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NE'Mip Cellars Qwam Qwmit
Pinot Neir 2008,

Oksn agan Valley, $30

Open light herbal cheery sosman
attract along with a delficious
fresh aciclity and <ol thubart,
eherery, berbul, camot top, orange
and vanilla flavours. Finesse and
frui make this a fun dinner wine
with grilied or roasted fowd

This s the best OL by any mes
s with real fmesie that wetia
Py brved fior ol wannabee kont
Corllar thiis for frve years It makes
a fine gl for collecion,

Painted Rock Red lcon 2007,

Skaha

Vallay, $55

Thiis by & bakg brirhy sgsicy red
with vanilla, tobacco snd oleve
sroman and smilar flavoun.
Ancther good bet for collecion
that should begin 1o unwind in
2012 6 2011 Try this with roast
beel

Qualls’ Gate Pinot Noir
Stewart Family Reserve 2007,
545

Bt frusts, blach cherries and
pice make i eayy (o like thes
wipple rich sed Pinot with just
enough tendon bo make it seri
out Fine denuty and mauth
Feel, which iy what Pinot Moir i

ab abont

Top 20 imported
wines for
the holidays

PARKLING

Pares Balth Cava Brut 8 N/V,
Penedis, Catalunya, Spain,

Dry, ebegant and srylish wath

a fine creanyy mousse. Similar
crearmy, utty, minetal, floral
flavours. An attractive style for
enitertaining that works well
with a vasiety of locds Made
with oeganic grapes

Mionetto Provecco Brut NIV,
Veneto. italy, $20

Freth, crisgy off-diry palate with
tight, foamsy mocrse. Mate citrin
peel, peach, almond, floral hon
ey flavours with & juicy, green
appde finkth. A touch swest but
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Fresh fiaral, nutty, leman notes
groet the nose. The palste b
freshy, with a crvamy mousve and
e dried pears, citrus, apple.
nutty honey almond Ravours. A
drace A" yparkhiy madhe far appe-
tirems o light mead

Boutari Mewchohlero 2008,
Mantinia, Peloponnese,
Greece, 519

Elegant, arcmatic and enticing
on the note with ime. lermon
Qrass, jasmine and mineral fla
vours. No oak snd modest alco-
bl ke this 4 go-to dppes that
poirs well with su and lkghtty
spuced seafood dishes.

Cono Sur Viegnler 2009, Valle
del Colchagua, Valle del Rapel.
Chile, 511

Frash and chean with nectarine,
haney, geapetiuft, grger and
orange aromas and Aaevours
Light, refrevhing New Weorld
stybe with rryriad food possibill

Friday December 3% —
Sundoy December 5%
From Tlom - 6pm

thes. Crary value

So fresh and creamy with brigit
citrus frue and nutty flavoun all
with a hint of mineral, orangs
and nectanines. You can almost
taste the white volcank solls
Defsclows modem Californla
chardonnay.

Francois Lurton Les Fumdées
Blanches 2008, Vin de Pays
d'Oc. Languedoc. France, 513
The nowe alone, a smolky, mineral,
citrun abtaie, s better than most
wiries a1 twice the price. Enjoy
i frieshy bits of groen maskon
guarrhery and grapetrut, all
with a clash of grana, Chean, bal
anced and crary value

Laurenz V. Und Sophie
Singing Gruner Veltliner 2008,
Niederasterreich, Austria, $22

Paul Mas Viognier 2008,
FHérault, Languedoc, France,
§14

Feach and honey i effoet
Yesaly with a cresmy ke char
acter. Very savious value here. A
small percertage i barred fer
mrnted in new oal Perfect for
shi appetizers oe ypicy Indian
dishes
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Blanco 2009, Rueda, Castilla-
Leon, Spain, $19

What 3 delicious bottle of white
wine with & freth, crisp, juicy
palare and creamy testures,
Grapefrult, mineral, gooeberry,
pad b frisit, melon rind and
green apple fovours that are
teady 10 vetve

Fresh, crisp dry, slightly auitero
style with juicy green apple. pet
rol, ke, nectarine skin flavours
Very frevh, but good lavour
Best with umoked wmon or
rmasels

Errasuriz B i m“',‘i“'.‘"""‘."‘“’“."‘ f.lm:wmtomﬂu =
Blanc 2009, Cota, = Vestows, Fr 4
Valle de Aconcag Vineyards 2009, Sonoma oA, Framca, §1

e A il 314 County, Calit, $17 The nose s bright and freih,

Tha new cool, comtal
Aconcagua Coila vineyard i
hame 1o this deficious, Cuting:
edge auvignon blanc that i
a cross betwoen the Loke and
Karfborough a1 hal! the price
Seatood appetivers or chicken
all work. Big value.

S freahy andd beight, unders screw
cap, and nate the new price
Lok for graisy, lemon/lime rird
paon fruit flavours allina
chean, fresh white made for local
sheltfiah. Load up

Telmo Rodriguez Basa Rueda

the palate medium dry with
crmineral and red fruit
nates. The palate in vweet and
covered in mineral raspbetry,
Pewal fruit and a chean fimish. All
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under scew cap A pink party'
favourite

|
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1884 Reservado Malbec 2009,

| Mendoza, Argentina, $17
Crazy value and works well the
most anything on the barbecus
Still young and fresh with some
gty tanndnd but they will dis-
sipate going forward. A perfect
bextther for radny nights,
Famiglia Bianchi Malbec
2007, San Rafael, Mendoza,
Argentina, $19
The latest wersion b unooth and
horsy with typical black chep
ries, pluma, Black lorice and
Mecks of orange Mavours with
ane foot kn the New World and
the other in the Old Woeld. Think
haearty divhes,

Supple. fresh, elegant palate
with smaky, spicy, black cherry,
plurm, coffes, Reorkce, chocolate
Navoun with a touch of yweet
s and grilled meat on the
finkshy. Gooxd solid style for meats
and LOMAto LAUCes o mole.

The Lucky Country Shiraz
2008, Barossa Valley/McLaren
Vale. South Australia, $20

iy fruiimy raspbery kinch,
orange. tobaceo, checolate,
black prpiper flavoured red with
& warm, shightly teet finiih, Serve
this with grilled meats

Paul Mas Estate Malbec
Gardamiel Vineyard 2009,
Cateaus du Languedas,
France. 517

Grown woime 200 hilometres
frorm the heart of Cahors, this
modern Euro verndon of malbe:
presents drier and tighter than
its Mendora cousini Wil be best
with grilled meats

Santa Carolina Coatal Hills
Syrah 2009, Melipilla, Valle del
Maipo, Chile, $18

Ripe. round, wupple, smooth and
Trerih palate with maaty, ganyy,
peppary, corkce, black chemy
favours. Good intenaity and
cancentration for neat term con
sumption. Try this with lamis

ONLIN ) 10 MORE WINES TO TRY

Lul.u‘l%alnl

w1

NERY

http://digital.vancouversun.com/epaper/services/OnlinePrintHandler.ashx?issue=1000201... 29/11/2010



