In 2004, many vineyards were caught in a pincer
movement. The vines were intent on compensating
for the previous year’s half-crop, while INAO was
reducing the permitted rendement.

The cutting of the rendement was one

of the moves intended to cut the surpluses
that now threaten the economic equilibrium
of the region.

While, of course, the main target for lower
and properly enforced yields is principally to
reduce the vast lake of Bordeaux Rouge, it
would be a mistake to imagine that more
: favoured properties were not also affected

DAVID PEPPERCORN MW by the new lower ceilings on yields.

The fashionable view now prevailing in Bordeaux is that the main tool
of vineyard management when it comes to levels of production is green-
harvesting, which means reducing the number of bunches per vine.
During the 2004 growing season, many estates went through their
vineyards twice, instead of the customary once, and even then often
found it difficult to get down to the new lower levels.

Why not prune the vines more severely to start with, you may say. The
reason habitually given is that the fluctuating conditions of each season
can make this risky. The main factors are frost (in fact, very rare except as
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a small, localized phenomenon) and flowering irregularities, leading
to losses by coulure or millerandage (much more common) and halil
(fortunately very rare except in Sauternes). In other words, growers like
to keep their options open.

But there is a downside to green-harvesting. It stimulates the vine
to further growth, in exactly the same way as a naturally small harvest
encourages the following year to produce a larger one — 2004
compensating for 2003, 1992 compensating for 1991, et al. Is there
a way out of this vicious circle?

There are owners who have waited and watched who now say yes,
there is an answer: do nothing! It was a test year for this traditionalist
view in 2004, so | was delighted to discover that at two Médoc estates
that have always set their faces against crop-thinning — the Barton
estates Léoville and Langoa in St-Julien, and Sociando-Mallet, the Haut-
Médoc’s most distinguished unclassified cru — normal yields in the low
50s of hl/ha were reported. Jean Gautreau at Sociando-Mallet told me
that he prefers to see what arrives in the vats before regulating his yields
by bleeding the vats. His wines never look overconcentrated, incidentally.
The Bartons thinned only some young vines that do not go into the grand
vin. All three properties made superb wines. These vineyards seem to have
achieved a natural equilibrium.

One should also point out that crop-thinning is not the end of the
matter. If you go down that route, the remaining grapes compensate by
swelling more, increasing the ratio of juice to skins, which in turn must
be corrected by ‘bleeding’ the vats to restore the situation. Some of
Bordeaux’s most unbalanced, overconcentrated wines are the result of
excessive vat-bleeding. One sometimes has the impression, now, that
such is the burden of political correctness that many producers feel they
have to crop-thin, and cannot see a way out.

@ In Wine Report 2006, | reported e How did the Tribaies deal with
that André Lurton had installed 2005? | visited Philippe Boudet, who
a Tribaies (machine for sorting has been developing the machine
mechanically harvested grapes) in over the last five years, in December
his new chai at Rochemorin. When 2005 and was fascinated to learn the
tasting the resulting wine, | found difference in the raw materials in the
the quality of the 2004 spectacular, vineyard between 2004 and 2005.
especially when compared with In 2004 the Tribaies had eliminated
La Louviere and Cruzeau. Now between 25 and 30 per cent of the
he is installing another machine at Merlots. In 2005 the comparable

La Louviere. figure was 5-10 per cent.



Cru Bourgeois: appellants fight on

The appeal against the new Cru Bourgeois classification rumbles on.

As reported last year, the court said that the growers have a case and
referred it back to the Ministry of Agriculture. The ministry has appointed
the same committee but has removed members who were also
proprietors of properties in the new classification, thus addressing one
of the 76 appellants’ complaints. However, it seems that so far no visits
to properties have been carried out; another crucial demand.

Now another bone of contention has surfaced. The reconstituted
committee has asked for samples of the same vintages as were requested
in 2001, namely 1994 to 1999. Now, with 2000-03 in hottle, the
appellants would like these to be taken into consideration. As if this were
not enough, seven of the 76 have launched a claim, based on a passage
in the court’s judgment, that the committee was not competent to make
the classification in the first place, so the whole 2003 classification should
be declared null and void and the whole process should start again.

1855 classification — then and now

In The World of Fine Wine magazine, Jim Budd celebrated the 150th
anniversary of the famous classification by seeing what would happen today
if one classified the Médocs by price, as in 1855. The results are interesting.
The average prices of the Firsts are double those of the next highest,
Léoville-Las-Cases. Of the top 60 wines, 11 were not classified in 1855:
Sociando-Mallet, Haut Marbuzet, Siran, Labégorce-Zédé, Chasse-Spleen,
Gloria, Meyney, Angludet, Phélan-Ségur, Poujeaux, and de Pez. On the other
hand, 12 crus on the 1855 list dropped off the 2005 list: Belgrave, Dauzac,
Durfort-Vivens, Lynch-Moussas, Pouget, Ferriére, La-Tour-Carnet, Croizet-
Bages, Desmirail, Camensac, Pedesclaux, and Marquis d’Alesme-Becker.

® Bordeaux Oxygeéne is a new
association of sons and daughters of
Bordeaux proprietors, great and small,
banding together to promote their
wines. There is a wide range of

® Caroline Frey had no sooner
finished her studies than her
father propelled her to the twin
responsibilities of manager and
winemaker at the family's Troisieme

appellations, from Bordeaux red and
white to Crus Classés Haut-Médoc,
Pessac-Léognan (La Lagune, Malartic-
Lagraviere, and Smith-Haut-Lafitte), and
several top St-Emilions, with plenty of
variety in between. Their aim: to be a
breath of fresh air and to bring a more
youthful image to their wines.

Cru Classé (Haut-Médoc) Chateau
La Lagune, just prior to Vinexpo. Her
credentials are impressive: a star pupil
of Denis Dubourdieu at Bordeaux's
Faculty of Oenology, she won a
scholarship in 2002 to work at his
Clos Floridéne property in Graves.

Last year it was announced that a decision had been taken to pull up
10,000 ha of Bordeaux vineyards to address overproduction at the level
of Bordeaux generics. So what progress is being made? | recently had the
opportunity of discussing progress with someone from the Ministry of
Agriculture agency charged with implementing this policy. What came
out was: the timescale set out by the ministry is three years. Anyone
who accepts pulling up his or her vines also loses all planting rights

for the future. During the first year, very few vines have, in fact, been
pulled up. There is no ‘targeting’ of vineyards to be eliminated — such
as those planted on unsuitable land in the last 20 years — only certain
appellations which qualify, such as Bordeaux generic, Bordeaux Cotes,
and Médoc. One problem facing growers is what else can be done with
the land. If a vineyard is near a conurbation, it can be turned into a
housing site, which is clearly very profitable. Otherwise, most alternative
agricultural uses are equally fraught with problems. The fonctionnaire
from the ministry was in gloomy mood!

® Chateau L'Arrosée has always
been rather a secret wine. It never
belonged to any of the tasting
groups in the region, so a special visit
was required to taste the wines. At
their best (1982, 1989, 1990), they
were among the best crus classés in
St-Emilion, but had become less
consistent during the 1990s. Then,
two years ago, Francois Rodhain, the
long-time owner, decided to sell and
retire. The new owner, Roger Caille,
wanted to take some time to sort
out the chais before showing his
wines for the first time at Vinexpo
2005 on Bill Blatch's stand. The first
vintage he was happy with was
2004, and it looked very promising.
No doubt he will be even more
pleased with 2005.

e Chateau Faugéres has been sold.
Everyone who has watched what
Corinne Guisez has achieved here
and at the adjoining Castillon
vineyard of Cap de Faugeres since
her husband’s untimely death will
have been sad to hear that she was
selling. It seems that none of her
children wanted to take over. But
the good news is that the new
owner, Silvio Denz, originally from
Switzerland, is as enthused as
Corinne Guisez was — and he began
well by inviting all his neighbours

in St-Emilion and Castillon to a
party! Faugeres is being tipped as

a candidate for promotion to cru
classé status when the revision of the
classification is unveiled in 2006.



Advance report on the latest harvest
2005

If 2003 was the year of tropical heat, 2005 was the year of drought. In
fact, the driest growing season ever was recorded. But, as so often in
Bordeaux’s maritime climate, there were refreshing showers at crucial
moments and the vines dug deep to find reserves of water, although the
water table is now at a dangerously low level. The vintage began early in
Pomerol and was virtually finished by the time of the Ban des Vendanges
in St-Emilion on 18 September. Most of St-Emilion was harvested in the
last fortnight of September, while the Médoc started in the last week of
September and finished in good conditions in early October. Throughout
the region, growers are in a state of euphoria. The quality is being
compared to 2000 and yields, while well down on 2004, are only slightly
below those of an average year. The red wines are characterized by their
profound colour and aromatic intensity combined with the balance and
succulence of the fruit and tannins. The dry white wines are aromatic
with good freshness, while Sauternes has made a large crop of wine
characterized by the exceptional purity of botrytis and wonderful
freshness — a great year here!

Updates on the previous five vintages
2004

Vintage rating: Left Bank — Red: 95,White: 90, Sweet: 90;
Right Bank — Red: 95

After the very small crop of 2003, the vines were raring to go in 2004 and,
with much stricter limits on yields now being imposed by the INAO, most
vineyards had to work hard to keep their production within the prescribed
limits. Damp August conditions tested growers’ nerves, but then the hoped-
for high-pressure system kicked in on 31 August and stayed in control until
10 October, with most picking concentrated between 27 September and

14 October. This is a year of consistent quality across the region, with wines
showing lovely harmony with beautiful fruit flavours and rich, ripe, well-
integrated tannins with a freshness that enhances the flavours and is
developing real complexity. The Sauternes have a lovely freshness that

balances the fruity richness of wines which have real character and are
classic after the exceptional sugar levels of 2003. This is a vintage that,
overall, will give much pleasure.

