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This is the time of year that most of us have given up on
resolutions that we made in early January. We're beginning to
get back into the comfortable rhythm of inviting friends over for
dinner, trying out new recipes, and taking joy in discovering
new wines. At PlumpJack there is an ongoing dialogue focusing
on wines, flavor profiles, and what we think our customers
would enjoy.

It’s with those thoughts in mind that we’'ve decided to select
three great wines for you to try. | suggested to Paul that he pick
“three great wines that just taste great”.

It’s no shock to anyone who knows Paul that he would pick
three sensational wines. While it may not be immediately
obvious, there is a common theme to the three wines chosen
this quarter—each expresses its distinct personality from the
area of the world from which it comes.

Personality is defined as the distinguishing characteristics of a
place, person, or thing. The three wines that we have chosen this
quarter have distinctive personalities from its appellation and
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country of origin. A 2001 Rioja from Spain, Vina Alberdi; a 2005
St. Emilion from France, Chateau Peyreau; and a 2007 blend from
the Dry Creek Valley in California, Bedrock, Lorenzo’s Heirloom.

Thinking about the personality of a wine usually revolves
around thinking about the personality of its origin, which can
lead one into stereotypes or gross generalizations if you aren’t
careful. For example, many people think of Californians as
open and friendly; people from Spain are laid back and dine
late at night; and those from France can be viewed as slightly
‘standoffish’. I'm certain that all of us have known people from
each of these places that are quite the opposite.

My initial expectation for each wine was that the California wine
would be fruit forward and bold; the Spanish wine would be
subtle and easy to drink, and the French wine would be austere
with little brightness. After | tasted the wines | found these
wines to be the complete opposite of what | thought the wines’
studied the
appellations and retasted the wines, each wine’s personality

personalities would be. However, when |

exhibited the classic characteristics of its appellation.

RIOJA - $24.99

2001 Vina Alberdi, Rioja, is a blend of 95% Tempranillo with 5% Mazuelo, or Carignane, which is a chewy and mellow
blending grape. Usually when we choose wines for our Red Rogues and our Monthly Club wines, we select very small
producers, however, this one, which is owned by 300 shareholders and family members of the original Bodega, founded
in 1890, produces more than 5,000 cases of this special wine. The vineyards, averaging 25 years or more, are yielding 36hl
per hectare, which is very low production in Spain. Rioja, located in the Northeast corner of Spain, has 3 separate
appellations, Rioja Alvesa, Rioja Alta Vista, and Rioja Baja—with more than 150 wineries in total.

Rioja Alta, at 1500 feet above sea level, is the highest appellation of the three in Rioja, and the soil is made up red clay, chalk,
iron and some limestone. The La Rioja Alta Group, a new generation of producers in Rioja, combines old-world style with
new world techniques, using French cooperage from Bordeaux. Vina Alberdi is the youngest wine in La Rioja Alta Group,
and is not released until it is at least 4 to 5 years old, thus qualifying as a “Reserva.” The wine spends 2 months in concrete
vats, 2 years in barrel (first year in new oak), then at least one more year in bottle before it is released.

The personality of Rioja and Tempranillo “the noble grape” runs through with its big opulent flavors finishing with soft,
lingering tannins. One is first struck by the appearance of the Alberdi, a cherry-colored garnet with a somewhat brick-red
rim; the aromas are rich and spicy, with hints of cedar, cocoa, and fresh fruit. The ripe plum and tobacco aromas are
enticing. In the mouth it is exceptionally smooth with flavors of cherry and raspberry. It is a well-rounded and elegant
wine. One of my pet peeves of old-style Rioja is drying tannins on the finish, and | was relieved to find this wine quite
supple on the finish. Leg of lamb or a meaty pasta dish would be perfect with the wine.




