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An homage to the palaces

in the region of the Pfalz is a most appropriate thing. Pretend for a moment you are David Beckham...ah; the
adoration, the tattoos, the ultra thin waif of a wife with the fashion sense of Princess Leia joined at the hip

to Karl Lagerfeld...your name for the Pfalz Region would be the Palatinate, tatin for paface. Throughout the
history of the Holy Roman Empire, this region was important as it hosted the office that administered the
royal palaces in the northern reaches of the Empire. To this end, one will find the tombs of 8 Holy Roman
Emperors beneath the altar at the Speyer cathedral.

'Even with his razor-sharp acumen, Mr. Beckham generally does not favor the region of the Pfalz for its
Rieslings. In effect, the wines are much more Alsatian in style. The region is the driest in the country and
receives maximum sun (and not from the glow of the be—j eweled Victorié). The vineyards are not super steep
as they are in the Mosel. The region does not possess the regal bearing of the Rheingau. Geographically, it
actually lies just north of Alsace, with the Alsatian Vosges Mountains turning into the Germanic Haardt
Mountains. The Pfalz, unlike most regions along the Rhine River, is not dependent upon the River for its
vinous abilities. On the contrary, it is the mountains that create a safe haven for grape culture. And in this

ideal climate grows figs, white peaches and citrus trees. And G rapes! There is also a tremendous

diversity of soils, from sand and loam, to marl, clay and granite, to red and gray slate and gravel. In this
diversity of soils grow a cornucopia of grapes: while Riesling leads the charge at 23% of vines, it is quickly
followed by Muller-Thurgau, Rieslaner, Scheurebe, Muskateller and Spatburgunder, Portugieser and
Dornfelder (fui ly 40% of the wine is red herel!).

The Pfalz Region is not the traditional home of the Riesling grape. In fact, the first varietally bottled
Riesling was not released until 1802 by Andreas Jordan (founder of Dr. von Bassermann-Jordan). Until then,
the vineyards were essentially comprised of mixed plantings of vines, known as Gemischte Setz. Through the

19" century though, the 3 BS of the Pfalz (von Bassermann-Jordan, Reichsrat von Buhl and Dr. Burklin-

Wolf) competed against each other to produce the best Rieslings. While the tale of these wineries diminished
in the first three quarters of the 20" century, they have since returned with the force of a Beckham free kick.
Spurned on by the success of Hans-Gunther Schwarz at Muller-Catoir and his many acolytes, the Pfalz is
arguably now the most dynamic region in the country.

Riesling Kabinett, Wachenheimer Gertimpel, Dr. Burklin-Wolf, 1979, Pfalz 135.
—a Premier Cru Vineyard, replanted in 1972

Riesling Spatlese, Ruppertsberger Hoheburg, Dr. Burklin-Wolf, 1971, Pfalz | 145.
—-a Premier Cru Vineyard, replanted in 1975

Riesling Trocken, Ruppertsberger Gaisbohl, Dr. Burklin-Wolf, 1997, Pfalz --1500ml-- 285.
--3000ml-- 480.
—a Grand Cru Vineyard, replanted in 1997; it is a monopole for the estate

Burklln Wolf Facts:
—it is the largest privately owned estate in Germany
-created in 1875 when Luise/Wolf married Dr. Albert Burklin
—the renaissance of the property occurred in 1990 when Bettina Biirklin-von Guradze assumed control
—creates wines in a biodynamic fashion (83 ht were converted in 2005)
—estate has developed its own Riesling clone: BW14 '
—the oldest vines on the property date only to 1971, as the vineyards were replanted / re-organized under the
Flurbereinigung ' )
—-in 1994, the estate instituted a 4-tier classification system:

=1.Regional Bottlings

-2. Village Wines (such as the Wachenheimer)

-3. Premieres Cru

-4. Grand Cru (in these wines, the sugar/acid ratio isl1:1)






F.X. PICHLER

Simply put, F.X. Pichler is the greatest producer-of wine in Austria. And there is no magic in his craft; he just
simply crafts the finest expression of grapes ever seen in the land. But if you must know, his modus operandi is
this: ' ' '

-loads of crop thinning throughout the year

-multi-pass manual picking of physiologically ripe grapes (in essence, a later harvest than most producers)

-pre-fermentation maceration of grapes, from 8 to 24 hours |

-fermentation in stainless-steel tanks, utilizing natural yeasts, sometimes lasting up to 3 weeks

-an ageing of the wines in old oak casks, up-to 6 months |
Franz Xaver and his son Lucas have an awesome respect for nature, history and wine. In their monumental
wines-is seen an unparalleled sightline into the complexities of their terroirs. The full force of Mother Earth and
Mother Nature is unleashed upon us in the pure fruit bombast of these wines. What was begun in 1898 and added
to in 1928 by Franz Sr. found full voice in 1971 when F.X. took over the reigns of the winery. His son Lucas now
oversees the winemaking while the father remains fully entrenched in the vineyards.

