93% Syish and 7% Moudrvédre blend
mada by the walkknown Spanish journalist and bor vivand, Victor da 18
Setnd. Given the fact that la Sama is | highly respected wine Lasler and
writar, nna wolkd axpact impeccaile sttenlion to detail. The 2004 dabut
vintage was 8 revelstion for a wine fram such young vines, and the 2002
huilds impressively on that releasa. There are SO0 cases for the USA
market. This Jeep, impressively saturated  ruby/purpla-colored 2002
smmiclls like 3 top classified Bordeaux 2000, Whiks slill young, it affers

innpressiver notes of white chornlate, crtme die eassia, blackbarnes, and
hints of vanlila &nd lead pencil shavings. In the moulh, one gets the feol
uf naturalness in this flashy, fill-bodied red that |s both poweriul and
alagant. Baaldiful integiation of sweel lannin, acidily, and wood give it
asuessibilily, but it will he even brtter in 23 yaars. It should avolve tor
12+ yearz. Hopetully, thig iz a haubinger of whial is passible frorm he
appellation of Manchucla. Importar: dorga Oriotez, Fine Estatas trom
Spain, Liadham, MA; tel. (761} 461-5767

HEEMANGT SAITRE 2001 CRIANZA RIBERA DEL DUERO {$30.00) RED (90-97)
HERMANGS SASTRE 2001 PE3US RIEERA DEL BUERD ($395.00) _RED (33-85+)
HERMANOGSE 5ASTRE 2001 REGINA VIDES RIGERA DEL DUERD ($176.00} RED (91.93+)
HERMANOSZ SASTRE 2000  RESERVA RIBERA DEL DUERO {550.00) RED a0
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HERMANGOS SASTRE 2002 ROBLE

RIBERA DEL DUERD (§15.00) RED g7

This wincry in the heat of Ribea del Duera was min by two brothers,
Pedro and Jesus Asie, until the tranic daath of Pedro in 2002, While: the
Tuxury civées are fnghtiully expensive, they aee impmssive. The Pesus
cttering te the: fiwsl botlling frorn Europe ¢ have sean with a termperalim skal
on the back (abal, sormething most high quality producars have resisled
aven though il would be welnromadg by constimens.

The least cxpenshe oitanng, and & good value is the 2802 Roble, a
WIS, lempranillo cuvée aged nine months in brth Franch s Armerican
aith. Fruily and elegant, it offers up sromas of cherries, earth, isphalt, apo
a hint of spice ko, DRk this delivious, rownd Spanish red ovar the nest 2-
2 years. A banel sanple of the 2001 Griahza looks oulsbanding. A
powerful, dersae, riby/pumple-colored wine, il oxhibits notas of meited
licomnca, black adants, blxkbrmies, and tar. Madium to Julbodied snd
upulent, with 3 gomgacys texture, it shoold drink well for 810 vears.
Intevastingly, the 2000 Reserva did not seam s poworlul as the 2001
Crinnza, probably bacause 2001 is @ beller vintage. Mevertheless, the
2000 Reserva is o bondy, Ape ctfort raviealing opei-knit Tuil, and an
eteegant, medam-bodiad style, but neilber the power nor densty axnlpited

by the 2001 Crianza. Drink the 2000 Resenvs over the next 545 years as
this vintage appears to be an i Fest ol fionany track for Rlbata del Ducm.

Thee bwa luxury cuvées ana top-fiight efforls. The 2001 Regina Vides tz
a 100% Fempianile (82 year old vings) eged 2 months in new French
aak, and hattled unttned and unlilbered. Iis dense pumle oolor ig Tollowed
by & biky, eweel nuse of acacin fowers, Dlack cunants, iisonice, sanh, and
spice. The ammas A eminlacent of & top-ulass dassificd grmowth from
Gardeaux's Margaux appellalion. Medium o full-bodiad, layared, pure,
and detise, this 1,000-case covee should drink wel for 12-14 yers, There
are 100 cases of the 2001 Peaus, a blend of old ving Tampranska snd
small quanties of Cabearnel Ssuvignon, Peiit Vierdat, and Merlol Fashioned
from u meagor 74 hacioitars per hectaie. b spenl 24 months in naw
Franch oak belora being bolled unfined and unfkared. White one could
argue il is over priced, it i 8 beaytiful wine, ard, with the Aforementionad
temparatung sedl, & revolulivozry bottle at that, Ueap, tuli-bodied, and rich,
il offers notes of black curmants, fowers, spicy sweel oak, and 3 it of
graphite In a beautifully lextured, pore format. importar; Andeé Tan s, De
Maizun Selections, Inr., Chapal Hill, NC; tel. (318) 850 424/

