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?~~AISLE 

1 (} 1 Nurth '\V Ch11rtlu11-
11ay. ( ,lif,11·111. ~~ The 101 
North collection. which also 
includes a P,not Grig,o 1n addi­
tion to the Cabernet Sauv,gnon 
and Moscato reviewed below, 
decidedly overdehvers on 
quality for the price point. The 
Chardonnay shows summer 
peach and a squeeze of lemon 
as well as clean notes of vanilla 
custard and tangerine on ils crisp palate. 
12.5% ABV. 89 

THE WINE GPOUP 

101 °'\orih ~V C.:ahcnll't S,uniµ-uon. 
I , 1 or, .., - Fruit-forward, with notes of 
dark cherry and sweet plum. The lush body 
accents the finish or cocoa and oak. I 2.5% 
ABV.H'I 

THE WINE GROUP 

I() I '\nrlh '\ \' ,\losrnlo. 

With an ABV of I 0.5%. this pu,·e expres-
sion was built for Moscato lovers: I L's well 
balanced, with a Juicy, sweet. arid generous 
dollop of mandarin orange, peach nectar. and 
vanilla bean, 89 

THE WINE GPOUP 

Grrnrly llt•a,1 :lO 19 Cal1t•r­
n~t au,·i;n10n. I ,1lal'11 

'i I.! Twisted. head-t,·ained 
old vines are the 1nsp1rat1on 
for the Gnarly Head label. Th,s 
dashing red certainly over­
delivers. Ii nking bold notes of 
blackberry and espresso with 
sturdy plum-skin tannins. Pencil 
shavings.dark chocolate. and a 
meaty core lend layers of depth. 
13.5%ABV.ll'J 

D[UCATO ~AMILY WINES 

In Down the Aisle, the 
editors at The Tasting Panel 

rate retail beverages based 
on a combination of elements 
that can affect off-premise 
potential. including packag­
ing, branding/credibility, 

value. and user friendliness. 
"Talkies" are the little cards 

appended to retail shelves 
that educate the consumer 
through tasting notes and. 
sometimes. ratings. They 
are an invaluable tool when 
there isn't a knowledgeable 
employee available and/or 
the customer is too intimi­
dated to ask for help. For this 
reason, we are supplement­
ing the traditional rating 
system with our ·Talkie" 
rating system to assess retail 
wines/spirits/beers based on 
the afo1·emcntioned factors­

and, of course, taste! 

I TALKIE 
Oea~ legible label: sohd branding. 
Good overall for retail. 

2TALKJES 
Eye-catching label and memorable 
branding.Very good for retail. 

]TALKIES Q Q 
Creatively 1nsp1ring in both packag­
ing and branding. Great for retail. 

4TALKIES Q 
A near work of art and meaningful 
branding. Excellent for retail. 

STALKIESQ Q Q Q Q 
A masterpiece ,n packaging and 
a new benchmark in branding. A 
rnust-have rm-retail. 

Singt•r:-:toiu• 10:!0 Sa11\'igno11 
Uluuc. 11 I, ,_ 
I I I, 

Light and crisp, this delightful white 
shows ,ts plalul side with a zing of 
grapefrwt on the nose and palate. 
Mineral1ty cools the tongue, with 
honeyed pear and noral tones 
following. 90 

VINASUR ANDINO 

Simple Life :lO:lO Cha1·­
rloruu .. 1r. ( I ru ,t "" i 

Fe,mented 1n oak and stainless 
steel with no malolactic fermen­
tation, the forward and npe fruit 
shines through. Blended with 
small percentages ofV,ognier 
and Chenin Blanc. it evolves 
through a dehcate floral pattern 
that alternates with a richer 
one of lemon chiffon, tangenne, 
banana. and vanilla. HQ 

DON SESASTIANI & SONS 
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Tulloo (;irl :!018 H-,d \I i,w. 
I \\, • II 1 

This blend of 69% 
Merlot, I 5% Malbec. and 16% 
Cabernet Sauv,gnon shows an 
array of flavors and aromas, 

1ndud1ng gramy notes of dark 
chocolate-covered cherry that 

introduce a wave of texture and 
taste. Spice and smoky oak com­

bine with g1 p and grace. 11 I 
WILLIAM WEAVER WINES 

Can<"ia NV l'ro~ec·,..o 
DOC Rose. \,•n,·10. llali 
..,l:J. We fell for this perky 

bubbly from rtsattractive 
bottle to its pastel onion­
skin hue. Powdered vanilla 

and fresh strawberry are 
unleashed on entry, while 
whrte rice, sweet melon, 
and bright mineralrty impact 
the clean, crisp finish. 90 

ROUST 

:\lap :\laker :!0:!0 ~am·i-
~uon llhw,·. \ , 1 11 

r\l /, land ..,,- Herbal 

aromas of dill and tarragon 

match with lemon zest on the 
nose of this graceful. stain­

less steel-fermented wine. 

