Wine of the Month Club - June 2004


Hugues De Beauvignac Rosé de Syrah 2003

 Hailing from the Southern French appellation of Languedoc, this dry rose is the epitome of summer refreshment.  The producer is the family-owned, state of the art cooperative Cave de Pomerols.  These are the same folks responsible for the wildly popular white wine, Picpoul de Pinet.  This wine is from the torrid 2003 vintage that saw over ten continuous days of 100+ degree heat.  The intense warmth resulted in ripeness levels that are rarely seen France.  This wine is 100% Syrah grapes that are harvested, crushed and placed in a tank.  Like most red grapes, the skins are red and the juice inside the grape is clear.  After a short period of time of skin contact, the juice, which is now a deep crimson pink, is bled off and allowed to ferment.  As a matter of fact, the French term for this process is, “Saignee”, which means, “to bleed”.  This process leaves the remaining red wine with the skins with a higher skin to juice ratio, resulting in a darker and more intense red wine.  The alcoholic fermentation, which converts sugar into alcohol, is allowed to run its course to completion, resulting in a dry wine.  This is different from White Zinfandel where the fermentation is forcefully arrested resulting in some residual sweetness.

The wine has a brilliant, light crimson hue and aromas of strawberries and red watermelon jump from the glass.  The palate is one of rich fruit, strawberries and raspberries.  This wine is best served well chilled and matches with almost any food, especially salads or even Mexican foods such as tacos.  This wine is not intended for long term aging, so drink it now while the weather is hot.

Regular price: $11.95   Club price: $9.95

-------------------------------------------------

Moulin D’Eole Costières de Nîmes 2001

This medium bodied red is composed of 85% Syrah and 15% Grenache.  This is a good hot weather red because it is not huge and massive.  It possesses a medium garnet color and aromas of raspberry, earth and pepper spice.  The palate displays a rich blast of raspberry and blackberry fruit on the entry and finishes with moderate tannins and a lingering sensation of black pepper.  This wine would be an optimum match with a steak off the grill because the tannins interact harmoniously with the fat in the steak. The pepper note would make it a candidate to match with grilled entrees such as barbecued chicken or ribs.   2001 was an excellent vintage in this area, but wines from this vintage are evaporating rapidly from the marketplace, so we wanted to snag some while it was still available.  This wine could be cellared for a few years, but as good as it tastes now, why wait to enjoy it?


Regular price: $12.95   Club price: $9.95
