
  Virginia
Two To Try:

2007 Barboursville Vineyards Octagon 
($40) A well-balanced, silky merlot- 
based blend
2009 RdV Lost Mountain ($88) Spicy, 
elegant, velvety textured and sophisticated

With more than 200 wineries, the 
U.S. state is becoming serious vineyard 
country. Though Thomas Jefferson 
tried growing European grapes here at 
Monticello, the industry really started 
in 1976, when the Italian wine-produc-
ing Zonin family purchased property 
near Charlottesville, convinced that 

the soil and long growing season could 
make great wine. The region’s signa-
ture grape is an aromatic white, viog-
nier, but I’m more impressed with its 
ageworthy reds. Oenologist Eric Bois-
senot is working with new cult winery 
RdV Vineyards. RdV’s two cabernet 
blends, among the best wines in the 
state, compare well with fine Bordeaux.

  Southern england
Two To Try:

2009 Ridgeview Cavendish ($32) Light and 
delicate in style
2003 Nyetimber Blanc de Blancs ($45) 
Creamy, elegant and toasty

Thanks partly to rising temperatures 
from global warming, the country 
known for chilly summers and drizzling 
rain is becoming new territory for qual-
ity sparkling wine. Producers grow the 
classic champagne grapes—chardon-
nay, pinot noir and pinot meunier—and 
use bottle-fermented winemaking and 
traditional aging methods. The best are 
dry, crisp and zesty and make for ideal 
aperitifs. Vineyards cover 3,500 acres 

(1,400 hectares) in 
southern England, dou-
ble the amount of five 
years ago. Champagne 
houses such as Louis 
Roederer have looked 
at land in the southeast, 
which has the same 
type of chalky, lime-

stone-rich soil found in France’s Cham-
pagne region.

  Canary iSlandS
Two To Try:

2011 Los Bermejos Lanzarote Rosado ($20) 
Savory and fruity, with a smoky, earthy edge
2010 Tajinaste Tinto Tradicional Tenerife 
($22) Complex, peppery and deep, with juicy 
cherry flavors

Off the coast of Morocco, these islands 
belonging to Spain have exotic, lunar 
landscapes that seem wildly inhospi-
table terroir for grapes. Yet a mix of  
unusual varieties—including widely 

planted listan negro—thrive in mineral-
rich, high-elevation vineyards. Some of 
these vineyards are steep and terraced; 
others are hollows of volcanic ash. About 
250 producers are making striking reds, 
whites, roses, and sweet and sparkling 
wines that have a very pure, earthy char-
acter. The finest examples are showing 
up on restaurant wine lists. Winemaking 
here, which dates back to the 15th cen-
tury, was reborn only a couple of decades 
ago, when the government began estab-
lishing quality standards. On Lanzarote, 
the driest and hottest island, camels haul 
harvested grapes to the winery.
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Remarkable, intriguing 
bottlings are now being 
made in unexpected 
regions. Here are three 
surprising sources to 
check out. by elin mcCoy

Winemaking 
Frontiers
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