
Felipe Murcia Nagel
Restaurant Manager 

On a Personal Note...

To me wine is a way of life… and why not? It is one of those few things in life which remind you that you are indeed 
alive. 

Deeper understanding can reveal the very lives behind those wines.

There are names and faces behind every label, a story behind every bottle… a history and a life in every sip.

We offer you wines as original as our surroundings;
 wines with stories, from France and Spain to Italy and Hungary.

We have sought out true gems and small family affairs alike to bring you some of the best wine in the world. 
We wish to share with you the passions and stories behind each and every glass of wine. 

This is our work of art.

The famous Scottish poet Robert Louis Stevenson once quipped, “Wine is bottled poetry.” 
And so in these pages we invite you to enjoy our art and treat yourself to some poetry.

�

∂ = Denotes wines with current limited quantities
‡=Also available in Magnum bottle
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Champagne & Bubbly by the Stem

Prosecco La Marca Cuvée di Valdobbiadene nv

Laurent-Perrier, Brut Réserve, Tours-sur-Marne nv

Laurent-Perrier, Brut Rosé, Tours-sur-Marne nv

Chardonnay, is the dominant grape variety and its proportion is unusually high for a non-vintage champagne blend, being double the average. The blend is 
made of wines from more than 55 (*) individual crus or villages with an average cru rating of 20% (*) of reserve wines are also used, thus to ensuring perfect 
consistency in the style.

The Cuvée Rosé Laurent-Perrier was created in 1968 using bold, innovative ‘savoir-faire’ methods learnt from production of still wines called 
‘Coteaux Champenois’. Perfected at each stage of its making, the Cuvée Rosé is now the benchmark in its category. Held in an elegant wine 
bottle inspired by King Henri IV, this rosé champagne has been widely acknowledged for its consistent high quality for more than 40 years.

“Remember gentlemen, it's not just 
France we are fighting for… it's Champagne!”

~ Winston Churchill, WWI
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White by the Stem

Chardonnay Eichenfass St. Pierre, Chamoson 2010

Johannisberg Administrateurs St. Pierre, Chamoson 2010

Petite Arvine Michel Boven, Chamoson 2010

Roero Arneis Mauro Sebaste, Piemonte 2009

José Pariente Verdejo de Bodegas José Pariente, Rueda 2010

Drinking this wine one day during the summer on a nice terrace was a revelation of how incredible a swiss wine can really taste. Uncomplicated, but then 
again exotic and interesting, this wine makes the perfect aperitif.

Need a great wine to start the evening? You just found it!

Completly different to your typicall butterscotch Chardonnay's , it blows you away by adding a hint of sweetness to the rich apple flavours.
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Red by the Stem

Merlot Les Serpentines de Martigny, Gérald Besse - Martigny 2008

Izadi Crianza, Bodegas Izadi 2005

San Roman, Bodegas y Viñedos Maurodos de Eduardo Garcia - Toro 2005

Indio Montelpulciano d'Abruzzo DOC, Bove - Abruzzo 2006/07

Negroamaro IGP, Domiziano - Salento 2009

Palazzo della Torre IGT, Allegrini - Veronese 2007

This fantastic effort comes with the signature of Mariano Garcia (Aalto, Mauro,…). Big and juicy, with multiple layers of smoke and tabacco. A blockbuster!

Allegrini is one of the benchmark producers in Veneto and the 2006 Palazzo della Torre is just terrific.

90% Montelpulciano and 10% Cabernet Sauvignon this is probably the best offering so far from Bove. 12 months of Barrique it is pure enjoyment from the 
first to the last drop. 

Gérald Besse is considered one of the top wine enologists from the Valais. It was his Grandfather that started the passion in him, which he now lives to the 
full along with his wife Patricia.

100% Tempranillo that has seen 14 months of French and American wood. A wonderfull classical Rioja!

This full bodied wine is sourced exclusively from negroamaro grapes and shows the spirit of the south of Italy. 
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Champagne and Sparkling Wines

The Radiance of Sparkles

"Come brother… I'm drinking stars"  -- Dom Pérignon

To me Champagne, indeed all sparkling wine, is one of the greatest simple pleasures in life. One of the 
biggest myths in the world is that bubbly is only for special occasions… that’s nonsense! Bubbles can make 

any occasion special. Moreover Champagne and sparkling wines are perfect with food, with any food; one can 
have an entire meal with nothing but bubbles… from all over the world! A Franciacorta from the hills of 

Lombardy, a gorgeous Blanc de Blancs from California, a cuvée de prestige from Champagne’s Grand Cru 
vineyards… and finally, finish off with a demi-sec. The possibilities are endless. Great sparkling wine is made 

using the “méthode champenoise” or “Classic method” whereby the ‘second fermentation’ of the still wine, 
where the bubbles actually get created, happens in the very same bottle being served to you. 

Once the second fermentation is finished, the wines are left to age on their “lees,” or the yeast cells which 
give the wine its richness and character. Most age for fifteen months to well over ten years, depending on the 

blend or cuvée. 

Further machine or manual riddling, a process whereby the dead yeast cells of that second fermentation slowly 
fall to the neck of the bottle and are then removed to create a pure crystal-clear sparkling wine, the bottles are 

kept in the winery’s cellar for a little bit longer before they are released.

Most bubbly is a non-vintage product, meaning they are a mix of different growing seasons which are blended 
to create and exhibit a Champagne house’s style. In great years, the wine of that year is kept separate and a 

vintage-dated wine is made. On spectacular years, these wines are elevated to the rare and luxurious “Cuvées 
de Prestige” –cheers!
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I drink it when I'm happy and when I'm sad.
Sometimes I drink it when I'm alone.

When I have company I consider it obligatory.
Trifle with it if I'm not hungry and drink when I am.

Otherwise I never touch it - unless I'm thirsty.

-- Lilly Bollinger
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Non Vintage and Multi Vintage Fizz

Prosecco di Valdobbiadene La Marca Cuvée  nv

Laurent-Perrier, Brut Réserve, Tours-sur-Marne nv

Laurent-Perrier Grand Siècle, Tours-sur-Marne nv

‡ Billecart-Salmon « Brut Reserve » Mareuil-Sur-Aÿ nv

Louis Roederer Brut, Reims nv

∂ Cuvée Prestige Katarina - Jacquart, Reims nv

Tsarine Premier Cru, Reims nv

Chardonnay, is the dominant grape variety and its proportion is unusually high for a non-vintage champagne blend, being double the average. The blend is 
made of wines from more than 55 (*) individual crus or villages with an average cru rating of 20% (*) of reserve wines are also used, thus to ensuring perfect 
consistency in the style.

Launched in 1959 by Bernard de Nonancourt, Grand Siècle is Laurent-Perrier's grande cuvée, characterised by its savoir-faire signature and the Laurent-
Perrier's quest for blending excellence. The epitome of Champagne blending, Grand Siècle calls on well-balanced wines from the finest growths 'grands 
crus'and the very best harvests; years which have been declared as vintages by Laurent-Perrier.

This is one of the finest non-vintage champagnes on the market. Round harmonious and balanced its blend has remained unchanged since 
1945: Grapes are selected from three different years and consist of Pinot Noir, Chardonnay and Pinot Meunier, from the best sites of the 
Marne. The Billecart-Salmon Brut Réserve is an excellent partner to all social occasions and can be consumed with a wide variety of dishes. 
Balance, elegance, and finesse are the hallmark of this champagne. 

A large champagne house’s true skill is in its ability to blend a range of different vintage years to consistently create its 
ubiquitous house-style year after year. In the case of small boutique houses and grower champagne, the Cellarmaster may 
decide to use two different distinct vintages, say one particular year for power and girth and the next for structure and 
elegance, however French law dictates that the vintage on the bottle must be the vintage in the bottle and only one can 
prevail… hence many simply don’t put a vintage at all and are known as “multi-vintage.”                  
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The Class of White / Blanc de Blancs

Legras, Blanc de Blancs, Chouilly nv

Bonville Camille Blanc de Blancs Grand Cru, Avize nv

Ruinart, Blanc de Blancs, Reims nv

Taittinger Comtes de Champagne, Blanc de Blancs, Reims 1998

This blanc de blancs is fantastically clear with chablis like pureness. Boneville only has 20ha vines, but all in Grand Cru sites!

The 1998 Blanc de Blancs Comtes de Champagne is simply beautiful. If past vintages are an accurate indication, the wine should acquire the liqueur-like 
sweetness in bottle that is its hallmark over time. Old vintages of Comtes de Champagne are unlike any other wine.

Ruinart is the oldest champagne house in the region of Champagne. Founded by government decree, in part to wrestle the lucrative business away from the 
monks and tax it, and in part to recognize the incredible wine made famous by the Dominican Monk, brother Ruinart himself. It is an endlessly elegant 
champagne which whispers a light baroque symphony that never overpowers, a Vivaldi.

Blanc de Blancs is the purest form of expression of the Chardonnay grape… one which elegantly illustrates why this ubiquitous grape is still 

considered the Queen of Grapes. 
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A Vintage's Luminescence 

L'Heru Cava Brut Reserva, Josep Maria Raventos i Blanc, Sant Sadurni d’Anoia 2006

Gran Reserva de la Finca Cava Brut, Josep Maria Raventos i Blanc, Sant Sadurni d’Anoia 2004

∂ Cuvée William Deutz, Aÿ 1998

‡ Dom Perignon Blanc Millésimé, Epernay 1998

Dom Ruinart 1996

Bollinger Grande Annee, Aÿ 1999/2000

Laurent-Perrier Millésimé, Tours-sur-Marne 2002

Billecart-Salmon Cuvée Nicolas Francois Billecart, Mareuil-Sur-Aÿ 1996

This represents the traditional Spanish cava to the extend that the Raventos family was the first to produce cava.                                                                                                                           
You want a good champagne for the price of prosecco:  you found it!

The Gran Reserva de la Finca reveals more aromatic complexity than his younger brother. An elegant, crisp palate feel, dry flavors, and excellent length 
makes this cava complete

Although Deutz has been owned by Roederer since 1992, this is the only property in the group that is run in an autonomous fashion, as the Rouzaud family 
didn’t want to risk losing the estate’s unique identity by consolidation winemaking functions. The 1998 Cuvee William Deutz flows from the glass with 
compelling layers of flowers, apricots, succulent pears, minerals and smoke. This Champagne offers a gorgeous combination of mineral-driven freshness with 
a richly-textured core of fruit.

Laurent-Perrier is selective when declaring vintages - rarely declaring then and only in the very best years with a unique character. Thus the BRUT 
MILLESIME (Vintage Brut) is an exceptional wine and while it maintains the signature style of the House's wines, it reflects the unique characteristics of the 
vintage year.

