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Dear all
It is a pleasure to start the new year with excellent news from the two top US publications that have rated our Spanish and Argentine wines.

Wine Advocate (Robert Parker) has released its Argentina report and O.Fournier has been selected as one of the top wineries in the country.  Its O. Fournier Syrah 2002 has received 94 points, while its Alfa Crux Malbec 2005, 93 points and its Bcrux 2004, 91 points. Dr Jay Miller highlights the O. Fournier Urban range as an exceptional value proposition, with its Urban Blend 2006 receiving 90 points and Recommended.

Wine Spectator also highlights O. Fournier as one of the leading wineries in Argentina.  Alfa Crux Malbec received 93 points. On the Spanish front, Thomas Matthews, rated Spiga 2005 from O. Fournier with 91 points.In the article about Spain, Mr. Matthews highlights O. Fournier along with other seven wineries from Ribera del Duero. 

Thank you very much once more. 

Wine Advocate                
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O. Fournier’s first vintage was 2001. The winery, which resembles a flying saucer, was completed in 2006. It contains a superb restaurant which is a must-stop for wine country travelers. All of the O. Fournier white wines are unoaked. The Urban Uco line encompasses some remarkable values, all priced at $10 or less.

Importer: Jorge Ordonez, Fine Estates from Spain, Dedham, MA; tel.                (781) 461-5767  
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O. Fournier Syrah 2002

94 points
The 2002 O. Fournier is 100% Syrah sourced from a 47-year-old vineyard. It was aged for 17 months in new French and American oak. Purple-colored, it has an expressive, sexy perfume of smoke, meat, game, and blueberry. On the palate it is opulent, layered, rich, and nicely balanced. It will unfold for another 5-7 years and be at its best from 2013 to 2025.
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Alfa Crux Malbec 2005


93 points
The 2005 Alfa Crux Malbec was aged for 20 months in new French and American oak. It offers up an alluring nose of pain grille, pencil lead, blueberry, and black cherry. This is followed by a medium to full-bodied, supple wine with lots of spicy fruit, excellent depth and grip, and a lingering, pure finish. It has enough stuffing to evolve for 3-5 years and should offer prime drinking from 2012 to 2020.
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Bcrux 2004




91 points
The 2004 B Crux is a blend of 50% Tempranillo, 40% Malbec, and 10% Merlot aged for 12 months in 50% new French and American oak. Dark ruby-colored, it reveals a fragrant bouquet of cedar, violets, blackberry, black raspberry and licorice. Medium to full-bodied, on the palate it has layers of savory fruit, cinnamon, and chocolate, good balance, excellent concentration, and a lengthy, fruit-filled finish. It will evolve for 2-3 years and drink well through 2018. 
Urban Uco Malbec/Tempranillo 2006

90 points Recommended
Urban Uco Malbec 2006



88 points Recommended

Urban Uco Torrontes 2007



87 points Recommended

[image: image2.jpg]1

2

Wine

{ectator

Great Reds

TOP WINES, BEST VALUES

From Spain, Portugal, Piedmont and Argentina

R ¢ L DUERO-
Ribera del Duero, southwest of Rioja, focuses on sturdy reds made
mostly from Tempranillo, built for medium- and long-term aging.
While similar to Rioja reds in many ways, they tend to show more

IE DE

structure and a characteristic smoky, gamy note that complements
grilled meats and stews.

Ribera excelled in 2004, and it’s worth hunting for the top late-
release wines from the vintage, including my highest-scoring Rib-
era in this report, the ].C. Conde Delgado y Otros Neo (96, $58),
and the Bodegas Las Astrales (94, $55). Both exemplify modern
Ribera, with dense textures, dark flavors of black fruit, mocha and
chocolate, and notes of smoke, mineral and game. These are pow-
erful wines with a hint of wildness that keeps them alluring.

However, many bodegas are moving on to the 2005 vintage, a
bit lighter than 2004, but still ripe and balanced. When it comes
to outstanding quality bottlings, you'll find the best value here, es-
pecially among crianzas.

Look for Bodegas Felix Callejo (93, $22); it’s well structured but ac-
cessible now. Condado de Haza (93, $34), from pioneer Alejandro
Fernéndez, shows focus and depth, on a supple frame. O, Fourniers
Spiga (91, $31) iis brooding but balanced. Torres Celeste (90, $22) de-
livers plum, coffee and game flavors; it’s a bit rustic, but balanced.

Conde Delgado’s Neo also excelled in 2005 (93, $69), proving
that this young bodega, founded in 2000 by three partners with no
vineyards and no winery, is more than a flash in the pan. Wine-
maker Isaac Fernéndez (nephew of local hero Mariano Garcia) buys
grapes from old vineyards and follows a modern protocol (mostly
French oak, no fining or filtration) to make these finely chiseled
reds. The model follows Peter Sisseck at Pingus, more proof that a
talented winemaker using exceptional grapes can succeed despite
a lack of long experience or high-tech operation.

