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Wines of the Month—Summer Favorites

Italian Pinot Grigio is a
e perennial summer favor-

ite—it’s light, easy-going
and refreshing. But its

popularity frequently
serves to its detriment
with mass productions of many bland, boring
whites. Quality is out there, however, and we
are always on the quest for outstanding exam-
ples. Bollini Pinot Grigio is one such treasure.
It is a carefully tended product of a husband-
and-wife team Neil and Maria Empson, who
have chosen premier appellations in northeast-
ern Italy to coax the most of what
nature has to offer. The cool, even
climate of Trentino is particularly
well-suited to the Pinot Grigio
variety, lending it a characteristic
personality and an especially fra-

grant, perfumed bouquet.

For Bollini, it is about nature and passion and

respect for fine Italian viticulture.
They care. And it shows.

This wine reveals intense varietal traits: pear,
citrus, flinty and mineral notes, and a superb
acid balance. The texture is so crisp and clean
that the wine tingles with fresh, vibrant fruit.
It calls for summer picnics, oysters, seafood
and light appetizers. And great company of
appreciative friends to share these joys of sum-
mer. Bollini 2008 Pinot Grigio SALE $10.99
(reg. $12.99)

Chile is a viticultural paradise. Its isolated
geography and wine-friendly climate make it
ideal for winegrowing. The chilly Pacific
Ocean cools the sun-drenched valleys and
brings in clouds and fog, but little precipita-
tion, contributing to a long growing season.

Chile is unique in the world in that its soils

ERRAZURIZ

have never been affected by phylloxera, a
wine louse that destroyed nearly all vine-

yards in Europe in the 19 century.

Vifia Errazuriz is undoubtedly one of the
greatest wineries in Chile, with a 130 year
old history and a simple philosophy:
“From the best land, the best wine”. It’s
run by the fifth generation descendants of
the original founder, with the same com-

mitment and passion.

The grapes for this Chardonnay were hand
-picked and rigorously selected. Wild fer-
mentation, a process carried out
using only native yeasts, contributed
to a higher concentration and vari-
ety of flavors. This wine is particu-
larly complex, delivering notes of
ripe tropical fruits, a touch of toast
and almonds, and a medium-bodied,
creamy texture that blends nicely with a
refreshing acidity. The distinct mineral
note at the ends rounds up the flavor pro-
file with a delectable fresh sensation. Erra-
zuriz 2007 Wild Ferment Chardonnay
SALE $13.99 (reg. $17.99)

Summer is not complete without outdoor grill-
ing, cook-outs and barbecue, which in turn beg
for big juicy reds. In that tasty universe, the
grape that reigns supreme is
California Zinfandel. It’s the

grape that most accurately

represents the American
spirit with its assertive, take-

no-prisoners mentality.

Peachy Canyon is a small

2007
ZINFANDEL
PASO ROBLES

family-owned winery in the
Bt

Paso Robles appellation of ®

California’s Central Coast,
one of the premier places

for zinfandel—which is the winery’s focus.

Dark opulent color will get your attention
right away. The mouthwatering aromas of dark
berries, spice notes, smoke and a touch of pep-
per open to a rich, juicy palate that is almost
chewy. It’s robust and complex, with just the
right balance of fruit and spiciness—the kind of
wine that, just being itself, can become a cata-
lyst to organize a summer cook-out. Peachy
Canyon 2007 Westside Zinfandel SALE
$16.99 (reg. $20.99)

Mulderbosch Rose of Cabernet

Dry rose is a perfect summer wine! This baby is 100% Cabernet Sauvi-
gnon from South Africa. It’s the color of strawberry Kool-Aid, vibrant to
look and and deliciously fresh, with notes of strawberries, rose petals,
lavender and watermelon.

This vino has an air of sexiness and sophistication to it. Thought-
provoking, if you will, due to its color. Made from red grapes, processed
like a white wine, it’s interesting, to say the least. Whether you are having
an impromptu picnic or sandwiches in the park, need a starter wine for
appetizers or a sipping wine while you watch the sunset on the porch, or a
strong enough wine to pair with lamb chops right off the grill, this wine
will serve it all. And more. SALE $9.99 (reg. $12.99)




Page 2

REGION SPOTLIGHT:
TAVEL

If you thought rose wine is something of an
afterthought, think again. There is a place in
the world—in France, predictably enough—
that devotes 100% of its winemaking attention
on rose and sets the gold standard for this
style of wine worldwide. This place is called
Tavel.

Tavel is an appellation in the Southern Rhone
Valley that produces only roses—bone-dry
roses, that is. Grenache, Syrah and Mourvedre
(the standard grape mix of Southern Rhone)
are the dominant varieties. The hot, dry Medi-
terranean climate is the key to success of the
resulting wines. Basically, it allows for these
varietals to take their sweet time to ripen and
fully develop their potential. Extended contact
with the skins during fermentation causes a
deeper shade of pink and
higher tannin levels that
have become the trade-
mark of the region.

