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One of the first Napa wineries to actively use Bordeaux as a model was Cos Du Val in the Stag’s Leap District. 
A lot of Cos Du Val's charm comes from the winery's founder, Bernard Portet, a master blender. On a tour 
of the tanks, he used a series of graduated cylinders to prove a point. 'Here's Cabernet Sauvignon with 12% 
Merlot,' he said, pouring me a glass from the cylinder. I tasted. 'Nice,' I said. We walked on, he filling another 
cylinder and pouring me a glass. 'This is 98% Cabernet and 2% Merlot,' he said. 'Powerful,' I said. Then he 
mixed a cylinder of 92% Cabernet and 8% Merlot. 'Astounding,' I said, in surprise. That blend was magic -the 
mix being far better than either of the components. 

Although Portet was blending early in the 1970s when most winemakers were making 100% bottlings of 
the Bordeaux varieties, today many makers of premium to luxury wines fine-tune their Bordeaux-a-likes by 
blending. These blends have been given the sobriquet Meritage, to rhyme with heritage, since the late 1980s. 
Since by law a bottle labelled as 
Cabernet Sauvignon (or any other 
variety) must contain at least 75% of 
that variety, that still leaves up to 25% 
of the wine open for blending with 
other varieties. Blends where none of 
the Bordeaux varieties reaches 75% are 
labelled Meritage, Bordeaux blend, or 
simply red wine. 

There's no longer any doubt that 
California's best Bordeaux blends can 
be as impressive as fine Bordeaux. 
John Clews, the current winemaker 
at Cos Du Val, says that the goal in 
Bordeaux, at least on the Left Bank of 
the Gironde, is to produce flavourful, 
well-balanced, elegant wines that go 
well with food, 'and that's what we're 
shooting for here, too'. His 2001 
Reserve Cabernet Sauvignon is a 
blend of 76% Cabernet Sauvignon, 
18% Cabernet Franc and 6% Merlot. 
While it shows power in flavour and 
structure, its perfect balance of acids 
and ripe tannins renders it silky 
smooth and elegant. 


