N TIME

And Then We Drank.....

More Greek ng

I hope you caught my pasaion In the last lssue of The Rosengarie
Regort.....when I ranted and raved aboot a red-wine grape uaﬁeﬁ.'
from northern Greees, called Xinomavro, ﬂmLIﬂlmkdﬁeﬂree.m
bee in any discussion of the werld's greatest grape varieties. But 1
wouldn't want you to get the impressbon that my love and rospect
for Greek wine end there.

Sinvee writing the Xivomavro sdory, Thave been back 1o Greece
for a third visil in 2006, 56 enchanted am [ by all things gastro-

normde from that country, And Pre been crefally putting togees
iy overall Greek wine impressions in 2006.....s0 that you, in case
vou haven't gotten off the blocks vet, can start acquiring some of
the world’s most deficious and food-fiendly wines while they're
still very affosdable,

Beyond Kinomavro.... here are the Greek grape vanietics, pro-
ducers and wine types that you need to know aboul sow:

Grape Varieties

Moschofilero This whitewine grape
[pronounced mosko-FEE-lair-o), grown
principally in the Mantinia region in the
Peloponnese, could be the break-out Greek
while variely; il's already pedting some play
at non-Greek restaurants in the T35, It is
rovre bilse Rieslings than anyihing else: light,
floral, Jow in alcohol, sometirmes & tonch off-
dry, great for food, [ love it Domaine Tse-
lepos in Mantinie=—which alzo makes a ter-
tifie dry Gewiirstraminer—is my favorite
Mopschofilero source. Ancther good one is
made nearby at the organic, very impres-
sire Domaine Spirepoales. Loek for the
voungest possible vintage,

Assyrtlco Another great white-wine
grape with huge internafional potential. This
gt §s grown oo Santoring, ausd (e textbooks
say that the carthy, stony. vodeanic soil comes
thregh in this dry, super-acidic wine, In reak
ity I found fhree types of Santorini Assyricn,
The most uzeful type=—wiich really matches

the description—is not wvailable in the U8,
becauge it's too inexpensive! T ad to trek up
o the Santoring co-op to fivd a few 56 battles
of this figh-lovin" stuff. The second type
brealss my heart--it is made by rich, bigrdeal
wineries seeking to be loved overseas. You
know what that means: less dry, less acidic,
el sicher i bedy, much mors aleohol:,
Be careful. Howewer, the saving grace is the
third] trpe—for many of the best wineries alsn
make & barrel-fermented Assyrtice and,
somehow of ather, sometimes end up with a
wine that can age for a decade into earthy
subfirndty, ending wup ke a good white Fioja
or aged white Bardeae: wilth greal balance.
Here's atip for dight nows ged vour bands on
a case of 2004 Bouwtari Kallist fast, for it s
going fo age infoa roasledislachio, curry-
leaf miracle (and it costs only 516 a bottle).

Kotsifall siip this paragragh if what vou
like: in red wine is cobor, more color, then
extract, and more exctract. Fotsifall Is a wine-
maker's nightmare grown principally in
Crete—bul, when if's right, produces a faba-
lous old-world kind of wine, Eght in color bul
rich in compledty. A fow years bacl, 1 tsted

-

Trackin’ '"Em Down.....

s, of course, most of these Greek wines. are not avallable in your fiendly
Incal wine shop, The kind of place 1 call the Chardonnay and Caberret Emporiuem,
Bagt.....you do-have recourss. Most ewery wine mantioned in this article Is repre-
seqted In the U5, by a dwamic duo from Atlanta, Georgia,...,
Zeorge Athanas. Their company, All About Greek Wine, s dedicated to educating
s Al bt the mareedous wines beirg made today in Greece. | have asked them
if they would mind receiving your e-mails, and they were a3 gracious as ever,
S iU need some advice on vour best retail sources for Greeh winss dis-
cusased In this article._.. .please write them at: Infodallaboutgreekwine.com, )

.\
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the 2001 Vin de Crete, and the 2000 Miram-
beln, both from Creta Ohmpiag, and loved
them; unfortunately, they may not be avaik
able amy bongrer, This year; 1 tasted a simple
o i Greece—al 572 budth—that absn rang
v chimes: the 2004 Kretikos Boutari, so
graceful for food. Dun't expect Katsitali to
‘become an mterpational sensation...but do
atack up on it for house ved, especinlly i yon
like the taste of aged red wine.

