
Hello Spanish Table wine friends!  
  
Did you know next Wednesday is Valentine's Day? I don't need a dozen roses, & I tend to avoid 
the restaurant scene altogether but a good bottle of wine and some candle light is my idea of a 
perfect Valentine's. If you need some romantic gift ideas so you don't come home empty handed, 
here's what's hot in the store for romantics:  
  
Chocolove Chilies & Cherries Dark Chocolate $3.99 
Lots of people eye this colorful chocolate on our counter--now's the time to give in to temptation! 
55% Cocoa content, so it's dark, but not too intense for the other flavors to come through... Ancho 
& chipotle chiles provide a surprise kick to the dried cherry bits for a wonderful sweet & savory 
combo. Plus there's a love poem wrapped inside each one. 
  
Bajofondo Tango Club CD's ($11.99 - $20.99) 
Want to turn your kitchen into a tango floor? I fell for Bajofondo Tango Club after hearing snippets 
on KEXP's Wo' Pop show & begged Sharon to get their cd's for our store. Their newest fresh off 
the press release, Mardulce, invites guest artists Elvis Costello & Nelly Furtado to join them for a 
sultry ride. Sensual chillout music that reminds me of the Gotan Project, Bajofondo is new 
direction tango wrapped up in fishnet stockings. 
  
Kiss & Tango: Diary of a Dancehall Seductress by Marina Palmer ($8.99 hardback) 
Take one bored advertising ad exec from Manhattan facing her thirtieth birthday, throw in a plane 
ticket to Argentina & an all-nighter on the tango floor and you've got the beginnings of a 
scandalous South American holiday. Better for your love life than watching the Danielle Steel 
retrospective on the We network! "Books about love come in many guises, not the least of which 
are those in the so-called travel genre that have a personal slant embracing all kinds of strong 
emotion: passion, friendship, romance, sentiment and just plain longing. Kiss & Tango manages 
to include all five on the list...Suffice it to say, her account is a roller coaster track...a sizzler in 
diary form." -The Washington Times 
Salud! 
Catherine 
  
MARICEL'S 17TH-CENTURY HOT CHOCOLATE  from The New Spanish Table by Anya von 
Bremzen 
A bewitching potion, inspired by the first European treatise on chocolate, written by Antonio Colmenero de 
Ledesma in 1644... Beats the heck out of a molten chocolate cake for originality in my book! Hey Valentine's, 
we also have authentic copper chocolate pots & molinillos (authentic wooden chocolate beaters)--put these 
together with this recipe & you've got a gift sure to woo any chocolate lover. 
  
Serves 8 to 10 
  
8 cups water or whole milk 
1/4 cup achiote (annatto seeds) seeds 
12 blanched almonds 
12 toasted hazelnuts, skinned 
2 plump vanilla beans, preferably Mexican 
1/4 oz dried rose buds (rosa de Castilla) 
1 Tbs aniseed 
2 medium-size cinnamon sticks, preferably canela (Ceylon cinnamon) 
2 whole dried arbol or serrano chiles 
8 oz best-quality bittersweet chocolate, finely chopped 
1 medium-size pinch of salt 
1 Tbs orange flower water (optional) 
Sugar 
  



Place the water or milk & the achiote seeds in a heavy 3-quart saucepan & bring to a low boil over medium 
heat, stirring frequently. Reduce the heat to very low & simmer until the achiote colors the liquid bright orange, 
about 10 minutes. 
  
Meanwhile, finely grind the almonds & hazelnuts in a mini food processor. 
  
Strain the achiote liquid, discarding the solids; return the liquid to the saucepan. Cut the vanilla bean in half 
lengthwise, & using the tip of a small knife, scrape the seeds into the saucepan. Add the vanilla bean pods & 
the ground nuts, rose buds, aniseed, cinnamon sticks, &chiles. Bring the liquid to a boil over high heat, reduce 
the heat to low, & simmer until infused with the spices, about 10 minutes. Add the chocolate & salt & stir until 
the chocolate melts, 1 to 2 minutes. Remove the saucepan from the heat & add the orange flower water., if 
using. Taste fro sweetness, adding sugar to taste. Strain the hot chocolate through a fine sieve into a tall narrow 
pot. 
  
Froth the chocolate until foamy using a Mexican wooden molinillo (chocolate beater), a cappuccino frother, or 
an immersion blender. Or whisk the hot chocolate vigorously with a wire whisk. Serve at once. 
  
