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|-O-W-A — That’s Where the Ripe
Grape Grows!!

If Dr. Bill Brown gets his
way, you'll see alot more
grapes planted in lowa with
an increase in the number of
wineries. Dr. Brown operates
awinery in Decatur County in
southern lowa. In addition to
chairing the lowa Grape and
Wine Development Commis-
sion, Bill runs his own prac-
tice as an orthodontist herein
DesMoines. Indeed, thereis
aquiet storm brewing in our
state. Not very long ago, if
you call the year of 1890 not
too long ago, lowaled the
nation in grape production.

Of course prohibition insured
that any recovery in either the
grape or wine production in
our state would take quite a

long time. Well friends —

that time has arrived! Ap-

proximately a dozen lowa

wineries currently produce or

bottle wine as we speak. An-
other couple dozen wineries
are in the planning stages with

two or three dated to go

online within the next year or

two. In o "
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merchant Ben (that’s me!)
hopped on Highway 61 head-
ing north toward Dubuqgue

July Wine Picks

Here' s afresh batch of 25 wines
we' ve hand-selected for your
enjoyment:

(1) ‘00 Benjamin Brund
Rasteau Cotes Du Rhone
Villages $15.99 From the
house of De La Gardine
comes this rendition of
Rasteau, a premier village of
the Cotes du Rhone — black
fruits intermixed with scents

of kirsch. Ddlicious!

(2) ‘00 Cinnabar Mercury
Rising $17.99. Talk about
the 2000 vintage in Bor-
deaux, try Cinnabar’'s Cab-
ernet, Merlot and Cab Franc
blend. Luscious with bright
fruit aromas; California Red.

(3) ‘01 Sebastiani Pinat Noir
Sonoma Coast. $14.99.

and discovered a winery mak-
ing wines of such caliber you
wouldn’t think you' re drinking
lowawines! That's precisely
the image that Paul Tabor of
Tabor Home Vineyards wants
to shed — that lowa can't pro-
duce quality wines. Paul’s
wines have been awarded
many times over in various
wine competitions both close
to home and abroad. Just
south of DesMoinesin India-
nola, Ron Mark of Summerset
Winery has transcended the
landscape in Warren County
from “living nearby the South-
ridge Mall” to enjoying the
rolling hills and tranquil envi-
rons of Indianola, lowa.

(continued on p. 3>>>>>>>>

“Rich plum, blackberry and
cherry fruit to the supple
texture and pretty toasty-
mocha oak shadings.” WS.

(4) ‘00 Sebastiani Chardon-
nay Sonoma County.
$14.99. Sebastiani has got
to be doing something
right — fragrant

(continued on p.2.>>>>>>>>
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- Your Wine Advocate goes online!!

- IWSispleased to make available
our handcrafted monthly newsl etter
available online!!

- Simply visit our website on the
World Wide Web found at
www.inger sollwine.com.

- Onceyou're on our website simply
click the link for our newsletter
found at the top of our front-page!

- If you haven't already please sign-
up for our e-mail list for more news
and tasting events!!
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July Wine Picks (Continued)

(4) ‘00 Sebastiani Chardonnay Sonoma
County. $14.99. Sebastiani has got to be
doing something right — fragrant, ele-
gant style, with pretty fig, apricot and
tangerine notes shaded by vanilla-scented
oak that adds flavor on the finish.

(5) ‘02 Bonny Doon Big House White Cali-
fornia. $9.99. An elegantly diverse blend
of grape varieties; Riesling, Muscat,
Chenin Blanc, Colombard, Pinot Blanc,
Viognier, Sauvignon Blanc, Pinot Gris
and Marsanne.

(6) ‘02 Porcupine Ridge Sauvignon Blanc
South Africa $10.99. “Very clean light-
weight and tasty. The nose has alovely
note of lychee along with citrus ped,
fresh cut grass and a hint of basil that
extends to the palate, finishing with toast
and grass.”

(7) ‘99 Kunde Merlot Sonoma Valley Reg.
$16.99; Sale $16.99. Ripe and full in the
mouth this wine shows ripe cherry, plum,
black tea and cedar flavors. Cabernet
Franc adds elements of cassis and anise,
while new French oak barrels contribute
to the vanilla and toasty oak finish.