31 B-X. was an avchitect, Lord Norman Foster would be designing popsicle houses.
Ji F.-X. was a quitarist, Jimmy Page would stand aside.

3f F-X. was a painter, Rubens would be applying paint to a velvet Elvis.

3t X was a chej, Daniel Boulud would be making hamburgers.

I §.X.'was president, theve would be universal health cave,

Riesling Smaragd, Diirnsteiner Hollerin, F.X. Pichler, 2009, Wachau 105.
-the Hollerin Vineyard is at 300m, on south-facing terraces (these grapes come from the top of the vineyard)
-the soil is primitive rock, with a high portion of granite and sand
tresidual sugar is 6.5 grams and the acid is 6.5 grams

Riesling Smaragd, Loibner Berg, F.X. Pichler, 2009, Wachau _ 139.
-the Berg Vineyard is the largest coherent vineyard in the Wachau, with full southern exposure
-it is excessively steep and is composed of primitive rock
-residual sugaris 7 grams and the acid is 7 grams

Riesling Smaragd, Driirnsteiner Kellerberg, F.X. Pichler, 2009, Wachau ' 168.
-the Hellerberg Vineyard is at 350m, on super steep south-east facing terraces
-the-15-45-year old vines are grown-in primitive rock (called gneiss)
-this vineyard is the aristocrat of the Wachau (cool winds come in at night, prolonging the already long growing season
and creating amazing aromatics that would make Watson, Crick and Wilkins dizzy with their complexities)
-residual sugar is 8 grams and the acid is 7 grams

Riesling, Unendlich, F.X. Pichler, 2009, Wachau 275.
-I*.X. had a vision and this never ending wine was created in 1998 .
-the goal was to create a wine that would be an experience for all the senses, a total work of art
-the grapes for this particular vintage come predominantly from the Loibner-Berg Vineyard with a smattering
of grapes from the Steinertal (the vineyard source varies with the particular vintage conditions) |
-the label was inspired by Karl Friedrich Schinkel’s Stage setting for Mozart’s “The Magic Flute’; it symbolizes
cosmic infiniteness . !
-residual sugar is 8 grams and the acid is 8 grams (and the alcohol is 14.5 degrees)









“Where black cherries and peaches

prosper, so will grapevines,” according to . And so began the journey of
Hermann J. Wiemer in the Finger Lakes Region of New York State. And if you are unfamiliar
with the Rieslings of Hermann J. Wiemer, then put down your IPhone and sign off on your
Twitter account and get with the bloody program. He produces not just great American
Rieslings but some of the most profound Rieslings in the world.

The pedigree of the Wiemer family is extraordinary: his mom’s family has been making
wine in the Mosel Region for over 300 years and his father oversaw the Agricultural
Experiment Station in Bernkastel and supervised the replanting of the devasted vineyards in
Germany post-WWII. But family businesses being what they are (too many siblings and not
enough jobs or enough emotional fortitude to do battle on a daily basis), at 24 years of age and
a recent graduate of Geisenheim, Hermann came to America to make sacramental wine for the
Roman Catholic Diocese of Rochester in 1968. He oversaw God’s work for two years before
joining the maverick Walter Taylor (he is definitely more mavericky than Ms. Palin) at his
Bully Hill Winery. The pair shook up the New York wine growing world though their grape
focus was on the French-American hybrids such as Seyval Blanc, Marechal Foch and Baco
Noir. Walter loved drinking his own wine but Hermann only found solace in the vitis vinifera
exploits of Konstantin Frank (whose vineyard and winery are located on Keuka Lake). And
with him as a role model and Walter’s blessing, Hermann purchased a 140-acre abandoned
soybean farm on Seneca Lake in 1973. As no bank would lend him the money, he worked out a
deal with the lady who owned the property and gave her $300.59 a month. All those around
him, including the Cornell University Agricultural Extension, told him the grapes of his
homeland would not grow well in that area. But with the German folk wisdom in hand,
Hermann became his own maverick, leading the charge of vinifera grapes in New York State.
Hermann released his first wines in 1979 (a Riesling and a Chardonnay) and they were met
with great approval. Unfortunately, Walter Taylor did not accept the rejection of his hybrid
grapes well and on Christmas Eve, 1981, he sent Hermann a telegram terminating his position
at Bully Hill. Hermann now had no choice but to succeed with his own grapes.

