World Tour of Red Wine   Feb2009
Signature wines around the globe

Tasting Notes in red below via Charlie.. 
All in all this was a great selection of wines with 2 or 3 that really stood out such as the Chilean Cab and the French Merlot Blend

New World vs Old world wine styles

Old World Wines: France, Italy, Spain, and German wines tend to be more subtle. These generally are made in much more traditional processes and generally take longer to age with more structure and tannins. Old World styles are usually earthier and drier and depend on structure and other factors to make their wine style. Wine making is more of an art form and the resulting wine traditionally needs time to develop in the bottle and also needs to be drunk with food.

The New World Wines: California, Chile, Argentina, Australia, and South Africa wines tend to be more bold and fruit-forward, . These wines are much more drinkable at an early age due to complex blending, fermentation techniques, and other modern developments of winemaking. New World wines tend to emphasize fruit. They have challenged the traditional wine making methods employed by the Old World, and produce wines which typically have up-front ripe and fruity flavors and which can be drunk immediately, either on their own or with food.

Italy: Vignamaggio Chianti Classico 06 ($17.99) www.winesfrombedford.com:

Sangiovese 100% 13% vol  intense ruby red with hints of raspberries and blackberries. 

The wine has been aged for a minimum of two years before release—hence the “Classico” designation

This is a great example of the difference between the old world and new world styles of wine making.

Fermentation in stainless steel tanks for 12-14 days at a controlled temperature of 28 -30 °C. The wine goes through the malolactic fermentation.

12 months in 15-20 hl oak barrels. Bottle ageing for a minimum of four months.

Just outside the town of Greve, This is a 600 year old wine estate where "Much Ado About Nothing" was filmed. It was making wine at the time of war between Sienna and Florence

Terrific profile. Full-flavored, yet austere. Richly tannic. More depth than cheaper wines from this region. Worth the price difference.

Spain:  Lan Crianza - Rioja 05 ($12.99)  www.bodegaslan.com
It is located in the heart of Rioja Alta, which is synonymous with tradition and prestige.

100% Tempranillo. 

Fermentation of destemmed grapes in stainless steel tanks under controlled temperature between 28 - 30 ºC. Maceration for 15 days with continuous pumping over in order to achieve a good extraction of colour from the cap of skins.

The oak ageing has been cautious to achieve a good balance between the aromas from the oak and those coming from the ripe fruit and wild fruits as well.

Aged in American and French oak barrels for 12 months, followed by several months in the bottle.

Crianza is an affordable Rioja that's aged a minimum of 24 months -- 12 months in oak cask or barrel, with the rest of the time in a bottle.

Reserva requires 3 years of aging -- at least one year in oak cask and two in the bottle -- also from more select grapes. 

Gran Reservas, which are only made in exceptional years, must be aged at least 5 years -- two in oak cask and three in the bottle

We were lucky enough to get a bottle of both Crianza an Reseva to compare. ’05 Crianza vs. ’04 Reserva. No surprises here. The Crianza was fruitier, little less body, and full of the tannins. The Reserva was a fuller profile and exhibited a maturer tannin structure. It also had more depth/complexity, probably due to the more selective grapes used to produce it. As a consequence, it may seem possible to buy a Crianza and wait a year. However, the Reserva uses select grapes and could (and probably does) have longer barrel ageing. This affects the tannin structure.

South Africa:  Pinotage, Graham Beck ($13.99)  www.grahambeckwines.com
a red wine grape that is South Africa's signature variety. It was bred there in 1925 as a cross between Pinot noir and Cinsaut. It typically produces deep red varietal wines with smoky, bramble and earthy flavors

Rich cherry, strawberries and plums on the nose with ripe red berry fruit and spicy 
Alcohol: 14.49 % vol    pH: 3.45 Total Acid: 5.95 g/l  

a benchmark example of South Africa's signature Pinotage, a cross between Pinot Noir and the less sought-after Cinsaut grape? You'll find it in an affordable package with Graham Beck 2002 "Pinno"

Fermentation was done in steel tanks to retain the full fruit flavours and the wine expresses the typical pinotage characteristics of plums, berries and hints of banana.

This wine is in your face, strictly New World

matched the descriptors well, especially the fruitiness and smokiness. This was a 2008, and thus harvested only 10 months ago! It did not fare well against the others in this side-by-side, but would be a perfect match for many foods like barbequed ribs, smoked meats, and full-flavored pizzas.
France: Chateau Haut-Colombier 05 ($17.99) www.chateauhautcolombier.com
75% Merlot, 20% Cabernet Sauvignon and 5% Cabernet Franc from the north bank of the Gironde in the Côtes de Blaye. The Chéty family has owned and operated the estate since 1803.

This is an amazing example of the quality and value of the 2005 vintage in Bordeaux.

