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Wine Scoring 
100 - 96 As Good As It Gets.  These wines reach the peak of my personal scale of quality. 

95 – 90 Outstanding.  These wine are outstanding for their type and are worth the extra effort to 
seek out. 

89 – 85 Very Good to Good.  These offer real character and can be age worthy.  The majority of my 
cellar and what I drink on a daily basis falls into this category.   

84 – 80 
Good to Barely Good.  While still good, these wines lack character or fail to show a 
significant number of positive traits.  Wines in this category can deliver plenty of pleasure, 
particularly with a meal or in a setting where the wine won’t be the center of attention. 

79 – 50 Quaffable to Undrinkable.  Wines rated less than 80 points are not recommended.  They 
will range from passable to flawed and undrinkable. 

 

I score wines on the above scale and the bottle price, winery/wine 
reputation, and vintage have no bearing on the score.  While a well-written 
note should not need a score, its inclusion allows a clear, easy to 
understand delineation of preferences.  This allows a more concise note 
that can focus on the positive aspects of each wine as opposed to always 
having to explain why a wine rated 88 points isn’t as good as one rated 
outstanding with 95 points.   

A precise score also forces the reviewer to make a hard decision… and I will 
agonize over small differences in score.  Having said that, and while I 
believe a reviewer should be as precise as possible (i.e. the old saying “aim 
small, miss small”) readers should interpret broadly and take any rating 
system with a grain of salt.  The only difference between a wine I rate 89 
points and one I rate 90 points (or one rated 100 points and one rated 97 
points for that matter) is that I liked one a little more than the other.  
That’s all a score tells you and a score represents the reviewer’s opinion 
and is not an inherent quality of the wine.  While I use score ranges in the 
case of barrel samples, I will also use a range if I am unsure of a wine or if 
the tasting conditions do not allow enough time or focus on the wine.  

Wines are scored on how they are drinking at the moment.  The note 
should indicate my best guess at when the wine will be at maturity; 
however, drinking young, structured wines can provide just as much 
pleasure as drinking fully mature, completely integrated bottles.  If you 
prefer the latter and don’t like young, tannic wines or wines with primary 
fruit, don’t open a newly released Châteauneuf-du-Pape and expect the 
same level of enjoyment that I get from it. 

While scores give you a clear idea of what I think of the wine, please realize 
that there are times when a less complex, easier drinking wine is actually 
the best wine for a given situation.  I cringe every time I hear someone 
state that their cellar consists of only 90+ point wines (I’ll ignore the 
source of the point rating) because I truly believe that person is missing out 
on a huge swath of interesting wines that deliver immense pleasure.  Soft 
and easy are not always bad things and there are times when it doesn’t get 
better than taking big gulps of a fresh, newly released Côtes-du-Rhône with 
a roast chicken or quaffing a delicious Rosé after work or with dinner.  The 
style of the wine (described by the note), is every bit as important as the 
score.  To me, any wine rated 80 points or higher is a wine I like, believe 
can be enjoyed, and has noteworthy qualities. 

In the case of barrel tastings, I use a range for the score.  While I think it is 
possible to evaluate barrel samples (especially final blends), these notes 
should always be taken with a grain of salt. 

Scoring is a completely subjective portion of wine evaluation and as such, 
is simply my personal preference for a wine at a given point in time.  
Nothing more, nothing less.  Any score or note in isolation is close to 
worthless and it is only after reading multiple notes and tasting multiple 
bottles that a reader can start to understand where the note taker is coming 
from.   

At the end of the day, the only opinion that matters is yours and my goal is 
simply to recommend a wine, either via a note or score (or both) that you 
will enjoy.   
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2011 Michel Gassier Cercius Blanc (France, Vin de France) $15 
Beautifully fresh and lively, the 2011 Michel Gassier Cercius Blanc, a blend of Grenache Blanc and Sauvignon, delivers an outstanding bouquet of citrus-
laced wild herbs, lime, and loads of wet stone-like minerality that flows to a medium bodied, juicy, acid driven palate that has a pure, focused texture and 
outstanding length.  A smoking value, this is perfect for a hot summer day or for starting a meal.  Given the balance and freshness, it will most likely age 
well, yet I still recommend drinking bottles in their first year or two.  (90 pts.) 

