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Weinert 2015 Carrascal Malbec 
Lujan de Cuyo, Argentina
Leaning towards a more fruit driven style 
than Weinert is typically known for, the 
Carrascal Malbec still has earth and tar 
characters of a more European expression 
of malbec, but playing a supporting role 
towards plum and spice with a touch of 
leather and stewed fruits. Good, firm 
tannins are well placed here, suitable for 
any number of barbecued meats. 
CSPC +810225 About $21–23

MAKING THE CASE 
from the ends  
of the earth

he world is a beautiful, wonderful place.  
A funny place at times, but it can also be  

a place full of unknowns and uncertainties.
   Last month, we talked about local wines, but 
this issue I wanted to think about distance—
perhaps insurmountable distances, where 
our wine comes from. Ask anyone who has 
travelled extensively, perhaps fortunately to 
travel with the express purpose of tasting 
wine, to think on terroir—the sum sense  
of place of a wine’s origin.
    Want to taste the rolling hills of Tuscany? 

You can. A Grecian sunset? Dew-filled 
Marlborough morning? Wine can evoke 
the spirit of the wide world around us, 
even as we shelter at home for the 
foreseeable future. 
    Please, be safe, be healthy, and  
we will make our way through this. 

Find these wines by searching the 
CSPC code at Liquorconnect.com; 
your local liquor store can also use 
this code to order it for you. Prices are 
approximate. 

Santa Julia 2018 Malbec Cabernet  
Franc Reserva, Uco Valley, Argentina 
A touch more classically Argentinian, 
this bold as brass blend shows all the 
rich plum and spice of the malbec with 
a supporting cast of characters from the 
cabernet franc. On the palate is where this 
one really takes off with the big, chewy 
flavours we like in our malbec, with a little 
softness on the mid and end palate. Very 
tasty, and very affordable. 
CSPC +804098 $18–20

Pago Casa 2018 Casa Benesal Red 
Valencia, Spain
A syrah, monastrell and garnacha blend 
that is the right weight for the palate 
anytime the weather is too warm for snow 
(so, let’s say June through September?) 
tight berry fruits with mellow tannins and 
a bit of earth and spice, this will manage 
well at your next barbeque for sure. 
CSPC +804166 About $20–22

Tom is a freelance wine writer, wine consultant, and wine judge. He is the  
Managing Editor for Culinaire Magazine, and is the Competition Director  
for the Alberta Beverage Awards. Follow him on twitter @cowtownwine.

By TOM FIRTH

Spier 2016 21 Gables Chenin Blanc 
Coastal Region, South Africa
A sexy little number that just gets 
better and better each time. Deep 
aromas of honey and lemon with a mild, 
understated wool blanket tone and just 
a pinch of oak that never overwhelms. 
Crisp and dry with excellent mouthfeel 
and the right amount of fruits.  
A stunning, well-priced wine. 
CSPC +260646 $28–31
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Jost 2018 Tidal Bay White, Nova Scotia
Wonderful, unique regional blends from 
Nova Scotia, Tidal Bay wines are light and 
fresh with typically a little sweetness, 
akin in some ways to Vinho Verde from 
Portugal. Here it’s a blend of L’Acadie 
blanc, New York muscat, and a few other 
uncommon grapes. Look for super ripe 
pineapple and tropical notes, yellow 
apples, and pears on the nose and palate. 
CSPC +803827 About $22–23  

Pago Casa Gran 2017 Casa Benesal 
White, Valencia, Spain
Honestly, more white wines should be 
this good—and interesting. A blend 
of gewürztraminer and muscat, it’s 
refreshingly tart, dry, and bursting 
with apple and melon with milder 
tropical character and lovely, silken 
textures. Floral, zesty, and exceptionally 
well-priced. 
CSPC +804167 About $20–22

Cloudy Bay 2019 Sauvignon Blanc 
Marlborough, New Zealand
One of the icons of New Zealand,  
Cloudy Bay helped pave the way for  
global acceptance of New Zealand’s 
flagship grape variety. Zesty lemons with 
fresh lime juice, grapefruit, melon, and 
a pleasing seashell, mineral character. 
Finely balanced for sauvignon blanc, this 
would pair very well indeed with a grilled 
salmon dish. 
CSPC +737024 $33–37

White Cliff 2017 Pinot Noir 
Marlborough, New Zealand
A very agreeable and versatile pinot from 
New Zealand showing off lots of tea leaf 
and cherry flavours, with a soft smokiness 
that brings a little extra depth. Mild, silky 
tannins close off a tasty glass that would be 
dynamite with duck confit, Polish sausage 
or high-quality franks. 
CSPC +803148 $21–23

Kolonist 2018 Odessa Black, Ukraine
Made from a Ukrainian grape variety 
new to me, “Odeskyi Chornyi”, a cross of 
alicante bouschet and cabernet sauvignon, 
preserving generally the best of each 
variety. Very dark, almost resinous, with 
tar, black fruit, and a slight jamminess. 
Very heavy and tannic, and a touch rustic, 
this would be a solid barbecue performer 
with a quick decanting prior. 
CSPC +820022 About $21–25

Yalumba 2016 Barossa Grenache  
Shiraz Mataro, Barossa, Australia
One of the great wine blends, the GSM,  
is done to great effect in Australia (though 
it’s a Rhone-style blend). Mid-weight 
on the palate with massive berry fruits 
leaning towards tartness and spice, 
with just the right amount of tannins to 
balance out grilled meats or Portobello 
mushrooms. My vote? A nice rib eye about 
medium rare. 
CSPC +749854 $25–28

Zuccardi 2017 Poligonos del Valle de Uco 
Cabernet Franc, Uco Valley, Argentina 
Cabernet franc is woefully overlooked, 
yet fine examples are coming from 
Argentina, where it is overshadowed by 
malbec. Innovative Zuccardi is pushing 
the boundaries of Argentina’s wine, and 
this captivating franc is soft and floral with 
great depth and even better balance. A 
stunner and one to stock up on. Try pairing 
with lamb or earthy, rich dishes. 
CSPC +817320 About $45–50

Kolonist 2017 Cabernet Sauvignon 
Ukraine
Wonderfully classical expression of 
cabernet sauvignon with some cooler 
climate characters. Plenty of olive and bell 
pepper with black cherry and floral tones. 
A touch of greener, harder tannins exist 
but for fans of the style, it’s fairly close to 
New Zealand cabernet. Bring to a barbecue 
or serve with a nice roast. 
CSPC +820024 Around $21–25

White Cliff 2018 Sauvignon Blanc, 
Marlborough, New Zealand
There is something refreshing about 
the delightfully distinct expression of 
sauvignon blanc from New Zealand. 
White Cliff’s is crisp and citric with a 
touch of gooseberry and saltiness, and 
not overly excessive grassiness. Tasty 
and tangy, a breath of fresh air for a tired 
palate. 
CSPC +793405 $17–20