BODEGAS SIERRA CANTABRIA _ 1999 CRIANZA RIDJA ($13.00} RED a9
BODEGAS SIERRA CANTABRIA 2001 EL ROGQUE RIGJA__  ($115.00) RED 93+
BODEGAS SIERRA CANTABRIA 2001 _RIOJA RIOJA {£9.00) RED 87
BODEGAS SIERRA CANTABRIA 2001 RIOJA COLECGIGN PRIVADA RIOJA {$38.00) RED 92
BODEGAS SIERRA CANTABRIA 1998 RIOJA RESERVA RICJA ($18.00} Reh __ 88

Thls winery ansisiently makes tha pages of thig publicalion's bost oy
=ertion ragardiess of vintage. The 2001 Rioja (100% Tamprantilo aged 8
mahts in American ook bamrls) ia A ght to mediumebodied, chly ity
cfiatt displaying netag of tlecos amoke, hermes, and loamy soll, Enjay it
ovar the nexl 2 3 yeams. Fven botter 15 the more serious 1889 Crianza,
which spends 14 months i Lol French and Amencan osk. A desp
tubntfggarnet color s sccompamisd by lovely aromas of cigar smoke, mi
cumants, sfrawberty [am, spice box, and grphitn. Flegant and medium-
Lraclied, with rich fruil ixs well as A luscious testuna, It should drink well for 2-
Ayears. Both tha abova mentionad Rivjs and Crianza are cxcalient vales

Ayed 18 months in a combinathon of French apd American onk
barmeds priar o Deing bollled unfilered, the prodigious 2007 Rioja
Golecuion Privada (1I(IL'I% lampraiilia from 50 yea old vines) boasts
g dansa nibyigamet color, and & beautiful nose of swaat rad and black
cutranl jarmn inlermixed with cadar wood, splee box, licoriue, and toasty
naw oak. Full-bodied with an opulent texure, admirabs purity, and a

BODEGAT SIERRA SALINAS 2001 MIRA

lang finizh, It can be enjoyed now and over tha next decads,
The nownst relapsas continue the successful consistenny of style
and quallty offerad by Lhis bodega. The cxcclent, gaap ruby=colored,
-prjced 1998 Rioja Raserva (aged 18 monlhs in American and
French osk) offers loads of complox aromas as well a8 flavors
(lobicen, spire box, cadar, sweet chenies and comants), A quasi-
modaern styled Rioja, il requires consumptinn ovar the nesl 2-3 yers.
The debut release of the 100% Taempranilio cuvee from a 366 acre
vinayard plantad Ih 1873, lhe 2001 El Bosque 15 spactacular. It gpenl
18 months in new French oak, and was botlled unlillersd. Sadly, thrre
arz enly 50 caaes for the USA. An opaque purplo color ks accompanied
by a yorgeous bauguet of graphite, black cuirants, livorice, pepresse,
and chocolate. This ol bodicd, densa, concentrated red reguires
anpther 2-3 yoars of callanng because of ils elevated mnnin‘ql:lut it
should last for 10-15 years. It is vary imprassive. Importer: Jorge
Cirdoticz, Fine Estates from Spain, Dedham, MA; tol, (787) 461-576T

YECLA {$35.00) RE[ o2

A byillant effort aged vompletely in French oak, this 2 a blend of 75%
Mowsrvisdre. (Monagimall and 25% Cabernel Sauvignon. Densa pumie
ta the dm, il alfers o lovely houquet of créme da eassiz, blackberrios,
meltcd licortca, chocolate, and smoky oak, This hugse, IMense red

50T LEFRIEC 2001

reveals tomific patate saturation, impressive purity, 2nd A long, 1ayarad
flnlsh with noliceable tannin, Apticlpated maturity: 2008 2014,
Imparter: Erle Solomon, European Gollars, Charlotte, NC; tal, {704)
358 1534

