pinotnoir

Seductive like a stunning temptress or more
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can vary from

the sublime to the sickening. Richard Middleton
explores the prima donna of the wine world

* Burgusidy, Prance
|+ New Zealand

» Wiglker Bay, South Africa
= Chile

N Opgeony/California, TSA

5 what it tastes like

o,

W

{., Look for...
% Sweeet red berries

« Fresh, fridty aromias

¢ Cherrigs and plums

- Most experts agree that the best of these wines come from -

Burgundy in France, where the grape originates, but Oregon |

and California in the States and New Zealand’s Martinborough
regioms are considered good spots to set down roots too. And
many experimental producers are now beginning to have
success in other parts of the world.

‘Pinot noir is one of the oldest grapes around and itz

possibly refated to the earliest wild vines cultivated by man, says
Bibendum’s Gareth Groves. *There’s evidence of it being grown
in Burgundy as early as the 4th Century, and it’s still the home
of the grape, but today it gets planted all over the world;

- Violets
* Mushroon, Tarmpand” Ravours

" Some of the juiciest, richest and most flavoursome wines have
- the mighty Pinot noir grape to thank, But awhole host of decid-

edly average wines have also hit bars and shelves as less scrupu-

lous producers jump on the popularity of the grape to produce +

¢

v

knock down versions. But if you get a good one, it i kmock vour |

pants off. Senously, just read below,

"Pinol noir wines have been described as velvety seductresses,
its thin skins giving very soft tannins and delicate colours to the
wines, exudes Tom Faorrest, of Vinopolis,

‘And they tend to produce wines that are known at their best

Y| for elegance and almost setisual mouth feel; continues Toby

£}

¥

California, Oregon, Australia, New Zealand and South Africa all
mizke really good examples,

And like many grape varieties, Pinot noir is rather particular
about just where it gets set down, preferring cooler climes to
- heady heat. S0 no tropical sunshine, thanks. ‘Pinot noir has

« been exported out to all but the hottest wine growing regions, |
,._, ‘Finot Noir favours are reriniscent of sweet red berries, plums,
of the most difficult grapes to grow {at least partly because of @4 cherries and at times notable earthy favours, depending on the wife
the grape’s thin skin), it has the potential to produce some of !4'1'";;: growing conditions, says Bruno Colomer Marti, Head
the finest red wines, complete with unparalleled complexity, § "P Winemaker at Codorniu,

" adds Heritage wine expert, Toby Young, ‘because whilst it isone

elegance and finesse.)

Rl

Young, Flavours can include cherries, red fruits, currants, some-
times with hints of sweetness and violets. Sometimes they can
be savoury, with ‘farmyard,, gamey notes, but generally the wine
is lighter than say a Cabernet sauvignon, with more emphasis
on gentle tannins, a silky mouth feel and sometimes acidity,
Climate and terroir also playa big part with Pinot noir's taste,

And given their prima donna nature, it's only fitting that,
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aside from champagne, the grape prefers to remain as a varietal
wine, so without the addition of any other grapes. It can be
quite a light red wine with red berry fruit flavours such as straw-
berry and raspberry, but with age it gets a bit wild and funky,
developing earthy, mushroomy, tarmyard flavours that taste a
lot better than they sound?” says Gareth, of Bibendum Wines.
Indeed, once it gets tucked away for a few years, Pinot noir
enters a new realm, ‘As the wine ages the flavours beccrme more

O . 18

replam’.i b} More savoury wgmd meaty notes and even some-
thing ‘farmvardy’ and garmey! Yep, that's farmyard, Twice,

where's best?

Laok for..

« Cote d'0r f Butgundy), France
= Russian River Valley, California
= Martinborough, New Zealand

- Bio Bio Valley, Chile

= Cenpral Otage. New Zealand

As we've discovered, there are a fair few spotsin the world that
grow this fickle character, but not all of them are suited 1o the

picky Pinot. And while most experts immediately point to §

Burgundy for the best examples, exploration could get you
something for half the price.

“The best Pinot noirs T have drunk have been from Burgundy
but there are lots of poor quality, expensive wines made there
too, says Gareth Groves. ‘For value for money, I'd look to New
Zealand or California.

comes from Burgundy, in part due to the perfect terroir, but

out the best from this often fickle grape, The best results are
arguably some of the best wines in the world.

Toby Young agrees. ‘Without doubt, the best Pinot noir (5

alsa due to Prench wine makers’ skill and experience in coaxing g

¥ if | was forced to say where the best Pinot noir wines come from

' paniment to even the toughest of your stomach destined dishes.

origins says Toby, and Bruno Colomer Marti agrees.

characteristics that come from the winemaking and viticulture of
different regions. If you're starting out, try something from the

| = Beef bourguignion (with younger wines)

i paired with red meat and white wine with fish or white meat;
® perfect with turkey, ham or tuna;
{ smoked salmon or filet of beef, it's a pretty safe bet to order

- Pinot noir; adds Brune Colomer Marti. ‘It's light-bodied |

" zauce is not too powerful or assertive]

7 some chanterelles. Heaven with @ glass of decent Pinot!”

* casseroled game birds and lightly grilled steaks, continues Tom
- Forrest. "Younger, fruitier styles go just as well with chicken with ‘-E,

. drunk on their awn, slightly chilled, adds Toby Young, proving =

But there is also much to be gained from exploring different

*Part of the fun of Pinot noir is exploring the different flavour

Old Warld for a dassic Pinot noir taste and then go on to explors
Pinot noir wines from other regions and the Mew World?
So let’s head o the ‘iuuthem Hcmusphr:re Twe recenﬂ}' tast- FE

L;ﬁhnr]‘ SAYS Tom Forrest, d]’!l;{ I've found some I'E,.'l]l‘p" nice
examples from Chile in the cool area of the Bio Bio Valley. But

1 would have to say Burgundy, and of course Champagne.

what to eat with it

Look jor...