2003

Vintage rating: Left Bank — Red: 93,White: 80, Sweet: 98;
Right Bank — Red: 82

The extreme heat of June, July, and August caused growers many problems,
not least when to pick. Those who delayed until September were rewarded
by more moderate conditions. The more vulnerable Merlots on the Right
Bank suffered most and results there are very uneven. But great wines with
a markedly exotic character were made in St-Estephe especially, also in
Pauillac and St-Julien. Margaux, surprisingly, produced some wines of great
breed and typicity. Pessac-Léognan is less good. The crop was half the
normal size, or less. Sauternes had an exceptional year with quantity and
even richer wines than 2001.

2002

Vintage rating: Left Bank — Red: 92,White: 90, Sweet: 88;
Right Bank — Red: 86

The year that was very nearly a disaster was saved by a classic high-
pressure system in September. The Left Bank Cabernets were able to take
full advantage of this and very fine wines resulted in Pauillac, St-Julien, and
St-Estephe. The first tastings in bottle also showed Margaux doing better
than expected, while the general level in the Médoc appellations was
uniformly high. Excellent botrytis in Sauternes also means another fine
vintage there. But coulure had already accounted for much of the old-vine
Merlot on the Right Bank and the weather change was just too late to help
the Merlots produce top quality. Those with good levels of Cabernet Franc
benefited. The dry whites have an attractive fresh fruitiness.

2001

Vintage rating: Left Bank — Red: 90,White: 90, Sweet: 98;
Right Bank — Red: 90

These wines continue to develop well. They are not 2000s (the exceptions
prove the rule), but they do have balance, length, elegance, and breed —
even lovely succulent fruit flavours in the best crus. They are variable but
clearly superior to the 1999s. The dry whites are very fruity and elegant.
Sauternes are outstanding, probably the best year since 1990.




2000

Vintage rating: Left Bank — Red: 98,White: 92, Sweet: 85;

Right Bank — Red: 98

Nature managed to provide what the market had prayed for, with an
exceptional spell of weather from 29 July until 10 October. Temperatures
were well above average and there was very little rain, hence the thick skins
which gave very powerful, deep-coloured wines. Features of the year include
consistency across the region and the outstanding character and typicity of
the wines. Each tasting at whatever level continues to confirm the quality of
these wines. The exceptionally high standard of so many of the wines is
greater than in 1990 or 1989. Perhaps the potential of the vintage has been
better realized than ever before. Unfortunately, Sauternes missed out, yielding
about one-third of its normal crop and a quality that is good but not special.

GREATEST WINE
PRODUCERS

71 Chateau Lafite

= Chateau d'Yquem

= Chateau Ausone

~1 Chateau Pétrus

= Chateau Margaux

& Chateau Léoville-Las-Cases

7 Chateau Lafleur

=3 Chateau Latour

© Chateau Haut-Brion/La Mission
Haut-Brion

O Chateau Pichon-Longueville-
Lalande

e Domaine Clarence Dillon
announced in May 2005 that it

was creating a subsidiary, Clarence
Dillon Wines, to launch a new
premium Bordeaux under the
brand name Clarendelle, which
consists of a classic Merlot/Cabernet
Sauvignon/Cabernet Franc red
blend and a Semillon/Sauvignon
Blanc white blend.

FASTEST-IMPROVING
PRODUCERS

71 Chéateau Lafite Very good from
1982 to 1990 but has moved into
another gear as of 1996.

= Chéateau Ausone Some of the
greatest wines in Bordeaux since
1998; more sensual and just more
of everything — look out for 2002!

= Chateau Pavie-Macquin Since
Nicolas Thienpont and Stéphane
Derenoncourt took charge in 1995,
the progress has been continuous
and consistent. There are not many
better 1997s for current drinking,
and watch out for 2000 and 2004.

~1 Chateau Calon-Ségur A new
generation of wine lovers has
forgotten that this used to be one
of the most sought-after crus in
the Médoc.The climb-back was at
first steady (1995, 1996) and is
now spectacular (2000, 2002,
2003, 2004).

= Chéteau Brane-Cantenac This
classic Margaux was criticized for
being weak, but Henri Lurton is
quietly rebuilding its reputation. Take
a look at the underrated 1999.

& Chateau Pontet-Canet Outstanding
since 1996.

7 Chateau du Tertre The real potential
is now being realized, especially
since the marvellous 2000.

3 Chateau Dauzac André Lurton’s
team has been building an entirely
new reputation here since 1996.
The 1998 shone through in a
Decanter blind tasting in 2005.

© Chateau Malartic-Lagraviere The
investment and commitment of the
new owners here are now paying
off. The 2002 is outstanding.

O Chateau Berliquet Since Patrick
Valette began his consulting here,
the true class of this well-balanced
cru has started to shine through.

NEW UP-AND-COMING
PRODUCERS

71 Chateau Messile Aubert
(Montagne-St-Emilion)
= Chateau Trianon (St-Emilion)
= Chateau Joanin-Bécot
(Cotes de Castillon)
<1 Chateau Brillette (Moulis)
= Chateau Marseau (Cotes de Franc)
& Chateau La Sergue
(Lalande-de-Pomerol)
7 Chateau Belle Vue (Haut-Médoc)
=3 Clos Puy Arnaud
(Cotes de Castillon)
© Chateau Haut-Carles (Fronsac)
© Chateau Preuillac (Médoc)

BEST-VALUE
PRODUCERS

71_Chateau Langoa-Barton (St-Julien)

= Chateau du Tertre (Margaux)

= Chateau Haut-Chaigneau
(Lalande-de-Pomerol)

<1 Chateau Sociando-Mallet
(Haut-Médoc)

= Chateau Pavie-Macquin (St-Emilion)

& Chateau Dauzac (Margaux)

"7 Chateau Haut-Batailley (Pauillac)

3 Chéteau Beauregard (Pomerol)

© Chateau Durfort-Vivens (Margaux)
O Chateau Tour Haut-Caussan
(Médoc)

GREATEST-QUALITY
WINES

71 Chateau Pichon-Longueville-
Lalande 1982 (€285)

= Chateau Montrose 1990 (€237)

= Chateau Palmer 1990 (€100)

<1 Chateau Lafite 1990 (€236)

= Chateau Latour 1985 (€167)

& Chateau Léoville-Barton 1990
(€87)

7 Chateau d’Yquem 1990 (€223)

3 Chateau Gruaud-Larose 1982
(€140)

© Chateau Sociando-Mallet 1996
(€33.50)

© Domaine de Chevalier Blanc
1988 (€58)

BEST BARGAINS

71 Chateau Messile-Aubert
Montagne-St-Emilion 2003
(€13)

= Kressmann Monopole
Bordeaux Blanc 2004 (€5.90)

= Chateau Patache d’Aux Médoc
2000 (€14)

-1 Chateau Sociando-Mallet Haut-
Médoc 1998 (€17.50)

= Chateau Brillette Moulis 2001
(€15)

& Chateau Malartic-Lagraviere
Rouge Pessac-Léognan 2001

(€30)

7 Chateau de Malle Sauternes
1999 (€19)

=3 Chateau Tour Haut-Caussan
Médoc 2003 (€13)

© Chateau Fourcas-Dupré Listrac
2000 (€13)

©O Chateau Thieuley Bordeaux
Blanc 2004 (€6)



MOST EXCITING OR
UNUSUAL FINDS

7. Chateau Lezongars L’Enclos
Premiéres Cotes de Bordeaux
2001 (€10) The wine really
performs well above its station —
a tribute to the English family that
has resurrected this cru and to
the underrated terroir of the
Premiéres Cotes.

= Chateau Ducla Expérience XII
Bordeaux Blanc 2004 (€12)
This very special wine owes its
character to its unusual selection
within a large property of 52 per
cent Sauvignon Gris with 48 per
cent Sauvignon Blanc and
fermentation in cask with lees
stirring, which gives a full-
flavoured, creamy, spicy impression
and an extra lift at the finish.

= Chéateau Brassac Bordeaux
Supérieur 2003 (€7.50) This is
the Kressmann portion of a joint
enterprise in the Entre-Deux-Mers
region with Dourthe.This wine
performed especially well for
2003, with plenty of luscious fruit
as well as sturdy tannins.

~1 Relais de Durfort-Vivens
Margaux 2003 (€18) Lovely
perfume and very pure fruit

@ Douglas Morton has been
appointed UK consultant for the
Conseil Interprofessionnel du Vin de
Bordeaux (CIVB). He is very well
known in the British wine trade as a
former managing director of Baron
Philippe de Rothschild UK and in
California as a former managing
director of Opus One. CIVB says
that it has made the appointment
to improve its understanding of

the complex and competitive
British market.

flavour — outstanding for a second
wine in 2003.

= Chateau Peybonhomme Les
Tours Premieres Cotes de Blaye
2003 (€7) One of the relatively
few biodynamic Bordeaux
chateaux, this is a wine of
character with fresh, scented,
expansive fruit that fills the mouth.
An excellent wine for the year.

& Clos Floridene Graves Blanc
2004 (€12) Once more, Professor
Denis Dubourdieu shows how to
produce a wine to challenge the
much more expensive ones from
Pessac-Léognan. Wonderful fruit
aromas on nose and palate.

7 Chateau Lacombe-Noaillac
Médoc 2002 (€10) Jean-Michel
Lapalu’s flagship property Patache
d’Aux has an established pedigree
of quality, but it has taken time to
bring this vineyard to its potential.
This is a classic example, with
structure and some richness, that
shows the potential here.

£ Chateau Picoron Cotes de
Castillon 2003 (€5.50) Very fresh
fruit and balance for 2003 from
an important and innovative
producer.What value!

® A post-mortem on the 2004
primeur campaign gives further
evidence of the polarization of the
market. Overall, average prices were
4 per cent higher than for 2002 and
18 per cent lower than for 2003.
However, in the over €50 bracket (6
per cent of the market), prices were
plus 20 per cent on 2002 and minus
27.5 per cent on 2003. First rumours
about the 2005 market suggest the
2003 prices could be a benchmark.



Ever wondered why a well-noted wine did not come
up to the mark when you drank it?

Did the wine critic, who wrote fulsomely
about the wine in cask, overrate it? Were
you or the wine on a bad day? Laurent
Ponsot of Morey-St-Denis’s Domaine Ponsot
has come up with an answer. If the wine has
suffered excessive heat between him and
you, those in the know will be able to verify
it by a characteristic of a specially adapted

- label. So you will have total justification in
CLIVE COATES MW rejecting it before you have to pay for it.
During a trip to the United States, Ponsot discovered his wines upright
on a shelf in full sun in a so-called fine-wine store!