(8) ‘99 Coopers Legacy Cabernet Sauvi-
gnon Sonoma County $12.99. The wine
begins with delightfully rich, creamy and
equally intense aromas of raspberry, cur-
rants and black cherries. It carriesits fruit
to the mid-paate with well integrated
tannins for along rich finish.

(9) ‘00 Cdlar No. 8 Zinfandel North Coast
California Reg.$13.99; Sale $12.99. A
North Coast Zin from an up-and-coming
winery. Great spice and jammy fruit bal-
anced by smoky oak notes. A great
value! Try aso their Merlot — délish!

(10) ‘02 Carmenet Sauvignon Blanc Cali-
fornia Reg. $8.99 Sale $7.99. Big Cali-
fornianame, small Californiaprice. Re-
freshing with floral and citrus notes.
Complex enough to pair with summer-
time favorites but balanced enough to sip
and enjoy on the patio!

(11) ‘01 Domaine Brock Cuvee Cecile San-
cerre $14.99. 100% Sauvignon Blanc.

Thiswineisdry, well balanced and ele-
gant, and is noteworthy for the complex-
ity of its pear, peach and lichee flavors
with afine minera note.

(12) ‘00 Condado de Haza Rivera del Duero
$19.99. A nose of toasted oak joined with
ripe berry and orchard fruit unfolds to
express rich blackberry ice cream with
crushed vanillawafers. The softness of
the tannins just seem to back up thisim-
pression, but provide enough backbone.

(13) ‘00 Morgan Sauvignon Blanc Mon-
terey/Sonoma Co. Reg. $14.99; Sde
$12.99. From the Salinas Valley north to
Monterey is the source for this unique
blend of Sauvignon and Semillion (14%).
Add atouch of Pinot Grisand you've got
something really special in this one.

(14) ‘99 Freemark Abbey Cabernet Sauvi-
gnon Napa Valley Reg. $35.99; Sde
$32.99. Thiswine of bright fruit aromas
features rich, oaky, blackberry, currant
and black cherry flavors. It is opulent and
deep on the palate with clean and struc-
tured tannins.

(15) ‘00 Franciscan Cabernet Sauvignon
Napa Valley $25.99. A 2000 vintage
wine that stands tall with the *99. This
wine will not stand in a corner. Rated 90
pts. by Wine Spectator they describeit as
an impressively rich, intense, espresso-
style of Cabernet at avery appealing
price.

(16) ‘99 Chateau L e Queyrouse Cotes de
Blaye Bor deaux $15.99. Thiswinere-
ceived a Gold Medd in the International
Wine Challenge. It is a Cabernet Sauvi-
gnon—Merlot blend that is full bodied
and very complex.

(17) *99 Camelot Syrah California Reg.
$10.99; Sde $7.99. Part of the Kendall-
Jackson Wine Estates Collection, this
affordable wine gives you lush, ripe fruit
that will complement any Mediterranean
meal.

(18) ‘00 Chateau L e Bernet Graves Bor-
deaux $13.99. An oak aged wine that has
arich, supple texture supported by round
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tannins and an acidity that allows for a
long finish.

(19) ‘00 Castello di Poppiano ‘11 Cortile
Chianti Colli Fiorentini $10.99. Tradi-
tional product of the most favored part of
the farm lying in the Chianti “Colli
Fiorentini” (Hills of Florence) sub-area.

(20) ‘01 A-Mano Primitivo Puglia $11.99.
Ideal for summer or just to enjoy with
friends. A medium-bodied Italian red
with lots of flavor and alasting finish.
‘Best Value' says Wine Spectator.

(21) ‘00 J. Lohr Paso Raobles Cabernet Sau-
vignon Seven Oaks. Reg. $15.99; Sale
$13.99. This Central Coast winery has
been on a hot-streak.. have you tried their
Hilltop Vineyard Cab? Scrumptious!
Think of thisas amini-Hilltop Cab!!

(22) ‘00 Belveder e Chardonnay Sonoma
County Reg. $14.99; Sale $11.99.
Whether it be their Russian River or the
Sonoma County, Belvedere has been syn-
onymous with producing good chardon-
nay. Here'sthe perfect timeto try!