« Game, wild mushroons and bacon (with alder wines)
» Lightly grilled steaks (with older wirnes)

» Chicken with tarragon (with younger wines)

» Tini steaks (with younger wines)

More a question of what not to eat with Pinot noir, given that
this is one of the friendliest food wines out there: From smoked
salmon to red meats, a decent Pinot noir provides fine accom-

‘Despite the general rule red wine does not always have to be
savs Pernod Ricard’s Adrian Atkinson. A delicate Pinot noir is

If vou're dining out and your friends order pork, lamb, ; ,, -

enough to accommodate fish and also pairs- well with lean
meats. It can even accompany red meats, as long as the meats ..::-—\

But while versatility is at the heart of Pinot noir's appeal, F’ q._
many find it best when combined with strong. powerful, game &
and red meat flavours. =

‘Lighter styles can be great with fish if people don't want to
drink white wine but the best combination is the holy trinity of 2
game, wild mushrooms and bacon; says Bibendum's Gareth
Groves. “Try a roasted partridge wrapped in posh streaky svith .

o
-

‘Older styles with that gamey note go well with roast or

tarragon or ¢og au vin, even rabbit dishes and of course heef
bourguignen, classic burgundy dishes, make it onto this list, s -
*Same of the very light and fruity wines of Alsace can even be \‘31'5'

this wine really deserves a couple of options on wine menus, B o
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- what the experts want
| Look for.,,
= Toby Young - Chambertin Clos de Béze, Cote de Nugts
| = Torm Forrest - Domaine de la Romanée-Conti, Burgundy or
Wootng Tree, New Zealand
. Grmxh f:i'G"I-’{'- - Calera Sellecks Vineyard Pinot Noie 2004,

Despite the fact that we're living through a credit crunch, some :
| punters are still mare than happy to splash the cash on top |
quality booze, Drowning your sorrows, no doubit. Just ensure ke
| yOu OTEANiSE Some pre-service tasting sessions when the wines
| | below get brought in, because there are some darn decent if
| dosh-heavy deals here. They might cost a bit, but as the Kinks
i
§ money), then Twould be straight round to Corney and Barrow
:’i to buy a case of Domaine de la Romanée-Conti, says Tom
| Forrest. ‘However since this wine is only sold on allocation 1

ut it, give the people what they want. E
: ‘lfmgf:uneyh—uz :m} object, (and for a great Pinot you often need TR
2006 Muontana Terraces, 14%ABY
Marlborough, New Zealand (Pernod Ricard)

‘Definitely getting better; was the first utterance. “Super smooth,
said one, reflecting the “velvety mouth feel” described on the §
label, while smells of cherry and some sort of herbs, came from
N another. Apparently one which might age pretty well too.

suppose I will have to wait along time before | am offered some!
‘Oitherwise, from New Zealand, Wooing Tree in Central
Otago is a family run single vineyard wine. A delicious blend of 88
strawberry, raspberry and plum flavours dance about on the §
palate, savs Tom.

207 Owverstore, 13.5% A8V
Elsewhere, Garcth Groves heads o the US of A. My obvious Hawke's Bay, New Zealand [ Heritage Wines)
choige would be a Grand Cru Burgundy from Domaine de la Ceetting into the swing of it now, “1ts that smell of picking straw
Romanee-Cont but Ill plamip for a Calera Sellecks Vineyard = of berries when you were a kid, with the hayw said one, before

z 5 2 e : e o 7 S
Pinot Noir 2004 from the great Josh Jensen in California. 1 -*' 8 receiving a swift put down for such 2 colourful description, But
could also drink half-a-case of that for one bottle of DRCE comedy aside, mavbe he had a point. Several thought it ‘ton
Bt our favourite has to be Heritage'’s Toby Young's choice, “The tight? while another reckoned ‘one glass would be enougl’

best that Tve been lucky enough to taste wiould either be La Tache
| Grand Cru or Chambertin Clos de Béee. But at over £1.000 a bot- b0 2007 Marmesa 14%ABY
tle and in these times of economic squeeze, I'd certainky make do 4 Cabrillo Peak, Califorsia (Bibendunt) e

with a Viosne-Romande, from an excellent boutique preducer “The first one with proper strawberry and raspherry flavours on @5
such as [ean Tardy - a snip at £30 for the 1998 . the nose; got the comments on this one off to a good start. &

Wibrant fruit favours] for sure and we even got the slight pep- *

what we like ; pery vanilla tinge at the end. Encore une houteille, garcon.
Atter the suocess of tasting on trains last month, we thought it
only fair to provide a similar environiment for this month's crop 200 Fuctey, Prerre Janmy 13%A8Y

'™

of contenders. The humble house party can be fuelled in many H"ew:'guy les Beaune, H:.:'qun.:f; "J’-.'cﬂ' 'ra-.;r 'L-‘.'j'r.u -i"
ways, so before the storm began, a select band of wine lovers g

came together to sample the goods,

l"ﬂl—. E=

e
L
=]
"
=]
S
B=
BT
5

T
7]

]
ﬁ
i
fiddd
L,
£
=
(="
"=£
v
S
l"_'._,
E
=,
'

ﬁ_
3
=
e
[
=]
(3]
=
e

B 2006 Montana Reserve, 13.5%ABV i :ﬂ.l-.lLJ. her'e S0 WE WETE OIF GUE oW, and in a 1‘:11;':'}- -:d ptm::-_ dra
Maribarosieh, New Zealand (Pernod Ricard)
b A fairhy average start to the cdtegory. Mot much in terms® of

maties, we got: “Something great for a cold, late evening, find a
_ wood fire, grab some glasses and tuck ind And it lurks in the
| flayour and light on the palate but inoffensive, ‘Could be given to 88 memory, which is always a good sign. Very nice,
a girl who doesn’t usually like red wine, was muttered [Ty a §
1 fvm'ﬂe; “Perhaps it would be better chilled? was mentioned by a

b few folk. Bottle doesn't get finished.

« Pinot Nodr 15 often used i sparkling wintes, but as Christraas i
dlase, we thought it better ta focus on champers next nonth,

i Ml
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- Most experts agree that the best of these wines come from -

Burgundy in France, where the grape originates, but Oregon |

and California in the States and New Zealand’s Martinborough
regioms are considered good spots to set down roots too. And
many experimental producers are now beginning to have
success in other parts of the world.

‘Pinot noir is one of the oldest grapes around and itz

possibly refated to the earliest wild vines cultivated by man, says
Bibendum’s Gareth Groves. *There’s evidence of it being grown
in Burgundy as early as the 4th Century, and it’s still the home
of the grape, but today it gets planted all over the world;

- Violets
* Mushroon, Tarmpand” Ravours

" Some of the juiciest, richest and most flavoursome wines have
- the mighty Pinot noir grape to thank, But awhole host of decid-

edly average wines have also hit bars and shelves as less scrupu-

lous producers jump on the popularity of the grape to produce +

¢

v

knock down versions. But if you get a good one, it i kmock vour |

pants off. Senously, just read below,

"Pinol noir wines have been described as velvety seductresses,
its thin skins giving very soft tannins and delicate colours to the
wines, exudes Tom Faorrest, of Vinopolis,

‘And they tend to produce wines that are known at their best

Y| for elegance and almost setisual mouth feel; continues Toby
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California, Oregon, Australia, New Zealand and South Africa all
mizke really good examples,

And like many grape varieties, Pinot noir is rather particular
about just where it gets set down, preferring cooler climes to
- heady heat. S0 no tropical sunshine, thanks. ‘Pinot noir has

« been exported out to all but the hottest wine growing regions, |
,._, ‘Finot Noir favours are reriniscent of sweet red berries, plums,
of the most difficult grapes to grow {at least partly because of @4 cherries and at times notable earthy favours, depending on the wife
the grape’s thin skin), it has the potential to produce some of !4'1'";;: growing conditions, says Bruno Colomer Marti, Head
the finest red wines, complete with unparalleled complexity, § "P Winemaker at Codorniu,

" adds Heritage wine expert, Toby Young, ‘because whilst it isone

elegance and finesse.)