I've had the same experience. At a Clos de la Roche/Clos St-Denis
vertical/horizontal in New Haven a decade or so ago, most of the Ponsot
wines were disappointing. But when | subsequently compared my notes
with what | had tasted chez Ponsot (and chez Coates with wines bought
directly from the domaine), | found my conclusions were different.
Ponsot’s Clos de la Roche Vieilles Vignes is one of the great wines of
Burgundy. He makes his wine with a very minimum of sulphur. There is no
new oak. This makes his wines more vulnerable to bad handling than
most. The American wines had been ‘temperature abused’!

But now he has discovered a solution. He has found a label producer
nearby: Pierre Personne, Société DEPP, Gevrey-Chambertin. Personne’s
wine labels include a small white circle, 8 mm (% in) in diameter. When

CLIVE COATES MW is the author of Cote d’Or (Weidenfeld & Nicolson, 1997),
which has won various awards, including Le Prix des Arts et des Lettres from the
Confrérie de Tastevin, “the first time that a book on wine and a non-Burgundian
have been so honoured for 30 years”. He is now working on a second edition.
From 1985 to 2005 he was author-publisher of the award-winning monthly fine-
wine magazine The Vine. His latest books are The Wines of Bordeaux (Weidenfeld &
Nicolson, 2004) and The Great Wines of France (Mitchell Beazley, 2005).




bottles are subjected to excessive heat, the white becomes grey, and

never reverts to white. The price is some 10 cents (€0.10) per label.

The wine is made in temperature-controlled conditions chez Ponsot at
12°C (54°F) and is normally shipped in refrigerated containers. If
wholesalers and retailers subject the bottles to unsuitable temperatures,
their customers will find out. Currently these labels change colour at
temperatures in excess of 42°C (108°F), which one sincerely hopes rarely

happens to bottles of wine.

Ponsot is now working with his label manufacturer on producing a
label that will indicate whether the temperature has exceeded 20°C
(68°F). Wholesalers, transporters, restaurateurs, and retailers — watch out!
Why should Ponsot and others work their socks off to produce fine,
natural wine, only for it to be ruined by bad handling?

® Slowly but surely, the Hospices
de Beaune is adjusting to the 21st
century. Yes, the wine is still produced
by three different entities: the vines
looked after by a neighbouring
vigneron; the wine made in the
Hospices cellar; the élevage entrusted
to a Beaune négociant. But reform
has begun. Wine auctioneers
Christie’s now conduct the auction.
A range of older wines was sold off
in November 2005, and outsiders
were free to bid for a symbolic first
cask of each lot (though the négoce
will still mature it). It's a discreet
acknowledgment that the existing
situation is farcical. The next step is
for the Hospices to assume control
of everything from wine to bottle, as
do all the other domaines.

e More scandal in Beaujolais.
Hardly had I'affaire du vin de merde
(see Wine Report 2004) died down,
when further eruptions hit the
Beaujolais. This time it concerned
allegations of malpractice at one

of the vinification centres in the
huge Georges Duboeuf empire. An
employee, since sacked, had blended
together Beaujolais of different
origins and appellations. Whether
this was an inadvertent error or a

deliberate attempt to besmirch

the Duboeuf reputation, we do

not know. The mistake was soon
discovered and the wine never even
bottled, let alone sold. Technically, no
offence occurred. It is not illegal to
blend wine; only to pass it off as
something it isn't. Moreover, Georges
Duboeuf, for all the size of his
kingdom (he sells 15 per cent of all
Beaujolais), is the last person in
Beaujolais one could conceive of
getting involved in anything infamous.

® The long-established and well-
reputed firm of Roland Remoissenet
Pére & Fils has been sold to a
consortium of American businessmen
led by Edward and Howard Milstein.
Remoissenet produced fine wines in
the 1940s, 1950s, and 1960s but fell
on harder times more recently, as its
traditional sources increasingly
bottled and marketed their wines
themselves. It is believed that one of
the attractions for the purchasers is
the very large stock of old wines. The
existing contract with Domaine
Thénard of Givry for part of the
latter's annual production of Le
Montrachet, Corton Clos du Roi,
Grands Echezeaux, etc continues.

When Chablis is good, it is one of the outstanding values in the wine
world. Its price is half that of an equivalent Cote d’Or premier or grand
cru. The largely non-oaked wines are crisp in acidity and so are very
food-friendly. The minerally flavours are subtle and delicious. If you want
confirmation, try a 2002 from a top source such as Raveneau, Vincent
Dauvissat, William Févre, Louis Michel, or Domaine des Malandes.

Yet sadly this is the tip of an iceberg, the bulk of which is weak,
evanescent, lacking fruit, and devoid of interest even in the best of
vintages. When very young, it at least possesses the attraction of youth,
but these pleasures soon turn hollow. Why, we ask, why?
< The vignoble is young. Between 1984 and 2004 the area under
vine expanded from under 2,000 ha to 4,669 ha. So most of the vines
are young.
= Chablis overproduces. The average harvest over the past five years in
the white-wine sectors of the Cote de Beaune yielded 45 hi/ha. Chablis,
Chablis premier cru, and Chablis grand cru (I leave out Petit Chablis to be
fair) produced 55 hl/ha.
< Eighty-five per cent plus of Chablis is collected by machine. Machines
can’t sort out the good from the bad. So: not the optimum selection
method for producing fine wine.
= The Chablis climate is marginal. Here we are, exposed to the prevailing
westerly wind, picking as much in October as in September. The weather
often changes for the worse after the equinox, compromising the quality
of the fruit.

Is there a solution? There is a simple one: insist on only the best; be
prepared to pay a bit more. But only if the quality warrants it.

@ Jacky Truchot-Martin of Morey-
St-Denis retired in 2005 and sold
his 7-ha estate to Parisian Francois
Feuillet, PDG of Trigano. Feuillet
already possesses a small domaine,
based in Nuits-St-Georges, that is

leased on a share-cropping basis
to David Duband of Chevannes.
The two will now be able to add
Charmes-Chambertin and Clos de
la Roche to their portfolios.



Advance report on the latest harvest
2005

The winter of 2004/05 was not especially cold, though there were

plenty of days of frost; but spring was late in arriving, causing a delayed
budbreak. Precipitation was low, however, and this was to become the
essential background to the 2005 growing season. Neither was the
summer particularly hot, though there was a heat wave in May, which

led to a normal and efficient flowering. There were some hailstorms early
in the season, mainly affecting the Cote de Nuits, and a more serious
outburst in Santenay and Chassagne on the Sunday evening after 14 July,
but after that hardly a drop of rain was experienced in the Céte d’Or until
September. At this stage, one could see a small potential harvest of healthy
but thick-skinned, concentrated berries. All looked very promising, provided
the tannins arrived at maturity at the same time as the sugar/acid ratio was
at its optimum. You could see the effect of the hydric stress more in the
top vineyards on the slope than in the generics on the plain. The leaves
round the fruit, at the base of the canopy, were already dried out. It did,
admittedly, aid those growers who strip these leaves in the run-up to the
harvest. Yet, despite the drought, August had been only intermittently
warm and sunny, and as September progressed, growers were beginning
to get anxious about the lack of water. Happily, this arrived on Tuesday

6 September — one whole morning of solid, but thankfully not violent,
precipitation. Thereafter the skies cleared, and September became
increasingly sunny and warm. The Cote d’Or harvest was all but complete
by the weekend of 1 October.

The Domaine de la Romanée-Conti started picking early, on Thursday 15
September, while most domaines, even in the Cote de Beaune, were not
planning to harvest until Monday the 19th and in the Céte de Nuits on
Thursday the 22nd. By this time, it had begun to get quite cold during the
night, and even on sunny days the temperature rarely exceeded 25°C (77°F).

First reports are very enthusiastic: a medium-sized harvest of very healthy,
ripe, concentrated fruit in both colours, on a par with — or very nearly
as good as — 1999 and 2002. The red wines of the Cote de Nuits are
particularly good. As to the whites, there being little malic acid, they will
probably resemble more the lush 1999s than the crisp and minerally 2002s.

As a result, word already having escaped before the 2004s were put on the
market, this former vintage has been released at very reasonable prices, in
some cases lower than those of 2003. At the Hospices de Beaune auction
of the 2005s, prices for the red wines climbed 14 per cent, the whites 9 per
cent. We can certainly anticipate increases of at least this order, perhaps
even more, when the domaine 2005 wines are released in December 2006.

In Chablis, in the Cote Chalonnaise, in the Méconnais, and in the
Beaujolais, the 2005 vintage seems to have been similarly successful. In
all, this is one of the best Burgundy vintages in recent years.

Updates on the previous five vintages
2004

Vintage rating: Red: 82,White: 85

Bottled from vintage time in 2005 through to the early summer of

2006, the 2004s have progressed positively since they were first available
for tasting in cask.

The summer of 2004 was inauspicious, causing problems of oidium
(downy mildew) to be added to concerns about preventing vines
compensating for having produced only half a normal crop in 2003. The
latter was resolved by an even more Draconian approach to debudding and
deflowering than usual (plus green-harvesting for those too lazy to attack
the vines at the outset). The former was to have its effect on the cleanliness
of the lees of the resulting wine, so compromising the élevage.

The quality of the vintage was mightily improved by fine weather in
September, which resulted in very fragrant wines of medium body, with
high acidities but delicious perfumes. In October 2005, growers were happy
to acknowledge successful, virile, medium-bodied whites, but were still
undecided about the reds: they had the fruit; would they have the texture?

The 2004s took a long time to evolve. Malos were late, and there
was a great deal of malic acidity. It was September 2005 before they
could be safely judged. The whites are fragrant, forward, and not a bit
too lean, if certainly brisk and fresh. The reds will continue to fatten out
to their advantage. Like the whites, they are pure and elegant: again for
the medium term.

