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The Most Uu-tstaz;g Wines
and Spirits of the Year

Most Likely To Succeed
THE SELE CTIONS CALIGIORE 2007 Bonarda Reserva, Mendoza,

Argentina ($15)
The members of our wines and spirils graduating class for this year—our first . . .
ever—truly represent the ‘class” that we've come to expect of the products that As our society enters a new era of sacial and environmental

grace the pages of THE TASTING PANEL. Thess are our top choices for the year,  CODSCiouSness, we're seeing mare and more companies

having received the highest-scoring reviews or in some other way impressing tI‘EElliil'lg an E![:D~fI‘iE!I'll:|.lY line. But EmphElliC dedication to

our palates and creating a vivid lasting memory. Congratulations to the year's  green practices is rarely seen to the extent that's enacted by
“Seniors“—some of them newcomers, some returning alums—who make us proud Al‘g entinean winery C E.ligil:lI‘E, where eco and social responsi-

o the be siage on which brands can shine bility take the front seat. But don't make the mistake of thinking
that this is a winery that puts its green-ness before producing

M AR { U E E S E I—EC-” [] NS sea level nestled at the foot of the Andes, and state-of-the art

\\ W _ LL JINU  winemaking techinques. Now that's what we call doing good
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fine wines; Caligiore's five-varietal lineup packs incredible
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depth of flavor, thanks to stellar vineyards 900 meters above

Hints at fig and chocolate, but is outspoken when it comes to cherry and
boysenberry. This powerhouse is somewhat sweet and smoky, with a dab of
white pepper, and requires some big-flavored meats for accompaniment.
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