Ruinart is Champagne’s oldest house, with a history that dates back to 1729. This is a bold, weighty Dom Ruinart that continues to change in the glass, 
revealing new shades of its smoke and mineral-infused fruit with every taste. The 1996 is a particularly good vintage for Dom Ruinart, and also one of the 
more accessible Champagnes of that year.

"Come Brother….I'm drinking Stars" - Dom Perignon

A fantastic vintage + superb Champagne House + special Cuvée = Magically fantastic!!

No wonder James Bond loves this champagne! The 1999 La Grande Annee is a refined, elegant wine with pretty, exotic notes of apricots, peaches, honey, 
flowers, smoke and toasted oak.

Made only in great years, vintage Champagne (or sparkling wine) is an interpretation of nature’s dues on any given vintage. 
These wines age graceful and are every bit as unique as the growing season they came from.                
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Krug, Reims mv

∂ Krug, Reims 1990

∂ Krug, Reims 1996

The Grand Cuvee reveals notable elegance and finesse. The use of reserve wines in the blend gives this wine an unusual level of complexity.

The 1996 Krug Vintage is explosive on the palate, as layers of aromas and flavors meld together in a stunning display of elegance and power. This pure, 
sensual beauty is utterly rapturous. The relatively generous style of this wine makes it hard to resist today, but it will age for decades. This is a brilliant wine 
in every way.

At its finest, the 1990 Vintage is superb, revealing a slightly oxidized style, but a full-bodied, rustic, rich personality with the body of a red wine, but loads of 
character.

"Vintage Champagnes are like concertos… the soloist is the year, but the orchestra is Krug" --Remi Krug

     Krug Vintage 

The Vinous Kult of Krug…
Luxury at its best… incredible wines… one of the few champagnes that can make you smile upon the first sip. Only Grand Cru 

vineyards are used in this wine, the free-run juice of the grapes are then fermented in oak made from 200 year-old trees and 

subsequently aged for several years before they are bottled, aged some more, and only then is the precious liquid finally shipped 

throughout the world. A family affair; Henri, Remi and Olivier Krug still blend the champagnes and travel the world spreading a 

gospel that I like to summarize as thus: There's champagne, and then there's Krug-- I could not agree more… there is nothing like 

it. 

In his (hilarious and educative) book “Bacchus & Me" Jay Mcinerney describes a Great-Gatsby-esque type of party he attended in the 

Hamptons. As he stood idly by one of the bars a tall man approached the bartender and briskly asked for a glass of Krug. The bartender 

apologized, he had ran out... but offered the gentleman the other prestige champagnes on tap, inducing La Grande Dame, Dom Perignon 

and even Cristal. The man simply replied... "In that case, I'll have a perrier."
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The Ethereal Bubbly: Rosé

Billecart-Salmon, Brut Rosé, Mareuil-Sur-Aÿ nv

Louis Roederer Brut Rosé Vintage, Reims 2005

Laurent-Perrier, Brut Rosé, Tours-sur-Marne nv

The Magic Nectar : Demi-Sec/Sec-- Curry Champagne?

Carte Blanche Louis Roederer, Demi-Sec, Reims nv
Wildflower honey on a crème-brulee core… think you don't like champagne? Think again. 

Layers of sweet perfumed fruit flow onto the palate effortlessly as this sexy, feminine wine opens up in the glass.

The most elegant and utterly delicious Champagne in its class… a light pink canvas of beautiful and delicate bubbles which titillate the senses with dried 
white rose petals, yellow raspberries, and lilacs… gorgeous. 

The Cuvée Rosé Laurent-Perrier was created in 1968 using bold, innovative ‘savoir-faire’ methods learnt from production of still wines called 
‘Coteaux Champenois’. Perfected at each stage of its making, the Cuvée Rosé is now the benchmark in its category. Held in an elegant wine 
bottle inspired by King Henri IV, this rosé champagne has been widely acknowledged for its consistent high quality for more than 40 years.

Not necessarily sweet, demi-sec bubbly has a slight floral and crème-brulé aromas which makes is as much charming as it is 
delectable. Perfect with flavours of the Far East or great as an aperitif or dessert, Demi-Sec can be truly magical.  

Obtaining their colour from the Pinot Noir and Meunier grapes, rosé Champagne can range from light pink and floral to 
ruby-red with full bodied elegance. .. One of my favorietes, the extra kick makes rosé perfect for a variety of foods. I 
absolutely adore rosé champagne… because it is a balancing act of power and sheer sexiness. And anyone who thinks rose 
is sweet… well I don’t know what you’ve been drinking, in my years drinking through literally thousands of champagnes I 
have yet to run into a sweet rosé champagne… what I have ran into is a complete infatuation with its magic.  
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Wallis

Chardonnay Eichenfass St. Pierre, Chamoson 2010

Johannisberg Administrateurs St. Pierre, Chamoson 2010

Petite Arvine Michel Boven, Chamoson 2010

Païen (Heida) Michel Boven, Chamoson 2009

Petite Arvine Château Lichten, Sierre 2009

Chevaliers Blanc, Vins des Chevaliers, Salgesch 2010

Pinot Blanc Ampélopsis Cave Emery, Ayent 2008

Païen (Heida), Joseph Gattlen, Sion 2009

Defi Blanc Les Titans von Provins, Sion 2009

Humagne Blanche Tradition, Domaine des Muses, Sierre 2009/10

Ticino
Merlot Bianco Rovere Guido Brivio, Mendresino 2009/10

Merlot Bianco Viniattieri, Mendresino 2007

Decant this wine for half an hour and it will evolve a creaminess and fattiness that you would not expect. Fantastic!

Completly different to your typicall butterscotch Chardonnay's , it blows you away by adding a hint of sweetness to the rich apple flavours.

Drinking this wine one day during the summer on a nice terrace was a revelation of how incredible a swiss wine can really taste. Uncomplicated, but then 
again exotic and interesting, this wine makes the perfect aperitif.

SWITZERLAND

Yes it is true, Ticino is known for ist great reds, at least in Switzerland, but this is the proof that they can make great whites too.

Filigran and traditional this wine will blow you away.

It is believed that the Roman Empire where the first to introduce the wine growing culture into Switzerland. Sure is, that since the 

6th century there has been viticulture in Waadt. Like many other regions of Europe the first wine was produced by monks, like the 

Cistercians who impulsed and expanded it thanks to the establishment of the Dézaley monastery. Due to the fact that only 1-2% of 

Swiss wines are exported, it may lack the international reknown other country's wines have, but since the creation of the apelations 

and the more rigorous controll of quality there are plenty of treasures to be found.
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Vallée de la Loire

Sancerre Comte Lafond, Baron de Ladoucette 2009

Pouilly Fumé AC, Baron de Ladoucette 2008

Pouilly Fumé AC Baron d L, Baron de Ladoucette 2006

∂ Les Vieux Clos de Nicolas Joly, Savennieres AC 2003

∂ Clos Coulée de Serrant de Nicolas Joly, Savennieres-Coulèe 2006

The largest and most famous Pouilly-Fumé vineyards have been in the hands of the Comte Lafond and Ladoucette
families since the end of the 18th century and this is the result.

Unique, not for everyone, but a fascinating wine.

This wine (not the vintage) was referenced by Alexandre Dumas and Curnonsky, the latter ranking it among the top five white wines of France, the others 
being Yquem, Montrachet, Grillet and Chateau Chalon.

Fetching aromas of white peach, honeydew melon, pennyroyal, basil, lime peel and chalk dust. Quite lush and rich on the palate, it folds herbal essences, 
green peppercorn and chalk into a satisfyingly juicy peach and melon matrix, finishing with tactile chalkiness and pungent citrus rind persistence.

Only produced in the best years, 2005 certainly was one, this wine, although very comercial, is one of my favourites. It makes me smile every time I have a sip. 
Enjoy! 

FRANCE

According to Hugh Johnson, the wine world’s pre-eminent expert, the Loire Valley's wines are “…unwarranted casualties 
of the modern wine drinker’s obsession with sheer mass.”  The Loire Valley, with its eponymous river and its fairy-tale 
castles, produces wines that emphasize classiness and understated luxury, rather than opulence and girth. Due to the Loire 
Valley's many microclimates or 'climats,'  the region is traditionally split into three: The western most part producing light 
and crisp white wines out of the Melon-de-Bourgogne grape (Muscadet de Sèvre et Maine). The mid-center, around the 
towns of Tours and Anjou, white wines based on the ever so adaptable Chenin Blanc, where it takes the cake making the 
wines of Vouvray, Savennieres, and Quarts de Chaume, some of France’s longest-lived white wines. In the Eastern Loire 
or Hâut-Loire ; Sauvignon Blanc reigns king, making wines ranging from the crisp and ‘green’ Sancerre to the smoky and 
mineral-laden Pouilly-Fumé. 
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l'Alsace

l'Alsace The Noble Riesling

Riesling, Trimbach 2007

Riesling Cuvée Frédéric Emile, Trimbach 2002

l'Alsace Gewürztraminer (Further proof that white wines are not boring.)

Gewürztraminer, F.E. Trimbach 2006

Gewürztraminer Jubilée, Hugel & Fils 2005

Gewürztraminer Hengst Grand Cru, Domaine Zind Humbrecht 2003

Le Bordeaux Blanc

Château Latour Martillac Blanc Cru Classé Graves AC, 2005

∂ Château La Louviere Blanc Grand Vin de Bordeaux, Pessac-Léognan 2001

∂ Domaine de Chevalier Blanc Grand Cru Classè de Graves, Pessac-Léognan 2002

Yes Parker likes white wines too…. And although we give him a lot of slack he knows good wines. White Bordeaux's are for him "vastly underrated" and we 
agree.

Alsace, a splice of earth nudged against Germany at the eastern skirt of the Vosges Mountains, the people of Alsace, while 
more Germanic in their culture, make their wines with a marked French gôute.  Alsace is the home to Quiche Lorraine, 
choucroute and some of the most fabulous pâté  and foie gras in the world. “Alsace is not German… taste the wines!” 
asserts Jean Trimbach, whose family has been making wines out of Alsace’s signature grapes for centuries. He says this 
because contrary to popular belief, Alsace wines are fermented completely dry, unlike their German counterparts using 
grapes such as Pinot Blanc, Pinot Gris, Muscat and Gewürztraminer. But the “Grand Vin” of the region is the Riesling, 
which under great conditions, reaches the supple elegance of fine mink. The Grand Cru wines of Alsace tend to be heavier, 
more broody, and never short of incredible.