This is a very good year in Chablis and the Cote Chalonnaise, though
not up to 2002 or 2005. It is a good if not inspired vintage in the
Maconnais and the Beaujolais.

It will be a vintage for drinking in the short term while we wait for the
2002s and 2005s to develop.



2003

Vintage rating: Red: 80,White: 60

Now in bottle, the 2003s are in many respects rather more civilized than
they appeared to be in cask. Yet this is neither a very classic nor a very
sophisticated vintage. After a torrid summer, the fruit was picked
unprecedentedly early, before the tannins were fully ripe or the flavours
had reached full maturity, despite sugars being high (and acidities low).
Those red-wine producers who dared to hang on found themselves with
wines that are more elegant and have greater dimension than those who
panicked. But in general the whites are lush, somewhat tarty, and without
the essential minerality of true burgundy (this applies to the Cote
Chalonnaise and Chablis as well as the Céte d’Or), while the reds have
flavours that suggest California or Cote Rotie rather than the purity of the
Cote d’Or. They have good colour, soft tannins (for growers, sensibly, did
not overmacerate or overoak), and low acidities. There is a parallel with
1997: juicy wines, without great finesse, for early drinking. The Beaujolais,
however, are excellent.

2002

Vintage rating: Red: 88 White: 90

The more the 2002s evolve, the more | like them. Now that they are safely
in bottle, one can see whites that are yet better than 2000, 1999, and
1995, the standouts of the decade, and reds that, if not quite having the
flair of 1999, are a close second.

The vintage was of a reasonable size (less than 2004, more than 2003)
and conditioned by excellent September weather, sun and wind, which had
the effects of concentrating sugars and flavour, plus the acidities at the
same time. The whites are excellent all the way from Chablis to the Cote
Chalonnaise, though just a tad too rich in the Mé&connais; and the reds are
equally successful, for once, in the Cote de Nuits, the Cote de Beaune, and
the Cote Chalonnaise. The Beaujolais are good, but eclipsed by 2003.

2001

Vintage rating: Red: 80,White: 70

My four-year-on comprehensive tasting (July 2005) demonstrated clearly
that, like 2000, this is a divided vintage, though at a higher level. There was,
simply, more rain in the Cote de Beaune than in the Cote de Nuits

in September, and the weather improved towards the end of the month,
enabling the Cote de Nuits, which normally harvests a week later than the

Cote de Beaune, to enjoy better harvesting conditions. There are even some
in Burgundy who prefer the slightly more austere 2001s in the Cote de
Nuits to their equivalents in 2002. | personally find them less succulent, and
so less appealing, but | do not deny their balance, depth, or terroir definition.
There are some fine Cote de Nuits reds, which should not be missed.

The whites, across the board from Chablis to the Maconnais, are good

but not as fine as 2000 or 2002. Drink them soon. The Beaujolais, now
tiring, are indifferent.

2000

Vintage rating: Red: 70,White: 80

Given, essentially, the same weather pattern — i.e., rain in September — a
surprisingly rather better result for the whites of the Cote de Beaune than the
reds. There are plump, juicy, if for the most part quite forward, white wines,
but, as my four-year-on tasting in July 2004 confirmed, the Cote de Beaune
reds are rather dull. There is an absence of fruit. The Cote de Nuits are very
much better: medium in weight, succulent, clean, and full of fruit. Wines for
the short term, but worthy of note. It was very good, though not quite as
good as it could have been (buy the top estates only), in Chablis; mediocre in
the Cote Chalonnaise, especially in red; decent in white Rully and Montagny

and Méaconnais; ordinary, and now past its best, in Beaujolais.

GREATEST WINE
PRODUCERS

-1 Domaine Jean Grivot

—> Domaine Anne Gros

= Maison/Domaine Louis Jadot

<1 Domaine Leflaive

= Domaine Leroy

& Domaine de la Romanée-Conti

7 Domaine Georges Roumier

=3 Domaine des Comtes Lafon

< Domaine Armand Rousseau

© Domaine Comte Georges de Vog(ié

FASTEST-IMPROVING
PRODUCERS

71 Maison Bichot (Beaune)

— Maison Chanson (Beaune)

== Maison Camille Giroud (Beaune)
<1 Drouhin-Larose (Gevrey-Chambertin)
= Humbert Fréres (Gevrey-Chambertin)

& Lamarche (Vosne-Romanée)

7 Jean-Marc Millot (Nuits-St-Georges)
£ Domaine Nudant (Ladoix)

© Louis Remy (Morey-St-Denis)

O Rossignol-Jeanniard (Volnay)

NEW UP-AND-COMING
PRODUCERS

71 Jean-Marie Burgaud (Morgon)

= Raphaél Coche (Domaine JF Coche-
Dury, Meursault)

== David Croix (Maison Camille
Giroud, Domaine Duchet, Beaune)

<1 Olivier Lamy (St-Aubin)

= Benjamin Leroux (Comte Armand,
Pommard)

& Louis-Michel Liger-Belair
(Vosne-Romanée)

7 Virgile Lignier-Michelot
(Morey-St-Denis)



3 Hughes Pavelot (Domaine Jean-
Marc Pavelot, Savigny-Lés-Beaune)

© Sylvain Pataille (Marsannay)

O Carl Voorhuis (Domaine D’Arduy,
Corgoloin)

BEST-VALUE
PRODUCERS

Go for 2002 for now, or 1999 if you
can still find it (for red wines); 2005
for the future.

-1 Domaine Stéphane Aladame
(Montagne)

— Domaine Anita & Jean-Pierre
Colinot (Irancy)

== Domaine Christophe & Fils (Fyé)
(for Chablis)

<1 Domaine Ghislaine & Jean-Hughes
Goisot (St-Bris-Le-Vineux)

= Domaine Christophe Grangemoulin
(Rully)

& Domaine Henri & Paul Jacqueson
(Rully)

7 Domaine Gilles Jourdan
(Comblanchien) (for Cote de Nuits
Villages)

3 Domaine Bruno Lorenzon (Mercurey)

< Domaine Lucien Muzard & Fils
(Santenay)

® Takeover at Domaine Duchet,
Beaune. Early in 2005, an intense
battle between rival suitors was
resolved in favour of the American
businessman Roger Forbes, who

has taken charge of this 4-ha estate.
The domaine includes, inter alia,

0.25 ha of Corton-Charlemagne. The
winemaking has been entrusted to
David Croix, who will take on Duchet
in addition to his responsibilities at
Maison Camille Giroud.

@ Following the untimely death of
Philippe Engel, at just 49 years of age,
his 2005 crop was sold as fruit to
Maison Albert Bichot, resulting in no
Domaine René Engel wine for this
very promising vintage.

© Domaine Jean-Marc Pavelot
(Savigny-Lés-Beaune)

GREATEST-QUALITY
WINES

71 Corton-Charlemagne 2002
Domaine Roland Rapet (€80)
2008-20.

= Charmes-Chambertin 1995
Domaine Denis Bachelet (€100)
Now-2035.

= Le Chambertin 1995 Domaine
Louis Jadot (€300) Now—2035.

<1 Chambolle-Musigny Les
Amoureuses 1995 Domaine
Robert Groffier (€120) Now—2030.

= Le Musigny 1993 Domaine Leroy
(€800) 2008-38.

& La Tache 1993 Domaine de la
Romanée-Conti (€600) 2008—38.

7 Bonnes-Mares 1990 Domaine
Georges Roumier (€200) Now—2030.

£ Le Musigny 1989 Maison Joseph
Drouhin (€200) Now—2020.

© Le Chambertin 1985 Domaine
Armand Rousseau (€150) Now—2012.

O Clos de Vougeot 1937 Domaine
Camuzet (€250) Still splendidly
vigorous.

@ \We shall also miss Denis Mortet,
who died suddenly in January 2006,
also aged 49. Since 1991, when he
split the family estate with his
brother Thierry, he had built up his
11-ha Gevrey-Chambertin domaine
to one of Burgundy’s very finest.

e Further sad news, as two elder
statesmen of the Burgundian wine
fraternity pass away: Bernard Clair,
owner of the section of Bonnes-Mares
that overlaps from Chambolle-Musigny
into Morey-St-Denis, and Michel
Gouges, father and uncle respectively
of Christian and Pierre, today in
charge of Domaine Henri Gouges,

the best and longest-established
estate in Nuits-St-Georges.

BEST BARGAINS

71 Bourgogne Cote d’Auxerre
Chardonnay 2004 Domaine
Ghislaine & Jean-Hughes Goisot
(€5.80) Stunning generic wines are
made by this charming couple in
St-Bris-Le-Vineux near Chablis. Try
their Sauvignon St-Bris, too.

= Irancy 2003 Domaine Anita &
Jean-Pierre Colinot (€12) A few
miles from St-Bris, Irancy produces
the only village wine Pinot Noirs
in this part of Burgundy (the rest
are generic).The Colinots in fact
offer six different examples.The
year 2003, though very hot, is
a splendid vintage here. Not
commercially imported, but it
should be.

=2 Chablis Vieilles Vignes 2004
Domaine Christophe & Fils (€7)

A rising Chablis star is Sébastien
Christophe, who lives in a farm
surrounded by maize above the
grands crus outside Fyé.This is
very pure and really quite
concentrated.

<1 Bourgogne Rouge 2002
Domaine Ghislaine Barthod (€13)
The land on the ‘wrong’ side of the
road opposite the vineyards of
Chambolle produces very stylish,
similar wine. Ghislaine Barthod’s
example is delicious, and ready now.

= Marsannay Rosé 2004 Domaine
Bruno Clair (€8.50) Pinot Noir

@ Bouchard Pere & Fils built a

new state-of-the-art winery on an
industrial estate between Savigny-Leés-
Beaune and the motorway, just in
time for the 2005 vintage.

® The agrément system, the
procedure by which wines obtain
appellation contrélée approval, is
being reformed, as predicted in

makes delicious rosé. Clair's is one
of the best. Drink this while it is
young and fresh and move on to
the 2005 as soon as it is on the
market (mid-summer probably).

& Rully Les Pucelles 2004 Domaine
Henri & Paul Jacqueson (€10) My
favourite Cote Chalonnaise white
wine. Consistently full of fruit,
harmonious, fresh, and elegant.

