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The Most Interesting Wines of 2013 
 

Soren Kierkegaard once said, “Life can only be understood backwards, but it must be lived 
forwards.” And the said can be said of wine. But let me clarify… Looking back over some of the 
most interesting wines I sampled last year definitely broadened my horizons and gave me ideas 
for some of the wines I will be on the lookout for in 2014 in order to expand both my palate 
and my knowledge. 

So I thought I would review some of the wines that did it for me in 2013 and next week, share 
my resolutions for trying wines in 2014. 
 
What: The 2011 Seifried “Sweet Agnes” Riesling from Nelson, New Zealand. 

Why: Because sweet wines are fun and this one is particularly amazing with intense flavors of dried 
apricot, honeysuckle, orange blossoms and candied ginger that are rich and concentrated on the palate. 
The abundant acidity keeps the wine fresh and the flavors in balance and the finish long and clean. $23/
half bottle 
 
What: The 2011 Tamarack Cellar Chardonnay from Walla Walla, Washington State. 
Why: Amazing things can come in inexpensive packages. While many winemakers produce a 
chardonnay, I had to look twice at the price listed on this remarkable version. Refreshing notes of white 
peach, nectarine and pineapple on the nose are very fragrant. Rich flavors of green apple, ripe pear and 
tropical fruit coat the entire palate on the way to the clean, medium-bodied finish where a touch of 
vanilla and butterscotch add depth and elegance. $15 
 
What: The 2008 Oveja Negra Lost Barrel Maule Valley, Chile is a syrah-based wine made from a 
collection of barrel selections from the best hand-harvested fruit from the estate.  
Why: It reminds me how far Chile has come and that all wines from Chile are not about Carmenere. It 
is rich and powerful in the mouth with structure and depth of wines found at twice the price. Jammy 
black fruit and mint seduce the nose while lush flavors of ripe black cherries, black plums and crème de 
cassis coat the tongue upfront. Prominent notes of vanilla and mint complete the elegant finish. $25 
 
What: The 2006 Antinori Chianti Classico Riserva from Tuscany, Italy. 
Why:  This wine reminds me of the simple pleasure a good wine and a large bowl of pasta Bolognese 
can provide. This 100 percent Sangiovese beauty is chalked full of black cherries and violets scents on 
the aromatic bouquet while elegant flavors of rich plum, black raspberries and red licorice glide over 
the tongue, supported on the backbone of soft tannins. This wine has remarkable depth and balance. 
$35 
 
What: The 2007 Pierre Usseglio Châteauneuf-du-Pape, "Reserve des Deux Freres" from the Southern 
Rhone Valley of France. 
Why: A very generous friend of mine brought this wine over for dinner one night – he knew that I was 
partial to Chateauneuf du Pape wines and thought I’d like to try it. The wine had already been open for 
an entire day, but when I put it in my mouth, I knew I was trying something so special that I actually 
stopped, thought about what I was tasting and then savored each sip of blackberry, cassis, dark cherry, 
and black licorice all the way through the phenomenal finish that lasted for over a minute. The fantasy 
came to an abrupt halt the next day when, searching for the wine online, I discovered it was not only 
rare, but over $200 a bottle. Did I mention that my friend was generous??? 
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