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Chardonnay for drinking over the next 6–12
months. Imported by Oceania Wine Group. 
—J.C. 

85 Craggy Range 2008 C3 Kidnap-
p er s  V i n e y a rd  C hard o n n a y

(Hawke’s Bay); $20. A bit of a letdown com-
ing from this producer, the Kidnapper’s Vi n e y a r d
Chardonnay seems to lack some richness and
flesh in the midpalate. It’s otherwise appealing
for its pear, melon and graphite notes and crisp
finish. Imported by Kobrand. —J.C. 

85 Curious Cove 2007 Unoaked
C h a rdonnay (Hawke’s Bay); $15.

Tart and citrusy, with distinct lemon and pineap-
ple components that finish crisp and slightly
musky. Fine as an apéritif or with light seafood.
Drink now. Imported by South Pacific Wines. 
—J.C. 

85 Gunn Est at e 2009  Unoaked
C h a rdonnay (East Coast); $15.

This oak-free Chardonnay starts off with some-
what floral and spicy aromas, then delivers an
assertive mouthful of fruit cocktail-like flavors.
I t ’s medium-bodied, just right as an apéritif or
alongside simply grilled fish or chicken. Imported
by RO Imports LLC. —J.C. 

85 Kawarau Estate 2007 Reserve
C h a rdonnay (Central Otago); $26.

Something of a letdown after the top-rank show-
ing of the 2006, the 2007 is marked by a slightly
s o u r, lactic character, which accentuates the
w i n e ’s sweet-corn fruit. The mouthfeel is creamy
and soft, maybe a little too soft—so drink it over
the next few months. Imported by Station
Imports Inc. —J.C. 

85 Te Awa 2009 Left Field Chardon-
nay (Hawke’s Bay); $20. T h i s

medium-bodied wine features classic apple-and-
citrus Chardonnay aromas and flavors, just tinged
with floral notes and a touch of spice. It’s fresh
and clean, good as a predinner drink or with sim-
ply grilled fish or chicken. Imported by RO
Imports LLC. —J.C. 

84 S ilen i 2008 Cellar  Se lect ion
C h a rdonnay (Hawke’s Bay); $13.

This medium-bodied Chardonnay displays a hint
of burnt rubber on the nose, then opens to show
notes of brown butter and apple. There’s a scour
of citrus that comes in on the finish, along with a
slightly chalky note. Drink now. Imported by
Indigo Wine Group. —J.C. 

CALIFORNIA
RED WINES
CABERNETS & BLENDS

97 Continuum 2007 Red Wine (Napa
Valley); $140. Feels fancy and impor-

tant in the mouth, with pure, refined tannins
housing ripe, complex flavors of blackberries,
black currants, cherries, chocolate, exotic spices
and sweet, smoky oak. The finish is dry but with a
tinge of sweetness, like an infused blackberry
l i q u e u r, which probably is the result of high
(15.3%) alcohol. Very rich and layered, and a
great addition to the Napa cult pantheon. Caber-
net, with Cab Franc and Petit Verdot. —S.H. 

97 Krutz 2006 Stagecoach Vineyard
C a b e rnet Sauvignon (Napa Va l-

ley); $70. This is really a spectacular wine. It’s
hard to say why it’s so superior to Krutz’s 2005
bottling, but it’s richer and more elegant in every
respect. Combines immense power with great
finesse. The refined essence of blackberries,
black currants and spices thrills the palate,
accented with the most beautiful coating of
smoky oak. A great achievement that should
develop in the bottle through 2018. —S.H. 

96 Carter 2007 Beckstoffer To Kalon
Vi n e y a rd Cabernet Sauvignon

(Napa Valley); $125. This is an extraordinarily
rich and rewarding Cabernet to drink now.
Drenched in all new French oak, it’s elaborate in
s p i c y, charred wood and vanillins, but the under-
lying wine easily supports that weight. It’s flam-
boyant in blackberries, cherries, chocolate, red
licorice and cola. The alcohol seems high, but
t h a t ’s in the modern style, and there’s no denying
the sheer lusciousness. —S.H. 