Tip: If you can't find dried rosebuds, substitute  1/4 tsp of rosewater 
  
CAVA TO CHILL 
  
Segura Viudas Brut Reserva, $6.99 750 ml, Magnums $12.99! 
We recently tried this Champagne-style sparkler at a staff dinner, & I was very pleasantly 
surprised. Owned by cava giant Freixenet, Segura Viudas is their premium line, used to 
showcase their finest vineyards & offered in limited release. Their  
Reserva shows off rich fruits & great balance, with complexity hard to come by in its class. At this 
price, you don't even need to save it for a special occasion. Bring on the oysters!  
-92 points, Wine & Spirits 
  
Gramona Gran Cuvee Cava 2004, $21.99 
Gramona is one of the last hold-outs for cava producers that are still family run rather than 
operated by large companies, & this has always been my star cava in the store. A traditional 
blend of Xarello, Macabeo, Parellada, I love the exceptional elegance of this sparkling wine from 
Spain. Honey & beeswax aromatics float above golden apple fruit & macaroon notes--but let's 
talk about the bubbles, shall we? Very fine with an extremely crisp mineral side, this does 
become the creamy, toasty style I crave as it opens in the glass. Fantastic value.  
  
ROMANTIC REDS 
  
Bodegas Zabrin Atteca 2005, Calatayud $14.99  
Trevor's pick! 
Tired of an unchanging regiment of pink wine for Valentine's Day? Check out Atteca, a 
scrumptious release from Bodegas Zabrin. This 100% old vine Garnacha combines a more 
traditional medium-light body with a modern cleanliness and vibrancy on the palette. Right from 
the first sip, you're hit with a wave of bright raspberries, melting into a range of seductively 
smooth chocolate notes. Try it! 
  
SAVORY SHERRIES 
  
Hidalgo Napoleon Amontillado, Sanlucar de Barrameda $21.99 
This gets a gold star for being one of my favorite Amontillado's... Although still on the dry range of 
sherries, this Amontillado has all the attributes one could desire in pairing with a Valentine's 
cheese plate or dessert. Delicious butterscotch nuance with a wonderfully complex buttered 
toffee taste & strands of sea salt. You can still taste a bit of the ocean breeze at the end of each 
sip! 
  



Hidalgo Alameda Cream, Sanlucar de Barrameda $15.99 
Founded in 1792, Hidalgo-La Gitana is one of the bastions of authenticity in the Jerez Superior 
region, & after more than a century they've decided to freshen their look & lighten up their cream. 
Can you blame them? Alameda now has 80% old stock Oloroso & 20% Pedro Ximenez which 
provides the essence of a fresh jar of orange marmalade, dates, & salted caramels. Moderately 
sweet, smooth & seamless, this will challenge any preconceptions you have about cream 
sherries... 
  
PORT PERFECTION 
  
Quinta do Crasto LBV 2000, Porto $14.99 375 ml/ $22.99 750 ml 
This has always been one of my favorite late bottles vintage ports because if I close my eyes, I 
feel like I'm drinking vintage port, but my wallet knows better. I hadn't tasted the 2000 bottling for 
a while & fell for it all over again during a recent holiday on the San Juan islands were we 
enjoyed sipping this in front of a wood burning stove on a series of wintry nights... Earthy & 
authentic nose of dried blackberries with velvety blueberry flavor that helped us nearly polish off 
the whole gift we'd brought for our friends! The viscous mouthfeel & string of pearl spices will 
enchant you as well... 
  
Rocha 20-Year-Old Tawny, Porto $26.99 375 ml/ $49.00 750 ml 
I will always think of this port with fond memories, as it was the finishing touch to a most romantic 
dinner at the Harvest Vine on the first Valentine's Day I spent with my (now) husband. Absolutely 
classic tawny with Christmas spices, walnut, toffee, maple & a butter-brickle finish. The long spicy 
ending is a heart-warmer to remember! 
  
Kopke 1977 Colheita Tawny Port, Porto $50.00 375 ml/ $99.00 750 ml 
We thought that this connoisseur's favorite was long gone, but local importer Wineworth 
managed to steal the last barrels of this away from a Belgium buyer that hadn't yet coughed up 
the cash... An outstanding year for port, this single vintage tawny is extremely lively despite its 
age. Hazelnut butter cookies, biscotti, orange & praline delight the palate in a very clean & classic 
style. The balance of spices brings elegance with a nice little 'bump' of acid & sweetness that 
makes this one of a kind. Enjoy this beautiful vintage while it lasts! 
  
Catherine Reynolds 
Seattle Wine Manager 
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