Wine Street Spirits Tasting at Kozlak’s – 4/12/2007 
An outstanding tasting of five premier cru white Burgundies, five super Tuscans, four classed growth red Bordeaux, and a pedigreed Hermitage.  Nice menu, too: 

(with the white Burgs) Roast Scallops and Shrimp, Mixed Greens, Triple Citrus Dressing 

(with the Tuscans) Wild Rice and Exotic Mushroom Orzo with Fontina Cheese 

(with the Bordeaux) Stewed Lamb, Carrots, Green Onions, Creamy Mashed Potatoes 

Cheese, Fruit, and Dessert 

Very, very solid value at $50 including wine, food, tax and tip. 

Prices shown are Wine Street Spirits’ announced discount prices. 

2004 Chassagne-Montrachet 1er Cru, Blanchots-Dessus, Domaine Darviot-Perrin ($100).  Forthcoming and intense nose, citrusy young chardonnay, oak, mineral spirits, white peach; in the mouth a structured and intense midweight, interesting and complex flavor, herbal and mineral tones, finesse transition to an extremely long finish that is the wine’s best feature tonight.  Grand cru intensity; very light on its feet for such power; outstanding young wine. 

2004 Meursault 1er Cru, Genevrieres, Domaine Darviot-Perrin ($75).  Wintergreen nose!  In the mouth rich, lots of primary fruit, intense, bright acidity, some alcohol; finesse transition to finish with good but not outstanding length.  Not currently showing a lot of Genevrieres’ usual complexity.  This seems very, very young.  Excellent with the shrimp though. 
2004 Meursault 1er Cru, Perrieres, Domaine Darviot-Perrin ($75).  Big, structured nose of wintergreen and rocks.  In the mouth, acid structure approaching that of a sparkling wine, balanced by intense primary fruit, herbs, minerals, midweight, lovely transition, trace of alcoholic heat early in the finish, excellent length.  Fabulous, nearly as good as the Blanchots.  These 2004’s will probably age more gracefully than several of the young red wines here tonight. 

2005 Chassagne-Montrachet 1er Cru, La Romanee, Vincent Girardin ($65).  Licorice and mineral nose; great big, rich, delicious wine, huge power at transition, excellent length, complex minerally finish says there’s a lot of material here besides all the primary fruit.  Not as obviously structured as the 2004’s, but no impression of excess weight even though this is a very large, powerful wine.  This was one of Girardin’s most successful premiers crus in 2002 as well. 
2005 Chassagne-Montrachet 1er Cru, Caillerets, Vincent Girardin ($70).  Nose features more primary fruit and herbs, and less of the mineral element, than the La Romanee.  Rich mouthfeel, intense rather tropical fruit flavor (not amylic, though), smoke and quite a bit of diacetyl on the finish, lots of power.  This may have a monolithic acid structure hiding under all the richness. 
A terrific group of white Burgundies.  If money were no object, I’d buy the Blanchots, the Perrieres, and the La Romanee, and it would be no surprise if the other two wines turned out fabulously as well. 

1998 Tenuta di Petrolo “Torrione” (100% sangiovese) ($65).  Very Italian, this even smells astringent!  Red fruits, and lots of oak, on nose.  In the mouth good structure, tannic bite, good but not outstanding fruit, somewhat alcoholic transition, fine length with the fruit resuming late in the finish.  Eight and a half years old now; will the fruit outlast the tannins? 

2003 Tenuta di Petrolo “Galatrona” (100% merlot) ($65).  Very dark purple; forthcoming jammy plummy nose; in the mouth a rich fruit bomb with well integrated wood, spice, some alcohol showing; finish is the best feature, excellent length and power with all flavor elements in harmony.  Might not get an inquiring look in an Australian wine tasting.  Quite soft; although the wine by no means falls apart in the mouth, this probably needs drinking in the reasonably (2-3 years?) near future.  If the style appeals, go for it. 
2003 “Percarlo,” San Giusto a Rentennano (100% sangiovese) ($65).  Color light to medium in this group, though sparkling clear; primary fruit nose; in the mouth midweight, well structured, good cherry fruit, offensively American oaky flavor, chocolate on transition, finishes with moderate power and excellent length. 

1999 Terrabianca “Ceppate” (50% cabernet sauvignon from Chianti, plus 25% merlot and 25% cabernet sauvignon from Maremma) ($65).  Powerful nose of sweet oak and dark fruit, and you can smell the sangiovese underneath the cab; tastes of smoke and dark, interestingly sour fruits; good transition to satisfyingly warm and flavorful finish.  This is excellent if all the flashy French oak on an Italian wine doesn’t bother you.  It didn’t bother me, and I criticize a lot of wines on the grounds they’re overoaked.  Probably as good right now as it’s ever going to be, however. 
2000 Castello dei Rampolla “Sammarco” (85% cabernet, 15% sangiovese) ($100).  Riveting pedigreed curranty nose; rich and beautifully structured in the mouth, perfectly integrated tannins, dark fruits, smoky depth, trace of alcohol on transition, finish at first nondescript then the fruit slowly comes back up and continues on and on….  Outstanding, and the fact that the wine is still hiding from you on the finish suggests strongly that it’s still improving. 

2004 Ch. Mouton Rothschild, Pauillac ($200).  Much the darkest of the Bordeaux here; rich blackcurrant and rare meat nose showing some alcohol; rich, sweet, intense and quite oaky midpalate on the verge of sweet-flabby, the tannins arriving only after you’ve held the wine in the mouth for some time; big finish with good intensity and delicious aromatics, although the finish is quite oaky and again strikes me as lacking acidity.  Wow, have winemaking styles changed; remember when two and a half year old pedigreed red Bordeaux was undrinkably astringent? 
2004 Ch. Clerc Milon, Pauillac ($42).  Nose very typey Pauillac blackberry and cassis, lacks intensity though; smooth mouth entry, remarkably soft wine just short of flabby, heat at transition, decent finishing fruit level, decent power and length. 

2004 Ch. d'Armailhac, Pauillac ($65).  (Note:  it appears this wine is readily available under $30 on the west coast.)  Forthcoming, attractive nose featuring merlot and oak; in the mouth midweight, currants and smoke; could wish for more finishing intensity and power, good length though.  On the light side for classed growth Bordeaux. 

2002 Ch. Pichon Longueville Comtesse de Lalande, Pauillac ($70).  Medium to dark purple; attractively complicated nose of dark fruits, smoky oak, alcohol, herbs, fresh root vegetables; sweet and smooth mouth entry, rich fruit, noticeable oak, enough structure; touch of heat on transition, then good length and intensity.  Really attractive flavor profile overall.  Still young, and at a difficult age (four and a half); potential for this wine to surprise on the upside is probably high, and you probably won’t have to wait forever to drink it.  
2003 Hermitage “La Chapelle,” Paul Jaboulet Aine ($140).  Medium color as young syrah goes.  Massive nose of syrah fruit, oak, smoked meat, pencil lead, herbs, rocks, alcohol; initial impression in the mouth is volume, a small sip fills the entire palate, smoke, alcohol, bright acidity, ripe tannin, chocolate; smooth transition to a very long, indeed amazingly long, finish.  Pretty oaky, but of course this is very young.  Internet check indicates this is an extremely square price; if budget permits, go for it.