White Bordeaux may sound like a novelty, but if you have never had a marvellous white wine from the Graves or even a 
white Margaux I’d venture to say you’re missing out. Sauvignon Blanc is meticulously blended with Semillon whose 
rounder body and nuttier aromas are the perfect foil for Sauvignon Blanc’s titillating green crispness. Most of the major 
estates in Bordeaux make “vérsion blanc”  from their estates vineyards but Bordeaux’s most celebrated whites stem from 
the Graves a region whose rocky gravely soil makes it ideal for white wine growing. 
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Le Bourgogne (Burgundy)

Le Bourgogne Chablis (The one and only.)

Chablis AC Champs Royaux, Domaine William Fèvre 2009

Chablis AC, Billaud-Simon 2008

Chablis 1er Cru AC Montée Tonnerre, Billaud-Simon 2007
The Billaud-Simon 2007 Chablis Montee de Tonnerre originates in three of the vineyards that are collectively permitted to utilize that name.

Billaud reportedly fails to see eye to eye with his nephew and heir, and the property is rumored to be in danger of legally splitting into two.                                                                               
Let us take advantage as long as we can.

This is an impressive set of wines from William Fevre and winemaker Didier Seguier. Seguier claims the date of harvest has become increasingly important in 
recent years relative to the past, as warmer temperatures create a narrower window for optimal picking times. All of the wines at Fevre are partially 
fermented in oak, ranging from 5-10% for the entry-level wines up to 60-70% for the grand crus.

Emperor Constantine’s scribe once boasted to his king that the wines of Burgundy were the envy of the world. But it wasn’t 
until the Benedictine Monks arrived on the scene (circa 800CE ) that Chardonnay, of which all white Burgundy is based on, 
was planted in the cold chalky hills of Chablis where it is still called Beaunois. The great “Burgundian challenge” was taken 
up by the white monks of Cîteaux (The Cistercians)  who dedicated themselves to classifying Burgundy’s exhaustive slopes 
and micro climates. The wine’s quality had everything to do with the brothers' absolute attention to detail in the vineyards, 
and their meticulous record keeping. The churches and monasteries even paid their tithes (taxes ) to the local lords, the 
Dukes of Burgundy, in the much lauded wine, making them infamously powerful and wealthy (not to mention popular ). 

Burgundies, depending on the appellation and classification (i.e. Grand Cru, Premier Cru, and Vins Communal/ AOC)  can 
range from crisp and lean to opulent and rich. But not like California or Australia rich, the type of opulence reached in 
Burgundy is unlike anything in the world and it’s immediately understandable why Chardonnay is considered the Queen of 
grapes.                   

“Chablis sends one rummaging for descriptive phrases even more desperately than most wines… it is hard but not 

harsh, reminiscent of stones and minerals, but at the same time green hay. Grand Cru Chablis, and even some of the 

best Premier Cru Chablis, tastes important, strong, almost immortal…” 

                   Hugh Johnson. 
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Le Bourgogne Côte D'or

Meursault 1er Cru Le Poruzot-Dessus de Domaine Rémy Jobard 2009

∂ « Corton Charlemagne  » Grand Cru de Bouchard Père & Fils, Aloxe-Corton 2007

∂ « Corton Charlemagne  » Grand Cru de Domaine Bonneau du Martray, Aloxe-Corton 2004

Puligny Montrachet AC de Domaine Leflaive 2008

∂ Batard Montrachet Grand Cru de Domaine Leflaive 2001

∂ Chevalier Montrachet Grand Cru de Domaine Leflaive 2007

∂ Chevalier Montrachet Grand Cru de Domaine Leflaive 2001

∂ Montrachet Grand Cru de Louis Latour 2003

∂ Montrachet Grand Cru « Clos de la Barre » de Domaine de Comtes Lafon 1998

Le Vallée Rhône 

Hermitage «Chante-Alouette » de M. Chapoutier 1998
From the young, talented, Chapoutier genius come this white wines which are ready to be drunk now.

There is a rustic majesty about the Rhône valley; pastoral medieval hamlets, gnarly fortified castles, and craggy brush. The 
valley’s white varietals tend to be amongst France’s most unique. In the past, however, they have leaned towards overblown 
and heavy and consequently very short lived. But as of late, due to better vinification techniques and cold fermentation, the 
Viognier, Roussanne and Marsanne based whites of the Rhône are beginning to take center stage. When they’re good they 
are absolutely incredible… rich, complex, and opulent, not in size, but in generosity of flavor... as they remain steely and 
floral- perfect with food! The newly fashionable Viognier even has two of its own appellations: Condrieu and the single 
estate Château Grillet.
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La España y sus vinos blancos

Albariño Pazo de Señorans, Rias Baixas 2009

Gaba do Xil Blanco by Telmo Rodriguez, Valdeorras 2009

∂ Ossian Barrica Blanco de Ossian Vides y Vinos, Castilla y Leon 2007

∂ Clos d'Agon Blanco by Peter Sisseck, Cataluña 2007

José Pariente Verdejo de Bodegas José Pariente, Rueda 2010

José Pariente Barrica de Bodegas José Parientes, Rueda 2007

Sourced from the oldest vines in Rias Baixas, fermented in tank and aged on its lees with batonnage. Light gold-colored, it delivers an attractive nose of 
mineral, white peach, and lemon zest. Smooth textured on the palate, tropical flavors emerge along with lively acidity.

SPAIN

Need a great wine to start the evening? You just found it!

Light gold-colored, it reveals an enticing perfume of citrus, pineapple, and banana with barely a trace of wood that evolves in ripeness on the palate with 
excellent integration of the oak, making it a surprisingly complex Verdejo.

I was in search for another wine, when my friends at casa del vino asked me to try one of the newest creations of Telmo Rodriguez, who I already knew for 
wines such as Gago, MR or Molino Real, just to mention a few. What happened next? I forgot about the other one and ended up drinking the whole bottle. 
Cheers.

This 100% verdejo wine comes from vines that survived the phylloxera catastrophe that raged in Europe at the end of the 19th century.                                                                   
Another fact: it is considered to be among the best spanish whites!

Another success from Peter Sisseck (Pingus / Hacienda Monasterio), this time white and for many the best white Spain has to offer.

In the days of Queen Isabella, at the outset of the “Reconquista” to drive the Moors out of Spain (ci. 1492), white wines 
from the surrounding cities of Castilla y León were all the rage. Most important was the region of Rueda just off the River 
Ebro. But once the Crown moved to La Mancha, Rueda and consequently white wines, fell out of favour. It was not long 
ago that a white Rioja was aged four to five years in old musty barrels, the subsequent wine was dark yellow, skunky, and 
barely drinkable. But as new technology made its way into old dark cellars, the whites of Spain have awoken from the 
dead. Spanish whites range from flirty Albariños in Galicia to succulent Riojas. In Penedes the trend has tended to 
conquering Chardonnay and coaxing out of it a wine full of beauty and delicacy—let’s not forget about Rueda who has 
once again gained its place in Spain’s white wine elite. 
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I vini bianchi d'Italia

Pinot Grigio Grivò DOC di Volpe Pasini, Friuli 2009

Friulano Zuc di Volpe DOC di Volpe Pasini, Friuli 2007

Pinot Grigio di Livio Felluga 2009

Sauvignon de la Tour Collio DOC di Villa Russiz, Friuli 2007

Pinot Grigio Arnasi IGT di Tenuta Valleselle, Verona 2007

Soave Classico DOC di Gini, Veneto 2009

Rossj-Bass di Gaja, Piemont 2009
This 100% Chardonnay from Angelo Gaja is far from boring. Great depth and richness show off once ist liquid is released.

∂ Batàr di Querciabella, Toscana 2007/08

Good focus and energy with clean varietal aromas and flavors.

Villa Russiz is one of Friuli’s top estate. 2007 was a dificult year, but Villa Russiz managed to bring in great richness and ripeness into the wine.

Gini’s 2008 Soave Classico is simply delicious. This generous, soft Soave possesses excellent balance and tons of personality in its lightly perfumed, honeyed 
apricots. Year in year out, this is one of the finest values in Italian white wine.

This wine changed the way I look at Pinot Grigios today. Incredible depth.

Querciabella's Batar (50% Pinot Blanc, 50% Chardonnay) is quite possibly the most elegant, refined white being made in Tuscany today.

ITALY

Ancient Rome’s most famous learned men, the likes of Pliny and Cicero, all hailed the Roman “Premier Cru” of 

Falermo but modern day Italians could give a tortellini about white wines. Real wines were red. This attitude 

had a lot to do with a myriad of poor Soave and limpid Verdichio in fish-shaped bottles that still lined the Italian 

white-wine scene just a couple years back. But that has changed dramatically thanks to new technology in the 

cellars of many top-producers, now Italy makes about as much white wines as they do red, and the whites are 

amongst Italy’s most exciting and innovative. 
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Qualitätswein 

Deutschland

Bockenau Riesling (trocken), Weingut Schäfer-Frohlich - Nahe 2009

Riesling Spätlese Kiedrich Gräfenberg, Weingut Robert Weil - Rheingau 2007

Österreich

Kollmitz Grüner Veltiner Smaragd, Weingut F. Pichler 2008

Sauvignon Blanc, Joseph Umathum - Burgenland 2008/09

Grüner Veltiner, Weingut Trapl - Carnuntum 2008

Pinot Blanc, Weingut Trapl - Carnuntum 2007
Young Johannes Trapl – who took over his family’s property (supplemented by rental acreage) and constructed a winery in 2000 is releasing out some 
amazing wine, here is some more of it.

If you like Umathums Sauvignon Blanc, wait till you try his Chardonnay Beerenauslese: mind-blower!

Gruner (the cute name for this grape) frustrated me because it is the little darling of every sommelier in America, sometimes I think solely because it sounds 
funny and yet important all at the same time. But alas, I understand… it’s a pretty cool wine… able to go where most wines won’t go: salads, spice, 
artichokes, and asparagus. I’m not a Parkerite but... “Aromas of melon, plum and brown spices lead to amore Veltliner-typical palate featuring green beans 
and white pepper along with the plum and melon fruit. Firmer and sparer than is usually the case… [it] stays juicy and penetrating on the finish of diverse 
fruits, herbs and legumes… [with] subtle notes of salt and wet stones…” A long ramble? Perhaps, so let me summarize it: Delicious!

