Madison Cellars

Welcome to another fruity column of the Wannabe Sommelier. Let’s get right to this week’s exceptional wines; all available at Madison Cellars (856-0931) in Madison Station Shopping Center on Highway 51.

We start with the Tin Roof 2002 Sauvignon Blanc from the North Coast of California. This wine received 88 points from “Connoisseur’s Guide to California Wine”.

The Tin Roof 2002 Sauvignon Blanc introduces a style more typical of New Zealand or the Loire Valley; the focus here is on the aromatics and fresh lively fruit that is typically Sauvignon Blanc. The wine was vinified in a “no-oak” style utilizing cold fermentation to enhance the lively flavors of the grape.

The wine is topped with a Stelvin (screw top) closure, hence it’s name, Tin Roof. Food Tip: Serve the Tin Roof 2002 Sauvignon Blanc lightly chilled with a nice grilled Red Snapper.

Next we have the King Estate 2002 Pinot Gris from Oregon. If you were thinking about a Chardonnay, then the King Estate Pinot Gris is a wonderful alternative. The wine received 91 points from “Wine and Spirits Magazine”.

Fresh and flinty, this wine’s racy green-apple laced with smoke and talc makes for a burst of light fruit; it finishes with a hint of stone and a cleanly drawn elegance. Food Tip: Grill some jumbo shrimp and serve with pasta and a light lemony sauce.

Now we come to a classic gourmet dinner wine: the 2002 Louis Guntrum Niersteiner Rehbach Rielsing Spatlese from Rheinhhessen, Germany. This is a late harvest wine (Spatlese means “late harvest” in German) with a fruity bouquet and a lovely color.

This wine has an intense yet pleasant aroma and is very elegant, rich and well balanced. It finishes with a burst of citrus, bringing to the taste buds hints of green apple and ripe peaches. Food Tip: Serve with something spicy or by itself with friends.

The 2000 Cotes Du Rhone is from the Rhone region of France and received 86 points from the “Wine Advocate”. The wine is lightly fined and not cold stabilized, so with time it is normal to have some natural sediment in the bottle.

This wine has a splendid peppery aroma and brings to mind black cherry, cassis and spice flavors to combine for a long, complex finish. Food Tip: This wine is the perfect accompaniment to Mediterranean cooking.

The Santa Marvista Reserva 2003 Merlot is made in the Aconcagua Valley in Chile. Chile seems to grow and make some very good red wines.

This wine has a supple and smooth taste that integrates fruit and spice flavors. It brings to the taste buds a rich, dense cherry and currant flavor with a lingering spicy fruit finish. The wine is well balanced and full-bodied. Food Tip: Serve the Santa Marvista Reserva Merlot with a rare filet or any other beef entrée.

We finish with the best dessert wine I’ve tried yet, the Framboise from Bonny Doon Vineyards (www.bonnydoonvineyard.com) in Santa Cruz, California. This wine provides an incredibly sensual expression of the very rubiscent essence of raspberry. In the absence of glasses, this wine may be poured directly on virtually any of the more or less concave body parts.

Drinking this wine, one imagines that one has fallen into a giant vat of raspberries. The flavor is intense, as if you’re biting into the largest, freshest, best raspberry ever; it is delicious. Food Tip: while the Framboise goes well with reduction sauces or a salad with a vinaigrette dressing, the way to have this wine is with dark chocolate…the more decedent the better.

Much thanks to Peter at Madison Cellars!

See you next time…        

