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hen it’s your house, the “house wine” has got to
represent. Fortunately, the wine market is
bursting at the seams with bargains—you don't
really have to compromise to stay stocked up on affordable

bottles of pleasure and distinctiveness.
In part, you can thank globalization.

Whatever the mixed effects elsewhere,

it has been an unqualified win for Amer-

ican wine buyers. To my taste, Europe
notably Spain, Italy and southern France—is still the best
bet for head-swiveling-double-take wine deals, but lots
of other places are bottling them, too. As a result, many

European wineries and their U.S. importers (so far, at least)
have chosen to tighten their belts rather than take big price
increases to compensate for the sagging dollar. They know
that Americans will simply turn to producers from places
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Under $2

Forget the price tag—
you'll love what's
in the bottle.

ForbesLife | 71




like Paso Robles and Walla Walla, or to
Australia, New Zealand, South Africa and
South America.

Right now, today, seductive wines priced
at $25 and (well) under are pouring into
retail stores and online shopping sites. As
always, there is some heavy sifting to be
done, but the gleaming nuggets are there
for the taking.

So give your house wine a major up-
grade—and recession? Stack some cases of

the wines below in your cellar and ride the
thing out.

(Prices are sample retail; importers are
listed to help locate the foreign wines.)

BORDEAUX-STYLE REDS

Chateau Haut-Guiraud 2005,

Cotes de Bourg| $15

® The lesser-known, “satellite” appella-
tions of Bordeaux are chock-full of bar-

gains from the stellar-but-pricey 20(

vintage. A flat-out steal, this Merlot-based
wine, with its refined, ripe tannins, has
the perfectly tuned balance of a grander
Bordeaux with a more immediately acces-
sible charm. (Alain Junguenet Selections)

Tenuta di Arceno 2004,
“PrimaVoce,” Tuscany | $20
e The el

bottling—from this estate owned by

“first voice”

_ California's Jess Jackson is a Merl

Cabernet blend of graceful depth and
sophistication. A super-bargain via inter-
national winemaker Pierre Seillan. (Sov-
ereign Imports)

Mollydooker 2006 Cabernet
Sauvignon, “The Maitre D",”

South Australia| $20

e Sarah and Sparky Marquis—also of
Marquis Philips fame—went big (16 pe:
cent alcohol worth) on this dense, opaque,
tooth-purpling red that billows a noseful of
clove, black plum and cassis. Cabernet, but
orbiting the far reaches of the Bordeaux-
style universe. (Grapes International)

MEDIUM-RICH REDS

Abadia Retuerta 2003,

“Seleccion Especial,” Vino de la Tierra
de Castillay Ledn | $18

e It takes a harsh, desertlike climate—
in this case the northern reaches of the
Duero River region of Spain—to produce
a Tempranillo (75 percent), Cabernet
and Merlot blend of such silky, violet-
perfumed finesse. Swiss pharma giant
Novartis has put 20 years of steady invest-
ment behind this once-obscure property
(whose history dates to 1146), and it has
blossomed. (Kobrand)

Can Blau 2006, Montsant | $I8

e I buy this wine every year and feel a bit

SOMETHING NEW. TRULY ORIGINAL. A DINNER OUT THAT ACTUALLY EXCEEDS
YOUR EXPECTATIONS. ENJOY THE FINEST PRIME STEAK AND 100 WINES BY
THE GLASS. FLEMING'S. WHERE EVENINGS OUT BECOME MEMORABLE TIMES.

bereft when my last bottle’s empty. From
the other side of the mountains from
Spain’s famed Priorat—and sharing many
of the same soils and conditions—this
blend of Mazuelo (Carignan), Syrah and
Garnacha (Grenache) lofts an intricate
et me take a stab
at it: spiced wild berries cooked into a pass
try with vanilla icing, Ah, heck, just give it
a spin. (Jorge Ordofiez Selections)

aroma something like..

I
L PRIME STEAKHOUSE & WINE BAR H'

~ Moira Forbes reminiscences about her family's passion for wine in the Spring issue ol:
Fleming's online magazine. Go to www.FlemingsSteakhouse.com and click on the link.



Villa Maria 2006 Pinot Noir, “Private
Bin,” Marlborough | $20

e It’s hard to find truly Pinot-y Pinot at
this price, and Villa Maria is a reliable
name to keep in mind. A warm '06 harvest
in New Zealand goosed up the richness
in this soft, easy-drinking red and height-
ened its aroma of freshly crushed cherries.