GERMANY & AUSTRIA

Only in the last several decades have we begun to think of Germany and Austria as powerful players in the world of 
wine… but indeed both have a long and fascinating history when it comes to the grape. German wines go back to the 
ancient days when thousands of barrels of wine would make their way through to the Mosel, the area’s most important 
river, en route  to the thirsty Roman garrisons protecting the border. Austrian wines, like those of Germany, were highly 
prized and sought after but would eventually be mired in mediocrity, scandals, and poor marketing. But, thankfully, those 
times have come to an end and between better-technology and more dedicated viticulture both Germany and Austria have 
seen an unprecedented renaissance in winemaking the uniquely fragrant wines of Germany and Austria are proving to be 
among the best.
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         Grapes dressed in gloriously-dignified 

Don’t call me pink

Domaine des Ott de Château de Romassan, Bandol - France 2008/10

Enate de Viñedos y Crianzas del Alto Aragón, Somontano - Spain 2008

                                            shades of pale red… (fancy for Rosé)

There is an old idiom which says “Don't knock it till you try it.” And, I must say I was the first, several years ago, to scoff 
at “serious” wine drinkers who liked drinking rosé wine. Most of us look down at rose because it reminds us of that sweet, 
fruity, barely quaffable juice disguised as a sickly-pink wine. “Real rosé,” as I call it, can indeed be absolutely beautiful, 
possessing the best of both worlds—the refreshing crispness of a white, with the round red flavors of a red wine. All in all 
great rosé, such as the few below, are incredibly food friendly and adaptable with spicy foods. Rediscover something new, 
discover our rosés.
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Wallis
Pinot Noir AOC de Salquenen Rhoneblut, Albert Mathier & Söhne, Salgesch 2010

Pinot Noir AOC de Salquenen Grand Cru, Vins de Chevalier, Salgesch 2008

Merlot Les Serpentines de Martigny, Gérald Besse 2008

Cornalin AOC Barrique Reserve des Administrateurs, Cave St. Pierre 2010

Chevaliers Rouge Eichenfass, Vins de Chevalier, Salgesch 2009

Ardevine, Michel Boven, Chamoson 2008

Syrah Quintessence, Benoit Dorsaz, Fully 2007

Petite Syrah Combe d'Enfer André Roduit & Fils, Fully 2009

Ticino
‡ Merlot del Ticino Quattromani, Brivio/Delea/Gialdi/Tamborini 2008

Merlot DOC Sassi Grossi, Gialdi SA 2008

Ligornetto Merlot DOC, Vinatierri 2009

Merlot Viniatierri Eichenfass, Vinatierri 2006

Merlot Viniatierri Castello Luigi, Vinatierri 2007

Grapes dressed in Red
The "old" precedes the new...

SWITZERLAND
It is believed that the Roman Empire where the first to introduce the wine growing culture into Switzerland. Sure is, that since the 

6th century there has been viticulture in Waadt. Like many other regions of Europe the first wine was produced by monks, like the 

Cistercians who impulsed and expanded it thanks to the establishment of the Dézaley monastery. Due to the fact that only 1-2% 

of Swiss wines are exported, it may lack the international reknown other country's wines have, but since the creation of the 

apelations and the more rigorous controll of quality there are plenty of treasures to be found.
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Les Deux Côtes de Bordeaux

Bordeaux Le rive droite

Château Faugères Cru Classé, St. Émilion 2006

∂ Château l'Angelus Grand Cru Classé, St. Émilion 1994

∂ Château l'Angelus Grand Cru Classé, St. Émilion 2006

‡ Château Canon-la-Gaffelière, Cru Classé, St. Émilion 2005
For opulence, decadence, and sexiness, this 2005 is hard to resist. One of the vintage’s most flamboyant efforts, it is a gorgeous blend of 55% Merlot, 35% 
Cabernet Franc, and 10% Cabernet Sauvignon. With a stunningly exotic nose of espresso roast, a juicy meat and herb concoction, spice box, chocolate, 
incense, and copious quantities of sweet, ripe black cherry and blackberry fruit, this full-throttle St.-Emilion exhibits good structure (because of the vintage’s 
sound acid levels) and high, but velvety tannin. It is a brilliant effort from proprietor Stephan von Neipperg.

FRANCE

Coincidences of life, the restaurant we where having dinner did not have the bottle we ordered so we ended up drinking this incredible 1994 Angelus. 
Magically.

continued

No other wine region in the world instantly produces images of potbellied Victorians sitting in their Châteaux talking about 
the glory of the “Empire” while drinking claret, quite the way Bordeaux does. But what is now Bordeaux was once 
swampland with scattered hillocks that stuck-out of the water. Since these “islands” were the only dry land to be found they 
were settled and farmed and consequently named; such as the hill of “la mothe de Margaux” or a pile of gravel simply 
called “Brion.” In 1952 the estate of Lafitte was mostly growing wheat amongst its 60-something fiefs. It wasn't until after 
the Dutch were called in to ‘drain’ Bordeaux and damn up its rivers, that the landscape began to take on a more familiar 
look. Wealthy and powerful Bordeaux-based wine merchants the likes of Pontac and the Marquis de Ségur, began to 
consolidate their properties and sewed together whole estates out of the patchwork of feudalistic holdings based around the 
"hillocks." By the dawn of 1650 Margaux, Latour de St. Lambert (later Latour) Brane-Mouton, and Lafite were 
‘household’ names of the established claret-loving gentry. The rest is history.

Classic Bordeaux is namely Cabernet Sauvignon based in the “Left Bank” with a splattering of Merlot, Cabernet Franc and 
Petit Verdot and largely Merlot based in the Right bank region of Pommerol and the ancient medieval town of St. Emilion. 
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∂ Château Cheval Blanc Premier Grand Cru Classé A, St. Émilion 1998
Probably the best Cheval Blanc of the second half of the 20th century.

Château Gazin, Pomerol AC 2006

∂ Château Petrus, Pomerol AC 1996
This wine does not need introduction.  Only this: the 1996 is ready to drink now and over the next 10 years.

∂ Château Petrus, Pomerol AC 1999
Only 2,400 cases were produced.

Bordeaux Le rive gauche

Château Cos d'Estournel 2ème Grand Cru Classé, Saint-Estephe 2003

Château Cos d'Estournel 2ème Grand Cru Classé, Saint-Estephe 2004
A beautiful example of the vintage, proprietor Michel Reybier and his top-notch winemaker, Jean-Guillaume Prats, have fashioned an 
exceptional wine.

∂ Château Cos d'Estournel 2ème Grand Cru Classé, Saint-Estephe 2005
For those who can not wait another 4-5 years here is one of the best Cos d'Estournel's ever.

continued

Robert Parker says: "There is something in the aromatics and flavors of Gazin's 2006 that seems similar to Petrus (the vineyards are adjacent). Hints of 
caramel intermixed with black cherry, mineral, and licorice notes compete in this full-bodied, attractive, ripe but firmly structured wine." Nothing to add.
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∂ Château Montrose 2ème Grand Cru Classé, Saint-Estephe 2006

∂ Château Grand Vin de Leoville M. Las Cases 2ème Grand Cru Classé, Saint-Julien 2004

∂ Latour 1er Grand Cru Classé, Pauillac 1999

∂ Château Mouton-Rothschild 1er Grand Cru Classé, Pauillac 2003

∂ Château Lafite-Rothschild 1er Grand Cru Classé, Pauillac 1997

Château Clerc Milon  5ème Grand Cru Classé AC, Pauillac 2005

Château Clerc Milon  5ème Grand Cru Classé AC, Pauillac 2006

Château Duhart-Milon 4ème Grand Cru Classé, Pauillac 2006

Backward, powerful, and extremely tannic, the dense purple-colored 2003 Mouton-Rothschild, a blend of 76% Cabernet Sauvignon, 14% Merlot, 8% 
Cabernet Franc, and 2% Petit Verdot, fashioned from yields of 28 hectoliters per hectare, with a finished alcohol of 12.9%, improves dramatically with 
aeration.

An impressive effort for the vintage, the 2006 Montrose possesses a deep ruby/purple-tinged color as well as a sweet nose of black fruits intermixed with 
notions of smoke, cold steel, earth, and subtle background wood.

continued

Robert Parkr calls it a:"modern day version of Latour's magnificent 1962 or 1971". He also mentiones it is sensational - we agree.

The finest Duhart-Milon ever made? This structured, tannic, dense ruby/purple-tinged Pauillac offers up hints of cassis, licorice, chocolate, and earth. 
Medium to full-bodied with good purity, strong tannins, and undeniable elegance, it reveals a character not dissimilar from its renowned sibling, Lafite-
Rothschild.

Gorgeous depth and a multidimensional mouthfeel best describe this stunning Pauillac.
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∂ Château Pichon-Longueville Baron 2eme Grand Cru Classé, Pauillac 2001
This wine is ready to be drunk now, hurry while it lasts….

Château Pichon-Longueville Baron 2eme Grand Cru Classé, Pauillac 2005

∂ Château Margaux 1er Grand Cru Classé, Margaux 1999

Château d'Issan 2ème Grand Cru Classé, Margaux 2005

Château Palmer 3ème Grand Cru Classé, Margaux 2000

Château Lascombes 2ème Grand Cru Classé, Margaux 2005

Château La Mision, Haut-Brion, Pessac-Léognan 1997

If you like the 2005 Pichon-Lalande try the 2005 Pichon-Longueville and you'll never go back again.

This is an archetypical Chateau Margaux of richness, finesse, balance, and symmetry.

Robert Parker calls it a blockbuster and I couldn't agree more.

A prodigious Palmer! The wine is opulent, rich, and full-bodied, with tannin that has become sweeter with age. This is a great Palmer that should rival the 
best of recent vintages, which have all been stunning, as this estate continues to go from strength to strength.

While some octogenarians may argue that 1900 is better, this is the finest d’Issan I have ever tasted. The 2005 boats a deep plumlruby color as well as a 
beautiful projected bouquet of flowers, licorice, sweetcurrants, cherries, and smoke. There is lovely purity in the mouth as well as etched precise character, 
stunning concentration, decent acidity and an impressive long finish that lasts nearly 45 seconds.
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Le Vallée du Rhône 

Côte Rôtie « La Landonne » d'E. Guigal 1998

Côte Rôtie « La Turque » d'E. Guigal 1998

∂ Hermitage "La Chapelle" AC, Jaboulet Paul Ainé 2001

∂ Côte Rôtie «La Mordorée » de M. Chapoutier 1998

∂ Ermitage «Le Meal » de M. Chapoutier 2006

∂ Châteauneuf-du-Pape "Croix de Bois" de M. Chapoutier 2007

Châteauneuf-du-Pape Vieux Télégraphe "La Crau", M. Brunier et Fils 2006

After an extremely severe selection (something that may have been lacking in previous vintages), the 2001 boasts a deep ruby/purple color as well as a sweet 
nose of creme de cassis intermixed with licorice and earth.