95 Carter  2007 Coli seum Block
C a b e rnet Sauvignon (Napa Va l-

ley); $125. As rich as Napa Cab gets. Made
solidly in the modern style, it’s soft, elaborate and
flamboyant, suggesting ultraripe blackberry pie,
currant, mocha-choca and sweet oak flavors. The
all-important tannins are smooth as velvet. Few
Cabs are more delicious for drinking now, but
longterm prospects are entirely unpredictable.
—S.H. 

95 Carter 2007 Revilo Vi n e y a rd
C a b e rnet Sauvignon (Napa Va l-

ley); $85. This is a big, rich, dramatic Cabernet.

The underlying fruit is spectacular, offering tiers
of blackberries, black currants and cocoa, while
100% new French oak aging lends strong, but
balanced, layers of toast. The tannins are ripe and
sturdy, yet very finely ground. Really a beautiful
example of the modern style, and should develop
over the next six years. —S.H. 

95 David Arthur 2007 Estate Caber-
net Sauvignon (Napa Valley); $95.

Expensive, yes, but a very fine wine, showcasing
what Napa Cab can do at a world-class level. But
you want to cellar it, because it’s all primary fruit,
unintegrated oak and tannins now. Beyond the
sweet cedar application you’ll find deep, noble
flavors of black currants and minerals, wrapped
into the finest tannins imaginable. Hold until
2013,at least, and should provide good drinking
for many years. Cellar Selection. —S.H. 

94 Boyanci 2007 InSpire Cabern e t
Sauvignon (Napa Valley); $60.

Fruit and oak combine in this young, sensuous
wine to make for immediate drinkability, but it’s
ageable. Floods the mouth with ripe, forward fla-
vors of blackberry pie with the smoky-sweet
crust, and there are notes of cola, black currant
liqueur and Indian spices. This is a very fine, ele-
gant Cabernet, with superfine tannins. It should
age well throughout the decade. —S.H. 

94 David Arthur 2007 Elevation 1147
Estate Cabernet Sauvignon (Napa

Valley); $135. Buying and cellaring this expen-
sive wine requires an act of faith, because right
now, it’s not showing much in the way of sophis-
tication. It’s massive in fruit, exploding on the
palate with in-your-face blackberries, black cur-
rants and cherries, not to mention caramelized
oak. It’s almost rude. Your only choice is to age it.
All indications, however, are in its favor. Try after
2014. Cellar Selection. —S.H. 

94 Hall 2007 Cabernet Sauvignon
(Diamond Mountain); $100. A

wonderfully rich, complex and ageworthy Caber-
net. It displays the impeccable winemaking from
this winery, with deep, long flavors of blackber-
ries, currants and chocolate, and while it’s drink-
able now, those sturdy Diamond Mountain
tannins should carry the wine forward for 6–8
years. Cellar Selection. —S.H. 

94 Roy Estate 2006 Cabernet Sauvi-
gnon (Napa Valley); $125. F i n e l y

crafted and densely structured, this young Caber-
net shows the many fine features of a superior

W I N E S  R E V I E W E D  F O R  T H E  J U L Y  2 0 1 0  I S S U E



Napa Valley wine. It’s very dry, and the tannins
are thick and firm. They’re also quite astringent,
with a lockdown mode that makes it hard to
appreciate the wine’s deep flavors of blackber-
ries, black currants and dark chocolate. Should
age well. 2012–2018. Cellar Selection. —S.H. 

93 David Arthur 2007 Meritaggio
(Napa Valley); $55. A fine, pure,

fruity young wine. May be the one to drink while
you’re waiting for your other David Arthurs to
age. Shows strong, ripe blackberry, currant,
c h e r r y, cola and cedar flavors, wrapped into
exceptionally smooth tannins. Still, it should
develop for a good eight years in a cool cellar. 
—S.H. 

93 Hall 2007 Jack’s Masterpiece
C a b e rnet Sauvignon (Napa Va l-

ley); $70. A masterpiece it may be, but right
now, in its precocious youth, it’s all jammy fruit
and smoky oak. But what jam! What oak! Tastes
rich and compellingly good, like being swept
away on a tidal wave of blackberry essence and
cocoa. Very good, very rich, very fine, but you
want to stash it away for a few years to let the
parts meld. Cellar Selection. —S.H. 

