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UNESCO World Heritage Site. 
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93 Uvaggio 2009 Vermentino (Lodi);
$14. Uvaggio is making a serious case

for Lodi Vermentino. This bottling is compelling:
savory with herb and green olive notes, and yet
freshly fruity and delicate, well integrated and
plenty acidic to stand up to a wide range of food,
even given its modest 11% alcohol level. A stun-
ner that’ll keep you thinking, and asking for
more. Best Buy. —V.B. 

90 Clif Family 2009 The Climber (Cal-
ifornia); $14. This is a very good wine.

Made from Zinfandel, Cabernet Sauvignon,
Syrah, Petite Sirah and Syrah, from around the
state, it’s absolutely dry, rich in tannic structure,
and complex, with cherry, berry, tobacco, cedar
and spice flavors. An excellent and versatile food
wine, at a great price. Best Buy. —S.H. 

89 Vinum 2009 Chenin/Vio (Califor-
nia); $12. Brilliantly dry and acidic, an

Old World-style wine whose price shouldn’t mis-
lead you. This is a serious food wine, dry and
minerally, with lemon and lime flavors. The score
would be higher if not for a very slight vegetal
note. Best Buy. —S.H. 

88 Bota Box 2009 Old Vine Zinfandel
(Cal ifornia) ;  $19/3L.  There is

absolutely no better value in a California Zinfan-
del than this boxed wine, the equivalent of four
regular bottles at $4.75 each. It’s a pretty wine,
dry, silky and flavorful in raspberries, mocha and
pepper. Best Buy. —S.H. 

88 Cameron Hughes 2009 Lot 225
Sauvignon Blanc (Leyda Valley);

$12. A one-dimensional, pungent style of SB
that’s fresh, zesty and tangy in the mouth courtesy
of zippy acidity and flavors of tangerine, grape-
fruit and passion fruit. Finishes more in the pink
grapefruit zone, but with snap. Chiseled and lin-
ear, but definitely still kicking. Imported by
Cameron Hughes Wine. Best Buy. —M.S. 

88 Joel Gott 2009 Sauvignon Blanc
(California); $12. Lots going on for

the price in this dry, clean Sauvignon Blanc. It
has rich flavors of tart citrus fruits, minerals and
white flowers. A very pleasant and versatile white
wine. Best Buy. —S.H. 

88 Santa Rita 2009 Reserva Malbec
(Colchagua Valley); $12. A bit hard

and dark at first, yet despite rubbery, leathery
aromas this evolves into a fine everyday Malbec.
The palate hits with punch and pop; it’s jumpy
and packed with boysenberry, blueberry and
blackberry flavors. A fruit bomb for sure, but one
with balance and New World intensity that many
people are looking for. Imported by Palm Bay
International. Best Buy. —M.S. 

87 Castle Rock 2008 Cabernet Sauvi-
gnon (Columbia Valley); $12. You

can add this Castle Rock Cabernet to the growing
list of value Cabs from Washington state. Dark,
earthy and tannic, it compensates for the rusticity
with black cherry, black tea and black licorice
streaks. Just the ticket for a burger or flank steak.
Best Buy. —P.G. 

87 Gran Pasión NV Brut Reserva
(Cava); $12. Yeasty, sweet and easy on

the nose, with apple, vanilla and pear aromas.
The palate has a nice feel and flavors of citrus,
spiced meats and baked apple. For basic cava this
is focused and forward, with lively acidity and
good overall balance. Imported by Terroir Wine
Cellars. Best Buy. —M.S. 
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fruit, cola and medicinal flavors. Ripe, big and
sweet; starts like Rioja and finishes like classic
Chilean Cabernet; includes 17% Merlot and Car-
menère. Imported by Misa Imports. —M.S. 

86 L o m a  L a r g a  2 0 0 8  R a p s o d i a
(Casablanca Valley); $37. Floral

smelling but also leafy and rubbery, with an over-
riding set of cheesy, leathery aromas. It’s crisp,
tart and acidic in the mouth, with lean, generic
red plum, aged cheese and vanilla flavors.
Medium in weight, with choppy crispness to fin-
ish. Imported by GOS Wines and BMC Imports.
Imported by Loma Larga Vineyards. —M.S. 

SAUVIGNON BLANC

91 San Pedro 2010 1865 Single Vine-
yard Sauvignon Blanc (Leyda Val-

ley); $19. In the four years that San Pedro has
been making this SB, it has improved steadily.
This is pungent, strong and piercing, with sharp-
ness that comes up just shy of being too much.
Spritzy in feel, with lime, fresh lettuce and tar-
ragon flavors. Sheer, long and tangy on the finish;
excellent Leyda SB. Imported by Shaw-Ross
International Importers. Editors’ Choice. —
M.S. 

89 Misiones de Rengo 2010 Reserva
Sauvignon Blanc (Casablanca Val-

ley); $13. A very pleasant, well-made SB with
green melon, green apple, bell pepper and min-
erality on the bouquet. This wine captures the
essence of Casablanca via citrus, apple, grass and
minerally flavors that dance on a crisp bed of fine
acidity. Long and uncompromised on the finish.
Imported by Total Beverage Solution. Best Buy.
—M.S. 