PENEDES {$55.00) RED 93

IL has been 2 long tima since [ tagtad 4 1ed wine of this quality from
thls Blo-dynamically iun vineyard in Penedes. A blend of 50% Meailol,
40% Cabernat Sauwvignon, and 10% Caignan, il pnssesses 8 denss
PUrple Golor ws well 2 o sumptuous bougquat of Dlackbenry and cherry

TILENUS 2000  PAGROE DE PO3SADA

liqueur intermixed wilh smoke, vanilin, licordce, and caramel. Mull-
budicd with tremandous Intensity, besulifd purily, and an opulent
finleh, i shouold be cansumed ovar the next 7-5 geaus. linporter: Eric
Solomen, Evropesn Cellars, Chiarlolie, NC; tol, (704} 268-1 565

- EIERFQ) {345.00) RED 90+

An elagant, viorant wine made rom 100% Mancia {the varetal
indigenous lo Binrzo) grown 0 a steep vineyard planted in
dacomposad zlate {F5-100 year old vines), this is a BI_II'!;unljial'j-Blylud
red offering netes of blackbamlas, ragpben ies, gaphile, and minerals.

BODEGAS TINTORALBA 2002 HIGUERUELA

Bleganl, precise, and fragrant with medium body as well as hoautifully
pura frult, It was aged completely in French ook casks, ot which 70%
were new. It should drink well for @ decude or mare. Importer; Ene
SGoloman, Eurapean Celliars, CGharlotte, NG; tal. (704) 358-15685

ALMANSA {$10.00} RED a3

A lerrific bargain, this 2015, made from destarmmed 100% Grenache (G-
70 year old viress), was complelely tink formented and aged. A Spanish
Trail bearnby, it revoals & danse purple color a5 well s ks of sweet kirsch

TRESANTOS 2002

fquadr, black mlrrganl, and berry (niit, medium body, temitic purity, and =
Zinfaredr:Hiki spicinass. Enjoy it over the nexl T 2 years. Importer; Auralio
Cabestrers, Grupes of Spain, Washington, OC; tel. {202) 413 3875

ZAMORA {$12.00) RED B8

ZAMORA (518.00) RED 88+

TRESANTOS 2000 VENDIMIA, SELECCIONADA,
Two eagellenl values, the 2002 Tragantos I8 1008 Tinle de Toro (50-
ear oid vines) aged in bolh MCrench and American ogle for tour montls.
t possesses Qood density, a chunky, rabusl personalily, medium body,
and excellent eaithy black chomy and black current frult. Enjoy il over
the next 2-3 years. Athough the 2000 Vendimia Scleccianada exhibits

BOD, UVAGUILERA AGUILERA 2001 RPALOMERGD

morg agk, muscle, and chunky Truil, it is a foursquare, deep, lich
uffering. I'd persanally opt for the %12 bottling, which is 2 temific hargain.
e 2000 Verwinia Scleccionada should outive e less eepensive
sihling by 2-3 yeara. Importer: Jorge Ordodicer, Fine Extatas from Spain,
Dedhaim, MA; lel (781} 461-576

RIBERA DEL PUERD (not yet released) RED (94.96)

BOD. UVAGUILERA AGUILERA 2000 PALOMERO RIBERA DEL DUERC ($585.00) RED 83
BLOD, UVAGUILERA AGUILERA 1999 PALOMERG RIBERA DEL DUERQ ($75.00) RED 93

BOD. UVAGUILERA AGUILERA 1299 PALOMERD VENDIMIA SELECCIONABA RIBERA DEL DUERD

{59500} RED 85

Thesy offerings are made under the guidance of lsaac Fermninder, the
canolagist for Bodegas Emilio Moro, from Y0-00 year ofd Tampranilo
vines piantcd wath an ideal sgutheast sxposure. These wines, which are
afed over bwe years in new French oak, suck up the wood @5 il il was
never cven there, 1hat is evident In the 2000 Palomero, a sensational
affoit possessing an inky/purple color as wall ag a ewast nogs of volee,
chocolata, new saddle leather, melted licoricn, and planty of black curranl
a5 well as blackbarry fruit. 1t 2 & tuil-bodied, opulenlly siyled red to drink
over lhe nexd 10415 years, The brlliant, similary-atyled 1999 Palomero
mveals the same aromatlc proefile as the 2000, along with wondariul

swieenass, axpansivenass, uplilt, :nd length, Despita baing a VaEr aldar,
iLowppeirs less evobvad than the 2000, Cily 40 Gases of the 1558
Palomers Vendimia Scleccionada ware producad. A sslection of lho
fincst barmelz, it haa everything found in the regular Palomern cuvéa, Just
micta of if. Consurne i over the newt 12214 years.

