In the middle of the first decade of the 21st century,
California’s wine production was growing in volume
due to greater consumer demand and large harvests.

At the same time, the industry was sinking in
terms of number of owners, as multinational
| corporations took over more and more brands.
But instead of shelf space accommodating the
existing brands, many of the larger wineries
began to create even more brands.

The trend of a single company pushing a
dozen brands on the market was first seen as a

2 : . | viable strategy a decade earlier by Fred Franzia

DAN BERGER of Bronco Wine Co in Ceres, in California’s
central San Joaquin Valley. Franzia, related by marriage to Ernest Gallo,
acquired wine brands like a stamp collection and soon had companions to
his own Forest Glen and Forest Ville brands such as Hacienda, Rutherford
Vintners, Napa Ridge, Estrella, Grand Cru, Crane Lake, and the hugely
successful Charles Shaw, the $2 wine dubbed “Two-Buck Chuck”.

Virtually every wine in the Franzia portfolio sold for less than $10 a
bottle, and the multiple brands filled shelves that otherwise might have
held competing wines. Part of the Bronco strategy was to make use of
the company’s 33,000 acres of vineyard land, almost all of it in the hot,
interior San Joaquin Valley.

The multiple-brand idea was so successful that many others began
to fill the under-$10 niche. The major player was the world’s largest
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at major wine symposiums around the world and is a judge at numerous wine
competitions in the United States and abroad. He also coordinates the Riverside
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wine company, New York-based Constellation Brands, with its upscale
Simi, Ravenswood, Columbia, Estancia, Mount Veeder, Robert Mondavi,
and Franciscan labels. Adding to its lower-priced Dunnewood and
Blackstone names, in late 2005 the company acquired the fast-rising
HRM Rex Goliath brand from Nicholas Hahn, giving Constellation more
power in the $10 niche.

In reaction, many upmarket brands looked to their regional marketing
arms for assistance in getting the word out that a wine bearing a label
with a subappellation was worth paying more to acquire. Gallo was
already using nearly a dozen different brands, Kendall-Jackson added
a handful (including two smaller boxed wines), and Foster’s Group also
added new brands.

At the same time, growers and wineries in both Mendocino and
Sonoma counties began to discuss the impact that a self-funded
marketing initiative would have on their members. It coincided with the
15th anniversary of a hugely successful merger of growers and wineries
in the Lodi-Woodbridge winegrowing district.

Percentage of truth

The federal government approved a proposal by California’s Wine
Institute that lowers the minimum amount of wine from a vintage from
95 per cent to 85 per cent in wines with a state or county designation.
This plan gives winemakers more flexibility in blending, allowing them
to even out quality from one year to the next. The rule applies only to
wines with an American Viticultural Appellation, such as Napa Valley

or Sonoma Mountain.

Dubious additives

Numerous California wineries are using wine additives called Mega
Purple or Mega Red to their red wines, notably those wines that sell for
$20 and under. The additives, which are legal because they are by-
products of grapes, add colour to wines, as well as weight and texture,
since they contain a high percentage of sugar and have an aroma that
might charitably be called ‘Central Valley Red’.

e Consolidation of the US Horse Winery. After the $14.2-billion
wine market continued with the deal, Fortune gained control of huge
acquisition of Allied Domecq’s wine Clos du Bois, as well as Carneros-
assets by Fortune Brands, the parent based Buena Vista.

company of Geyser Peak and Wild



Consumers are increasingly questioning whether some wines are worth
their exalted pricing, and this is leading many winemakers to reconsider
how they have escalated prices in the last decade.

Part of the strategy that led to higher pricing was the use of terms
on labels that indicated a higher quality — terms such as Reserve, Old
Vines, Special Selection, Estate, Barrel Select, and so forth. But most of
these terms have no meaning. There is no legal definition for them.

For example, a number of wineries have used the term ‘estate’ to imply
grapes grown on a small farm, when in fact the wines are made in the
hundreds of thousands of cases and are anything but estate wines.

Seeking to display their quality, many wineries focused on their
appellations and on telling the consumer all the benefits of each of them.
Despite the fact that many of these wines do not have any regional
distinctiveness, that is the message we are getting.

Since wines are being made from riper and riper grapes, the regional
character is being compromised, which makes it harder to justify some
of the ‘appellation character’ statements that we see in press releases
and on back-label copy.

Some wines seem immune from consumer concern over their prices. In
particular, the so-called cult Cabernets of the Napa Valley remain a hot
commaodity with the wealthy. Many have risen in price in the last year with
no discernible decline in sales. Phelps’s Insignia, rated as one of the greatest
red wines in the world year after year, rose $15 a bottle to $145 with the
2002 vintage, even though some earlier wines were far more impressive.

Higher alcohol levels in many California wines have also had a
negative impact on some savvy retailers and restaurant wine buyers. In
the last year, many of the gatekeepers have been avoiding the brutish
beasts, claiming that they and their patrons want to consume wine with
food and the massively constituted red wines especially may be fine for
the tasting table, but not the dinner table.

It’s true that the ‘hot’ brands remain the major quest of the wealthy,
but better-balanced red wines are the primary goal of many retailers
and restaurateurs.

Advance report on the latest harvest
2005

Spring was one of the coolest on record in California’s north coast, with rains
hammering at the vines late. A 9/10 June rain left more than 2.5 cm (1 in)
of water, and measurable amounts were recorded as late as 16 June. This
left the area with severe mildew problems, necessitating drastic measures in
some areas to prevent botrytis from developing. Cool weather in late spring
and summer exacerbated the problems, and the harvest was a curious one,
with some black grapes (such as Pinot Noir) being picked before whites.
Most areas of the state reported a bumper crop, and the harvest was one
of the largest on record. But in portions of coastal strips, such as along the
Sonoma Coast and in Russian River and Green Valley, Pinot Noir tonnage
was down to a fraction of normal. However, the cool weather provided
excellent acid levels, and overall quality was rated to be exceptional.

Updates on the previous five vintages
2004

Vintage rating: 96

A warm spring got vines off to a fast start. But two months of cooler
weather followed, then two weeks of summer heat. That made for one of
the earliest harvests in decades, running three to four weeks ahead of
normal. The first grapes, for sparkling wine, were picked on 23 July. Quality
was rated as excellent. Tonnage declines of about 5 per cent were reported
in most Napa and Sonoma regions. The decrease followed nearly a decade
of overproduction and low prices, both of which prompted growers to
reduce acreage and slow new plantings.

2003

Vintage rating: 93

Early rains and late heat spikes contributed to lower overall yields. The
result was a vintage of high quality, good colour concentration, and
intensity of flavour. Heat in March led to shatter, reducing crop size. Then
a cold May left the crop a month behind schedule. Dramatic heat spikes



in September moved the harvest forward a bit after many felt it would be
a late year. There was a rush to get everything harvested, and much came
in at the same time. Reds had high acid, high sugar, and low pH, making
for wines that were hard to judge early on, but winemakers were pleased
with the balance they got.

2002

Vintage rating: 90

No prolonged summer heat, just many short heat spells late in the season,
resulting in excessively high sugars in many varieties. The heat spells
occurred after a relatively cool summer, so sugars rose quickly. Some
awkward reds; whites survived better, since the slightly cooler summer

left Chardonnay, Sauvignon Blanc, and Pinot Gris with good acids.

