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> (Judean) Hills Are Alive

ng Israeli wines hail from the region between Tel Aviv and Jerusalem.

* ) duced little other than cloying,
_—‘ syrupy sacramental wines. To-
day, the country boasts more than

__—_.. 140 commercial wineries, with

—G many producing good or even

oxon:o::waoﬁ_im:nm.
Although much of the Israeli
industry is located in the Galilee and
n Heights in the north of the country,
1t years have seen a whole series of
vineries cropping up in the hilly terrain
een Jerusalem and Tel Aviv.
1e area, home to no less than 28 winer-
bout half of which are kosher and most
lich have opened in the last decade, has
' natural and logistical advantages as
ie-producing region: It is close to the
nercial infrastructures of both Jerusa-
nd Tel Aviv, it is in a politically uncon-
rsial region, and according to Daniel
v, the wine and restaurant critic for the
1newspaper Haaretz and author of the
edition of “Rogov’s Guide to Israeli
s” (Toby Press, $19.95), the region has
amy, rich-in-sunshine, Mediterranean
of terroir” capable of producing ex-
it wines. Not surprising, according to

Rogov, new wineries in the
region open about as rap-
idly as “rabbits multiply.”

One of the best of these
wineries is the aforemen-
tioned Domaine du Cas-
tel. Founded in 1992, it
produces only three wines
— two red blends and a
Chardonnay — and starting
with the 2003 harvest they
are certified kosher.

The 2003 “C” Blanc du
Castel Chardonnay is me-
dium-bodied, dark-straw-
colored wine, which was
both fermented and aged in
French oak barrels. It possesses a rich bou-
quet of apples, peppers, pears and smoky oak,
and a full flavor of honeyed apples, lemons,
nuts, oak, peppers and spices.

Although most of the grapes grown in
the Judean Hills are destined to go to the lo-
cal boutique wineries, some of Israel’s larg-
est wineries, including Barkan and Carmel,
have also started experimenting with grapes
from the area. ,

Blanc du Castel’s “C” Char-
donnay tastes like a white

Burgundy, with too much time
in oak.

One of these experi-
ments resulted in Carmel’s
2002 Judean Hills Cabernet
Franc. This supple, dark-
ruby-colored, medium-
bodied wine has smooth

tannins and flavors and
aromas of red currants,
black currants, red cher-
ries, blackberries, bell pep-
pers, fresh olives and toasty
oak. :

In the last two or three
years, a handful of the ko-
sher wines from the Judean
Hills have started to make
their way into the U.S. mar-

ket, and mere are on the way. Keep in mind,
that as with most developing wine regions,
for every good or excellent wine produced
in the Judean Hills, there are at least half
a dozen mediocre or bad wines produced
there as well. Rogov predicts that in the next
five to 10 years the quality of wine from the
region will improve, and the Judean Hills
will become “a true route des vins, or wine
[tourism] route.” M