A barrel sampla of the 2001 Palomers exhibits prodigious potential, but
Il say no more untl it is in the bottis. This Ts & rekliviely now producer
1999 was his fel vinkage), bul bascd on what | tasted, It is one of the
senqus suparstars of Ribara del Dusro. imporer: Aurclin Gabastrens,
Grapss of Spain, Wisshington, DG e, (202) 413-3875
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DOMINICO DE VALDEPLISA 7001 CABERNET SAUVIGNON TOLEDD {540.010 RED i
DOMINICO DE VALDEPUSA 2000 SYRAH TOLEDO {$40.00) RED a0

While | did not care for Valdepusa's 2001 Pelil Verdat, this venture,
the bralnchild of Spain's Carloe Falun, bas fashioned bwo imprasalye
reds fram Franch varielak:. Tha senous, lull-bodied, impressive 2001
Cabemnet Bauvignon reveals clissin Cabernet sromas of cedar
word, tnbacco smoke, dried herbe, and black cumanta, it possesses
tramandous intensity, aweal fruit, ripe tannin, and admirable taxture

VALLE [1A SALINAS 2001 CRIANZA

a5 wall ag tength. How it will avalve remmaing la bo seen. Enjoy it aver
the next G-7 vaars, and keep your fingera crossed. The 2000 Syrah
Axhibits & deep ruhyfpurpla color, peppery blackbamy aromas, Neshy,
medium to full-bodied Tavors, and excelianl purity and langth, 1t
shauld ba consumed ovar the nexl 4 5§ yrars, Importer: Paslarmik
Wine Imponta, Greenwich, GT: tai, (203} 531-3740

YECLA {513.00) RED g4

A great by, this dense purple-colored Crinnra ofters up scents of
Dlackberry liqueur, cassis, chemrios, scorched eiurlh, hot rocks, and
asphalt. Mediun-bodicd with loads of fruit, g blg texture s waoll ag
chewiness, and a surprisingly soft, heady finish, it is a bland of 40%

Mourvedie, 40% Cabamet Sauvignon, and #0% Syral, [t should drink,
well for 2everal years, hit jta value is ils exuberance g youlhful
treshness and robustness. Importer; Langdon Shiverick, Clevaland,
CH; tal. (218) DE1-GRO0

FINCA VALLEGARCIA 2001 SYRAH TIERRA DE CASTILLA {$35.00) RED 88
FINCA VALL EGARCIA 2001 VIOGNIER TIERRA DE CASTILLA {$30.00) WHITE B0

Hossibly the: st Spanush Viegoier | have avar tasted, Finca Vallagarcla's
2001 Viognler emenges: from 8 vineyaid south of Tolado. fs rernendcus
precision and minaraiity are reminiszant of a lop-light Franch Condrieu.
Aganl 75% in kank and 245% in new ak, it exhibits Horal and honeysuckles
characteristios interniixed with paach, arange mamalada, and el
nitas, Clean, precisg, pure, and medium o fulkbodied, il shoyld be

enjoyrd over the nesl year. This 12 a very impressive achiavamant. The
denge rubyiurpla-colonad 2004 Syrah, which was aged in hoth bamel
and foudre, ievesls a big, monolithic but cnticing nose of choenktn,
blackbemias, and melled licodcs, Elagant but full badind, it 12 not yul
displaying imuch complaxity. Drink il over tha naxt 57 yaurs. Importer:
Eric Soloman, burapean Cellars, Charlotte, NC; el {704) 356-1565

