
台北 IWFS 國際美酒美食協會 2013-10 

Wine List 
                                           華泰王子大飯店楓丹廳  Oct.19,2013 

P.1 / 2 . 

 
1. 2004 Grand Cru Brut Champagne (Marguet)  
  Stephen Tanzer's International Wine Cellar Rating 91 : "(70% chardonnay  

and 30% pinot noir; disgorged March, 2010) Light, vivid yellow. Ripe pear  

and white peach on the nose, along with sexy honeysuckle and mineral 
qualities and a deeper note of toasty lees. Sappy, palate-staining orchard fruit 
and sweet butter flavors are given lift by chalky minerals, which add back-end 
precision. An exotic suggestion of botanical herbs lingers on the long, juicy 
finish. This rich and smoky Champagne should drink well young but also has 
the structure and vivacity to age." (Nov/Dec 2010)  

 
 
2. 2007 Venezia-Giulia Blanc des Rosis (SCHIOPETTO) 
  Wine Spectator Web Only – 2009, Rating 91: Lots of mineral, apple pie and 

sage aromas and flavors follow through to a full body, with plenty of fruit and a 
fresh finish. A complex white. Friulano, Pinot Grigio, Sauvignon, Malvasia and 
Ribolla. Best from 2009 through 2012. 3,050 cases made. 

 
 

3. 1999 Sammarco (Castello dei Rampolla)  
Robert Parker’s Wine Advocate #144, Dec 2002 , Rating 93 :The Sammarco, 
a blend of 85% Cabernet Sauvignon and 15% Sangiovese, has been one of 
Tuscany's great classics for nearly two decades. The 1999 Sammarco is tight 
and closed, but wow, what potential! A dense ruby/purple color is followed by 
a sweet nose of high class cigar tobacco intermixed with smoke, minerals, 
black currants, and vanilla. In the mouth, it is dense, medium to full-bodied, 
with superb richness, purity, and overall harmony. Cellaring is mandatory for 
this backward, still primary 1999. Anticipated maturity: 2010-2025. A classic!  
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4. 1999 Bolgheri Ornellaia (Tenuta dell'Ornellaia)  
Robert Parker’s Wine Advocate In the Cellar,Jan 2010, Rating 95:The 1999 
Ornellaia (magnum) does not disappoint. This vivid, energetic wine emerges 
from the glass with a myriad of graphite, menthol, licorice, leather and dark 
fruit wrapped around a powerful core. The bouquet alone is worth the price of 
admission. Though not as opulent as the 1997, the 1999 offers exceptional 
length and a finessed, regal close. The 1999 Ornellaia is 65% Cabernet 
Sauvignon, 30% Merlot and 5% Cabernet Franc. The wine spent 18 months 
in French oak (60% new) prior to being bottled. Anticipated maturity: 
2009-2021. 

 
5. 2006 Bolgheri Sassicaia (Tenuta San Guido)  

Robert Parker’s Wine Advocate #184, Aug 2009, Rating 97: The 2006 
Sassicaia may very well go down as one of the all-time great recent vintages 
for this Tuscan thoroughbred. The year started off very warm but by August 
evening temperatures had moderated, leaving the fruit with a stunning 
combination of ripeness, perfume, acidity and tannin. The wine is simply 
glorious, that’s all there is to it. Layers of dark fruit meld into smoke, leather, 
violets, menthol, earthiness and tar as this profound wine opens up in the 
glass. The creamy, silky finish lasts an eternity, as waves of fruit caress the 
tannins with breathtaking elegance. Everything is in the right place in this 
magical Sassicaia. This is one for the ages. In a word: Awesome. Anticipated 
maturity: 2012-2031. 

 
6. 2000 Vin Santo Chianti Classico (Fattoria di Felsina)  

Robert Parker’s Wine Advocate #184, Aug 2009, Rating 93: Felsina’s 2000 
Vin Santo del Chianti Classico is a reference-point wine for the region. This 
rich Vin Santo flows onto the palate with coconut, spices, maple syrup and 
baking spices. The wine remains exquisitely balanced and deft, with a long, 
refined finish. For its Vin Santo, the estate uses the traditional Trebbiano and 
Malvasia, along with 20% Sangiovese, all of which is dried on mats until 
February of the following year when the fruit is vinified. The wine spent a total 
of seven years in 50 and 100 liter barrels. This is a Vin Santo of the highest 
level. Anticipated maturity: 2009-2020. 


