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week 49: picpoul

Picpoul is one of my favorite wines to reference just by the
sound of its name - "peek-pool". It's an old, French wine varietal
that has recently peaked in popularity. Picpoul is often
referenced as "the Muscadet of the South" as it is crisp with
notes of salinity and minerality, similar to Muscadet. When it
comes to pairing Picpoul - I find that it pairs well with the same
foods that Champagne pairs well with: anything from fried
foods to oysters!

week 50: pinot noir
When it comes to French Pinot Noir, we typically look to
Burgundy. However, this wine is produced in the Alsace
region of France, a region best known for aromatic white
wines such as Riesling and Gewurztraminer. Pinot Noir is the
most produced red wine varietal of Alsace and differ greatly
in style from Burgundy's production of Pinot, aligning closer
to the US production style in Oregon.

official tasting notes

2019 La Reine Juliette Picpoul
look: light gold color, light-bodied,
13% ABV
smell: lime zest and acacia flowers
taste: lime, minerality, and green
notes
retail value: $15

official tasting notes

2015 Hugel Pinot Noir
91 point Wine Enthusiast
90 point Vinous Media
look: bright red, light body, 12.5% ABV
smell: intense ripe cherry and spice
taste: red berries with rustic earthy
tones, musk, and mint
retail value: $20

official tasting notes

week 51: ribolla
Ribolla is often regarded as a white wine for red wine lovers.
This varietal displays of depth of flavors, often with herbal and
earthy notes, comparable to those in red wines. Ribolla is often
made in the style of "orange wine" which refers to a
winemaking style when winemakers leave the white grape
skins in contact with the juice during fermenation. This style
adds body and depth of flavors and aromas, which are very
emphasized in this complex varietal.

week 52: dolcetto
Sometimes I find myself assuming the characteristics of a
wine just by the sound of the varietal name. By the sound, I
would assume that Dolcetto would be a rich and sweeter wine,
and when considering the literal translation in Italian, it
means "little sweet one". Don't let that fool you! Dolcetto is
actually a quite tart wine varietal with cocoa, pepper, and
bitter almond notes. Interestingly, despite its' tart notes,
Dolcetto has low tannins, an unusual trait for red wines.
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Rasno Goriska Brda Sparkling Rebula
look: light to medium body, light gold
color, 12% ABV
smell: brioche, baked apple
taste: Mediterrenean herbs, ripe
apple, toast, beeswax
retail value: $20

official tasting notes

2018 Brezza Dolcetto D'alba
look: deep purple, light body, 12.5%
ABV
smell: leather, tobacco, fruit, earth,
currant, and mocha
taste: bitter almond, plum, black
cherry, mocha, black currant.
retail value: $22