BODEGAS VALSACRO 2000 CRIANZA RIDJA {533.00) RED 9
BODEGAS VALSACRQ 7001 DIORQ SELECCION RIOJA {$37.00) RED 86

Thiz impressive winery has & modserate production of 3,000 CASES.
The 2000 Grianza is o nicoly taxtured, dech nby-colored effort
displaylng noles of saddle lealhor, tobaoco, cherrios, cola, snd
yrphite. Medium-badicd and elegant, il is brst drunk over Ihe noxt o
& years. Thr prodigious 2001 Diora Seleccion is 2 200-Case cuvte
packaged in s heavy hottle. Ayed complataly in French oak, this

fuaded 200 boasts o deep pumle color a5 well a5 A swaat partume
of taad pencil shavings, white chocolate, tnbacon leaves, crome da
ciassis, chardes, cola, und smaky new oak. Full bodicd and ripa, wilk
supeib purity and a mullilayered toxtura, this exeeplionasl red shoulg
hit its peak in 2-4 yrars, and last for 15+, Importer; Kysefa Pére of
Fils, Winchastar, VA, lal. (540} 722-0220

VEGA SICILIA 1891__UNICO RESERVA RIBERA DEL DUERC _ ($250.00+) RED 95+
VEGA 3ICILIA N.V. UNICO RESERVA ESPECIAL RIBERA DEL DUERD  {$300.004) RED a5
VEGA SICILIA 1949 VALBUENA, RIBERA DE|. DUERO {375.00) RED 91

A atrony effort for Valbueba, the tight but elegant 1999 raveals crisy
undertying acidity as well ;5 firm tannin, mcediom body, and pure hfnr'_.]:
curmant fruil, kimsch, new saddh: Ieather, and swoot venilla notes.
Palic:aca wili be required. Anticipated malurity: 2007-2017. The cumant
release ol Vaga Siailla’s Nagehip affaring, he 1891 Unlco Reserva, wil
have to salisly lavars of this greal Spanish rred untl he 1994 is relraaed
in 2005, The 1991 )5 & gorgeous, decp Tuby/purpie-calored, remarkabl
youthful affort offering swast vanlla nales intertwined with blg
ctianls, chamy liqueur, Mowers, spics bow, und tobacea lsaves. Full-
bodied and inlunse, with sweel lunnin, outetanding density as well ag
purity, and & layered mouthfos), this unevolved 1999 nesds anolhor 3-4

VENLIS 2001 LA UNIVERSAL

years of callating; it should last for 20 25 years. (s 3 wine of groat
alegance an appoaed to power. Lastly, tha noh-vintage Unico Raserva
E=pacial (2 11,536 botte blend of fie 1986, 1990 and 1991 vinkges
with ol # 019/04) 12 speclavulir, a5 this cUvEs always lends to ba, Made
n the tull-throltle Linico style, but aiomitically mora complex s will ag
slightly mare evalved, Ihis titan will anink well young yet age grecafully
for Anotfer 20-25 years. It i similar in weight, textura, and personalily o
the 1357 Unico, but more evolved. Good uck lying b find any of il
Imparter: & Christophar Cainan Selection, varous Anerican impnrters
inchuding Michae! Skumik, Syossel, NY; lel. (5153) 6//-9300 and
Diamond Wing Marchants, Ouklind, CA; tai. (510) 587-9097

MONSANT {$35.00h RED  9¢+7

Thiss 3-nagsa and of equal parts Carignan and Syrah from vineyards
planted i decomposed granite and slae was 5 it Burgundy hamals
fur 14 months prior to bring bottiad unfitered. This astate & owied by
fiare Paree, the woll-known winemaskor of the Prioral estites of Cime de
Ponrerss, Vai Liach, ard Clos Martinat The dense purplacalored 2001 La

FINGA VILLACREGES 2000

Universal offers up g sumptuous pedfume of new 2addle leather, animal
fur, beef blood, and créeer: dr cazsis. Ruslic, wilh tremendous dengily wx
wiall 26 hewdy fniit flavors revealing both haat and nigh, shiarp tannin, it 1
it spiny, fich, mouthfiling offort to aink over the next 506 years, Ingorler
Efc Solomon, Eurmpean Celiais, Charotta, ML taf, (704) 358 156k

RIBERA DEL DUERD ($24.00) RED a1

Ona of the Lest kapt sacretz of Ribara del Ouero, Finca Villacreces
produas & sexy red from 74% Tempranilla and the rest Goahernat
Jauvignon and Merlol. Aged 14 months in new and ohe-yezn uld
French cacks, this 2,000case cuvér cxhiblts a derp nuby/purple
wolur along with a bouquet of smoky hickary wood, barbecue spices,