Rl

Young, Flavours can include cherries, red fruits, currants, some-
times with hints of sweetness and violets. Sometimes they can
be savoury, with ‘farmyard,, gamey notes, but generally the wine
is lighter than say a Cabernet sauvignon, with more emphasis
on gentle tannins, a silky mouth feel and sometimes acidity,
Climate and terroir also playa big part with Pinot noir's taste,

And given their prima donna nature, it's only fitting that,
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aside from champagne, the grape prefers to remain as a varietal
wine, so without the addition of any other grapes. It can be
quite a light red wine with red berry fruit flavours such as straw-
berry and raspberry, but with age it gets a bit wild and funky,
developing earthy, mushroomy, tarmyard flavours that taste a
lot better than they sound?” says Gareth, of Bibendum Wines.
Indeed, once it gets tucked away for a few years, Pinot noir
enters a new realm, ‘As the wine ages the flavours beccrme more
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replam’.i b} More savoury wgmd meaty notes and even some-
thing ‘farmvardy’ and garmey! Yep, that's farmyard, Twice,
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As we've discovered, there are a fair few spotsin the world that
grow this fickle character, but not all of them are suited 1o the

picky Pinot. And while most experts immediately point to §

Burgundy for the best examples, exploration could get you
something for half the price.

“The best Pinot noirs T have drunk have been from Burgundy
but there are lots of poor quality, expensive wines made there
too, says Gareth Groves. ‘For value for money, I'd look to New
Zealand or California.

comes from Burgundy, in part due to the perfect terroir, but

out the best from this often fickle grape, The best results are
arguably some of the best wines in the world.

Toby Young agrees. ‘Without doubt, the best Pinot noir (5

alsa due to Prench wine makers’ skill and experience in coaxing g

¥ if | was forced to say where the best Pinot noir wines come from

' paniment to even the toughest of your stomach destined dishes.

origins says Toby, and Bruno Colomer Marti agrees.

characteristics that come from the winemaking and viticulture of
different regions. If you're starting out, try something from the

| = Beef bourguignion (with younger wines)

i paired with red meat and white wine with fish or white meat;
® perfect with turkey, ham or tuna;
{ smoked salmon or filet of beef, it's a pretty safe bet to order

- Pinot noir; adds Brune Colomer Marti. ‘It's light-bodied |

" zauce is not too powerful or assertive]

7 some chanterelles. Heaven with @ glass of decent Pinot!”

* casseroled game birds and lightly grilled steaks, continues Tom
- Forrest. "Younger, fruitier styles go just as well with chicken with ‘-E,

. drunk on their awn, slightly chilled, adds Toby Young, proving =

But there is also much to be gained from exploring different

*Part of the fun of Pinot noir is exploring the different flavour

Old Warld for a dassic Pinot noir taste and then go on to explors
Pinot noir wines from other regions and the Mew World?
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L;ﬁhnr]‘ SAYS Tom Forrest, d]’!l;{ I've found some I'E,.'l]l‘p" nice
examples from Chile in the cool area of the Bio Bio Valley. But

1 would have to say Burgundy, and of course Champagne.

what to eat with it

Look jor...

« Game, wild mushroons and bacon (with alder wines)
» Lightly grilled steaks (with older wirnes)

» Chicken with tarragon (with younger wines)

» Tini steaks (with younger wines)

More a question of what not to eat with Pinot noir, given that
this is one of the friendliest food wines out there: From smoked
salmon to red meats, a decent Pinot noir provides fine accom-

‘Despite the general rule red wine does not always have to be
savs Pernod Ricard’s Adrian Atkinson. A delicate Pinot noir is

If vou're dining out and your friends order pork, lamb, ; ,, -

enough to accommodate fish and also pairs- well with lean
meats. It can even accompany red meats, as long as the meats ..::-—\

But while versatility is at the heart of Pinot noir's appeal, F’ q._
many find it best when combined with strong. powerful, game &
and red meat flavours. =

‘Lighter styles can be great with fish if people don't want to
drink white wine but the best combination is the holy trinity of 2
game, wild mushrooms and bacon; says Bibendum's Gareth
Groves. “Try a roasted partridge wrapped in posh streaky svith .

o
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‘Older styles with that gamey note go well with roast or

tarragon or ¢og au vin, even rabbit dishes and of course heef
bourguignen, classic burgundy dishes, make it onto this list, s -
*Same of the very light and fruity wines of Alsace can even be \‘31'5'

this wine really deserves a couple of options on wine menus, B o
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. Grmxh f:i'G"I-’{'- - Calera Sellecks Vineyard Pinot Noie 2004,

Despite the fact that we're living through a credit crunch, some :
| punters are still mare than happy to splash the cash on top |
quality booze, Drowning your sorrows, no doubit. Just ensure ke
| yOu OTEANiSE Some pre-service tasting sessions when the wines
| | below get brought in, because there are some darn decent if
| dosh-heavy deals here. They might cost a bit, but as the Kinks
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§ money), then Twould be straight round to Corney and Barrow
:’i to buy a case of Domaine de la Romanée-Conti, says Tom
| Forrest. ‘However since this wine is only sold on allocation 1

ut it, give the people what they want. E
: ‘lfmgf:uneyh—uz :m} object, (and for a great Pinot you often need TR
2006 Muontana Terraces, 14%ABY
Marlborough, New Zealand (Pernod Ricard)

‘Definitely getting better; was the first utterance. “Super smooth,
said one, reflecting the “velvety mouth feel” described on the §
label, while smells of cherry and some sort of herbs, came from
N another. Apparently one which might age pretty well too.

suppose I will have to wait along time before | am offered some!
‘Oitherwise, from New Zealand, Wooing Tree in Central
Otago is a family run single vineyard wine. A delicious blend of 88
strawberry, raspberry and plum flavours dance about on the §
palate, savs Tom.
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Elsewhere, Garcth Groves heads o the US of A. My obvious Hawke's Bay, New Zealand [ Heritage Wines)
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Romanee-Cont but Ill plamip for a Calera Sellecks Vineyard = of berries when you were a kid, with the hayw said one, before
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best that Tve been lucky enough to taste wiould either be La Tache
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with a Viosne-Romande, from an excellent boutique preducer “The first one with proper strawberry and raspherry flavours on @5
such as [ean Tardy - a snip at £30 for the 1998 . the nose; got the comments on this one off to a good start. &

Wibrant fruit favours] for sure and we even got the slight pep- *
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the sublime to the sickening. Richard Middleton
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- Most experts agree that the best of these wines come from -

Burgundy in France, where the grape originates, but Oregon |

and California in the States and New Zealand’s Martinborough
regioms are considered good spots to set down roots too. And
many experimental producers are now beginning to have
success in other parts of the world.

