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90 | Santa Rita $60
2004 Colchagua Valley Floresta Apalta
Cabernet Sauvignon An opulent cabernet
from Colchagua, this is rich in ripe black
fruit and oak: Air brings it into focus, coax-
ing a fresher fruit character out of the mas-
sive tannins. Pour it now for steak, or save it
for two to three years. (W&S, 2/08) Palm
Bay Imports, Boca Raton, FL
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on that connection with a volupruous aroma
of blackberry, blackcurrant and sweet spices.
The texture is as round and ample as an Iral-
ian actress from the 1960s, with a similarly
seductive charm. Save this for five years. It
will age as well as Sophia Loren. Moet Hen-
nessy USA, NY
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93 | Reserva de Caliboro ~ $27
2005 Maule Valley Erasmo From the dry-
farmed vineyards of Maule, this blend of
cabernet sauvignon, merlot and cabernet
franc is extremely austere when first poured.
Oxygen reveals its lovely, bright red fruit
and its sophisticated texture full of pointedly
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needs a decade to evolve. (WE&ES, 10/07)
Atlanta Improvement Co., Atlanta, GA

91 | Odfiell Vineyards $30
2003 Central Valley Aliara Based on car-
menére and cabernet sauvignon, this blend
feels closed and tight, showing only oak and
black fruitr plus some dark mineral tones.
Time in the glass helps to reveal the ripe
berry and caramelized strawberry flavors
hidden behind the oak, as the wine gets
longer and more ample on the palate.
Decant this for roast duck. (W&S, 10/07)
Select Fine Wines Brokers, Traverse City, MI
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