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Cone Sur Organic Chardonnay 2010,
ile

Valle de San Antonio, Chi

VALUE FOR MONEY

The best of the moderately priced wines

BY ANTHONY GISMONDI

sonal favourites this week-

end that really over-deliver
for the price. The wine world is
I'ullol'lugh scores for high-priced
wine, but it is o lot more difficult
mmumenmlium-mhighﬂual-
ity wines at moderate prices, By
that | mean wine that speaks to
its origin, and is made by some-

I 'm turning m some per-

Price: 514.50 onewho resides in the same area
UPC: 7804320242699 "‘_:Kk‘ s the nel has a pas-
Score: 85/100 sion for the subject.

Remarks: Clean fresh fruit with goosebarry

and passion fruit flavours.

Emiliana Novas Limited Selection

Chardonnay Marsanne 2010, Valle de

The good news is that our
lousy summer, characterized
by mostly cool temperatures,
Jeaves all of us a wider slice of
styles to choose, It's a welcome
relief from last week, when 1
was enught in southern Ontar-

Casablanca, Chile io's heat wave, where tem
Price: 518 atures in wine country spiked
UPC: D07804320476650 to the 45C range in the after-
noon. In that extreme heat 1
Score: 58/100 had little interest in most reds,

Hemirks. An organu: B50/40 blend of

fram Casablanca.

and frankly, most New World
whites, es; those bound
in oak and fat, sweet fruit that

>

The unseasonably cool weather may be a drag, but on the bright side it leaves us with a broader

Rilento Nerell 2009, Sicily, Italy  simply becomes undone in the  range of choice when it comes to wine styles.
Price: 514 heat.

' That shouldn't be a pmh Another winner from Chile  We head back to mainland 1 great
UPCR0:762200302 lem here in the Lower Main-  with a slightly different tack  Italy, where a solid vintage and  example o ¥ e
Score: 87/100 land this summer. One won-  is the Emiliana Novas Lim- attention to detail has really  ple are excited nb\lu: the 2000

Remarks: Organically grown fruit an Sicily's

Mount Etna,

Frescobaldi Remole Chianti 2009,
Tuscany, Italy

ders what the rest of 2011 may
have in store for British Cohum-
bia grape growers, who will
be working long into October
and November trving to ripen
their grapes for harvest. In the
meantime, all we can do is hope

ited Selection Chardon-
nay Marsanne 2010 from
Valle de Casablanea,
ated near the cool Pacific
coast, This unusual blend is an
arganically grown 6o-40 hlend
of Chardonnay and Marsanne.
The nose and’ palate

upped the quali a simple
Tusean sangiovese: Fresco-
haldi

for a fresh peppery,
meaty, black cherry nose with
tobacco and cassis aromas. The
attack is supple with light tan-
nins and more black cherry,

vintage in the Rhone, and why
many have said lo me that they
expect, in the bong,

better than |I|e Ve 7
harvest. The Réserve Per-
rin Cites du Rhine Rouge
2009 speaks to how good the

Price: 514 the weather remains dry. 3 vintage is. Try this delicious
UPC: 8007425200017 We begin this week with an  of melons, lemons, cnssis, wbacco and earthy, for- e red blend where the fruit

organically grown Chardon- perfectly balanced by est floor flavours. Simple, rus- nd round and the nose
Score: 83/100 nay that so far has managed apples with bits of honey and tic, fresh and froity with solid and peppery flecked with

Remarks: Fine fruit and solid balance that

offers excellent value in a pizza red.

to deliver consistent quality
and freshness for three years
in a row. A former Killer Value
under $15 at the Wine Access

apricot in the finish; the tex-
tures are round and ripe. Per-
fect for a Thai curry, or grilled
fish with a fruit salsa,

balanee that offers fine value.

Pork chops or chicken caccia-

tore would be fine matches.
Moving nerth to south-

the famous scent of wild herbs
or garrigue and meaty notes,
The palate is almost glossy
with smooth textures and ripe,

Chateau de Cabriac 2008, Corbiéres, International Value Wine Rilento Nerello Mas- ern France, the Chiteau de  plummy, black cherry

Languedoc, France Awards in 2009, the Cono Sur calese 2009 is an interesting  Cabriac 2008, from Cor- n

Price: 514 Organic Chardonnay 2010 red wine, again grown org'ml- biéres in the Languedoc sits  Super value and it will enly
from the cool Valle de San  cally, on the slopes of Sicily's far enough from the sea  likely get better in bottle for the

UPC: 33485822101152 lose 1o the ic  Mount Etna. Expecta peppery, leaving its Syrah mourvédre, next few years

Score: 88/100 mains a real bargain.  black cherry, red plum, licoriee, Grenache and carignan a lit= There you hay

Remarks: An impressive red for the price; try

with grilled sausages.

