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PAINED BY NUMBERS - THE NORM OF THE 90’s

Numbers, numbers, numbers - PIN number, SIN number, telephone number, street number, shoe
| size, waist size, bust size, Humidex, UV Index, Sunscreen SPF number, licence plate number, LCBO
Sugar Code number, birthdays. And what about all those stock market indexes - TSE, Dow Jones, DAX,
Nikkei? When will this steady stream of mind numbing numbers stop? Perhaps when we are six feet
under. Darn it, another number! Wines are now consistently rated by numbers on a scale up to 100
which is supposed to represent perfection. However, it may depend on the occasion as to how truly
enjoyable a wine may be, despite the points given to it by a journalist or publication. Chateau Petrus
1961 is consistently rated at 100 by Robert Parker and all the major wine publications. Served as the
[ast wish of a very well-heeled death row prisoner, it would taste a lot different than if accompanying
a Michelin starred chef’s meal on a moon lit terrace overlooking a magnificent panorama and shared
with a partner with whom you are absolutely smitten. Marven Schinken, publisher and owner of Wine Speculator Magazine, has neither denied
nor affirmed rumours to reporters that from now on all wines will be rated at least 90 points. However, the top of the scale will now be 110
instead of 100. Even European marketers are now using points. Once all wines have high scores, how do we distinguish one from the other. We
are back to square one, having to rely one one’s own taste to determine what to buy. Just as in the old days. What was old could be new aqain.
Anyhow, use the points and numbers as an indicator, not an absolute, iron-clad rating. Personal enjoyment is ultimately what matters.

LOOKING THROUGH ROSE COLOURED GLASSES

That's our Amanda Corey peeking from behind those rosé filled glasses. Don't you think,
hues of pink definitely make everyday life look 3 little more colourful? Some rosés are 3
little lighter, some a little darker, but it all translates to nice summer sippin’ at the location
of your choice - on the patio, by the pool, by the campfire, at the cottage or on the dock.
We've got a hat trick of rosés from the far flung corners of the world for your enjoyment.
Why not buy one bottle of each, chill in the fridge, and compare their tastes with your circle
of friends. First, we head to the Margaret River region of Western Australia. Don't let Stella
Bella Winery’s tongue-in-cheek Skuttlebutt name lead you to thinking it’s just a wine with a
quirky label. This 3 well-made, beautiful, off-dry blend of 67% Shirazand 33% Merlot. Medium
pink with ever so slight darker hues, it is fruit driven and counter balanced by 3 refreshing
crispness. The bouquet is a veritable strawberry patch. If it's the perfect colour combination
you want, try it with one of those unthawed frozen shrimp rings most supermarkets carry.
They've got those pink tales and pinkish skins. Add a little cocktail sauce, a sip of rose and
it's a marriage made in the mouth. 2008 Skuttlebutt Shiraz Merlot Rosé V169383, $16.95.*** Pinot Noir, the darling grape, is referred to as the
“heartbreak grape’, due to its fickleness in growing and winemaking. But it is definitely one of the most seductive varieties around and more
than compensates with its share of promoting romance and mending hearts. As the third largest grower of Pinot Noir in the world, Germany
offers us one of its best rosés. The Konigschaffhausen Winery in Baden consistently wins medals, awards and accolades for its Pinot Noirs,
whether seriously red or lively and pink. Compared to the rest of Germany, Baden shares its cultural, linguistic, gastronomical and winemaking
affinities with its neighbours in Alsace and Switzerland. In other words, eins, zwei, dry. With a cherry, berry bouquet, a pleasant, fruit-driven
yet dry taste, it sure is a seductive sipper. Swirl, sniff, sip! Repeat! 2009 Baden Pinot Noir Rosé Dry V168237, $11.95. ***Next, let's head over the
Alps to Italy and make a stop in Tuscany. Next time you glance at Leonardo da Vinci’s Mona Lisa, don't focus on the half-smiling face, but
notice instead the delicately painted landscape of hills, vineyards, castles, and cypress trees in the background. That's almost exactly the view
you get when from the quest house terrace at Vignamaggio, the 400-acre wine estate in the Chianti region. There’s no reason to be surprised:
Leonardo grew up just a few miles from here. Not only that, but Mona Lisa was born at Vignamaggio, which her family, the Gherardinis, called
home, starting in the 14th century. While this is the land of Chianti and the predominant Sangiovese grape, some of it ends up in rosés to slake
the summer thirst of tourists and locals alike. Here it is called Rosato. Medium pink in colour with raspberries in the bouquet, pair this spritely
rosé with a plate of prosciutto wrapped melon. 2009 Vighamaggio Brezza Toscana IGT Rosato V165423, $12.95
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HARRY'S HARANGUE
(ABRIDGED)
WHAT'S THE SKUTI'LEBUIT?
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If wine has personality then Skuttlebutt
is the social butterfly, always out, always
chatting and interfacing. From its origins as
the antiquated, nautical term for the source
of drinking water on sea going vessels, the
word Skuttlebutt has transformed itself to
the colloquial term for gossip, rumour, idle
chatter - the fodder of the social butterfly.

