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89 Oops 2008 Sauvignon Blanc (Cen-
tral Valley); $12. Up until now we

haven’t been real fond of the Oops brand from
Chile. However, this Sauvignon Blanc is exactly
what we like. It starts with a basic but comfortable
blend of citrusy aromas before showing a complete
palate consisting of apple, grapefruit, celery and
white pepper flavors. A totally solid wine with no
gaps. Level and delicious, with proper bite and
scour. Imported by Wine Spoken Here. 

90 MontGras 2007 Reserva Car-
menère (Colchagua Valley); $14.

Here’s one of the standout Best Buy reds of the
season out of Chile. There’s welcoming grapeball
and sweet berry aromas mixed with olive and
tobacco. The feel is smooth and medium-deep,
and the blackberry and plum flavors are just right.
Barely herbal, with a long finish. Carmenère in its
simple glory. Imported by Palm Bay International. 

90 Chateau Reynella 2005 Chardon-
nay (McLaren Vale); $15. Unusually

complex for a wine in this price range, marrying
grilled peaches with hints of toasted hazelnut and
bacon fat, and wrapped in a layer of cedary,
vanilla-scented oak. Medium-bodied, with a long,
subtly oaky finish. Imported by Cellar Door Selec-
tions. 

89 Red Truck 2006 Merlot (Central
Coast); $12. Does a great job of provid-

ing a dry, balanced and even sophisticated Merlot
at an everyday price. The grapes are from southern
Monterey County, and the wine shows polished
cherry, currant, orange rind, sage, mint, pepper
and smoky flavors wrapped into firm tannins. 

90 Domaine  d ’Eo le  2007  Rosé
(Coteaux d’Aix-en-Provence);

$15. Floral and fresh, but there’s more to it than
just a simple quaff. Watermelon and berry flavors
are carried by a plump, medium-bodied palate,
slightly oily texture and a long, mouthwatering fin-
ish. Imported by Vinifrance. 

90 Carl Ehrhard 2006 Rüdesheimer
Kabinett  R ies l ing Fe inherb

(Rheingau); $15. Broad in the mouth and
rather burly, this nearly dry Riesling offers miner-
ally, spice-driven aromas and flavors. A touch of
honeyed richness on the palate rounds it out, but
this is not a stereotypical fruity Riesling despite
the mouthwatering finish. Imported by Scoperta
Importing Co. Inc. 

89 Falua 2006 Conde de Vimioso
(Ribatejano); $12. A finely balanced

wine, uniting toast and wood flavors with ripe
plums in a harmonious whole. There are spice,
soft tannins and light acidity. Elegant rather than
powerful, this is an excellent food wine. Imported
by Vinum Wine Importing and Distributing LLC. 

89 San Pedro 2006 Cast i l lo  de
Molina Reserva Syrah (Curicó Val-

ley); $12. Powerful and full-bodied, with lots of
chocolate, mint, mocha and black cherry on the
nose. The palate is a mudslide of dark berry fla-
vors, and the finish is ladened with coffee and
spice in addition to creamy oak notes. Very much a
lush, saturated Chilean Syrah, but one that’s bal-
anced and on target. Imported by Shaw-Ross
International Importers. 

90 Rocky Gully 2006 Dry Riesling
(Frankland River); $15. A little less

austere and easier to drink than many dry Aussie
Rieslings, this wine features lime and vanilla shad-
ings on the nose, and ample apple, melon and cit-
rus flavors. It’s fullish and round, despite only
12.5% alcohol, with a long, mouthwatering finish.
Drink now–2010. Imported by The Australian
Premium Wine Collection. 

89 Spier 2005 Pinotage (Stellen-
bosch); $12. An enticing and savory

nose of clove, spice, pepper and a touch of smoke
lead on this classy Pinotage. Though the wine has
a refreshing edge, it’s complex and sultry, with an
elegant balance of red fruit, plum and smoke and a
round but vibrant character. Pair with heartier
beef dishes or sip alone. 

90 Taz 2007 Pinot Gris (Santa Bar-
bara County); $15. With just a touch

of oak that adds a little cream, this beautiful wine
is a textbook example of why Pinot Gris has been
so successful in California. Fully dry and explo-
sively crisp in acidity, the flavors are exotic and
complex, ranging from pink grapefruits and limes
through lychees and figs to honeysuckle flowers
and clove-scented vanilla. A great food wine and,
at this price, a sommelier’s dream. 
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FOR MORE WINE RATINGS, 
VISIT OUR WEB SITE AT

winemag.com

http://www.winemag.com



