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You’ve Heard the Hype
Now learn about two obscure Brunello producers who made 

fantastic wine in the ideal vintage of 2001. See page 20.

Check Out these Prices!
Is 2004 Bordeaux the value vintage of the decade? See page 3

for a complete list of 2004 futures.

California Sun...
Calls for California Rosé! See Shaun and Martin’s article

on pages 12 and 13.

The World’s Best Wines. The Bay Area’s Best Prices!

JJuunnee

See our website www.klwines.com

Wine Lockers In San Carlos Location
The announcement in our May newsletter that our lockers in San

Carlos were open was incorrect-there have been some minor
delays. These new temperature-controlled lockers will soon open
at our San Carlos facility. We have many lockers for rent and they

are all of the same size-holding 24 wood cases or 30 cardboard
cases (about 28 cases in combo). For more information please

visit www.klwines.com

CONTINUED ON PAGE 3

2005 Bordeaux-The Big Easy
The following article contains excerpts from our 2005 Bordeaux

Report. If you want a hard copy, just ask us or you can find it online
on our website.

After two very easy and quick flights from San Francisco to Bordeaux,
we should have figured that this year would be different than years
past. What we found out after nine days of tasting through some 400
wines from 2005 vintage was that this was one of the easiest vintages
to taste-no mouth searing tannins or green fruit or acid finishes here.
Though the tannins were very high (one of highest on record) and the
acids were high and the alcohols were high, the fruit was so ripe and
round in most wines that the young harsh qualities of a new vintage
were masked by the enormous fruit content.
“If it could, Bordeaux would settle for a 2005-type vintage every year.
It was a truly extraordinary year, easy to manage, without complica-
tions and the almost permanently fine weather ended up by providing
a wine of most unusual concentration. And the owners are all wearing
the kind of smile that suggests they have something very special in the
cellar.”-Bill Blatch 2005 Report
Also those smiles are partly due to the $$$ each one sees with this
futures campaign-Clyde Beffa Jr, K&L
No need to go into the weather conditions for this vintage as every-
thing went perfectly well through the whole growing season—perhaps
just lacking a little in precipitation. The long warm days and cool
evenings in the summer made for a wine of rich, ripe fruit, high acidi-
ty, high sugar (giving wines more alcohol), and high tannins. I really
think Bill Blatch’s comments below hit the nail on the head.
“So ended a text-book harvest period for all of Bordeaux. The sun
shone almost permanently and the showers came exactly when and
where required to add the final touch, and all this after a dry hot se
ason, during which what little rain there was fell just before all the
vital sequences of the vine’s cycle. What more could we have asked
for? Although some had cursed the drought, it had been the most per-
fect year we could expect. And if any growers have made a sub-par
wine, they only have themselves to blame. And if any have made a
vegetal wine, they should be lined up and shot at dawn.”-Bill Blatch
2005 Report
It is interesting to note that there are many comparisons being made
between the 1982 and 2005 vintages. As far as yield is concerned, the
1982 vintage came in at around 80 hectoliters/hectare (stated) almost
double the size (and therefore less concentration) than 2005. Another

2005 Bordeaux Futures
Fabulous year for Bordeaux. These wines are sold on a futures basis.
See our notes on these wines in our report or online.
2005 Château Mylord, Bordeaux................................................$8.99

One of the better values in 2005! Parker “sleeper of the vintage.”

2005 Château Lanessan, Médoc-Parker 88-90 points, “sleeper” ......$15.99
2005 Moulin Haut Laroque, Fronsac-Parker 90-92 points ............$24.99
2005 Clos Manou, Haut-Médoc-Parker 90-92 points ....................$28.99
2005 Quinault l’Enclos, St-Emilion-Parker 92-95 points ..............$41.99
2005 Lucia, St-Emilion-Parker 92-94 points ..................................$46.99
2005 Doisy Vedrines, Sauternes ..............................................$34.99
2005 Doisy Vedrines (375ml) ..................................................$17.99

Could be as good as their 2001. Rich, flavorful, great acidity.

2005 Château Rieussec, Sauternes............................................$69.99
2005 Château Rieussec (375ml)................................................$34.99
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Want My Advice? Buy These Two Super-Buys
2005 Bordeaux: More about this super-hyped, super-good vintage from Bordeaux. While only the
super rich will be able to afford the first growths and the super-seconds, there are some exciting
and very affordable wines available. Check out wines such as Clarke, Malmaison, Lanessan,
Meyney, Rochebelle, Langoa-Barton, etc. They should be very affordable. For super-great value
wines I would recommend the following: Château Brun, St-Emilion $12.99 and the 1.5L size at
$27.99. Spicy, black cherry aromas and flavors-quite rich and round. I say buy this wine, you will
thank me.
My second 2005 recommendation is the outstanding Château Caronne Ste. Gemme, Haut-Médoc
$13.99 and the 1.5L size at $29.99. Mr. Parker called it “a sleeper” and scored it 88-90 points. And
the Wine Spectator scored it 89-91 and almost 92-94. We think it represents the best value in 2005
Bordeaux! There will be more value wines. I recommend looking at our list on klwines.com

—Clyde Beffa Jr

Summer at Last!
The joys of a good summer BBQ are back, and I have just the right wines for you. If you’re in
the mood for grilling some sausages and burgers you should try the 1997 La Chapelle de
Ausone, St-Emillion ($34.99). This outstanding second label from Ausone is showing great.
With sweet, soft, ripe black fruit on the nose and just a touch of meatiness on the finish, this
wine is a perfect matching for any type “saucisse” or “hambourgeois.” If lamb is up your alley
then may I suggest the 1996 Les Pagodes de Cos d’Estournel, St-Estèphe ($29.99), with notes
of cherries, cassis, as well as a dusty note on the nose. There are still some earthy tones on the
back. I think it should be decanted for a least a half hour. Another good wine to have with
lamb is the 1998 Malescot-St-Exupery, Margaux ($39.99). A more refined wine, this is one of
the best 1998 left bank wines I’ve ever had. Elegant fruit, notes of roasted coffee and tobacco
this shows just great today and for the next few years. If you just feel like slapping some steaks
on the grill, the 2000 Fiefs de La Grange, St-Julien ($26.99) is it. Tones of black fruit, light
pluminess and cassis on the palate that last forever. It’s a bit closed at first so I do recommend
decanting. Life is too short to enjoy bad wine with a great BBQ so try some of these out. Have
a great summer!                                                                                                      —Alexandre Brisoux

Bearden’s 2005 Bordeaux Picks
I had the privilege of being a member of the K&L team that went to Bordeaux the first two
weeks in April to taste and evaluate the 2005 vintage. Although these extremely young wines
are still changing and forming every day, it was clear to all of us that this is a very special vin-
tage in terms of consistency and quality. The bad news is quantities will be low, and prices will
be high. The ray of hope is that virtually everyone made an outstanding 2nd wine, and these
usually sell for a fraction of the first wines’ price. In fact, some of the best wines we tasted on
our trip were the 2nd wines of the First and Second Growths.
Les Forts de Latour, Pauilac: Super intense aromas of crushed currants and berries. This is
ripe and fat with a very elegant, velvety finish. Almost as good as some vintages of Latour and
the best 2nd wine of the vintage. WOW!
Alter Ego de Palmer, Margaux: Flavors of raspberries, blackberries, chocolate and oak are in
this outstanding and seamless wine. This was sweet and spicy and had the most plush texture
of any of the 2nd wines we tasted. Rivals Les Forts for quality.
Pavillon Rouge, Margaux: Ch. Margaux made one of the best wines in 2005, and that atten-
tion to quality shows in their 2nd wine. Bright and vibrant with tons of black and red fruit
masking the 14% alcohol. Aromas of licorice flow into the rich middle and ends with a velvety,
fat, smooth finish. Great 2nd wine!
Clos du Marquis, St-Julien: This was sweet and thick showing red berries, black cherries and
toasty oak all in perfect balance. This powerful and deep wine shows great proportion and
very fine, sweet tannin. Excellent!
Carraudes de Lafite, Pauillac: A high percentage of merlot (45%) shows in the mid-palate of
this elegant and structured wine. There is beautiful harmony in the way the sweet entry and
dark cherry flavors are pulled together by the strong yet seductive tannins on the finish. Lots of
class and breed here.                                                                                                      —Steve Bearden
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See our Vintage Report and list of wines available on our website. A
very fine vintage, classic style and well priced.
Alter Ego de Palmer, Margaux-Spectator: A lovely, silky wine..........$32.99
Angélus, St-Emilion (1.5L) ....................................................$179.99
Angélus, St-Emilion-92-94 points Parker and Spectator ..................$89.99
Ausone, St-Emilion-91-93 points Robert Parker ............................$229.99
Barde Haut, St-Emilion .................................... ......................$27.99
Bernadotte, Haut-Médoc ..........................................................$14.99
Branaire-Ducru, St-Julien (1.5L)-90-93 points Robert Parker ........$56.99
Branaire-Ducru, St-Julien ........................................................$28.99
Brane-Cantenac, Margaux (1.5L)-90-91 points Robert Parker ........$59.99
Brane-Cantenac, Margaux........................................................$30.99
Calon Segur, St-Estèphe (1.5L)-90-93 points Robert Parker ............$78.99
Calon Segur, St-Estèphe............................................................$37.99
Cantemerle, Haut-Médoc ........................................................$17.99
Cantenac-Brown, Margaux ......................................................$24.99
Carruades de Lafite, Pauillac-87-90 points Tanzer ........................$34.99
Clerc-Milon, Pauillac-89-91 points Wine Spectator ........................$29.99
Climens, Sauternes ..................................................................$59.99
Climens, Sauternes (375ml) ....................................................$31.99
Clos du Marquis, St-Julien (1.5L) ............................................$49.99
Clos du Marquis, St-Julien-89-91 points Wine Spectator ................$24.99
Clos Marsalette, Pessac ............................................................$16.99
Cos d’Estournel, St-Estèphe-92-94 points Robert Parker and WS ....$69.99
Cos d’Estournel, St-Estèphe (1.5L) ........................................$144.99
d’Aiguilhe, Côtes d’Castillon-88-90 points Stephen Tanzer ............$18.99
d’Angludet, Margaux-An outstanding value ..................................$22.99
d’Armailhac, Pauillac-88-90 points Stephen Tanzer ........................$23.99
du Tertre, Margaux (1.5L $51.99)-90-92 points Robert Parker ........$24.99
Destieux, St-Emilion-Tanzer: sweet berry and dark chocolate flavors ..$23.99
Doisy-Vedrines, Sauternes (375ml)..........................................$14.99
Doisy-Vedrines, Sauternes-89-91 points Wine Spectator ................$29.99
Domaine de Chevalier Rouge, Pessac-88-91 points Tanzer ..........$29.99
Ducru-Beaucaillou, St-Julien (1.5L)-92-94 points Robert Parker..$129.00
Duhart Milon, Pauillac ............................................................$24.99
Fontinel, Fronsac ......................................................................$20.99
Gigault “Cuvee Viva” Cotes de Blaye........................................$14.99
Giscours, Margaux-90-92 points Robert Parker ..............................$29.99
Grand-Puy-Lacoste, Pauillac (1.5L $71.99)-88-91 points Tanzer ..$34.99
Grand Puy Ducasse, Pauillac....................................................$24.99
Gruaud-Larose, St-Julien (1.5L) ..............................................$69.99
Gruaud-Larose, St-Julien-89-91 points Wine Spectator ..................$35.99
Haut Brion Blanc, Pessac........................................................$299.00
Haut Brion, Pessac ..................................................................$149.99
La Fleur de Bouard, Lalande de Pomerol-88-90 points Tanzer ....$25.99
La Mission Haut Brion, Pessac ..............................................$103.99
Lafite-Rothschild, Pauillac......................................................Inquire
Lafon-Rochet, St-Estèphe ........................................................$26.99
Lagrange, St-Julien-89-91 points Wine Spectator ............................$27.99
Langoa-Barton, St-Julien..........................................................$32.99
Langoa-Barton, St-Julien (1.5L)-89-91 points Spectator................$66.99
Lascombes, Margaux ................................................................$44.99
Laville Haut Brion, Pessac ......................................................$169.00
Léoville-Barton, St-Julien-92-94 points Robert Parker ..................Inquire
Léoville-Las-Cases, St-Julien-95-100 points Wine Spectator ..........$74.99
Léoville-Las-Cases, St-Julien (1.5L)-95-100 points Spectator ......$154.99
Léoville-Poyferré, St-Julien-90-93 points Robert Parker ................$35.99

Les Forts de Latour, Pauillac (1.5L)..........................................$89.99
Les Forts de Latour, Pauillac-89-93 points Stephen Tanzer ............$46.99
Les Ormes de Pez, St-Estèphe-Spectator: nice wine for the vintage ..$21.99
Lynch-Bages, Pauillac-89-91 points Wine Spectator and Tanzer ........$39.99
Lynch-Bages, Pauillac (1.5L) ....................................................$84.99
l’Evangile, Pomerol-90-93 points Tanzer........................................$84.99
Malescot Ste-Exupéry, Margaux (1.5L $58.99)-91-93 pts Parker..$28.99
Margaux, Margaux ..................................................................Inquire
Meyney, St-Estèphe-Excellent wine ..............................................$22.99
Monbousquet, St-Emilion ........................................................$34.99
Montrose, St-Estephe................................................................$52.99
Mouton-Rothschild (1.5L $289.00)-92-94 points Spectator ........$139.99
Nenin, Pomerol-89-91 points Spectator..........................................$29.99
Pagodes de Cos, St-Estèphe ......................................................$21.99
Pape Clement, Pessac-92-94 points Robert Parker ..............................$66.99
Pavillon Rouge, Margaux (1.5L) ..............................................$69.99
Pavillon Rouge, Margaux-87-90 points Stephen Tanzer ................Inquire
Phelan-Ségur, St-Estèphe-Tanzer: “supple and lush...”....................$24.99
Pichon-Baron, Pauillac (1.5L $99.99)-90-93 points Robert Parker..$51.99
Pichon-Lalande, Pauillac-91-94 points Robert Parker ....................$59.99
Pichon Lalande, Pauillac (1.5L)..............................................$129.99
Pontet-Canet, Pauillac-92-94 points Robert Parker ........................$41.99
Pontet-Canet, Pauillac (1.5L)-92-94 points Robert Parker ..............$79.99
Poujeaux, Moulis ......................................................................$21.99
Rieussec, Sauternes-92-94 points Wine Spectator............................$39.99
Rieussec, Sauternes (375ml) ....................................................$20.99
Smith-Haut-Lafitte Blanc, Pessac-Léognan-91-92 points Tanzer..$37.99
Smith-Haut-Lafitte Rouge, Pessac-Léognan-91-93 points Parker $37.99
Sociando-Mallet, Haut-Médoc-90-92 points Parker ......................$36.99
Suduiraut, Sauternes ................................................................$49.99
Troplong Mondot, St-Emilion (1.5L)-92-94 points Parker ............$78.99

fact is that vineyard and winery procedures and practices are much
better now than they were 23 years ago. And now with second and
third wines (which few properties had in 1982), there is more selec-
tion being made for the Grand Vin.
There is no doubt that 2005 is a great Bordeaux vintage and among
the best in the last 40 years. Is it the best? Hard to say, but we did find
exceptionally good wines throughout all the regions and types of Bor-
deaux wine (ala 2000, except whites and stickies are better in 2005).
What we also found was that many of the second wines of the great
properties were fantastic—probably due to the health of all of the
grapes of the vintage.  
The Big Easy may end with the prospective prices of the vintage; the
smiles of the owners were too big for us to think otherwise. The top 30
or 40 will be expensive (very expensive I would think). There were just
too many people in Bordeaux telling negociants and owners alike that
they would pay almost anything for a good allocation. On the other
hand, there may be some great finds and values from the lesser wines. 
Since the quantities are not big, I am sure that we and all other retail-
ers will not get enough of the stars to satisfy our customers’ demands.
Getting on our waiting lists is imperative this year, and the folks who
bought 2004s from us are probably feeling a bit more secure right now.  

—Clyde Beffa jr

2005 Bordeaux-The Big Easy... con’t from p. 1
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1953 Siran, Margaux........................$219.99
1961 Palmer, Margaux ..................$1799.00

Direct from Mahler-Besse cellar, best in Bordeaux.

1970 Léoville-Las-Cases, St-Julien....$99.95
1975 Poujeaux, Moulis (1.5L)..........$169.99

Awesome value! Sweet fruit, lingering aftertaste.

1982 Cheval-Blanc (1.5L) ..............$1699.00
1985 Pape Clement, Pessac................$99.99
1985 Rausan-Segla, Margaux ..........$119.00
1989 d’Armailhac, Pauillac (1.5L) ..$189.00

2005 Bordeaux: Mother Nature’s Perfect Game!
The perfect weather conditions in 2005 produced wines of intensely focused fruit, sparkling
acidity, fine tannins and a brilliant freshness that make even the most powerful of wines seem-
ingly elegant. The following are some of my notes from the barrels. I use a 3 Star system for bar-
rel samples and it goes like this: 1 Star means good wine, I definitely like it and would buy it; 2
Stars means exceptional/great wine that I would love to own; 3 Stars means this wine will go
down as one of the classics of all time.
Margaux: Of all the great wines in 2005 I think this is wine of the vintage. 2005 is very floral
with a fine perfume of perfectly ripe grapes. It is a big intense wine, so much power and rich-
ness, incredible mouth feel as well as mouth-coating sweet fruit and perfect tannins. The wine
is huge and harmonious and at the same time elegant. Best I’ve ever tasted. 3 Stars ***
Pavillion Rouge: Also the best I’ve ever tasted, this would be an outstanding first wine in many
vintages, just a little bit lighter and less powerful than the first wine. Buy this one. 2 Stars **
Latour: Very intense, tight and complex. Deep old-vine aromas, deep black grapes, earth,
leather and dark chocolate flavors. The firm structure and bristling acidity all combine to make
this big wine elegant and fresh. The goal it seems was to make a legendary wine of pureness and
power without over extraction to insure longevity while retaining the fine elegance and grea
freshness that is the essence of Bordeaux wine. This Latour captures all of it. 3 Stars ***
Les Forts de Latour: The mantra for this vintage may be: “A truly great vintage for top Bor-
deaux 2nd wines.” It is here where it starts, Les Forts would be a fine Latour, the difference is
the soft lush fruit, which is more forward and make this wine taste great even now. 2.5 Stars
Ducru-Beaucaillou: Fine and floral aromas of perfectly ripe grapes on the nose continue all
theway thru this incredibly elegant wine. Sweet-grapey, lush finish! Wow great wine!! 2.5 Stars
for now, and could move to 3.
Léoville-Las-Cases: Incredible strike of powerful red fruit and roses, a powerful core of mascu-
line tight red fruit has a beautiful sweet middle that will eventually open up and blossom into
greatness. As always patience is the requirement. 2.5 Stars ** and could be 3. The second wine,
Clos du Marquis, is off the charts and by far the best I’ve ever tasted! A beautiful thickness of
red fruits and sweet tannins. 2 Stars ** for sure and could move up.
Léoville-Barton: As usual in a great vintage, Anthony and Lilian Barton have made a huge
wine loaded with everything! Incredible amounts of intense black-purple fruit of boysenberry
and blackberry exploding in all directions! The wine has a lot of integrating to do, but the key is
that the tannins are round and under control. 2.5 Stars and could be 3.
Langoa-Barton: Bright blood red fruit, intense flavors of cranberry and raspberry, well focused
and strong. This wine continues to be one of Bordeaux’s greatest buys. 2 Stars **
Palmer: An attack of powerful, spicy cabernet sauvignon hits you right off in the nose as well as
violets and roses, followed by deep blackberry fruit and framboise on the palate. The tannins
are big but sweet and lead to a dark chocolate/raspberry torte finish. Flashy! 2.5 Stars
Vieux-Château-Certan: The epitome of elegance is featured here. Beautiful, perfectly extracted
in the grapey fruit. You can actually see thru this wine, incredible purity in the mouth, finely
focused with a great clean finish. Perfect wine! 3 Stars ***
Please feel free to contact me anytime with questions or advice on the wines of Bordeaux at ex
2723 or Ralph@klwines.com. Cheers and Go Giants!                                               —Ralph Sands

92 points Wine Spectator: “A burly, tannic wine.
Dark ruby-colored. Plenty of cherry, bark and mint
aromas. Full-bodied, with chewy tannins and a
long, minty, cherry aftertaste.” (1999)

1989 Siran, Margaux (1.5L) ............$139.00
1990 Haut Bailly, Pessac ..................$129.00
1990 Pichon-Lalande (1.5L) ............$249.00
1990 Pichon-Lalande (5L) ..............$799.00
1993 Pichon-Lalande (1.5L) ............$139.99

4 stars Decanter magazine: “Good solid nose.
Tannic fruit on the palate. Good, big and sound.”

1994 Haut-Bailly, Pessac....................$42.99
According to Parker: “One of the finest
1994s…The wine is rich yet ethereal in the
mouth...”

1994 Léoville-Barton, St-Julien ......Inquire
1994 Ormes de Pez, St-Estèphe ........$16.99
1994 Pichon-Baron, Pauillac ............$34.99

Robert Parker: “...sweet, smoky, cassis scented
nose, supple, round tannin...excellent richness...”

