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Ian Cauble, lead sommelier and beverage director at The Ritz-Carlton, 

Half Moon Bay, in Northern California, earned the 2011 TOP|SOMM title on 
Aug. 7 in a competition staged by the Guild of Sommeliers at San Francis-
co’s Sir Francis Drake hotel. Desmond Echavarrie, sommelier at The French 
Laundry in Yountville, Calif., was named the country’s Top New Somm, a 
category for professionals under age 30. Following local and regional ex-
aminations, six finalists were chosen to compete in each division, mod-
eled after the Court of Master Sommeliers’ Advanced exam and judged 
by a panel of Master Sommeliers. Other TOP|SOMM finalists were Chris 
Dillman of Giant Eagle Market District in Columbus, Ohio; Ryan Fletter of 
Barolo Grill in Denver; Mariya Kovacheva of Café Boulud in Palm Beach, 
Fla.; James Lechner of Bastille Café and Bar in Seattle; and Michael Meagh-
er of Treasury Wine Estates in Boston. Other Top New Somm competitors 
included Christopher Bates of Hotel Fauchère in Milford, Pa.; Roland Micu 
of La Toque in Napa, Calif.; Emily Papach of The Farmhouse Inn in Forest-
ville, Calif.; Kevin Reilly of Cyrus in Healdsburg, Calif.; and Jaclyn Stuart of 
Margaux Bistro and Wine Bar in Sheboygan, Wis.

Ian Cauble, 2011 
TOP|SOMM winner.

The annual wine tasting known as Nebbiolo Prima (formerly the Alba 
Wine Exhibition) took place May 8-13 in the Italian city of Alba, wine capi-
tal of the Piedmont region. This invitation-only event for international wine 
journalists and buyers focused on the soon-to-be-released vintages of Pied-
mont’s three appellations based on the Nebbiolo grape: Roero, Barbaresco, 
and Barolo. Most of the 181 participating wineries belong to the Albeisa or-
ganization, which organizes the event.

Each day began with a tasting of more than 60 wines arranged by type 
and commune. The journalists’ tastings were conducted completely blind, 
but the buyers’ were not. Afternoons were devoted to seminars, winery vis-
its, and vineyard tours; evenings featured dinners with the producers.

Although the wines had all fulfilled their legal aging requirements of two to 
five years, they were still young—in some cases, just bottled. Nebbiolo, with 
its inherently firm tannins and pronounced acidity, is not the easiest grape to 
taste in its youth. Nonetheless, some general assessments could be made:

The 2008s seemed a bit short on aroma, but showed beautiful dark-ruby 
color, with good extraction and pronounced yet well-integrated alcohol. Al-
though many of the Barbarescos were somewhat muddy on the palate, the 
Roeros displayed delicate floral aromas, mineral notes, and elegant restraint. 
Overall, these wines were shrouded in tannins and need time to settle.

2007 appeared to be a ripe, fruit-forward vintage with lots of alcohol and 
soft, supple tannins that emerge mostly on the finish—though Alex San-
chez of Cantina Brovia contends that the wines may have hidden charms to 
reveal over time. Interestingly, the Roero Riservas seemed less fruit-forward 
and more tannic than the Barolo normales. Having tasted the ’07 Barolos of 
Castiglione Falletto several weeks before, I was surprised that many of these 
now appeared almost ready.

The 2006 Barbaresco Riservas were something of a conundrum—mut-
ed and backward, with leathery, meaty, even vegetal aromas and dried-fruit 
flavors. Some had a brownish tinge, while others seemed quite young, with 
bright color and firm, tannic finishes. Most were ready to be enjoyed now.

I was curious to taste the 2005 Barolo Riservas, since this was another 
fruit-forward vintage that had shown quite well in its youth. They were a bit 
short on aromatics, but had good body and bright cherry fruit on the pal-
ate, with firm acidity and soft, supple tannins on the finish. These would be 
pleasant to drink now and in the near future.

In the end, all four vintages were good ones, and most of the wines will 
surely benefit from a bit more time in bottle. It should also be noted that the 
more traditional-style wines, which typically require more time to open up, 
fare less well in tastings like this.

—Alan Tardi
Journalists tasting at 
Nebbiolo Prima.

Eleven new Masters of Wine have been named, following the 2011 exami-
nation held in London in June: Michele Anderson, an Australian working as 
managing director of the Activate consulting firm in New York City; Christy 
Canterbury, a judge for the Ultimate Wine Challenge and wine editor of The 
Garrubbo Guide in New York; Samantha Caporn, a wine consultant in the 
United Kingdom; Mary Gorman-McAdams, a wine writer, judge, and edu-
cator at the International Wine Center in New York City; Andy Howard, wine 
buyer for Marks & Spencer in London; Emma Jenkins, founder of The Wine 
School and editor of The Independent Wine Monthly in New Zealand; Rich-
ard Kershaw, an Englishman living in South Africa; Paul Liversedge, owner 
of Real Wines and Wine Cellars International in Stallikon, Switzerland; Caro 
Maurer, a German wine writer; Mai Tanaka, a Japanese wine consultant 
who resides in the U.K.; and Clem Yates, winemaker for Sainsbury’s in the 
U.K. They are joined by Antony Moss, research and development director at 
the Wine & Spirit Education Trust in London, and Dr. Liz Thach, professor 
of management and wine business at Sonoma State University in Sonoma, 
Calif., who earned their Master of Wine titles in May after completing their 
dissertations. There are now 300 Masters of Wine in 23 countries. 

Over time and under good storage conditions, high-end fermented 
grape juice has the ability to mature into ready-to-drink wine. But when 
a bottle is opened before the optimal date, the challenge for a consumer 
has always been to wait the several hours normally required for complete 
aeration. Even mature wines may need to blow off funky odors before they 
can be enjoyed. In a restaurant setting, this problem can lead to disastrous 
outcomes.

Is it possible for a sommelier to speed up the maturation process, so 
that it takes minutes instead of years? Philip Stein claims it has the an-
swer in the company’s Wine Wand, a breakthrough device that uses natural 
energy frequencies to aerate wine almost instantly. The Wine Wand was 
designed to replicate the natural frequencies of air and oxygen and infuse 
them into wine. According to the company, inserting the wand’s encapsu-
lated glass jewels into a bottle or decanter for five minutes, or into a glass 
for two or three minutes, promotes a quick, full release of the wine’s natural 
aromas and flavors.

All Philip Stein luxury products are permanently imbedded with these 
natural-frequency-based technologies. The Wine Wand is certainly a well-
crafted, beautiful tool, but my testing produced mixed results. When I 
compared samples of freshly opened 1990 Château Margaux, the wanded 
glass did seem a bit softer on the nose and rounder in the mouth than 
the untreated version. On the other hand, Robert Foley’s 2005 Petite Sirah 
showed the same minor difference. I would have expected the variation to 
be more pronounced in a still-youthful wine.

Philip Stein claims much more stringent proof of the device’s efficacy, 
stating that it has been sommelier-tested and highly rated. To test it your-
self, you’ll have to procure a wand ($325 at www.philipstein.com), then pour 
a small amount of wine from a freshly opened bottle into two identical 
glasses placed several feet apart on a non-conductive surface (not glass or 
metal). Dunk the wand into one glass, wait two or three minutes, and see if 
you can smell or taste the difference.

—Benjamin T. Weinberg


