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95 Le Chiuse 2004 Riserva (Brunello di
Montalcino); $120. Le Chiuse has pro-

duced one of Montalcino’s brightest stars with
this Riserva 2004 (the base 2004 Brunello didn’t
impress us nearly as much). This is a delicious
wine that you will enjoy on every level. The inten-
sity and purity of the fruit and spice aromas are
impressive and the mouthfeel is extra-plush and
supple. Yet, those firm tannins give it the balance
and structure it needs. Imported by Frederick
Wildman & Sons, Ltd. 

95 Fa t t o r i a  Pe t ro l o  2006 G a l a t ro n a
(Toscana); $120. With its extraordinary

texture, bright personality and complex medley of
aromas, this is a lovely Merlot. The aromatic layers
here include red cherry, earthy tones, exotic spice
and cinnamon. The mouthfeel is smooth and gor-
geous with delicious softness and opulent richness.
Drink after 2015. Imported by Vintus LLC.

93 Far Niente 2007 Estate Bottled Cabernet

Sauvignon (Oakville); $115. This is one of
the most tannic Cabs Far Niente has produced in
quite a while. It’s really not drinkable now, despite
very complex flavors of blackberries, cherries,
licorice, tobacco and plums, along with plenty of
smoky new oak. Made with a few drops of Petit
Verdot and Cabernet Franc, which add perfume
and flowers, it’s a wine that won’t come into its
own for quite a while. Hold until 2013, at least,
and it should provide interesting drinking for years
after, in a proper cellar. 

94 Umathum 2006 Unter den Terrassen zu
Jois Pinot Noir (Burgenland); $65. One

of Austria’s most successful Pinot Noirs, exhibiting
both the wild cherry and jammy red berry fruits of
the grape and also impressive Burgundian tannic
structure. It is big, dense, powerful, a juicy streak
of acidity giving a powerful element. Age for 3–4
years. Imported by Schindler Weissman Co LLC

94 Château Léoville-Barton 2007 Saint-
Julien; $65. This is a great success for

the year, a wine that is dense, characterized by
balance between sweet fruit and solid tannins.
Spice from the finely judged wood aging adds
extra complexity, as do the plum and berry fruits.
For aging. Imported by Château Léoville-Barton.

94 R  W i n e s  2007  C h a t e a u  C h a t e a u  
Pergo l a B l ew i t t  Spr ings Grenache

(McLaren Vale); $67. Remarkably well balanced
for a wine at nearly 16% alcohol, this is also quite
fragrant and complex, boasting an array of scents
ranging from slightly mushroomy, savory notes
through dried flowers and baking spices. The tex-
ture is wonderfully lush and supple, while the fla-
vors add fruit sweetness to the savory components.
Long on the finish. Drink now–2015. Imported by
The Grateful Palate. 

95 Robert Mondavi 2007 Reserve Cabernet

Sauvignon (Napa Valley); $135. Bone dry
and utterly balanced, with deeply powerful, long-
lasting flavors of blackberries and black currants
and an intense, but integrated, coating of smoky
oak. But it’s also very tannic. Nothing soft about
this wine. As fine a cellar candidate as any Mon-
davi Reserve in years. Should develop for 12, 15,
even 20 years. 

93 Qu in t a d e S ão  Jo sé 2008 R eserv a
(Douro); $40. Concentrated and dense,

very structured, swathed in sweet ripe plums, dark
chocolate, spice and balancing acidity. This is
complex, dark, while remaining stylish. For aging
over 5–6 years. Imported by Laurel Importers. 

94 Argiano 2006 Solengo (Toscana); $70.
Solengo is a masterfully crafted super

Tuscan blend of Petit Verdot, Syrah, Cabernet
Sauvignon and Merlot with seamlessly integrated
wood notes that form a modern and proud per-
sonality. Aromas include black cherry, exotic spice
and chocolate and the wine’s flavors are enduring
and smooth. Cellar it for five more years at least.
Imported by Vias Imports. 

94 Châ t eau Ma lart ic-Lagrav iere 2007 
Pessac-Léognan; $70. It is easy to be

seduced by the opulence of this wine. But under-
neath the ripe surface, there is a complex wine,
full of tight, structured yellow fruits, spice from
wood and acidity bursting to get out. It needs 
at least another four years for its real grandeur 
to be apparent. Imported by Château Malartic-
Lagravière. 

94 Simonnet-Febvre 2007 Les Clos Grand

Cru (Chablis); $70. Still tasting young,
with its lemon and lime flavors dominant, this is
going to be a serious, mineral-driven wine. It has
plenty of fruit, but it is caged in a firm, tight tex-
ture of green fruits. Obviously it needs aging.
Imported by Louis Latour Inc. 
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