This make-over can be explained by the very
nature of social gatherings. While gatherings
around the skuttlebutt to drink water was a
necessary thing to do, the opportunity for
idle chatter amongst the crew was an obvious
outcome. Skuttlebutt wines are made to drink
every day so take the opportunity to catch
up with friends over a glass of Skuttlebutt
for that perfect occasion to Skuttlebutt.
Ontario consumets are lucky now to be able
to enjoy Skuttlebutt white on a reqular basis.
A beguiling blend of Sauvignon Blanc and
Semillon, these varietals really show their
best sides when sourced from the cooler,
ocean breeze influenced Margaret River
region of Western Australia. It has arrived
just in time for this hot, humid summer of
ours. There are vibrant fresh fruit aromas of
citrus and gooseberries in the bouquet. The
flavours of citrus and melons are topped off
with 3 bright, crisp acidity. To follow on
the nautical theme, let's hit the decks these
summer days and nights, figuratively please!
What to serve with it? Go for seafood or Thai!
And we must not forget to mention that
James Halliday, Australia’s benchmark wine
writer, gave the wine 92 points in his 2010
edition of the “Australian Wine Companion”

2008 Skuttlebutt Sauvignon Blanc Semillon
G157867, $14. 95

F

)

)

Published by

H.H.D. Imports Inc.

79 Rankin Street, Unit 7

Waterloo, Ontario, Canada N2V 1W2
Tel: 519-884-7600

Fax: 519-746-8368
www.hhdimports.com

ISSN # 1205-9625

LURE DE FRANCE

POVINCIAL PORTAITS s o
While it's called the Tour de France, the
legions of cyclists it draws make some
detours along the way into neighbouring
countries. The twenty day trek covers 3,642
kilometers through every type of landscape
imaginable. This year, the starting point is
in the low country of Holland. While the
Dutch are still mourning their 1to O loss to
Spain in the FIFA World Cup final game, the
colourful bevy of international cyclists may
refresh the air and cheer them up. Cycling
is, after all, one of the most common, low-
tech and very green modes of transportation
in the land of windmills, cheese and clogs.
Starting in Rotterdam, velo hikes proceed
past many dykes and hopefully no pokes
will go through the tires or spokes. Next,
it's on to the Belgian town of Spa, the origin
of the same word that conjures up all kinds
of activities connected to relaxation and
health and purging the body of bad things.
Wangze, the following town, literally trans-
lated, means cockroach. We won't go near
that one with 3 ten foot pole, insect trap or
a can of Raid. The rest of the journey will be
spent in La Belle France. On day four, they
bypass Paris and the Seine and head straight
into Champagne. After passing through
the epicenter of sparkle and pop, Reims, it's
downhill along the Montagne de Reims.
Just before crossing the Marne River, on
the left, is the village of Ay, headquarters
of a number of smaller, high profile Cham-
pagne houses including our beloved Deutz.
Let us hope a bottle is given to cyclists,
as they pass by, for future “fizzical” down
time. Whisking through Epernay, home
of the gadzillion gallon, industrial-sized
Champagne producers, the goal is to motor
(figuratively) through brutal, high altitude
gruelling stretches of alpine torture on days 7 to 11. Then it's off to the Massif
Central, down along the Mediterranean and back up to the wine and chiteau
country of Bordeaux. The organizers certainly know how to pick the pick of
the crop. Aiming for Paulliac, with its infamous properties such as Mouton,
Lafite, Lynch-Bages and Latour, one must first pass through the villages of
Arsac and Margaux. If watching one’s portmonnaie (wallet), may we recom-
mend a bottle of 2006 Chateau Le Monteil D’ Arsac. Eminently affordable and
quaffable, this 60 % Cabernet Sauvignon and 40 % Merlot blend hails from
the Haut Médoc via its proprietor Philippe Raoux. The seventy-two hectares
of vines on the property average fifteen years of age. Distributed by the nego-
ciant firm of Maison Bouey, they have taken a number of chiteaux which they
distribute exclusively, and created their “Portraits” range. This is quite a radical
departure from the typical Bordeaux label which may combine complicated,