2011 Michel Gassier Viognier (France, Vin de France) $14 
A blend of 100% Viognier, the 2011 Michel Gassier Viognier shows the exotic side to the variety with complex and perfumed aromas of fresh apricot, 
mango, orange blossom, and hints of flowers on the nose.  Supple and rich on the palate, with the inherent Viognier texture, it stays remarkable fresh, 
focused and clean, with juicy acidity providing plenty of edge and cut on the finish.  Overall, it is a rock solid bottle of wine that shows good Viognier 
typicity, as well as notable freshness and purity.  Enjoy bottles over the coming 2-3 years.  (89 pts.) 

2011 Michel Gassier Costières-de-Nîmes Nostre Pais Blanc (France, Rhône, Southern Rhône, Costières-de-Nîmes) $18 
A knockout white (as well as an absurd value) that needs to be on everyone’s short list of wines to seek out, the 2011 Michel Gassier Costières-de-Nîmes 
Nostre Pais Blanc is a blend of 90% Grenache Blanc, 5% Roussanne, and 5% Viognier, with half being aged and fermented in barrel.  It delivers fantastic 
aromatics of grilled peach, citrus, and lime-laced qualities supported by richer notions of brioche, vanilla, and a touch of herb.  Every bit as good on the 
palate, with a full-bodied, beautifully structured mouth feel that gains richness and depth with air, this juicy, fresh, and very long white needs to be 
purchased by the case.  It will drink well for 3-5 years, if not longer.  (93 pts.) 

2011 Michel Gassier Costières-de-Nîmes Lou Coucardie Blanc (France, Rhône, Southern Rhône, Costières-de-Nîmes) $25 
Even better and my favorite of the whites, the spectacular 2011 Michel Gassier Costières-de-Nîmes Lou Coucardie Blanc is a blend of Roussanne, 
Grenache Blanc, and Viognier that is fermented and aged all in barrels.  Smelling like a top Châteauneuf-du-Pape Blanc, it offers knockout aromas of 
mineral-laced pear and peach styled fruit that is intermixed with notions of brioche, honey, and toasted hazelnuts.  This full-bodied, textured, and 
gorgeously rich white has a layered, structured mouth feel, beautiful focus, and rock star length on the finish.  It can be consumed over the coming 3-4 
years, or cellared for upwards of a decade.  (94 pts.) 

2011 Michel Gassier Cercius Vieilles Vignes (France, Rhône, Southern Rhône, Côtes du Rhône) $16 
Made from a blend of 85% Grenache and 15% Syrah, from 80+ year vines, that is aged for 6 months in concrete tank, the 2011 Michel Gassier Cercius is a 
lush, decadent offering that delivers loads of black raspberry and blackberry styled fruit that is intermixed with notions of licorice, rolled stone, roasted 
garrigue, and hints of leather on the nose.  Layered, fresh, and beautifully textured, with a full-bodied, rich feel in the mouth that never seems heavy, this 
absolutely knockout Côtes du Rhône is a candidate for a multi-case purchase, and will deliver the goods for 4-6 years.  Do not let the price tag fool you, 
this is a gorgeous wine that will stand up to any number of more prestigious and expensive bottlings.  (92 pts.) 

2011 Michel Gassier Costières-de-Nîmes Syrah (France, Rhône, Southern Rhône, Costières-de-Nîmes) $16 
A new cuvee and a co-fermented blend of 95% Syrah and 5% Viognier that’s fermented with 20% whole cluster, the 2011 Michel Gassier Syrah looks to be 
spectacular.  Loaded with perfumed aromatics of raspberry, licorice, and hints of pepper, it is medium to full-bodied on the palate and shows fantastic 
fruit, a fresh, focused texture, and rock star length.  It should be relatively approachable on release, yet benefit from short term cellaring, and evolve 
gracefully.  (90-93 pts.) 