1994 Pichon-Lalande (1.5L) ............$159.99
91 points Robert Parker: “One of the stars of the
vintage, a gorgeously perfumed, exotic, smoky,
blackcurrant, Asian spice, and sweet vanillin-
scented bouquet... outstanding purity, and a clas-
sically layered, long, pure finish.” (02/97)

1995 Angelus, St-Emilion................$179.00
1995 Pichon-Lalande (1.5L) ............$309.99

96 points and a Cellar Selection designation from
the Wine Spectator: “...This powerhouse needs
time. Best after 2003.” (01/98)

1995 Domaine de Chevalier, Pessac ..$34.99
Quite earthy and fruity-forward wine. Enjoy now.

1995 Phelan Segur, St-Estèphe ........Inquire
1996 Lynch Bages, Pauillac ..............$89.00
1996 Pagodes de Cos, St-Estèphe ....Inquire

Very rich and quite elegant for the vintage.
Superb value.

1996 Pichon-Baron, Pauillac ............$54.99
92 points Spectator and $20 less than 2003.

1996 Pichon-Lalande (1.5L) ............$299.99
96 points Parker: “Deep and full-bodied, with
fabulous concentration and a sweet, opulent tex-
ture. Anticipated maturity: 2004-2025.” (04/99)

1997 Chapelle de Ausone ..................$34.99
Great second wine-tons of fruit, lingering end.

1997 Clos du Marquis, St-Julien ......$31.99
1997 La Mission Haut Brion, Pessac $69.99

Open one hour ahead. Very mineral and tobacco
flavors and nose.

1997 Sarget de Gruaud Larose ..........$19.99
Excellent drinker-plenty of fruit.

1997 Smith-Haut-Lafitte, Pessac ......$29.99
1998 Malartic-Lagraviere, Pessac......$26.99

Good minerality and lingering finish. Fine plus.

1998 Malescot-St-Exupéry ................$29.99
Lovely and very ripe and toasty for the vintage.

1998 Pichon-Lalande, Pauillac
(1.5L) ............................................$134.99

1999 d’Angludet, Margaux ................$34.99
Super sweet and silky black fruit notes. Hints of
orange zest. Soft tannins and quite broad on the
palate. Very similar to Palmer. Terrific length.

1999 Lalande Borie, St-Julien............$17.99
65% cabernet, 25% merlot and 10% cabernet
franc. Elegant, perfect drinking right now.

1999 Phelan-Ségur, St-Estèphe..........$26.99
Robert Parker: “The 1999 is charming. It exhibits
strawberry, cherry, and black currant fruit, a
touch of minerals, earth, and underbrush.”

1999 Pichon-Baron, Pauillac ............$39.99
Black currant and spicy aromas, with nice thick-
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ness in the mouth. It has a tinge of coffee and
vanilla on the palate. An exotic wine.

1999 Smith-Haut-Lafitte (1.5L) ........$79.99
1999 Smith-Haut-Lafitte, Pessac ......$39.99

One of Clyde’s favorite ‘99s. Elegant-fruity.

1999 Talbot, St-Julien ........................$29.99
2000 Bellerose Figeac Reserve ..........$27.99

The ripe round fruit is wrapped around a core of
dark chocolate and earthy spice.

2000 Calon-Segur, St-Estèphe ..........$89.00
2000 Cos d’Estournel, St-Estèphe ..$114.99

Number 2 of the Spectator’s top 100 wines of
2003! 96 points from the Wine Spectator.

2000 d’Angludet, Margaux ................$39.99
88 points Robert Parker: “The 2000 is a tradition-
al claret…Medium to full-bodied, solidly tannic,
and attractive, it will age well for 10-15 years...”

2000 Feytit Clinet, Pomerol ..............$34.99
Great value with plenty of dark fruits, toasty oak,
hints of spice and earth.

2000 Fiefs Lagrange, St-Julien ..........$26.99
Sweet and lovely. Enjoy now.

2000 Lalande Borie, St-Julien............$24.99
2000 Greysac, Médoc ........................$16.99

Sweet and lush. 89 points Wine Spectator.

2000 Kirwan, Margaux......................$54.99
2000 Mondorian, St-Emilion ............$19.99
2000 Mouton-Rothschild (5L) ......$4199.00

97 points Robert Parker. Special box and bottle
collector’s item. Only two left.

2000 Phelan-Segur, St-Estèphe..........$24.99
Outstanding value from a great vintage. This
property is on a roll.

2000 Pressac, St-Emilion ..................$24.99
2001 Cantemerle, Médoc ..................$24.99
2001 Cos d’Estournel, St-Estèphe....Inquire
2001 Croix de Beaucaillou, St-Julien $24.99
2001 d’Angludet, Margaux ................$34.99

Robert Parker: “A sleeper of the vintage, this
excellent offering possesses a deep ruby/purple
color as well as a sweet nose of melted asphalt,
cedar wood, black currants, gravel and tar.”

2001 La Roche Amavinum, Castill....$18.99
75% merlot. Coffee and chocolate aromas. Good
middle and fine length. Sweet and lush.

2001 Mouton-Rothschild, Pauillac $137.99
2001 Montlisse, St-Emilion ..............$23.99

Wine Spectator: “A intense red, with fresh herbs
and berries on the nose and palate.”

2001 Ormes de Pez, St-Estèphe ........$24.99
Excellent. From the Jean Michel Cazes group.

2001 Pagodes de Cos, St-Estèphe ......$26.99
2001 Reserve de Comtesse Lalande ..$27.99

“Super delicious! As good as any Reserve I have
ever had. Silky and elegant,” Clyde Beffa Jr.

2002 Cos d’Estournel, St-Estèphe....Inquire
93 points Robert Parker: “One of the candidates
for wine of the vintage…”

2002 de Sales, Pomerol ......................$24.99

rich, caressing finish...” (03/06)

2003 Franc La Rose, St-Emilion........$22.99
70% merlot and 30% cab franc. Rich, sweet,
minty wine. Silky texture and lingering finish.

2003 Fonbadet, Pauillac ....................$23.99
91 points from Spectator.

2003 Fontenil, Fronsac ......................$21.99
2003 Gloria, St-Julien ........................$29.99
2003 Goulee, Médoc ..........................$29.99
2003 Haut Gay, Bordeaux Superior ..$13.99
2003 Haut-Bages-Liberal, Pauillac....$26.99
2003 Haut-Bages-Liberal, (1.5L) ......$56.99
2003 Haut Bailly, Pessac ....................$38.99

Very sweet aromas of violets and undertones of
black licorice. Sweet palate entry; Substantial on
the palate. Mid-fruit is there.

2003 Haut-Beausejour, St-Estèphe....$19.99
Superb value. Sweet and lush.

2003 Kirwan, Margaux......................$42.99
2003 La Gatte, Bordeau ....................$10.99

Great aromas, deep cherry, touch of spice; classic
Bordeaux, very pure.

2003 La Couspaude, St-Emilion........$44.99
2003 La Couspaude (1.5L) ................$89.99
2003 La Fleur, St-Emilion ................$26.99

Super delicious-ripe and round. I love this wine.

2003 La Gomerie, St-Emilion............$72.99
2003 La Grave a Pomerol, Pomerol ..$42.99
2003 Le Gay, Pomerol ........................$57.99
2003 Les Carmes Haut Brion, Pessac $43.99
2003 Manoir de Gravoux, Castil ........$8.95

A fruit bomb and great buy to enjoy tonight.

2003 Pedesclaux, Pauillac..................$20.99
2003 Pedesclaux, Pauillac (1.5L) ......$41.99

Cherry, anise as well as a bite of dusty quality 
on the nose reinforces my opinion that this 
estate has changed for the better. Cellar or 
drink today.

2003 Poujeaux, Moulis ....................Inquire
2003 Reignac, Bordeaux Superiore ..$24.99
2003 Roc de Cambes, C du Bourg ....$29.99
2003 Saransot-Dupre, Listac ............$18.99
2003 Siran, Margaux (1.5L) ..............$64.99
2003 St Paul, Haut Médoc................Inquire

50% merlot and cabernet sauvignon. Very fine
sweetness on the mid palate.

2003 Teyssier, St-Emilion ..................$26.99
70% merlot and 30% cab franc. Rich, balanced.

White Bordeaux
2002 Clos Floridene Blanc, Graves ..$17.99
2003 Reynon VV, Graves ..................$11.99

Fabulous, delicious minerally wine.

2003 Les Plantiers Haut Brion ..........$29.99
2003 Carbonnieux Blanc, Pessac ......$24.99

90-93 points Robert Parker.

2003 Monbousquet Blanc..................$58.99
2004 Marjosse Blanc............................$9.99

According to the Wine Spectator: “...with berry
and cherry character, medium body, fine tannins
and a delicate finish. Very nice indeed.”

2002 Eglise-Clinet, Pomerol..............$74.99
2002 Eglise-Clinet (1.5L) ................$129.99

90-92 points Robert Parker: “An exceptionally
strong effort from a vigneron, Denis Durantou...”

2002 Gruaud Larose, St-Julien ..........$31.99
2002 Haut-Bailly, Pessac....................$34.99

90 points Parker: “...displaying notes of tobacco
smoke intermixed with sweet currant, cherry, and
some toast…”

2002 Haut-Bergey, Pessac..................$19.99
2002 Haut-Brion, Pessac ................$149.99
2002 La Fleur de Bouard, Lal ............$25.99
2002 Latour-Martillac, Pessac ..........$19.99
2002 Lafite-Rothschild, Pauillac ....Inquire
2002 l’Evangile, Pomerol ..................$79.99
2002 Montrose, St-Estèphe................$45.99
2002 Pagodes de Cos, St-Estèphe ......$22.99
2002 Pedesclaux, Pauillac..................$19.99

Very charming with notes of coffee and toast
developing.

2002 Pichon Baron, Pauillac ............$49.99
2002 Potensac, Médoc ......................$17.99
2002 Reserve de Comtesse Lalande ..$25.99

Pichon-Lalande’s 2nd wine. Bright and deep with
dark blackberry and cherry fruit, hints of herb
and mineral, plenty of plump merlot juiciness.

2003 Alter Ego de Palmer, Margaux..$36.99
2003 Bahans de Haut-Brion, Pessac..$41.99
2003 Beausejour Becot, St-Emilion ..$46.99
2003 Beausejour Duffau, St-Emilion$49.99
2003 Bernadotte, Médoc ..................$20.99
2003 Bernadotte, Médoc (1.5L) ........$42.99

90 points Robert Parker: “A sleeper of the vin-
tage... silky tannin, low acidity, and a lush, hedo-
nistic, sensual personality.” (04/06)

2003 Beychevelle, St-Julien (1.5L) ....$69.99
2003 Cambon la Pelouse, H Médoc ..$17.99
2003 Cambon la Pelouse (1.5L) ........$36.99

According to Robert Parker: “Cambon La Pelouse
has been consistently excellent over recent vin-
tages, and 2003 is no exception... exhibits excel-
lent berry fruit along with hints of saddle leather,
licorice, and earth...” (04/04)

2003 Carbonnieux, Pessac ................$23.99
2003 Chasse Spleen, Moulis ..............$25.99
2003 Chasse Spleen, Moulis (1.5L)....$49.99
2003 Clement Pichon, Médoc ..........$15.99
2003 Clement Pichon (1.5L) ............$30.99
2003 Clos d’Oratoire, St-Emilion......$37.99
2003 Clos de la Vielles Eglise, Pom ..$54.99

70% merlot and 30% cab franc. Sweet and ele-
gant with tons of chocolate on the palate. Quite
silky and smooth.

2003 de Pez, St-Estèphe ....................$27.99
According to the Wine Spectator: “Blackberry
and milk chocolate aromas follow through to a
medium-bodied palate, with fine tannins and a
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Light, refreshing and charming!

2004 St-Veran, Domaine des Nembrets, Barraud ....................$13.99
2004 St-Veran, Domaine de la Croix Senaillet ........................$14.99

The 2003 St-Veran has a delicate nose, with honey and rich flavors.

2004 Pouilly-Fuissé, Noel Leprince ..........................................$16.99
2004 Pouilly-Fuissé, “Les Chataignieres,” 

Dom des Nembrets, Denis Barraud ......................................$18.99
2003 St Romain, Champy ........................................................$19.99

Red Burgundy
2001 Volnay, “Ronceret,” 1er Cru, Domaine 

Nicolas Rossignol ..................................................................$49.99
2002 Volnay, “Taillepieds,” 1er Cru, Nicolas Rossignol ..........$51.99

Clive Coates writes: “65 year old vines which belong to his grnadfather. 29
hl/ha. Medium-full body. ripe, ceramy and sophisticated. good tannins. Long.
Intense. Very classy. ...”

2002 Volnay, “Caillerets,” 1er Cru, Nicolas Rossignol ............$51.99
Clive Coates writes: “Fragrant, p[lump and stylish. Very elegant. Medium full
body. Cool and composed. Very good acidity. this is fat, round and ample.
Quite fat. Long. very good indeed.”

2002 Volnay, “Santenots,” 1er Cru, Rossignol-Jeanniard ........$51.99
2003 Vosne-Romanée, “Les Suchots,” 1er Cru, 

Maison Champy ....................................................................$59.99
2003 Vosne-Romanée, “Beaux Monts,” 1er Cru, 

Maison Champy ....................................................................$59.99
Rich, chocolatey, round, this is classic Beaumonts.

Southern France/Rhône
2004 Côtes du Rhône, Domaine Verquiere ................................$8.99
2004 Garrigues Blanc, Jean Louis Denois-Delicious! ....................$8.99
2002 Garrigues Rouge, Jean Louis Denois-Great value!................$8.99
2004 Côtes du Rhône, Domaine de la Maurelle ........................$9.99

Meaty and spicy aromas follow to the palate. Good sweet middle palate fruit.

Cremant de Limoux, Aimery Sieur d’Arques “1531” ................$9.99
2005 Côtes de Thau Rosé, Hecht and Bannier ..........................$9.99
2004 Coteaux du Languedoc Domaine La Sauvageonne 

“Les Ruffes” ............................................................................$10.99
2004 VdT Coteaux du Languedoc Domaine Beau Thorey “Patus”

Pic St Loup (ORGANIC)........................................................$11.99
2002 Minervois Lauraire des Lys “Loriza” ..............................$12.99
2003 Vacqueyras, Cecile Chassagne ........................................$12.99
2004 Cotes du Roussillon Domaine du Roc 

des Anges “Segna” ..................................................................$13.99
2003 Coteaux du Languedoc Domaine Beau Thorey “Danse des

Ceps” (ORGANIC) ................................................................$15.99
2003 Côtes du Rhône “Baron Louis” Ch Montfaucon ............$14.99

New vintage, but same great wine. Packed with spicy fruit.

2002 Grand Cuvee Red, Jean Louis Denois..............................$14.99
Sold out quickly last time-last 50 cases have arrived.

2002 “La Riviere” Chenin Blanc, Jean Louis Denois ..............$16.99
Sold out immediately last time-here is last 25 cases.

2001 “Vins Rares” Blanc “Les Ruchers,” JL Denois..................$16.99
Two new arrivals from the great Jean Louis Denois.

2004 Gigondas, Domaine de la Maurelle ................................$16.99
Spicy, rich, minerally. Lots of black fruit on the palate. Decant.

2003 Côtes du Roussillon Domaine du Roc des Anges 
“Vieilles Vignes” ....................................................................$17.99

2003 Les Baux de Provence Château d’Estoublon Rouge ........$17.99
2003 Gigondas Tradition, Moulin de Gardette........................$18.99

Black fruit, spicy, and a bit peppery. Long finish.

K&L buys many imported wines directly from the producers or
negociants. We taste the wines at the property and negotiate with the
seller, often finding wines that are not available in the U.S. market.
And we get the wines to our customers for less. There are no
middlemen taking a percentage while passing it through distribution.

France:
Alsace/Loire Valley

2004 Pinot Blanc, Charles Baur ................................................$9.99
2003 Muscat Grand Cru Froehn, J.P. Becker............................$16.99
2001 Gewürztraminer Grand Cru Froehn, J.P. Becker............$17.99
2001 Gewürztraminer Eichberg, Charles Baur........................$19.99
2004 Riesling Grand Cru Eichberg, Charles Baur ..................$19.99
2004 Touraine Cot Vieilles Vignes, Grand Tiphaine................$13.99
2004 Menatou Salon Rouge, La Tour St Martin ......................$13.99
2004 Menatou Salon Blanc, La Tour St Martin........................$13.99

Great value sauvignon blanc. As good as Pouilly-Fumé for much lower price.

2002 Savennieres “Cuvee des Genets,” Domaine Laureau ......$15.99
Delightful, mineral driven white.

2004 Sancerre Blanc, Franck Millet-Superb value ......................$12.99
2004 Sancerre Rouge, Franck Millet-Another great value! ............$14.99
2003 Sancerre Blanc “Insolite,” Franck Millet ........................$19.99

Our best selling Sancerres-clean, balanced, earthy.

2004 Sancerre Chavignol Blanc, Gerard Boulay......................$18.99
These are wines of the soil, that echo the land with precision and delineation
found in only the greatest of white wines.

2002 Quincy, Silice de Quincy..................................................$24.99
This is a wine of power and poise with pungent layers of flavor built on a foun-
dation of stone.

Bordeaux: White/Clairet/Red/Stickies
2004 Château Roquefort Blanc, Bordeaux ................................$9.99

Great balance with almost Alsatian Pinot Blanc richness. Lingering finish.

2004 Château Thieuley Blanc, Bordeaux ................................$10.99
A bit richer style with plenty of semillon in blend.

2003 Château Reynon, “V.V” Bord Blanc ................................$11.99
One of the best 2003 white wines from Bordeaux-perfect acidity.

2004 Grand Enclos de Château Cerons Blanc..........................$13.99
Superb elegance and refinement. Soft, fruity mid palate with very dry finish.

2002 Clos Floridene Blanc, Graves ..........................................$17.99
Very similar to Domaine de Chevalier. Richness and tons of mineral.

2004 La Peyrere du Tertre Clairet ............................................$12.99
A deep colored rosé style wine rich enough to serve with a beef course.

2003 Château Peyraud, Premieres Cotes de Blaye ....................$9.99
90% merlot, 10% cabernet sauvignon, very aromatic and bright and perfect
for consumption now and over the next three years. Sweet and lovely. Ripe and
lush on the palate. Tastes great right now. Long finish. (Clyde Beffa, K&L Bor-
deaux buyer)

2003 Petit Manou, Médoc ........................................................$14.99
2nd wine of Clos Manou. Perfect crossover from California Cab to Bordeaux.

2000 Château Thieuley Cuvee Reserve F Courselle ................$16.99
It is back and still great. Toasty, full-flavored from the great 2000 vintage.

2003 Château Perron, Lalande de Pomerol..............................$18.99
Black fruit aromas and flavors-spicy and round. Soft tannins.

2003 Château Serilhan, St-Estèphe ..........................................$19.99
Ripe from the vintage and richness from the good terroir.

2000 Grand Enclos de Château Cerons Blanc (375ml)............$12.99
Rosé/White Burgundy

2005 Bourgogne Cotes d'Auxerre Rosé, Domaine Goisot ........$9.99
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2004 Les Baux de Provence Château d’Estoublon Blanc ........$19.99
Fabulous wines-just arrived.

2003 Côtes du Roussillon Domaine du Roc des Anges “VV”..$19.99
2001 Minervois Lauraire des Lys ..............................................$19.99
2004 Château Simone Palette Rosé, Provence ........................$31.99
2003 Château Simone Palette Blanc, Provence ........................$31.99

Champagne
Ariston Carte Blanche Brut......................................................$22.99

Our best deal in bubbles? Powerful!

Ariston Blanc de Blanc Brut ..................................................Inquire
Franck Bonville Brut Selection Blanc de Blancs ......................$24.99
Launois “Cuvee Reserve” Brut Blanc de Blanc ........................$25.99
Marguet-Bonnerave Brut Rosé-Fantastic! ..................................$25.99
Tarlant Brut Reserve ................................................................$26.99

Quality obsessed grower, direct pricing!

Tarlant Brut Zero......................................................................$26.99
Our driest. No sugar added.

De Meric Sous Bois Brut-Rich style ............................................$27.99
Philippe Gonet Brut Reserve....................................................$27.99
Philippe Gonet Brut Rosé ......................................................Inquire
Ariston Brut Rosé ....................................................................$28.99
2000 Franck Bonville Brut Millesime Blanc de Blanc ............$29.99
Leclerc-Briant “La Croisette” Single Vineyard Brut ................$29.99
Leclerc-Briant “Les Crayeres” Brut..........................................$29.99
Leclerc-Briant “Les Cheves Pierreuses” Brut ..........................$29.99
Leclerc-Briant “Clos des Campions” Brut ..............................$29.99
Fleury Carte Rouge ................................................................Inquire
Fleury Brut Rosé ....................................................................Inquire
Ariston Aspasie Brut Prestige ..................................................$34.99
Rene Collard Cuvee Ultime Ultra Brut ....................................$39.99
2000 Philippe Gonet Blanc de Blancs Grand Cru....................$39.99
Philippe Gonet Brut Roy Soleil Blanc de Blancs ....................$39.99
Rene Collard Brut Carte d’Or ..................................................$39.99
Tarlant Cuvee Louis Brut Prestige-New 1996/1997 cuvée ............$39.99
1990 Rene Collard ....................................................................$49.99
Tarlant Single Vineyard Blanc de Blancs..................................$49.99
De Meric Grande Reserve Sous Bois Brut (1.5L) ....................$56.99
Franck Bonville Cuvee Belles Voyes ........................................$59.99
1985 Rene Collard ....................................................................$59.99
1985 Rene Collard Rosé............................................................$69.99

Corsica
2003 Clos Canarelli “Petit Clos” (Organic) ............................$14.99

The red “Le Petit Clos” from Clos Canarelli is a blend of younger vine syrah,
nielluccio and sciacarello. It displays bright violet and hibiscus flora-matics along
with juicy canberry and cassis fruit.

