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Cabernet sauwgnon contmues to be a favorite

If popularity is any
indication then cabernat
sEUvVignon is the best
grape for making wine.

I recently asked & dozen
people what they prefer
to drink if their choices
were between cabernet
sauvignon and merlot.
All answered cabernet
SAUVIENON.

‘This grape has been
the backbone of the wine
industry in Bordeaux
for centuries. It is at the
heart of the Californian
quality wine trade. Cab-
ernet ssuvignon is being
highly planted throughout
the southern hemisphere,
Grapes native to Italy
and Spain are being sup-
planted by the cabernet
sauvignon, The varietal
grows best in moderate
temperatures and on
gravelly soil but can grow
in most conditions,

California has its fair
share of acreage dedi-
cated to this grape. The
counties of Napa and
Sonoma have the most
favorable combination
of temperatures and soil
for this varietal. Inis
found planted throughout
the state with varying
degrees of success. In
areas where the tem-
perature is too warm
the grape lacks the acid
needed to produce wines
of high quality. In areas
that are too cold for the
grape the fruit traits aof
the varietal never fully
mature,

The label of a wine
bottle can tell vou a lot
about the quality of the
wine that you will be
experiencing. Is the
winery older and have
an established reputation
or is it a new venture?
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Another key point on

the label is where the
grapes were grown. Well
rounded cabernet affer-
ings are the norm for
Napa. Sonoma cabernet
sauvignon of ferings
generally are more fruit
forward. Reading the la-
bel will help you pick out
a Californian cabernet
sauvignon just right for
your tastes,

The 2008 Brownstone
Winery cabernet sauvi-
gnon ($10) was created
from grapes that were
spurced from throughout
the state of California.
The back of the lsbel
states that the wine was
“Cellared and Bottled by
Brownstone Winery Lodi,
California.” Lodi is noted
for its zinfandel grapes
but ather varietals are
grown there, The wine-
makers at Brownstone
need to spurce fruit from
other regions in arder to
get the highest quality
cabernet sauvignon that
they can produce.

This offering was
created from cabernet
sauvignon, cabernet
franc and petite sirah. It
was aged in American
oak for about six months
before bottling. This is
not a wine that vou would
want to cellar for any
length of time. Drink it

now to get the most out
of this wine. It features
plenty of good fruit traits.
Look for red currant,
cherry and berry. It s
affordable encugh to have
with hamburgers but big
enough to enjoy with a
grilled steak.

The bottle of 2008
Vampire Cabernet Sau-
vigron ($10-15) states
that it is a North Coast
offering, This refers
to the North Coast AVA
{American Viticulural
Area) which includes the
counties of Lake, Marin,
Mendocino, Napa, Solane
and Sonoma. Cabernet
sauvignon is highly
planted and & prized crop
in this area.

This wine was cre-
ated from a blending
of cabernet sauvignon,
merlet and syrah to pro-
vide the consumer with a
very fruit forward wine
styling. Look for cherry,
raapberr?, p]'um, cas-
sis and a bit of rhubarb,
Traits of vanilla, oak and
smoke add to the com-
plexity of this nice wine,
Try this with a big plece
of red meat.

In 1974 Koy Raymond
Sr. decided to put a 33
year career at
Vinevards behind him.
He and his two sons, Wal-
ter and Roy Jr. went into
the wine making business
for themselves. Purchas-
ing land in Napa, Cali-
fornia was easier to do
back then than it is today
and the Raymond family
ended up with three par-
cels in the county, The
two northern vinevards
concentrate on cabernet
sauvignon prodection.
The Jameson Canyon
Vineysrd in the south-

ern part of the county is
planted with chardonnay,
merlot and dauvignon
blanc.

The winery was sold
by the Raymond family
in 1989 to the Japanese
brewer, Kirin. In 2009
the Botset family of Bur-
gundy, France added the
company to their portfo-
lio of winery holdings.

The 2008 Raymond
Reserve Napa Valley
Cabernet Sauvignon
($25-30) was created
from a blending of 85 per-
cent cabernet sawvignon,
12 percent merlot and 3
percent petite sirah. If
Vou are going 1o open
a bottle any time soon
make sure that you serate
or decant the wine before
serving. At first this wine
had cranberry, currant
and licorice traits. With
an hour of resting in the
glass the wine developed
traits of blueberry, rasp-
berry, cherry, pium, beil
pepper, vanilla and wood,
This bold wine needs fond
to bring out its best,

Mot all cabernet
offerings are created
equal. At the end of the
wine making process,
the blending skills of the
wine maker aré an impor-
tant part of the finished
offering. There are very
few cabernct sauvignon
wines that are 100 per-
cent cabenet sauvignon.
At the beginning of the
process the land that the
grapes are grown on is of
ultimate importance.

Write to Patrick Gerl at The
Mews-5tar, 411 M. Fourth 5t
Monroa, L&, TI200; or amail
questions, suggestions  and
comments to patrick@tonore-
wevine.com,