Mavrotragan Atthe opposite end of the
redbwine spegirm s Mowostragano—an ald,
o, almost-forpotten Santoring variety that,
resuschiated, creates, according o leoding
Greckwine writer Eonstantines Lassrakis, “a
new breed of Greek retk deep, dense in color,
concetitrated, ‘skladney’ on the nose but with-
aut & gingle hot note, while the palate is fich
and coated with graceful tannins,” This is the
Kind of dark red wine Dlilee! Twenl right to the
source, the Domaine Sigalas on Santorini
where, in the mid-19%s, Paris Sigalas began
bl experiments with Mavrotragano, | tasted
everl vintsgres with him—and flpped over
the 2003, with its absolutely wild nose of
berries, phars;, herba, enclyplus, swealy sid-
dbe, and, of all things, grapes. This may be
hiard to find. bat & worth the effort.

Producers

Gaia Wines When I covered Greek
wines, in the August 18, 2003 Rosengarten
Rt T fipped aver the wines of Gaia (pro-
nounced YEAH-yal), a company based in
Nemes in the Peloponnese. [ have since
dined with the winemaker, Yiannis
Paraskevopoulos, in Greece, and madntain my

waw. BavidRosengarten.com
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pesition (sat he may be fhe country's hest
winemaker. Everything he turns out has
incredible harmony and polish. Tiove Tds Sar
torind whites (called Thalassids), his Motios
labels, his Agiorgitikas, and, best of all, his
meredible barrelaged Hetsing called Riting
tis (the only “serious” retsina in Greece),

Domaine Skouras I visited this
MNemes-ares winery in August, and coildn'T
believe what T was tasting: George Showras,
who founded his winery in 15986 near Argos,
is one of the most artistic, Indlvidualistic
winemakers I've ever met. This guy makes
wine like a three-star chef makes food; his
ereativity, both aesthetic and technical,
knows no bounds. Skouras' most famous
wine 15 Lhe incredibly expensive Megas
Oenos, a combination of Agiergitikn and
Cahernet Sauvignomn; oddly, it's one of my
least favorite wines in his stable. But |
freaked out this summer tasting his
Chardonnay (yesl}, his Viegnier, his Viog-
nier Eclectique, his Meriot, his Saint George
Nemes, and his Grande Cuvée Nemea,

Domaine Gerovassiiiou Another
modern winemaker in Greece who inspires
general sdulation is Evangelos Gerovassil
b, owmeer of this highly regarded domaine
just southwest of Thessaloniki; insiders
speilk of the “Gerovassiions Midas Touch ™1
am nol quite s enthused as éveryone else,
for Gerovassiliow wines often sacrifice their
Greek seuls on the pillar of international
fashion—espechally the big, rich, kind-of-
sweet dry white wines. But after a long tass-
o At the winery, | realized that 1 love one of
the Gerovassilion wines: the Avaton, & quirday
blend of Sanlorini's “lost” variety Mavro-
tagran, local Masroudl, and Limnpio {from en
Aegean island not far away). Fermented i
large oak barrels, aged in barriques, the
wine is dark-purple, but wildly complex {min-
erals and game), and usually very graceful
Both the 2004 and 2005 were highly appeal-
ing to me.