tongue-twisting Chateau names, coats-of-arms and heraldry materials. The
"Portraits” range tastefully bridges the gap between very conservative labeling
on one hand and in-your-face new world styles at the other extreme. 2006
Chateau Le Monteil D’ Arsac Haut-Medoc V171132, $17.95.
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TRAMIN AT THE
TOP OF ITALY

Frequently called “Europe’s most beautiful wine growing region”, Alto Adige is home to
traditions that extend back to the days of the Roman Empire. With the Dolomite mountains
towering to the north, the colourful, alternating patchwork of sheltered, sun-drenched vine-
yards, fruit trees and alpine villages, in its lee, create 3 breath-taking scenery. Wine and culture
are inseparably interwoven, and countless generations of vintners have made their mark here.
Tramin, which is also the name of the village where it is based, is one of the oldest wineries in Alto Adige. In 1898, the winery
was founded and today its 290 members grow grapes on 3 total of 575 acres in the surrounding communities. Tramin’s wine-
maker, Willi Stiirz, was named “Winemaker of the Year” in 2004 by Italy’s most important wine publication. For your summer
enjoyment, we've got a memorable pair of red and white Tramin wines that reflect all the best of this Italian alpine wine region.
At higher altitiudes with its slightly cooler temperatures, which describes Alto Adige to a tee, the Pinot Bianco grape struts its
stuff. Crisp or tart are the descriptors here as the slightly higher natural acidity combines with the grape’s flavour components
to keep the palate refreshed and recharged. No tongue depression here. Enjoy this wine as an aperitif or pair with a cold seafood
salad as a gateway to BBQ fare and the red wine described herein. Robert Parker referred to this wine in his commentaries as
“impeccably balanced.” Tramin 2008 Pinot Bianco V173310, $16.95 Lagrein is an indigenous red grape variety that is valued for
producing wines of deep colour with enough gentle tannins that enhance their aging potential. While it is a local favourite for
producing young, easy quaffing rosés, Lagrein really hits its stride when Tramin’s winemaker Willi Stiirz puts his talents to work
to produce a rah, rah red. With an intense purple colour and a spicy, plummy nose, there is lots of fruit character and flavour in
the lingering taste. We recommend it paired with barbequed smoked loin pork chops. Tramin 2008 Lagrein V643197, $16.95.
(Both wines received 88 points from Robert Parker.)

KELLEREI - CANTINA

TRAMIN

1898

TRIBUTE TO THE TROOPS
BOMBING  Anp covT wARNINGS
RA N G E The Horse Heaven Hills (HHH) in Washington State have a colurful history. They hug