93 Picazo 2007 Cabernet Sauvignon
(Napa Valley); $125. Seems very well

made, with impressive flavors of blackberries and
black currants, touched with smoky oak, and
encased in firm tannins. Texture and balance are
everything in these Cabs, and this wine is not
lacking in either. The tannic astringency strongly
suggests midterm aging, through 2013, at least.
Cellar Selection. —S.H. 

92 C a m e ron Hughes 2006 Lot 146
C a b e rnet Sauvignon (Diamond

Mountain); $22. A lovely Cabernet, rich and
pure and quite frankly delicious. Although it
shows those famous mountain tannins, they’re
softly refined and entirely drinkable now, letting
the blackberry, chocolate, violet and mineral fla-
vors come through. Editors’ Choice. —S.H. 

92 Elyse 2005 Morisoli Vi n e y a rd
C a b e rnet Sauvignon (Napa Va l-

ley); $65. The vineyard is in the heart of the
Rutherford bench. The wine is rich in fruit and
tannins, but a bit clumsy, with a chunky, tannic
mouthfeel and jammy, direct blackberry and
blueberry fruit flavors. Not ready for drinking
n o w, but well-made, and should age well, as Cabs
from this stretch tend to have a long life. Cellar
Selection. —S.H. 

92 Hobo 2008 Cabernet Sauvignon
(Alexander Valley); $22. This Zin-

fandel specialist tries its hand at Cabernet, with
excellent results. With modest alcohol, the wine
is thoroughly ripe, showing complex flavors of
blackberries, crème de cassis, herbs and cedar.
It will be fascinating to watch this Bordeaux-style
wine develop over the years. Cellar Selection.
—S.H. 

92 J. Lohr 2006 Hilltop Vi n e y a rd
C a b e rnet Sauvignon (Paso Rob-

les); $35. What a gigantic improvement J. Lohr
has been making lately in its Cabernets and Bor-
deaux blends. This latest to come out is a single-
vineyeard beauty, rich in tannic structure, with
deep, complex flavors of blackberries, cocoa dust,
cedar and Indian spices. Appeals now for sheer
deliciousness. —S.H. 

92 Pedroncelli 2007 Block 007 Estate
Vi n e y a rd Cabernet Sauvignon

(Dry Creek Valley); $25. An interesting
Cabernet that shows how this venerable winery is
taking the variety seriously. Dry and tannic, it
shows impressively deep flavors of blackberries
and black currants, with the spiciness of Dry
Creek Valley reds. Fine now, but should have a
nice glidepath of ageability over the next 6–8
years. Editors’ Choice. —S.H. 

92 Prime 2007 District 4 Cabern e t
Sauvignon (Napa Valley); $39. A

very good Cab, dry, full-bodied and fruity. The
tannins are thick and hard, making it difficult to
savor the underlying blackberries, black cherries,
blueberries and dark chocolate. If you drink it
n o w, decant. Otherwise, try over the next 4–6
years. —S.H. 

92 Prime 2007 Midoriya Hills Vi n e-
y a rd Cabernet Sauvignon (Napa

Valley); $55. Heavy and densely tannic now,
and not showing its best. It’s an embryonic
Cabernet that’s all about potential. Analysis
reveals deep, buried flavors of blackberries, black
currants and cedar that are impressively potent.
Needs a bit of time to come around. Try in 2013.
—S.H. 

92 Robert Craig 2007 Affinity Caber-
net Sauvignon (Napa Valley); $48.

This is a wine that’s been tremendously variable
over the years, but with the ’07, Craig has pro-
duced his best bottling since the late 1990s. Suc-
ceeds not only with dramatically ripe blackberry,
currant, chocolate and sweet, smoky cedar fla-

vors, but also with a structure of finely ground
tannins and a long, dry, spicy finish. Drink now
and for the next few years. —S.H. 

