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2 = ; {brant wine that is rich in com-
that recall tuning has shaped a vil :
On the hee’]:b:)eu:aor latex., but those don't distract. plexity. Aromas include blackberry, cigar box, 8 6 Piieie Otanle sl Mol 0E Sussait
of campfire to tare thicker, more enticing notes 4 espresso bean and the wine ends with thick, chm (Toscana); $41. A blend of 20 varieties
th .p oy oasts and cedar that taste sogoodover , tannins. There is meat on this wine’s bones yet it | ¢, the Mediterranean and the Caucasus, the
€ wine's toned, well-built stry

Chistoon b ik cture. Imported by closes crisp and fresh, not heavy. Imported by Vos | ine's aromas are muddled: There’s a bit of black-
e. Mi \el]e._~M.L. Vinum Importing Ltd. —M.L. berry, plum, horsehide, cow pasture, tar and old
leather in here. But this primordial brew offers a

92 Mazzei 2003 Tenuta Belguardo

Le Macchiole 2005 Bolgheri; $35. This | f,.cinating glimpse at the roots of wine Imported
9 ]. Merlot, Sangiovese and Cabernet Franc | b premium Brands. —M.L.

blend lays on intense aromas of blackberry, black :
currant, creamy melted chocolate, buoyant cinna- 8 6 Rocca di Frassinello 2005 Poggio alla
mon accents and beautiful, p1u5h renderings of Guardia (Maremma); $18. There’s alot
spice and wood. Together, these elements achieve | of rine berry that muddles the purity of fruit. For
wonderful harmony and elevate this wine in terms | eyample, you'll get strawberry roll-up and sweet
of aromatic intensity. It’s ready to drink now. spice upfront. It tastes youthful and soft overall.
Imported by Domaine Select Wine Estates. —M.L. | 1, ported by Vias Imports. —M.L.

(Maremma); $60. This is i
and lively blend of Cabtme( Sa:\:isgnd:ne:z::sss;:
giovese that boasts dark, meaty concentration, an
inky black appearance and big toasted note; of
roasted nut, cedar, leather and spice. It is distin-
guished by polished tannins and outstanding inten-

¢ sity on the palate. Imported by Palm Bay
International. —M.L.