2001

Vintage rating: 93

A warm summer followed by a cooling trend in September brought acids
back up. Some fruit was harvested early, leading to better acidity structure.
An excellent vintage with great potential for reds that will be aged.

2000

Vintage rating: 89

An El Nifio vintage. Flavours for most grapes were satisfactory, but many
reds lacked body and richness unless harvested late, although the later
flavours were a little contrived. Many reds appear to be ageing reasonably
well. Choose carefully.

® Supermarkets are watching you, as
many chains ask major wine companies
to adopt radio frequency identification
(RFID) technology for their wine
bottles. The idea is that the tiny RFID
attachments will allow markets to
track wine sales more closely. They
are also useful for inventory control.
Another use of RFID technology may
well be to target sales to buyers in
certain demographic groups.

smaller California wineries are moving
towards organic farming, with some
adopting the even more radical
biodynamic approach. Although the
methods are more time-consuming,
and thus a bit more costly, adherents
argue that organic and biodynamic
grapes make better wines.

@ White wines with lower alcohol,
unabashedly targeted at women,
are hitting US store shelves. White
Lie from Beringer has only 9.8 per
cent alcohol.

e Organic viticulture is spreading,
albeit without much fanfare. Numerous

GREATEST WINE
PRODUCERS

71 Joseph Phelps

= Stag’s Leap Wine Cellars
= Navarro

<1 Au Bon Climat

= Gloria Ferrer

& Freemark Abbey

7 Gary Farrell

23 Robert Sinskey

© Gundlach Bundschu

O Dutton Goldfield

FASTEST-IMPROVING
PRODUCERS

71 Trentadue

— Firestone/Curtis
= Beckmen

<1 Ortman

= Morgan

& Mahoney

7 Clos du Bois
=3 Dry Creek

© Castoro

O Charles Krug

NEW UP-AND-COMING
PRODUCERS

71 Sonoma Coast Vineyards
— Campion

== Robert Hall

1 Foley

= Shannon Ridge

& Katherine Hall

7 Holdredge

=3 Sesquipedalian

© Copeland Creek

O Rusack

BEST-VALUE
PRODUCERS

1 Fetzer

—> Sutter Home
= Kendall-Jackson
<1 Bogle

= Dancing Bull
& McManis

7 Canyon Road

=3 Toad Hollow
© Jewell
O Mirassou

GREATEST-QUALITY
WINES

71 Insignia Cabernet Sauvignon
2002 Joseph Phelps, Napa Valley
($145)

= Gewurztraminer 2004 Navarro,
Anderson Valley ($16)

= Pinot Noir 2003 Dutton Goldfield,
Russian River Valley, Sanchietti
Vineyard ($52)

<1 Pinot Noir 2003 Morgan, Santa
Lucia Highlands, Gary’s Vineyard
($45)

= Cabernet Sauvignon 2000
Corison, Napa Valley, Kronos
Vineyard ($75)

& Syrah 2003 Dutton Goldfield,
Russian River Valley, Cherry Ridge
($35)

7 Zinfandel 2002 Gary Farrell,
Russian River Valley, Maple
Vineyard, Tina’s Block ($36)

= Zinfandel 2003 Dutton Goldfield,
Russian River Valley, Morrelli Lane
($35)

© Cabernet Sauvignon 2001
Beringer, St Helena, Chabot
Vineyard ($90)

O Toreador Zinfandel 2004
Rancho Zabaco, Sonoma Valley,
Monte Rosso Vineyard ($50)

® The Alcohol and Tobacco Tax
and Trade Bureau, which regulates
wine in the United States, says it is
looking at developing a technique
to determine the varietal make-up
of bottled wine. It also said that it is
investigating whether wine bottles
should have larger and more
detailed warning labels, including

a listing of ‘ingredients’.



BEST BARGAINS

71 Reds 2003 Laurel Glen Vineyards,
Lodi ($8)

= Sauvignon Blanc 2004
Canyon Road, California ($7)

= Syrah 2003 Bishop’s Peak,
Edna Valley ($16)

<1 Edelzwicker 2004 Navarro,
Mendocino ($11)

= Pacific Rim Riesling [2004]
Bonny Doon, America ($9)

& Stone Cellars Zinfandel 2003
Beringer, California ($8)

7 Petite Sirah 2003
Bogle, California ($10)

=3 Cabernet Sauvignon 2003
Stephen Vincent, California ($9)

© Chenin Blanc 2005
Dry Creek, Clarkshurg ($13)

O Cabernet Franc 2004 Hahn
Estate, Santa Lucia Highlands ($14)

MOST EXCITING OR
UNUSUAL FINDS

71 Chasselas Doré 2004 Berthoud,
Sonoma Valley ($15) Pineapple,
white plums, and pears, and a hint
of sake! Dry but still succulent.

= Chenin Blanc 2004 Milat, Napa
Valley ($18) Melon, ripe peach,
and fresh tarragon. Relatively
sweet, but perfect balance.

= Grignolino 2001 Heitz, Napa
Valley ($14.25) Distinctive black
and red pepper, herbal notes, a
trace of spice, and a faint hint
of orange peel.

<1 Sonoma Coast Chardonnay
2002 Hawk Hill Vineyard, Sonoma
Coast ($55) Dramatic floral and
complex notes of shallots and
hazelnuts; bone dry, no malolactic.
A long-lived, racy wine for food.

= Grenache Rosé 2004 Beckmen,
Santa Ynez Valley, Purisima
Mountain ($15) Maraschino
cherry, strawberry, cranberry,
and a hint of watermelon. Dry
but succulent.

& Abraxas 2004 Robert Sinskey,
Carneros ($28) Dramatic blend
of Pinot Blanc, Pinot Gris, and
Gewurztraminer, with a dash
of Riesling. Exotic spicy aroma,
succulent, but dry. No malolactic
or oak.

7 Cabernet Sauvignon 1999
Mayacamas, Napa Valley ($65)
An Old World style of Cabernet
with classic herbal nuances and
a long future ahead.

=3 Barbera 2003 Shannon Ridge,
Lake County ($19) A first-ever
release from a new winery and
a near-perfect expression of the
variety, with bright cherry fruit
and a load of acidity for pairing
with food.

© Sauvignon Blanc 2004 Nalle,
Dry Creek Valley ($20) A cross
between the Loire and Graves:
60 per cent malolactic, but no
oak; lime-scented and bracing
acidity. Needs five more years.

O Cluster Select Late Harvest
Riesling 2003 Navarro, Anderson
Valley ($29 per half-bottle)
Stunning Riesling florality with
hints of peach, apricot, and honey.
Perfect acid to balance 22 per
cent residual sugar.

e Interstate shipping, which
became a near-reality after a May
2005 ruling by the US Supreme
Court, now allows greater
consumer access to the nation’s
boutique wines. Sensational
Rieslings from Michigan and New
York are being shipped around the
country, and some of California’s
tiny (and underfunded) wineries
now have outlets in far-flung
states. At the end of 2005, some
wineries reported that Internet
sales had jumped by 20-30 per
cent following the ruling.



The 2005 federal Supreme Court ruling on interstate
wine-shipping laws basically tossed that hot potato
right back at each state.