2010 Michel Gassier Costières-de-Nîmes Nostre Pais (France, Rhône, Southern Rhône, Costières-de-Nîmes) $18 
A blend 35% Grenache, 25% Carignan, 20% Mourvèdre, 15% Cinsault & 5% Syrah, the barrel aged 2010 Michel Gassier Costières-de-Nîmes Nostre Pais is 
brilliant!  Showing uncommon purity and elegance, as well as a rich, full-bodied texture and mouth feel, this has layers of blackberry, licorice, spring 
flowers, leather, and hints of chocolate all soaring from the glass.  Dense and concentrations, this serious effort has the texture to shine now, yet also the 
balance and purity to evolve for 5-7 years.  The quality to price ratio here is something, so do not miss this wine!  (93 pts.) 

2011 Michel Gassier Costières-de-Nîmes Nostre Pais (France, Rhône, Southern Rhône, Costières-de-Nîmes) $18 
I think even better will be the 2011 Michel Gassier Costières-de-Nîmes Nostre Pais.  Seeing more whole cluster than the 2010, it offers up a complex 
bouquet of ground pepper, underbrush, spring flowers, and assorted meaty qualities that are supported by a rock solid core of black and blue fruit.  Full-
bodied, gorgeously textured, and very long, with fine tannin showing more and more with air, this blockbuster 2011 will be approachable on release, yet 
will also age gracefully.  (92-94 pts.) 

2010 Michel Gassier Costières-de-Nîmes Lou Coucardie (France, Rhône, Southern Rhône, Costières-de-Nîmes) $28 
Still in barrel at the time of this tasting, the 2010 Michel Gassier Costières-de-Nîmes Lou Coucardie is even more impressive than when tasted last year.  
A blend of Mourvedre, Grenache, and Syrah, it boasts thrilling aromatics of blackberry liqueur, smoked plums, toasted spice, licorice, graphite, and meat 
juice that flow to a full-bodied, massive wine that has a dense, chewy texture, gorgeous fruit, and masses of ripe tannin.  Very young and unevolved, this 
need will need 2-3 years of bottle age when releases, and age beautifully for over a decade.  (93-95 pts.) 

2011 Michel Gassier Costières-de-Nîmes Lou Coucardie (France, Rhône, Southern Rhône, Costières-de-Nîmes) $28 
Looking every bit as good, the 2011 Michel Gassier Costières-de-Nîmes Lou Coucardie is slightly more approachable than the 2010 and has a sweeter 
core of fruit.  A blend of Mourvedre that was fermented with two-thirds whole cluster, and Grenache, fermented with one-half whole cluster, is boasts 
brilliant aromatics of ripe plum, charcuterie, pepper, and black licorice.  This is followed by a full-bodied, decadent, and voluptuously styled red that no 
hard edges, masses of polished tannin, and huge length on the finish.  It should be approachable at an earlier age than the 2010, but most likely age just 
as long.  Enough cannot be said about the quality coming out of this estate and readers need to track down these wines!  (93-96 pts.)  

Montirius 
2010 Montirius Vacqueyras Blanc Minéral White 92 
2008 Montirius Vacqueyras Blanc Minéral White 92 
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2006 Montirius Vacqueyras Blanc Minéral White 93 
2010 Montirius Côtes du Rhône Jardin Secret Red 90 
2010 Montirius Côtes du Rhône Sérine Red 89 
2011 Montirius Gigondas Terres des Aines Red 87-90 
2011 Montirius Gigondas Confidentiel Red 89-92 
2010 Montirius Gigondas Terres des Aines Red 92 
2010 Montirius Gigondas Confidentiel Red 93 
2010 Montirius Vacqueyras Garrigues Red 91 
2010 Montirius Vacqueyras Le Clos Red 93 
Comprised of 58 ha (16 of which are in Gigondas), this superb estate is run by Eric and Christine Saurel and yields traditional, age-worthy wines that are 
loaded with character. Website: www.montirius.com  

2010 Montirius Vacqueyras Blanc Minéral (France, Rhône, Southern Rhône, Vacqueyras) 
The 2010 Montirius Vacqueyras Blanc Minéral is gorgeous.  A tank aged blend of 50% Bourboulenc and even parts Grenache Blanc and Roussanne, it is a 
fleshy, rich effort that oozes licorice, mineral, green almond, and honeyed peach-like qualities on the nose.  Medium to full-bodied on the palate, with 
great acidity and a blockbuster finish, it is not a wine for a hot day and deserves a classy meal.  There is also a serious quality here, so while it is superb 
now, I suspect it will also age beautifully.  (92 pts.) 