It is the king of roses, and
the rose of kings. Claimed
to be the favorite wine of

Louis XIV, Popes of Avi-

gnon, and other nobles, it
is historically glorious.

1 Lauzeraies
_ TAVEL
bt

Tavel roses are generally made to be enjoyed
fresh, young, chilled and with no attitude.
When well made, these wines possess exciting
depth and complexity—and they are the few
of the category than can withstand ageing—
but mostly, they are not made as philosophi-
cal experiments. Their purpose is to provide
you with refreshing and enjoyable summer
drinking, preferably outdoors with a company
of friends.

Les Lauzeraies 2008 Tavel ($12.99) is a
Grenache/Syrah/Mourvedre rose with struc-
ture and smoothness. Grenache gives it
strength and juiciness, while Syrah and
Mourvedre contribute to the characteristic
spice and berry notes. It is robust, floral and
assertive, with lingering overtones of stone
fruits and red berries. It’s perfect as a pairing
for sandwiches, sausages, pates, smoked
salmon, and fresh fruit-based salads.

SUMMER SELECTIONS

Flora Springs 07 Chardonnay, Napa, CA: This classic wine celebrates
natural tropical fruit flavors, including pronounced apple and peach, with
the creamy aftertones of balanced oak. SALE $12.99 (CASE: $135.00)

Yangarra 07 Un-Oaked Chardonnay, McLaren Vale, Australia: Unfet-
tered and bright, refreshing and crisp, the wine delivers pronounced tropical
pineapple aromas followed by grapefruit and tangerine. SALE $10.99

Henri Bourgeois *09 “Petit Bourgeois” Sauvignon Blanc, Loire, France:
Crisp, clean, aromatic and zingy, this baby Sancerre has classic expressions
of flinty soil and grapefruit zest, framed by lively acidity. $11.99

David Alessandro ’08 Pinot Grigio, Friuli, Italy: This is a rare find in
both taste profile and availability, as only 700 cases were made. Thanks for
ageing on lees (yeast) and use of top quality grapes, the wine has developed
aromas of ripe banana, apple and honeysuckle with spicy white peach fla-
vors. $13.99

Rombauer 08 Chardonnay, Carneros, CA: Benchmark Carneros Char-
donnay. Delicious with intense pear, pineapple and tropical fruits, balanced
with creamy, toasty vanilla. Refined acidity and hints of ripe green apple
linger on the finish. SALE $26.99 (CASE: $300.00)

Decoy by Duckhorn *08 Pinot Noir, Anderson Valley, CA: Californian
in nature with a beautiful array of fruit, the taste is more of a Burgundian
style—earthy, layered, slightly spicy, with subdued red fruit and tamed alco-
hol levels. The wine opens up beautifully after light decanting. SALE
$19.99

Artesa ’05 Cabernet Sauvignon, Napa/Sonoma Valley, CA: Exuberant
raspberry, cassis and blackberry fruit is complimented with cedar, clove,
nutmeg and dark chocolate notes. This is an elegant Cabernet with enough
tannic backbone to taste like a distinctive Cabernet should. SALE $14.99

Catena 07 Malbec, Mendoza, Argentina: Hands down, this is one of the

best Malbecs from Argentina. Rich, concentrated dark fruit and mocha aro-
mas lead to a lush mouthfeel layered with sweet spices, tobacco and a touch
of leather. Exceptional length on the finish. Rated 91 points by Wine Spec-

tator and Robert Parker. SALE $16.99

Cantina Zaccagnini Riserva 06 Montepulciano, Abruzzo, Italy: With
intense ruby red color, this baby is robust and full-bodied with balanced
tannin and oak. Dry and food-friendly, with aromas of bright red cherries
and herbs, it pairs well pizza, pasta bolognese and charcuterie. $14.99

Bodegas La Cartuja 08 Grenache/Carignan/Syrah, Priorat, Spain
Deep colored, strong flavored, this wine offers an enticing nose of black
fruit, lavender, spices, earth and chocolate. Great grip and concentration on
the palate. Loads of character for its price (as usually admission is over $20
for a good Priorat). SALE $12.99
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TASTY VALUES (ALL UNDER $12)

King Estate 2008 Pinot Gris, Willamette Valley, Oregon
SALE $11.99 (reg. $16.99)
The wines bursts with aromas of fresh pears, peach blossom, grapefruit and floral

notes. Zesty and delicious. Rated 90 pts by Wine Spectator.
SPECIAL CASE PRICE: $130.00

Loosen Bros. “Dr. L” 2008 Riesling, Mosel, Germany
SALE $9.99 (reg. $14.99)
Sleek and tangy, showing apricot, lime and mango flavors matched with a lively

structure. Off-dry. Perfect for spicy Thai and Indian dishes.
SPECIAL CASE PRICE: $104.99

Cusumano 2008 Nero d’Avola, Sicily, Italy
SALE $9.99 (reg. $12.99)
This unique Southern Italian is one of our all-time favorites. Fresh, aromatic and
interesting, it shows great red fruit and spices on the nose.