‘Pinot noir is one of the oldest grapes around and itz

possibly refated to the earliest wild vines cultivated by man, says
Bibendum’s Gareth Groves. *There’s evidence of it being grown
in Burgundy as early as the 4th Century, and it’s still the home
of the grape, but today it gets planted all over the world;

- Violets
* Mushroon, Tarmpand” Ravours

" Some of the juiciest, richest and most flavoursome wines have
- the mighty Pinot noir grape to thank, But awhole host of decid-

edly average wines have also hit bars and shelves as less scrupu-

lous producers jump on the popularity of the grape to produce +
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knock down versions. But if you get a good one, it i kmock vour |

pants off. Senously, just read below,

"Pinol noir wines have been described as velvety seductresses,
its thin skins giving very soft tannins and delicate colours to the
wines, exudes Tom Faorrest, of Vinopolis,

‘And they tend to produce wines that are known at their best

Y| for elegance and almost setisual mouth feel; continues Toby
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California, Oregon, Australia, New Zealand and South Africa all
mizke really good examples,

And like many grape varieties, Pinot noir is rather particular
about just where it gets set down, preferring cooler climes to
- heady heat. S0 no tropical sunshine, thanks. ‘Pinot noir has

« been exported out to all but the hottest wine growing regions, |
,._, ‘Finot Noir favours are reriniscent of sweet red berries, plums,
of the most difficult grapes to grow {at least partly because of @4 cherries and at times notable earthy favours, depending on the wife
the grape’s thin skin), it has the potential to produce some of !4'1'";;: growing conditions, says Bruno Colomer Marti, Head
the finest red wines, complete with unparalleled complexity, § "P Winemaker at Codorniu,

" adds Heritage wine expert, Toby Young, ‘because whilst it isone

elegance and finesse.)

Rl

Young, Flavours can include cherries, red fruits, currants, some-
times with hints of sweetness and violets. Sometimes they can
be savoury, with ‘farmyard,, gamey notes, but generally the wine
is lighter than say a Cabernet sauvignon, with more emphasis
on gentle tannins, a silky mouth feel and sometimes acidity,
Climate and terroir also playa big part with Pinot noir's taste,

And given their prima donna nature, it's only fitting that,

=T
W,




aside from champagne, the grape prefers to remain as a varietal
wine, so without the addition of any other grapes. It can be
quite a light red wine with red berry fruit flavours such as straw-
berry and raspberry, but with age it gets a bit wild and funky,
developing earthy, mushroomy, tarmyard flavours that taste a
lot better than they sound?” says Gareth, of Bibendum Wines.
Indeed, once it gets tucked away for a few years, Pinot noir
enters a new realm, ‘As the wine ages the flavours beccrme more

O . 18

replam’.i b} More savoury wgmd meaty notes and even some-
thing ‘farmvardy’ and garmey! Yep, that's farmyard, Twice,

where's best?

Laok for..

« Cote d'0r f Butgundy), France
= Russian River Valley, California
= Martinborough, New Zealand

- Bio Bio Valley, Chile

= Cenpral Otage. New Zealand

As we've discovered, there are a fair few spotsin the world that
grow this fickle character, but not all of them are suited 1o the

picky Pinot. And while most experts immediately point to §

Burgundy for the best examples, exploration could get you
something for half the price.

“The best Pinot noirs T have drunk have been from Burgundy
but there are lots of poor quality, expensive wines made there
too, says Gareth Groves. ‘For value for money, I'd look to New
Zealand or California.

comes from Burgundy, in part due to the perfect terroir, but

out the best from this often fickle grape, The best results are
arguably some of the best wines in the world.

Toby Young agrees. ‘Without doubt, the best Pinot noir (5

alsa due to Prench wine makers’ skill and experience in coaxing g

¥ if | was forced to say where the best Pinot noir wines come from

' paniment to even the toughest of your stomach destined dishes.

origins says Toby, and Bruno Colomer Marti agrees.

characteristics that come from the winemaking and viticulture of
different regions. If you're starting out, try something from the

| = Beef bourguignion (with younger wines)

i paired with red meat and white wine with fish or white meat;
® perfect with turkey, ham or tuna;
{ smoked salmon or filet of beef, it's a pretty safe bet to order

- Pinot noir; adds Brune Colomer Marti. ‘It's light-bodied |

" zauce is not too powerful or assertive]

7 some chanterelles. Heaven with @ glass of decent Pinot!”

* casseroled game birds and lightly grilled steaks, continues Tom
- Forrest. "Younger, fruitier styles go just as well with chicken with ‘-E,

. drunk on their awn, slightly chilled, adds Toby Young, proving =

But there is also much to be gained from exploring different

*Part of the fun of Pinot noir is exploring the different flavour

Old Warld for a dassic Pinot noir taste and then go on to explors
Pinot noir wines from other regions and the Mew World?
So let’s head o the ‘iuuthem Hcmusphr:re Twe recenﬂ}' tast- FE

L;ﬁhnr]‘ SAYS Tom Forrest, d]’!l;{ I've found some I'E,.'l]l‘p" nice
examples from Chile in the cool area of the Bio Bio Valley. But

1 would have to say Burgundy, and of course Champagne.

what to eat with it

Look jor...

« Game, wild mushroons and bacon (with alder wines)
» Lightly grilled steaks (with older wirnes)

» Chicken with tarragon (with younger wines)

» Tini steaks (with younger wines)

More a question of what not to eat with Pinot noir, given that
this is one of the friendliest food wines out there: From smoked
salmon to red meats, a decent Pinot noir provides fine accom-

‘Despite the general rule red wine does not always have to be
savs Pernod Ricard’s Adrian Atkinson. A delicate Pinot noir is

If vou're dining out and your friends order pork, lamb, ; ,, -

enough to accommodate fish and also pairs- well with lean
meats. It can even accompany red meats, as long as the meats ..::-—\

But while versatility is at the heart of Pinot noir's appeal, F’ q._
many find it best when combined with strong. powerful, game &
and red meat flavours. =

‘Lighter styles can be great with fish if people don't want to
drink white wine but the best combination is the holy trinity of 2
game, wild mushrooms and bacon; says Bibendum's Gareth
Groves. “Try a roasted partridge wrapped in posh streaky svith .

o
-

‘Older styles with that gamey note go well with roast or

tarragon or ¢og au vin, even rabbit dishes and of course heef
bourguignen, classic burgundy dishes, make it onto this list, s -
*Same of the very light and fruity wines of Alsace can even be \‘31'5'

this wine really deserves a couple of options on wine menus, B o
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- what the experts want
| Look for.,,
= Toby Young - Chambertin Clos de Béze, Cote de Nugts
| = Torm Forrest - Domaine de la Romanée-Conti, Burgundy or
Wootng Tree, New Zealand
. Grmxh f:i'G"I-’{'- - Calera Sellecks Vineyard Pinot Noie 2004,

