
Featured White Wines
2011 M. Chapoutier Ermitage le Meal Blanc.
Rhone, France.
The 2011 Ermitage Le Meal Blanc is a massive 
effort that has overfl owing amounts of tropical 
fruits, white fl owers, crème brûlée, buttered 
peaches, licorice, and striking, liquid rock-like 
minerality. Full-bodied, voluptuous, and awesome 
any way you look at it, this rock star fl irts with 
perfection. The Wine Advocate Rated 99 pts.  
Retail Cost:  $160.

2008 Henri Boillot Corton-Charlemagne. 
Burgundy, France.
Hints of oak toast add nuance to the green apple, 
lime, and classic dried white fl ower aromas that 
precede the well-muscled, fi rm, and impressively 
broad-shouldered fl avors that are clean, dry, 
and ultra-intense. This outstanding wine has real 
drive on the penetrating and intensely mineral-
suffused fi nish and delivers stunning length. 
Burghound Rated 96 pts. Retail Cost:  $195.

2008 Peter Michael Chardonnay Ma Belle 
Fille. Sonoma Coast, CA.
Flamboyant and exotic, the extroverted, 
exuberant, powerful 2008 Chardonnay 
Ma Belle Fille is a sensational wine. Lots of 
brioche, buttered pastry, lemon oil, tropical 
fruit, honeysuckle, nectarine, and caramelized 
citrus characteristics soar from the glass of 
this big, full-bodied, super-intense 2008. Wine 
Spectator’s #3 Wine of the Year for 2010.
Wine Spectator Rated 97 pts. 
Retail Cost:  $100.

2012 Stonestreet Chardonnay Upper Barn. 
Sonoma, CA.
The 2012 Stonestreet Chardonnay Upper Barn 
boasts remarkable intensity as well as lots 
of tropical fruit, a stony-like minerality, and a 
full-bodied, layered mouthfeel. This is a multi-
dimensional, profound Chardonnay. The Wine 
Advocate Rated 97 pts. Retail Cost:  $65. 

2009 Weingut Keller Westhofener Abtserde 
Riesling Grosses Gewachs.
Rheinhessen, Germany.
The dynamic complexity of elements in this 
Riesling is astonishing: salt; chalk; alkali; shrimp 
shell reduction; iodine; and peat are already 
displayed on the nose and then spell-bindingly 
and intricately interwoven on a silken fi eld with 
grapefruit, white peach, and Rainier cherry. 
Nut oils and bitter-sweet fl oral perfume into a 
delectable, nearly demonic dance. This beauty 
transfi xes and refreshes. The Wine Advocate 
Rated 97 pts. Retail Cost:  $135.

2008 William Fevre Chablis Les Clos Grand 
Cru. Burgundy, France.
Smoky, fusil crushed chalk, and fresh lemon 
in the nose of Fevre’s 2008 Chablis Les Clos 
lead to a palate lusciously-brimming with fresh 
apricot, lemon, grapefruit, white pepper, salt, 
iodine, green tea, and distilled herbal essences. 
Exhilarating and rejuvenating, the gripping, ultra-
mineral Les Clos fi nishes with a tenacity, vivacity, 
and tactile presence hard to equal. The Wine 
Advocate Rated 96 pts. Retail Cost:  $100.

2005 Bodegas Catena Zapata Nicolas Catena 
Zapata. Mendoza, Argentina.
The alluring purple/black-colored 2005 Nicolas 
Catena Zapata is a blend of 78% Cabernet 
Sauvignon and 22% Malbec. The brooding 
bouquet delivers espresso, mineral, violet, 
scorched earth, pepper, black cherry, and black 
raspberry aromas leading to a dense, opulent 
wine with gobs of savory fruit, ripe tannins, 
terrifi c concentration, and a 60-second fi nish. 
The Wine Advocate Rated 98 pts.
Retail Cost:  $129.

2010 Chateau Canon-la-Gaffelière.
St. Émilion, Bordeuax, France.
This wine shows wonderfully exotic tapenade, 
licorice, Christmas fruitcake, cedar wood, 
blackberry, and sweet cherry notes in its 
strikingly provocative aromatics. On the palate, 
the wine is dense and full-bodied, with stunning 
concentration, purity, texture, and length. It is 
full-bodied and silky smooth. Wine Spectator’s 
#2 Wine of the Year for 2013. Wine Spectator 
Rated 96 pts. Retail Cost:  $139.

2010 Casanova di Neri Brunello di Montalcino 
Tenuta Nuova. Tuscany, Italy.
The fruit of the 2010 Brunello di Montalcino 
Tenuta Nuova is deep and dark with rich levels of 
extract, intensity, and fl avor. It goes far beyond 
your standard cherry and blackberry to include 
plum cake, spice bread, and bacon-wrapped 
prune. Everything about this wine is nuanced 
and ethereal. The Wine Advocate Rated 100 
pts. Retail Cost:  $175.

2010 Caymus Cabernet Sauvignon Special 
Selection. Napa, CA.
The gorgeous 2010 Cabernet Sauvignon Special 
Selection exhibits an opaque purple color, toasty 
oak in the aromatics, and explosive richness on 
the attack, mid-palate, and length.  Extraordinary 
purity of fruit, crème de cassis, licorice, and 
incense all emerge from this full-bodied, iconic 
classic. The Wine Advocate Rated 98 pts.   
Retail Cost:  $265.

2010 Domaine Pegau Chateauneuf du Pape 
Reservee. Rhone, France.
This magnifi cent Chateauneuf du Pape offers up 
classic Pegau aromas and fl avors of ripe dark 
fruits, cured meats, tobacco leaf, saddle leather, 
and hints of game. Full-bodied and beautifully 
concentrated, it offers a seamless, layered profi le 
on the palate with thrilling mid-palate depth, 
sweet, yet substantial tannin, and a blockbuster 
fi nish that stays fresh and beautifully focused. 
Wine Spectator’s #7 Wine of the Year for 2013.
The Wine Advocate Rated 98 pts.
Retail Cost:  $105.

2009 Merry Edwards Pinot Noir Klopp Ranch. 
Sonoma, CA.
This bright, ruby-red wine has a pungent 
spicy lift to the aromas of black cherry, 
bitter chocolate, licorice, and black pepper, 
complemented by a deeper underbrush quality. 
It is full and creamy but not at all overly sweet. 
With its fi ne dusting of tannins and emerging 
gamey complexity, this plump pinot is delicious.
The Wine Enthusiast Rated 98 pts.
Retail Cost:  $89.
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