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April, 2004
Wine of the Month Club Selections
McManis Family Vineyards
When was the last time you tasted a wine made by vintners who were instrumental in creating a new, registered AVA?  Wine of the Month members will be able to make this claim when they take receipt of the April selection from McManis Family Vineyards.  For the uninitiated, AVA is an acronym for America Viticultural Area, an American approximation of France’s famous Appellation Controlée system of wine labeling.  The system was established by the Bureau of Alcohol, Tobacco and Firearms in 1983 as a way to designate grape growing regions that are demonstrably unique from their surrounding areas.  The AVAs do not have the stringent varietal and yield limitations associated with the French system, but they do require that wines labeled by the grape variety be composed of at least 75% of grapes grown in that specific region.  The River Junction AVA was created in 2001 and is located at the confluence of Stanislaus and San Joaquin Rivers.  The rivers produce a cooling effect that results in temperatures averaging two to five degrees cooler that the surrounding torrid San Joaquin basin.  The fine Grangeville sandy loam soil here in conjunction with the cooler climate yield ideal conditions for grapes like Pinot Grigio and Chardonnay.
Ron and Jamie McManis planted vineyards in 1990 and began selling grapes to local wineries in 1995.  They hired top vineyard managers who implemented innovative vineyard management techniques such as novel trellising systems and unique irrigation practices.  The McManises had their first harvest of Chardonnay crushed at a premium North Coast winery and placed the finished wine on the bulk market at a bargain price to attract buyers and demonstrate its quality.  After a few vintages, their juice was in such demand that Ron and Jamie decided to build a winery.  They hired expert winemaker Jeff Runquist from the J. Lohr Winery who helped designed a new state of the art winery.  The first vintage of MaManis wine was released in 2001 and sales soon tripled.  The winery has won numerous awards and was recognized by Wine Business Monthly as one of the hottest small brands of 2003.  We hope you enjoy this month’s selections.
                                                                                                                          -Gordon
McManis Family Vineyards Pinot Grigio 2003
River Junction, California

 Pinot Grigio is heading toward becoming the most popular variety of white wine and may eventually even eclipse the highly popular Chardonnay.  Also known as Pinot Gris, this crisp and refreshing variety makes a great quaff during warmer weather.  Often made in a fruit-forward style without being weighed down by excesses of clumsy oak, it pairs well with a broad range of foods from salads to seafood.  Italian Pinot Grigios are the rage right now, but we have discovered that some of the less expensive offerings tend to remind the taster of watered down lemon juice.  Not so with the McManis Pinot Grigio from California.  This wine illustrates the quality obtainable in the cool River Junction appellation.   It exudes rich and ripe fig and citrus aromas with a slight hint of vanilla in the background.  This wine is totally fermented and finished in stainless steel tanks so only ripe fruit notes reminiscent of peach and nectarine shine through on the palate.  Nice acidity chimes in on the finish leaving a clean sensation that invites another taste of wine or a bite of food.  The style is a bit fuller than the racy Italian offerings, but not as fat and honeyed as may be found in Alsace.  Try this versatile white with any style broiled or grilled seafood, chicken salad or even a cream of potato soup.  
Regular price: $12.95   Club price: $10.95
McManis Family Vineyards Merlot 2002
California

Regular customers here at Wine Gourmet know that I am not generally a huge fan of Merlot because many of the offerings in today’s marketplace are light, thin, diluted and often over priced.  Merlot is very popular right now because the good ones deliver smooth, sensuous fruit in a seductive package.  I feel that the McManis Merlot delivers the kind of characteristics that Merlot drinkers are looking for at a very reasonable price.  The wine is classified as a California appellation because the fruit is sourced from their vineyards in River Junction AVA as well as other growers in the Lodi region of California.  When we tasted the wine we were impressed with its deep scarlet color and the intoxicating blueberry aromas that wafted from the glass.  The palate showcases luscious sweet cherry and plum fruit with hints of chocolate and coffee in the background.  Mild and silky tannins round out the tasting experience.  Serve this unctuous libation with lamb roasted with garlic and rosemary or on a weeknight with a creamy pasta primavera. 
Regular price: $12.95   Club price: $10.95