And succeed he has. Located near the town of Dundee, Hermann has shown the world the
uniqueness of New York State terroir. His vineyards are located on the western side of Seneca
Lake where they take full advantage of the morning sun. As in many other wine growing
areas (Mosel, Rheingau, Wachau), the moderating effects and the thermal retention of the
water allow for vines to thrive here (please note that Seneca Lake does NOT freeze in the
winter months). The soil is Honeoye silt loam and possesses a boat-load of calcium due to the
fossilized marine life (this contributes to the bone-crushing acidity in the wines). There is no
need to have a conversation about wine making as the wines are made in the vineyard, which
is where Hermann now spends the majority of his time (he also oversees a massive nursery
that provides much of the clonal material for other wineries).

It is easy to drink local wines because you are a locavore. That reason alone diminishes
what Hermann has achieved on Seneca Lake. Only drink his wines because you know they are
profound...and because their modus operandi was dictated by nothing greater than old world
wisdom.

Riesling , Hermann J. Wiemer, 2008 --1500ml-- 112.
-9 grams residual sugar; 8 grams acidity

Riesling , Hermann J. Wiemer, 2005 128.
-10.2 grams residual sugar; 7.5 grams acidity

Riesling , Hermann J. Wiemer, 2004 104.
-9 grams residual sugar; 8.8 grams acidity

Riesling , Hermann J. Wiemer, 2000 136.

-8.5 grams residual sugar; 8 grams acidity
Riesling , Hermann J. Wiemer, 2009, Finger Lakes 56.

-68 grams residual sugar; 12.9 grams acidity
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RED W I/VE IN A BO)( BY JUSTIN TIMBERLAKE -

' HEY SARAH PALIN | GOT SOMETHIN’ REAL IMPORTANT TO GIVE YOU

SO JUST SIT DOWN AND GRAB A GLASS

_CARIBOU BARBIE, YOU KNOW WE’VE BEEN TOGETHER SUCH A LONG, LONG TIME (SUCH A LONG TIME)

AND NOW | AM-READY TO LAY IT ON THE LINE

(Wooow) YOU KNOW THE ELECTION-1S OVER AND MY KEART-IS-OPEN-WIDE —  — - -
GONNA GIVE YOU SOMETHING SO YOU KNOW WHAT’S ON MY MIND

.- A-GIFT REAL SPECIAL,-SO UNSCREW THE-TOP- -

TAKE A QUICK SMELL - IT’S MY WINE IN A BOX

-~ NOT GONNA GET YOU-A-SASSICAIA 1985

~ NoT GONNA GET YOU A CLOS DE LA COULEE DE SERRANT ~
- A WOMAN LIKE YOU NEEDS SOMETHING REAL

THAT SORT OF GIFT DON’T MEAN ANYTHING
NOT-GONNA GET YOU A FANCY CHATEAUNEUF-DU~PAPE
GUN-TOTING GIRL, YA GOTTA KNOW YOU’RE MY SHINING STAR

" WANNA GET YOU SOMETHIN’ FROM THE HEART
SOMETHIN SPECIAL GIRL

IT’S MY WINE IN A BOX, MY WINE IN A BOX BABE
IT’S MY WINE IN A BOXs; MY WINE IN A BOX GIRL

" SEE I’'M WISE ENOUGH TO KNOW WHEN A GIFT NEEDS GIVIN’ (YEAH)
AND | GOT JUST THE ONE. SOMETHIN® TO SHOW YA THAT YOU ARE SECOND TO NONE
TO ALL THE FELLAS OUT THERE WITH RIGHT WING FUNDAMENTALIST CHRISTIAN LADIES TO IMPRESS

__11°S EASY.TO. DO _JUST FOLLOW THESE STEPS. .

1. OPEN THE BOX
~.2. PUT-YOUR WINE 1N THAT BOX
3. MAKE HER OPEN THE BOX

- AND THAT’S THE WAY-YOU DO IT

IT’S MY WINE IN A BOX...MY WINE IN A BOX BABE

~-~H'S MY WINE IN A"BOX; MY WINE IN A BOX GIRL

PLAYING KINGMAKER IN ELECTIONS ACROSS THE LAND; WINE IN A BOX

~"CONVERSATION WITH A DEATH PANELy WINE'IN A BOX

SMACKING DOWN LEVI JOHNSTON...WAIT, HE IS NOW GOING TO BE MY SON~IN—LAW} WiNE IN A BOX
SHOOTING MOOSE FROM A HELICOPTER; WINE IN A BOX

DRILLING FOR OIL WHERE EVER YOU FEEL LIKE IT; WINE IN A BOX

SKIDOO-ING ACROSS THE BARREN TUNDRA; WINE IN A BOX

MAKING GOOGLY EYES AT DICK CHENEY; WINE IN A BOX (YEAH-WOW-WOW=-WOW)

MY WINE IN A BOX..

