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This past May marked the 500th anniversary of the death of Christopher Columbus. You know, the man from

(perhaps) Catalan who discovered the little slice of heaven we call America. He was an explorer, an entrepreneur,

and above all, a discoverer.

It wasn’t easy for the people of his time to discover.  There were no public libraries, no Internet, and little in the

way of maps, not to mention satellite navigation.  Columbus sailed those oceans blue with nothing but spices and

riches on his mind, and a yearning for new experiences.  He was a man committed, just like those of us who are

passionate about seeking out the most interesting and unique of

wines.

That search is what makes wine so intoxicating.  Despite the fact

that your brother-in-law may have tasted every great wine ever

made (or so he says), there are always new and exciting wines

available.  I suggest that, in the spirit of Columbus, it is our

obligation to discover them.  No more of the mindless grab of

that “go-to” red you always buy.  It’s time for a bit of adventure in

the aisles.  Take a chance and go for that bottle you’ve stared at

dozens of times, but never had the courage to try.

There’s a thrill…a rush…in trying new wines. You can probably

think of tons of things you would like to try; however, if you

need help discovering that new and exciting find, let me serve as

your compass.  To wit, there is an area shared by two powerhouse

wine-producing countries (France and Spain) that is producing

some of the most exciting wines of the moment.

Therefore, I’d like to introduce Catalonia, an ancient region,

which straddles southern France and northern Spain,  nestled

between the Mediterranean Sea and the Pyrenees, and is home to

a proud and fiercely independent people.  The wines they produce

run the gamut stylistically from rich white to pale rose, crisp sparkling to bold red. The one common attribute

of the best wines of this region is their lack of pretense and overall spirit of enjoyment. A refreshing change

from the serious big money wines from the more famous regions of France and Spain. Which brings us back to

Columbus. While he may have set out on his journey to find a new route to an old place he ended up discovering

a new place altogether. Often in enjoying wine we seek to find that new place. Discover Catalonia. That’s what

Christopher would do. [IAS]
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2005 Cellar Can Blau2005 Cellar Can Blau2005 Cellar Can Blau2005 Cellar Can Blau2005 Cellar Can Blau
Montsant, Spain
Regular-$17.99 TWS Price-$13.99
Spanish grape growing and winemaking arguably
began in Catalonia. Archeological finds suggest
that a Greek influence in what is now Emporado-
Costa Brava jump-started the whole process. Or
perhaps not. In any event, the history of Spanish
wine winds through Catalonia repeatedly. The latest
chapter begins with the re-discovery of Priorat by
the likes of René Barbier, Alvaro Palacios and José
Luis Pérez and their re-development and revival of
old, low yielding vineyard sites. Their incredible
success has spurred the recognition of the
surrounding mountains as one of Spain’s newest DO
(Denominaciones de Origen), Monsant. Steeply
terraced vineyards are the rule here and the
subsequent wines are rich and robust, mostly of
Garnacha (Grenache) blended with Carinena
(Carignan), and increasingly, Syrah, Merlot and
Cabernet Sauvignon.

This wine, the just released 2005 Can Blau,
illustrates both the traditional and modern face
of Catalonia. A blend of the Carignan, Syrah and
Grenache, some from 60 year-old vines, others from
more recent plantings, the wine is ripe and smooth,
yet still possesses that delightful rustic and
herbal quality that sets the wines of the region
apart from the rest of the world. Even the eye-
catching label is an appealing mix of the old and new,
although I’ll confess that its meaning escapes me.
But, it sure looks cool (PW).