92 Roy Estate 2006 Proprietary Red
Wine (Napa Valley); $110. Soft and

lush and delicious, with deep, intriguing flavors
of red and black berries, cherries, currants, dark
chocolate and smoky cedar. A beautifully struc-
tured, classically layered wine, but also fairly tan-
nic. Give it 4–6 years in the cellar. C e l l a r
Selection. —S.H. 

92 Sequoia Grove 2006 Cabern e t
Sauvignon (Napa Valley); $35. A

lovely Cabernet, soft and voluptuous, and above
all rich in flavor. Showcases ripe blackberries,
black currants, chocolate and anise, leading to a
dry, spicy finish. A beautiful, full-bodied wine to
drink now with elaborate fare. —S.H. 

92 Sorcellerie 2007 Neal 3 Vineyard
C a b e rnet Sauvignon (Napa Va l-

ley); $52. Dark, dry and tannic in its youth, this
Cab is nowhere near ready to drink. It’s just too
hard and the fruit is buried under all that astrin-
g e n c y. But it’s really good fruit, packing a whallop
of blackberries and black currants. Seems to have
the inherent integrity for the long haul. Tr y
2013–2018. Cellar Selection. —S.H. 

92 S. P. Drummer 2005 Blair Vi n e y a rd
C a b e rnet Sauvignon-Cabern e t

Franc (Napa Valley); $39. Some wines taste
uptown and restaurant quality just because
they’re so clean, balanced and complex. This
blend of the two Cabernets is one of those. In its
rich power, it brings to mind the wonderful 1999,
although it actually costs less. Combines lush
blackberry and black currant flavors with impec-
cably fine tannins, in a wine that should age for a
good eight years. —S.H. 

91 C a m e ron Hughes 2007 Lot 149
C a b e rnet Sauvignon (Napa Va l-

ley); $22. Give this young Cabernet a good
decant before you serve, because it’s a big, brood-
ing wine that needs some air to open up. Right
out of the bottle, it’s tannic and dry, and the
blackberry and black currant flavors are buried
under a blanket of astringency. But it’s quite a
good, well-made wine. —S.H. 

91 Fuse 2007 Cabernet Sauvignon
(Napa Valley); $20. An exotic Caber-

net at a great price. Shows classically ripe Napa
fruit and tannins, a big, full-bodied and dramatic
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wine with blackberry and black currant flavors.
The addition of 25% Syrah adds a peppery, teri-
aki beef spiciness and meatiness that’s most wel-
come. Now–2014. Editors’ Choice. —S.H. 

90 Fleming Jenkins 2006 Choreogra-
phy (Napa Valley); $50. Power char-

acterizes this Bordeaux blend, which is mainly
Cabernet Sauvignon. It’s strong in primary fruit,
showcasing blackberries, black cherries, plums,
carob and cola, and also strong in tannins, with a
brisk, scoury mouthfeel. Add dryness, and you
have a young, fresh wine of some charm and lim-
ited ageability. Now, with decanting, and through
2013. —S.H. 

90 Padilla Erickson 2007 Cabern e t
Sauvignon (Napa Valley); $35. J u s t

delicious. Feels soft and lush and chocolaty in
the mouth, with melted blackberry and cherry
flavors that taste like they were baked into a pie.
The alcohol is high, in the California style, and
the wine won’t age, but it’s fine now with a grilled
steak. —S.H. 

89 C a m e ron Hughes 2006 Lot 168
C a b e rnet Sauvignon (Red Hills

Lake County); $12. A lush, delicious wine, and
one of the better Cabernets to emerge from this
promising Lake County appellation. Dry and rich
in tannins, it offers deep, long flavors of black-
berries, cherries and chocolate. Fully ready now.
Best Buy. —S.H. 

89 Hall 2006 Cabernet Sauvignon
(Napa Valley); $40. While this Cab is

a little rough here and there, it’s quite good, and
the divots, which include some unevenly ripened
fruit, are leavened with overall richness and a
generosity of texture. Flatters the palate with fla-
vors of blackberries, chocolate and sweet oak.
Drink now. —S.H. 

