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	On the job (hiccup) for you
By now you may be comfortable with the thought process you have been forced to accept and implement with regards to wine-buying in this economy. In the beginning of the down-turn, people appeared to buy the wines they always had in the price points they always had out of pure habit or stubbornness to adjust one’s lifestyle to the changing times. Then we noticed there was a bit of a shift in purchase behavior centered on a frightened, disgusted or acquiescent realization that some things may have to change and perhaps a different purchasing attitude was in dire need of being adopted. While some people continued to purchase as they always had, others were more into figuring out how the best wine could be purchased for a lot less money. We think these two attitudes are going to be the ones to continue to play out for a while yet. That’s fine because we’ve always known there are great wines in every price point. It all comes down to finding the price point that doesn’t hurt and finding the wine that you truly know you like. Face it, settling for a wine that is horrible simply because it saves you money is getting you one place: plonk-ville. How about this? If you are guilty of spending a little too much time surfing the web trying to find the best deals out there only to save a dollar or two, why don’t you take a fraction of that precious, hard to recover time and send us a quick email letting us know what you are looking for and what you don’t want to spend and we’ll send you the best darn wine you’ve had in ages. We’ll also be sure to offer you plenty of choices every other week in our ACMeLOGs. Remember, it’s our job to inform you so allow us the opportunity and we think you’ll be hooked.

LET’S GO!

SALDO, ZINFANDEL, CALIFORNIA 2008 $28 (full case $319.20)
In the spirit of talking about wines that won’t hurt your wallet or your integrity, let’s discuss Dave Phinney’s newest Zinfandel project released last year to many eager fans who heard there was something new on the horizon. When I first met Dave in the courtyard of Tra Vigne Restaurant over a decade ago, he had some sweet new projects that embodied all we strived to find—tiny production, hand-crafted, heart and soul projects nobody knew about. Dave was one of the first people who stole our hearts and later went on to do the same with every member of the I Love Prisoner Club (not a real club, but certainly could be). He had a Sauvignon Blanc/Semillon label, a Zinfandel, a Cabernet Sauvignon and a Petite Sirah each under the Orin Swift Cellars label, wines which he no longer produces in their previous incarnation. It wasn’t until 2000 that he launched the Prisoner and the previous labels either became part of the Prisoner or some other marketing genius branding like Veladora, Mercury Head, and later Papillon. So for years, his Zinfandel project was alive through the Prisoner blend. But eventually, Dave’s longing to have a Zinfandel label (a minimum of 75% of the varietal must be present in order to put it on the label), possibly due to his outrageously, impressive vineyard contracts he collected over the years, and with that, Saldo was born. We couldn’t keep it in stock last year and we know that’s how it will be again this second vintage. But then again, we’re used to that phenomenon through trying to keep anything Dave makes on the shelves, such as any of his consulting projects: Cavus, Beau Vigne and Stanton. Starting out only $3 more per bottle than the price where Prisoner began, this Phinney Phenom is on your radar now and absolutely awesome. Production size is still quite small so consider yourself in the know, but out of luck until you’ve received the shipment on your doorstep!

ZIATA, SAUVIGNON BLANC, NAPA VALLEY 2008 $23 (full case $262.20)
We had a great visit with Karen Cakebread last week. She brought in her first release 265 case production Sauvignon Blanc and her 200 case production Pinot Noir made by Anne Vawter (hubby makes the incredible Dana Estate with Philippe Melka)---a love-connection was made. Not only did we find her SB to be undeniably beautiful and more reminiscent of Sancerre than Napa Valley, but our talented neighbor, David Katz of Panevino created a to-die-for recipe with artichokes using Karen’s SB. Do you cook? Do you try to pair wine with food? Then you know it is often impossible to pair wine with artichokes. This is a hat’s off to both gifted professionals for having the know-how to produce palate-singing ecstasies. Don’t wait until summer to enjoy this Sauvignon Blanc. And, if you like Pinot Noir from Carneros, Karen has a gold medal here, as well at only $43/btl.
MACAULEY, BECKSTOFFER TO KALON, CABERNET SAUVIGNON, OAKVILLE 2006 $125
Only 180 cases made of this Kirk Venge project for Mac Watson. Mac’s love for the wine industry came when his mother moved the kids up to Napa Valley back in the early 80’s and started a small dessert wine project. Since then, Mac has worked in the industry at Rudd to name but one career move and has learned the best fruit sources the Valley has to offer. With the Beckstoffer property being divided into many parcels all of which produce exceptionally high quality fruit capable of aging brilliantly, a very small amount is available under each label thus making each individual label highly sought after. 2004 was Mac’s first vintage from 4th leaf fruit so with this 3rd vintage comes a more pronounced, mature style of Cabernet fit for lovers of the historic To Kalon Vineyard. There truly are few plots of land in the world capable of producing such fine Cabernet. We owe a lot to the early settlers and visionaries of the Valley who planted exactly what the terroir beckoned. If LARGE formats are your thing, we have 3, 6 and 9 litres available priced to scale; inquire within. 6 bottle maximum purchase.