~MaLBEC, YELLOW + BLUE; 2009; MENDOZA | - 35.

—THE MALBEC GRAPES ARE GROWN ORGANICALLY; HAND—HARVESTED AND COLD=~FERMENTED
=THE WINE IS AGED IN TANK, NOT OAK
=THE WINE IS SHIPPED VIA TANKER TO CANADA WHERE IT IS PACKED IN THE TETRA PAK |
=THE MISSTON OF YELLOW ¥ BLUE (=GREEN) iS TO REDUCE THE CARBON FOOTPRINT OF WINE PRODUCTION AND IMPORTATION
-SOME FACTS: A FULL WINE BOTTLE IS 55% WINE AND 45% PACKAGING
“oTTo 7T = K FULL ONE=LITRE'TETRA PAK 1S 9495 WINE AND 696 PACKAGING
- THE TOTAL ENERGY TO PRODUCE 1 TETRA PaK IS 1/3 THE ENERGY REQUIRED FOR A GLASS BOTTLE
= THE TOTAL GREENHOUSE-EMISSIONS FOR THE TETRA PAK IS 20% THAT OF A GLASS BOTTLE ~— — ~—
= IN A LANDFILL, 30 TETRA PAKS WILL EQUAL THE SPACE OF 1 GLASS BOTTLE





















THE GREATEST ITALIAN
WINE EVER MADE

SASSICAIA, TENUTA SAN GUIDO, 1985, TUSCANY 1900.

~8096 CABERNET SAUVIGNON, 2096 CABERNET FRANC _
=VINIFIED IN STAINLESS—STEEL TANKS; MACERATION OF 14 DAYS
—AGED 22 MONTHS IN BARRIQUE (60% FRENCH, 40% SLOVANIAN...50% NEW 0AK)

~GROWING SEASON HAD A HOT SUMMER AND A VERY WARM FALL; THERE WAS LESS THAN AVERAGE RAINFALL

THE STORY
- =SASSICAIA TRANSLATES AS-STONY-GROUND-- --

-10 VINEYARDS ARE UTILIZED FOR THE PRODUCTION OF THIS ESTATE WINE. THE FIRST VINEYARD, CASTIGLIONCELLO;, WAS PLANTED IN THE
EARLY 1940s (IT WAS SUBSEQUENTLY EXTENDED IN 1961); THE VINES LIE AT 1000 FEET ABOVE SEA LEVEL. SASSICAIA, THE VINEYARD,
WAS PLANTED IN 19655 IT IS LOCATED AT 200 FEET ABOVE SEA LEVEL. THE REMAINING VINEYARDS ARE: DOCCINO (PLANTED IN 1990;
FACES NORTHWEST), QUERCIONE (1990; SURROUNDED BY A FOREST), FRANTOIO (VINEYARDS AMONGST THE OLIVE TREES), AIANUOVA
(1965; LARGEST OF THE VINEYARDS), SCUDERIA AND PINETA (BOTH BORDERED BY A HORSE TRACK AND A PINE FOREST); SAN
MARTINO AND MONDRIOLI (FORMERLY CEREAL LAND INTERSPERSED WITH OLIVE AND FRUIT TREES)

~THE ESTATE IS COMPRISED OF OVER 5000 ACRES; ONLY 130 ACRES ARE-PLANTED TO VINEYARDS - —~ -~ =~ -

-THE TENUTA SAN GUIDO WAS THE AGRICULTURAL PORTION OF A MASSIVE TUSCAN SEASIDE ESTATE KNOWN AS TENUTA DELLE CAPANNE; IT WAS

- THE FIEFDOM OF THE DELLA GHERARDESCA FAMILY
~THE FIRST VINTAGE RELEASED INTO THE MARKETPLACE WAS THE 1968; IN ACTUALITY; THE WINE WAS FIRST CREATED IN 1948
s**WRITES THE MARQUIS MARIO INCISA DELLA ROCCHETTA IN 1974: ] HAVE AN INCREDIBLE MEMORY OF THE FRENCH CLARET IN BARRIQUES

