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WINES
Your guide from the grape to the glass

FINE FRENCH FINDS
Join the French Wine Society at The Washington Club as they investigate the Burgundy region and a selection 
of Chablis, Chalon and Macon wines with cheese and crackers. Tuesday, June 3 from 6:30 to 8:00 p.m. Price: 
$65, Location: 15 Dupont Cir NW, Washington D.C. 20036, Info: 301-841-7609

SCOTT GREENBERG Vine Guy

I
n my youth, I had the bright idea — well, 
bright at the time — to earn a little ex-
tra cash for grad school by trying out for 
a game show. Like I said, it seemed like a 

good idea at the time. The show was called 
“Sale of the Century” and, as dumb luck would 
have it, I was selected to be a contestant. It 
was basically a quiz show where contestants 
earn cash for each correct answer and then 
were periodically tempted to buy things with 
their winnings throughout the show. The per-

son with the most cash at the end was invit-
ed back the next day as defending cham-

pion.
 Sounds easy, right? Well, the only 

problem was that the host made ev-
erything he was selling sound like, 

well, the sale of the century, and 
if you were a sucker, like yours 
truly, you ended up spending 
all of your earnings on stuff 
and not accumulating the 
cash you needed for, say, 
grad school.

Buying wine in today’s 
market is very similar to 
my short-lived game show 
career. Somewhere, some-
one is declaring a “vintage 
of the century.” Whether 
it’s Spain, Italy, Argenti-
na, California, New Zea-
land or elsewhere, every-
one is trying to get you to 
buy. And it can get pretty 
darn confusing. But hav-
ing had the privilege of 
tasting over 20 wines from 
the 2005 Bordeaux vin-
tage at this year’s Heart’s 
Delight fundraiser for the 
American Heart Associa-
tion, I can safely say that 
this time, all of the hype 
about this vintage is true 
— and then some.

What made this such a 
remarkable vintage that 
it is being compared with 
1982 and 2000? Well, the 
weather of course. Ac-
cording to Sotheby’s wine 
director, Serena Sutcliffe, 
M.W. — who led the tast-
ing panel — 2005 was a 
dry but not outrageously 
hot year. The winter was 
relatively dry and cold, 
which delayed the bud-
ding until later than usu-
al in the spring. April was 
warm and wet and helped 
the flowering to catch up 
with its normal cycle dur-
ing a dry May and June. 
The warm, dry summer 
produced small clusters 
of grapes with hard skins 
that allowed the fruit to 
ripen slowly, concentrat-
ing the flavors and mel-
lowing the tannins. Best 
of all, crop loss due to no-
toriously damaging hail-
storms was kept to a min-
imum.

All this adds up to one 

remarkable vintage. The bad news is that 
demand for this vintage is high and the dol-
lar is low. This means higher prices on retail 
shelves. Be that as it may, sometimes you just 
have to buy, even if it means you won’t be back 
next season. The following is a list of my favor-
ites. All red wines are from Bordeaux, France, 
and are available at area retailers including 
MacArthur Beverages and Schneider’s of Cap-
itol Hill in D.C., and Finewine.com and Total 
Wine and More in McLean, Va. Retail prices 
are approximate.

 
2005 Chateau Soutard, Saint Emilion ($35) 

A pretty wine featuring good, solid cherry/
berry fruit with nice balance and structure. 
The generous mouth feel provides consider-
able depth to the pleasant, soft finish.

2005 Chateau Fombrauge, Saint Emilion ($40) 

This wine has a lovely nose with scents 
of cherry, plum and pencil lead. The merlot-
based wine offers refined flavors of black 
cherries, plums and green olives held up by 
noticeable tannins. The substantial finish of-
fers notes of licorice.

2005 Chateau D’Issan, Margaux ($70) 

Double the price from last year’s vintage, 
this classic Margaux offers three times the 
wine. It features ripe fruit and violets on the 
aromatic nose and flavors of black cherry and 
cassis on the palate. Sweet tannins combine 
with dark plums and orange peel for a remark-
able finish.

2005 Chateau Haut Bailly, 
Pessac-Leognan ($100) 

Wonderful fruit and structure, this wine of-
fers loads of flavor. Notes of cherries, black 
raspberries and herbs are transported over 
the tongue by sweet tannins to provide a full, 
round mouth feel. Pretty notes of cassis and 
blackberry play out on the memorable fin-
ish.

2005 Chateau Pape Clement, 
Pessac-Leognan ($140) 

Another example of a wine that shot up in 
price, but if you are actually looking for a bar-
gain in Bordeaux, this may be it. Appealing 
nose of barnyard and sage leads to multilay-
ered flavors of plum, cassis liqueur and mint 
on the palate. Hefty tannins provide wonder-
ful structure and depth to the big, lengthy fin-
ish.

2005 Chateau Lagrange, Saint Julien ($70) 

A beautiful nose of ripe black fruit, cedar 
and earth dominated the bouquet of this wine, 
but I was captivated by its incredible balance. 
The full-bodied, well-structured frame holds 
the ample flavors of cherry, cassis and dark 
plum in check while providing an elegant, full 
finish.

2005 Chateau Cos D’Estournel, 
Saint Estephe ($300) 

This wine literally tripled in price from last 
year and it is worth every penny. Simply a 
beautiful wine featuring trademark scents of 
curry, black cherry and Asian spices. The bal-
ance between power and elegance is played 
out on the palate between the rich flavors of 
black plums, blackberry jam, cassis and big 
tannins to provide a remarkably long, luscious 
finish. Definitely a wine that will last 20-plus 

years, if you can resist temptation.

Like I said, the 2005 Bordeaux vintage is 
definitely not cheap, but hey, it’s the sale of 
the century.

2005 Bordeaux: Sale of the century

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


