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OCTOBER 2009 NEWSLETTER

Our FIRST Beer Tasting! * Worldly Pinot Noir Sampler ¢ New Arrivals

Our October Tasting
Please join us and Patrick O'Byrne from HENRIOT as we taste

Champagne from Henriot, Burgundy from Domaine Bouchard & Fils
and Chablis from William Feuvre
Wednesday, October 14th from 5:30 pm to 7:30 pm

at our Store on Grove Ave.

A list of wines will be available in the store and special pricing will be available for purchases
made during the tasting.

Our FIRST BEER Tasting

Please Join us and Clay Gilbert from Hop & Wine for tasting of Beers from:

Founders Brewing Co., Holland Michigan
October 28th from 5:30 pm to 7:30 pm
at our Store on Grove Ave.

MONTHLY SPECIALS Oct..’09 USUAL CASE (cs.btl. cost)
*2009 CARTA VIEJA Sauvignon Blanc (Chile) $59 $695 $65 ($5.42)
*2008 SURANI Fiano di Salento (Puglia. Italy) $795 $995 $ 85 ($7.08)
*2006 Ch. DE PARAZA (Minervois, France) $ 895 $11.95 $100 ($8.33)
*2006 SNOQUALMIE Syrah (Columbia Valley, WA) $ 895 $10.95 $100 ($8.33)
2007 HEDGES “CMS” White (Columbia Valley, WA) $ 895 $11.95 $100 ($8.33)
2008 MUSARAGNO Malbech (Malbec) (Veneto, Italy) $ 995 $1195 $110 ($9.16)
2006 Dom. J. DUBOIS Bourgogne Rouge (Burgundy, Fr.) $ 9.95 $1195 $110 ($9.16)
2007 INAMA Vin Soave, Soave Classico (Veneto, Italy) $12.95 $1595 $145 ($12.08)

A NOTE ABOUT THE MONTHLY SPECIALS CASE:
The OCTOBER case price is $99.95 and is reduced 24% from the regular prices. Here is the line-up and as
always, there are 2 each of the first four wines (*) and 1 each of the last four wines.

*2009 CARTA VIEJA Sauvignon Blanc (Chile) - From the Loncomilla Valley in Chile this Sauvignon
Blanc is fresh, clean with citrus and herbal notes. Pairs well with Fresh goat cheese and cheese.

*2008 SURANI Fiano di Salento (Puglia. Italy) - This Italian white wine is from uses the little known but
highly expressive grape Fiano di Pugliese Minutolo. Aromatic with floral notes, fresh and crisp with good
structure and body it pairs well with seafood.



*2006 Ch. DE PARAZA (Minervois, France) — “This lush red brims with red plum, raspberry and spice
flavors, with silky tannins. The vibrant finish of red cherry is accented by smoky notes. 1,000 cases
imported.” 88pts. (WS 12-31-2008)

*2006 SNOQUALMIE Syrah (Columbia Valley, WA) - “Rich black fruit aromas of blackberry and
blueberry mingle with herbal, smoky tones. The palate shows rich fruit with subtle oak impressions and
luscious, soft tannins. A perfect wine to pair with roast duck or turkey.” - Joy Andersen, Winemaker

2007 HEDGES “CMS” White (Columbia Valley, WA) — “This is almost two thirds Sauvignon Blanc, one
third Chardonnay, and one percent Marsanne providing the ‘M’ that completes the name. Fresh and fruity,
pure and quaffable, this fragrant white wine is exactly what this state needs more of. Nothing wimpy about it,
just great, lightly ripe flavors of citrus and stone fruits, without the crutch of oak” (Wine Enthusiast 3/2009-
Best Buy)

2008 MUSARAGNO Malbech (Malbec) (Veneto, Italy) - This Northern Italian Malbech is descended from
the French Malbec grape (same as Argentina) Full bodied, well balanced and a bit pungent it is light ruby-red
in color with a pleasing intense fruity bouquet and fine tannins.

2006 Dom. J. DUBOIS Bourgogne Rouge (Burgundy, Fr.) — From the elegant 2006 vintage; this Burgundy
is clean, straightforward Pinor Noir with fresh fruit and notes of blackberry, cassis and a hint of chocolate. A
great sipping wine but enough character to pair with grilled meats.

2007 INAMA Vin Soave, Soave Classico (Veneto, Italy) — “A fresh, tasty white, with lots of crisp lemon,
white peach and dry mineral character. Medium-bodied, with a delicate palate and a clean, medium finish.
Drink now. 86 pts.” (WS 8/31/08)

SATURDAY WINE TASTING
Every Saturday between 2pm and closing we will offer wines to taste and enjoy while shopping. Check out
our web site on Friday to find out what we will be opening!