2002002002002004 La T4 La T4 La T4 La T4 La Tour Vour Vour Vour Vour Vieille Blancieille Blancieille Blancieille Blancieille Blanc
“La Canadells”“La Canadells”“La Canadells”“La Canadells”“La Canadells”
Collioure, France

Regular-$19.99 TWS Price-$15.99
Collioure has only been able to label its white
wines as Collioure Blanc since 2002. However,
after tasting this generously rich white from the
Mediterranean hillsides it is clear that the wine
is deserving of appellation status. Made from a
blend of Grenache Blanc, Grenache Gris and
Macabeo, this wine resembles some of the
interesting whites made in Costa Brava, Spain
except it possesses a remarkable purity of
texture not commonly found from these
varietals. A great partner to hearty seafood
based dishes, this medium bodied white offers
great versatility on the table. [IAS]

2005 La T2005 La T2005 La T2005 La T2005 La Tour Vour Vour Vour Vour Vieille “Rieille “Rieille “Rieille “Rieille “Rosososososééééé
des Roches”des Roches”des Roches”des Roches”des Roches”
Collioure, France

Regular-$19.99 TWS Price-$15.99
The 2005 Rosé from La Tour Vieille is gloriously
rich and concentrated featuring a nose packed
with sweet spice and ripe strawberry. The palate
is clean and crisp without being slight and its
encourages you on to drink glass after glass.
Presumably made mostly from Grenache, this wine
is notable not only for its freshness but also its
complexity. I can’t imagine a better wine to enjoy
as the weather shifts from steamy to chilly. The
fall has arrived and so has your house Rose. [IAS]

2002002002002004 La T4 La T4 La T4 La T4 La Tour Vour Vour Vour Vour Vieille Rieille Rieille Rieille Rieille Rougougougougougeeeee
“La Pinede”“La Pinede”“La Pinede”“La Pinede”“La Pinede”
Collioure, France

Regular-$22.99 TWS Price-$17.99
Balance. That is precisely what many of the best
2004 southern French reds are all about. Tour
Vieille La Pinede is the epitomy of balance. Made
from 75% 40-year-old Grenache and 25% 50-year-
old Carignan, this stunning value has all the
qualities one would expect from the southern
Rhone at twice its price. The nose is not shy in
expressing spicy garrigue and ripe red fruit and
the palate offers rich dark fruits and a blast of
pepper. The finish is crisp with proper acidity and
more than a touch of grip. Drinkable now, this
wine will surely last for several years, if you can
manage to let it. (IAS)
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2005 Domaine Laf2005 Domaine Laf2005 Domaine Laf2005 Domaine Laf2005 Domaine Lafagagagagage Ele Ele Ele Ele El
MasetMasetMasetMasetMaset
Cotes du Roussillon, France
Regular-$12.99 TWS Price-$9.99
Ruled for centuries by, first, the kingdom of
Majorca, and then Aragon, Roussillon, just
over the Pyrenees from Spain, is perhaps only
French geographically. The inhabitants view
themselves as Catalan, and in addition to the
climate (France’s sunniest), the dominant grape
varieties, as well as subsequent wines have more
in common with those of Spain than the rest of
France. This wine, imported by Eric Solomon
(whose wife Daphne Glorian makes Priorat’s
Clos Erasmus) shows that same telltale
combination of modern and traditional that
makes Catalan wine so thrilling. Produced by
wunderkind     Jean-Marc Lafage (who also makes
Las Rocas with Eric Solomon), lush and ripe,
dominated by unruly Carignan and Mourvedre,
tamed by Grenache, Syrah and Cabernet, El
Maset seriously over-performs at its price tag
(PW).

NV ANV ANV ANV ANV Avinvinvinvinvinyyyyyo Cao Cao Cao Cao Cavvvvvaaaaa
Penedes, Spain

Regular-$14.99 TWS Price-$11.99
Made from the traditional Penedes varieties of
Xarello, Parellada and Macabeu, this non-
vintage sparkling wine is loaded with vibrant
creamy fruit carried by a gentle, elegant
mousse. From his 50 year-old vines planted on
the clay soils of Penedes, Joan Esteve produces
top flight cava for immediate consumption.
Perfect for celebrations grand and not-so-
grand this wine provides pure bubbly pleasure.
A toast to the sparkling treasure of Catalonia.
(IAS)

ThurThurThurThurThursdasdasdasdasdayyyyy, Oct, Oct, Oct, Oct, October 1ober 1ober 1ober 1ober 12, 20062, 20062, 20062, 20062, 2006
6:30 PM6:30 PM6:30 PM6:30 PM6:30 PM

VIVVIVVIVVIVVIVA ITA ITA ITA ITA ITALIA!ALIA!ALIA!ALIA!ALIA!
Red, White & Evergreen
A Celebration of Art, Wine, and Food
Co-hosted and sponsored by The Wine Source of
Hampden.