Despite the fact that we're living through a credit crunch, some :
| punters are still mare than happy to splash the cash on top |
quality booze, Drowning your sorrows, no doubit. Just ensure ke
| yOu OTEANiSE Some pre-service tasting sessions when the wines
| | below get brought in, because there are some darn decent if
| dosh-heavy deals here. They might cost a bit, but as the Kinks
i
§ money), then Twould be straight round to Corney and Barrow
:’i to buy a case of Domaine de la Romanée-Conti, says Tom
| Forrest. ‘However since this wine is only sold on allocation 1

ut it, give the people what they want. E
: ‘lfmgf:uneyh—uz :m} object, (and for a great Pinot you often need TR
2006 Muontana Terraces, 14%ABY
Marlborough, New Zealand (Pernod Ricard)

‘Definitely getting better; was the first utterance. “Super smooth,
said one, reflecting the “velvety mouth feel” described on the §
label, while smells of cherry and some sort of herbs, came from
N another. Apparently one which might age pretty well too.

suppose I will have to wait along time before | am offered some!
‘Oitherwise, from New Zealand, Wooing Tree in Central
Otago is a family run single vineyard wine. A delicious blend of 88
strawberry, raspberry and plum flavours dance about on the §
palate, savs Tom.

207 Owverstore, 13.5% A8V
Elsewhere, Garcth Groves heads o the US of A. My obvious Hawke's Bay, New Zealand [ Heritage Wines)
choige would be a Grand Cru Burgundy from Domaine de la Ceetting into the swing of it now, “1ts that smell of picking straw
Romanee-Cont but Ill plamip for a Calera Sellecks Vineyard = of berries when you were a kid, with the hayw said one, before

z 5 2 e : e o 7 S
Pinot Noir 2004 from the great Josh Jensen in California. 1 -*' 8 receiving a swift put down for such 2 colourful description, But
could also drink half-a-case of that for one bottle of DRCE comedy aside, mavbe he had a point. Several thought it ‘ton
Bt our favourite has to be Heritage'’s Toby Young's choice, “The tight? while another reckoned ‘one glass would be enougl’

best that Tve been lucky enough to taste wiould either be La Tache
| Grand Cru or Chambertin Clos de Béee. But at over £1.000 a bot- b0 2007 Marmesa 14%ABY
tle and in these times of economic squeeze, I'd certainky make do 4 Cabrillo Peak, Califorsia (Bibendunt) e

with a Viosne-Romande, from an excellent boutique preducer “The first one with proper strawberry and raspherry flavours on @5
such as [ean Tardy - a snip at £30 for the 1998 . the nose; got the comments on this one off to a good start. &

Wibrant fruit favours] for sure and we even got the slight pep- *

what we like ; pery vanilla tinge at the end. Encore une houteille, garcon.
Atter the suocess of tasting on trains last month, we thought it
only fair to provide a similar environiment for this month's crop 200 Fuctey, Prerre Janmy 13%A8Y

'™

of contenders. The humble house party can be fuelled in many H"ew:'guy les Beaune, H:.:'qun.:f; "J’-.'cﬂ' 'ra-.;r 'L-‘.'j'r.u -i"
ways, so before the storm began, a select band of wine lovers g

came together to sample the goods,
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B 2006 Montana Reserve, 13.5%ABV i :ﬂ.l-.lLJ. her'e S0 WE WETE OIF GUE oW, and in a 1‘:11;':'}- -:d ptm::-_ dra
Maribarosieh, New Zealand (Pernod Ricard)
b A fairhy average start to the cdtegory. Mot much in terms® of

maties, we got: “Something great for a cold, late evening, find a
_ wood fire, grab some glasses and tuck ind And it lurks in the
| flayour and light on the palate but inoffensive, ‘Could be given to 88 memory, which is always a good sign. Very nice,
a girl who doesn’t usually like red wine, was muttered [Ty a §
1 fvm'ﬂe; “Perhaps it would be better chilled? was mentioned by a

b few folk. Bottle doesn't get finished.

« Pinot Nodr 15 often used i sparkling wintes, but as Christraas i
dlase, we thought it better ta focus on champers next nonth,

i Ml



pinotnoir

Seductive like a stunning temptress or more
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can vary from

the sublime to the sickening. Richard Middleton
explores the prima donna of the wine world

* Burgusidy, Prance
|+ New Zealand

» Wiglker Bay, South Africa
= Chile

N Opgeony/California, TSA

5 what it tastes like

o,

W

{., Look for...
% Sweeet red berries

« Fresh, fridty aromias

¢ Cherrigs and plums

- Most experts agree that the best of these wines come from -

Burgundy in France, where the grape originates, but Oregon |

and California in the States and New Zealand’s Martinborough
regioms are considered good spots to set down roots too. And
many experimental producers are now beginning to have
success in other parts of the world.

‘Pinot noir is one of the oldest grapes around and itz

possibly refated to the earliest wild vines cultivated by man, says
Bibendum’s Gareth Groves. *There’s evidence of it being grown
in Burgundy as early as the 4th Century, and it’s still the home
of the grape, but today it gets planted all over the world;

- Violets
* Mushroon, Tarmpand” Ravours

" Some of the juiciest, richest and most flavoursome wines have
- the mighty Pinot noir grape to thank, But awhole host of decid-

edly average wines have also hit bars and shelves as less scrupu-

lous producers jump on the popularity of the grape to produce +

¢

v

knock down versions. But if you get a good one, it i kmock vour |

pants off. Senously, just read below,

"Pinol noir wines have been described as velvety seductresses,
its thin skins giving very soft tannins and delicate colours to the
wines, exudes Tom Faorrest, of Vinopolis,

‘And they tend to produce wines that are known at their best

Y| for elegance and almost setisual mouth feel; continues Toby

£}

¥

California, Oregon, Australia, New Zealand and South Africa all
mizke really good examples,

And like many grape varieties, Pinot noir is rather particular
about just where it gets set down, preferring cooler climes to
- heady heat. S0 no tropical sunshine, thanks. ‘Pinot noir has

« been exported out to all but the hottest wine growing regions, |
,._, ‘Finot Noir favours are reriniscent of sweet red berries, plums,
of the most difficult grapes to grow {at least partly because of @4 cherries and at times notable earthy favours, depending on the wife
the grape’s thin skin), it has the potential to produce some of !4'1'";;: growing conditions, says Bruno Colomer Marti, Head
the finest red wines, complete with unparalleled complexity, § "P Winemaker at Codorniu,

" adds Heritage wine expert, Toby Young, ‘because whilst it isone

elegance and finesse.)

