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VNIa Sella 2008 Arboltda Sauvlqnon Blanc
LeytJa, Casablanca Valley $15.95
This Is outstandlng. Focused and pungent aromas
jump from thé glass with minéral, nettles and tem-
ongrass to thé fore. The flavours are vibrant and
luscious wlth gooseberry. tangy lemon-lime and
sweet ripe pineapple prédominant It's médium-
bodled, nlcely textured and refreshmq on thé well-
balanced finish. Tnere's enough residual sugar to
pair this perfectly wlth spky Asian cuisine or an
asparagus quiche. (VH)

****»VIHa Tabalf 2O06 R«*rva Espadal
Umari Valley $21.95 (107540)
The Llmari Valley B currently Chile's norttiernmost
wine-producing région. A btend of 50 percent
Cabernet Sauvignon, 35 percent Shiraz and 15
percent Merlot thé Réserva Especlal is matured
for 18 months in Prend) and American oak. Almost
opaque purple-black In cotour. this is complex and
mysterious. Blackberry, cassis, tar, smoke, minéral
and gamey/meaty aromas lead to a pronounced and
full-bodied palate. The tannins are fine and sHky,
with thé flavours lastmg well onto thé finish. (LG)

****Vlfla Taball 2007 Rcnrva CalMrmt Sauvignon
Umari Valley $14.95 (058446)
Aromas of cherry, mulberry, black plum and toasty
oak -12 months in French and American - roll
from this earthy, rlch red. There's a gusher of
expressive dark chalky fruit flavour with bramble
berry and bergamot orange to thé fore along wlth
tar and arooiatlc bttters It dellvers a medlum-bod-
led (rame from approachable tannin, a generous
texture and an extremely well-balanced finish. This
offers good value and pairs well wlth marlnated
and gnlled flank steak. (VH)

Chttow Courriin-Rongieras ZOOS
Lussac Sa7nt-EM/on $19.95 (125492)
This is beautlful 100 percent Merlot that's Just
entered thé drinklng phase of ils evolutionary
curve. The tannins are sweet and firm, thé way
many people like them, and with médium-rare
roast or grilled red méat, they will soften nicely.
The wme présents well-layered sweet fruit flavours
that are complemented and lifted by a broad seam
of acidtty. Lovely stuff, and a gréât prlce. (RP)

*****ChfrtMu L'Arocirtcyre ZOOS
Médoc, Bordeaux $24.95 017655)
This rlch and flavourful blend of Merlot wlth
Cabernet Sauvignon (40 percent) and Petit Verdot
00 percent) shows thé power of Bordeaux'* 2005

vintage. Produced from a 36-acre estate run by
thé Reich fatnlly, Château L'Argenteyre offers
Impressive comptexlty on thé nose, with an aroma
suggestlng cocoa, mint and dark fruit Good con-
centration, fin» structure and a nice finish ail
point to a classic-styled wine that has potential to
mature nicely over thé next four to six years. Its
price makes il even more attractive.
liffordwineagency.com (CW)

****Bouchard Pire & Fils 2OO7 Pouliy Fulss*
Burgundy, France $27.90 (056580)
The price point makes this bottle a sphjrge item,
but It's rare to f ind white Burgundy for less than
$30 that truty delivers. This crisp, clean, miner-
ally wlne seems perfectly suited for thé onset of
Spring. Its llvely acidity and lemony/green apple
flavours make this medlum-bodted Chardonnay
extremely refreshing and enjoyabte. (CW)

****CMteau Cherchy-DMqmyroux 2OO5
Graves $23.95 (125518)
This blend of Merlot (60 percent) and Cabernet
Sauvignon delivers well-defined flavours that are solid
throughout thé palate. with a broad spine of acidity
that contritautes a juicy texture. The tannins are suppte
and drying, and this is a god chace for red méats or
for welhseasoned roast chteken or porte (RP)

****Château Courriges 2005
Cites iteJsateawc $24.95 (117606)
This fuller bodied. rusBc red halls from thé
Premières Côtes de Blaye, thé larges! and most
north of thé region's appellations, overlooking
thé Garonne River, nearthe city of Bordeaux. Its
Merlot-dominant Wend. with small portions of
Cabernet Sauvignon, Cabernet Franc and Malbec,
Is typical of thé région. Appealingty earthy, minér-
al, black olive and liconce are revealed on thé nose
and palate, while its texture is remarkaWy round
and balanced. This needs to be served with food
for test enjoyment - it would work well with firm
cheeses like Chèvre Noir or Manchego.
liffordwmeagency.com (CW)

****Jean Olivier S.C.A. 20O8 ChMaau D'Aqucrla
Taval Rosi Tavel $19.95 (319368)
Tavel is sald to be thé King of rosés and was
a favourite at thé papal court in neighbouring
Avignon. Very pâte rubypink in colour, it's hard to
resist thé sweet, almost candted aromas of red ber-
nes, cherry, strawberry and fragrant floral notes.
Dry and medlum-bodied, there's a cool breeze of
acidity to moderate thé warm fruit flavours and
13.5 percent alcohol, leading to a médium length
finish. What could be better than to sip a lovely
Tavel along wlth some mussels Provençale? (LG)