DOMAINE DE PIAUGIER, SABLET, COTES DU RHONE VILLAGES 2007 $17 (full case $193.80)
As many of you look to us to find you great wines so you have more time to do what you want/need to do in life, we look to one of our favorite importers to do the leg-work of finding the best from outside of the Napa Valley. This is but one gem they have introduced us to. You may have been pleasantly THRILLED when we sent you some Chateau Lamothe Bordeaux Blanc for $15 over the past 2 years---consider this the next big price saving flavor blasting red wine to wow your palate! This wine is sumptuous, has just enough funk for you Rhone lovers, and has generous amounts of fruit to be enjoyed with any steak, red gravy pasta dishes, pork loin or lamb yet is equally as happy being paired with poultry and fish. Wow-wee. We don’t know about you, but enjoying wines from outside our little 30 mile long Valley is worth the travel!

B. KOSUGE, PINOT NOIR, MANCHESTER RIDGE, MENDOCINO COUNTY 2007 $41 (full case $467.40)
Sick! This wine is off the charts crazy delicious. The ones listed above it are too, but in the event you were losing interest or, worse, sleeping, I thought waking you up by shouting was necessary. Honestly, this wine has everything you look for in a great bottle of wine. It’s not too fruity or earthy, it doesn’t have any of the icky characteristics so many claim cause the distance between them and a glass of Pinot Noir. It really leaves you wanting more. The hedonistic thoughts and then figure out how many times you want to be brought there via this incredible wine. Love comes in many shapes and sizes---try this one on today.

KOBALT, CABERNET SAUVIGON, NAPA VALLEY 2007 $90
From the most talked about vintage in decades comes this Mark Herold and Kevin Carriker project for the lover of all-out Napa Valley King of the land Cabs. You must be aware of Mark’s winemaking ability by now and after having mentored Kevin for several vintages, their project seems to get better and better from a point where it didn’t actually need to improve. So they definitely have that going for them, which is nice. The wine is rich with ripe fruit and supple tannins boasting a velvet fist in iron glove juxtaposition. We love it and know you will, too.

HIRSCH, PINOT NOIR, SAN ANDREAS, SONOMA COAST 2007 $60 (full case $684)
Formerly labeled the “Estate” Pinot Noir, this new name means only one thing: it’s the only thing to change. David Hirsch is one of the California Pinot world’s finest growers of the French-born varietal. Years ago when the contract came up for renewal on a few parcels of the Hirsch Vineyard intended for a well-known winery, David decided to hire a winemaker and keep the fruit under a new label named Hirsch. What a move. Imagine seeing Beckstoffer To Kalon as the label and not the vineyard designate. That’s how big this is. An elegant, beautiful style for the lover of Sonoma Coast Pinot Noir.

LE PETIT VICE, CABERNET SAUVIGNON, NAPA VALLEY 2006 $50
From the makers of Vice Versa comes this blend of 90% Stagecoach Cabernet and 10% To Kalon sure to amaze the pants off of you. This is a perfect example of a wine that fits the “I want to spend ½ as much money on a great bottle of wine---what do [we] recommend?” Well, several weeks ago it was Vice Versa; a fabulous blend of 50% To Kalon and 50% Stagecoach Vineyards for $100/btl. The percentages of fruit from each vineyard vary slightly, however the winemaker, Paul Hobbs, and the quality of the fruit are extremely high and the blend of more Stagecoach enables a lower price point. This wine truly delivers and shouldn’t be left untried. Consider this your first warning. We’re looking forward to introducing you to one of your first major savings of 2010!
Taste wine with us at ACME FINE WINES!

Every Friday Night 5PM TO 7PM
Located at 1080 Fulton Lane (across from Railroad Avenue)
888.963.0440

UPCOMING TASTINGS

Feb 05: Tor Kenward pouring Tor selections
Feb 12: Pam Starr pouring Crocker & Starr
Feb 19: Bill Ballentine pouring William Cole Vineyards
Feb 26: Stu Harrison & Jack Stuart of Trivium Wine
Mar 05: Juan, Mike and Schatzi of Realm and Relic Wines

***Ask to have your bottles purchased on Friday evenings signed by our guest winemaker or owner!
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