The high court ruled that shipping laws had
to be applied equally to both in-state and
out-of-state wineries. In Washington, whose
wine industry is second only to California in
terms of US production, that has led to a
hardening of positions on all sides, and there
is no resolution in sight.

Since Prohibition ended, Washington has
. had a state-run liquor control board and a

PAUL GREGUTT three-tier distribution system for wine and

spirits. But in-state wineries may bypass the three-tier system and ship
directly to consumers in-state. They may also ship wines directly to any
reciprocal state whose laws allow their wineries to ship to Washington.

The Washington Wine Institute, hoping to open up shipping across the
nation, is lobbying for a change in the law to allow any winery in any state
to ship wine directly to Washington customers. This change would mean that
Washington wineries could ship to non-reciprocal states, such as New York.

Another complication is the ongoing lawsuit filed by Costco Wholesale
Corporation against the Washington State Liquor Control Board (WSLCB). In
February 2004, Costco, the nation’s largest wine retailer, headquartered in
Seattle, Washington, charged the WSLCB with “establishing and supporting
monopoly power, imposing a trust, fixing prices, limiting production,
regulating transportation, conferring privileges and immunities, lending
state credit, and discriminating against out-of-state wineries and brewers”.

PAUL GREGUTT lives in Seattle and is the wine columnist for The Seattle Times,
Yakima Herald-Republic, and Walla Walla Union-Bulletin. He is a contributing editor to
Wine Enthusiast magazine and the author of Northwest Wines (Sasquatch Books,
1996). His next book (to be published mid-2007) is Insider’s Guide to Washington
Wines (University of California Press).




In broad terms, the suit seeks to overturn restrictions that prevent the
Seattle-based chain from purchasing wine directly from producers, receiving
volume discounts, and engaging in the type of discount pricing that it
applies to virtually every other type of consumer product in its 470+ stores.

The WSLCB has been supported by the strangest of bedfellows —
the Washington Beer & Wine Wholesalers Association (WBWWA),
which ordinarily finds itself at odds with the state over its dual role of
both regulating and selling wine and spirits. But in this instance the
wholesalers argue that allowing unimpeded direct shipping of wines
would put small independent wineries and breweries out of business, hurt
distributors, and ultimately reduce product choice for the consumer.

As the suit ponderously moved towards a hearing in the spring of
2006, Costco chief executive Jim Sinegal called that argument
“nonsense” and noted that less regulated states have a better selection
and lower prices. Which seems true: as the laws now stand, Washington’s
complex liquor regulations add significantly to the cost of a bottle of wine
purchased in-state; so much so that even wines produced in Washington
may frequently be purchased at lower prices in California and elsewhere.

Anticipating a Costco victory, the Liquor Control Board filed a brief
threatening to eliminate all direct shipment of wine and beer. This lit a fire
under the Washington Wine Institute, which lobbies for the state’s wine
industry. They too filed a brief decrying any such proposal as “crippling”
for the hundreds of small (under 2,500 cases) producers who comprise
the vast majority of the state’s wineries.

Meanwhile, the WSLCB has initiated a comprehensive task-force study to
evaluate a potential overhaul to the entire antiquated system. Long overdue!

Red Mountain poised for development

Washington’s Red Mountain AVA, home to the state’s priciest grapes
(Klipsun), its most experimental vineyard (Ciel du Cheval), and its newest
joint-venture winery (Col Solare), seems to be ripe for further
development. After all, although it includes 4,000 acres within its
boundaries, barely 700 have been planted. The reason? Lack of water.

Now it appears that the dam preventing new development, so to
speak, is giving way. The state Department of Natural Resources, which
owns hundreds of raw acres of Red Mountain land and controls the
region’s water rights, has accepted bids for long-term leases of four
parcels. Some 86 acres have been leased for new vineyards and wineries.
The new leases set into motion the first stage of an ambitious plan,
backed by most of the wineries and vineyards currently located within the
AVA, to expand tourism in the region.

A similar concept is being explored in Walla Walla, where Norm

Mckibben (Pepper Bridge), Chris and Gary Figgins (Leonetti Cellar), and
Marty and Megan Clubb (L'Ecole No 41) have purchased 1,700 acres of
high-elevation (274-457 m [900-1,500 ft]) land surrounding the existing
Seven Hills vineyard. Two deep basalt wells have found ample water, and
the group is now working with the county for permission to divide the
1,000 plantable acres into 20- or 40-acre parcels. These will be sold as
estate vineyard sites once the partners have selected their own vineyard
blocks. Before further development can begin, the partners are
completing work on the infrastructure of pumps, ponds, power, and roads.
A long waiting list of interested parties is already in place.

New Horse Heaven Hills AVA

Washington State gained its seventh appellation with the certification of
Horse Heaven Hills in August 2005. The Horse Heaven Hills AVA stretches
along south-facing slopes above the Columbia river on the Washington/
Oregon border. It currently includes four wineries with 6,040 acres of
wine grapes planted — roughly one-fifth of the state’s total acreage.
According to the Washington Wine Commission, as much as two-thirds
of the region — 570,000 acres — could one day produce quality grapes.

Horse Heaven Hills’ 20 vineyards already provide grapes for many
of the region’s premier wineries. Major grape varieties for which it is
known are Chardonnay, Riesling, Semillon, Syrah, Merlot, and Cabernet
Sauvignon. The first vineyard to be planted was the Mercer Ranch, in
1972. Now called Champoux vineyard, it is home to some of the oldest
Cabernet vines in the country.

The state’s largest winery, Columbia Crest, is headquartered in the
heart of the AVA, and Ste Michelle’s red wines are made at its Canoe
Ridge Estate facility a few miles down the road. The region is protected
from the bitter freezes that can strike eastern Washington by its proximity
to the warming influence of the Columbia river. Another defining factor is
its relentless wind, which keeps canopies dry and helps control disease,
while moderating temperatures throughout the growing season.

Why the name? Legend has it that a rancher, camping in the hills
150 years ago, followed his horses up a mountainside to an upland
meadow where they were happily chewing on bunch grass. “Surely this
is horse heaven,” he was heard to remark.



Washington State Governor Christine Gregoire has asked the Washington
State Liquor Control Board for an independent review of projected revenue
growth, the impact of increased sales on public safety, operational and
policy efficiencies, and possible organizational restructuring.

The laws governing the purchase, sale, and distribution of beer, wine, and
spirits in Washington date back more than 70 years. They are hopelessly out
of date. The state is caught in the untenable position of having to both
regulate and sell these products, opening it up to charges of being a
state-run monopoly. It also finds itself trying to manage its thousands of
stores profitably, while not appearing to promote the use of alcohol.

It has a burgeoning, multibillion-dollar wine industry under its
supervision (one of the few agricultural success stories in a state where
the apple, asparagus, and wheat industries are on life support), yet state
liquor stores cannot hold wine tastings, distribute educational materials,
or even sell corkscrews!

There are more than 800 wineries in the Pacific Northwest, double that
number in California, and hundreds more scattered across the rest of the
country. Aimost none of them is benefiting from laws that make their
products extremely difficult to market, distribute, ship, and sell.

Online shopping is here to stay. The current regulations are confusing,
haphazardly applied, and often irrelevant. A complete and thorough
overhaul of how to redesign the system to manage all these issues is
a daunting task to be sure, but the current situation is jamming up the
courts and making criminals of consumers who just want a glass of
wine with their dinner.

