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Cotes du Rhone 2007 (88 points, 13

$12) |L|||‘|:~-|Z\_E_f_'\ ARD
Ripe and forward, with a solid core of COTESDU"‘HONE
dark plum and blackberry fruit laced with .

sweet toast and spice notes. Stays fresh

and racy through the finish. Drink now. _

150,000 cases made. From France.
--James Molesworth

Wine Spectator's editors have selected
this wine as the best buy of the week.
WineSpectator.com members: Add this
wine to your Personal Wine List/My

Cellar. See Wine Spectator reviews of Atlantic City

thousands of other recently released

wines.

See Past Wines of the Week Chicago
This issue is sponsored by: Las Vesas

Wine Spectator announces its 2009 Grand .
Tour-Atlantic City on May 9, Chicago on Re|ated |_| nks

May 13, Las Vegas on May 16. There will .

be more than 200 top-scoring wines as > Sign up for our other free e-
well as a chance to meet the owners mail newsletters: Collecting

and/or winemakers. Tickets are $200 each. & Auctions, Video Theater

. ) and Wine & Healthy Living.
Join us at a location near you.
> Not a member yet?

Subscribe to
WineSpectator.com.

> Tell a friend about Sips &

Food Match Tips.

. . > Special introductory offer
Duck Breast au Poivre with Steel- for Wine Spectator

Cut Oats magazine.