2003 Clos Canarelli Corse Figari (Organic) ............................$24.99
Italy:

Tuscany/Montalcino
2003 La Fortuna Rosso di Montalcino ....................................$17.99

2 Glasses Gambero Rosso.

2003 La Fortuna Sant’Antimo Rosso ........................................$27.99
2000 La Fortuna Brunello-2 Glasses Gambero Rosso ....................$36.99
2003 Baricci Rosso di Montalcino-2 Glasses Gambero Rosso ........$18.99
2000 Baricci Brunello-2 Glasses Gambero Rosso ............................$36.99
1999 Pian dell’Orino “Piandorino” Super Tuscan ..................$19.99
2000 Pian dell’Orino Brunello di Montalcino ........................$39.99

2000 Sesta di Sopra Brunello-92 points Wine Spectator ................$42.99
1996 Casisano Colombaio Brunello ........................................$24.99

1 Glass Gambero Rosso.

1997 Casisano Colombaio Brunello Riserva ..........................$54.99
92 points Wine Spectator and 2 Glasses Gambero Rosso.

1999 Casisano Colombaio Brunello Riserva ..........................$54.99
95 points Wine Spectator and 2 Glasses Gambero Rosso.

Piedmont
2004 Ruggeri Corsini Barbera d’Alba ......................................$12.99

1 Glass Gambero Rosso.

2002 Ruggeri Corsini Nebbiolo delle Langhe ..........................$14.99
1 Glass Gambero Rosso.

2001 Ruggeri Corsini Barolo ....................................................$31.99
2 Glasses Gambero Rosso and 90 points Wine Spectator.

Veneto
Silvano Follador Prosecco Valdobbiadene Brut ......................$10.99

2 Glasses Gambero Rosso.

Silvano Follador Prosecco Valdobbiadene Extra Dry..............$10.99
2 Glasses Gambero Rosso.

Friuli
2004 Blason Merlot DOC Isonzo ..............................................$7.99
2004 Blason Chardonnay DOC Isonzo ......................................$8.99
2003 Blason Venc Bianco DOC Isonzo ....................................$14.99

1 Glass Gambero Rosso.

2002 Blason Vencjar Rosso DOC Isonzo ................................$19.99
2004 Ermacora Merlot COF ....................................................$14.99
2004 Ermacora Sauvignon COF ..............................................$14.99
2004 Ermacora Tocai Friulano COF ........................................$14.99
2004 Ermacora Pinot Bianco COF-2 Glasses Gambero Rosso ........$14.99
2004 Ermacora Pinot Grigio COF-2 Glasses Gambero Rosso ........$14.99

Sauternes Futures
d’Yquem Vertical Case ........................................................$4,499.00

One each of 12 vintages: 1982, ’83, ’84, ’85, ’86, ’91, ’94, ’95, ’96, ’98, ’99,
’00. Due in winter 2006/2007.

2002 d’Yquem (375ml)..............................................................$94.99
2002 d’Yquem..........................................................................$189.99
2002 d’Yquem (1.5L) ..............................................................$399.00

Offered on a futures basis.

Sauternes in Stock
1991 d’Yquem..........................................................................$159.00
1993 d’Yquem............................................................................$94.99
1997 Guiraud ............................................................................$46.99
1999 d’Yquem..........................................................................$149.99
2000 d’Yquem..........................................................................$239.99
2000 Grand Enclos du Cerons Blanc (375ml)..........................$12.99
2001 Castelnau de Suduiraut....................................................$29.99
2001 Rayne-Vigneau ................................................................$37.99
2002 Doisy-Védrines ................................................................$29.99
2002 Dauphin de Guiraud (375ml) ..........................................$13.99
2002 Suduiraut..........................................................................$39.99
2002 Rieussec (92-94 points Parker) ........................................$54.99
2003 Doisy-Védrines ................................................................$31.99
2003 Doisy-Védrines (375ml) ..................................................$16.99
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2004 St. Joseph Blanc Pierre Coursodon ................................$25.99
2004 St. Joseph Blanc “Le Paradis St. Pierre” 

Pierre Coursodon ..................................................................$32.99
2004 Crozes-Hermitage Blanc Domaine Combier 

(Organic) ................................................................................$17.99
2004 Costieres de Nîmes Blanc Château Grande 

Cassagne Blanc ........................................................................$9.99
2003 Côtes du Rhône Jean-Luc Colombo “Forots”....................$8.99
2003 Côtes du Rhône La Roc Epine..........................................$12.99
2004 Côtes de Ventoux Domaine de Fondrèche “O’Sud” ........$11.99
2004 Châteauneuf-du-Pape Blanc, Senechaux ........................$36.99
2003 Châteauneuf-du-Pape, Monpertuis “Classique” ............$31.99
2003 Châteauneuf-du-Pape, Monpertuis “Tradition ..............$62.99
2003 Châteauneuf-du-Pape, Patrick Lesec “Pierres Dorees” ..$36.99
2003 Châteauneuf-du-Pape, Moulin-Tacussel ........................$34.99
2003 Châteauneuf-du-Pape, Domaine Bois de Boursan ........$39.99
2003 Gigondas Moulin de la Gardette “Ventabren” ................$26.99
2003 Gigondas Domaine Santa Duc ........................................$36.99
2003 Gigondas Montirius (Bio-dynamic) ................................$29.99
2003 Gigondas Moulin de la Gardette “Tradition”..................$18.99
2003 Vacqueyras Bastide St. Vincent “Pavane”........................$16.99
2003 Vacqueyras Montirius (Bio-dynamic) ............................$19.99
2004 Cairanne Domaine Richaud ............................................$23.99
2001 Cairanne Domaine Richaud “l’Ebrescade” ....................$36.99
2003 Cairanne Feraud-Brunel..................................................$14.99
2004 Crozes Hermitage Yann Chave “Le Rouvre” ..................$27.99
2004 Hermitage Yann Chave ..................................................$64.99
2002 Côte Rotie Clusel Roch (Organic) ..................................$39.99
2004 St. Joseph Cave de Chante Perdrix (Organic) ................$21.99
2004 St. Joseph Pierre Coursodon............................................$25.99
2004 St. Joseph Pierre Coursodon “L’Olivaie” ........................$32.99

South Africa
2004 Excelsior Cabernet Sauvignon ..........................................$7.99
2005 Le Bonheur Sauvignon Blanc ............................................$7.99
2004 Indaba Chardonnay ..........................................................$8.99
2004 Porcupine Ridge Syrah ....................................................$10.99
2004 Glen Carlou Chardonnay ................................................$12.99
2005 Dannie de Wet “Limestone Hill” Chardonnay................$13.99
2005 Mulderbosch Sauvignon Blanc ........................................$18.99
2004 Glen Carlou Paarl Syrah-John Platter Wine of the Year ..........$21.99
2003 Fairview “Caldera” ..........................................................$22.99

New Zealand
2005 Nobilo Marlborough Sauvignon Blanc ............................$8.99
2005 Drylands Marlborough Sauvignon Blanc-91 points WS ....$11.99
2005 Kim Crawford Marlborough Sauvignon Blanc ..............$12.99
2005 Lawson’s Marlborough Sauvignon Blanc ........................$12.99
2005 Whitehaven Marlborough Sauvignon Blanc ....................13.99
2005 Oyster Bay Sauvignon Blanc..............................................$9.99 
2004 Olssen’s “Jackson Barry” Otago Pinot Noir ....................$23.99

Australia
2003 Step Road “Blackwing” Shiraz ..........................................$6.99
2004 Pillar Box Red Padthaway-90 points Parker ..........................$8.99
2004 Water Wheel “Memsie”-90 points Parker and Spectator ............$9.99
2004 Thorn-Clarke “Terra Barossa” VS Cabernet ..................$10.99
2001 Mitchelton “Cresent” SMG, Victoria ..............................$10.99
2004 Sylvan Springs “Hard Yards” Shiraz-90 points Parker ..........$14.99
2004 Mitolo “Jester” Shiraz, Mclaren Vale-90 points Parker ........$14.99
2004 Thorn-Clarke “Shotfire Ridge” Shiraz-92 points Parker......$15.99
2004 Hewitson “Miss Harry” GSM ..........................................$17.99
2002 Penfold’s Bin 389 Cabernet/Shiraz ..................................$18.99
2003 Yalumba Hand Picked MGS ............................................$21.99
2003 d’Arenberg “The Dead Arm” Shiraz ................................$49.99

RRHHÔÔNNEE  VVAALLLLEEYY SSOOUUTTHHEERRNN  HHEEMMIISSPPHHEERREE--CCOOMMMMOONNWWEEAALLTTHH

Jim C’s View Down Under
2005 Isabel Estate Sauvignon Blanc Marlborough New Zealand
($15.99) Mike and Robyn Tiller supplied much of their fruit to
wineries such as Cloudy Bay. In 1994 they produced their first Isabel
Estate wine. The nose has a lovely powdery note with gooseberry, pas-
sion fruit, pineapple and lime that leap from the glass. The small per-
cent of fruit that is barrel fermented with wild yeast adds nice
mid-palate richness and texture. The finish is exceptionally long and
multi-layered with some mineral notes as well.
2004 Thorn Clarke “Shotfire Ridge” Barossa Cuvee Barossa Valley
South Australia ($15.99) This is one heck of a wine for the money! It
won the gold at the Barossa Wine Show, Best Wine of Show at Ade-
laide and Top of Class at The National Wine Show. It’s a beautiful
blend of all five Bordeaux grapes that offers a bouquet of crème de
cassis, black fruits, earth, chocolate and a hint of licorice. Balanced
with good acidity, the middle palate shows a creamy texture and there
a long fine finish.
2003 Craneford “John Zilm” Shiraz Barossa Valley South Australia
($29.99) 90-93 points Robert Parker. The wine has a nose of blue and
blackberry fruits, earth and dark chocolate. Shows fine balancing aci
ity with some notes of black pepper and roasted grain. I tasted with
winemaker John Zilm this past January, and I can tell you he has some
more great wines to come. The 2004s will be coming soon with some
great values, and the 2005s out of barrel were showing tremendous
promise.                                                                                        —Jimmy C

Rhone Experience
This month I have two Rhone selections that I believe are sure to
please. The next time you are in the Rhone Valley and traveling on the
D975, I strongly suggest that you make a stop at Roaix, a charming vil-
lage within the Côtes du Rhône appellation that is often times over-
looked. This totally picturesque village offers up some lovely views as
well as a more quiet Côtes du Rhône experience, as most folks have no
idea where or what a “roaix” is. 
If you don’t have any immediate travel plans then I recommend that
you pick up a bottle of the 2004 Domaine Auzières Côtes du Rhône-
Villages Roaix (ORGANIC) ($12.99). Cool, bright and silky is how I
would describe this red beauty from Roaix... with enough matiere to
handle heartier Provencal fare, but pretty enough to sip on its own.
This is truly a wine to “go deep” on, and at this price you’ll save a few
pennies too. Perhaps for your next trip to Roaix!
Now here is a gentle reminder: One cannot live on red wine alone.
How about a nice white like the 2004 Château Grande Cassagne
Costières de Nîmes Blanc ($9.99)? Grenache blanc and roussanne are
behind this crisp and rich white from the South of France. The very
floral nose will set you squarely in the Southern Rhone, at a village
market, say, where lavender and white flowers mingle with green
olives and citrus. All these, and more, you can taste in this excellent
value wine. A tingle of oak on the finish adds complexity and remains
a backnote. Open a bottle of the Grande Cassage Blanc and prepare to
be transported to the South of France!                              —Mulan Chan
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Cabernet and Meritage Blends
1971 Mayacamas................................$89.95
1975 Mayacamas................................$99.95
1978 Kenwood Artist Label ..............$99.95
1979 Kenwood Artist Label ..............$89.00
1980 Mayacamas................................$99.00
1980 Dunn Howell Mount (5L) ....$1,299.00
1984 J Phelps “Eisele” ......................$139.00
1985 Diamond Crk “Volcanic” ......$149.00
1985 Silver Oak, Alexander ............$129.00
1985 Spottswoode............................$149.95
1986 Silver Oak, Alexander ............$129.95
1986 Silver Oak, Napa ....................$139.00
1986 Sterling Reserve ........................$79.95
1987 Beaulieu Vineyard P Reserve....$94.99

91 points Wine Spectator: “Generous, soft and
big, with a dark ruby color and mint, plum and
smoke character. Full-bodied and very velvety,
with lots of ripe berry and chocolate flavors and a

long, long finish.” (02/2000)

1988 Dunn Howell Mtn ....................$89.95
1990 Beaulieu Vineyard P Reserve....$79.99

Clyde just tasted this beauty. Sweet mid-palate,
plenty of richness. Delicious.

1990 Heitz “Martha’s”......................$149.00
1990 Silver Oak “Bonny” (6L) ......$1699.00
1992 Caymus “SS” (1.5L) ................$399.00
1993 Beaulieu Vineyard P Reserve....$69.99

91 points Spectator: “Complex and harmonious,
with a pretty core of ripe plum, cherry and cur-
rant flavors and shades of herb...” (11/96)

1993 Burgess “VS” ............................$39.99
1993 Stag’s Leap “Cask 23”..............$149.99
1994 Anderson’s Conn Valley............$89.95
1994 Stag’s Leap “Cask 23” (1.5L) ..$379.00
1995 Beaulieu Vineyard P Reserve....$89.00

93 points and a Cellar Selection designation from
the Wine Spectator: “Complex and elegant, with-

ripe, round, plush, currant, cherry, berry and spice
flavors, and a long, rich finish that gains nuances
of cedar, anise, tobacco and mineral. Echoes
toasty, spicy, vanilla-tinged oak on the aftertaste.
Impressive finesse and polish.”

1996 Beaulieu Private Reserve ..........$84.99
92 points Wine Spectator: “Ripe, round and
smooth, with a core of coffee, currant, sage,
cedar and spice. Gains nuance and complexity on
the finish, where the tannins are firm and inte-
grated. Wonderful texture and polish. Drink now
through 2008.”

Chardonnay
1999 Stony Hill Napa ........................$39.99

90 points and Highly Recommended from the
Wine Spectator.

2000 Kistler Kistler............................$99.00
2000 Kistler Vine Hill ........................$84.00
2000 Whitethorn “Hyde” ..................$25.99
2001 Spring Ridge, Santa Cruz ........$12.99

Languedociene Birds Beware

K&L Staff
In Redwood City: Linda A, Alex B, Dan B, Bryan B., Jim B, 

Clyde B Jr, Trey B, Jim C, Jeff G, Shaun G, Brian H, Keelyn H, 
Thornton J, Matt K, John L, Susan P, Anne P, Sharon R, David R, 

Martin R, Greg S, Ralph S, Jeff V, Jorge V, Gary W, Keith W, 
Molly Z, Brian Z, Todd Z and Joe Z.

In San Carlos: Gary A, Scott B, Sal C, Randy C, Don D, Peter D, 
William E, Andy G, Kevin I, Brian K, Mark M, Rick N, Kit O, 

Julio S and Sal S.
In San Francisco: Michael B, Scott B, Steve B, Mulan C, Jeff J, 

Mark J, Michael J, Mike P, David R, Eric S and Kirk W.
In Los Angeles: Chip H, Tommy M and Elisabeth S.

In Phoenix: Kerri B.

Dinner/Tasting with 
Château d’Angludet

Mark Saturday September 9 down and join co-owner 
James Sichel and K&L for a great dinner featuring the 

wines of Château d’Angludet, one of our favorite 
châteaux. Wines from 1999, 2000, 2001 and 2003 will be

poured as well as some older vintages.
More information out in mid June.

This month readers we are going deep. Deep into the heart of the
Languedoc and more precisely to the Coteaux du Languedoc vineyards
surrounding the town of Pezenas. Here, in one of the warmest areas of
the Languedoc, sanguine reds are often found that characteristically
exude unabashed black fruits and vibrant violet undertones. The best
wines are not only bold, they are also beautiful, as they manage to
retain a modicum of acidity and finesse. Enter Christophe Blanc, the
young vigneron at Château de Montpezat whose wines fall under this
two-fold description. The family-owned vineyards lie on a belt of pre-
dominantly schistous soil. In fact, vines are planted all the way up to
the forest edge, where many palombieres (small thatched hunting
blinds) are used by bird hunters. In fact, these blinds are the inspira-
tion for the 2003 Château de Montpezat Coteaux du Languedoc,
“Palombieres” ($13.99). This is truly a great opportunity to try a ter-
rific example of what the South of France has to offer! Composed of
80% grenache and 20% mourvèdre, the “Palombieres” offers bold fla-
vors of blackberries, pepper and spice, with hints of toast, earth and
kirsch. This Languedociene red is complete and expressive, with com-
plex structured flavors. Crack open a bottle and, depending on how
ambitious you are, enjoy with grilled sausage or spit roasted leg of
lamb!                                                                                       —Mulan Chan

1945 Dow ................................................................................$899.00
1950 Kopke Colheita ..............................................................$249.00
1958 Krohn Colheita ................................................................$99.99
1960 Krohn Colheita ................................................................$89.99
1963 Dow ................................................................................$250.00
1963 Warre ..............................................................................$249.00
1963 Taylor..............................................................................$299.99
1966 Krohn Colheita ................................................................$79.99
1970 Croft ................................................................................$89.95
1970 Graham ..........................................................................$189.00
1974 Quinta do Noval Colheita ................................................$84.99
1978 Krohn Colheita ................................................................$46.99
1983 Graham ............................................................................$79.99
1985 Warre ................................................................................$79.99
1989 Offley Boa Vista ..............................................................$42.99
1994 Warre ................................................................................$79.00
1997 Ramos Pinto ....................................................................$34.99
1998 Ramos Pinto LBV ............................................................$15.99
2000 Croft ................................................................................$49.99
2003 Quinta do Noval “Silval”..................................................$34.99
Quinta do Tedo Ruby Reserve ..................................................$14.99
Quinta do Noval 40-yr-old Tawny............................................$99.99
Ramos Pinto White Port ..........................................................$11.99
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2003 Lewis Reserve, Napa ................$99.00
2003 Miner Family, Napa ..................$49.99
2003 Parallel, Napa............................$44.99
2003 Paul Hobbs, Napa ....................$79.99
2003 Provenance, Rutherford ..........$29.99
2003 Purisima Canyon, Napa............$16.99
2003 Raymond “R Collection” ..........$14.99
2003 Redmond “Stage 9,” Napa ........$29.99
2003 Ridge Santa Cruz Mnts Red ....$29.99
2003 Robert Mondavi, Napa ............$19.99
2003 Sebastiani, Alexander Vly ........$24.98

Rich, round fruit, sweet mid-palate, long finish!

2003 Selene, Napa..............................$71.99
2003 Stag’s Leap Cellars “Artemis” ..$39.98
2003 Stephen Vincent, California ......$8.99
2003 Tor Kenward “Cimarossa” ........$74.99
2003 Tor Kenward “Mast” ................$59.99
2003 Turnbull Old Bull Red..............$14.99
2003 Turnbull, Napa..........................$34.99
2003 T-Vine “Monte Rosso” ............$47.99
2003 Twenty Bench, Napa ................$14.99
2003 Two Tone Farm, Napa ................$8.99

Cabernet Franc
2001 Cooper Garrod, Santa Cruz ....$19.99
2002 Ruston “Stagecoach” ................$39.99
2003 Andrew Rich Columbia Vly ....$19.99
2003 Dare “Viader” Napa ..................$37.99
2003 Stepping Stone “Cornerstone” $23.99

Cabernet Sauvignon & Blends
2001 Allora “Tresca” Napa ................$29.99
2001 Arrowood, Sonoma ..................$39.99
2001 Arrowood Special Reserve........$89.98
2001 Atalon, Napa ............................$32.98
2001 Burgess, Napa ..........................$29.99
2001 Heitz “Bella Oaks” ....................$59.99
2001 Heitz “Martha’s”......................$119.00
2001 Mount Veeder Res. Meritage ....$49.99
2001 Roth, Alexander Vly ................$27.99
2001 Santa Cruz Mountain Viney ....$24.99
2001 Schweiger, Spring Mountain ....$44.99
2001 Silver Oak, Napa ......................$99.00
2001 Snowden, Napa ........................$39.99
2001 Trefethen, Napa ........................$29.99
2002 Altamura, Napa ........................$59.99
2002 Amici, Napa ..............................$39.99

The addition of a small amount of merlot and
petite verdot to this cab adds richness to the
mouth feel and increases the aromatics.

