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different grape varieties.

-- Antonio Galloni

2008 Zymé Oseleta The 2008 Oseleta is gorgeous. A bold, assertive wine, the

2008 races across the palate with amarena cherries,

tobacco, game, licorice and smoke. The tannins are firm

and there is plenty of structure, but at the same time,

the Oseleta is endowed with marvelous complexity and

pedigree. This is a terrific showing from Zymé. The 2008

was done in 100% French oak, 40% new.

-- Antonio Galloni

94 Antonio

Galloni

2015 -

2023

$69.00 Jul 2015

2008 Zymé Harlequin The 2008 Harlequin, Zymé's flagship red, is a baby. A

precise, layered wine, the 2008 impresses for its energy

and focus. This is one of the more polished, refined

vintages of Harlequin I can remember tasting. Sweet red

cherries, mint, new leather and cinnamon all meld

together in a silky, layered wine built on pure class. The

200% new oak is felt in the wine's balance, but the oak is

nicely integrated just the same.

-- Antonio Galloni

95+ Antonio

Galloni

2016 -

2028

$380.00 Jul 2015

2007 Zymé Amarone della

Valpolicella

Classico

Dried red cherries, sweet tobacco, mint, leather and

licorice meld together in the 2007 Amarone della

Valpolicella Classico. Sweet, silky and layered in the

glass, the 2007 is quite open and accessible, even at this

early stage. I expect the 2007 will reward consumers

with a long and broad drinking window of considerable

pleasure.

-- Antonio Galloni
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$150.00 Jul 2015

2003 Zymé Amarone della

Valpolicella

Classico

Riserva della

Mattonara

The 2003 Amarone della Valpolicella Classico Riserva

della Mattonara is a drop-dead gorgeous beauty. Smoke,

plums, tar and black cherries meld together in a layered,

intense Amarone bursting at the seams with personality

and nuance. The aromatics are just a bit forward, as one

might expect from a warm vintage. Today, the memory

of what Amarone is has begun to fade as so many wines

are made with lower residual sugar, but in many ways,

the 2003 is a throwback to and older-school style, with

the contemporary polish that is Celestino Gaspari's

signature.

-- Antonio Galloni
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$350.00 Jul 2015
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