2008 Montirius Vacqueyras Blanc Minéral (France, Rhône, Southern Rhône, Vacqueyras) 
Along the same lines and every bit as good as the ‘10, the 2008 Montirius Vacqueyras Blanc Minéral is aging superbly and still fresh and pure.  Showing 
additional aromas of lemon rind, hazelnut, and flowers, it is very rich on the palate, yet stays light, classy, and elegant, with an ‘oh so drinkable’ feel.  
Given how well the ’06 is showing, this has a long life ahead of it.  (92 pts.) 

2006 Montirius Vacqueyras Blanc Minéral (France, Rhône, Southern Rhône, Vacqueyras) 
Also great and showing how these wines age, the 2006 Montirius Vacqueyras Blanc Minéral is the most complex of the three and shows classic southern 
Rhône Blanc aromas of ripe peach, lavender, licorice, honeycomb, and edgy minerality to go with a fresh, clean, and surprisingly structured mouth feel.  
Balanced and beautifully pure, with clean and integrated acidity, I see no reason this will not continue to evolve gracefully for another decade or more.  
(93 pts.) 

2010 Montirius Côtes du Rhône Jardin Secret (France, Rhône, Southern Rhône, Côtes du Rhône) 
A great Côtes du Rhône that comes mostly from 65-year-old Grenache vines in Seguret, the 2010 Jardin Secret is classic southern Rhône with loads of 
licorice laced fruit, spice, mineral, and leather qualities flowing to an elegantly styled, silky wine that is medium bodied, fresh, and pure.  Loaded with 
Grenache flair, it should shine for 4-5 years.  (90 pts.)  

2010 Montirius Côtes du Rhône Sérine (France, Rhône, Southern Rhône, Côtes du Rhône) 
Much more meaty and mineral-laced, the 2010 Montirius Côtes du Rhône Sérine is a blend of mostly Syrah, with a splash of Grenache, that delivers 
plenty of blacker styled fruits, chocolate, roasted meats, and crushed rock-like aromas and flavors.  Dense and slightly brooding, with a medium+ bodied, 
layered palate, it should be better in a year or so, and drink well for 3-5 year thereafter.  (89 pts.) 

2011 Montirius Gigondas Terres des Aines (France, Rhône, Southern Rhône, Gigondas) 
A blend of 80% Grenache and 20% Mourvedre, the 2011 Montirius Gigondas Terres des Aines has outstanding potential.  Aged all in tank (no wood 
whatsoever), it shows a perfumed character with notions of strawberry and cherry styled fruit giving to additional aromas of smoke, pepper, licorice, and 
meaty qualities.  Medium-bodied, soft, and supple on the palate, with excellent freshness, and fine tannin, this will be an early drinker and should be 
consumed during its first 5-7 years or so.  It offers solid character and is worth checking out.  (87-90 pts.) 

2011 Montirius Gigondas Confidentiel (France, Rhône, Southern Rhône, Gigondas) 
Darker in fruit and slightly richer, the 2011 Montirius Vacqueyras Confidentiel, a 100% tank aged blend of 80% Grenache and 20% Mourvedre from 85-
year-old vines, delivers loads of spice-cabinet, dusty minerality, and licorice to with a core of black cherry and assorted black fruits.  Medium to full-
bodied on the palate with a similar suppleness to the Terres des Aines, this has solid mid-palate concentration and good tannin on the finish.  It should 
drink well for upwards of a decade.  (89-92 pts.) 

2010 Montirius Gigondas Terres des Aines (France, Rhône, Southern Rhône, Gigondas) 
Showing even better from bottle than from barrel, the 2010 Montirius Gigondas Terres des Aines is a smoking blend of 80% Grenache and 20% 
Mourvedre that sees only tank.  Ripe, round, and supple, with copious amounts of big spice, blackberry liqueur, licorice, and a touch of new leather, this 
medium to full-bodied Gigondas has a big, rich mid-palate, excellent freshness, and layers of fruit.  It will drink nicely for upwards of a decade.  (92 
pts.) 