(Vineyard Brands)

Mastroberardino 2005 Lacryma
Christi del Vesuvio Rosso | $22

® Wine for European tastes, from south-
ern Italy’s great champion of traditional
grapes—in this case, Piedirosso grown in
the volcanic soils of Mt. Vesuvius. (Google
it for the charming legend of “The Tears of
Christ.”) Smooth and accessible, but not
heavy or “fruit forward”in the New World
way, it seems to blossom and take on gravi-
tas when sipped with a grilled steak or plate
of penne alla Bolognese. (Wilson Daniels)

Allegrini 2004 “Palazzo della Torre,”
Veronese | $24

® The Allegrini family, Valpolicella inno-
vators, employ a variation of the tradi-
tional ripasso method for this single-
vineyard wine, drying 30 percent of the
grapes for several months before adding
them back in to referment the fall’s wine.
At first pour, it’s all about the dense but
polished texture; then the complex, clovey,
blackberry-inflected depths begin to as-
sert themselves. Wow. (Winebow)

JUICY, FULLER-BODIED REDS

Zette 2003 Malbec, Cahors | $11

® The ground-floor wine from Domaine
de Lagrezette, which is looking to put the
once-famous “black wines” of Cahors, in
the southwest of France, back on the map.
A stone bargain, with lush depths of won-
derful sappy, ripe blueberry/blackberry
fruit. (Frederick Wildman)

Bodegas Renacer “Punto Final” 2005
Malbec Reserva, Mendoza | $18

® From low-yielding, 50-year-old vines,
this is opaque, nearly plum-skin-colored,
with a sweet, ripe blackberry/black cherry
character just emerging—it merits an-
other three to five years in the bottle, and
carries its 14.8 percent alcohol with deft,
polished grace. An opinion-changer, if one

were needed, about the top-flight poten-
tial of Argentine wine. (Winebow)

D'Arenberg 2004 Shiraz, “The
Footbolt,” McLaren Vale | $19

® Chester Osborn’s labor-intensive, old-
school winemaking (foot-stomped grapes,
basket press)—plus d’Arenberg’s excellent
vineyards—yields some of Australia’s most
succulently layered Shiraz/Syrahs, includ-
ing this perfumed beauty that evolves sur-

prising depths in the glass. Named for a
racehorse whose early-20th-century win-
ning streak was a foundation of the Osborn
family fortunes. (Old Bridge Cellars)

Pierre Usseglio 2006,
Cédtes-du-Rhéne | $23
® From the highly regarded Chiteauneuf-
du-Pape producer,a Grenache/Mourvedre
blend with a deep, worked-in dark fruit
character; very rich but comes across with

THURSDAY, JUNE 19 THROUGH SUNDAY, JUNE 22, 2008

Fleming’s is sending one lucky winner and a companion on the trip of a lifetime,
our Napa Valley Wine Experience. Join our Director of Wine Marian Jansen op de
Haar and a group of fellow grape lovers for an unforgettable weekend of wining
and dining. You'll be provided with first-class accommodations at the elegant
Meadowood resort, and from there, you'll set out on a journey to experience
the best of what Napa has to offer. The combination of unparalleled access to
renowned wine makers and exceptional luxury will make for an experience you'll

never forget.

Highlights include:
Round-trip airfare for two to Oakland International Airport
Three night at Meadowood resort in Napa Valley
Reception and dinner at the home of Paul and Kelly Fleming
Food and wine pairing class hosted by Jerry Comfort at Beringer Winery
Vineyard tour and lunch at Robert Craig
Architectural tour and dinner at Quintessa
Barrel tasting and lunch at Conn Creek
Reception and dinner with artist Thomas Arvid at Hall Winery

ENTER ONLINE: www.FlemingsSteakhouse.com/ForbesNapa

No purchase necessary. Must be 2| to enter. Travel is 6/19/08 - 6/22/08.
For a complete set of rules, please visit www.FlemingsSteakhouse.com/ForbesNapa
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with a slice or five of peppery dried ssusage.
{ Wines of France)

ROSES

Sotor 2006 Rosé, Morth Valley | 520

& Winemaker Tony Soter has trams-
planted h:-..111.inn|:.1kinp,.. wineyard-focuesed
efforts from California to Oregon, and
this vivid pink Finor Mair/Finor Urisd
Chardonnay demonstrates whar he's

up to, A substantial-feeling, dry, con
centrated wine with the fawor punch
of a light red; a few sips in, you ol
ize it is gracefully light iteelf—rost
mission perfectly accomplished.

Chéiteau d"Ezclans 2006
“Whispering Angel.”