(23) ‘01 Rex Galiath Pinot Noir Central
Coast Reg. $8.99; Sale $7.99. The story
of the 47 Ibs. rooster continues — nice
balance of fruit and earthiness, good acid-
ity level, and Burgundian texture make
this a solid wine, and a solid value.

(24) '01/02 Wolf Blass Gold Label Riedling
$14.99. A former Wine Spectator Top
100, the Gold Label in both the 2001 and
‘02 is posed to become another stellar
wine. Wonderful Riedling character —
fresh and aromatic but not too sweet!

(25) ‘00 Georges Duboeuf Cabernet Sauvi-
gnon Vin de Pays Prestige. Reg.
$10.99; Sale $8.99. A Wine Spectator
‘Best Buy.” “Medium-bodied, with dark
cherry and plum flavors. Roasted meat
and leather notes on the crisp, lightly
spicy finish. Focused and flavorful.”

(26) ‘98 Chante Cigale Chateauneuf-du-
Pape. Reg. $21.99; Sale $19.99. Just had
to squeeze this one in — could be the
best-value Chateauneuf in along time!
This one is without fail ready to drink!!

Prices good thru 07/31/03 or while quantities last.
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-O-W-A — (Continued from p. 1)

All three lowa winegrowers enjoy success in
growing Marecha Foch, Cynthiana, Vidal and
Norton grapes. Most of these varieties repre-
sent hybrids not viniferas— that is varietal
wines like Cabernet Sauvignon and Merlot.
Regardless of the types of wines produced
lowa winemakers are striving to achieve a
‘regional identity’ where someday |owa wine-
growing regions can be recognized as produc-
ing some of the best Frontenac or Edelweissin
theworld. These are lofty goals but winemak-
ers seem bent on working to achieve that level
of success. Through various workshops and
seminars sponsored by the lowa Grape Grow-
ers Association more established wineries like
Paul Tabor's Tabor Home Vineyards and Ron
Mark’s Summerset have been instrumental in
making these programs a great success. As
they say though the proof isin the pudding or
in this case the wine glass!
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An lowa lmporter: ‘Wine Adventures

Steve Gaucher has been importing wine for
about five years now. Hishomebaseisin
West Des Moines. You may have run across
hiswinesin our stores or perhaps at aHy-Vee
Food Store. When Steve' swines first ap-
peared in stores other than wine stores | won-
dered whether this was one-shot attempt to get
broad distribution through alarge grocery
chain? “Surely, these wines won't be around
much longer,” | told myself. “After al, how
could you ship a bunch of wine to numerous
outlets across lowa and Nebraska and expect
part-time high school kids to be explaining the
virtues of awonderful blend of syrah, gren-
ache and mourvedre from the Languedoc, or
tell anyone why this viognier vin de pays d’ oc

July’s Premier Tasting Events

Let's ‘Open That Bottle Night” All
Over Again — Ingersollwine-stylel!
Following on the coattails of our first-
ever ‘Open that Bottle Night’ we are
pleased to announce OPN |1 — the
culmination of fond memories and
lingering flavors of our Thursday
night event a couple weeks ago at the
50th Street store. Join us again for
‘Open that Bottle Night” — Part Il on
Thursday, July 3rd at 7:00 p.m. 1300
50th Street in W.D.M. For morein-
formation call 327-9191.

* k%

Update: More News On Riesling
from the M osel-Saar -Ruwer

Y our wine store is pleased to an-
nounce the arrival more 2001 and
2002 vintage Riedling from Ger-
many’ s premier winegrowing re-
gion — the Mosel Valey. By no

means is this the complete list but a
taste of new arrivalsinclude: ‘01
Bernkasteler Badstube Riesling
Kabinett; '01 P.J. Valckenberg
Wormser Liebrauenstift-
Kirchenstuck Riesling Spatlese; '02
Deidesheimer Paradiesgarten Ries-
ling Kabinett.