89 S. P. Drummer 2005 Cabern e t
Sauvignon (Oakville); $49. Young,

vigorous and direct, showing little more than
potent blackberries, black currants, dark choco-
late and oak. The structure is really refined, and
the tannins are soft, rich and complicated. So will
it age? It’s made in the modern cult style, which
is increasingly suspect when it comes to the cel-
lar, so drink now. —S.H. 

89 Twodog 2007 Cabernet Sauvi-
gnon (Central Coast); $13. A great

bargain in a Cabernet. Shows lots of soft, rich,
likeable qualities, with blackberry, raisin and oak

flavors, and a spicy finish. A superb house wine,
although production was only 400 cases. B e s t
Buy. —S.H. 

88 C a m e ron Hughes 2007 Lot 116
C a b e rnet Sauvignon (Napa Va l-

ley); $22. This is a big, powerful, ripe Cabernet,
brimming with blackberry, black currant and
cedar flavors. It’s not shy, but bowls over the
palate with potency. Not for the faint-hearted
now, and should develop over the next six years.
—S.H. 

88 E g ret 2007 Cabernet Sauvignon
(Sonoma County); $29. A deeply fla-

vored, smooth Cabernet with the balance and
elegance to drink with fine fare. It feels rich and
plush, with aggressive tannins that frame ripe fla-
vors of black cherries, red currants, cola, herbs
and oak. Could even age for 2-4 years, although
beyond that is a gamble. —S.H. 

87 Deerfield 2005 Cabernet Sauvi-
gnon (Sonoma County); $30. Dry

and herbal, with tobacco, thyme and cedar fla-
vors, and an island of wild blackberries floating in
the middle. The considerable tannins make the
wine astringent. Probably at its best for the next
few years. —S.H. 

87 Del Carlo Winery 2006 Cabernet
Sauvignon (Dry Creek Va l l e y ) ;

$30. Shows the rustic, sandpapery tannins often
found in Dry Creek reds, and also the exotic
spiciness you might encounter in a Zinfandel.
Otherwise, the blackberry, currant and cedar fla-
vors nicely illustrate Cabernet Sauvignon. Drink
now. —S.H. 

87 Five Rivers 2007 Cabernet Sauvi-
gnon (Central Coast); $11. Dry and

balanced, this Cabernet comes from warmer
parts of the Central Coast, where Cabernet gets
ripe. The wine is full-bodied and savory in black-
berries, currants and cedar. Shows lots of class
and harmony. Best Buy. —S.H. 

87 Lyeth 2007 Meritage (Sonoma
County); $16. A very good, everyday

Bordeaux-style blend, based on Cabernet Sauvi-
gnon, and made in a large quantity. Although the
tannins are a bit green, it offers attractive flavors
of cherries, blackberries, currants and cedar. 
—S.H. 

87 Merriam Vineyards 2005 Block 21
C a b e rnet Sauvignon (Dry Cre e k

Valley); $35. A strongly flavored, tannic wine,
marked by black currant, blackberry and blue-
berry flavors, sprinkled with exotic Indian spices.
Drink this bone-dry Cabernet over the next sev-
eral years. —S.H. 

87 Mirror 2006 Cabernet Sauvignon
(Napa Valley); $75. Not quite up to

the wonderful 2005. A bit too fruity and oaky,
flooding the mouth with blackberries, cherries,
currants, chocolate and sweet caramelized wood,
but lacking a certain depth and complexity. What
a difference a vintage can make. —S.H. 

87 S. P. Drummer 2004 Blair Vi n e y a rd
C a b e rnet Sauvignon-Cabern e t

Franc (Napa Valley); $39. Compare this with
the winery’s 2005 bottling (they were co-released
for some reason), and you get a good example of
vintage variation. The ’05 was balanced; this ’04 is
too ripe, with currant and chocolate flavors that
are almost sweet on the finish. Ready now. 
—S.H. 

86 Barlow 2006 Barrouge (Napa Val-
ley); $45. A big, chewy wine, ultrarich

in black currants and plums, but quite tannic.
Seems like one you want to cellar. One compro-
mise is a funky aroma that could indicate
longterm instability. —S.H. 