Fewer single-vineyard Pinots, more affordable bottles

Spurred on by the movie Sideways, consumers are becoming enamoured
of the charms of Pinot Noir, and the big wine companies are taking
notice. Suddenly, in splashy new line-ups such as Twin Fin (Constellation
Brands), Pinot is the star of the show. The good news is that, for the first
time in a long time, consumers have a wide array of under-$10 Pinot
Noirs to choose from, at least from California.

Oregon vintners have not stood up so well to the competition. The
new-found consumer enthusiasm for Pinot Noir should serve them notice
that most people are not looking for a $60 single-vineyard bottling. They

want soft, fruity, and light Pinot Noir costing $8. California now owns the
category. Oregon, which used to be ‘Da Man’ for Pinot outside Burgundy,
had better watch its back.

Oregon’s best Pinot producers have been making single-vineyard wines
for the past two decades, but in recent vintages a dribble has become a
flood. These single-vineyard Pinots are virtually always more expensive
than the blends, and prices have crept steadily up from the mid-$30s to
$60 and up. Most of the time, a winery’s reserve-level blended Pinots are
cheaper and just as good, if not better, than its single-vineyard wines.
Producers should make more blends at reasonable price points and limit
the single-vineyard releases to those that truly warrant them.

Quick shots across the bow (and barrel)

Let’s get serious about defining and/or limiting the use of the term
‘Reserve’ on wine labels. There is no more abused, misleading, and
frequently worthless adjective on a wine label than ‘Reserve’ — unless you
know and trust the reputation of the producer. The Washington Wine
Quality Alliance (WWQA), a voluntary organization of wineries and grape
growers, has set out guidelines for its members. Among them: reserve
wines must be among the higher-priced wines produced by the winery
and can apply only to the greater of 3,000 cases or 10 per cent of the
winery’s production of the given varietal or blend. A good start — and
one that California, with industrial wineries churning out hundreds of
thousands of cases of reserve this and that — might wish to emulate.
There are too many awards, medals, and ratings competitions concocted
by small magazines that use them to flatter wineries and sell ads. Advice
to wineries: if you want medals, awards, and scores to mean something,
investigate the person or publication awarding them. Of course you are
delighted when the editors of Tongue Monthly give your wine a Triple
Platinum Salubrious Cork of the Year award. But what does that really
mean? How independent are their voices? One quick measure of an
award’s merit: is the publication that bestowed it ever truly critical of a wine
or winery? If the lowest rating they ever publish is good, then what’s bad?
Lose the plastic corks! Is there anything more ugly and off-putting than
some lime-green, lemon-yellow, or hot-pink piece of plastic in your wine
bottle, even if it is designed to match the lime-green lizard, lemon-yellow
truck, or hot-pink babe on the label? These plastic monstrosities are not
just ugly, they’re almost impossible to remove. And good luck trying to
force one back in once you've prised it loose! Dump the plastic and
switch to screwcaps, or try one of the new processed-cork products on
the market if you are worried about TCA.



Haven’t we had enough of these absurd critter wines? Kangaroos
and lizards, penguins and salmon — all manner of birds and beasts

have been showing up lately, as if a bright colour and a cute story can
compensate for the lousy wine. | finally snapped when | got the press
release for a line-up called Three Blind Moose. Good grief, don’t you
marketing people have real work to do? These corporate entities should
spend more on the wine and worry less about ‘youth-oriented’ labels and
new lines of dull wines with stupid stories and animal names. The press,
the trade, and, yes, even those young consumers will be happy to support

good-quality wines offered at a reasonable price. That’s the real
marketing opportunity, not more animals. Three Blind Moose indeed!

What'’s next — Four Deaf Dachshunds?

Stop shipping wines in polystyrene. There are plenty of recyclable
alternatives. Polystyrene is clogging up our oceans and consuming more

and more landfill.

@ For the second time in six months,
the Washington Wine Commission
has hired a new executive director.
lane Baxter Lynn abruptly resigned in
lanuary 2005, barely six months after
being hired. Her successor, Robin
Pollard, has a diverse background

in state government, tourism, and
agriculture. She will continue the
initiatives set in place last year to
brand the Washington wine category
and will concentrate on legislative
issues facing the Washington industry.
Successful programmes such as

Taste Washington, Washington

Wine Month, and the Auction of
Washington Wines are expected

to continue unchanged.

e The state’s most successful
regional wine-marketing programme,
the Walla Walla Valley Wine Alliance,
announced the hiring of a new
executive director, Elizabeth
Martin-Calder. Martin-Calder has
previously worked in marketing and
communications for the Portland
Art Museum and in the travel
industry. The Walla Walla Valley is
now home to more than 70 wineries

and 35 growers and is on a fast track
to becoming the Napa of the
Northwest.

@ Col Solare, the joint venture
between Chateau Ste Michelle and
Piero Antinori, reached a milestone
in 2005 as Antinori and CEO Ted
Baseler broke ground atop Red
Mountain for a dedicated Col Solare
winery and vineyard. “Red Mountain’s
reputation for producing superb red
varietals such as Cabernet Sauvignon
and Merlot led us to choose this
site,” said Baseler.“We hope to open
in time for harvest in 2006.”

Advance report on the latest harvest
2005

Washington — An unusually long harvest lasted from Labor Day

(5 September) through Halloween, as Washington winemakers dodged
raindrops and waited out cool October for late-ripening reds. Moderate
temperatures throughout the summer ensured that there were no heat
spikes; even on Red Mountain the grapes never shut down. Walla Walla
bounced back from almost no crop in freeze-struck 2004. Warm sites
(Wahluke Slope, Red Mountain) fared especially well. Whites are plump,
juicy, and balanced. The early take on reds is extremely upbeat: yields are
down, flavour concentration way up. The best vintage since 1999 is the
consensus viewpoint.

Oregon — Western Oregon vineyards experienced a late, cool, rather wet
vintage. Finished wines will have less alcohol than in recent hot years, with
plenty of natural acidity and fewer jammy flavours. Pinot Noir producers
are calling 2005 a return to finesse and elegance. Yields were lower than
average across the state, though up slightly from 2004. Eastern Oregon
sites in the Columbia Gorge and Walla Walla Valley AVAs had an
exceptional vintage in line with Washington’s.

Updates on the previous five vintages
2004

Vintage rating: Washington — Red: 84,White: 78;

Oregon — Red: 90,White: 84

Washington — A severe January freeze wiped out most of the 2004 Walla
Walla harvest. Elsewhere, a very hot summer turned cool and wet at
harvest, causing rot problems and turning what began as a very early
vintage into one of the latest on record. Attentive vineyard management and
careful selection made some excellent, concentrated red wines, especially
Merlot, Syrah, and Cabernet, but more generic bottlings may be spotty.
White-wine grapes were more prone to rot and quality will be variable.
Oregon — A wet spring, poor set, vine disease, significant bird damage,

and mildew dramatically reduced yields across the state. Blistering July heat
in the Willamette Valley was followed by 50 mm (2 in) of rain in late



August/early September. For some vintners, patience was rewarded
as sunny autumn weather ripened the fruit. The best Pinots will show
deep colour, bright raspberry and mulberry fruit, and complex, long,
fruit-driven flavours.