NEW ARRIVALS
2005 Pahlmeyer Proprietary Red Wine, Napa, North Coast, California, USA — “The charismatic Jayson
Pahlmeyer and his exuberant winemaker, Erin Green, who apprenticed for Helen Turley for many years, are
turning out some fabulous wines. | terribly underestimated their 2005 reds. However, there’s always time to
correct these things, and I intend to do it with the following notes. This wine has fleshed out beautifully. The
final blend (84% Cabernet Sauvignon, 10% Merlot, and the rest Cabernet Franc, Petit Verdot, and Malbec)
has a deep purple color, a beautifully sweet nose of blackberries and cassis intermixed with some meatiness,
smoke, and a touch of pain grille as well as notes of espresso and licorice. Full-bodied, rich, with decent
acidity, excellent delineation, and moderately high tannin, this is a beauty that should evolve for 25-30+
years It is no wimpish wine at 15.2% natural alcohol, but that is buried beneath a cascade of gorgeous fruit
and glycerin. This wine should be cruising along brilliantly in 2030+. 96pts. (Wine Advocate # 180) $135.95
2006 MX Cabernet Sauvignon Beckstoffer To Kalon Vineyard, Oakville Napa Valley — This our first
offering of Richmond native Andy Beckstoffer’s parcel of the famous To Kalon Vineyard. Wineries such as
Paul Hobbs, Schrader and Tor offer Beckstoffer To Kalon wines costing in excess of $250 (if you can find
them). MX (named for winemaker Margaux Singleton) is a small, 125 case production that was, until now,
only available through a mailing list offering but one case is now available for sale in Virginia. Here is a
review from the July/August issue of Wine News: “Opaque ruby hue. Aromas of ripe raspberry, cassis
blackberry and toast. Aged in Darnajou oak, the flavor profile is plush and rich in fruit, and the tannins very
polite. It was picked from select rows to utilize all the clonal and varietal components of Andy Beckstoffer’s
portion of the To Kalon vineyard in Qakville.”” $129.95

WORLDLY PINOT NOIR - A great deal on a six bottle sampler
This month we have a Bourgogne, Pinot Noir from Burgundy, as a monthly special wine. While burgundy is
the home of Pinot Noir, it is a grape that is grown successfully all over world. We thought it would be
interesting to offer a sampler consisting of 6 bottles of Pinot Noir from around the world. Here is a list of the
wines and the regular prices. If each was purchased separately the price would be $89.70. This month a six
bottle sampler with, one each of the following wines, is only $69.95.



CHILE - 2008 Apaltagua Reserve Pinot Noir -aromas of cherries and raspberries combined with soft
notes of oak. In the mouth it has smooth and elegant tannins that finish soft and delicate. (Regular Price:
11.95)

ITALY - 2008 Terrazze Pinot Nero — From Northern Italy’s Lombardy region, with dried fruit aromas, a
bit of forest floor earthiness and a medium body. The winery, Tenuta Mazzolino, is among the best Italian
Pinot Nero producers. (Regular Price: $14.95)

TASMANIA - 2008 Devil’s Corner Pinot Noir —Ripe plum and cherry flavors and hints of spice. This
wine is made as a lighter bodied style but there is no shortage of flavor backed up with fine, silky tannins and
a long supple finish. (Regular price: $14.95)

FRANCE - 2007 Bugey Pinot - Peillot makes pristine wines in the Bugey, a recently elevated AOC in
eastern France. He is a true follower of the natural wine movement, using no added sulfites or additives.
Almost like freshly pressed raspberries in your glass! (Regular Price $16.95)

URUGUAY - 2007 Bodagas Carrau Pinot Noir De Reserva - Aged for 6 months in French Oak and
bottled unfiltered with aromas of spices, red pepper and black tea. The finish is velvety with fine
tannins.(Regular price: $14.95)

USA - 2007 Annabella Carnaros Pinot Noir — Aged in French Oak this is a medium bodied, full flavored
Pinot Noir with aromas of Black Cheery and Plum. (Regular price: $15.95)

A GREAT VALUE
There is no question that the best values in French wine come from the south. Here is a beautiful
Chardonnay/ Viognier blend from the Languedoc Roussillon that is a perfect for the chardonnay drinker
looking for something a little different. Here is a review form the Wine Advocate:
2008 Domaine de Coussergues Chardonnay / Viognier , France - “My favorite is the medium-bodied,
dry, fresh, lively 2008 Chardonnay/Viognier (a 50-50 blend). Exotic tropical fruit, honeysuckle, and floral
undertones offer a lovely aromatic display. All four of these offerings are crisp, fresh, lively, aromatic whites
that are best consumed over the next 6-12 months. 90pts.” (Wine Advocate # 183) $9.95

EMERSON’S DELIVERS!
Consult with us on wines for your party or event and we will deliver directly to your home or office. Our
regular deliveries will be made on Friday afternoons. There is no minimum order but there will be a delivery
charge of $10. Our regular service areas are zip codes 23226, 23229 and 23221.

OUR OWN EMERSON LATE BOTTLE VINTAGE PORT TRUFFLES - $4.95 and $5.49



