Heat

Red
and Wine

by Heath Porter

irds are chirping,

flowers are budding

and the school kids

are getting itchy. It’s

getting warmer by the

day and before we
know it we won't be able to leave
the house without breaking a sweat.
I can already here the jazz playing
in the park and my wife kicking me
to get off the couch and take her to
the lighthouse. Ah, summer is almost
here. Now traditionally it would be
time to write a wine article about
light, zesty white wines or about the
powers of rose that no one seems to
identify with. So, of course, we shall
talk about red wines. But not just any
red wines (I know you saw that one
coming), red wines for the beach and
a hot summer day.

By now there’s not a wine drinker
alive who hasn’t heard about global
warming and the effects it's having on
the world of wines. Grapes are getting
overripe, everyone’s letting their
grapes hang for as long as possible,
grape sugars are getting to an all-time
high, and the
alcohol levels are
booming off the
charts. Before you
turn the page I'm
not here to tell
everyone how to
care for Mother
Nature, evidently
Al Gore has that
covered, I'm just
making my point
that the last thing
I would think
anyone would want to do, is drink
massive alcohol and tannin laden
wines in the midst of a hot day.

I can hear it now, “I don’t drink
white wines and if you can see
through the red wines it can’t be
good.” Yes, lord forbid that one would
be able to taste a second or third
glass after crushing your palate with
nothing but imposed wood flavors
and 17% alcohol. In fact, some of
the most refreshing wines going today
are not white or rose, but delicately
balanced reds full of vivacious fruit
and complex underlying minerals and
earth. Wines that dance as easily from
bar b q, to cheese and fruits to shrimp
on the barbie. Easy quaffing and
perfect with blues or honkey tonk.
So lets highlight a few perfect red
alternatives good for the whole year,
but spectacular when it's 90 degrees
and you don’t want to sweat through
the wine before you even swallow it.

Beaujolais produced from the
gamay grape and hailing from the
southern most part of Burgundy,
France. NO, not the wine you drink
the third Thursday of November.
We're talking about the Beaujolais
that has brilliant raspberry and bright
red fruit flavors with elegant acidity
and fantastic aromas’. These are wines
many overlook and carry wrong
connotations due to their relation
to the Beaujolais Nouveau everyone
wants to forget every November.
These wines are from the northern
side of Beaujolais and have all of the
pedigree in the world. Personally,
it's one of my favorites with almost
any type of cheese you pull from the
picnic basket.

"I can hear it now,

'l don’t drink white
wines and if you can see
through the red wines
it can’t be good'."

Next, on to the hugely overlooked
dolcetto variety, traditionally grown in
and around Piedmont, Italy. This grape
loves to show tangy red fruits while
throwing light flavors of hard candy
and smooth fluid tannins. Dolcetto
is great with all kinds of antipasto,
grilled meats and not too burdensome
to overwhelm fish. Dolcetto actually
translates in Italian to “little sweet
one” and many think it's because of
the perception of sweetness on the
palate, but let me assure you the acid
these wines carry will leave no sugar
on the palate.

And what about tempranillo,
the pride of Spain’s red wines and
very much a chameleon of a grape?
Tempranillo is grown all over Spain
from the hottest sites to the coolest
and produced in many different styles.
Traditionally the Spaniards would
dress tempranillo up with all kinds of
overwhelming American oak and age
it to death. Then modern tactics took
over and they are currently producing
it in many spots
in many styles. A
lot of these wines
can be full blown,
hedonistic styles,
but I'm looking for
an easygoing little
Rioja, to enjoy
with both ribs and
shrimp n' grits. A
spicy, smoky wine
full of pretty fruits
and a rustic finish
will easily work.

So with the kids getting out of
school, the days getting hotter and the
beaches more crowded, it's definitely
time for a drink. But just like anything
else, it’s about the balance. So why
don’t we moderately drink 2 glasses of
white, 2 glasses of red and balance a
slab of ribs in between?

Here’s a small list of easy drinking,
elegant red wines for all foods and the
hottest of South Georgia days:

Chatea de la Chaize, Brouilly 2005-
Gamay plush with every fresh red
fruit you can name, and a delightful
backbone of steely acidity

Marques de Caceres, Crianza, Rioja
2004 — smoky and spicy with a hint
of forest fire and grilled eggplant,
wrapped in cherry jam

Pavi, Dolcetto, Napa Valley 2005
— I must admit I usually don't go for
Italian grapes grown in California, but
this wine's balance and precise fruit
does me in every time

Heath Porter is a sommelier g8
for Sea Island resorts :
and has been balancing
ribs and sweating all day.
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