Rl

Young, Flavours can include cherries, red fruits, currants, some-
times with hints of sweetness and violets. Sometimes they can
be savoury, with ‘farmyard,, gamey notes, but generally the wine
is lighter than say a Cabernet sauvignon, with more emphasis
on gentle tannins, a silky mouth feel and sometimes acidity,
Climate and terroir also playa big part with Pinot noir's taste,

And given their prima donna nature, it's only fitting that,
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aside from champagne, the grape prefers to remain as a varietal
wine, so without the addition of any other grapes. It can be
quite a light red wine with red berry fruit flavours such as straw-
berry and raspberry, but with age it gets a bit wild and funky,
developing earthy, mushroomy, tarmyard flavours that taste a
lot better than they sound?” says Gareth, of Bibendum Wines.
Indeed, once it gets tucked away for a few years, Pinot noir
enters a new realm, ‘As the wine ages the flavours beccrme more

O . 18

replam’.i b} More savoury wgmd meaty notes and even some-
thing ‘farmvardy’ and garmey! Yep, that's farmyard, Twice,

where's best?

Laok for..

« Cote d'0r f Butgundy), France
= Russian River Valley, California
= Martinborough, New Zealand

- Bio Bio Valley, Chile

= Cenpral Otage. New Zealand

As we've discovered, there are a fair few spotsin the world that
grow this fickle character, but not all of them are suited 1o the

picky Pinot. And while most experts immediately point to §

Burgundy for the best examples, exploration could get you
something for half the price.

“The best Pinot noirs T have drunk have been from Burgundy
but there are lots of poor quality, expensive wines made there
too, says Gareth Groves. ‘For value for money, I'd look to New
Zealand or California.

comes from Burgundy, in part due to the perfect terroir, but

out the best from this often fickle grape, The best results are
arguably some of the best wines in the world.

Toby Young agrees. ‘Without doubt, the best Pinot noir (5

alsa due to Prench wine makers’ skill and experience in coaxing g

¥ if | was forced to say where the best Pinot noir wines come from

' paniment to even the toughest of your stomach destined dishes.

origins says Toby, and Bruno Colomer Marti agrees.

characteristics that come from the winemaking and viticulture of
different regions. If you're starting out, try something from the

| = Beef bourguignion (with younger wines)

i paired with red meat and white wine with fish or white meat;
® perfect with turkey, ham or tuna;
{ smoked salmon or filet of beef, it's a pretty safe bet to order

- Pinot noir; adds Brune Colomer Marti. ‘It's light-bodied |

" zauce is not too powerful or assertive]

7 some chanterelles. Heaven with @ glass of decent Pinot!”

* casseroled game birds and lightly grilled steaks, continues Tom
- Forrest. "Younger, fruitier styles go just as well with chicken with ‘-E,

. drunk on their awn, slightly chilled, adds Toby Young, proving =

But there is also much to be gained from exploring different

*Part of the fun of Pinot noir is exploring the different flavour

Old Warld for a dassic Pinot noir taste and then go on to explors
Pinot noir wines from other regions and the Mew World?
So let’s head o the ‘iuuthem Hcmusphr:re Twe recenﬂ}' tast- FE

L;ﬁhnr]‘ SAYS Tom Forrest, d]’!l;{ I've found some I'E,.'l]l‘p" nice
examples from Chile in the cool area of the Bio Bio Valley. But

1 would have to say Burgundy, and of course Champagne.

what to eat with it

Look jor...

« Game, wild mushroons and bacon (with alder wines)
» Lightly grilled steaks (with older wirnes)

» Chicken with tarragon (with younger wines)

» Tini steaks (with younger wines)

More a question of what not to eat with Pinot noir, given that
this is one of the friendliest food wines out there: From smoked
salmon to red meats, a decent Pinot noir provides fine accom-

‘Despite the general rule red wine does not always have to be
savs Pernod Ricard’s Adrian Atkinson. A delicate Pinot noir is

If vou're dining out and your friends order pork, lamb, ; ,, -

enough to accommodate fish and also pairs- well with lean
meats. It can even accompany red meats, as long as the meats ..::-—\

But while versatility is at the heart of Pinot noir's appeal, F’ q._
many find it best when combined with strong. powerful, game &
and red meat flavours. =

‘Lighter styles can be great with fish if people don't want to
drink white wine but the best combination is the holy trinity of 2
game, wild mushrooms and bacon; says Bibendum's Gareth
Groves. “Try a roasted partridge wrapped in posh streaky svith .

o
-

‘Older styles with that gamey note go well with roast or

tarragon or ¢og au vin, even rabbit dishes and of course heef
bourguignen, classic burgundy dishes, make it onto this list, s -
*Same of the very light and fruity wines of Alsace can even be \‘31'5'

this wine really deserves a couple of options on wine menus, B o
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- what the experts want
| Look for.,,
= Toby Young - Chambertin Clos de Béze, Cote de Nugts
| = Torm Forrest - Domaine de la Romanée-Conti, Burgundy or
Wootng Tree, New Zealand
. Grmxh f:i'G"I-’{'- - Calera Sellecks Vineyard Pinot Noie 2004,

Despite the fact that we're living through a credit crunch, some :
| punters are still mare than happy to splash the cash on top |
quality booze, Drowning your sorrows, no doubit. Just ensure ke
| yOu OTEANiSE Some pre-service tasting sessions when the wines
| | below get brought in, because there are some darn decent if
| dosh-heavy deals here. They might cost a bit, but as the Kinks
i
§ money), then Twould be straight round to Corney and Barrow
:’i to buy a case of Domaine de la Romanée-Conti, says Tom
| Forrest. ‘However since this wine is only sold on allocation 1

ut it, give the people what they want. E
: ‘lfmgf:uneyh—uz :m} object, (and for a great Pinot you often need TR
2006 Muontana Terraces, 14%ABY
Marlborough, New Zealand (Pernod Ricard)

‘Definitely getting better; was the first utterance. “Super smooth,
said one, reflecting the “velvety mouth feel” described on the §
label, while smells of cherry and some sort of herbs, came from
N another. Apparently one which might age pretty well too.

suppose I will have to wait along time before | am offered some!
‘Oitherwise, from New Zealand, Wooing Tree in Central
Otago is a family run single vineyard wine. A delicious blend of 88
strawberry, raspberry and plum flavours dance about on the §
palate, savs Tom.

