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The Wine Enthusiast 
Buying Guide

The Buying Guide includes ratings and reviews of new-release 
and selected older beverage alcohol products evaluated by 
Wine Enthusiast magazine’s editors and other qualified tasters. 
Regular contributors to our Buying Guide include Tasting Direc-
tor Anna-Christina Cabrales (Burgundy, Rhone), Senior Editor, 
Tasting Jim Gordon (Napa, Sonoma), Senior Tasting Coordinator 
Craig Chamberlain (Virginia), Senior Editor, Print Stacy Briscoe 
(California), Assistant Editor Jacy Topps (Languedoc-Roussillon, 
Provence, Vin de France) and Writers at Large Michael Alberty 
(Oregon, Washington, Canada), Mike DeSimone (Spain, Croatia, 
Israel, Turkey, Lebanon, Armenia, Hungary), John Holl (Beer), 
Matt Kettmann (Central and South Coast California), Kara 
Newman (Spirits), Christina Pickard (Australia, New Zealand, 
England, New York), Emily Saladino (Greece , Georgia), Layla Sh-
lack (Alsace), Reggie Solomon (Beaujolais, Loire), Jesica Vargas 
(South America and South Africa), Roger Voss (Portugal, France: 
Bordeaux, Champagne, Southwest France), Aleks Zecevic (Aus-
tria, Germany), Jeff Porter (Piedmont and Northern Italy) and 
Danielle Callegari (Tuscany and Southern Italy).

TASTING METHODOLOGY AND GOALS
All tastings reported in the Buying Guide are performed blind. 
Typically, products are tasted in peer-group flights of from 5–8 
samples. Reviewers may know general information about a flight 
to provide context—vintage, variety or appellation—but never 
the producer or retail price of any given selection. When possible, 
products considered flawed or uncustomary are retasted. 

ABOUT THE SCORES
Ratings reflect what our editors felt about a particular product. 
Beyond the rating, we encourage you to read the accompanying 
tasting note to learn about a product’s special characteristics.

 Classic 98–100: The pinnacle of quality.
 Superb 94–97: A great achievement.
 Excellent 90–93: Highly recommended.
 Very Good 87–89: Often good value; well recommended.
 Good 83–86: Suitable for everyday consumption;  
  often good value.
 Acceptable 80–82: Can be employed in casual, less- 
  critical circumstances.

Products deemed Unacceptable (receiving a rating below 80 
points) are not reviewed.

SPECIAL DESIGNATIONS
Editors’ Choice products are those that offer excellent qual-

ity at a price above our Best Buy range, or a product at any price 
with unique qualities that merit special attention.

Cellar Selections are products deemed highly collectible 
and/or requiring time in a temperature-controlled wine cellar to 
reach their maximum potential. A Cellar Selection designation 
does not mean that a product must be stored to be enjoyed, but 
that cellaring will probably result in a more enjoyable bottle. In 
general, an optimum time for cellaring will be indicated.

Hidden Gems are products which are not your typical re-
gional finds, but should not be missed. These fun, esoteric wines 
are priced above $20 and score above 87 points.

Best Buys are products that offer a high level of quality in 
relation to price. Wines meriting this award are generally priced 
at $20 or less, and are designated Best Buys after surpassing a 
specific quality-to-price ratio benchmark.

SUBMITTING PRODUCTS FOR REVIEW
Products should be submitted to the appropriate reviewing loca-
tion as detailed in our FAQ, available online via Wine Enthusiast/
submit-for-rating. Inquiries should be addressed to the Tasting & 
Review Department at tastings@wineenthusiast.net. There is 
no charge for submitting products. All samples must be ac-
companied by the appropriate submission forms, which may be 
downloaded from our website.

LABELS
Labels are paid promotions. Producers and importers are given 
the opportunity to submit labels only after the reviews have been 
finalized and assigned to a specific issue. Labels are reproduced 
and printed along with tasting notes and scores. For information 
on label  purchases, contact Denise Valenza at 813.571.1122; or 
email dvalenza@wineenthusiast.net

Find all reviews on our fully searchable database at  
wineenthusiast/ratings

 

BURGUNDY DOWN UNDER
Chardonnay, Pinot Noir excel in Southern Hemisphere.