2002 BV Res. “Georges de Latour” ..$69.98
2002 Cain Concept ............................$46.99
2002 Cain Five ..................................$89.99
2002 Château Souverain, Alex Vly....$16.99
2002 Cloverdale Ranch, Alex Vly......$16.99
2002 Corison, Napa ..........................$59.99
2002 Hess Collection, Napa ..............$36.99
2002 Jordan, Alexander Valley..........$39.98
2002 Kamen Estate, Sonoma ............$47.99
2002 Larkmead, Napa........................$39.98
2002 Château Montelena Estate ........$89.99
2002 Miner “Oracle”..........................$54.99
2002 Mount Eden Santa Cruz ..........$32.99
2002 Napanook..................................$39.99

2003 Alexander Valley ......................$14.99
2003 Anderson’s Valley Right Bnk ....$39.99
2003 BR Cohn “Silver Label” ............$14.98
2003 Beringer Founders ......................$7.99
2003 Buehler Estate, Napa ................$27.99
2003 Caymus “Special Select” ........$129.00

94 points Robert Parker: “...offers up scents of
licorice, black currants, spice box, and a hint of
flowers. This deep, full-bodied, chunky 2003
should last for 13-15 years.”

2003 Caymus, Napa ..........................$64.99
2003 Chappellet, Napa ......................$39.99
2003 Ch. St. Jean, Sonoma ................$19.99
2003 Château Montelena, Napa ........$32.98
2003 Chimney Rock, Stgs Lp Dist ....$44.98
2003 Cliff Lede Stgs Lp Dist ..............$47.99
2003 Cliff Lede Stgs Lp Dist Claret ..$29.99
2003 Duckhorn, Nap ........................$59.99
2003 Edge, Napa ................................$16.99
2003 Far Niente, Napa ......................$89.99
2003 Five Vintners, Napa ..................$24.99
2003 Groth, Napa ..............................$44.99
2003 Hess Select, California..............$11.99
2003 Hess Estate, Napa......................$16.99
2003 Hoffman “Block 16,” Napa ......$39.99
2003 Honig, Napa ..............................$29.99
2003 J. Lohr “Seven Oaks” ................$10.99
2003 J. Runquist “Colina Poca” ........$23.99

Big, ripe and sweet with flavors of mocha, vanilla
and mint!

2003 Jan Kriss “Crossfire” ..................$8.99
2003 Joseph Phelps, Napa..................$36.98
2003 Kalinda, El Dorado ..................$12.99
2003 Kirkham Peak, Alexander Vly..$16.99
2003 L’Aventure Optimus ................$35.99
2003 Larkmead “Firebelle,” Napa ....$36.98

Trey’s June Picks
2004 Fess Parker “Frontier Red” ($7.99) This is your BBQ red for the summer! A blend of
too many varietals to list, this wine is all about the ripe fruit and soft finish. Serve with almost
anything you can put on a grill. And it has a screw cap to boot.
2005 Foxglove Edna Valley ($10.99) Just the right amount of fruit, acidity and oak combined
to make this deliciously rich yet fresh wine your perfect poolside sipper. Food friendly!
2003 Kirkham Peak Howell Mountain Zinfandel ($14.99) Lots of bang for you buck here.
Big, rich and juicy, the combination of the softer, riper vintage of 2003 and the Howell Moun-
tain firmness helps create a Zinfandel that shows the perfect balance of fruit and structure.
2003 Miner Family Oakville Cabernet Sauvignon ($49.99) A blend of 95% cabernet sauvi-
gnon and 5% cabernet Franc, aged for 21 months in 60% new French oak and 8% new Ameri-
can oak. The 2003 vintage shows ripe, vibrant fruit, which is lush and lively in the mouth and
hints for fresh black currants and red cherries. This wine can be enjoyed on the younger side,
as the fruit is the dominate force.
1999 Beringer Private Reserve Cabernet Sauvingon ($79.99) 93 points from the Wine Spec-
tator! This wine is $20 cheaper than the currant release and has the benefit of several extra
years in the bottle. We tasted this wine the other day, and it is really starting to develop some
complexity in its aromas. Red fruits dominate the flavors with hints of cedar, mint and spice.
The wine is at its best with some decanting.                                                              —Trey Beffa

CABERNET PICK OF THE MONTH!
2003 Waterstone, Napa......................$19.99

A GREAT BUY FOR NAPA CAB! Aromas of cedary
oak, currants, black cherries and ripe plums sug-
gest the fruit flavors to come, as does the
intense, deep red color of the wine.

2002 Nickel & Nickel........................Inquire
2002 Peacock, Spring Mountain........$62.99
2002 Robert Mondavi Res ................$89.99
2002 Ruston “Cuvee Simone”............$29.99
2002 Ruston, Rutherford ..................$39.99
2002 Rombauer, Napa ......................$31.99
2002 Sequoia Grove, Napa ................$26.99
2002 Silverado, Napa ........................$27.99
2002 Spring Mountain Vineyards ....$39.99
2002 St. Clement “Oroppas” ............$37.99
2002 Stags’ Leap Winery, Napa ........$32.99
2002 Stuhlmuller, Alexander Vly......$29.99
2002 Terra Valentine, Napa ..............$26.99
2002 Viader, Napa..............................$74.99
2002 Vine Cliff, Napa ......................$34.99
2002 Vineyard 7, Spring Mnt ..........$74.99
2002 Whitehall Lane Reserve............$59.99
2002 Woodward Graff “A-Frame” ....$21.99

2003 Whitehall Lane, Napa ..............$32.99
2003 ZD, Napa ..................................$34.99
2004 Avalon, Napa ..............................$9.99
2004 Cycles Gladiator..........................$9.99
2004 Esser California ..........................$7.99
2004 House Wine, Washington ..........$9.99
2004 McManis, California ..................$8.99
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2004 Aquinas, Carneros ......................$9.99
2004 Benziger, Carneros ....................$9.99
2004 Beringer, Napa ............................$9.98
2004 Beringer “Private Reserve” ......$29.99
2004 Cambria “Katherine’s”..............$12.98

2002 Chalk Hill, Sonoma ..................$29.99
2002 Chateau St Jean Reserve ..........$29.98
2002 Landmark “Lorenzo”................$41.99
2002 Mount Eden Estate....................$34.99
2002 Talbott “Sleepy Hollow” ..........$29.99
2003 Bernardus, Monterey................$13.99
2003 Buehler, Russian River................$9.99
2003 Clos du Val, Carneros ..............$15.99
2003 Domaine Serene “Clos/Soleil”..$36.99
2003 Ferrari Carano, Alex. Vly ........$27.99
2003 Foley, Santa Rita ......................$21.99
2003 Gainey, Santa Barbara ..............$12.99
2003 Mi Sueno, Los Carneros ..........$32.99
2003 Miner Family “Wild Yeast” ......$44.99
2003 Olivet Lane, Russian River ......$14.99
2003 Qupe “Block Eleven” ................$23.99
2003 Sbragia “Gamble Ranch” ..........$34.99
2003 Simi, R.R Res ............................$19.99
2003 Solitude, Carneros ....................$23.99
2003 Sonoma Coast Vineyards..........$36.99
2003 Tolosa, Edna Valley ..................$15.99

Polished and balanced, this Chard is laced with
flavors of Asian pear, nectarine and honey.

2003 Varner “Home Vineyard” ........$28.99
2003 Villa Mt Eden, Bien Nacido ......$12.99
2003 Vineyard 8, Spring Mnt ............$39.99
2003 Walter Hansel “Cuvee Alyce” ..$34.99
2003 Wente “Riva Ranch Reserve”....$12.99
2004 Acacia, Carneros ......................$15.99
2004 Ambullneo, “Big Paw”..............$54.99

2004 Heron, California ......................$7.99
2004 Hess Collection, Napa ..............$16.99
2004 Hess Select, California................$8.99
2004 J. Lohr, Arroyo Seco..................$10.99
2004 Jordan, Russian River ..............$24.99
2004 Kali Hart, Monterey....................$9.99
2004 Keller “La Cruz,” Sonoma ........$23.99
2004 Kendall Jackson Grand Res ......$14.98

91 points Robert Parker!

2004 La Crema, Sonoma ..................$14.99
2004 Landmark “Overlook” ..............$21.99
2004 Logan, Monterey ......................$12.99
2004 Mark West, Central Coast ..........$8.99
2004 Melville, Santa Rita ..................$21.99
2004 Meridian, Santa Barbara ............$6.99
2004 Mer Soleil, Central Coast ........$34.99
2004 Merryvale “Starmont” ............$14.99
2004 Miner Family, Napa ..................$27.99
2004 Mueller, Russian River..............$24.99
2004 Napa Cellars, Napa ..................$15.99
2004 Newton “Red Label” ................$19.99
2004 Neyers, Napa ............................$23.99
2004 Nickel & Nickel “Truchard”......$34.99
2004 Nickel & Nickel “Searby”. ........$34.99
2004 O’Connor, Alexander Vly ........$16.99

This fresh and clean wine is aged in stainless steel
tanks, no oak here! Richness is brought on by
25% malolactic fermentation and weekly stirring
of the lees until the wine was bottled. Great food
wine!

2004 Orogeny, Russian River ..........$21.99
2004 Patz & Hall “Dutton” ................$36.99
2004 Qupe “Y Block” ........................$16.99
2004 Ramey, SC, RR and Carn..........$31.99
2004 Raymond “R” Collection............$9.99
2004 Ridge, Santa Cruz Mnts............$29.99
2004 Rusack, Santa Barbara..............$15.99
2004 Sebastiani, Sonoma ..................$10.99
2004 Silverado, Napa ........................$14.99
2004 Smith Madrone, Napa ..............$22.99
2004 Sonoma-Cutrer, Russian Rivr ..$16.99
2004 Storrs “Christie’s,” SC ..............$21.99
2004 Stubbs, Marin............................$28.99
2004 Stuhlmuller, Alexander Vly......$21.99
2004 Talley “Oliver’s” ........................$21.99
2004 Taz, Santa Barbara....................$12.99
2004 Testarossa “Castello” ................$25.99
2004 Toasted Head ............................$10.99
2004 Trefethen, Oak Knoll ................$21.99
2004 Trinchero, California..................$6.99
2004 Two Tone Farm, Napa ................$7.99
2004 ZD California............................$24.99
2005 Bogle, California ........................$7.99
2005 Foxglove, Edna Valley ..............$10.99
2005 Keller Oro de Plata ..................$17.99
2005 Kalinda Los Carneros ..............$12.99
2005 Morgan “Metallico” ..................$17.99

San Francisco Focus
In late April I had the opportunity to spend a couple of days at Handley Cellars in the Ander-
son Valley. Along with several other people from the restaurant industry, we spent two nights
in the lovely ranch house. Throughout the visit, we toured the vineyards and spent a few
hours with the winery staff blending different lots of pinot noir. Our hosts were wonderful
people, and they spent many hours talking about the wines and serving us delicious meals.
My thanks go out to Mrs. Handley, Kristen, Andrea and all the great staff.
The winery was established in 1982 by Milla Handley. A former assistant to both Jed Steele
and Dick Arrowood, she has been a leader in bringing the Anderson Valley to the forefront of
Pinot Noir and Gewürztraminer production. The wines from this cool growing region show
great balance and structure with reasonable alcohol levels. If you’re ever up in the area, stop
by the winery’s tasting room. They have a variety of wines to sample, many which are sold
exclusively at the tasting room. We currently have three wines from Handley:
2003 Handley Anderson Valley Pinot Noir ($26.99) This wine offers the characteristic
Anderson Valley aromas and flavors of cherry and spice, with accents of violets, anise and a
touch of vanilla. The rich earthy flavors of ratatouille will perfectly complement this Pinot
Noir.
2004 Handley Mendocino Pinot Noir ($16.99) This 2004 Mendocino Pinot Noir offers aro-
mas of strawberries and violets and a hint of coffee. Subtle oak adds depth and complexity to
bright Bing cherry flavors.
2003 Handley Anderson Valley Chardonnay ($15.99) This Chardonnay is elegant and com-
plex, with subtle floral and mineral aromas. It will never overwhelm the palate. Its delicate
texture is balanced by fresh pear and apple flavors.

—Mike Jordan

CHARDONNAY PICK OF THE MONTH!
2004 Carmel Road, Monterey ..........$11.99

By sourcing fruit from three remarkable vineyard
sites in Arroyo Seco, Santa Lucia Highlands and
the Gabilan Mountain Range, and by applying a
rigorous program of sustainable farming, they
produced a wonderful Chardonnay in 2004 show-
ing both elegance and superb richness.

2004 Cartlidge & Browne, Calif ........$8.99
2004 Chalone, Monterey ..................$10.99
2004 Château Montelena, Napa ........$29.98
2004 Ch. St. Jean, Sonoma ..................$9.98
2004 Ch. St. Michelle “Indian Wls” ..$14.98

90 points from the Spectator’s “Sips and Tips”!

2004 Chehalem “Inox” ......................$16.99
2004 Cinnabar, Monterey..................$14.99
2004 Edna Valley Vineyards ..............$10.99
2004 Esser, California..........................$7.99
2004 Far Niente ................................$39.99
2004 Four Vines “Naked” ..................$10.99
2004 Franciscan, Napa ......................$12.99
2004 Frei Brothers, Russian River ....$12.99
2004 Groth, Napa ..............................$22.98
2004 Hartford, Sonoma ....................$17.99
2004 Heitz, Napa ..............................$12.99
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2002 Amici “Panek” ..........................$26.99
2002 Dry Creek “Old Vines” ............$24.99
2002 Martin “Talty,” Dry Creek ........$15.99
2002 Montelena, Napa ......................$24.99
2002 Storrs “Rusty Ridge” ................$24.99
2002 The Pines 1852, Wash ..............$23.99
2003 Atrea Old Soul Red ..................$22.99
2003 Alexander Valley “Sin Zin” ......$16.99
2003 Black Sears, Howell Mnt ..........$36.99
2003 Brown Estate, Napa ..................$32.99
2003 Carol Shelton “Rocky Res” ......$32.99
2003 Dashe, Dry Creek......................$18.99
2003 D Cubed Howell Mountain ......$32.99
2003 Elyse “Morisoli” ........................$29.99
2003 Four Vines Old Vine Cuvee ......$10.99
2003 Frog’s Leap, Napa......................$21.99
2003 Girard, Napa ............................$16.99
2003 Green & Red “Chiles Mill” ......$22.99
2003 J. Runquist “Z,” Amador ..........$18.99
2003 Marietta, Sonoma ....................$14.99
2003 Puccioni Old Vine Sonoma ......$26.99
2003 Rabbit Ridge “Westside,” ..........$12.99
2003 Rombauer-Big, rich and juicy ........$21.99
2003 S.E. Chase “Hayne” ..................$39.99
2003 Scott Harvey Old Vn, Amador $19.99
2003 Seghesio “Old Vines” ................$27.99
2003 St. Francis “Old Vine” ..............$14.99
2003 Storybook Mnt “Eastern Exp”..$36.99
2003 Storybook Mnt “Mayacamas” ..$25.98
2003 Tin Barn “Gilsson”....................$24.99
2003 Woodenhead Martinelli Road ..$36.99

Rich, juicy, moderate tannin, long finish.
Absolutely delicious! 182 cases produced.

2004 Artezin, California ..................$13.99
2004 Bogle Old Vines ..........................$9.99
2004 Cline, California ........................$7.99
2004 Cosentino “CigarZin,” Lodi ....$19.99
2004 David Coffaro “MyZin” ..........$18.99
2004 Earthquake, Lodi ....................$23.99
2004 Folie á Deux “Menage á Trois” ..$8.99
2004 Gamba Old Vine Russian Rvr ..$34.99
2004 Hartford, Russian River............$24.99
2004 Holdredge, Dry Creek ..............$22.99
2004 Joel Gott “Dillian Rnch” ..........$21.99
2004 Klinker Brick, Lodi ..................$14.99
2004 Kunin “Westside” Paso Robl ....$18.99
2004 Michael & David 7Deadly Zins $13.99
2004 Pellegrini, Eight Cousins..........$19.99
2004 Plungerhead, Dry Creek ............$7.99
2004 Preston, Dry Creek ..................$21.99
2004 Rancho Zabaco “Dancing Bull” $6.99
2004 Ridge “Three Valley’s”..............$16.99
2004 Ridge Lytton Springs ................$29.99
2004 Rosenblum “Sauret,” Paso ........$19.99
2004 Rosenblum Paso/SF Bay ..........$14.98
2004 Seghesio Sonoma ......................$16.98
2004 Shenandoah Spec Rs. Amador ..$7.99
2004 Sobon “Rocky Top” ..................$12.99

2003 Amici, Mendocino ....................$39.99
2003 Au Bon Climat, Santa Rita ......$29.99
2003 Domaine Serene “Evenstad” ....$46.99
2003 Fess Parker “Bien Nacido”........$39.99
2003 Handley, Anderson Vly ............$19.99
2003 J.K Carriere, Willamette ..........$34.99
2003 Oak Arbour “Toulouse”............$29.99
2003 Porter Creek “Fiona Hill” ........$29.99
2003 Robert Sinskey, Carneros ........$26.99
2003 Saintsbury “Brown Ranch” ......$49.99

This limited production Pinot Noir is balanced,
fresh and delicate, as Pinot should be!

2003 Sonoma Coast Vineyards..........$44.99
2003 Summerland Chamisal ............$31.99
2003 Taz, Santa Barbara....................$17.99
2003 Tolosa, Edna Valley-Staff hit! ......$19.99
2003 Varner “Hid Blck,” Snt Crz ......$36.99
2003 Westry, Willamette....................$17.99
2003 Willakenzie Single Vineyrds ..Inquire
2004 A to Z ,Willamette Vly ..............$14.99
2004 Ambullneo “Bulldog Res” ........$76.99
2004 Archery Summit Prem Cuv ......$29.98
2004 Belle Glos “Clark & Teleph” ....$39.99
2004 Belle Glos “Taylor Lane” ..........$49.99
2004 Bogle, California ......................$11.98
2004 Cambria “Julia’s” ......................$16.98
2004 Carmel Road, Monterey ..........$14.98
2004 David Bruce Central Coast ......$18.99
2004 Etude, Carneros ........................$38.99

Pink & Bean Tag Team on California Rosé
Martin and Shaun here to team up on the wine for summer, dry rosé. We have plenty of great
rosé from right here in California. There’s no better time now to try them!
2005 Vinum “It’s OKAY” Rosé, Napa ($8.99) Wow what a color! This rosé of cabernet has a
bright ruby red robe that absolutely shines, and a wonderful dry frais du bois nose that
promises richness. Not to fail on the palate, a dry burst of strawberry cherry and raspberry
fruit makes the mouth water. And you’ll be doing a good deed by purchasing this one; a por-
tion of the profits will be donated to the Breast Cancer Research Foundation, a cause we can
all support. What have you got Martin?
Shaun, I’m glad you asked. I myself came around last year to the surprising pleasures of ele-
gant rosés, and my first pick is the 2004 Miner Family Rosato ($14.99), a wonderfully bal-
anced rosé made with 100% sangiovese grapes from very chill Mendocino County. This
producer is sometimes known for weighty, full-bodied, richly textured wines but this is rosé is
all about finesse and refreshment. A perfect drinker or a lunch-time sipper. Mmm, I’m getting
hungry, Shaun. I’m going to my kitchen to take a look. Take over for a second.
Will do, Martin. Everyone loves Bonny Doon, the eccentric winery of Santa Cruz Mountains,
and the 2005 Bonny Doon “Vin Gris de Cigare” California Rosé ($9.99) is a perennial
favorite. Provencal varietals comprise most of the grapes here, and the dry spicy fruit on the
palate mingles with olfactory resonances of Provencal fields of sweet herbs. Fun, exciting,
mouthwatering and esoteric rosé that is hard to resist. Who needs dinner? Grab an ice bucket
and some hors d’oeuvres and head for the back yard for a mini vacation any day of the week.
What’s next on your list Martin?
Well, Shaun, a wise man once said, “If you like pink, the world is your playground.” More or
less, I think that’s what he said. Anyway, that was the case when I tasted the 2004 Red Car
“Think Pink” Rosé ($14.99). A Rhone varietal menage, this pleasurable elixir shows up

Continued on page 13

2004 Erath, Oregon ..........................$12.99
2004 Frei Brothers, Russian River ....$19.99
2004 Foley, Santa Rita Hills ..............$32.99
2004 Handley, Mendocino ................$16.99
2004 Hartford, Sonoma ....................$18.99
2004 Hirsch, Sonoma ........................$59.99
2004 Ken Brown, Santa Rita ............$34.99
2004 La Crema, Sonoma ..................$14.98
2004 Lange “Three Hills Cuvee” ......$36.99
2004 Loring “Clos Pepe” ..................$49.99
2004 Macphail, Sonoma ....................$39.99
2004 Melville, Santa Rita ..................$24.99
2004 Migration, Anderson Valley ....$27.99
2004 Morgan “Gary’s” ......................$39.99
2004 Morgan “Twelve Clones” ..........$24.99
2004 Olivet Lane, Russian River ......$23.99
2004 Pellerin, “Rosella’s” ..................$36.99
2004 Ponzi , Willamette Valley..........$29.99
2004 Rex Hill Oregon ........................$17.99
2004 Roessler Cellars “Bluejay”........$29.99
2004 Sanford, Santa Barbara ............$24.98
2004 Shea Wine Cellars Estate ..........$34.99
2004 Soter North Valley, Oreg ..........$31.99
2004 Three Saints, Santa Maria ........$19.99
2004 Westrey, Willamette ..................$17.99
2005 Cartlidge & Browne, Calif ........$9.99
2005 Chalone, Monterey ..................$13.99
2005 O’Reily, Oregon ........................$15.99
2005 Parker Station, Santa Barb ......$10.99
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Pink & Bean Tag Team on California Rosé con’t ...
wearing nothing but a lovely ruby grapefruit hue, and opens into juicy Bing cherry, fresh
strawberry, and hints of exotic, tropical wonders. Have this with seared ahi or grilled butte
sage chicken with fresh vegetables. Okay Shaun, let me cool off, back to you.
Let’s see, the 2005 Elizabeth Spencer Sonoma Coast Rosé ($15.99) is a rich and bright rosé
of syrah to keep up the Southern French motif. The soft watermelon color belies the powerful
palate of strawberries and blueberries mingled with Provencal flowers and zingy acidity. Rich
enough for dinner, and shows a nice long finish. What are we going to finish with Martin?
The 2005 Soter “North Valley” Rosé ($19.99) from the same man who brings us Etude, is a
thing of beauty. Equal parts charm and refined elegance, this pinot noir-based (what else?)
stunner from Oregon stopped me dead in my tracks. Rocking with almost any food, Soter
commands your attention the way few rosés can. Take this one to any party, picnic, BBQ, you
name it, and show it off to anyone who’s ready to laugh at rosé for being “unsophisticated”
because this baby’ll laugh right back. A real winner. Until next June, this is Pink & Bean, pur
veyors of fine “Off-reds” for your drinking pleasure, signing off. Enjoy!