7 Cote de Nuits Villages 2002
Domaine Denis Bachelet (€15)

Not as well known as Cote de
Beaune Villages but well worth
investigating, especially from a
master such as Bachelet.
Potentially sumptuous.

£ Givry Clos Jus 2002 Domaine
Francois Lumpp (€14) Perhaps the
best Cote Chalonnaise red | have
tasted from this vintage. Pure,
intense, and long on the palate.

© St-Aubin Clos de la Chateniére
2002 Domaine Hubert Lamy &

Fils (€22.50) Half the price of
Puligny-Montrachet, yet better
than all but the top offerings of

a handful of the senior Puligny
growers; 2002 is a splendid white-
wine vintage.

O Savigny-Les-Beaune La
Dominode 2002 Domaine Jean-
Marc Pavelot (€15.50) The best
grower in Savigny's best wine in
a fine red-wine vintage. Will still
keep. Save room for the 2005.

Wine Report 2006. Henceforth, the
wines will be assessed after bottling,
not when they have barely finished
fermenting. This new arrangement
will come into force for Volnay,
Chassagne-Montrachet, Santenay, and
Viré-Clessé with the 2005 vintage,
but will not cover all of Burgundy
until after 2007.



MOST EXCITING OR
UNUSUAL FINDS

71 Marsannay Cuvée Ancestrale
2002 Domaine Sylvain Pataille
(€18) Expensive for a Marsannay,
but you would think it was a
Gevrey-Chambertin premier cru.
Very old vines, of course.

— Nuits-St-Georges Les Perrieres
Blanc 2004 Domaine Henri
Gouges (€35.90) A rare wine
from Pinot Noir vines that have
mutated to produce white fruit.
Individual and delicious.

== Gevrey-Chambertin Clos St-
Jacques 2002 Domaine Armand
Rousseau (€70) In the view of all
five owners in this climat, Clos
St-Jacques produces wine third
only to Chambertin and
Chambertin Clos de Béze in the
commune: grand cru quality at
premier cru prices.

<1 Bourgogne Blanc Cuvée
Oligocéne 2002 Domaine Patrick
Javillier (€8) Generic wine from
soil very similar to Meursault:
tastes like it, too.

= Maranges Clos de la Boutiere
Cuvée Vieilles Vignes 2002
Domaine Edmond Monnot (€9.10)
An intensely flavoured wine from

a neglected commune at the very
bottom of the Cote d'Or.

& Bourgogne Rouge 2002
Domaine Ghislaine Barthod (€7.50)
From soils similar to those of
Chambolle-Musigny but on the
‘wrong’ side of the road.

"7 Morgon Céte de Py 2003
Domaine Louis-Claude Desvignes
(€8) Proper Beauijolais (not the
wishy-washy Nouveau stuff) from
the best grower in the most
distinctive cru in the region.

A stunning vintage, too.

£ Morey-St-Denis Blanc Les
Monts-Luisants 2002 Domaine
Ponsot (€30) Largely from very old
Aligoté: no malolactic. Unique.

© Bourgogne Aligoté de
Bouzeron 2005 Aubert & Pamela
de Villaine (€8.50) When Aligoté is
as good as this is — and this is the
best — you wonder why it is not
more widely planted (but only until
you sample a standard version).

© La Romanée 2002 Comte Liger-
Belair (€250) The first vintage this
wine was vinified and bottled by
Louis-Michel Liger-Belair on behalf
of his family (previously the vineyard
was leased out). Quite outstanding.
The wine of the vintage.

® Domaine Charles Thomas has
been sold. Following family dissension,
Domaine Charles Thomas, the estate
part of merchants Thomas Moillard,
has been sold. The purchasers, with the
help of outside investors, are Jeremy
Seysses of Domaine Dujac in Morey-
St-Denis and Etienne de Montille of
the eponymous property in Volnay.
The 18-ha estate — which extends
from Chambertin, Clos de Béze, to
Pommard, and includes Corton Clos
du Roi, Corton-Charlemagne, Clos
de Vougeot, Romanée-St-Vivant, and
Bonnes-Mares, as well as a large slice

of Vosne-Romanée, Les Malconsorts
(part of which is enclaved into La
Tache) — has been underperforming
in recent times. These two talented
winemakers have divided the spoils
between them.

e Domaine de laVougeraie, the
32-ha estate based in Prémeaux, has
lost its talented manager, the French-
Canadian Pascal Marchand, who,
until 1999, was the guru behind
Pommard’s Clos des Epeneaux.
Marchand left in March 2006 and
set up as a merchant.



BCC became the second-largest group in Champagne
on 22 March 2006, when Bruno Paillard finalized the
deal to purchase Lanson International, firmly pushing
Vranken-Pommery Monopole down into third place.

The purchase price for Lanson was
€122.7 million ($150.3 million). The fact
that BCC inherited €400 million in debts
had some commentators shaking their heads,
but although this effectively increased the
price to €522.7 million ($646.3 million), it
should be realized that Lanson International
also includes the entire former Marne et
Champagne business, plus Besserat de

TOM STEVENSON Bellefon. On its own, Lanson is potentially
worth half a billion euros, if properly run and financed, but the inclusion of
Marne et Champagne, Besserat de Bellefon, and four chateaux in Bordeaux
made it the deal of the century, and no one was better qualified to
recognize this than BCC’s two founders: Bruno Paillard and the new PDG at
Lanson, Philippe Baijot. When | first met this dynamic duo in 1980, Baijot
was the sales manager for Marne et Champagne, and Paillard was the
company’s export consultant. They know full well that Lanson is the primary

TOM STEVENSON has specialized in Champagne for more than 25 years.
Champagne (Sotheby’s Publications, 1986) was the first wine book to win four
awards, and it quickly established Tom’s credentials as a leading expert in

this field. In 1998, his Christie’s World Encyclopedia of Champagne & Sparkling Wine
(Absolute Press, revised 2003) made history by being the only wine book ever
to warrant a leader in any national newspaper (The Guardian), when it published
a 17th-century document proving beyond doubt that the English used a second
fermentation to convert still champagne into sparkling wine at least six years
before Dom Pérignon even set foot in the Abbey of Hautvillers. Tom has judged
in France, Germany, Greece, the United States, and Australia, and he is chairman
of the champagne panel at the Decanter World Wine Awards. His annual
Champagne Masterclass for Christie’s is always a sellout.




profit-maker, but if any of those initially interested in bidding for Lanson
International understood how much of an additional asset Marne et
Champagne could be, it had to be Baijot and Paillard. It's odds-on that they
will increase Marne et Champagne’s market value and annual profitability.
Unlike the Mora family, who inherited this low-profile, cash-rich business
then sought the limelight of a grande marque but purchased it at the very
top of an overpriced market, ending up relative paupers in the process.
The €122.7 million ($150.3 million) was split between the Mora family,
which owned 55 per cent of Lanson International, and the French investment
bank Caisse d’Epargne, which owned the balance of 45 per cent. The
rumour is that the price was shared slightly differently than the percentage
ownership would normally dictate, but exactly why and what the precise

split is are uncertain because the only ones who know are not telling.
However, the division of the money received cannot be far off the actual
percentages of ownership, thus the Moras got around €67.5 million ($83.15
million), and we know that they immediately paid off a €16-million loan
from Crédit Lyonnais, leaving them with barely more than €50 million ($61.6
million). This not only demonstrates the folly of buying at the top of a
market, but also illustrates perfectly how much of uncle Gaston’s money they
blew away. They had inherited a business widely reported at the time to
be worth FF3—4 hillion ($580-711 million); and had they sold up, instead of
buying Lanson, and placed the money in a safe-as-houses bank account with
an average interest of just 3 per cent per annum, the Mora family would
be worth well over €1 billion now, instead of just 50-odd million.

e History ends for Berry Bros
when, after shipping Champagne
Binet non-stop since 1887, they
switched to Mailly Grand Cru for
their prestigious own-label. Buyer
Simon Field MW obviously has his
finger on Champagne’s pulse because
he could not have picked a better
time to move to this cooperative.
With exclusively grand cru vineyards
from one village only, this cooperative
has always had the potential to
produce something special, and since
the harvests of 1995 and 1996, that
is exactly what they have been doing.

® Only an idiot would declare a
lousy year like 2001 a vintage, but in
setting up a forthcoming vertical of
preview vintages, | discovered that
Charles Philipponnat will be releasing
a 2001 Clos des Goisses in the
distant future. So, is Charles an idiot? |
think not. Clos des Goisses is a special
vineyard, especially its steep, so-called
“south-south” facing slope, where
grapes can burn in hot years and
ripen in even the worst years when
all around fail to do so. | have very
fond memories of Clos des Goisses
from another terrible vintage, the
1951, so | will approach the 2001
Clos des Goisses with an open mind.
In the meantime, this is how Charles
Philipponnat explained the decision

to release another “lousy” vintage
exactly 50 years later: “Yes, we dared
do it, and no, we are not completely
crazy.We harvested before the rain at
10.5 per cent potential alcohol [when
the average in the rest of Champagne
was 8.5 per cent —TS] and produced
only 5,000 bottles out of a potential
of 50,000, and the average bottling for
Clos des Goisses is 15,000-20,000.
We think that with only a small dosage
it is fine. Even good. You will find out!”
Others declaring the best-forgotten
2001 vintage include Duval-Leroy
(Authentis Cumiéres), Moutard
(Cuvée 6 Cépages), and Oudinot
(Marks & Spencer).

@ Be on the lookout for Mumm's
forthcoming new prestige cuvée, as
yet unamed. A sneak preview of the
inaugural 1998 vintage, due to be
launched in 2007, and the follow-up
2002 vintage, revealed a champagne
of true class. Plots of mature vines in
12 lieux-dits spread over eight grands
crus have been put aside for this new
wine, but only four or five plots will
make it to the final blend in any one
year. Unlike the non-vintage Mumm
Grand Cru, this Champagne exudes
finesse and gets my thumbs-up.

e Dominique Demarville left Mumm
in August 2006 to join Veuve Clicquot.