2003

Vintage rating: Washington — Red: 90, White: 88;

Oregon — Red: 90,White: 86

Washington — A dry, scorching-hot summer cooled off during harvest. White
wines are ripe and fruity, with forward, precocious flavours and lower acid
levels. Merlot shows superb colour, complexity, and balance. Cabernet
Sauvignons are dark and concentrated; Syrahs are packed with juicy fruit.
Oregon — A cold, wet spring; a brutal July heat wave; cold, wet weather

at harvest; and finally a late-season heat wave! Overall the Pinots from
top producers outshone the overhyped 2002s, with deep, ripe, and

sweet flavours.

2002

Vintage rating: Washington — Red: 88,White: 90;

Oregon — Red: 76,White: 86

Washington — A record crop with high sugars, high acidity, and high
extract. The white wines were juicy and crisp; the reds immediately
accessible and loaded with bright, fresh fruit flavours. A little less
concentration than the 2001s or 2003s.

Oregon — A cold, wet spring in the northern Willamette Valley, then heavy
rains as harvest was beginning. Too many of the Pinots are ungenerous and
unyielding, with strong scents of tomato leaf and beetroot, and earthy,
hard tannins.

2001

Vintage rating: Washington — Red: 92, White: 90;

Oregon — Red: 89, White: 87

Washington — Picking extended well into November, and the red wines
are structured to age well over the medium term; they are stylistically
midway between the classic, austere 1999s and the broadly fruity 2000s.
Syrahs look to be the best of the reds, while the white wines are unusually
ripe and tropical.

Oregon — Those who did the extensive green-harvesting and sorting at
crush made wines with clean fruit and great elegance. For average

wineries, the 2001s are soft, forward, and simple. For the reserve and
single-vineyard Pinots, some brilliant successes can be found.

2000

Vintage rating: Washington — Red: 87,White: 86;

Oregon — Red: 91, White: 91

Washington — A few Merlots and Cabernets from favoured sites are
standouts, but the reds, though ripe enough, lack the structured
concentration of the 1999s and 2001s. Most whites (except Rieslings)

should be consumed by now.

Oregon — A magic vintage for Oregon. The Pinots show loads of fruit, with
lovely blackberry and cherry notes, as well as smooth, sweet tannins.

GREATEST WINE
PRODUCERS

71 Quilceda Creek (Washington)

= Leonetti Cellar (Washington)

= Andrew Will (Washington)

<1 Sineann (Oregon, Washington)

= Delille Cellars (Washington)

& Betz Family (Washington)

7 Ken Wright Cellars (Oregon)

=3 Cayuse (Washington)

© Spring Valley Vineyard (Washington)
© Domaine Drouhin (Oregon)

FASTEST-IMPROVING
PRODUCERS

-1 J Bookwalter (Washington)

= K Vintners (Washington)

= Raptor Ridge (Oregon)

<1 Covey Run (Washington)

= Dunham Cellars (Washington)

& Matthews Cellars (Washington)

7 Cristom (Oregon)

3 Buty (Washington)

© Pepper Bridge (Washington)

O Chateau Ste Michelle (Washington)

NEW UP-AND-COMING
PRODUCERS

1 Beresan (Washington)

= Fielding Hills (Washington)

== Januik (Washington)

<1 Cadence (Washington)

= Syncline Cellars (Washington)

& Rulo (Washington)

7 Mark Ryan (Washington)

<3 Robert Karl Cellars (Washington)

© Harlequin Wine Cellars
(Washington)

© Gamache Vintners (Washington)

BEST-VALUE
PRODUCERS

71 Covey Run (Washington)

= Columbia Crest (Washington)
= Barnard Griffin (Washington)
<1 Snogualmie (Washington)

= Firesteed (Oregon)

& Waterbrook (Washington)

7 Columbia Winery (Washington)
<3 Erath (Oregon)

© L’Ecole No 41 (Washington)
O Pine & Post (Washington)



GREATEST-QUALITY
WINES

71 Cabernet Sauvignon 2002
Quilceda Creek, Washington ($80)

= Reserve 2002 Leonetti Cellar,
Washington ($95)

= Ciel du Cheval Vineyard Red
Wine 2003 Andrew Will,
Washington ($45)

<1 Stone River Red Wine 2003
Beresan, Washington ($28)

= Cailloux Vineyard Syrah 2003
Cayuse, Washington ($45)

& Merlot 2003 Fielding Hills,
Washington ($28)

7 Ciel du Cheval Vineyard Red
Wine 2003 Cadence, Washington
($38)

=3 Ethos Chardonnay 2003
Chateau Ste Michelle, Washington
($30)

© La Cote Rousse Syrah 2003 Betz
Family, Washington ($44)

© Semillon/Sauvignon Blanc 2004
Buty, Washington ($21)

BEST BARGAINS

71 Riesling 2004 Townshend,
Washington ($10)

= Gewurztraminer 2004
Covey Run, Washington ($7)

== Johannisberg Riesling 2004
Latah Creek, Washington ($7)

<1 Gewdrztraminer 2004
Columbia Winery, Washington ($9)

= Pinot Grigio 2004
Covey Run, Washington ($7)

& Fumé Blanc 2004
Barnard Griffin, Washington ($9)

7 Sauvignon Blanc 2003 Arbor
Crest, Washington ($8)

=3 Pinot Gris 2003 Firesteed,
Oregon ($10)

© Merlot 2004 Pine & Post,
Washington ($5)

O Two Vines Shiraz 2003
Columbia Crest, Washington ($8)

MOST EXCITING OR
UNUSUAL FINDS

71 Merlot 2003 Fielding Hills,
Washington ($28) Exciting because
Merlot is so rarely exciting from
anywhere in the United States.
This is enhanced with 17 per cent
Cabernet, 5 per cent Syrah, and 2
per cent Cab Franc; vibrant fruit
is polished to a fine lustre, with
perfectly applied oak ‘seasoning’.

= Cailloux Vineyard Syrah 2003
Cayuse, Washington ($45) This is
biodynamic and planted on an
ancient river bed, rock-strewn and
more like Chateauneuf-du-Pape
than Walla Walla. Cranberry,
pomegranate, and cherry meet
rock and gravel and pepper.

= Stone River Red Wine 2003
Beresan, Washington ($28) Once
again Beresan has created a
Syrah/bordeaux blend of grace
and elegant power. Along with
a few spots on Red Mountain,
Beresan and a few other rock-
strewn Walla Walla vineyards show
more distinctive terroir than
anywhere in Washington.

<1 Abbott Claim Pinot Noir 2004
Ken Wright Cellars, Oregon ($50)
Strikingly original Pinot Noir, this
does not clobber you with jam.
Rather, it is layered with subtle
flavours of citrus, juniper, pine
needle, dried herbs, and mint.

= Champoux Vineyard Cabernet
Franc 2004 Sineann, Oregon and
Washington ($42) Many
winemakers in the Northwest think
Cabernet Franc is the most exciting
red-wine grape to hit the region
since Syrah. Peter Roshack brings
rich, ripe, luscious cherry fruit that
deepens into black-cherry liqueur
through a long, lush finish.