—Shaun Green and Martin Reyes

Sauvignon Blanc
2003 Source “Heart Block”................$46.99
2003 Wattle Creek, Mendocino ........$16.99
2004 Chance Creek, Redwood Vly ....$12.99

Leans toward the fruity (and non-grassy) style of
Sauvignon Blanc! Crisp, clean and organic.

2004 Château St. Jean, Sonoma ..........$9.99
2004 Emmolo, Napa ..........................$12.99
2004 Grgich Hills, Napa ....................$19.98
2004 Husch, Mendocino......................$9.99
2004 Kalinda, Mendocino ..................$9.99
2004 Kathryn Kennedy......................$19.99
2004 Kirkham Peak, Mendocino ........$9.99
2004 Mason, Napa ............................$12.98
2004 Matanzas Creek, Sonoma ........$14.99
2004 Merryvale, Napa........................$14.98
2004 Morgan, Monterey ....................$10.99
2004 Murphy Goode “Tin Roof ”........$6.99
2004 NO Lake County ........................$8.99

NO malolactic fermentation, NO oak, NO cork.

2004 Saracina, Mendocino ................$21.99
2004 Source “Gamble” ......................$24.99
2004 Spring Mountain, Napa ............$24.99
2004 St. Supéry, Napa........................$13.99
2004 Voss, Napa ................................$14.98
2005 Crocker Starr, Napa ..................$23.99
2005 Cliff Lede, Napa ........................$19.99
2005 DeSante, Napa ..........................$16.99

A staff favorite from Napa!

2005 Duckhorn, Napa ......................$21.99
2005 Ferrari Carano, Sonoma ..........$11.98
2005 Geyser Peak, California ..............$7.99
2005 Girard, Napa ............................$12.99
2005 Groth, Napa ..............................$12.98
2005 Hanna, Russian River ..............$12.98
2005 Honig, Napa ..............................$11.99

Syrah/Petite Sirah
2001 Steele “Parmelee Hill” ..............$15.99
2002 Clos Saron “Heart of Stone” ....$32.99
2002 La Sirena, Napa ........................$52.99
2002 Project 3000 Lake County ........$17.99
2002 Red Diamond Wash. Shiraz........$9.99
2002 Saxon Brown, Napa ..................$36.99
2003 Cold Heaven “Second Sin”........$34.99
2003 Curran “Reeves Ranches” ........$26.99

Made by Chris Curran of Sea Smoke!

2003 J Runquist Petite Sirah ............$24.99
2003 K Vintners “Milbrandt”............$27.99
2003 Melville, Santa Rita ..................$18.99
2003 Ojai, Santa Barbara ..................$23.99
2003 Ridge “Lytton West” ................$34.99
2003 Rock Rabbit, Central Coast........$9.99
2003 Stolpman “Angeli” ....................$49.99
2003 Van Enoo, Santa Ynez ..............$18.99
2004 A Donkey & Goat......................$31.99
2004 Andrew Murray “Tous les J” ....$14.99
2004 Clos Mimi Petite Rousse ..........$16.99
2004 Earthquake Lodi Petite Sirah ..$28.99
2004 JellyRoll, Santa Ynez ................$34.99
2004 Neyers “Old Lakeville Road”....$24.98
2004 T Vine “Duarte” ......................$31.99
2004 Vinum “PETS” Petite Sirah ......$9.98

2005 Joel Gott ..................................Inquire
2005 Pomelo, California......................$9.99
2005 Preston, Dry Creek ..................$14.99
2005 Whitehall Lane, Napa ..............$11.99

Merlot
2002 Atalon, Napa ............................$24.98
2002 Ch. Souverain, Sonoma ............$13.99
2002 Ch. St. Jean, Sonoma ................$18.99
2002 Ferrari Carano, Sonoma ..........$19.99
2002 Franciscan, Napa ......................$17.99
2002 Hogue “Genesis” ........................$9.99

90 points from the Wine Spectator!

2002 Keenan, Napa............................$26.99
2002 Markham, Napa ........................$15.98
2002 Pine Ridge “Crimson Crk” ......$19.99
2002 Rombauer, Napa ......................$19.98
2002 Swanson, Napa..........................$22.99
2002 Twomey, Napa ..........................$64.99
2003 Burgess, Napa ..........................$14.99
2003 Chappellet, Napa ......................$27.99
2003 Cloverdale, Alexander Vly........$16.99
2003 Duckhorn, Napa ......................$44.99
2003 Duckhorn 3 Palms/Estate ......Inquire
2003 Emmolo, Napa ..........................$19.99
2003 Frei Brothers, Dry Creek ..........$12.99
2003 Frog’s Leap, Napa......................$29.99
2003 L’Ecole No. 41, Columbia Vly ..$29.99
2003 Matanzas Creek, Sonoma ........$19.98
2003 Parcel 41, Napa ........................$14.99
2003 Provenance, Carneros ..............$24.99
2003 ScrewKappa Napa ....................$11.99
2003 Shafer, Napa ..............................$44.99
2003 Whitehall Lane, Napa ..............$21.99
2004 Bogle, California ........................$6.98
2004 Hacienda, California ..................$4.99
2004 McManis, California ..................$7.99

Domestic White
2001 Corazon Gewürztraminer ........$19.99
2004 Chehalem Dry Riesling ............$18.99
2004 Conundrum White Blend ........$21.99
2004 Graff Chalone Pinot Blanc ......$16.99
2004 Lange Pinot Gris ......................$12.99
2004 Londer Gewürztraminer ..........$19.99
2004 Poet’s Leap Riesling ..................$21.99
2004 Luna Napa Pinot Grigio ..........$16.99
2004 MacMurray Ranch Pinot Gris ..$14.99
2004 Michael Austin Viognier ..........$16.99
2004 Pine Ridge Chenin/Viognier ....$11.99
2004 Smoking Loon Viognier ............$6.99
2004 Stolpman L’Avion Rousanne ....$22.99
2004 Trefethen Napa Riesling ..........$14.99
2004 Willakenzie Pinot Blanc/Gris ..$17.99
2005 A to Z Oregon Pinot Gris ........$11.99
2005 Bonny Doon Malvasia Bianca ..$11.99
2005 Clos Saron Carte Blanche ........$18.99
2005 Cycles Gladiator Pinot Grigio ..$11.99
2005 Elk Cove Pinot Gris ..................$14.99
2005 La Sirena Muscato Azul............$29.99

Domestic Red
2002 Altamura Sangiovese ................$32.99
2002 Fort Ross “Pinotage” ................$29.99
2002 Palmina “Stolpman” Nebbiolo $31.99

2003 Four Vines “Anarchy” ..............$24.99
2003 Graff Chalone Mourvèdre ........$15.99
2003 Paraduxx, Napa Red ................$39.99
2003 Peachy Canyon “The Jester” ....$13.99
2003 Rocca Bad Boy Red ..................$29.99
2003 Shypoke Napa Charbono..........$19.99
2003 Vino Noceto Sangiovese ..........$13.99
2004 Fess Parker “Fontier Red” ..........$7.99
2004 J. Runquist Primitivo................$21.99
2004 Margerum “M5” Red Blend......$23.99
2004 Owen Roe “Abbot’s Table” ........$24.99
2004 Palmina “Zotovich” Dolcetto ..$19.99
2004 Porter Creek Carignane............$17.99
2004 Unti Dry Creek Barbera ..........$21.99



For prices of our old wines, see our award-winning website at www.klwines.com
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Chile/Argentina
2003 Elsa Syrah (Argentina) ......................................................$5.99
2004 Elsa Malbec (Argentina) ..................................................$6.99
2005 Bodegas J.F. Lurton Pinot Gris (Argentina)......................$6.99
2004 Alamos Malbec (Argentina) ..............................................$7.99
2003 Bodegas J.F. Lurton Cabernet Sauvignon (Argentina) ....$7.99
2003 Santa Ema Barrel Select Carmenere (Chile) ....................$7.99
2003 Santa Ema 60/40, Cabernet-Merlot Blend (Chile) ............$7.99
2004 Terrazas de los Andes Malbec (Argentina) ......................$7.99
2004 Loica Carmenere (Chile) ..................................................$8.99
2005 Dominio del Plata, Crios, Rosé of Malbec (Argentina) ....$9.99
2004 Kaiken Malbec (Argentina) ..............................................$9.99
2004 Montes Limited Selection Cab./Carmenere (Chile)........$10.99
2003 Felipe Rutini Malbec (Argentina)....................................$11.99
2005 Dominio del Plata, Crios, Torrontes (Argentina) ..........$12.99
2004 Dominio del Plata, BenMarco, Malbec (Argentina) ......$18.99
2004 Tikal Patriota (Argentina) ..............................................$23.99
2004 Tikal Armorio Malbec (Argentina) ................................$27.99
2003 Achával Ferrer Quimera (Argentina) ..............................$31.99

Portugal/Spain
2004 Marques de Riscal Rueda Verdejo ....................................$6.99
2004 Encostas do Lima Vinho Verde..........................................$7.99
2004 Las Rocas de San Alejandro, Garnacha, Calatayud ..........$7.99
2004 Pagos de Araiz, Navarra, Rosado ......................................$7.99
2004 Yasa Garnacha, Calatayud ................................................$7.99
2005 Bodegas Julian Chivite Gran Feudo Rosado Navarra ......$8.99
2004 Cuevas de Castilla “Con Class” Rueda, Blanco ................$8.99
2004 Bodegas Tintoralba Higueruela Grenache, Almansa........$9.99
2003 Hecula Yecla ......................................................................$9.99
2004 Vinos Piñol Ludovicus, Terra Alta ....................................$9.99
2004 Vinos Sin-Ley G4 Garnacha, Cariñena..............................$9.99
2003 Celler de Capcanes Mas Donis Barrica ..........................$10.99
2003 Las Rocas, Viñas Viejas, Grenache, Calatayud ..............$10.99
2003 Bodegas Castano Solanera, Yecla ....................................$11.99
2004 Valminor Albariño, Rias Baixas ....................................$11.99
2004 Bodegas Arrocal, Arrocal ................................................$13.99
2003 Finca Luzón Jumilla Altos de Luzón ..............................$13.99
2004 Bodegas Mustiguillo Mestizaje, Valencia ........................$13.99
2001 Bodegas Julian Chivite Gran Feudo Reserva, Navarra ..$14.99
2001 Bodegas Sierra Cantabria, Crianza, Rioja ......................$14.99
2004 Celler Can Blau, Can Blau, Monsant ..............................$14.99
2001 Viña Izadi, Rioja, Crianza................................................$14.99
2004 Vinos Piñol Sacra Natura, Terra Alta (Organic) ............$15.99
2001 Bodegas Julien Chivite Salceda Rioja Reserva ................$16.99
2004 Fefiñanes Albariño ..........................................................$16.99
2003 Bodegas Tikalo Kios, La Mancha ....................................$16.99
2004 Pazo de Senorans Albariño..............................................$17.99
2001 Viña Izadi, Rioja, Reserva................................................$23.99
2001 Bodegas Y Vinedos Pujanza Pujanza, Rioja....................$24.99
2000 Bodegas Muga Reserva Selección Especial Rioja ............$29.99
2001 Finca Villacreces Reserva, Ribera de Duero....................$31.99
2003 Pago de Carraovejas, Ribera del Duero ..........................$32.99
2002 Bodegas Y Vinedos Maurodos San Roman, Toro............$41.99
2003 Dos Victorias Gran Elias Mora Daniel ............................$41.99
1999 Arzuaga, Ribera del Duero, Reserva ..............................$44.99
1996 Muga Rioja Prado Enea Gran Reserva ............................$46.99 

In Bierzo, unlike most of the famous regions in Spain, tempranillo is
not the big grape. Rather it’s the unique indigenous varietal, Mencia
that matters. While it is planted elsewhere in this corner of the Iber-
ian Pennisula, this grape seems to do best here. Located between the
cool region of Galacia and the hot uplands of the Duero, this relative-
ly cool climate allows the grapes to fully mature while still retaining
their acidity. Mencia and Bierzo are cameleons; you never know what
you’re going to get. Sometimes they’re like Loire Valley Cabernet
Franc other times Northern Rhone Syrah. Confusing? Yes. Boring?
Never. Their unique flavor profiles make them a delicious accompa-
niment to many dishes. Right now we have several in stock:
2005 Bodegas Y Vinedos Luna Beberide Luna ($12.99) This is in
that Northern Rhone vein: meaty. Don’t let you inner vegetarian be
scared away, there is also plenty of rich dark fruits on the nose and
palate. Elegant and pleasantly structured, this wine really opens up
and shows more spice and minerals with some decanting.
2004 Dominio de Tares, Baltos ($13.99) Less extreme than the
above but no less enchanting. Brighter red fruits with a floral hint
and a touch of earth on the nose. On the palate this wine offers lots
of red fruits, minerality and spice. It sees several months in both
American and French oak.
2004 Pucho, Bierzo ($12.99) Here is a Loire Valley expression of
Mencia. Bright and snappy with red fruit, herbs and spice. Medium
bodied, with good intensity and persistence, the palate has plenty of
juicy red fruit supported by moderate tannins, leather and spice. This
was instantly a staff favorite.                                              —Kirk Walker

¡Alégrense los Geeks de Vino!

I have just returned from a fall time trip to South America and have
had some awesome wines from Argentina and Chile. Here are a few
suggestions for your casa this summer or for any season!
2005 De Martino Organic Sauvignon Blanc, Chile ($12.99) The
South American wine press always ranks the wines from De Martino
at the top of the heap. Their latest offering is this organic Sauvignon.
Fresh and full of citrus flavors, the perfect aperitif or poolside sipper.
2003 Santa Ema Reserve Carmenere, Chile ($12.99) This offering
from Santa Ema shows of all of the charming qualities this often
maligned varietal. Full of soft plummy fruit, this red has aromas of
tobacco, currants and vanillin oak. Enjoy this Carmenere with grilled
pork chops!
2004 Pascual Toso Reserve Malbec, Argentina ($14.99) The folks at
Pascual Toso have been making wine in Maipu since 1890. Recently,
they hired to Paul Hobbs as consulting winemaker. The combination
of Italian tradition and California flash results in a Malbec with style
and grace. Packed with ripe blueberry/blackberry fruit, this inky red
has a suave palate feel and a long finish. Fantastic with ribs!
2003 Kaiken Ultra Malbec, Argentina ($17.99) A blend of 92%
malbec and 8% cabernet, this red wine is a broad shoulder bruiser
with aromas of roasted coffee, oak and blackberry. The burst of ripe
fruit really packs a punch on the palate. Enjoy with grilled sausage!
2004 Viña Montes Syrah Colchagua Valley, Chile ($15.99) A wine
so good that it will make the angels sing, the Montes Alpha Syrah is
packed with blackberry/raspberry fruit and a long peppery finish.
This red has more style and substance than wines at twice the price.
Perfect for steak! Buen Provecho! 

—Anne Pickett

El Otono
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Alsace
2004 Martin Schaetzel Pinot Blanc ..........................................$12.99
2004 Martin Schaetzel Riesling ................................................$15.99
2004 Charles Baur,Pinot Blanc ..................................................$9.99
2004 Domaine Roland Schmitt Tokay-Pinot Gris ..................$14.99
2003 Becker Muscat Grand Cru Froehn ..................................$17.99
2001 Jean Becker Gewürztraminer Grand Cru Froehn ..........$17.99
2000 Marcel Deiss Burlenberg Pinot Noir ..............................$31.99
2004 Boeckel Sylvaner Vieilles Vignes......................................$13.99

Loire
François Pinon Vouvray Pétillant Brut ....................................$14.99
2001 Clos Rougeard Saumur Champigny ................................$32.99
2002 Chinon Couly Dutheil Clos de l’Echo ............................$25.99
2002 Domaine de la Fontainerie Vouvray Sec ........................$13.99
2003 Domaine Fouet Saumur Champigny ..............................$18.99
2004 Domaine Philippe Alliet Vielles Vignes ..........................$22.99
2004 Tessier Cour Cheverny Les Sables ..................................$12.99
2004 La Tour St. Martin Menetou Salon Blanc ........................$14.99
2004 Domaine Philippe Alliet Chinon ....................................$16.99
2004 Didier Dagueneau Blanc Fumé de Pouilly ......................$42.99
2004 Gerard Boulay Sancerre Chavignol ................................$18.99
2004 Gerard Boulay Sancerre Chavignol Montes Damnes ....$26.99
2004 Domaine de Belliviere Coteaux du Loir V.V. Eparses ....$28.99
2004 Domaine de la Pépière Cuvée Eden Muscadet Sur Lie....$13.99
2004 Domaine Belliviere Rouge-Gorge Pineau d’Aunis ..........$22.99
2004 Guy Bossard Muscadet Sur Lie, Expression de Gneiss....$13.99
2004 François Chidaine Montlouis Sur Loire Clos du Breuil..$17.99
2004 François Chidaine Vouvray Clos Baudoin ......................$22.99
2004 Château La Moriniere Muscadet Sèvre et Maine Sur Lie..$9.99
2004 Clos Roche Blanche Touraine Sauvignon Blanc ............$12.99

Loire & Alsace: Return of the King
Last February I traveled to the Loire Valley to attend a fair held at
Angers each year highlighting the wines of the region. There was a big
group of us from all over the U.S., retailers, distributors, sommeliers
and a couple of die-hard wine nuts. Going to such an event is useful as
you can taste a ton of wines and really get a feel for the vintage and
how it played out in all the different regions. But the best part is visit-
ing the producers at their estates before and after the fair.
One of my favorite visits is always to Marc Olivier at Domaine de la
Pépière in Muscadet, this being the third straight vintage I have tasted
prior to bottling. For those of you who don’t know this estate, Marc
Olivier hand harvests, a rarity in the region, uses natural yeasts, waits
for the wine to finish and bottles with a very light filtration. The vin
yards are in old vines (40 years and older) with a particularly good
exposition on a plateau overlooking the river Sèvre. All the vineyards
are from original stock; Olivier is the only grower in the Muscadet
who does not have a single clonal selection in his vineyards. This
heroic vigneron does in Muscadet with old vines, granitic soils and
low yields what others dream of in much more “serious” appellations.
Some of you had the pleasure of meeting him at our event last March.
He was very impressed with the welcome you all gave him. The 2005
Domaine de la Pépière Classique Muscadet Sèvre et Maine Sur Lie
($10.99) has now arrived just in time for the summer. It is energetic,
juicy and full of life, a cool crisp slice of the Muscadet soil tempered
with snappy fruit. Don’t delay. These wines have built up quite the fol-
lowing.                                               —Jeff Vierra, Proud Muscadet Lover

Dragy is Back
Once again my good friend, and ex-boss, has created a force to be
reckoned with. As he puts it, “being a small farmer from the Rheingau,
I not only want to produce wines that represent my region but also the
village from I have been born and raised.” Johannes has continued to
practice the same philosophy since he began making wine, purity of
fruit. He is fanatical about it, trust me on this one! When working for
him, he would say, once a day at least, my wines are made 90% in the
vineyard and only 10% in the cellar. Nothing but clean, bright, healthy
fruit will do for this guy. I swear one day I thought I saw him cry when
he came across a cluster of grapes that were not up to his standards.
Running along the top of the hill of Rudesheim, just below the forest
line, is a vineyard named Drachenstein (Dragonstone), aptly named
after the dinosaur print found there. The Drachenstein vineyard is
steep and very difficult to work. The soils are filled with all sorts of
shapes and sizes of quartzite, which really defines the character of
wines that can come out of there.
The 2005 vintage was a superb one, and the 2005 Josef Leitz
Rüdesheimer Drachenstein “Dragonstone” Riesling ($14.99) is yet
another fantastic example. Yes, although considered a QBA, this is no
QBA, especially considering this was picked at the high-end spatlese
level. This year’s Dragy has a powerful core of fruit, reminding me a bit
of ’03, spiked with that quartzite minerality and a truly unbelievable
sharp, ripe, citrus acidity, unlike ’03, that leaves a translucent, pure lin-
gering finish. Mr. Leitz has given us another world-class wine at an
unbelievable price. This is truly a no brainer for a summertime sipper,
or gulper! Thank you Johannes, you are my hero!!!

