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and I like what’s happening in Friuli at the
moment. A lot of interesting white wines are
being made there, like Tocai Friulano and the
combinations using Riesling Italico and other
various blends. The food culture in Friuli,
which also uses interesting blends, is starting
to make its way across the world.
ALEX LIFESON My cellar is pretty broad. If I
were limited to one region to drink it would
be Rhéne. Rhéne wines have always been
well priced for the drinking experience they
offer, although today everything is expensive.
Cotes du Rhone and Cote-Rétie wines are my
favorites, particularly Guigal. I have his three
top wines—La Mouline, La Turque, and La
Landonne—in my collection, with vintages
dating back to the late Seventies. When Geddy
and I drink on his birthday I usually pull out
one of those. Geddy also likes Chateauneuf-du-
Pape, which I also adore. We've shared a couple
of beautiful Rayas over the years as well as some
Beaucastel, which is my favorite Chiteauneuf-
du-Pape. I've collected a few bottles of Rayas
and Beaucastel reaching back into the Seventies.
I have a selection of Italian wines and a
nice collection of Penfolds Grange. I'm not
a super-big fan of Australian wines, but I've
always loved Grange and was an early collec-
tor of that. I stopped buying it in the early
Nineties when it became too pricy for my
preferences. The same thing happened in Cali-
fornia when wines like Harlan and Screaming
Eagle became outrageously expensive. I can’t
justify spending that kind of money because
I just want to drink the stuff! I'm not keeping
these wines for decades with the intention
of making a killing on the market. I want to
enjoy my wines. [ don’t want them to go bad,
and I'm not going to leave them to my kids.

What are you buying now?

LIFESON I just got some JL Chave Hermit-
age Rouge and Blanc, which is probably my
favorite white wine. I'm trying to collect as
much Chave as I can get, but it’s very limited.
I got four bottles of the 2008 vintage on my
last shipment. The same goes for Roumier
Burgundy. It’s hard to get, but it’s well worth
it. I've been collecting Querciabella Batar,
which is a lovely white Italian wine much
like a French Batard-Montrachet. It’s pretty
unyielding when it’s young. You really have
to give it some time. I buy that every year
through Rogers & Company here in Toronto.
LEE I'm buying 2009 Burgundy. It’s a very
good vintage. This morning I found some
older vintages and picked up a couple of gems,
including some 1999 Jadot, which I think was
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one of their best vintages, and some 1997
Dugat-Py, which I've loved for quite some
time, although the wines take forever to come
around. I remember drinking the ’97s out of
barrel and hearing the winemakers describe it
as a “charming” vintage. When they use that
epithet it usually means that the wines won't
last, but here we are in 2011 and the 1997
Grands Crus are still really lovely to drink,
especially from a winemaker like Dugat-Py,
where you see such great extraction. They're
dense wines that are built for the long haul.

What have you been drinking recently?
LEE It’s not all expensive wines; I'm not just a
wine snob. At home I drink a lot of Cru Beaujo-
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lais. Last year we lost Marcel Lapierre, who was
a master of Beaujolais. I was fortunate to get

a couple of cases of his 2009 Morgon, which

is a beautiful vintage. My favorite wine of the
week is the 2010 Domaine Huet Vouvray Le
Haut-Lieu Sec, which is a great food wine. It’s
only $33 a bottle in Canada. I've become quite
a big fan of Loire wines recently. There are
some tremendous producers in Sancerre, like
Francois Cotat.

LIFESON I'm drinking mostly white wine. I just
tried a lovely Sauvignon Blanc by Sineann,
which is this winery located just outside of
Portland. It’s quite inexpensive, and it’s crisp
and delicious. My wife and I love Gewiirztra-
miner, particularly Trimbach and Hugel. We
also like Huet Vouvray Moelleux, which has a
similar sweetness of fruit to Gewiirztraminer,
although it’s not as crisp. I have several bottles
in my collection that I didn’t have much inter-
est in drinking, and when I popped open a
bottle I was surprised by how delicious it was.
I'm also drinking some Rhénes and a smat-
tering of Italian reds. I bought a bunch of
Sandrone years ago, with vintages going back
into the Nineties. I'm going through them
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and they’re drinking perfect right now. I have

some Vietti Barolo and Barbaresco wines that I
bought a little more recently. Those vintages go
back to 2003 and 2004, so I don’t think they're
quite ready, but I like to open a bottle now and

again to see what’s happening.