Come discover the tastes of Piedmont, Sicily, and a dozen
other Italian regions! Sample fine wines expertly paired
with regional Italian foods from some of Baltimore’s
hippest chefs, enjoy live musical entertainment, and bid
on premium items in live and silent auctions. Proceeds
benefit Evergreen’s visual arts programs.
The theme of the evening, Viva Italia — Red, White &
Evergreen, salutes Evergreen’s previous residents, John
Work Garrett, who served as US Ambassador to Italy
from 1929-33, and his wife, arts patron Alice Warder
Garrett, who loved beautiful objects, beautiful people,
and parties.

$65 in advance; reservations limited. Museum members
enjoy a $5 discount. Admission includes a coupon for
free Evergreen House admission good for one year and
a souvenir wine glass. Buy tickets online at
LocalWineEvents.com.

Tickets

PLEASE NOTE: There are no reservations without
payment, sales are non- refundable, and we do not issue
paper tickets. We’ll hold your name at the door!

Purchase Tickets Online Anytime
Online ticket sales are managed by
LocalWineEvents.com. Pay by Visa, Mastercard, or
American Express.

Purchase Tickets By Phone

410.516.0341
Call with Mastercard or Visa during our Museum hours,
Tuesday thru Friday from 11am-4pm, Saturday and Sunday
from noon-4pm.

Draft beer, not people. ~Author UnknownDraft beer, not people. ~Author UnknownDraft beer, not people. ~Author UnknownDraft beer, not people. ~Author UnknownDraft beer, not people. ~Author Unknown



Mark Your Calendar!
FREE IMPORTER TASTING

Jeffery Davies
Thursday October 5, 5 - 7 pm

TWS, 3601 Elm Ave.

FREE WINE TASTING
Wines of Catalan

Friday, October 6, 4:30 - 7:30 pm
Saturday, October 7, 1:30 - 5:30 pm

TWS, 3601 Elm Ave.

$10 TASTING AT IGGIES
Fine Wine and Iggies gourmet

Neapolitan-style pizza.
Tuesday, October 10, 5 - 7 pm

Iggies, 818 N. Calvert St.

FREE WINEMAKER TASTING
Bert Basignani of

Basignani Vineyards
Wednesday October 11, 5 - 7 pm

TWS, 3601 Elm Ave.

ART UNCORKED
A celebration of Art, Wine, and Food

Thursday October 12, 6:30 pm
Evergreen Carriage House

4545 N. Charles St.

FREE BEER TASTING
Winter Beers Part I

Friday, October 13, 4:30 - 7:30 pm
Saturday, October 14, 1:30 - 5:30 pm

TWS, 3601 Elm Ave.

FREE WINEMAKER TASTING
Franz Leth of
Winery Leth

Thursday October 19, 5 - 7 pm
TWS, 3601 Elm Ave.

For a complete up-to-date
listing of our events, check our website

at www.the-wine-source.com
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Comments from the
Cheese Cave

More farm fresh cheeses from America’s finest
cheesemakers!

