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TheWine Taster
“M”by Martellotto Napa Valley                     $29.99 / $299.88 
Cabernet Sauvignon 2007 

This is an iconic Napa Valley Cab
with the power and opulence pro-
vided by balanced ripe fruit and
integrated tannins.  The mouth
feel is rich and silken with vanilla
and cocoa on the nose and flavors
of blueberries and spice.

Four Vines Naked Chardonnay 2008                     $10.99/$131.88
Step away from the barrel! This Chardonnay was fermented in 100%
stainless steel and has not seen any oak, nor does it want to.  This is
crisp, concentrated Chardonnay with all its natrual acid.  Naked
exhibits apple, white peach, and pear, finishing long with hints of cit-
rus and mineral.  Eat oysters and drink “Naked often!

Four Vines Old Vine Cuvee         $10.99 / $131.88 
Zinfandel 2007
The winery has such a great wealth of Zinfandel that
can put together a fantastic multi-appellation Zin
blend. On the nose the wine has layers of berry fruit
and anise aromas with hints of spice.  On the palate,
blackberry and spicy plum fruit with a rich mouth
feel trailing to a velvety toasted oak finish.

ST. Michael Eppan Pinot Grigio                          $14.99/$161.00
This wine is a straw yellow in color with
a nose of pears, floral and mineral notes.
It is medium bodied with crisp acidity,
good structure and rich flavors of apples,
pears, peaches and citrus.  The wine is
well balanced, dry and smooth on the
palate and leaves a long pleasing finish.

ALexander Valley Vineyards                             $11.99 / $129.00 
Rose` of Sangiovese 2009 
This new release is a worthy successor to the 2008, which critic
Robert Parker called the best domestic rose` he tasted last year.  It
has wonderful depth of fruit and great acidity.  This perfect spring
and summer sipper exhibits notes of strawberry and peach along
with nice minerality.  The finish is not only dry, but surprisingly
lengthy.

ALexander Valley Vineyards                                $14.99 / $179.88 
Chardonnay 2008

Here is a beautifully textured Chardonnay
that exhibits lush apple and pear flavors
along with some tropical fruit notes, just a
touch of vanilla and a hint of minerality.
Kevin’s approach also makes this a food-
friendly Chard, perfect for dishes ranging
from roast chicken to sauteed bay scallops.

Alexander Valley Vineyards                        $16.99 /$203.88 
Cabernet Sauvignon 2007     
Enjoy this Cab that has big aromas of black cherry, cassis,
cocoa powder and plum and flavors of cassis, black cherry,
and plum alonf with soft, integrated tannins.  It is certainly a
great wine to serve with beef, whether braised short ribs or a
tuscan steak rubbed with olive oil and rosemary.

Alexander Valley Vineyards Syrah 2006              $14.99/$179.88
This wine displays big aromas of blueberries and sandalwood along
with a subtle nose of violets.  On the palate, there are rich flavors of
blackberries, allspice and hints of black licorice and menthol.  And
because there is a small amount of Estate Viognier blended in, you’ll
notice a beautiful floral character to this wine.

Allegrini Palazzo della Torre 2006                        $18.99/$227.88
The 2006 Palazzo della Torre comes across as somewhat restrained
for this wine.  This is a very polished, elegant Palazzo della Torre
with pretty layers of mocha, spices, and new leather that add com-
plexity to the fresh vibrant fruit.
Palazzo della Torre is 70% Corvina
Veronese, 25% Rondinella, and 5%
Sangiovese.  The addition of 30%
dried fruit(Amarone style) adds an
extra dimension of complexity.  The
retro 1970’s lable is also quite attrac-
tive.  Anticipated maturity: 2010-
2016.  Wine Advocate, 90 points.Domaine de Papolle                                              $8.99 / $97.00 

Cotes du Gascogne 2008
A blend of Colomband 60%, Ugni 20%, Gros Manseng 10%, and
Sauvignon Blanc 10%, this crisp white wine shows aromas of white
fruits like peaches and apricots, and then tropical notes of pineap-
ple.  On the palate it is well balanced with flavors of mango and
apricot.

Domaine de Vignes Chablis 2008                         $14.99/$161.00
The color is a lovely pale gold with aromas of exotic fruit and
white flowers like acacia.  The flavors are of citrus and pineapple
with a very lively mouth feel.  It is medium bodied with a clean
crips finish.

Ermes Payese Blanc de Morex 2008           $24.99/$269.00
This wine is green-gold in color and is crisply dry on the
palate, but with surprising tenacity.  Despite it’s elegance and
subtlety, it has a persistence that will prove not only satisfy-
ing but worthy of cellaring.  From the tiny wine region of
Valle d`Aosta in northwestern Italy, it is made from native
grapes known as Prie` Blanc, and is streamlined, mineral-
laced white with vivacity and length.

