me NOTES

ol By Dorothy J. Gaiter and John. Brecher

SOMETHING COMPLETELY DIFFERENT
" Melon wine; anyone?

Right now, as a new year is set to be- ‘

gin, you should resolve to try different
wines in 2008, Winemakers all over the

world are experimenting with interest- .

ing varietals in different places and it’s
always fun to try them. Consider
Melon,

Many years ago, we enjoyed a wine
called Muscadet from Daniel Ge-

Washington called Perennia] Vintners

even has a charming Web site -
devoted to the varietal in the U. S at .
melondebourgogne.com, -

So we called Elemental Cellars to -

. ask: Why-do you make Melon wine and.

“what is it like trying to sell it? Steven
. Westby, who owns Elemental Cellars:

* with his wife, Sonja, and who is its

winemaker, has been making Melon

hrs Wines in California. Musca~  cpaonoes

detis the name of the inexpen-
sive, seafood-friendly white

from the Loire Valley of France
and we'd never seen an Ameri-
can wine called Muscadet. This
one was lovely and perfect with
shrimp. When we met Mr. Gehrs
some years later and compli-
mented him on his Muscadet, he
sighed and said he didw't make .
it anymore. He explained that -
federal officials had allowed him
to use the name for three vin-

" tages, but then rescinded their
approval after the third, Ameri-
can vintners aren’t supposed to".
use place-specific names from
other countries—this has been
reinforced through recent trade

" ‘winemaker. Elemental also makes Pinot

Gris, Viognier and Syrah,

" JUDGING YOUR ELDERS

- I started cellaring wine abouf.seven

Years ago and I'm fist now starting to

drink some of the wines. Do'you have
any guidelines for judging an older
wine? We're used to drinking more-re-
cent vintages and 'm wondering if
that’s causing us to dislike some
of the older wines. I'im trying to
avoid the inevitable fight when
my wife say$ “the wine has’ o
turned” and I say. "n‘ tastes good -
to met” - o
5 *Chuck McGrath,
Cherry Hills Village, Colo.

First, Dottie says it’s impor-
tant to keep in mind that your
wife is right, just in general. Actu-
‘ally, you might be surprised how
often we're asked this question.
We had a friend once who cel-

_ lared a few wines and, when he
finally opened them, poured them
all into the sink because he was
sure they had turned bad. For
people who are used to drinking

agreements—and, while there is

no town called Muscadet, it is a spe-
cific region, The authorities told him
he could label it with the formal name
of the grape that Muscadet is made’
from, Melon de Bourgogne, but he de--
cliried. “I didn’t want to call it Melon,
Who would buy Melon wine? I decided
I didn’t want to fight that battle.,” Actu-

ally, we have had a couple of American .

Melons over the vears—we especially
liked one from an old winery called
Merlion—but they are rare.

All of this came back to us recently
when we were in a store and saw a .
Melon wine (which is actually pro-
nounced Meh-LOHN), It was made by
Elemental Cellars in Oregon. It was the
20085, it cost $16.50 and it was quite
good: fruitier and less neutral than
Muscadet, but with a similarly earthy, '
lovely, acidic and dry finish. It was
excellent with stone-crab claws. It
turns out that a small band of Ameri-
¢an winemakers, especially in the-
Northwest, feel pretty passionately
about Melon. One small winery in

Mefon grapes, which Elementat Cellars uses in its wine.

since 1997 and produces 200 to 300

cases a year. “There’s not much fruit to

be had,” he said, After we told him Mr.
Gehrs’ story, Mr. Westby said: “It’s
even more complicated here in Oregon,
wheére we are not allowed to use place
names. The grape’s name is Melon de
Bourgogne, so we just called it The
Melon.” Actually, he says, “we call it
our ‘Eucy and Ricky wine’ because

" there's $0 much ‘splaiting’ to do” be-
‘cause of the name. “Whenever I'm pre-

senting it, like at an event, people al-

ways ask if it’s made from melons.”
But he enjoys making it anyway.

“The wine is 100% Melon and it is bar-

“rel fermented in neutral cooperage be-

cause it rounds the mouthfee] out.
Tank fermentation can really narrow a
wine. The aromas might be brighter
but the neutral oak helps to flesh out

“the middle and it also has beautiful aro-

mas, I think. There’s no oak in the
wine.” Elemental Cellars’ wines, which
he says are made from “esoteric”
grapes, are made at Witness Tree Vine-

. yard, where Mr. Westby is also the

young, fruit-forward, lively
wines, older, well-aged wines can be
something of a shock. It’s the differ-
ence between a wine that comes to you

- and a wine that you have to go to. Put

another way, if you're entirely used to
outgoing people, it might take some

". time to understand shy pecple. Older

wines tend to be subtle, often with
“browner” and earthier tastes that
some people associate with wines that

" are over the hill. In fact, like shy pec-

ple, these wines are actually often far-
deeper, more complex and more inter-
esting than young wines. In any event,

—even if an older wine is not to your lik-

ing at first taste, give it time; some-

" times older wines need a little while to

pull themselves together and show
their best. Of course, it’s also possible
that the wines really are bad, but we’'d
give them every opportunity first to
show that they are not.
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