









































Bargain Zinfandels

The following Zinfandels, while not
particularly distinctive, are representative of
sound wines that offer good value for present
drinking.
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1977 Calera “California.” This Zinfandel
has a medium color and a deep, fruity nose. It
has a light body and a fruity, fresh, clean taste
(13). $3.75

1976 Carneros Creek “California.” This
wine has a medium color and a fruity/oaky
nose with a slight degree of mustiness. The
wine has grapy/fruity/oaky flavors and good
substance (13). $4.00

NV Gemello “Shenandoah Valley, 73-A
Reminiscence.” This Zinfandel has a
medium dark color and an amber edge witha
complex woodsy/fruity nose. It has good fruit
and is relatively soft with woodsy flavors (13).
$4.50

1976 Los Hermanos “California.” This is
one of the least expensive Zinfandels, but it
does not have major faults. The color is
medium with an amber edge, and the nose
shows a fruity characteristic with just a hint of
stemminess. The wine has grapy, simple
flavors that are clean and pleasant (13). $2.49

1976 Martini “California Mountain.” The
Martini Zinfandels are usually sound wines.
This 1976 has a medium dark color and an
amber edge with an unusual almost floral
nose and a bit of stemminess. It is fruity with
clean, one-dimensional flavors (13). $3.49

1974 Stone Creek “North Coast.” This
Zinfandel has a medium dark color and a light
fruity nose. It is clean and pleasant with light
body and a subdued fruitiness (13). $3.00
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1976 Grand Cru Vineyards “Estate Bottled, Late ~

Picked.” (14%,) $5.50

1976 Joseph Phelps Vineyards “Napa Valley.”
(141) $6.25

1977 Ridge “Fiddletown.” (14Y%) $6.50

1976 Calera “Central Coast.” (14) $5.00

1977 Carneros Creek “Eschen Vineyard.” (14)
$4.50

1977 Cassayre-Forni Cellars “Sonoma.” (14)
$5.50

1976 Grgich Hills “Sonoma.” (14) $7.00

1977 Gundlach-Bundschu “Sonoma.” (14) $7.25
1977 Harbor Winery “Deaver Vineyard.” (14)
$4.50

1977 HMR “Hoffman Vineyards.” (14) $5.00
1976 MEV “Sonoma, Late Harvest, Old Hill
Ranch.” (14) $9.00

1978 Mastantuono “Templeton.” (14) $8.50

1977 Mirassou “Anniversary Selection.” (14)
$7.00

1977 Preston Vineyards “Sonoma.” (14) $6.00
1976 David Bruce “Templeton.” (13%) $7.50
1977 Edmeades Vineyards “Mendocino” (13Y,)
$4.95

1977 Hacienda “Sonoma.” (13Y%) $5.50

1977 Johnson’s “Alexander Valley.” (13%,) $6.99
1976 Monterey Peninsula “California.” (131)
$5.50

1977 Ridge “Shenandoah.” (13%) $6.75 !
NV Boeger “Sierra Foothills.” (13) $2.99

1975 Calera “Cienega District.’ (13) $5.00

1977 Calera “Templeton.” (13) $6.00

1977 Estrella River Winery “San Luis Obispo.”
(13) $5.00

1977 Fetzer “Ricetti.” (13) $7.50

1976 Harbor “Deaver Vineyard.” (13) $4.50

1973 Inglenook “Napa Valley.” (13) $4.00

1977 J. W. Morris “Sonoma.” (13) $6.00

1976 Joseph Phelps “Alexander Valley.” (13)
$6.50

1977 Roudon-Smith “Central Coast.” (13) $5.00
1977 Shenandoah Vineyards “Amador County.”
(13) $4.95

1976 Simi “Alexander Valley.” (13) $5.50

1976 Sonoma Vineyards “River West Old Vines.”
(13) $10.00

1976 Sutiter Home “Amador County.” (13) $5.00
1976 Tulocay “California.” (13) $4.25

1978 Boeger “El Dorado.” (121;) $4.75

1977 Raymond “Napa Valley.” (12Y,) $5.50

1977 Ridge “Paso Robles.” (121) $5.00

NV Adobe Cellars “Black’s Vineyards.” (12) $2.29
1977 Callaway “Estate Bottled.” (12) $5.25

1977 Dehlinger Winery “Sonoma.” (12) $5.50
1978 Dry Creek “Late Harvest Style.” (12) $6.00
1977 Dry Creek “Sonoma.” (12) $7.50

1975 Grand Cru “Sonoma.” (12) $4.15

1976 Gundlach-Bundschu “Special Selection.”
(12) $4.69
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1978 Parducci “Mendocino.” (12) $3.60

1974 Round Hill “Napa Valley.” (12) $3.00

1975 Rutherford Hill “‘Mead Ranch—Atlas Peak.”
(12) $5.50

1977 Sebastiani “North Coast Counties.” (12)
$3.59

1977 Sterling Vineyards “Estate Bottled.” (12)
$6.50

1978 Sutter Home “Twin Rivers Ranch.” (12)
$3.75

Below Average

Again, because of space limitations, commentary is
offered on only a few Zinfandels in this category.
Others are listed in order of relative merit.

NV Cresta Blanca “Mendocino.” This Zinfandel
has a light color with amber tones and a pungent,
carmelized/grassy nose. The flavors are simple,
sweet, and insipid. The winery still uses the replica of a
medal won in 1899, but wines like this are not likely to
win much of anything (10). $3.45

1975 The Monterey Vineyard “December
Harvest, Special Selection.” This wine has the
dubious honor of being the most expensive of any full
sized bottle reviewed. It is a good example of why
price often has little to do with quality; and, at $11.00
per bottle the price is even more offensive than the
wine. It has a medium dark color with an amber edge
and a pungent skunky/rubbery/cabbage-like nose.
There are fruity, vegetative, black pepper flavors that
are harsh on the finish (10).