VINA ALARBA 2002 LD VINES

vanilia, black currants, cherrtas, melled asphalt, and llcarics. The
complex aromatics are followed by a deficious, lroit-drivan, opulent,
madium to full bedied offaring wilh no hard edges. Drink il aver the
nexl 5-7 yaars. Imporler: Frie Solomon, European Callars, Chaloils,
NC; tel. (704) 358-1565

CALATAYLD (47.00} RED 88

VINA ALAREA

2001 OLD VINES PAGD SAN MIGUEL

CALATAYUD (317.00) RED u9

Bolegas y Vinados del Jalon's Vina Alarbu has becoma synonymous
with qond valye. The 2002 Ofd Vines may not have the pure shiffing of
sgveral of the hetter vintages in the past, butil merils 3 recommendation.
Light-odied, wilh 1 light to meadium ruby color, crsp acidily, and Inads ot
strawlinry and charmy Truit, this wina (made from B0-yaar old Grerache
vini:s) could be served chillad if deelred. Enjoy it over the nexl year, Mara
sarious is the 2001 Dl Vines Pago $an Miguol. From 3 vireyard

plantad In 1821, it is A bland ot 85% Grorachn and 14% Syiah aged in
French oak for 6 monthe. A deep niby/purple color i followed by sweal
ammag of kirsch liqueur. blackberries, iconce, and spice. There is super
fruil an the gtack, medium hody, 8 haady, supple mid-pslata, aned
snrprslng depth and richnazs in the finish. Consuma this excellent 2001
aver the noxt 2-3 yeare. Importer: Jorge Ordofies, Fine Fatgtas from
Epaln, Dedham, MA; tol, (781) 161-5767

RIBERA DEL DUER( ($30.00) RED 89

VINA 5OLORCA 1899 BARON DEL VALLE RESERVA

Afush, fruit-difven offering, this 1999, aged 18 monthe in bath French
and American oak, diaplays excollent ipanoes alung with a petfuine
ol melted lleoilos, smoke, driad beibs, ronstad meats, and hlngk

carriants. Medium to lull-biodicd and supple-texlured, it is haat drunk
ovar the nexl 5-6 years. Importer! Aurclin Gahastrars, Giapes of
Spain, Washington, DC; lel. (202) 413-3875

VINEIGE ¥ CRIANZAS 2001  FINGA LA ESTACADA SELECCION VARIETAL  CASTILLA {$20.00) RED o0
VINEDOS Y CRIANZAS 201 FINCA LA ESTACADA 31X MONTHS CASTILLA {F12.00) RED L]
VINEBOS ¥ CRIAMZAS 2001 FINCA LA ESTACADA TWELVE MONTHS LASTILLA (5165000} RED 87

The excallenl 2004 Finca La Extacada SIX Months, primarily
Tampranilln, offars up scenls of mattad chocolate, mocha, and swoet
chamias In a spicy, finshy, chunky slyle with graat burily ax: well a5 palate
prasence. It should be consumed avar the hexd 1218 months. The 2001
Finca La Estacadn Twelve Months is 100% Tenpranilo. A saxy,
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aliractiva, maediurn-bodied, clegant eftor, il meveasls 2 mors intermatonal
3tyle becauss of its blatant creanmy ook, It wilt dink wall ks 1-2 years. The
reai steal fs the blend of 45% lamprarilly, 20% Cahemst Saovigion,
1a% Menlol, 15% Syrah, and 5% Manzucln, the 2001 Finca La Estacada
Seleccion Varetal. A inodern-stylad, peauliully made afiort aged 16



months in French and American oak, it exhibits a deep ruby/purple color
along with a rich bouquet of red and black fruits intertwined with licorice
and toasty new oak. Medium to full-bodied, with loads of fruit, a supple

BODEGAS Y VINEDOS MAURODOS 2001 SAN ROMAN

texture, and a long finish, this elegant 2001 will drink well for 5-6 years.
All three of these Spanish reds are good values. Importer. Aurelio
Cabestrero, Grapes of Spain, Washington, DC; tel. (202) 413-3875

TORO ($54.00) RED 91

Another stunning offering from Toro, San Roman is the product of
Bodegas Mauro, and that producer’s typical high quality comes
through in this wine. Made from 100% Tinta de Toro cropped at 15-25
hectoliters per hectare, aged 22 months in both new French and
American oak, and bottled without filtration, it boasts a dense purple

color as well as a rich bouquet of black cherries, berries, vanilla, and
spice box. Textured and medium to full-bodied with some tannin to
shed, it is an explosively rich, impressively endowed red that should
drink well for a decade. Importer: Aurelio Cabestrero, Grapes of
Spain, Washington, DC; tel. (202) 413-3875