92 Montepeloso 2003 Nardo (Toscana); Petra 2004 Toscana; $100. Green aro- 8 6 Rocca di Frassinello 2004 Pog.gio alla
$90. Nardo is a big wine that boasts a New 9 mas of bell pepper, cracked peppercom | Guardia (Maremma); $24. Thxs- Merlot,
e o hging, Tene. and leafy spinach give the Cabernet component | cah Sauvignon and Sangioveto blend is a bit thomy
trating aromas of black cherry, forest berry, choco- away but are rendered manageable and less Pro- | and sharp because high notes of black pcppercom,
£ = e & ko pamen: Thers 4 nounced thanks to the wine’s softer Merlot side. | ;13 and pine forest seem to rise above the wine’s
- nice quality to the tannins and the wine’s drying fin- The wine has good length with dusty tannins and | [ oeral fruit. Tmported by Vias Imports. —M L.
ish. lmPOrted by Rare Wine ComPan)’ —M.L. loads of Mediterranean spice on the close. : S
Imported by Sapphire Brands. —M.L. 8 Tenuta di Biserno 2006 Insog ?o e
9 Podere Brizio Roberto Bellini 2004 Cinghiale (Toscana); $40. 'I?\ere |s good
Pupa Pepu (Colli della Toscana Cen- Podere Guado al Melo 2004 Gaudo integrity of fruit, but there are also slight distrac-
trale); $NA. This is beautifully airy and buoyant, 9 al Melo Rosso (Bolgheri); $26. A | 4i;nq in the form of stewy or earthy tone.s. Other-
with thick, lush aromas of red fruit, toasted nut, smoky, masculine Cab-Merlot blend with deep | ise. it delivers blackberry, c?ﬁee grinds and
almond paste, molasses and cola. These aromas highlights of cigar box, old spice, black cherryand | ¢moked almond with rigid tannins. Imported by
emerge as one in a smooth, seamless manner and leather. The wine is compact and firm in ten:ms ofits | wilson Daniels Ltd. —M.L.
segue into menthol freshness on the finish. aromatic offering and is focused on sophisticated,
Imported by-A.R. Pellegrini & Associates. —M.L. tobaceo-like notes. In the mouth it delivers bursting Tenuta di Ghizzano 2005 Il Gm'x.,;‘o
‘ red fruit and tight, chewy tannins and makes a 86 (Toscana); $20. This is a light and broezy
Podere Guado al Melo 2004 Bolgherl great, long lasting impression on the finish. Drink | plend of Sangiovese and Merlot that doesn't have
9 Superiore; $55. This is modern and after 2010. Imported by Premium Brands. —M.L. k‘ huge intensnyf:::st that does l:; : un:ﬁeni:zlhl: ::;\
- lush, ri d chewy with all kinds of playful ren- | fruit. 1¢'s a no-fuss, easy wine ;
seu"s: ngs:hnooome:’i‘dge' coffee and sweet spico Poggio Antico 2004 Madre (Toscana)i | lmond blossom and ripe strawberry in the back-
i bef\sween. Deep fruit renderings peel off layer 9 1 $76. Madre is a 50-50 blend of San- || oyound. Imported by Henriot Inc. ML
am[ter v i cture and a pol- giovese and Cabernet from one of Montalcino's best
layer giving way to solid stru po ; . : :
i dusty finish. Drink after 2012. Imported by producers. It delivers a full rack of spicy aromas as Tommasi 2005 Poggio al Tufo Romp
= Bhed’ usty 8 - M.L. well as fresh fruit and forest berry. However, in this 8 collo (Maremma); $16. Amarone pro-
] vintage the emphasis is placed on the wines solid || gucer Tommasi has produced this approachable
Renieri 2004 Re di Renieri (Toscana); structure. Imported by Empson (USA) Ltd. —M.L. || pjend of Sangiovese and Cabemet The aromas are
9 2 .mmweetcb cola, root beer, leather, simple but direct, including cherry. spice and
$35. Sd mﬂk emerge from the nose 9 1 Poggio Mandorlo 2004 Maremma; || y;illa. Imported by Rolar Imports Tid —BAE.
. a?cab Sauvignon, Merlot and Petit $90.Thisblendexhibltsthlckdensityand
Of this blend ol center and reﬁ'esh- concentraﬁon and direct aromas of blackberry, 8 Villa Viﬂl\nmc “i o 2003 Wine Obses-
vmm“’ineh”apoweddﬁnish ImPorted b)' N b]ackinkwlamdmmuts. ’nlewoodis sion | Miti (Tomm); “S.mpmg
B o o0 20 bt | wellintegrated, and the wine is juicy and firm o0 | ug i totally crazy but the wine is more subdued.
Ruffino 2004 \ =Mk Jeaf notes and loads of drie
i i Santedame Select Wine Estates. —M raw strawberry, green
o me,'d:h's‘S’anﬁed’me | hay. It has a sharp, solid build and rigid tannin
92 (Tm“')’vo' wine and is , Poggio Verrano 2005 Drémos WwWW_ML
is Ruffino’s top wine It“ahgplm],wp making it r 91 (Maremma); $60. This wine has a spe-
' wd e i of spice at its core thatis dressed in more Grattamacco 2003 Bolgheri Superior
almost to0 thick red meat. But it’s cific point of spice 8 .
wellsu‘mdﬁoswadeﬂtculsof e Snaithe flowing tones of herbs, pipe tobacco, molasses, $110. This blend of Cabernet Sauvigne
hard not to love o Drink after 2010. ‘ ; o
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