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Two words

Lo puncture

pomposity:
Blue Nun

ROD PHILLIPS

¢ e snehbery is dead”
B about as aoculte iy
“God s dead?”

God is clearly alive in the minds
o millions af believers, and snob-
hery is alive inthe minds of mil-
lions of wine consumers — despite
the fieel thal theusands of wine
writers and edueators are hard
atwark, "demiystifving” wine for
thew, and showing the ignorant
asses the evils uf.mnlﬂx-x,\

But, for evidence that suuhbery js
alive and well, I need only {ook hack
over the st wcck. First. Tawas invit-
e to Torento fora tasting of {yel-

fowe tind] ] Reserve Shivazand Cih-
ernet Sauvighon, {Yes, tle sgave
hrackels and wercase letiers age
intrinewe to the hrand) These wines

At made sHighily differently from
theenty-level  theyreaged in
Irarcels, rulher than treated with
aak chips, for example — and cost
4 few dollars mere. [f they come te;
the TCBO, thoy'l cost 514 10 15,
When 1 mentioned to a couple

ot wine-savvy friends that | was
poing tothe tasting, T eot o WTF
look Oueaning | vas taking Wine
T Far). One of thens hlurted om,
“You're really flving o Toronto to
taste Yelbow Tail?™ (He was =0 upiscet
that he forgot the sqnare brackels
and the lowercase letters.)

1E T honest, T had 4 sinilar res
action wlhen he invitakion cone
- {yellow tail ] has never been ata-
vourite of mine The style — ity
with low acidity and souie sweet-
ness — hits the right spot with lots
of conaumers (they sell 115 million
caxes, U nearly ehnillion bottles,
ayear), but not with me.

But I Canlanother dozen writers
and ernsultant=) took the plunge
and were rewarded witly thwe inter-
esting expericnce of tasting these
wines blind in flights with other

Wine snobbery is not dead

Austyaliien shivazes dand caberets,

The resalt? [vellow 1ail] Reserve
Sirivaz cierged as o my secoisl tiv-
aterite af Tout shirases, and [yellow
tail | Heserve Ciiberiet wiss my fipst
choice.unony four Aastradian vl
The other wines D the lineups were
well-known and more expeasive
Australian wines, Overad], it was a
potx] showing for the wallaby with
the brown and gold tail.

The =econd event was « tasting
Tled at the Ottawa Wine and Food
Showe It was a retrospective on the
Liesd 25 vears ofwine (this was the
show's 2oth anniversaryy, and § pre-
sented addozen wines Dlind, Wlen
Fasked how many i the audience
likesd the Tist wine, more e ladfd
vaised their hands, Who didin®t ke
it Half o dozen people.

Then T revealed the wine, one ot
the LOTHOS veterans that Dave been
on the shelves for mare than aguai-
ter of acentury: Blue Nun,

Everyone lnughoed, hot Tthink 1
wits right when said [ het that no
vie wha liked that wine woenld ae-
tual ly go ont and buyit.

Call it what you like, hutjudging
awine by its hrand, vather than its

styleand flavour, shows a litle hit
of siohbeny and L suspeet most of
s share it
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Trout Valley Santa Digna
Riesling 2008 | SN Reserve
This New Dl Cabernet
Zealand riesling Sauvignon
won Best White 2008
Wine at the Madle by the
Ottawa Wine | weell-known
Challenge, Look ; Miguel Torres
[t cuncentrated LN,
lruit tlaveurs and e, Lhis Chilean
alovely clean, refreshing texture, [t cabornet delivers quality right
gees wellwith seatocd and white through. IUs rich and complax, with
fish, as well as many pork dishes. atancy texture, great balanes, and
12-per-cant plcohol; 31495 (17 7700)  easygoing Lanmins, t's a natural for
red meat dishes. 14-per-cent aleshol:
314,95 (177451 vintages Cssential)
Fat Bastard Carmen
w Sauvignon Reserva Merlot
Blanc 2008 CARA: N 2009
A sauvignon Thisis a straight-
blarc from tho farvard merlot
) soutivof france, | «  lrom Chile 1hat
A this shows sclid. [ = defivers above
consistent truit - It price. Youril
Lreamstart to tind the llavaurs
tinis.h, dlecent : concentratoed
complexily, and g crisp end fresh and quiterich, the texture smooth
Lex e, Drink it with seafeod, while and slight ly tangy. and the balance
tish, and with mild, creamy cheeses, gl Lvink it with ribs, burgers and
12-per-centalceohol; $14.95 (G10052)  seasoned recd meats, 1d4-pep-cent
alcohoi; 310.95(248625)
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