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riveloped by scenic hills, blessed with rich soil, and cooled by coastal breezes, we are forfue
nate to lve in a valley where some of the world's premivm wines originate. In an effort to
learn about the best vintages the area has to offer, we went straight to the winemakers. This
month, George Troquato, of Grnabar Vireyards and Winery in Saratoga, recommends his
winery's cholcest Cabermet, as well as three of bis favorites from Mapa Valley chosen for their
food friendliness and flavor All are excellent wines that will beautifully adorn your table.

2001 Cinnabar Estate Cabernet Sauvignon (S40)
Cinnabar's “island vineyands™ owverlook Silicon Valley
from the eastern rimn of the Santa Cruz Mowntains at
1,650 feet of elevation, The temperate dimate and
weathered mountain soil create ideal conditions for
growing small, intensely flavored wine grapes. The
20 |_'_|rr_|-.-'.-in|_'_| season produced a lusty wine with ang-
mas of blueberry, loam, bay leaf, and vanilla, The
palate shows crearmy dark fruit, cedar, and splee. All
are andhored by fine-grained tanning and well-bal-
anced acnhty. The lengthy finish vall complement
tomato-based shellfish stew or filet mignon and a
Cabernet reduction sauce topped with crembled Winemaker George Troguato
Gorgonzola
2000 Stags Leap District Cabernet Sauvignen, Pine Ridge Winery (570)

Tk Pariez Ftll.‘ll:'ll'." WINE |.'|r|'.'5.-|!r'|!5-1'."|-|!|"'lﬂ'l'l|:i of grafe and sophattuiation. FI'&Q-‘-EII'I‘L("E of toasted o, Ak '.I'l.ll'.I Bl
cocoa bead to flavors of black currant and plurm. This medium bodied wine shows finesse, a velvety mowth-
Peel, and a ;l.iﬂlr.'ll}'.li- use of pak. It finishes with dark 'rl"..?l[.. soft tannins, mescha, and sweel vanalla. Jerve with
pasta smotheresd ina thck mannara.

2001 Rutherford Salus Cabernet Sawvdignon, Staglin Family Vineyard ($60)

The hedonistic Salus Cabernet is enjayable with or withaut food. The nose of this full-badied wine has toms of
black and red berried while the mddbe S packed wWath e Cherries, (s, and vamilla. integrated tannms amnd

balanced acids help form supple senuations on the tongue. The full, fat finish will complement Stilken or Brie

with cnusty French boead,
2000 Napa Valley Affinity, Robert Craig Wine Cellars (5430)
Remingcent of a complex Fintandel, thit Robert Craig blend works in contradt 1o the other welectond. Ths
Bordeaux-style blend boasts great color, ripe plurn aremas, and jJamey frust flavers, Thesaft tanning create an
extremcly delicate cxpression in the mouth. The finigh 5 sample, but it has nice frutineds and length. Drink
with meat koaf topped with a layer of seatoned, diced Roma tomatoes.
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