      



Chapelle St Arnoux Vacqueyras 2007                   $12.99/$140.00
This is a super, unfiltered effort.Its blend is Grenache dominat-

ing(70%), but 25% Syrah and 5%
Mouryedre all from 50 year older vines
are included.  This stunning wine
exhibits a dense purple color along with
abundant quantities of blackberry
fruit,pepper,bouquet garni,spice box and

meaty notes. Full bodied and opulent, it is a superior Vacqueyras
from a great vintage.  Wine Advocate 93 points.

Lapiche Cotes du Rhone Blanc 2008                     $11.99/$129.00
From the heights of the Rhone Valley in the village of Chusclan
comes this charming French white.  With a light, pale color, the
nose shows notes of garrigue, scrublands, and fresh spices.  The
mouth feel is rich and warm, perfect to serve with many types of
seafood.  It is a “Bouillabaisse” blend of Grenache Blanc 45%, Ugni
Blanc 25%, Cairette Blanche 15%, Roussane 5%, Marsanne 5%,
and Bourboulenc 5%. 

Ferraton Cotes du Rhone 2007                             $10.99/$118.00
The beautiful 2007 Cotes du Rhone Samorens possesses a solid

structure, surprising density, a lot more
character and fruit than one normally
finds in wines of this levels, and lovely
black currant and cherry fruit notes
interwoven with smoke and earth.  Full-
bodied and rich, it should drink nicely
for 3-4 years.Wine Advocate, 89 points.

Le Meurger Chardonnay 2008                              $19.99/$215.00
Le Meurger Bourgogne Chardonnay is produced every year from
fruit from the same vineyards in Meursault and Auxey-Duresses.
Thiere is no malolactic fermentation, but the wine is left on the lees
for 2 months, then aged in large, old oak barrels for 3 months: no
new oak whatsoever.  The richness of the wine is a pure expression
of superior vineyards sites, not manipulative wine making.

Captain Gagnerot Ladoix 2005                              $24.99/$269.00
Not surprisingly, this is riper than any of the foregoing ‘06s with a
more deeply pitched nose of earth and intenses red berry fruit tinged
with notes of underbrush and a gamey charater that is also picked up
on the rich, full and moderately rustic flavors that culminate in a
mouth coating and moderately structured finish..  This is a very solid
villages and worth a look for a wine that should mature over the
next 5 to perhaps 8 years.  Burghound, 88 points.

Churchhill’s Touriga Nacional 2007       $29.99/$323.00
Rich, ripe and spicy.
with luscious flavors of
dark plum, red cherry,
cedar and sadalwood.
The finish of chocolate mousse and cafe au lait is long
and mouth filling.  Drink now through 2015.  Tasted
twice, with consistent notes.  Wine Spectator, 91 points.

Chateau German                                      $9.99/$119.98
Cotes de Castillon 2005                 
From Alain Aubert, the winemaker of the Grand Cru
Classe Chateau La Couspade, comes this right bank beau-
ty.  It drinks smoothly and brilliantly with flavors of soft,
ripely dried black fruit, currant and spice.

Jelu Malbec 2007                                    $14.99/$161.00
This is a deep purple-black color with fragrant aromas of
black plums.  The palate is rich and inviting with ripe for-
est fruits and sweet smokey flavors.  There is a sweet dark
cherry burst in your mouth along with a smokey bouquet
with hints of vanilla.  All organic too.

Punta Pays Viognier 2009                           $7.99/$86.00
As an alternative to Chardonnay, try this Viognier which is
a great value from Argentina.  It has enticing aromatics of
orange and peach and offers a light, crisp, and refreshing
body.  More dry than sweet, it combines peaches, melons,
pineapple and cantaloupe flavors along with some nice
tanginess on the finish.

Ala Nera Nero d’Avola 2008                   $11.99/$129.00
This is a brooding, dark, full bod-
ied red that screams out both fruit
and character.  More than a simple
table wine, Nero d’Avola is pol-
ished, refined, and food friendly.
The tones of dark rich plums and
blackberries are prominent, and
the finish is long with subtle tan-
nins.

Agua de Piedra Malbec 2008                                   $9.99/$108.00
This wine pours an inky purple with aromas of plums and red and
black berries.  It delivers an intense wallop of rich berry fruit on the
entrance, and finishes strong and smooth with root spices and a hint
of earthiness.  The tannins are enrobed in rich, creamy fruit and add
a lingering silkiness to the wine.