—Eric Story

When in Doubt, Go Lebanese
Located at an altitude of 3000 feet above sea level, in the Bekaa Valley
of Lebanon, are the vineyards of Château Musar which rest, warm,
happy and excited. The Bekaa Valley is surrounded by mountains run-
ning parallel with the Mediterranean coast. Here grow vines that rarely
see any frost or disease and are bathed in a long, warm sunny growing
season. Grape varietals of cabernet sauvignon, cinsault and carignan
dominate the vineyard, which consists of a gravelly soil and base of
limestone. Founded, as a hobby interest, by Gaston Hochar and now
run by his two sons, Serge and Ronald, Musar strives “to translate what
nature intended.”
The blend is always based on the vintage, hand picked then aged 12 to
15 months in Nevers oak, blended in its third year, bottled and then
aged in the cellar for another four years. Known world wide for their
complexity and maturity, the wines are ready to drink upon release,
seven years after harvest, but will continue to age with style and grace
for many, many years. The 1995 Château Musar, Lebanon ($47.99) is
a vibrant little beauty. A rich round core, spicy chocolate aromas and a
zippy, elegant finish is what this is showing off now, but I can’t wait to
try it again in five. The 1997 Château Musar, Lebanon ($43.99) is a
bit more austere and rugged with a darker, richer style of old-world
flare that needs time to really begin to strut its stuff. This is definitely
one for the cellar.
Since it is time for those summer time sippers, we are also excited to
have the 2004 Château Musar Cuvee Reserve Rosé ($16.99). This is a
blend of mostly cinsault and obeideh that is aged in oak for 6 to 9
months, bottled and then finally released two years later. You have to
give this a shot with a grilled vegetable cous cous with fresh parsley,
cilantro and good extra virgin olive oil!!!

—Eric Story
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What has the weather conditions this winter/spring in the North
Coast been in comparison to the previous years, and how is it affect-
ing this harvest, you may be asking? To begin with, I have never seen
this much rainfall and cold weather in the North Coast. When Chris,
Eric, Jeff, and I decided to put the vineyard and property up for sale in
October, I told them that the worse case scenario would be if we had
close to last year’s rainfall, 67 inches (normal is 45+/-). We past 90
inches of rain by April 14. It made showing the property/vineyard
impossible. More importantly, we did not have bud break in the valley
until the last week of April, three to four weeks behind. So, this has
been the worst of the worse case scenarios. I will keep you posted as to
how all of this affects the harvest as it evolves.
The Cremant de Limoux Aimery Sieur d’Argues “Grand Cuvee
1531” ($9.99) has reappeared at our revolving door. This is the same
D.I. sparkler that we landed last November, and all 250 cases vanished
in less than four weeks. With a very fine bead, this blend of chardon-
nay, chenin blanc and mauzac blanc (a widely planted grape in the
Limoux area of southern France) offers lovely mild yeasty, nutty tones
with apply and pear-like fruit characteristics both on its wonderful
aromatic nose and in its sensational palate impressions. A clean, crisp
finish with mouthwatering acidity makes this an absolute steal in the
sparkling wine side of the world. Eby has told me that once again this
is our house sparkler for the month… Enjoy! (µµµµµµµ)  
We have two exciting new wines that demand your full attention. The
2003 Kalinda Alexander Valley Cabernet Sauvignon ($17.99), from
a well-known, highly respected single-vineyard source situated behind
Healdsburg along the Russian River, is deep ruby/purple in color and
provides powerful, opulent aromatics of the essence of cassis, black-

The Future of Wine

Jim’s June Gems
berries and hints of chocolate. Full, lush, and broad on the palate, this
well-focused gem is complex, well-structured with very fine, silky tan-
nins and a long, warm, fleshy finish. Anderson told me that this is one
of our house reds for the month. (lllllll)
The 2005 Kalinda Los Carneros Chardonnay ($12.99) is loaded with
ripe tropical fruit and Pink Pearl apple fruit that is underscored by a
mild creaminess and lushness. This isn’t your usual full-blown, over-
the-top, sweet Rombauer-style chardonnay, but a much more refined
and elegant style with richness and depth of chardonnay character.
Eby says this is our other house white for the month and the next few
months or however long it survives. (µµµµµµµ)
To quote our Rhone Valley wine buyer, Mulan Chan, “The 2004
southern Rhone Valley harvest produced classic, exceptionally-made,
and fresh red wines.” We just landed the 2004 Cecile Chassagne Vac-
queyras ($12.99) and, as Mulan described, this is a classic southern
Rhone red. Medium deep ruby red in color, the nose exhibits a for-
ward, bright plumy smell (this is grenache-driven fruit with just a
touch of syrah, 20%) with hints of tarragon-oriented spice and terroir.
Balanced, lush, with the fabulous ’04 structure and freshness, and soft
tannins, this is a great near-term drinker for the next several years.
Anderson has told me that this is our other house red for the month of
June… try it with some wild game or a steak. (lllllll)
If you have any questions about these selections, you can email us at
jimbarr@klwines.com. Enjoy this month’s wines!

—Jim, Anderson, Eby and Vanilla (a stray cat that has adopted us 
who is totally sweet and loveable though Eby keeps growling at her. 

Eby will have to accept her; she has no choice)

It is kind of surprising to watch old science fiction movies and see the
precursor to modern architecture and design: corporate campuses
sprouting fairy rings of cylindrical buildings, all mirrors and glass;
aerodynamic automobiles molded like designer spacecraft; wireless
communications that are every bit as fantastic as an old Buck Rodgers
episode. In the “old days,” a video phone on a wristband was as unbe-
lievable as space travel, solar technology and organ transplants. 
Wine is grapes, still comes from the soil. But the reconstitution of
grape juice to wine is embellished by so much manipulation, from
mechanized irrigation to picking, destemming, temperature stabiliza-
tion, fermentation, bottling, you get the picture. The evolution of the
wine business is just as amazing, in its own way, as the strides made in
technology. Of course, this begs the question of whether we are better
off for these advances. The answer is yes. And no. Yes, because the
“vin ordinaire” has never been better. The rise in quality of bulk type
wine, though “manufactured,” owes so much to increased use of tech-
nology. No, because so many small production, or “artisan” facilities
are using the same bag of tricks and robbing themselves of their indi-
viduality.
So, like everything else (or so it seems) the definition of progress is all
too often one step forward, three steps back. What will the future of
the wine business be like? Will there be aging machines for your
young reds? Wine repair centers to fix flaws while you wait? Or will
we suffer another Prohibition, wiping out production as we know it? I
guess that half the fun, and most of the consternation will be in the
finding out.

A couple of reminders: Our website is in real time, which makes it easy
to keep an eye on new arrivals. You can also sign up for our New
Arrivals weekly email. If you are interested in a particular department
you may also sign up for their email lists. Ralph for Bordeaux, Greg for
Italy, Keith for Burgundy, me for the old and rare stuff, etc. etc.

A Short Story
Rewind about fifteen K&L years, when we were younger and a hell of a
lot more naïve. One day I reached for a ringing phone and took a tum-
ble down a very strange rabbit hole.
I received the first of numerous phone calls from a gentleman that
went by the name of A.J. Smythe. He wanted cases of Dom Perignon
shipped to him. A.J. never let me call him. He was on the road. He was
not available. He could not, he said, be reached.
We finally shipped out a case. We billed what turned out to be a stolen
credit card number and the Secret Service got involved. The “Service”
had us ship a case of cheap wine to the same address so they could put
the sting on whoever received it. We never saw the Dom, the cheap
wine or the Secret Service again. Maybe they were phony agents! 
Sunday evening about a month later, I was watching 60 Minutes. The
story was about convicts running scams with stolen credit card num-
bers, and from maximum security prisons no less. I did not recognize
the convict ringleader on the T.V. screen, but I sure as hell recognized
the voice. This voice, explaining the details of the operation (“I can call
out on toll free lines but I can’t receive any incoming calls”) was that of
my busy travelling executive, Mr. A.J. Smythe.                 —Joe Zugelder



Find accurate inventories at our web site at www.klwines.com page 17

Michel Dervin Brut.................................................................. $24.99
Launois “Cuvee Reserve” Brut Blanc de Blanc ........................$25.99
Launois “Quartz” Brut Blanc de Blancs-Sable’s new name! ........$25.99
Laurent Perrier Brut ................................................................$29.99
Tarlant Brut Reserve ................................................................$26.99
Tarlant Brut Zero-Our driest. No sugar added ................................$26.99
De Meric Sous Bois Brut-Delicious ..............................................$27.99
Hubert Paulet Brut Tradition ..................................................$27.99
Ariston Brut Rosé ....................................................................$28.99
Ariston Aspasie Blanc de Blancs ..............................................$29.99
2000 Franck Bonville Vintage ..................................................$29.99
Fleury Brut Carte Rouge-Now direct! 375ml $15.99, 1.5L $64.99 ....$29.99
1999 Launois Brut Blanc de Blancs Vintage-New! ....................$29.99
Leclerc Briant “La Croisette” Single Vineyard Brut ................$29.99
Leclerc Briant “Les Chêvres Pierreuses” ..................................$29.99
Leclerc Briant “Les Crayères” ..................................................$29.99
2001 Leclerc Briant Cuvee Rubis Brut Rosé-Barely legal! ..........$29.99
Charles Heidsieck Brut Reserve ..............................................$29.99
1998 Ariston Vintage Brut........................................................$29.99
1999 Michel Dervin Vintage Brut ............................................$29.99
Philippe Gonet Brut Rosé-Exciting new pink! ..............................$29.99
Taittinger La Francaise Brut Reserve Champagne ..................$29.99
1999 Hubert Paulet Brut Vintage Champagne ........................$32.99
Ariston Aspasie Brut Prestige-1.5L $69.99 ................................$34.99
Louis Roederer Brut-One of Clyde’s favorites ................................$34.99
Fleury Brut Rosé-Now direct! 375ml $19.99 ..................................$34.99
2000 Philippe Gonet Blanc de Blancs Grand Cru....................$39.99
Philippe Gonet Brut Roy Soleil Blanc de Blancs ....................$39.99
1996 Laurent Perrier Brut ........................................................$39.99
Rene Collard Brut Carte d’Or ..................................................$39.99
René Collard Cuvee Ultime Ultra Brut ....................................$39.99 
1996 Laurent Perrier Vintage ..................................................$39.99
Tarlant Cuvee Louis Brut Prestige-1.5L $99 ..............................$39.99
Laurent-Perrier Brut Rosé........................................................$49.99
1999 Roederer Vintage Brut ....................................................$49.99
1999 Roederer Vintage Blanc de Blancs ..................................$49.99
Tarlant Single Vineyard Blanc de Blancs..................................$49.99
Tarlant Vigne d’Or Meunier Single Vineyard ..........................$49.99
1999 Roederer Vintage Brut Rosé ............................................$54.99
Franck Bonville Cuvee Belles Voyes ........................................$59.99
Laurent Perrier “Grand Siècle” ................................................$74.99
1997 Laurent Perrier Grand Siecle Alexandra Rosé ................$89.99
1998 Dom Perignon ................................................................Inquire
1992 Krug Clos de Mesnil Champagne ..................................Inquire

Domestic Sparkling Wine
1999 Schramsberg Reserve ......................................................$54.99
1999 Roederer “l’Ermitage”......................................................$32.99
2000 Iron Horse Classic Vintage Brut ......................................$24.99
2000 J Wine Company ..............................................................$23.99
2002 Domaine Carneros Brut ..................................................$19.99
2001 Schramsberg Blanc de Blanc............................................$24.99
2002 Iron Horse “Wedding Cuvée” ..........................................$26.99
2002 Schramsberg Blanc de Noir ............................................$24.99
NV Domaine Chandon Brut /Blanc de Noir............................$14.99
NV Gloria Ferrer Brut/Blanc Noir ..........................................$14.99
NV Scharffenberger Brut..........................................................$13.99
NV Roederer Estate Anderson Valley Brut..............................$16.99

CCHHAAMMPPAAGGNNEE//SSPPAARRKKLLIINNGG  WWIINNEE

Join the Cult of René Collard!
René Collard is a cult Champagne producer in France who is becom-
ing increasingly popular here in the U.S. He is also immensely popular
in the U.K. Hence, his sparkling wines have been referred to as English
in style. Composed almost entirely of pinot meunier, they are aged in
oak and are reminiscent of a Champagne style popular in the 18th and
19th centuries. Collard is quite literally the banner holder for history
in a bottle. He also produces his wines ONLY in the finest vintages.
The Collard wines are getting very popular here at K&L for both their
unique style and quality. 
The 1990 Cuvée Reservee Millesime ($49.99) is the only cuvée that
Collard produced in the 1990s. Made of 90% pinot meunier and 10%
chardonnay, with no malolactic fermentation used and fermentation
done entirely in oak. The classic Collard nose is there. Mushrooms, a
slight hint of sherry and spicebox aromas distinguish this wine from
any other that we sell. On the palate, truffles, melons, cognac and a
touch of vanilla, which will come out more as this wine ages. These
Champagnes do age magnificently! I was fortunate to have the mar-
velous 1969 with Gary. 
Our newest arrival from Collard (one that has been out of stock for
some time) is the 1985 Cuvée Speciale Brut Rosé ($69.99). The Rosé
is composed entirely of pinot meunier with 88% of it vinified as a
white sparkling wine and 12% vinified as a still red. It is the only Rosé
that Collard produced in the 1980s (along with his 1985 Cuvée
Reservée Millesime). One of the most striking things is the color of
the wine: a deep blood orange. It has a marvelous nose of cherries,
yeast, toasted nuts and bread dough. In the mouth, strawberry liqueur,
light yeast, sherry and mandarin orange notes. Simply unique and
delicious! A perfect match with duck or roasted game hen. Although
this Champagne is outstanding now, it should cellar quite well for the
next four years or so.                                                         —Scott Beckerley

Summer Party Champagnes!
It is June and time to party outdoors! With summer weddings,
anniversaries and just general fun-in-the-sun merriment, Champagne
that is priced to drink is just the thing. Please allow me to recommend
the Franck Bonville Brut Selection Blanc de Blancs Champagne
($23.99), an all-estate grown, Grand Cru Chardonnay beauty from the
village of Avize. It is clean, refreshing, and full of citrus zip. This is one
of the favorites of the staff and at under $25, it is easy to open. Go
ahead and compare it to the better advertised and much more expen-
sive big house Champagnes; I promise you will be impressed. We also
have the Bonville Selection in magnum for $49.99, twice as much of a
good thing, and in half bottles for $13.99, when you feel like partying
by yourself.
Whenever I feel like being transported back to the Champagne region
without the 11-hour flight, I open a bottle of Ariston Carte Blanche
Brut Champagne ($22.99). This is serious Champagne at any price,
aged over four years on the lees before release. It is composed of 40%
chardonnay, 30% pinot noir and 30% meunier and has a little bit of
toast on the nose, good clean fruit on the palate and an excellent,
snappy finish. Whenever I open this Champagne for friends they are
impressed, and I think you will be as well. I am sad that sometimes
this great bottle gets overlooked because of its low price. Please feel
free to contact me at 1-800-247-5987 ex 728, or by email garyw@
klwines.com with any of your champagne (or sherry!) needs. Please
also drop me a line if you would like to be on my list of Champagne
customers. A toast to you!                                                  —Gary Westby
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2003 St-Veran, Maison Drouhin ..............................................$12.99
2004 St-Veran, Denis Barraud..................................................$13.99
2003/4 St-Veran, Domaine de la Croix Senaillet ....................$14.99
2003 Bourgogne Chardonnay, Domaine Jomain ....................$15.99
2004 Pouilly-Fuissé, Noel Leprince ..........................................$16.99
2004 Chablis, Domaine Pinson ..............................................$16.99
2004 Bourgogne Blanc, Domaine Paul Pernot ........................$18.99

Lovely Puligny-Montrachet character at a great price.

2004 Pouilly Fuissé, Les Chataigniers, Denis Barraud ............$18.99
Focused minerality, rich palate and charm. Only our Direct Import makes this
price possible.

2000 Bourgogne Blanc, Domaine Paul Pernot ........................$19.99
Direct from the domaine. Ready to drink, declassified Puligny for a song!

2003 Chablis “Saint Martin” Domaine Laroche ......................$19.99
2003 St. Romain, Maison Champy ..........................................$19.99

Great, with bright minerality.

2002 Bourgogne Blanc, Domaine Tollot-Beaut ......................$23.99
Lovely floral nose and beautiful balance, with Pernand/Savigny character.

2003 Chablis, Rosette, Domaine Alice & Olivier DeMoor ......$24.99
Bright and concentrated, from very old vines. Classic Chablis flintiness.

2002 Cote de Beaune, Grande Chatelaine, Giboulot ..............$24.99
2004 Chablis 1er Cru, Fourchaume, Gerard Tremblay............$25.99
2004 Chablis 1er Cru, Mont de Milieu, Domaine Pinson ......$27.99
2003 Marsannay Blanc, Domaine Roty ..................................$27.99
2004 St-Aubin “Murgers Dent de Chien,” 1er, V. Girardin......$29.99
2004 St-Aubin “Les Charmois,” 1er Cru, Marc Colin..............$29.99
2004 St-Aubin “En Remilly,” 1er Cru, Domaine Marc Colin ..$29.99

The Charmois is rich and round, while the Remilly is finer with more minerality.

2004 Meursault Chevalières, Thierry & Pascale Matrot..........$29.99
2004 Auxey-Duresses, La Canée, Deux Montilles....................$31.99
2004 St-Aubin “Sur Gamay,” 1er Cru, Deux Montille ............$34.99

Fabulous St-Aubin, pure and focused, from the emerging star, Alix de Montille.

2004 Pernand-Vergelesses 1er, Sous Fretilles,Deux Montilles $36.99
2004 Meursault, Les Tillets, Vincent Girardin ........................$36.99
2004 Chassagne-Montrachet “Clos St. Jean,” 1er, B. Morey ....$37.99
2002 Chassagne-Montrachet “Macharelles,” 1er, 

J-C Bachelet-Rich, charming and wonderful 1er Cru ..........$38.99
2004 Chassagne-Montrachet, “Encégnières,” Marc Colin ......$39.99
2004 Puligny-Montrachet, Domaine Paul Pernot ..................$39.99

Classic Puligny minerality, very bright, long and alive. Lovely!

2004 Puligny-Montrachet, “Trézin,” Domaine Marc Colin ....$39.99
2004 Chassagne-Montrachet, V. V., Bernard Morey................$43.99
2004 Puligny-Montrachet, Domaine Bernard Morey..............$43.99
2004 Puligny-Montrachet, Les Enseignières, V. Girardin ......$46.99
2004 Meursault, Clos Rougeots, Deux Montilles ....................$49.99
2004 Chassagne-Montrachet, “Truffieres,” 1er, V. Girardin ..$49.99
2003 Meursault, Poruzots, Château de Puligny Montrachet ..$53.99
2004 Chablis, Grenouilles, Grand Cru, Domaine Droin ........$56.99
2004 Meursault, Boucheres, Deux Montilles ..........................$56.99
2003 Chass-Mont., “Tête du Clos” (Morgeot) V. Dancer ........$59.99
2002 Chablis, “La Moutonne,” Grand Cru, Long Depaquit ....$64.99
2004 Puligny-Montrachet, “Folatieres,” 1er Cru, Paul Pernot $64.99

Broad, rich and ripe, but also very bright, mineral-driven and alive. Yummy!

2003 Morey-St-Denis, “Mont Luissant,” 1er Cru, Dujac ........$67.99
2004 Puligny-Mont. “Champ Gain,” 1er Cru, Marc Colin ......$69.99
2002 Meursault “Genevrieres,” 1er, Francois Mikulski ..........$74.99

Lovely minerality, floral nose and long, long finish.