@ The dole for one of Champagne’s
best winemakers! Hervé Jestin, who
has done so much to lift the quality
of Duval-Leroy, has had his marching
orders “for reasons of difference in
opinion” according to Carol Duval.
Since Jestin was made to sign a non-
disclosure agreement, it remains a bit
of a mystery, although both parties
agree that nothing untoward went
on.The rumour is that Jestin would
not share the recipes for his blends!
Suffice to say that | think Duval-Leroy
has lost more than Jestin, who could,
as far as I'm concerned, walk into any
grande marque house and do the job
well. He is succeeded at Duval-Leroy
by Sandrine Logette, an oenologist
who has worked at this house since
1991. | wish her well, but she has

big shoes to fill.

e Two fine additions to the
Champagne library were published
in 2005. Caves de Champagne by
Michel lolyot (Atelier Jolyot, October
2005) is a pictorial journey through
the cellars of Champagne as captured
by the photographer who snapped a
famous shot of John Lennon in the
streets of New York. Les Clés de Vins
de Champagne (CIVC, 2005) breaks
the mould of promotional literature.
This is not simply a thick pamphlet,

but a pukka book of substantial size
(30 x 22 cm [12 x 8% in], 295 pages),
which is chock-a-block with historical,
climatical, geological, and technical
facts, figures, tables, and maps — a
treasure trove of information for all
champagne aficionados, available from
the CIVC in person for €15 or €20 if
ordered by mail. An English-language
edition should be available in the first
quarter of 2007, although the title
and price were unknown at the time
of going to press.

e Champagne has joined up with
port, sherry, Napa Valley, Oregon,

and Washington State to launch the
Center for Wine Origins. When
launching this initiative, Bruno Paillard
representing CIVC stated, “Regardless
of what side of the Atlantic you
come from, we all agree that great
wine is made in unique places all
over the world and that these unique
place names must be protected.”

But which side of the Atlantic does
matter, since the Center for Wine
Origins is located in Washington, DC,
and is funded by the EU. It's all about
educating US consumers and US
policy-makers vis-a-vis the importance
of location and accurate labelling.
The associated website can be found
at www.wineorigins.com.



TAITTINGER SOLD AGAIN

In September 2005, controlling
interest in Groupe Taittinger was sold
to Starwood Capital, the American
investment and hotel group, for

€2.6 billion ($3.2 bn). Groupe
Taittinger was built on the profits of
the family’s champagne business and
comprises Bouvet-Ladubay, Domaine
Carneros (jointly with Kobrand),
Baccarat crystalware, and, most
significantly, Société du Louvre. The
latter is the majority shareholder in the
Hotel Lutetia and the Hotel de Crillon
in Paris, the Hotel Martinez in Cannes,
and the 900-strong budget-hotel
group Envergure. Although Taittinger
was a publicly owned company, the
family still controlled 35 per cent of
the shares. That was split across a
large, diverse family, some 30-odd
members of which held positions
throughout the group. However, many
of them could barely bring themselves
to talk to one another. In 2003, the

® Jean-Claude Rouzaud has stepped
down in favour of his son, Frédéric,
who is now responsible for the entire
Louis Roederer group, including
Deutz (although it remains under the
day-to-day control of Fabrice Rosset),
Chateau de Pez, and Chateau Haut-
Beauséjour in Bordeaux, Domaines
Ott in Provence, Roederer Estate and
Scharffenberger in California, and the
port house of Ramos-Pinto. Some
observers cannot believe that Jean-
Claude Rouzaud won't be able to
resist poking his nose in, but that is
precisely why he has moved to Paris.
He wants to be far enough away

to avoid the temptation to keep
popping in, but near enough to be
on hand if Frédéric seeks his advice.

Belgian billionaire Baron Albert Frére
increased his holding from 16 to 25
per cent, exacerbating the rift in the
family, into which Starwood stepped
in 2005. Starwood’s sights were firmly
fixed on the Société du Louvre, and
its strategy had always been to sell
on Champagne Taittinger. Of the eight
bids in all, perhaps the strongest
opposition the family faced was from
the Indian-owned United Breweries.
Luckily for them, this bid was opposed
by the CIVC, which expressed concern
about Indian ownership because India
does not recognize the Champagne
appellation. Where this moral high
ground was when an American firm
purchased Taittinger the year before

is anybody’s guess! In June 20086, it
was announced that the winning bid
of €660 million ($850 m) came from
Claude and Pierre-Emmanuel Taittinger
backed by the Crédit Agricole du Nord-
Est. The sale includes all three wine
domaines, but the level of indebtedness
is believed to be very high.

Besides which, those observers have
obviously not noticed how much he
is enjoying life with his second wife!

e Young Benoit Marguet-Bonnerave
reports that his mother suddenly
stopped production of Champagne
Marguet-Bonnerave exactly 100 years
after two Bonnerave brothers made
the family’s first champagne. He claims
she sold off the entire 2005 crop as
grapes without telling him. Forced to
strike out on his own, Benoit has
purchased Taittinger’s old cellars in
Ambonnay, where he now makes
champagne under his own brand,
Champagne Marguet, with grapes from
his wife’s vineyard on the Cote des
Blancs, and Pinot Noir purchased from
a friend in the Montagne de Reims.

With the right climatic conditions, the Champagne region can ripen a
bumper crop of grapes and produce truly beautiful wines: 1982 is a
perfect example. Sparkling wines can tolerate higher yields than still
white wines, which in turn can tolerate higher yields than red wines, so
it does not surprise me that | tasted many excellent vins clairs from 2004,
despite that year averaging 23,000 kg/ha. Indeed, the quality of 2004

is generally superior to 2005, even though the yield that year was less
(‘only’ 18,000 kg/ha). Furthermore, given Champagne’s marginal climate,
in which spring frosts can be devastating, it is expedient for growers to
prune for higher rather than lower yields. However, everything is relative.
History demonstrates that it is likely to rain in Champagne during

the harvest. It did in 2005. Just a bit. Less than normal in fact, but
temperatures were higher than average, and grey rot on the Pinots Noir
and Meunier reduced the quality. In 2001, when the grapes were so
massive, they were close to bursting before it rained; and when it rained,
it bucketed down. So the Champenois are caught between a rock (frost)

@ Chanoine has purchased the
Champagne F Bonnet brand from
Rémy Cointreau. Philippe Baijot, PDG
at Chanoine at the time (see lead story
on Lanson), told me:“It makes sense to
bring the two Bonnets together. \When
we advertised Alexandre Bonnet, we
were never sure how much benefit
Rémy Cointreau received, since one
Bonnet is the same as another to many
consumers. No doubt they had similar
worries. But now we have both, it
doesn't matter”

e A new ‘top-tier’ range called
Diamant has been launched under

the Vranken brand. The first four
cuvées are a Brut NV, two vintage
champagnes (starting with a Brut
1999 and a Rosé 1998), and a prestige
cuvée. Whether this will upgrade the
Vranken name is open to question,
but the decision to spin off a clear

glass version of Heidsieck & Co
Monopole’s old Diamant Bleu bottle
will further dilute the reputation of a
former grande marque that has been
demoted to a ‘fighting brand’ under
the Belgian’s regime. In May 2006,
Vranken-Pommery bought 21 ha of
vineyards for €20 million. The purchase
of vineyards by houses is rare, since
SAFER usually steps in at the last
moment to award the sale to one
or more growers.

e Perrier Jouét has released a new
glass alongside its 1998 vintage of Belle
Epoque. Designed by Serena Sutcliffe
MW, with the Belle Epoque flowers
discreetly etched on the upper surface
of the base of the glass, it makes
previous enamelled glasses look kitsch
by comparison. Furthermore, unlike
those enamelled glasses, this is high-
quality stemware that drinks beautifully.



and a hard place (rain). It is not simply a matter of aiming for high yields
to offset any reduction from frost damage, but also a question of not
allowing the crop to become so large that typical harvest conditions will
at best lower the quality, while at worst fairly common downpours will
result in disasters like 2001. This can be achieved by pruning generously
to hedge against frost, but pruning long and rubbing off buds to spread
out the load and increase ventilation; then, when necessary, fine-tuning
by green pruning. Recent average yields, however, illustrate that the
majority of growers are not just hedging against the prospect of frost
but are aiming for dangerously high yields. Not just dangerous from a
quality perspective, but also dangerous in terms of attracting a rebuke
from the EU, which will view an average of 146.5 hl/ha (as in 2004)

for a fine wine with the sort of reputation champagne has in a much
less accommodating light than either INAO or the French Ministry of
Agriculture has done so far. Will Champagne get its own house in order
first? The CIVC hopes to raise the maximum permitted yield including
PLC to 15,000 kg/ha (95.5 hl/ha), which in itself is fine, but if the
Champenois can average 23,000 kg/ha when the maximum permitted
yield is 13,000 kg/ha, one must wonder what on earth they will average

when that is bumped up to 15,000 kg/ha?

e |f trade observers were curious
why, after more than a decade of
brilliantly raising standards at Deutz,
QOdilon de Varenne should suddenly
up sticks and move to Henriot, then
his decision to leave Henriot after
barely two years must be even more
of a conundrum, especially since
Gosset already has a chef de cave.
Were there plans afoot to edge out
Jean-Pierre Mareignier after 25 years
of service? Rumours have been rife, so
here’s the truth. Mareignier is staying,
and that comes directly from Béatrice
Cointreau, who told me that he had
actually requested help. This makes
sense when you take into account
that since Cointreau took over Gosset
13 years ago, production has increased
from a static 500,000 to rising

1.2 million bottles. The chef de cave’s
job had literally doubled, and with
exports having tripled over the same

period, Cointreau needed someone

who would relish the idea of travelling,

and Mareignier did not. Odilon de
Varenne was a good choice for many
reasons, not least because he and
Mareignier are old school chums.
Varenne has three specific primary
duties at Gosset: (1) he takes over the
entire production after the wines are
disgorged; (2) he is responsible for
raising levels of traceability; and (3) he
will assist the sales team at tastings
around the world.

e \euve Clicquot’s first-ever non-
vintage rosé has been launched. It is
a Pinot Noir-dominated cuvée with
12 per cent red wine, and reserve
wines of up to nine years of age
comprise one-third of the blend.
Veuve Clicquot produced the
first-ever vintaged champagne

rosé in 1777.