CaprCaprCaprCaprCapriole Fiole Fiole Fiole Fiole Farararararm Grm Grm Grm Grm Greeneeneeneeneenville, Indianaville, Indianaville, Indianaville, Indianaville, Indiana

Mont SMont SMont SMont SMont St. Ft. Ft. Ft. Ft. Frrrrrancesancesancesancesances-Made on April 18, 2006 with un-
pasteurized goat's milk. Mont St. Frances is made in
honor of the great monastery cheeses of France and
Belgium. It has a reddish washed rind and a beefy, full
flavor. One of the few American cheeses made in this
style. $1$1$1$1$18 per pound8 per pound8 per pound8 per pound8 per pound

Old KOld KOld KOld KOld Kentucentucentucentucentucky Tky Tky Tky Tky Tommeommeommeommeomme-Made on April 26, 2006 with un-
pasteurized goat’s milk. This mold-ripened cheese has a
mild, nutty flavor and a bloomy rind. Serve with
sparkling wines or brown ales. $1$1$1$1$18 per pound8 per pound8 per pound8 per pound8 per pound

FFFFFiscalini Fiscalini Fiscalini Fiscalini Fiscalini Farararararm Modesm Modesm Modesm Modesm Modesttttto, Califo, Califo, Califo, Califo, Califororororornianianianiania

San JoaqSan JoaqSan JoaqSan JoaqSan Joaquin Golduin Golduin Golduin Golduin Gold-If you loved the Bandaged Cheddar
we featured at our recent Right Bank tasting you’ll
love San Joaquin Gold, too. Made with un-pasteurized
cow’s milk utilizing the same cheese culture as they use
in Italy to make Fontina d’Aosta. Savory flavor with a
cheddar-like texture and good melting qualities; try this
stuff in a macaroni & cheese, you’ll be blown away!
Great with beer! $1$1$1$1$12 per pound2 per pound2 per pound2 per pound2 per pound

We’ll be sampling these fine Spanish cheeses thisWe’ll be sampling these fine Spanish cheeses thisWe’ll be sampling these fine Spanish cheeses thisWe’ll be sampling these fine Spanish cheeses thisWe’ll be sampling these fine Spanish cheeses this
weekend with a selection of wines fromweekend with a selection of wines fromweekend with a selection of wines fromweekend with a selection of wines fromweekend with a selection of wines from
CatCatCatCatCatalonia.alonia.alonia.alonia.alonia.

GarGarGarGarGarrrrrroooootxtxtxtxtxaaaaa-One of the nicest goat’s milk cheeses you’ll
ever taste. Garrotxa
(gahr-ROAT-cha) is a lightly aged cheese with a firm,
dense and flaky texture yet a mild and very creamy
flavor. Easy on the palate and a great accompaniment
to Spanish white wines. On sale tOn sale tOn sale tOn sale tOn sale this whis whis whis whis week feek feek feek feek for $1or $1or $1or $1or $122222
lb. Rlb. Rlb. Rlb. Rlb. Regularegularegularegularegularllllly $1y $1y $1y $1y $13.50 lb.3.50 lb.3.50 lb.3.50 lb.3.50 lb.

MaMaMaMaMajorjorjorjorjorerererererooooo-This young and creamy goat’s milk cheese
from the Canary Islands is great when paired with light
white wines. Try it with Vinho Verde, Albarino or
Alsatian Pinot Gris. More of a red wine fan? Gentle reds
like California Pinot Noir or Cru Beaujolais make good
partners, too. On sale tOn sale tOn sale tOn sale tOn sale this whis whis whis whis week feek feek feek feek for $1or $1or $1or $1or $12 lb.2 lb.2 lb.2 lb.2 lb.
RRRRRegularegularegularegularegularllllly $1y $1y $1y $1y $13.50 lb.3.50 lb.3.50 lb.3.50 lb.3.50 lb.

FFFFFor Cheese Home Caror Cheese Home Caror Cheese Home Caror Cheese Home Caror Cheese Home Care Te Te Te Te Tips, Vips, Vips, Vips, Vips, Visisisisists wwwts wwwts wwwts wwwts www.t.t.t.t.thehehehehewine-wine-wine-wine-wine-
soursoursoursoursource.com and clicce.com and clicce.com and clicce.com and clicce.com and click tk tk tk tk to to to to to the Cheese Phe Cheese Phe Cheese Phe Cheese Phe Cheese Pagagagagage.e.e.e.e.


