 The Sabon family made & classic-aed Chiteauneufdu-Pape in 2001 From
top: Jean-Jacques, nemmmmmmsmmmw e

TOP WINES, SOUTHERN RHONE

ROGER SABON & FILS Chéateauneuf-du-Pape Prestige 2001 935

Rich, silky and fruit-driven, with black cherry, blac kbern
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FIRS I LOOK AT OUR EDITORS” MOST EXCITING ™WEW WINES

his edition of the nsider features 30 wines from three of The world's finest wine reglons. Harvey
Staiman reviews six Shirases from South Australia, many of them offering the hallmark ripe fruft
and saice Mavors thal the region’s big reds ane known for, but he also spotlights a fow of Adelaida’s
more subtle versioos, which anre also outstonding.
From Calitormia, lames Laube offers: A grab bag of Caitfornin wires, mostly reds, all outstanding.
Fiue o classic-rated 2003 Syrah from Santa Barbom Counly that leads tho Hot Wines on pags 4.
ss for the Old Workd, lames Molesworth roviees: & dozen 20038 from the Southesrn Rtifree's premmies
digtrict, Chatesauneut-du-Fape. All 8re age-wonin and show The ripenmss that resuibed from Fronce’s SO0E
Pt weaves. Two of them samed classio rafings: ook for them on paga 9 as well.

France /" RNone

T Feerse riew reledses of 2O03 Chartcatirreiif-odre—Papre shiow the
Frececdy ripeness of thie virittagse, alorig with chew)y. robrst
tearrrrirrs. PBecarese of their riggged striecture, T revisitedd rrrcrry”
of thiese wirtes o oday after opervireg thiem. arid rrorne crf” EFecrrre
tost a stegs. ITre firct. they shrowed better intogratiosn with «a
deays cpir— a1 great sigre for lorg-termm developrricrnt ——J DAL

Roger Sabon & Fils

Chateauneul-du-Pape Les Olivets 2003

90 points | $40 | 350 cases Imported

Ripe and racy, with blackberry and black cherry fruit
riding along a strong, stony underpinning. Floral and
tar hints as well, with a slightly firm, lengthy finish.
Best from 2006 through 2015 —/.M.

Roger Sabon & Fils

Chiteauneuf-du-Pape Réserve 2003

93 points | $50 | 270 cases imported

This has all the ripe, nearly exotic plum, blackberry,
briar and bacon aromas and flavors of the vintage, but
without any of the hard edges. Seriously plush and
fleshy through the finish, which shows floral hints as
well. Gorgeous. Drink now through 2020.—J.M.

R A T These are the most exciting disooveries froom our edifors’ wost recent tastings, published
exclusively in Wine Spectator Ingdder. They are lrigh-sooring. [ow-proguction wimes
- frommt aaronried thee wiwld thear way be diffioilt to fimd, Bt ane worti scekimg oul,

Roger Sabon & Fils

Chéteauneuf-du-Pape Prestige 2003

95 points | $85 | 240 cases Imported

Dense raspberry, plum, licorice, tar and bacon notes
are supported by thick, muscular tannins in this con-
centrated, showy red. A hit of a brute now (though
Horal and mineral hints chime in too) so cellar. 1f you
do, you’ll have a classic example of the vintage. Best
from 2007 through 2025. From France.—J.M.