Los Ailos Syrah/Malbec 2008                                    $7.99/$86.00
This wine opens with pretty aromas of ripe cherry and black plum.
On the palate it is ripe and juicy with plenty of fresh black fruit, a
little leather, and a nice touch of minerality.  It’s balanced and fresh
with a fine spread of ripe tannin on the back promising good things
at table.

Mohua Sauvignon Blanc 2009                 $12.99/$155.88
Fresh pear and candied
lemon aromas and fla-
vors remain fresh and
zingy through the finish
in this lively whit.
Drink now.  Wine
Spectator, 88 points.

Please check out our website!
www.HarrysWine.com
Follow us on Twitter:

http://twitter.com/harryswine



Beers

Beer Tasting every Friday 4pm-7pm, Wine Tasting every Saturday 1pm-4pm.

Upcoming Events

Blue Point Toasted Lager                                  $8.99/6pb
Blue Point Brewing’s award-winning Toasted Lager is our
flagship product.  Copper in color this brew is made from
six differ-
ent malts
including:
English
Pale,
Crystal,
Munich,
Carapils,
Wheat and Belhian Caravienna.  Toasted Lager displays a
balanced flavor of malt and hop which makes for easy
drinking.  Special lager yeast is used to produce that long
lasting, smooth finish.  The “taosted” part of the name
refers to our direct-fire brew kettle’s hot flames that impart
a toasted flavor to our most popular microbrew.

L’Abbaye de Saint Bon-Chien 2008           $25.99/750ml
Deep brick red reminiscent of a vintage Burgundy Wine,
Fine drown of froth.  Amazing nose featuring a wide range
of aromas: spices(cinnamon,wood), fruit spirits and a touch
of licoricey, vegetal dryness.  On the palate, it needs more
time than your average craft beer, first velvety with just
enough condition to bring it to life, followed by a slight
sharp vinous note and a very subdued bitterness.  The finish
is strikingly long and port-like.

Grand Imperial Porter                                  $1.99/16oz
Dark brown body with a fine tan head.  Aroma is roasted
malt, chocolate and dry fruit.  Flavor is sweet malty, mild
roasted, chocolate and fruity with low bitterness.  Quite nice
and balanced.  The chocolate sweetness balances the roasted
malt and plays along with the dry fruit like a nice dessert.  A
pleasant, sweet Baltic Porter.

Lagunitas Hop Stoopid Ale                             $4.49/22oz
For those mornings
when you have to cut
right to the chase, this
is the one.  Sure to
blast through just about
anything still lingering
from the night before,
this mouthful of Hops
and huge rich Malt has
a guarantee built right
into the name!

Olde Burnside Brewing                                 $9.99growler
Ten Penny Ale
Drink local! This flagship brew is a smooth, amber-hued
mellow version of a Scottish Ale.  It’s a good “session ale”
and was awarded “Hartford’s Best Microbrew” 2005, 2006,
2007, and 2009 by the Hartford Advocate’s readers poll.
This beer is available year-round.  Why “Ten Penny”? Old
saying” You can gt a good beer for a nickle, but a really good
beer will cost you ten pennies” (Motto: Work hard, drink
well....Ten Penny Ale!)

Rodenbach Vintage 2007                             $16.49/750ml
This vintage Flemish red sour beer has been aging in vat
no.230 at Brerij in Roeselare, Belgium for two years.
Brewmaster Rudi Ghequire describes Vintage as having a
red copper glow with complex flavors but at the same time
very smooth.  Vintage is 7% ABV and more mild than the
Grand Cru.  Like other good sour beers, Vintage pairs per-
fectly with food because of the absence of hop bitterness.

“Kennedy Center Autiusm Project Fundraiser”
Saturday May 1, 2010 @ 8 pm

Sono Field House, Norwalk
$125 Main Event

$200 Includes VIP Wine Tasting
$250 Includes VIP Wine tasting 

and name in Program
Please Call for Info / Reservations

203-365-8522 ext. 229
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Please visit us at:
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Luli Santa Lucia Highlands Pinot Noir 2008    $22.99/$248.00

Fermented using native yeasts with only 20% new French oak, this Pinot is
fresh and bright with strawberry and cherry aromas and flavors, supple tan-
nins, ebulient acidity and a bit of spice.  The densely fruited nose is packed
with red cherry tones and laced with black pepper.  It is from Bacchant
Wines, the collaboration between Master Sommelier Sara Floyd and the
Pisoni family, and it is vinted by Jeff Pisoni, winemaker for Lucia Winery.
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