2005 CHATEAU PEYREAU - $34.99

2005 Chateau Peyreau is a typical Saint Emilion blend where Merlot dominates the wines on the Right Bank of
Bordeaux—70% Merlot, 25% Cabernet Franc, and 5% Cabernet Sauvignon. Chateau Peyreau, located North of Saint
Emilion and next to the village of St. Christophe des Bardes, is one of the largest properties in the area. The von
Neippergs, descendants of the ancient Franconian nobility, first planted vines in the 13th century in Bavaria. Chateau
Peyreau was purchased by the von Neippergs in 1971, and they currently own and manage 5 estates in Saint Emilion:
Chateau Peyreau, Chateau Canon, Cos de L'Oratoire, La Mondotte, and Chateau d’Alguilhe.

The care that the French take, especially in Bordeaux, with their vineyards is notable—all vineyard work is done by
hand. These vineyards are planted on slopes and the yields are low, with the average age of the vines about 25 years.
The soil content, a major part of terroir is clay-limestone and Fronsac molasses. The grapes are manually harvested,
sorted twice, before and after de-stemming, and are fermented in concrete vats for 8 days with extended maceration
for 16 days. The wine is aged for 18 months in French barrels—50% new and 50% 2-years old.

The first aroma exudes the lushness and richness of the personality of the Saint Emilion area. If you know someone who
says that they don’t drink Merlot, make certain that you serve them a glass of this wine. The perfumey nose beckons
with a fresh blackberry jam aroma emanating from the glass. The wine offers light notes of cassis with bright bing
cherry flavor, and a lively, round and pleasant finish. When | finished tasting this wine, | wanted another glass. | would
pair this with a nice pork shoulder roast or a hamburger from the Balboa Cafe.

2007 BEDROCK, LORENZO’S HEIRLOOM - $32.99

2007 Bedrock, Lorenzo’s Heirloom, from the Dry Creek Valley, is a blend of 100-year old Zinfandel, Carignane, and
Petite Sirah. Dry Creek Valley, aptly named, is known for black wines with intense pepper, jam and dark fruit flavors.
This is a very exciting time for all of us tasting this wine, as this is the debut vintage from a young man who will
undoubtedly make a huge impact in the world of wines now and in the future. The winemaker, owner, and person
extraordinaire is Morgan Twain-Peterson, who has been making wine since he was 5-years old. Yes, it’s true—he is the
son of another great winemaker, Joel Peterson, of Ravenswood fame. Each year, since he was 5, Morgan was given a
barrel of wine from his father or a family friend to make his own wine. Morgan, who has a master’s degree in History
from Columbia, learned about the vineyards of Napa, Sonoma, and specifically Dry Creek from family friends who grew
perfect head-trained Zinfandel as early as 1984. He had early on-the-job training with his father traveling from vineyard
to vineyard when he was young.

While technically the blend is Zin, Carignane, and Petite Sirah, it is highly possible that a few grapes from the vines of
Malvasia Nero and Valdigue slipped into the blend. Many of the old, Italian emigrants planted “field blends” of various
varietals believing that the field blends made a more intricate and interesting wine.

Using traditional methods, Morgan sorts by hand and then pitchforks the fruit into the destemmer, fermenting using
native yeasts in small open-top vats. He used the old-world style of punching down the cap manually during fermentation.
Curiously, he used 17 different coopers for barrel aging wines. A mere 96 cases were produced of this wine, and we are
grateful that there was enough to offer it to our club members.

The personality of Lorenzo’s Heirloom, named after a family friend, explodes from the bottle and the glass, which is
exactly the characteristics from Dry Creek wines. First of all it’s ripe, black, and filled with spicy pepper flavors and
“spunk”, according to Morgan. If you have friends who like big, bold wines, you might want to let them in on this secret.
It begins with a smoky, dusty, nose, with a slight hint of truffle. The first sip is a powerful flavor of black fruit, pleasingly
tart, and then it evolves into a dark cherry flavor on the mid palate, and finishes with a brash, wild jammy harrumph.
This is a wine that will probably be impossible to get in a few years. Morgan and his wines are destined to be discovered,
and he will become one of the new, hot winemakers, and demand will far exceed supply for his wines. My husband fixes
a fabulous steak au poive (pepper steak), and | think Bedrock, Lorenzo’s Heirloom would be perfect with it.
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