& Estate Pinot Gris 2004 Cristom,
Oregon ($17) In Oregon they make
a dense, fruit-laden style of Pinot
Grigio and call it Pinot Gris.
Cristom’s is at the top of the
heap, from high-density plantings,
select clones, and native yeasts.

7 Bésoleil Grenache 2003 Betz
Family, Washington ($35) Grenache
was one of the original vinifera
plantings in Washington, used
for simple sweet rosé, then
abandoned. But it's slowly coming
back, and here’s why it should.

= Carmenére 2002 Reininger,
Washington ($35) One of a
handful of varietal Carmeneres
made in Washington, this is
a chewy, tart, racy wine with

strong herbal elements and lots
of black pepper.

© Cuvée Forté Brut NV Mountain
Dome, Washington ($30)

A reserve cuvée — half Pinot
and half Chardonnay — and just
the second such release in the
winery’s two-decade history.
Though NV, it is based on the
very ripe 1998 vintage.

O Arneis 2004 Ponzi, Oregon ($20)
| know of no other Arneis in the
Northwest, and it's too bad — this
is delicious. Penetrating scents and
flavours show pineapple, citrus,
peach, and tropical fruits; and the
piercing aromatics blossom on
the tongue into a long, seductive
marmalade of a wine.

® Chateau Ste Michelle Wine
Estates, parent company to Ste
Michelle, Columbia Crest, Snoqualmie,
Col Solare, and Northstar, among
others, has struck a purchase
agreement with Dean and Shari
Derby, the owners of Walla Walla’s
Spring Valley Vineyards. Its estate-
grown Merlot, Cabernet, and Syrah
have received outstanding reviews
since their first vintage in 1999. Under
the terms of the agreement, the
Derbys, fourth-generation wheat
farmers, keep their land. Ste Michelle
gets the Spring Valley brand and a 10-
year lease on the 40-acre vineyard.
The winery plans to continue to make
and market the wines as before.

® Chateau Ste Michelle named Joshua
Maloney as its new red-wine maker,
reporting to head winemaker Bob
Bertheau. Maloney will work at the
company’s Canoe Ridge Estate winery
near Paterson, Washington. Most
recently, Maloney was assistant
winemaker at Estancia Estates in
charge of the Merlot programme.

® The Port of Walla Walla is
planning to build a winery village at
its airport property. The proposed
cluster of buildings will serve as an
incubator for start-up micro-wineries
in the region. Many of the most
successful, such as Reininger and
Dunham, began life in bare-bones
warehouse spaces leased from the
port. The new village will include four
or five new 186-sg-m (2,000-sq-ft)
buildings offered on six-year leases.

@ Rex Hill Vineyards has filed

suit against Supreme Corq of
Washington, alleging that the
company’s synthetic corks failed to
seal properly, spoiling thousands of
bottles of Pinot Gris, Sauvignon
Blanc, and Chardonnay. Rex Hill
claims that more than 30,000 cases
of wine were ruined and had to be
pulled from the international market,
damaging its reputation. The winery,
which has switched to screwcaps
beginning with 2004 white wines,

is reportedly seeking $1.4 million

in damages.



The New York wine industry has been the slumbering
giant for years: third in production behind California
and Washington, but last place for national recognition
or much goodwill from the state legislature.

Well, the giant is napping no more, and
lawmakers, looking for one bright spot in
agriculture to brag about, are even kissing up.

Following a US Supreme Court ruling, the
state swiftly dismantled the ban on direct
wine shipping, which could beef up sales by
25 per cent for wineries with significant
visitor mailing lists. Thanks to major
backing from beer, wine, and spirits giant

SANDRA SILFVEN Constellation Brands, a $6-million visitors’
centre called the New York Wine & Culinary Center should be open in
Canandaigua by the time you read this (scheduled for summer 2006). As
New York’s answer to Napa’s COPIA, but more consumer-interactive, the
centre will serve as a gateway to wine and agriculture throughout New
York State and is expected to draw 76,000 visitors annually.

Other signs of confidence are Long Island’s Wolffer selling futures for
its $125 Premier Cru Merlot; Heron Hill charging a little less for a split of
icewine; Susan Wine and Robert Ransom opening an all-New York wine
bar next to their all-New York tasting room in SoHo; Senator Hillary
Clinton’s New York Farm Day, featuring New York wines and foods for the
most popular reception on Capitol Hill; and a doubling of the growth rate
in new wineries, with 63 in the first half of the present decade.

A new four-year Bachelor of Science programme geared to all aspects
of growing and making wine, with emphasis on cold-climate issues, has

SANDRA SILFVEN lives in Dearborn, Michigan, and has worked at The Detroit News
for more than 30 years in reporting and editing positions. She has written about
wine for most of her career, and she produces the Michigan Wine Report for
Detroit News Online (www.detnews.com/wine).

started at Cornell University in Ithaca, New York; and to top it all off,

Napa Valley winemaker Scott Harvey gave his blessing to New York
Riesling by purchasing more than 10 tons of it from Anthony Road Wine
Company in Penn Yan to make an ‘American’ Riesling.

Numbers impress the bean counters, and Jim Trezise, president of
the New York Wine and Grape Foundation, went looking for them and
parlayed them into headlines. One survey by the New York Agricultural
Statistics Service found that wineries are the state’s fastest-growing
sector in agriculture and tourism, drawing 10 times as many visitors as
they did two decades ago; another, conducted by Napa-Valley-based MKF
Research, found that New York wineries generate more than $3 billion

annually for the state’s economy.

“For years, the wine industry has been the fastest-growing part of New
York’s two largest economic sectors, agriculture and tourism. Now we have
solid data on the enormous economic benefits we generate,” Trezise said.

@ Hybrids and labruscas are still
significant and win their share of
fame: Goose Watch (New York)
Diamond was best white wine at a
Riverside International Wine
Competition; Casa Larga’s Fiori delle
Stelle (Vidal) icewine won the New
York Governor's Cup; a late-harvest
lames River Cellars Dolce Vino
(Chardonel) won the Governor’s
Cup in Virginia. At a recent Best of
the East banquet in Lancaster,
Pennsylvania, the first six of the Top
Ten most-awarded wines in the East
were hybrids and labruscas.

e Christian Butzke, former staff
oenologist at UC Davis and
winemaker at Sakonnet Vineyards in
Rhode Island, joined Purdue University
in Indiana to replace retired oenology
professor and wine icon Dr Richard P
Vine. He will work closely with state
vintners and explore the concept of
an 'IQ’ - Indiana Quiality alliance — to
elevate the quality and reputation of
the state’s wines.

@ Virginia winemaker/consultant
Michael Shaps and his wife Christie are
partners with vintners David and Ellen

King (King Family Vineyards) in VaVino,
a new wine bar, retail shop, and
education centre in Charlottesville,
devoted to Virginia wines. Shaps is also
making wine for the new DelFosse
Winery in the Monticello appellation
and has joined with long-time friend
Michel Roucher-Sarrazin (formerly of
Chartron et Trebuchet) of Burgundy to
start Shaps & Roucher-Sarrazin, which
will import wines into the US.

