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On another sparkling note, I recently discovered a delightful sparkling Italian wine whose 
quality far outstripped its cost. The very dry, extremely pleasant Ruggeri & Co. Gold 
Label Prosecco Extra Dry DOC is an absolute steal at $10.  My  thanks go to Alan Stark 
of Maddalena Vineyard, who brought this notable bottle to my attention. 

...   
 
Windsor Vineyards – founded by legendary Sonoma County winemaker Rodney Strong 
in 1959 and purchased by Beringer Blass Wine Estates a few years ago –has been 
improving so markedly that it has been turning heads and winning prizes. Australian 
winemaker Toni Stockhausen is a key figure behind this dramatic improvement. The 
daughter of Lindemans’ great winemaker Karl Stockhausen, Toni has been at Windsor 
since 2000. Her Sauvignon Blanc 2002 ($17) shows almond and oak aromas on the nose 
and honeyed apricot and peach flavors on the palate. These rich tones fade to a smoky, 
spicy finish, which I found interesting, although it isn’t my personal favorite disappearing 
trick. The smooth Carignan 2002 Alexander Valley Private Reserve ($18) is a grapey 
drink, with light fruit and oak on the nose. It’s certainly worth trying. Through a happy 
accident, I discovered that it blends wonderfully with a Cabernet Sauvignon. I look 
forward to seeing what notable bottles Windsor and Stockhausen continue to bring us. 
 
I hope 2005 proves to be a happy, healthy year filled with good wines for us all! 
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