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A vintage year

Looking back at

faves and bargains -

from 2007 _

Plenty of corks have been
popped by the Good Eating staff
over the pasi year in order to de-
liver to you wines for almost ev-
ery occasion. We've ranged
from cheap jug wines to expen-
sive California cabernets.
We've “iraveled” from' Portu-
guese reds to Alsatian whites to
California blends both red and
white. And ‘we've matched
wines with ceviche, Chinese
spareribs and ripe tomatoes.

Here are the wines that par-
ticularly stood out for us in 2007;
all rated three corkscrews,
which means “Very Good” on
our 1 to 4 corkscrew scale. (New
vintages now may have re-
placed some of these in area
stores. Consult your wine mer-
chant before buying.)

Top wines

*2005 Delille Cellars Chaleur Es-

tate

This Bordeaux-style white
from Washington's Columbia
Valley paired beautifully with
ceviche. Big without being
brash, and a tad buttery, the
wine had great acidity that al-
lowed the fish to shine while
holding its own. One taster
thought the wine’s body served
as a “cornerstone” for the “hid-
den flavors of a complex ceviche
to build upon.” $35

2005 Lucien Albrecht Gewurztra-
miner Reserve

Smelling of fruit and flowers,
with a flavor profile spiced with
notes of pear, tropical fruit and
washed stone, this medium-

+ weight dry gewurziraminer
- from Alsace would be great with
. sausage or pork. $16

| 2003 Marques de Vargas Ricja
. Reserva

This Spanish wine made from
the tempranillo grape was so
good it even could have stolen
the show from the Thanksgiv-
ing turkey We paired it with tur-
key gravy and found it came
withina whisker of winninga 4-
corkscrew rating. Expect fla-
vors of cherry, clove, mint
underscored by a flinty min-
erality If you do want to pair
this wine with gravy, perhaps in
a post-Christmas sandwich,
know the red wine brought outa
delicious savory note in the
gravy, enriching it $26

2001 Nittnaus Trockenbeerenaus-
lese TBA Premium

This Austrian white had a
beauiiful golden color, a slightly
syrupy texture and a heady
aroma of apple and spice. Good
acidity kept sweetness in check.
The wine was paired with blue
cheese; they matched each
other for intensity

$40 for a 375-milliliter bottle

Tribune phato by Bob Rla

Welcome 2008 with Artezin, a California zinfandel that was
among our favorite moderately priced wines of the year.

2003 Quinta Vale D. Maria Dm.uo
Red
A dark, almost mysterious
wine made from a single vine-
yard in Portugal's Rio Torto
Valley Rich with the aroma of
cooked plums and cedar, the
wine’s fruit is reined in by
stmng yet never overly asser-
tive tannins. Expect notes of
mint, cinnamon and spice, in-
cluding pepper. Serve with
braised beef and mushrooms,
pork stew with clams. $42

Bargain sips
2004 Artezin

Made with grapes from Men-
docino, Sonoma and Amador
Counties, this zinfandel from a
division of the Hess Collection
seemed merely soft and sweetat
first but then the wine got inter-
esting. Layers of flavor, from
fruit to earth to spice, unfolded.
Nicely balanced. $14

2006 Colome Torrontes

From Argentina, a refresh-
ingly crisp white with notes of
liichi, pear and stone. $§15

2003 Lavradores de Feitoria Tres
Bagos

This Portuguese red had a
tongue-tickling pepperiness
that gave way: to cherry and
earth flavors. Nice spice. Serve
with roast chicken and garlic,
grilled chicken pizza, bean and
beef stew. 813

, IL. 60131

2005 Mary Michelle Winery 1ili-
nois Cellars Norton

The strong grassy aroma
turned some tasters off at first,
but they came around when this
Downstate wine was matched
with Chinese spareribs. The
wine tasted of smoke, bacon and
black cherries—ideal for ribs.
Iis ageregate score jumped two
points with the pairing. $7

2004 Ravenswood Old Vine
Zinfandel

From Lodi, this zin offered a
roller-coaster ride in the glass:
quick, peppery start; mounds of
ripe blackberries in the middle;
quick shot of violets to end. $15

2006 Yellow Tail Merlot
Anyvone who wonders why
Yellow Tail is such a success
story need only taste this
smooth Australian red It was
ripe with fruity berries and
cherries, seasoned with black
pepper and oak and smelled
swesetly of raspberries or plum.
Soft but not snappy, approach-
able but nuanced. Serve with
grilled duck breasi, sieak. $6
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Bill Daley answers questions
on wine and spirits every Sun-
day in € Hear him on WBBM
Newsradio 780 at §532a.m., 11'52
a.m., 341 pm., 621 pm. and
10:22 p.m. Monday and 7:52 p.n.
Saturday and Sunday
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