86 C a m e ron Hughes 2007 Lot 161
Meritage (Sonoma County); $15.

Fruit fans will love the explosive blackberry,
c h e r r y, raspberry and vanilla mocha flavors of this
wine. On the other hand, it’s a bit obvious, with
no real subtlety. Defines the easy, ripe California
style. —S.H. 

86 Cass 2007 Cabernet Sauvignon
(Paso Robles); $45. This is a Caber-

net to drink now. It’s soft and clean and pleas-
antly complex, with black cherry, currant, cola,
spice and sandalwood flavors, and is thoroughly
dry. It will go downhill quickly, though, so open
on buying. —S.H. 

86 Hopper Creek 2006 Cabern e t
Sauvignon (Napa Valley); $60. A

little more tannic, dry and robust than your typi-
cally soft, cult-style Napa Cab. You could call it
old-fashioned, with its blackberry and cedar fla-
vors and brisk structure. Suffers from some over-
ripe raisins in the finish, and not likely to age, so
drink up. —S.H. 
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rude in the mouth, with some green, minty fla-
vors. But it’s silky, and offers enough cherries and
cola for an inexpensive Pinot Noir. —S.H. 

82 Romililly 2008 Pinot Noir (Russian
River Valley); $35. Awkward and rus-

tic. Although it’s entirely dry, it has a sweet, pas-
try-filling cherry taste, with an edge of raisins.
And the texture is sharp and green. —S.H. 

S Y R A H / S H I R A Z

95 Beckmen 2007 Purisima Mountain
Vi n e y a rd Block 6 Syrah (Santa

Ynez Valley); $55. Extraordinarily rich, a
tremendous Syrah from this unique vineyard in
the heart of the valley. Black in color and bone
d r y, it explodes in concentrated blackberry, blue-
berry, cassis, mocha, pepper and sandalwood fla-
vors, but even more impressive is the tannic
structure: so soft, intricate and silky. Wonderful
with spicy pork and beef dishes. —S.H. 

94 Krutz 2007 Stagecoach Vineyard
Syrah (Napa Valley); $35. Very fine,

very pure Syrah. Intense, well-structured, com-
plex, a wine to lay down for a while, although it’s
delicious now. Shows spicy flavors of black cur-
rants, blueberries and plums, with great, big,
softly lush tannins. Should glide smoothly
through 2015. Cellar Selection. —S.H. 

94 Novy 2007 Page-Nord Vi n e y a rd
Syrah (Napa Valley); $29. Fans of

the Northern Rhône might argue that this Syrah
is too fruity, but there’s no questioning its boldly
Californian beauty. It thrills the palate with
explosive blackberries, blueberries, cherries, cur-
rants, cocoa and spices, yet is balanced in refined
tannins, and completely dry on the finish. In
other words, superb. Editors’ Choice. —S.H. 

94 Novy 2007 Parsons’ Vi n e y a rd
Syrah (Russian River Valley); $29.

A Syrah of considerable proportions, made in the
Novy style of power and ripeness. It’s suprising
that Novy didn’t priced it higher, as it has that
extractive richness and inherent wealth of tex-
ture that are the domain of expensive red wines.

Just tremendous in blackberries, chocolate and
spices, with the most beautiful tannins. Drink
n o w, with the finest meats. Editors’ Choice. 
—S.H. 

93 Heintz 2008  Syrah (Sonoma
Coast); $48. Dark as midnight on a

moonless night,with an impenetrable, mysterious
aroma, this wine is nowhere near ready to drink,
but it shows considerable promise. Teases with
flavors of blackberry tart, black currants, mocha
and sweet violets, and chocaholics will appreciate
the dark, slightly sweet chocolate notes. Dra-
matic and complex, this Syrah should develop
through the next six years, at least. —S.H. 

92 Hahn 2007 SLH Estate Syrah
(Santa Lucia Highlands); $27. A

dark, rich, ripe Syrah that defines the California
style, and preserves the fine structure that this
cool-climate region lends to red wines. The wine
is dry and tannic, and the flavors, of blackberries,
cherries, blueberries, dark chocolate and sweet,
smoky oak, are just delicious. Now and for a few
years. Editors’ Choice. —S.H. 