NV Paul Masson. This California Zinfandel is well
past its time. It is neither particularly varietal or rare
with a light color showing amber/brown tones and a
slightly fruity/tar-like nose. The wine is thin, watery,
and lacks fruit and flavor (10). $3.00

NV Almaden “California.” (11) $3.49

1976 Beringer “Napa Valley.” (11) $3.50

1977 Fetzer “Mattern.” (11) $5.00

1975 Inglenook “Napa.” (11) $3.65

1976 Charles Krug “Sonoma.” (11) $4.00

1973 Mountainside Vineyards “Napa Valley.”
(11) $3.50

1975 San Martin “Limited Vintage.” (11) $4.50
1974 Buena Vista “Sonoma.” (10) $4.25

NV Gallo (10) $2.29

1977 Mirassou “Monterey, Unfiltered.” (10) $4.00
1976 J. Pedroncelli “Sonoma.” (10) $3.00

1975 Roudon-Smith “North Coast.” (10) $5.00
1978 Stevenot Vineyards “Calaveras County.”
(10) $4.25

Yeedercrest Vineyards “California, Cask 73-76.”
10) $4.90

NV Christian Brothers “Select Napa Valley.” (9)
$3.50

1976 The Monterey Vineyard
County.” (9) $4.39
NV Guimarra “California.” (8) $2.89

“Monterey

The Zinfandels currently available are mostly from
the drought years of 1976 and 1977 which produced
many fine Zinfandels. Generally, the 1976s are bigger
wines. The many differing styles make it difficult to
generalize, but Zinfandels tend to be very fruity and
straightforward and many are big, robust wines with
hearty flavors. Usually they benefit from several
vears bottle age. If properly balanced, they can keep
and improve for many years. The aging potential of
the high alcohol “late harvest” wines is questionable
despite the considerable tannin many possess. Those
that are harsh, hot, and alcoholic when young are
even less attractive when older. Save your cellar
space. Howeuver, the best Zinfandels are acceptable
substitutes for alot of Cabernets. The price of these is
similar to the mid-range for cabernets, i.e. generally
$6.00-8.00 per bottle. As such, they are no longer
cheap and selectivity is important. Some priced under
$5.00 per bottle can be pleasant drinking, although,
with rare exceptions, they tend to be rather simple
wines without much complexity. So, generally
speaking, Zinfandel is a wine for simple, hearty
foods—barbeques and the like. Served in the proper
context, they can be very good indeed.

Some may find Zinfandels primitive, but they’re
great for picnics!
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WINELOVERS NEED A
SCREWPULL

‘’It's As Close to Perfect
As We Can Imagine.’’

You probably have known you needed this for some
time. You may have anguished, even despaired, but all
you really needed was a SCREWPULL.

No kidding. A very fundamental part of enjoying a
great bottle of wine is the process of removing the
cork. Herbert Allen, a fellow winelover and the retired
president of a Houston-based oil and tool company,
has reinvented the cork screw, which is somewhat
similar to reinventing the mouse trap (he may have
done this too, since he reportedly has more than 150
patents to his credit). The ingenious SCREWPULL,
as it is called, is designed to improve the process of
removing a cork. Simply turn the teflon-coated high
tensile stainless steel screw into the cork. Keep
turning and the SCREWPULL pulls the cork out.
Hence, the name SCREWPULL.

The unique design of the SCREWPULL reduces
entry torce on the cork to 3-5 pounds and the removal

force to 6-10 pounds. Conventional corkscrews can
require as much as 50 pounds pressure to penetrate
the cork and 100 pounds pressure to remove it.

The SCREWPULL is ideal for old, fragile corks and
corks in Riesling bottles which often sink down into
the bottle if too much pressure is exerted. For the
corks in most young wines, the Ah-so corkscrew is
probably easier and faster, once the technique of
using it is mastered. (The prongs must be placed on
the outside of the cork and the Ah-so rocked back and
forth until it slips all the way down over the cork. Then
with a slight twisting motion, the cork is pulled out
intact.) However, this does require considerable
strength and it requires some getting used to. The
SCREWPULL has no such disadvantages and,
therefore, has to be rated the best all-around
corkscrew available.

The suggested retail price is $12.00. Distribution is still
limited, so you may need to write direct to the
company for the store in your area. (Hallen Company,
P.O. Box 1392, Houston, Texas 77001.) Within a
short period of time we're sure all wine buffs will have
to have one. It’s as close to perfect as we canimagine.
We'll rank it a 19.5, leaving just a little room for some
imaginative soul to try to improve on this essential
implement.

COMING ATTRACTIONS

1975, 1976, and 1977 Cabernet Sauvignons plus a look at the 1978 vintage and older vintages such as
1968, 1970, and 1973. Vintage Pcrt, 1975 Sautenes, 1928 and 1929 Bordeauxs, more Chardonnay,
comprehensive information on Burgundies and Bordeaux, world-wide price trends, and wine bargains.

About Our Rating Scale & Quoted Prices

18-20 Outstanding 15-17 Very Good 12-14 Good

Wines are ranked on a 20 point system on the basis of relative merit. Wines with identical
rankings are listed in alphabetical order. Rankings are usually made only after several
tastings of any particular wine. Unless otherwise noted, prices quoted are the approximate
California suggested retail prices.

Under 12 Below Average
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