WINE & SPIRITS

i

inte summer, This menth you can choose a snappy sparkling
wine, a new premium tequila or an appropriate selection
from “The Top 10" list, which includes a superb bouling from the
well-known Stellenbosch wine region in South Africa.
.-

The Top 10

Hewe e vamur Best bets fon the maath, seleceed by tee Bon Appeérit
Terstong Ponel, which meers weekly ander the divection of wine gl
spiries editor Anthomy Dies Bhae and his associate, el B Weiner.

Tth KING=AND DRINKING—LIGHT ARE IN ORDER A% WE HEAD

1992 Arbor Crest Wine Cellars, johannisherg Riesling,
Columnbia Yalley, Washington ($5.25). Juicy and ripe, reaml and
lively with sweet, [resh apricot Ravor,

1?0 Zonneckloem Wines, Finotage, Yintner's Selection, Stellenbosch,
Sowth Mrica ($8). A lush red macle from o grape hvbnd madigenous
1o this part of the world. Tangy and bright, ersp and fresh
with 'Ii.ur'l,- -Iu'.iil:r ull:l-_.pu‘c

1#h8 Sehasthand Yineyards, Barbera, Soncma Yalley (3%). Plumnny and
Bosmledd with sweer masphberry and layers of lively scidiny,

1991 Clos du Beds, Tinfandel, Sonoma (S12). Round and refreshing

| with bright berry Inubeand Tresh new oak The Alessasber Valley
] supplies 38 percent of the grapes for this Zinfangel; the rest come
.p-—"-"'-._' frosm the Dy Creek Valley,
5
} B 1990 F, E. Trimbach, Gewiirrtraminer, Alsace, France ($14),

“ R |wu'|_ ripr- |'rr.'u;|'| L |'||'|I!|":r_ refined with a :|r}' femisshy,® E
panc] nsember Christina Clifion of dee Four Scasens Clift Hotel,

1991 Gundlach-Bundschu Winery, Chardannay, Sangiacome Ranch,
Sonama Yalley ($15) Lush ald smoky watl lvely butterscoch
amil honey; erisp and hong,

1980 Cape Memtalle, Chardonnay, Margaret River,
I'.I:':'p. heth amd smnl‘-cy with BOTREOS ]-rng‘rh am

1991 David Bruce Winery, Finot Hoir, Estate,
(525} Spricy andd ripe with chemmy-berry nig

1989 Sterfing Yincyards, Reserve, oy (330}, This wine is
6l percent Cabemet Sawvignon, 28 pereent Merdot and 10 peroent
Cabernet Frane. Paned member Sue Pey ol Prego Bstoeanee foosd

It “sevparh and rch with plom fruin and grear straetune; comples
anel balaneed ™ Cellar far a vear or ton,

1991 Warre's Yintage Port, Portigal (835). Rich and vehaety with
big, roamel plom andd berry frai, plus complex, batanced ones
of wood and spice, Should be arits peak in 20 years,

Tisdedd [rices ave apprEimate arel muy “ll:l'ﬁllllr e sl i ol ey

Tasting Panel Report

Through the Grapevine

Wi usually achvise our readers 1o con-
sult their local wine merchant for las:-
mintge tps on buving wine. But if
youb want o parchage your potables
|I|rc,'uugl1 the mail, Geerlings & Wil
is ome of the most reliable and value-
conscious mail-order wine imponers
in the country. For a copy of their [ree
biweckly newslerer, telephone 800-
7820463, . .. Two pamphlets from the
Wine Institute, Enfoving California
Wine and Wine Exists for Food, are
packed with wseful information on
regional and varieral wines as well as
ideas [or matching wine with food.
Call 415-512-0151 for detaals,

Wine of the Month

We have asted lots of bubhly from
California over the years, but never a
Golden State sparlder as good as the
1989 Roederer Estate  1'Frmitage
{535). It has the sophistication and
depth of a supenor Champagne; a
heaurifully packaged, world-class wine

Spirit of the Month

Tl wsedd e hove abowt as much
linesse as the proverbial ve hundned-
pownd parilla, bar like 3 ot of other
spirits, this Mexican  [awvonite has
oW e and Bone E_:ll'l.,'l'ﬁi.ll:lll Oine af
the most impressive is Porfidio, made
entirely from the finest blue agave cac-
s, There are four versions: crisp.
lively silver (324); repular oak-agped
polden mivgio (3340, a six-vear-okl oak-
aged atiejo, called afejo exara, sold in
a hand-painted cemmic crock (S64);
amd an amazing, aromtic single-bar-
rel recquila ($78) packaged in a hamd-
blewn boutle comaining a glass cacius
(lefit). Marparitas will never be the
sames in [act, these ane mone suited o
ﬂi!!pullg than 1o |1ii~:|r|g fré_.'-

Box AreEnt

Jume [




Spirit of the Month

Tequila used to have about as much
finesse as the proverbial five hundred-
pound gorilla, but like a lot of other
spirits, this Mexican favorite has
grown up and gone premium. One of
the most impressive is Porfidio, made
entirely from the finest blue agave cac-
tus. There are four versions: crisp,
lively silver ($24); regular oak-aged
golden anejo ($34); a six-year-old oak-
aged anejo, called anejo extra, sold in
a hand-painted ceramic crock ($64);
and an amazing, aromatic single-bar-
rel tequila ($78) packaged in a hand-
blown bottle containing a glass cactus
(left). Margaritas will never be the
same; in fact, these are more suited to
sipping than to mixing. S



