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Here are my top picks from the May 12 Vintages Release. You can
also get all 69 of my Best Value Wines and Top Rated Wines for
red, white, rose, sparkling and dessert wines that encompass many
price points, styles and regions. I've also already posted my picks for
May 12 Vintages Release.

You can also add my wine picks to your shopping list by clicking on
the little shopping cart icon. You can also create a custom list just
for this release that will be saved in your account. Print a text-only
version of the reviews.

Call it your What to Buy Me for My Birthday List or Here are the
Wines that Can Truly Express Your Gratitude List. You can start a
new list next time to keep them separate.

Stock up for the weekend, then enjoy!

Natalie

http://feedproxy.google.com/~r/NatalieMaclean/~3/DN9FZ5mluvk/

Join the conversation

Ewitter ¥

- Create an account or log in to see what
Sign U
your friends like.
&« Natalie MacLean on Facebook
DLike 8,328
5
[ Natalie MacLean
g http://www.nataliemaclean.com/
winepicks/wine/henri-bourgeois-

petit-bourgeois-sauvignon-blanc-
2010/105546

Henri Bourgeois Petit Bourgeois
Sauvignon Blanc 2010, Vins De
Pays Du Jardin De La France,
Loire, France. Lime green vibrancy
with lemon and green apple
juiciness and refreshment.

Tasting notes, score, price and
recipe matches at the link above. QI

B Facebook social plugin

Find us on Facebook

& Natalie MacLean
£ Like

8,328 people like Natalie MacLean.

=] A ke

5/9/2012



Graffigna Malbec, Hartley Pinot Noir, Seghesio Zinfandel: Best LCBO Wines Vintages Release May 12 — Natalie MacLean

2011 Featherstone Rosé, Niagara Peninsula,
Ontario

Lovely sipper with soft strawberry notes and flavours.

Great aperitif or food companion. Pair with: barbecued
prawns, steak frites. 117861 12% $14.95 Score: —?
87/100. Best Value Rosé e |
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2011 Chateau La Tour De L’évéque Rosé, Cotes De
Provence, France

So pretty! Aromas of tiny field strawberries and little
white flowers. Run barefoot with your senses through
this delightfully dry and refreshing rose. Pair with:
homemade aioli with grilled shrimp, seared ahi tuna
steaks. Drink: 2012-2014. 319392 13.5% $18.95
Score: 88/100. Best Value Rosé

2011 Chateau D’aquéria Rosé, Rhone, France

#E
The rose | drink for personal pleasure and stock up 3
every year. Bone-dry, complex with field berry notes
and a long, dry finish. Pair with: crab cakes with aioli.
Drink: 2012-2014. 712000 13.5% $10.45 Score: ey A
93/100. Top Rated Rosé g
V-

Louis Bouillot Rosé, Burgundy, France

Superb value! Superb aromas of field raspberries and
strawberries. An | can’t believe it price. Get it now if you
have wedding and celebration this summer. Pair with:
poached salmon, pastry based hors d’oeuvres. Drink:
2012-2014. 48793 12% $18.95 Score: 89/100. Best
Value Sparkling Wine
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