BODEGAS Y VINEDOS PUJANZA 2001 PUJAZA RIOJA ($28.00) RED 90
BODEGAS Y VINEDOS PUJANZA 1999 PUJAZA RIOJA ($28.00) RED 87
‘BODEGAS Y VINEDOS PUJANZA 2001 PUJAZA NORTE RIOJA ($75.00) RED 91+
BODEGAS Y VINEDOS PUJANZA 1999 PUJAZA NORTE RIOJA ($68.00) RED 90
BODEGAS Y VINEDOS PUJANZA 2001 QERTOS RIOJA ($11.00) RED 86

The 2001 Qertos, which is a carbonic-macerated Rioja, is an excellent
bargain for a wine from this prestigious appellation. Soft and fruity,
offering hints of tobacco, dried herbs, and earth, this plum/ruby-colored
effort is medium-bodied, elegant, and fresh. Drink it over the next 1-2
years. The deep ruby-colored, stylish, spicy 1999 Pujanza reveals
notions of tobacco, wood smoke, earth, strawberries, and cherries along
with excellent texture, medium body, and a classy, elegant personality. It
was bottled unfiltered after 15 months aging in new French oak. Like its
1999 sibling, the 2001 Pujanza is a blend of 80% Tempranillo and 20%
Graciano. It reveals the strength of the 2001 vintage, offering more of
everything (color, aromatics, fruit, body, and length). Layered and dense
with wonderful suppleness, it was aged 17 months in 100% new French
oak, a component that is remarkably well concealed by the wealth of
fruit. This attractive Rioja represents a reasonable value for its quality.

The two more expensive offerings include the 1999 Pujanza Norte, 2
selection made both in the vineyard and cellars. Aged 10 months in new
French oak, and bottled with neither fining nor filtering, it exhibits a deep
ruby/purple color as well as sumptuous, spicy tobacco-like aromas
intermixed with herbs, smoke, and sweet cherry and strawberry fruit.
Medium-bodied with crisp acidity and fine spice, it is a finesse-styled
Rioja for drinking over the next 7-8 years. The brilliant 2001 Pujanza
Norte has much more to it. A dense opaque ruby/purple color is
followed by a big nose of black cherry liqueur, graphite, smoke, and
licorice with a hint of tobacco in the background. This medium to full-
bodied, rich, concentrated Rioja possesses both power and finesse.
Give it another 1-2 years of cellaring, and drink it over the following 10-
12. Importer: Aurelio Cabestrero, Grapes of Spain, Washington, DC; tel.
(202) 413-3875

VINOS PINOL 2000 L’AVI ARRUFI TERRA ALTA ($37.00) RED 88+
VINOS PINOL 1999 FILL DES TEMPS CRIANZA TERRA ALTA ($15.00) RED 87
VINOS PINOL 2000 FILL DES TEMPS GRAN SELECCION TERRA ALTA ($20.00) RED 88
VINOS PINOL N.V. MATHER TERESINA TERRA ALTA ($48.00) RED 90
VINOS PINOL 2001 NUESTRA SENORA DEL PORTAL TERRA ALTA {$18.00) RED 88
VINOS PINOL 2001 VALL DE BERRVS TERRA ALTA ($40.00) RED 91

These interestingly named offerings tend to be blends dominated
primarily by Grenache and Carignan, but some Tempranillo, Syrah,
Merlot, and Cabernet Sauvignon is added. The most unusual is the
non-vintage Mather Teresina (actually a blend of the 1996, 1998,
and 1999 vintages). An outstanding effort, it exhibits a deep purple
color, medium to full body, toasty new oak notes (it was aged in cask),
and a long, concentrated finish. | do not like the idea of a non-vintage
designation, but this is a serious red that should continue fo age well
for 7-8 years. A blend of Grenache, Tempranillo, and Cabernet
Sauvignon, the tightly closed 2000 L’Avi Arrufi reveals plenty of new
oak (16 months in French and American wood will cause that).
Medium-bodied, with good purity, abundant fruit, and a tannic
structure, it requires another 1-2 years of cellaring. Drink it over the
following 7-8 years.