Lime ice ,s cnsp and thrilling 
on the palate, which opens 

further wrth hints of guava and 

yellow-floral tones. The finish 
lingers. 11:! 

SARANTY IMPOR""S 

llnamin,!?"Uo)?" :,!020 Hies-
ling. ( ,,11 • .• \ill,·~ 
\\ , 11111~'"" I Named 
for the w1ne1-y dog, Blue. 
this label has been making 

some great value wines from 
Washington. On the heels of 
scents of lemon ice and sweet 

summer pea,: round and 
mouth-filling notes of roney. 

lemon drop, lychee. and Jicama 
lead o a 1asmine-1nsp1redf,n,sh, A touch of 

salin ty gilds the rose. 91 

Trihull' 2019 Charrlon-
n;-,y.\I , c 11111 

, I '\ This allunng white 

from Chris BenZJger offers 
a hint of buttered caramel 

and banana that"s gentled 
oy white flower petals and 
perked up by pink pep­
percorn. Lemon verbena 

highlights the wine's sassy 
side along wrth spiced apple, 
cashew, and bright acidity.91 

THE WINE GROUP 

Hyder E,wk :.!1119Cal>­
t•rnt'1 S011n•i•rrw11. 1·11tr•1 

{ .ua,I. ( ,ilit'un~ ).) 

Aged 1n a comb1nat1on of 

French. Hunganan, and Ameri­

can oak as well as stainless 

steel. this wine shows bold. 
spiced flavors on a satin-like 

palate. Salted plum, lilac, and 
sweet tobacco set the tone 

before tart pomegranate 
enters midway, followed by whrte peppe1· 
and mocha on the finish. <JO 

SCHEID FAMILY WINES 

01,1 Soul 2020 Chardon­
"")· I rnf, -, 1• Aromas of 

banana-nut bread, vanilla pud­

ding. and lemon verbena flour­
ish on the nose as mouth-fill­
ing notes of guava, lemon curd. 
and caramel converge wrth n 
a medium-bodied yet round 
and sumptuous frame. A touch 
of wet stone lingers on the 

f nish. Aged e,ght months sur 
lie n 70% French oak and 30% 
American oak. Ill) 

OAK RIDGE: WINERY 

Elit·io :.!11:,10V,•1·1111·11linu. 

II I' \ ol '" 1 I 
.., I , This I00%Vermentino 

hails from a region south 
of the Luberon, where it's 

hot. dry. and windy. Clay and 
limestone soils add cha1-acter. 
while aging for seven months 

1n stainless-steel tanks cre­

ates vibrancy. Rich notes of 
ripe pear, heather, and salted 
kiw, are bathed in what the 

producer 1dent1fies as the flavor of olive oil. 

and on the finish, a hint of hazelnut leaves 

you wanting more. 9 I 
JP BOUPGEOIS 
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l.011is Jadol 20:.!IJ Bc,u,jo­

lui;,-Villal!"•':' .\OC. l r , ·,· 
-, I; This lively I00% Gamay 

shows stark acidity; a lean yet 

iuIcy frame: and an earthy 
core of spiced-cherry aspic 

and pomegranate-tinged tart­
ness. 90 

KOBRAND 

l\luirwoocl :.!OIY Cabernet Sam·i/!11011. 
\rr,,, 1. \I h • t 01111h If 

The label of this American oak-aged red 
represents the redwoods of Muir Woods 

National Monument Plum brandy. black 

currant and a wave of mocha sashay wrth 

sweet tobacco as big, Juicy notes of toasted 
caramel converge with a spicy pinch of 
cardamom and round, supple tannins. 119 

llonlerru :!020 \'01111!! 

