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Where have all the honest Cabs gone?

GLENN KoExIo Loz Angeles Times

The bad press on overblown California
Cabernets has intensified lately, but if
you know where to look, you can still
find great wines hiding in plain sight.

By PATRICE COMISKEEY
Special o The Times

HE wine was a youthful reddish purple, with
aromas of cassis and red raspberry, a plush
mid-palate and a rich finish of dark choco-
laty oak. It was, in ils way, delicious — and it
made abzsolutely no impression. There were
no rough edges, no distinguishing terroir flavors, little
food-Triendly acld and no Cabernet “grip” from tannin.
It was about as challenging as a kitten or a chocolate-
covered cherry. That bottle of 2004 Sf. Helena Winery
“Sauvage” Napa Valley Cabernet seemed to embody
everything that's wrong with many California Cabs

these days.

Indeed, sommeliers, retailers and critics have be-
come increasingly dismissive of California Cabernets,
which often seem generie, confectionary, overblown or
putless. In a recent issue of the International Wine Cel-
lar, critic Btephen Tanzer wrote of their "freakishly high
aleohol, port like ripeness and strong pakiness.” Even
Robert Parker, whose penchant for “blockbuster™ Cabs
may have Instigated this trend for bigger, blowszier
wines, seems to have had enough. In & recent issue of
the Wine Advocate, he derided many of the $50 to $100
Cabs he'd tasted recently as “vapid, overly-caked, de-
void of any real charm, texture or fruit.”

This alarming trend is enough to make one question
the future direction of California’s flagship variety. In a
world where sweet frult and buxom textures can taste
and feel like s0 much surglcal enhancement, is there an
honest wine among them?

In fact, there are still plenty of honest wines out
there — terrific, generous Cabs that nevertheless have
structure, a fine balance [See Cabernet, Page F&)