Advance report on the latest harvest
2005

A perfect flowering in June, with dry, sunny weather, followed by a hot and
wet July — conditions that allowed the vines to access Champagne’s high
levels of organic matter in the soil (often higher than 3 per cent, and
sometimes more than 4 per cent), causing exceptional cellular growth of
the berries prior to véraison. A fresh August, followed by a warm and humid
September, resulted in about 14 per cent grey rot in the black varieties,
particularly Meunier. This variability mitigated against 2005 being a true
vintage. Definitely not in the class of 2002; probably on par or just below
2004, although some producers may make better 2005s. This is a winemaker’s
year. Jean-Baptiste Lecaillon, the chef de cave at Roederer, told me: “If you are
a good blender, one plus one can often equal three, but in 2005 one plus one
equals four!”” From tasting the vins clairs, | found Chardonnay overwhelmingly
the best variety, with Le Mesnil-sur-Oger its most successful cru. Pinot Noir
has the edge over Meunier, with Verzy and Verzenay standing out.

Updates on the previous five vintages

2004

Vintage rating: 85-88

The vins clairs are classic, with the best acids | have tasted in years (thanks
to the diurnal difference). When | stated last year that this is a vintage on
steroids, | meant that it was huge and boosted by an injection of exceptional
sunshine. The quality is good to very good, with excellent acids and purity.

2003

Vintage rating: 50-90

The vins clairs of Jacquesson best reflected 2003’s sumptuous richness,
while Krug and Roederer displayed exceptional acidity for the year. (One
of those rarely mentioned facts is that acidification has always been
permissible in Champagne, while it remains illegal further south, except
for this sweltering hot year when a unique dispensation was given.)
Considering the small size of the crop and proportionately greater scarcity



of Chardonnay, a number of houses might not release a standard vintage,
but any producer who has not done his or her best to make a small volume
of pure 2003, even if only for in-house use, will live to regret it as global
warming continues and they have no library bottles to learn from.

2002

Vintage rating: 85-90

This is without doubt a vintage year, and a very special one, too, marked
by the passerillage that reduced the crop in some vineyards by up to 40 per
cent and endowed the wines with the highest natural alcohol level since
1990 (which itself was the highest since 1959). It is definitely a Pinot Noir
year, with Aj-Champagne the most successful village. There are some fine
Chardonnays, but in general they are less impressively structured and lack
acidity. Not that the Pinot Noirs are overblessed with acidity. Low acidity is
a key feature of this vintage, with vins clairs tasting much softer than their
analyses would have us believe.

2001

Vintage rating: 35
Dilute, insipid, and unripe. Anyone who declares this needs their head testing.

2000

Vintage rating: 80

Virtually vintage-quality ripeness, but more of a good non-vintage year,
although there are a lot of Champenois who believe that 2000 is a magical
number, so we can expect more declarations from this year than it really
deserves. However, good, even great, champagne can be made in almost
any year if the selection is strict enough, and with so many 2000s likely to
be marketed, there should be plenty of good bottles to pick from. Generally
soft, forward, and easy-drinking in style, while some really special wines —
such as Philipponnat’s Clos des Goisses, Jacquesson Dizy ler Cru Corne
Bautray, and Pierre Gimonnet’s Fleuron en magnum — will be great.

e Laurent Fresnet takes over

from Odillon de Varenne at Henriot.
He comes from the Coopérative
Vigneronne at Vertus, which he has
managed since 2001. Before that,

he was in charge of production at
Champagne Cazals. An oenologist,
Fresnet has winemaking experience
in New Zealand, South Africa,
Portugal, and Provence.

GREATEST WINE
PRODUCERS

1 Krug

= Pol Roger

== Billecart-Salmon
1 Louis Roederer
= Bollinger

& Deutz

7 Jacquesson

=3 Gosset

© Pierre Gimonnet
O Vilmart

FASTEST-IMPROVING
PRODUCERS

1 Vilmart

=~ Mumm

= Pommery

~1 Mailly Grand Cru
= Bruno Paillard
& Philipponnat

7 Duval-Leroy

3 Pannier

© Moét & Chandon
© Vve Devaux

NEW UP-AND-COMING
PRODUCERS

71 Serge Mathieu

= Henri Mandois

= Fluteau

<1 Bruno Paillard

= Chanoine’s Tsarine range
& Henri Giraud

7 Audoin de Dampierre

BEST-VALUE
PRODUCERS

71 Charles Heidsieck
= Serge Mathieu
= Henri Mandois
<1 Duval-Leroy

= Alfred Gratien

& Bruno Paillard

7 Lanson

=3 Louis Roederer

© Drappier
O Piper-Heidsieck

GREATEST-QUALITY
WINES

7 =Vintage 1995 Krug (€209)

7. = Dom Pérignon 1998
Moét & Chandon (€99)

== Cuvée Sir Winston Churchill
1996 Pol Roger (€115)

<1 Grande Cuvée NV Krug (€120)

= Cuvée William Deutz 1998
Deutz (€90)

& Brut Millésimé 1999
Louis Roederer (€40)

7 Amour de Deutz 1999
Deutz (€102)

= Grand Millésime 1999
Gosset (€41)

© Belle Epoque Rosé 1999
Perrier Jouét (€120)

©O Cuvée Royale Brut 1998
Joseph Perrier (€32)

BEST BARGAINS

71 Club de Viticulteur Brut 1999
Henri Goutorbe (€18)

= Brut Rosé Millésimé 2000
Deutz (€34.90)

= Brut Millésimé 1999
Louis Roederer (€40)

~1 Brut Cuvée Victor Mandois
2000 Henri Mandois (€30)

= Brut Millésimé 1998
Mumm (€35)

& Nostalgie 1998 Beaumont des
Crayéres (€23.65)

7 Cuvée Royale Brut 1998
Joseph Perrier (€32)

3 Cuvée Royale Blanc de Blancs
NV Joseph Perrier (€28)

© Réserve Brut Blanc de Noirs
NV Michel Loriot (€13.90)

O Chouilly Grand Cru Cuvée
des Crayéres Brut 1999
Simart-Moreau (€13.55)



MOST EXCITING OR
UNUSUAL FINDS

71 Le Clos 2000 Henri Mandois (€45)
This brand-new, single-vineyard,
pure Meunier demonstrates that
Champagne’s supposedly inferior
grape variety can be a class act.

~ Mumm de Cramant NV Mumm
(€45) Now reminiscent of the best
cuvées of Crémant de Mumm in
the old days.

= Les Aventures Grand Cru Blanc
de Blancs NV AR Lenoble (€49)
A single-vineyard champagne from
Les Aventures, a lieu-dit at the
foot of Chéteau de Saran, blended
from three truly exceptional
vintages (1990, 1995, and 1996).
Just 940 cases produced.

~1 Brut Millésimé 1998 Mumm
(€35) The best Mumm vintage of
the 1990s. Excellent. Has finesse
and complexity. Will age beautifully.

= Coeur de Cuvée 1993 Vilmart
(€72 per magnum) If I'm going
to have oak in my champagne,
with fruit closer to burgundy, then
this recently released magnum is
my choice.

& Cuvée Royale Blanc de Blancs
NV Joseph Perrier (€28) Lovely
biscuity fruit and excellent acidity
are the key to this cuvée’s

consistent quality and impressive
potential longevity. One of
Champagne’s best-kept secrets.

7 Clos du Moulin Premier Cru NV
Cattier (€50) This fresh, elegant
single-vineyard blend of 1995,
1996, and 1998 will achieve
great complexity.

=3 Egérie Brut 1998 Pannier (€42)
You might be confused by the
“Brut” on the label, yet “Extra
Brut” on the neck booklet (see
Grapevine below), but there is no
doubting the intense, knife-edge
fruit, which is clearly capable of
slow and graceful maturation as
layers of complexity unfold.

© Cumiéres Rouge Coteaux
Champenois 1999 René Geoffroy
(€22.22) The first vin tranquil
to make any Top 10 in my
Champagne report, this is the
best Coteaux Champenois Rouge
| have tasted in years. Lovely
Pinot Noair fruit, with nicely
developed bottle aromas. Although
approaching its peak, it shows
no sign of decline.

O “O.R. 1735 1997 J De Telmont
(€35) The cork and cap on this
creamy-complex champagne are
secured by a string ficelle, as in
the 18th century.

e Confused by the samples of
Pannier's Egérie 1998 submitted to
my annual champagne tasting at
Chéateau de Boursault, my tasting
coordinator wondered if it should be
logged on to the computer as a Brut,
as per the label, or an Extra Brut,
which is how it is described in the
booklet hanging from the bottle’s
neck. We checked with Terry Kenny,
Pannier’s export manager, who had
been fearing this moment. “When we
ordered the label, we thought that it

would be a Brut,” he said, “but at our
in-house tastings it was decided that
3.5 g of residual sugar would make
the ideal dosage, so we put Extra
Brut on the neck label” Technically
an Extra Brut (0-6 g) is also a Brut
(0-15 g), so there was nothing
illegal, but it would be helpful for the
consumer to know if the champagne
has a very low dosage.



After more than 30 years, the saga of Kaefferkopf’s
grand cru classification finally came to a head, as it
became this region’s 51st grand cru.

