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Tooth and Nail 2022 Squad Series 
Sauvignon Blanc, Central Coast 
($23) Although this wine’s label is an 
object lesson in informality, its vinification 
was quite methodical, including 52% 
stainless steel but also French oak barrels, 
a large oak foudre, and a concrete egg. The 
fruit was picked at five different times over 
multiple weeks, eventually adding up to a 
wine with serious complexity. It combines 
ripe fruit notes with well-integrated acidity 
and appealing nuances that rise or recede 
in prominence as it warms in the glass. 92

AIX 2023 Rosé, Coteaux 
d’Aix en Provence, 
France ($24) Subtle and 
refined without tipping over 
into austerity, this exemplary 
Provençal rosé offers alluring 
aromas of strawberry and 
cranberry that resonate on 
the palate, lasting through 
the notably sustained 
finish. However fashionable 
restrained rosés may be, they 
still need to deliver, and this one does just 
that. 94

KOBRAND

 
Château Aqueria 2023 
Tavel Rosé, Rhône Valley, 
France ($24) This producer 
has never bent to the winds 
of fashion in the styling of its 
Tavel, which holds firm with 
much deeper color and flavor 
than the rosés from nearby 
Provence exhibit. Tasting it 
blind, one might well mistake 
it for a light red wine. No 
mere forgettable poolside 
pounder, it will excel at the dinner table 
alongside many preparations of fish, poultry, 
or other white meats. 94

KOBRAND

Matanzas Creek Winery 2023 
Sauvignon Blanc, Sonoma County 
($24) Impressively intricate but still 
harmonious, this is a fine example of 
the trend toward increasing complexity 
in California Sauvignon Blanc. The use 
of multiple clones (plus a 3% dash of 
Sémillon) and a variety of vessels for 
fermentation and aging results in an 
interesting mix of aromas and flavors of 
pear, melon, and citrus, with hints of dried 
herbs and wildflowers. 93

 
Château Minuty 2023 
Prestige Côtes de 
Provence Rosé, France 
($25) Comprising 70% 
Grenache, 15% Syrah, 10% 
Rolle, and 5% Cinsault, this is 
a serious dry rosé made for 
pairing with a broad range of 
moderately flavorful dishes. 
The bouquet is quite subtle, 
but flavors of red berries hold 
their own even with foods 
that would ordinarily call for a chilled light 
red. 92

Château Minuty 2023 
Rosé et Or, Côtes de 
Provence, France ($55) 
An utterly different wine than 
Minuty’s Prestige bottling, this 
is built from 80% Grenache, 
10% Syrah, 5% Cinsault, 
and 5% Tibouren. Broadly 
expressive on the nose and 
palate, it is lighter in weight 
but extremely interesting 
in the range of nuances it 
provides as it warms in the glass. 94

Argyle Winery 2022 Pinot 
Noir, Willamette Valley, 
Oregon ($28) Fully ripe but 
still delicate in weight and 
texture, with minimal wood 
influence. Classic notes of red 
cherry and strawberry lead 
the way, met by fresh acidity 
and fine-grained tannins that 
are nicely proportioned to 
the wine’s weight. 92

Marvel Estate 2022 Sauvignon 
Blanc, Napa Valley ($35) Featuring 
notes of melon as well as a bit of tartness 
and the pleasantly bitter edge of lightly 
sweetened quince paste, this distinctive 
style—achieved in part by aging 25% of 
the wine for 14 months in neutral French 
oak—will prove quite winning to those 
open to a moderately rich Sauvignon 
Blanc geared toward pairing with dishes 
like grilled fish stuffed with Mediterranean 
herbs. 93

Sean Minor 2022 Signature 
Series Chardonnay, Sonoma 
Coast ($28) The production 
techniques that yielded this 
highly complex finished product 
are what one would expect in a 
Chardonnay costing at least $40: 
20% new French oak and the 
laborious monitoring of malolactic 
fermentation barrel by barrel 
guaranteed the bright acidity 
necessary to counterbalance rich 
flavors. 93