89 Santa Helena 2010 Selección del
Director io  Sauvignon Blanc

(Colchagua Valley); $11. Santa Helena has
moved to the Colchagua Coast for its SB, and the
results are impressive. This wine is pungent, cool
and citrusy, with grapefruit, mineral, saline and
fresh asparagus on the nose and palate. It’s
slightly sheering and lemony but honest and
snappy to the max. Tangy late and very nice over-
all. Imported by Misa Imports. Best Buy. —M.S. 

88 Cameron Hughes 2009 Lot 225
Sauvignon Blanc (Leyda Valley);

$12. A one-dimensional, pungent style of SB
that’s fresh, zesty and tangy in the mouth courtesy

of zippy acidity and flavors of tangerine, grape-
fruit and passion fruit. Finishes more in the pink
grapefruit zone, but with snap. Chiseled and lin-
ear, but definitely still kicking. Imported by
Cameron Hughes Wine. Best Buy. —M.S. 

88 Root:1 2010 Sauvignon Blanc
(Casablanca Valley); $12. A touch

neutral on the nose, but overall this is a nice,
minerally, grassy SB with lots of green apple and
freshness. The palate offers depth and clarity,
and the flavors of green fruits are good. Falls off
on the finish, which seems flat compared to the
rest of the wine. Imported by Winebow. Best
Buy. —M.S. 

87 Gran Verano 2010 Sauvignon
Blanc (Central Valley); $22/3L. It’s

rare that a boxed wine scores this well, but truth
be told: it’s a nice, easy, clean and honest Chilean
Sauvignon Blanc with citrus, green fruit aromas
and flavors, and ample crispness and snap. Fla-
vors of green pear, passion fruit and anise hint at
complexity, while the mouthfeel is acidic, fresh
and cleansing. Imported by Global Vineyard
Importers. Best Buy. —M.S. 

86 Aylin 2009 Sauvignon Blanc (Leyda
Valley); $14. Tropical is how to best

describe the bouquet; it’s melony and sweet, but
not that zesty or pungent. The palate is round and
works well, while flavors of orange pith, lime and
sweet grapefruit are just lively enough. Drink now
or wait for the 2010. Imported by Wine Markets
International, Inc. —M.S. 

85 Maycas del Limari 2009 Reserva
Especial Sauvignon Blanc (Limarí

Valley); $22. Try as I might, I haven’t been able
to jump on board this wine since it debuted three
harvests ago. The nose is minerally but short on
fruit, which pretty much describes the wine. It’s
lemony, sharp-edged and lean, with a minerally
foundation and modest fruit character. What it
lacks is a middle tier or two. Imported by Banfi
Vintners. —M.S. 

83 Terra Andina 2009 Reserva Sauvi-
gnon Blanc (Leyda Valley); $13.

Kind of dull on the nose, with white pepper but
also a vegetal whiff. The palate is plump, wet and
soft, with mealy citrus and green-leaning flavors
of canned peas and bell pepper. Not horrible but
not all that enticing either; wait for the 2010.
Imported by Terra Andina. —M.S. 

82 François Lurton 2009 Hacienda
Araucano Humo Blanco Sauvi-

gnon Blanc (Lolol Valley); $23. This barrel-
aged wine just isn’t showing well. The nose is all
nettles and field weeds; there isn’t much fruit and
hardly any pungency. The palate is soft and lays
around lazily as it offers foxy lemon, banana and
oak flavors. Only 250 cases made. Imported by
Winesellers Ltd. —M.S. 

SAUVIGNON GRIS

85 Cousiño-Macul 2009 Sauvignon
Gris (Maipo Valley); $14. More yel-

low in color than SB, with a soft nose that sug-
gests an easygoing wine. And that’s pretty much
what it is; the flavors lean toward melon, lemon-
ade and banana, and overall it could use more
finesse and cut. Still, it’s a sweet, easy drinker.
Imported by Winebow. —M.S. 

CHARDONNAY

89 Matetic 2008 EQ Chardonnay (San
Antonio); $26. Plump and honeyed on

the nose, with papaya, mustard seed and other
drier, less opulent white fruit notes. The palate
has an oaky, resiny feel along with woody, spicy
flavors of baked apple, citrus and tropical fruit.
Overall this is a very nice, top-level Chilean
Chard but one that’s oaky and smells and tastes
like it. Imported by Quintessential Wines. —M.S. 

88 Catrala 2007 Grand Reserve Lim-
i t e d  E d i t i o n  C h a r d o n n a y

(Casablanca Valley); $18. An oak-dominated
style of Chardonnay with soft white fruit aromas
and a chunky texture. The body is full yet still
fresh for a 2007, and the flavors of creamy apple,
lemon and woodspice are nice. Oak is the lead
agent and it carries over from nose to palate to
finish. Drink now. Imported by Menrom Trading
USA, LLC. —M.S. 

88 Leyda 2009 Lot 5 Chardonnay
(Leyda Valley); $30. Definitely an

elevated New World-style Chardonnay with
baked apple, peach and toast aromas. The palate
is richly textured, with lemony flavors that sug-
gest orange, green melon and apple. A fresh and
classy wine with well-applied oak and good over-
all balance. Imported by Winebow. —M.S. 
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