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Brassfield Round Mountain Vineyards 2003 Syrah  
$17.99, reg. $20.99 
This big lush Syrah from the newly defined High Valley appellation just north of Napa was an 
immediate crowd pleaser. This is an area worth investigating, and I plan to do just that. Brambly 
fruit, nice ƭƻƴƎ ŦƛƴƛǎƘΣ ǿƘŀǘΩǎ ƴƻǘ ǘƻ ƭƛƪŜΚ 
Winemaking Notes : 

This seven-acre block of Syrah, of the Syrah Noir clone, has always been the backbone of the 
Syrah program since our inception. The vineyard, with its steep slope and northern exposure, is 
at the foot of our own Round Mountain Volcano. The highly volcanic soil suppresses vine vigor 
resulting in wines of intensified flavors, color and velvety tannins.  
Winery t asting n otes :  

A dark, opaque hue and ripe, sweet plumy and meaty aromas are offered up at the onset of 
tasting this massive bodied red. Additional aromatics of brambly, stewed fruit and mince 
precede flavors of blackberries and hints of smoked ham. Enjoy with hearty stews, osso bucco, 
venison or a mixed grill of sausages and beef. 
 

Monteviña 2004 Barbera Shenandoah Valley, Ca.  
$9.99, reg. $12.99 
LΩǾŜ ǘƻǳǊŜŘ ǘƘŜ Shenandoah Valley below Sacramento and been impressed with the high quality 
of its Sangiovese, Zinfandel, and Barbera. The Monteviña version is one of the best offerings. 
Barbera is an excellent food wine, and the black cherry of this wine has enough vanilla to 
ǊŜƳƛƴŘ ƻƴŜ ƻŦ .Ŝƴ ϧ WŜǊǊȅΩǎ /ƘŜǊǊȅ DŀǊŎia. Do you think they were aiming for this? 
Winery tasting notes:  

Layers of black cherry scent laced with nutmeg and vanilla extract hints. Spice components and 
distinct creaminess recall black cherry ice cream with bits of white chocolate and toffee. 
 

Chateau du Piras 2002 Premier Cotes du Bordeaux  
$12.99, reg. $15.99 
Here is an opportunity to contrast an old world wine with new world reds. Very earthy nose, 
dark fruit on the palate, acidic and balanced alcohol and tannins. You almost have to make a 
palate adjustment after the higher alcohol, fruit forward reds listed above. This wine will really 
shine with food. 
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Clay Station 2006 Viognier Lodi, Calif  
$9.99, reg. $11.99 
Lodi has already made its reputation on its rich pepper-berry Zinfandels, but this Viognier from 
the Lodi foothills was an unexpected treat. Viognier was originally a Rhone varietal, but has 
been making inroads into California for the past 10 years. Note the creaminess on the palate. As 
full-bodied as a Chardonnay, but with a very different flavor profile. 
 
Winery tasting notes:  

Floral aromas of stone fruit and orange blossoms accompany flavors of ripe peach and guava on 
the palate.  
 

 

Souverain 2006 Sauvignon Blanc Alexander Valley  
$12.99, reg. $18.99 
Originally called Chateau Souverain when I was in California. At that time they hosted a 
wonderful Thanksgiving Day feast. The main buildings are located at the gateway to Alexander 
±ŀƭƭŜȅΦ hŀƪ ƛƴŦƭǳŜƴŎŜ ƛǎ ƳƻŘŜǎǘ ǘƻ ŀƭƭƻǿ ǘƘŜ ƎǊŀǇŜΩǎ citrusy flavors to come through. Good 
acidic bite, it pairs very well with foods. 
Wine Spectator:  
Passion fruit, mango, pineapple and jalapeño flavors are bright and tangy, with crisp acidity and 
ripe tropical fruit flavors.  ¢ƘŜǊŜΩǎ ƎƻƻŘ ƛƴǘŜƴǎƛǘȅ ǘƻ ǘƘŜ ŦƭŀǾƻǊǎΣ ǿƛǘƘ ŀ ƭƻƴƎΣ ƭƛƴƎŜǊƛƴƎ ŦƛƴƛǎƘΦ  
Winemaker notes:  

All of the fruit for this wine was whole cluster pressed in order to maintain varietal character 
and yield the most delicate juices. Winemaker Ed Killian opted for a style that reflects classic 
varietal character with a softer mouthfeel. A combination of cool tank fermentation (14%) and 
barrel fermentation (86%) allows for a richer flavor profile while retaining typical citrus zest 
aromatics. In order to achieve a delicate oak balance, the juice was fermented in mostly once-
used French oak barrels and aged for five months on the lees before final blending and bottling.  
 
Thanks to Front ier Mart, Corrales and South ern Wine  and Spirits  on New 
Mexico , Inc. for donating the wines.  
 

Tasting notes by  