*k%*
A Night of ‘Adventure’ with Steve
Gaucher of Wine Adventures at
1438 Tulip TreeLanein Glen Oaks
Join your fearless wine merchant and
local wine importer Steve Gaucher on
Saturday, July 19th from 6 to 8:30
p.m. for a night of fun and “heavy
horsd’oeuvres.” Eight wineswill be
poured including four French and Ital-
ian wines evenly split between reds
and whites. Steve has recently added
aline of Italian wines to his portfolio
and you will bethefirst to try them!

is such awonderful wine and terrific with
summer foods?’ | asked again. Yearslater,
Steve' swines have not only survived the
chain-store dilemma but have also gained re-
spect on our store shelves. A plethora of
wines from the Rhone to Provence has showed
that Steve' swines are for real. Of course fa-
vorable write-upsin Food & Wine Magazine
among other wine-oriented publications such
as the Wine Advocate doesn't hurt either. Re-
cent discoveries from Wine Adventuresin-
clude: ‘98 Domaine De L a Citadelle Cuvee
du Gouverneur; ‘99 Ch. Le Queyroux Cotes
De Blaye Bordeaux; ‘00 Domaine DelLa
Citadelle Cuvee Le Chatainier; and the’01
Domaine De La Tour Boisee Merlot.

Spaceislimited so don’t delay.
Please reserve your place by calling
327-9191. Cost is$10 per person
which may be redeemed toward pur-
chase that night.

* k%

Planning on Joining Usfor Open
that Bottle Night — if so then
please read this!!

Due to the high caliber and the diver-
sity of the wines shown at our first
Open that Bottle Night, we are in-
creasing the glass charge to $15 per
person. If you are bringing your own
bottle there isno glassfee. Thisisto
encourage people to bring their own
wine. In addition, we are requesting
that you ‘register’ or list your wines
with us before you bring them so that
we may provide a more complete list
of wines brought that night. Let's
keep a good thing going!!
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IWS First-Ever ‘Open That Bottle Night” A Success!

Thank you for making our first BY OB night
(that’ s Bring Y our Own Bottle) a memorable
one! Approximately 30 of you turned out to
taste 21988 Chevel Blanc Grand Cru
Classe; 1987 Diamond Creek Rock Terrace
Napa Valley; 1996 Piave Merlot Ornella
Molon; 1994 Gallo Barrelli Creek Vineyard
Cabernet Sauvignon; 1995 Dunnewood
Barrel Select North Coast Cabernet Sauvi-
gnon; 1997 Joseph Phelps Delice Napa Se-
millon Late Harvest; 1999 Secret House
Umpqua Valley Doerner Vineyard Pinot
Noir; 2000 Schug Sonoma Valley Merlot;
2000 De L oach Russian River Zinfandel
OFS; 2000 Cambria Katherine' s Chardon-
nay Santa Maria Valley; and 2001 Arbanta
Rioja. Indeed the wines were as diverse as
they were tasty. Having a Grand Cru Bor-
deaux is aways atreat and how often do you
pop an ‘88 Chevel Blanc? Needlessto say the

wine was every bit what you' d expect from a
fifteen-year bottle! Thank you ‘MD20/20’ for

“How often do you pop an ‘88
Chevel Blanc?! Needless to say
the wine was every bit what
you' d expect from a fifteen-
year bottle!”

sharing both your wines! Mark also brought
us the magnum (Y es, MAGNUM!) of the ‘87
Diamond Creek Rock Terrace. The ‘94 Bar-
relli Creek simply sang out of the glass; the
‘95 Dunnewood was seamless; the ‘' 99 Secret
House is no secret anymore; the ‘96 Piave
exploded with fruit; and the ‘97 Joseph Phelps
Late Harvest was simply scrumptious! Two

white wines brought the perfect palate cleanser
to thetable. The ‘00 Cambria Katherine's
Chardonnay is consistently one of the more
buttery and richer Chardonnays. Y our wine
merchant finally got his chance to open some
Schug Family wines from California. The ‘00
Merlot Sonoma Valley and ‘01 Chardonnay
Carneros were equally impressive. Axel
Schug — please send us more of your wines!!
Finaly, we wouldn't want to leave out the ' 01
Arbantawhich | feel is one of the better values
in the store right now. This Riojared does not
quit even when heis paired up against a 16-
year old Diamond Creek Rock Terrace or
some of the other great wines we tried that
special night. Join usfor the next OTBN!

* k%

Open That Bottle Night — Thurs., July 3rd
from 7 to 9 p.m. 1300 50th Street W.D.M.