In 1975, the first list of 94 proposed grands
crus was submitted to INAO for consideration;
25 of these were classified in 1983, a further
23 were awarded grand cru status in 1985,
and another two in 1988. In The Wines of
Alsace (Faber & Faber, 1993), | included
Kaefferkopf as one of the 51 Alsace grands crus
profiled, even though there happened to be
only 50 at the time. | did this because, unlike
TOM STEVENSON many Alsace grands crus, Kaefferkopf was
authentic, famous, and deserving, having been the very first named vineyard
in Alsace to have its boundaries delimited (in 1932 by a Colmar tribunal)
and the only named site to be defined in the original AOC Alsace of 1962.
So, why was Kaefferkopf not classified as a grand cru until 20067 For the
very reason that made it famous in the first place: its traditional practice of
blending two or more grape varieties, which was contrary to the pure varietal
concept of Alsace Grand Cru. The authorities would not allow this exception
to the rule and, quite rightly, a significant number of growers refused to
be bullied by the bureaucrats. Even some who had never produced blends

TOM STEVENSON specializes in champagne, but he is equally passionate about
Alsace. In 1987 he was elected a confrére oenophile of the Confrérie Saint-Etienne,
when he was the sole person to identify a 50-year-old wine made from Sylvaner.
In 1994, his 600-page tome The Wines of Alsace (Faber & Faber, 1993) won the
Veuve Clicquot Book of the Year award in the USA and attracted the mother of
all reviews in the UK from Malcolm Gluck, who declared: “It is not simply the
best book about Alsace wines ever written, or the most penetrating book about
a French wine region ever written; it is the greatest wine book ever written,
period.” A revision is in the pipeline but more than a few years away. Tom is
chairman of the Alsace panel at the Decanter World Wine Awards.




(Kaefferkopf is also known for its pure varietal Gewurztraminer and Riesling
wines) objected to its demise. After all, the producers of Kaefferkopf were
for decades the sole standard bearers of high-quality blends. Edelzwicker
had long become synonymous with Zwicker and thus cheap vin ordinaire.

If the Champenois could get INAO to accept that champagne rosé may
be produced by blending a little red wine with white for no other reason
than most rosé-style champagnes had always been made that way, then
INAO should have accepted the traditional practice of blending Kaefferkopf
from different varieties. Especially since the blending of different varieties
to make a white wine is a classic technique, whereas blending red with
white to make pink is illegal anywhere else in the EU!

Another excuse why the authorities refused to classify Kaefferkopf
was because of the geological diversity of its topsoil. However, although
geological uniformity is often spouted by those supporting the expansion
of an authentically sized lieu-dit into an overblown grand cru, geology can
only be true to the subsoil, not the topsoil, and all of the Kaefferkopf
classified by the tribunal is situated on pure granite.

So here we are, 31 years after the first grands crus were proposed and
16 years after the bureaucracy belatedly recognized, but did not classify,
Kaefferkopf. This famous vineyard has at last achieved its true position in the
Alsace hierarchy. Approximately 70 ha have been classified, compared to the
67.81 ha delimited by the Colmar tribunal in 1932, and although some
previously classified Kaefferkopf vineyards have been excluded, their owners
have the right to use the Kaefferkopf name for the next 25 years! The
authorized grape varieties are Gewurztraminer, Riesling, and Pinot Gris (each
as a single variety or blended) plus Muscat (part of a blend only). Currently
the vineyards are planted with approximately 59 per cent Gewurztraminer,
35 per cent Riesling, 5 per cent Pinot Gris, and 1 per cent Muscat.

Alsace should be screwed

Alsace wines are ideal for the latest screwcap technology, but few Alsace
producers have taken advantage of this. The biggest stumbling block is that,
apart from the so-called grands maisons, relatively few Alsace producers are
seriously involved in export markets where the benefits of these closures are
widely accepted by large and increasing numbers of fine-wine consumers,
but not the French. Even Domaine Paul Blanck, the most screwcap-minded
of all Alsace exporters (started in 2001 and now bottles grands crus under
screwcap), does not dare to use these closures for its wines on the home
market. Although Trimbach is one of Alsace’s most widely exported
brands, it won’t invest in the technology until it is accepted in the USA,
its most important export market (although there is hope with Parker’s

prediction back in 2004 that screwcaps “will become the standard for
the majority of the world’s wines). Meanwhile, Willm has supplied the
Swedish Monopoly with 16,000 bottles of its recently launched 2004
Pinot Gris/Riesling (not tasted). Other producers using screwcaps include
Jean-Pierre Frick (Pfaffenheim) and Gustave Lorentz (Bergheim), but
generally the take-up is very poor considering how well youthful aromatic
white wines respond to this technology. If Alsace producers wait for
French consumers to catch on without doing anything proactive, | fear
they will wait forever. They need to follow the example of Blanck and sell
grands crus under screwcap but not restrict this to export countries. They
should take this initiative to the home market and make a bold statement
in the process, such as selling exactly the same wine in both cork and
screwcap, but charging 10 per cent extra on the screwcap bottles. Only

then will the average French consumer of Alsace wine stop and think.
Perhaps it might also be instructive to sell a mixed case of cork and
screwcap wines to lay down for a few years for comparative purposes?

® Tokay disappears as of 2006,
when the varietal designations Tokay
d'Alsace and Tokay Pinot Gris must
be replaced by Pinot Gris, plain and
simple. The reaction to this should
clarify any doubts as to whether they
are French or German in Alsace, since
over 11 per cent of the Pinot Gris
submitted to my annual tasting at
CIVA carried the Tokay designation,
and that is the highest percentage |
have encountered in five years!

@ Black Tie® is a new, upmarket
blended white wine produced by the
Pfaffenheim cooperative. Intended to
retail at €10, Black Tie consists of

60 per cent Pinot Gris and 40 per
cent Riesling. If we are to believe the
label, this is a selection of the best
Pinot Gris and Riesling grown in

the cooperative’s not inconsiderable
235 ha of vineyards. The label is
tastefully understated on a bottle
that is tissue-wrapped and presented
in a textured black gift box. While
naturally suspicious of any wine that
puts presentation and name first, |
welcome such obvious marketing

ploys in any instance that involves
raising the standard of generic blends.
Following the demise (in quality) of
Edelzwicker, any attempt to raise
standards can only be for the good.

e At the 2005 Decanter World
Wine Awards, the Regional Trophy
for the Best Alsace Riesling went

to Pierre Sparr 2001 Riesling
Grand Cru Schoenenbourg, and the
Best Alsace Sweet Wine went to
Schoenheitz 1998 Riesling Holder
Vendanges Tardives Cuvée Adrien.

e The 9th World Riesling
Competition was held in Strasbourg
on 8 March 2005. There were exactly
the same number of wines entered
as last year (569), but from 16 rather
than 11 countries. Of these entries,
61 received gold medals and just six
were awarded trophies, three of
which were from Alsace (Riesling
Schiefferberg 2004 Willy Gisselbrecht,
Riesling 2004 loseph Moellinger, and
Riesling Vendanges Tardives Vallée
Noble 2002 Seppi Landmann).



My rant against the false god of ‘physiological ripeness’ in Wine Report
2006 attracted a lot of sympathetic correspondence from like-minded
producers (not just in Alsace). The general consensus was that as long
as enough dry wines are produced in Alsace, they (me included) have
no argument with those who produce sweeter styles. However, concerns
were expressed that if sweet wines are not confined to VT and SGN (or
any other, specifically sweet-wine category), the traditional reputation
of Alsace as a dry-wine region will become lost; and once it is lost, the
Alsace wine industry will struggle on a sweet-wine image, since the
market for such wines is so limited. Famous producers will still be able to
sell sweet wines at high prices, but others will suffer.

Some correspondents complained about the “arrogance” of one very
famous proponent of ‘physiological ripeness’. As lesser-known growers
without any export reputation, they felt powerless when slapped down by
this particular producer, who made them feel ignorant of such basics as
when to pick a grape. They thanked me for using Trimbach’s world-class
dry Riesling, Clos Ste-Hune, and Cuvée Frédéric Emile to demonstrate the
fallacy of his words. No one can slap down Trimbach, whose example has
encouraged many to remain true to their own ideals and not be seduced
by the sweet-toothed god of ‘physiological ripeness’. If others are
seduced, they should at least be honest with themselves, come out of the
candy closet, and declare themselves sweet-wine producers.

Some of these very same correspondents had noted my heading
“Luxembourg: The New Alsace?” in the latest revision of The Sotheby’s
Wine Encyclopedia (DK, 2005) and online at wine-pages.com, but they
wanted to let their dry wines do their own talking. At the time, it did not
occur to me that this would result in any significant increase in the number
of wines submitted to my annual tasting at CIVA. There are usually around
350 wines waiting for me, but in 2006 the number jumped to 432, mostly
due to those growers who took the time to write to me, submitting their
wines for the first time. | always find plenty of excellent Alsace wines to
recommend, but the extra numbers pushed the standard up, especially
for Pinot Noir. | wish | could tell you about the fabulous wines, both dry
and sweet (and very sweet!) that failed to make the cut for this year’s
Top 10s, but you'll have to go to wine-pages.com for that!

Advance report on the latest harvest
2005

A typically cold winter with hard frosts in December and January. A lack

of rain between November and March reduced water reserves, potentially
restricting yields. A wet and mild April encouraged an excellent budburst,
followed by a perfect flowering in high temperatures at the end of May. Warm
weather from mid-June until late July encouraged the vines to develop well.
The first half of August was fine, and although the second half of the month
was cold and varied, this helped preserve acidity levels. Fine, sunny weather
from the end of August enabled the grapes to ripen in clean and healthy
conditions, with humid conditions towards the end of the harvest promoting
good botrytis. Overall, 2005 is better than 2004, with brighter fruit flavours.
This vintage possibly vies with 2001 and 2002, but the wines need time to
confirm precise qualities. As far as the grapes were concerned, Gewurztraminer
was the best all-round performer, while Riesling was the most variable
(however, some Rieslings were as good as the best Gewurztraminers). Pinot
Gris was excellent. All other varieties good to very good. Ideal conditions for
botrytis suggest excellent botrytized (as opposed to passerillé) VT and SGN.

Updates on the previous five vintages
2004

Vintage rating: Red: 86,White: 87

After the exhausting task of tasting more than 350 acid-deficient wines from
2003, it was a delight and a pleasure to taste over 430 wines from 2004,
which is definitely a more classic vintage, with good fruit and excellent acidity
levels. Not in the same class as 2002 or 2001, but it has a distinct edge
over 2000 and is certainly fresher, fruitier, and more classic than 2003.

2003

Vintage rating: Red: 93 White: 65

There is no doubt that the oppressively hot year of 2003 provided an
exceptional and extraordinary growing season, but apart from — potentially —
Pinot Noir and a handful of anomalies, the quality is neither exceptional
nor extraordinary. Ploughing through 350 wines from this vintage in March