Neo makes Ribera seem more like a New World frontier than a
bastion of the Old World. On the other hand, Vega Sicilia, the re-
gion’s flagship winery (and former home of Garcfa), continues along
its traditional way. The Unico Gran Reserva 1998 (91, $440) de-
livers harmonious dried cherry, tobacco, mineral and spices on a
polished texture, an exceptional showing in a difficult vintage.
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MoRE MALBEC
PLEASE

As quality improves for Argentina s signature grape,

imports continue to increase

BY JAMES MOLESWORTH

ARGENTINA

TASTING REPORT | ARGENTINA

Mussi’s Altocedro Malbec La Consulta e
Reserva 2006 (92, $30), which is sourced
from a single 2.47-acre plot of 100-year-
old Malbec vines, is one of the most ex-
wines | tasted this past year. This
pure fruit- and mineral-driven expression
of Malbec was fashioned in a decrepit win-
ery that Mussi is currently renovating by
hand, with only one assistant. Other win-
eries in the area worth seeking out include
Bodegas y Vifiedos O. Fournier and Bode-
gas Salentein.

Along with the emergence of the Uco
Valley this past year, Argentina’s development is highlighted by
several new or improving wineries. Alta Vista has finally settled in
after a change in winemakers and extensive infrastructure renova-
tions. The winery’s lineup of single-vineyard Malbecs from the 2006
vintage is outstanding, highlighted by the Malbec Lujén de Cuyo
Alizarine 2006 (93, $50), sourced from the prime Las Compuertas
vineyard. Owner Patrick d’Aulan and his new winemaker, Matthieu
Grassin, have their hands firmly on the wheel.
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James Molesworth’s Recommended Wines From Argentina

For complete reviews, see the Buying Guide of previous issues or www.winespectator.com.
An alphabetical listing of all wines tasted for this report is available at www.winespectator.com/121508.

TOP WINES TOP WINES
'WINE SCORE | PRICE WINE SCORE | PRICE
ACHAVAL-FERRER Malbec Mendoza 96 $112 BODEGA CATENA ZAPATA Malbec Mendoza 94 | $105
Finca Altamira 2006 Nicasia Vineyard 2005
Piercing aromas of violet, iron and blueberry fruit lead to a Aims for power, with dark, dense layers of fig sauce, roasted
rich yet pure, precise palate of boysenberry and blackberry. plum and warm currant preserve. The finish is long and dense.
ACHAVAL-FERRER Malbec Mendoza 95 $112  VINA COBOS Malbec Mendoza 94 | $150
Finca Mirador 2006 Marchiori Vineyard 2005
This has an intense palate that’s superracy, with underlying Very lush and showy, with exotic fig, curranc paste and boy-
minerality driving the fruit through the seamless finish. senberry reduction notes laered over a creamy palate.
ALTA VISTA Alto Mendoza 2006 95 $80 LUCA Malbec Altos de Mendoza Nico 2005 94| $125
Offers terrific intensity and drive, with a torrent of fig paste, Exotic, with intensely concentrated bu remarkably creamy
macerated currant, boysenberry and blackberry fruit. fig, raspberry, boysenberry and currant fruic. Very impressive.
BODEGA NOEMIA DE PATAGONIA Rio Negro 95 | $130 DOMINIO DEL PLATA Nosotros Mendoza 2006 94 | $100
Valley 2006 Pulls no punches, with a torrent of crushed plum, raspberry
Dense, but pure and driven, showing graphite, mineral and and boysenberry fruit that pumps from start to finish. Malbec.
red licorice notes, with raspberry and boysenberry ganache.

BODEGAS Y VINEDOS O. FOURNIER Malbec 93 $44
BODEGA CATENA ZAPATA Malbec Mendoza 94 | $105 | Uco Valley Alfa Crux 2004
Adrianna Vineyard 2004 This is dark and packed with a large core of hoisin sauce, Port
A glorious display of vivid, pure, modern fruit, with blueberry, reduction, bittersweet cocoa, raspberry ganache and charcoal.
boysenberry, fig and plum notes all blended together.

SPAIN
Other

91 Bodegas y Viiedos 0. Fournier Ribera del
Duero Spiga 2005 $31 Coffee and tar notes frame
black plum and prune flavors in this well-structured red.
The dense texture is supported by firm tannins, which
give way to black pepper and licorice notes on the finish.
Brooding but balanced. Best from 2009 through 2016. 500
cases imported —T.M.
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