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WHO’LL SAVE MERLOT?

WiINE REPORT HAVING SURVIVED THE SLINGS AND ARROWS OF OVEREXPOSURE AND BAD PRESS,
1S MERLOT NOW READY FOR A COMEBACK? WINEMAKERS AND SOMMELIERS PONDER THE HOPEFUL
FUTURE OF THIS STALWART VARIETAL. JEFFERY LINDENMUTH REPORTS.
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Hourglass Vineyards’ Jeff Smith is a passionate proponent of Merlot.

Cabernet soils to Merlot, so the investment and passion are San Francisco gives to Cabernet Sauvignon and Pinot Noir bill-

FOODARTS JUNE 2012

Ve r-\l'll:RICA

ickhorn reaffirmed

tilize all 75 acres of [ 2t EETTES
“There will still be
says Hricik. “But I
rre not wholly com-
ut Merlot.”

f Pahlmeyer Win-
/le blend and a va-

ng-term approach

2 a slave to trends,

d that means Mer-

unaffected by the
'r’s New York dis-
down their alloca-

-

again for 2010.

rage list abounding

oreign Cinema in

'‘ASTES