Réserve Perrin Cotes du Rhone Rouge 2009,

Expect its trademark clean fruit
with gooseberry and passion
fruit aromas mixed with just
off-dry fruit the taste of
citrus, guava and passion fruit

meaty, savoury nose with a pal-
ate that is round, dry, fresh and
('h.-g.mt with jui here

clove and licorice fruit flecked

tle riper on the nose and the
palate, The style is smooth
and rich with black rspberry,
black cherry and smoky lico-
An impressive red

Rhone Valley, France along with a gener “‘Illh s'('q;lr ilﬂl!l rhubarb that e price that is ready

Price: §18 of minerality. A versat finishes juicy with finesse and k with barbecue favou-
G; for summer salads or length. Hamburgers, grilled ak

UPC: 631470000131 chicken. Should be a wi sausages and/or nibs would all

Score: 89/100 favourite in neighbourhood  be fine choices to accompany ln llm French ,,em ixcellent

Remarks: How good is the 2000 vintage in the

restaurants,

this red

value here.

.
wines to while away the long
weekend.

Specir] to The Sur

BEST OF FOOD & WINE

Rhone? Very good.
Pacific Smoked Salmon and Salad WINE MATCH
wiNe oF weex Trascon Son s Cut oiliness
dipity 2008 N Bench, Ok thing he makes for guests . .
Valley, $40 with minimum effort. It could w]t h c]t ru S

Love the fresh peppery cassis nose that pra-
wiews a dry, full and warm palate and big spicy
cedar, tobacco, earthy, herbal blackberry fruit

be an appetizer for dinner or
a brunch accompaniment.

If you prefer a thicker dress-
ing, he suggests straining a
cup of yogurt over a bowl in

Riesling is the match here, cut-
ting through the fish in the

flecked with bits of coffee, vanilla, cola and the fridge for an hour, then same way the apples wark with
black tea, A bit istic but with aging poten- measuring out the amount the salman,
tial. Serve now with grilled meats or wait 24 required. — Mia Stalnsby — Tony Gismondi
months for further integration.
N 2 crisp red apples ’c’:;r’ t‘:ﬂa":“ﬂaﬂ 2'?“:“
mi ey, Washington,
Ii l:l:!espom (45 mL} lime United States 535
juh -
The mineral, citrus and peach
NEWS & EVENTS 2 cups (500 mL] arugula Thindy sfice the apples, leav- dices on the arugula. flavours flecked with candied
¥ pound (250 mL) smoked Ing the peef an. and remove  To make the dressing, combine | grapefruit and limes are the
Bumaby's Hart House at Deer Lake will hedd its annual Evening in salman filet the core, Toss the apple sk 1 table- antidate for oily salmon,

Provence garden party on Wednesday. Guests will enjoy a tasting Y cup (125 mL) low-fat yogurt im a small mixing bowl with mwn [15 mL] u{lume;un« Tesch Unpl ed Riesli

F owed } . 2 tabl 30 m] of th plugg ng
o s oy s o scompyledbyie | 1\ ponis g finiogounooniote  footagiatioort | 150 b ey 3
The BC Wine Authority will advocate government reduce the Arrange the arugula on four unitil smooth, Drizzle over the ‘You could squeeze the fresh

amount of vintage wine required to match the vintage printed on V2 teaspoon (2 mL} sea salt serving plates. Remaove the salmon, apples and arugula. honey, spicy, apricat, ginger,

the label of local wine from 95 per cent to 85 per cent. Given the s teaspoon (2 m freshly skin and any bonesfrom the  Garnishwith the chives. grerapole aicius &l this wine

same pmducers seem bent on selling us $50 wines from the huge ground black pepper prp g aa oyl Makes 4 servings. it y sip
Okanagan Valley ion, it prise they decid- | 1 tablespoan (15 mL finely Arrange the ”Iﬁ";ﬂ i §§p|; with each bite.

ed to weaken the standards so they can be even less specific about chopped chives

what's in the bottle. Are we, ar are we not, making niche wines?
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