WHICH ARRIVED AT THE HOUSE OF MY CHIGI GRANDFATHER AT THE BEGINNING OF THE FIRST WORLD WAR. | REDISCOVERED THAT SAME
BOUQUET ABOUT TEN YEARS LATER, AT THE SALVIATIS® HOUSE AT MIGLIARINO, WHERE | DRANK A CABERNET THAT CAME FROM A
VINEYARD_ON THEIR PROPERTY AT VECCHIANO. WHEN | SUCCEEDED IN SAMPLING A MARGAUX OF-1924 AND ENCOUNTERED THE SAME
TASTE AGAIN, | PROMISED MYSELF THAT | WOULD MAKE A WINE WITH THAT PARTICULAR CHARACTERISTIC.”***

~THE ORIGINAL BELIEF OF THE VINES’ ORIGINS AT SASSICAIA WAS FROM CUTTINGS TAKEN FROM CHATEAU LAFITE-ROTHSCHILD; AS WE HAVE~
SEEN ABOVE; THE CUTTINGS ACTUALLY CAME FROM THE SALVIATI ESTATE, LOCATED NEAR PISA

=MARIO WAS ORIGINALLY FROM PIEDMONT AND LIKE ALL ARISTOCRATS OF HIS DAY, DEVELOPED A PASSION FOR FRENCH WINE, SPECIFICALLY
CLARET. ON THE FAMILY’S ESTATE AT LA ROCCHETTA, HE PLANTED PINOT NOIR, BELIEVING THAT CABERNET SAUVIGNON WAS BETTER
SUITED FOR ENVIRONS FURTHER SOUTH. THE LOCALS OF BOLGHERI WERE SHOCKED BY HIS INITIAL VINUOUS EXPERIMENTS AS THEY
WERE NOT USED TO THE GRASSY NOTES OF YOUNG CABERNET SAUVIGNON. AT ITS BEST; IT WAS “VINEGARY.” ONLY MARIO HAD FAITH
AND THE WINE BECAME STRICTLY THE RESERVE OF THE FAMILY.

=MARIO’S COUSIN PIERO -ANTINORI (YES, THAT ANTINORI) BECAME ACQUAINTED-WITH-THE WINE-AND A MARKETING AGREEMENT WAS REACHED
TO BRING THE 1968 TO MARKET (IN ACTUALITY, 3,000 BOTTLES WERE BROUGHT TO MARKET IN LATE 1971, COMPRISED
PREDOMINANTLY OF THE VINTAGE 1968 BUT SMATTERINGS OF 1965, 1966, AND 1967 WERE ALSO PRESENT). ALONG WITH THE
COMMERCIAL PROWESS OF THE ANTINORI CLAN CAME THE WINEMAKING GENIUS OF GIACOMO TACHIS AND THE CONSULTING WISDOM OF
EMILE PEYNAUD

=IN 1978, DECANTER MAGAZINE, IN A COMPARATIVE BLIND TASTING; RATED SASSICAIA THE BEST CABERNET-BASED WINE IN THE WORLD

. ADMITTEDLY, THIS IS A LOT OF INFO TO DIGEST AND GIVES LITTLE INDICATION AS-TO WHY THE TITLE OF THE PAGE HOLDS ANY CREDIBILITY.
ULTIMATELY, WHAT GIVES ANYONE THE RIGHT OR ABILITY TO DETERMINE WHAT IS THE BEST. | AM JUST A SIMPLE WINE DRINKER AND
MY OPINION CARRIES NO WEIGHT BEYOND THESE FOUR WALLS. AND TRUTH BE TOLD; I HAVE NEVER CONSUMED THIS WINE SO MY
TASTING NOTES ARE JUST CRIB SHEETS FROM A COMBINATION OF PARKER/SPECTATOR/DECANTER/FATHER. THE WINE’S VALIDITY AS THE
GREATEST ITALIAN WINE EVER MADE COMES FROM ITS HISTORICAL IMPORTANCE AS THE BEGINNING OF THE SUPER TUSCAN REVOLUTION
(NOT THE 1985 BUT THE 1968) AND ITS RELIANCE UPON CABERNET. FOR MOST PROFESSIONALS AND ADDICTS, THE MEASURE OF _
GREATNESS IN WINE IS STILL BORDEAUX AND IN THIS LIGHT; SASSICAIA REMAINS TRANSCENDENT IN ITS ABILITY TO EXPRESS THE
VARIETAL AND THE TERROIR AND THE MAN WHO MADE IT. THOSE ARE MY CRITERIA FOR GREATNESS AND IN THAT LIGHT, SASSICAIA IS
RESPLENDENT.
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