
New Wines We Like…Top Quality. 

WE do not recommend wines on the basis of a favorable review by others.  We taste and recommend wines we like, based on our own tastings.   www.weimax.com 

ALTA MORA 2018 ETNA BIANCO  $29.99
The Carricante grape needs special attention in the volcanic soils 

of Mount Etna.  The Cusumano family, based on the western edge 

of Sicily, makes a fantastically good Etna Bianco from 8 hectares 

of vineyards.  This wine appeals to those who enjoy Chablis and 

Sancerre wines and this has a stony, minerally character that’s 

delightful on its own and even better with seafood. 

CASTAGNOLI 2016 CHIANTI CLASSICO  $26.99
With many Chianti Classico wines now being blended with Merlot, 

Cabernet or Syrah, it’s nice to find one that’s a pure expression of 

Sangiovese.  This one is from a rugged terrain near Castellina in Chianti 

and it’s a gorgeous, cherryish Sangiovese with a hint of wood. 

MOREY-COFFINET 2017 CHASSAGNE-MONTRACHET 

“Les Houillères” $72.99 
Thibault Morey continues to make impressive wines in an era when many 

vintners seem to have forgotten how to make profound white Burgundy. 

This vineyard site is just east of Bâtard-Montrachet and the wine is 

beautifully complex with ripe nectarine, melon and spice from its time in 

small oak.  Very showy. 

POJER & SANDRI 2012 ROSSO FAYE  SALE $49.99
Two families run this remarkable Trentino winery in the town of Faedo 

high above the Adige river valley.  This is a Bordeaux-Meets-Italy blend, 

based on Cabernet Sauvignon, with a bit of Merlot and Cabernet Franc.  

The wild-card is Lagrein, a grape nobody grows in Bordeaux, but which 

is found in the Alto Adige typically.  It’s far less costly than Sassicaia 

and many people find it superior, to boot. 

DE SAINT-GALL 2004 “ORPALE”   SALE $119.99
About a dozen years aging in bottle on the spent yeast makes for a truly 

exceptional Champagne.  Many triple-digit priced bottles are status 

symbols, but if you don’t mind drinking something truly superlative that 

has a label none of your guests will recognize, spring for this toasty, 

yeasty, dry, crisp Champagne.  It’s exceptional. 

KANZLER 2017 PINOT NOIR $59.99 
You might recognize the Kanzler name as it’s appeared on bottles of 

Kosta Browne Pinot Noir (to great acclaim).  We’ve enjoyed their own, 

estate-bottled Pinot and this 2017 is impressive.  Dark cherry Pinot fruit 

has a beautiful sweet oak fragrance and flavor… 

ZANASI LAMBRUSCO   $16.99 
We had tasted this fellow’s wine a few times in Italy, so we went for a 

visit and were enchanted by this wine made of Grasparossa di 

Castelvetro. It’s a dark, beautifully fizzy and aromatic Lambrusco,  
perfect for a pizza, salumi or soulful lasagna. 

VIETTI 2017 BARBERA D’ALBA “SCARRONE” $47.99  
Vietti’s Scarrone vineyard has a particular soil type which 

yields a most extraordinary Barbera.  The 2017 is amazingly 

good and it’s but a fraction of the price of one of their single-

vineyard Barolo wines.  Plus, it is a very showy wine in its 

youth, where those Barolo bottlings need to be tucked away for 

a decade, or two, to be close to their peak. 

Dark fruit notes with some mildly woodsy tones…very fine! 

ROC DE CAMBES Killer Bordeaux $74.99
The appellation if the Côtes de Bourg which, in this instance, 

has soil similar to nearby St. Emilion, though it’s just across the 

Gironde river from Margaux.  We included this in a recent 

blind-tasting of Pomerol and St. Emilion wines and this was our top pick.  

It’s predominantly Merlot, of course, with a healthy percentage of 

Cabernet Sauvignon and a drop of Malbec and Cab Franc.  We like the 

blackberry and plummy notes of the Merlot with some tobacco, vanilla 

and cedar tones.  Impressive now-2030+. 

CHARLEUX 2016 SANTENAY 1er CRU $35.99   
The Pinot Noir vines in the Clos Rousseau vineyard (all of 1.25 acres) are 

30-something years of age and the father & son team at this tiny estate 

capture some black-cherry fruit and forest-floor notes.  It’s elegant and 

drinkable now-2025, or so.  We have a Chardonnay from these guys, 

too…$29.99and it’s dry, mildly leesy & smoky… 

GEYERHOF 2018 “StockWerk” ZWEIGELT  

$19.99 
From Austria’s Kremstal region, famous for Grüner Veltliner 

and dry Rieslings, comes this curveball-of-a-red. It’s a 

beautifully juicy red wine made of the Zweigelt grape, a 

medium-bodied, berryish wine that’s versatile in terms of 

food pairings.  We suggest serving it at cool cellar temp like 

Beaujolais.  Best in its youth. 

STEFAN MÜLLER RIESLING KABINETT 

Alte Reben $23.99
Ellen visited this little winery back in August and was 

delighted with Herr Müller’s wines.  He’s a young guy and getting great 

accolades from various German wine critics.  The old vines in the 

Niedermenniger Sonnenberg site were planted in 1967 and production of 

this 2018 Saar Riesling tallied to 330 cases we’re told.  Crisp acidity 

balances the near-Spätlese level sweetness.  Well-stored, this can be 

cellared for a decade or two, but it’s deliciously fruity right now.  Paired 

with spicy foods, it actually tastes dry. 


