WINE ENTHUSIAST

BUYING GUIDE
October 2007

Uvada 2002 Merlot (Oakville);
$30

Uvada is flying under the radar
92 but worthy of your attention at

this price-quality ratio. The *02
Merlot, mainly from Beckstoffer
Vineyard X, has been held back longer
than most, allowing it to soften and
fatten. It’s fully ready now, showing
blackberry, cassis, chocolate and
vanilla oak flavors that finish dry and
firm in ripe, sweet tannins. The 15%
cabernet sauvignon adds needed
structure.
EDITOR”S CHOICE. --S.H.
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