Red. t 1111 

Showng more depth. spice. 
and intensity than a rose, 
this fresh-faced, lighthearted 

red contains a plethora of 
organically grown varieties: 

30% Viognie~ 23% Grenache. 
22% Malbec. 5% Muscat. 

4% Zinfandel. 3% Syrah, 3% 
Nebb1olo, 2% Petite Sirah. 2% 

Car,gnan, 2% Sang,ovese. and still others 
encased ,n a lively spice box wrth frun: and 

floral tones. Part of the blend fermented 

,n ba<Tcl and the rest in stainless steel 
before It aged in neutral French oak for five 

months. From sweet herbs. hibiscus, and 
red raspbe<Ty to sweet red fig and rose 

petal. a refreshing array of navor-s gathers in 

a summer garden. 9 I 
Ef:!Zf!l.VINEYARDS 

QQ' 
Cunnoubull 2019 .\'1.crlot. ( ..tliforni~ 
IS 11,1 This easy-dnnker is a fine food-pair 0 

ing wine thanks lo rls good acid structure. 

light body weight ABV of I 3.5%, and bal­
anced fruit tones. Aromas of dark cherry 
and a hint of cocoa introduce a flavo,. 
proflle marked by firm, dry lannIns. Spiced 
plum and a thread of m1nerality keep the 
ball rolling. 89 

SHARE A SPLASH 

U111u11i flmwhi :!0:.!0 V,·1-
lorloro Pt•c·ori110. , ·1·1 t 

( hi I l<."I \lor•1 ltul 

"1 ~ Creamy fia1101, of white 
tea flowers and lime chiffon 

congregate with marvelous 

mineralrt:y on a tan and well­
balanced palate that pops w,th 

zingy energy. 9 I 

VINEYARDBRANDS 

\itk f.oldoduuid( Boul-
1lt·r Ban~ 2020 Satl\ it!·11u11 

Blanc·.I io ✓, , I 
, ·11,orotl_ 

I, ,ul .., a Startling ac1d1ty, 

green herbs, and white grape­
fruit manifest ,n th,s shiny 
white. Notes of copper penny 

show off fine, salty m,neralrt:y 

before lemon-lime surges on 
the Juicy finish. '11 

:'1:olol'iou;;Pini, 2020 
llo~e nf ( :ren11d11•. 

M neral,ty 

shows through beautifully on 
1s wine from an estate 1n 

the south of France, revealing 
fresh mango, strawberry. and 

apricot. T angenne blossom 
adds floral char·acter as fine 

acidity bnghtens the palate 
wrth racy verve. 9 1 

Truth & V11h11·:.!019 Zi11f'a11,ld. 
H,, ,lo·, ..,.,, French and American 

oak are used to •ge ti ,is I 00% Zin for 17 
months, lending 11 a spicy, creamy mouthfeel. 
Floral Lones arise in a peppered, cherry­

toned frame. It's med.uni-bodied and not 
at all Jarnmy, with seamless tannins. bright 

red fruit. and pleasurable notes of red­

peppered oak on the finish.89 

J. Lohr 2019 S,•,Pn Oaks 
Caht·ru('I Su11, i;rnon. 
ll ,,.. I The add, on of 

Petite Sirah, Petit Verdot. and 
Malbec along wrth dollops of Cab 

Franc and Syrah lend complex-

rt:y to this easy dnnker through 
vibrant aromatics and dense tex­

ture. Notes of ripe, Juicy cherry 
as well as vanilla, cinnamon, and 

nutmeg intertwine with toasty 

sandalwood and illed ea1ih as 
roasted coffee infuses flavor 
into the supple tannins. Aged I 2 

montns In 60-gallon American 
oak barrels. 90 

Pik1•Rn:ul Win<·, 2019 Pi1101 i\oir. 
\\ illa11w11,• \.ill,·)· On•,i,111 (S:!01 Aged 