92 Novy 2007 Syrah (Napa Va l l e y ) ;
$19. H e r e ’s a bold, rich, powerful

Syrah, marked by huge fruit. Sometimes with
these fruity wines, the winemaker loses control
and produces a bomb. Not here. Superb tannins
corral the blackberries and cherries, and a tug of
earthy leather and carob provides grounding.
What a great value. Editors’ Choice. —S.H. 

91 T h ree Coins 2006 Betsy’s Vi n e-
y a rd Syrah (Sonoma County);

$28. For some reason, the winery held the ’06
back later than the 2007. Maybe because it was
so tannic. Still is, with a biting, palate-shutting
astringency made harder by the wine’s extreme
dryness. But there’s a place for tannic, dry Syrahs,
and this is a very good one, with precisely mea-
sured oak framing deep, impressive blackberry,
leather and black pepper flavors. E d i t o r s ’
Choice. —S.H. 

90 M i r a f l o r e s  2 0 0 7  S y r a h  ( E l
Dorado); $30. Very dry, tannic and

peppery, this complex young wine is crying out
for a good steak. It shows rich cherry, blackberry
and currant flavors, with a gamey streak of
leather. Drink now. —S.H. 

89 Curtis 2006 Cro s s roads Vi n e y a rd
Syrah (Santa Ynez Valley); $32.

The ripest of Curtis’s new Syrahs, this bottle is

powerful in chocolate, blackberry and cherry jam
flavors, with an edge of sweet, spicy bacon. It’s a
rich, tasty wine meant for drinking now. —S.H. 

89 db Winery 2008  db Pre m i e r
Coastal Vi n e y a rd Syrah (Central

Coast); $38. Very dry, peppery and tannic, a
big, tough Syrah that needs big, rich foods to bal-
ance it. Its deeply ripe flavors are of blackber-
ries, dark chocolate, red currants and bacon.
—S.H. 

89 Failla 2008 Phoenix Ranch Syrah
(Napa Valley); $44. Not quite up

there with the previous two vintages, Failla’s ’08
is sharp in acidity, and rather jammy in cherries
and blackberries. It shows finely ground tannins
and crisp acidity, and is very dry. Could develop
interesting bottle nuances over the next 5–6
years, but probably best now. —S.H. 

88 Handley 2006 Handley Vi n e y a rd
Syrah (Dry Creek Valley); $20. T h i s

is a very nice, dry and versatile red wine to drink
with everything from steak and pork to tacos and
skewered chicken or beef with peanut sauce. It’s
rich in cherries, blackberries, mocha and pep-
pery spices, and fully dry, with smooth tannins.
Drink now. —S.H. 

88 Heintz 2005 Syrah (Sonoma
Coast); $48. Released, for some rea-

son, at the age of four-plus years, this Syrah is
losing fruit and showing its age. It’s dry and tan-
nic and showing some vegetal, herbal bones, but
with enough of a blackberry and cherry coat to
get by. Not going anywhere. —S.H. 

87 A t m o s p h e re 2007 Parmelee-Hill
Vineyard Syrah (Sonoma Valley);

$30. Direct and bold in cherries, raspberries,
chocolate and spices, this is a tasty Syrah. The
richness is wrapped into fine, sweet tannins, with
a tweet of smoky oak. Drink now. —S.H. 

87 C a m e ron Hughes 2007 Lot 144
Syrah (Los Carneros); $13. This is a

big, very fruity Syrah. It’s almost over the top,
blasting the palate with blackberry and cherry
jam, blueberry tart, black currant and chocolate
flavors. But then the tannins kick in, offering
structural balance. Drink now. —S.H. 

87 Curtis 2006 Ambassador’s Vi n e-
y a rd Syrah (Santa Ynez Va l l e y ) ;

$22. H e r e ’s a dark, big, rich and bone-dry Syrah.
It has deep flavors of blackberries, dark choco-
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