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Offbeat grapes making their way in
American vineyards
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Arallying cry some years back was a simple "ABC!" It stood for "Anything But Chardonnay" and was the
response of many wine aficionados to the ubiquity of oaky, buttery chardonnay from California.

It may have helped sauvignon blanc sales, but it certainly goaded American winemakers to consider making
different styles of chardonnay.

No need for any acronyms these days. Not only are there chardonnays of various stripes, but also both red and
white wines are bei n outside of it.

i'nf%“p”;gdlyar;yagf: The 2012 Harney Lane Albarino Lodi ($20), benefits [hat got their start
o from 50/50 used oak/stainless steel fermentation and
WHITES really coats the palate in plush texture.

No disputing Ameri s district, and
from the Vinho Verde region of northern Portugal (where it is known as alvarlnho) Now it's proving popular as a
grape grown here. The 2012 Abacel
flavors than you'd get from the Iberi

Harney Lane Albarino Lodi (§20). Verde_:lho, anothe_r Port_uguese grape, has more cut than
palate in plush texture. aIb_arlno and so is dehmoqgly adaptable with fogd. A
Alight, fresh albarino is the 2013 Vi saline note marks the terrific apple-y 2013 Bokisch

flavors of melon and green apple and] Verdelho Vista Luna Borden Ranch Lodi ($16).

Verdelho, another Portuguese grape, has more cut than albarlno and so is deliciously adaptable with food. A
saline note ma And the

leanness, quie sburg
($29), all verdell The 2011 McCay Cellars Carignane Lodi ($32) calls to mind

REDS old-vine carignan from southern France with its blood-meat and

The red grape blac_k cherr_y aromas. But it is also less extracted than many more  |ih end
there's the heftll rustic versions from France, and consequently more appealing. bk
Sonoma Coun uit and
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character, softly tannic and very much resembling a Spanlsh Rioja.

The 2011 McCay Cellars Cari
blood-meat and black cherry ard |'d never seen this grape grown outside its home base of South
and consequently more appealifl - Africy 5o | was eager to see what the 2012 Mettler Famil
($15-$20) to my column last we ; ’ ) g > ' " y
cherry aromas and tastes and vl Vineyards Pinotage Lodi ($25) was like. Well, it's better than
I'd never seen this grape grownl Mmany a Soutl_'l African pinotage, a wine | routinely find , well, odd.
Mettler Family Vineyards Pindff The Mettler is much like an American petite sirah, in that

wine | routinely find, well, odd. T#  brooding, brambly way these wines have with black-red fruit.
these wines have with black-re




