WINES & SPIRITS

Time to open
the good stuff
January is the month
to enjoy special wines
with friends you cherish

W

ord on the street is that January
is all about entertaining guests …
again. Come on, are you kidding
me? Didn’t we just get over the
entertaining season?
In my world, January should be all about
resting and relaxing. December was all
about family get-togethers, friends popping
by, large dinner gatherings with enough
leftovers to feed an army – and because
I’m married to an American, my party
“month” started a week earlier with the U.S.
Thanksgiving holiday.
I’m so tired when January arrives, I want
to hop into my baggy clothes, flop on the
couch, pop up the largest bag of popcorn I
can find and just veg out while bingeing on
the latest Netflix offerings.
But life goes on and, while the couch
beckons, there are still plenty of people I
didn’t get to see in December, so January is
their month. And just because I didn’t make
time for them during the holidays, that
doesn’t mean they get the also-ran wines.
In fact, I would say I drink better wines in
January – with a few exceptions – than I do
in December.
In December, it seems like everybody
drops by, but not all are wine drinkers or,
for that matter, aficionados. In January, you
invite people because you want them over,
not out of obligation.
When “everybody” drops by, you need to
have wine that “everybody” will enjoy, so
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those interesting wines and rarities take a
back seat for more friendly offerings that
don’t cost an arm and a leg.
In January, you drink what you want to
drink: things you’ve been saving, things
that were gifts from those who know your
wine predilections, things that are special
to you, things you savour on the couch in
front of the fire, things you want to take the
time to enjoy with people you really want
to hang with.
So here’s to the holidays being behind
us for another year. Here’s to January,
the quietest, most-relaxing, most-needed
month of the year. And here’s to a dozen
wines you’ll want to share this month with
those you truly cherish in your life.

Loving Ontario
Southbrook 2015 Triomphe Chardonnay,
Ontario ($24.95 - #172338)
Long known for Chardonnay, Southbrook
delivers again with this 2015 model in their
popular Triomphe line: creamy vanilla, pear
purée and a touch of upfront sweetness
keeps this one rolling about the mouth and
lingering long after the swallow.
Trius 2015 Red, Ontario ($24.95 #303800)
Welcome back, Red. After an OK 2013
and 2014 version, the 2015 Red is back
with a vengeance, and why not? It was a
better year for Bordeaux reds. It’s a blend of
Cabernet Franc, Cabernet Sauvignon and
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Merlot – aged in both French to American
oak. Red is showing really well, even at
this early stage; a rich mouth-feel, smoky
mid-palate and spicy finish. You’ll also find
vanilla, black cherry, white pepper and
cocoa interlaced with well-balanced acidity.

Sitting by the fire after dinner
Taylor Fladgate 20-Year-Old Tawny Port,
Portugal ($69.95 - #149047)
Port is just one of those after-dinner
drinks that makes you feel warm and
fuzzy inside, and a 20-Year-Old Tawny is
the epitome of that: almond and hazelnut
praline mixed with dried cherry and apricot
with a spicy kick at the end.

Stock up for Valentine’s Day
Laurent-Perrier Cuvée Brut Rosé
Champagne, France ($99.95 - #158550)
In December you drink sparkling wine;
in January you drink Champagne, and that
goes all the way into February because
of Valentine’s Day. This Laurent-Perrier is
delicate with its lime-lemon notes wrapped
in raspberry and strawberry with a pleasant
finish.

Hefty fireside Cabs to while away
the evening
Beringer 2014 Knights Valley Cabernet
Sauvignon, California ($43.95 - #352583)
California is the land of Cabernet and this
Sonoma County version is nicely balanced
with lots of dark succulent fruit like cassis
and blackberry. There’s also spice and
vanilla to compliment the fruit.
Louis M. Martini 2014 Napa Valley
Cabernet Sauvignon, California ($33.95 #232371)
Napa Valley Cabs always deliver at a high
level: chocolate, rich red and black cherry,
plum, plus cedar, vanilla and spice on the
long luxurious finish.
Hall 2013 Cabernet Sauvignon,
California ($79.95 - #273391)
Lots of mouth-filling fruit that will have
you coming back to the glass both for
another sniff and another taste: rich concentration of red and black fruit, subtle oak all
wrapped up with impressive vanilla notes.
116 GRAND JANUARY I FEBRUARY 2018

Rodney Strong 2013 Reserve Cabernet
Sauvignon, California ($64.95 - #382325)
Intense and layered are the two words
I’d use to describe this Rodney Strong
Cab, with cassis, mocha, licorice, white
smoke and an almost creamy centre before
delivering the “knockout” blow of silky
tannins.

Finds you’re going to love
Luigi Bosca 2013 Cabernet Sauvignon,
Argentina ($19.95 - #128629)
Here’s one for those who think Argentina
is only good for Malbec; this Cabernet is
super-smooth with plenty of plum and
mocha at the front and an herbal-spicy kick
on the finish.
Clos de Los Siete 2013, Argentina
($22.95 - #622571)
Uber-consultant Michel Rolland might
not mean much to you, but I’ll bet you a
quarter that you have tried a wine he’s had
his hand in making. This one he puts his
name on. It is layered with blue and black
berries with a vanilla and white pepper
finish.
Mr. Black’s Concoction 2015 GSM,
Australia ($24.95 - #520775)
“GSM” stands for Grenache, Shiraz and
Mataro (a.k.a. Mourvedre) and is a staple
blend in both the Rhone and Australia.
This is a rich a jammy Aussie version that’s
silky smooth with mocha and cherry plus a
robust middle that adds vanilla into the mix
and ends with a big beefy, almost chewy,
finish.
Alpha Estate 2013 S.M.X. Red, Greece
($29.95 - #92361)
Look out world, Greece is moving
in. Greece has some really interesting
grapes in its arsenal. This wine, a blend
of Syrah and Merlot with the addition of
the indigenous Xinomavro, will win you
over: smoked-licorice and spice lead the
charge, then in come red and black fruit
and supple tannins; the finish is delightfully long and lingering.
Michael Pinkus is an award-winning wine writer and
past president of the Wine Writers’ Circle of Canada.
Follow him on Twitter at @thegrapeguy.