2010 Montirius Gigondas Confidentiel (France, Rhône, Southern Rhône, Gigondas) 
The same blend and elevage as the Terres des Aines, The limited production 2010 Montirius Vacqueyras Confidentiel comes from a small plot of the 
estate’s vineyard called La Beaumette.  Proprietors Christine and Eric Saurel discovered that this plot had a unique quality and decided to bottle it on its 
own in 2004; annual production is on the order of 4-5 thousand bottles.  Very ripe and overflowing with fruit and texture, this delivers notions of black 
raspberry, tar, licorice, hot stones, and roasted herbs to go with a full-bodied, voluptuous, and beautifully textured mouth feel.  There is lots of fruit here, 
and it needs air to show at its best.  Give bottles a solid 3-4 years in the cellar, and then drink over the following decade.  (93 pts.) 

2010 Montirius Vacqueyras Garrigues (France, Rhône, Southern Rhône, Vacqueyras) 
A blend of 70% Grenache and 30% Syrah that comes from the plateau “Garrigue” that lies just outside of the town of Vacqueyras, the 2010 Montirius 
Garrigues is classic Vacqueyras, with copious garrigue, leather, and spice qualities leading to a medium to full-bodied, fresh, yet beautifully textured 
palate.  Already upfront and perfumed on the nose, it has plenty of grippy tannin emerging on the finish and should benefit from another 1-2 years of 
bottle age and have upwards of a decade or longevity.  (91 pts.) 
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2010 Montirius Vacqueyras Le Clos (France, Rhône, Southern Rhône, Vacqueyras) 
The 2010 Vacqueyras Le Clos has more Syrah in the mix and is made from 50% Grenache and 50% Syrah.  Aged completely in vat (as are all of this 
estates wines), it is a gorgeous effort that reveals layers of black raspberry, blackberry, leather, licorice, and spice on the nose.  Full-bodied and balanced 
on the palate, with great acidity, serious concentration, and big structure, it needs 2-3 years of bottle age, and will have a solid 10-12 year drink window.  
This is an impressive Vacqueyras to say the least.  (93 pts.) 

Moulin de la Gardette 
2010 Moulin de la Gardette Gigondas La Cuvée Tradition Red 90 
2010 Moulin de la Gardette Gigondas La Cuvée Ventabren Red 92+ 
Website: www.moulindelagardette.com  

2010 Moulin de la Gardette Gigondas La Cuvée Tradition (France, Rhône, Southern Rhône, Gigondas) 
A big step up from the ’09, the 2010 Moulin de la Gardette Gigondas La Cuvée Tradition is a blend of 70% Grenache, 15% Syrah, 10% Cinsault, and 5% 
Mourvèdre that was aged all in old foudre.  Traditionally styled, with copious pepper, cured meats, garrigue, and cedar qualities, this medium to full-
bodied Gigondas has excellent ripeness, plenty of texture, and an overall balanced, structured feel.  It needs 1-3 years in the cellar, and will drink 
beautifully for just under a decade.  (90 pts.) 

2010 Moulin de la Gardette Gigondas La Cuvée Ventabren (France, Rhône, Southern Rhône, Gigondas) 
A knockout blend of 70% Grenache, 20% Syrah, and 10% Cinsault (from 60+ year old vines) that is aged all in older foudre, the 2010 Moulin de la 
Gardette Gigondas La Cuvée Ventabren is extremely aromatic, with notions of garrigue, pepper, and spice supported by sweet fruit, loads wilds herbs, 
and gamy qualities on the nose.  Medium-bodied and elegant on the palate, with a silky, light texture that carries into the finish, this impressed more and 
more as it sat in the glass, and gained both texture and depth.  Given how aromatic it already is, I do not see much reason to hold off, yet I still suspect 
this will be even better in another handful of years.  A total of 10-12+ years of prime drinking seems about right as well.  (92+ pts.) 