What are some of your most memorable
bottles?

LEE While traveling through France in the
early Nineties I drank a beautiful bottle of
1978 Musigny from Comte Georges de Vogiié,
which was one of my most profound wine-
drinking experiences because I didn’t know
much about Burgundy at that time. I was in
this little out-of-the-way restaurant en route
to visit another winemaker when I had this
spectacular bottle of Burgundy with a friend
of mine. That turned me on to Burgundy, and
I haven'’t looked back.

I can also remember the first time I tried
1961 La Chapelle Hermitage from Jaboulet. A
friend of mine had a magnum of spectacular
1971 Romanée-Saint-Vivant that he brought
over one Christmas to share. I can still taste
it. A 1978 Chateau Rayas was another fantastic
memory, as was a 1985 Richebourg from
Henri Jayer, which I tried in Paris the first
time I ate at Alain Ducasse au Plaza Athénée.
What a combo! One of my favorite Bordeaux
experiences was a 1959 Latour. That is a sen-
sational, gorgeous wine.

LIFESON I went to work at Joseph Phelps
Vineyards in 1990, and I would get up every
morning at 5:30 and work until 7:00 that eve-
ning. Towards the end, Joe had a dinner for
some of his best supporters in the industry.
There were probably about 60 people there. I
was invited to sit beside Joe and his wine-

CLEVELAND

ROCKS

RUSH RELEASE
TWO NEW
LIVE ALBUMS.

As they mention in this interview,
Alex Lifeson and Geddy Lee
often like to celebrate after a
good show by sharing a nice
bottle of wine during their post-
gig meal. One can only imagine
what delightful vintages were
consumed after the shows
captured for the band’s two
excellent new live releases,

Time Machine 2011: Live in
Cleveland and Moving Pictures:
Live 2011. Both albums, which
will be available on vinyl and in
a variety of digital formats, were
recorded on the band’s extensive
Time Machine World Tour. On
Time Machine 2011, Rush serve
up new, live renditions of their
greatest hits, while Moving
Pictures: Live 2011 presents a
front-to-back rendition of the
group’s 1981 megahit album. Both
albums are a must for the Rush
completist and a great entry
point for the novice, as well.
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maker, Craig Williamson. I brought a bottle
of 1941 Sebastiani as a gift for Joe. There was
a fire at the Sebastiani winery in 1942 and
they lost all of the records. They released this
wine in 1944, so they didn’t really know the
history of that wine and where the grapes
came from.

Joe was amazed when I presented it to
him. He went, “Wow! Where did you get this?
We're going to have to drink this!” I told him
it was a gift for his collection, and he said that
this was a bottle that you have to drink with
people, experience, and talk about what hap-
pened since this wine was made. We opened
the bottle and shared it with everyone, which
meant that everyone got just a little sip. It
was fabulous. It was all we talked about the
whole night. It led to a conversation about
the whole history of winemaking in California
and what inspires people like Joseph Phelps
who come from other areas of commerce and
industry to become winemakers, get their
hands dirty, and become just a few notches
above farmers. I can still see the room, table,
and lighting, and the glow in my face when he
tried the wine and gave it a huge thumbs up.
LEE I've been to some great tastings over the
years and made some great friends who have
invited me to their tastings. I've tasted some
very rare wines, and those experiences have
stayed with me. I have a great friend in St.
Louis named John Nash who has a shop called
the Wine Merchant. We’ve shared some great
bottles, and he’s really educated me when I've
been in town. Wine people are really gregari-
ous and always willing to share. Just like pot
smokers like to pass around a joint, wine lovers
love to share a bottle. We don’t do much on
our days off any more because we're pretty
exhausted from the show, so Ilook for a good
bottle and a good meal to enjoy on my day off.
That’s my guilty pleasure.

LIFESON We've experienced some great wines
together on tour. We always bring some bottles
from home, and we’ll pick up a few bottles on
the road. There’s always something that we
want to share. If we're not running after the
show, we'll sit down and have a great bottle of
wine. We'll talk all day about what we’re going
to drink, and we’ll get Frenchie, our chef, to
cook something accordingly. Then it’s just the
two of us sitting there in our underwear after
the show enjoying a glass of wine and a meal in
the quiet of the dressing room. It’s really lovely,
because Geddy and I are very close friends and
we share this love of wine. It’s our little reward
at the end of the night after a hard day’s work.
It’s one of my favorite times. @A
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