Mercouri Estate This 19th-century
winery, redaunched in the late 19808, Is
lncated in Hias, on the northwest side of
the Peloponnese, I didn't visif, but [ tasted
their wines in Athens—and could see the
star quality (thongh the winery has only a
very distant connection t¢ Greece's most
famous film star, Meling Mercourd), They
make beautiful, elegant, dry red wines
from the local variety Mavrodaphne (usu-
ally used only for sweet winesl), and
Refosco, an Italian variety first planted
here in the 15th century {and now known
locally as “Mereouredo!™s, But my favorile

wine af all was the 2003 Antares, an incred-
thiy s, complex blend of Avponstialis,
& little-known lonian grape, and the Bhone
Wallew's Meurvedre,

Medean Agan Justaword for a small,
lovely producer of & wine called Papantonis
in the region of Nemea. [ particularly like
the way this Agiorgitiko wine ages, becom-
ng seft and comglex with time; last winter,
i MNew York, [ tasted a spectacularly truf
fle-y 1995,

Wine Types

Rosé Haoly partial maceration! T'm now of
the opinion that Greece is the producer of
the most exciting European rosds you can
find in the 1.5 Sure, rosé tastes great in
the south of Framee—bat for some reason,
it rarely tastes as fresh or inkeresting when
it arrives frere, Not so for Greek rosés! T
tasted a gaggle of 2005s this year, both
there and here, and was dazzled by what T
found—fresh wines, terrifically frojty, but
terrifically dry and refreshing at the sme
time. My advice: wait until the 2006s start
to arrive, then pounce! The two wineties
with the best rosd track recaord in my book
are Kir-Yianni (in the north, vsing Yino-
mavro grapes), and Semeli (in the south,
using Agdorgidke grapes).

.

The Wait Is Overl

The Revolutionary Wine Glasses
| Teased You With Last Spring...
Are Mow Fully Available
as Holiday Gifts]

In the Aprll, 2008 ssua of The
Rosengarten feport, | tald you about
the launch of 8 line of revolutionary
wing glasses from glassmalker Luigi
Barminll in Parma, taly.

Wow, wis | ever impressed with
the Esperenze glasses! Each one is
chargcterized by & serles of deep,
incraasingly recassed, concantic cir-
¢les where the wine gathers at the
bottom of the *bowl"™—an arrangs-
ment that provokes the wine's bou-
quet and often accantuates its taste,
Thweri s only ane prodern with oy
“early” notice (which beat thi: covers
age of this product In the New York
Times).. the plasses got dalayed and
were not fully available. . _until now!

The timing is fab...for thesa sophis-
ticated glagaes will malke Ideal holidey
gifts for your wina-loving friends.

A pEft-boogat of four stems will cost
vou $35, a8 will the decanter, They are
avallable wvla mall-arder from
Matys.com, | urge vou to give thess
Elasses a try, and shawe your impres-
slons with me wvia e-mall at

senvicaEadaidrosengartan com,

Vinsante [know, | know: Tuscany. The
Tuscans have grabbed the Vinsanto fran-
chise {redooling it &% Vin Santo}—but the
Santorinians swear that the wine type
began with them, History is on Sanlering's
side—for the preduction method there
goes back to at least 700 BC, and the name
goes back at least until the Middle Ages.
Frankly, [ don't care who owns it.,.. bt T do
lenwe thiat the fairly thin, sustere, ofien sur-
prisingly dry Tuscan stuff can be a big,

Cirein, my friends!
-

gver-hyped disappointment.... while the
Santorini stufl is ooe of the wine discover-
ies of the decade, a rich, brown elbdr thal
Tves on the border between rich, sweet-
Sherry kind of wine and rich, lale-harvest
Fiesling kind of wine. Find a bottle from the
stellar Vinsante producer Sigakis, on San-
torind, and you will be amazed.

~

can order by lgging on 1o

\‘_wmcn costs $40 for six months.

Ordering Tanzer’s Newsletter

Stephen Tanzer, who often collaborates with me on this column, publishes
Stephen Tanrerss Intermational Wineg Cefllar—the hest wine mewslattar in the busi-
mess, for my monsy. it i avaiable in prink, or anline,

The print version, published every 2 months, costs $70 per year. The esasiest
way 1o order is to use your credit cand and call 1-S00WINE-BOB. You can also send
a3 chack, pavable 1o Tanzer Business Communicstions, to Tanzer Businass Com-
masications, Inc., BO. Box 20021, Cherakes Station, New Yoek, NY 10021 O you

www.internationalwinecellar.com

On this web site you may alss subscribe to the or-ing version of the newsletter,
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