In I 00% French oak for ten months, this 
wine opens with generous scents of wild 

strawberry and sweet basil. The glossy pal­
ate shows caramel apple dotted with whrt:e 
pepper, and a spark of lively ac,drt.y plus a 

finish of sage and iron add complexity. 9 I 
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Fn•akshow 2019 Caher11et Sam'i­
gn.011. I ruh l.!',:.! juicy and fragrant. W1th 

wild strawberry. dark plum. and baking 

spices urntmg under a big top.The tar-

rnns are marked by a bold layer of fudge 

and espresso, and ripe red frurt on the 

mid-palate gives way to white pepper on 

the mouthwatering finish. 82% Cabemet 

Sauv,gnon and 14% Petite S ,·ah wrth some 

Merlot and Cab Franc.8'1 
MICHAEL DAVID WINERY 

..., 

Frey Vinc~•tmls :.!018 
Biodynamic Zi11fa111ld. 
1 I 11, "'211 The 

shadowed fru ,n this red 

would be considered Jammy if 

the balance of acidity and fine 

structure weren't so elegant 
Dark cherry and dusty tan­

nins make ,t a rich. satisfying 

s pper and a great food-pa1r­
Ing wine. I5.5%Af3V.') 1 

Baron d,· I .e~ 2018 Tn•~ \'i,ias Blan1·0 

H,•s,·n·a. I •J TheV,ura. 
Malvas,a. and Garnacha Blanca ,n th,s wine 

from the Naierilla Valley ,n R,oja Alta are 

virnfied sepamely before the blend is aged 

In Amencan oak for 12 months. Ifs creamy 
and aromatic. w,th notes of dried orange 

peel. cand,ed pineapple, and raisin. Tapioca 

and cashew converge with unique m1neral-

1ty that plays hide and seek wrth honeyed 

stone In.Ht.90 

St llalldt 2019 Faiih Shiraz. 1111 .. ., 

\ 1 , I a ,., -2. Scents of ripe 

boysenberry, cranberry. and vanilla lead 

the nose to a palate of dark-blue frurt and 

more tart, high-toned cranberry Dned 

Aowers and c alky tannins impart a dry 

mouthfeel before fiavors of roasted coffee 

and textured m1neral1ty appear on the 
finish. 90 

...., 

D,wwood & Thisile 21120 
Sa11vignon Blanc·. I 
dm· H IS:.!:.! Bright. with 

grassy aromas punctuated by 

lime chiffon. A harmony of 

kiwi, pear; and melon merges 

with spice and zing on the 

palate alongside focused 
mineral1ty. Ripe orange notes 

linger on the long finish. The 

label was aes,gned by Cynthia 

Kirk and Robert Hunt who created the 
Dream Works Animation logo. Q2 

Trujillo 2020 l\latl­
cl)1·1 Cun,<'. l ,Ii ,.,. ,,a 
"'-4 This whrte blend of 

47% Sauvignor Blanc, 41 % 

Gewun:traminer: and I 2% 
Viogrner IS sourced from Napa 

and Mendocino counties. 

It's distinctive. elegant. and 
enticing. with tropical Oowers 

blooming along51de fresh 

lemon, linen. lychee. and vanilla 
bean. A stunning. stainless steel-fenrented 

beauty.</:1 

\'IK 2021 La Piu lll'lle 
Hotic. ( .,.i..,p rnl\ ii 
I,, t !,ii '!s2 Aromas 

of vanilla and blackberry are 

deep and inviting. and on the 

palate. dark-fruit notes offer 
unexpected beauty alongside 
brown-sugared strawberry 

and rose petal. Lively yet plush. 

with a balanced acid st, ucture. 

93 
GUARAOil WINE PARTNERS 

Rawl & Siil.-1, :.!01R Cal,­
t·rnct Sa11,ig11un. t .t•tlf1•a 

I , ,t S:l ii Rich and con­

centrated with ripe blackberry 

and dove-spiced cedar. Gener­

ous, approachable, and round 

tannins appear with espresso 

on the finish. 90 
WENTE FAMILY ESTATFS 

Om· S10111•2019 Cal11•1·u,•i 
Sau, i;.rnon. ~ 1 ... , 

Amanda Wittst.rom-H1gg1ns, 

executive VP at Ancient Peaks 
Winery, Is also president and 
fourder of Dream B,g Darling. a 

nonprofit that aims to mentor 

and inspire the next generation of 

women leaders in the wine and 

sp1rrts industry: five dollars from 

every case sold of this blend of 
76°6Cabernet Sauv,g~on,20% 
Mei-lot. and 4%Pet1tverdot Is 
donated to that organization. 
Aged 16 months ,n French and 

