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After the winemaker lecture, we were served 8 glasses blindly, with instructions to guess 
hemisphere, new/old world status and producer/appellation based on our tasting notes. It 
was a fun, challenging exercise.  
 
We started off with what proved to be a Chilean offering, a 2004 Veramonte ($11), 
which had notes of spice and apple that gave it away as �southern hemisphere� and �new 
world.� Next was a Sancerre � a 2005 Domaine Patient Cottat, Vielles Vignes, Sancerre 
($20) � with classic austere tropical flavors associated with �old world� and �northern 
hemisphere�. We moved on to a dryer, tighter offering, which proved to be a 2005 
Sauvignon Republic, Russian River Valley ($18), and thus solidly �new world� and 
�northern hemisphere�.  
 
Others of note were the impressive 2006 Sauvignon Republic, Marlborough ($18). A 
smooth wine, it displayed green herb flavors, juicy apple and pear notes, and a long 
finish.   A 2005 Sabathi Classic, from Austria ($15), was stylized, with green grass and 
fruit not quite up yet. My favorite of the day came from the southern hemisphere: the 
2006 Sauvignon Republic, Stellenbosch ($18) burst with crisp, bright tropical fruit. 
Possessing a long finish and good balance, this bottle is one of John Ash�s favorites too.    
 
The event achieved its desired purpose of helping attendees view Sauvignon Blanc in a 
different, more knowledgeable light. It�s an achievement of which the wine geeks would 
be immensely proud. 

. . . 
 
In preparation for the upcoming LA Wine Fest 2007, I�ve been making many trips to 
Napa, Paso Robles and other California wine countries. On one of my outings, I attended 
a vertical tasting hosted by my friend Dr. Tom Morgan, of Casa de Caballo Winery in 
Templeton. It was a fun, relaxed exploration of the winery�s foundation offerings for 
about 30 friends and fans of the Morgans.  
 
We started with the 2006 Fantasy Riesling, a dry blend of Riesling and Muscat.  Sweet 
on the palate, this was my favorite.  As we went back through the years, I noted the �02 
showed a stronger, earthier nose, but still had a nice structure and finish.   The �99 was 
over the hill, but the �97 proved to have retained its rich taste and smooth palate.   
 
The 2004 Periwinkle Pinot Noir burst with spice, cherry and red berry notes. It was 
candied on the palate, but wasn�t too cloying thanks to a good structure and medium 
finish.   The �01 was good though not as dynamic, with some pepper on the nose, fading 
fruit and a light body. The �97 and �95 were past their prime. Interestingly, the �91 was 
drinkable if jammy, and the �87 still had a solid nose and light fruits.  
 
Tom�s 2006 Forget Me Not, a Merlot-Cabernet blend, has nice color and great potential.  
The �04 was aging beautifully, with a big nose and nice tannins. The medium-bodied �01 
similarly showed a nice balance and ripe-fruit flavors. The �99 was another excellent 
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year, showing fruit forward, good tannins and a strong finish. I was pleasantly surprised 
to discover that the fruit held up in the �97, now with touches of smoke and spice.   
 

. . . 
My goal for this column, as always, is to inspire you to explore wine in new ways. 
Whether you buy a bunch of Sauvignon Blancs from around the world for your next 
summer BBQ or are lucky enough to find a few different production years of the same 
wine for a dinner with friends, have fun with what you�re drinking. You never know what 
you may geek out over. 
 

As always, happy drinking! 
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