207 Owverstore, 13.5% A8V
Elsewhere, Garcth Groves heads o the US of A. My obvious Hawke's Bay, New Zealand [ Heritage Wines)
choige would be a Grand Cru Burgundy from Domaine de la Ceetting into the swing of it now, “1ts that smell of picking straw
Romanee-Cont but Ill plamip for a Calera Sellecks Vineyard = of berries when you were a kid, with the hayw said one, before

z 5 2 e : e o 7 S
Pinot Noir 2004 from the great Josh Jensen in California. 1 -*' 8 receiving a swift put down for such 2 colourful description, But
could also drink half-a-case of that for one bottle of DRCE comedy aside, mavbe he had a point. Several thought it ‘ton
Bt our favourite has to be Heritage'’s Toby Young's choice, “The tight? while another reckoned ‘one glass would be enougl’

best that Tve been lucky enough to taste wiould either be La Tache
| Grand Cru or Chambertin Clos de Béee. But at over £1.000 a bot- b0 2007 Marmesa 14%ABY
tle and in these times of economic squeeze, I'd certainky make do 4 Cabrillo Peak, Califorsia (Bibendunt) e

with a Viosne-Romande, from an excellent boutique preducer “The first one with proper strawberry and raspherry flavours on @5
such as [ean Tardy - a snip at £30 for the 1998 . the nose; got the comments on this one off to a good start. &

Wibrant fruit favours] for sure and we even got the slight pep- *

what we like ; pery vanilla tinge at the end. Encore une houteille, garcon.
Atter the suocess of tasting on trains last month, we thought it
only fair to provide a similar environiment for this month's crop 200 Fuctey, Prerre Janmy 13%A8Y

'™

of contenders. The humble house party can be fuelled in many H"ew:'guy les Beaune, H:.:'qun.:f; "J’-.'cﬂ' 'ra-.;r 'L-‘.'j'r.u -i"
ways, so before the storm began, a select band of wine lovers g

came together to sample the goods,
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B 2006 Montana Reserve, 13.5%ABV i :ﬂ.l-.lLJ. her'e S0 WE WETE OIF GUE oW, and in a 1‘:11;':'}- -:d ptm::-_ dra
Maribarosieh, New Zealand (Pernod Ricard)
b A fairhy average start to the cdtegory. Mot much in terms® of

maties, we got: “Something great for a cold, late evening, find a
_ wood fire, grab some glasses and tuck ind And it lurks in the
| flayour and light on the palate but inoffensive, ‘Could be given to 88 memory, which is always a good sign. Very nice,
a girl who doesn’t usually like red wine, was muttered [Ty a §
1 fvm'ﬂe; “Perhaps it would be better chilled? was mentioned by a

b few folk. Bottle doesn't get finished.

« Pinot Nodr 15 often used i sparkling wintes, but as Christraas i
dlase, we thought it better ta focus on champers next nonth,
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pinotnoir

Seductive like a stunning temptress or more
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can vary from

the sublime to the sickening. Richard Middleton
explores the prima donna of the wine world

* Burgusidy, Prance
|+ New Zealand

» Wiglker Bay, South Africa
= Chile

N Opgeony/California, TSA

5 what it tastes like

o,

W

{., Look for...
% Sweeet red berries

« Fresh, fridty aromias

¢ Cherrigs and plums

- Most experts agree that the best of these wines come from -

Burgundy in France, where the grape originates, but Oregon |

and California in the States and New Zealand’s Martinborough
regioms are considered good spots to set down roots too. And
many experimental producers are now beginning to have
success in other parts of the world.

‘Pinot noir is one of the oldest grapes around and itz

possibly refated to the earliest wild vines cultivated by man, says
Bibendum’s Gareth Groves. *There’s evidence of it being grown
in Burgundy as early as the 4th Century, and it’s still the home
of the grape, but today it gets planted all over the world;

- Violets
* Mushroon, Tarmpand” Ravours

" Some of the juiciest, richest and most flavoursome wines have
- the mighty Pinot noir grape to thank, But awhole host of decid-

edly average wines have also hit bars and shelves as less scrupu-

lous producers jump on the popularity of the grape to produce +

¢

v

knock down versions. But if you get a good one, it i kmock vour |

pants off. Senously, just read below,

"Pinol noir wines have been described as velvety seductresses,
its thin skins giving very soft tannins and delicate colours to the
wines, exudes Tom Faorrest, of Vinopolis,

‘And they tend to produce wines that are known at their best

Y| for elegance and almost setisual mouth feel; continues Toby

£}

¥

California, Oregon, Australia, New Zealand and South Africa all
mizke really good examples,

And like many grape varieties, Pinot noir is rather particular
about just where it gets set down, preferring cooler climes to
- heady heat. S0 no tropical sunshine, thanks. ‘Pinot noir has

« been exported out to all but the hottest wine growing regions, |
,._, ‘Finot Noir favours are reriniscent of sweet red berries, plums,
of the most difficult grapes to grow {at least partly because of @4 cherries and at times notable earthy favours, depending on the wife
the grape’s thin skin), it has the potential to produce some of !4'1'";;: growing conditions, says Bruno Colomer Marti, Head
the finest red wines, complete with unparalleled complexity, § "P Winemaker at Codorniu,

" adds Heritage wine expert, Toby Young, ‘because whilst it isone

elegance and finesse.)

Rl

Young, Flavours can include cherries, red fruits, currants, some-
times with hints of sweetness and violets. Sometimes they can
be savoury, with ‘farmyard,, gamey notes, but generally the wine
is lighter than say a Cabernet sauvignon, with more emphasis
on gentle tannins, a silky mouth feel and sometimes acidity,
Climate and terroir also playa big part with Pinot noir's taste,

And given their prima donna nature, it's only fitting that,
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aside from champagne, the grape prefers to remain as a varietal
wine, so without the addition of any other grapes. It can be
quite a light red wine with red berry fruit flavours such as straw-
berry and raspberry, but with age it gets a bit wild and funky,
developing earthy, mushroomy, tarmyard flavours that taste a
lot better than they sound?” says Gareth, of Bibendum Wines.
Indeed, once it gets tucked away for a few years, Pinot noir
enters a new realm, ‘As the wine ages the flavours beccrme more

O . 18

replam’.i b} More savoury wgmd meaty notes and even some-
thing ‘farmvardy’ and garmey! Yep, that's farmyard, Twice,

where's best?

Laok for..

« Cote d'0r f Butgundy), France
= Russian River Valley, California
= Martinborough, New Zealand

- Bio Bio Valley, Chile

= Cenpral Otage. New Zealand

As we've discovered, there are a fair few spotsin the world that
grow this fickle character, but not all of them are suited 1o the

picky Pinot. And while most experts immediately point to §

Burgundy for the best examples, exploration could get you
something for half the price.

“The best Pinot noirs T have drunk have been from Burgundy
but there are lots of poor quality, expensive wines made there
too, says Gareth Groves. ‘For value for money, I'd look to New
Zealand or California.

comes from Burgundy, in part due to the perfect terroir, but

out the best from this often fickle grape, The best results are
arguably some of the best wines in the world.

Toby Young agrees. ‘Without doubt, the best Pinot noir (5

alsa due to Prench wine makers’ skill and experience in coaxing g

¥ if | was forced to say where the best Pinot noir wines come from

' paniment to even the toughest of your stomach destined dishes.

origins says Toby, and Bruno Colomer Marti agrees.

characteristics that come from the winemaking and viticulture of
different regions. If you're starting out, try something from the

| = Beef bourguignion (with younger wines)

i paired with red meat and white wine with fish or white meat;
® perfect with turkey, ham or tuna;
{ smoked salmon or filet of beef, it's a pretty safe bet to order

- Pinot noir; adds Brune Colomer Marti. ‘It's light-bodied |

" zauce is not too powerful or assertive]

7 some chanterelles. Heaven with @ glass of decent Pinot!”