The superb 2007 Chateauneuf du Pape Croix de Bois may turn out to be the finest example from this vineyard yet produced.

A 100 Robert Parker Point Wine…. Cheers!

Michel Chapoutier says that the full phenolic maturity of the Syrah grapes at Le Meal can be achieved three weeks earlier than the grapes grown on the top 
of the appellation in the l’Ermite vineyard. Keep in mind that these two areas are within a ten minute walk of each other. This explains the French obsession 
with terroir, and how micro-climates can vary so dramatically.

he 1998 Cote Rotie La Mordoree, a wine that spends 12 months in 100% new oak, and is made from 75-80-year old Syrah vines planted on both the Cote 
Blonde and Cote Brune (some are adjacent to Guigal's La Turque), exhibits an opaque ruby/purple color in addition to a spectacular nose of grilled toast, 
cured olives, cassis, fried bacon, and smoke.

Well this one got only 98 RPP… I would drink it anyway :) 

The red wines of the rugged Rhone valley can never be accused of being shy. Far from it, this area of medieval chapels, 
castles, and lore offers some of France's most audacious and up-front luscious wines. In the north, the areas of Cote-Rotie, 
Gigondas, and Hermitage, the once-Persian grape Syrah, makes wines laced with roasted-meat notes, confit red fruits, and 
baking spice. In the south, the old seat of Papal power (1305-1378, hence Chateauneuf-du-pape= new castle of the Pope ) 
Syrah joins the ranks of Grenache (the darling of the region, originally from Catalunya ) as well as Mourvèdre, Syrah, 
Cinsault among others, make wines of intensity, lusciousness and grace.
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Le Bourgogne (Burgundy)

∂ Gevrey-Chambertin "Au Vellé"  AC, Mortet Denis 2001

Gevrey-Chambertin "Au Vellé"  AC, Mortet Denis 2002

Clos des Lambrays Grand Cru AC, Domaine des Lambrays 2006

Vosne Romanée  AC, Méo-Camuzet 2004

Volnay Les Taillepieds 1er Cru, Domaine Hubert de Montille 2000

Beaune "Clos des Mouches" 1er Cru AOC, Joseph Drouhin 2005
Representing huge domaine holdings and in effect the Drouhin flag ship, their 2005 Beaune Clos des Mouches displays aromas of roasted meat, wood smoke, 
black truffles, plum and black raspberry.

This is fun! Just dekant it and let it breath a little bit and it will evolve during the whole evening. Fantastic!

"The very name of Burgundy has a sonorous ring. Is it the chapel- or the dinner bell? Let Paris be France’s head, 
Champagne her soul; Burgundy her stomach. It is a land of long meals well supplied with the best materials. It was the 
richest of the ancient duchies in France. But even before France became Christian it was famous for its wine. Burgundy is 
not one big vineyard, but the name of a province that contains at least three of France’s best… [Namely Montrachet, 
Romanée-Conti, and Corton-Charlemagne]. And yet for all the ancient fame and riches, Burgundy still fells simple and 
rustic. There is hardly a grand house form one end to the other of the Cote d’Or—none of the elegant estates which stamp 
the Medoc [in Bordeaux]… Most of the few big holdings of the land, those of the Church, were broken up by Napoleon. 
Burgundy is still one of the most fragmented of France’s important winegrowing districts." -- Hugh Jhonson, World Atlas 
of Wine
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A word on Spain…

La Rioja

‡ Finca Valpiedra Tinto Reserva, Martinez Bujanda 2005

‡ Cantos de Valpiedra Tinto Cosecha, Martinez Bujanda 2006

‡ Roda I, Bodegas Roda 2005

Izadi Crianza, Bodegas Izadi 2005

‡ Allende, Finca Allende 2004

∂ Aurus Tinto Cosecha, Finca Allende 2005

Artadi Pagos Viejos Tinto Cosecha de Juan Carlos López de Lacalle 2006
The 2006 Pagos Viejos is sourced from Tempranillo vines over 75 years of age and aged for 18 months in new French oak. The wine is inky purple with a 
sublime nose of pain grille, graphite, black cherry, wild blue fruits, and blackberry. This leads to a dense, plush, remarkably elegant wine which is already 
exhibiting some complexity.

100% Tempranillo that has seen 14 months of French and American wood. A wonderfull classical Rioja!

Allende could be translated as "keep on going" and that is exactly what this wine does……

A very powerful pass through the mouth with fresh fruit flavour; the initial attack has a lot of backbone with no sharp edges, rounded, with velvety and 
pleasnat tannins, showing its finesse. Well balanced acidity with the alcohol. Long finish with hints of earthiness.

Bodegas Roda is a family-owned winery in Rioja that was founded in 1987. The winery was completed in 1991, and the first commercial vintage was 1992.

The younger brother of Finca Valpiedra has nothing to envy from his older one.

Miguel Ángel de Gregorio is not only one of most renowned spanisch enologist, he also likes to suprise with wines of the most modern stile. The mostly 
tempranillo with a touch of graciano grapes Aurus comes from 60+ year old vines and is just fascinating. On the other hand you can just only say 98 RP 
points.

"Today [Spain]… is emerging as a leader in wine quality and creativity, combining the finest characteristics of tradition 
with a modern and progressive winemaking philosophy. Spain, just coming out of a long period of cooperative 
winemaking that valued quantity over quality, has begun to recognize that it possesses many old-vine vineyards with 
almost unlimited potential. Spanish wineries recognize that they are trapped neither by history nor by the need to maintain 
the status quo that currently frustrates and inhibits so many French producers. By 2015, those areas that have traditionally 
produced Spain's finest wines (Ribera del Duero and Rioja) will have assumed second place behind such up-and-coming 
regions as Toro, Jumilla and Priorat.”                                                                                                                                                                                                                          
ddddddddddddddddddddddddddddddddddddddddddddddddddddddddddddddddddddddddddddddd--By Robert M. 

In the North-East of Spain, tucked on the banks of the river Ebro under the watchful gaze of the Pyrenees and Sierra 
mountains, lies Spain’s most renowned “Denominacion.” La Rioja is a place where tradition constantly mixes with 
modernity to produce Spain’s most famous wines. From Crianzas to Reservas and Grand Reservas wines here are 
characterized by red-fruit and berry aromas laced with vanilla and spice stemming from Tempranillo and Grenache grapes. 
It is no wonder Rioja is synonymous with Spanish wine.
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La Ribera del Duero

∂ Aalto de Mariano Garcia 2006

‡ Aalto de Mariano Garcia 2007

‡ Aalto PS de Mariano Garcia 2005

∂ Pago de Carraovejas Tinto Crianza 2006

Flor de Pingus de Peter Sisseck 2007/2008

∂ Pingus de Peter Sisseck 2006

‡ Hacienda Monasterio Crianza de Peter Sisseck 2007

Alion, Vega Sicilia de Pablo Alvarez/Xavier Ausàs 2004
May be the best Alion since the Bodega started producing wine.

Alion, Vega Sicilia de Pablo Alvarez/Xavier Ausàs 2005

∂ Vega Sicilia Unico de Pablo Alvarez/Xavier Ausàs 1999

In 2007 the big brother, Aalto PS, was not produced, so guess where the grapes went into…time will tell, but probably one of the best Aalto's ever.

PS stands for Pagos Seleccionados which means selected vine-sites. In this case 60+ old vines in the best tiers.

One of my favourite wines, Peter Sisseck hits the bulls eye vintage after vintage. Probably one of the best values Spain has to offer.

Peter Sisseck knows what he is doing! Great complexity that suprises through its fruit and elegance.

Michael Broadbent MW states that Vega Sicilia is the spanish Lafite.  Founded in 1864 let us not forget that it was this wine that put spanish winemaking on 
the map.                

No need to say anything….let the wine speak for itself.

Bodegas Alion was founded in 1991 by Vega Sicilia. Grapes are sourced from vineyards next to the winery and from Vega Sicilia’s own vineyards at 
Valbuena.

From the former winemaker of Vega Sicilia; this is a masterstroke and the color is Tempranillo. 

How ironic life sometimes is…. Looking everywhere in Spain for this wine it was in Switzerland where I could finally get it. This gives you an idea of how 
sought after this wine is. Limited availability also here…

Vega Sicilia and Pesquera have long been the hallmarks of quality for this “Denominacion” but they are no longer alone in 
their glory as Ribera del Duero has grown into one of Spain’s most “modern” wine regions. Plantings of Cabernet 
Sauvignon, Malbec, and Tinto Fino (a clone of Tempranillo) combine with cutting-edge wineries to produce elegant, rich, 
and complex aromatic wines that age with grace and beauty.
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Cataluña

Les Terrasses Tinto Cosecha de Alvaro Palacios, Priorato DOQ 2008

Finca Dofi Tinto Cosecha de Alvaro Palacios,  Priorato DOQ 2006

∂ L'Ermita Tinto Cosecha de Alvaro Palacios,  Priorato DOQ 2004

« Clos d'Agon » de Peter Sisseck, Cataluña DO 2005

« Clos d'Agon » de Peter Sisseck, Cataluña DO 2007/08

España Catalayud - Aragon

Atteca Old Vines 2008
Great with food, this 100% Grenache (Fact: Garnacha comes from Spain and not France like many believe) pairs well through its freshness 
and savoury fruit. By the way: old vines stands for 80 to 120 year old vines!  

2006 was a superb vintage in Priorat! It is sourced from a single vineyard on the estate of which 60% is Grenache and the balance Cabernet Sauvignon, 
Merlot, Syrah, and Carignan aged in 100% new French oak. Deeper in color than Les Terrasses, and more reticent aromatically, with coaxing, scents of 
toast and smoke, minerals, violets, blueberries, and chocolate emerge. Full-bodied and harmonious, there is an opulence to the fruit which is breathtaking.

From the winemaker of Pingus, Clos d'Agon is a blend of 40% Cabernet Sauvignon, 40% Cabernet Franc, and 20% Syrah.

Among the best spanish wines, RP gives it 98 points and on top of that: 2004 was an superb vintage in Priorat.

