Packing House wine merchants have lots to offer
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Last week I headed to Claremont to the Packing House Wine Merchants for a unique evening tasting of Burgundy wines. 
As one of France's seven famous growing regions, Burgundy is on the east and spans about 100 miles and is considered a complex, extraordinary and even confusing appellation. Chardonnay (white Burgundy and Chablis), pinot noir (red Burgundy) and Gamay (Beaujolais) are the three dominating grape varietals grown. 

The energetic proprietor of PHWM is Sal Medina. 

Since opening this upscale wine bar and shop in April 2007, Medina has expanded offerings to include more than 950 different wines from the U.S. and around the world. Also available are specialty items, handcrafted beers, wine baskets and wine education programs and events, adding to the excitement of Claremont's upscale Packing House district. 

The result of Medina's efforts over the past 18 plus months is obvious and noteworthy. The environment is welcoming and the d cor warm. It is a place where you can truly savor your favorite vintage while sharing conversation with fellow wine lovers or simply enjoy an interesting read in comfort. 

The Burgundy tasting featured six samplings (about 1.5 oz each), including one Bourgogne-Chardonnay and five pinot noirs. The bottle lineup was interesting and palate pleasing for both novice and expert enthusiasts in attendance. 

The setting of the lounge was most inviting and relaxing. Evan Rutter of Claremont served as our wine steward and gladly assisted as we tasted our way through the selections as follows: 

2005 Chateau De Chaintre Bourgone - Chardonnay 

Most enjoyable white. Nose with impressions of white peaches and cream. Peach and light oak on the palate. Well balanced. $17.50 per bottle. 

2005 Girardin Cuvenn Saint Vincent 

Good color of light crimson. Smoky, rustic, a bit earthy. Little tannin with pleasant pinot noir fruit on the finish. $24.99 per bottle. 

2005 Chateau Des Jacques Moulin-A-Vent 

Solid structure and full bodied. A deep garnet wine with intense aromas of iris, rose, spice and ripe red fruit. Velvety and tender on the palate. Firm, long finish for pinot. $23.99 per bottle. 

2005 Latour Volnay Chevrets 

Interesting pour. Well structured with delicate red and black fruit, slightly floral on the nose. A traditional- style Burgundy from the old school. Highly rec by Wine Spectator. $23.50 per 375 ml bottle. 

2005 Potel Pommard 

Precise blackberry and black cherry notes match the fine-grained tannins in this elegant wine. Well balanced and long finish with fruit lingering. $49.99 per bottle. 

2005 Girardin Gevrey-Chambertin 

Pitch black color, with typical rustic, coffee, tobacco notes with vanilla bean. Toasty oak, silk fruit on the palate. Smoke and toast on the finish. $57.99 per bottle. 

To complement the fine wines, Medina added gourmet foods including a selection of fine Artisan cheeses, olives, breads and cured meats. 

C'est bon! We opted for the Artisan cheese plate $15., which included a variety of soft cheeses, one of which was a delicious Mt. Tam triple cream brie that paired superbly with the '05 Chateau De Chaintre Bourgogne. Others included Purple Haze, a soft cheese enhanced with hints of lavender. 

The favorites of the evening were the 2005 Chateau De Chaintre Bourgone, the 2005 Girardin Gevrey-Chambertin, all cheeses and the razor thin sliced authentic prosciutto ham. 

PHWM is at 540 W. First St. (west of Indian Hill Boulevard), in Claremont, and open seven days a week. Special tastings and events fill the calendar. For details, please call (909) 445-9463, or visit www.packinghousewines.com

