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WINES
Your guide from the grape to the glass

EDUCATION
GiraMondo’s Wine Class for Beginners: the Ultimate Sensory Experience on April 16 is geared toward people who 
would like to discover and understand the world of wine. The class will go through a number of fun and 
educational activities to train your nose. For more infomation, visit localwineevents.com. Price: $49

CINDY GREENBERG Vine Gal

S
pring has arrived in Washing-
ton, bringing with it a bounty 
of charity events, bar and bat 
mitzvahs, and weddings. Un-

fortunately, these events are likely to 
feature standard “Reception Wine.” 
Ugh. Need I say more? 

Unless attending an official wine 
tasting event, the 
wine served at 
most large-scale 
functions (25+ 
people) is pedes-
trian at best, mak-
ing most wine lov-
ers cringe at the 
thought of drink-
ing insipid juice. 
Typically, lit-
tle thought goes 
into the wine se-
lection and the 
wines proffered 
at such events 
are out of bal-
ance, one-di-
mensional, 
and do not pair appropriate-
ly with the meal. 

Your event does not have 
to fall into this trap. There 
are just a few simple 
guidelines you can follow 
to make sure your guests 
enjoy your party from 
first sip to last dance. 

First, know your 
guests and their de-
gree of wine knowl-
edge. If some of your 
guests are real aficio-
nados, consider offer-
ing two tiers of wine. 
An approachable pi-
not noir will general-
ly satisfy the require-
ments of most guests 
while a bigger cabernet 
or syrah will please 
the wine lovers in the 
crowd.

Second, consult with 
the catering compa-
ny and/or restaurant 
about the wine. Don’t 
just look at the price. 
Try to pay attention 
to how the wines pair 
with the food you’re 
serving. If you don’t see 
a particular wine you 
like, ask the proprietor 
to find alternatives or 
ask if you can bring in 
your own wine. Just as 
you would sample the 
meal, make sure to 
sample the wine with 
the meal. If the cater-
ing company/restau-

rant doesn’t have a sommelier, ask 
them to check with their wine dis-
tributor, or consult your local wine 
merchant.

Lastly, instruct the catering staff 
how to pour wine. My pet peeves are 
the overfilling of glasses, pouring a 
different wine in a glass that already 

contains wine — 
after all, we are 
not there to make 
our own blend 
— and removing 
glasses without 
asking if the per-
son is finished. If 
the catering com-
pany/restaurant is 
not willing to work 
with you on this 
point, then just 
put the bottles on 
the table and let 
the guests pour 
for themselves. 
Tacky? Maybe, 
but it is a prac-

tical approach that will keep your 
guests expectations met and your 
liquor bill lower since your guests 
won’t overfill their own glasses and 
wine won’t get wasted.

Here are a few recommendations 
for affordable, versatile, tasty “recep-
tion wines” that will pair well with a 
variety of foods and will make you 
look like a sommelier. Best of all, many 
of these wines are easy on the wallet. 
Retail prices are approximate.

2006 Joseph Drouhin ‘Laforet’ Char-
donnay, Burgundy, France ($12)
THE WINE SPECIALIST IN D.C.

This is one of the best values in 
French chardonnay, it offers loads 
of lemon-lime and mineral scents 
on the nose and fresh, bright apple, 
nectarine and citrus flavors on the 
pallet. The abundant acidity keeps 
the flavors fresh and the finish clean 
and crisp. This wine is great on its 
own or with any mild fish course. 

 
2006 Wattle Creek Sauvignon Blanc, 
Mendocino County, Calif. ($14)
SCHNEIDER’S OF CAPITOL HILL IN D.C.

This is a very ver-
satile white wine fea-
turing scents of citrus, 
grapefruit and grass on 
the aromatic nose. Fla-
vors of peach and nec-
tarine show well up-
front while notes of 
lemon and lime buoy 
up the crisp finish. It 
has great balance and 
length and a slightly 
spicy finish that would 
hold up very well with 
dishes featuring shell-
fish or chicken.

 
2005 Clos du Bois Pi-
not Noir, Sonoma, Calif. 
($15)
CHEVY CHASE WINE 
AND SPIRITS IN D.C.

It’s hard to find a good 
value in pinot noir, but 
this wine has it all, in-
cluding a lovely nose of 
black cherry, strawber-
ry, vanilla and a touch 
of cedar. The plush tex-
ture offers loads of cher-
ry, plum and strawberry 
flavors. Hints of orange rind 
and toasty oak fill in on the 
soft, medium-bodied finish. This 
is a very versatile wine that would 
pair well with grilled salmon, chick-
en or pork.

2005 Casa Lapostolle Cabernet 
Sauvignon, Rapel Valley, Chile ($15)
THE WINE SPECIALIST IN D.C.

Chile continues to offer great 
wine values and this wine is one 
reason why. Pretty scents of black 
fruit and wild raspberries dominate 
the nose while flavors of blackber-
ry, plum and cassis cover the palate. 
The supple tannins provide weight 
in the mouth and length on the me-
dium finish. A nice wine to pair with 
soft cheeses or a beef course.

2005 Worthy Sophia’s Cuvee, Napa 
Valley, Calif. ($25)
SCHNEIDER’S OF CAPITOL HILL IN D.C.

I know that I am beginning to 
sound like a broken record, but lo-
cal wine producer Gus Kalaris is 
the undisputed champion when it 
comes to delivering remarkable 
value in a California cabernet. This 
vintage offers blackberry, cassis li-
queur and spicy cedar scents on 
the nose. Rich blackberry jam, 
black cherry and dark plums fill 
the mouth while well-integrated 
tannins support notes of melted 
licorice on the supple-yet-lengthy 
finish. Serve with New York strip 
steak.

Wines that will receive ... 

a warm reception

Do you have a favorite 
royalty of wine? E-mail 
scott@vineguy.com.
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