the Columbia River as it changes course flowing south through the state and then west as
it prepares to empty into the Pacific Ocean several hundred kilometers downstream. Full
of wheat, corn and dairy farms, the HHH are also home to prime south-facing vineyard
land on its southern boundry with the river. The HHH take their name from the herds
of wild horses that populated the area when the settlers arrived to homestead here. The
Mc Kinley family have beeen farming here for over 60 years and have provided quality
grapes to all of the major wineries of Washington State. In 2002 they founded their
own winery, Mc Kinley Springs, in the town of Prosser. Why would they call one of their
wines Bombing Range Red? It is 3 tribute to the history of the land which was used as a
fighter pilot training ground during World War I1. The label says it all. The home grown
blend of 78% Cabernet Sauvignon, 10% Cabernet Franc, 8% Syrah and 4 % Mourvadre is
deep garnet in colour with aromas of raspberry, mocha and currants. The taste is silky
with balanced tannins encouraging you to take your biggest, best BBQ'd steak for this
wine. GOVERNMENT WARNING: It has deemed that the label contains very sensitive
materials that could be detrimental to one’s well being. DO NOT, WE REPEAT, DO NOT
REMOVE THE STICKER ON THE LABELS WHICH WE HAVE BEEN ORDERED TO APPLY. Shown here is the label without the sticker.
Don't tell anyone you saw it. 2006 Bombing Range Red Horse Heaven Hills CW356211, $19.99.
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RED TABLE WINE
HORSE HEAVEN
HILLS

21101 OET1oIAOUTHY IEOEOEr (T EIIOWE MYTH: White wine is lower than calories
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(1L20UTEETITBOUP TELPROTUOE 00T UTOT 700 FACT: Clories in wine come from the

1ONOauwU I Tur UlulY TOuOOU T 02 alcohol. Colour has nothing to do
Th W.R. Tish, Wine For All with it.

NOTE PRICES: wLcBo prices are valid on the date of the publication, are subject to change without notice and are for 750ml sizes unless specified otherwise.
Consignment warehouse prices are for licensees including all taxes, charges and delivery. G=General listing, V=Vintages listing, CW=Consignment Warehouse, CC=Classic Catalogue

ISD=In Store Discovery - selected city key LCBO Stores. Check www.lcbo.com/vintages for locations.
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NO GREAT BARRIERS
TO PINOT GRIGIO

Some Pinot Grigios are thin, especially the inexpensive, commercial Italian styles. Light
in body, with faint hints of lemon and laced with alcohol, they are forgotten as soon

as they are consumed. However, if one goes to Northern Italy, especially Alto Adige,

of AUSTRALIA at higher altitudes, with lots of sun and sheltered by the mountains, Pinot Grigio

really rocks. Imitation is the sincerest form of flattery, and not wanting to miss out

on a commercial opportunity, Pinot Grigio pops up nowadays in all major wine growing regions around the globe. In the New World,
it's just a matter of re-grafting root stock with the proper grape varietals and voila, last year’s Chardonnay is this year’s Pinot Grigio. If
we go Down Under, pass over the Great Barrier Reef and travel inland to the Riverina region of New South Wales, we find vast expanses
of fruit, vegetables and grapes. Most of the key families here are of Italian heritage, having immigrated to Australia in the 1920s. This
includes the third generation of the Calabrias with their Westend Estate located in the town of Griffith. So respected are they, that
for two consecutive years they have won the New South Wales “Business Family of the Year” award. Showcasing the strength of its
Riverina portfolio, Westend Estate Wines stole the show at the 2010 Sydney International Wine Competition. Among its haul, Westend
Estate Wines was awarded ‘The Wine Society Perpetual Trophy for ‘Most Successful Winery or Brand” and nine outstanding awards. With

their Richland brand, the Calabrias pay homage to Elizabeth and Francesco

: inery i ‘ - A . -
Calabria who founded the winery in 1945. They were pioneers of the rich = o« iy 16y (71, EOUOUENT PAEIOT TUGOT 0
land” of Riverina which is now a wine region with unlimited potential. The s m s e e s gt s
Richland range, which includes a Pinot Grigio, is Westend Estate’s premium | UQWUOOOEQWT IWUOUTTOUULOBSUWUT Iy
commercial range which overdelivers on quality and is suitable for everyday | UUITEUUU2WOIWOEU T TUTUOUT TlIVOOUWEOOUO 1
drinking. It's made in a racy northern Italian style. Gently perfumed with pear 11000PUTI<IEOEUTITEITOTux01EVEOUI
and apple notes, it exhibits a rich textured finish. The alcohol is a manageable | j5535>
12 %. Serve on its own or with an anti pasto platter. 2009 Richland Pinot ANON
Grigio V92494, $14.95, 5 i
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and press hard
but don’t make
me wine.
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