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New World pinot noir
still made from old vines

wo weeks ago, I opened
I a bottle of the 2009 Bo-
dega Chacra Barda ex-
pecting another disappointing
New World pinot noir. Instead
Iwas pleasantly surprised.

In 2004, Piero Incisa della
Rocchetta, whose family pro-
duces the world-renowned
Sassicaia from its Tuscan
estate Tenuta San Guido,
purchased an abandoned
property in the Rio Negro val-
ley in Argentina’s.Patagonia
region. More than 600 miles
from Buenos Aires, Patago-
nia is a barren desert where
hardly anything grows except
grapevines, which flourish in
the poor soil.

‘What interested Rocchetta
in the location was the discov-
ery of a vineyard with pinot
noir vines planted in 1932 and
1955.1In 2003, he harvested
the grapes from these plants
and made a wine to see if
it warranted his attention.
Impressed with the resulit,
he purchased the vineyard
and named it Bodega Chacra
(chacra is a square plot of land
surrounded by poplar trees).

Establishing a winery in
such an isolated and remote
location required Rocchetta
to source his own water and
electricity. He employed only
organic and biodynamic meth-
ods as he rejuvenated and
expanded the vineyards.
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From the oldest vineyards,
Bodega Chacra produces two
pinot noirs named, in Spanish,
for the years those vines were
planted: Treinta y Dos and
Cincuenta y Cinco. The Barda
pinot noir is made from grapes
of the new 37-acre vineyard
developed with cuttings from
the 1932 and 1955 pinot noir
vines. No modern nursery-
raised pinot noir clones are
used.

The 2009 Bodega Chacra
Barda pinot noir has pure
black cherry color and attrac-
tive floral, black cherry and
cranberry scents. The 2009
Barda’s medium body has ex-
cellent balance and a mineral
and earthy character behind
the pleasant black cherry fruit
flavor. The long, delightful fin-
ish gives you time to reflect on
Rocchetta’s laser-like focus on
perfection.

‘What makes the 2009 Bo-
degas Chacra Barda stand out
from other New World pinot
noirs is the limited influence
of new French oak barrels

and alcohol. Too many pinot
noirs from California, Oregon,
Australia, and Chile have a
candied taste from ultra-ripe
grapes and excessive use of
new French oak barrels, and
are weighted with 14.5 to 15.5
percent alcohol. They have
more in common with the
flavors of cough medicine and
throat lozenges than classic
pinot noir. And the alcohol
levels anesthetize your taste
buds while endangering your
driver’s license.

Sometimes, I wonder if the
winemakers of these wines
have ever tasted the great
pinot noirs of Burgundy,
universally recognized as the
ultimate expression of this
noble grape.

I enjoyed the 2009 Bodega
Chacra Barda pinot noir with
sweet fennel sausages, sau-
téed yellow and red peppers,
and spinach steamed in extra
virgin olive oil. You'll find
it a good mate with roasted
chicken or duck, pork or veal
chops, and pasta coated with a
meat ragout.

Allied Beverage Group in
Carlstadt and R&R Marketing
in Fairfield distribute the 2009
Bodegas Chacra Barda pinot
noir. It retails for approxi-
mately $30.

A Glass of Wine appears every
week. John Foy may be reached |
at savor@siarledger.com. 1

FOOD CALENDAR

CRANFORD “Taste of Cranford,”
selection of appetizers, entrees,
desserts and fine wines from local
vendors, 4 to 8 p.m. Sunday. $40 to
$55. Cranford Community Center,
220 Walnut Ave. Call (308)
353-7171, ext. 138.

DOVER Traditional Shrove
Tuesday Pancake Supper,
pancakes, sausage, beverages, 5 to 8
p.m. Tuesday. $5, $8 family. St.
John's Episcopal Church, 11 S.
Bergen St. Call (373) 366-2772.

DUNELLEN Shrove Tuesday Ham
and Pancake Dinner, ham,
pancakes, beverages and dessert,
5:30 to 7:30 p.m. Tuesday. $12; $4
ages 12 and younger. Religious
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March 9. $60. Registration required.
Grounds for Sculpture, Rat's
Restaurant, 16 Fairgrounds Road.
Call (609) 584-7800.

HILLSBOROUGH Slavic Dinner,
featuring pirohi, stuffed cabbage and
kielbasa and sauerkraut; takeout
available, 4 to 7 p.m. March 9. $12;
$5 age 8 and younger. St. Mary's
Byzantine Catholic Church, 1800
Brooks Blvd. Call (308) 725-0615.

LAMBERTVILLE “Maple
Sugaring,” including sap gathering,
syrup making and pancake sampling,
10 a.m. to 4 p.m. Saturday. Howell
Living History Farm, 70 Woodens
Lane. Call (609) 737-3299.

LINDEN Shrove Tuesday Pancake
Supper, 6 p.m. Tuesdav §10- &8

I
$12 maximum per family. St. John's |

Episcopal Church, 158 W. High St.
Call (908) 722-1250.

SOUTH BRUNSWICK Parkinson's
Alliance benefit, with “Farm to
Table" dinner by chefs Claudia
Fleming, Jonathan Benno and
Christopher Albrecht, and optional
VIP reception, 3 p.m. Sunday. $200
to $350. Eno Terra Restaurant, 4484
Route 27 in Kingston. Call (609)
497-1777.

WAYNE 11th annual Savor Food
and Wine Festival, culinary
specialties from area restaurants,
wine-tasting and entertainment, 6 to
8:30 p.m. Monday. $37.50 to $50.
Preakness Hills Country Club, 1050
Ratzer Road. Call Narth tav~ns