The 2001 Nuestra Senora del Portal spent only 3 months in French
oak, it is a blend of 30% Cabernet Sauvignon, 30% Merlot, 10% Syrah,
10% Tempranillo, and 20% Grenache. A dense ruby/purple color is

BODEGAS VIZCARRA RAMOS 2001 CELIA

followed by exuberant notes of red as well as black fruit, and a touch of
oak. While not complex, it offers loads of plump fruit, good glycerin, and
a heady finish. It should be consumed over the next 3-4 years. A good
bistro-styled red, the 1999 Fill des Temps Crianza is a blend of equal
parts Grenache and Carignan. Surprisingly chocolatey, but soft with
medium-bodied cherry and currant flavors, this elegant, fruit-driven
1999 is best drunk over the next several years. The elegant 2000 Fill
des Temps Gran Seleccion is similar to the Vall de Berrvs, but lighter
and more spicy, with more noticeable tannin. It does not possesses the
depth of fruit or richness of the Vall de Berrvs. It should be drunk over
the next 4-5 years. These three wines present good values.

Lastly, a blend of 50% Grenache, 40% Carignan, and 10% Cabernet
Sauvignon, the 2001 Vall de Berrvs boasts a dense purple color as
well as a heady perfume of kirsch liqueur and licorice. Layered, full-
bodied, pure, and already accessible, it will last another 7-8 years. It
reminded me of a modern-styled southern French Cotes du Rhone.
Importer: Ol& Imports, New York, NY; tel. (917) 335-7462

RIOJA - ($110.00) RED 91

BODEGAS VIZCARRA RAMOS 2000 CRIANZA

RIOJA ($20.00) RED 88

A good value, the 2000 Crianza is a 2,500-case cuvée made from 100%
Tempranillo and aged 14 months in French and American oak. It reveals a
deep ruby/purple color along with sweet black cherry and cola-infused fruit,
smoke, toast, and coffee characteristics. Dense, chewy, and succulent, it is
best drunk over the next 4-5 years. The expensive 2001 Celia is a 100%

ZUMAYA 1999 RESERVA PAGOS VIEJOS

Tempranillo cuvée aged 21 months in new French oak. A deep plum/purple
color is followed by aromas of melted licorice, figs, black currants, and
smoke. This heady, full-bodied, concentrated Ricja exhibits impressive
extract, sweet tannin, and well-integrated acidity. Consume it over the next
10-12 years. Importer: Olé Imports, New York, NY; tel. (917) 335-7462

RIBERA DEL DUERO ($25.00) RED 87

Tobacco leaf, dried Provengal herbs, red as well as black fruits, and loamy
soil characteristics comprise this 1999's complex aromatics. Medium-

bodied, elegant, and cleanly made, it should be consumed over the next
4-5 years. Importer; Esser-Wines Ltd., St. Helena, CA; tel. (707) 963-1300

CENTRAL ITALY - RECOMMENDED NEW RELEASES

By Daniel Thomases

Central Italy is an indefinite term, describing as it does a very wide
swath of territory which stretches from Romagna (to the north of
the Apennines but with a climate and a grape, Sangiovese, which
link it to regions further to the south) through Tuscany, Umbria, the
Marches, and Lazio (the Latium of ancient Rome) to Abruzzo and
Molise. Any sort of generalization about recent vintages in so large
an area, with a viticulture which uses a significant number of
different varietals — Sangiovese and, increasingly, Cabernet and
Merlot in Romagna, Tuscany, and Umbria, Montepulciano in the
Marches and Abruzzo — is likely to be of dubious utility, so the
most sensible course would be to simply list the overall results of
the individual regions in recent vintages:

Tuscany: 1999 and 2001 are superior vintages for all of the major
varieties. 2000 suffered through a wave of unusual heat - even for
this part of the Mediterranean - which arrived out of the blue in
mid-August, lingered for three and a half weeks, and caused
significant vine stress and problems in fully ripening the grapes.
Results are uneven, with Cabemet generally giving the best
wines. Little is to be expected from the rain-plagued 2002 vintage,
though serious houses which made a good selection of the
grapes are offering some pleasant wines intended for early
drinking, and nothing more can be expected of the year.

Romagna: more irregular than Tuscany, with some houses
preferring their 1999s, others their 2000s, though the former
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