Mouriesse Vinum 
2011 Mouriesse Vinum Châteauneuf-du-Pape Blanc Pierre d’Ambre White 93 
2011 Mouriesse Vinum Châteauneuf-du-Pape Tour d'Ambre Red 93-95 
2010 Mouriesse Vinum Châteauneuf-du-Pape Pierre d’Ambre Red 95 
A tiny estate is run by Serge Mouriesse and produces some shockingly good wines.  Unfortunately, he does not currently have a US importer. 

2011 Mouriesse Vinum Châteauneuf-du-Pape Blanc Pierre d’Ambre (France, Rhône, Southern Rhône, Châteauneuf-du-Pape) 
A superb white that is seamless and gorgeously pure, the 2011 Mouriesse Vinum Châteauneuf-du-Pape Blanc Pierre d’Ambre, a blend of 30% Grenache 
Blanc, 30% Roussanne, 20% Clairette, and 20% Bourboulenc that’s aged all in stainless steel, delivers a creamy richness to go with classic peach, white 
flowers, honeycomb, and clean minerality.  Rich, medium+ bodied, and pure, with loads of class and an understated elegance, it will shine for 3-4 years, 
possibly longer.  (93 pts.) 

2011 Mouriesse Vinum Châteauneuf-du-Pape Tour d'Ambre (France, Rhône, Southern Rhône, Châteauneuf-du-Pape) 
A brilliant looking 2011 that is up with the best of the vintage, the 2011 Mouriesse Vinum Châteauneuf-du-Pape Tour d'Ambre is a blend of 100% 
Grenache, all from the Valori lieu-dit, that was aged 18 months in one-third tank and two-thirds in 3-year-old barrels.  Representing the essence of 
Provence, with gorgeous aromas of purple fruits, violets, lavender, pepper, and garrigue, as well as serious underlying minerality, this full-bodied, 
elegant, and seamless 2011 has superb concentration, brilliant purity, and a blockbuster finish.  Given the balance here, it will drink well young, but will 
also age gracefully for 10-12 years or more.  (93-95 pts.) 

2010 Mouriesse Vinum Châteauneuf-du-Pape Pierre d’Ambre (France, Rhône, Southern Rhône, Châteauneuf-du-Pape) 
Showing even better from bottle than barrel and one spectacular Châteauneuf-du-Pape, the 2010 Mouriesse Vinum Châteauneuf-du-Pape Pierre 
d’Ambre is a blend of 90% Grenache and 10% Syrah that’s aged mostly in older barrels, yet has one-third of the blend in tank.  My notes start with 
“serious stuff”, and while it takes time to unwind, it offers up thrillingly pure aromas of black cherries, licorice, liquid minerality, and hints of flowers on 
the nose.  This is followed by a full-bodied, impeccably put together wine that has layers of texture, brilliant concentration, masses of polished tannin, 
and an overall rich, yet exceedingly elegant profile.  Count me a fan and the seamlessness and polish here is are truly something.  It is a brilliant drink 
now, yet should evolve gracefully for 15-20 years.  (95 pts.) 

Olivier Cuilleras 
2010 Olivier Cuilleras Côtes du Rhône Villages Cairanne Cuvée Vieilles Vignes Red 86 
Website: www.vins-cuilleras.com  

2010 Olivier Cuilleras Côtes du Rhône Villages Cairanne Cuvée Vieilles Vignes (France, Rhône, Southern Rhône, Côtes du Rhône Villages 
Cairanne) $NA 
A foudre and concrete aged blend of 80% Grenache and 20% Syrah, the 2010 Olivier Cuilleras Côtes du Rhône Villages Cairanne Cuvée Vieilles Vignes is 
big and borderline overripe on the nose, with slightly volatile notes of plum, leather, violets, and lavender.  I like it more on the palate though, where it 
possesses a voluptuous, mouth filling texture, medium to full body, and good length.  I would score this much higher if it was not for the volatile quality 
on the nose, and I recommend drinking bottles over the coming handful of years.  (86 pts.) 

Pierre Amadieu 
2011 Pierre Amadieu Gigondas Rosé Romane Machotte Rose 89 