14.5-per-cent alcohol, with plenty of spice and warmth, with notes of blackberry and bitter herbs.

needs to be opened in advance or decanted, but once it is you’ll find cherries, raspberries, chocolate and coffee. Some definite oaky flavours but they dissipate with some time open, leaving you with dried black fruits. The nose boasts black cherries and Kirsch. The palate is full with pronounced tannins and hints of chocolate and blackberries. This is a Bordeaux to enjoy now!

This fit our expectations for a Bordeaux. A sophisticated mix of berries, chocolate, rich, smooth, and rounded tannins, and smooth as silk. After drinking American merlots, it is hard to fathom that this one contained 75% merlot! Probably underwent malolactic fermentation to round out all the flavors. It was a nice side-by-side with the next two cabs.
Chile:  Cabernet Sauvignon, Lapostolle ($14.99)  www.lapostolle.com
85 % Cabernet Sauvignon, 6% Carmenere, 6% Petit Verdot, 3% Cabernet Franc  13.9%

Open and leave to breathe minimum for an hour.

Must was fermented 12 days between 26-28°C, followed by a 10 days post fermentation maceration. 70 % of the blend was aged for 6 months in used French oak barrels. 30 % of the blend was aged in stainless steel tanks.

WOW! It was a super red with lots of perky personality. Fruity, tannic, lots of structure, yet silky. Best big red of the night that stood by itself and needed no food to greet the palate with a smile. My favorite of the night, but they were all exceptional reds
California:  Cabernet Sauvignon, Avalon - Napa ($15.99)  www.avalonwinery.com


86% Cabernet Sauvignon and the rest Syrah, Merlot, and Petite Sirah.

Supple texture and forward fruit flavors are balanced and enhanced by aging in French and American barrels. Oak aging provides a lingering note of toasted oak and vanilla while giving breadth and depth on the palate.

Avalon makes only Cabernet, one dirt cheap wine with a generic "California' name place, another, well...pretty close to dirt cheap Cab sourced from a variety of Napa Valley appellations. Just Cabernet, so it's lucky for them (and for us) that they handle this favorite grape so very well. The 2005 Napa Valley Cabernet Sauvignon is silky and ripe, with layers of cassis fruit and just a smidgen of both oak and tannin. A great Cab to have on hand

It has been at least twenty years since I have had a Napa Cabernet this good for under $15 a bottle.  Score: 87. —Robert Parker, August 2008

This one fit the bill very well. It followed its descriptor to the word. A nice choice. It was well-balanced, smooth, and showed subtleties of the oak ageing. Fit right in the middle of the previous two wines.
Argentina: Broquel Malbec 06 ($15.99) www.frederickwildman.com
100% Malbec from Mendoza.

Long preceding the Bordeaux frost, around 1850, Malbec emigrated from there and planted itself in Argentina. (No cuttings came from Cahors.) These plants were pre-phylloxera and, to this day, Argentine Malbec is raised on its own roots on nearly 25,000 acres. 

The wines have a new international style, with more fruit and personality.

Grapes are destemmed and crushed, maceration and fermentation occur in small epoxy-lined concrete tanks for at least 25 days (the small tanks facilitate the punching down of the cap and the pumping over). The musts then undergo a very light, slow pneumatic pressing. After racking, malolactic is allowed to occur naturally. The wine is then racked, and aged entirely in oak (70% American, 30% French) barrels of which 25% are new, for 12 months. Cellared for six to nine months in bottle before release.

No one is making better malbecs now than the Argentinians. Big, up-front fruit, but still lots of lingering flavors and complexity. Oak ageing and malolactic fermentation are instrumental in this final profile.
Australia:  Thorn-Clarke "Terra-Barossa" Shiraz 07 ($14.99)  www.thornclarkwines.au.com
13.5% ph 3.53 "Terra-Barossa" range developed for US market.
Grapes are crushed and destemmed into fermenters. Yeast is added immediately once in fermenter and the ferments are pumped over twice daily to maximise colour, tannin and flavour extraction. Cooling is used to ensure ferments remain in the 22-25 degrees Celcius range which will allow the fruit to display maximum fruit expression. Pressing then occurs approximately seven days after crushing and the wine is then put into predominantly American oak to mature.

Maturation 12 months in American oak.

"The best of the reds is the value priced 2006 Shiraz ""Terra Barossa"". Opaque purple, it has an enticing spicy perfume of blueberry and blackberry that jump from the glass. Plush and ripe, it tastes like Shiraz selling for three times the price. It has outstanding depth and length and, best of all, it can be enjoyed now."

· Wine Advocate (#173, Oct. 2007), 90 pts

Deep dark purple red color. Lots of fruit in the nose and initial palate perceptions, then followed by much depth from the oak barrel ageing. Berry flavors in the complexity of this big red. 

