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The Graves is well
known for its stoney
soils, which give its wines
an attractive earthiness.
Two days after the start
of fermentation, the wine
is pumped into new oak
barrels for ageing.
Gamey spice and
intense smokey oak
flavours are combined
with silky-smooth
tannins and medium
weight. Lots of rich,
ripe fruit.
£8: Quc

USA

Jammy red

RAMSAY PINOT NOIR,
CALIFORNIA, 1998
This is a second-label
wine from the well-
respected Kent
Rasmussen Winery in

. Carneros, which uses

T

surprisingly low-tech
methods for a US
producer. Rasmussen
was formerly a
winemaker at Robert
Mondavi’s Napa
Winery and Pinot
Noir is his showpiece.
Smokey, herbaceous
Jammy fruit with

a lovely velvety
consistency. Great
peppery length.
£9.95: BBR

R N T

The wine underwent 70%

malolactic fermentation

to soften its high acidity

and round the edges

while adding a touch

of complexity. It was

80% fermented

in Burgundian

oak barrels for

eight months.

Delicious, clean

Jfruat and butter.

Although oaking

is evident, it

1 is atractive.
£14.80: Ave

ITALY

ALTESERRE
MONFERRATO BAVA
COCCONATO, 1998
An unusual combination
of Chardonnay and
Monferrato’s indigenous
grapes. The wine is
fermented in a
mixture of stainless
steel and oak and
matured on its lees.
Half the wine is
macerated with the
skins for added
complexity.
Fresh, buttery,
toasty almonds and
sherbert fruit. Good
structure and
chewy fruit quality.
£12.95: BWC
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V/MLLL Y, 1770
This blend of wines
from three vineyards
consists of a mix of
58% Cabernet
Sauvignon, 40%
Merlot and 2%
Cabernet Franc. It
has been aged for 16
months in French
and American oak.
Sweet, ripe, dense
and perfumed black
Sfruits and chocolate,
combined with
structured tannins.

£15.99: BWC, Wai

FRANCE

Yeasty Champagne q

D HENRIET-BAZIN .
MARMERY
CHAMPAGNE
PREMIER CRU, 1992
Blended from 50% Pinot
Noir and 50%
Chardonnay, this wine’s

»

grapes originate from the
vineyards of two grand
crus and a premier cru.
The vines are, on
average, 22 years old;
and the price, for this
quality, 1s really
unbelievable.
Crisp, appley
aromatic and toasty
style. A good, complex
palate, full of yeasty
promise, and with
great length.
£15.30: BdO

1 IS WIIICTY 18 10cdica 1
an area where the climate
verges on the semi-arid.
The height of the
surrounding
mountains, however,
helps the grapes to
ripen slowly, adding
complexity. All
grapes are
harvested by hand.
Fresh, clean, nutty,
buttery fruit. Good
structure and
depth, with a
long, rich length.
£3.99: GWW, Saf

ISRAEL

Fat, buttery white @

DOMAINE DU CASTEL
‘C’, 1999
This wine is proof
that you shouldn’t
underestimate Israel’s
winemaking prowess. It
was barrel fermented
and aged for 12
months in new oak,
sur lie, with frequent
batonnage (stirring
of the lees), a .
technique that
promotes
complexity.
Full, toasty buttery
currant fruit with
wonderful structure
and a good streak
of acidity.
£17: Mdv