2002 Puligny-Montrachet, “Folatieres,” 1er Cru, Paul Pernot $78.99
2004 Puligny-Montrachet, “Caillerets,” 1er Cru, V. Girardin $81.99
2004 Corton-Charlemagne, Grand Cru, V. Girardin ..............$81.99
2004 Corton-Charlemagne, Grand Cru, Marc Colin ..............$89.95
2004 Puligny-Montrachet, “Pucelles,” 1er Cru, Paul Pernot ..$89.99
2004 Bienvenues-Bâtard-Montrachet, Grand Cru, P. Pernot $123.99
2004 Bâtard-Montrachet, Grand Cru, Paul Pernot ..............$149.99
2003 Bâtard-Montrachet, Grand Cru, Marc Colin ................$179.95
2004 Bâtard-Montrachet, Grand Cru, Marc Colin ................$180.00
2003 Chevalier-Montrachet, Grand Cru, Marc Colin ..........$199.95
2003 Le Montrachet, Grand Cru, Marc Colin........................$375.00
2003 Le Montrachet, Grand Cru, Louis Latour ....................$549.95

Beaujolais
2004 Regnie, Domaine des Braves, Paul Cinquin....................$11.99
2004Chenas, Vieilles Vignes, Domaine Lapierre ....................$13.99
2004 Beaujolais, l’Ancienne, V.V., Jean-Paul Brun ..................$14.99
2003 Morgon, Domaine Ruet ..................................................$14.99
2004 Julienas, Cuvée Especiale, P. Granger..............................$14.99
2003 Cote de Brouilly, Domaine Ruet......................................$16.99
2004 Julienas, Domaine Pascal Granger ..................................$15.99
2004 Chiroubles, Clos le Farge, Domaine Chrysson ..............$14.99
2004 Chenas, Domaine Pascal Granger ..................................$15.99
2004 Moulin-a-Vent, Domaine Pascal Granger ......................$17.99
2004 Fleurie, Clos de la Roilette ..............................................$18.99
2003 Moulin-a-Vent, Château des Jacques (Domaine Jadot) ..$19.49
2004 Fleurie, “Poncié,” Domaine du Vissoux ..........................$19.99

Tasting Bar Schedule for June, 2006
All tastings are from noon to 3 p.m. in San Francisco and 1 to 4 p.m.
in Redwood City. For further information about other special monthly
tastings and dinners, please see our website at www.klwines.com and
click on the “local events” bar.
Saturday, June 3: Bordeaux.  
Clyde, Ralph, Steve and Alexandre take us on a further exploration
into the 2003 vintage. Come on by to taste the latest and greatest Bor-
deaux. Don’t forget to ask any of your questions about the latest pre-
arrival 2005s! Ten wines to be poured, including eight red, one white
and one Sauternes. Tasting price TBA  
Saturday, June 10: California Zinfandels.  
Trey, Martin and MJ pick their favorite Zinfandels from California. A
little bit of ZAP in the summer! Most of the wines featured will be
from boutique producers. Ten wines to be poured. Tasting price TBA.
Bring your toothbrush!
Saturday, June 17: Champagne!  
Gary, Scott and Alexandre compare notes and pick out the newest
arrivals from our ever-expanding selection of fine, sparkling wines.
Come by and taste small estate Champagnes including new producers
that we have just acquired. Ten wines to be poured. Tasting price TBA.
Saturday, June 24: Wines from Chile and Argentina.  
Anne and Kirk pick wines from our increasingly popular line of wines
from Argentina and Chile. The finest Malbecs, Cabernets and other
varietals from two countries renowned for both quality and value.
Wines for every day and for the cellar. Twelve wines to be poured.
Tasting price TBA. 

—Scott Beckerley
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I’m in the Pink for Summer
Many people ask me what I drink at home. Of course, the answer is
wines from all over the world. One kind of wine I regularly drink
all summer is rosé! One of my favorites is the Louis Bouillot Cre-
mant de Bourgogne ($11.99). It is naturally fermented in the bot-
tle from pinot noir and chardonnay, the traditional Burgundian
grapes. On the palate it is rich and fruity but just off-dry on the fin-
ish. The mousse is explosive, with a very creamy palate impression.
Being a pinot noir lover, some of my favorites are rosés made from
Burgundian pinot noir. These are anything but after-thoughts for
the producers who make them. Instead, they are carefully crafted
from grapes grown especially for rosé. They keep their delicate
color due to the lack of skin contact. This means that you get the
aromatics of a good Burgundy, accompanied by a delicacy and
lightness that is truly refreshing.Two of my favorites are the 2004
Charles Audoin Marsannay Rosé, ($14.99), made from his
younger vines, high on the hill in Marsannay. It has a wonderful
pale “eye of the swan” color, a fragrant, unmistakably pinot noir
nose and a dry, clean finish. And, the 2005 Château de Puligny
Montrachet Rosé, ($16.99) is made from estate-grown fruit from
the Château de Puligny, from Monthelie, Pommard, St. Aubin and
Bourgogne. A true, slow-press rosé, it has strawberry notes in the
nose and a classic texture. Here is your first look at the 2005 vin-
tage, just in time for your summer drinking. Á Santé.                  

—Keith Wollenberg

2001 Vosne-Romanée, “Suchots,” 1er Cru, Sylvain Cathiard ..$79.99
2003 Clos Vougeot, Grand Cru, Domaine Moillard................$89.95
2003 Chambolle-Musigny 1er , Les Cras, Barthod ..................$89.99
2001 Chapelle-Chambertin Grand Cru, Domaine Damoy ....$91.99

This rich and focused Grand Cru. Was $130 elsewhere!

2002 Clos de la Roche, Grand Cru, Domaine Olivier Guyot ..$97.99
2003 Chambolle-Musigny, “Hauts Doix,” 1er Cru, Groffier ..$97.99
2003 Château Corton Grancey, Grand Cru, Louis Latour ......$99.99
2003 Chambolle-Musigny, “Sentiers,” 1er Cru, Groffier ........$99.99
2003 Clos de la Roche, Grand Cru, V.V., Vincent Girardin ....$99.99
2003 Chambertin-Clos de Beze, Grand Cru, F. Esmonin........$99.95
2001 Morey-St-Denis, 1er Cru, Domaine Hubert Lignier ......$99.95
2002 Clos Vougeot, Grand Cru, Xavier Liger-Belair ............$104.99
2003 Gevrey Chambertin 1er Cru, Fontenys, Dom. Roty ....$104.99
2003 Chambolle Musigny 1er Cru, Fuées, Mugnier ............$104.99
2002 Clos Vougeot, Grand Cru, Domaine Michel Gros ......$108.99
2002 Latricieres-Chambertin, Domaine Louis Remy............$109.99
2003 Clos St. Denis, Grand Cru, Domaine Heresztyn ..........$116.99
2003 Clos Vougeot, “Maupertuis,” Grand Cru, Anne Gros ..$124.99
2003 Grands Echézeaux, Grand Cru, Mongeard-Mugneret..$134.99
2003 Chambolle-Musigny, 1er Cru, Comte de Vogue ..........$149.99
2003 Bonnes Mares, Grand Cru, Domaine Robert Groffier $159.99
2002 Richebourg, Grand Cru, Xavier Liger-Belair................$174.99
2003 Charmes Chambertin, VV, Domaien Roty....................$186.99
2003 Chambertin, Grand Cru, Louis Latour ........................$189.99
1999 Romanée St. Vivant, Grand Cru, Louis Jadot ..............$199.95
2003 Romanée St. Vivant, Grand Cru, Louis Latour ............$229.95
2003 Charmes-Chambertin, Grand Cru, Louis Latour ........$229.95

2002 Bourgogne Rouge, Domaine Vincent Sauvestre ............$11.99
2003 Bourgogne Pinot Noir, Boisset ........................................$12.99
2002 Marsannay Rouge, Domaine Charles Audoin ................$18.99
2003 Bourgogne Pinot Noir, Domaine Olivier Guyot ............$18.99
2003 Bourgogne Rouge, Domaine Heresztyn ..........................$19.99
2002 Cote de Nuits Villages, Domaine Desertaux-Ferrand ....$20.99
2003 Bourgogne Rouge, Pressioniers, Domaine Roty ............$21.99
1996 Aloxe Corton, Domaine Ravaut ......................................$24.99
2003 Savigny Les Beaune, Domaine Jean-Marc Pavelot ..........$26.99
2003 Marsannay rouge, Domaine Joseph Roty ........................$27.99
2001 Savigny Les Beaune, Domaine Jean-Marc Pavelot ..........$28.99
2003 Marsannay, Champs St. Etienne, Domaine Roty ............$29.99
2002 Chassagne-Montrachet 1er, Domaine Blain-Gagnard....$29.99
2002 Volnay, “Santenots,” 1er Cru, Vincent Sauvestre ............$30.99
2003 Marsannay, Ouzeloy, Domaine Roty ..............................$30.99
2003 Marsannay, Clos de Jeu, Domaine Roty ........................$32.99
2003 Vosne-Romanée, Domaine Jerome Chezeaux ................$39.99
2003 Gevrey-Chambertin, V.V., Domaine Heresztyn..............$42.99
2003 Auxey Duresses, Domaine Comte Armand ....................$43.99
2003 Meursault-Blagny “Piece Sous Bois,” 1er Cru, Matrot....$44.99
2003 Nuits-St-Georges, Chaliots, Domaine Michel Gros........$44.99
2003 Chambolle-Musigny, Domaine Michel Gros ..................$45.99
2002 Pommard Tavannes, Francois Gaunoux..........................$46.99
2003 Vosne-Romanée, Domaine Michel Gros ........................$46.99
2003 Chambolle-Musigny, Joseph Drouhin ............................$47.99
1996 Corton Grnd Cru, Haute Mourottes, Domaine Ravaut ..$47.99
2003 Gevrey-Chambertin, Champs Chenys, Domaine Roty ..$49.99
2003 Pommard, Domaine Louis Boillot ..................................$49.99
2003 Chambolle-Musigny, Domaine Heresztyn ......................$49.99
2001 Volnay, “Ronceret,” 1er Cru, Nicolas Rossignol..............$49.99
2003 Gevrey Chambertin, Brunelle, Domaine Roty................$49.99
2003 N.St.G., 1er Cru, Boudots, Dom. Jerome Chezeaux ......$50.99
2002 Volnay, “Caillerets,” 1er Cru, Nicolas Rossignol ............$51.99
2002 Volnay, “Santenots,” 1er, Ch. Rossignol-Jeanniard ........$51.99

Concentrated, delightful and rich, with fine tannins. Lovely wine!

2002 Gevrey-Chambertin, V.V., Harmand Geoffroy ..............$51.99
2002 Pommard Perrieres, Vignes Centenaires, Chas Vienot ..$52.99
2000 Corton-Bressandes, Grand Cru, Tollot Beaut ................$54.99
2003 Gevrey-Chambertin, Clos Prieur Bas, Domaine Roty....$57.99
2003 Vosne-Romanée, “Suchots,” 1er Cru, Maison Champy ..$59.99

Rich and succulent fruit, with ripe and very fine tannins.

2001 Nuits-St-Georges, “Murgers,” 1er Cru, Cathiard ............$59.99
2003 Vosne Romanée 1er Cru, Beaumonts, Champy ..............$59.99
2003 Beaune 1er Cru, Clos des Ursules, Domaine Jadot ........$60.99
2003 Vosne-Romanée 1er, Orveaux, Mongeard Mugneret ......$61.99
1999 Clos de Vougeot, Grand Cru, Domaine Lamarche ........$61.99
2003 Gev. Chambertin 1er Cru, Champonnets, Heresztyn ....$65.99
2003 Gev. Chambertin 1er Cru, Goulots, Heresztyn ..............$66.99
2003 Vosne-Romanée, “Malconsorts,” 1er Cru, Moillard........$67.99
2002 Gev. Cham., “Lav St Jacques,” 1er Cru, H. Geoffroy ......$69.95
2003 Chambolle-Musigny 1er, “Gruenchers,” Dom. Fourrier $69.99
2003 Beaune 1er Cru, “Clos des Mouches,” Joseph Drouhin ..$69.99
2003 Chambolle-Musigny 1er, “Beaux Bruns,” Barthod ........$74.99
2003 Chambolle-Musigny 1er, Les Baudes, Barthod ..............$74.99
2003 Pommard 1er Cru, Fremiers, Louis Boillot ....................$79.99
2003 Vosne Romanée 1er Cru, Clos des Reas, Michel Gros ....$79.99
2003 Morey St. Denis 1er Cru, Millandes, Heresztyn..............$79.99



If you wish to be ahead of the game and get e-mail updates on things
that don't make it nto the newsletter or to be the first with an
opportunity to buy, get on Greg’s Italian Wine Update email list by
contacting Greg at greg@klwines.com or call 800-247-5987 ex 2713.   

Pre-Arrivals
Brunello di Montalcino and Rosso! 
The initial list, many more to come!

2004 Valdicava Rosso di Montalcino........................................$22.99
2001 Poggiarellino ....................................................................$29.99
2001 Ferrero-90 points Wine Spectator ..........................................$29.99
2001 Baricci-90 points Wine Enthusiast ..........................................$34.99
2001 La Fortuna-90 points Wine Spectator ....................................$34.99 
2001 Pian dell’Orino-94 points Wine Spectator ............................$35.99
2001 Piancornello-92 points Wine Spectator ..................................$39.99
2001 Le Gode ............................................................................$39.99
2001 Lisini-90 points Wine Enthusiast ............................................$39.99
2001 Caprili ..............................................................................$44.95
1999 La Fortuna Riserva-92 points Wine Spectator ........................$44.99 
2001 Gorelli Le Potazzine-93 points Wine Spectator ......................$47.95
2001 Villa le Prata ....................................................................$54.99
2001 Costanti-93 points Wine Spectator ........................................$59.95
2001 Fuligni Brunello-95 points Wine Spectator ............................$59.95
1999 Valdicava Brunello-94 points Wine Spectator ........................$59.99
1999 Valdicava “Madonna del Piano”-96 points Wine Spectator ..$99.99

Pre-Arrival  Barolo! 
1999 Aldo Conterno Barolo “Bussia”-95+ points Steve Tanzer ......$59.95
2001 Aldo Conterno Barolo “Bussia”-92 points Steve Tanzer ........$59.95

For a complete up-to-date listing, check our website at www.klwines.compage 20

2001 Aldo Conterno Barolo “Cicala”-95 points Steve Tanzer ........$79.95
1999 Aldo Conterno Barolo “Cicala”-95+ points Steve Tanzer ......$89.95
2001 Aldo Conterno Barolo “Cicala” 1.5L-95 points Tanzer ......$174.95

In Stock:
Tuscany

2004 Maritma Sangiovese “4 Old Guys”-New cuvee ....................$7.49
2003 Teruzzi & Puthod Vernaccia di San Gimignano ..............$9.99
2004 Poliziano Rosso di Montepulciano..................................$11.95
2002 Villa Antinori Toscano Rosso ..........................................$15.95
2002 Felsina Chianti Classico ..................................................$16.99
2002 Antinori Chianti Classico “Peppoli” ..............................$19.95
2003 Le Cinciole Chianti Classico-1 Glass Gambero Rosso ..........$19.99
2002 Poliziano Vino Nobile di Montepulciano ........................$21.99

2 Glasses Gambero Rosso.

2003 Querciabella Chianti Classico ........................................$23.99
2001 Poliziano Vino Nobile di Montepulciano “Asinone” ......$33.99

92 points Wine Spectator and 3 Glasses Gambero Rosso. 

1999 Fanetti Vino Nobile di Montepulciano Riserva ..............$28.99
2000 Antinori Tenute Marchese Chianti Classico Riserva ......$29.95
2001 Castello di Fonterutoli Chianti Classico ........................$34.95

3 Glasses Gambero Rosso.

2001 Felsina Fontalloro-3 Glasses Gambero Rosso ........................$34.99
2001 Isole e Olena “Cepparello”-3 Glasses Gambero Rosso............$44.99
2003 Querciabella “Batar”-2 Blue Glasses Gambero Rosso ..............$74.99

Montalcino
2003 La Fortuna Sant’Antimo Rosso ........................................$17.99
1996 Casisano Colombaio Brunello-1 Glass Gambero Rosso ........$24.99

Podere Rinascimento

IITTAALLIIAANN  WWIINNEESS

The uproar that the 2001 Brunello di Montalcino vintage has created
is truly astounding. People who’ve never heard of Brunello are now
stockpiling bottles and cases. When someone doesn’t have great
experience in this category it is really easy to just follow the points to
“assure” you of the “best wine available.” Unfortunately it is a losing
strategy. Unless you frequently have the Wine Spectator’s James Suck-
ling to dinner, purchasing his choices for your cellar may not be ulti-
mately rewarding for you. If you want your wine to taste more like a
cabernet from California or some den of international winemaking
iniquity it is more important to analyze your buying strategy. You
should be making plans about when to drink these wines. If this year
comes to mind then it will be easy to decide which to buy. If you are
looking to age the wine 5-10+ years then the sweet, upfront fruit that
is so pleasing in youth doesn’t always carry through unless the right
structure is in place. You might want to examine the explosive
growth in Montalcino, so many new wineries to find some new gem.
Many times the very small producers get overlooked, except by me.
This year there are so many very good wines. Don’t limit yourself to
the points. You will undoubtedly be paying a premium for those
points and not always actually liking the results. My much promised
tasting notes will be published on the web by the time you read this
or you can always write or call me to get other ideas. One really great
wine that is sure to fall through the cracks is 2001 Villa le Prata
Brunello di Montalcino ($54.99). Who? You might say. This pro-

ducer’s 1999 was my “Wine of the Vintage.” It was great! No, it still is
great! The 2001 is certainly in the top ten wines of this vintage once
again. Its nose is wild, sauvage, full of wild cherry, plum and spice
that seamlessly fold into one another. On the palate the wine is gr
acious, warm and just flows to all corners of your mouth carrying
the complex, spicy fruit to blend with hints of toffee and chocolate.
Long, supple, muscular and very feminine, it’s like an enchantress’s
eyes are reeling you in, so exotic, pleasureful, sinful. The finish is
more of the same. That exotic incense wafts over your body. You
can’t resist, just always reaching for more. Sensational! It is drinkable
now with decanting but best after 3-5 years and then over the next
15+. The 2001 Caprili Brunello di Montalcino ($44.99) is another
sleeper. It has deep, ripe, plummy fruit that flows from the glass. In
the mouth this wine becomes far more powerful than one might
have guessed from the nose. Dense, concentrated fruit with lots of
tannic structure, big shoulders, bulging deltoids, Arnold-like pec-
torals. The enormous size of this wine gives it a more rustic charac-
ter than the quality of fruit portrays. Sweet focused plumy fruit with
backbone and direction while powerfully striding toward a long fin-
ish. This is a wine for your cellar. Five years from now it will have
begun to shed a bit of the structure, and the fruit underneath will
blossom. It will age 10-20 years easily.

—Greg St. Clair
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2000 Baricci Brunello-2 Glasses Gambero Rosso ............................$36.99
That classic Montosoli nose, elegantly spicy, full of cinnamon, cardamom, anise
and leather. The wine exudes a feminine mystique, lithe, supple, delicate, giving
then taking, hinting not demanding, complex. (Greg St. Clair, K&L Italian buyer)

2000 La Fortuna Brunello-2 Glasses Gambero Rosso ....................$36.99
A warm, sweet ripeness, full of dark and intense plum aromatics rise from the
glass and give you an immediate sense of density, weight, and richness. The
wine is supple on the palate, complex, chocolaty amarena. (Greg St. Clair, K&L
Italian buyer)

1997 Casisano Colombaio Brunello Riserva ..........................$54.99
92 points Wine Spectator.

Piedmont
2000 Dessilanni Spanna Riserva ..............................................$11.99
2004 Ruggeri Corsini Barbera d’Alba ......................................$12.99

Vibrant fruit, incredibly balanced, great finish, all stainless steel, drinking 
beautifully now!

Barolo/Barbaresco
2001 Paitin di Pasquero Elia Barbaresco “Serra Boella” ........$25.99
2001 Ruggeri Corsini Barolo-90 points Wine Spectator ................$31.99

There is a seductive elegance in this wine, it seems as if a feminine touch has
softened the powerful structure of the nebbiolo grape.

2001 Paitin di Pasquero Elia Barbaresco “Sori Paitin”............$32.99
2001 Azelia Barolo “San Rocco”-95 points Wine Spectator ............$59.95
1997 Famiglia Anselma Barolo “Adasi” ..................................$59.99
2001 Einaudi Barolo “Nei Cannubi”-91 points Wine Spectator ....$69.99
2000 Scavino Barolo “Carobric”-94 points Wine Spectator............$78.95

Trentino-Alto Adige and Friuli
2004 Volpe Pasini Chardonnay ................................................$12.99

This is exciting Chardonnay, all stainless but full of mineral focus, soft and rich
in the mouth with a lot of ripe pear and flower in the nose. A real pleasure to
drink in the coming warm months!

2004 Ermacora Pinot Grigio-2 Glasses Gambero Rosso ................$14.99
2004 Convento Muri-Gries Pinot Grigio ................................$14.99

1 Glass Gambero Rosso.

2004 Ermacora Pinot Bianco-2 Blue Glasses Gambero Rosso ............$14.99
This is the wine Ermacora is known for most in Italy. It has tremendous focus
and concentration, rich and creamy, with custard like flavors and hints of apples
and bergamot. It is majestic on the palate, with balance, complexity and char-
acter. Age this wine for 2-3 years, and you won't believe the incredible wine it
will evolve into! Perfect for halibut, swordfish or cocktailing.