It can be said that the industrious (and equally argumentative yet endlessly generous) Catalans produce more variety of 
wines than any other region in Spain. Until recently the focus was on quantity rather than quality, but that has changed 
since the introduction of modern wine-making technology and techniques which have revolutionized the way Catalans 
make wine. While Catalonia makes the most use out of its native grapes, a growing trend led to the introduction and 
cultivation of more “international” varietals such as Merlot, Cabernet Sauvignon, and Pinot Noir but they do it well and it 
shows.
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España Jumilla

Juan Gil Silver Label 2008/2009

España Toro

‡ Prima Tinto Cosecha, Bodegas y Viñedos Maurodos de Eduardo Garcia 2007/2008

San Roman, Bodegas y Viñedos Maurodos de Eduardo Garcia 2005

∂ Termanthia, Numanthia-Termes de Marcos Eguren 2005

Pintia Tinto Cosecha, Vega Sicilia 2005/2006

E  Terna Seleccion, Bodegas Terna de Ricardo Sanz 2006

∂ E  Terna Prieto Picudo, Bodegas Terna de Ricardo Sanz 2006

Bodegas Pintia is owned by Vega Sicilia. Pintia is located further west along the Duero River inside the warmer D.O. of Toro. The 2005 Pintia is a 100% 
Tinta de Toro, aged for one year in new French and American oak. Opaque purple-colored, it offers a complex perfume of pain grille, pencil lead, spice box, 
black cherry, and blackberry. This leads to a full-bodied, ripe, layered wine with intense flavors, serious complexity, and exceptional length.

This is a wine you will not find a lot. First because it is 100% Prieto Picudo, a spanish grape long thought to be lost and secondly because the production of 
E Terna is minimal.

80+ year old Garnacha vines make this a different experience I invite you to discover.

Big powerful 100% Tinta de Toro (Tempranillo) which drinks beautifully if you decant it and let it breathe for some time. A blockbuster!

Parker says: "If you have a soul, sell it to the devil for a few bottles of this extraordinary liquid". I'm glad we got them without losing our souls.

From the son of Mariano Garcia, former winemaker of Vega Sicilia and responsible for wines like Aalto and Mauro, comes this sensuall, complex and 

45+ year old vines + very low yields + 100% Monastrell grapes = something fantastically diferent with powerful fruit.
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Vinho Tinto - Douro  More than just Port

Pintas Vinho Tinto de Jorge Serodio Borges/Sandra Tavares da Silva 2008

Herade da Comporta 2007

Parus, Herade da Comporta 2008

Wein aus der Österreich

Zweigelt, Weingut Trapl - Carnuntum 2008

Rubin, Weingut Trapl - Carnuntum 2008
Young Johannes Trapl – who took over his family’s property (supplemented by rental acreage) and constructed a winery in 2000 is releasing out some 
amazing wine, here is some more of it.

Only 450 cases, this is probably one of the best wines this region has to offer. Decant it and it will evolve beautifully over your dinner.

"Portuguese wine would make a fascinating case study for modern business managers. It was precisely Portugal's 
prolonged isolation from fashionable trends and nostrums which preserved its rich heritage of indigenous grape varieties 
and now gives it real distinction in a Europe's comprehensibly invaded by a handful of international grapes... Portugal has 
retained her individuality but she has at long last joined the greater world of wine..."  Hugh Johnson, World Wine Atlas. 
I've always said, that this is what "Port" would have tasted like if it could have survived the galleon trip to the New World 
without having to be sweet and fortified. This is a whole new world, keep posted. 

Dionysu

Hugh Johnson on Austria: “Burgenland lies on the Hungarian border… [and] of Burgenland’s four areas, Neusiedlersee is 
today making Austria’s greatest… red wines. The rise of this unglamorous corner of the wine world to international fame 
has been extraordinarily rapid. After the second world war fewer than 250 acres of wine were grown… around the 
villages…which then knew only dirt roads and no electricity… horse drawn vehicles [are still] no surprise. The country is 
so flat here [that] one small 80ft rise is revered as a hill. This is Austria hottest [in terms of temperature] wine region… 
open to the Panonian warmth so red grapes (grown in landscape not dissimilar to the Medoc’s [in Bordeaux]) ripen reliably 
each year… and the final ingredient is some of the worlds most thoughtful, curious, and well traveled winemakers. 
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Rosso Italiano

Piemonte (for the most part...)

Barbera d'Alba Pian Romualdo, Alfredo Prunotto 2005

Barbera d'Asti superiore Pörlapà, Boeri 2004

‡ Sitomoresco di Angelo Gaja 2008/09

∂‡ Barbaresco DOCG di Angelo Gaja 2004/05

∂ Sperss di Angelo Gaja 2003
Angelo Gaja and long-time oenologist Guido Rivella have prooven one more time why their wines are so sought after.

Although Angelo Gaja is admired, but also critisized for his modern style, the 2005 is of a more classical aproach. And as always unbelivable.

No single country is the wine more ubiquitous than in Italy. The Greeks called this land Oenotria: land of wine. Rome’s 
Grand Crus and wide export market collapsed along with the Empire and since Italy itself was surrounded by wine 
producing countries with more cohesive unity and a readier export market (Italy itself did not become a nation as we know 
today until the mid 19th century), it lacked the impetus to make wines of any marketability. Instead Italy made what it 
knew—“Greek style” sweetish and slightly fizzy wines the ways the locals liked it. It was wine made by the people, for the 
people. So it comes as no surprise that little is mentioned about Italian wines in the rest of the world for most of 12-18th 
centuries. The first wave of change would come with the country’s unification under Garibaldi, and the areas of Chianti, 
Barolo, and Valpolicella first began to take shape. But, without a ready export market little attention was paid to quality; it 
was quantity that mattered. This would not be corrected until the early seventies, especially in Tuscany and Piedmont. This 
era also brought the internationalization of the local wine scene and with the introduction of the first “Super-Tuscans,” 
blends of the local Sangiovese and Cabernet Sauvignon. No one questions the quality of Italy’s wines today, as they are 
amongst the best in the world, often fetching prices the likes of famous Bordeaux Châteaux and fine Burgundy. Italy has 

Dionysu

Piemontese food and wine are as indispensable as those of Burgundy. They are strong, rich, individual, mature, somehow 
autumnal…. Piemonte means at the foot of the mountains—The Alps. The Alps almost encircle the region, so that from its 
heart, the Monferrato hills around Asti, the form a continuous dark—or in wine and spring a sparkling white horizon. 
Piemonte has a climate of its own, with a very hot growing season followed by a misty autumn and a cold, often foggy 
winter.             –Hugh Johnson, the World Atlas of Wine
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Barolo  The majesty of power

Barolo Villero DOCG, Boroli 2001

Barolo Azelia Riserva Voghera Brea, Luigi Scavino 2001

Barolo Falletto, Bruno Giacosa 2003

Barolo Cannubi, Michele Chiarlo 2004

Barolo Monprivato, Giuseppe Mascarello 2004

Barolo Monprivato, Giuseppe Mascarello 2005

Luigi Scavino may be less well known than some of his more famous neighbors, but make no mistake about it, the wines from Scavino’s estate, Azelia, can 
hold their own with the very best of the region. The wines combine power and elegance with a level of virtuosity matched by few in the region. Although the 
wines show much concentration and oak influence, there can be no doubt that the overall balance and sense of proportion of these wines is excellent. “My 
dream is to make a wine that is great today, but that will be even better in 10 years and in 20 years,” says Scavino. Well I guess now is the time to try out!

The Barolo Villero, from one of the most important vineyards of the appellation, is even better than the regular bottling, powerful and with more fruit, very 
focused and penetrating in aroma, deep and enveloping in its tarry, licorice-laden red fruit flavors, intense and complete on the close.

Monprivato is one of the world’s very finest values in collectible, age-worthy wine, and the 2004 is another classic in the making.

The 2004 Barolo Cannubi is made in a fairly rich, dark style for this famous site. The wine possess superb concentration and depth yet some of the richness 
seems to have been achieved at the expense of vineyard character. That notwithstanding, the wine possesses plenty of energy and focus in the fruit, along with 
beautifully-integrated tannins.

At a time in life when many of his colleagues have begun to slow down, Bruno Giacosa continues to make stunning wines of the highest level. Of course 
Giacosa has the good fortune of having the services of long-time oenologist Dante Scaglione, who is one of the most prodigiously talented winemakers in 
Italy.

The 2005 Barolo Monprivato, from an historic vineyard of which Mauro Mascarello is the sole owner, is the finest of the group from the 2005 vintage, 
powerful and focused on the nose, smoky, tarry, and floral, large in scale and depth, and with a lengthy, authoritative finish which brings out the ripeness and 
fullness of the fruit.
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Toscana

Castello di Fonterutoli Chianti Classico 2006

Castello di Brolio Chianto Classico 2004

La Fonte, Terrabianca - Toscana 2006

L'Italia Toscana: Super Tuscan

∂ Tignanello IGT di M. Antinori 2005

∂ Solaia IGT di M. Antinori 2004

Perenzo Rosso Maremma IGT, Fattoria di Magliano 2006

Poggio de' Colli, Cabernet Franc, Piaggia di Mauro Vanucci 2005

continued

Oenologist Graziana Grassini continues to turn out beautiful, modern-styled wines of notable personality at Fattoria di Magliano.

Antinori’s 2005 Tignanello (85% Sangiovese, 10% Cabernet Sauvignon and 5% Cabernet Franc) is a terrific effort.

2004 is the first vintage in which the component wines were aged separately, rather than together, as had been the custom in previous vintages and if you ask 
me they hit the bulls eye with it.

From the vineyards of Terrabianca located in the Maremma comes this 100% Sangiovese. 

Out of its basket, Chianti was one of my first loves with red wine. Great Chianti can be at once powerful and silky, 
masculine and sexy and most of the times an absolute dream. I’m a purist at heart and so I believe in the “old school” way 
of making great Chianti is using the classic Sangiovese grape along with Canaiolo and a tinge of Colorina (leave the 
Cabenert and Merlot to the Super-Tuscan). Chianti from the regions various sub-zones like Colli Senesi, Rufina, and 
Chianti Classico are serious wines for contemplating and as any Italian drink, great with food, conversation, and friends. 
Supertuscans can seem rather ostentatious and as Hugh Johnson puts it are “…typically fastidiously name, fantastically 
named, and ambitiously priced.”  But, as easy at it is to look down at Super-Tuscan’s (typically made with a blend of 
Sangiovese, Cabernet, Syrah, and Merlot) the best, those represented here, are absolutely astonishing. It is, I would argue, 
less about Tuscan terroir (that’s Chianti’s, Montalcino’s and Carmignano’s job) and more about style and an 

Page 37



Camartina, Querciabella 2006

Palafreno, Querciabella 2004

Sondraia, Poggio al Tesoro 2006/2007

Romitorio di Santedame di Ruffino, Toscana 2004

Promis Ca'Marcanda, Angelo Gaja 2007

Magari Ca'Marcanda, Angelo Gaja 2008

Ca'Marcanda, Angelo Gaja 2006

L'Italia Toscana: Brunello di Montalcino & Carmignano; where Sangiovese reaches an artform…

Brunello di Montalcino, Talenti 2005

Carmignano Il Sasso, Piaggia di Mauro Vannucci 2006

The 2006 Ca'Marcanda is fabulous. Rich, deep and concentrated to the core, the Ca'Marcanda captures the density and opulence of this great Bolgheri 
vintage in its dark, sensual fruit and brooding personality. Despite its formidable weight, the wine also shows remarkable clarity and precision. It is without 
question the finest wine Angelo Gaja has made in his Maremma property. The flagship Ca'Marcanda is 50% Merlot, 40% Cabernet Sauvignon and 10% 
Cabernet Franc.