Christina Pickard reviews wines from Australia, 
New Zealand, England and New York, while Jesica 
Vargas is the reviewer for South America and South 
Africa.

Christina Pickard: I’ll go ahead and say it: Aus-
tralian Chardonnays are some of the most underrated 
wines on the planet. They strike an elegant balance 
between vibrant fruit, 
piercing acidity and silky 
texture. Utterly delicious 
now, many will age grace-
fully for decades. And 
most come with price 
tags last seen in Burgundy 
a generation ago.

If you’re holding onto 
outdated notions of over-
ripe, toffee-oaked Aussie 
Chard, I beg you to pour 
yourself a glass of any of the wines reviewed in this 
issue, from Victoria and Western Australia, where 
the cooling influences of either the ocean or eleva-
tion retain gorgeous acidity. From Margaret River, top 
Chardy producers like Stella Bella, Xanadu and Leeu-
win Estate show that concentration and vibrancy can 
be bedfellows. Two icons from small Victorian regions, 
Giaconda and Bass Phillip, set the bar extremely high. 

Jesica Vargas: Elevation plays a big part in Argen-
tine Chardonnay, too. The lofty Uco Valley has given 
winemakers like Catena Zapata the opportunity to 
achieve a fresh character, while soils with calcium 
carbonate have added texture to the wines. Under-
the-radar regions include Sarmiento in Patagonia, 
where Otronia went beyond Argentina’s traditional 
wine borders to plant Chardonnay and Pinot Noir. 
Another is Pedernal Valley north of Mendoza, where 
Pyros Wines make crisp Chardonnays with complex-
ity from limestone-rich soils. 

C.P.: Complexity abounds in Aussie Pinot 
Noir as well. Yarra Valley’s Pinot style is fruit-for-
ward and sumptuous—Handpicked’s is a tasty 
example—where inland, mountainous regions 
make multifaceted, world-class expressions. The 
Bass Phillip Pinots from Gippsland are Austra-
lia’s priciest wines, capable of cellaring for decades.  

Look for elegant, ethereal Pinots from other cool 
regions Down Under like Great Southern and Tasmania. 

J.V.: In Chile, winemakers went north, south 
and near the Pacific Ocean, searching for climates 
more suitable for Burgundian varietals. However, 
it’s coastal regions like Casablanca and Leyda Valley 
where Pinot Noir, especially, has found a more dis-
tinctive and well-balanced character, shaped by gran-
ite soils and cool sea breezes at wineries like Matetic 
and Viña Leyda. Similar temperatures can be found 
farther south, where Dakél, a winery in the histori-
cal Itata Valley, delivers lively expressions of this red. 

C.P.: New Zealand 
Pinot places quality firmly 
over quantity. Wines from 
Martinborough in the 
North Island can be spicy 
and sappy, with sinewy 
tannins, like the Escarp-
ment wines. Central Otago 
Pinots are uniquely struc-
tured, spicy and floral, 
while North Canterbury’s 
style is more blue and red-

fruited and floral—see Pyramid Valley’s examples 
from both regions. Lastly, Marlborough’s Pinots are 
easy to love and have come a long way in recent years. 

Back to Chardonnay, the evolution of this variety 
in New Zealand—generally restrained, sea swept and 
pristine—has been fascinating to watch, despite liv-
ing in Sauvy B’s shadow. Reviews here are from some 
of the best producers in the country (Pyramid Valley, 
Kumeu River and Escarpment, to name just three). 

J.V: What about South Africa? You will find 
refreshing Méthode Cap Classique Chardonnay spar-
kling wines made by Noble Hills at Simonsberg-Paarl 
and Graham Beck, sourcing grapes from Robertson. 
The cool Cape South Coast and maritime-influenced 
regions like Elgin and Walker Bay are home to well-
structured Pinots. Some of them have a fruity char-
acter and vigorous acidity, whereas others exhibit 
a wide range of flavors, including herbs and spices, 
made in an Old World style. Try elegant and delicious 
Pinots from Hamilton Russell, Tesselaarsdal, The Val-
ley and Thorne & Daughters.

Christina Pickard

Jesica Vargas


