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Michael Madrigale, Michelle Biscieglia and Josiah Baldivino first
teamed up in 2014. After winning our inaugural Sommelier ScavT-
enger Hunt with their selection of Napa Valley Cabernet Sauvi-
gnon, they repeated-their win the following year with six compel:
ling examples of grénache from McLaren Vale. This year, they took
the road less travelled. “We chose the underdog,” says Madrigale.
“Nabody in the States knows the wines of Ontario, but they deserve
Em_ 4 ; i the spotlight.”

D“'[?irir,a 4 .

- SommScavenge 3.0
TR Fourteams compete to find - '
the most site-expressive North American pinot noir

Pinotmieir didint mhean much to Ametican wine drinkers untl the early 2000s. Sorfre, perhaps, knewila
the drape responsible for red Burgundy, Others might have been familiar with the pinot noirs from
Hanzell. Calera, Au Bon Climat, Eytie and Williams Selyem—some of the grape’s early American

standard-bearers. But it wasn't until the past decade that interest in pinot noir really exploded, driving

's & lot being grown on our shores, some of it pretty great.

feverish planting boom. Now, the

This year, twelve sommeliers joined in the Sommelier Scavenger Hunt. Each team of three chose a region,
visiting fields and cellars to find pinot noirs with unmistakable terroir character.

* John Szabo, MS, Brad : ique Rivest—all Canadians
~ (pictured with SommScavenge Pro anager Keiko Takano)—~
returned to the competition this year, heir knockout coflec-
 tion of long-lived Hunter Valley semilfon nearly cam'é’ﬁﬁﬁ‘\j; pin
2016, Szabo had just finished a book on volcnic wines and
keen to travel to Oregon's Willamette Valley; his team turned its
atténtion to the region’s volcanic, sedimentary and wind-blown
soils and their influence on the local pinot noir:~

WINE & SPIRITS APRIL 2057 =i




David Sawyer, who recently left his post at Husk in Charleston, cajoled his former col-
league Cappie Peete, and his friend Jack Mason, MS, to head to the hills of the western
Sonoma Coast, where pinot noir grows in small, isolated vineyards scattered along the
coastal ridges. Their collection of wines captured the imaginations of the forty som-
meliers and retailers who gathered at City Winery in NYC to taste and vote on the most
compelling collection of terroir-expressive wines, and they finally broke the winning
streak of Madrigale, Biscieglia and Baldivino.

Josh Wesson of Suprema Provisions and Josh Raynolds of
Vinous, two of the forty judges assembled to vote on the
most compelling collection of wines, shared their take on
the proceedings.

Raynolds: Pinot noir can be a wine that's difficult to read, but it
can also be extremely sexy. There are very few varieties thal can be
both intellectual and pleasurable at the same time, the flexibility of
the grape is fascinating.

Wesson: It's endlessly interesting. There aren’t many grapes that
are endlessly interesting.

Raynolds: | think sexy sauvignon blang is a bit of an oxymoron.
Sexy cabernet sauvignon, probably the same way.

Wesson: Put your pants back on, | say.

Raynolds: We had a chance to ses pinots that were very elegant,
very graceful, very fine-grdined. And also some that were on the
richer, more opulent side. Less of these, but that's a furction of the
fact that the selections were by sammeliers, who, in general, tend
toward a more elegant expression of any variety. So we mostly saw
fine-grained, delicate, precise pinots, which | adore, and it's a won-
derful way Lo spend'a cold winter moming with-clean, fresh wines. .

Erin Stala, based in Charlottesville; Virginia,
tapped Booth Hardy of Richmond and Kinifierly
Prokoshyn of NYC to join her in the Santa Cruz
Mountains, where they braved winter storms,
navigating around landslides and road clo-
sures to climb into the high ridges where the
vines often thrived. - Y Wesson: |t was a good day for North America.
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Josiah Baldivino, Bay Grape, Oakland, CA
Michelle Biscieglia, Giue Hifl, NYC
Michael Madrigale, Sanioc Consulting, NYC
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Ontario Pinot Noir

GRAVITY '
VENTY MILE BENCH

Coming from Oakland and years of drought, Josiah Baldivino
couldn’t believe the sheer volume of fresh water at Niagara Falls.