The 2004 Romitorio di Santedame is Colorino and Merlot aged in French oak.

Estate manager Cesare Turini and Oenologist Guido De Santi were thrilled with the quality of their harvest, which had been saved by a spell of cool weather 
towards the end of the growing season. Tasting the Camartina it is easy to see why; this wine has it all.

What an incredible nose this wine has, 100 % Merlot, it is overpowering, let's you forgett about your surroundings for a moment just in time to awaken and 
take a sip of this delicious juice.

Probably the best Promis that has been released so far. A cuvee of Merlot, Syrah & Sangiovese, which is full bodied loaded with ripe fruit, spices, leather and 
grilled herbs.

Talenti is one of the historic names in Montalcino. In recent years the wines have struck a gorgeous balance in a style that combines elements of modern and 
traditional styles.

Classic Bordeaux Blend: 50 % Merlot, 25% Cabernet Sauvignon & 25% Cabernet Franc this is a wine that convinces trough its big load of fruit, however it 
still remains full of nuances and shows multi layers.

The 2006 Sondraia is a soft, plush wine packed with dark fruit, new leather, spices and licorice. It is a classic expression of Bolgheri that captures all of the 
qualities that make reds from this Tuscan appellation so irresistible; namely generous fruit and a warm, harmonious personality. The 2006 Sondraia is 65% 
Cabernet Sauvignon, 25% Merlot and 10% Cabernet Franc, aged in French oak barrels, 50% of which were new.
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Tom's Corner

∂ 50 & 50 Decenale, Avignonesi-Capannelle 1998

∂‡ 50 & 50, Avignonesi-Capannelle 2000

50 & 50, Avignonesi-Capannelle 2005

∂ Ilatraia IGT Rosso Maremma, Brancaia 2006

Fontalloro, Fattoria di Felsina 2006

∂ Villa Poggio Salvi Brunello di Montalcino DOCG, Biondi Santi 2005

Siepi, Castello di Fonterutoli Vino da Tavola 2006
The 2006 Siepi is particulary beautiful in this vintage…just open it in advance, decant it and give it a little bit of time to reveal ist true potential.

This summer I had the pleasure to visit the winery at Fattoria di Felsina while staying in the Chianti region. Great estate, where Fontalloro is made from 
vineyards in both the Chianti Classico and Chianti Colli Senesi appellations. Simply put, this is a great, majestic Fontalloro.

When I found this wine in our cellar I cried out of joy….and what a fantastic year for the 50 & 50, which by the way stands for the 50% Sangiovese from the 
Capannelle vineyard and 50% Merlot from the Avignonesi vineyard. But be quick there are not many bottles left.

What a great vintage for this estate. An undeniable success filled with super-ripe dark cherries that are intermingled with spices, minerals and French oak in 
this generous, expansive wine from Tuscany’s Maremma. 60%CS, 30%Sangiovese & 10% Petit Verdot

I consider myself very fortunate to work for Tom. He does not only share the passion for wine I have, he also is like the 
ancient italian "mecenates" that sponsored the great renaisance artists. And although I do not consider myself an artist I 
enjoy learning about wine, and more importantly, drinking it. The idea behind this space on the Heimberg's wine list was to 
introduce some of the wines Tom is very fond off. And although it soon will grow in many directions we decided to start by 
listing some of the wines of producers that neighboor his "azienda" in Tuscany. Pick any of them and you'll be sure to have 
selected a great wine. Salute! 
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Verona

Valpolicella classico superiore Ripasso di Accordini Stefano 2008

Amarone della Valpolicella classico DOC, L'Anima di Vergani 2006/2007

Amarone della Valpolicella classico DOC, Costasera di Masi 2006

Amarone della Valpolicella classico DOC, Giuseppe Quintarelli 2000

‡ Palazzo della Torre IGT, Allegrini - Veronese 2007

The 2000 Amarone della Valpolicella Classico is a thing of beauty. This mid-weight, delicate red offers up a gorgeous array of crushed flowers, red berries 
and sweet spices in an ethereal style. As it sits in the glass the wine acquires concentration and richness. The wine possesses the grace of a ballerina, 
phenomenal balance and impeccable pedigree.

Masi is one of Veneto's most historic houses.

This wine is blended by our dear friend Reto Vergani from Vini Vergani and in only a couple of years has made a name for itself.

One of the best value wines you may find in Verona.

Allegrini is one of the benchmark producers in Veneto and the 2006 Palazzo della Torre is just terrific.

"Verona is one of the most dramatic and unforgettable cities I have ever been to. As the taxi raced its way out of the 
Autostrada and toward el centro one passes the city’s ancient gate and its 14-storie walls which wrap around the heart of the 
city. As soon as you pass the gates you are confronted with “l’arena” a Roman Arena (ala Coliseum, but smaller) 
surrounded by cobble-stone streets and small medieval buildings which house the cities multiple cafes and restaurants. My 
heart stopped. As I got out of the car, the sounds of the opera being held inside the Roman bowl poured out onto the streets 
of this romantic city. I didn’t know if I could ever leave. The city is vibrant alive, it’s people know everything from fashion, 
wine, to a good place to get a slice of pizza at 3am once the wine bars close. Verona’s signature red wines come from the 
region of Valpolicella where Corvina, Molinara and Rodinella make silky wines of perfumed intensity. In the superior 
vineyards the grapes are left to air-dry in the Veronese air, these dried grapes are then pressed to make an incredibly intense 
wine of liquid velvet that is undeniably intoxicating to the senses-- as intoxicating as the magical city itself."                                       
Alejandro Ortiz - Former cellarmaster at the Setai, Miami
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Southern Italy

‡ Carignano del Sulcis Riserva Arenas di Sardus Pater, Sardegna 2006

Korem Isola dei Nuraghi di Argiolas, Sardegna 2005

Turriga Isola dei Nuraghi IGT di Argiolas, Sardegna 2004

Nero d'Avola Lamuri IGT di Conte Tasca d'Almerita, Sicilia 2008

Nero d'Avola Corbello IGP, Rocca del Geco 2008

∂ Noà IGT di Cusumano, Sicilia 2006/07

∂ Sessantani (Old Vines) Primitivo di Manduria di Feudi di San Marzano, Puglia 2005

Febo Primitivo di Salento, Vinicola Mediterranea - Puglia 2007

If you like big, over-the-top offering loaded with super-ripe dark fruit and plenty of French oak with even a hint of sweet ending this is your wine.

Proudly wearing it's "Tre Bicchieri ," the highest wine honour Italy has to offer, the Carignano del Sulcis Riserva Arenas is amazing, chock-full of white 
chocolate, plums, wild cherries, and earth.

Argiolas is one of my favorite producers in Italy. The estate, located in Sardinia, makes a number of compelling wines that highlight just how intriguing the 
island’s unique terroirs and indigenous varieties can be. Of course, it never hurts to have the consulting services of one of the world’s most renowned 
oenologists, in this case Sardinia native, Giacomo Tachis.

Turriga is a single-vineyard blend of 85% Cannonau and 15% Malvasia Nera, Carignano and Bovale Sardo.

Brothers Alberto and Diego Cusumano make a variety of wines from their holdings across the island, but the estate’s flagship 2006 Noa is 40% Nero 
d’Avola, 30% Cabernet Sauvignon and 30% Merlot from various regions within Sicily. It is a rich, gorgeous wine that opens on the palate with notable 
expansiveness and harmony in its silky-textured dark fruit, herbs, graphite and toasted oak. It offers superb persistence and a long, lingering finish.

In the old days the strong, deep crimson wines of the south helped producers of smarter wine to the north through their 
crisis of the 1960’s and early 1970’s before they discovered how to ripen grapes reliably themselves. Nowadays a small but 
increasing proportion of wine from the far south finds its way into a bottle. But southern doesn’t necessarily mean sun-
baked. Indeed there are many vineyards on the map below that are routinely harvested long after all the grapes of Tuscany 
have been transformed into wine. The Aglianico [grape] (a corruption of Ellenico, or Greek, like the civilization) is 
Southern Italy’s greatest dark-skinned grape, making wines with a powerful, obviously noble brooding character. The vine 
ripens so late that… in the hills of Taurasi, where it finds its finest expression, it is often picked in the snow.  
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South America
La Revoluccíon de los Vinos Sur-Americanos

Sur AmericaChile

"Casa Real" Cabernet Sauvignon de Viña Santa Rita , Valle del Maipo 2005

Reserva Carmenere de Vina Santa Rita, Valle del Rapel 2007

Sur AmericaArgentina

Puro Malbec von Dieter Meier, Mendoza 2008

Puro Corte von Dieter Meier, Mendoza 2008

"Quimera" de Achaval Ferrer, Mendoza 2007

AUSTRALIA
Reds down-under (No kangaroos were harmed in the procurement of these wines.)

Penfolds Grange Shiraz 2000

In a brief period of time, Achaval Ferrer has become one of Argentina’s benchmark wineries. 94RP.

And here we have the older brother.

From his estate in Argentina, this is Dieter Meier´s Single vineyard wine. Puro means pure in spanish. By the way this is a bio-dynamic wine estate.