@ Dr Konstantin Frank Vinifera
Wine Cellars in New York promoted
Mark Veraguth to senior winemaker
to replace Morton Halgren, who left
to devote time to his own winery,
Ravines Wine Cellars, on the east
side of Keuka Lake.

e Larry Mawby of Michigan’s

L Mawby Vineyards sought help from
retired Roederer Estate winemaker
Michel Salgues, who changed the way
Mawby handles fresh-pressed juice.
The result is a cleaner, purer, more
delicate expression of fruit. Mawby
also began a three-year planting
programme of Pinot Noir clones
recommended by Salgues to expand
production by 50 per cent.



SHIPPING CONTROVERSY
RAGES ON

With alcohol laws being rewritten
nationwide following the US
Supreme Court ruling requiring equal
shipping rights for in-state and out-
of-state wineries, the borders are
slowly opening up. New York,
Connecticut, and Michigan passed
limited direct-shipping bills, with
measures to regulate sales and
collect taxes and to allow wineries
to retain their long-held right to
self-distribute to restaurants and
shops. Peter Saltonstall at King
Ferry/Trealeaven (New York), John
Martini of Anthony Road (New York),
Gary Crump of Priam (Connecticut),
and Don Coe of Winery at Black Star
Farms (Michigan) worked tirelessly
on behalf of vintners. At the time of
writing, the shipping and self-

® Paul Lukacs, long-time wine writer
and chair of the English Department
at Loyola College in Maryland, singled
out 40 American wines to celebrate
in Great Wines of America (WW
Norton, 2005). Only four were not
on the West Coast: Bedell Cellars
Reserve Merlot (New York), L Mawby
Vineyards Talisman (Michigan), Horton
Viognier (Virginia), and Dr Konstantin
Frank Dry Riesling (New York).

@ New Jersey lost pioneering
vintner and scientist Michael Fisher
of Amwell Valley Vineyard, who
established the winery in 1978 with
the help of Philip Wagner of Boordy
Vineyards in Maryland. He was
instrumental in passing the state’s
Farm Winery Act in 1981.The
Northeast also lost Barbara Adams,
director of the Seneca Lake Wine
Trail, and Joanne Smart, cofounder of
Chateau de Leelanau in Michigan.

distribution issues were still
undecided in many states.

NATURAL CALAMITIES

Sourcing grapes has become an issue,
especially in challenged growing areas
and at times of natural disasters.
New York now lets farm wineries
source grapes from out of state when
agriculture officials determine there
is a shortage of 40 per cent or more.
Pennsylvania’s new law lets vintners
source 25 per cent within a 560-km
(350-mile) radius of the winery, but
only fruit or juice, not bulk wine.
Connecticut changed its law to cut
the amount of estate-grown grapes
required to 25 per cent. The rest can
come from Connecticut or elsewhere
in the US. However, the origin of
mixed-origin wines must be reflected
in their appellation or designation.

® Bryan Ulbrich of Michigan's
Peninsula Cellars, whose wines have
dominated the Michigan Wine & Spirits
Competition for the past five years,
launched Left Foot Charley, a sideline
venture with wife Jennifer, featuring

a dry and a sweet Riesling, a Pinot
Grigio, and a Gewurztraminer. Ulbrich
has fun with the name because, as

a kid, he was always falling down

due to an inward-pointing left foot.
Corrective shoes fixed the problem.
(He takes the wine seriously.)

@ The new Acorn Hill Vineyards in
Virginia, on a 300-acre farm north of
Charlottesville, is owned by horse
breeders Jess and Sharon Sweely.
With 20 of a planned 50 acres
planted, production began in 2006
with Frantz Ventre, formerly of
lefferson Winery, as winemaker, and
Oliver Asberger from Keswick
managing the vineyards.

| still taste wines — especially reds — that are too green, too hard, too
oaked, and occasionally flawed, but far less frequently than before. The
best growers today choose not to imitate the great wine regions of
the world but to focus on what they can do best, cultivating their own
regional style. In a blind tasting, it’s getting so you can pick out a
Long Island Merlot, a Virginia Cabernet Franc, a Finger Lakes Riesling,
and a Michigan Riesling.

On the other hand, Chardonnays across the region are so much better
that it's hard to tell where they come from! Many of the best vintners
have given up on all-barrel fermentation. The fruit just isn’t ripe enough
to integrate with the oak. The best ones incorporate a mix of barrel and
steel fermentation, so the pure fruit character can be lifted up by the
spice of the wood, not buried under it. Some leave wood out altogether.
Michigan applauded when Bryan Ulbrich of Peninsula Cellars made a
Chardonnay in 2004 the way he makes his world-class Gewurztraminers
and Pinot Blancs: fermented in steel. Also, adequate bottle-age is a must
for the best reds. Bordeaux-style blends from the Finger Lakes and Long
Island Merlots need a good four years in bottle to knit flavours and soften
tannins. Eric Fry at Lenz holds his Merlots five years or more, and they
drink like satin. About the time California is releasing its 2001 Cabs, Fry
is just releasing his 2000 Merlot.

Labelling and packaging have also caught up with modern marketing
standards. Vintners etch their fervour on to the glass itself or print it
on the label — few more passionately than Eric Miller of Chaddsford in
Pennsylvania, and David Braganini of Braganini Reserve in Michigan.
Clearly, parts of the Northeast have the quality to build a world-class
reputation, but another ‘Judgment of Paris’ is needed.

@ Virginia consulting winemaker
Doug Fabbioli of Wyndham Winery
has established his own line, Bella
Luna Vineyards in Louden County.

® Prince Michel in Virginia,
producing exciting wines with single-
vineyard designations, was sold to
Virginia real-estate developer and
grape grower Terry Holzman and his
wife Kristin. Sister wineries Rapidan
River and Madison were rolled into
Prince Michel.

® Sakonnet Vineyards in Rhode
Island elevated long-time assistant
winemaker Elaine Bernier to
winemaker, replacing Christian Butzka.



Advance report on the latest harvest
2005

The New York Finger Lakes were still recovering from vine loss in a freeze
the previous year, but crops in most states were average to above average,
and quality in most states is expected to be high. Some areas experienced
drought, while others had rain at just the right time. Virginia battled
Japanese beetles and European red mites. Week-long rains in mid-October
ruined a significant number of late-ripening reds on Long Island.

Updates on the previous five vintages
2004

Vintage rating: Red: 85 White: 89

In a smaller-than-average vintage with challenges from the weather, the
whites are exciting, with bracing acidity and enough fruit to carry the day. Reds
are on the lighter side and still need more time to determine their outcome.

2003

Vintage rating: Red: 74,White: 88
It was a small vintage that yielded some stunning crisp whites, but reds
had low sugars, diluted acids, and light tannins. Many were declassified.

2002

Vintage rating: Red: 90,White: 94

Most states, with the exception of Virginia and New York’s Finger Lakes,
were thrilled with the quality of all of the whites and, almost uniformly in
the Northeast, the reds. Flavours are rich and intense for whites,
concentrated with balanced acids for reds.

2001

Vintage rating: Red: 92, White: 94

Except for New Jersey, which was deluged with rain at harvest, this was
an excellent vintage for both reds and whites. Fruit, tannins, and wood are
integrating nicely in the premium Cabs and Merlots.

2000

Vintage rating: Red: 72,White: 84

Except for New York, this was a difficult vintage for most states, with cool
weather, rains, and hurricanes. Jim Law of Linden Vineyards in Virginia
called it “awful”. Long Island Merlots are outstanding.

