
FINE WINE & GOURMET

675 PULASKI ST
SuitE 400
ATHENS GA 30601

UPCOMING EVENTS
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THURSDAY, AUGUST 23
A WINE DINNER AT MAISON BLEU
Christopher Pappe of Stacole Fine Wines is back 
by popular demand. This time around at Maison 
Bleu we will be exploring the world of Burgundy 
with 6 wines new to Georgia. Taste these won-
derful examples of French wine with 6 courses 
designed to pair with them. 
Reception at 6 p.m.; First seated course at 6:30. 
$55 all-inclusive. 
See us for more details as we develop the menu 
for this special event. 
Space is limited!

JOIN OUR WINE CLUB!
Each month, Emily and the staff here at Shiraz select 3 wines we 
think are special and that you are sure to enjoy.  All wines that 
we pick come complete with tasting notes and serving sugges-
tions.  Though all of the wines may be purchased separately, 
members receive a substantial discount on their package every 
month.  This package consists of the three wine picks and one of 
our gourmet items selected for your sampling pleasure.  The cost 
of the wine club package each month is $45 (the cost separately 
is $50-60); this month the value is $55—save $10 this month 
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�If you need to stump somebody in a 
game of �Trivial Pursuit,� this is the wine to 
know... don�t call my of�ce asking for the 
correct pronounciation.�
   - Robert Parker 
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       xakoli. Such a strange little word. But when you are in the Basque region        	
       of Spain, you get used to things being a little different. The culture is its
       own; the language is unique; even the scenery is particular to this patch of 
country. 
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vines of Tempranillo, the Basque area is a world of steep hillsides with those 
slopes trellised mostly in a local grape variety called Hondarribi Zuri. Never 
heard of it? Well, it is truly different. And it is the primary varietal used in Txa-
koli, pronounced Cha-ko-lee. 
     The Hondarribi Zuri grape itself is slightly effervescent, low in alcohol, and 
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toes, and chickpeas. 
     Of course, like anything unique, Txakoli has its own set of distinctive chal-
lenges. The region has high levels of rainfall and low temperatures that are 
drastic and uncommon. While this weather makes wines driven by acidity, there 
is a chance for rot and mildew. And these vigorous vines, with their super small, 
compact clusters with thick skins, need work to keep the yields down—both for 
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     One of the secrets is planting crops in between the rows. Grass takes water 
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ent its own issues, as the combo of rain and cover crops is a recipe for mildew. 
However, the wind coming from the ocean helps dry out the vines; sandy soil 
there also offsets moisture. And the canopy needs lots of pruning--removing 
leaves helps air ventilation. 
     Steep slopes accelerate the growing season and intensify ripeness. This fruit 
must be preserved, and it is of utmost importance that the grapes get to the 
® ¥{©° wª ¨¬ y¢£° wª §¦ªª x£{D m ¥{© {ª w£ª¦ {¤§£¦° «w¥¢ '¡wy¢{«ª( ę££{z ® «~ 
icy cold water to regulate temperature inside the stainless steel. 
     It takes an incredible 
amount of work to make this 
delightful wine possible. One 
breathless climb up the cool 
slopes is enough to fully ap-
preciate the time and toil that 
factor into the price of a bot-
tle of Txakoli—or just do our 
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practically inconceivable not 
to open a second one! 
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COMING IN OCTOBER 
A Dinner with Gruet
Sparkling wines from New Mexico made by a 
Champagne family. Dinner catered by Shiraz 
with special Guest Tyler Young of Gruet.

Call us for reservations at 208-0010.
And drop in any Saturday between 1:00 
and 5:00 p.m. for our theme wine and food 
samplings.*
*Our wine samplings are for educational purposes only.