After flying over the Falls and the Escarp-
ment in a helicopter, the team landed for a
blind tasting of 30 pinort noirs. “Around mid-
night, a couple of beers in, we jumped in a
cab to see the Falls at night,” Baldivino says.
“They have bluc lights on it, and you can

see the American side, which is not nearly as
cool—the Canadian one is bigger.”

But it was the view at Balls Falls, abourt 20
miles west along the Escarpment, that struck
Michelle Biscieglia. “The winemakers conrin-
ually talked about ancient limestone, newer
limestone and clay,” she says, “and you could
see it in striated layers behind the waterfall,
The limestone was tighter on the bottom and
looser at the top, with clay between the two.”

Ontario is not an easy place to grow grapes.

In Prince Edward County, in the northeast-
ern corner of Lake Ontario, Norm Hardie has

to bury his vines in winter to protect them,
“It seems crazy when you think about them
burying the vines,” Baldivino says, “but when
you feel how cold it is, you realize they have
to do it.”

Michael Madrigale considers the region’s
magie bullet to be Lake Ontario itself, which
protects the vineyards from [rost in spring
and cools them at harvest, delivering full ripe-
ness with brilliant acidity.

“Everyone thinks Canadian wine is ice
wine. But there is so much happening there,”
he says. “Most Ontario producers are not
chaptalizing. Most of them are not acidifying.
What they are putting inte the bottle is natu-
ral. Itis as real as it gets. Give them another
ten years and Ontario’s going to be on the
level of the great wine regions of the world.”

—JosHua GREENE

Six Essential
Ont_ario Pinot Noirs

Norman Hardie 2013 Prince Edward County
Unfiltered County Pinot Noir

“This is the coldest and furthest east area of
Ontario," Madrigale says, comparing the Trentan
limestone and clay o the compesite soil in Bur-

* gundy. “It's 10.9 percent alcohal, with lotsof salii-

ness, phenolic fipeness and high-acidity. " With its
mouthwalering precision, this was a favorite for a
number of taste-off attendees.

Pearl Morissette 2015 Twenty Mile Bench
Niagara Vineyards Pinot Noir

Heading to the Niagara Escarpment, Madrigale
introduces Francois Morissette as "a Quebecois
who comes from working many vintages in
Burgundy for Freddy Mugnier and Jean-Marc
Roulot. He is a bit of the natural wine flag-waver in
Ontario: He adds na sulfur, no additives, and only
ambient yeasts 2o into the fermentation.”

Bachelder 2013 St. David's Bench Lowrey
Vineyard Pinot Noir

“Lowrey Vineyard has the oldest plantings of pinot
noirin the region,” Biscieglia explains, telling

how Karl Keiser, the founder of Inniskillin, tried to
convince growers ta plant pinot noir. “The Lowrey
family decided to plant in 1984 —just five rows

of pinot in clay loam and limestone sail. Thomas
Bachelder's wine is from those original five rows.”

Hidden Bench 2015 Rosomel Vineyard
Unfiltered Pinot Noir

The team includad this as a wine from dolomitic
limestone, from the Beamsville Bench on the
Niagara Escarpment. “Hidden Bench uses the
Rosomel Vineyard for blending for aromatics, for
the floral component. Thigis the first year when
they've bottled it separately,” Biscieglia says.

Flat Rock 2015 Twenty Mile Bench Gravity
Pinot Noir

“We have these benches, which are basically
the slopes that came up from the lake," Baldivino
explains. Flat Rock grows on Twenty Mile Bench,
where the soil is clay loam till over limestone.
That, and the temperature-contral system of Lake
Dntario, is what this wine is all about, he says.

Coyote's Run 2014 Four Mile Creek Rare
Vintage Pinot Noir

‘5L David's Bench is really far from the lake, so
here it's a little bit warmer," Baldivino says. *And
it's grown on clay seil, which is going to give you
that riper, rounder feel.” Madrigale considers it
the outlier in the flight: "The warmest wine and
the one that uses oak as an ingredient.”