It was a Basque businessman who settled in Chile and jump-started the local wine scene: Don Silvestre Ochagavia 
Errazuriz, he sent out for cuttings of vines, naturally, French... enter Cabernet Sauvignon, Merlot, Semillon and two 
varieties that were becoming unfashionable in Bordeaux; Carménère and Malbec. Across the Andes, Argentinean wines 
were dictated by the personal tastes of the Italian immigrants who liked their wines “rough and ready, sweet and tannic, 
plentiful and cheap.” Chile was in the lead making quaffable wines with a ready export market. But as Malbec made its 
way across the Andes to Mendoza, Australia had already began its world conquest of inexpensive table wines. The 
Argentine wine scene quickly got its act together and planted carefully selected grapes in vineyards with stratospheric 
heights (some 2,300-7,800 feet in altitude ) and, with the help of lucrative foregin investment, then marketed them with 
great effect. Chile on the other stuck to its easy going wines and faltered. But Chile has been catching up as Argentina has 
solidly established itself as source of fabulous world class wines. Nevertheless these wines are here to stay, and though they 
are better than ever, expect them to get even better.
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Magnums 1.5 liters

Billecart-Salmon, Brut Reserve, Mareuil-Sur-Aÿ NV

∂ Dom Perignon Blanc Millésime 1999

∂ Louis Roederer Cristal Brut Millésime 1999

∂ Louis Roederer Cristal Brut Millésime Rosé 1999

Chateau Les Troix Croix AC, Fronsac 2000

∂ Château Nenin, Pomerol 1998

∂ Château de Pez, Saint-Estephe 2000

∂ Château Grand-Mayne, St. Émilion 2000

Château Canon-la-Gaffelière, Cru Classé, St. Émilion 2005

"Come Brother….I'm drinking Stars" - Dom Perignon

Living large (large formats)

Robert Parker says: "One of the finest Champagnes I have ever brought to my lips, the 1999 Cristal bursts from the glass with fresh hazelnut and apple 
scents. Elegant, deep, and silky-textured, this medium to full-bodied beauty is immensely concentrated, pure, packed with apple flavors, and astoundingly 
long in the finish."

Yes we do have it!

The finest Nenin in many decades, the dense ruby/purple-colored 1998 exhibits aromas of coffee, melted caramel, vanilla, plums, and black cherry jam. It is 
full-bodied, with an unctuous texture, superb purity, and a silky, seamless finish. There is abundant tannin submerged beneath the wine's fatness and richness.

2000 is the finest effort yet produced under the Louis Roederer administration (the Champagne house). A blend of equal parts of Merlot and Cabernet 
Sauvignon, with 7% Cabernet Franc, this wine exhibits the vintage's deep ruby/purple color, high tannin levels, a muscular structure, and medium-to-full-
bodied, dense cassis flavors with a hint of mineral/wet stones.

Why order four bottles when you can order one big one?

It appears Grand Mayne is more and more becoming the Lynch Bages of St.-Emilion. The corpulent, fleshy, hedonistic 2000 is loaded with concentrated 
black fruits infused with vanilla and espresso notes. Large-scaled and delicious, it is an attention-getter, but not overdone. The oak is beautifully integrated, 
the acidity low, and the tannin sizeable but ripe. A blockbuster effort!

For opulence, decadence, and sexiness, this 2005 is hard to resist. One of the vintage’s most flamboyant efforts, it is a gorgeous blend of 55% Merlot, 35% 
Cabernet Franc, and 10% Cabernet Sauvignon. With a stunningly exotic nose of espresso roast, a juicy meat and herb concoction, spice box, chocolate, 
incense, and copious quantities of sweet, ripe black cherry and blackberry fruit, this full-throttle St.-Emilion exhibits good structure (because of the vintage’s 
sound acid levels) and high, but velvety tannin. It is a brilliant effort from proprietor Stephan von Neipperg.
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Aalto de Mariano Garcia - Ribera del Duero 2006/2007

Aalto PS de Mariano Garcia - Ribera del Duero 2005

Hacienda Monasterio de Peter Sisseck - Ribera del Duero 2006

Finca Valpiedra Tinto Reserva de Martinez Bujanda - Rioja 2005

Cantos de Valpiedra Tinto Cosecha, Martinez Bujanda - Rioja 2006

Allende de Miguel Ángel de Gregorio - Rioja 2004

Roda I, Bodegas Roda - Rioja 2006

Prima Tinto Cosecha de Eduardo Garcia - Toro 2008

Bodegas Roda is a family-owned winery in Rioja that was founded in 1987. The winery was completed in 1991, and the first commercial vintage was 1992. 
Three tiers of wine have been produced, Roda, Roda I, and Cirsion, all from the estate’s 17 parcels of vines, each of which is vinified separately. No wine is 
made from vines less than 30 years of age. Roda I focuses on the dark fruit side of the spectrum. 

Allende could be translated as "keep on going" and that is exactly what this wine does……

Peter Sisseck knows what he is doing! Great complexity that suprises through ist fruit and elegance.

PS stands for Pagos Seleccionados which means selectd vine-sites. In this case 60+ old vines in the best tiers.

A very powerful pass through the mouth with fresh fruit flavour; the initial attack has a lot of backbone with no sharp edges, rounded, with velvety and 
pleasnat tannins, showing its finesse. Well balanced acidity with the alcohol. Long finish with hints of earthiness.

From the former winemaker of Vega Sicilia; this is a masterstroke and the color is Tempranillo. 

From the son of Mariano Garcia, former winemaker of Vega Sicilia and responsible for wines like Aalto and Mauro, comes this sensuall, complex and 
elegant wine.

The younger brother of Finca Valpiedra has nothing to envy from his older one.

Page 44



Libertà, I Collazzi - Toscana 2009

Castello di Fonterutoli Chianti Classico - Toscana 2006

∂ Luce di Marchesi di Frecobaldi - Toscana 2001

Amarone Masi - Veneto 2006

∂ Barolo Le Vigne di Luciano Sandrone - Piemonte 2000

∂ Barbaresco Magnum di Angelo Gaja - Piemonte 2003

Sito Moresco di Angelo Gaja -  Piemonte 2006/2007

Palazzo della Torre IGT, Allegrini - Veronese 2007
Allegrini is one of the benchmark producers in Veneto and the 2006 Palazzo della Torre is just terrific.

The entry level wine from Collazzi is especially fantastic on this prodigious year 2009. A blend of 50% Merlot, 25% Syrah and 25% Sangiovese, partly aged 
in oak, the Liberta is best enjoyed while the fruit is vibrant.

Few winemakers offer the kind of thorough insight into the wines as Luciano Sandrone does. Time spent in Sandrone’s cellar is always a fascinating and 
educational experience. Over the years, Sandrone has led the way in making modern, accessible wines through a strong commitment to low yields, which are 
typically half or slightly less than half of the legally allowed limits.
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Double Magnums  3liters

∂ Aalto de Mariano Garcia - Ribera del Duero 2007

∂ Roda I, Bodegas Roda - Rioja 2005

∂ Palazzo della Torre IGT, Allegrini - Veronese 2006

Imperial  5/6liters

∂ Roda I, Bodegas Roda - Rioja  6 liters 2005

Aalto de Mariano Garcia - Ribera del Duero 5 liters 2007

Allegrini is one of the benchmark producers in Veneto and the 2006 Palazzo della Torre is just terrific.

From the former winemaker of Vega Sicilia; this is a masterstroke and the color is Tempranillo. 

Bodegas Roda is a family-owned winery in Rioja that was founded in 1987. The winery was completed in 1991, and the first commercial vintage was 1992. 
Three tiers of wine have been produced, Roda, Roda I, and Cirsion, all from the estate’s 17 parcels of vines, each of which is vinified separately. No wine is 
made from vines less than 30 years of age. Roda I focuses on the dark fruit side of the spectrum. 

The 2005 vintage was a great one in Rioja (as it was in the rest of Spain). The 2005 Roda I Reserva is purple-colored with an expressive, youthful bouquet of 
wood smoke, espresso, incense, tobacco, black cherry, and blackberry.

From the former winemaker of Vega Sicilia; this is a masterstroke and the color is Tempranillo. 
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Grapes dressed in Nectar
Sweet Wines

What the gods meant by Ambrosia

�

I think the term “dessert wine” can be a misnomer. I like to use sweet wine, because far too often dessert 
wines get relegated to, just that, dessert. Not that that’s a bad thing, I couldn’t think of anything more 

decadent than a Coteaux du Layon with Crème Brulee or a Banyuls with something rich and chocolaty. 
But its name becomes its fate and the sweet wines of the world never get to show off their magic when 
paired with an innumerous amount of savory preparations and, of course, when drank by themselves, as 

dessert itself. 

I like to think of sweet wines as wines to contemplate, wines to have with friends while the nostalgia of 
the previous meal still hangs over everyone’s heads. Some simply dismiss the whole category in sighting 
that “… real wines aren’t sweet.” This is more often because we remember the slightly sweet quaffable 

stuff that we used to drink when we first encountered wines.

But great sweet wines can be a testament to the artistry and absolute magic of wine; where a simple grape, 
like the Semillon in France or Furmint in Tokaj can make wines which make us momentarily forget our 

surrounding. They are complex with a mixture a million different types of honey (wild, acacia, spun, 
clover), sweet fruit (tropical, peaches, apples) and scents of spices (vanilla, cloves, nutmeg). 

The sweet wines in the following pages are nothing short of amazing. Enjoy.
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Nectar & Ambrosia Switzerland

Heida Gletscherwein Spätlese 375ml 2006

Amigne Grain Noble 375ml 2005

Arvine flétrie de Fully Grain de Folie AOC, Benoit Dorsaz 500ml 2006

Nectar & Ambrosia Spain

MR Vino Dulce Blanco, Telmo Rodriguez - Málaga 500ml 2008

Molino Real Mountain Wine, Telmo Rodriguez - Málaga 500ml 2003/05

Nectar & Ambrosia  France (who said the French weren't sweet?)

Château Rieussec, 1er Cru Sauternes AC 375ml 2005

Gewürztraminer Vendage Tardive, Hugel & Fils 375ml 2001

Nectar & Ambrosia Italy

Aureum Moscato d'Asti, Boroli - Piemonte 750ml 2007

Moscato d'Asti La Morandina DOCG, Castiglione Tinella - Piemonte 375ml 2009

Nectar & Ambrosia  Hungary (pure decadence)

Tokaji Aszù 6 Puttonyos, Diznókö - Ungarn 500ml 1999

Nectar & Ambrosia  Austria

Beerenauslese Chardonnay, Joseph Umathum - Burgenland 375ml 2008
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Nectar & Ambrosia  Port

Niepoort 10 yr old tawny 375ml nv

Niepoort 20 yr old tawny 375ml nv

Niepoort 'Colheita' 1994

Niepoort 10 yr old tawny 750ml nv

Niepoort 20 yr old tawny 750ml nv
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h e   e n d  … 

“Wine is one of the most civilized 

things in the world and one of the most 
natural things of the world that has 
been brought to the greatest perfection, 
and it offers a greater range for 
enjoyment and appreciation than, 
possibly, any other purely sensory 
thing.”

--Ernest Hemingway, 
'Death in the Afternoon'
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