SPECIAL CASE PRICE: $99.99

Liberty School 2007 Cabernet Sauvignon, Paso Robles, CA
SALE $11.99 (reg. $14.99)

Fresh black and red berry nose with bright, ripe flavors. Medium to full-bodied
with surprising intensity and balance. Try it with grilled meats and sausages.

SPECIAL CASE PRICE: $132.00

Simi 2008 Chardonnay, Sonoma County, CA
SALE $11.99 (reg. $16.99)

Complex aromas of ripe tropical fruits with a creamy, toasty mouthfeel and

citrusy acidity. Delicious with cream-based chicken, salmon and mild cheeses.

SPECIAL CASE PRICE: $136.00

While supplies last. We reserve the right to limit quantities.
Not responsible for typographical errors.

EXPANDED SAKE SELECTION

Stop by and try our expanded selection of sakgJapanese rice wine). We’ve
: got over half a dozen premium sakes in a variety of styles.

Sesshu Otokoyama Extra Dry ($18.99) - brewed in Itami, Japan, the
: birthplace of sake. Produced from carefully selected rice and water. Pleas-
: ant and deliciously dry.

of effort. Soft and slightly creamy on the palate.

Shirakawago Sasanigori Lightly Cloudy Sake ($13.99) - superb unfiltered sake
: with a milky-white opaque appearance. Its mellow flavor and rich aromas are best
i enjoyed chilled.
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SPECIAL OCCASION PICK

10 RHONE BLEND
Santa Barbara, California
SALE $29.99 (reg. 37.99)

When it comes to Syrah, it’s a simple thing to
love: by the very essence of the varietal, with
its bold fruit and spice qualities, it is an excep-
tionally food-friendly grape. From its birth-
place in the Rhone Valley of France, it has
captured the imaginations of winemakers the
world over, from Australia

to California, where the so-

called “Rhone Rangers”

such as Randal Graham of

Bonny Doon Vineyard

worked passionately to

popularize the Rhone

grapes’ appeal in the ‘80s

and ‘90s.

American Syrahs and

Syrah-based Rhone blends

are still a recent develop-

ment, with pockets of quality growing largely
in California’s cooler Central Coast climate,
and especially in Santa Maria Valley. Unlike
the majority of California’s wine-producing
valleys, the orientation is east to west rather
than north to south, creating an unobstructed
gateway to the cool Pacific air.

Io is a handcrafted limited production wine.
Like the strong-willed Greek mythology
priestess for whom the wine is made, o is

i beautifully expressive and sensuous, combin-
i ing Syrah, Grenache and Mourvedre from

¢ Santa Barbara vineyards. It is concentrated,

: complex, and exceptionally balanced.

: Aromas of blackberries, blueberries, dark

¢ plum and earth are accentuated by white pep-
¢ per and toasty smoke. The flavors are rich and
: © mature, complemented by silky, rounded tan-
 Bunkaru “Forgotten Spirit” Junmai (14.99) - using active natural micro-organisms '

: such as lactic acid bacteria, this sake has been selected and processed with a great deal together offering a remarkable flavor and
. length on the palate. 92% Syrah, 5%

Mourvedre, 3% Grenache.

nins and a supporting backbone of acidity,




Macy's Liquors
1826 Centre Street
West Roxbury, MA 02132

Www.macyswines.com

Phone: (617) 325-9200

RIESLING PHILOSOPHY

Riesling is probably the most misunderstood and

undervalued grape in the world. Some have the mis-

conception it only produces sweet, low-alcohol,
second-thought wines. Some don’t seek it because
they, quite understandably, can’t remember those
confusing German labels. And some just don’t
know how to handle it. Serve it with dinner? Des-
sert? On its own?

Originally from Germany, Riesling is a cool climate

grape, very aromatic, naturally possessing

high levels of acidity—the quality that makes wine
taste fresh, bright and vibrant on the tongue. It sat-
isfies the entire sweetness spectrum because it’s ca-
pable of producing wines ranging from bone-dry to
uber-sweet. This makes Riesling versatile and food-
friendly.

The most widely sold German Rieslings in this
country are from the famous Mosel-Saar-Ruwer

region, and most sold in the States are kabinettstyle,
meaning off-dry. However, in our search to present
you with different flavor profiles, we found a fantas-

tic example of a dry German Riesling.

Macyes Li

Fridays & Saturdays 3pm

quor s

Sybille Kuntz (with husband Markus) are two of
the leaders in the Mosel region Riesling renais-
sance. The couple adheres to the saying that
“wine is made in the vineyard, not in the win-
ery”. Their focus on low yields and commitment
to natural flavors lead to superb results in the
bottle.

This 2004 dry Riesling is expressive, pure and ripe
in style with a unique mineral overtone. Years of
ageing have given this wine deep golden color,
complexity and fullness. Yet it is still, unmistaka-
bly, a dry wine. Powerful on the nose and palate,
this bottle is one of a kind. Sybille Kuntz ‘04
Riesling Trocken, Mosel, Germany $14.99

SYBILLE KUNTZ
Weekly Tast.i

ng Schedul