* casseroled game birds and lightly grilled steaks, continues Tom
- Forrest. "Younger, fruitier styles go just as well with chicken with ‘-E,

. drunk on their awn, slightly chilled, adds Toby Young, proving =

But there is also much to be gained from exploring different

*Part of the fun of Pinot noir is exploring the different flavour

Old Warld for a dassic Pinot noir taste and then go on to explors
Pinot noir wines from other regions and the Mew World?
So let’s head o the ‘iuuthem Hcmusphr:re Twe recenﬂ}' tast- FE

L;ﬁhnr]‘ SAYS Tom Forrest, d]’!l;{ I've found some I'E,.'l]l‘p" nice
examples from Chile in the cool area of the Bio Bio Valley. But

1 would have to say Burgundy, and of course Champagne.

what to eat with it

Look jor...

« Game, wild mushroons and bacon (with alder wines)
» Lightly grilled steaks (with older wirnes)

» Chicken with tarragon (with younger wines)

» Tini steaks (with younger wines)

More a question of what not to eat with Pinot noir, given that
this is one of the friendliest food wines out there: From smoked
salmon to red meats, a decent Pinot noir provides fine accom-

‘Despite the general rule red wine does not always have to be
savs Pernod Ricard’s Adrian Atkinson. A delicate Pinot noir is

If vou're dining out and your friends order pork, lamb, ; ,, -

enough to accommodate fish and also pairs- well with lean
meats. It can even accompany red meats, as long as the meats ..::-—\

But while versatility is at the heart of Pinot noir's appeal, F’ q._
many find it best when combined with strong. powerful, game &
and red meat flavours. =

‘Lighter styles can be great with fish if people don't want to
drink white wine but the best combination is the holy trinity of 2
game, wild mushrooms and bacon; says Bibendum's Gareth
Groves. “Try a roasted partridge wrapped in posh streaky svith .

o
-

‘Older styles with that gamey note go well with roast or

tarragon or ¢og au vin, even rabbit dishes and of course heef
bourguignen, classic burgundy dishes, make it onto this list, s -
*Same of the very light and fruity wines of Alsace can even be \‘31'5'

this wine really deserves a couple of options on wine menus, B o

=i ,"‘ s "ll.
= i



- what the experts want
| Look for.,,
= Toby Young - Chambertin Clos de Béze, Cote de Nugts
| = Torm Forrest - Domaine de la Romanée-Conti, Burgundy or
Wootng Tree, New Zealand
. Grmxh f:i'G"I-’{'- - Calera Sellecks Vineyard Pinot Noie 2004,

Despite the fact that we're living through a credit crunch, some :
| punters are still mare than happy to splash the cash on top |
quality booze, Drowning your sorrows, no doubit. Just ensure ke
| yOu OTEANiSE Some pre-service tasting sessions when the wines
| | below get brought in, because there are some darn decent if
| dosh-heavy deals here. They might cost a bit, but as the Kinks
i
§ money), then Twould be straight round to Corney and Barrow
:’i to buy a case of Domaine de la Romanée-Conti, says Tom
| Forrest. ‘However since this wine is only sold on allocation 1

ut it, give the people what they want. E
: ‘lfmgf:uneyh—uz :m} object, (and for a great Pinot you often need TR
2006 Muontana Terraces, 14%ABY
Marlborough, New Zealand (Pernod Ricard)

‘Definitely getting better; was the first utterance. “Super smooth,
said one, reflecting the “velvety mouth feel” described on the §
label, while smells of cherry and some sort of herbs, came from
N another. Apparently one which might age pretty well too.

suppose I will have to wait along time before | am offered some!
‘Oitherwise, from New Zealand, Wooing Tree in Central
Otago is a family run single vineyard wine. A delicious blend of 88
strawberry, raspberry and plum flavours dance about on the §
palate, savs Tom.

207 Owverstore, 13.5% A8V
Elsewhere, Garcth Groves heads o the US of A. My obvious Hawke's Bay, New Zealand [ Heritage Wines)
choige would be a Grand Cru Burgundy from Domaine de la Ceetting into the swing of it now, “1ts that smell of picking straw
Romanee-Cont but Ill plamip for a Calera Sellecks Vineyard = of berries when you were a kid, with the hayw said one, before

z 5 2 e : e o 7 S
Pinot Noir 2004 from the great Josh Jensen in California. 1 -*' 8 receiving a swift put down for such 2 colourful description, But
could also drink half-a-case of that for one bottle of DRCE comedy aside, mavbe he had a point. Several thought it ‘ton
Bt our favourite has to be Heritage'’s Toby Young's choice, “The tight? while another reckoned ‘one glass would be enougl’

best that Tve been lucky enough to taste wiould either be La Tache
| Grand Cru or Chambertin Clos de Béee. But at over £1.000 a bot- b0 2007 Marmesa 14%ABY
tle and in these times of economic squeeze, I'd certainky make do 4 Cabrillo Peak, Califorsia (Bibendunt) e

with a Viosne-Romande, from an excellent boutique preducer “The first one with proper strawberry and raspherry flavours on @5
such as [ean Tardy - a snip at £30 for the 1998 . the nose; got the comments on this one off to a good start. &

Wibrant fruit favours] for sure and we even got the slight pep- *

what we like ; pery vanilla tinge at the end. Encore une houteille, garcon.
Atter the suocess of tasting on trains last month, we thought it
only fair to provide a similar environiment for this month's crop 200 Fuctey, Prerre Janmy 13%A8Y

'™

of contenders. The humble house party can be fuelled in many H"ew:'guy les Beaune, H:.:'qun.:f; "J’-.'cﬂ' 'ra-.;r 'L-‘.'j'r.u -i"
ways, so before the storm began, a select band of wine lovers g

came together to sample the goods,
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B 2006 Montana Reserve, 13.5%ABV i :ﬂ.l-.lLJ. her'e S0 WE WETE OIF GUE oW, and in a 1‘:11;':'}- -:d ptm::-_ dra
Maribarosieh, New Zealand (Pernod Ricard)
b A fairhy average start to the cdtegory. Mot much in terms® of

maties, we got: “Something great for a cold, late evening, find a
_ wood fire, grab some glasses and tuck ind And it lurks in the
| flayour and light on the palate but inoffensive, ‘Could be given to 88 memory, which is always a good sign. Very nice,
a girl who doesn’t usually like red wine, was muttered [Ty a §
1 fvm'ﬂe; “Perhaps it would be better chilled? was mentioned by a

b few folk. Bottle doesn't get finished.

« Pinot Nodr 15 often used i sparkling wintes, but as Christraas i
dlase, we thought it better ta focus on champers next nonth,

i Ml