GREATEST WINE
PRODUCERS

71 Dr Konstantin Frank (New York)
= Wolffer (New York)

== Bedell (New York)

~1 L Mawby (Michigan)

= Paumanok (New York)

& Lenz (New York)

7 Linden (Virginia)

3 Peninsula Cellars (Michigan)
© Chaddsford (Pennsylvania)

O Sakonnet (Rhode Island)

FASTEST-IMPROVING
PRODUCERS

71 Bel Lago (Michigan)
= Kinkead Ridge (Ohio)
= Sheldrake Point (New York)
<1 St Julian (Michigan)
= Mon Ami (Ohio)
& Clover Hill (Pennsylvania)
7 Adams County (Pennsylvania)
3 Priam Vineyards (Connecticut)
© Domaine Berrien Cellars (Michigan)
O Jewell Towne Vineyards

(New Hampshire)

NEW UP-AND-COMING
PRODUCERS

71 Bellview (New Jersey)

= Keswick (Virginia)

= Comtesse Therese (New York)
<1 Brys Estate (Michigan)

= DelFosse (Virginia)

& Ravines (New York)

7 Gill's Pier (Michigan)

3 Blenheim Vineyards (Virginia)
© Bellhurst (New York)

O Maple Ridge (Ohio)

BEST-VALUE
PRODUCERS

71 Lakewood (New York)

= Fox Run (New York)

= Horton (Virginia)

<1 Firelands (Ohio)

= Debonne (Ohio)

& Swedish Hill (New York)

7 Fenn Valley (Michigan)

23 Oliver (Indiana)

© Ferrante (Ohio)

© Mount Nittany (Pennsylvania)

GREATEST-QUALITY
WINES

1 Estate Selection Merlot 2000
Lenz, New York ($23)

= Estate Selection Merlot 2001
Wolffer, New York ($37)

== Rkatsiteli 2004 Dr Konstantin
Frank, New York ($24)

<1 Chardonnay Unwooded 2004
Peninsula Cellars, Michigan ($14)

= Blanc de Blanc NV L Mawby,
Michigan ($18)

& Chardonnay Hard Scrabble
2002 Linden, Virginia ($22)

7 Red Assemblage 2001
Paumanok, New York ($36)

= Cabernet Sauvignon Owner’s
Reserve 2001 Chateau LaFayette
Reneau, New York ($50)

© Merlot Reserve 2002 Bedell,
New York ($30)

©O Merican 2001 Chaddsford,
Pennsylvania ($40)



BEST BARGAINS

71 Meritage 2002 Salmon Run,
New York ($13)

= Dolce Vino 2004 James River
Cellars, Virginia ($13)

= Pinot Grigio 2004 Firelands,
Ohio ($10)

<1 Vignoles 2004 Mount Nittany,
Pennsylvania ($14)

= Long Stem White 2004
Lakewood, New York ($7)

& Riesling 2004 Oliver,
Indiana ($10)

"7 Main Road Red NV Bedell,
New York ($12)

3 Blue Heron NV St Julian,
Michigan ($7)

© Red Seraph NV Sharpe Hill,
Connecticut ($12)

O Diamond NV Goose Watch,
New York ($8)

MOST EXCITING OR
UNUSUAL FINDS

71 Merlot Premier Cru 2002
Wolffer, New York ($125) Wolffer
has the confidence — and vines —

to pull off a super-premium Merlot

with abundant, tight-knit, high-
octane fruit to easily shoulder all

the 100 percent new French oak.

= Cabernet Sauvignon 2003
Kinkead Ridge, Ohio ($18) From

Ripley, Ohio? Goes to show what a

meticulous Oregon grape grower
can bring to the limestone ridges
overlooking the Ohio river.

== Norton 2004 Keswick, Virginia

($18) Norton is a native American

grape thought to be the only one

worthy of making a dry table wine.
Young Nortons are usually big and

clumsy. This one is big and lush.
<1 Traditional Merlot 2002

Comtesse Therese, New York ($18)

A well-knit powerhouse, and only

the second vintage for tax lawyer/

vintner Therese K Dilworth.

= Dry Riesling 2004 Winery at
Black Star Farms, Michigan ($14)
Racy acidity, vibrant fruit — good
enough to make the menu at
Shaw’s Crab House in Chicago.

& Chardonnay Reserve 2003 Fox
Run, New York ($15) Great tropical
flavours and oak integration.

7 Due Rossi 2004 Chaddsford,
Pennsylvania ($25) As rustic as
Barbera can be, this ‘two-red’ blend
of Sangiovese and Barbera shows
a suave side of the beast.

£ Chambourcin 2004 Tomasello,
New Jersey ($18) The 2001
vintage was the one that
converted vinifera drinkers to
this beloved red hybrid in the
Northeast. Now, the 2004 is
going for a repeat.

© Blaufrankisch 2004 Channing
Daughters, New York ($22)
Lemberger gets a blast of energy
in the Hamptons. So nimble, so
fresh, so perfect in fruit and
acid balance.

O Traminette 2004 Fenn Valley,
Michigan ($14) This cold-
climate hybrid substitute for
Gewurztraminer is often timid
and boring.This one has zing!

® Pennsylvania’s Clover Hill
completed a 1,394-sg-m (15,000-
sqg-ft) addition to its production
facility for a new tasting room
and hospitality areas.

@ Ohio Grigios are catching on.
Pinot Grigios by Firelands and its
sister winery, Mon Ami, took Best
Wine honours two years in a row
in the Ohio Wine Competition.

e Lakewood Vineyards in

New York has started a barrel
programme, air-curing New York
wood, and tried it out with the
2005 vintage.



The 2005 US Supreme Court decision striking down
certain aspects of the bans on wine shipping ought
to allow for sought-after wines to flow into the centre
of the country. It ought to, but will it happen?

Wine is flowing into the centre of the country
already, along with grapes and juice. The rise
in the number of wineries has outstripped the
states’ ability to provide grapes. Nearly every
large winery surveyed expressed the need for
more grapes within their borders, for better
vineyards, and for more appropriate varieties.
Nearly all of them were shopping outside
their states’ borders for grapes, juice, and

DOUG FROST MW wine, most finding what they sought in
California, Washington State, New York State, and Pennsylvania.

The newest wineries are increasingly located near their customers and
far away from the vineyards. In Colorado, for instance, they are popping up
on the Front Ranges, nearer to Denver and the moneyed skiing tourists,
but the best vineyards are in the West. The wineries have to bear the
burden of shipping grapes and/or wine across a vast and mountainous
state. They have to travel to the vineyards to monitor required viticulture.
And it's more difficult to convince farmers that faraway wineries and
invisible customers will be avid buyers for new vineyards.

This scenario also transpires in other non-coastal states. If the growth of
each state’s fledgling wine industry is the goal, an appropriate and orderly
increase in local vineyards, as well as an understanding of those vineyards,
must accompany the growth in wineries. Instead, chaos prevails. Wineries
continue to ship from the coasts and are even more likely to follow fad
grapes blindly. It seems that nearly every US winery is preparing to release

DOUG FROST MW is the author of two wine books, including On Wine (Rizzoli
International Publications, 2001). He is one of only three people in the world
to hold the titles of both Master Sommelier and Master of Wine.