Cates de Provencs | 522

# The new South of France
ventire of Sacha—on of Am-
erican wine great Alexis—
Lichine produces the world's
most expensive (by o bong shot)
rosés, This pup of the Hrer,
crafted by former Mouron
Rothschild winemaker Fatrick
Leon, is pale pink but sur
prisingly hearty, with a dry,
firm, minerally hri.ghl:nl:n.
The toast of the Cite d"Asur
yachting sct, 'mi podd. (Chireau
d'Esclansz)

CRISP WHITES

Poet’s Leap 2008 Riesling,
Columbia Valloy | $22

- ."'Lln-:n“."- finest Hl-t:]i-ng hails from
'l.'l.l',r,hingn:.u Srate, [part ol the ]a'-'ll_l.:,
Shadows |'||1a-jnl ul'jnmr ventures, this
one with CGerman luminary Armin Dhel
from the Mahe region. A round, imipres-
shve mouathful for Ricsling, its ripe melon
and peach character is amplified by its
spot-on balance.

Txomin Etcaniz 2006 Guotaria | 525

# These white Txokolina wines (that’s
“choka-leena”™) are suminertime E!I:!IH.]III:'
seafiood staples. Pouring from a foot or so
height brings wp the wine's light feiness;
the lean, clean palate-awakening acidicy
does the rest. (Tempranillo Imports)
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MEDIUM-BODIED WHITES

Alols Lageder 2006 “Haberle™

Pinot Bianco, Alto Adige | 518

# From the sub-Alpine northeast af
Italy—in the great overlap of Irlian and
Austrian culture—and biodynamiciss
Lajredier, this food-{lexible wine delivers
o ri]x,{_"h-,u.;l.i:u.n.i:. -like yellow apple ansl

peach fruit bt in an clegant and morne

tapered, cool climate style, (Dalla Terra
Winery Llirect)

St. Supery 2007 Sauvignon Blanc,
Mapa Valloy | 521

# Fans of this popular wine get another
juicy gem from winemaker Michael
Beaulsc. An un-Chardonnay with true va-
rheral pineapple/grapefnuit notes mingled
with menthol-y herbs in a concentrated
white that cuts a pleasingly lean profile.

FULL-BODIED WHITES

L'Ecole Mo. 41 2006 Semillon,

Columbia Valley | 516

» From one of Wialla Walla's ploneers and
g Washington favorite for many ycars,
the ' is 3 custardy, melony moathiul
{but dry) that is a mast-chicken-enliven-
ing wine par excellence.

Tablas Creok 2006 Cénes do

Tablas Blanc, Paso Robles | 520

e A white Rhéne ringer from California’s
Central Comst and the owners of Chiiteau-
nenf-dio-Fape's Lhiteau Beaucsstel, Full-
on fich and creamy, with an exotic musky,
melany, upricot-y character thar finishes
with clean vibrancy.

Zanford 2005 Chardonnay, Santa
Barborn County | 521

s [Cool-chmate frubt From thiee resvwned
central coast vineyards tells the tale here
imght, gn._-::'ul and p.:],n:'--ll.'!'rl:'-ll.lng.'n'llh
1'p.-r'|._l,' ANCMTIAS ut'm-pp{ al melon.

Thelema 2005 Chardonfiay,
Stellenbosch | 525

# The n:m_lpl! maouitains don't look like
|_-I.||r|;||||'|d:|:. bust this Saaith African |!I-l.'.1ll-l:r
153 rin|_l;|:'r for Meursauln CredImy on the
|u||.|.ru, wath L.-vr:i:. pedf fruit integrated
with vanilla oakimess. I_L'a.]'-:- Classics)

BUBBLES

Mionatto (nonvintage)

Prosecco Brut | 513

o Like a warm-weather picnic in a bottle.
This Hyghtly sparkling Italian wine has a
penetrating, intense charwcter, with nofcs
of apple, lemon andd anise, Among other
things, the perbect base for a mimosa or
Bellini. {Mionenn)

Roederer Estate (nonvintage) Brut,
Anderson Valloy | 522

# My wate for wor Id’s most reliahle
pleasurable—(C hampagne-style wine in
this price range. The Mendocinoe County
operation of Champagne Louis Rocderer
meakes this Chardonnay/Pinot Mok blend
with o Mew World, ripe Gala apple and
pear juiciness, but also with an Old Woarld
feching of restraint. Bests many a French
Champagne in blind tastings,

ard

OTHER
Warre's (nonvintage) White Porto | 513

# Luscioushy, palare-coatingly rich and ex-
ofic, white port on the rocks is an addictive
warm-weather aperitif. Warre's version
pails it, wafting a complex spice ¢ if licorice,
walnut and candied APrcos, Svprite at will
{ Winevard Brands) =
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