Amencan oak. it's well crafted and 

generous, with broad strokes of 

blackberry p,·eserves, dark choco­

late. espresso, and cedar encased 

•n a silky texture. 92 
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Pt'nfoltl, :.!0111~lax·, Cabenwt !'iau­
vignou. oi tit \u-.ir-tl1a :...t Espresso, 
anise, and plum form a remarkable alliance 

on the nose and palate before opening up 
to reveal w1ldOowers planted among sage 

and mint. Dned fruits and Italian herbs un­

derscored by cedar make for a structured 
red aged 12 months in French and Amen­

can oak. The bottle displays the Pen folds 
"stamp" inspired by the winery's legendary 

former winemaker Max Schubert. 91 
TREASURYWINE ESTATES 

U,•vil'~ Canrly 2018 H"d 
Win!'. ·'I'·' \.111, .,n The 
fruit 1n this blend of Z1nfandcl. 
Cabernet Sauvignon, Petite Sirah, 

and Charbono is super-ripe. On 

the heels of candied plum and 
blueberry. a well of cark choco­

late leads to the long finish. Aged 
in French oak for 12 months: 

I 5.5% ABV. 89 
689 CELLARS 

Kin" Palm 2019 Chardo11-
rn.1,. \I tt·n·, 01 •~ :_.l 

The addition of 3% Viognier 

brings a floral presence to this 

graceful whrte. Jo,ning stunning 
notes of caramel, orange. vanilla 

wafer. and lemongrass. a burst 

of chamomile and honeysuckle 

lingers wrth a wave of wet 
stone. 9'..! 

SUMMERLANDWINE BRANDS 

Sculpl<'rra2018 Iii-roe Cahcrnd 
Sau"i;:11011.I'.,,, II hi,,, .,:!- Old 

World acidity and npe cherry brighten the 

glassastop notes of blueberry. cranberry, 
and Italian herbs grace the palate. 8') 

S.-au Minor :.!019Ch,11'(1011-

na~. ~1 11, t o .. 

Ten months of aging 1n French 
oak impart a character of sweet 
cream and buttered peach to 
this endearing white. Whrte­
noral notes and vanilla merge 
on the silky. shiny palate. 91 

l 1n~luwkkd :.!O19 Hose.• I I 
-.:,. From The PnsonerW1ne Company. 

this blend of P1not Noir (80%)with Syrah, 
Grenache, and Mourved1-e 1s sourced from 

vineyards that span from Monte,-ey to 

Sonoma and further north to Mendocino 
County. Bright cranberry shows a dus\Jng of 
mineralrty and bnght acidity. Wild strawber­

ry and sweet tangerine linger on the finish 
with candied apple. 9·1 

CONS""ELLATIONBRANDS 

QQ 
Rahbit Randi .!01') Pi not 
Noir, C1·111ralOt,c:::n'''" 
Z,·,1laucl (~:w, Light and 

easy-dnnking. this I00%estate­
grown red shows earthy scents 

of red cherry and pomegran­
ate. Bright acidity and red­

benry character keep it cheery 
and rresh.91 

SARANTY IMPORT~ 

Q 
\\ ente Vineyards 2020 'iiki'~ 
Pi11nt Nuir nose. \ I 

\I 11 , This dry 

and deltcate small-lot sipper has a 

nose of raspberry and rose petal 
that translaLes to the palate.The 
floral notes are light and floaty. 

and the gossamer texture bnngs 
out whispers of red fruit on the 
finish. <J:3 

,. 
S~ulptt'rra '.a!Ol'JPrimitirn, I 
Ho,ol I Tart cherry is striking on the 

nose, and the lean entry and fine ac1drty 

g,ve this ~ahan variety that Old World feel. 
Dusted cocoa and wet earth work seam­
lessly into a spiced pomegranate middle 

and b1ight finish. ll<l 

Cherry PiP 2019 S,111 

Pablo Bay 131ock Pinot 
:\oir.I,11111•1·0. \,,pa\:,)­

lc·i (~:;11 Robust 1n body and 

pleasurable to sip. this Fr-ench 
oak-aged Pinot Noir 1s 

d1s\Jncttve.with smoky cedar. 
sage, black cherry. and black 

pepper. Round and earthy. 
wrth unexpected muscle. 
93 'II. 

VINTAGEWINE ESTATES 
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