2003 Blason Venc Bianco DOC Isonzo-1 Glass Gambero Rosso ....$14.99
2004 Ermacora Tocai Friulano-2 Glasses Gambero Rosso ..............$14.99
2004 Ermacora Merlot-Great balance and richness ........................$14.99
2004 Ermacora Refosco-Spicy, full and complex ............................$14.99
2004 Dorigo Cabernet Franc ....................................................$15.99

I adore this wine. This is one of the best cabernet franc products you’ll ever
have! Fragrant, balanced and exceptionally flavorful, long and delicious. If you
like Chinon you’ll switch to Dorigo! (Greg St. Clair, K&L Italian buyer)

2004 Dorigo Pinot Grigio-1 Glass Gambero Rosso ........................$17.95
2004 Volpe P Zuc Volpe Ribolla Gialla ....................................$18.99

2 Glasses Gambero Rosso.

2002 Vencjar Rosso DOC Isonzo ............................................$19.99
If you like Bordeaux you’ll love this!

2004 Volpe P Zuc di Volpe Sauvignon-3 Glasses Gambero Rosso ..$21.99
Exceptionally complex, great body, balance, length and really a superb example
of great Sauvignon from Friuli.

2004 Jermann Pinot Grigio ......................................................$24.99
2004 Dorigo Chardonnay “Ronc di Juri” ................................$36.99

June’s Picks
In February, Greg and I went to Valdobbiadene region (Province of
Treviso. Venice is about 30 miles away) to meet up with Silvano and
visit his estate, Silvano Follador (No disappointments here). Prosecco
grapes (minimum 85%) along with verdiso, perera, and bianchetta
(maximum of 15%) are currently allowed in the blend. Silvano is in
his early Twenties and doing a fantastic job. With the help of his sister
Alberta they make four types of Prosecco ( Sui-Lieviti, Cartizze, Brut
and Extra Dry), and right now we have the last two in stock. We
LOVE this stuff, and you will love the price. 
The Silvano Follador Extra Dry ($10.99) is prefect for your summer
entertaining! Pear and honeydew melon balanced with great acidity
and rich texture, by itself or for making mimosas or Bellini’s. The Sil-
vano Follador Brut ($10.99), though dryer on the palate has a very
creamy texture and yeastiness with an incredible length on the finish
and a very fine mouse that just dances on the tongue.
2002 Villa Antinori Toscano Rosso ($15.95) Earthy and light straw-
berry with some cherry undertone. Medium body, with soft acidity
and a delicate finish. Sangiovese, cabernet sauvignon, merlot and
syrah. This one is very user friendly for cocktail hour.
2004 Ruggeri Corsini Barbera d’Alba ($13.99) From the husband
and wife team Nicola Argamante and Loredana Addari, and wow have
they have hit another one out of the ballpark! This barbera is medium
to full bodied with lots of black cherries, raspberries blended with
some minerality and a touch of violet on the finish. Enjoy with your
barbequed tri tip or burgers. 

—Mike Parres

IITTAALLIIAANN  WWIINNEESS

Sicily, Puglia, Campania, Basilicata, Lazio, Abruzzi and Sardegna
2003 Arancio Grillo ....................................................................$4.99
2003 Arancio Nero d’Avola ........................................................$4.99
2000 Mastroberardino Lacryma Christi Rosso-Was $15.99 ........$7.99
1997 Mastroberardino Aglianico Irpina-Was $17.99 ..................$7.99
2003 d’Angelo Aglianico “Sacravite” ........................................$10.99
2003 Valle del Acate Poggio Bidini Nero d’Avola ....................$12.99
2003 Caggiano Aglianico “Tari” ..............................................$14.99
2001 d’Angelo Aglianico del Vulture ........................................$14.99
2004 d’Antiche Terre Fiano d'Avellino ....................................$16.99
2004 Valle dell’Acate “Il Frappato” ..........................................$17.99

2 Glasses Gambero Rosso.

2000 La Lumia “Torreforte” Nero d’Avola IGT ........................$19.99
2003 Palari Rosso Soprano ......................................................$27.99
2002 Palari Faro ........................................................................$49.99

2 Glasses Gambero Rosso.

Lombardia, Umbria, Veneto, Marches and Other
2003 Corte Rugolin Valpolicella Classico ..................................$8.99

1 Glass Gambero Rosso.

2001 Corte Rugolin Valpolicella Classico Superiore Ripasso $16.99
2002 Buglioni Valpolicella Ripasso ..........................................$25.99
2001 Corte Rugolin Amarone “Danieli” ..................................$39.99 

2 Glasses Gambero Rosso.

2000 Allegrini Amarone ..........................................................$59.95
2000 Venturini Amarone “Campo Masua” ..............................$59.99
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SSPPEECCIIAALLTTYY  SSPPIIRRIITTSS

Happy Father's Day Pop! June is a beautiful month. It is a great time
to give your Father that outstanding bottle which he would never buy
for himself. Also, with Summer right around the corner life is always
happier with a cool cocktail in hand! Slainte!              

—Susan Purnell
Arran 10-year-old Single Island Malt ....................................Inquire

The Isle of Arran Distillery turned 10 years old last July, and we are thrilled to
have the new 10-yearold here in the U.S.! On the palate this malt is very but-
tery and rich with hint of lemon sherbert and a touch of sea salt. Unchillfiltered
and at 46% ABV.

BenRiach 21 yr “Authenticus” Heavily Peated Single Malt ..$145.99
The BenRiach Distillery may be in the Highlands, but this malt is for the true
peat lover! Here are the tasting notes from the distillery: Color, Rich Golden;
Nose, An explosion of smoke and peat, in combination with teasing hints of
honey, apples and spices; Taste, Rich peat, in perfect harmony with honey,
chocolate, raisins and oak-wood followed by a cascade of spices rolling over
the palate.

Bruichladdich WMD II - “Yellow Sub” Single Malt ................$72.99
At dawn on 9/8/2005, the HMS Blyth, a Royal Navy mine hunter ship, slipped
into the sleepy bay of Port Ellen on the Isle of Islay to collect some rather
embarrassing lost property, a sumbarine. A local Islay fisherman discovered the
yellow sub with markings from the Minstry of Defence (MOD). The MOD at first
denied it was theirs, then denied the vessel was missing, then implied the fish-
ermen must have stolen it. Well, Bruichladdich couldn’t let this slip by and cre-
ated the wonderful Weapons Of Mast Distruction II -”Yellow Submarine”!

Bunnahabhain 18-year-old Islay Single Malt ........................Inquire
I fell in love with older Bunnahabhain on my trip to Islay in 2005. They have
such elegance yet are filled with incredible complexity. Here are the tasting
notes from the distillery: “This beautiful golden spirit’s nose releases honeyed
nuts and a slightly sea-induced salty tang. Rich toffee and leathery oak aromas
can be sensed upon further inspection. The palate is influenced by mellow sher-
ried nuts and shavings of the finest natural oak wood. The voyage ends with
dry notes that are interspersed with mixed spices fading magnificently into a
light salt and sherry finale.”

1972 Caperdonich 33-year-old, Clan Lonach ........................$129.99
1974 Glen Grant 31-year-old, Clan Lonach ..........................$124.99
1968 Glenlivet 37-year-old, Clan Lonach ..............................$139.99
1970 Glenrothes 35-year-old, Clan Lonach............................$149.99

Wow! It is a great pleasure when I am able to find an unbelievable selection of
old and rare, single cask, cask strength malts at prices like this. Our staff was
simply blown away by all of these malts. They are all aged in Bourbon cask and
are a true example of how a Bourbon barrel allows the uniqueness of each dis-
tillery to shine. Buy as many of these as you can afford!

1966 Coeur de Lion Pays d’Auge Calvados ............................$299.99
From 1960 to 1979, Christian Drouin bought old Calvados from retired farmers
able to offer Calvados distilled decades ago. Calvados du Pays d’Auge are
always double distilled and generally aged in used sherry and port casks. Christ-
ian took particular care in selecting the casks in which to age the rich, full-bod-
ied ciders as this ultimately determines the quality Calvados. The bouquet
provides fruity, if reluctant aromas of tropical fruit, dried fruit, refined sugar,
honey and oloroso Sherry aromas. Flavors feature integrated, concentrated
tastes of ripe apple, baked apple strudel and apple butter. Finish is long, sweet,
oaky, seed-like. 96-100 CLASSIC from the Wine Enthusiast!

Hirsch Selection 21 yr Kentucky Straight Rye Whiskey ........$114.99
A most complex and intriguing whiskey that comes along once very rarely.
Dark, rich color. Aged 21 years in fine oak casks; distilled in 1983 by Hirsch Dis-
tillers, Bardstown, Kentucky. Hirsch Selection is a supreme hand picked series
representing the finest spirits available, each chosen with connoisseurs of small
batch fine spirits in mind. Produced using column stills and aged to perfection
in oak casks.

Neisson Rhum Agricole Reserve Speciale, Martinique 1L ......$66.99
Neisson Rhum Agricole Réserve Spéciale is characterized by a rich aroma of
dark fruit and roasted nuts leading to a hearty body of fruit, nuts, smoky oak
and vanilla followed by hints of spice in the warm, lingering finish. The premi-
um rhum from Neisson, Réserve Spéciale is a blend of rhums aged up to ten
years in French and American oak barrels in the distillery aging warehouse. Sip

neat or with a splash of water and savor a premium aged rhum agricole. The
Neisson distillery, built on Martinique’s northwest coast, benefits from some of
the richest soil in the islands.

Square One 100% Organic Rye Vodka ....................................$32.99
We are proud to introduce Square One Organic Rye Vodka. It is the world’s first
certified organic rye vodka. It is handcrafted from 100% certified organically
grown rye grown in North Dakota and produced with an unprecedented organ-
ic fermentation process. Using only a single distillation in a four-column still, the
resulting spirit is richer and smoother than any vodka on the market. Our staff
was lucky enough to meet Allison Evanow the co-founder of Square One. We
were very impressed by the quality of the vodka and feel that it is one of the
best vodkas we have tried in a very long time. Lively aromatics, amazing sweet-
ness, spice, richness on the palate with a finish that doesn’t want to let go of
your palate. And going to ORGANIC, you will remain GREEN forever!

1986 Veuve Goudoulin Bas-Armagnac ....................................$69.99
Exclusive to K&L in the U.S.! This small negociant is located just outside Cour-
rensan, just within the Bas-Armagnac limits. Vintages from the ’60s, ’70s and
’80s tend to come from the border of the Gers and Les Landes, near the towns
of Parlebosq, Cazaubon et Gabarret. These Armagnacs tend to be soft and
round, with very pleasing and inviting aromas. Golden amber in color, the nose
is like strolling through a farmers’ market on a summer morning. It is all peach-
es and plums with whiffs of bouquets of flowers. It is very elegant and round
with a lush fruitiness that lingers on your palate.

K&L Hours and Information
Mailing list: If you are not on our mailing list and would like to be,
please call one of our stores. If you are receiving multiple newslet-
ters, please let us know. Note: Some wines may be available in only
one of the stores. We do not sell our mailing list nor our email list.
San Francisco hours: Monday-Friday 9 to 7. Saturday 9 to 6. Sun-
day 11 to 6. The store is located at 638-4th St, between Brannan and
Bluxome. Private parking is south of the store on 4th St.
Redwood City hours: Monday-Saturday 9 to 7. Sunday 10 to 6.
Wine lockers open Monday-Saturday 10 to 6 and Sunday 11 to 5.
Availability: Certain wines are in short supply and may sell out
before you receive this newsletter. It takes weeks from the time the
newsletter is written to the time you receive it.
Sale Dates: End June 30, 2006. Prices subject to change without
notice. We reserve the right to correct errors in pricing.
Will Call/Hold Policy: We will gladly keep your wines at any of our
locations for up to 90 days. If you still need to store your wines after
90 days, we have both short-term and long-term storage available in
our San Carlos facility. Please contact us for details.
We accept American Express, Discover, Visa and Mastercard.

Special Spirits Events - Fall 2006
Thursday, September 7, San Francisco Bay Area - A tasting with

Andrew Gray, Sales Director for Murray McDavid, Independently
Bottled Premium Single Malts.

Thursday, October 12, San Francisco Bay Area - A tasting with Ed
Cole, Signatory Vintage Scotch Whisky Company.

Wednesday, November 1, San Francisco Bay Area and Friday,
November 3, Los Angeles - A tasting with Jim McEwan, Master 
Distiller and Production Director at Bruichladdich Distillery.

Space will be limited. If you are interested in attending please con-
tact Susan Purnell at 1-800-247-5987, ex 2727 or by email at susan-

purnell@klwines.com for more information.
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Redwood City
Wine Storage Lockers!

Our Redwood City wine locker facility is
temperature-controlled and very secure.

We have six sizes for your convenience: 
10-case, 16-case, 20-case, 32-case, 40-case,

and 60-case. The size designations are
based on the assumption that your wine

collection includes a combination of both
cardboard and wooden cases. 

10-case locker, $13.50 per month
16-case locker, $18.00 per month
20-case locker, $24.50 per month 
32-case locker, $35.00 per month 
40-case locker, $43.50 per month 
60-case locker, $52.50 per month 
70-case locker, $75.00 per month 
80-case locker, $86.00 per month 

The minimum rental period is six months. 

Our lockers are temporarily full. To get on the
waiting list, please call Sharon 

at (650) 364-8544, ex 2733. For billing, call 
Sharon at ex 2733.

NEW!

Vinotheque Reservoir
Series Wine Cabinet

Vinotheque has a new Wine Cabinet for
Those looking for function and price per-
formance: The Reservoir.
These cabinets hold 224 bottles in
fixed wire racking and have 1000 BTU
cooling units with humidity recirculation
for perfect storage.
No need to worry about options and 
accessories; these are turn-key cabinets.
The units are ready to ship in black
or can be ordered with a wood stain.

Standard Cabinet $1575.00
Window Cabinet $1995.00

Plus shipping and tax if applicable.

LOWER PRICES! 

VINOTHEQUE 
STORAGE CABINETS

It is extremely important to protect your wines from
temperature fluctuation. The most convenient loca-
tion for your collection is in an air-conditioned wine
cellar at home. Unfortunately, most of us do not have
the ability or space to build a home cellar that is cost-
effective. We are pleased to offer you the next best
alternative: a Vinotheque Wine Storage Cabinet.
A few prices are listed below. Please call our staff
for additional details, a full-color brochure, pricing
on all available options, and delivery charges. These
prices are for custom orders.

Models BOTTLES RETAIL K&L

Vinotheque 320 264 $3402 $2679
Vinotheque 500 368 $3876 $2925
Vinotheque 550 428 $4126 $3115
Vinotheque 700 528 $4267 $3219

QT Models
Vinotheque 320 264 $3544 $2689
Vinotheque 500 368 $4229 $3189
Vinotheque 550 428 $4608 $3489
Vinotheque 700 528 $4994 $3789

LOW EVERYDAY PRICES!
We will beat any written quote on custom

Vinotheque storage cabinets by at least $25.

Whisperkool Cooling 
Units...Sale Prices!

If you have up to 2,000 cubic feet of cellar
space to cool, this is the perfect solution for
you. Please call either of our stores for addi-

tional information and a color brochure.

Whisperkool 1600 (300 cu ft) $1149
Whisperkool 3000 (650 cu ft) $1299

Whisperkool 4200 (1,000 cu ft) $1459
Whisperkool 6000 (1,500 cu ft) $1895
Whisperkool 8000 (2,000 cu ft) $1995

The above prices include the new 
digital PDT thermostat.

Prices do not include shipping.

WINE OPENERS

Screwpull Lever Pull
$$6699..9955

Instapull Wine Opener
$$1100..9999

The world’s fastest and least expensive lever-
style corkscrew. Includes foil cutter, extra

worm and manufacturer warranty.

ALL ALCOHOLIC BEVERAGES ARE SOLD IN CALIFOR-
NIA AND TITLE PASSES TO THE BUYER IN CALIFOR-
NIA. We make no representation to the legal rights of
anyone to ship or import wines into any state outside
of California. The buyer is solely responsible for ship-
ment of alcoholic beverage products. By placing an
order, you authorize us to act on your behalf to
engage a common carrier to deliver your order to you.
ALCOHOLIC BEVERAGES MAY BE SOLD AND DELIV-
ERED ONLY TO PERSONS WHO ARE AT LEAST 21
YEARS OLD. IN PLACING YOUR ORDER, YOU REPRE-
SENT TO US THAT YOU ARE AT LEAST 21 YEARS OLD
AND THAT THE PERSON TO WHOM YOU ARE
DIRECTING DELIVERY IS AT LEAST 21 YEARS OLD. 

When your alcoholic beverages are delivered, the per-

son receiving delivery may be required to show identi-
fication proving that he or she is at least 21 years old. 
If, between date of order and date of arrival, the laws of
your state change so as to make it illegal to receive the
shipment, you can return the order for a full refund.

Please call our sales department for rate quotes:

1-800-247-5987

Local Delivery Service is also available. Please 
contact your local K&L. Please note, there is a 5%
restocking fee for returned or cancelled orders.

Shipping Information

Wine Storage Lockers 
in San Francisco

The wine storage lockers in our 
San Francisco store are now full. There is 

currently a long waiting list. To add 
your name to the list, please call Sharon 

at (650) 364-8544 ex 2733.

O        O        O        O        O        O

Tritan Titanium Crystal
Lead Free!

We now carry the world’s most break-
resistant glassware, Tritan “Forte” by

Schott Zwiesel.
Made with titanium and zirconium

instead of lead, this glassware is dish-
washer safe and strong while still bril-
liant and clear. Specialized wineglass

shapes are specifically created to
enhance your wine-drinking pleasure. If
you love wine and you love entertaining,

you need this stemware.
We now carry Bordeaux, Burgundy,
Chardonnay, Chianti/Zinfandel and

Champagne all $8.99 per stem. 



Check out our award-winning site at www.klwines.com

1. Education: K&L’s Wine Clubs provide an educational opportunity
that surpasses simply buying a bottle at the store. The wines in each
Club are only limited to this planet. We consider any wine from any-
where in the world that fine wine is produced. Each month, a newslet-
ter is sent along with the monthly selections that offers a description
of the wine and information on the winery, the winemaker, the history
of the region in which the grapes were grown and food pairing.
2. Savings: We do our best to insure that any wine offered as one of
our monthly selections will be less expensive than anywhere else in
the country. Often, particularly in our Signature Red collection, we are
not allowed to advertise the Club price because it is so low. For those
of you who buy by the case, there have been certain wines that would
essentially pay for nearly a full year’s subscription with the savings
offered compared to other retailers.
3. Convenience: This has to be just about the easiest way of buying
wine. Each month two bottles of carefully selected wine will show up
at your house. All you have to do is open and enjoy!
4. Quality: While our Wine Clubs offer spectacular value, it is the
quality of the wines that determine whether they become a Club selec-
tion. Unlike many wine clubs, who make large deals based on price,
we taste through a huge amount of wine each year and only pick the
wines that we can put our reputation behind. We have many staff
members taste potential choices so that we may get a variety of opin-
ion. Our staff has very diverse palates and that is a huge benefit in
choosing a wine. As always at K&L, quality matters.
Cheers! —Dave Rosenzweig

SIGNATURE RED COLLECTION
This is a Club for the connoisseur and passionate wine lover. Two bot-
tles of red will arrive each month. Wines in this Club normally sell for
between $30 and $50 a bottle. Monthly Cost: only $49.95 + Shipping
(+ Tax for CA residents only). All reorders are $23.95 per bottle. Pre-
vious Signature selections (Wine Spectator-listed prices): 1999 Oak-
ford Estate Cabernet Sauvignon ($100), 1999 Casisano Brunello di
Montalcino ($40), 2001 Morlanda “Crianca,” Priorat ($48).
PREMIUM WINE CLUB
This Club features a tremendous selection of wines from around the
world. These wines show complexity and true varietal character. See
below for two of our past selections. Usually, but not always, we
include a white and a red. Wines in this Club normally sell for
between $18 and $30 a bottle. Monthly Cost: only $29.95 + Shipping
(+ Tax for CA residents only). All reorders are $13.99 per bottle. Pre-
vious Premium selections: (Wine Spectator-listed prices): 2001 Black-
ford Chardonnay, Sonoma ($30), 2000 Waterford Cabernet
Sauvignon, South Africa ($25), 2000 Cloud 9 “Composition” ($70).
BEST BUY WINE CLUB
A great way to learn about wines from around the world with a very
high quality-to-price ratio. Usually we include a white and a red.
Wines in this Club normally sell for between $10 and $15 a bottle.
Monthly Cost: only $17.95 + Shipping (+ Tax for CA residents only).
All reorders are $8.49 per bottle. Previous Best Buy selections: (Wine
Spectator-listed prices) 2003 Nugan Chardonnay, Australia ($12) and
2003 Langwerth Von Simmern, Reisling ($13).

3005 El Camino • 
Redwood City, CA 94061

TO ORDER, call our toll-free number: (800) 247-5987.

TO REACH the San Francisco store, call (415) 896-1734.

TO REACH the Redwood City store, call (650) 364-8544.
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Why Join One of Our “Wine of the Month” Clubs?
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