Wicked Cellars Tasting Notes
Saturday, Apri/ 19th, 2 to 5lo.m.

Wicked Cellars' Favorite Wines

For Easter Dinner

$10 Tasting Fee
$5 for Wine Club Members
Tasting Fee Returned with Purchase of 3 wines from Tasting

Chateau Martinot 2012 Bordeaux Blanc $15.99

In this traditional white Bordeaux 50/50 SCmi”on/Sauvignon Blanc blend Semillon
adds a ric}mess, muting some of Sauvignon Blanc's tanginess and rePlacing it with a
full mouthfeel you don’t often find in Sauvignon Blanc alone. Onthe nose, there's
citrus and green apple, and the minute the wine hits your tongue there are flavors of
wilclﬂowcr, honcg and even a hint of lavender and other aromatic herbs. This a
delicate wine with a gruitg crisPncss but not overPowering and notes of lemongrass

await on the finish.

Hogwash 2013 California Rosé Wine $10.99

A copper, almost rose-gold Pink, the 2015 Hogzvash, Produced bg winemaker Tuck
Beckstoffer of st. Hclena, IS a wine Pemcect with ham. The nose is a marriage of
Piquant gooseberrg, riPe canary melon Pencil lead and wet granite. Bone drg on the
Palate, it offers strildng mineral notes that intermingle beauti?u”g with flavors of lime

curd, orange rind, pear and rose hiPs.

Le Grand Bouquctcau 2012 Chinon Rosé $18.99

Made from 100% Cabernet Franc grown on the sanclg soils of the Loire, this Rosé has
wonderful aromatics and is the Pencect wine to Pair with all sorts of cuisine, although

its ultimate purpose is to be drunk amongst friends, sitting in the shade! It combines



the comPlexitg of a red wine with the liveliness and brightncss of a white wine; it is soft

and Pemcumecl, with goocl weight and presence, and finishes on crisP and gentle notes.

This is rosé of 100% Cabernet Franc from Chinon in the Loire Va”eg. It’s incrediblg
aromatic, riPe red pear, summer roses, and bits of strawberrg. The Palate isjuicg,
Plcntg of regreshing aciclitg in this bone—drg beautg. Medium-full in the mouth with lots

O‘F PlumP recl Fruits and a ComPlCX IUSCiOUSﬂCSS.
Domaine Fond Croze Merlot 2012 $11.99

Begun l:)g Charles Long after returning from World war I, Domaine Fond Croze is the
culmination of the work of three generations of his gamilg. Todag, granclsons Bruno
(the winemaker) and Daniel (the vinegard manager) Procluce wine at Domaine Fond
Croze, which Ragmond, Bruno, and Daniel began ogiciallg in1997. 1t’s trulg a Familg
business. The Longs Producc awide range of wines from Vin du Pays PrinciPaute

Orangc to Cotes du Rhone Vi”ages.

"This tolo—notch estate typiﬁc‘s what is happcnlhg in the southern Rhone with so many
Ioroloertics breaklhgaway from 56//[/75 their wines to coopcratives, and a younger

generation bcginning to estate bottle.” (Robert Parke r, Oct 2009)

This Merlot is something rea”g unique: a classic Bordeaux grape wine Pro&ucecl very
far from Bordeaux in the southern Rhone rcgion bg asmall and quintessentia”g Rhone

winemaker.

Chateau le Bourdicu 2009 Mcc/oc, Cru Bourgcois Bordeaux
$25.99

“Thisis a lovelg Cru Bourgeois: very pure and feminine on the nose with crisP red
berries, redcurrant and candied orange Peel. The Palatc s Heshg but not cloging with
lagers of riPe sweet red fruit, leacling toavery lithe sensual finish where the oak is

suPremelg well integratecl. Bravo!” ~Tasted November 2011 by Robert Parker



